
 

Ice Cream in a Bag 

About: 

One of our favorite snacks out at Camp Whitcomb/Mason is ice cream! Using a plastic 

bag and a few other simple ingredients, you can now make ice cream at home.  

Objective:  

To learn the process of ice cream making and talk about temperature and states of 

matter. 

Age: 7-12 years old     Expected time: 30 minutes 

 

Making Your Own Ice Cream 

1. Gather supplies 

a. 2 TBL Sugar 

b. 1 Cup half & half (or light cream) 

c. ½ tsp vanilla extract 

d. ½ cup coarse salt or table salt 

e. Ice 

f. Gallon-sized Ziploc bag 

g. Pint-sized Ziploc bag  

 

2. Make Your Ice Cream 

a. Mix the sugar, half & half, and vanilla extract together.  

b. Pour the mixture into the pint-size Ziploc bag, making sure it sealed tightly.  

c. Take the gallon-sized Ziploc bag and fill it up halfway with ice.  

d. Pour the salt over the ice.  

e. Place the filled pint-size bag into the ice filled bag and seal.  

f. Make sure everything is sealed tightly and start shaking. Shake for about 

five to eight minutes.  
g. Open the gallon-sized bag and check to see if the ice cream is hard, if 

not keep shaking.  
h. Once the ice cream is finished, pull out the pint-sized baggie and place it 

under water to brush away the excess salt.  

i. Open the baggie and add any toppings you like. Enjoy!  

 

3. The Science Behind the Ice Cream 

a. As you are making your ice cream, here are a few questions to ponder: 

i. What temperature do the ingredients start? Do we need them to 

be cold or hot to make ice cream? Talk about how we need the 
mixture to become colder to form ice cream.   

ii. The states of matter are gas, liquid, and solid. Which states of 

matter are we using while making ice cream? As the temperature 
decreases, our mixture goes from a liquid to a solid.  

b. Extra Challenge! 



 

i. Try making ice cream without adding the salt to the ice. How was it 

different from your other ice cream?  

ii. Try using heavy whipping cream, half & half, and milk in three 

different bags to see how each one turns out.  

 

 

Wrap Up:  

• What did you learn?  

• What observations did you make as you were making your ice cream?  
• If you did the extra challenge, what results did you get?  
• How could you change this experiment to test other things?  


