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Lesson: KDT Lesson - Food of the Late 1800's - Making Butter
	Subject
	Grade
	Time Length
	Author

	Social Studies
	4
	45 to 60 minutes
	cbarley


Lesson Description
· This lesson can be used with a buddy class, with the teacher's individual class or with another class within the school. 

· The lesson is intended to have students work cooperatively to gain background knowledge of what part of a child's daily life was in the late 1800's.  

· Students will make butter out of heavy cream by shaking it in a closed container, and will compare tools used in daily life in the late 1800's to tools used today.   Students will have an opportunity to work together to make butter and complete tool identification worksheets.  The lesson can be extended to include a discussion about what a typical school lunch would have been for students attending a one room schoolhouse in the late 1800's. 
· Additional extension activities include a discussion about what students wore to school in the late 1800's, viewing the slide show from the History Center.
·  A culminating activity could have students prepare a poster  comparing food, clothes, transporttion etc now and in the late 1800s.
Major Understanding
Most people had to make their own food and used tools and supplies around the farm and home to do so.  
Essential Questions
How do you think families in the late 1800's got the food they ate? 
Skills
*Work cooperatively with a partner 

*Complete the task of making butter 

*Work on assigned activity sheets  

*Fold paper 

*Think critically about differences and similarities between food of then vs. now 
Vocabulary
 Butter churn, Heavy Cream, Curdle, Solid, Liquid, State of Matter, Butter curds, Coagulate 
Assessment
Successful making of butter 

Completed activity sheet 
Procedure
Materials for each pair:          

* Closed container- 
empty mason jar or empty jelly jars work well so students can see the butter form.     

* One quart heavy cream for a group of 6 pairs 

* Activity sheet for each student      

* Pencils for all students     

* Paper for cup folding  (pre cut into perfect squares if time allows)     

*  Bread and knife for spreading butter    

 
Students will be paired with someone from class or a student from the buddy class (if you are doing this with your buddy class) to work together to make butter and complete tool identification worksheets. 

· Students will be asked the essential question, "How do you think families in the late 1800's got the food they ate?"  

· Students will think, pair, share and a whole class list will be generated with their ideas.  Through student ideas, direct the conversation toward milk and butter.   For example, you could ask: What process do you think is used to make butter, where does butter come from, how do you think butter you buy in the store was made, etc.  Let students know it is the cream in the milk that makes butter, which is why we are using heavy cream.  

· Show students a picture of a butter churn and talk about how it works and that many of the foods at this time were grown or made at home.  You can show them a quick youtube video of little boys making butter using a butter churn. 

Making Butter

· Give students a mason jar (or some other closed container) and some heavy cream and tell them they will be making butter using just those two elements.  

· Ask for student predictions as to how long it will take to make the butter. Teacher circulates asking leading questions to prompt students.  

· Hand out activity sheets and let students know they can work on the activity sheets while they are waiting for their turn to shake the butter.  When the butter is made students will be able to share out with the whole group about what the process was like for them and how long it actually took.  

· Students will then be able to have a snack of bread and butter, which mirrors typical food eaten in the late 1800's. 

·  While they are eating their snack the teacher will ask questions about what state of matter the cream is, what state of matter butter is, and talk about the stages in between.  The cream is shaken and will start to curdle.  With continued shaking the liquid starts to coagulate and form butter curds, which separate from the remaining liquid.  The butter curds clump together to form into the butter they made.  The remaining liquid is discarded.  

Follow Up

· The teacher will then go over the activity sheet with the tools and ask questions about what the students think the tools were used for.  You can either break here finishing the activity building background knowledge or go into a discussion about what a typical school lunch would have been for students attend a one room schoolhouse in the late 1800's. 

Extension

· For extension activities the teacher could talk about what students wore to school in the late 1800's and then show the slide show from the History Center.  At the culmination of the activity students could draw a poster with one side being the late 1800's and  one side depicting current things.  The poster can be a comparison showing the differences between food, clothes, transportation, etc.   

Culturally Affirming Components
 Increase awareness of different lifestyles, in earlier time periods of the United States. 
Special Needs Accommodation
 


If a student can't shake we could provide an alternative "butter churn" with an old fashion eggbeater.  The paper could be pre-cut and folded for students with fine motor issues so they can follow the folds to make their own paper cup.  Food allergies will be accommodated for. 
NYS Standards
 Social Studies 2005
	Lifestyles in the colonies-comparisons during different time periods (4-4)

	Different types of daily activities including social/cultural, political, economic, scientific/technological, or religious (4-4)

	Transportation, inventions, communication, and technology (e.g., 1800s-Erie Canal, railroads, steamboats, turnpikes, telegraph, cable; 1900s-auto- mobiles, subways, air travel, seaways, telephones, radios and televisions, computer) (4-4)

	Urbanization: economic, political, and social impacts (4-4)

	Ways of learning and public education in our community and State (4-4)


Supporting Web Sites
 History Center website- www.thehistorycenter.net/eightsquare.html the slide show for the Eight Square School House Field Trip.
  

www.edupics.com/making-butter-with-a-butter-churn-t13244.jpg picture of the butter churn 

  

http://www.youtube.com/watch?v=kEmlLsWOoXg&safety_mode=true&persist_safety_mode=1&safe=active video of little kids using a butter churn   
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