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Sugar and Spice 
 

Unit # 5 ~ Sugar 
 

“Sweet like honey - but no bees required.”  
 

   Honey has been around since God first created the honeybee.  Sugarcane has 
been growing for 1000’s of years too, but someone had to discover the sweet 
juice inside the green stalk called sugarcane.  At first the canes were probably 
chewed to extract the sweet juice.  Then it was pounded and hammered until 
the juice flowed free.  Boiling the juice or drying it in the sun left behind sweet 
solids that was similar to small stones, gravel.  Our word “sugar” originate 
from “shakara” which means “gravel or pebbles” in the Sanskrit language.  
Wow! What a discovery!   
   History tells us the process of making sugar granules by evaporating the 
juice of the cane probably began about 500 B.C.** in India.  Westerners during 
military expeditions into India, were amazed at this sweet stuff.  It was re-
ported back to the homelands that a stalk that “gives honey without bees” had 
been discovered. Some called it “sweet salt”. Like spices, the discovery of this 
“white gold” was a closely guarded secret and was highly prized and valued.  
Originally, sugar was a luxury most could not afford.  Now it is a common in-
gredient purchased by millions daily.  [**Teacher note: explain B.C. and A.D. to 
your students]  

The two most important sugar crops are:  

Sugarcane ~ Saccharum spp. 
Sugar beets ~ Beta vulgaris  

SOURCES:  
Sugarcane: Brazil, India, China and Australia 
Sugarbeet: USA, Latin America, Europe, Japan 

 
        WARNING!   

Lots of sweet stuff could be hazardous to your health! 
   OVER consumption of sugars is related to these hazards to your good health. 

 
  Tooth decay 
Diabetes 

Hyperactivity 
Obesity 

Suppression of the immune system  
 

For extra study, learn more of these health hazards from your own research.   
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Did you say spell S-U-G-A-R? 
 

This is how the Chinese write “sugar.”  It is called ‘gravel sugar’ in the Chinese 
language.  Try to copy the Chinese symbols (we call ours letters) . . .and you 
thought the A ,B ,C’s were hard?  Use another piece of paper for your practice.   

 

砂 糖 
  See how many words you can make from these word combinations.   

A few have been done to get you started.  You cannot use the  
letters more than once as they appear in these words.   

Ex: Three “e’s” appear so you may use it only three times in a word.  
  

     sugar cubes  ~  sweet tooth 
 

guest 
            soot 

     ____________ 
     ____________ 
     ____________ 
     ____________ 
     ____________ 
     ____________ 
     ____________ 
     ____________ 
     ____________ 
     ____________ 
     ____________ 
     ____________ 
     ____________ 
     ____________ 

        
Use a separate sheet of paper if needed.   

      I found ____ words inside the word combinations. 
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We have five senses: 

TASTE 
TOUCH 
SIGHT 

HEARING 
SMELL 

 
  We are blessed with the sense of taste. How would you like to eat with no 
taste?  Small lumps (or buds) are located on your tongue to give you 
taste...they are called tastebuds!  There are four tastes that our tastebuds  
recognize, found  on 4 different areas of the tongue.  The back of the tongue 
tastes bitter, the tip tastes sweet, the front sides taste salty, and the back 
sides taste sour.  Here is a diagram of the tongue and the areas to label where 
you can taste bitter, sweet, salty and sour. 
 

Test your Tastebuds! 
 
  Get your brothers and sisters together and have a taste test. Blindfold the 
taster with a cloth tied around their eyes.  Bring out 4 small bowls.  Be sure the 
tasters haven’t seen them first!  Take a cotton swab (Q-tip) and dip it into the 
first bowl of lemon juice.  Have them rub it on the tip of their tongue.  Can 
they tell you what it is?  Now dip a new Q-tip into the lemon juice.  Have them 
rub it on the back sides of their tongue.  Does that help them identify the 
lemon juice?  Next, try honey.  Dip a new cotton swab in honey.  Tell them to 
put it way in the back of their tongue.  Do they recognize it as honey?  Have 
them try it on the tip of their tongue.  Can they identify it now?  Repeat with a 
swab dipped in water and then roll it in salt.  How quickly can they tell it is salt 
when it is touched to only the tip of their tongue?   
  Repeat the taste test with any one else who is eager to try it.  Think of other 
things that have sweet, sour, bitter or salty flavors and try to stump the  
tasters.  Use safe foods and do not play tricks on the blindfolded tasters with 
things that would harm them.  Taste tests should carried out with adult  
supervision. 
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Natural or Not? 

