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5 Compound Butters
One Method, Five Flavors

THE BASE METHOD
Works for all five butters below
Base per formula: 227 g / 8 oz (1 cup) butter, plus mix-ins. Finished yield will be slightly more than 1
cup and varies by formula.
Half batch: Use 113 g / 4 oz butter and halve every mix-in.
A FLEXIBLE FLAVOR FRAMEWORK

1 Choose the purpose: savory, bright, spicy, garden-herbal, or sweet.
2 Add concentrated flavor: herbs, aromatics, zest, peppers, spices, or a sweet accent.
3 Control moisture: wash produce, then dry it thoroughly before chopping. Add juice or liquid

sweetener gradually.
4 Season and taste: use a clean utensil. Cold butter mutes flavor, so the mixture should taste

slightly bold while soft.
SIX-STEP MASTER METHOD

1 Soften. Leave butter out only until it gives easily when pressed but is still cool - not melted, shiny, or
greasy.

2 Prep small and dry. Mince aromatics, peppers, and herbs finely. Blot away surface moisture.
3 Mash and fold. Mash the butter smooth, then fold in mix-ins gradually until evenly distributed.
4 Taste and adjust. Use a clean utensil. Adjust salt, acid, sweetness, or heat before shaping.
5 Shape and label. Form a tight log in parchment or wax paper. Label with the flavor and date.
6 Chill or freeze. Refrigerate at least 1 hour before slicing, or prepare for longer freezer storage.

KITCHEN NOTE - SAFE STORAGE
Keep compound butter refrigerated at 40 F / 4 C or colder. Use refrigerated fresh-herb butter
within 1 week. For longer storage, wrap the log in parchment or wax paper, add an airtight
freezer layer or container, label, and freeze for best quality within 3 months. Slice from frozen
for hot foods; thaw refrigerated when a soft spread is needed.
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HWL KITCHEN LEDGER - 5 COMPOUND BUTTERS

Formula 1 - Classic Garlic Herb Butter
Best for: steak, roasted potatoes, warm crusty bread, corn on the cob
INGREDIENTS

• 227 g (8 oz) European-style butter, softened
• 2 cloves garlic, minced (about 2 teaspoons)
• 1 small shallot, minced (about 2 tablespoons)
• 2 tablespoons fresh chives, finely chopped
• 1 teaspoon fresh French thyme leaves
• 1 teaspoon fresh English thyme leaves
• 1/2 teaspoon fine sea salt
• 1/4 teaspoon black pepper

METHOD
Follow the Six-Step Master Method. Fold in the garlic and shallot first, then the herbs, salt, and pepper.

KITCHEN NOTE
This one improves after resting in the refrigerator. The raw garlic mellows and the flavors
settle into the butter.

Formula 2 - Lemon Basil Verbena Butter
Best for: baked or grilled fish, roasted chicken, steamed vegetables, warm bread
INGREDIENTS

• 227 g (8 oz) European-style butter, softened
• Zest of 1 lemon
• Up to 1 tablespoon fresh lemon juice, added gradually
• 2 tablespoons fresh basil, finely chopped
• 1 tablespoon fresh lemon verbena leaves, minced very fine
• 1 tablespoon fresh garlic chives, finely chopped
• 1/2 teaspoon fine sea salt

METHOD
Follow the Six-Step Master Method. Mix in the zest, then beat in the lemon juice a teaspoon at a time so
the butter stays cohesive. Fold in the basil, lemon verbena, garlic chives, and salt.

KITCHEN NOTE
Lemon verbena is strong. Mince it very fine and taste before adding the full amount; too much
can taste soapy.
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Formula 3 - Spicy Jalapeno Lime Butter
Best for: grilled corn, tacos, grilled chicken or steak, cornbread
INGREDIENTS

• 227 g (8 oz) European-style butter, softened
• 1 jalapeno, seeded and finely minced (about 2 tablespoons)
• 1 cherry pepper, seeded and finely minced
• Zest of 1 lime
• Up to 1 tablespoon fresh lime juice, added gradually
• 1 clove garlic, minced
• 2 tablespoons scallions, thinly sliced
• 1/2 teaspoon fine sea salt
• Optional: pinch of dried chili flakes or smoked paprika

METHOD
Follow the Six-Step Master Method. Taste a tiny piece of each pepper before deciding how much to use.
Mix in the zest, then beat in the lime juice a teaspoon at a time. Fold in the remaining ingredients.

KITCHEN NOTE
For milder butter, remove the seeds and ribs completely or use a milder pepper. For more
heat, retain some inner membrane. Wash hands and tools well after handling hot peppers.

Formula 4 - Purple Basil & Oregano Garden Butter
Best for: pasta, garlic bread, roasted tomatoes, pizza crust
INGREDIENTS

• 227 g (8 oz) European-style butter, softened
• 2 tablespoons purple basil, finely chopped
• 1 tablespoon fresh oregano, finely chopped
• 1 clove garlic, minced
• 1 tablespoon shallot, minced
• 1/2 teaspoon fine sea salt
• Optional: pinch of dried red pepper flakes

METHOD
Follow the Six-Step Master Method. Fold in the garlic and shallot first, then the basil, oregano, salt, and
optional pepper flakes.

KITCHEN NOTE
Purple basil creates a softly colored butter with dark flecks. Its peppery character stands up
well beside oregano and garlic.
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"Practical Things Done Beautifully"

Formula 5 - Sweet Tulsi Mint Breakfast Butter
Best for: toast, biscuits, pancakes, waffles, roasted sweet potatoes, cornbread
INGREDIENTS

• 227 g (8 oz) European-style butter, softened
• 1 tablespoon fresh tulsi (holy basil) leaves, minced very fine
• 1 tablespoon fresh mint leaves, minced very fine
• 1 teaspoon fresh lemon balm, minced very fine
• 1 tablespoon honey or maple syrup (optional), added gradually
• Pinch of ground cinnamon
• Pinch of fine sea salt

METHOD
Follow the Six-Step Master Method. Beat in the honey or maple syrup a little at a time so the butter stays
cohesive. Fold in the thoroughly dried herbs, cinnamon, and salt.

KITCHEN NOTE
Tulsi has a warm, slightly clove-like flavor that differs from regular basil. It pairs beautifully
with mint and cinnamon for a soft herbal breakfast butter.

FREEZER SYSTEM
1 Shape: Roll each butter tightly in parchment or wax paper.
2 Protect: Add a freezer-safe outer wrap, bag, or airtight container.
3 Label: Write the flavor and freezing date.
4 Freeze: Store at 0 F / -18 C for best quality within 3 months.
5 Use: Slice from frozen for hot food. Thaw only what you need in the refrigerator when serving as a

spread.

KEY TAKEAWAY
Every butter on this page uses the same six-step method: soften, prep, fold,
taste, shape, and chill. Once you know the pattern, you are no longer following
five unrelated recipes. You are choosing the purpose, using what is growing in
the garden, controlling moisture, and building the flavor you need. That is the
real skill.


