Introduction: A Life Well-Butter(ed)
If life is a slice of warm, crusty bread, butter is what makes it worth savoring. I’ve always believed that everything is butter when butter is involved. From the first time I smeared a melting pat of golden goodness on a flaky croissant to the moment I realized compound butters could jazz up my dinners and desserts, I knew one thing: I was churned for this.

This book is a celebration of my deep (possibly unhealthy, but oh-so-delicious) love for butter. Why limit butter to just breakfast toast or dinner rolls when you can drizzle it, spread it, whip it, and infuse it into every part of life? I say, butter believe it! Whether you’re slathering a spicy butter on grilled corn, swirling a fruit-infused butter into your pancakes, or using a boozy butter to take your desserts to the next level, there’s no wrong way to enjoy butter. It’s not just a condiment – it’s a lifestyle.

I want you to discover the joy of butter in all its glorious forms: whipped, melted, infused, spicy, sweet, savory, and everything in between. This isn’t just a book of recipes; it’s a passport to a world where butter knows no bounds.

So grab your favorite butter knife, prepare to get spread away, and let’s embark on a journey where everything is richer, creamier, and just a little bit butter. Because when life gives you butter, don’t just spread it — celebrate it.

Welcome to a life well-butter(ed). Let’s get churning!


Holiday-Themed Butters and Molds, January through December



General Tips:

Molds: Look for silicone or food-grade plastic molds that reflect holiday symbols (hearts, stars, shamrocks, etc.).

Flavor Choices: Match flavors to each holiday’s traditional foods, seasonal produce, or cultural associations.

Visual Appeal: Incorporate herbs, spices, citrus zest, dried fruit bits, or edible flowers to create color and texture.



* * *


January

New Year’s Day (January 1)
Mold Ideas: Stars, Fireworks, Champagne Flutes
Flavors: Bright citrus (orange, lemon), a splash of sparkling wine.
Recipe: Citrus-Champagne Butter

½ cup unsalted butter, softened

1 tsp orange zest, 1 tsp sparkling wine, pinch of salt

Cream together, shape into star molds, chill, and serve at a New Year’s brunch.


Martin Luther King Jr. Day (Third Monday in January)
Mold Ideas: Doves (symbol of peace), Hands (symbol of unity)
Flavors: Subtle, comforting notes—mild honey, vanilla, or a gentle herb like chamomile.
Recipe: Honey-Vanilla Unity Butter

½ cup unsalted butter, softened

1 tbsp honey, ¼ tsp vanilla, pinch of salt

Blend, mold into dove shapes, serve with biscuits or cornbread at a community gathering.



* * *


February

Valentine’s Day (February 14)
Mold Ideas: Hearts, Roses
Flavors: Sweet and romantic—honey, vanilla, rose, strawberry.
Recipe: Honey-Vanilla Rose Butter

½ cup unsalted butter, softened

1 tbsp honey, ¼ tsp vanilla, pinch of salt

Press into heart molds. Perfect for breakfast pastries or dessert breads.


Presidents’ Day (Third Monday in February)
Mold Ideas: Eagles, Stars, Liberty Bells
Flavors: Simple American favorites—mild herb butters or light citrus.
Recipe: Chive-Star Butter

½ cup butter, softened

1 tbsp finely chopped chives, pinch of salt

Mold into star shapes. Ideal for topping corn muffins or baked potatoes.



* * *


March

St. Patrick’s Day (March 17)
Mold Ideas: Shamrocks, Pots of Gold
Flavors: Fresh herbs (chives, parsley), maybe a dash of Irish stout or whiskey.
Recipe: Chive & Parsley Shamrock Butter

½ cup butter, softened

1 tsp each finely chopped chives and parsley, pinch of salt

Blend and press into shamrock molds. Serve with Irish soda bread.



* * *


March/April (Varies)

Easter (Date Varies in Spring)
Mold Ideas: Bunnies, Chicks, Eggs
Flavors: Light, floral, and bright—lemon zest, lavender, honey.
Recipe: Lemon-Lavender Easter Butter

½ cup butter, softened

1 tsp honey, zest of ½ lemon, ½ tsp finely chopped culinary lavender

Press into egg molds. Perfect on hot cross buns or muffins.



* * *


May

Mother’s Day (Second Sunday in May)
Mold Ideas: Flowers, Hearts, Teapots
Flavors: Delicate and floral—rose, honey, light citrus.
Recipe: Rose-Honey Floral Butter

½ cup butter, softened

1 tsp honey, a drop of rosewater (if available), pinch of salt

Mold into flower shapes. Lovely with scones or tea biscuits.


Memorial Day (Last Monday in May)
Mold Ideas: Stars, Flags, Eagles
Flavors: Herb butters, chili-lime, or mild savory notes for a barbecue.
Recipe: Chive-Parsley Patriotic Butter

½ cup butter, softened

1 tbsp each chopped chives and parsley, salt and pepper

Press into star shapes. Ideal for grilled corn or rolls at a cookout.



* * *


June

Father’s Day (Third Sunday in June)
Mold Ideas: Ties, Tools, Mustaches
Flavors: Bold and savory—roasted garlic, smoked paprika, or peppercorn.
Recipe: Smoked Paprika “Dad’s Day” Butter

½ cup butter, softened

½ tsp smoked paprika, pinch of salt and black pepper

Mold into tool-shapes. Great for topping grilled steaks or roasted potatoes.



* * *


July

Fourth of July (July 4)
Mold Ideas: Stars, Fireworks, Flags
Flavors: Chili-lime, herb butters, or sweet corn accents.
Recipe: Chili-Lime Firecracker Butter

½ cup butter, softened

Zest of 1 lime, 1 tsp lime juice, ½ tsp chili powder, pinch salt

Mold into star shapes. Delicious on grilled seafood, veggies, or biscuits.



* * *


September

Labor Day (First Monday in September)
Mold Ideas: Tools, Gears, Hands, American Flags
Flavors: Simple, hearty flavors—rosemary-garlic, honey-brown sugar for backyard gatherings.
Recipe: Rosemary-Garlic Worker’s Butter

½ cup butter, softened

1 tsp finely minced rosemary, 1 small clove garlic minced, salt

Press into gear or flag molds. Perfect for burger buns or grilled veggies.



* * *


October

Halloween (October 31)
Mold Ideas: Pumpkins, Bats, Ghosts
Flavors: Warm spices—cinnamon, nutmeg, maple.
Recipe: Maple-Cinnamon Pumpkin Butter

½ cup butter, softened

1 tbsp pure maple syrup, ¼ tsp cinnamon, pinch nutmeg and salt

Mold into pumpkin shapes. Great on pumpkin bread or cornbread.



* * *


November

Veterans Day (November 11)
Mold Ideas: Stars, Eagles, Flags
Flavors: Classic American—mild herb butter or a gentle honey-salt combo.
Recipe: Herb & Honey Tribute Butter

½ cup butter, softened

1 tsp honey, 1 tsp finely chopped parsley, pinch salt

Press into star shapes. Serve with dinner rolls or cornbread at a family meal.


Thanksgiving (Fourth Thursday in November)
Mold Ideas: Turkeys, Leaves, Acorns
Flavors: Savory herbs (sage, thyme, rosemary) that complement hearty dishes.
Recipe: Sage-Thyme Harvest Butter

½ cup butter, softened

1 tsp finely chopped sage, 1 tsp thyme, salt and pepper

Press into leaf shapes. Ideal for mashed potatoes, rolls, and roasted squash.



* * *


December

Hanukkah (Varies in late November/December)
Mold Ideas: Dreidels, Stars of David, Menorahs
Flavors: Lightly sweet or nutty—honey, almonds, or gentle citrus.
Recipe: Honey-Almond Festival Butter

½ cup butter, softened

1 tsp honey, 1 tsp finely ground almonds, pinch salt

Mold into dreidel shapes. Serve with latkes or challah.


Christmas (December 25)
Mold Ideas: Christmas Trees, Snowflakes, Gingerbread Men
Flavors: Cranberry-orange, cinnamon, nutmeg, vanilla.
Recipe: Cranberry-Orange Holiday Butter

½ cup butter, softened

Zest of ½ orange, 1 tbsp finely chopped dried cranberries, pinch cinnamon and salt

Mold into tree shapes. Perfect on stollen, scones, or gingerbread.


New Year’s Eve (December 31)
Mold Ideas: Champagne Flutes, Clocks, Stars
Flavors: Raspberry-rose or repeat your citrus-champagne butter.
Recipe: Raspberry-Rose Midnight Butter

½ cup butter, softened

1 tsp finely crushed freeze-dried raspberries, tiny drop of rosewater, pinch salt

Mold into star shapes. Spread on brioche at midnight.


Seasonal Butters
Seasonal butters capture the essence of each time of year by incorporating fresh herbs, fruits, spices, and other ingredients tied to the seasons. These butters are perfect for adding a burst of seasonal flavor to bread, meats, vegetables, and baked goods. Whether it’s a light, citrusy butter for spring or a cozy, spiced butter for fall, these recipes will keep your meals in sync with the changing seasons.


* * *


Spring Butters

Lemon-Herb Butter

Perfect For: Grilled chicken, fish, or steamed vegetables.

Ingredients:

½ cup unsalted butter, softened

1 tbsp lemon zest

2 tbsp fresh parsley, finely chopped

1 tbsp fresh chives, finely chopped

Pinch of salt


Instructions:
Combine all ingredients until smooth. Chill and serve.


Strawberry-Mint Butter

Perfect For: Scones, pancakes, or toast.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely chopped fresh strawberries

1 tbsp finely chopped fresh mint

1 tbsp powdered sugar


Instructions:
Mix all ingredients until well combined. Chill and serve.


Honey-Lavender Butter

Perfect For: Biscuits, muffins, or tea cakes.

Ingredients:

½ cup unsalted butter, softened

1 tbsp honey

1 tsp dried culinary lavender


Instructions:
Blend butter, honey, and lavender. Chill and serve.



* * *


Summer Butters

Basil-Tomato Butter

Perfect For: Grilled corn, steaks, or bread.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely chopped fresh basil

2 tbsp finely chopped sun-dried tomatoes

Pinch of salt


Instructions:
Mix butter, basil, and sun-dried tomatoes. Chill and serve.


Lemon-Garlic Butter

Perfect For: Seafood, pasta, or vegetables.

Ingredients:

½ cup unsalted butter, softened

1 tbsp lemon juice

1 clove garlic, minced

Pinch of salt and pepper


Instructions:
Combine butter, lemon juice, and garlic. Chill and serve.


Cilantro-Lime Butter

Perfect For: Grilled shrimp, corn, or tacos.

Ingredients:

½ cup unsalted butter, softened

1 tbsp lime zest

2 tbsp finely chopped cilantro

Pinch of salt


Instructions:
Blend butter, lime zest, and cilantro. Chill and serve.



* * *


Autumn Butters

Pumpkin Spice Butter

Perfect For: Bagels, muffins, or pancakes.

Ingredients:

½ cup unsalted butter, softened

2 tbsp pumpkin purée

1 tbsp brown sugar

½ tsp pumpkin pie spice


Instructions:
Mix butter, pumpkin purée, brown sugar, and pumpkin pie spice. Chill and serve.


Maple-Pecan Butter

Perfect For: Biscuits, waffles, or roasted sweet potatoes.

Ingredients:

½ cup unsalted butter, softened

2 tbsp pure maple syrup

2 tbsp finely chopped toasted pecans


Instructions:
Combine all ingredients until smooth. Chill and serve.


Apple-Cinnamon Butter

Perfect For: Toast, scones, or cornbread.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely chopped dried apples

1 tbsp brown sugar

½ tsp ground cinnamon


Instructions:
Mix butter, apples, brown sugar, and cinnamon. Chill and serve.



* * *


Winter Butters

Cranberry-Orange Butter

Perfect For: Scones, muffins, or pancakes.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely chopped dried cranberries

1 tbsp orange zest

1 tbsp honey


Instructions:
Blend butter, cranberries, orange zest, and honey. Chill and serve.


Peppermint-Chocolate Butter

Perfect For: Toast, pancakes, or brownies.

Ingredients:

½ cup unsalted butter, softened

2 tbsp cocoa powder

2 tbsp crushed peppermint candies


Instructions:
Mix butter, cocoa powder, and peppermint candies. Chill and serve.


