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Ice Cream: A Cold Creamy Creation

Unit Overview
Unit Title: Ice Cream: A Cold Creamy Creation

Content Area: The content area is primarily focused on science, however; social studies, math, and language arts are also included

Targeted Grade Level: 2nd grade

Unit Length- 1 ½ to 2 weeks 

Overview:

Ice Cream: A Cold Creamy Creation is an integrated thematic second grade unit that will provide students many opportunities to explore, learn and understand about the history, science, math and art behind ice cream. The unit develops map reading skills as students follow the development of ice cream around the world as well as seeing what countries eat the most ice cream. The students will be delighted at the chance to make and eat their own ice cream while learning that some substances change between liquid, solid or gas. In the end students will understand and appreciate that ice cream didn’t just happen a few years ago and it does not originate from the supermarket.

Georgia Performance Standards Addressed:
Science:

S2CS6
Students will be familiar with the character of scientific knowledge and how it is achieved. Students will recognize that:

· All different kinds of people can be and are scientists

S2CS7
Students will understand important features of scientific inquiry. Students will apply the following to inquiry learning practices:

· Scientists use a common language with precise definitions of terms to make it easier to communicate their observations to each other.
S2P1
Students will investigate the properties of matter and changes that occur in objects.

· Identify the three common states of matter as solid, liquid or gas.

· Investigate changes in objects by tearing, dissolving, melting, squeezing, etc.

Math
M2M3
Students will explore temperature.

· Determine a reasonable temperature for a given situation

· Read a thermometer

M2D1 
Students will create simple tables and graphs and interpret their meaning. 
· Create, organize and display data using pictographs, Venn diagrams, bar graphs, picture graphs, simple charts, and tables to record results with scales of 1, 2 and 5. 

· Know how to interpret picture graphs, Venn diagrams, and bar graphs. 

Social Studies
SS2E1
The student will explain that because of scarcity, people must make choices and incur opportunity costs.

SS2E2
The student will identify ways in which goods and services are allocated (by price , majority rule, contests, force, sharing, lottery, command, first-come, first-served , personal characteristics, and others).
English & Language Arts

ELA2LSV1
The student uses oral and visual strategies to communicate. The student:

· Interprets information presented and seeks clarification when needed

· Begins to use oral language for different purposes: to inform, to persuade, and to entertain

· Uses increasingly complex language patterns and sentence structure when communicating

· Listens to and views a variety of media to acquire information

· Increases vocabulary to reflect a growing range of interests and knowledge

ELA2R4
The student uses a variety of strategies to gain meaning from grade-level text. The student:

· Makes predictions from text context

· Recalls explicit facts and infers implicit facts

· Summarizes text content

· Interprets information from illustrations, diagrams, charts, graphs and graphic organizers

· Identifies and infers main idea and supporting details

· Recognizes plot, setting, and character within text, and compares and contrasts these elements among texts
ELA2W1
The student demonstrates competency in the writing process. The student:

· Writes text of a length appropriate to address a topic and tell the story

· Uses transition words and phrases

· Begins to write a persuasive piece that states and supports an opinion

· Uses planning ideas to produce a rough draft

· Creates documents with legible handwriting

· Consistently writes in complete sentences with correct subject/verb agreement.

· Uses appropriate capitalization and punctuation (periods, question and exclamation marks) at the end of sentences (declarative, interrogative, and exclamatory/ simple and compound).
ELA2W2
The student begins to write in a variety of genres, including narrative, informational, persuasive, and response to literature. The student produces a persuasive piece that:

· Captures a reader’s interest by stating a clear position/opinion

· Begins to sustain a focus.

· Includes the appropriate purpose, expectations and length for audience and the genre

· Adds supportive details throughout

Unit Goals:

The student will:
1. understand the concepts of ultimate power and slavery

2. understand the concepts of supply and demand as well as producer and consumer
3. realize that modern ice cream is a product of thousands of years of changes 

4. learn that the ice cream manufacturing process is based on science
5. learn that there is more than one way to make ice cream taste good
Unit Objectives:

The student will:

1. identify how the Chinese and Romans first made ice cream like treats

2. explain how the basic recipe traveled from Italy to France and to England
3. explain how and when was ice cream first served in America

4. explain how Nancy Johnson changed ice cream forever

5. discuss why some ice cream tastes “grainy” and some Is like butter

6. use graphs to explain ice cream consumption around the world

Enduring Understandings:

The learner will know/understand that:

1. When ice cream/ice treats were introduced they were not available to everyone that wanted them and those that did enjoy them were fearsome, selfish and powerful individuals.

