
  

 

   RWC Whey Blue Compound Butter   

 

 

 

 

MAKES: 4 servings 

TIMING: 30 minutes 

 

 

INGREDIENTS 

 

● 4 oz good quality unsalted butter 

● 4 oz Whey Blue, crumbled 

● Pinch of salt 

 

 

 

 

 

 

DIRECTIONS: 

 

1. Place butter in a large mixing bowl or stand mixer, whip until doubled in 

size and fluffy. 

2. Add in the Whey Blue and mix until fully combined, taste and add salt. 

3. Take a piece of plastic wrap about 12 x 12 and put the butter mixture in the 

center like a small log. Pull one side of the plastic wrap over and pull tight 

trying to avoid air pockets in the butter. Roll the butter into a tight log 

twisting the ends of the plastic wrap and place in the fridge for 20 mins. 

4. Unwrap and slice over your favorite steak and enjoy! 

 

 


