ICE CREAM LAB 
TEACHER KEY
· Answers to conclusion questions: 1) The energy flowed from the milk to the ice, thus changing it from liquid to solid. 2) When salt comes into contact with ice, the freezing point of the ice is lowered. The more salt added, the lower the temperature will be before the solution freezes.

· Data table: measurements could be different for each student, but temperature should be decreasing as time progresses.

· Make sure to have all materials ready, and feel free to ask students to donate food items to add flavor, like sprinkles, chocolate chips, and oreo cookies.

· Constantly check on the students to make sure they are using towels and gloves properly so they don’t get frostbite from the ice.

· Keep track of time when students are shaking the mixtures.

· Connect the concepts of matter and energy by emphasizing that ice cream is food taken in my organisms and produces energy when states of matter change.
