Secret Science of Ice Cream
Time Needed: 50-60 minutes
Supplies Needed (per 20 participants)
· Ice Cream Salt/Rock Salt – 4 lbs
· Whipping Cream – 6 quarts

· Milk – 2 Gallons

· Vanilla Extract – 2 oz

· Sugar – 3 lbs

· Plastic Freezer Bags – 25 each sandwich, quart, and gallon size

· Disposable bowls – 40

· Disposable spoons – 40

· Measuring Spoons

· Ice – approximately 3 bags

· Towels

· Toppings:

· Bananas – 5 (cut into quarters)

· Sprinkles

· Chocolate Syrup

Plan:

· Brainstorm – What makes good ice cream? Why do you think some is icier and others creamier? How does ice cream float in an ice cream soda?
· Recipe: Adapted from DIYnCrafts.com
· Ingredients:
· ½ cup milk

· ½ cup cream

· 3 Tbsp sugar

· ½ tsp vanilla

· 4 cups ice

· 8 Tbsp salt

· Combine the first four ingredients in a bowl and then pour into a sandwich size plastic storage bag. Seal tightly, removing as much air as possible. Place this bag into a quart size plastic storage bag and seal (we found that the quart size bags were much more sturdy and this reduced the likelihood that salty water would end up in the ice cream)

· Place the smaller bags into a gallon size storage bag along with the ice and salt. Shake for 10 minutes or until the ice cream is as firm as you like. You may need to give the participants towels to wrap around the bags as they get very cold.
· Question: Why do we add salt with the ice? What do you think would happen if we didn’t shake this? What about if we put it in the freezer without shaking/churning?
· Once it’s frozen, remove from the bags and then top with all the goodies you like.

Science Details Available: 
Scientific American - Scrumptious Science: Making Ice Cream in a Bag
Ice Cream Nation – Science of Ice Cream 
