Butter Recipe
Ingredients 
Double cream
Method
1. Leave the cream in the fridge for a few days. 

2. Pour the cream into a large jar, a jam jar should be fine.  The cream should fill the jar by a third. 
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3. Shake the contents for half an hour. 

4. The cream will become thicker but you have to continue until a liquid separates from the thicker solid mass. 

5. Once the liquid has separated it is called buttermilk.  The remaining solid is butter.

6. Drain off the buttermilk.

7. Add cold water to the mass of butter in the jar to wash off buttermilk.

8. Take out the butter and squeeze it to get rid of anymore buttermilk within it otherwise it can go sour.

9. Take your butter, mould it into shape and then store it in a glass or any other suitable container before use.

Note; 
Allah has blessed buttermilk with many properties – when drunk, buttermilk is wonderful for the digestive system.  It may be used to hydrate those suffering diarrhoea, but can also be used to treat colitis, piles, jaundice, nausea and other liver dysfunction.  With its nutritional contents (calcium, potassium, phosphorus, and vitamin B family) it can be great just as a drink.

For the skin, buttermilk can be used as an ointment to treat psoriasis and eczema.  Furthermore, as it contains lactic acid which is a mild exfoliant it can make your skin glow when used as part of a beauty regime – use it as a cleanser. 
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Jar split into three parts
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