Rosemary-Garlic Butter

Perfect For: Roasts, steaks, or warm bread.

Ingredients:

½ cup unsalted butter, softened

1 clove garlic, minced

1 tbsp finely chopped fresh rosemary

Pinch of salt


Instructions:
Combine butter, garlic, and rosemary. Chill and serve.



* * *


Tips for Using Seasonal Butters

Presentation:

Use decorative molds or shape into logs for an elegant touch.

Slice chilled logs into rounds for easy serving.



Storage:

Store in the refrigerator for up to 1 week.

Freeze for up to 2 months for longer storage.



Pairings:

Spring: Pair with light dishes like fish, vegetables, and pastries.

Summer: Use with grilled foods, seafood, and fresh bread.

Autumn: Serve with warm baked goods, roasted vegetables, and sweet potatoes.

Winter: Perfect for hearty dishes, roasts, and holiday treats.


Regional Butter Traditions Across the United States


General Tips:

Molds: Use culturally significant symbols tied to local traditions and heritage.

Flavor Choices: Incorporate ingredients reflective of each community’s culinary history.

Presentation: These butters are often part of traditional celebrations or meals that honor cultural identity.



* * *


Buffalo, New York (Polish Community)

Traditional Polish Easter Lamb Butter (Baranek Wielkanocny)
Mold Ideas: Lamb mold (symbolizing Christ and sacrifice)
Flavors: Simple, fresh dairy butter, sometimes with parsley for color.
Recipe: Polish Easter Lamb Butter

½ cup unsalted butter, softened

Pinch of salt

Optional: 1 tsp finely chopped parsley


Pressed into lamb-shaped molds, this butter is a key component of the Polish Easter basket (Święconka) and served alongside bread, kielbasa, and eggs.


* * *


Amish Country, Pennsylvania

Whipped Butter for Harvest Celebrations
Mold Ideas: Sheaves of Wheat, Geometric Patterns
Flavors: Pure, fresh cream with a touch of salt.
Recipe: Amish Whipped Harvest Butter

½ cup unsalted butter, softened

Pinch of salt


Traditionally served with homemade bread and pies during harvest festivals and barn raisings, emphasizing simplicity and freshness.


* * *


New England (Vermont)

Maple Butter for Sugaring Season
Mold Ideas: Maple Leaves, Acorns
Flavors: Sweet, creamy butter infused with pure maple syrup.
Recipe: New England Maple Butter

½ cup unsalted butter, softened

1 tbsp pure maple syrup, pinch of sea salt


Pressed into maple leaf molds and served with pancakes, waffles, or fresh-baked bread during maple sugaring season.


* * *


Minnesota (German-Russian Community)

Kümmel Butter for Harvest Festivals
Mold Ideas: Sunflowers, Sheaves of Wheat
Flavors: Caraway seeds (kümmel) for a distinctive, earthy flavor.
Recipe: German-Russian Kümmel Butter

½ cup unsalted butter, softened

1 tsp caraway seeds, pinch of salt


Pressed into sunflower molds, this butter is traditionally served with rye bread at harvest festivals and community gatherings.


* * *


New Orleans, Louisiana (Creole Community)

Creole Spice Butter
Mold Ideas: Fleur-de-lis, Crawfish
Flavors: Bold spices like paprika, garlic, and cayenne.
Recipe: New Orleans Creole Butter

½ cup unsalted butter, softened

½ tsp paprika, ¼ tsp garlic powder, pinch of cayenne, pinch of salt


Traditionally served with seafood, cornbread, or grits during festivals and family gatherings, reflecting Creole culinary heritage.


* * *


Hawaii

Honey-Macadamia Nut Butter
Mold Ideas: Pineapples, Hibiscus Flowers
Flavors: Rich macadamia nuts and sweet local honey.
Recipe: Hawaiian Honey-Macadamia Butter

½ cup unsalted butter, softened

1 tbsp finely chopped macadamia nuts, 1 tsp honey, pinch of sea salt


Pressed into pineapple molds, this butter complements Hawaiian sweet bread or taro bread during luaus and family gatherings.


* * *


Texas (Czech Community)

Kolache Butter
Mold Ideas: Stars, Flowers
Flavors: Sweet butter with hints of vanilla or fruit preserves.
Recipe: Czech Kolache Butter

½ cup unsalted butter, softened

1 tsp vanilla extract, 1 tsp fruit preserves (apricot or cherry), pinch of salt


Pressed into flower molds, this butter is traditionally served with kolaches — a beloved Czech pastry enjoyed at heritage festivals and community events.


* * *


New Mexico

Red Chile Honey Butter
Mold Ideas: Chile Peppers, Sun Symbols
Flavors: Sweet honey with a mild red chile kick.
Recipe: New Mexican Red Chile Honey Butter

½ cup unsalted butter, softened

1 tsp honey, ½ tsp ground red chile, pinch of salt


Pressed into chile pepper molds, this butter is commonly served with sopapillas or cornbread during fiestas.


* * *


Michigan (Dutch Community)

Speculaas Spice Butter
Mold Ideas: Windmills, Tulips
Flavors: Warm spices like cinnamon, nutmeg, and cloves.
Recipe: Dutch Speculaas Butter

½ cup unsalted butter, softened

½ tsp ground cinnamon, pinch of nutmeg and cloves, pinch of sugar


Pressed into windmill molds, this butter is served with speculaas cookies during Holland, Michigan’s annual Tulip Time Festival.


Cultural & Global Butters

Discover the flavors of the world through butter. These recipes are inspired by international cuisines, combining regional spices, herbs, and ingredients to create a variety of savory and sweet butters. Use these butters to add a global twist to bread, meats, vegetables, or pastries and experience different cultures right from your kitchen.


* * *


Recipes

French Garlic-Herb Butter (Beurre Maître d’Hôtel)

Perfect For: Steaks, chicken, fish, or warm bread.

Ingredients:

½ cup unsalted butter, softened

1 tbsp finely chopped fresh parsley

1 clove garlic, minced

1 tsp lemon juice

Pinch of salt and black pepper


Instructions:
Combine butter, parsley, garlic, lemon juice, salt, and pepper. Chill and serve.



* * *


Italian Basil-Pesto Butter

Perfect For: Pasta, grilled vegetables, or bread.

Ingredients:

½ cup unsalted butter, softened

2 tbsp pesto (store-bought or homemade)

Pinch of salt


Instructions:
Mix butter and pesto until smooth. Chill and serve.



* * *


Indian Curry Butter

Perfect For: Naan, rice, or roasted vegetables.

Ingredients:

½ cup unsalted butter, softened

1 tsp curry powder

1 tbsp finely chopped cilantro

Pinch of salt


Instructions:
Blend butter, curry powder, cilantro, and salt. Chill and serve.



* * *


Mexican Chipotle-Lime Butter

Perfect For: Grilled corn, tacos, or seafood.

Ingredients:

½ cup unsalted butter, softened

1 chipotle pepper in adobo sauce, minced

1 tsp lime zest

1 tbsp lime juice


Instructions:
Mix butter, chipotle, lime zest, and lime juice. Chill and serve.



* * *


Middle Eastern Za’atar Butter

Perfect For: Pita bread, roasted meats, or vegetables.

Ingredients:

½ cup unsalted butter, softened

2 tbsp za’atar spice blend

1 tsp lemon juice


Instructions:
Combine butter, za’atar, and lemon juice. Chill and serve.



* * *


Greek Lemon-Oregano Butter

Perfect For: Grilled chicken, lamb, or bread.

Ingredients:

½ cup unsalted butter, softened

1 tbsp finely chopped fresh oregano

1 tsp lemon zest

1 tsp lemon juice

Pinch of salt


Instructions:
Blend butter, oregano, lemon zest, lemon juice, and salt. Chill and serve.



* * *


Japanese Miso Butter

Perfect For: Steamed vegetables, rice, or grilled fish.

Ingredients:

½ cup unsalted butter, softened

1 tbsp white miso paste

1 tsp soy sauce


Instructions:
Mix butter, miso paste, and soy sauce until smooth. Chill and serve.



* * *


Spanish Smoked Paprika-Garlic Butter

Perfect For: Grilled meats, seafood, or warm bread.

Ingredients:

½ cup unsalted butter, softened

1 tsp smoked paprika

1 clove garlic, minced

Pinch of salt


Instructions:
Combine butter, smoked paprika, garlic, and salt. Chill and serve.



* * *


Thai Chili-Cilantro Butter

Perfect For: Grilled shrimp, chicken, or vegetables.

Ingredients:

½ cup unsalted butter, softened

1 tsp finely chopped red chili

2 tbsp chopped cilantro

1 tsp lime juice


Instructions:
Mix butter, chili, cilantro, and lime juice. Chill and serve.



* * *


Moroccan Spiced Butter

Perfect For: Couscous, roasted vegetables, or bread.

Ingredients:

½ cup unsalted butter, softened

1 tsp ground cumin

1 tsp ground cinnamon

1 tbsp finely chopped fresh mint


Instructions:
Blend butter, cumin, cinnamon, and mint. Chill and serve.



* * *


German Horseradish-Dill Butter

Perfect For: Roast beef, sausages, or potatoes.

Ingredients:

½ cup unsalted butter, softened

1 tbsp prepared horseradish

1 tbsp finely chopped fresh dill

Pinch of salt


Instructions:
Mix butter, horseradish, dill, and salt. Chill and serve.



* * *


Scandinavian Dill-Lemon Butter

Perfect For: Salmon, shrimp, or potatoes.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely chopped fresh dill

1 tsp lemon zest

Pinch of sea salt


Instructions:
Combine butter, dill, lemon zest, and salt. Chill and serve.



* * *


Brazilian Garlic-Parsley Butter

Perfect For: Steaks, bread, or grilled vegetables.

Ingredients:

½ cup unsalted butter, softened

2 cloves garlic, minced

2 tbsp finely chopped parsley

Pinch of salt


Instructions:
Mix butter, garlic, parsley, and salt. Chill and serve.



* * *


Korean Gochujang Butter

Perfect For: Grilled meats, corn, or rice.

Ingredients:

½ cup unsalted butter, softened

1 tbsp gochujang (Korean chili paste)

1 tsp honey


Instructions:
Blend butter, gochujang, and honey. Chill and serve.



* * *


Caribbean Jerk Spice Butter

Perfect For: Grilled chicken, shrimp, or corn.

Ingredients:

½ cup unsalted butter, softened

1 tsp jerk seasoning

1 tsp lime juice


Instructions:
Combine butter, jerk seasoning, and lime juice. Chill and serve.



* * *


Tips for Using Cultural & Global Butters

Serving Ideas:

Bread and Rolls: Spread on warm, fresh-baked bread or rolls.

Meats and Seafood: Top grilled steaks, chicken, fish, or shrimp with a pat of flavored butter.

Vegetables: Melt over steamed or roasted vegetables for added flavor.

Pasta and Rice: Stir into hot pasta or rice for an instant flavor boost.



Storage:

Store in the refrigerator for up to 1 week.

Freeze for up to 2 months for longer storage.



Presentation:

Roll into logs and slice into rounds for easy serving.

Mold into decorative shapes for a more elegant presentation.


Whipped Butters

Light, airy, and effortlessly spreadable, whipped butters are a wonderful way to enhance your dishes with texture and flavor. They are perfect for breakfasts, snacks, and adding a finishing touch to meals. Whether you’re using store-bought butter or homemade butter, whipping creates a delightful consistency that’s easy to spread and full of flavor.


* * *


How to Whip Homemade Butter

If you’re making butter from scratch, whipping it gives it a smooth, fluffy texture. Follow these steps to whip your homemade butter:

1. Prepare the Butter:

After churning your cream into butter, rinse it thoroughly with cold water to remove any buttermilk. This helps extend its shelf life.

Ensure the homemade butter is softened to room temperature before whipping.



2. Optional Liquid Addition:

To achieve an extra creamy texture, add 1-2 tablespoons of liquid, such as heavy cream, milk, or a plant-based milk alternative.



3. Whipping Process:

Place the softened butter in a mixing bowl.

Use a hand mixer or a stand mixer with a whisk attachment.

Whip on medium-high speed for 2-3 minutes until the butter becomes light, fluffy, and pale.

If you’re adding flavorings or infusions, mix them in halfway through the whipping process.



4. Check the Consistency:

The whipped butter should be smooth and airy. If it’s too dense, add a teaspoon of liquid and whip again briefly.



