ZIPLOCK ICE CREAM

 

Follow the directions below, and you too can make your own Ice Cream at home.

½ cup milk (doesn’t matter what kind)
1 tablespoon sugar
¼ teaspoon vanilla
 
· Add these to a pint size Ziplock Freezer bag and zip shut (let out the air).
· Place that bag in a larger (quart or bigger) Ziplock bag.  
· Add ice to fill bag ½ way, plus 6 tablespoons salt (rock or regular).  
· Zip that one shut (let out the air) then kneed, shake, turn, and mix the bag.  
In about 5-10 minutes you will have cold hands and yummy ice cream!
 
Comments:
Don’t try to double this, as it doesn’t seem to work.  If your hands get too cold cover the bag with a small towel and continue to mix.  Be sure you get all the salt off of the small bag before you open it.
 
