ICE CREAM LAB
If you want it to turn out…follow the instructions step-by-step

Materials for making ice cream: (do not add to actual ice cream)

1 one gallon size zip-lock type bag 

1 one pint size zip-lock type bag 

½ gallon of ice (crushed works best)

1 cup of salt

Food Ingredients for Ice Cream:

½ cup of whole milk (*see variations below)

 1 tablespoon of sugar

¼ teaspoon of vanilla (or other flavor)

Directions:

1. Fill small pint bag with ingredients

· ½ cup milk

· 1 Tablespoon of sugar

· ¼ teaspoon of vanilla extract

2. Seal small ingredient bag.  Keep a little air in bag.  Set on desk.

3. Fill the gallon size bag half full of ice.

4. Place pint size bag with ingredients into gallon bag on ice.

5. Work the bag down into the ice so it is covered.

6. Put salt over the ice.

7. Knead and mix the bag for about five minutes keeping the ice covering the smaller bag.

8. When ice cream is of the right consistency, remove inside bag from the outside bag.  Dump the ice/salt water into bucket.  Throw away gallon bag in the large trash can.

9. Grab a spoon and eat in the shop!

10. Clean up tables with soapy water.

