


WHY BUTTER BEHAVES THE WAY IT DOES 
Butter is made by churning cream until the fat separates from the
liquid (buttermilk). What remains is butterfat — the element
responsible for flavor, tenderness, and structure.
 
Because butter is primarily fat: 

it carries flavor exceptionally well 
it creates richness and tenderness in baking 
it behaves differently depending on quality and temperature 

Understanding how butter is made explains why it performs the way
it does in recipes. 

Butter affects baking and cooking more than people realize. If your results
feel inconsistent — flat cookies, dense cake, dry muffins — butter is often the
reason. This guide covers how butter is made, why quality matters, and how
to store and use it with intention, so your kitchen feels calmer and your
results more reliable. 
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FAT CONTENT, FLAVOR, AND PERFORMANCE 
Not all butter is the same. Higher-quality butter typically has

a higher butterfat content 
fresher cream 
more consistent texture 

This is why better butter often
tastes richer 
browns more evenly 
produces better structure in baked goods 

Quality doesn’t have to mean complicated — it simply means
choosing intentionally for the way you cook and bake.

WHEN TO USE EACH (AND WHY CONTROL MATTERS)
The difference between salted and unsalted butter isn’t just flavor
— it’s control. 

Unsalted butter 
gives you precise control over seasoning 
is preferred for baking 
creates consistent results across recipes 

Salted butter 
adds flavor and seasoning 
is best for cooking, spreading, and finishing 
varies in salt content by brand 

QUICK RULE TO REMEMBER:
Use unsalted butter for baking when precision matters. 
Use salted butter for everyday cooking and finishing when flavor is the
priority.

WHY BUTTER QUALITY MATTERS

SALTED VS UNSALTED BUTTER
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WHY TEMPERATURE CHANGES TEXTURE
Butter temperature affects how ingredients combine and
how structure forms.  

Cold butter creates flakiness (pastry, biscuits) 
Softened butter traps air when creamed, giving lift and
structure to cakes and cookies 
Melted butter creates denser, chewier textures with
more spread 

If butter is too cold or too warm for a recipe, the texture will
be off — even if everything else is done correctly. This is
often the missing piece when baking “doesn’t turn out.”

SIMPLE HABITS THAT MAKE COOKING EASIER 
Storing butter 

Keep butter refrigerated to maintain freshness 
Wrap well to prevent absorbing odors 

Freezing butter 
Butter freezes beautifully 
Freeze in original packaging or airtight wrap
Thaw slowly in the refrigerator when needed 

Using butter with intention 
Matching butter type and temperature to the recipe reduces
guesswork and stress in the kitchen. 
Small, thoughtful choices create better results — without more
effort.
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BUTTER TEMPERATURE & BAKING RESULTS 

HOW TO STORE, FREEZE, AND USE
BUTTER WITH INTENTION
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