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Materials & 
ingredients list 

 Double cream - 
enough to fill each jar 
one third full, 
maximum. The cream 
will need to be at 
room temperature. 

 Clean jam jars - to 
ensure they are 
completely clean, 
wash in hot, soapy 
water, dry and then 
place in the oven for 
10 minutes. Take care 
removing jars from 
the oven and allow 
them to cool 
completely before 
using. 

 

This activity is one that can form part of a visit to a dairy farm or be a follow-up activity back in 
your care setting. The butter made can be used as part of a shared food activity, perhaps 
making sandwiches or on scones as part of an afternoon tea 

 

Activity 

 Fill each jar to between one quarter and one third full with 
double cream. 

 
 Take it in turns to shake the jar up and down (this can take up 

to 20 minutes, so taking it in turns in short bursts works well). 
 
 Eventually the sloshing sound of the cream will change as a 

lump of butter is formed. The liquid remaining is the 
buttermilk. 

 
 Pour the buttermilk into a separate container (you can keep it 

for baking) and shake the jar again to remove any further 
buttermilk, and pour it out again. 

 
 Finally, wash the butter under the cold tap briefly to remove 

any remaining buttermilk. 
 

 The butter can be used immediately and kept in the fridge for 
2-3 days. 

 

 You may wish to add herbs from the garden to make something different for residents to try, 
perhaps on boiled potatoes or a savoury snack. 
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Triggering memories 

 If possible, show them old milk churns 

 Ask the farmer to talk to your residents about how they milk the cows today, how much 
milk they produce and what happens to the milk when it leaves the farm 

 Look at old photographs of the farm you visit (take copies of them back to your care setting, 
if the farmer gives permission) 

 Ask your residents questions: 
o Have you ever milked a cow? 
o Did you make butter when you were younger? 
o Did you like to taste / texture of the butter? 

 

Other ideas for extending opportunities 

 Could this activity be shared by residents with pupils at your local school as part of an 
afternoon tea with the school community? 

 Could a visit to the farm become a regular event for those residents particularly keen to go? 
It may be appropriate for more able residents to contribute during their visits by undertaking 
small tasks with supervision. 

 Residents with a farming background may like to share their childhood / working stories 
with pupils at your local school who are learning about food and farming and/or WW11.  

 

Opportunities for all 
 

 

For residents who can 
participate well 

This activity is fully 
accessible and something 
that they can take a lead on 
doing and showing to 
residents with limitations to 
participating. However, it 
does take up to 20 minutes 
of shaking the jar which can 
be quite tiring, so your help 
to give their arms a rest 
might be needed! With 
support, they may wish to 
collect herbs from the 
garden to chop and add to 
the butter when it is ready. 

 

 

For residents with some 
limits to participation 

Offer more support by 
holding your hands over 
theirs to shake the jar, 
letting them do it 
independently for short 
bursts if possible. If 
practical, take them outside 
or take the herbs to them, 
to smell, touch and choose 
which ones they might like 
in the butter. Support them 
as necessary to spread the 
butter on their sandwich or 
scone as you would for any 
food activity. 

 

For residents with severe 
limits to participation 

Involve them in the sensory 
aspects of this activity by 
holding the jar nearby so 
that they can see and hear 
the change in the cream as 
it becomes butter in the jar. 
Also, if appropriate to their 
diet, involve them if adding 
herbs to the butter by 
bringing herbs to them to 
smell, touch and select. 

 


