
ALASKA 4-H AT HOME 

FOOD SECURITY

LESSON 4: 

MAKE YOUR OWN BUTTER

 

Salt (optional)

USDA/AFRI PRIORITY AREAS: AGRICULTURE SYSTEMS & TECHNOLOGY

TOPIC AREA: FARM TO TABLE,  FOOD SECURITY, DAIRY  

SUGGESTED TIME AT HOME:
25 MINUTES

SUPPLIES PROVIDED:  SUPPLIES NEEDED:

Jar with lid

Whipping Cream

LIFE SKILLS:

LEVEL OF PARENT INVOLVEMENT: 

SUMMARY:

 

Youth will learn about where butter comes

from, some history about dairy in Alaska, and

how to make their own butter!  

Lesson from Heather Bogardus 

Old Harbor School



DID YOU KNOW? 

Dairy products were once considered a luxury in Alaska.

Cows were first brought to Kodiak Island by the Russians in 1794.

Currently there is only one commercial cow dairy farm in Alaska. Havemeister

Dairy in Palmer, Alaska was opened in 1935 as part of the Matanuska Farm

Colony.

We also get milk from goats. Kodiak has the only Grade-A goat dairy farm in

Alaska.

One tablespoon of butter has 102 calories and 12 grams of fat.

Butter is high in:

vitamin A (from beta carotene)- good for your eyes and can help reduce

chance of certain kinds of cancer

vitamin D- vital for bone growth and health

vitamin E- good for your skin 

calcium- strengthens bones and helps to prevent osteoporosis

Butter is made from the cream found in milk. When milk settles the cream will

naturally float to the top, where you can skim it off. Commercially, milk and

cream are separated by a process called centrifugation. Butter is made by

churning, or shaking, the cream. During the process, the butterfat (solid) is

separated from the buttermilk (liquid).

THINK ABOUT IT! 
Where does milk come from? 

 

What other products do we get from milk? 

 

What milk products do you have in your home?

 

Look at the containers. How far did your milk or milk product

travel to get to Alaska?



MAKE YOUR OWN BUTTER!

What is Buttermilk?

The liquid left over

after the butter forms

is buttermilk.

Fill the jar halfway with heavy whipping cream.

 

First thing: wash your jar & lid with hot water and soap.  Rinse! 

Put the lid on and tighten to be sure it does not leak.

 

Add salt to taste if desired (NOT TOO MUCH! Only use up to 1/4 teaspoon

salt per 1 cup cream) 

Shake in a circular motion for 15-20 minutes or until butter forms. You

may want to find a brother or sister, mom, dad, or friends to take turns

with!  

Drain the buttermilk.  You may gently rinse the

formed butter under cold water to remove excess

buttermilk.  Enjoy your tasty treat on warm bread!  

The butter will stay good for 3-5 days at room temperature, and about 7-10 days refrigerated.

How long it will last depends on the age of your cream and how well you were able to rinse

away the buttermilk. The idea behind homemade butter is that it is eaten fresh, within a

few days. Store wrapped or in an airtight container. The liquid left over after the butter forms

is buttermilk. You can also store this in the fridge for about a week for later use.

 

Save your leftover whipping cream to make butter again!! 

ENJOY YOUR TASTY TREAT! 



BUTTER ADDITIONS

WANT TO KNOW MORE?  

Herb Butter

Once your butter is made,  simply chop up your herbs and add. For each

1/2 cup of butter, use 4 tablespoons fresh or 2 tablespoon dried herbs. 

 Place in covered container in refrigerator for 2 or 3 hours before using.

This herb butter is what we'll recommend for our pizza!

Honey Butter

Once your butter is made, you can add honey in a to it in a 2:1 ratio. So if

you end up with 1/2 cup of butter, so you will want to add 1/4 cup of

honey. 

THIS STEP IS OPTIONAL
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