
ROCK CANDY EXPERIMENT

S U P P L I E S :   2 - 3  CUP S  S UGAR ,  1

C U P  WAT ER ,  F OOD  CO LOR I NG

Y ARN  OR  S K EWER S ,  CUP S  YOU

DON ' T  M IND  T H ROW I NG  OU T

BO I L  T H E  WAT ER  ON  T H E  S T O V E .  

 ONCE  I T  R EACH E S  BO I L I N G

S L OW L Y  ADD  T H E  S UGAR  ONE

T E A S POON  A T  A  T I M E .   ONCE  T H E

SUGAR  WON ' T  D I S SO L V E  AN YMORE

YOU  HAV E  A  S A T URA T ED

SO L U T I ON .

P R E P  YOUR  CUP S  W I TH  A  F EW

DROP S  O F  F OOD  CO LOR I NG .

WE T  T H E  Y A RN  AND  RO L L  I T  I N

T H E  S UGAR  AND  L E T  I T  DR Y .

T I E  T H E  Y A RN  T O  T H E  S T I C K S

MAK I NG  S UR E  I T  SHOR T E R

THAN  T H E  CUP

POUR  T H E  S A T URA T ED  SO L U T I ON

O F  S UGAR  WAT ER  I N T O  E A CH

CUP  AND  P L A C E  T H E  Y A RN  I N

T H E  CUP

WA I T  A  F EW  DA Y S  F OR  T H E

CR Y S T A L S  T O  F ORM  B E FOR E

R EMOV I NG  F ROM  T H E  CUP S  T O

EN JO Y !

I F  YOU  ME S S  UP  W I TH  T H E

S T R I N G  L E NG TH  L I K E  WE  D I D  YOU

W I L L  HAV E  A  SO L I D  MAS S  O F

SUGAR  I N  T H E  CUP . .


