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Students will learn how dairy farmers care for their cows, make their own ice cream,
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and learn why dairy products are important in a healthy diet.

Students will...

1.

Identify the source of
dairy foods.

Describe 3 ways dairy
farmers care for cows.
Give 2 reasons dairy
foods are important in a
healthy diet.

Lesson length: 55 minutes

Supplies provided

ice cream recipe cards

bundle of gallon and
quart-size freezer bags

duct tape

5-gallon bucket

bundle of cups, spoons,
and napkins

rock salt

sugar

Dairy Jr. Ag Mags

ice cream stickers
AITC certificates

Other supplies needed
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optional: various dairy
containers or packages

heavy cream or half & half
2% milk

vanilla flavoring

% tsp. measuring spoon
Y4 cup dry meas. cup

1 cup liquid meas. cup
scissors

heavy towels

clean cloth gloves

large cooler
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Before the lesson

Gather all supplies and ingredients.

Prepare enough ice cream ingredient bags (Steps to Make Ice Cream
#1-2 on next page) for every five students in the class.

Prepare the same number of ice/rock salt/water bags (steps 3 & 4),
except do not place ingredient bags within ice mixture, and use only
% cup water). Seal, but do not tape.

Place prepared bags in a cooler. Separate the ingredient bags from
the ice/salt bags to keep ingredients from freezing prematurely.

Prep ingredients & supplies to make a demonstration batch in class.
Prepare a From Moo to You AITC certificate for each student.

Review the Google Slides found at https://bitly/2nd-AITC. You will
use these during the lesson. Each step in bold below is a new slide.

Procedure

1.

Discuss farming.
a. How many of you live on a farm, or have relatives who do?
b. Have you ever been on a farm?

Introduce the word “agriculture” and its abbreviation, “ag.”

Show 3-4 dairy food packages or images. Ask students what
they think the items have in common.

a. They are all dairy products; they are made from milk.
b. Where does milk come from?

Milk comes from cows, and cows are raised and cared for by
dairy farmers. But what happens on a dairy farm? (Show and
discuss “Jenna, a Dairy Farmer | Citizen Kid by Disney.”)

a. Do brown cows make chocolate milk? (no)
b. How often are the cows milked on this farm? (3 times/day)
c. What is a baby dairy animal called? (a calf)
d. What are some things Jenna does on the farm?
e. Would like to live on a dairy farm? Why or why not?
Why do cows produce milk?

a. Cows are mammals. Mammals, including humans, produce
milk to feed their babies.

b. Mammals only produce milk when they’ve had a baby. For a
cow to make milk, she must first have a calf.
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6. How much milk does a cow produce?

a.

b.

One dairy cow can make enough milk in just one day to fill 100, 8 oz. milk cartons.
If 100 students drink milk during school lunch today, it could all come from one cow!

7. Discuss dairy nutrition

a.

b
C.
d
e

Dairy products are important because they help us stay healthy.
Milk is a good source of calcium and Vitamin D for strong bones and teeth.
Dairy foods also contain lots of protein, which builds bones, teeth, muscles, and hair.

. Milk contains many other important nutrients, too. Milk isn’t just another drink, it’s food!

(Some people can’t have dairy due to allergies. Others can’t tolerate lactose, the natural
sugar in milk. People who are allergic to milk must get their nutrients from other foods.
Those with lactose intolerance can have dairy foods that are lactose-free.)

8. Explain that students will learn how to make their own ice cream.

a.
b.

C.

Have all students wash their hands. Use this time to pass out the ice cream recipe cards.
Review the supplies, ingredients, and steps listed on the cards.

Explain that you will first demonstrate the ice cream-making process. Ask students to
check their recipe cards and tell you what need to do as you work through each step.

Steps to Make Ice Cream

1. Measure ice cream ingredients into quart-size bag: 1 cup 2% milk,
1 cup cream, 1/4 cup sugar, and 2 teaspoon vanilla. Zip bag shut,
trying not to leave much air in top of bag. Tape top with duct tape.

2. Gently shake and squish ingredient bag to blend the ingredients.

3. Place ingredient bag inside gallon-size bag. (Do not do this while
preparing bags in advance.) Add enough ice (about ¥z gal.) to
surround ingredient bag.