2. Only kings, queens and other very wealthy/powerful individuals enjoyed ice cream until just before the idea was brought to America.

3. Nancy Johnson’s invention of the hand-cranked ice cream maker made it possible for more people to make and enjoy ice cream at home.

4. The ice cream cone was likely invented by accident rather than by a plan. 
5. Ice cream can be made by anyone with a few simple ingredients and either two Zip-Loc bags or a home machine.

Essential Vocabulary:

· Emperor- the sovereign or supreme male monarch of an empire
· Slave- a person held in servitude as the chattel of another
· Recipe- a set of instructions for making something from various ingredients
· Flavor- the quality of something that affects the sense of taste
· Invent- to produce (as something useful) for the first time through the use of the imagination or of ingenious thinking and experiment
· Patent- making exclusive or proprietary claims or pretensions
· Bar Graph- a graphic means of quantitative comparison by rectangles with lengths proportional to the measure of the data or things being compared
· Scientist- a person learned in science and especially natural science
· Experiment- an operation or procedure carried out under controlled conditions in order to discover an unknown effect or law, to test or establish a hypothesis
· Hypothesis- an assumption or concession made for the sake of argument
Referenced from: http://www.merriam-webster.com/dictionary

Geographic Points of Interest:
· China




England
· Roman Empire



New York City, New York
· Italy




Baltimore, Maryland
· France




Savannah, Georgia
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Unit Schematic Map/Outline
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Unit Calendar
Day of 
Date
Subject/Topic of
Length of

Instruction 

Instruction
Instruction


1
July 19, 2009
Pre-Assessment
15-20 minutes

2
July 20, 2009
Reading Simply 
45 minutes




Delicious


3
July 21, 2009
History of Ice Cream*
45 minutes


4
July 22, 2009
Ice Cream Factory Tour
45 minutes


5 & 6
July 23 & 24
Ice Cream Experiment
60- 75 minutes



2009


7 & 8
July 27 & 28
Persuasive Writing
60-75 minutes


2009


9
July 29, 2009
Post- Assessment
15 minutes

* The lesson covering the history of ice cream may deserve a second day to continue any discussions or questions students may have. Some may want to even research their own unanswered questions. 
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Unit Pre-Assessment

Materials Needed:

· White board
· Twelve copies of each image on the following two page2 for a total of twenty-four images.

· Twenty-four index cards with the following information:

Person/Place


Event


1. China


2. First to mix snow and ice with fruit, juice, honey

3. Italy



4. First to mix milk into snow to make it creamy

5. Cathernine de Medici
6. Brought recipe for frozen milk to France

7. Charles I


8. Brought recipe back to England

9. Nancy Johnson

10. Invented hand-cranked ice cream maker

11. 1904 St. Louis Fair

12. Waffle cones first used
13. Augustus Jackson

14. “Father of Ice Cream”

15. USA


16. Country that eats the most ice cream per person

17. Alaska


18. State that eats the most ice cream per person

19. Vanilla


20. The most popular ice cream flavor

21. George Washington
22. Spent $200 on ice cream in 1790

23. Kids 2-12 and adults over 45    24. People who eat the most ice cream

· My Favorite Ice Cream Song  by Lionel A. C. Jean Baptiste
· Dry erase markers
· White board
· Pencil
· “Ice Cream Log” (creative writing notebook). This should be a simple store bought composition book that each student may decorate to his or her preference. This notebook will be used repeatedly as a place to create and keep all original writings related to this unit.
Procedures:

· Glue each of the index cards to one of the printed images
· Give each student one of the images with the printed index card. 
· If there are more than twenty-four students, then the teacher will need to create more cards.
· Explain to the students that each of them has something related to ice cream on their card.
· The object is to have the students correctly match up the information on the cards.
· Play the song My Favorite Ice Cream Song while the students are working to match up with each other.
· Instruct the students to check with the teacher when they believe they have correctly matched two cards. 
· If the two students are correct, then have them combine the information into one sentence to write on the board.
· If the students are not correct have them return to the group and try again.
· As the correct pairs of cards are combined into sentences the students who are finished should copy down each of the sentences on paper.
· Fifteen to twenty minutes should be sufficient time to complete this exercise.
                                                           [image: image2.wmf]
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Lesson Plan 1: Simply Delicious 

Name: Christopher O’Malley

Subject: Language Arts
Grade Level: 2

Date: July 11, 2009

Instructor: Dr. Elizabeth Crawford
Course: ECMT 6030
Time Frame:

This lesson begins with the teacher reading aloud Simply Delicious by Margaret Mahy. The book is an easy read with full page color illustrations to really keep the children’s attention. The reading and discussion afterwards should take no longer than one class period. If the reading and discussion fade out quickly, read Milk to Ice Cream by Inez Snyer. This is a fun story about a little boy making ice cream at home with his dad.
Georgia Performance Standards:

ELA2R4: The student uses a variety of strategies to gain meaning from grade-level text.
Prerequisites: 

Students will need to be on a language arts comprehension level appropriate for second grade. Students must be able to determine basic elements such as characters, setting and plot by listening to someone else read the story aloud to the class.
 

