
Food scientists spend their days studying food to make it 
safer and easier to eat. Try your hand at being a food 
scientist by making your own ice cream. Here's how:

You will need:
• 1/4 cup of sugar 

• 1/2 teaspoon of vanilla extract
• 1 cup of milk

• 1 cup of half and half
• Crushed ice

• 1 cup of rock salt
• 1 quart- and 1 gallon-size 

freezer bags 
• Duct tape
• Bath towel

• Your favorite toppings

Try it yourself.

1. Mix it up! Pour the milk, whipping cream, sugar, and vanilla into 
a small (quart-size) freezer bag. Make sure it's sealed tightly. 
Folding a piece of duct tape over the top helps prevent leaks!

2. Double bag it. Put the small bag into a bigger (gallon-size) 
freezer bag. This helps keep everything contained while we 
shake things up!

3. Pack it with ice. Surround the smaller bag with crushed ice 
inside the bigger bag. The ice will help freeze the liquid into 
ice cream. 

4. Salt = super cold! Sprinkle about 3/4 to 1 cup of salt over the 
ice. Salt lowers the freezing point of water, making the ice even 
colder – cold enough to freeze our mixture faster!

5. Shake it up! Seal the big bag, wrap it in a towel (so your hands 
don't freeze!), and shake for about 10 minutes. Shaking keeps 
the ice crystals small, so the ice cream turns out smooth and 
creamy instead of icy. 

6. Time to check! Open the big bag and carefully take out the 
small bag.

7. Clean it up. Before opening, wipe off the small bag so no 
salty water gets inside with your ice cream. 

8. Enjoy your science experiment! Cut the top off the bag, scoop 
into cups, and enjoy. Add your favorite toppings like fruit, nuts 
or coconut!
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