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Hard candy isn’t that hard to make. 

Make some yourself – and learn lots  

about chemistry in the process.

CANDY
THE CHALLENGE

ROCK

Solution. This is a uniform mix of two 

substances. One is the “solute,” which 

dissolves or seemingly disappears (in 

our experiment, it’s the sugar). The 

other is the “solvent” (water). When 

boiled, the sugar dissolves into the 

water, making a thick sugary syrup.

Supersaturation. Did you notice you 

need three times as much sugar as wa-

ter? As you gradually add sugar to the 

hot water, it becomes “supersaturat-

ed.” This means there’s way too much 

sugar in the water. So, with time, the 

tiny sugar particles start to squeeze out.

Evaporation. Meanwhile, water 

gradually evaporates. That makes the 

solution even more saturated, and it 

 

triggers more little sugar molecules  

to escape.

Crystallization. When lots of sugar 

molecules tightly cling together, they 

form crystals. That’s why you’ll put a 

Popsicle stick covered with “seed sug-

ar” right in the path of all that evapora-

tion. It captures more sugar molecules!

CHEMISTRY CONCEPTS!
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UF

F Y
OU’LL NEED

  3 cups sugar

  1 cup water

  Food coloring (different hues)

  Saucepan

  Stovetop  G

  Wooden spoon

  Extra 1/8 cup sugar

  Oven mitts

  Measuring cups

  Glass containers (jars, etc.)

  Popsicle sticks

  Chip clips

G  = Grown-up step. Safety first!
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Pour the one cup of water into the saucepan. Place it on a stovetop 

and, over high heat, bring it to a boil. Slowly, one cup at a time, add the 

three cups of white sugar to the water. At the end, stir the mixture with 

the wooden spoon while it boils and the sugar dissolves – about 3 to 5 

minutes max. Turn off the heat.  G

Set out your glass containers while the sugar-water mixture cools a bit. 

You’ll need one glass for each color. Squeeze 2-3 drops of food coloring 

into the bottom of each glass.

Using the oven mitts, pick up the saucepan full of sugar water. Care-

fully pour equal amounts of the mixture into each glass – about half-way 

full. It’ll still be warm, so it’ll blend easily with the food coloring. Let cool 

for about a half-hour.  G

Prepare your “seed sugar.” Run each Popsicle stick in cool tap water. 

Sprinkle some of the extra 1/8 cup of dry sugar on each stick, covering it 

well.

Use a chip-clip to “chomp” onto the top of each Popsicle stick. 

Holding the clip, ease each stick into a different glass of colorful sug-

ar-water. The stick’s base should be submerged, but be sure it doesn’t 

touch the very bottom of the glass. The clip at the top should wind up 

resting across the opening of each stick, suspending the stick stable and 

upright. Be sure the stick doesn’t touch the sides of the glass, either!

Set the jars aside in a safe place and wait for your rock candy to form. 

This process takes two to three days – or even up to a week for best 

results. (Tip: Try some other experiments while you’re waiting!)

When a good amount of crystals have “grown up” the Popsicle 

sticks, remove each one from the sugar water. Let the excess liquid drip 

off. Then, place them all on a paper towel to dry off. Once they’re dry, 

savor the flavor – and science – of your homemade sweets!

Watch Izzy, our STEM-loving 

puppet, and her Michigan  

Science Center friends Taylor 

and Michelle make rock candy!

SEE IT IN 
ACTION

SCIENTIFIC PROCEDURE
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G  = Grown-up step. Safety first!
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S’MORES SCIENCE
Marshmallows – made with gel-

atin, sugar and corn syrup – are 

a chemist’s delight. Gelatin is 

dissolved into cold water, spread-

ing out its molecules. Hot sugar 

is added, which dissolves the 

gelatin further. Next, air is beaten 

in as it cools, which allows the 

molecules to recombine into the 

fluffy treat we all love.

DID YOU 
KNOW?

TRIVIA TIME

Get ready for a second serving 
of yummy chemistry tidbits.

GOOD TASTE
Did you know you couldn’t 

taste food without saliva? Your 

tongue’s taste buds are filled 

with receptors – and it takes 

a liquid to help flavors bind 

to them. Saliva is special 

because it’s got an enzyme 

called amylase, which works 

its magic on sugars and carbo-

hydrates and ensures sweet and 

starchy foods taste right.

MAKING THE 
DOUGH
Enjoy some biscuits or cornbread with 

your dinner? Many of the baked goods 

you eat exist thanks to the chemical 

reactions of acidic and alkaline com-

pounds. By producing carbon dioxide, 

it inflates the dough, which gives it a 

delectable light texture.

ROCK CANDY 
ROCKS
This sweet chemistry experiment 

has an interesting past. For centu-

ries, cubes of it were used to sweet-

en tea, since it dissolves slowly. 

And before that, it was actually 

considered medicine (even 

by old Bill Shakespeare!). If 

you’ve ever used a cough 

drop, you know it melts down 

into a sticky syrup that helps 

soothe your throat.

SNAP,  
CRACKLE, POP
When you drop something 

into soda, it fizzes more. This 

is because the fizz is made of 

carbon dioxide, which attaches 

to the surface of the object – a 

process called nucleation. Great 

example: the classic Mentos 

and Coke experiment. The mint 

is covered in tiny craters. That’s 

more surface area, which means 

more fizz!
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Edu Science Deluxe  

LED Crystal Growing Kit

Want to grow more crystals? This 

type isn’t edible, but it sure is 

beautiful. Observe and study your 

aquamarine, ruby, quartz, pink 

quartz and citrine crystals as they 

bloom up to four inches in diam-

eter. A color-changing LED base 

gives your experiment extra punch. 

Ages 8-plus.

Kitchen Science Lab for Kids

By Liz Lee Heinecke • Ages 8-12

Cooking is all chemistry. Whip up 

some amazing scientific eats right 

in your kitchen with ingredients you 

have on hand thanks to this nifty 

title that packs in 52 “family-friendly 

experiments from the pantry.”

GREAT RESOURCES
LEARN MORE

Play, read, browse and watch to learn more about chemistry.

Adventures in Chemistry

From experiments to games, this site 

is filled with fun chemistry-related 

content. Slime, anyone – or how about 

the inside “scoop” on diapers? Ages 

8-plus.

Junk Food Wall

Making candy is a lot of chemistry, 

but the science doesn’t stop there. 

How your body breaks down the food 

you eat is chemistry, too! That’s how 

we know what foods are good for 

us – and what ones are not so good. 

Learn plenty about health, wellness 

and nutrition at this Michigan Science 

Center exhibit. 

Deluxe LED  
Crystal Growing Kit

Kitchen Science  
Lab for Kids
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Don’t chew that No. 2! This quick quiz is just five ques-

tions about what kids learned after trying the experiment 

and using this guide to learn more – done in a few clicks.

Just for completing it, each kid gets one free general 

admission to the Michigan Science Center AND a  

pass to its all-new Toyota Engineering 4D Theater,  

good Sept. 15-Dec. 31, 2017. Plus, one lucky kid wins 

$1,000 for college!

So put on that thinking cap.

CHEMISTRY QUIZ TIME
TEST YOUR SMARTS

GET A  

MAYBE 

TOO!

MiSci PASS.

$1,000,

READY TO TAKE THE QUIZ? Click here! 
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SHARE THE FUN ON INSTA
Post a pic of your kiddo enjoying Virtual 

Camp on Instagram using the hashtag 

#MPCamp. Six lucky kids will score a  

$25 Amazon gift card – and get  

featured in our Friday emails!
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