Goal: 

Students will understand that just because you see something you want doesn’t mean you will get it. Sometimes you just cannot have what you want.
Objectives: 

As the teacher reads aloud, Simply Delicious by Margaret Mahy the students will be able to recognize the different characters by name and what each one of them did during the story. The students will also be able to discuss what the main character was doing, where was he going and why?
Essential Vocabulary:

· Bamboo- any of various woody or arborescent grasses of tropical and temperate regions having hollow stems, thick rhizomes, and shoots
· Flutter- to flap the wings rapidly
· Baffle- to defeat or check (as a person) by confusing or puzzling
· Taunt- to reproach or challenge in a mocking or insulting manner
· Muddle- to befog or stupefy (confuse)
· Swoop-to move with a sweep
Materials and Equipment:

· Mahy, Margaret. (1999). Simply Delicious. New York: Orchard Books.  
· Ice Cream Log
· Pencil
· White board

· Dry erase markers

Procedures:

Introduction (15 min)
· Introduce Simply Delicious by Margaret Mahy.

· Read the text to the students, being sure to allow the students to view all of the pictures before turning to the next page.
Instruction (20 min)
· When the story has ended, ask the students why didn’t any of the animals get the ice cream? Have the students imagine that only one animal could have the ice cream which one would it be and why? Ask the students to explain why they chose one particular animal over the others to have the ice cream. Is one animal working harder or more deserving than the others?
Conclusion (10 min)

· Ask the students to discuss what they learned from the story. Did the story teach any lessons?
Assessment:

After listening attentively to the reading of Simply Delicious by Margaret Mahy the students will be able to recognize the different characters and what each one of them did during the story. The students will also be able to discuss what the main character was doing, where was he going and why?

Differentiation:

Have each student write a short story about a time when they saw something they really wanted, but were not able to have even though they tried really hard. Who or what prevented them from having this item? What happened to the student when he/she realized that he/she couldn’t have the item? The students may include a picture about the story if they would like to draw one.
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Lesson Plan 2: Where Did Ice Cream Come From? 

Name: Christopher O’Malley

Subject: Social Studies
Grade Level: 2

Date: July 11, 2009

Instructor: Dr. Elizabeth Crawford
Course: ECMT 6030
Time Frame: 

This lesson will introduce students to the earliest known history of ice cream from the Chinese emperors through King George I of England and finally America. This lesson could likely be completed in a single class period. If student discussion and questions warrant so, a second class period may be required
Georgia Performance Standards:

ELA2R2: The student demonstrates the ability to read orally with speed, accuracy, and expression.

MAP AND GLOBE SKILLS: The student will use maps to retrieve social studies information
Prerequisites: 

Students will need to be on a language arts comprehension level appropriate for second grade. Students will need to be able to locate the U.S.A. on a map and have a general idea where to find Savannah, GA. 

Goal: 

Students will begin to understand the people, events and places important in the history behind ice cream. 
Objectives: 

While participating in a game involving the whole class, students will share with each other many interesting facts behind the historical timeline of ice cream including the locations of many countries integral in the development if ice cream. At the end of the game student will be asked to recall at least three separate points of interest which they will discuss in a paragraph in their notebooks. Students will explain why they feel the points of interest were important in the development or production of ice cream.
Essential Vocabulary:

· Nectar- a beverage of fruit juice and pulp
· Seize- to take possession of by legal process
· Advertisement- a public notice ; especially : one published in the press or broadcast over the air
Materials and Equipment:

· Note cards created by the teacher. One side will have a date important in the evolution of ice cream. The other side of the card will have the corresponding event or person associated with that date. (Dates and corresponding events and people are listed at the end of this lesson)
· Ice Cream Log
· Pencil

· Dry Erase Marker

· White Board

Procedures:
· The teacher will need to create the note cards before class and may use the same image as the pre-assessment to make them more fun and interesting.
Introduction (10 min)

· Explain to the class that they will be creating a timeline of events on the white board to show the development and refinement of ice cream. Explain that there will be two “recorders” the rest of the class will be the timeline. Be sure to include current dates that are relevant to the students to help them make a personal connection.
Instruction (20 min)
· Select two “recorders” from the class. These students will be working together to create a sequential timeline of the people and events on the whiteboard.

