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E.1.K.1 Discuss needs and wants and how they are restricted by limited resources.

G.1.K.5 Discuss cultural characteristics among families and in the community such as art,
celebrations, food, language, music, and traditions.

H.1.K.3 Compare the life of a student today (present) to the life of a student in the past using
visual representations (e.g., growing food, rules and laws, making clothing, transportation,
communication).

H.1.K.7 Describe materials and methods that allow people to learn about the past (e.g., photos,
artifacts, diaries, oral history, stories)

G.1.1.5 Discuss how cultural characteristics contribute to diversity in a community, place, or
region.

G.1.1.7 Explain ways people utilize natural resources such as timber, minerals, oil, coal, and
natural gas in their community.

H.1.1.1 Explain similarities and differences of everyday life in different times using chronological
terms.

H.1.1.3 Compare present day families, objects, and events with those in the past using visual
representations, news stories, and artifacts (e.g., daily life tasks, food, clothing, transportation,
communication, recreation).

H.1.1.7 Draw conclusions about life in the past using historical records and artifacts (e.g., photos,
diaries, oral history).

H.1.2.3 Compare life in a community past and present using maps, photographs, news stories,
artifacts, or interviews (e.g., transportation, communication, recreation, jobs, housing).

G.1.3.5 Investigate the cultural characteristics of various places and regions from around the
world.

H.1.3.3 Compare life from a specific historical time period to life today noting changes over time
(e.g., transportation, jobs, urban growth, population density, natural resources, communication).
- Compare life from a specific historical time period to life today to explain changes over
time (e.g., economic growth, urbanization, resources, population density, environmental issues).
- Research the characteristics of various world regions and cultures




Vocabulary

-

Churn:

to stir or shake

~

.

Butter Churning

Plunger:

a wooden or ceramic barrel
holding a stick that has a disc
with holes in it used for turning
cream into butter

/
)

/

Whipping Cream:

the fat of whole milk

-

N

Mold:

to shape by hand or by pouring
into a form to achieve a desired
structure

~

-

N

Butter:

a pale yellow edible fatty
substance made by churning
cream and used as a spread or
in cooking.

/
)

/

-

Agitate:

the action of briskly stirring
or disturbing something,
especially a liquid.

~




Context







Primary Source Analysis

On the following pages are primary sources for
teachers to review with their students. As you
review the materials, promote student inquiry. Be
sure to ask them about things that they notice or
things that they wonder. You may also ask students
about the author’s purpose, how this source ties
into what they have learned in class or from prior
knowledge.
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Document ~ “Churning and Washing
Butter” Part 1

CHURNING AND WASHING BUTTER.

Definition.—DBy churning we understand the agitation of
cream to such an extent as to bring the fat-globules together
into masses of butter of such size as to enable the maker to
separate them from the buttermilk.

The agitation may be brought about in several different

Fig. 135 —Ancient method of churning  Fig. 136.—The Dash churn.
in skin bags,

ways, and by different shaped devices, which are ealled ehurns.

The methods of churning, like the process of separation, began

with primitive methods, The ancients churned their milk,

without separation, in bags made from the skins of animals.

The next step in advanee was to p]ﬂ{'.n'. milk or eream in bottles

or jars, and then to shake them. This latier method of churn-
226

McKay, George Lewis, and C Larsen. Principles and Practice of Butter-Making; a Treatise on
the Chemical and Physical Properties of Milk and Its Components, the Handling of Milk and
Cream, and the Manufacture of Butter Therefrom. New York, Wiley & Sons

etc., 1906. Accessed October 14, 2024 :
https://www.loc.gov/resource/gdcmassbookdig.principlespracti02mcka/?sp=258&st=image



https://www.loc.gov/resource/gdcmassbookdig.principlespracti02mcka/?sp=258&st=image

Document ~ “Churning and Washing
Butter” Part 2

CHURNING AND WASHING BUTTER. 227

ing cream in bottles is yet in use in many of the smaller house-
holds of Europe, where the amount of cream is limited to a
small quantity donated by cow-owners. The next step toward
churning on a large scale was to get a large wooden box or
barrel run by power or by hand. The churns which are in use
at the present/ time in American butter-factories are termed
“combined churns.” They are so arranged as to admit of
churning, washing, salting, and working without removing the
butter from the churn. This style of churn is now being in-
troduced into Europe.  Owing to their superior worth they will
soon be in general use there as well as here.  They keep flies
away from the butter during fly time; the temperature of the
butter can be controlled in the churn, and the handling of the
butter during =alting and working is obviated,

A butter churn is a tool that converts the cream in whole milk into butter. The churn separates
the butter from the buttermilk. Cream is stirred at a very high speed inside the churn, breaking
down the fat molecules.

McKay, George Lewis, and C Larsen. Principles and Practice of Butter-Making; a Treatise on
the Chemical and Physical Properties of Milk and Its Components, the Handling of Milk and
Cream, and the Manufacture of Butter Therefrom. New York, Wiley & Sons

etc., 1906. Accessed October 14, 2024 :
https://www.loc.gov/resource/gdcmassbookdig.principlespractiO2mcka/?sp=259&st=image



https://www.loc.gov/resource/gdcmassbookdig.principlespracti02mcka/?sp=259&st=image
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Artifact ~ Butter Churn

Lafayette Glass was taught by enslaved potter Oliver Harris, who Glass purchased in New Orleans.
After emancipation, Harris continued to work for Glass when they opened a new shop in Benton, AR.