5. Storage:

Transfer the whipped butter to an airtight container.

Store in the refrigerator for up to 1 week or freeze for longer storage.


* * *


Whipped Butter Recipes

Now that you know how to whip your butter, here are some delightful recipes to try!


* * *


Honey Vanilla Whipped Butter

Perfect For: Pancakes, muffins, or toast.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp honey

1 tsp vanilla extract


Instructions:
Whip the butter until fluffy, then add honey and vanilla. Continue whipping until fully combined. Chill and serve.


* * *


Whipped Maple Butter

Perfect For: Biscuits, waffles, or cornbread.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp maple syrup

Pinch of salt


Instructions:
Whip the butter until light and airy. Gradually add maple syrup and salt, continuing to whip until smooth. Chill before serving.


* * *


Whipped Lemon Herb Butter

Perfect For: Grilled fish, roasted chicken, or steamed vegetables.

Ingredients:

1/2 cup unsalted butter, softened

1 tbsp lemon zest

1 tbsp fresh parsley, chopped

1 tsp fresh thyme, chopped


Instructions:
Whip the butter until fluffy, then fold in lemon zest, parsley, and thyme. Chill before serving.


* * *


Whipped Cinnamon Sugar Butter

Perfect For: Toast, bagels, or cinnamon rolls.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp powdered sugar

1 tsp ground cinnamon


Instructions:
Whip the butter until light, then add powdered sugar and cinnamon. Whip until smooth. Chill and serve.


* * *


Whipped Garlic Parmesan Butter

Perfect For: Garlic bread, pasta, or roasted vegetables.

Ingredients:

1/2 cup unsalted butter, softened

2 cloves garlic, minced

2 tbsp grated Parmesan

1 tbsp fresh parsley, chopped


Instructions:
Whip the butter until fluffy, then mix in garlic, Parmesan, and parsley. Chill and use as needed.


* * *


Whipped Brown Sugar Pecan Butter

Perfect For: Pancakes, waffles, or sweet potatoes.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp brown sugar

1/4 cup toasted pecans, finely chopped


Instructions:
Whip the butter until light and airy, then fold in brown sugar and pecans. Chill before serving.


* * *


Whipped Lavender Honey Butter

Perfect For: Scones, biscuits, or muffins.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp honey

1 tsp dried culinary lavender, crushed


Instructions:
Whip the butter until fluffy, then add honey and lavender. Whip until smooth and chill.


* * *


These whipped butters are a simple yet elegant way to add flavor and texture to your favorite dishes. Whether you’re whipping up something sweet or savory, these recipes are sure to delight!


Sweet Dessert Butters

Sweet dessert butters are an indulgent way to elevate your favorite baked goods and breakfasts. These butters combine rich, creamy butter with sweet ingredients like fruits, nuts, spices, and sugars, turning simple treats into something extraordinary. Perfect for spreading, topping, or baking, these recipes are easy to make and sure to impress.


* * *


Recipes

Vanilla Bean Butter

Perfect For: Scones, muffins, pancakes, or waffles.

Ingredients:

½ cup unsalted butter, softened

1 tsp vanilla bean paste or seeds from 1 vanilla pod

1 tbsp powdered sugar


Instructions:
Blend butter, vanilla bean paste, and powdered sugar until smooth. Chill and serve.



* * *


Brown Sugar-Pecan Butter

Perfect For: Cinnamon rolls, sweet potatoes, or biscuits.

Ingredients:

½ cup unsalted butter, softened

2 tbsp brown sugar

2 tbsp finely chopped toasted pecans

Pinch of salt


Instructions:
Mix butter, brown sugar, pecans, and salt. Chill and serve.



* * *


Chocolate-Hazelnut Butter

Perfect For: Toast, pancakes, crepes, or waffles.

Ingredients:

½ cup unsalted butter, softened

2 tbsp cocoa powder

2 tbsp finely chopped toasted hazelnuts

1 tbsp powdered sugar


Instructions:
Blend butter, cocoa powder, hazelnuts, and powdered sugar until smooth. Chill and serve.



* * *


Strawberry Shortcake Butter

Perfect For: Biscuits, scones, or pound cake.

Ingredients:

½ cup unsalted butter, softened

2 tbsp freeze-dried strawberries, finely crushed

1 tbsp powdered sugar


Instructions:
Combine butter, crushed strawberries, and powdered sugar. Chill and serve.



* * *


Honey-Cinnamon Butter

Perfect For: Cornbread, pancakes, or muffins.

Ingredients:

½ cup unsalted butter, softened

2 tbsp honey

½ tsp ground cinnamon


Instructions:
Whip butter, honey, and cinnamon until fluffy. Chill and serve.



* * *


Lemon-Honey Butter

Perfect For: Tea cakes, biscuits, or crumpets.

Ingredients:

½ cup unsalted butter, softened

1 tbsp honey

1 tsp lemon zest

1 tsp lemon juice


Instructions:
Blend butter, honey, lemon zest, and lemon juice. Chill and serve.



* * *


Maple-Pecan Butter

Perfect For: Pancakes, waffles, or French toast.

Ingredients:

½ cup unsalted butter, softened

2 tbsp pure maple syrup

2 tbsp finely chopped toasted pecans


Instructions:
Combine butter, maple syrup, and pecans. Chill and serve.



* * *


Pumpkin Spice Butter

Perfect For: Bagels, muffins, or toast.

Ingredients:

½ cup unsalted butter, softened

2 tbsp pumpkin purée

1 tbsp brown sugar

½ tsp pumpkin pie spice


Instructions:
Whip butter, pumpkin purée, brown sugar, and pumpkin pie spice until smooth. Chill and serve.



* * *


Raspberry-Lemon Butter

Perfect For: Scones, pancakes, or crepes.

Ingredients:

½ cup unsalted butter, softened

2 tbsp freeze-dried raspberries, crushed

1 tsp lemon zest

1 tbsp powdered sugar


Instructions:
Mix butter, crushed raspberries, lemon zest, and powdered sugar until smooth. Chill and serve.



* * *


Almond-Coconut Butter

Perfect For: Sweet breads, muffins, or tropical desserts.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely shredded coconut

2 tbsp almond flour

1 tbsp powdered sugar


Instructions:
Blend butter, shredded coconut, almond flour, and powdered sugar until smooth. Chill and serve.



* * *


Cherry-Almond Butter

Perfect For: Croissants, pancakes, or toast.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely chopped dried cherries

1 tbsp almond extract

1 tbsp powdered sugar


Instructions:
Mix butter, dried cherries, almond extract, and powdered sugar. Chill and serve.



* * *


Blueberry-Lemon Butter

Perfect For: Muffins, pancakes, or biscuits.

Ingredients:

½ cup unsalted butter, softened

2 tbsp freeze-dried blueberries, crushed

1 tsp lemon zest

1 tbsp honey


Instructions:
Blend butter, blueberries, lemon zest, and honey until smooth. Chill and serve.



* * *


Peanut Butter-Honey Spread

Perfect For: Toast, bagels, or waffles.

Ingredients:

½ cup unsalted butter, softened

2 tbsp creamy peanut butter

1 tbsp honey


Instructions:
Mix butter, peanut butter, and honey until well blended. Chill and serve.



* * *


Espresso-Cocoa Butter

Perfect For: Brownies, muffins, or pancakes.

Ingredients:

½ cup unsalted butter, softened

1 tbsp cocoa powder

1 tsp instant espresso powder

1 tbsp powdered sugar


Instructions:
Blend butter, cocoa powder, espresso powder, and powdered sugar. Chill and serve.



* * *


Caramel-Apple Butter

Perfect For: Biscuits, pancakes, or toast.

Ingredients:

½ cup unsalted butter, softened

2 tbsp caramel sauce

2 tbsp finely chopped dried apples


Instructions:
Mix butter, caramel sauce, and dried apples. Chill and serve.



* * *


Tips for Serving Sweet Dessert Butters:

Presentation: Use decorative molds or roll the butter into logs for an elegant touch.

Storage: Store in the refrigerator for up to 1 week or freeze for up to 1 month.

Pairings: These butters are perfect with scones, pancakes, muffins, biscuits, waffles, and other breakfast or dessert treats.


Nut and Seed Butters

Nut and seed butters offer a delightful blend of creamy butter with the crunch and flavor of various nuts and seeds. These butters add texture, richness, and a touch of sophistication to bread, pancakes, roasted vegetables, and even desserts. Whether you prefer sweet or savory combinations, these recipes are simple to prepare and packed with flavor.


* * *


Recipes

Almond-Honey Butter

Perfect For: Toast, pancakes, or muffins.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely chopped toasted almonds

1 tbsp honey

Pinch of salt


Instructions:
Combine butter, almonds, honey, and salt. Chill and serve.



* * *


Walnut-Rosemary Butter

Perfect For: Roasted vegetables, steaks, or warm bread.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely chopped toasted walnuts

1 tsp finely chopped fresh rosemary

Pinch of salt


Instructions:
Mix butter, walnuts, rosemary, and salt. Chill and serve.



* * *


Pistachio-Lime Butter

Perfect For: Seafood, chicken, or biscuits.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely chopped pistachios

1 tsp lime zest

Pinch of salt


Instructions:
Blend butter, pistachios, lime zest, and salt. Chill and serve.



* * *


Peanut Butter-Honey Butter

Perfect For: Toast, waffles, or bagels.

Ingredients:

½ cup unsalted butter, softened

2 tbsp creamy peanut butter

1 tbsp honey


Instructions:
Mix butter, peanut butter, and honey until smooth. Chill and serve.



* * *


Cashew-Curry Butter

Perfect For: Naan, grilled chicken, or roasted vegetables.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely chopped toasted cashews

½ tsp curry powder

Pinch of salt


Instructions:
Blend butter, cashews, curry powder, and salt. Chill and serve.



* * *


Hazelnut-Chocolate Butter

Perfect For: Crepes, toast, or pancakes.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely chopped toasted hazelnuts

1 tbsp cocoa powder

1 tbsp powdered sugar


Instructions:
Mix butter, hazelnuts, cocoa powder, and powdered sugar. Chill and serve.



* * *


Pecan-Maple Butter

Perfect For: Biscuits, cornbread, or pancakes.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely chopped toasted pecans

1 tbsp pure maple syrup

Pinch of salt


Instructions:
Combine butter, pecans, maple syrup, and salt. Chill and serve.



* * *


Sunflower Seed-Honey Butter

Perfect For: Bagels, toast, or muffins.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely chopped roasted sunflower seeds

1 tbsp honey

Pinch of salt


Instructions:
Mix butter, sunflower seeds, honey, and salt. Chill and serve.



* * *


Macadamia-Coconut Butter

Perfect For: Sweet bread, pancakes, or tropical desserts.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely chopped toasted macadamia nuts

2 tbsp shredded coconut

Pinch of salt


Instructions:
Blend butter, macadamia nuts, coconut, and salt. Chill and serve.



* * *


Pumpkin Seed-Cilantro Butter

Perfect For: Grilled vegetables, chicken, or tacos.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely chopped toasted pumpkin seeds

1 tbsp finely chopped fresh cilantro

Pinch of salt


Instructions:
Mix butter, pumpkin seeds, cilantro, and salt. Chill and serve.



* * *


Sesame-Ginger Butter

Perfect For: Stir-fried vegetables, noodles, or fish.

Ingredients:

½ cup unsalted butter, softened

1 tbsp toasted sesame seeds

1 tsp grated fresh ginger

1 tsp soy sauce


Instructions:
Combine butter, sesame seeds, ginger, and soy sauce. Chill and serve.



* * *


Brazil Nut-Orange Butter

Perfect For: Scones, muffins, or toast.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely chopped toasted Brazil nuts

1 tsp orange zest

Pinch of salt


Instructions:
Blend butter, Brazil nuts, orange zest, and salt. Chill and serve.



* * *


Almond-Cinnamon Butter

Perfect For: French toast, pancakes, or warm bread.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely chopped toasted almonds

1 tsp ground cinnamon

1 tbsp powdered sugar


Instructions:
Mix butter, almonds, cinnamon, and powdered sugar. Chill and serve.



* * *


Walnut-Honey Butter

Perfect For: Biscuits, waffles, or roasted vegetables.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely chopped toasted walnuts

1 tbsp honey

Pinch of salt


Instructions:
Blend butter, walnuts, honey, and salt. Chill and serve.



