
Banana and Strawberry Smoothie Without
Milk

Banana and strawberry smoothie without milk is more than just a recipe for me, It’s a taste of
family, memory, and Brooklyn mornings. Hi, I’m Aaron, a 34-year-old chef from Brooklyn. My
journey with food started in my abuela’s Bronx kitchen, where the smell of sofrito and the sound of
the blender meant family was gathering.

I never went to culinary school. I learned by doing, by mixing bold flavors and finding comfort in
simple ingredients. That’s why I love sharing my banana and strawberry smoothie without milk with
others.

This smoothie is all about tradition and creativity, Ripe bananas, frozen strawberries, and coconut
water for a creamy, dairy-free treat that anyone can make. Whether you’re just starting out or
looking for healthy smoothies without milk, this blend brings a little of my story and a lot of flavor
right to your kitchen.
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The Story Behind Banana and Strawberry Smoothie Without
Milk



A Childhood Classic Gets a Modern Twist

Banana and strawberry smoothie without milk is deeply personal for me because it brings back
warm memories of family breakfasts in my abuela’s Bronx kitchen. Every morning began with the
sound of the blender and the scent of fresh fruit.

Back then, milk was always part of the recipe, but as I started cooking for friends, teaching classes,
and hosting pop-up dinners in Brooklyn, more and more people wanted smoothie recipes without
milk products. It challenged me to rethink a classic. The first time I swapped in coconut water for
dairy, the result was so creamy and sweet, I realized you don’t have to sacrifice flavor or texture
when making a change for your health or lifestyle.

Why This Banana and Strawberry Smoothie Without Milk Belongs in Every
Kitchen

Banana and strawberry smoothie without milk is a recipe anyone can love. Bananas provide
natural sweetness and a creamy foundation, strawberries bring color and brightness, and coconut
water delivers subtle flavor plus hydration. I especially love pairing this smoothie with Chocolate
Chip Mini Pancakes for a breakfast that feels like a celebration yet stays light and wholesome.

Whether you’re dairy free by choice or necessity, this smoothie proves you can keep old traditions
alive while updating them to fit a modern healthy kitchen. With every sip, you’re enjoying comfort,
nutrition, and a bit of family history reimagined.

Banana and Strawberry Smoothie Without Milk Best Ever
Recipe

No reviews

Author: Aaron recipes
Total Time: 5 minutes
Yield: 2 servings 1x

Print Recipe
Pin Recipe 

Description

Banana and strawberry smoothie without milk is a creamy, dairy-free drink made with ripe
bananas, frozen strawberries, and coconut water. It’s healthy, refreshing, and easy to customize for
any time of day.

Ingredients
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☐1 cup frozen strawberries (about 10 strawberries)

☐1 ripe banana

☐1 teaspoon honey

☐1 cup coconut water, chilled

☐    Cook Mode  Prevent your screen from going dark  

Instructions

1. Add frozen strawberries, banana, and honey to a blender jar.

2. Pour in coconut water.

3. Blend until smooth, scraping down the sides as necessary.

4. Pour into glasses and serve.

Notes

Storage Tips: Store in the refrigerator for up to 24 hours in a sealed jar. Shake or blend before
drinking. Add ice to thicken if needed.

Expert Tips: Use frozen or fresh fruit. For a thicker smoothie, reduce liquid or use a frozen banana.
For a thinner consistency, add more coconut water.

You can add seeds, protein powder, or nut butter for extra nutrition.

Prep Time: 5 minutes
Cook Time: 0 minutes
Category: Dessert, Breakfast, Snack
Method: Blending
Cuisine: American

Nutrition

Serving Size: 1 glass
Calories: 118
Sugar: 14g
Sodium: 129mg



Fat: 1g
Saturated Fat: 0g
Unsaturated Fat: 1g
Trans Fat: 0g
Carbohydrates: 29g
Fiber: 5g
Protein: 2g
Cholesterol: 0mg

Did you make this recipe?

Share a photo and tag us-we can’t wait to see what you’ve made!

Achieving Perfect Texture and Consistency

The Power of Smart Ingredient Choices

To create the ideal banana and strawberry smoothie without milk, it all starts with selecting the right
ingredients. Always use a ripe banana for creaminess. This is what gives the smoothie that
luxurious texture you love without any dairy.

Frozen strawberries are essential for body and chill. If you only have fresh strawberries, freeze
them or add a handful of ice cubes to achieve that thick cold texture. Coconut water keeps the
smoothie light and hydrating but still allows the natural fruit flavors to shine. If you prefer extra
richness, almond or oat milk can be used instead, but coconut water offers the cleanest brightest
taste.

Fresh strawberries, banana, honey, and ice on a white background

Adjusting Consistency and Customizing Flavor

Banana and strawberry smoothie without milk is endlessly customizable. To make your smoothie
thicker, reduce the amount of liquid or toss in a frozen banana for extra creaminess. For a thinner
texture, add more coconut water. Want it sweeter? Drizzle in a little honey or maple syrup. Add ins
like chia seeds, flaxseed, or oats can give you more fiber and make the smoothie extra filling.