Glass, Lafayette and Oliver Harris, Butter Churn, 1870-1880, stoneware, blue cobalt underglaze, salt
glaze exterior, brown Bristol slip interior, 17.25h x 9w x 9.5dia inches, Accession# 97.031. Historic

Arkansas Museum, Little Rock, AR.
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Artifact ~ Butter Churn

Three-gallon butter churn with lid and dasher made in Texarkana, AR.

Wilbur, A.D., Butter Churn, 1870-1890, clay, wood, salt glaze exterior, brown print on cream, Albany
slip glaze interior, 15.375h x 8.875dia inches, Accession# 92.055.0001. Historic Arkansas Museum,
Little Rock, AR.
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Image ~ “Dutch Mode of Operating™

This illustration depicts a young woman engaged in the common task of making butter using a butter
churn and dasher. During the 19th century, the woman of the household was often responsible for
making butter and cheese. She would use cream, skimmed from milk, to make butter in a butter churn.

Butterworth, Benjamin (ed.). “Churns. No. 3. Dutch Mode of Operating.” The Growth of Industrial
Art. United States Patent Office, 1892.

https://www.loc.gov/resource/rbc0001.2024rosen020245/?sp=43&st=imaqge



https://www.loc.gov/resource/rbc0001.2024rosen020245/?sp=43&st=image
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Document ~ “Little Rock Price Current.”

A Elusbhand's Confossion.

i BEY TOM SNOOIPSs.

I wever undertook but once, to set at naught
{ the authority of my wife. You know her
iway—cuui, guiet, but determined as ever
igrew. Just alter we were married, and all
was doing nice and cozy, she got me in the
habii of doing all the churning. She never
asked me to do it, vou know, but then she
—why it was dene just in this way. She
tinished breakfast rather before tue one morn-
Cing. and slipping away from the table, she
{filled the churn with eream, and sat it just
F where | coulda’t help seciug what she wan-
ited.  So | ook hold regularly enocugh, and
jchurned wull the butter come. She did ot

thank me, butlooked so nice and sweet about
i”' that | feli well paid. Well, when the
inext churning day came along, she d.d the
| same thiug, and I followed suit and fewched
[ the buaiter.  Again and again it was done just
[so, amnd 1 was regularly in for it every ume.
i Not a waoird said, von know, ol course.—
| Well, by and bye. tins began to be rather

irksome. 1 wanted she sbhould just ast me,
'but she never Jud, and I could at say any-
‘thing about it 1o save my life, and so on we
went. At last | made a resolve that | would |
vot churn another Lme, unless she asked me. |
Churning day. ecame, and whea my breakfast |

—she always got nice breaklasts—w hen tha: |

was swallowed, there stood the churn. |
got up, and stamding a few minutes, just to
give her a chance, put on my hat and walk-
ed out doors. 1 stoppad i the yvand e give
her timie to call me, but not a word said she, !
and sc, with a palpitasing heart, | moved an.
b owe st dowii town., up town, atd all over
town, and my foot was as resiless as that of
Noah’s dove. 1 felt as if | had donea wrong |

- - ™ T e i
—1 dhid’nt exactly feel how-—but there was |
an mdescribable seusaiion of guilt resung |
upon e all the foreaocon. I s as
dinner time never would coine. aund as for
going home " one minnie before dinnes, 1
would as soou have my cars off. | So | weat
iretting and meping around town till dinner
bhour tame. Home | went, fecling very much
as a cruminal must when the jury s out, ha-
ving in their hands his desuny —lufe or death.
I could’nt make up my nnad exactly how
she would meet aw, but some kind of a
storm lexpected.  Will you believe it —she
never greeted e with a swecter sinile, never |
had a beuer dinner for me than ou that day; |
I felt confoundedly cut, and every mouthful |
of thai dinner scemed as il 1t would choke
me. She dud’ot pay any regarid 10 ity how-
ever, but went on justas if nothung had hap-
pened. bBelore dinger was over 1 again
resolved,andehovmg back my chair, | marcch-
cid 1o the churn aid went at 11, just in the old
wayv. Splash, drp, ratde, splash, drip, raule
—F kept at up.  As f ip spiic, the butier was
never so long cumi:&- I= ithe cream,
standing so long, h BOoL warm, so B Mdm-i
bled my cflorts. Obsunate matter—the af-'
ternoon wore away while | was churniog. 1
paused at Iast, from real exhauvston, -»grgoni
she spoke for the first tune:—*Comne, Tom.
my dear, you have “mided that buﬂcr--ifk,i
gquite long enough, if it"s only for fan you |
are dong 17 | knew .= it was=, in a fiash. i
D dead Divugal e DuLer i ae Lorelaoni, |
and left the ehurn standing with the butier-'
milk in, for e o exercise with. | never set
up for myself o household matters, after
that.— Barre Gaszetie. '

——a

—

“How lon di—& Adam remai _i':l ﬁm
bcfamhenﬁgeﬂ"' ashed mlc pouse

-

~was the very calm reply

‘of hertaviag husband.’ “’ﬁ!i he got -"’w‘?&;* ;

. T e

In this newspaper article, Mr. Stoops Discusses the fact that his wife, who had been responsible for
churning the butter managed to delegate this duty to him. This story offers evidence that churning
butter was not always the sole responsibility of women.

“A Husband’s Confession.” The Arkansas Banner. December 9, 1846.
https://www.loc.gov/item/sn82007022/1846-12-09/ed-1/.

|


https://www.loc.gov/item/sn82007022/1846-12-09/ed-1/
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