
Ice Cream in a baggie 

 

Small Baggie Ingredients / Directions: 

Put inside small (sandwich size) zip-lock baggie the following ingredients ~ 
1 Tablespoon sugar 
1/2 Cup of Half & Half OR Milk 
1/4 teaspoon of vanilla 
Seal baggie SHUT! 
 

Large Baggie Ingredients / Directions: 

Put inside Large (gallon size) zip-lock baggie the following ingredients ~ 
2 Tablespoons of rock salt 
2-3 cups of ice 
Place sealed small baggie inside of large baggie and SEAL!!!  
SHAKE, SHAKE, SHAKE AND ROLL filled bag over and over until frozen  

EXPLANATION 
Ice has to absorb energy in order to melt, changing the phase if 

water from a solid to a liquid. When you use ice to cool the  

ingredients for Ice cream, the energy is absorbed from the     

ingredients and the outside environment (like your hands, if 

your holding the baggie of ice). When you add salt to the ice, it   

lowers the freezing point of the ice, so even  more energy has 

to be absorbed from the environment in order for the ice to 

melt. This makes the ice colder then it was before, which is 

how your ice cream freezes. Ideally, you would make ice 

cream using ‘ice cream salt’, which is just salt sold as large   

crystals instead of the small crystals you see in table salt. The 

larger crystals take more time to dissolve in the water around 

the ice, which allows for even cooling of the ice cream. 
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