ICE CREAM LAB 
Objectives: This ice cream lab is a collaboration of the concepts of matter and energy. It will teach the kids about the changing states of matter as well as freezing and melting points, while understanding that energy through food is used for growth and body system maintenance.
Materials:

· Large (1 gallon) plastic jar

· 2 quart-size zip-lock bags

· Half & Half

· Crushed ice

· Rock salt

· Vanilla

· Sugar

· Towel or winter gloves

· Thermometer
Procedures:

1. Fill the plastic jar about half full with crushed ice.

2. Add 6 tablespoons of rock salt to the ice. Seal the plastic jar and shake the ice and salt mixture for about 5 minutes. Wear gloves when handling the har. 

3. Use 1 quart-size zip-lock bag to mix the following ingredients:

1. ½ cup of Half & Half

2. 1 tablespoon sugar

3. ½ teaspoon vanilla extract

2. Seal tightly, allowing as little air to remain in the bag as possible. 

3. Place this bag inside the other quart-size bag, sealing well. 

4. Place the two bags inside the jar with the ice and seal the bag. Wrap the bag in the towel or wear gloves. Shake, rock, roll, and mix the can for 15-20 minutes.

5. Once mixed, remove the inner bags from the jar and rinse them well with water. 
STUDENT WORKSHEET
Data Table:
	Procedure Step
	Description
	Measurement

	1
	Temperature of ice in Ziploc Bag
	

	2
	Temperature of milk
	

	3
	Temperature of ice with salt added
	

	4
	Temperature of milk after shaking 1 min
	

	5
	2 minutes
	

	6
	4 minutes
	

	7
	6 minutes
	

	8
	8 minutes
	

	9
	10 minutes
	


Hypothesis: 

1. What did you think will happen to the ingredients?
Observations During Experiment: 

1. When you first put the ingredients together, what does each ingredient look like? 

2. How does the cream change as time goes on?

3. What’s happening to the ice?

Conclusions After Experiment:

1. What was happening to the cream as it lost heat?

2. Why do we use salt to make ice cream? 