· The remaining students will each need a card. When each student receives a card, have him/her read it silently and then the teacher should ask the class if anyone has any concerns or problems with reading their note card. 
· The students will stand at their desks while holding their card at their chest with the date facing out for all to see.

· When everyone is ready, one of the recorders will mingle with the other students and with everyone’s help decide who has the card with the earliest date.

· When that student has been identified he/she will read the card as (a) complete sentences. (Example: “In 1904 at the St. Louis World’s Fair waffles were rolled into bowls to serve ice cream. This was likely the beginning of the ice cream cone.” When the student has read his/her card then he/she may sit down. 

· The second recorder will add the date to the timeline as “1904, St Louis World’s Fair, first ice cream cone”

· This process will continue until all of the dates have been placed in order and all of the students have had a chance to read their corresponding cards.
Conclusion (15 min)
· When the timeline is finished ask the students if they learned anything new since the pre-assessment. What was most surprising about the ice cream timeline? 
· What countries were important in the development of ice cream? Include China, Italy, France and England. Locate these countries on the map and compare their locations to Savannah, GA 

Assessment:

At the completion of this assignment students will share with each other many interesting facts behind the historical timeline of ice cream including the locations of many countries integral in the development if ice cream.
Differentiation:

Using a world map worksheet and the timeline just created, students may draw arrows with dates to indicate the sharing of ice cream recipes and information around the world.

Ask the students to imagine themselves as traveling around the world to try ice cream flavors. Where would they go? What flavors do they think they would encounter? What flavors would they not like to try?  Record their story in their ice cream log.
Dates for use with Lesson 2:

1. 1000 B.C.----Chinese emperors mixed snow and ice from the mountains and flavored it with fruit, wine and honey.

2. 62 ----The Roman Emperor Nero sent slaves into the mountains to collect snow and ice which was flavored with nectar, fruit and honey.
3. 1295----Marco Polo brought recipes from the Chinese back to Italy.

4. 1533----Catherine de Medici of Italy married Henry II of France and brought recipes with her.

5. 1600----Charles I of England visited France and brought recipes back to England

6. 1744----Governor Bladen of Maryland (born in England) served ice cream to his dinner guests.

7. 1774----The first public advertisement for ice cream in America in New York City.

8. 1782----George Washington ate ice cream in Philadelphia.

9. 1790----George Washington spent $200 in ice cream
10. 1802----Thomas Jefferson was one of the first to serve ice cream at a formal dinner in the White House.

11. 1832----Augustus Jackson is credited for the modern process of making ice cream. He is called the “father of ice cream”.

12. 1843----Nancy Johnson invented the hand-cranked ice cream machine.

13. 1851----The first ice cream manufacturer opened in Baltimore, Maryland.

14. 1864----The Confederate cavalry seized an ice cream delivery from a train because their food supplies were low. Some ate it straight out of the 10 gallon freezers, others put it in their hats to eat later and some put it in their canteens to melt because it was too cold.

15. 1870----Ice cream sodas (floats) became popular.

16. 1880----Ice cream sundae developed after a few small towns in America banned “sipping soda” on Sunday.

17. 1938----Soft serve ice cream served to customers. This led to the start of Dairy Queen and Carvel Ice Cream.
18. 1904----Waffle cone introduced at St. Louis World’s fair when an ice cream vendor ran out of bowls.

19. 1934----First chocolate covered ice cream bar on a stick.

20. 1946----The first Baskin Robbins opened in California. 

21. 1960----Haagen-Dazs invented. Founder said name just sounded fun, but it has no meaning.

22. 1983----Cookies and Cream ice cream flavor invented.
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Lesson Plan 3: The Ice Cream Factory 

Name: Christopher O’Malley

Subject: Science
Grade Level: 2

Date: July 11, 2009

Instructor: Dr. Elizabeth Crawford
Course: ECMT 6030

Time Frame: 

This lesson will introduce students to the process of making ice cream at home and then go on to explain how it is done in a large factory. This lesson can be completed in one class period if the teacher skips the yogurt factory tour section on the video.
Georgia Performance Standards:

S2CS6
Students will be familiar with the character of scientific knowledge and how it is achieved. Students will recognize that:

All different kinds of people can be and are scientists 
S2P1
Students will investigate the properties of matter and changes that occur in objects.

Identify the three common states of matter as solid, liquid or gas. 

Investigate changes in objects by tearing, dissolving, melting, squeezing, etc.

M2M3
Students will explore temperature.

