Class Copy- leave at table

Colligative properties: Freezing Point Depression

Ice Cream in a Baggie

Materials 

· 1/2 cup milk 

· 1/4 cup whipping cream (heavy cream) 

· 1/4 cup sugar 

· 1/4 teaspoon vanilla flavoring 

· 1/2 cup sodium chloride (NaCl) as rock salt 

· 2 cups ice 

· 1-quart ZiplocTM bag 

· 1-gallon ZiplocTM bag 

· measuring cups and spoons 

· cups and spoons for eating your treat! 

Procedure 

1. Add 1/2 cup milk, 1/4 cup whipping cream, 1/4 cup sugar, and 1/4 teaspoon vanilla to the quart size ziploc bag. Push all of the air out and Seal the bag securely. 

2. Put 2 cups of ice into the gallon size  ziploc bag. 

3. Add 1/3 cup rock salt (sodium chloride) to the bag of ice. 

4. Place the sealed quart bag inside the gallon bag of ice and salt. Seal the gallon bag securely. 

5. Gently rock the gallon bag from side to side. It's best to hold it by the top seal or to have gloves or a cloth between the bag and your hands because the bag will be cold enough to damage your skin. 

6. Continue to rock the bag for 10-15 minutes or until the contents of the quart bag have solidified into ice cream.
7. Remove the quart bag from the gallon bag. Pour salty ice water into red bucket (NOT down the sink!). Throw gallon baggie in the large trash.

8. You may want to rinse the quart baggie quickly under water to remove any salt. Not too long or you will melt your ice cream.
9. An easy way to dispense your ice cream is to cut the bottom corner of the baggie and squeeze the ice cream into a cup.  ENJOY! 
10. Clean your area before you leave.

11. Fill in lab worksheet and turn in.
