
Making Ice cream is a way to learn about chemistry  
and to think about “cause and effect.”

      What effects do different ingredients have on a 
recipe? Adding sugar makes it sweeter, more flavoring 

makes it taste stronger and more 
ice makes it colder.
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YUck! it sure
 is better
 to follow 

instructions!

mmm...

I wish I had 
some ice 
cream.

we can make our 
own! WE NEED....

ice          salt            milk         sugar       flavors 

And we need two big plastic bags 
that zip closed, and, for each person, 
one small bag (that also zips closed).

I'll help if I can 
make some too. 

How do you 
make it?

First, in one of the big 
bags, we put lots of 

ice and 1/2 cup of salt.
Set that bag down.

I don’t care! I'm going 
to put in 10 teaspoons 

of flavor in mine!

Then we use a small bowl. we pour 
1/3 cup of milk into it and 

stir in 5 teaspoons of sugar.

Now mix in a flavor.  
but make sure 
you like it and 

just put in a tiny 
bit at first.  Too 
much can be nasty. 

Mateo, you 
should 

taste it 
before you 

put so 
much in!

Mine tastes nasty!  

you better do it again, 
but this time follow 

the instructions!

Pour your mixture into your small bag. Seal it very 
carefully! Then put the sealed small bag into the big bag 

with ice and salt. Seal the big bag too.

Put these bags in another big bag, seal it, and put this all inside a 
pillow case. Then shake it for about 10 minutes.  Take it out, open 

the bags carefully and eat the ice cream in your small bag!

Hey! Do you 
want to trade?

Gee, thanks a whole 
lot Mateo.  But I 

think I'll just eat 
my own!

so what?
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This WEek:
ICE CREAM!