Determine a reasonable temperature for a given situation

Read a thermometer

Prerequisites: 

Students will need to be on a language arts comprehension level appropriate for second grade. Students will need to have a basic understanding of temperature including the difference between the temperature of a refrigerator and a freezer.
Goal: 

Students will begin to understand process behind making ice cream both at home and in a factory.
Objectives: 

While watching a 40 minute video the students will observe the steps required in making ice cream in a large factory. At the end of the video the students will be asked to answer questions about what they observed and how the people operate the equipment to produce large quantities of ice cream.
Materials and Equipment:

· Video: Let’s Go to the Ice Cream and Yogurt Factory. (1996). Burlington, Vermont: Vermont Story Works.
· Video questionnaire (at the end of this lesson)
· Pencil
Procedures:
Introduction (5 min)
· Let the students know that the class will be watching a video and that the video includes a lot of fun information about making ice cream so you will need to get started on time. The class will only watch the portion that covers the making of ice cream but not yogurt.
Instruction (25 min)
· After the video intro, the host visits a friend where they make ice cream at home, then the host and the kids go to the yogurt factory and finally the ice cream factory. *Suggest skipping the portion about the yogurt factory so that students can finish questionnaire after watching video. Be sure not to skip over the segment explaining the delivery of the milk.
· Before starting video, give the questionnaire to the students. Explain that if they are able to answer the questions during the video that is great, but if not the class will discuss the answers after the video. The students may also recall the steps in the manufacturing process by raising their hands and calling them out to the teacher.
Conclusion (15 min)
· When the video has finished (turn off when Ben, the host walks out of the factory still wearing his hairnet and white coat) review the questions with the students.

· Ask the students what they think is the most important part in the process of making ice cream. Is it an ingredient? The equipment? The temperature? The recipes? The cleanliness? The workers? There is no right answer here. Just get the students to start forming an opinion and defending their ideas.

Assessment:

At the completion of this assignment students will learn about making ice cream. At the end of the video the students will be asked to answer a few short questions to demonstrate their understanding of the presentation.
Differentiation:

There are many different jobs at the ice cream factory. Have the students write in their ice cream journal about which job they would like to do. Why did they choose this job? Why would they be the best person for this job? Would they still like to eat ice cream at home after making it all day long? 
Let’s Go to the Ice Cream and Yogurt Factory

Video Questionnaire

1. Where does milk come from?

2. Which is faster milking by hand or by machine?

3. What does Ben do with the eggs? What is he supposed to do with the eggs?

4. Why to they add salt to the ice when they made ice cream at home?

5. How does milk get from the farm to the factory?

6. Is the ice cream hard or soft when it goes into the containers?

7. What is the most popular flavor of ice cream in the U.S.?

8. How are ice cream sandwiches made?
Let’s Go to the Ice Cream and Yogurt Factory

Video Questionnaire- Answer Key

1. Milk comes from cows.

2. Milking by machine is faster.

3. Ben makes a mess when he breaks several eggs on the counter. Ben is supposed to separate the yolk (the yellow part) from the white (the slippery clear part).

4. Salt lowers the temperature of ice and makes it much colder.

5. A big tanker truck brings the milk from the farm right to the factory.

6. The ice cream is soft when it is pumped into the containers.

7. Vanilla is the most popular flavor in the U.S.

8. A cookie is laid down by hand, the a machine slices and drops a chunk of vanilla ice cream on top and then the top cookie is placed on the ice cream. The whole bar is frozen to -40 then it is packaged. 
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Lesson Plan 4: Chill Out Dude! 

Name: Christopher O’Malley

Subject: Science
Grade Level: 2

Date: July 11, 2009

Instructor: Dr. Elizabeth Crawford
Course: ECMT 6030
Time Frame: 

In this lesson students will make their own ice cream with a few simple ingredients and Zip-Loc bags. This lesson can be completed in one class period. When the students want to try creating their own flavors (as suggested in the Differentiation) this will take another class period on another day.
Georgia Performance Standards:

S2CS6
Students will be familiar with the character of scientific knowledge and how it is achieved. Students will recognize that:

All different kinds of people can be and are scientists 
S2P1
Students will investigate the properties of matter and changes that occur in objects.

Identify the three common states of matter as solid, liquid or gas. 

Investigate changes in objects by tearing, dissolving, melting, squeezing, etc.

S2CS7 
Students will understand important features of the process of scientific inquiry. 
Students will apply the following to inquiry learning practices: 

Scientists use a common language with precise definitions of terms to make it easier to communicate their observations to each other. 

Tools such as thermometers, rulers and balances often give more information about things than can be obtained by just observing things without help. 

M2M3
Students will explore temperature.