4. Pour 1 cup rock salt and 34 cup water over ice. Seal larger bag and
tape with duct tape. (Use just ¥2 cup ice and do not add tape while
preparing bags in advance.)

5. Wrap bag with a towel. Shake for 5-10 minutes, turning bag over
every so often.

6. Open larger bag and pour ice water into bucket. (Do not pour into
sink; rock salt is corrosive to pipes.)

7. Dry the ingredient bag carefully with a towel. Snip corner of bag
with clean scissors and squeeze ice cream into paper cups. (Wear
clean cloth gloves to keep your hands from freezing while serving.)
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d.

e.

Divide students into groups of four or five. For each group, place a prepared ingredient
bag within an ice/rock salt bag so that the ice surrounds the inner bag. Seal the outer bag
and secure with duct tape. Wrap the bag in a towel and give to the group, instructing
students to shake the bag gently, turning it over every so often. Students should pass the
bag around and continue shaking for 5-10 minutes, or until you can tell by feeling
through the bags that the ice cream is getting firm.

Introduce the “Shake It!” ice cream-making song for students to sing as they shake.

9. It's time to eat your ice cream!

a.
b.

Give each student a cup, spoon, and napkin.

As each batch of ice cream is ready, remove the ingredient bag from the ice water and
wipe off with a towel. (If not wiped thoroughly, rock salt residue may be detectable in the
first few ice cream servings. It’s safe to eat, but it tastes funny.)

Ice cream is yummy, but it is not the healthiest dairy product because it is high in fat. It’s
a “whoa food” that we should eat as a treat. Milk, yogurt, and cheese are healthier options.

10. Conclude the lesson.

d.

b.
C.

Invite students to share something they learned that they are looking forward to telling
their family when they get home.

Distribute the AITC Certificates and encourage students to show them to their parents.

Optional: Introduce the CONNECTIONS Magazine Cover Design Contest as a way for
students to illustrate what they learned. Provide class time for students to plan and
create their designs. Rules and entry forms can be found at www.GrowYoungMinds.org.
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agriculture - the science of growing crops
and raising livestock to produce food,
clothing, and other products

bulk tank - large storage tank on a dairy
farm in which milk is cooled and stored until
it is picked up by a milk truck

bull - a male beef or dairy animal used for
breeding

butter - a pale yellow oily substance made
by churning cream and used in cooking or as
a spread

calf - a young beef or dairy animal under one
year of age

cattle - term used to refer to more than one
beef or dairy animal; sometimes a group of
cattle are casually referred to as “cows” even
if they are not all female

churn - to vigorously shake or stir cream in
order to make butter or ice cream; also refers
to a machine used for churning

cow - a female beef or dairy animal that has
had one or more calves

cream - part of cow’s milk containing
butterfat

dairy farm - a place where dairy cows are
raised to produce milk

farmer - a person who earns a living by
growing crops and/or raising livestock

freestall barn - specially-designed barn
where cows rest, move around, and eat or
drink as they wish

graze - to feed on grass and other plants;
cattle graze in a pasture

hay - alfalfa and grasses which are cut, dried,
then baled and fed to animals
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Vocabulary

heifer - a young female dairy or beef animal
that has not had a calf

herd - term used to describe a group of
cattle or all the cattle on a dairy or beef farm

livestock - farm animals raised to produce
food such as milk, meat, or eggs

milking - time during which cows are
milked; usually two or three times a day

milking machine - device that attaches to a
cow’s teats to gently pull milk from her udder
similar to how a calf would nurse

milking parlor - area of a building that is set
up so that several cows can be milked at once

pasture - area of land on which cattle or
other livestock may graze

ration - scientifically balanced blend of
grain, silage, and nutrients used to feed
animals such as cattle

robotic milker - an automatic milking
machine which cows can visit whenever they
need to be milked

silage - plants such as corn that are
harvested when green, chopped and stored
in a bunker silo or upright silo where they
ferment, or break down, and develop a
strong, sweet smell; used as feed for cattle

straw - dried stems of plants such as wheat
or oats which remain after the grain has been
harvested; the stems are cut, dried, and baled
for use as animal bedding

teats - part of the udder from which milk is
obtained; an udder has four teats

udder - the milk-producing organ of female
cattle; hangs between a cow’s rear legs
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