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Name: ____________________________________
What’s the Scoop?
Created: 03/2025 by the National FFA Organization
Description of Lesson: In this lesson, students will learn the difference between ice cream and fresh frozen custard.
Student Learning Objectives:
After completing these activities, students will …
1. Describe what makes frozen custard and ice cream different.
2. Create frozen custard and ice cream.
3. Execute a sensory evaluation of frozen custard and ice cream.
4. Identify careers involved in the Food Products and Processing focus area.
5. Develop a pitch about the difference between frozen custard and ice cream.
6. Create a new frozen custard flavor.
7. Create an advertisement to showcase a newly developed flavor.
Suggested Grade Level:
Grades 9 and 10 (This lesson is written so instructors can scale up or down based on class needs.)

Suggested Time: 210 minutes (*Time requirements may vary based upon student understanding and class schedule.)
Resources/References:
1. Website: AgExplorer (2023), AgExplorer.FFA.org
2. Article: Fresh Frozen Custard vs. Ice Cream: What’s the Difference?, https://www.culvers.com/stories/food-cravings/fresh-frozen-custard-vs-ice-cream-whats-the-difference
3. Article: “Why You Should Try Our Latest Flavor Additions,” https://www.culvers.com/stories/food-cravings/why-you-should-try-our-latest-flavor-additions 
4. Website: Flavor of the Day, https://www.culvers.com/flavor-of-the-day  
5. Website: Iowa Egg Council: https://iowaegg.org/recipe/frozen-custard-in-a-bag/ (Custard Recipe)
6. Website: Science Buddies: https://www.sciencebuddies.org/stem-activities/ice-cream-bag (Ice Cream Recipe)

Related Resources:
1. Jared Poldervaart – SAE – Dairy Farm (Word, PDF)
2. Milk: What’s the Story? (Word, PDF)
3. National Dairy Month: https://FFA.box.com/s/82pa25jwm4na0s7fl3n476wx0wtepj44 
4. Where Does Milk Come From? https://FFA.box.com/s/l3i91h7m83zrix0gf7t9sggmndjwmnwy 
5. Culver’s Virtual Field Trip: https://agexplorer.ffa.org/virtual-field-trips/fresh-frozen-custard-careers-from-dairy-to-dish/ 

Equipment and Supplies Needed:
1. A copy of the “What’s the Scoop?” worksheet for each student
2. Internet access to play the video in real time or embed it in a PowerPoint ahead of time
3. Food safe gloves
4. Measuring cups and measuring spoons for the class 
5. Paper towels/rags to clean up condensation/spills
6. Oven mitts can be used when mixing in bags to keep hands from getting too cold
7. Bowls
8. Spoons
9. Frozen Custard (Note: The amount listed is for one batch; each item amount will need to be increased based on the number of batches your students will be making.)
a. 2 cups skim milk 
b. 2 eggs 
c. 4 tbsp. sugar
d. 1 tsp. vanilla
e. 1 quart-sized zip-closure plastic freezer bag
f. 1 gallon-sized zip-closure plastic freezer bag
g. 5 cups crushed ice or ice cubes
h. 5 tbsp. rock salt
i. Duct tape to seal each bag
j. Pan (if using a microwave, substitute a microwave-safe bowl)
k. Burner (a microwave can be substituted)
l. Food safe thermometer (160 degree)
m. Wisk
10. Ice cream (Note: The amount listed is for one batch; each item amount will need to be increased based on the number of batches your students will be making.)
a. 1 tbsp. of sugar
b. ½ cup half-and-half or heavy whipping cream or milk
c. ¼ tsp vanilla extract
d. 4 cups ice cubes
e. ½ cup rock salt
f. 1 quart-sized zip-closure plastic freezer bag
g. 1 gallon-sized zip-closure plastic freezer bag
h. Duct tape

Vocabulary:
1. Flavor Profile
2. Frozen Custard
3. Hedonic Scale
4. Ice Cream
5. Mouth Feel
6. Pitch
7. Sensory Evaluation
Cross-Curricular Connections:
	Science
	English/Language Arts

	· Students will describe the difference between fresh and frozen custard and ice cream production.
· Students will make ice cream and frozen custard.
· Students will use sensory evaluation to explore the difference between frozen custard and ice cream.
	· Students will create a pitch for a new flavor of frozen custard.



SAE and FFA Connections
· Agricultural Communications Career Development Event (CDE), FFA.org/participate/cdes/ag-communications/ 
· Food Science and Technology Career Development Event (CDE), FFA.org/participate/cdes/food-science-and-technology/ 
· Next Gen Conferences, FFA.org/participate/next-generation-conference/ 

Student Activity Sheets:
Direct access to student activity sheets without lesson plan or answer key for easy upload to a learning management system or printing for classwork.

https://ffa.box.com/s/n25qghfgp98mak8h0sap99ma73pmejmo (Word)
https://ffa.box.com/s/t1m9hwnmpwdw924x8k6i5hjy3jmgiwok (PDF)
https://docs.google.com/document/d/1BuvCl6STfQrU5tQmHYGle3yIw9ZjQWdQH-kk1pBfeT0/copy Google)