* * *


Hazelnut-Vanilla Butter

Perfect For: Pancakes, crepes, or toast.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely chopped toasted hazelnuts

1 tsp vanilla extract

1 tbsp powdered sugar


Instructions:
Mix butter, hazelnuts, vanilla, and powdered sugar. Chill and serve.



* * *


Tips for Using Nut and Seed Butters

Serving Ideas:

Spread on warm toast, muffins, or pancakes.

Use as a topping for roasted vegetables or meats.

Add to sandwiches for extra flavor and crunch.



Storage:

Store in the refrigerator for up to 1 week.

Freeze for up to 2 months for longer storage.



Presentation:

Roll into logs and slice for easy serving.

Mold into decorative shapes for special occasions.


Flavored Butters for Baking


Enhance your baked goods with these rich, flavorful butters. Perfect for cookies, pastries, cakes, and more, these butters infuse your baking with extra layers of taste and aroma.


* * *


Brown Sugar Cinnamon Butter

Perfect For: Cinnamon rolls, muffins, or snickerdoodle cookies.

Ingredients:

1/2 cup unsalted butter, softened

3 tbsp brown sugar

1 tsp ground cinnamon


Instructions:
Mix all ingredients until smooth and creamy. Use in baking or as a spread.


* * *


Vanilla Bean Butter

Perfect For: Sugar cookies, cupcakes, or shortbread.

Ingredients:

1/2 cup unsalted butter, softened

1 vanilla bean, seeds scraped

2 tbsp powdered sugar


Instructions:
Blend butter and vanilla seeds until fluffy. Use immediately or chill before baking.


* * *


Maple Pecan Butter

Perfect For: Pecan pie bars, muffins, or scones.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp maple syrup

1/4 cup toasted pecans, finely chopped


Instructions:
Combine all ingredients until smooth. Use in recipes or as a topping.


* * *


Honey Lavender Butter

Perfect For: Tea cakes, shortbread, or biscuits.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp honey

1 tsp dried culinary lavender


Instructions:
Mix until combined. Chill before using in baked goods.


* * *


Orange Zest Butter

Perfect For: Scones, cranberry bread, or pound cake.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp orange zest

1 tbsp orange juice


Instructions:
Blend ingredients until smooth. Chill and incorporate into your recipe.


* * *


Lemon Poppy Seed Butter

Perfect For: Lemon cakes, muffins, or scones.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp lemon zest

1 tbsp lemon juice

1 tsp poppy seeds


Instructions:
Mix all ingredients thoroughly. Chill before using in baking.


* * *


Chocolate Chip Butter

Perfect For: Cookies, pancakes, or banana bread.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp mini chocolate chips

1 tbsp powdered sugar


Instructions:
Mix ingredients until well combined. Use immediately or chill.


* * *


Nutella Butter

Perfect For: Brownies, pastries, or cookies.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp Nutella

1 tbsp cocoa powder


Instructions:
Whip all ingredients until smooth. Chill and use in baking.


* * *


Gingerbread Spice Butter

Perfect For: Gingerbread cookies, spice cakes, or molasses bread.

Ingredients:

1/2 cup unsalted butter, softened

1 tbsp brown sugar

1 tsp ground ginger

1/2 tsp ground cinnamon

1/4 tsp ground nutmeg


Instructions:
Blend until smooth and creamy. Use immediately or chill.


* * *


Pumpkin Spice Butter

Perfect For: Pumpkin bread, muffins, or cookies.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp pumpkin puree

1 tsp pumpkin spice blend


Instructions:
Mix thoroughly until smooth. Chill before baking or spreading.


* * *


Almond Butter Honey Blend

Perfect For: Croissants, pastries, or almond cookies.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp almond butter

1 tbsp honey


Instructions:
Blend until creamy. Chill before use.


* * *


Espresso Butter

Perfect For: Chocolate cakes, brownies, or cookies.

Ingredients:

1/2 cup unsalted butter, softened

1 tbsp instant espresso powder

2 tbsp powdered sugar


Instructions:
Mix until smooth and fully combined. Chill before using.


* * *


Coconut Butter

Perfect For: Tropical-themed cakes, muffins, or cookies.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp shredded coconut

1 tbsp coconut milk


Instructions:
Mix until smooth. Chill before incorporating into baked goods.


* * *


Peanut Butter Swirl Butter

Perfect For: Brownies, cookies, or banana bread.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp creamy peanut butter


Instructions:
Stir until swirled together. Chill before use.


* * *


Toffee Butter

Perfect For: Blondies, cookies, or cupcakes.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp toffee bits


Instructions:
Mix until combined. Chill before adding to your recipes.


* * *


Salted Caramel Butter

Perfect For: Cookies, cakes, or pastries.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp caramel sauce

Pinch of sea salt


Instructions:
Blend until smooth and creamy. Chill before use.


* * *


Chocolate Orange Butter

Perfect For: Cakes, cookies, or pastries.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp cocoa powder

1 tbsp orange zest


Instructions:
Mix until fully combined. Chill and use in baking.


* * *


Hazelnut Butter

Perfect For: Hazelnut cakes, cookies, or pastries.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp finely chopped toasted hazelnuts


Instructions:
Blend until smooth. Chill before using.


* * *


These flavored butters for baking are designed to bring rich, unique tastes to your favorite baked goods. Experiment with these recipes to create delicious, memorable treats!


Breakfast Butters
Breakfast butters add a touch of sweetness, spice, or richness to your morning favorites. Whether you’re spreading them on warm toast, drizzling them over pancakes, or stirring them into oatmeal, these butters will make your mornings more delicious. With ingredients like honey, fruit, spices, and chocolate, these recipes are sure to brighten the start of your day.


* * *


Recipes

Maple-Cinnamon Butter

Perfect For: Pancakes, waffles, or toast.

Ingredients:

½ cup unsalted butter, softened

2 tbsp pure maple syrup

1 tsp ground cinnamon

Pinch of salt


Instructions:
Mix butter, maple syrup, cinnamon, and salt until smooth. Chill and serve.



* * *


Honey-Vanilla Butter

Perfect For: Biscuits, scones, or cornbread.

Ingredients:

½ cup unsalted butter, softened

2 tbsp honey

1 tsp vanilla extract


Instructions:
Blend butter, honey, and vanilla. Chill and serve.



* * *


Blueberry-Lemon Butter

Perfect For: Muffins, pancakes, or bagels.

Ingredients:

½ cup unsalted butter, softened

2 tbsp freeze-dried blueberries, crushed

1 tsp lemon zest

1 tbsp honey


Instructions:
Combine butter, blueberries, lemon zest, and honey. Chill and serve.



* * *


Raspberry-Honey Butter

Perfect For: Toast, croissants, or crepes.

Ingredients:

½ cup unsalted butter, softened

2 tbsp raspberry jam

1 tbsp honey


Instructions:
Mix butter, raspberry jam, and honey until smooth. Chill and serve.



* * *


Chocolate-Hazelnut Butter

Perfect For: Bagels, toast, or pancakes.

Ingredients:

½ cup unsalted butter, softened

2 tbsp cocoa powder

2 tbsp finely chopped toasted hazelnuts

1 tbsp powdered sugar


Instructions:
Blend butter, cocoa powder, hazelnuts, and powdered sugar. Chill and serve.



* * *


Peanut Butter-Honey Butter

Perfect For: Waffles, toast, or English muffins.

Ingredients:

½ cup unsalted butter, softened

2 tbsp creamy peanut butter

1 tbsp honey


Instructions:
Mix butter, peanut butter, and honey until smooth. Chill and serve.



* * *


Cranberry-Orange Butter

Perfect For: Scones, muffins, or pancakes.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely chopped dried cranberries

1 tsp orange zest

1 tbsp honey


Instructions:
Combine butter, cranberries, orange zest, and honey. Chill and serve.


* * *


Strawberry-Basil Butter

Perfect For: Croissants, biscuits, or toast.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely chopped fresh strawberries

1 tsp finely chopped fresh basil


Instructions:
Mix butter, strawberries, and basil until smooth. Chill and serve.



* * *


Espresso-Cocoa Butter

Perfect For: Bagels, toast, or pastries.

Ingredients:

½ cup unsalted butter, softened

1 tbsp cocoa powder

1 tsp instant espresso powder

1 tbsp powdered sugar


Instructions:
Blend butter, cocoa powder, espresso powder, and powdered sugar. Chill and serve.



* * *


Apricot-Almond Butter

Perfect For: Scones, muffins, or oatmeal.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely chopped dried apricots

2 tbsp finely chopped toasted almonds


Instructions:
Mix butter, apricots, and almonds until combined. Chill and serve.



* * *


Banana-Cinnamon Butter

Perfect For: Pancakes, waffles, or toast.

Ingredients:

½ cup unsalted butter, softened

2 tbsp mashed ripe banana

1 tsp ground cinnamon


Instructions:
Blend butter, banana, and cinnamon until smooth. Chill and serve.



* * *


Pumpkin-Honey Butter

Perfect For: Bagels, muffins, or biscuits.

Ingredients:

½ cup unsalted butter, softened

2 tbsp pumpkin purée

1 tbsp honey

½ tsp pumpkin pie spice


Instructions:
Mix butter, pumpkin purée, honey, and pumpkin pie spice. Chill and serve.



* * *


Apple-Cinnamon Butter

Perfect For: Toast, pancakes, or oatmeal.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely chopped dried apples

1 tbsp brown sugar

1 tsp ground cinnamon


Instructions:
Combine butter, dried apples, brown sugar, and cinnamon. Chill and serve.



* * *


Coconut-Lime Butter

Perfect For: Muffins, pancakes, or tropical-themed breakfasts.

Ingredients:

½ cup unsalted butter, softened

2 tbsp shredded coconut

1 tsp lime zest


Instructions:
Blend butter, coconut, and lime zest until smooth. Chill and serve.



* * *


Maple-Bacon Butter

Perfect For: Biscuits, waffles, or pancakes.

Ingredients:

½ cup unsalted butter, softened

2 tbsp pure maple syrup

2 tbsp finely chopped cooked bacon


Instructions:
Mix butter, maple syrup, and bacon until well combined. Chill and serve.



* * *


Tips for Using Breakfast Butters

Serving Ideas:

Spread on warm bread, muffins, bagels, or croissants.

Use as a topping for pancakes, waffles, or French toast.

Stir into oatmeal or porridge for added flavor.



Storage:

Store in an airtight container in the refrigerator for up to 1 week.

Freeze for up to 2 months and slice as needed.



Presentation:

Shape into logs, roll in parchment paper, and slice into rounds.

Use decorative molds for a festive touch.


Herbal Butters


Herbal butters combine the rich creaminess of butter with the fresh, aromatic flavors of herbs. These versatile spreads are perfect for enhancing bread, vegetables, meats, or pasta. With a wide variety of flavor combinations, these recipes will add a burst of freshness to any dish.


* * *


Basil Butter

Perfect For: Pasta, grilled chicken, or garlic bread.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp fresh basil, finely chopped

1 clove garlic, minced

1/2 tsp lemon zest

Pinch of salt


Instructions:
Mix all ingredients thoroughly. Chill until firm before serving.


* * *


Parsley and Chive Butter

Perfect For: Baked potatoes, scrambled eggs, or fish.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp fresh parsley, chopped

1 tbsp fresh chives, chopped

1/2 tsp salt


Instructions:
Blend ingredients until smooth. Chill and serve.


* * *


Dill and Lemon Butter

Perfect For: Grilled salmon, steamed asparagus, or roasted vegetables.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp fresh dill, chopped

1 tbsp lemon zest

1 tbsp lemon juice


Instructions:
Mix thoroughly, chill, and use as a topping or spread.


* * *


Rosemary Garlic Butter

Perfect For: Steaks, roasted chicken, or bread rolls.

Ingredients:

1/2 cup unsalted butter, softened

2 cloves garlic, minced

1 tbsp fresh rosemary, finely chopped

Pinch of black pepper


Instructions:
Combine all ingredients. Chill until firm and use as desired.


* * *


Thyme and Honey Butter

Perfect For: Biscuits, cornbread, or grilled pork.

Ingredients:

1/2 cup unsalted butter, softened

1 tbsp fresh thyme, chopped

2 tbsp honey


Instructions:
Mix until smooth. Chill and spread on warm baked goods.


