
What do to with expired heavy cream
 

What do to with expired heavy cream
  Search:

  Recipes

What do to with expired heavy cream
 
(function(d, s, id) { var js, fjs = d.getElementsByTagName(s)[0]; if (d.getElementById(id)) return; js =
d.createElement(s); js.id = id; js.src = "//connect.facebook.net/en_US/all.js#xfbml=1";
fjs.parentNode.insertBefore(js, fjs); }(document, 'script', 'facebook-jssdk')); 
 Tweet !function(d,s,id){var js,fjs=d.getElementsByTagName(s)[0];if(!d.getElementById(id)){js=d.cre
ateElement(s);js.id=id;js.src="https://platform.twitter.com/widgets.js";fjs.parentNode.insertBefore(js,
fjs);}}(document,"script","twitter-wjs"); 
 

  
  
(function() { var po = document.createElement('script'); po.type = 'text/javascript'; po.async = true;
po.src = 'https://apis.google.com/js/plusone.js'; var s =
document.getElementsByTagName('script')[0]; s.parentNode.insertBefore(po, s); })();  
 Add to favorites   

Page 1 of 4

https://www.naturalhealthmag.com.au/nourish/recipes
https://twitter.com/share
https://pinterest.com/pin/create/button/


What do to with expired heavy cream
 

  
 
     
  Rate this recipe  
       
    15  people are cooking this    Count me in        
 

When you find past-date cream that is still perfectly tasty, whip it up and make this butter.   

Whisk cream at medium to high speed. After two to three minutes you have perfect whipped cream.
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A few minutes later, it starts to look like whipped butter. Be sure to scrape sides of bowl down as the

cream thickens and sticks to the sides of the bowl. When the cream is very thick – usually after

about 10 minutes – you can turn the mixer up to high without worrying about getting cream
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everywhere. After 14 minutes, the liquid and fat begin to separate. The butter will look little pebbles

in liquid. Turn off mixer.

Rinse and wring out several layers of clean cheesecloth or kitchen cloth and drape inside a sieve or
colander over a bowl. Transfer the whole butter mixture into the cheesecloth so the liquid (whey)
collects in the bowl. Gather the cheesecloth into a bundle and twist a wooden spoon around and
around and around until you have a tight orb like a hobo’s sack tied to a walking stick. Remove the
sieve and set the wooden spoon across the bowl, letting the butter dangle – its whey dripping slowly
into the bowl. Set in the refrigerator for a full day and come back and twist occasionally to retighten
the ball of butter/cheesecloth.

This butter is best used for cooking. One litre of cream yields around 400 grams of butter.

This is an edited extract from Prune by Gabrielle Hamilton,

function displayNutrition(msg) { $('.nutrition-label-container').text(msg); $('.nutrition-label-
container').fadeIn(1000, function() { c_obj = $(this); window.setTimeout(function() {
$(c_obj).fadeOut(1000); }, 5000); }); } function saveFavoriteNode(nid) { $.get('/favorite_nodes/add/'
+ nid, function(data) { //$('.result').html(data); alert('This recipe was added to your favorites list');
}); }    
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