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OBSERVATIONS

MAKING ICE CREAM IN A BAG !
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GRADES: K-8

SUBJECT : SCIENCE            

OVERVIEW:  STUDENTS OF ALL AGES LOVE EATING ICE CREAM. THIS ACTIVITY, ENABLES THE STUDENTS TO OBSERVE THE CHANGES OF MATTER IN A FUN WAY.                                                                                                                

OBJECTIVE (s) : STUDENTS WILL BE ABLE TO:                

      1.  OBSERVE MATTER CHANGING STATES.                                                                                            

      2.   TO DESCRIBLE CHANGE.                                                          

RESOURCES/MATERIA

         2 CUPS SUGAR

         4 CUPS HALF AND HALF

         2 TEASPOON VANILLA

         ½ TEASPOON SALT

          ½ TEASPOON 

          MILK 

          CLEAN GALLON JUG WITH CAP 

          CRUSHED ICE

          TABLE SALT

          SPOONS AND CUPS

           LARGE RE-SEALABLE PLASTIC BAG (1 FOR EACH 2 STUDENTS)

           SMALL RE-SEALABLE PLASTIC BAG (1 FOR EACH 2 STUDENTS)

NOTE 1: 

FOR A RICHER TASTING ICE CREAM,ADD FOUR BEATEN EGGS (USE PASTEURIZED EGGS) TO STEP  1. PASTEURIZED EGGS ARE SAFER THAN RAW EGGS. ADDING RAW EGGS TO THE RECIPE INCREASES THE RISK OF SALMONELLA  POISONING . 

ACTIVITIES AND PROCEDURES :

1.            PLACE THE SUGAR, HALF AND HALF, VANILLA, AND SALT IN THE 

               CLEAN  GALLON  JUG.  ADD MILK UNTIL THE JUG IS ALMOST FULL. 

               PLACE THE CAP ON THE JUG AND SHAKE WELL TO MIX ALL THE   

               INGREDIENTS.

  2.           GIVE EACH PAIR OF STUDENTS A SMALL RE-SEALABLE BAG. POUR

                APPROXIMATELY 1 CUP ICE CREAM MIXTURE IN EACH BAG . SEAL

                WELL.

  3.           GIVE EACH PAIR OF STUDENTS A LARGE RE-SEALABLE BAG  HALF

                FILLED WITH ICE.  HAVE THE STUDENTS  PLACE  THE ICE    

                CREAM  FILLED BAG INTO THE BAG OF ICE.  THE  STUDENTS

                SHOULD PLACE ABOUT ¼ CUP OF SALT OVER THE ICE. SEAL THE

                LARGE BAGS.

4.             THE STUDENTS CAN TAKE TUNS OR WORK TOGETHER TO 

                “CHURN” THE ICE CREAM . THE ICE SHOULD BE CONTINUALLY

                 MOVED AROUND THE ICE CREAM MIXTURE.               

                 NOTE: ADDITIONAL SALT MAY BE ADDED TO DECREASE   FREEZ-

                  ING  TIME . HAVE THE STUDENTS GUESS HOW LONG IT WILL 

                   TAKE  TO  FREEZE THE ICE CREAM.

5.                WHEN THE ICE CREAM IS FROZEN, REMOVE IT FROM THE BAGS, 

                     PLACE IN INDIVIDUAL CUPS AND  ALLOW THE STUDENTS TO 

                     ENJOY THEIR ICE CREAM!

6.                 HAVE THE STUDENTS COMPARE THEIR GUESSES TO THE 

                     ACTUAL TIME IT TOOK THE ICE CREAM TO FREEZE.

NOTE :  DURING OBSERVATIONS, STUDENTS SHOULD SEEK TO ANSWER 

                THE FOLLOWING QUESTIONS :

1. HOW LONG DID IT TAKE TO MAKE ICE CREAM ?

2.WHAT HAPPENED TO THE  WHITE LIQUID ?

3. WHY DID SOME BAGS OF ICE CREAM FREEZE FASTER THAN OTHERS ?

4. WOULD TWICE AS MUCH ICE CAUSE IT TO FREEZE FASTER ?

 5.  HOW WOULD THE ABSENCE OF SALT AFFECT THE FREEZING TIME  ?

 6.   WHAT IS MATTER  ?

  7.   DESCRIBLE THE DIFFERENT STAGES OF MATTER  . EXPLAIN  THE 

        THE DIFFERENT STAGES OF MATTER  ICE CREAM NEEDED TO EX

         PERIENCED BEFORE BEING FORMED ?