* * *


Sage Butter

Perfect For: Roasted squash, gnocchi, or turkey.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp fresh sage, chopped


Instructions:
Mix butter and sage. Chill before using.


* * *


Tarragon Butter

Perfect For: Fish, chicken, or steamed vegetables.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp fresh tarragon, finely chopped

1/2 tsp salt


Instructions:
Combine all ingredients. Chill until ready to serve.


* * *


Cilantro Lime Butter

Perfect For: Grilled corn, tacos, or shrimp.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp fresh cilantro, chopped

1 tbsp lime zest

1 tbsp lime juice


Instructions:
Blend ingredients until smooth. Chill and serve.


* * *


Chervil Butter

Perfect For: Omelets, fish, or steamed vegetables.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp fresh chervil, chopped

1 tsp lemon juice


Instructions:
Mix until combined. Chill before serving.


* * *


Oregano and Garlic Butter

Perfect For: Garlic bread, pizza crust, or pasta.

Ingredients:

1/2 cup unsalted butter, softened

1 tbsp fresh oregano, chopped

2 cloves garlic, minced


Instructions:
Blend together, chill, and use as needed.


* * *


Mint Butter

Perfect For: Lamb, peas, or carrots.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp fresh mint, chopped

1 tsp lemon zest


Instructions:
Mix until smooth. Chill before serving.


,
* * *

Marjoram Butter

Perfect For: Roasted chicken, pork, or bread.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp fresh marjoram, chopped


Instructions:
Combine ingredients, chill, and use as desired.


* * *


Basil and Sun-Dried Tomato Butter

Perfect For: Grilled chicken, pasta, or bread.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp fresh basil, chopped

2 tbsp sun-dried tomatoes, finely chopped


Instructions:
Mix ingredients, chill, and spread on your favorite dishes.


* * *


Lavender Honey Butter

Perfect For: Scones, biscuits, or pancakes.

Ingredients:

1/2 cup unsalted butter, softened

1 tbsp dried culinary lavender

2 tbsp honey


Instructions:
Blend thoroughly, chill, and serve.


* * *


Fennel and Orange Butter

Perfect For: Grilled fish, pork, or bread.

Ingredients:

1/2 cup unsalted butter, softened

1 tbsp fresh fennel fronds, chopped

1 tbsp orange zest


Instructions:
Mix until smooth. Chill before using.


* * *


Herb Medley Butter

Perfect For: Roasted vegetables, meats, or bread.

Ingredients:

1/2 cup unsalted butter, softened

1 tbsp parsley, chopped

1 tbsp thyme, chopped

1 tbsp chives, chopped

1 clove garlic, minced


Instructions:
Blend all ingredients thoroughly. Chill before serving.


* * *


Garlic Chive Butter

Perfect For: Mashed potatoes, steaks, or warm bread.

Ingredients:

1/2 cup unsalted butter, softened

2 cloves garlic, minced

2 tbsp chives, chopped


Instructions:
Mix thoroughly, chill, and enjoy.


* * *


Lemon Basil Butter

Perfect For: Seafood, pasta, or grilled chicken.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp fresh basil, chopped

1 tbsp lemon zest


Instructions:
Combine ingredients until smooth. Chill before serving.


* * *


Dill and Caper Butter

Perfect For: Fish, bagels with lox, or roasted vegetables.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp fresh dill, chopped

1 tbsp capers, chopped


Instructions:
Mix until combined. Chill before using.


* * *


These herbal butter recipes offer a variety of flavors to enhance any meal. From fresh, bright combinations to savory classics, there’s something here for every taste and occasion!


Savory Compound Butters

Savory compound butters are a versatile way to boost the flavor of your favorite dishes. By blending butter with herbs, spices, cheeses, and other ingredients, you can create flavorful accompaniments for meats, seafood, vegetables, and bread. These butters are easy to prepare, store well, and add instant richness to any meal.


* * *


Recipes

Classic Garlic-Herb Butter

Perfect For: Steaks, chicken, bread, or roasted vegetables.

Ingredients:

½ cup unsalted butter, softened

2 cloves garlic, minced

2 tbsp finely chopped parsley

1 tsp finely chopped thyme

Pinch of salt and black pepper


Instructions:
Blend all ingredients until smooth. Chill and serve.



* * *


Lemon-Dill Butter

Perfect For: Seafood, chicken, or asparagus.

Ingredients:

½ cup unsalted butter, softened

1 tbsp lemon zest

2 tbsp fresh dill, finely chopped

Pinch of salt


Instructions:
Mix butter, lemon zest, and dill. Chill and serve.



* * *


Roasted Garlic Butter

Perfect For: Steaks, bread, or mashed potatoes.

Ingredients:

½ cup unsalted butter, softened

4 cloves roasted garlic, mashed

Pinch of salt


Instructions:
Blend butter and roasted garlic until smooth. Chill and serve.



* * *


Blue Cheese-Chive Butter

Perfect For: Steaks, burgers, or baked potatoes.

Ingredients:

½ cup unsalted butter, softened

2 tbsp crumbled blue cheese

1 tbsp finely chopped chives

Pinch of black pepper


Instructions:
Combine all ingredients. Chill and serve.



* * *


Chipotle-Lime Butter

Perfect For: Grilled corn, seafood, or chicken.

Ingredients:

½ cup unsalted butter, softened

1 chipotle pepper in adobo sauce, minced

1 tbsp lime juice

Pinch of salt


Instructions:
Blend butter, chipotle, and lime juice. Chill and serve.



* * *


Smoked Paprika-Maple Butter

Perfect For: Grilled meats, roasted sweet potatoes, or cornbread.

Ingredients:

½ cup unsalted butter, softened

1 tsp smoked paprika

1 tbsp maple syrup

Pinch of salt


Instructions:
Mix butter, smoked paprika, and maple syrup. Chill and serve.



* * *


Basil-Pesto Butter

Perfect For: Pasta, chicken, or garlic bread.

Ingredients:

½ cup unsalted butter, softened

2 tbsp pesto

Pinch of salt


Instructions:
Combine butter and pesto. Chill and serve.



* * *


Mustard-Honey Butter

Perfect For: Pork chops, chicken, or bread.

Ingredients:

½ cup unsalted butter, softened

1 tbsp whole-grain mustard

1 tbsp honey

Pinch of salt


Instructions:
Blend all ingredients until smooth. Chill and serve.



* * *


Parmesan-Garlic Butter

Perfect For: Bread, pasta, or vegetables.

Ingredients:

½ cup unsalted butter, softened

2 tbsp grated Parmesan cheese

1 clove garlic, minced

Pinch of salt and black pepper


Instructions:
Mix butter, Parmesan, and garlic. Chill and serve.



* * *


Sundried Tomato-Basil Butter

Perfect For: Chicken, pasta, or crusty bread.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely chopped sundried tomatoes

1 tbsp fresh basil, finely chopped

Pinch of salt


Instructions:
Combine butter, sundried tomatoes, and basil. Chill and serve.



* * *


Tarragon-Shallot Butter

Perfect For: Steaks, fish, or grilled vegetables.

Ingredients:

½ cup unsalted butter, softened

1 tbsp finely chopped shallot

1 tbsp fresh tarragon, finely chopped

Pinch of salt


Instructions:
Blend all ingredients. Chill and serve.



* * *


Curry-Cilantro Butter

Perfect For: Grilled chicken, naan, or roasted vegetables.

Ingredients:

½ cup unsalted butter, softened

1 tsp curry powder

2 tbsp fresh cilantro, finely chopped

Pinch of salt


Instructions:
Mix butter, curry powder, and cilantro. Chill and serve.



* * *


Bacon-Chive Butter

Perfect For: Baked potatoes, steaks, or biscuits.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely chopped cooked bacon

1 tbsp finely chopped chives

Pinch of black pepper


Instructions:
Combine butter, bacon, and chives. Chill and serve.



* * *


Horseradish-Dill Butter

Perfect For: Roast beef, steak, or salmon.

Ingredients:

½ cup unsalted butter, softened

1 tbsp prepared horseradish

1 tbsp finely chopped dill

Pinch of salt


Instructions:
Blend all ingredients. Chill and serve.



* * *


Anchovy-Parsley Butter

Perfect For: Grilled steaks or roasted vegetables.

Ingredients:

½ cup unsalted butter, softened

2 anchovy fillets, finely minced

2 tbsp fresh parsley, chopped

1 tsp lemon zest


Instructions:
Mix butter, anchovies, parsley, and lemon zest. Chill and serve.



* * *


Roasted Red Pepper Butter

Perfect For: Grilled chicken, fish, or vegetables.

Ingredients:

½ cup unsalted butter, softened

2 tbsp finely chopped roasted red pepper

Pinch of salt and black pepper


Instructions:
Blend butter and roasted red pepper. Chill and serve.



* * *


Tips for Using Savory Compound Butters

Serving Ideas:

Place a pat of butter on top of hot steaks, chicken, or fish to let it melt and enhance flavor.

Use as a spread for warm bread, rolls, or biscuits.

Stir into cooked pasta or rice for instant flavor.



Storage:

Roll butters into logs using parchment paper or plastic wrap.

Chill in the refrigerator for up to 1 week or freeze for up to 2 months.



Presentation:

Mold into decorative shapes for an elegant table presentation.

Slice logs into rounds for easy serving.


Savory Sauces with Butter

Butter-based savory sauces are rich, flavorful, and versatile, adding depth and luxurious texture to a wide range of dishes. Whether you’re enhancing meats, seafood, pasta, or vegetables, these sauces will take your cooking to the next level.


* * *


Garlic Butter Sauce

Perfect For: Grilled chicken, seafood, or pasta.

Ingredients:

1/2 cup unsalted butter

4 cloves garlic, minced

2 tbsp fresh parsley, chopped

1 tbsp lemon juice

Pinch of salt and black pepper


Instructions:
Melt the butter over medium heat. Add garlic and sauté for 2 minutes until fragrant. Stir in parsley, lemon juice, salt, and pepper. Serve warm.


* * *


Lemon Caper Butter Sauce

Perfect For: Fish, shrimp, or chicken.

Ingredients:

1/2 cup unsalted butter

2 tbsp capers, drained

2 tbsp lemon juice

1 tbsp fresh parsley, chopped


Instructions:
Melt butter over medium heat. Add capers and cook for 2 minutes. Stir in lemon juice and parsley. Serve immediately.


* * *


Herb Butter Sauce

Perfect For: Vegetables, pasta, or steak.

Ingredients:

1/2 cup unsalted butter

2 tbsp fresh mixed herbs (thyme, parsley, chives)

1 clove garlic, minced

1 tsp lemon zest


Instructions:
Melt butter and add garlic. Stir in herbs and lemon zest. Serve warm.


* * *


Brown Butter Sage Sauce

Perfect For: Ravioli, gnocchi, or roasted squash.

Ingredients:

1/2 cup unsalted butter

6 fresh sage leaves


Instructions:
Melt butter over medium heat until it turns golden brown. Add sage leaves and cook until crispy. Serve immediately.


* * *


Dijon Butter Sauce

Perfect For: Pork chops, chicken, or roasted vegetables.

Ingredients:

1/2 cup unsalted butter

2 tbsp Dijon mustard

1 tbsp white wine or chicken broth

1 tsp honey


Instructions:
Melt butter and whisk in mustard, wine, and honey. Simmer for 2 minutes and serve.


* * *


Miso Butter Sauce

Perfect For: Roasted vegetables, rice bowls, or fish.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp white miso paste

1 tbsp soy sauce


Instructions:
Melt butter and whisk in miso and soy sauce until smooth. Serve warm.


* * *


Wine Butter Sauce

Perfect For: Steaks, chicken, or pork.

Ingredients:

1/2 cup unsalted butter

1/4 cup red or white wine

1 shallot, finely chopped


Instructions:
Sauté shallot in 1 tbsp butter. Add wine and reduce by half. Whisk in remaining butter. Serve warm.


* * *


Gochujang Butter Sauce

Perfect For: Grilled meats, seafood, or roasted vegetables.

Ingredients:

1/2 cup unsalted butter

2 tbsp gochujang (Korean chili paste)

1 tbsp honey

1 tsp sesame oil


Instructions:
Melt butter and whisk in gochujang, honey, and sesame oil. Serve warm.


* * *


Béarnaise Butter Sauce

Perfect For: Steaks, asparagus, or eggs Benedict.

