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BAKED ICE CREAM

. Instructions
Ingredients STEP 1: Separate the egg
e 3Eggs whites from the eggs.
Cream of Tarter STEP 2: Pour the egg
Salt. whites, ¥4 teaspoon of cream
Vanilla Extract of tarter, ¥ teaspoon of salt,
Sugar and ¥ teaspoon of vanilla
Large Cookies extract into a bowl. As you =
Ice Cream whisk the ingredients, slowly add 1 cup of sugar until the
meringue is thick and glossy.
Science Terms STEP 3: Cover a cookie sheet with aluminum foil. Place
e Insulate — To cover several large cookies on the cookie sheet.
something with a STEP 4: Place a scoop of ice cream on each cookie. Cover the
material in order to ice cream completely with meringue.
block or reduce the STEP 5: Have an adult bake the meringue covered ice cream

transfer of heat. cookies at 500 degrees for 5 minutes.
e Heat Energy — The
energy a substance has

because of the E;}(plana.tlon : I he i K . he h f
movement of the The meringue insulates the ice cream keeping out the heat from

particles that it is made the oven. Therefore, the ice cream stays frozen.

of.
HOOKED ON SCIENCE DISCLAIMER

Each Hooked on Science experiment is safe to perform with an adult present. If not performed correctly the experiment could be dangerous.
Jason Lindsey, Hooked on Science, and ALL Hooked on Science affiliates expressly disclaims all liability for any occurrence, including, but not
limited to, damage, injury or death, which might arise as consequences of the use of any experiment(s) online or on air. The guardian of the child
and the performer of the experiment assume all the liability and will use these science experiments at their own risk!
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