
Program Title: Farm and Food Science: Butter! 

Intended Audience: School Group (3-5) 

Time: 2 Hours 

Author: Jim  

Summary: Students will discover where butter comes from and all of the steps required to get it to their 

table. During our farm adventure, students will learn about dairy operations at Remick Farm, how dairy 

animals (goats and cows) get their energy for survival and milk production, and see if they can turn 

cream into butter.   

Standards Supported: 

Next Generation Science Standards 

3-LS3-1 Heredity: Inheritance and Variation of Traits – Analyze and interpret data to provide evidence 

that plants and animals have traits inherited from parents that and that variation of these traits exists in 

a group of similar organisms.  

4-PS3-3 Energy – Ask questions and predict outcomes about the changes in energy that occur when 

objects collide.  

4-LS1-1 From Molecules to Organisms: Structures and Processes – Construct and argument that plants 

and animals have internal structures that function to support survival, growth, behavior, and 

reproduction.  

5-PS1-2 Matter and Its Interactions – Measure and graph quantities to provide evidence that regardless 

of the type of change that occurs when heating, cooling, or mixing substances, the total weight is 

conserved.  

5-PS3- 1 Energy – Use models to describe that energy in animal’s food (used for body repair, growth, 

motion, and to maintain body warmth) was once energy from the sun.  

Objectives: 

1) Students will draw from personal experiences to determine where the items the group had for 

breakfast originated. 

2) Students will meet a cow and/or goat, and be able to describe why they are on the farm and 

what some of their important physical or behavioral characteristics are while also comparing 

them to their parents/offspring if possible.  

3) Students will model photosynthesis and describe how energy moves from the sun and through 

different organisms.  

4) Students will discuss or observe the procedures for milking a cow, and the different parts of milk 

that are harvested.  

5) Students will make butter out of heavy cream, by hand shaking small containers while discussing 

the science behind the process.  



6) Students will measure the cream before, and butter after shaking to see if the total weight has 

changed.  

Program Outline: 

1) Introduction & Where Did Our Breakfast Come From? (10 – 20 min.) - Students will discuss what 

they know about butter and where the breakfast food they had this morning came from (farm, 

factory, store, or nature).  

2) Meet the Livestock! (20-30 min.) Students will meet at least one of our Remick Farm cows 

and/or goats, and make observations regarding the behavioral and physical characteristics that 

make them unique, while also thinking about why they are kept on the farm. 

3) How are the Animals Powered? (20 – 30 min) Students will examine what the animals are eating 

(grass, hay, or grain) and think about what that food source is and how it grew. Students will 

then dive deeper into the process of photosynthesis and the flow of energy through the farm.  

 

4) Grass to Butter (20 – 30 min.) Students will finish up their experience by observing the steps 

required for energy from the food to become butter for human use. Students will visit historic 

dairy sites on the farm and hand make a small amount of butter to complete the process. 

Students will discuss the molecular and physical science concepts happening as they make their 

dairy product.  

 

5) Summary/Wrap-Up (10 – 20 min.) Students will reflect on their learning by drawing, journaling, 

or discussing with their peers.  

 

 

 

 

 

 

 

 


