Freezing Point / Thermodynamics  
Background:

Throughout the universe, it’s natural for energy to flow from one place to another. And unless people interfere, thermal energy — or heat — naturally flows in one direction only: from hot toward cold. When making ice cream, notice how the ice melts while the milk freezes. Therefore, heat energy goes from the milk mixture to the ice and salt. The milk mixture loses heat energy, which causes it to cool and freeze, eventually becoming ice cream, a solid.
Materials:


Milk, Large & small Ziploc bags (Freezer), Sugar, Ice                                                                            
Vanilla, Rock salt, Measuring cups and spoons                                                           

Procedure:        
1.   Put 2 scoops of ice in a large bag and 3 TBS of Rock Salt
2. Measure 1/3 cup milk, 1 tablespoon (Tbs) sugar and 1 capful of vanilla into a small Ziploc bag.
3. Squeeze out the air and zip the bag.
4. Place the sealed small bag into the large bag containing ice.
5. Shake the ice bag until the milk mixture becomes thick (10 minutes).  Placing a small towel around the bags or wearing gloves or mittens will keep your hands from getting too cold. (-28 Celsius)

6. Take out the Ice cream bag and rinse it with water to get the salt off of it. 

7. Use a spoon to eat. Eat it QUICKLY! It melts very fast.
8. Batch 2:  Add more sugar, add another flavor, double the milk
 

 

 