These Activities Are Aligned to the Following Standards:
AFNR Performance Element
· CS.02. Evaluate the nature and scope of the Agriculture, Food & Natural Resources Career Cluster and the role of agriculture, food and natural resources (AFNR) in society and the economy.
· CS.05. Describe career opportunities and means to achieve those opportunities in each of the Agriculture, Food & Natural Resources career pathways.
FFA Precept
· FFA.PL-A.Action: Assume responsibility and take the necessary steps to achieve the desired results, no matter what the goal or task at hand. 
· FFA.PL-E.Awareness: Understand personal vision, mission and goals. 
· FFA.PG-J.Mental Growth: Embrace cognitive and intellectual development relative to reasoning, thinking and coping. 
· FFA.CS-M.Communication: Effectively interact with others in personal and professional settings. 
· FFA.CS-N.Decision Making: Analyze a situation and execute an appropriate course of action.
Common Career Technical Core
· AG2 Evaluate the nature and scope of the Agriculture, Food & Natural Resources Career Cluster and the role of agriculture, food, and natural resources (AFNR) in society and the economy.
· AG5 Describe career opportunities and means to achieve those opportunities in each of the Agriculture, Food & Natural Resources Career Pathways.
NASDCTEc
· AGC09.02 Select, research and examine critical aspects of career opportunities in one or more AFNR career pathways in order to gain an understanding of the breadth of occupations within this cluster.
Common Core – Reading: Informational Text
· CCSS.ELA-Literacy.RI.9-10.2 Determine a central idea of a text and analyze its development over the course of the text, including how it emerges and is shaped and refined by specific details; provide an objective summary of the text.
Common Core – Speaking and Listening
· CCSS.ELA-Literacy.SL.9-10.1 Initiate and participate effectively in a range of collaborative discussions (one-on-one, in groups, and teacher-led) with diverse partners on grades 9-10 topics, texts, and issues, building on others’ ideas and expressing their own clearly and persuasively.
AFNR Career Ready Practices
· CRP.02. Apply appropriate academic and technical skills. Career-ready individuals readily access and use the knowledge and skills acquired through experience and education to be more productive.
· CRP.04. Communicate clearly, effectively, and with reason. Career-ready individuals communicate thoughts, ideas and action plans with clarity, whether using written, verbal and/or visual methods.
· CRP.06. Demonstrate creativity and innovation. Career-ready individuals regularly think of ideas that solve problems in new and different ways, and they contribute those ideas in a useful and productive manner to improve their organization.
· CRP.07. Employ valid and reliable research strategies. Career-ready individuals are discerning in accepting and using new information to make decisions, change practices or inform strategies.
· CRP.08. Utilize critical thinking to make sense of problems and persevere in solving them. Career-ready individuals readily recognize problems in the workplace, understand the nature of the problem, and devise effective plans to solve the problem.
· CRP.11. Use technology to enhance productivity. Career-ready individuals find and maximize the productive value of existing and new technology to accomplish workplace tasks and solve workplace problems.
Partnership for 21st Century Skills
· Communication
· Critical Thinking and Problem Solving
· Flexibility and Adaptability
· Initiative and Self-direction
· Leadership and Responsibility
· Literacy
· Think Creatively


Lesson Plan:
1. Bell Ringer: Hand out the “What’s the Scoop?” worksheet as students walk into the room. Have students complete the Bell Ringer section and then put down their pencils when finished. It is encouraged to recommend to students to complete the bell ringer without the use of neighbors or technology to see what they may already know about the topic.

After all students have completed the bell ringer, walk through the different statements with students to see what they know about the difference between frozen custard and ice cream.
1. False     Ice cream is made with eggs. Custard is made with pasteurized eggs.
2. False     Frozen custard incorporates more air into the final product than ice cream. Ice cream incorporates more air as compared to frozen custard.
3. False     Ice cream has a more velvety texture and mouth feel than custard. Custard has a more velvety texture and mouth feel.
Once you have walked through the true/false statements with students and they have made corrections, have three to five students share their favorite frozen treat flavor with the class. You could even do a poll in the room and post it to the board for the rest of the lesson.

2. Introduction: Ice cream and fresh frozen custard are staples in the United States when it comes to frozen treats. The United States Department of Agriculture (USDA) has reported that the average American consumes 20 pounds of frozen dairy products each year! Today, we are going to learn about the difference between two very popular dairy treats: ice cream and fresh frozen custard.

