
Pour the cream, milk, sugar, and vanilla 
extract into the quart-sized bag and seal. 

Add the ice and salt to the gallon-sized bag, 
then put the quart-sized bag into the bag of ice. 

 Seal the bag and shake for 10 minutes. 

OPTIONAL: Add your favorite toppings to your ice cream and enjoy! 
Zip-top bags: 1 quart-sized + 1 gallon-sized 

¼ cup cream 

¼ cup milk 

1 tbsp sugar 

¾ tsp vanilla extract 

4-5 cups ice 

½ cup salt (rock salt or large granules works best) 

OPTIONAL: Your favorite ice cream toppings 
(cookies, fruit, sprinkles, whipped cream, etc.)

Make your milk a frozen treat! 

ICE CREAM



Adding salt to ice lowers its freezing 
point, which makes it colder than ice on 

its own. This is key to helping the milk 
and cream mixture freeze. By shaking it, 

you’re helping all parts of the mixture 
freeze evenly, which gives the ice cream 

its smooth texture!


