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Chilling
lce-Cream

'I'I.l'l"l"ﬂ"v'l | .
Mr SCI-ICE-CREAM tells us why liquid -!
nitrogen makes smoother, fluffier N

and faster ice-cream on his TV show. ag m
f/

Use the ice-cream key to
unlock the ice-cream secrets
from inside the “Top Secret
Ice-Cream Vault”.

Want to make ice-cream
in seconds? Here's how.

What's the secret behind making a
quick choc-chip ice-cream recipe?

Ice-cream is loved all over the
world — especially Italian gelato!

Is there a secret to making ice-cream
in a bag? Try the experiment.

Make delicious and very quick
ice-cream bats for Halloween!

lce-cream headaches and
how to help soothe them.




This book is like an ice-cream
) vault. You’ll find some ice-cream

secrets inside! ﬂw

" 4 lce-Cream Secrets Inside!

& Imagine it’s your birthday and your party is at
an ice-cream factory. You and your friends find
" 4 aroom witha huge ice-cream vault,

~ On the door is a sign:

Top Secret - Ice-Cream Vault

There is a huge padlock in the shape of an
| ice-cream cone. It stops you and your friends
from opening the vault — until the key is found!
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An Ice Bath for a Quick Ice-Cream Recipe - Choc Chip

Before making the ice-cream recipe on pages 8 and 9, you’ll need
g F

to make an ice bath,
The Secret Behind Quick Ingredients for the Ice Bath Making the Ice Bath
» a large bowl, half-filled * Add one cup of salt to the
|C€“Cr€am! ] with crushed ice large bowl of ice.
The main ingredients needed to make Honeeupoksalt *BEx Chepaland lee together
iﬁe cream are not a secret. These are cream hamextratiattaicup of sl WL oden spnan:
e . g : st to add to the ice bath
milk, sugar and flavours. in Step 4 on page 9. e o
w at Is the SEI‘:I’EE "Mmmm, my favourite!" . o1
f Tmmm, my favourit a thermometer to test the minutes. Put the

-ature i ice bath. :
temperature in the ice ba thermometer in the

ice bath. Is the

The secret to making quick ice-cream is science.
[f you know the science fact below, you can

make quick ice-cream at home or at school. temperature below zero
Who Invented degrees Celsius?
|‘ SCIENCE FACT the Ice-Cream Maker?
; 'I-:'e- m"i_ice-d with salt is cald{ﬂ?r’than In 1846, Nancy Johnson,
ice without salt, The salt dissolves from the USA, was the
into the icy water and lowers the first person to patent
waters freezing point. So it freezes — the Imnd—m'aﬂ[ed

ice-cream maker.

It was a small
ice-cream freezer
with a handle to
mix the ice-cream
around. Her idea is
still used f)tf tor:fm.;’s

home ice-cream makers.

at a lower temperature.

an fce-cream miaker

from the 1920s
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PA
A Quick Ice-Cream Recipe - Choc Chip Step 3
. ‘ + Stir the ice-cream
Ingredients Equipment mixture for nine minutes.
* a third of a cup * a wooden spoon
of cream « a small metal bowl Step 4

* two teaspoons » Lift out the metal bowl.

| ofsugar » Add halfa cup of salt to

* half a teaspoon

: the ice bath and mix well.
of vanilla essence

Step 5

* Put the metal bowl back
into the ice bath bowl.

* one tablespoon
of chocolate chips

~ How to Make the Ice-Cream
| Step 1

* Put all the ice-cream ingredients into
a metal bowl.

Again, three
Step 6 friends could
take it in turns to
stir the mixture
for up to four
minutes.

* Stir the ice-cream
mixture for another
three to four minutes.

Step 7

* Scrape the frozen
ice-cream stuck
to the bowl and
mix it in, too. Stir

* Mix with a wooden spoon until the sugar g ——
dissolves, "
i
~ Step 2
* Put the metal bowl into the ice-bath bowl
(from page 7).

* Push the metal bow! down ) o .
; : : until it looks like
into the ice bath so that f}k/\u A B :
o 4 - ice-cream.
the ice is all around the L
outside of the metal bowl. g Ll 13 -1 S . . f Step 8
/}V salty waterin § ~e R L - Eat your
? the |f:e-cream ] - choc-chip BN S TSRS A
n[ mixture! £ - ice-cream!
'-.-.?"“ “‘-w’y - ;1 metal bowl sits in an ice bath.






