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Butter is the main ingredient mixed in a variety of sweet and savory dishes. It also takes
advantage of various things. Whether it's covering bread, baking bakery, or adding intensity to the sauce.
So butter is another key. That can enhance the taste of food Come to delve into the land of the
southern hemisphere "New Zealand", one of the world's top butter producing countries, with every step

that makes New Zealand butter unique.

Farmers in New Zealand raise their cows on a natural farm amid open pastures where fresh air
is available. And the cows fed fresh grass no less than 350 days a year, which is quite an important
reason for cows in New Zealand. Able to produce good quality milk rich in nutrition It also contains
more nutrients such as beta-carotene, vitamin A and vitamin D than grain-fed cows. When using high
quality milk to produce butter Therefore, the butter from New Zealand has The golden yellow color is

unique without the need for additives. or other additives including growth hormone (BST)

Real butter is nothing more than simple. Because it's made from cream derived from milk. But
the natural texture is difficult to imitate. Also, butter melts at normal body temperature. therefore giving
a mellow touch in the mouth Diffuses the taste and aroma of butter. adds a succulent flavor to pastries

Including strengthening the sauce like fat or margarine cannot do.

Nowadays, New Zealand butter is available in various types to meet the needs of consumers.
Use in various forms such as Anchor, Fresh Butter, Unsalted and Salty, the yellowish color from the
fresh cream gives a milky creamy taste that is suitable for baking. or sliced to eat with bread, anchors,
canned salted butter, sterilized butter Can be stored at room temperature 10-25 °C for up to 18 months
without refrigeration. which gives flavor same milk cream But outstanding with clear aroma and texture,
well stable, can be used to bake many types of bakery, including fresh butter cakes, fresh butter cookies,

fresh butter bread, or eat together with pancakes or toasts.
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Anyone looking for a garden ornament that gives a sweet, comfortable look, grevillea, or what we call
grevillea in our homes, is another interesting option, especially for gardening. in a wide area or used as
The main plant in a small garden, not only gives the leaves a detailed look and feels swaying. Growers

can also trim the canopy as needed.

Introducing the grevillea pine. beautiful flowers Native to the islands in the Pacific Ocean. which
has been cultivated in Thailand for ten years There are both trees, shrubs and climbing plants. The bark
is gray-brown. alternating single leaves The edge of the leaf is deeply concave along The leaf veins are
similar to compound leaves, therefore streaks. Young shoots are covered with hairs. With age, the hairs

become less, the leaves become less, and the leaves become gray.

The grevillea pine stands out for its diversity of species. which have different forms and leaves
From green, greyish green, silver to almost white. can bloom all year round There are many colors to
choose from, including white, yellowish white, yellow, orange, red, pink and purple. axillary cylinder
near the tip by gradually blooming from the base to the end of the bouquet long stamen When it begins
to bloom, it bends down from the end of the circle of petals. Flowering several bouquets at a time.

Each bouquet blooms for several months.

Grevillea grows quickly and grows well in loamy soil. need moderate water Sunlight throughout
the day. Good drought tolerance. If wanting to plant along the fence, the planting distance should be 3
- 5 meters and at least 1 meter away from the wall. In Thailand, there are only white to yellowish white
shrubs waiting to climb and pink. which is a shrub. Nowadays, there are new varieties. came in to plant

more, both from grafting and from grafting, which ilver oak was the source.
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