Ingredients:

1/2 cup unsalted butter

2 tbsp white wine vinegar

1 tbsp fresh tarragon, chopped

1 shallot, minced


Instructions:
Simmer vinegar, tarragon, and shallot until reduced by half. Whisk in butter until emulsified.


* * *


Garlic Chili Butter Sauce

Perfect For: Shrimp, noodles, or chicken wings.

Ingredients:

1/2 cup unsalted butter

3 cloves garlic, minced

1 tbsp chili flakes

1 tbsp lime juice


Instructions:
Melt butter, add garlic and chili flakes. Cook for 2 minutes, stir in lime juice, and serve.


* * *


Chipotle Lime Butter Sauce

Perfect For: Grilled corn, chicken, or fish tacos.

Ingredients:

1/2 cup unsalted butter

2 tbsp lime juice

1 tbsp chipotle in adobo, minced


Instructions:
Melt butter and whisk in lime juice and chipotle. Serve immediately.


* * *


Mustard and Herb Butter Sauce

Perfect For: Pork, chicken, or steamed vegetables.

Ingredients:

1/2 cup unsalted butter

2 tbsp grainy mustard

1 tbsp fresh thyme, chopped


Instructions:
Melt butter and whisk in mustard and thyme. Serve warm.


* * *


Creamy Tarragon Butter Sauce

Perfect For: Chicken, salmon, or pasta.

Ingredients:

1/2 cup unsalted butter

1 tbsp fresh tarragon, chopped

2 tbsp heavy cream


Instructions:
Melt butter, add tarragon, and whisk in cream. Simmer briefly and serve.


* * *


Tomato Basil Butter Sauce

Perfect For: Pasta, chicken, or bread.

Ingredients:

1/2 cup unsalted butter

2 tbsp tomato paste

2 tbsp fresh basil, chopped


Instructions:
Melt butter, stir in tomato paste, and cook for 2 minutes. Add basil and serve.


* * *


Garlic Lemon Butter Sauce

Perfect For: Fish, shrimp, or pasta.

Ingredients:

1/2 cup unsalted butter

3 cloves garlic, minced

2 tbsp lemon juice


Instructions:
Melt butter, add garlic, and sauté for 2 minutes. Stir in lemon juice and serve.


* * *


Smoky Paprika Butter Sauce

Perfect For: Roasted vegetables, chicken, or bread.

Ingredients:

1/2 cup unsalted butter

1 tsp smoked paprika

1 clove garlic, minced


Instructions:
Melt butter, add smoked paprika and garlic. Cook for 2 minutes and serve.


* * *


Curry Butter Sauce

Perfect For: Chicken, rice, or roasted vegetables.

Ingredients:

1/2 cup unsalted butter

1 tbsp curry powder

1 tbsp lime juice


Instructions:
Melt butter, stir in curry powder and lime juice. Serve warm.


* * *


Pesto Butter Sauce

Perfect For: Pasta, grilled chicken, or vegetables.

Ingredients:

1/2 cup unsalted butter

2 tbsp basil pesto


Instructions:
Melt butter and stir in pesto. Serve immediately.


* * *


Horseradish Butter Sauce

Perfect For: Steak, roast beef, or potatoes.

Ingredients:

1/2 cup unsalted butter

2 tbsp prepared horseradish

1 tsp lemon juice


Instructions:
Melt butter and stir in horseradish and lemon juice. Serve warm.


* * *


These savory butter sauces are versatile, flavorful, and perfect for adding richness to your favorite dishes. From steaks to seafood and vegetables, there’s a butter sauce here for every occasion!


Dipping Butters


Dipping butters are rich, flavorful, and perfect for enhancing appetizers, snacks, or party platters. These butters are ideal for dipping bread, crackers, pretzels, or fresh vegetables, adding a delicious twist to your spread.


* * *


Garlic Parmesan Dipping Butter

Perfect For: Breadsticks, rolls, or soft pretzels.

Ingredients:

1/2 cup unsalted butter, melted

2 cloves garlic, minced

2 tbsp grated Parmesan

1 tbsp fresh parsley, chopped

Pinch of salt


Instructions:
Melt the butter and mix in garlic, Parmesan, parsley, and salt. Serve warm for dipping.


* * *


Honey Cinnamon Dipping Butter

Perfect For: Pretzels, biscuits, or apple slices.

Ingredients:

1/2 cup unsalted butter, melted

2 tbsp honey

1 tsp ground cinnamon


Instructions:
Stir all ingredients together until smooth. Serve warm or at room temperature.


* * *


Spicy Sriracha Dipping Butter

Perfect For: Chicken wings, shrimp, or breadsticks.

Ingredients:

1/2 cup unsalted butter, melted

1 tbsp Sriracha sauce

1 tsp lime juice

Pinch of salt


Instructions:
Mix melted butter with Sriracha and lime juice. Serve immediately.


* * *


Bacon and Cheddar Dipping Butter

Perfect For: Soft pretzels, crackers, or breadsticks.

Ingredients:

1/2 cup unsalted butter, melted

2 tbsp cooked bacon, crumbled

2 tbsp shredded cheddar cheese

Pinch of black pepper


Instructions:
Combine all ingredients in melted butter. Serve warm for dipping.


* * *


Herb and Olive Oil Dipping Butter

Perfect For: Crusty bread, crackers, or focaccia.

Ingredients:

1/2 cup unsalted butter, melted

2 tbsp olive oil

1 tbsp mixed herbs (basil, thyme, oregano)

Pinch of salt


Instructions:
Stir together melted butter, olive oil, and herbs. Serve warm.


* * *


Maple Bacon Dipping Butter

Perfect For: Pancakes, waffles, or biscuits.

Ingredients:

1/2 cup unsalted butter, melted

2 tbsp maple syrup

2 tbsp cooked bacon, crumbled


Instructions:
Mix all ingredients thoroughly. Serve warm for dipping.


* * *


Rosemary Garlic Dipping Butter

Perfect For: Roasted vegetables, breadsticks, or rolls.

Ingredients:

1/2 cup unsalted butter, melted

1 tbsp fresh rosemary, chopped

2 cloves garlic, minced


Instructions:
Melt the butter and stir in rosemary and garlic. Serve warm.


* * *


Cajun Spice Dipping Butter

Perfect For: Cornbread, shrimp, or chicken tenders.

Ingredients:

1/2 cup unsalted butter, melted

1 tsp Cajun seasoning

1/2 tsp smoked paprika


Instructions:
Stir the seasonings into melted butter. Serve immediately.


* * *


Lemon Dill Dipping Butter

Perfect For: Seafood, asparagus, or bread.

Ingredients:

1/2 cup unsalted butter, melted

1 tbsp fresh dill, chopped

1 tbsp lemon juice


Instructions:
Mix all ingredients and serve warm.


* * *


Chipotle Lime Dipping Butter

Perfect For: Grilled corn, tacos, or breadsticks.

Ingredients:

1/2 cup unsalted butter, melted

1 tsp chipotle powder

1 tbsp lime juice


Instructions:
Stir all ingredients until smooth. Serve warm for dipping.


* * *


Smoked Paprika and Honey Dipping Butter

Perfect For: Cornbread, pretzels, or chicken tenders.

Ingredients:

1/2 cup unsalted butter, melted

1 tbsp honey

1 tsp smoked paprika


Instructions:
Mix melted butter with honey and smoked paprika. Serve warm.


* * *


Thyme and Black Pepper Dipping Butter

Perfect For: Warm rolls, biscuits, or roasted vegetables.

Ingredients:

1/2 cup unsalted butter, melted

1 tbsp fresh thyme, chopped

1/2 tsp freshly ground black pepper


Instructions:
Combine all ingredients and serve warm.


* * *


Pesto Dipping Butter

Perfect For: Breadsticks, focaccia, or pizza crust.

Ingredients:

1/2 cup unsalted butter, melted

2 tbsp basil pesto


Instructions:
Stir pesto into melted butter. Serve immediately.


* * *


Chili Garlic Dipping Butter

Perfect For: Dumplings, shrimp, or noodles.

Ingredients:

1/2 cup unsalted butter, melted

1 tsp chili garlic sauce

1 tsp soy sauce


Instructions:
Mix all ingredients until well combined. Serve warm.


* * *


Orange Honey Dipping Butter

Perfect For: Scones, biscuits, or muffins.

Ingredients:

1/2 cup unsalted butter, melted

2 tbsp honey

1 tbsp orange zest


Instructions:
Mix melted butter with honey and orange zest. Serve warm.


* * *


Lime and Cilantro Dipping Butter

Perfect For: Grilled shrimp, corn, or tacos.

Ingredients:

1/2 cup unsalted butter, melted

1 tbsp lime juice

1 tbsp fresh cilantro, chopped


Instructions:
Stir all ingredients together. Serve warm.


* * *


Ginger Soy Dipping Butter

Perfect For: Dumplings, spring rolls, or roasted vegetables.

Ingredients:

1/2 cup unsalted butter, melted

1 tbsp soy sauce

1 tsp fresh ginger, grated


Instructions:
Mix until well combined. Serve warm.


* * *


Blue Cheese Dipping Butter

Perfect For: Steak bites, wings, or breadsticks.

Ingredients:

1/2 cup unsalted butter, melted

2 tbsp crumbled blue cheese

1 tbsp fresh chives, chopped


Instructions:
Melt butter and stir in blue cheese and chives. Serve warm.


* * *


Caramelized Onion Butter

Perfect For: Bread, biscuits, or grilled meats.

Ingredients:

1/2 cup unsalted butter, melted

2 tbsp caramelized onions, finely chopped


Instructions:
Mix caramelized onions into melted butter. Serve immediately.


* * *


These dipping butters are perfect for any occasion, from casual snacks to elegant appetizers. Their rich flavors will elevate your favorite foods and impress your guests!


Spicy Butters


Spicy butters are perfect for adding heat and flavor to your meals. Whether you’re looking to enhance grilled meats, seafood, vegetables, or bread, these recipes combine the rich creaminess of butter with bold spices and peppers. These butters are guaranteed to give your dishes a fiery kick!


* * *


Jalapeño Lime Butter

Perfect For: Corn on the cob, tacos, or grilled chicken.

Ingredients:

1/2 cup unsalted butter, softened

1 jalapeño, finely chopped (seeds removed for milder heat)

1 tbsp lime juice

1 tsp lime zest


Instructions:
Mix all ingredients until combined. Chill before serving.


* * *


Chipotle Honey Butter

Perfect For: Grilled steak, cornbread, or roasted vegetables.

Ingredients:

1/2 cup unsalted butter, softened

1 tbsp chipotle in adobo, minced

1 tbsp honey


Instructions:
Blend butter, chipotle, and honey until smooth. Chill and serve.


* * *


Cayenne Garlic Butter

Perfect For: Shrimp, grilled steak, or roasted potatoes.

Ingredients:

1/2 cup unsalted butter, softened

2 cloves garlic, minced

1/2 tsp cayenne pepper

1 tbsp fresh parsley, chopped


Instructions:
Mix all ingredients thoroughly. Chill and serve.


* * *


Sriracha Lime Butter

Perfect For: Seafood, grilled corn, or burgers.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp Sriracha

1 tbsp lime juice


Instructions:
Whip all ingredients until smooth. Chill before serving.


* * *


Harissa Butter

Perfect For: Lamb chops, roasted vegetables, or couscous.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp harissa paste

1 tsp lemon zest


Instructions:
Mix butter and harissa until smooth. Chill and serve.


* * *


Gochujang Butter

Perfect For: Chicken wings, grilled vegetables, or rice dishes.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp gochujang (Korean chili paste)

1 tbsp honey


Instructions:
Combine all ingredients until smooth. Chill before serving.


* * *


Thai Chili Lime Butter

Perfect For: Grilled shrimp, fish, or chicken skewers.

Ingredients:

1/2 cup unsalted butter, softened

1 tbsp Thai chili paste

1 tbsp lime zest


Instructions:
Mix until well combined. Chill before use.


* * *


Curry Butter

Perfect For: Grilled chicken, naan, or roasted vegetables.

Ingredients:

1/2 cup unsalted butter, softened

1 tbsp curry powder

1 tsp lemon juice


Instructions:
Blend all ingredients until smooth. Chill before serving.


* * *


Chili Garlic Butter

Perfect For: Dumplings, seafood, or noodles.

