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WHIPPED CREAM RECIPE
Materials:
1.  plastic spoons
2.  1 cup heavy cream (chilled)

3.  2 tbsp. granulated sugar

4.  ½ tsp. vanilla

5.  mixing bowl (in with general supplies)

6.  measuring spoons (in with general supplies)

Pour the cream into a mixing bowl and mix with an electric hand-held mixer on high until peaks begin to form in the cream.  Add the sugar and vanilla, then continue whipping until the mixture forms droopy, but definite peaks.  Serve immediately. 

Yield:  5 medium servings or 8 small servings

POINTS TO MAKE:

· The cream changes from a liquid to a porous solid state

· The higher the butter fat, the better the cream will whip into frothy peaks

· Why is this?  Fat cells tend to hold their shape when they occur in higher concentrations.  The whipping process disperses them throughout the mixture as the friction separates the globules and introduces air.   

· BUT……don’t let your whipped cream get too warm!  Why?  (Have students guess why.)   It will melt back into a liquid state.  
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