Some types of sugars are healthier for you than others.   

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Where is the sugar hiding? 

Packaged foods are all labeled according to government food agency regula-
tions.  It is very smart to read food labels to see what is actually in the food 
you are eating.  Sugar is listed under many names that are not commonly rec-
ognized as “sugar”.  Become familiar with some of these “other names” for 
sugar and know what you are putting in your mouth!  When reading an ingredi-
ents list on a label, words ending in “ose” designate a sugar.  When these 
items are near the top of an ingredient list, that means the product is very 
high in sugar.  If it is listed near the end of the list, the item is probably low in 
sugar.  Only a few are listed for you here to try and spy on a food package la-
bel.  In the box provided, paste a food package label you have cut out from the 
package.  Underline any sugars you can find in the food product.  
  
 
dextrose 
maltose 
raffinose  
Fructose 
levulose 
sucrose 
glalactose 
stachyose 
actose 
lactulose 
tagatose 
  
  

Man-made (or artificial) sugars are 
not particularly good for you.   
These would include products and 
brand names such as:  
Aspartame 
saccharin 
Splenda 
NutraSweet 
Twin Sweet 
Sweet 'n Low 
sucralose 

The following types are considered 
natural and healthy sweeteners:   
Date sugar  
Real maple syrup 
Sucanat  
Raw honey 
Rice syrup 
Molasses 
Sorghum 
Barley malt  
Stevia 

Paste a food package label here. 
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Sweet & Refreshing Summer Lemon Cooler 
  This summer beverage is made in a glass quart jar (like those used for home 
canning).  It is sweetened with stevia.  Stevia is a small green plant with leaves 
that are intensely sweet, about 8x sweeter than sugar.  It can be grown in a 
home herb garden.  It can also be purchased in a powdered form or a liquid.  It 
does not affect your blood sugar as other sweeteners do and has zero calories.  
Our family loves to drink this naturally sweetened citrus cooler in the hot sum-
mer months.  
 
Place into a clean glass quart-size mason jar: 
juice of 2 lemons 
2 pkts. Powdered STEVIA* (1 gram each) 
1/4 cup hot water 
Stir until completely dissolved. 
Fill jar with ice cubes and pour water over all until jar is filled.  Sip with a straw 
for a refreshing cooler all day long.   
 
*Stevia pkts. Are available at THE PANTRY at www.MarmeeDear.com/store   
 

Sugar Q & A 
What is the difference between brown sugar and white sugar? 

 
White sugar has had all of the molasses removed.  The brown sugars have some of 

the molasses left in.  The darker the sugar the more molasses it has. 
 

How many calories per teaspoon of sugar? 
 

15 calories per teaspoon of table sugar. 
 

How much sugar is produced per year? 
 

135 million tons per year is a conservative estimate with the numbers 
increasing by 2 million tons each year. 

 

Sweet & Warming Winter Mocha Mix 
Mix together in a very large bowl and a wire whisk: 

One ~ 8 qt. box of dry milk powder 
11 oz. powdered coffee creamer 

1 cup 10x powdered sugar 
1 tsp. salt  

Two ~1 lb. boxes instant chocolate milk powder  
Transfer powdered mix to a clean glass gallon jar.   

To prepare winter mocha:  
Add 1/4 cup of powdered mix per mug of hot water. 

Also wonderful gift for large families.  Make it pretty by decorating the jar lid.   
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Rub-a-Dub-Dub . . . 
Stir up a Sugar Scrub! 

 
Leave your hands and footsies soft, smooth and smelling as sweet as honey. 

This is a specialty scrub like they would use in spas to pamper  
your feet back to a baby softness.  Stir some up and give your momma 

a treat for her feet!  
 

Use a glass or stainless steel bowl to mix up this lemon & honey sugar scrub. 
Keep it in the refrigerator in a tightly lidded container and be sure to label it 
SUGAR SCRUB for FOOTSIES so it won’t get nibbled on for a midnight snack! 

Keeps well refrigerated for up to 2 weeks.   
 
