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Core Skills Analysis

Science

Learned about the states of matter - how liquids turn into solids when mixed with ice and salt.
Gained understanding of the freezing process and the concept of temperature change.
Discovered how salt lowers the freezing point of ice, a fundamental concept in
thermodynamics.
Observed a chemical reaction as the mixture of ingredients combined and transformed into ice
cream.

Math

Measured the ingredients using cups and tablespoons, reinforcing the importance of
measurement in cooking.
Counted the number of ingredients, promoting basic counting skills.
Explored concepts of volume and capacity as they filled bags with different mixtures.
Learned about ratios while mixing ingredients in specific proportions for desired taste.

Language Arts

Practiced following directions as they followed the recipe to make ice cream.
Expanded vocabulary through discussion of ingredients and processes involved in making ice
cream.
Engaged in storytelling by sharing their ice cream creation experience with peers or family.
Developed communication skills by expressing preferences for different flavors and textures.

Tips

Encourage further exploration by trying different flavors and mix-ins for the ice cream. Discuss how
varying the sugar or cream can alter the texture and sweetness, prompting experimentation.
Additionally, consider measuring ingredients of different sizes to understand more about volume and
mass, and explore the science behind the melting process as the ice cream is enjoyed. This could
lead to exciting discussions about temperature and how various substances behave when heated or
cooled.

Book Recommendations

Ice Cream: The Full Scoop by Howard Moscoe: This book explores the history of ice cream,
different types of ice cream, and includes simple recipes for kids.
The Ice Cream Shop by Samantha Berger: A fun and colorful book that tells a story about
flavors and choices in an ice cream shop, encouraging creativity.
Charlie and the Chocolate Factory by Roald Dahl: A classic story filled with imagination and
wonder that includes themes of dessert creation and chocolate, which can inspire ice cream
flavor ideas.
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