Dairy Recipes in the Classroom
1. Making Butter

Needed: Baby Food Jar for Each Child or Group of Children, Heavy Whipping Cream

Directions: Fill the jar half full with cream, secure the lid tightly and have children shake. They need to shake for at least 10 minutes, and the warmer the cream, the quicker you will get butter.

Note: You will get a ball of butter. If you stop shaking too soon, it will only be whipped cream. The butter will be unsalted, so it is best to serve with salted crackers so it tastes the same to kids. The liquid remaining is skim milk.
2. Ice Cream in a Coffee Can

Needed: 1 cup of milk and 1 cup of whipping cream, or 2 cups half and half, ½ cup of sugar, ½ tsp. of vanilla, natural fruit if desired.

Steps:
1. Mix all ingredients and pour into 1-pound coffee can with a tight fitting lid, or secure the lid with tape.

2. Place the 1-pound coffee can with ingredients inside a 3-pound can with tight fitting lid. 

3. Pack the space between the cans with crushed ice and at least ¾ cup of rock salt.

4. Place the lid on the large can, or secure with tape, and roll on hard surface for 10 minutes.

5. Open the outer can, remove small can and carefully remove the small can’s lid. 

6. Use a rubber spatula or spoon to stir the mixture, scraping the sides of the can and replace the lid.

7. Drain the water from the large can and place small can in the large can. Repack with more ice and salt. 

8. Put on lid and roll for five additional minutes. (Makes 3 cups.)
Notes: The activity can also be done with a small Ziploc bag inside a large Ziploc bag and the shook or moved back and forth for the time limit. Students, however, prefer the can. The lesson on the differences in the freezing point of the water with and without salt could be used with older students.

