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Homemade Butter 
Notes 
Homemade butter is easy and fun to make and requires nothing more than some heavy cream 
and a tight lidded container —an active kid doesn't hurt either. Children love this project! Not 
only does homemade butter taste fresher, you can evoke days of old without having to figure 
out how to make a butter churner. Plus, kids are super proud to serve butter they made by 
themselves. 

Ingredients 
Heavy cream 
Pinch of salt 
 
Instructions  
Pour any amount of heavy cream you like into a jar or food storage container that has a tight 
fitting lid. For little kids you can reuse baby food jars. You can use just a few tablespoons of 
cream for something small like a baby food jar, or up to a pint for a larger jar. 
Add a pinch of salt and seal tightly. (Some recipes also suggest adding a clean marble to speed 
up the process – if you do this, don’t forget to remove the marble before eating your 
homemade butter!) 
Shake! This is the fun part, shake the jar till you feel the cream thicken and coat the jar, then 
shake some more. As the butter solidifies it separates from the buttermilk. You will know it is 
complete when you suddenly go from having a jar full of whipped cream, to having a thin liquid 
sloshing around a mass of butter. You will feel like it is never going to happen, but keep 
shaking! The shift from cream to butter and buttermilk is very dramatic. Strain the buttermilk 
into a separate container and store both in the refrigerator. You can use the buttermilk for 
biscuits, waffles, ranch dressing, etc. 
This butter will keep in the fridge as long as any butter you purchase in the store. Enjoy! 
 
Adapted from mommypoppins.com 