Even a scoop of plant based protein powder turns this drink into a satisfying post workout meal.
When you want to impress at brunch, serve this smoothie with Irresistible Recipe Mini Pancakes
You’ll Love. Every adjustment you make reveals a new side of this recipe, keeping your mornings
fresh and exciting.

Nutrition Benefits and Add Ins Of Banana And Strawberry
Smoothie Without Milk

Packed with Nutrients for Energy and Wellness
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Banana and strawberry smoothie without milk isn’t just a refreshing drink. It’s a powerhouse of
nutrients. Ripe bananas contribute natural sweetness along with potassium, vitamin B6, and fiber,
which help support heart and muscle function. Strawberries deliver vitamin C and antioxidants,
supporting immune health and glowing skin.

Coconut water adds hydration and electrolytes, making this smoothie an ideal post workout or
summer refresher. Without dairy, it is naturally low in saturated fat and cholesterol, making it gentle
on digestion and ideal for those following a plant based or lactose free lifestyle.

Supercharging Your Smoothie with Healthy Boosts

Take your smoothie to the next level with nutrient rich add ins that transform your snack or meal
replacement. For protein, stir in a scoop of vegan protein powder or swirl in nut butter. Peanut,
almond, or cashew all work beautifully. A spoonful of oats, chia, or flaxseed adds fiber and keeps
you feeling full longer.

Want a textural boost? Sprinkle on granola, fresh fruit, or toasted coconut flakes for extra crunch. If
you are craving indulgence, pair it with a slice of Cadbury Creme Egg Brownie Recipe. That little
treat is proof that health and delight can absolutely coexist, and it fits right in with your plant based
routine.

Step by Step Guide for the Ultimate Banana And Strawberry
Smoothie Without Milk

Simple Ingredients Easy Preparation

Crafting this banana and strawberry smoothie without milk is straightforward and quick. Gather one
cup of frozen strawberries, one ripe banana, a teaspoon of honey or sweetener of your choice, and
one cup of chilled coconut water.

Sliced banana and strawberries in a blender cup

Add everything to a blender and blend until smooth. Use a scraper tool or a spatula to push down
any fruit clinging to the sides. For a thicker texture, reduce the coconut water or use a frozen
banana. To thin it, simply add a bit more coconut water until it reaches your ideal consistency.

Serving and Storage for Everyday Enjoyment

Once your smoothie is perfectly blended, pour it into a tall glass and garnish with banana slices,
fresh berries, or a light sprinkle of chia seeds for texture and visual appeal. This recipe is excellent
for meal prep. Store extra servings in tightly sealed jars in the fridge for up to 24 hours.

Before enjoying, shake or give it a quick spin in the blender to restore its creamy texture. Looking
to elevate the experience for special occasions? Pair your smoothie with Creamy Cadbury Mini
Egg Ice Cream You’ll Love and discover how effortless dairy free treats can be exciting, colorful,
and full of flavor.

Make Ahead Storage and Freezer Solutions For Banana And
Strawberry Smoothie Without Milk



Make Mornings Easier with Prep Ahead

Banana and strawberry smoothie without milk makes hectic mornings a breeze while keeping your
breakfast nutritious and satisfying. To get ahead, blend your smoothie the night before and store it
in a sealed mason jar or reusable bottle in the refrigerator. It stays fresh for up to 24 hours.

If it thickens overnight, simply blend it again with a splash of coconut water or add an ice cube for a
refreshed, creamy consistency. This approach ensures you always have a wholesome option ready
to grab when time is tight, helping you stay consistent with your healthy habits even during your
busiest days.

Freezer Packs and Instant Smoothies

If you’re a fan of batch prep, freeze your smoothie into ice cube trays. When you’re ready to enjoy,
toss the cubes into your blender with a splash of coconut water for a frosty, delicious smoothie in
minutes. Alternatively, you can pre-portion banana, strawberries, and sweetener into freezer
bags—just add coconut water when ready to blend.

These easy strategies make it simpler to avoid skipping meals and ensure you always have
nutritious snacks on hand. When you’re in the mood to pair your smoothie with a warm treat, serve
it alongside Chocolate Chip Mini Pancakes. These thoughtful prep tricks make staying on track feel
completely effortless.

Creative Serving and Dessert Pairings For Banana And
Strawberry Smoothie Without Milk

Make Your Smoothie Beautiful and Inviting

Banana and strawberry smoothie without milk brings natural color and energy to your table. For a
visually appealing presentation, serve it in a tall, clear glass to highlight its pink hue. Add toppings
like banana coins, fresh strawberries, toasted coconut flakes, or chia seeds to enhance texture and
flavor.

Blending banana and strawberry smoothie without milk in a NutriBullet blender

When hosting a brunch or casual gathering, offer toppings in small bowls and let guests customize
their smoothies. This simple touch makes the drink feel more festive and interactive, turning it into
a centerpiece that celebrates both health and creativity. Even a weekday breakfast can feel special
with this bright, beautiful presentation.

