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Introduction

There are few foods so familiar, so quietly constant, as butter. It sits at the centre of daily life and special occasions alike: melting into toast at breakfast, enriching sauces at supper, glossing vegetables, deepening cakes, transforming a simple slice of bread into something altogether more complete. It is both humble and luxurious, ordinary and alchemical. For something made from so few ingredients, butter contains an astonishing world.

Perhaps that is part of its magic. Butter is not complicated, and yet it never feels simple. It is the result of patience, skill and care: cream agitated until it changes state, becoming something solid, supple and fragrant. In that transformation there is a kind of everyday miracle. Grass, season, animal, maker and method all leave their mark. Butter can be sweet, cultured, lactic, nutty, grassy, rich, bright, savoury or floral. It can be seasonally pale or a deep yellow. It can arrive in a foil-wrapped block from the local shop, or be hand-shaped in a dairy where each batch reflects the craft, the animal and the season. However it reaches us, butter has the power to make food feel generous.

For many of us, our relationship with butter begins before we have words for it. We know it as comfort first: spread thickly on warm toast or melted into mashed potatoes. We know the gloss it gives to a sauce, the crispness it lends to pastry, the incomparable smell of it foaming in a pan. We know, too, its rituals: leaving it out to soften, salting to taste, cutting from the dish at the table, passing it across with an almost unconscious understanding that meals are better for it. Butter is woven into domestic life so completely that it can be easy to miss how remarkable it is.

Butter is a food with its own history, technologies, traditions and myths. For thousands of years, people have cultured, churned, clarified and celebrated butter. It has been shaped by landscape and climate, by agriculture, religion, fashion and industry. It has signalled prosperity, nourishment, hospitality and care. It has been prized for flavour, for richness, for practicality and for pleasure. Few ingredients carry so much cultural weight while seeming, at first glance, so modest.

That modesty is part of the reason butter rewards attention. The closer you look, the more it reveals. Butter is about craft and science, but also memory and appetite. It is about texture as much as taste: the cool resistance of a firm slice, the softness of a butter at perfect room temperature, the golden flood across hot bread, the way it disappears into a sauce while leaving behind only depth and sheen.

We want to celebrate the pleasure that butter brings, as well as the people, places and processes behind it. We cover how butter is made, why it tastes as it does, how it has travelled through history, and why it still matters now. At a time when more people are paying attention to provenance, seasonality and flavour, butter feels newly alive. We are asking more of our ingredients: where they come from, how they were made, what they truly taste like. Butter answers these questions beautifully. It reminds us that everyday foods need not be dull, and that something familiar can still surprise us.

This book is a love letter to the familiar favourite that is butter: it unpacks its history and champions its future.
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Bread and butter

Of course, it would be impossible to talk about butter for long without arriving at bread. There are few pairings so enduring, or so universally understood, as bread and butter. Together they create one of food’s great ‘ah-ha’ moments: a union so simple and so satisfying that it can feel almost inevitable. And yet there is nothing ordinary about the pleasure of good bread with good butter.

This new edition grows out of our earlier book that was devoted to that partnership – Bread and Butter. A partnership that remains one of the great pleasures of the table, and rightly so. Bread and butter are one of the most perfect expressions of what both foods can be, and so throughout these pages you may find Hansel and Gretel crumbs of the original book. Just know that it is because we could not ignore the joyous morsel that is bread and butter.

But in returning to this subject, we found ourselves drawn back to the butter itself: to its history, its craft and its character. To celebrate butter is to celebrate appetite, tradition and transformation. Butter is not just an accompaniment. It is the thing that enriches, connects and, so often, completes. Bread may be butter’s most faithful companion, but butter has a story all its own.

Here, butter takes centre stage.
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The reason

Why write a book about butter? What makes a spread, and ostensibly a mere starting point of a meal, worthy of exploration over 160 pages?

Well, if you’re reading this, you probably quite like butter and you’ve probably liked it for some time. You might remember it as a childhood treat – simple for a parent to smear on bread to keep you quiet. Perhaps, when under the weather, you notice a heartening feeling of spying a doorstop slice thick with golden fat, precariously balanced at the edge of a bowl of steaming soup. Maybe you relish taking the miniature packets of butter at a canteen to melt onto a fluffy jacket potato (you always need more than one). You might be a regular toast-eater, your tongue swiftly following yellow rivers of butter dripping down your wrist after impatient morning crunches.

You could, in other words, be deeply in love with butter, and yet know very little about it.

When we looked at other cookbooks on the shelves, we saw turquoises, fuchsias and golds promising titillation of the senses from cultures unknown to us. Alongside these exotic titles, there were beaming faces offering ways to improve your gut health, even change your microbiome. And, delving deeper, books for the real food nerds, the ones that really make you think about how and why we eat what we eat.

At first we couldn’t see how butter could stand up to these vibrant and exotic subjects. Surely they could not transport you beyond the familiar, or aid health, or teach you something you didn’t know because you eat it every day. Or most days at least. Yet, on reflection, we realised that butter can do all of these things.

Butter exists in wonderful forms across the world – a truly global product. We’ve seen a Tibetan cream separator that looks more like an intricate jewellery box, its mahogany lacquer and polished brass dials emanating pride and expertise.

We know now that butter is not the devil of the food world it was once made out to be. It may be high in saturated fat but it also contains fat-soluble vitamins (A, D, E and K2) and butyrate, a fatty acid linked to improved digestive health and on vegetables, it can help the absorption of other nutrients such as beta-carotene.

