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Ingredients:�½ Cup Milk  �½ Tsp   �Vanilla  �1 TBS Sugar  �Ice  �4 TBS Salt  �Freezer Bags











In #1 Quart Freezer Bag:


Mix milk, vanilla, & sugar.


Seal tight.  Leave no air inside.





In #2 Quart Freezer Bag:


Place #1 Quart Freezer Bag inside of #2. Seal tight.  Leave no air inside.





In Gallon Freezer Bag:


Put quart bags inside the gallon bag and fill with ice, then sprinkle salt on top.  Seal bag.  Leave no air.





Making the Ice cream:


Wrap gallon freezer bag with towel.  Shake and massage bag for five to eight minutes.  Remove ice cream from inner bag into bowl and eat!








