
 
 

SUGAR CRYSTAL GROWING CHALLENGE 
 

 
 

What You Need 

You only need a few common kitchen materials for this crystal project and use same size cup to 
measure the water and sugar: 

• 2 cups sugar (sucrose) 
• 1 cup water 
• food colouring (optional) 
• pan 
• wooden spoon 
• clean glass / plastic jar 
• wooden skewer or cotton string  
• pencil 

Grow Sugar Crystals 

1. Pour 1 cup of water into the pan and heat until boiling. 

2. Turn off heat. 

3. Dissolve the 2 cups of sugar in the boiled water, stirring constantly. 

4. If the sugar isn’t completely dissolved reheat until it is. 

5. Add a few drops of food colouring if desired. 

6. Allow the solution to cool a bit before pouring it into your jar. You don’t want to get burned! 

7. Pour the sugar solution into a jar. Place a wooden skewer into the jar or else hang a cotton 
string into the middle of the jar, tied to a pencil (this can be weighted with a paper clip on the 
end) 

8. Place the container somewhere warm where it won’t be disturbed. You can cover the jar with 
a piece of paper towel to allow evaporation while keeping the crystal solution clean. 

9. It may take a few days (about a week) to get good crystal growth. If you see crystals forming 
on the top of the jar, you can remove them. If you leave them, these crystals will compete with 
your stick or string for sugar and will reduce the size of your crystals. 

10. At the end of the week, the crystals should be clearly defined, with sharp right angles and 
smooth faces of various sizes. These are called monoclinic crystals. Their shape is determined 
by the way the individual sugar molecules fit together. 

11. Remove the crystals and take a photo – let’s see who can grow the biggest or most colourful 
crystals! 

Safety Information 

Parental/Guardian consent is required. 
Parental/Guardian supervision is required. 
Care to be taken with boiling water. 
The sugar solution will be hot and can cause burns if spilt on skin – do not carry about when 
hot. 


