
Supplies

2 Gallon Size Zip Seal Plastic Bags
8 Cups or More of Ice
1 Cup of Rock Salt
A Towel or Kitchen Mitts

Ingredients

1 Cup of Whole Milk
1 Cup of Heavy Cream
1/2 Cup of Sugar
1 TBLS of Vanilla Extract
Any of Your Favorite Toppings

Take one of the gallon-size bags and pour the ingredients into the bag.  Seal
the bag tightly and shake it a few times to mix the ingredients together.  
 Take a moment and remove as much air as possible from the bag and
ensure it is sealed tightly.

In the second gallon-sized bag, add 1/2 the ice and 1/2 the rock salt.  Place
the bag with the ice cream mixture inside the bag with the ice and salt.  Put
the remaining ice and salt into the exterior bag and seal it tightly.

Wrap the bag in a towel or use oven mitts to protect your hands from the
cold!  

Shake the mixture by hand for five to seven minutes.  The longer you
shake, the firmer the ice cream.

Scoop it into a cup or cone and add your favorite toppings:  berries,
chocolate chips, or sprinkles!  ENJOY!

Preparation:  Makes 2 Servings

Girl Camper Ice Cream

Recipe provided by Lisa Dempsey, Southeast Texas Chapter Guide July 2022


