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Solid/Granulated Sugars

White table sugar
Made from sugarcane or sugar beets, it is mild in 
flavour, melts and blends easily, and is perfect for 
baking. Juice is pressed out of sugarcane pulp, before 
going through a process of clarifying, concentrating and 
crystallising. 

“All sugars, alternatives and sweeteners have their 
strengths and weaknesses,” says Barclay. “I think there’s 
a good argument for just using sugar, but having less of 
it.”

Castor sugar
Castor sugar is a superfine white sugar, in which the granules are so tiny that they dissolve 
almost instantly, making it good to use in drinks, desserts and baking. Golden castor sugar is 
also available - while the flavour may be slightly different, adding a faint buttery, caramel note, it 
behaves the same way in baking and can be used interchangeably. 

Icing sugar
Granulated sugar is pulverised to make this very fine sugar. It may be sold as pure icing sugar, 
or mixed together with a small amount of cornflour to create icing mixture. It dissolves quickly 
and is used in icing, some meringues and simple buttercreams, or sprinkled or dusted over 
desserts. Also referred to as powdered sugar or confectioner’s sugar. 

Light and dark brown sugar
After sugar is refined, some of the molasses left over is added back into the sugar to create 
brown sugar. The colour comes from the molasses, which also makes the sugar softer and 
moister, and leaves a small amount of trace nutrients - but not enough to be of benefit. 

Muscovado
A specialty brown sugar, muscovado is very dark brown and has a strong molasses taste. With a 
fine crystal similar to castor sugar, it is quite moist. 

Demerara
A light brown raw sugar, the large golden crystals are slightly sticky from the adhering molasses. 
Demerara has a natural caramel-like flavour. 

Adapted from https://www.sbs.com.au/food/explainer/what-you-need-know-about-different-
types-sugar


