
Oh,
Broth-er!
Simple Savory Homemade 
Veggie Broth Recipes 



We bring you easy veggie
broth recipes to support your
Almased journey. 

Starting the Almased Diet
On the Almased Diet, you’ll
start off by drinking 3 shakes
a day for 3 days to a maximum
of 14 days, depending on your
level of comfort. During this
phase, you are on a modified-
fast, meaning you are
consuming shakes only and no
solid food in order to allow
your body to reset your
metabolism. However, you can
delight yourself with savory
homemade veggie broth!



Why Broth?
Broth can promote hydration
and mineral balance. Plus, it
can give you glow-y skin and
curb cravings.

How Much Broth Daily? 
Drink veggie broth either
between shakes or as a
healthy snack, up to 4 cups
daily.



Make Enough Broth 
For The Week!
Making veggie broth is easy,
plus you can adjust the recipes
to make a larger batch to save
for the week. 

Storing Broth
Veggie broth can be
refrigerated in an airtight
container for 5 days or in the
freezer for up to a month!



Broth-erly Love
Your Everyday Basic
Broth Recipe

1/2 medium onion
2 medium carrots
2 stalks celery
2 cups kale,
spinach, collards
or chopped sweet
potato
4-6 cups water
Salt, pepper, and
spices to taste

(Makes approx. 4 cups)



instructions

Beauty and the
Beets
Beetroot Broth

2 medium carrots
1 medium beetroot
1 medium sweet
corn
4-6 cups water
Salt, pepper, and
spices to taste

(Makes approx. 4 cups)



Eastern 
Glow-getter
Asian-Inspired Broth

2 medium carrots
1 cup white
mushrooms
1 small yellow
squash
1 oz ginger,
peeled
4-6 cups water
Salt, pepper, and
spices to taste

(Makes approx. 4 cups)



Beauty Beyond
Borders
Mexican-Style Broth

2 medium
tomatoes
1 medium sweet
corn
1 medium carrot
1/2 medium onion
1 Tbsp cilantro,
chopped
4-6 cups water
Salt, pepper,
paprika, cumin
and lime to taste

(Makes approx. 4 cups)



Glowing Up
Natually
Detox Spinach Broth

2 cups spinach
1 medium carrot
1/2 small head
cabbage
2 small figs
4-6 cups water
Salt, pepper,
paprika, cumin
and lime to taste

(Makes approx. 4 cups)



Heat a large pot of water
and bring to a boil.
Wash all of the ingredients
thoroughly.
Slice all ingredients thinly
and evenly.
Once water is boiling,
gently add all ingredients.
Bring water to boil, reduce
to low heat, and cover pot.
Simmer for 45 minutes – 1
hour.
Use a large mesh to strain
broth and discard the
solids. 
Allow broth to cool. Then
ladle broth into bowl or
mug to enjoy. Transfer the
rest to airtight containers.

Stove-Top Directions:
1.

2.

3.

4.

5.

6.



A STEP BY STEP GUIDE

Place all the ingredients in
the inner pot of the
pressure cooker.
Pour in water.
Place lid on the pressure
cooker and be sure vent
knob is sealed.
Cook on high pressure for
15 minutes.
Once time has elapsed, let
the pressure release
naturally to prevent hot
liquid from spewing
through the valve.
Strain the solids from the
broth and discard the
solids. Let the broth cool
before consuming or
storing in airtight
containers.

Pressure-Cooker Directions:
1.

2.
3.

4.

5.

6.



Just Glow With It!

Hope you enjoy our recipes!
Remember, you can easily

make your own broth recipes
by selecting your favorite

combination of vegetables. 

Got a recipe to share? 
Search for Almased Support
Group on Facebook. Then, join
and share your recipe with our

community!


