Connection to the Museum: Our museum's historic kitchen and
household exhibits show how families made food before electricity
and modern appliances.

Grade level targeted: PK/Kindergarten

Connected learning targets:

Science: Observe how materials can change when mixed and cooled.
Social Studies: Compare life in the past and present.

ELAR: Ask questions and describe observations.

Objective of lesson:
Students will identify how families made ice cream long ago and explain
that ingredients can change when mixed together.

Summary of lesson:
Read a picture book such as Should | Share My Ice Cream? by Mo Willems
or another story aboutice cream.

Students discuss:

What is your favorite flavor of ice cream?

How do you think people made ice cream before freezers?
Why was ice cream considered a special treat?

Students observe an old-fashioned hand-crank ice cream maker and learn
how ice, salt, and mixing work together to make ice cream.

Student Activity:
Help shake or crank homemade ice cream and enjoy a small sample.

Assessment:
Students name one ingredient used to make ice cream.
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Connection to the Museum: Our museum's collections help students
discover how technology changed everyday life on the Texas Plains.

Grade level targeted: 15t- 2"

Connected learning targets:

Science: Observe physical changes in matter.

Social Studies: Compare daily life in the past and present.
ELAR: Make observations and communicate ideas.

Objective of lesson:
Students will explain how ingredients change during the ice cream-making
process and compare historical and modern methods.

Summary of lesson:
Students investigate:
Ice cream ingredients
Hand-crank freezer
Ice and rock salt

Discussion:

Why do we add salt to the ice?

Why did families have to work together to make ice cream?
How do we make ice cream today?

Student Activity:
Sequence the steps of making homemade ice cream.

Assessment:
Complete the sentence:
"People made ice cream long ago by
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Connection to the Museum: Our museum's historic exhibits
demonstrate how science and simple technology helped families
prepare food before electricity.

Grade level targeted: 37 - 5th

Connected learning targets:

Science: Investigate physical changes and properties of matter.
Social Studies: Explain how technology changed communities.
ELAR: Draw conclusions using evidence.

Objective of lesson:
Students will investigate the science behind homemade ice cream while
exploring how families created food before modern refrigeration.

Essential Question:
How does science help us make ice cream?

Summary of lesson:
Ice Cream Investigation
Students observe: Cream, Sugar, Ice, Rock salt, Hand-crank freezer

Discussion Questions:

Why does adding salt make the ice colder?

Why must the mixture be stirred continuously?

Why was homemade ice cream a special event?

Students connect the activity to historic family gatherings and community
celebrations.

Student Activity:
Make homemade ice cream and record observations before, during, and
after the process.

Assessment:
Students explain how the ingredients changed and describe why salt is
importantin makingice cream.
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Connection to the Museum: Our museum demonstrates how
scientific principles have always been part of everyday life, even
before modern technology.

Grade level targeted: 6t - 8th

Connected learning targets:

Science: Analyze physical changes and energy transfer.
Engineering: Evaluate historical technologies.

ELAR: Support claims with evidence.

Objective of lesson:
Students will analyze how heat transfer and freezing point depression allow
ice cream to be made without electricity.

Essential Question:
How can science explain the process of making homemade ice cream?

Summary of lesson:

Scientific Investigation

Students investigate: Heat transfer, Freezing point depression, Role of salt,
Mechanical mixing

Discussion Questions:

Why does salt lower the freezing point of water?

How does removing heat freeze the ice cream mixture?
Why was this method effective before electric freezers?

Student Activity:
Record temperature observations throughout the activity and explain the
scientific processes occurring during ice cream production.

Assessment:
Claim: Salt is important because
Evidence:
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Fill out this recording sheet while you are working.

What ingredients
where used?

What do you
notice when the
mixture is put on

ice?

Why do you think
the saltis
important?

What do you
notice about the
mixture after a
few minutes of
mixing?

What are the final
results of the
mixture?

Draw a picture.

Claim: Salt isimportant because

Evidence:




Connection to the Museum: Our museum's collections preserve the
tools and stories that illustrate how science, technology, and
community traditions shaped everyday life on the Texas Plains.

Grade level targeted: High School (9t" - 12th)

Connected learning:
Chemistry

Physics

U.S. History

Family and Consumer Sciences

Objective of lesson:

Students will evaluate the chemistry involved in making ice cream and
analyze how advances in refrigeration transformed food production and
daily life.

Essential Question:
How has technology changed the way people produce and preserve
food?

Summary of lesson:
Students investigate: Freezing point depression, Heat transfer, States of
matter, Historical food preservation

Discussion:

Why does salt affect freezing temperature?

How did refrigeration change society?

Why was homemade ice cream often reserved for special occasions?

Student Activity:
Conductthe ice cream experiment, collect observations, and compare
historical and modern food preservation methods.

Assessment:
Write a museum exhibit label explaining the science behind an antique
hand-crank ice cream freezer and its importance in Texas history.
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Fill out this recording sheet while you are working.

What ingredients

What do you

Why do you think

where used? notice when the the saltis
mixture is put on important?
ice?
What do you What are the final What are the

notice about the
mixture after a
few minutes of
mixing?

results of the
mixture?

differences in
historical and
modern food
preservation
methods.
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Write a museum exhibit label explaining the science behind
an antique hand-crank ice cream freezer and its importance
in Texas history.
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