
Churning Butter



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).
H.1.4.3 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).
G.3.5.4 Research the characteristics of various world regions and cultures

Social Studies 
Standards



Vocabulary

Churn:
to stir or shake

Mold:
to shape by hand or by pouring 
into a form to achieve a desired 

structure

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

Butter:
a pale yellow edible fatty 

substance made by churning 
cream and used as a spread or 

in cooking.

Whipping Cream:
the fat of whole milk

Agitate:
the action of briskly stirring 

or disturbing something, 
especially a liquid.



Context



Primary Source 
Analysis



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. 



document​



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

Document ~ “Churning and Washing 
Butter” Part 1

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


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.principlespracti02mcka/?sp=259&st=image

Document ~ “Churning and Washing 
Butter” Part 2

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


artifact



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.



artifact



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.





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=image

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


document



Document ~ “Little Rock Price Current.”

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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