
how to make ice cream in a bag
INGREDIENTS: 
• 1 gallon-size Ziploc bag  
• 1 quart-size Ziploc bag  
• 1 cup milk  
• 1 tbsp. sugar  
• 1/2 tsp. vanilla  
• 1/3 cup salt  
• Ice
• Toppings of your choice

RECIPE:
1.  Pour the milk, sugar and vanilla into the smaller, quart-size bag.   
    Close the seal tightly.
2. Fill the larger, gallon-size bag 3/4 full of ice, then add the salt.
3. Place the smaller bag inside the larger bag, and close the seal. 
4. Shake the bag vigorously for 7 to 10 minutes, until the ice cream 
    has hardened.
5. Remove the smaller bag from the larger bag. Rinse the small bag 
    off with cold water before opening (to keep the salt water from 
    getting into your ice cream).
6. Enjoy with your favorite ice cream toppings!


