
Glow in the Dark Jello 

Supplies:  

1 box lemon Jello (works better with a light colored flavor) 

16 oz Tonic water (with Quinine) 

2nd box of same flavor Jello (optional) 

16 oz ginger ale (optional)  

An Adult 

Tools: 

Measuring cup 

Heat Safe Spoon 

Pot (if working on a stove) 

Stove (or microwave) 

Refrigerator 

Clear heat safe container (if using a microwave, heat up the tonic water in this container) 

Fluorescent Blacklight 

Tape to mark which jar is which (optional) 

Directions: 

1. Measure 1 cup (8 ounces) of Tonic Water and pour into the pot. 

2. With adult supervision, put the pot on the stove and turn the unit on high*.  Heat until the Tonic Water boils.  

(You may think it’s boiling right away because of the bubbles, but that’s the carbonation working.  It will take a 

few minutes and there will be more, faster bubbles.) 

3. With your adult’s help, pour the hot Tonic Water into the clear bowl.   

4. Open the Jello package and pour in the bowl.  Mix until all the Jello powder is dissolved (disappears into the 

Tonic Water). 

5. Measure 1 cup (8 ounces) of cool Tonic Water and pour into the bowl.  Stir until it’s mixed up. 

6. Cover the solution and put it in the refrigerator for several hours until the Jello sets and isn’t liquid any more. 

7. If you’re going to compare Jello made with Tonic Water to Jello made with Ginger Ale, follow the instructions 

again, this time using Ginger Ale for your liquid.  Don’t forget to mark which Jello mixture is made with Tonic 

Water and which is made with Ginger Ale! 

8. After your Jello is ready, take it out and turn out the lights.  (You’ll need for the room to be pretty dark!)  Then 

turn on a fluorescent black light and see what happens! 

9. Don’t forget to taste your Jello!  Does it taste different than Jello made with plain water?  

*Instead of using the stove, you can microwave your Tonic Water in a microwave safe container. 


