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One clean marble

Equipment

Small jar

Double cream

Thirty minutes

Six to twelve years
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Method

Add a clean marble and screw on lid tightly

Pour double cream into the jar

Ten minutes will make a small amount of butter

Shake the jar for a long time and The cream will thicken

You can roll the jar across the floor

Butter will begin to separate from butter milk

Butter forms at the bottom of the jar
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Method

Unscrew the lid and pour off the butter milk

Scoop the butter into a food container

Remember to remove the marble from the butter

Enjoy your butter!

Safety warnings

Supervise young children

Do not eat marble
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