3. Activity: Each student should have a copy of the “What’s the Scoop?” worksheet.
a. Part 1: Students will travel to Culver’s website and read the article “Fresh Frozen Custard vs. Ice Cream: What’s the Difference?” (https://www.culvers.com/stories/food-cravings/fresh-frozen-custard-vs-ice-cream-whats-the-difference). While they read to learn about the difference between ice cream and frozen custard, they will complete the crossword puzzle to answer the provided questions. Students will then complete some summary questions they should first answer independently and then share as a class discussion once everyone is ready.
b. Part 2: For this lab, students will be making ice cream as well as frozen custard. Based on your class, determine if you would like to have the entire class make ice cream and then custard the next day, or if you would like to split the class in half and one half makes ice cream and the other half makes frozen custard. Once you have determined the best breakdown for your class, proceed with the Part 2 worksheet, supplies, and recipes. Note: Caution students to make sure they are not mixing so vigorously that they punch a hole in the baggie. This will result in salt getting into their ice cream/custard mix. 
c. Part 3: Now that the final products have been made, students will have the opportunity to taste test both frozen custard and ice cream and conduct a small sensory evaluation. Hand out samples of the frozen custard and ice cream to each student. Have students independently evaluate each product using the sensory evaluation scales provided. Students should then answer the conclusion questions as they finish their products. After all students are finished, hold a classroom discussion about what they experienced, the flavor differences, etc. Note: If students are unable to consume dairy, have them measure just the visual appearance and smell. Another idea is to have one group use a milk alternative to see what happens!
d. Part 4: Now that you have had the opportunity to learn about the difference between frozen custard and ice cream, we are going to look at careers that would be involved in the production of these two food products. Students will travel to AgExplorer.FFA.org and click on the Food Products and Processing Focus Area. Students will identify three careers that would be involved in the production of frozen custard and/or ice cream and the skills needed. Have students complete the activity and then share with the class by completing a think-pair-share with their neighbor.
e. Part 5: Students will now take their frozen custard knowledge to the next level by teaching others about the production and differences as compared to ice cream by creating a Public Service Announcement (PSA). Students will record and share their PSAs with the class. While students are playing their PSAs, consider having students vote for their favorite or score the PSAs using the provided rubric.
f. Part 6: Students will now learn about what a flavor profile is when creating a new flavor. Have students think about their absolute favorite flavor (consider referencing back to the bell ringer activity). Next, identify why that flavor is their favorite (Ex. They like tree nuts, caramel, fudge, fruit, etc.). Have students describe why those flavors work so well (salty vs. sweet). Each student should look through some of the flavors that were recently added: https://www.culvers.com/stories/food-cravings/why-you-should-try-our-latest-flavor-additions. What do they notice in the descriptions? Students can also reference the different flavors of the day that exist on a rotational basis: https://www.culvers.com/flavor-of-the-day. Students will then work through the prompts to develop a new frozen custard flavor as a food product developer for Culver’s. Next, students will create a billboard advertisement for their new flavor profiles. Display each billboard advertisement around the room. Have students walk around the room and vote for their favorite new flavor. Once all students are done, share the results and congratulate the winner! Follow with a discussion about the process and what it felt like developing the new flavor. 

4. Follow-up: Watch the Culver’s Virtual Field Trip to learn the story of how fresh frozen custard goes from cow to cup and what makes Culver’s Fresh Frozen Custard so delicious.

5. Optional – Extended Learning Opportunities (Not factored into time requirement): 
a. Travel to a Culver’s restaurant to see custard production in action.
b. Plan an event where students can make ice cream or frozen custard for other students or teachers and teach them about dairy to celebrate/promote ag literacy.
c. Connect with a Culver’s location and Zoom in a Culver’s “Custard Queen” to learn about the custard production process in the restaurant.
d. Consider having students create the flavor profiles they brainstormed and then perform the sensory evaluation again with the incorporation of their new flavors. This could be made into a shark tank competition, or you could bring in other classes to evaluate and select a winning flavor. Then students could determine how they would improve their flavor based on feedback.

6. Exit Ticket: Hand out the Exit Ticket worksheet to each student. They will work to create a Venn diagram to compare and contrast frozen custard and ice cream. They should be sure to include similarities and differences in mouth feel, smell, taste, appearance and how it is made (ingredients and process).
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What’s the Scoop? Aligned to the following standards: FFA.PL-A; FFA.PL-E; FFA.PG-J; FFA.CS-M; FFA.CS-N; AG2; AG5; AGC09.02; CCSS.ELA.RI.9-10.2; CCSS.ELA.SL.9-10.1; CRP.02; CRP.04; CRP.06; CRP.07; CRP.08; CRP.11

Bell Ringer
Directions: 
Without the use of technology or a neighbor, identify if the statement is true or false by circling your answer. If the statement is false, correct the statement to make it correct by crossing out the incorrect information and inserting the correct information.

1. True     False     Ice cream is made with eggs.

2. True     False     Frozen custard incorporates more air into the final product than ice cream.

3. True     False     Ice cream has a more velvety texture and mouth feel than custard.

4. Using the space provided, draw your favorite flavor of frozen treat. Doesn’t exist? Make one!



Part 1
Description:
Using the article “Fresh Frozen Custard vs. Ice Cream: What’s the Difference?” (https://www.culvers.com/stories/food-cravings/fresh-frozen-custard-vs-ice-cream-whats-the-difference), complete the crossword puzzle and questions below to learn about what makes frozen custard different from ice cream. 
[image: ]























	Across
	Down

	2.     The temperature at which frozen custard can be    served reduces the chance of a ________ freeze.
	1. In the Culver’s restaurant, they make their frozen custard in small ________ so it is always fresh.

	5. At what location was fresh frozen custard “founded”?
	3. Compared to ice cream, frozen custard is smoother and ________.

	6. Frozen custard can be served at ________ temperatures than ice cream.
	4. Fresh frozen custard is ________ than ice cream.

	7. Frozen custard is made using pasteurized egg ________.



Discussion Questions:

1. Why do you think the addition of egg creates a different product?





2. What about ice cream and custard might make a person favor one over the other? Give a minimum of two specific reasons.






3. Culver’s makes their Fresh Frozen Custard in small batches throughout the day. What role do you think this plays in the customer appeal of the product?

Part 2
Directions:
For this activity, you will be tasked with making either ice cream or custard. Identify below the recipe you have been assigned by your teacher and follow the steps to prepare your product. Be sure to follow food safety guidelines by washing your hands, keeping a clean workspace and following all instructions as you make your product. 
*Ice cream recipe/process is sourced from Science Buddies.
*Frozen custard recipe/process is sourced from the Iowa Egg Council.

