Shetland Amenity Trust
Caring for Shetland’s heritage

A

o Glass jar with a lid
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Let's make butter
Here'S how!

é 1 ) Wash your hands before you begin.

You need to sterilise your jar. Get an adult to do this for you. Boil the jar and lid
£2_) ina pan for 15 ming or pop it in the dishwasher.

Pour some cream into thefjar and screw the lid on very tight. Shake the jar until
the buttermilk separates from the butter (it fakes a bit of time to do this!).

3
Empty the contents onto a piece of kitchen roll which is sitting in your bowl.
) Squeeze the liquid out.

Place your butter on a plate, and pop it in the fridge to firm up. After S mins, take
out and spread your delicious butter on something yummy (bannocks are great!)
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