Homemade popping rocks candy
Baking sheet
Mixing bowl
Spoon for mixing
Whisk
Candy Thermometer
Large heavy bottom sauce pan
2 freezer bags
Rolling pin
Ingredients
3  tablespoons confectioner sugar
1 ½ teaspoons baking soda
¼ cup citric acid and 2 teaspoon citric acid
2 cups sugar
1/3 cup honey
1/3 cup water
Food coloring
Use confection sugar to line the baking sheet (this will keep the candy from sticking to the pan)
Mix baking soda and ¼ cup citric acid in a mixing bowl and set-aside
Clip candy thermometer to the sauce pan add sugar honey and water
Use the spoon to mix 
Turn stove to medium heat watching the thermometer. When the temp is 295 remove pan from heat
Immediately whisk in the baking soda and citric acid quickly before the candy hardens
Quickly pour the candy on the baking sheet spreading it with the spoon
Sprinkle the 2 teaspoons of citric acid on top as the candy sets.
Let cool and set for 20 mintes
Crack the candy into large chunks and place in baggies and use the rolling pin to break them into small bite-size pieces.
Eat and enjoy 
