
Learn how to make butter in minutes with 
this amazing and simple science activity. All 
you need is cream, a jar, and some elbow 
grease.  

Prep Time: 1 min      Shaking: 10 mins Total Time: 11 mins 

HOW TO MAKE HOMEMADE 

BUTTER IN A JAR 

Ingredients: 
Double cream 
Equipment: 
A jar or container with a lid 
 



Step One: Fill your jar half way with cream. 

Step Two: Put the lid on tightly and SHAKE it like crazy! 

Step Three: After a minute or two, the cream will thicken, and you 
won’t hear liquid sloshing around anymore. Keep shaking. 



AS THE CREAM THICKENS, YOU GET WHIPPED CREAM! 

Take the lid off to look at what’s 
happening inside the jar. 

Step Four: Pop the lid back on, 
and keep shaking. After a few 
more minutes, you’ll hear 
liquid sloshing around in the jar 
again. 



BUTTERMILK! 

Peak inside to reveal that the sloshing 
is the buttermilk separating from the 
butter that’s starting to solidify in the 
jar. 
 
Keep shaking, almost ready! 

Step Five: Shake it for another 
minute or so, until the butter has 
formed a solid mass. 



WE MADE BUTTER! 

Step Six: Pour off the buttermilk, and 
shake the butter out of the jar. 

RINSE YOUR BUTTER: 

Step Seven: To finish, you need to rinse your butter under cold water. 
Knead it a little as you rinse. This will remove the last of the buttermilk 
and will prevent your butter from going rancid quickly. 



TIME FOR A TASTE-TEST! 

 If you like, you can add a 
dash of salt, or you can 
flavour your butter with 
freshly chopped herbs. 
 
Enjoy! 



Cream is a mixture of substances called a colloid; it is made up of very 
tiny particles of fat dispersed in water. 
 
When you shake the cream the fat droplets or particles stick together, 
forming butter and a milky substance called buttermilk. 

WHY CAN YOU MAKE BUTTER FROM CREAM? 


