Peppermint Ice Cream
Samantha lived at a time when ice cream parlors were
all the rage! But many people had ice cream freezers so
they could make their own ice cream at home. Even if
you don’t have an ice cream freezer, you can make ice
cream with a few simple ingredients.
Ingredients and Supplies:
● 1 tablespoon sugar
● ½ cup cream (whole milk or half and half could work too)
● ¼ teaspoon peppermint extract (or any other flavoring
you would like instead)

●
●
●
●
●

6 tablespoons rock salt (table salt can be substituted.)
1 pint-size Ziploc plastic bag
1 gallon-size Ziploc plastic bag
Ice cubes
Optional: crushed candy canes

Instructions:
1.
2.
3.
4.
5.

Measure cream, peppermint extract and sugar into the small pint sized bag,
and seal it. (If you would like, you can add a tsp or two of crushed candy canes as well.)
Fill the large bag half full of ice, and add the salt.
Place the small bag inside the large one and seal again carefully.
Shake the large bag for 5 - 10 minutes, until the mixture is the consistency of
ice cream.
When the ice cream is finished, take it out of the gallon freezer bag. Wipe it
carefully to make sure there is no liquid on the bag before you open. Wash
your hands before you open the bag to scoop the ice cream out.

NOTES:
If you are going to stop to check the consistency, remember
that the ice/melted ice contains a lot of salt. Be careful not
to get it into the mixture as you open the bag.
If the ice cream is too soft, you can put the small bag into
the freezer for an hour or two so it will harden up before you
eat it.
You can eat the ice cream right from the bag, just remember
that the outside of the bag probably will add a salty flavor if
the ice cream touches it.

