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 COLORED AND FLAVORED SUGAR CUBES
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You can use these
flavored and colored sugar cubes to flavor anything you would use
regular sugar for such as coffee, tea or breakfast cereal and
porridge.

The idea is to flavour
your coffee by just dropping in the sugar cube.
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 USES FOR COLORED

FLAVORED SUGAR CUBES

Baby showers

Wedding Showers

Weddings

Special tea
parties

Adult parties – serve
them in champagne
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 BASIC RECIPE FOR FLAVORED / COLORED
SUGAR CUBES
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INGREDIENTS

375 ml granulated
white sugar

Flavoring and color as
per section - Sugar Cube Flavors And Colors section

METHOD

Combine the
ingredients together.

Mix thoroughly; make
sure that the coloring has been blended in properly.

The texture should
feel and look like wet sand (add more sugar or more water to get
the texture exactly right).
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 TO MAKE THE MOLDED SUGAR
CUBES






 OPTION 1 – MAKING USE OF
MOLDS
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Pack the wet sugar
mixture tightly into silicone ice cube trays or candy / chocolate
molds.

Leave the sugar to dry
for 30 minutes.

Gently remove the
cubes from the molds.

Allow the sugar cubes
to completely dry (this will depend on the humidity).

Once they are
completely dry store the sugar cubes in an air-tight container.
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EXAMPLES OF SILICON
ICE TRAYS AND CANDY MOLDS
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 OPTION 2 – MAKING USE OF COOKIE /
FONDANT CUTTERS
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Press the wet sugar
mixture into a wax paper lined baking sheet.

Press into a flat
tightly packed square.

Use miniature cookie
or fondant cutters to cut out the sugar cube shapes.

Leave the sugar cubes
to dry for 30 minutes.

Move the shaped sugar
cubes to a wire rack.

Allow the sugar cubes
to completely dry (this will depend on the humidity).

Once they are
completely dry store in an air-tight container.

EXAMPLES OF COOKIE /
FONDANT CUTTERS
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 OPTION 3 – CUTTING THE SUGAR INTO
CUBES WITH A KNIFE
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Press the wet sugar
mixture into a wax paper lined baking sheet.

Press into a flat
tightly packed square.

Use a sharp knife and
cut the packed sugar into squares / rectangles / diamonds /
triangles.

Leave the sugar to dry
for 30 minutes.

Move the sugar cubes
to a wire rack.

Allow the sugar cubes
to completely dry (this will depend on the humidity).

Place the sugar cubes
in a container with a lid and shake the sugar cubes, this will wear
down the sharp edges.

Store the sugar cubes
in an air-tight container.


 RECIPES FOR SUGAR CUBE FLAVORS AND
COLORS

You can
basically use your imagination, any flavor that works well in
coffee or tea should make a good sugar cube.
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 AMARETTO SUGAR CUBES
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Follow the Basic
Recipe and use the following for the flavoring and color.
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INGREDIENTS

15 ml Amaretto
liqueur

Ivory coloring - 9 to
18 drops of food coloring (depending of the depth of color you
require)


 BRANDY SUGAR CUBES

[image: tmp_0aa8d51d2bee870be37557e85c9532d1_ylCR8S_html_m21e61529.jpg]

Follow the Basic
Recipe and use the following for the flavoring and color.
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INGREDIENTS

15 ml brandy

Caramel coloring - 9
to 18 drops of food coloring (depending of the depth of color you
require)


 CARAMEL SUGAR CUBES
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Follow the Basic
Recipe and use the following for the flavoring and color.
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INGREDIENTS

15 ml caramel
extract

Caramel coloring - 9
to 18 drops of food coloring (depending of the depth of color you
require)


 CHAI SUGAR CUBES
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Follow the Basic
Recipe and use the following for the flavoring and color.
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INGREDIENTS

5 ml ground
cinnamon

5 ml ground ginger

5 ml ground
cardamom

3 ml ground nutmeg

15 ml water

Ivory coloring - 9 to
18 drops of food coloring (depending of the depth of color you
require)


 CHERRY SUGAR CUBES
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Follow the Basic
Recipe and use the following for the flavoring and color.
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INGREDIENTS

15 ml cherry
extract

Red coloring - 9 to 18
drops of food coloring
(depending of the depth of color you require)


 CHOCOLATE SUGAR CUBES
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Follow the Basic
Recipe and use the following for the flavoring and color.
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INGREDIENTS

15 ml chocolate
extract

Brown coloring - 9 to
18 drops of food coloring (depending of the depth
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