10-Minute
HOMEMADE BUTTER
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Butter In a Jar

Resources required:
A glass jar with a lid, heavy cream (35% whipping cream), 2 or 3 clean glass marbles (optional).

Description of investigation: Tip:
1. Fill your jar half way with cream. -
2. Place the clean marbles in the jar. e L
: . : ' butter under cold water. Knead
3. Put the lid on tightly and shake it well! T 2 ke 2 v Hnse. 1S il
4. Observe the jar after you have been shaking for a minute or two. remove the last of the
5. Keep on shaking it for another minute. buttermilk and will prevent
your butter from going bad
quickly.
More info:

. . . https://happyhooligans.ca/homemade-
Investigation Questions: butter/

* What did you observe when you were half way through the investigation?
 How did shaking the cream help? What was happening to the cream the more you shook i I
the jar?

* Do you know what is inside the cream? Find out, do a quick search!
* How does it taste?
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https://happyhooligans.ca/homemade-butter/

Skills Acquired

v" Think Critically - ask questions and find out answers.

v’ Collaborate with family members.

v' Get Creative! Make a buttery Snow Man.

v' Communicate your findings with others.
You are invited to share photos or videos of your Science activity results on our social
media platform - Primary Science Malta.

Suggested links to other subject areas

Digital Literacy:

 Research —What is inside the whipped cream?

Mathematics:

e Capacity, time and weight

Language:

* Reading instructions — interpreting instructions.

e Oracy — communicate instructions clearly to others, communicate research findings
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https://www.facebook.com/groups/157232278238598/?ref=bookmarks

