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Did you ever wonder how ice cream is made? Let’s go on a tasty adventure to find out!

Step 1: The Magic Milk
Ice cream starts with milk. Milk makes the ice cream creamy and smooth. Did you know
milk has tiny fat droplets? These little fat droplets make ice cream rich and tasty!

Step 2: Sweet Sugar
We add sugar to the milk. Sugar makes ice cream sweet. Without sugar, ice cream
wouldn’t taste like a treat. The sugar also helps keep the ice cream soft so it’s easy to
scoop.

Step 3: Mix It Up!
Now we mix the milk and sugar together. Some people also add eggs. Eggs make ice cream
even creamier! When we mix everything, it’s like magic—the ingredients blend together.

Step 4: Chill Time!
The mixture needs to get really, really cold. In a factory, they use big, cold machines.
These machines freeze the ice cream slowly. As it freezes, tiny ice crystals form. The
smaller the crystals, the smoother the ice cream.

Step 5: Whipping In the Air
The machines also whip air into the mixture. Ice cream needs air to be fluffy and light.
Without air, it would be too hard to eat. The air makes each bite soft and easy to scoop.

Step 6: Adding Fun Flavors
Once it’s cold and creamy, flavors like vanilla, chocolate, or strawberry are added.
Sometimes, chunks of chocolate, fruit, or nuts are mixed in. The flavor and mix-ins make
each ice cream special!

Step 7: Scoop and Enjoy!
Finally, the ice cream is ready! It goes into tubs or cones. Now it’s time to scoop and
enjoy.

Name

THE SCIENCE OF ICE CREAMTHE SCIENCE OF ICE CREAM
by EasyReadStories.com



Try This: Easy Ice Cream Recipe to Make at Home!

Want to be an ice cream scientist and make your own ice cream? Here’s a simple
recipe to try with a grown-up’s help.

You Will Need:
1 cup of milk
1 cup of heavy cream
2 tablespoons of sugar
1/2 teaspoon of vanilla extract
4 cups of ice
1/2 cup of salt (rock salt works best)
1 small resealable plastic bag (like a sandwich bag)
1 large resealable plastic bag (gallon size)

Steps:
Mix Ingredients: In a bowl, mix together the milk, heavy cream, sugar, and
vanilla until the sugar dissolves.

1.

Pour and Seal: Pour this mixture into the small resealable bag. Seal the bag
tightly, making sure no air is left inside.

2.

Prepare the Ice Bag: In the large bag, put the ice and salt together. The salt
helps the ice get colder than normal, which freezes the mixture faster.

3.

Shake, Shake, Shake: Put the small bag inside the large ice bag. Seal the big
bag and start shaking it! Shake for 5-10 minutes. This can be tiring, so take
turns if you have a friend or helper nearby. Shake until the mixture in the
small bag feels like thick ice cream.

4.

Check and Eat: Open up the bags carefully. You’ll see that the mixture has
turned into ice cream! Scoop it out with a spoon and enjoy.

5.

Now you know how ice cream is made!
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