
LIKE BUTTER BUT BETTER

Like butter…
Through fermentation, we’ve
replicated butyric acid, the core
flavour component of dairy butter. 
Original Better melts at the same
temperature as dairy butter, making
it so much more than just a spread -
it’s the perfect companion to cook or
bake with. 

….but better
Original Better is 7 times lower in
emissions than dairy butter
We use entirely natural ingredients
and have 10-15g less saturated fat per
100g than dairy butterBa
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Perfect for

 spreading, baking & cooking

Contact
brad@willicroft.com | 0628558880



100% natural ingredients



Joris Bijdendijk
Head Chef of RIJKS &
WILS (Both Michelin
star restaurants)

“The best plant based butter i
ever tried”

Sebastian Frank 
Head Chef at Hörvath
(2 Michelin Stars) 

“Willicroft Better is a 1 to 1
replacement on our Menu to
give an alternative to Dairy
Butter, because it tastes and
bakes/fries just like Butter.”

ANNA NORDING
Co-Owner - Selma’s
Nordic Bakery

“we use the better In our
signature Swedish cinnamon
rolls as a main ingredient for
baking and to replacE
margarine”


