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How to Make Almond Paste

Almond paste is commonly used as filling for various cookies and pastries. It can be hard to find in some
grocery stores, and when you do find it, the cost might be more than you're willing to pay. Luckily, you can
make your own almond...

Steps
Part 1 of 3:

Blanch the Almondsl1]

Bring water to a boil. Fill asmall saucepan 2/3 full with water. Warm this water on the stove on high,
heating it until it reaches arolling bail.
1. You need to blanch the amonds in order to remove the skins. Do not leave the skins on when
making almond paste, since the final product will be coarser and grainier if you do.
2. Notethat if you buy pre-blanched almonds, the skinswill already be removed and you can skip over
this entire portion of the process.
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Boil the almonds. Place your aimonds into the water and blanch them for 1 minute.
1. Itisabsolutely crucial that you do not boil the almonds for any longer than this. If you do, they will
start to soften. Y ou only want to loosen the skins from the almonds, not cook them completely.
2. Add al the ailmonds at once instead of working in batches.

Drain and cool the almonds. Immediately remove the almonds from the heat and pour the contents of the
saucepan through a colander or strainer. Rinse them with cold, running water to stop the cooking process.
1. Blot the almonds dry with a paper towel once they cool down. They do not need to be perfectly dry,
but they should not be dripping wet.
2. Note that the skins of the almonds should look shriveled at this point, but the almonds themselves
should till feel hard.



Squeeze the skin off. Pick up an ailmond from one end of the nut, pinching it between your index finger
and thumb. Carefully squeeze the bottom of the almond, forcing the nut up and out of the loosened skin.
1. Repeat this process with each almond.
2. Do not squeeze the aimonds with too much force. They can easily shoot out of their skins and across
the room if you aren't careful.

Dry completely. Spread the almonds out on a clean kitchen counter and let them air dry for afew hours,
or until they feel completely dry.
1. To speed up the drying process, pat them with clean paper towels to remove most of the excess
water. Instead of laying them directly on the counter, spread them over one or two layers of clean
paper towels to help absorb any of the remaining water.



Part 2 of 3:

M ake the Pastel2l[3]

Ground the almonds using a food processor. Place your blanched almonds in afood processor, cover
the machine, and process at high speed until it develops a smooth consistency.
1. The consistency of the ground almonds should be similar to a coarse-grain flour. They do not need
to be afine powder, but you should not be able to see any noticeable chunks of almond.

2. If you notice that the almonds are grounding unevenly in the food processor, pause it and stir with a
spatula before starting the machine back up again.
3. Useablender if you do not have afood processor.




Add the other ingredients. Add the powdered sugar, egg white, almond extract, and salt to the food
processor, along with the ground almonds. Cover the machine again and process at high speed until

smooth and evenly blended.
1. Depending on the strength of your food processor, it could take 10 minutes or more before an actual

paste forms.
2. When you are finished processing the ingredients, athick clay-like paste should form inside the
machine.

Divide the almond paste into portions. Scoop out the amond paste in /2 cup (125 ml) portions. Use
your hands to shape these portionsinto balls or loaves.

Wrap thealmond pastein plastic wrap. Center each portion in the middle of a sheet of plastic wrap and
wrap the almond paste tightly. Place each wrapped portion into an airtight container and label it with the
contents, amount, and date.



1. Labeling the container will make it easier to keep track of how long the almond paste has been in
storage.

2. You could simply use a covering of plastic wrap, or you could skip the plastic wrap and place the
almond paste in aresealable plastic bag or plastic container. Doubling up is not necessary, but it
does improve the freshness and longevity of the almond paste as time passes.

Storeit in cool temperatures. You can either refrigerate or freeze almond paste. In the refrigerator, it
should last for 1 month. In the freezer, it should last for 3 months.

Knead the butter in beforeusing it, if desired. Butter is not an essential ingredient, but adding it into the
almond paste can make the final product smoother and less sticky. Wait until you are ready to use the
almond paste before kneading the butter in.

1. Soften the butter and cut it into small cubes.

2. Roll out the almond paste and scatter the butter on top.



3. Fold and knead the almond paste and butter to combine them. Stop once you can no longer see any
visible traces of butter left behind.

Part 3 of 3:

Shortcut Versionl4l

Combine the almond flour and powder ed sugar. Place the ailmond flour and powdered sugar into afood
processor and pulse it quickly to blend the two ingredients together.

1. Indoing this, you should also be able to break up any clumps, which will ensure that your final
product is as smooth as possible.

2. Notethat you could use amond meal instead of aimond flour if the former isal you can find.

3. Alternatively, you could sift the ailmond flour and powdered sugar together to blend them and
remove any lumps. Since you will still need to use afood processor, though, using a sifter may be
more work than it is worth.

4. 1f you do not have afood processor, a blender could used instead.



Add the almond extract. Add 1 teaspoon (5 ml) almond extract to the food processor and pulse to
combine it with the amond flour mixture.
1. Tastethe mixture. If the almond taste is not strong enough for you, add another 1 to 2 teaspoons (5
to 10 ml) of almond extract.
2. Itisimportant that you balance the flavor of the almond paste now before moving onto the next
step, which involves the use of an egg white. Uncooked eggs are hazardous to consume.

Add the egg white. Lightly beat the egg white with afork or whisk. Pour it into the contents of the food
processor. Process the ingredients at a medium speed for afull 2 minutes.
1. When done, the almond paste inside the machine should be smooth and naturally formed into a clay-
like ball.
2. If the dough still feels sticky, add another 1 tablespoon (15 ml) of almond flour and process until
thoroughly combined.



Wrap thealmond pastein plastic wrap. Take the ball of almond paste out of the food processor and
wrap it tightly in plastic wrap. Place it into aresealable plastic bag or airtight container, and label the
container with the contents and date.
1. You do not need to double your packaging if you do not want to do so, but doubling the packaging
can keep the almond paste fresher for alonger period of time.
2. If you anticipate using the almond paste in batches, you can divide it into individual portions ahead
of time and package those portions separately. Thisis not necessary, though.
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Storein therefrigerator. Place the wrapped almond paste in your refrigerator and store it there for up to
1 month.

1. If you want to save the aimond paste for alonger period of time, freeze it. When frozen, aimond
paste retains its quality for about 3 months.



Y ou finished reading the article "How to M ake Almond Paste" edited by the TipsM ake team. We hope this
article has provided you with many useful tech tips and tricks. Y ou can search for similar articles on tips and
guides. Thank you for reading and for following us regularly.
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