
 
a collaboration between  Valley Grange,  PCSWCD (Piscataquis Soil and Water Conservation 
District) and UMaine Piscataquis County Extension to build a truly  local program of 
agriculturally themed activities for kids led by local volunteers with the objective of creating 
agricultural literacy and making it fun! 

  
 

 
 

Making Butter—the recipe! 
 

1. Start with clean hands heavy whipping cream. Don’t try any “low fat” 
options because it’s the milk fat that makes the butter! Cream or milk 
contains fat in the form of drops suspended in the liquid. The reason this 
process works is that the shaking of the container forces the fat drops to 
come together and stick.  

2. Get a clean glass jar with a lid. Make sure it is very clean and sanitized. A 
canning jar works great or use baby food jars to make individual portions. 

3. Leave the cream out until it reaches room temperature. You can start with 
it being cold but it will take longer. 

4. Consider making this a family project.  The jar has to be shaken and shaken 
hard for a while, so you might want to get everybody together and put on 
some dancing music to accompany your shaking! 

5. Fill the jar almost to the top. You can add a little salt for flavor and screw 
the lid on tightly. 

6. Shake the jar! How long it will take will depend on many things, but plan on 
at least 10-20 minutes. You may be able see the butter developing and you 
may hear a “plop, plop” as the lump of butter starts to form. 

7. Scoop out the butter… what’s left is called “buttermilk” and you can drink 
it! You can make the butter harder by running cold water over it or putting 
it on ice. 

8. Homemade butter goes great on lots of things, but don’t forget to 
refrigerate any you don’t eat immediately! 

 
  



Cow Facts and Figures 
 
Did you know… 
 
Cows weigh between 1,000 and 1,400 
pounds (depending on their breed). 
 
A cow’s udder can hold between 25 and 
30 pounds of milk. 
 
Cows eat between 90 and 95 pounds of 
food per day. 
 
Cows drink between 35 and 40 gallons of 
water per day. 
 
Milk in the store was probably in the cow 
only 2 days ago. 
 
Cows have a stomach with four separate 
compartments. 
 
Cows can smell odors from six miles 
away. 
 
A cow’s jaw moves 41,360 times per 
day—about 50 times per minute. 
 
Cows like to follow the leader. 
 
Cows get to be boss of the heard by pushing 
and shoving. 
 
Holstein cows give the most milk. 
 
The black and white pattern on Holstein 
cows is different for each animal. No two 
are alike! 

How many cups of water does 
a cow drink daily? 
 

2 cups = 1 pint 
 

2 pints = 1 quart 
 

4 quarts = 1 gallon 

 
560 cups! 

 

How many cups of milk will a 
cow make daily? 

 If a cow produces 60 pounds of 
milk per day… 

 And one gallon of milk weighs 8.5 
pounds 

 And there are 16 cups in a gallon… 
 

That’s 113 cups! 

 


