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 Churning Butter

Crafts and Skills





Anna who works in the Manor Nursing Home brought an old butter churn to demonstrate how butter could be made in the dairy or the kitchen.





The butter was made with cream. The cream was tipped into the glass churn and the lid secured. Now it was a matter of turning the handle. 


Everyone had a turn. It took quite a long time, but in the end, the cream became thick and lumpy. It had turned into butter.


The butter was paler than the butter that we usually buy now but it was good butter.





 Perhaps it took a longer time because it was a very hot day. 


Dairies had to be kept cool.














The churn was like a big glass bottle with a screw lid.  Large wooden paddles fitted into the lid. There was also a handle that could be turned when the lit was screwed on.


This churn dates from the 1950’s