Determine a reasonable temperature for a given situation

Read a thermometer
Prerequisites: 

Students will need to be on a language arts comprehension level appropriate for second grade. Students will need to be able to follow instructions well and work neatly. Students will need to have a basic understanding of temperature.
Goal: 

Students will conduct an experiment in which a liquid becomes a solid.
Objectives: 

While manipulating one Zip-Loc bag inside another, students will conduct an experiment in which cream, sugar and flavor freeze to become a solid. The students will be asked to predict the outcome of the experiment. The students will also be asked to predict, then test the actual temperature of their product and then compare their guess with the actual temperature. 
Materials and Equipment:

· For each student: ½ cup milk or half and half, ½ tsp vanilla, 1 Tbsp sugar, 4 cups of crushed ice, 4 Tbsp salt, 2 quart size Zip-Loc freezer bags, 1 gallon size Zip-Loc freezer bag, hand towel to keep hands from getting too cold.
· If you have parent volunteers who have offered to help, this day would be most helpful.
· Spoons, bowls
· Upbeat music to play during experiment
· Ice Cream Log
· Pencil
· Food thermometer
Procedures:
Introduction (10 min)
· Let the students know that this experiment may be messy, so everyone must cooperate and be careful (this is what scientists do) to prevent any accidents. Explain what they will be doing ask them to predict what will happen.
· List and explain the steps in the experiment: Measure the milk, sugar and vanilla. Add them to the first quart bag and close the bag. Put the first quart bag into the second quart bag and seal it closed. Put the quart bags into the gallon bag. Measure the ice and add on top of the open gallon bag followed by the salt. Seal the gallon bag and agitate the mixture for 5 to 7 minutes. 
Instruction (25 min)
· Have the students write in their ice cream log what they think will happen in this experiment. Everyone must have something written before the experiment can begin.

· Have the students line up and walk down an “assembly line” of parents with the ingredients. The parents can fill the students’ first quart size bag with the milk, sugar and vanilla.

· Ask the students to guess what temperature they think the liquid ingredients are in the bag. Remind them that the milk must be kept cold (34-38) to keep it from spoiling.

· Squeeze as much air out of the first quart bag and place it inside the second bag.

· Place the two bags inside the gallon bag. Cover the quart bags with ice and sprinkle with salt. Seal the gallon size bag and hand back to the student.

· Before sealing the last bag, take a temperature of the liquid ingredients, but don’t tell the students.

· Instruct the students to gently squeeze and roll the gallon bag in their hands. Each student should always maintain control of his or her bags and never open the gallon bag.
· After 5 to 7 minutes of agitating the bags the product should be a soft serve like texture.

· Take the temperature of one of the finished products, but don’t tell the students.

· Ask the students to guess what the temperature of the ice cream is. Is it colder or warmer than the original liquid ingredients? How do they know? Ask them to explain.
· Assist the students in getting their ice cream from the inner quart bag to a bowl.

· As the teacher is helping the last student with his/her bag, insert the thermometer into the ice cream. Have the each of the students read the thermometer.
Conclusion (10 min)

· Remind students the steps they went through to complete the experiment.
· Ask the students to write in their ice cream log what happened and how it was different or similar to what they thought would happen as the lesson began.

· What would happen if we left the salt out? Added more? Left the sugar out?

· Allow the students to enjoy their ice cream as their afternoon snack
· While the students are eating their ice cream the teacher and parent volunteers can conduct experiments with no salt, more salt, no sugar to test the student’s predictions.
Assessment:

At the completion of this assignment students will conduct an experiment in which cream, sugar and flavor freeze to become a solid. The students will be asked to predict the outcome of the experiment. The students will also be asked to predict, then test the actual temperature of their product and then compare their guess with the actual temperature.
Differentiation:

After all of the students had completed their experiment the teacher and parents did some experiments by changing some ingredients. Have the students write in their ice cream logs explaining what they thought would happen versus what actually did happen. Would this experiment work with chocolate syrup, strawberry syrup, chocolate chips and mint flavor? Have the students come up with their own flavors and see if the experiment would work to create these flavors.
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Lesson Plan 5: Flavor Creations! 

Name: Christopher O’Malley

Subject: Language Arts
Grade Level: 2

Date: July 11, 2009

Instructor: Dr. Elizabeth Crawford
Course: ECMT 6030
Time Frame: 

In this lesson students write a persuasive essay as they try to sell their idea for a new ice cream flavor to Ben & Jerry’s. This lesson could be completed in a single class period. The Differentiation activity may carry over into a second period.
Georgia Performance Standards:

ELA2R3: The student acquires and uses grade-level words to communicate effectively. The student: 
Reads a variety of texts and uses new words in oral and written language. 

