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( Homemade Butter and Buttermilk )

o, Vegetarian () Gluten Free

CALORIES

©

READY IN SERVINGS

607 kcal

Ingredients

6 cups cup heavy whipping cream organic

0.3 teaspoon sea salt fine

Equipment

bowl

whisk

sieve

plastic wrap

stand mixer
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I:‘ colander

Directions

I:‘ Transfer cream to bowl of 5-quart electric stand mixer fitted with whisk attachment. Tightly
cover top of bowl and mixer with plastic wrap. Beat cream at moderately high speed until it
holds soft peaks, 10 to 12 minutes. Increase speed to high and beat until mixture separates
into thick, pale-yellow butter and thin, liquid buttermilk, about 5 minutes more.

Strain mixture through colander into large bowl. Using hands, vigorously knead butter in
colander, squeezing out remaining buttermilk, until dense and creamy, about 5 minutes.

Transfer butter to large bowl, reserving buttermilk. Using hands, knead salt into butter.

Roll into logs and wrap in plastic wrap or transfer to airtight container and refrigerate. (Butter
will keep up to 1 week refrigerated or 1 month frozen.)

1 OO [

Strain buttermilk through fine-mesh sieve, then cover and refrigerate up to 1 week.

Nutrition Facts
[ S

I proTEIN 3.27% [ FAT 93.46% cARBS 3.27%

Properties
Glycemic Index:O, Glycemic Load:O, Inflammation Score:-8, Nutrition Score:7.3395652424382%

Nutrients (% of daily need)

Calories: 606.9kcal (30.35%), Fat: 64.44g (99.14%), Saturated Fat: 41.06g (256.59%), Carbohydrates: 5.07g
(1.69%), Net Carbohydrates: 5.07g (1.84%), Sugar: 5.21g (5.79%), Cholesterol: 201.71mg (67.24%), Sodium: 120.87mg
(5.26%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 5.07g (10.14%), Vitamin A: 2623.95IU (52.48%), Vitamin
B2: 0.34mg (19.74%), Vitamin D: 2.86pg (19.04%), Calcium: 117.86mg (11.79%), Vitamin E: 1.64mg (10.95%),
Phosphorus: 103.53mg (10.35%), Selenium: 5.36ug (7.65%), Vitamin K: 5.71ug (5.44%), Potassium: 169.59mg
(4.85%), Vitamin B12: 0.29ug (4.76%), Vitamin B5: 0.46mg (4.55%), Vitamin B6: 0.06mg (3.12%), Magnesium:
12.5mg (3.12%), Zinc: 0.43mg (2.86%), Vitamin B1: 0.04mg (2.38%), Folate: 7.14pg (1.78%), Vitamin C: 1.07mg (1.3%)



