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Core Skills Analysis
Science

¢ Reagan learned about the freezing point depression concept by using rock salt to lower the
freezing point of ice, allowing the ice cream mixture to freeze.

¢ The activity introduced Reagan to states of matter, observing how a liquid cream mixture
changes into a solid through freezing.

¢ Reagan explored the practical application of thermodynamics, seeing how heat energy moves
from the cream to the colder ice and salt mixture.

¢ Observing the physical changes helped Reagan understand how temperature and chemical
additives interact in everyday cooking processes.

Cooking and Practical Life Skills

¢ Reagan developed hands-on skills by following the step-by-step process of making ice cream in
a freezer bag.

¢ The activity taught Reagan about measuring ingredients and using kitchen tools safely and
effectively.

¢ Reagan learned how simple ingredients transform into a treat by applying scientific principles
in cooking.

e The experience likely boosted Reagan’s confidence and interest in trying other cooking
experiments at home.

Reading and Comprehension

¢ Reagan practiced reading informational text focused on scientific explanations related to ice
cream making.

e The activity supported Reagan’s ability to connect textual information with practical
application.

¢ Reagan enhanced vocabulary by encountering science-related terms such as freezing point,
molecular motion, and thermodynamics.

¢ Understanding cause and effect relationships through reading and doing helped reinforce
comprehension skills.

Tips

To deepen Reagan’s understanding and engagement with the science of ice cream making, try
extending the lessons through additional sensory and experimental activities. Explore making ice
cream with different salt types to compare results, reinforcing the freezing point depression concept.
Incorporate a science journal where Reagan can document observations, temperatures, and textures
to practice scientific recording. Engage in conversations about other everyday examples of freezing
point changes, such as road salt on icy streets. Finally, encourage Reagan to write a simple
explanation or create a presentation to teach family members the science behind homemade ice
cream, boosting communication skills and reinforcing understanding.

Book Recommendations

¢ The Science of Ice Cream by Chris Martin: This book breaks down the chemistry and physics
behind ice cream making in accessible language, perfect for curious kids.

¢ How Ice Cream Came to Be by Marilyn K. Simon: An engaging historical and scientific look at
ice cream’s origins and the science involved in its creation.

¢ Kitchen Science Lab for Kids: 52 Family Friendly Experiments from Around the House by Liz Lee
Heinecke: Includes fun, hands-on science experiments that involve everyday cooking activities,
including freezing and melting.
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https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=The+Science+of+Ice+Cream
https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=How+Ice+Cream+Came+to+Be
https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=Kitchen+Science+Lab+for+Kids%3A+52+Family+Friendly+Experiments+from+Around+the+House
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Learning Standards

e CCSS.ELA-LITERACY.RI.4.3 - Explain events, procedures, ideas, or concepts in a historical,
scientific, or technical text.

e CCSS.ELA-LITERACY.RI.4.4 - Determine the meaning of general academic and domain-specific
words or phrases in a text relevant to a grade 4 topic or subject area.

¢ NGSS 4-PS3-2 - Make observations to provide evidence that energy can be transferred from
place to place by heat, light, sound, and electric currents.

¢ NGSS 5-PS1-3 - Make observations and measurements to identify materials based on their
properties.

Try This Next

¢ Create a step-by-step illustrated recipe booklet explaining the homemade ice cream process
with scientific notes.

¢ Design a simple quiz on how salt affects ice’s temperature and the freezing process of ice
cream.
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