Ice Cream
Supplies:
· Food gloves
· Measuring cups 
· Measuring spoons
· 1 quart-sized zip-closure plastic freezer bag
· 1 gallon-sized zip-closure plastic freezer bag 
· Oven mitts (optional)
· Small towels/paper towel (to clean up moisture/leaks)
· Duct tape
· 1 tbsp. sugar
· ½ cup half-and-half (can substitute milk or heavy whipping cream)
· ¼ tsp. vanilla extract
· 4 cups ice cubes
· ½ cup rock salt

Directions
1. Put on food gloves.
2. Add the sugar, half-and-half and vanilla extract to the quart-sized zip-closure plastic freezer bag.
3. Remove all the air and seal the bag closed. 
4. Add a strip of duct tape over the closure of the bag to help eliminate leaks. (Tip: Fold the tape over the top.)
5. Set the ice cream mix to the side.
6. To the gallon-sized zip-closure plastic freezer bag, add ice and rock salt.
7. Place milk mixture into the bag with the ice.
8. Remove the air.
9. Duct tape the large bag.
10. Begin mixing by using your hands to manipulate the ice and rock salt around the ice cream mixture.
*Tip: Periodically check to make sure you have not punctured the bag containing the milk mixture.
11. Once the milk mixture is firm, remove the bag of ice cream and trash the ice bag and its contents.
12. Clean your area.
13. Follow your teacher’s instructions for tasting your ice cream.



Conclusion Questions
1. What is one thing that stood out to you during the production process? Why?





2. How do you think the process you just went through compares to commercial production?






3. What could you improve upon if you were to complete this process again?




Frozen Custard
Supplies
· Food gloves
· Measuring cups
· Measuring spoons
· Cooking pan (Note: A microwave can be used, but substitute a microwave-safe bowl.) 
· Burner
· Food thermometer
· Wisk
· 2 cups skim milk
· 2 eggs
· 4 tbsp. sugar
· 1 tsp. vanilla extract
· 1 quart-sized zip-closure plastic freezer bag
· 1 gallon-sized zip-closure plastic freezer bag
· 5 cups ice cubes
· 5 tbsp. rock salt

Directions:
1. Put on your food gloves.
2. In your cooking pan, mix the milk, eggs, vanilla and sugar.
3. Use medium heat and stir continuously. (Note: For microwave, use medium power for one minute, beat and then heat in 20 second intervals beating the mixture in between.)
4. Cook the mixture until you reach 160 degrees.
5. Cool in the refrigerator.
6. Add the custard mixture to the quart-sized zip-closure plastic freezer bag.
7. Remove all the air and seal the bag closed. 
8. Add a strip of duct tape over the closure of the bag to help eliminate leaks. (Tip: Fold the tape over the top.)
9. Set the custard mixture to the side.
10. To the gallon-sized zip-closure plastic freezer bag, add ice and rock salt.
11. Place custard mixture into the bag with the ice.
12. Remove the air.
13. Duct tape the large bag.
14. Begin mixing by using your hands to manipulate the ice and rock salt around the custard mixture.
*Tip: Periodically check to make sure you have not punctured the bag containing the custard mixture.
15. Once the custard mixture is firm, remove the bag of custard and trash the ice bag and its contents.
16. Clean your area.
17. Follow your teacher’s instructions for tasting your custard.

Conclusion Questions
1. What is one thing that stood out to you during the production process? Why?





2. How do you think the process you just went through compares to commercial production?






3. What could you improve upon if you were to complete this process again?
	

Part 3
Directions:
Now that your product has been created, you are going to conduct a sensory evaluation. Sensory evaluation is the use of your senses (touch, taste, sight, smell) to evaluate the product. Follow the steps below to accurately evaluate the product using a hedonic scale.
Ice Cream Evaluation
1. Using an X, identify your thoughts on the color/appearance of the ice cream.
	Dislike Extremely
	Dislike Very Much
	Dislike Moderately
	Dislike Slightly
	Neither Like nor Dislike
	Like Slightly
	Like Moderately
	Like Very Much
	Like Extremely

	

	
	
	
	
	
	
	
	



2. Using an X, identify your thoughts on the smell of the ice cream.
	Dislike Extremely
	Dislike Very Much
	Dislike Moderately
	Dislike Slightly
	Neither Like nor Dislike
	Like Slightly
	Like Moderately
	Like Very Much
	Like Extremely

	

	
	
	
	
	
	
	
	



3. Using an X, identify your thoughts on the taste of the ice cream.
	Dislike Extremely
	Dislike Very Much
	Dislike Moderately
	Dislike Slightly
	Neither Like nor Dislike
	Like Slightly
	Like Moderately
	Like Very Much
	Like Extremely

	

	
	
	
	
	
	
	
	



4. Using an X, identify your thoughts on the mouth feel/texture of the ice cream.
	Dislike Extremely
	Dislike Very Much
	Dislike Moderately
	Dislike Slightly
	Neither Like nor Dislike
	Like Slightly
	Like Moderately
	Like Very Much
	Like Extremely

	

	
	
	
	
	
	
	
	



· What surprised you about the smell, appearance, mouth feel/texture and taste of the ice cream? Why?





