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1. Half fill a clean jar with 2. Shake the jar for about

double cream. Add a pinch 10-15 minutes. Eventually, it
of salt for taste. Screw the lid  will separate into a lump of
on tightly and shake the jar.  fat and a milky liquid.

3. Take out the lump and put 4. Now taste it. The lump you
it on a paper towel. Wrap the have made is butter. Put it in
towel around it and squeeze  a dish, keep it in the fridge,

out any excess liquid. and spread it on some bread.

What'’s going on?

Cream is a mixture of tiny blobs of fat spread evenly
through a milky liquid. When you shake the cream, the
tiny blobs of fat bump into each other. The more you
shake, the more they bump and join together. Eventually
they turn into butter.
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Making butter

Make your own butter and find
out about the science behind it.
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