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A great treat for the upcoming grilling season is  
compound butters. Compound butter is butter which 
has been mixed with a seasoning to make it more 
flavorful. It can be served to pasta, seafood, and vegetables as an alternative 
to a sauce or to add zest to the meal, and it comes in both savory and sweet 
varieties.  Typically, unsalted butter is used, with cooks adding salt to taste.  
Making compound butter at home is easy, economical and is a great way to 
add extra flavor to grilled steaks, chicken, etc.    Here is a couple of our 
favorite savory compound butters:

HERB BUTTER:

ROSEMARY-GARLIC-BLACK PEPPER

ONE POUND of softened, unsalted butter;

¾ c. (1½ sticks) butter -softened 1½ T. lemon juice
¼ tsp. ground nutmeg 1 T. dried parsley flakes
1 T. dried minced onion1 T. garlic powder ½ tsp. salt
½ tsp. ground black pepper ¼ tsp. Worcestershire sauce
4-5 dashes Tabasco pepper sauce
Cream butter with a wooden spoon. Add lemon juice, nutmeg, parsley flakes, minced onion, 
garlic powder, salt, pepper, Worcestershire sauce and pepper sauce; blend well. Form butter 
mixture into small balls or a log. First wrap well in cling wrap, cover with foil. Refrigerate 
for up to 4 weeks or freeze for up to 6 months. Excellent melted over broiled or grilled 
meats and seafood. Yields approximately ¾ cup.

1 lb. soft butter 3 tablespoons, rosemary “needles” – lightly crushed 
1 tablespoon, minced garlic 2 tablespoons, freshly cracked black pepper 
salt to taste 

S erve over st eamed  veget ables or rice, or s pread  on slices of  French bread  and  t oast ed  

under broiler.

Beat   add  her bs and  mix  well. T he f inished  

composit ion may t hen be rolled  int o a log, wrapped  in plast ic wrap, or simply pack ed  int o a 

crock  or small d ish and  t ight ly covered  – t hen ref rigerat ed  unt il needed .  Can also f reez e up 

t o 6  mont hs -  t haw part ially and  cut  port ion t o serve .
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