· How does this ice cream compare to what you purchase at the store/restaurant?





· Why do you think a food scientist uses this type of process when evaluating a food product?


Frozen Custard Evaluation:
1. Using an X, identify your thoughts on the color/appearance of the frozen custard.
	Dislike Extremely
	Dislike Very Much
	Dislike Moderately
	Dislike Slightly
	Neither Like nor Dislike
	Like Slightly
	Like Moderately
	Like Very Much
	Like Extremely

	

	
	
	
	
	
	
	
	



2. Using an X, identify your thoughts on the smell of the frozen custard.
	Dislike Extremely
	Dislike Very Much
	Dislike Moderately
	Dislike Slightly
	Neither Like nor Dislike
	Like Slightly
	Like Moderately
	Like Very Much
	Like Extremely

	

	
	
	
	
	
	
	
	



3. Using an X, identify your thoughts on the taste of the frozen custard.
	Dislike Extremely
	Dislike Very Much
	Dislike Moderately
	Dislike Slightly
	Neither Like nor Dislike
	Like Slightly
	Like Moderately
	Like Very Much
	Like Extremely

	

	
	
	
	
	
	
	
	



4. Using an X, identify your thoughts on the mouth feel/texture of the frozen custard.
	Dislike Extremely
	Dislike Very Much
	Dislike Moderately
	Dislike Slightly
	Neither Like nor Dislike
	Like Slightly
	Like Moderately
	Like Very Much
	Like Extremely

	

	
	
	
	
	
	
	
	



· What surprised you about the smell, appearance, mouth feel/texture and taste of the frozen custard? Why?





· How does this frozen custard compare to what you purchase at the store/restaurant?







· Why do you think a food scientist uses this type of process when evaluating a food product?

Part 4
Directions:
Now that you have had the opportunity to learn about the difference between frozen custard and ice cream, we are going to look at careers that would be involved in the production of these two food products. Using AgExplorer.FFA.org, click on the Food Products and Processing Focus Area. Identify three careers that would be involved in the production of frozen custard and/or ice cream and the skills needed for those careers. 

	Career Name
	Description in Your Own Words
	Two or More Needed Skills
	What role does this career play in the production of ice cream and/or frozen custard?

	





	
	
	

	






	
	
	

	






	
	
	



· What would happen if one of these careers were not involved in the production process?





· Which of these careers is the most interesting to you? Why?

Part 5
Directions:
Now that you understand the difference between frozen custard and ice cream, create a 30-second public service announcement (PSA) video you could share in your school and/or community that identifies the differences between ice cream and frozen custard and the associated careers with making them. Use the space provided and the rubric below to develop your PSA. Once you feel prepared, record your PSA to be played for the class.














Public Service Announcement Rubric 
	Area
	4 Points
	3 Points
	2 Points
	1 Point
	Points Earned

	Content
	All content is accurate. There are no factual errors.
	Most of the content is accurate, but there is one piece of information that seems inaccurate.
	The content is generally accurate, but one piece of information is clearly inaccurate.
	Content is confusing or contains more than one factual error.
	

	Clarity and Creativity
	The PSA is easy to understand, and all elements are clearly written or spoken. Creativity was used.
	The PSA is easy to understand, and most elements are clearly written or spoken. Some creativity was used.
	The PSA is hard to understand with very quiet speaking or very hard to read writing. Little creativity was used.
	The PSA is hard to understand, and one cannot follow the thought process. No creativity was used.
	

	Narration and Preparedness
	The PSA is clearly rehearsed and presented with no mistakes. 

Student spoke slowly and clearly.
	One mistake is heard in the PSA video.




	Two mistakes are heard in the PSA video.



	Three or more mistakes are heard in the PSA video.


Student spoke very fast and was unclear.
	

	Time 
	Student stayed in the 30-second time frame.
	
	
	Student was either under or over the allotted time frame.
	


Total: __________/16
Part 6
Directions:
[image: Ice cream with solid fill]After the frozen custard is created, it is then time to add additional flavors to take the frozen custard to the next level. 

What is your favorite frozen custard and/or ice cream flavor? _________________________________________________
[image: Ice cream with solid fill]
What is it about this flavor that makes you love it so much?

[image: Ice cream with solid fill]

How do you think this flavor was developed? Why did someone decide to create this flavor?


[image: Ice cream with solid fill]
Visit these Culver’s web pages: https://www.culvers.com/stories/food-cravings/why-you-should-try-our-latest-flavor-additions and https://www.culvers.com/flavor-of-the-day. 
· What do you notice about each of these flavors?

· How are each of the flavors described? What kinds of key words are used? Why?


· Each of these flavors has a different flavor profile (combination of flavors, aromas and textures to reach the consumer). How do you think each of these were developed and the combinations determined?






· Thinking about the production process and the different flavor combinations that Culver’s has to offer in their Flavor of the Day, imagine you are part of the food product development team and have been challenged to create the next new, exciting flavor. What would you create? Use the following prompts to plan your creation and then use the space on the next page to create a billboard advertisement for your creation!
Planning
· What flavor base will you use? (Circle one.)       Vanilla       Chocolate
· What mix-ins will you include? You must include two or more. Here is what is currently available from Culver’s: https://www.culvers.com/menu-and-nutrition/fresh-frozen-custard/create-your-own, but feel free to add in items that they may have never thought of! 
· _______________________________________
· _______________________________________
· Extra:



· What will your creation be called? Be creative! _________________________________________________

· Identify three or more key words you would use to describe your new flavor.
· ____________________
· ____________________
· ____________________
· Extra: 



· On the next page, create your billboard for your new Culver’s creation!






















