
Ice Cream Store Project 

The goal of this project is to create an actual ice cream store in which you as owners, will make 

a profit. You will need to use formulas for spheres, cones, and cylinders (cups). During the 

process you will invent a menu outlining all of the products you sell, including different 

combinations, sizes, flavors, and toppings. Your name should be creative. You will want to study 

different menus from restaurants and shops to see how they lay out their pricing and choices, 

as well as how they include their logo, graphics and name. You may work either in pairs or by 

yourself. No groups larger than two! You will receive two grades for this assignment. One based 

on the rubric for the volume standard we went over during the learning check. The other score 

will be based on you meeting all the requirements of the menu and business plan. 

Completeness and presentation will affect the score. You may check in with me during the 

project to receive feedback. All work should be completed in class. 

 

You, as a business, get to purchase ice cream in bulk, at a discount. The tubs are sold to you by 

Lynx Creamery, and come in many flavors. All of the flavors cost the same. The tubs come in 

one size only, a cylinder that is 10 gallons. You will need to convert to centimeters, since all of 

your scoops, and cones will be in centimeters. Each tub is $146. There are lots of flavors so you 

will need to choose a minimum of 3 flavors. You will want to know how much each tub holds in 

centimeters cubed, and then how much it cost per cm. cubed. This will help you when creating 

cones and scoops of ice cream to sell. Remember you must make a profit, so knowing your cost, 

will help you determine how much to charge per item you sell. 

Day 1: 

 Research menus online. Create a list of features that you think are essential to each 

menu (i.e. logo, categories, name etc.) 

 Decide on what your categories will be for your ice cream store menu. People should be 

able to easily read it and order from it. 

 Sketch out the areas/categories for your menu. 

 Start to brainstorm/come up with ice cream combinations/styles/flavors you wish to 

sell. Think of size, shape, cone or not, multiple spheres or half a sphere. Invent new 

types or ways to eat ice cream (new shapes like cones sticking off a sphere). 

 What types of toppings would you like to offer as well? Any shakes? Cone style? 

Day 2. 

 Now it is time to figure out how much ice cream it will take to make each of your 

inventions. Make sure that you draw a picture of each, label it with dimensions in 

centimeters, find the total volume, and then list your price. For extra credit, find the 

calorie count. You may make different sizes of the same type of ice cream style. 



 You must use cones, cups (cylinders), and spheres (maybe frozen on a stick). You must 

also make at least two creations that are compound (made up of more than one type- 

cone and sphere etc. 

 

 

Day 3-5 

 Create your menu with logo, pictures, layout and more. Make this fun for the customer, 

but clearly communicate the volume, size, cost, and the (calorie count if you want to 

earn extra credit).  

 Create your business plan:  

a. Use your business plan to show your work for determining the volume of ice cream 

in each tub and the cost per cm3.  

b. Find out a combination of sales that would use up the ice cream you bought from 

Lynx Creamery.  

c. What is your profit?  

d. List all the combination sizes, volumes and dimensions to prove they add up to the 

total volume of the tub. 