Pairing with Sweet Treats for Extra Enjoyment

While this smoothie stands strong on its own, it also makes an excellent pairing with more
indulgent treats. Serve it alongside Irresistible Recipe Mini Pancakes You’ll Love for a comforting
balance of warm and cool. This combo is especially appealing for guests or family breakfasts
where you want to serve something everyone enjoys.

You can also add variety by swirling in almond butter, mixing in cocoa powder, or topping with extra
berries. Banana and strawberry smoothie without milk proves that dairy free doesn’t mean dull. It
means fresh, flavorful, and joyfully satisfying.



Pro Tips and Troubleshooting for the Perfect Smoothie

Fine Tuning Flavor and Consistency

Banana and strawberry smoothie without milk gives you the flexibility to get the texture and taste
just right. If your smoothie is too thick, just add a splash of coconut water and blend again until it
reaches the perfect consistency. For a thinner sip, a bit more liquid or even a touch of fresh juice
works well. If your bananas are not sweet enough, stir in a teaspoon of honey or your favorite
sweetener.

If your smoothie separates after resting, simply give it a quick shake or blend to bring back its
creamy texture. For a tasty and satisfying breakfast or snack, pair it with the Sourdough Discard
Brownie Recipe for a rich chocolatey treat.

Next Level Add Ins and Sweet Pairings

Take your banana and strawberry smoothie without milk to the next level with simple additions. Try
plant based protein powder, a spoonful of nut butter, or a sprinkle of chia seeds for added nutrition
and staying power. Presentation matters too. Pour your smoothie into a chilled glass and top it with
fresh berries or granola.

If you want to make your breakfast or dessert extra memorable, serve it with Tiramisu Crepe Cake
for a truly special treat. These easy upgrades turn a simple smoothie into a meal that feels both
nourishing and a little bit indulgent.

Conclusion: Banana and Strawberry Smoothie Without Milk

Banana and strawberry smoothie without milk truly transforms breakfast or snack time into a
healthy and flavorful ritual. Choosing banana and strawberry smoothie without milk gives you a
creamy and satisfying drink that is naturally sweet and packed with vitamins. This recipe is ideal for
anyone who needs smoothie recipes without milk products, whether for dietary needs, lifestyle, or
pure preference.

If you are looking to expand your menu of healthy smoothies without milk, this blend offers the best
of both worlds. You get rich fruit flavor with simple preparation every time. You can personalize
your banana and strawberry smoothie without milk by adding extra seeds, nut butters, or different
fruits for endless variety. The combination of bananas, strawberries, and coconut water always
delivers reliable results and a refreshing taste.

With every glass, you receive a boost of nutrition, energy, and real fruit flavor, all without any dairy.
Make banana and strawberry smoothie without milk a regular part of your kitchen routine and enjoy
how easy, refreshing, and wholesome this smoothie can be every single day.

Two glasses of banana and strawberry smoothie without milk, surrounded by fruit

Fore more recipes, Please follow me on Pinterest.

FAQ About Banana and Strawberry Smoothie Without Milk
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Can you make a banana smoothie without milk?

Absolutely. You can make a banana and strawberry smoothie without milk and still enjoy a creamy,
satisfying texture. This version uses ripe bananas and frozen strawberries blended with coconut
water, which adds subtle sweetness and hydration without any dairy. It’s a great option for anyone
who is lactose intolerant, vegan, or just trying to cut back on dairy. Banana and strawberry
smoothie without milk proves you don’t need milk for a rich flavor. It’s perfect for breakfast, a snack,
or post workout refreshment.

Can I make smoothies with water instead of milk?

Yes, you can make a banana and strawberry smoothie without milk by using water or coconut
water as your base. Plain water works fine and keeps the smoothie light and hydrating, but coconut
water adds a gentle sweetness and valuable electrolytes, making it an ideal post workout drink.
This substitution is great for healthy smoothies without milk because it keeps things simple and
easy to digest. You can start with about one cup of coconut water and add more depending on how
thick or thin you like your smoothie.

What can I use instead of milk to make a smoothie?

There are several excellent alternatives to dairy milk for making a banana and strawberry smoothie
without milk. Coconut water, almond milk, oat milk, or even plain water all create unique textures
and flavors. Coconut water gives a tropical touch and hydration, almond milk adds nutty richness,
and oat milk creates a super creamy finish. These swaps let you enjoy smoothie recipes without
milk products while maintaining the classic smooth consistency. Pick what fits your needs and
preferences for a refreshing, satisfying result.

What liquid to put in a strawberry banana smoothie?

The best liquid for a banana and strawberry smoothie without milk depends on your taste and
goals. Coconut water is popular for its light flavor and electrolytes, perfect for hydration. Almond
milk or oat milk offer extra creaminess if you prefer a thicker texture. Even plain water works if you
want something simple. Every option helps create healthy smoothies without milk while delivering
delicious results. Try different combinations to find your favorite, The flexibility of smoothie recipes
without milk means there’s a blend for everyone.
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