Later in the year, I have a unit where we explore the entire process of making wheat bread. From planting to making flour to baking the bread. I was thinking it would be fun to make butter for the bread. Any suggestions on an easy, tasty way to make it without going to the farm and using fresh milk?

I saw ideas of using a mixer and heavy whipping cream. I thought it would be cool to use a churner if they are easy to build or cheap to purchase.

Much appreciated.

John Teuscher

John, 

   We used to make butter with our bread at school.  Just have each group put heavy cream in a small baby food jar.  Put a few grains of salt in.  Put the lid on and shake until it separates.  Pour off the liquid and you have butter.  It doesn't take that long.

   
Robin Gumbrecht

   Sunset Jr. High

Hi John, et al:

 

I have always used cow's cream from the grocery store to make butter, the heavier fat content, the better butter.

You can put some into a blender and turn it on for a while. . . it will eventually separate and you can strain/drain the butter.  Since I

don't believe in wasting, you can use the liquid whey left over as liquid in your bread.  It will add protein, more nutrition, and taste.

It is edible as is, or you can add salt.  It will be whiter than butters we purchase.  You could add an oil-based food color and salt before blending. Always store "homemade" butter airtight in the refrigerator, since it aids in taste and preservation.  This works well as a

demonstration, since they can all watch the cream seize into butter "before their very eyes!"

 

Another way I have made butter is on an individual basis.    I was the Stake Primary President, with 1,000 children, age 3-12.

We were hosting a Pioneer Activity, where the children had the opportunity to experience various pioneer life-skills.  For one of the

booths, we had them shake cream in small, sealed (baby food) bottles.  Eventually, they could each see theirs turn into cream and

then, taste some on a saltine cracker.  

I have also used this individual shaking method with students in a classroom setting.  It takes quite a bit of vigorous shaking.

Even though you may feel like "shaking the student sometimes," you can do some reverse psychology and have the student "Shake the Butter!"  You could really get into it and put on some lively "Shake, Shake, Shake Music!"  (Shake yo butta!)  You could  teach many concepts besides butter churning:  taste-testing, cost comparisons, patience, gratitude for what we enjoy, fat rancidity & storage, etc.

You might offer extra credit or a treat for donating a small bottle to the cause.

 

Have Fun!!

Shelley Moser  :)


--------------------------------------------------------------------------------------------------------------------------------

 

John, 
 
We make butter frequently at home (No we don't milk our own cows we don't even own a cow! I buy whipping cream to make mine.). We use an old hand crank butter churn (we have found several at antique stores - the cheapest one was about $75) but you can do this in a blender, in a glass jar with a tight lid, or using a stand mixer. Last year for the faculty Christmas dinner my students made yeast rolls and "home made butter". It was a huge hit. Don't forget to "wash or work" the butter after it has come together and then decide whether you want salted butter or not.  The following sites have instructions that will help:
 
http://www.kountrylife.com/content/how21.htm
 
http://ezinearticles.com/?Real-Butter-From-Real-Unhomogenized-Milk&id=417969
 
http://www.cookingforengineers.com/article/113/Making-Butter Talks about the benefits of butter which may or may not need to be taken with a grain of salt. This article makes butter with a stand mixer, notice it is a heavy mixer not a lightweight hand held one. It also mentions flavoring options. Has good pictures of the different stages the cream goes through.
 
http://www.foodrenegade.com/how-to-make-butter/ to me, doesn't emphasize the washing process enough.
 
http://www.wikihow.com/Make-Butter-by-Whipping Also has a video showing the steps. It shows using a marble in a jar with a lid. I have never used a marble before. So.....
 
One note: when you wash or work the butter be sure to repeat until the water runs clear. Leaving the buttermilk in the butter will hasten the "ruining process" Here at home it never last long enough to ruin.

Phyllis in Boswell



 

 