And in terms of teaching you something, we swiftly recognised the wealth of information and experience we three authors could share. From the origins and history of butter, via the science, and on to a passionate appreciation of the resurgence of interest in butter crafted with care. As demand is showing, people are ready for something a little different, even if it takes longer, looks wonky or varies slightly from batch to batch. Flavour is the most important thing. 
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The authors

Grant founded Ampersand Dairy in 2014 with a simple ambition: to keep raising the bar for butter and premium dairy. His products are supplied to homes, kitchens and counters across the UK and served at restaurants holding over 80 Michelin stars collectively. Richard founded The Snapery Bakery, which supplies some of the best restaurants in London with sourdough bread and buns. Their philosophies are similar – both have a focus on slow, fermented products, which are delicious alone and even better together.

They met selling their wares on Druid Street Market in South London. Their stalls were put next to each other, Richard selling his bread and Grant selling his butter. Before long they bonded over the tables and joined forces, selling their products together, tag-teaming between running the stall and picking up beers from nearby brewers. I – Eve – also helped out on the market and joined in when I had spare time, learning a lot and eating a lot in the process.

These days we’re more dispersed, but we all still enjoy that gentle hum of weekend market life, talking to traders and nibbling on buttery morsels meant for market-goers. All the early mornings, late nights, tears, sweat and Birkenstocks are somehow worth it.

The structure

The first part of the book covers history and culture, while the latter parts are filled with tempting recipes. We want the book to be something you can dip in and out of, or sit with for an afternoon, with a buttery treat to snack on, of course.

Through the rich and delicious history of butter, we look at where it all began and how we came to butter in the first place. We touch on the agricultural and industrial techniques that caused butter to change as speed and scale were prioritised over flavour. Finally, we look at the rise of better butter. For some time now, there has been a rekindling of less efficient methods that produce quite different butters – ones that are a little less predictable and much more flavoursome.

To do butter justice, we wanted to look beyond cookbooks, and beyond the Western European traditions familiar to the three of us – so the culture section romps through the many wonderful and delicious butters enjoyed around the world.

The recipes, meanwhile, cover: butter, sauces, buttermilk, larger dishes, and there are even some sandwiches towards the back. Many of the recipes do take quite a bit of preparation and some need special equipment.

Equally, there are some that can be whipped up in less than half an hour. We’ve tried to cater for a variety of tastes and skill sets as we know not everyone has whole weekends at their disposal.

We are so excited to share this book with you, and grateful to have been given such free rein to explore a food we’re sure many take for granted, and to re-examine it not just through recipes, but through its history and culture. We hope you enjoy our findings as much as we have enjoyed the discoveries.

Grant, Eve & Richard
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Grant Harrington
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I created Ampersand with the sole aim of making butter taste as buttery as I possibly could.



It was my time as a cook in kitchens across Europe that led to my eventual devotion to butter. During an intense couple of years in London working under Gordon Ramsay, I learnt a lot about the importance of a good work ethic, as well as just how much butter it is possible to put into a sauce (it turns out it is an outrageous amount, and it makes everything taste better!). For me, 17-hour days charging around a hot, windowless kitchen was a turning point. As I worked through the ranks of a chef, I began to define myself as a cook who first and foremost valued the importance of ingredients, and this, in turn, led me to Fäviken in Sweden to work under Magnus Nilsson.

At Fäviken every ingredient is scrutinised: it always needs to be the very best it can be. I already knew that vegetables could be grown and stored with the sort of respect that results in the most delicious outcome, and from Magnus I understood that meat could be aged to intensify its ‘meatiness’. But the heights that the simple, staple ingredient butter could reach was an absolute revelation. I tried the butter on my first day on the job and literally did a double take – the flavour just blew me away, and it inspired me to pursue this butter-making path.

I learnt a lot about the traditional and ancient techniques that produce this more flavourful, buttery butter in Sweden, and back home I spent a year researching dairy fermentation and butter, with a focus on the science of lactic cultures. It was around this time my brother got married (coincidentally to a dairy farmer’s daughter!) on a small dairy farm in Oxfordshire. I was honoured to cater: seven extravagant whole sirloins spit-roasted, and stem ginger and chocolate raw milkshakes for 150 people, but it was the butter everyone commented on and remembered. A sundried tomato butter (the recipe is on page 79) and a simple salted cultured butter were the standout hits.

So I took the obvious next step: with the help of my uncle, I built and installed a cabin on that same dairy farm and started making butter by hand (a process I still use to this day). Pretty soon I was making butter I felt confident with, and I started supplying local gastropubs. This led to other customers, including over 80 Michelin-starred restaurants, such as Bibendum, Restaurant Sat Bains and Le Manoir aux Quat’Saisons. Shops were also keen on the butter, like Fortnum & Mason and Harrods.

It seemed there was, and continues to be, a real demand for butter that is fresh, crafted carefully and made using top-quality ingredients (milk produced from English-bred Jersey dairy cows, a healthy culture and a touch of Himalayan sea salt). And I’m delighted to see such a staple, delicious and important ingredient being recognised globally for its significance on the dinner table. GH

Eve Hemingway
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Part of the joy in mastering the making of good butter is that no matter how expert you become, you are still somewhat at its mercy.



I’m not sure I can call myself a food writer, but I have wanted to write about food for as long as I can remember. Luckily I got to know Grant through Rich when Druid Street Market in South London was still going. I helped out on the market stall and probably snacked on more of the samples than I’d care to admit. I love their products, so when they asked if I’d write a book with them, I was more than happy to oblige.

Grant and Rich are two producers who have heavily influenced how I think about food. Sustainable, tasty, high-calorie produce is my passion, so I’m a great fan of their work. But it’s not all about eating: I’m a food nerd and am equally interested in production methods and taste. From its inception through to digestion, I love learning about food, and feel lucky to be part of a generation that is excited to find out as much as possible about what’s on our plates and how it got there.

In my teens, I was given Delia’s How to Cook (parts I, II and III) and methodically worked my





Richard Snapes
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