
Homemade Butter

½ gallon cream, skimmed from top of fresh milk
1 packet sour cream culture
Cold distilled water (chemical free water)
Be sure to have a blender, and stainless steel: mixing bowl, large spoon, soup ladle and strainer

• Stir in one packet of sour cream culture into jar of fresh cream. Cover with lid. Leave on  
   counter at room temperature for 24 hours. Then place into refrigerator until cold.

• Remove jar with soured cream. Stir and then remove the amount you want reserved for 
   sour cream and place into glass jar with lid marked sour cream.

• From large jar of soured cream, remove 4 ladles of cream, and place into blender. Add 
   about 8 oz cold water. Blend on high until you see a break from just liquid to solids 
   floating in the liquid. Stop blender and pour the contents into a strainer over a bowl. The 
   solid left in the strainer is the butter! Shake the strainer a bit to get most of the liquid out. 
   Place this ball of butter into another bowl. 

• Repeat the process until all the soured cream has resulted in butter.

• Remove a scoop of the butter, place it into a cleaned blender, add 8 oz of water, and start 
   the blender. This is a fast process of washing the butter, removing all the buttermilk from 
   the butter. Wash each scoop 3 times, then place the washed butter into clean large 
   stainless steel mixing bowl.  

• Once all the washed butter is the mixing bowl, take the large stainless steel spoon and 
   smash the butter over and over. You will see water released. Drain this off as you go. You 
   know you are done when your smashing results in no water being released.  

• Remove the fresh butter from the mixing bowl and place into containers for storing. 
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