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A crystol is the solid structure of a mineral. For a crystal fo be of good size and
structure, it needs the right condtions. These condtfions include fime, location, and
femperature. Ditferent minerals wil form dfferent shapes and colours of crysfals.

A mineral is a naturally forming inorganic solid made of one type of molecule. Two
common examples are quartz (Si0,) ond sott (NaCl).

Quartz (Si0,) has (7
o hexagonal EEI
erystal structure.

= Satt (NaCl) has
@ o bovetrc |
SRS ool structure.

Crystals wil aways fry fo form in a shape that is the most simple and secure.
Just like you wil lhold your friend's hand when you walk bur you wont fry fo wak
while holding their knee. These shapes often reflect the shape of the molecules
themselves.

White sugar or sucrose (C,H.0, ) is another crystal we see every day. And
even thougn we can buy sugar in cubes, thelr nafural crystal is actualy a slightly
different shape.

Sugar has what is
called a monoclinic
crystal system.

Sugar cubes and granules.  Sugar crystals.



| Dear adults: This recipe should be able to make at least 4 rock ]
Let's 1ry!

candy sticks. The left over syrup can also be poured over popcorn

and baked at 300C for 15-20 minutes to make candy popcorn. 4 'a
Create your own crystals and watch how fhey grow
info a beautitul (and edble) natural formation.

=

You wil need:
e g H00mL mason jor
candy sfick or string
tinfoll, fope, clothespin, efc, fo hold stick or
string In jor witlhout fouching the sides or
bottom
1 cups water
b CUps sugar
3-4 drops food colouring (optional)
candy flavouring to faste (opfional)

Instructions:
| Wash out your mason jar very wel and make sure you gef all the soap out

o 2. Soak your candy sfick or string in water fen rol in winfe sugar. This wil act
%;%g"'o ¥ as a tarfing point for your crysfals.

2. (With an odult) Pur 2 cups of water and 3 cups of sugar info a solid pof.
Turn the heat 1o bol unfil e sugar disappears, then turn o half eat and
simimer for fen minufes. Remove from heat and add your colouring and flavour, i
desired. Alow 1o cool

4. Carefuly pour your sugar syrup info your jor.

3 b. Add your sfick or sfring. The stick should not fouch any part of the jor inside
¢ e syrup. Glou can pub more than one sfick a jar, o long as they arent

Wt touching each ofiner or the jor. Leave about | inch in between or crystals may
W grow fogetner)

b. Flace your jor in a cool place winere it won't be knocked over, and cover 1o
prevent dust.

T it should start showing crystals after one day. If it doesnt, heat your syrup
and add more sugr.

After a week, you should have rock candy
that's ready to eaft Be sure 1o enpoy the
beoutitul crystal clusters with your eyes
before you enjoy it witih you mouth.




