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HOW TO MAKE

rock candY on a stick
Now that you have learned about rock sugar, here is a fun way 

to make a candy treat—rock sugar on a stick! 

How it works: When you mix hot water and sugar, the water 
can only hold the sugar if both stay very hot. As the hot water 

cools and evaporates, the sugar comes out of the liquid and 
is left behind. Watch over the next few days as sugar 
crystals grow slowly on the stick! Add food coloring 

for dazzling and delicious rock candy!

steps

1.  Clip the skewer into the middle of the clothespin. Then position 
the clothespin so that each end rests atop the rim of the glass 
and the skewer hangs down inside the glass. The bottom of the 
skewer should be about 1 inch (2.5 cm) from the bottom of the glass. If the 
skewer is too long, cut the bottom to this length with scissors. Remove the 
skewer and clothespin and put them aside for now.

2.  HAVE AN ADULT pour the water into a pan and bring it to boil on a stove.
3.  Turn off the heat. Add 1 tablespoon of sugar in the boiling water and stir 

until it dissolves.
4.  Continue adding sugar, 1 tablespoon at a time, letting each tablespoonful 

dissolve completely before adding the next. Add food coloring if desired, 
according to directions.

5.  When no more sugar will dissolve in the water, allow the solution to cool.
6.  While the sugar solution cools, dip the lower half of the skewer into the 

solution, then roll it in some sugar. Let the skewer cool completely.
7. Pour the cooled sugar water into the glass. 
8.  Position the clothespin back atop the rim of the glass, making sure that the 

attached skewer is submerged in the glass and that it is hanging straight 
down the middle without touching the sides of the glass. 

9.  Allow the glass and skewer to sit in a warm place without being disturbed for 
several days until the water evaporates. As the water evaporates, it will leave 
sugar crystals on the skewer. Enjoy your rock candy!

ingredients

narrow jar or glass  
wooden skewer (or clean  
   wooden chopstick)
clothespin

1 cup water
2-3 cups sugar
food coloring (optional)

TrY ThIs!

rock candY

This recipe uses very hot 
liquid. HAVE AN ADULT 
HELP YOU with it for safe 
and tasty fun!

JUST ADD WATER
Candy is made by dissolving 

sugar in water. Different 
heating levels determine 
the types of candy: Hot 
temperatures make hard 

candy, medium temperatures 
make soft candy, and cool 
temperatures make chewy 

candy.

Rock 
on!