Discussion Questions:
1. What was the greatest challenge with creating your own flavor? Why?




2. What was the most fun part of creating your own flavor? Why?




3. Besides flavor, what other things does a someone creating a new flavor need to take into consideration?





4. What role do you think flavor creation plays in a new product being successful?






Rubric for billboard advertisement
	Component
	Points Available
	Total Points

	Flavor Name:
	
	

	Creative
	5
	

	Color
	5
	

	Flavor Name
	5
	

	Mix-ins
	5
	

	Key Words
	5
	

	Brief Flavor Description
	5
	

	Not Already on the Menu
	5
	

	School Appropriate
	5
	

	Total
	40
	




Exit Ticket
Directions:
Complete the Venn diagram to compare and contrast frozen custard and ice cream. Be sure to include similarities and differences in mouth feel, smell, taste, appearance and how it is made (ingredients and process).

Ice Cream
Frozen Custard

KEY: What’s the Scoop?Aligned to the following standards: FFA.PL-A; FFA.PL-E; FFA.PG-J; FFA.CS-M; FFA.CS-N; AG2; AG5; AGC09.02; CCSS.ELA.RI.9-10.2; CCSS.ELA.SL.9-10.1; CRP.02; CRP.04; CRP.06; CRP.07; CRP.08; CRP.11

Bellringer
Directions: 
Without the use of technology or a neighbor, identify if the statement is true or false by circling your answer. If the statement is false, correct the statement to make it correct by crossing out the incorrect information and inserting the correct information.

1. True     False     Ice cream is made with eggs. Frozen custard is made with eggs.

2. True     False     Frozen custard incorporates more air into the final product than ice cream. Ice cream incorporates more air.

3. True     False     Ice cream has a more velvety texture and mouth feel than custard. Frozen custard has a more velvety texture.

4. Using the space provided, draw your favorite flavor of frozen treat. Doesn’t exist? Make one!

Answers will vary.

Part 1
Description:
Using the article “Fresh Frozen Custard vs. Ice Cream: What’s the Difference?” (https://www.culvers.com/stories/food-cravings/fresh-frozen-custard-vs-ice-cream-whats-the-difference), complete the crossword puzzle and questions below to learn about what makes frozen custard different from ice cream. 

[image: A crossword puzzle with words

Description automatically generated]

Discussion Questions:

1. Why do you think the addition of egg creates a different product?
The addition of an egg will create a creamier more dense product.




2. What about ice cream and custard might make a person favor one over the other? Give a minimum of two specific reasons.
Answers will vary. Examples are flavor and texture.






3. Culver’s makes their Fresh Frozen Custard in small batches throughout the day. What role do you think this plays in the customer appeal of the product?
This ensures a fresh product each time a customer orders custard from the restaurant ensuring quality.

Part 2
Directions:
For this activity, you will be tasked with making either ice cream or custard. Identify below the recipe you have been assigned by your teacher and follow the steps to prepare your product. Be sure to follow food safety guidelines by washing your hands, keeping a clean workspace and following all instructions as you make your product. 
*Ice cream recipe/process is sourced from Science Buddies.
*Frozen custard recipe/process is sourced from the Iowa Egg Council.

Ice Cream
Supplies:
· Food gloves
· Measuring cups 
· Measuring spoons
· 1 quart-sized zip-closure plastic freezer bag
· 1 gallon-sized zip-closure plastic freezer bag 
· Oven mitts (optional)
· Small towels/paper towel (to clean up moisture/leaks)
· Duct tape
· 1 tbsp. sugar
· ½ cup half-and-half (can substitute milk or heavy whipping cream)
· ¼ tsp. vanilla extract
· 4 cups ice cubes
· ½ cup rock salt

Directions
1. Put on food gloves.
2. Add the sugar, half-and-half and vanilla extract to the quart-sized zip-closure plastic freezer bag.
3. Remove all the air and seal the bag closed. 
4. Add a strip of duct tape over the closure of the bag to help eliminate leaks. (Tip: Fold the tape over the top.)
5. Set the ice cream mix to the side.
6. To the gallon-sized zip-closure plastic freezer bag, add ice and rock salt.
7. Place milk mixture into the bag with the ice.
8. Remove the air.
9. Duct tape the large bag.
10. Begin mixing by using your hands to manipulate the ice and rock salt around the ice cream mixture.
*Tip: Periodically check to make sure you have not punctured the bag containing the milk mixture.
11. Once the milk mixture is firm, remove the bag of ice cream and trash the ice bag and its contents.
12. Clean your area.
13. Follow your teacher’s instructions for tasting your ice cream.



Conclusion Questions
1. What is one thing that stood out to you during the production process?

Answers will vary.



2. How do you think the process you just went through compares to commercial production?


Answers will vary.



3. What could you improve upon if you were to complete this process again?


Answers will vary.

