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tYpes of sugar

A LOOK AT SOME COMMON

There are many different types of sugar. They play different roles in cooking 
and baking. Here are the types of sugar most commonly used in recipes. 

GRANULATED SUGAR
is the most common kind sold. It comes in the form of white 
granules. It adds sweetness and moisture to baked goods 

and helps them brown while baking. Granulated sugar 
makes pastries tender and gives crunch to some  

types of cookies. 

POWDERED SUGAR
(also called confectioners’ sugar) is 10 

times finer than granulated sugar. It is 
made by grinding granulated sugar 
to a fine powder. It is then mixed 

with a small amount of cornstarch to 
prevent clumping. Powdered sugar is 

preferred for icings and candy because 
it dissolves very easily. It is also used as 
a decorative dusting for baked goods. 

BROWN SUGAR
whether light or dark, is a mixture of 

molasses syrup and sugar. Dark brown 
sugar has more molasses and a deeper, 

richer flavor than light brown sugar. Brown 
sugar is often used in baking. It makes a rich 
and moist streusel crumb topping for pies, 

muffins, and cakesWhite sugar is the star of this classic recipe! 
These soft, chewy, sparkly cookies can be 
enjoyed during the holidays or anytime!

2 ¾ cups all-purpose flour
1 tsp. baking soda
½ tsp. baking powder
1 cup butter, softened

1 ½ cups white sugar, plus an extra bowl   
   of sugar for rolling 
1 egg
1 tsp. vanilla extract

steps

1.  Stir together flour, baking soda, and baking powder in a small bowl. Set aside.
2.  In a large bowl, beat together the butter and sugar until smooth and creamy. Beat in egg  

and vanilla. Gradually blend in the dry ingredients. Roll rounded teaspoonfuls of dough  
into balls. Roll cookies in the bowl of sugar to coat. Place onto cookie sheets lined with 
parchment paper.

3.  Bake 8 to 10 minutes in a 375 °F (190 °C) preheated oven, or until golden. Let stand on  
cookie sheet two minutes before removing to cool on wire racks.

sugar sparkle cookies Makes 4 dozen

ingredients

TrY 

ThIs!

CUE THE CUBE!
A Swiss-born director 

of a sugar beet refinery 
in the Czech Republic 

invented the single-serve 
sugar cube in 1843. 

Before that, people used 
a sugar nipper (a pair 

of sharp-edged pincers) 
to cut sugar from a loaf 
for tea. They dunked the 
chunk of sugar in their 

tea and reused it!  

One  
lump or 

two?




