
 

 

 

The whole process takes about 10-20 minutes. 

Most of the time is spent shaking. 

BUTTER MAKING EQUIPMENT 

 Very clean mason jar with lid 

 Clean low sided bowl with spoon 

 Fresh cold water 

 Whipping cream (can  be normal or heavy) 

 Measuring cup 

 Strength, able to withstand a lot of shaking 

DIRECTIONS 

 You can buy heavy whipping cream from the super market. You may be fortunate 

enough to get straight cream from a cow, goat, or any other dairy animal. If you are 

using store bought cream you will also want to purchase some buttermilk, this will 

provide more flavor. It also allows the butter to age and become more flavorful over 

time. Generally about 1Tablespoon of buttermilk is added to each cup or pint of cream. 

 Put the cream into your mason jar. 

 Let the cream sit out for at least several hours or even a day, at room temperature (about 

65-70 degrees Fahrenheit). 

 If you are using straight pasteurized cream, sitting out is not important since there is 

nothing to grow, but letting it get room temperature is important for the coagulation of 

the cream. 

 Make sure the lid is on tight, and start shaking. 

 While shaking notice the cream moves differently in the jar. It will seem as though it is 

coating the sides of the jar, there will be a big lump of butter, with a small amount of 

buttermilk left. It will be thick and stick to the sides. Shake a few more times and drain 

off the buttermilk. 

 

CLEANING YOUR BUTTER  

Put the butter into your clean low sided bowl. Using fresh, very cold water (If your water is 

chlorinated, bottle water maybe better to use.) 

Pour into the bowl, spoon knead and mash the butter back and forth. The water will instantly 

become whitish. Pour it off, and add more water. Knead and mash some more. Keep repeating 

this process until the water is clear. This process gets out the buttermilk which will cause the 

butter to sour and turn rancid over time. 

Once the water turns clear, pour it off and knead the butter a bit more. You will notice it getting 

stiffer as you do this. You can use it right away, put it into a sealed container in the fridge, or 

freeze it. 