Recognizes grade appropriate words with multiple meanings 

ELA2W2: The student writes in a variety of genres, including narrative, informational, persuasive, and response to literature 

The student produces a persuasive piece of writing that: 
a. Captures a reader’s interest by stating a clear position/opinion. 

b. Begins to sustain a focus. 

c. Includes the appropriate purpose, expectations, and length for audience and the genre. 

d. Adds supportive details throughout. 

e. Uses appropriate formats (letter, list of pros and cons, advertisement). 

f. Develops a sense of closure. 

g. May include pre-writing. 

h. May include a revised and edited draft. 

i. May be published. 

Prerequisites: 

Students will need to be on a language arts comprehension level appropriate for second grade. Students must have an understanding of sentence structure including proper capitalization, subject verb agreement and basic punctuation.
Goal: 

Students will create a persuasive essay.

Objectives: 

While imagining themselves as flavor inventors, each student will create a persuasive essay convincing the owner of an ice cream company to use his/her recipe to create a new, never been seen flavor of ice cream. In the persuasive essay the students must demonstrate correct sentence structure including proper capitalization and basic punctuation.
Materials and Equipment:

· Ice Cream Log
· Pencil
Procedures:

Introduction (10 min)
· Explain to the students that they will be writing a persuasive essay. Explain that a persuasive is one that tries to convince others of your viewpoint.

Instruction (25 min) 
· Explain to the students that they have been tasked with producing a new flavor of ice cream for Ben & Jerry’s.

· The students are to write an essay that convinces the owners of Ben & Jerry’s to test, produce and sell a new and original flavor of ice cream.

· Students must explain what ingredients and flavorings (both liquid and solid) may be included in their new ice cream. 

· There is no set length to this essay, but the student must defend and explain his/ her choice of flavors, no matter how unusual.

Conclusion (10 min)
· Let the students know that he teacher will send in all of the properly written essays to Ben & Jerry’s to have the new flavor ideas be considered.
Assessment:

At the completion of this assignment, each student will create a persuasive essay convincing the owner of an ice cream company to use his/her recipe to create a new, never been seen flavor of ice cream. In the persuasive essay the students must demonstrate correct sentence structure including proper capitalization and basic punctuation.

Differentiation:

After all of the students had completed their essays have them create an “ice cream cone” with their new flavor. Have the students all start with a real ice cream cone and then allow them to use craft materials such as cotton balls, paper, craft beads and other items around the room.
Ice Cream: A Cold Creamy Creation

Unit Post-Assessment

Materials Needed:

· White board

· Twelve copies of each image on the following two page2 for a total of twenty-four images.

· Twenty-four index cards with the following information:

Person/Place


Event
1. China


2. First to mix snow and ice with fruit, juice, honey

3. Italy



4. First to mix milk into snow to make it creamy

5. Catherine de Medici
6. Brought recipe for frozen milk to France

7. Charles I


8. Brought recipe back to England

9. Nancy Johnson

10. Invented hand-cranked ice cream maker

11. 1904 St. Louis Fair

12. Waffle cones first used

13. Augustus Jackson

14. “Father of Ice Cream”

15. USA


16. Country that eats the most ice cream per person

17. Alaska


18. State that eats the most ice cream per person

19. Vanilla


20. The most popular ice cream flavor

21. George Washington
22. Spent $200 on ice cream in 1790

23. Kids 2-12 and adults over 45    24. People who eat the most ice cream

· My Favorite Ice Cream Song  by Lionel A. C. Jean Baptiste
· Dry erase markers
· White board
· Pencil
· “Ice Cream Log” (creative writing notebook)
Procedures:

· Glue each of the index cards to one of the printed images
· Give each student one of the images with the printed index card. 
· If there are more than twenty-four students, then the teacher will need to create more cards.
· Explain to the students that each of them has something related to ice cream on their card.
· The object is to have the students correctly match up the information on the cards.
· Play the song My Favorite Ice Cream Song while the students are working to match up with each other.
· Instruct the students to check with the teacher when they believe they have correctly matched two cards. 
· If the two students are correct, then have them combine the information into one sentence to write on the board.
· If the students are not correct have them return to the group and try again.
· As the correct pairs of cards are combined into sentences the students who are finished should copy down each of the sentences on paper.
· Fifteen minutes should be sufficient time to complete this exercise.
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Rubric

Category
Excellent:4
Satisfactory:3
Needs 
Unsatisfactory:1
Student 

                                                                               
Improvement:2 
Score
	Underst-

anding

of Text

Simply 

Delicious
	Correctly identifies all
main characters , secondary char, plot and setting

	Identifies 3 out of 4
main characters , secondary char, plot and setting

	Identifies 2 out of 4
main characters , secondary char, plot and setting

	Identifies 1 out of 4
main characters , secondary char, plot and setting

	

	Pre-

American

History


	Correctly matches 90% or more of the dates with the corresponding event, country or person.