 

HONEY & LEMON SUGAR SCRUB  
[especially for silky, soft feet] 

 
Combine in the bowl and stir well: 

2 1/2 cups table sugar 
1/2 cup sweet almond oil 

Add in: 
4 teaspoons lemon juice 
4 tablespoons honey 

4 drops lemon or grapefruit essential oil 
 

Stir again until thoroughly combined to make a grainy, pasty mixture.  Before 
use, bring to room temperature.  Soak feet in a basin of warm water.  Scoop 
out handfuls of sugar scrub and massage into feet using a circular motion.  
Leave on feet for a few minutes then rinse in warm water.  Wash with soap,  
finish with a cool water rinse and towel dry.   
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Sugary Science 
 
Try a sweet science experiment.  Be sure to record your findings and come to a 
conclusion.  Your momma will need to gather up some sugar cubes, a small 
bottle of food coloring [what’s your favorite color?] and a styrofoam or a glass 
plate. 
 
EXPERIMENT #1~ 
Place 1 sugar cube on the plate.  Dribble 2 drops of food coloring directly onto 
the sugar cube.  What happens?  

_________________________________________________________
_________________________________________________________ 
 
EXPERIMENT # 2 ~ 
Place 2 drops of food color onto the plate.  Place a sugar cube on top of the 
liquid coloring.  What happens? 

_________________________________________________________
_________________________________________________________ 
 
Which took longer to absorb?   # 1 or # 2?    
 

Math for Sweeties 
 

Take more sugar cubes and pile them on a plate in the middle of the table.  
Count out an amount and place them on another plate.  Close your eyes and 
have your brother or sister remove a few cubes.  Open your eyes and count 
them again.  How many did they remove?  Try it again and again, taking turns 
with who gets to close their eyes and who gets to remove the cubes.  In math, 
your facts of addition and subtraction must be practiced over and over to  
become a whiz.  To reward yourself at the end of your math quiz—pop a sugar 
cube into your mouth and let it slowly dissolve.  Oh isn’t it just the sweetest?  
 
Arrange groups of sugar cubes into equal piles.  Example: 4 piles with 5 sugar 
cubes in each pile.  Have your brother or sisters try to guess the multiplication 
fact that you have shown with the cubes.  For a great drill on your multiplica-
tion facts ask your momma or poppa if you can visit www.honorpoint.com.  It 
will give you lots of practice to perfect your facts, when you run out of sugar 
cubes.  
 
Take a 5 pound sack of sugar.  Pour it out into a large bowl.  Measure out how 
many cups are in a 5 pound sack.  If your recipe would call for 2 1/4 cups of 
sugar—how many times could you make the recipe if you had 5 pounds of 
sugar in your cupboard?  _________cups per 5 lb. sack   _______ batches    
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Construction 101 

A Frosty Sugar Fort  
 

Materials you will need: 
Lots of sugar cubes 

A square piece of cardboard 12” x 12” 
Aluminum Foil 

Sweet Cement (recipe below) 
Cotton Batting or cotton balls 

Sugar ice cream cones 
Green food coloring 

 
  To begin, cover your square of cardboard in aluminum foil.  Next pile your 
sugar cubes in the middle of your work table.  Mix up your sweet cement. 
 
SWEET CEMENT 
1 egg white 
1/8 tsp. cream of tartar 
Mix in a small mixing bowl with an electric beater until fluffy and puffy like a 
cloud.  Add in slowly: 
1 1/2 cups confectioner’s sugar. 
Beat only until combined.  This needs to be used within an hour or it will start 
to set up firm, like cement.  Do not eat as it contains a raw egg and it may not 
be safe.  
   Begin building just like you would with blocks.  Spread a base of sweet ce-
ment down where your fort will stand on your square base.  Lay down sugar 
cubes close together in whatever shape you want.  Add on cubes—1 row at a 
time using the sweet cement to hold them in place.  Remember to leave a door 
opening in your fort!   You could make a rounded type igloo, a square, or a 
rectangle.  Just have fun building.  While your fort is drying, spread some more 
“sweet cement” around it and press down thin layers of cotton batting to re-
semble snow.  Mix up some green icing to cover your sugar cones to look like 
evergreen trees.  Use sweet cement around the base of the trees and press 
them into place on your cardboard base.  Pull away the cotton “snow” around 
where you want to glue your trees down.  They will stick much better to the 
flat base.  Be sure to clean up all your mess when you are  
finished!  Your fort should last for weeks if kept in a dry, cool spot.   
 