Ingredients:

1/2 cup unsalted butter, softened

2 cloves garlic, minced

1 tbsp chili paste


Instructions:
Combine butter, garlic, and chili paste until smooth. Chill and serve.


* * *


Smoked Paprika Butter

Perfect For: Steaks, burgers, or roasted vegetables.

Ingredients:

1/2 cup unsalted butter, softened

1 tsp smoked paprika

1/2 tsp garlic powder


Instructions:
Mix until combined. Chill and spread.


* * *


Cajun Spice Butter

Perfect For: Corn on the cob, shrimp, or grilled meats.

Ingredients:

1/2 cup unsalted butter, softened

1 tsp Cajun seasoning

1/2 tsp garlic powder


Instructions:
Blend butter with Cajun seasoning and garlic powder. Chill before serving.


* * *


Wasabi Ginger Butter

Perfect For: Grilled fish, sushi rolls, or roasted vegetables.

Ingredients:

1/2 cup unsalted butter, softened

1 tsp wasabi paste

1 tsp fresh ginger, grated


Instructions:
Mix butter, wasabi, and ginger until smooth. Chill before use.


* * *


Habanero Mango Butter

Perfect For: Grilled chicken, seafood, or bread.

Ingredients:

1/2 cup unsalted butter, softened

1 tbsp mango puree

1/2 tsp habanero hot sauce


Instructions:
Blend all ingredients until smooth. Chill before serving.


* * *


Hot Honey Butter

Perfect For: Biscuits, cornbread, or fried chicken.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp hot honey (or honey + 1/2 tsp chili flakes)


Instructions:
Mix butter and hot honey until combined. Chill and serve.


* * *


Jalapeño Cheddar Butter

Perfect For: Cornbread, burgers, or baked potatoes.

Ingredients:

1/2 cup unsalted butter, softened

1 jalapeño, finely chopped

2 tbsp shredded cheddar cheese


Instructions:
Mix all ingredients until combined. Chill before serving.


* * *


Red Pepper Flake Butter

Perfect For: Pasta, pizza crust, or grilled meats.

Ingredients:

1/2 cup unsalted butter, softened

1 tsp red pepper flakes

1 clove garlic, minced


Instructions:
Blend butter, red pepper flakes, and garlic until smooth. Chill and serve.


* * *


Piri Piri Butter

Perfect For: Chicken, fish, or grilled vegetables.

Ingredients:

1/2 cup unsalted butter, softened

1 tbsp piri piri sauce

1 tsp lemon juice


Instructions:
Mix all ingredients until smooth. Chill before use.


* * *


Togarashi Butter

Perfect For: Grilled meats, seafood, or rice dishes.

Ingredients:

1/2 cup unsalted butter, softened

1 tsp shichimi togarashi (Japanese chili spice mix)


Instructions:
Blend until smooth. Chill before serving.


* * *


Buffalo Butter

Perfect For: Chicken wings, burgers, or grilled vegetables.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp buffalo sauce


Instructions:
Mix until smooth. Chill before serving.


* * *


These spicy butters are perfect for adding heat, zest, and bold flavors to any meal. Whether you prefer a subtle warmth or fiery intensity, these recipes will enhance your favorite dishes!


Infused Butters

Infused butters are a delightful way to elevate your meals, bringing vibrant flavors to breads, meats, and vegetables. These simple yet versatile recipes will transform your dishes.


* * *


Garlic and Herb Butter

Perfect For: Warm bread, pasta, or grilled steak.

Ingredients:

1/2 cup unsalted butter, softened

2 cloves garlic, minced

2 tbsp fresh parsley, finely chopped

1 tbsp fresh chives, finely chopped

1/2 tsp salt

1/4 tsp black pepper


Instructions:
Mix all ingredients until combined. Chill and serve.


* * *


Honey Cinnamon Butter

Perfect For: Pancakes, waffles, or sweet potatoes.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp honey

1 tsp ground cinnamon

1/4 tsp vanilla extract


Instructions:
Blend all ingredients until smooth. Chill before serving.


* * *


Lemon Dill Butter

Perfect For: Grilled fish, roasted vegetables, or warm bread.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp fresh dill, chopped

1 tbsp lemon zest

1 tbsp lemon juice

1/2 tsp salt


Instructions:
Mix all ingredients until smooth. Chill and serve.


* * *


Chili Lime Butter

Perfect For: Corn on the cob, grilled shrimp, or baked potatoes.

Ingredients:

1/2 cup unsalted butter, softened

1 tbsp lime zest

1 tbsp lime juice

1/2 tsp chili powder

1/4 tsp smoked paprika

Pinch of salt


Instructions:
Combine all ingredients and mix thoroughly. Chill before serving.


* * *


Truffle Butter

Perfect For: Risotto, pasta, or mashed potatoes.

Ingredients:

1/2 cup unsalted butter, softened

1 tbsp black truffle oil

1 tsp grated black truffle (optional)

1/2 tsp salt


Instructions:
Blend all ingredients until smooth. Chill until firm.


* * *


Maple Pecan Butter

Perfect For: Biscuits, toast, or roasted squash.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp maple syrup

1/4 cup toasted pecans, finely chopped

Pinch of salt


Instructions:
Stir together all ingredients. Chill before serving.


* * *


Roasted Red Pepper Butter

Perfect For: Grilled chicken, steak, or steamed vegetables.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp roasted red peppers, finely chopped

1 clove garlic, minced

1/4 tsp smoked paprika

Pinch of salt


Instructions:
Mix all ingredients until combined. Chill and serve.


* * *


Basil Pesto Butter

Perfect For: Pasta, warm bread, or grilled vegetables.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp fresh basil, finely chopped

1 tbsp pine nuts, chopped

1 clove garlic, minced

1 tbsp grated Parmesan cheese

Pinch of salt


Instructions:
Blend all ingredients thoroughly. Chill before serving.


* * *


Vanilla Bean Butter

Perfect For: Crepes, muffins, or scones.

Ingredients:

1/2 cup unsalted butter, softened

1 vanilla bean, seeds scraped out

2 tbsp powdered sugar


Instructions:
Mix all ingredients until smooth. Chill and serve.


* * *


Ginger and Orange Butter

Perfect For: Toast, pancakes, or roasted carrots.

Ingredients:

1/2 cup unsalted butter, softened

1 tbsp fresh ginger, grated

1 tbsp orange zest

1 tbsp honey


Instructions:
Blend all ingredients until smooth. Chill and serve.


* * *


Smoky Bacon Butter

Perfect For: Grilled steaks, baked potatoes, or burgers.

Ingredients:

1/2 cup unsalted butter, softened

1/4 cup cooked bacon, finely crumbled

1/2 tsp smoked paprika

1/4 tsp black pepper


Instructions:
Mix all ingredients until combined. Chill before serving.


* * *


Sage Brown Butter

Perfect For: Pasta, gnocchi, or roasted squash.

Ingredients:

1/2 cup unsalted butter

2 tbsp fresh sage leaves, chopped


Instructions:
Melt butter over medium heat, add sage, and cook until golden brown. Let cool and serve.


* * *


Blue Cheese Butter

Perfect For: Steaks, burgers, or grilled vegetables.

Ingredients:

1/2 cup unsalted butter, softened

1/4 cup blue cheese, crumbled

1/2 tsp black pepper


Instructions:
Blend butter and blue cheese until smooth. Chill and serve.


* * *


Rosemary Garlic Butter

Perfect For: Roasted meats, potatoes, or warm bread.

Ingredients:

1/2 cup unsalted butter, softened

2 cloves garlic, minced

1 tbsp fresh rosemary, finely chopped


Instructions:
Mix all ingredients until combined. Chill before serving.


* * *


These infused butters are perfect for enhancing any meal, providing both savory and sweet options for every occasion.


Fruit-Infused Butters


Fruit-infused butters are a delightful way to add a burst of sweetness and fresh flavor to your favorite breakfasts, snacks, and desserts. These butters combine the creamy richness of butter with vibrant fruit flavors, making them perfect for spreading on bread, pancakes, waffles, or pastries.


* * *


Strawberry Butter

Perfect For: Scones, biscuits, or pancakes.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp strawberry preserves

1 tsp lemon juice


Instructions:
Whip butter until fluffy. Fold in strawberry preserves and lemon juice. Chill before serving.


* * *


Raspberry Honey Butter

Perfect For: Croissants, toast, or crepes.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp raspberry jam

1 tbsp honey


Instructions:
Mix butter, raspberry jam, and honey until smooth. Chill and serve.


* * *


Blueberry Butter

Perfect For: Muffins, waffles, or toast.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp blueberry preserves

1 tsp lemon zest


Instructions:
Whip butter, then fold in blueberry preserves and lemon zest. Chill before use.


* * *


Peach Butter

Perfect For: Biscuits, cornbread, or pancakes.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp peach preserves

1 tsp cinnamon


Instructions:
Blend butter with peach preserves and cinnamon until creamy. Chill before serving.


* * *

Cherry Almond Butter

Perfect For: Toast, croissants, or pastries.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp cherry preserves

1 tbsp slivered almonds, finely chopped


Instructions:
Mix butter, cherry preserves, and almonds until smooth. Chill and serve.


* * *


Mango Lime Butter

Perfect For: Scones, muffins, or pancakes.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp mango puree

1 tsp lime zest


Instructions:
Blend butter, mango puree, and lime zest. Chill and serve.


* * *


Apricot Butter

Perfect For: Toast, English muffins, or pastries.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp apricot preserves


Instructions:
Mix until smooth. Chill before serving.


* * *


Blackberry Butter

Perfect For: Pancakes, waffles, or bagels.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp blackberry jam


Instructions:
Whip butter and fold in blackberry jam. Chill and spread.


* * *


Pineapple Coconut Butter

Perfect For: Tropical-themed breads, muffins, or pancakes.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp crushed pineapple, drained

1 tbsp shredded coconut


Instructions:
Mix butter, pineapple, and coconut. Chill and serve.


* * *


Cranberry Orange Butter

Perfect For: Holiday breads, biscuits, or muffins.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp cranberry sauce

1 tsp orange zest


Instructions:
Combine butter, cranberry sauce, and orange zest. Chill before serving.


* * *


Apple Cinnamon Butter

Perfect For: Toast, bagels, or pancakes.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp apple butter

1/2 tsp ground cinnamon


Instructions:
Mix until smooth. Chill and spread.


* * *


Fig Honey Butter

Perfect For: Biscuits, toast, or cheese boards.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp fig preserves

1 tbsp honey


Instructions:
Blend butter, fig preserves, and honey. Chill and serve.


* * *


Kiwi Lime Butter

Perfect For: Scones, muffins, or tropical breads.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp kiwi puree

1 tsp lime juice


Instructions:
Whip butter, kiwi puree, and lime juice. Chill before serving.


* * *


Plum Butter

Perfect For: Toast, crumpets, or pastries.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp plum preserves


Instructions:
Mix until smooth. Chill and spread.


* * *


Grape Butter

Perfect For: Peanut butter sandwiches, bagels, or toast.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp grape jelly


Instructions:
Blend butter and grape jelly until creamy. Chill and serve.


* * *


Orange Honey Butter

Perfect For: Biscuits, muffins, or pancakes.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp honey

1 tbsp orange zest


Instructions:
Whip butter, honey, and orange zest until smooth. Chill before use.


* * *


Lemon Blueberry Butter

Perfect For: Scones, waffles, or muffins.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp blueberry preserves

1 tbsp lemon zest


Instructions:
Blend butter, blueberry preserves, and lemon zest. Chill before serving.


* * *


Pomegranate Butter

Perfect For: Toast, English muffins, or pancakes.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp pomegranate seeds


Instructions:
Whip butter and fold in pomegranate seeds. Chill and serve.


* * *


Rhubarb Honey Butter

Perfect For: Biscuits, scones, or muffins.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp rhubarb jam

1 tbsp honey


Instructions:
Mix butter, rhubarb jam, and honey until smooth. Chill before serving.


* * *


Watermelon Mint Butter

Perfect For: Toast, bagels, or muffins.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp watermelon puree (seedless)

1 tbsp fresh mint, finely chopped


Instructions:
Whip butter until fluffy. Add watermelon puree and mint. Mix well and chill.


* * *


Guava Butter

Perfect For: Scones, pancakes, or tropical breads.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp guava paste or guava jam


Instructions:
Blend butter and guava paste until smooth. Chill before serving.


