Rock Candy

Due date for draft recipe ___________

Due date for lab report and candy _____________

Your assignment is to make rock candy in you kitchen at home.  Growing the candy crystals will take about 7 days, so DO NOT PROCRASTINATE.  First, find several different recipes and try them at home.  Choose the best one to use to make your crystals.  When you’ve decided which is the best to use, write it on the attached sheet of paper and turn it in.  This will be your DRAFT recipe.  (If you need to make changes while you’re making the crystals, that is fine.  Just turn in the recipe that you actually used with the final report.)  Your final recipe must include exact amounts of all ingredients you use, because you will be doing calculations with these amounts.  The exact procedure you followed in making your candy must also be included in your recipe; remember this must be so thorough that anyone could reproduce your work.

Your rock candy samples will be graded on the following:

1 – Color – Being able to give your sample a bright color is not as easy as one would think.  This is one of the reasons you are being given so much time.

2 – Taste – Your candy must have a taste other than sugar.  Flavors such as spearmint, peppermint, cinnamon, vanilla, citrus, etc. are acceptable.  Color does NOT have to reflect flavor.

3 – Size/Amount of Crystals – How much sugar you have accumulated on your string will be part of your grade.  The grade will be based on how much sugar accumulation your peers achieved in the same given amount of time.  The larger accumulations will receive the higher grades.  The candy must be grown on a STRING, and not on a stick.

4 – Creative Label – You must create unique packaging for your rock candy.  Let all your creative juices flow!

By the end of the first week, you must turn in a plan, which should include

1 – Partner’s Name (if one; you may choose to work alone)

2 – Color you plan to make your candy

3 – Flavor you plan to make your candy

4 – Draft of the recipe

When this has been turned in, the lab sheet will be handed to you.

Partners will complete a CONFIDENTIAL partner survey as to the effectiveness and participation of their partner to ensure that each person participates equally to the group.  Solo lab groups will receive a 100 in this area.

When turning in your samples, do the following:

1 – Write your name and your partner’s name on one side of a gallon-size freezer bag.  Put the packaging label on the OTHER side of the bag.

2 – Wrap your rock candy sample in plastic wrap, put your rock candy sample in the freezer bag, and seal the bag.  This will decrease the stickiness factor with your sample.

3 – Staple your and your partner’s lab sheet, along with a typed, final copy of your recipe (one for EACH partner), to the freezer bag.

4 – Turn in your project.

This is a science project to study crystal formation and solutions.  Therefore, the following will not be accepted:

1 – No baked or frozen samples.  These samples do not form individual crystals, are not on strings, and have a characteristic appearance that is easily distinguishable from the crystallized rock candy grown in a container.

2 – No samples, either solid or liquid, in jars or cups.

3 – No solid samples that have not been removed from the container.  For safety purposes, DO NOT try to chisel your rock candy out of its container.

4 – No containers of any kind.

5 – No samples not attached to a string.

6 – No strings attached to pencils, sticks, or weights of any kind.  (Just the candy and string, please!)

