
4.5-oz. shea (Vitellaria paradoxa)
butter
2.75-oz. sweet almond (Prunus
dulcis) oil
0.25-oz. corn starch
35 drops of coffee bean (Coffea
arabica) oil
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Equipment Needed: A spatula/spoon for mixing, 8-oz. glass jar, 3 x mixing bowls
including one Pyrex® jug, hand whisk, candy thermometer, small pan, a bowl of iced

water
 

This recipe makes 1 x 8-oz. whipped body butter.



Separate the shea butter, sweet almond oil, and corn starch into 3 separate mixing bowls. Place the shea butter
into the Pyrex® jug.
Label the jar with the contents and the date that you made it.
Set up the jar for your finished product.
Heat up a small pan on the stove with water. The pan should be capable of accommodating the Pyrex® jug.
Bring the temperature in the pan to 175 degrees Fahrenheit. Put the shea butter jug into the pan of water.
Heat up the shea butter for 15 minutes at 175 degrees Fahrenheit. Use a candy thermometer to monitor the
temperature.
While waiting for the shea butter to melt, mix the sweet almond oil and the cornstarch together in one bowl.
Just before taking the shea butter off the heat, fill up a bowl with cold water and add ice cubes to it; the bowl
should be large enough to accommodate the jug with the shea butter mixture in it.
Take the jug with the melted shea butter out of the pan of water.
Immediately add the sweet almond oil and cornstarch mixture to the melted shea butter; stir together.
Using a hand whisk, whisk the entire mixture on a low-medium setting for 5 minutes.
After 5 minutes, place the bowl with the mixture in it in the bowl of iced water. Leave for 5 minutes.
The mixture should still be liquid at this stage.
Repeat steps 11 and 12 up to 2 – 3 times more as necessary; the mixture should have started to solidify by the final
process. Add more ice cubes to the water if necessary. Be careful not to cool it for too long.
Whisk the mixture for another 30 seconds on a low-medium setting.
The mixture should now be resembling the consistency of whipped cream.
Add 35 drops of coffee bean oil.
Whisk the entire mixture for another 20 seconds, making sure that the coffee bean oil is evenly mixed in the
mixture.
Spoon the mixture into the jar and place the lid on it. The mixture should be light and fluffy, with the consistency
of whipped cream. However, it will still be oily due to the butter content.
Cap and store in the refrigerator for prolonged use.
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