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Materials:						       Ice Cream Ingredients:
* 1-gallon zippered plastic bag				* 1 cup of whole milk		
* 1-quart zippered plastic bag				* 1 teaspoon of vanilla extract
* 4 cups of ice						* 2 tablespoons of sugar 
* 1/4 cup of coarse kosher salt
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Directions:
1. Pour the milk, vanilla extract, and sugar into the quart-size plastic bag. Squeeze as much air out as possible and seal the bag carefully. 
2. Place the quart bag into the gallon-size bag. Pour the ice in and pour the salt on top of the ice. Seal the gallon-size bag tightly. 
3. Now you are ready to make ice cream! Gently roll the bag around on a flat surface. You can carefully toss the bag and flip it around. Keep moving it around for at least 10 minutes. *Tip* -Don’t open the bags to check the ice cream because the bags might not seal back. 
4. When the ice cream thickens and seem ready, open both bags carefully making sure the salt water doesn’t get inside your ice cream. Wash your hands afterwards.
5. Now the ice cream is ready to eat! You can eat it straight out of the bag or spoon it into a bowl. You can add toppings like sprinkles, nuts or chocolate syrup! 
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