GREEN TREE ICING: 
2 cups confectioner’s sugar 
2 Tbsp. butter 
Drops of green food coloring 
Enough milk to make a thick, creamy, spreadable icing. 
This stuff you can lick—it is safe to eat!     
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Sugar Substitute Chart 
   
                                Baking with Sugars 
∞To cut calories in a recipe, up to 1/3 of the sugar called for can be eliminated, but be    
      aware, it will not be as sweet as the original recipe.  Cakes and quick breads will be paler,  
      tougher, and drier; cookies will be tougher, paler, and smaller. Reducing sugar in yeast  
      breads makes loaves less tender, less moist, and less brown.  This applies to baked goods  
      only, not pickles or candies. 
 
∞Turbinado sugar: Substitute equally for each cup granulated sugar in the recipe.  
 
∞Date sugar: Substitute equally for each cup granulated sugar.  
 
∞Sucanat: Substitute equally for each cup granulated sugar.  
 
∞Light brown sugar: Substitute one cup packed brown sugar for each cup of granulated 
      sugar. This will affect the texture and reduces the volume of baked goods; It makes  
      cookies darker and chewier. Not recommended for white cakes. 
 
∞Honey:  Substitute 3/4 cup honey for each cup of granulated syrup called for in recipe, then   
      reduce another liquid in the recipe by 1/4 cup and add 1/4 teaspoon baking soda (to  
      neutralized the acid in the honey).  Reduce oven temperature by 25 degrees--substituting  
      honey for sugar alters the flavor and tends to make baked goods moister, chewier and  
      darker.  (Warning: Honey is not to be fed to babies who are under one year old.)   
 
∞Fructose: Fructose usually doesn't work well in recipes for baked goods. If you wish to  
      experiment, substitute 2/3 cup granulated fructose for every cup of granulated sugar.  
      Baking with fructose tends to make baked goods moister and darker.  
 
∞Artificial sweeteners: Not recommended for substitutions in baked goods. 
 
∞Powdered sugar: Substitute 1 3/4 cup packed powdered sugar for each cup of granulated   
      sugar called for in recipe. This substitution tends to make cookies less crispy. 
 
∞Rice syrup:  Substitute 1 3/4 cup rice syrup for each cup of granulated syrup called for in  
      recipe, then reduce another liquid in the recipe by 1/4 cup.  
 
∞Molasses:  Substitute 1 1/3 cup molasses plus 1 teaspoon baking soda for one cup of  
      granulated sugar, then reduce another liquid in the recipe by 1/3 cup and reduce the oven  
      temperature by 25 degrees. This will give a strong molasses flavor to the food product. 
      Replace no more than half of the sugar in the recipe with molasses.  

                                                  

Make your own pancake syrup! 
 Combine in a saucepan: 

1 3/4 cups turbinado sugar 
1/4 cup brown sugar 

1cup water 
Bring to a boil, cover, and cook 1 minute.   

Cool slightly and add in: 
1/2 tsp. butter flavoring 
1/2 tsp. vanilla flavoring 
1/2 tsp. maple flavoring 

 
 



       Write a paragraph or rhyme about the sweetest treat you love to eat!   

  

Title:________________________________ 
___________________________________________________
___________________________________________________
___________________________________________________
___________________________________________________
___________________________________________________
___________________________________________________
___________________________________________________
___________________________________________________
___________________________________________________
___________________________________________________
___________________________________________________
___________________________________________________
___________________________________________________
___________________________________________________

By:___________________________________________ 

page 10 of Unit # 5 
Sugar and Spice ~ Sugar 

                                                      ~ Take a sweet trip ~ 
     
Take a field trip to the grocery store, and see how many different packages of sugar 
you can identify.  Look for brown sugar, powdered sugar, cubed sugar, table sugar, 
unrefined sugar, corn syrup, and artificial sweeteners.  Write your finds here: 

____________________  ____________________          _________________ 

____________________              ____________________          _________________ 

____________________              ____________________          _________________ 
 
____________________              ____________________          _________________ 


