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You Scream, 
I Scream, 

We ALL......

i-STEAM 4 Ice Cream

Register Today!

Join us on this one-day educator workshop to explore the science behind ice cream,
offering teachers a hands-on experience in understanding the science, math, and

technology involved in ice cream production. Participants will not only learn how ice cream
is made but also delve into the scientific principles and concepts behind it. The workshop

will equip educators with the tools to connect these concepts to the classroom.

Elementary Workshop, (2nd-5th)
Date: October 12, 2024

Time: 9:00 a.m. - 3:00 p.m.
Location: Classroom 252, 

Rodney A. Erickson Food Science
Building, University Park, PA 16802

Secondary Workshop, (6th-12th)
Date: November 16, 2024

Time: 9:00 a.m. - 3:00 p.m.
Location: Classroom 252, 

Rodney A. Erickson Food Science
Building, University Park, PA 16802

https://www.csats.psu.edu/overview-of-csats-programs/academic-year-workshops/isteam-workshops#registration

