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Morning Creamer - from Scratch 

 

Daily-Buzz Creamer 

This recipe allows you to add a variety of butters, flavorings and spices to your drink - as you choose each day. 

Start by making your hot drink first (coffee, tea or other) – then pour it into your blender. 

Choose one of the following butters, and add as much as you like: 

• Coconut Butter or unrefined Coconut Oil (Note: avoid canned coconut milk, due to the guar gum.)  

• Any nut butter.   

• Dairy butter or ghee, if tolerated well.  

Optional additions: 

• Flavorings – vanilla, almond or hazelnut extract – a little goes a long way. 

• Spices – cinnamon, nutmeg, raw cacao, cayenne, etc – again, a little goes a long way. 

BUZZ ON HIGH for about 5-10 seconds, and voila – all flavors are mixed and your butter is now thoroughly 

emulsified and will stay “in suspension” creating a creamy texture. 

 

Pre-Mixed Creamer 

This recipe is almost the same as the one above, but it yields about 1-cup of creamer that can be stored – so 

that it’s quick to add to directly into your hot beverage.  

Add the following into your blender: 

• ¼  cup boiling hot water  

• Optional Flavorings:  ½ - 1 tsp vanilla, almond or hazelnut extract – amount per per taste. 

• Optional Spices:  cinnamon, nutmeg or raw cacao, cayenne or other – small amount per taste. 

Buzz all the above on high for about 1 minute (to thoroughly mix and dissolve dry ingredient). 

Then add 1/2 cup of your butter of choice:   

• Coconut Butter or unrefined Coconut Oil (Note: avoid canned coconut milk, due to the guar gum.)  

•  Any nut butter.   

• Dairy butter or ghee, if tolerated well.  

Then add just enough additional hot water till the mixture swirls easily, and blend on medium for 1-2 minutes.  

Chill thoroughly.  Store in the frig for one week, or in the freezer for 3 months. 