Frozen Custard
Supplies
· Food gloves
· Measuring cups
· Measuring spoons
· Cooking pan (Note: A microwave can be used, but substitute a microwave-safe bowl.) 
· Burner
· Food thermometer
· Wisk
· 2 cups skim milk
· 2 eggs
· 4 tbsp. sugar
· 1 tsp. vanilla extract
· 1 quart-sized zip-closure plastic freezer bag
· 1 gallon-sized zip-closure plastic freezer bag
· 5 cups ice cubes
· 5 tbsp. rock salt

Directions:
1. Put on your food gloves.
2. In your cooking pan, mix the milk, eggs, vanilla and sugar.
3. Use medium heat and stir continuously. (Note: For microwave, use medium power for one minute, beat and then heat in 20 second intervals beating the mixture in between.)
4. Cook the mixture until you reach 160 degrees.
5. Cool in the refrigerator.
6. Add the custard mixture to the quart-sized zip-closure plastic freezer bag.
7. Remove all the air and seal the bag closed. 
8. Add a strip of duct tape over the closure of the bag to help eliminate leaks. (Tip: Fold the tape over the top.)
9. Set the custard mixture to the side.
10. To the gallon-sized zip-closure plastic freezer bag, add ice and rock salt.
11. Place custard mixture into the bag with the ice.
12. Remove the air.
13. Duct tape the large bag.
14. Begin mixing by using your hands to manipulate the ice and rock salt around the custard mixture.
*Tip: Periodically check to make sure you have not punctured the bag containing the custard mixture.
15. Once the custard mixture is firm, remove the bag of custard and trash the ice bag and its contents.
16. Clean your area.
17. Follow your teacher’s instructions for tasting your custard.

Conclusion Questions
1. What is one thing that stood out to you during the production process? Why?


Answers will vary.


2. How do you think the process you just went through compares to commercial production?



Answers will vary.


3. What could you improve upon if you were to complete this process again?
Answers will vary.

Part 3
Directions:
Now that your product has been created, you are going to walk through a sensory evaluation. Sensory evaluation is the use of your senses (touch, taste, sight, smell) to evaluate the product. Follow the steps below to accurately evaluate the product using a hedonic scale. Answers will vary.
Ice Cream Evaluation
1. Using an X, identify your thoughts on the color/appearance of the ice cream.
	Dislike Extremely
	Dislike Very Much
	Dislike Moderately
	Dislike Slightly
	Neither Like nor Dislike
	Like Slightly
	Like Moderately
	Like Very Much
	Like Extremely

	

	
	
	
	
	
	
	
	



2. Using an X, identify your thoughts on the smell of the ice cream.
	Dislike Extremely
	Dislike Very Much
	Dislike Moderately
	Dislike Slightly
	Neither Like nor Dislike
	Like Slightly
	Like Moderately
	Like Very Much
	Like Extremely

	

	
	
	
	
	
	
	
	



3. Using an X, identify your thoughts on the taste of the ice cream.
	Dislike Extremely
	Dislike Very Much
	Dislike Moderately
	Dislike Slightly
	Neither Like nor Dislike
	Like Slightly
	Like Moderately
	Like Very Much
	Like Extremely

	

	
	
	
	
	
	
	
	



4. Using an X, identify your thoughts on the mouth feel/texture of the ice cream.
	Dislike Extremely
	Dislike Very Much
	Dislike Moderately
	Dislike Slightly
	Neither Like nor Dislike
	Like Slightly
	Like Moderately
	Like Very Much
	Like Extremely

	

	
	
	
	
	
	
	
	



· What surprised you about the smell, appearance, mouth feel/texture and taste of the ice cream? Why?

Answers will vary.



· How does this ice cream compare to what you purchase at the store/restaurant?

Answers will vary.



· Why do you think a food scientist uses this type of process when evaluating a food product?
This process allows food scientists to gain insight into what customers like and do not like. This then helps to make improvements to increase sales of the food product.





Frozen Custard Evaluation:
1. Using an X, identify your thoughts on the color/appearance of the frozen custard.
	Dislike Extremely
	Dislike Very Much
	Dislike Moderately
	Dislike Slightly
	Neither Like nor Dislike
	Like Slightly
	Like Moderately
	Like Very Much
	Like Extremely

	

	
	
	
	
	
	
	
	



2. Using an X, identify your thoughts on the smell of the frozen custard.
	Dislike Extremely
	Dislike Very Much
	Dislike Moderately
	Dislike Slightly
	Neither Like nor Dislike
	Like Slightly
	Like Moderately
	Like Very Much
	Like Extremely

	

	
	
	
	
	
	
	
	



3. Using an X, identify your thoughts on the taste of the frozen custard.
	Dislike Extremely
	Dislike Very Much
	Dislike Moderately
	Dislike Slightly
	Neither Like nor Dislike
	Like Slightly
	Like Moderately
	Like Very Much
	Like Extremely

	

	
	
	
	
	
	
	
	



4. Using an X, identify your thoughts on the mouth feel/texture of the frozen custard.
	Dislike Extremely
	Dislike Very Much
	Dislike Moderately
	Dislike Slightly
	Neither Like nor Dislike
	Like Slightly
	Like Moderately
	Like Very Much
	Like Extremely

	

	
	
	
	
	
	
	
	



· What surprised you about the smell, appearance, mouth feel/texture and taste of the frozen custard? Why?

Answers will vary.



· How does this frozen custard compare to what you purchase at the store/restaurant?



Answers will vary.



· Why do you think a food scientist uses this type of process when evaluating a food product?
This process allows food scientists to gain insight into what customers like and do not like. This then helps to make improvements to increase sales of the food product.