	Correctly matches 75% or more of the dates with the corresponding event, country or person.

	Correctly matches 60% or more of the dates with the corresponding event, country or person.

	Correctly matches 59% or less of the dates with the corresponding event, country or person.

	

	American 

History


	Correctly matches 90% or more of the dates with the corresponding event, country or person.

	Correctly matches 75% or more of the dates with the corresponding event, country or person.

	Correctly matches 60% or more of the dates with the corresponding event, country or person.
	Correctly matches 59% or less of the dates with the corresponding event, country or person.

	

	Modern

Manuf-

acture

Process


	Correctly names in sequence at least 90% of the manufacturing process of ice cream.

	Correctly names in sequence at least 75% of the manufacturing process of ice cream. 
	Correctly names in sequence at least 60% of the manufacturing process of ice cream.

	Correctly names in sequence less than 59% of the manufacturing process of ice cream.

	

	Science

Experiment


	Can recall all 6 steps in the classroom ice cream experiment.

	Can recall 5 of the6 steps in the classroom ice cream experiment.

	Can recall 4 of the 6 steps in the classroom ice cream experiment.

	Can recall 3 or less of the 6 steps in the classroom ice cream experiment.

	

	Persuasive
& Creative

Thinking
	Used elements of persuasive writing, proper grammar and vocabulary 90% of the time.

	Used elements of persuasive writing, proper grammar and vocabulary 75% of the time.

	Used elements of persuasive writing, proper grammar and vocabulary 60 % of the time.

	Used elements of persuasive writing, proper grammar and vocabulary less than 59% of the time.

	


Ice Cream: Cold Creamy Creation

Resources

Cornell University: Department of Food Science. (12/29/06). Ice Cream Production. Retrieved June 20, 2009, from 

http://www.milkfacts.info/Milk%20Processing/Ice%20cream%20 production.htm
Goff, Douglas. (2002). Ice Cream Production and Consumption Data. Retrieved June 20, 2009 from http://www.foodsci.uoguelph.ca/dairyedu/icdata.html
History of Ice Cream: A Brief History of Ice Cream. (March 2008). Retrieved June 21, 2009 from http://www.zingersicecream.com/history.htm
Hunter, Lee., and Hunter, Sally. (July 2006). Ice Cream Trivia. Retrieved June 24, 2009, from http://www.hunterhome.net/triviajuly06.html
Mahy, Margaret, Simply Delicious, Orchard Books, New York, 1999. 
Mallare, Cathy. The Story of Ice Cream. Retrieved June 21, 2009, from http://webinstituteforteachers.org/~cbmallare/History1.htm
Plastic Bag Ice Cream. Retrieved June 24, 2009, from http://www.teachnet.com/lesson/science/icecream051999.html
Scream for Ice Cream: Sweet History. (July 1, 2002). Retrieved June 21, 2009 from http://www.riverdeep.net/current/2002/07/070102_icecream.jhtml
Stradley, Linda. (2004). History, Legends, & Myths of Ices and Ice Cream. Retrieved  June 20, 2009, from http://whatscookingamerica.net/History/IceCream/IceCreamHistory.htm
Winkler, Peter. (April/May 2003). Ice Cream. Retrieved June 21, 2009, from http://magma.nationalgeographic.com/ngexplorer/0304/articles/mainarticle.html
How does milk get to the factory? 





Is ice cream frozen hard when it is packed by the machines?





What Flavor is That?


Create your own flavor using syrups, candies, jams and cookies in a Zip-Loc bag experiment





Arts & Crafts


Create a realistic display of new ice cream flavor in a real ice cream cone





Day 7 & 8


Lesson 5


A Persuasive Essay to Ben & Jerry





Day 5 & 6


Lesson 4


Ice Cream Experiment





Day 1 Fun Facts about Ice Cream


Where did the cone come from?


Where did the sundae come from?





History 


Ice Cream in America


Who invented the hand-crank machine?





History


China to England


How did the Roman Emperor Nero get icy fruit treats without a freezer?





Day 4 


Lesson 3


Video: Ice Cream Factory





Day 3 & 4


Lesson 2


History





Day 2 


Lesson 1


Read Simply Delicious





Day 1 Pre-Assessment


What do you know about ice cream?





Day 9 Post- Assessment


What did you learn about ice cream?
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