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 Churning out
an idea that’
full of flavour

BY NATASHA SHERWOOD

A MYRTLEFORD company is proving that it is
possible to make butter better,

Mother and daughter team Bronwyn and
Maomi Ingleton began churming their butter,
made frem a unigue culture, in August at The
Butter Factory.

The chefs” innovative thinking led the
woemen to be awarded the New and Emerging
Agribuziness Award at the Australian ﬁl]:-m{-
Valleys Agribusiness Forum Agribusiness
Innovation und Entreprensurship :‘iwurd& last
Wedneszday night.
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the historic building for the past four yvears.

“A lot of customers would come in and ask to
see the butter being made,” Naomi said.

“We were making butter for the restaurant
and people really hiked the product.

“So I did a bt of research and found there
was a market for it and decided
to go for it

An Aus Industry grant got
them up and running last year
and plenty of research ensued,

Then the butter factery had
to be built but in a way that
hadn't been seen for decades.

“A lot of the equipment [ had
to find in serap metal yards
and farms and places like that
because they don't make I:]:r.m
any more and they are not in use,”

Naemi said.

“A lot of the butter factories
these du}'s have gone to continuous butter
making rather than batch churn, which 1s what
IL'\.'\'.'Il._L' dUI.[]";."

They also had to source cream.

“We didn’t want to get eream that had any of
the emulsifiers or vegetable gums or anything
like that in them,” she said.

“We approached Murray Goulburn because
they are our loeal eo-op and we wanted the
product to be part of the community”

The s=ite was once the Muorray Geulburn
Butter Factory many wvears ago, so the choice
had historie significance too.

The dairy farmers were so pleased to be part
of the venture, they even installed new machin-
ery needed for the process,

The Ingletons had special needs to make their
butter az they strove to compete with imported
Rurc:-pt—:r::n butters rather than the domestie.

The main difference is their butter i= cul-
tLIr\'.'"d.

“We're sort of making our butter with sour
L'IL'J.][].,“ Nuﬂ][]i SL'II.'L].

“When my grandmother used to make butter
EVF‘T}’ '.']:1}’ H]IE‘:{'I. j'.'lﬁr ]Eﬂ\'E’ 1'1]5! cream out over-
night and it would naturally sour.”
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Obviously that can't be done these days and
the cultures give them a lot of contral of the
product with constant monitoring.

“We can maimntain some sort of consistency
which 15 hard to de with live eultures and a
handmade product,” she said.

Finding a unigue culture was tough, but with
the help of the Dairy Innevations Departmert
at Werribee, the Ingletons found one that gave
them their preferred flavour profile.

Learning how to make butter in batches was
also a challenge because 1t just 1=n't done in
Anstralia,

Enter the imternet.

Naomi has trolled through countless wehsites
and even made contact with a Swedish butter
maker who supplies butter to a lot of Michelin
star restaurants in Europe.

Thev've heen using Skype to communicate
iJ.[ld ].]L'IL-' ].F'I':'L'Jl i § fU[li Uf‘]‘.l]"-'i.]'.LlL'l]J].l’: ]il]'{.'l"l'l-']L'dH"L‘.

“Hiz site's actually in Swedish but I used
Google translate,” she said.

i‘ The Butter Factory has alse

A lot of the been assisted by Wodenga engi-
uinment neer Trevor Mewton.

ﬁ CI;} “If we can't find it he’ll build it

ad to and change it and make 1t hap-

find in scrap pen,” Naomi said
She used the r:x;uupll.- af a but-
ter churn they found in a scrap

metal yards
and farms ... metal vard in Kerumburra.

“We searched the internet for
NAOMI something similar and he bualt i

5 LICIR LSl  the =omie as that,” she said.
*He's alse manufactured our
butter trolleys and all sorts of

stuff”

About 800kg of butter a week 1= being chured
out at the factory.

“We ean do up to about 2.4 tonne a week
without compromizing our product or sanity”
Naoomi said.

“Tt's r-::-n:=.t:1:nt]_1,' ev-::ulv[ng because the cream’s
different at different times of the year.

“It's a real organic process in that every
churn iz different.”

The Ingletons have alzo found uses for but-
ter milk

“When ¥oul churn the cream the butterfat
in cream, the sohids turn into scohds and that
makes your butter” Naomi explained.

“Then there’s the liquid that's left over, which
1z butter milk "™

The butter milk is being sold in 300ml and
1 litre portions and is even being fed to pigs
in Wooragee so they can serve butter mulk fed
pork on menus,

Excess butter milk 1= being turned inte soap,
with plans for a skincare range in the pipeline,

The butter iz being sold to loeal and Melbourne
restaurants and will be available in retail out-