Part 4
Directions:
Now that you have had the opportunity to learn about the difference between frozen custard and ice cream, we are going to look at careers that would be involved in the production of these two food products. Using AgExplorer.FFA.org, click on the Food Products and Processing Focus Area. Identify three careers that would be involved in the production of frozen custard and/or ice cream and the skills needed for those careers. Answers will vary. Examples, Food scientist, Flavor technologist, food production supervisor.

	Career Name
	Description in Your Own Words
	Two or More Needed Skills
	What role does this career play in the production of ice cream and/or frozen custard?

	





	
	
	

	






	
	
	

	






	
	
	



· What would happen if one of these careers were not involved in the production process?


There would be difficulty, or an inability, to deliver the final product.


· Which of these careers is the most interesting to you? Why?
Answers will vary.


Part 5
Directions:
Now that you understand the difference between frozen custard and ice cream, create a 30-second public service announcement (PSA) you could share in your school and/or community that identifies the difference between ice cream and frozen custard and the associated careers with making them. Use the space provided and the rubric below to develop your PSA. Once you feel prepared, record your PSA to be played for the class. 














Public Service Announcement Rubric 
	Area
	4 Points
	3 Points
	2 Points
	1 Point
	Points Earned

	Content
	All content is accurate. There are no factual errors.
	Most of the content is accurate, but there is one piece of information that seems inaccurate.
	The content is generally accurate, but one piece of information is clearly inaccurate.
	Content is confusing or contains more than one factual error.
	

	Clarity and Creativity
	The PSA is easy to understand, and all elements are clearly written or spoken. Creativity was used.
	The PSA is easy to understand, and most elements are clearly written or spoken. Some creativity was used.
	The PSA is hard to understand with very quiet speaking or very hard to read writing. Little creativity was used.
	The PSA is hard to understand, and one cannot follow the thought process. No creativity was used.
	

	Narration and Preparedness
	The PSA is clearly rehearsed and presented with no mistakes. 

Student spoke slowly and clearly.
	One mistake is heard in the PSA video.




	Two mistakes are heard in the PSA video.



	Three or more mistakes are heard in the PSA video.


Student spoke very fast and was unclear.
	

	Time 
	Student stayed in the 30-second time frame.
	
	
	Student was either under or over the allotted time frame.
	


Total: _______/16
Part 6
Directions:
[image: Ice cream with solid fill]After the frozen custard is created, it is then time to add additional flavors to take the frozen custard to the next level. 

What is your favorite frozen custard and/or ice cream flavor? Answers will vary.

[image: Ice cream with solid fill]
What is it about this flavor that makes you love it so much? Answers will vary.

[image: Ice cream with solid fill]

How do you think this flavor was developed? Why did someone decide to create this flavor? Answers will vary.


[image: Ice cream with solid fill]
Visit these Culver’s web pages: https://www.culvers.com/stories/food-cravings/why-you-should-try-our-latest-flavor-additions and https://www.culvers.com/flavor-of-the-day. 
· What do you notice about each of these flavors?
Answers will vary.
· How are each of the flavors described? What kinds of key words are used? Why?
They each use descriptors that allow the customer to be drawn into the product flavor while allowing them insight into what mix-ins have been used. Salty, fruity, fresh, etc.


· Each of these flavors has a different flavor profile (combination of flavors, aromas and textures to reach the consumer). How do you think each of these were developed and the combinations determined?
Flavors undergo sensory evaluation and how easy it is to be made within the restaurant. 




Thinking about the production process and the different flavor combinations that Culver’s has to offer in their Flavor of the Day, imagine you are part of the food product development team and have been challenged to create the next new, exciting flavor. What would you create? Use the following prompts to plan your creation and then use the space on the next page to create a billboard advertisement for your creation! Answers will vary.
Planning
· What flavor base will you use? (Circle one.)       Vanilla       Chocolate
· What mix-ins will you include? You must include two or more. Here is what is currently available from Culver’s: https://www.culvers.com/menu-and-nutrition/fresh-frozen-custard/create-your-own, but feel free to add in items that they may have never thought of! 
· _______________________________________
· _______________________________________
· Extra:



· What will your creation be called? Be creative! _________________________________________________

· Identify three or more key words you would use to describe your new flavor.
· ____________________
· ____________________
· ____________________
· Extra: 



· On the next page, create your billboard for your new Culver’s creation!



























Rubric for billboard advertisement
	Component
	Points Available
	Total Points

	Flavor Name:
	
	

	Creative
	5
	

	Color
	5
	

	Flavor Name
	5
	

	Mix-ins
	5
	

	Key Words
	5
	

	Brief Flavor Description
	5
	

	Not Already on the Menu
	5
	

	School Appropriate
	5
	

	Total
	40
	





Exit Ticket
Directions:
Complete the Venn diagram below to compare and contrast frozen custard and ice cream. Be sure to include similarities and differences in mouth feel, smell, taste, appearance and how it is made (ingredients and process). 
Example answers provided below.
Ice Cream
· Coarse mouth feel
· No egg used in production
· Don’t have to cook the ingredients because there is no egg
· Creamier
Etc.
Frozen Custard
· Creamier
· Uses egg
· Must be cooked 
when making the base
· Not as cold
















· Similarities: Both are frozen confections.
· Must use the same food safety protocols for production
· Both use milk as a base
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