PENMET PARKS

Tasty Creations!

What's Inside?

Rock Candy Experiment
Shake Your Own Ice Cream
And More!

ROCK CANDY

Making rock candy is really easy and lots of fun for
kids. This activity is a science experiment and a
yummy treat all in one. Kids love checking on their jars
each day to see if the rock crystals had grown. Follow
this easy tutorial to conduct your own rock candy
experiment.

INGREDIENTS
2-3 cups of sugar
1 cup of water
Skewers
A jar or glass
A large saucepan
Clothespins

Optional additions:
Food coloring
Candy flavoring

p.5
Shake Your Own Ice Cream

p.6
Make Your Own Butter
&
Eddible Pudding Playdough
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PREPARING THE
SOLUTION
1. Combine equal parts of sugar and water in a saucepan and heat
until all the sugar is dissolved.
2. Then, slowly add more sugar and mix, slowly adding more sugar
and mixing until the sugar will no longer dissolve in the water.
3. The water should start to look a little cloudy. That is when you know
that no more sugar is dissolving, and the perfect sugar-saturation
has been reached.

4. The short version is that you are creating a saturated sugar
solution, or a solution in which no more sugar can dissolve at
a particular temperature.

5. The amount of sugar verses water used should be roughly 3:1. You
can easily double & triple the recipe as long as you mantain a 3:1
ratio.
6. Add candy flavoring if desired, and then continue to heat the water
until it comes to a simmer.
7. Remove the sugar-water from the heat and allow it to cool..
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PREPARING THE
EXPERIMENT
1. Cut the skewers to a desirable size for the jar(s) that you are
using. Then, dip the sticks in water and roll them in sugar.
2. Set the sugar-coated sticks aside and allow them to dry.
3. Once your sugar-water is cool enough pour it into jars, using
one jar for each color of rock candy that you wish to make.
4. Once the sticks are dry carefully place them into the jar(s).
5. You want to make sure that the sugar-coated sticks
are completely dry before placing them in the jars.
6. The rock candy needs the sugar on the sticks to grow, and if
the sugar isn't dry it will dissolve in the water.
7. It is also important to make sure that the sticks are not
touching the bottom or sides of the jar.
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THE EXPERIMENT
1. It is now time to sit back and observe the jars! Your kids will
love checking on their jars each day.
a. After day three you will start to see growth!
b. After a week our rock candy will almost be ready!
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ENJOYING YOUR
ROCK CANDY
1. Cut the skewers to a desirable size for the jar(s) that you are
using. Then, dip the sticks in water and roll them in sugar.
2. Set the sugar-coated sticks aside and allow them to dry.
3. Once your sugar-water is cool enough pour it into jars, using
one jar for each color of rock candy that you wish to make.
4. Once the sticks are dry carefully place them into the jar(s).
5.

You want to make sure that the sugar-coated sticks
are completely dry before placing them in the jars.

6. The rock candy needs the sugar on the sticks to grow, and if
the sugar isn't dry it will dissolve in the water.
7. It is also important to make sure that the sticks are not
touching the bottom or sides of the jar.

SHAKE YOUR OWN
ICE CREAM!

Don't have any ice cream? Never fear! You can
make your own with this awesome activity.
Careful not to eat too fast or you will get a brain
freeze!
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PREPARE THE
BAGS
1. Start with 2 small Ziploc baggies. Pour 1 cup of half and half
and 1 cup of whole milk into each. Add 3 Tablespoons of
sugar and 1 teaspoon of vanilla to each bag. Seal them up
well, taking care to remove as much air as possible. Double
bag them to protect the ice cream from getting salty.
2. In 2 gallon-sized Ziploc baggies, fill slightly over halfway with
ice. Dump 1 cup of salt over the ice in each bag. Place the
small, milk-filled baggies inside of the larger bags. Seal and
double bag (they break open easily with little ones shaking).
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SHAKE IT UP!

1. Shake the bag for a minute or so and then pass it to the next
person. Their hands get cold quickly so lots of passing occurs!
You can always wrap the gallon baggies in hand towels to
keep your hands from getting too cold.
2. After about 5-8 minutes, you will have the tastiest ice cream!
Remove the bags of ice cream from the larger gallon bags and
wipe them off. You can even give them a quick rinse for extra
protection from saltiness. Divide the ice cream evenly into
cups and enjoy!

MAKE YOUR OWN
BUTTER
INGREDIENTS
Heavy whipping cream
Mason jar
A willing shaker

INSTRUCTIONS
1. Fill your mason jar about halfway with cream.
2. Take turns shaking the butter until it is agitated, and
the fat begins to clump. It takes only a few minutes for the
fat to start to clump together. At this stage, the butter
looks almost like ice cream with a slightly sandy texture.
3. If you get tired of shaking the cream, you can roll it up
and down the floor for a while before starting to shake it
again.
4. After about 10 minutes of shaking/rolling, the cream
was converted into butter.

EDIBLE PUDDING PLAY
DOUGH
INGREDIENTS
1/4 cup instant pudding mix any flavor
1 cup corn starch
1/3 cup warm water

INSTRUCTIONS
1. Add instant pudding mix and half of your cornstarch to a mixing
bowl.
2. Add 1/3 cup water and stir until slime begins to form.
3. Slowly add the rest of your cornstarch, stirring as you go.
4. When slime becomes difficult to stir with a spoon, finish mixing by
hand.

