IDENTIFICATION

INSTRUCTOR:  L. Giroir

UNIT TOPIC:  Identifying the importance of the Dairy Industry

LESSON TITLE:  Demonstrate how to make Butter

CLASS:  AGSC 102

DATE BEST TAUGHT  Late Fall or Early Spring
TEKS:119.3.c.5A; 119.13.c.1A

  
STEM INTEGRATION:  

OBJECTIVES (TSWBAT---The student will be able to…)

· Make butter with the given materials with no errors
· Identify the processes involved in making butter given a quiz with no errors
TEACHING MATERIALS AND RESOURCES (What do you need to bring?)

· Baby food jar with lid for each student
· Heavy Whipping Cream

· Bottle of Water

· Quiz : Butter Making Process

TEACHING PROCEDURES---Preparation, Presentation, Application, Evaluation

Preparation (Interest Approach/Motivator) 


Anticipated # of Minutes
	Key Points
	Methods      10 Minutes

	Link
· Have each student list 3 dairy products besides milk.
Motivation

· “How many of you listed butter? Butter is one of the most common dairy products besides milk.  How many of you know the process of butter making?
Overview

 Today we will…
· Learn how to make homemade butter

· Take a quiz over the butter making process
	Allow students 2 minutes to list the 3 dairy products

Teacher Led Discussion




Presentation (The Meat!) 




Anticipated # of Minutes

	Key Points
	Methods      25 Minutes

	I will start today off with giving a demonstration on how to make butter.  As I am making the butter I will be telling students about the processes involved with making butter.  Students are free to take notes and may use them on the quiz.
How to make butter:

· Allow the cream to sit out for 12 hours before beginning

· Pour cream into the baby food jar about ¼ - ½ of the way full

· Begin shaking the butter – about 1 shake per second

· Once solid butter has formed pour off buttermilk and add cold water to the jar
· Swirl water around and drain it off, repeat until the water is clear

We now have sweet cream butter, which is the same as the butter you find in the grocery store.  This butter should be treated just as if it was bought from the grocery store (kept refrigerated).
What is important to remember about this process:

· Heavy whipping cream comes from milk that has been allowed to sit out, the cream eventually floats to the top

· The cream is composed of milk fat globules that are lighter than the liquid so they float to the top

· Buttermilk comes from the liquid surrounding the milk

· Sweet cream butter is butter with the buttermilk drained off, this is equivalent to grocery store butter

· Shaking the jar allows the fat globules in the cream to break open, thus forming butter

· The fat globules begin to stick together and soon form one large mass, butter

· Butter is naturally a pale color, the only reason the butter is yellow at the grocery store is because the manufacturers add coloring to it

· 
	Teacher Led Discussion
Demonstration of Making Butter
We allow the cream to sit out so that the fat globules in the cream will form crystals, which will help break the fat globule membrane when shaking the jar. It also allows lactic acid bacteria to grow, which makes the cream more acidic, preventing the growth of harmful bacteria

Buttermilk – thin white liquid surrounding the butter, this is what buttermilk biscuits are made from.
Choral Response Questions:

1. How fast should the jar be shaken?

2. What is the white liquid surrounding the milk?

3. Why is lactic acid in butter important?


Application (What will they do with what you taught?)
Anticipated # of Minutes
	Key Points
	Methods   20 Minutes

	Each student will obtain 1 baby food jar and pour in heavy whipping cream between ¼ and ½ of the way full.
Students will shake their jars at a rate of 1 shake per second until a solid ball of butter is formed. 

Once the ball of butter has formed pour off the buttermilk and add the cold water to the jar, drain it off, and repeat until the water is clear.

Students should now begin reviewing their notes for the quiz.


	Make sure students are not shaking their jars too fast.



Evaluation/Summary (How do you know they learned it?)Anticipated # of Minutes
	Key Points
	Methods    15 Minutes

	What is the butter called that is equivalent to grocery store butter?
Why do we let the cream sit out before making the butter?

What color is butter naturally?
Tomorrow you will discuss the dairy industry and 

different career opportunities within the dairy industry.
	Oral Questions

Quiz: Pass out Butter Making Process Quiz

Summary – lead in for tomorrow
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http://atozteacherstuff.com/pages/5873.shtml
http://www.landolakes.com/tips/ShowCategory.cfm?QCategoryID=5
