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Welcome to the amazing world of butter. Actually, I feel an introduction should be made, because if you’ve only ever bought butter from the shops, then you’ve not really met. Not properly.

It’s a bit like homemade bacon, or homemade ketchup: the first time you come across homemade butter there’s a very definite ‘Wow!’ moment. But let’s be honest, no matter how amazing it is, your next thought is likely to be, ‘It must be incredibly complicated to make. Time consuming. Messy. Fiddly. Totally impractical,’ because the human brain loves a bit of negativity.

Well, what if I told you it was none of those. In fact you can banish those negative thoughts right here, right now. Making your own butter at home is simple, clean and perfectly practical. More than that it’s fun.

Can kids get involved? Yes! Grandkids? Of course. Teenagers? If you can get them out of bed or off the computer. Busy mums, football dads, cruisers, crooners and lounge lizards. Yes, yes, yes, yes. This is something open to anyone and everyone.

So that’s the who covered, now for the why. Why make your own butter at home?

Because of the flavour. Because you are in control. Because you know exactly what’s in it. Because it satisfies that urge to be creative. Because it’s different. Because it’s impressive. Because women and children have been churning butter for thousands of years and it would be heartbreaking if the skill died out. Because it is a skill, and one that once learned will stand you in good stead for the rest of your life. Because your dinner party/restaurant/date -night meal will rise to the next level. Because it’s a conversation grabber. Because it’s bragging rights. Because it’s comforting. But most of all, because what you eat, and what you share with your family and friends is important, and if it’s homemade, with love, then that will come shining through.

Oh, and it’s really easy to do.

Now, if you consider that butter has been around for about 10,000 years, and when you factor in man and woman’s desire for creativity and experiment, it gives us a lot of buttery goodness to talk about. So cramming all that collected knowledge on butter into a single book is going to be tight. In order to have it make any sense, I’ve divided the book into four chapters:


• What you need to know about butter

• Making butter

• Getting creative

• Recipes with butter as the headline act



Each section will introduce you to that aspect of butter and tell you what the aims are, and how we can achieve them with minimal equipment, ingredients, tears and tantrums. We’ll then chat through the how-to guides in such a way that it’s fun and entertaining as well as practical and inspiring. By the time we finish you’ll know everything there is to know about butter, plus we’ll have some laughs along the way.

But all of that counts for nothing if you don’t end up with your own homemade butter. It’s my job to get you so enthralled that you’ll literally stop at nothing to break out the food mixer and start churning – and you will, I promise you, you will.

For years now I have run courses on every aspect of smallholding and self-sufficiency for people across the world, and it’s always the same. My wife Debbie and I fill two days with everything from discussing the sex life of chickens (hilarious, don’t get me started) to curing bacon, and at the end people stand there and confidently state, ‘I’ve loved everything, but the one thing I’ll definitely take away is to make butter!’

Just because this is a book the goal is no different.

OEBPS/images/cover.jpg
MAKE YOUR OWN

BUTTER

Delicious recipes and flavourings
for homemade butter

SIMON DAWSON





OEBPS/images/f0vii-01.png





OEBPS/images/f0iii-01.png
ROBINSON





