
Rock Candy: A Supersaturated Sugar Solution 

Supplies:  

Water 

Sugar – 3 cups  

Vanilla (or other flavoring extract) (optional) 

Food Coloring (optional) 

Kool-Aid Drops (optional)  

Wooden BBQ skewers (or string or popsicle sticks) 

An Adult 

Tools:  

Dry Measuring Cup 

Liquid Measuring Cup (optional) 

Teaspoon 

½ teaspoon 

Pot (or glass bowl if using microwave) 

Heat Safe Spoon 

Clothespins 

Clear glass jar, bowl or drinking glass (needs to hold 16 oz) 

Plate 

Stove (or microwave) 

Directions: 

1. First, wet your skewer sticks (or string or popsicle stick) with water. (If your skewer has a sharp end, you 

will want to cover it with tape.) Then pour a little sugar on a plate and roll the wet   skewer in sugar.  Set it 

aside to dry for at least 30 minutes.  These will be your seed crystals. 

2. Measure one cup (8 ounces) of water and pour into the pot. 

3. Measure 3 cups of sugar and pour into the pot. 

4. Stir the solution until no more sugar dissolves (aka disappears) into the water. 

5. With adult supervision, put the pot on the stove and turn the burner on high*.  With the heat safe spoon, 

stir, constantly, until the water & sugar solution begins to boil.  (Lots of fast bubbles will appear in the pot.) 

6. When the solution has boiled, all the sugar should be dissolved and the solution has become  super     

saturated. 

7. Now, add flavoring or coloring if you’d like.  Add 15 drops of regular food coloring and stir.  (Don’t add 

more because you won’t be able to see your crystals forming.)  Add 1 teaspoon plus ½ teaspoon of 

flavoring extract.  We used vanilla. 

8. Or you can add 4 squirts of Kool-Aid flavoring.  You won’t need to add food coloring. 



9. If you’re going to compare the crystals made with the Kool-Aid to the crystals made with the flavoring extract 

and food coloring, you’ll need to repeat the instructions and make 2 separate batches. 

10. Let the supersaturated sugar solution cool for at least 25 minutes. 

11. With your adult’s help, pour the solution into a jar or glass. 

12. Dangle your skewer (or string or popsicle stick) in the middle of the jar with 1 ½ inches space between the  

skewer and the bottom and the skewer and the sides.  Use a clothespin to hold it in place. 

13. Set your jar somewhere where it won’t get bumped.   

14. Watch your crystals grow for a couple of days to a week.  (If your crystals start connecting the skewer to the 

side of the jar, move the skewer.) 

15. When you have enough crystallized rock candy on your skewer, you can pull it out and let it drip dry.  If your 

rock candy attaches to the side of your jar like ours, don’t worry you can chip it out and eat it with a spoon! 

 

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


