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Make your own ice-cream! 

Ingredients and equipment: 
	1 large zip lock bag 
1 small zip lock bag 
1 plastic spoon 
1 teaspoon of castor sugar* 
	¼ teaspoon of vanilla* 
½ cup of cream *
2 tablespoons of salt 
Ice cubes (20) 



Note: *these ingredients can be replaced with ½ cup of fruit juice for non-dairy
Safety: Keep the smaller bag containing the food tightly zipped, or the salty water will get in and spoil the food. Cream must be stored at 2-8 degrees to prevent spoilage. Check the best before date on the foods prior to use. Do not use the food if the best before date has passed. Students who have any allergies to any of the ingredients (for example lactose intolerance) should not eat the ice-cream.

Method:
1. Place the castor sugar, vanilla and cream into the smaller zip lock bag.
2. Carefully press out the air and make sure it is tightly zipped up.
3. Gently squeeze the bag to mix the ingredients for 2 minutes.
4. Set aside the smaller bag.
5. Half fill the large bag with ice (about 20 cubes).
6. Add 2 tablespoons of salt and mix by gently shaking the bag for one minute.
7. Place the small bag with the ice-cream mixture into the large bag with the ice and salt.
8. Tightly seal the large bag and shake vigorously for 5 minutes until you notice a change in the mixture.
9. Remove the small bag from the large bag and dispose of the large bag.
10. Open the small bag and taste your ice-cream! 




Want to know why this works? https://www.madaboutscience.com.au/shop/science-extra/post/ice-cream-in-a-bag 
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