* * *


Blackcurrant Butter

Perfect For: Biscuits, toast, or croissants.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp blackcurrant jam


Instructions:
Mix butter and blackcurrant jam until creamy. Chill and serve.


* * *


Passionfruit Honey Butter

Perfect For: Pancakes, waffles, or muffins.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp passionfruit pulp (seeds optional)

1 tbsp honey


Instructions:
Whip all ingredients together until well combined. Chill and serve.


* * *


Lime Coconut Butter

Perfect For: Scones, tropical breads, or waffles.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp shredded coconut

1 tbsp lime zest

1 tsp lime juice


Instructions:
Blend butter, coconut, lime zest, and juice until smooth. Chill before serving.


* * *


Apricot Ginger Butter

Perfect For: Toast, English muffins, or pastries.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp apricot preserves

1 tsp fresh ginger, finely grated


Instructions:
Mix until combined. Chill and spread.


* * *


Pluot Butter

Perfect For: Biscuits, scones, or muffins.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp pluot preserves


Instructions:
Blend butter and preserves until smooth. Chill and serve.


* * *


Fig Orange Butter

Perfect For: Croissants, toast, or bagels.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp fig preserves

1 tbsp orange zest


Instructions:
Combine butter, fig preserves, and orange zest. Chill before serving.


* * *


Boysenberry Butter

Perfect For: Waffles, muffins, or biscuits.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp boysenberry jam


Instructions:
Mix butter and boysenberry jam until creamy. Chill and serve.


* * *


Pineapple Mango Butter

Perfect For: Toast, pancakes, or tropical desserts.

Ingredients:

1/2 cup unsalted butter, softened

1 tbsp crushed pineapple, drained

1 tbsp mango puree


Instructions:
Blend butter, pineapple, and mango puree until smooth. Chill before serving.


* * *


Strawberry Rhubarb Butter

Perfect For: Scones, muffins, or pancakes.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp strawberry rhubarb jam


Instructions:
Whip butter and jam until combined. Chill and serve.


* * *


Cherry Vanilla Butter

Perfect For: Croissants, bagels, or muffins.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp cherry preserves

1/2 tsp vanilla extract


Instructions:
Blend all ingredients until smooth. Chill before serving.


* * *


Tangerine Honey Butter

Perfect For: Biscuits, cornbread, or toast.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp tangerine zest

1 tbsp honey


Instructions:
Mix butter, tangerine zest, and honey. Chill and serve.


* * *


Dragonfruit Lime Butter

Perfect For: Tropical breads, pancakes, or muffins.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp dragonfruit puree

1 tsp lime juice


Instructions:
Whip butter, dragonfruit puree, and lime juice until fluffy. Chill before serving.


* * *


Cranberry Apple Butter

Perfect For: Holiday rolls, bagels, or scones.

Ingredients:

1/2 cup unsalted butter, softened

1 tbsp cranberry sauce

1 tbsp apple butter


Instructions:
Mix all ingredients until smooth. Chill and serve.


* * *


Mulberry Butter

Perfect For: Toast, biscuits, or pancakes.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp mulberry jam


Instructions:
Blend butter and mulberry jam until creamy. Chill before serving.


* * *


Raspberry Peach Butter

Perfect For: English muffins, pancakes, or croissants.

Ingredients:

1/2 cup unsalted butter, softened

1 tbsp raspberry preserves

1 tbsp peach puree


Instructions:
Whip butter, raspberry preserves, and peach puree until smooth. Chill and serve.


* * *


Cantaloupe Butter

Perfect For: Scones, toast, or muffins.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp cantaloupe puree


Instructions:
Mix butter and cantaloupe puree until combined. Chill before serving.


* * *


These fruit-infused butters offer a wide range of flavors that are perfect for adding color, sweetness, and freshness to your table. They’re versatile, easy to prepare, and guaranteed to delight!

These fruit-infused butters bring vibrant flavors and natural sweetness to your table. Perfect for breakfast or a delightful snack, these recipes will brighten up any meal!


Alcohol-Infused Butters


Add a decadent twist to your spreads with these alcohol-infused butters. Whether you’re enhancing savory dishes or sweet desserts, these recipes blend rich, creamy butter with the deep flavors of spirits, wines, and liqueurs. Perfect for entertaining, special occasions, or giving your meals a gourmet flair.


* * *


Bourbon Brown Sugar Butter

Perfect For: Pancakes, waffles, or roasted sweet potatoes.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp bourbon

2 tbsp brown sugar


Instructions:
Whip the butter until fluffy, then add bourbon and brown sugar. Mix until smooth. Chill before serving.


* * *


Rum and Honey Butter

Perfect For: Banana bread, muffins, or French toast.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp dark rum

2 tbsp honey


Instructions:
Blend all ingredients until creamy. Chill and spread.


* * *


Whiskey Maple Butter

Perfect For: Cornbread, pancakes, or roasted squash.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp maple syrup

1 tbsp whiskey


Instructions:
Mix the butter, maple syrup, and whiskey until smooth. Chill before serving.


* * *


Brandy Vanilla Butter

Perfect For: Scones, pound cake, or cookies.

Ingredients:

1/2 cup unsalted butter, softened

1 tbsp brandy

1 tsp vanilla extract


Instructions:
Whip all ingredients together until fluffy. Chill before use.


* * *


Irish Cream Butter

Perfect For: Brownies, coffee cakes, or warm bread.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp Irish cream liqueur

1 tbsp powdered sugar


Instructions:
Blend all ingredients until smooth. Chill before serving.


* * *


Spiced Rum Butter

Perfect For: Gingerbread, hot cocoa, or pancakes.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp spiced rum

1 tbsp brown sugar

1/2 tsp cinnamon


Instructions:
Whip until well combined. Chill before serving.


* * *


Champagne Butter

Perfect For: Biscuits, croissants, or celebratory desserts.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp champagne

1 tbsp honey


Instructions:
Mix until smooth and creamy. Chill before serving.


* * *


Red Wine Butter

Perfect For: Steaks, lamb, or roasted vegetables.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp red wine

1 tsp fresh thyme, chopped


Instructions:
Blend all ingredients until smooth. Chill before use.


* * *


Tequila Lime Butter

Perfect For: Grilled shrimp, corn on the cob, or tacos.

Ingredients:

1/2 cup unsalted butter, softened

1 tbsp tequila

1 tbsp lime juice

1 tsp lime zest


Instructions:
Mix until combined. Chill before serving.


* * *


Margarita Butter

Perfect For: Seafood, tacos, or cornbread.

Ingredients:

1/2 cup unsalted butter, softened

1 tbsp tequila

1 tbsp lime juice

1/2 tsp salt


Instructions:
Whip until smooth and chill before serving.


* * *


Beer and Garlic Butter

Perfect For: Grilled steak, bread, or burgers.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp dark beer

1 clove garlic, minced


Instructions:
Mix until combined. Chill before serving.


* * *


Limoncello Butter

Perfect For: Scones, muffins, or pound cake.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp limoncello

1 tbsp powdered sugar


Instructions:
Whip all ingredients together until light and fluffy. Chill before serving.


* * *


Amaretto Butter

Perfect For: Cookies, pancakes, or waffles.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp amaretto liqueur

1 tbsp brown sugar


Instructions:
Mix until smooth. Chill before use.


* * *


Coffee Liqueur Butter

Perfect For: Brownies, toast, or warm desserts.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp coffee liqueur

1 tbsp powdered sugar


Instructions:
Blend until creamy. Chill before spreading.


* * *


Port Wine and Fig Butter

Perfect For: Cheese boards, biscuits, or roasted meats.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp port wine

2 tbsp fig preserves


Instructions:
Mix thoroughly. Chill and serve.


* * *


Sake Butter

Perfect For: Grilled fish, dumplings, or steamed vegetables.

Ingredients:

1/2 cup unsalted butter, softened

1 tbsp sake

1 tsp grated ginger


Instructions:
Combine all ingredients and chill before serving.


* * *


Cognac and Peppercorn Butter

Perfect For: Steaks, burgers, or lamb chops.

Ingredients:

1/2 cup unsalted butter, softened

1 tbsp cognac

1 tsp crushed black peppercorns


Instructions:
Mix until well combined. Chill before serving.


* * *


Peach Bourbon Butter

Perfect For: Biscuits, pancakes, or cornbread.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp bourbon

2 tbsp peach preserves


Instructions:
Blend until smooth. Chill and serve.


* * *


Cranberry Brandy Butter

Perfect For: Scones, muffins, or holiday desserts.

Ingredients:

1/2 cup unsalted butter, softened

2 tbsp cranberry sauce

1 tbsp brandy


Instructions:
Mix all ingredients until smooth. Chill before serving.


* * *


These alcohol-infused butters are sure to impress, adding rich, complex flavors to both sweet and savory dishes. Whether you’re hosting a dinner party or treating yourself, these butters will elevate your meals to the next level!


Vegan and Dairy-Free Butters

Explore the world of plant-based butters with these versatile and delicious recipes. Perfect for those seeking dairy alternatives, these spreads use nuts, seeds, oils, and vegetables to deliver rich, creamy flavors.


* * *


Classic Vegan Butter

Ingredients:

1/2 cup refined coconut oil (melted)

1/4 cup canola or avocado oil

2 tbsp unsweetened almond milk

1 tsp apple cider vinegar

1/4 tsp sea salt


Instructions:
Blend all ingredients until smooth. Pour into a silicone mold or jar and chill in the refrigerator for at least 2 hours until firm.


* * *


Cashew Butter

Ingredients:

2 cups raw cashews

2 tbsp neutral oil (grapeseed or sunflower)

1/2 tsp sea salt


Instructions:
Roast cashews at 350°F (175°C) for 10 minutes. Process in a food processor, adding oil gradually until smooth. Add salt and blend briefly. Store in a jar.


* * *


Avocado Butter

Ingredients:

1 ripe avocado

2 tbsp lemon juice

1 tbsp olive oil

1/4 tsp garlic powder

1/4 tsp salt


Instructions:
Mash the avocado and combine with the other ingredients. Blend until smooth. Chill for 30 minutes before serving.


* * *


Almond Butter with Cinnamon

Ingredients:

2 cups roasted almonds

1/2 tsp cinnamon

2 tbsp maple syrup

1/4 tsp sea salt


Instructions:
Process almonds until creamy (about 10 minutes). Add cinnamon, maple syrup, and salt. Blend until smooth. Store in an airtight jar.


* * *


Pumpkin Seed Butter

Ingredients:

2 cups roasted pumpkin seeds

2 tbsp coconut oil

1 tbsp honey (or maple syrup for a vegan option)

1/4 tsp salt


Instructions:
Blend pumpkin seeds until a paste forms. Add coconut oil and honey, continuing to blend until creamy. Store in a jar.


* * *


Cocoa Hazelnut Butter

Ingredients:

2 cups roasted hazelnuts

2 tbsp cocoa powder

3 tbsp coconut sugar

2 tbsp coconut oil

1/4 tsp salt


Instructions:
Blend hazelnuts until smooth. Add cocoa powder, coconut sugar, coconut oil, and salt. Blend again until combined. Store in a jar and chill.


* * *


Sunflower Seed Butter

Ingredients:

2 cups roasted sunflower seeds

2 tbsp neutral oil

1 tbsp maple syrup

1/2 tsp salt


Instructions:
Blend sunflower seeds until crumbly. Add oil, maple syrup, and salt, then blend until smooth. Store in an airtight container.


* * *


Coconut Butter

Ingredients:

3 cups unsweetened shredded coconut


Instructions:
Blend shredded coconut for 10-15 minutes until smooth and creamy. Store in a jar. It will solidify at room temperature; warm to soften.


* * *


Olive Oil-Based Vegan Butter

Ingredients:

1/2 cup refined coconut oil (melted)

1/4 cup extra virgin olive oil

1/4 cup unsweetened soy milk

1 tsp lemon juice

1/4 tsp salt


Instructions:
Blend all ingredients until emulsified. Pour into a mold or jar and chill until solid.


* * *


Tahini Butter Spread

Ingredients:

1/2 cup tahini

2 tbsp maple syrup

1 tbsp melted coconut oil

1/2 tsp vanilla extract


Instructions:
Mix all ingredients until smooth. Use immediately or store in a jar.


* * *


These dairy-free butter recipes provide a range of options to suit any taste and occasion. Enjoy spreading, drizzling, or cooking with these rich and satisfying alternatives!
