How to Make a Little Bit of Butter

An Adaptation of the Project Seasons Activity, “Butter Making”

Supplies
e heavy whipping cream (1/2 pint will make 24
servings)

e 2-o0z. condiment container with Llid
e 1 teaspoon measuring spoon

e knife

e saltine crackers

e napkins

Procedure

1. Allow whipping cream to warm to room temperature.

2. Measure 2 teaspoons of cream into container and
carefully seal lid.

3. Wrap a napkin around the container in case of leaks.

4. Shake the container while singing a song about
making butter. Don’t squeeze the container too hard,
or it may leak.

5. When the butter is ready, it will form yellowish
clumps. Carefully open the lid and use a knife to
spread your butter on saltine crackers. Yum!

DID YOU KNOW?

In the past, the liquid left over after churning butter was
called buttermilk. Buttermilk that you buy today is
known as cultured buttermilk. It is made by adding
beneficial bacteria to whole, skim, or low fat milk.

DeKalb County Farm Bureau
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Shake It! A Butter-Making Song Shake It! A Butter-Making Song

Sung to the melody of “I Have Something in Sung to the melody of “I Have Something in
MyPocket” or the “Brownie Smile Song” MyPocket” or the “Brownie Smile Song”
We’re going to make some butter, We’re going to make some butter,

Rich and creamy too, Rich and creamy too,

With milk from a cow’s udder With milk from a cow’s udder
Before you can say moo. Before you can say moo.

Chorus: Chorus:

So shake it, shake it, shake it,
Shake it if you can
Shake it like a milkshake,
And shake it once again.

So shake it, shake it, shake it,
Shake it if you can
Shake it like a milkshake,
And shake it once again.

We’re learning while we’re churning, We’re learning while we’re churning,
Hey this is lots of fun! Hey this is lots of fun!
It’s easy to make butter, It’s easy to make butter,
Let’s eat it when its done. Let’s eat it when its done.

Chorus: Chorus:
So shake it, shake it, shake it, @ So shake it, shake it, shake it, @
—t —

Shake it if you can - J Shake it if you can - J
Shake it like a milkshake, \\E\?(/ﬁ Shake it Like a milkshake, \\E\?(/ﬁ
And shake it once again. W And shake it once again. W

Oh listen very carefully, Oh listen very carefully,
It’s sounding different now, It’s sounding different now,
Hooray it’s finally butter! Hooray it’s finally butter!
Be sure to thank the cow. Be sure to thank the cow.
Chorus: Chorus:
So shake it, shake it, shake it, So shake it, shake it, shake it,

Shake it if you can Shake it if you can
Shake it like a milkshake, Shake it like a milkshake,

And shake it once again. And shake it once again.
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