
Aromatic Finishing  Sugar
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Just the right amount of orange with subtle 

citrus and floral notes, in this infused sugar.  

The light and delicate overtones of orange 

botanicals are the perfect touch to whip 

up something sweet or savory.  Made with 

certified organic cane sugar, organic orange 

botanicals and organic citrus oils.
 

• almond muffins  • mimosas
• fruit tarts   • champagne vinaigrette
• roasted golden beets  • teas
• pound cake    • mascarpone frosting
• marmalade & curd  • cured olives
• pecan brittle or bars  • syrup figs  
• scones   • flan & custard
• oatmeal coconut cookies  • fennel salad
• olive oil bread pudding • cranberry relish
• apple cider & rye cocktail • roasted chicken
  

For more inspiration visit our Recipe Library at
terrebotanicals.com
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old way to use sugar
newthe

zesty, sweet,  
refreshing, 

green essence{ }
Inspired uses:
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Terre Botanical Sugar will elevate your eating & drinking pleasure.  
Try these delicious hand·crafted, aromatic sugars in your favorite recipe;  

use them as a finishing sugar, rim a glass, or make simple syrup...

Complements: bay laurel, cardamom, chocolate, 
clove, fennel, nutmeg, rosemary


