
2 cups cold heavy whipping cream

1 ounce plastic cups with lids

Pour 2 tablespoons of heavy cream into each 
portion cup. Place the lid on each cup, and 
distribute to students. 

Shake the container until butter forms a soft lump. 
Continue to shake until buttermilk separates out of 
the lump and the container contains a solid lump 
of butter and liquid buttermilk. The process should 
take 3 to 5 minutes. 

To strain, pour off or drink the buttermilk, leaving only the solid
butter.

OPTIONAL: Remove the lump of butter, and wrap it in plastic
wrap. Refrigerate until you are ready to serve.

IN A CUP
Let’s shake some BUTTER! 
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Cream IS composed mainly of water and fat. The
shaking causes fat globules to interact with each

other. When making butter, the fat molecules 
break free from their globules and join together to

form butter. 

1. As you shake the cream in the jar, what is
happening to the volume?
a. volume is increasing
b. volume is decreasing

2. How does the cream become butter?
a. agitation until cream turns into a solid and liquid
b. by heating and cooling the cream

 
3. What state of matter are the two final products?
a. gas and solid
b. liquid and solid

4. What three important vitamins can you find in
butter and other dairy products that help keep our
bodies and bones healthy?

Answers: 1. A, 2. A, 3. B, 4. Vitamin A, D, & E
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