Refined Tastes

Sugar, Confectionery, and Consumers
in Nineteenth-Century America

Wendy A. VVoloson

THE JOHNS HOPKINS UNIVERSITY PRESS

Woloson, Wendy A.. Refined Tastes : Sugar, Confectionery, and Consumers in Nineteenth-Century
America.

:Johns Hopkins University Press, .p 1

http://site.ebrary.com/id/10021540?ppg=1

Copyright © Johns Hopkins University Press. . All rights reserved.

May not be reproduced in any form without permission from the publisher,

except fair uses permitted under U.S. or applicable copyright law.


http://site.ebrary.com/id/10021540?ppg=1

ebrary

R E F 1 S T E S

c7f782e2469ab5125c25efdI8fcl035d
ebrary

ebrary

c7f782e2469ab5125c25efdI8fcl035d
ebrary

Woloson, Wendy A.. Refined Tastes : Sugar, Confectionery, and Consumers in Nineteenth-Century America.
:Johns Hopkins University Press, .p 2

http://site.ebrary.com/id/10021540?ppg=2

Copyright © Johns Hopkins University Press. . All rights reserved.

May not be reproduced in any form without permission from the publisher,
except fair uses permitted under U.S. or applicable copyright law.


http://site.ebrary.com/id/10021540?ppg=2

ThelJohns Hopkins University Studies
in Historical and Political Science

120 til Series (2002)

I. Wendy A. Woloson,
Refined Tastes: Sugar, Confectionery, and Consumers

in Nineteenth-Century America

Woloson, Wendy A.. Refined Tastes : Sugar, Confectionery, and Consumers in Nineteenth-Century America.
: Johns Hopkins University Press, .p 3

http://site.ebrary.com/id/100215407?ppg=3

Copyright © Johns Hopkins University Press. . All rights reserved.

May not be reproduced in any form without permission from the publisher,
except fair uses permitted under U.S. or applicable copyright law.


http://site.ebrary.com/id/10O2154O?ppg=3

Refmec... asles

SUGAR, CONFECTIONERY,
AND CONSUMERS IN
NINETEENTH-CENTURY

AMERICA

WENDY A. WOLOSON

Thelohns Hopkins University Press

BALTIMORE A N D LONDON

Woloson, Wendy A.. Refined Tastes : Sugar, Confectionery, and Consumers in Nineteenth-Century America.
:Johns Hopkins University Press, .p 4

http://site.ebrary.com/id/10021540?ppg=4

Copyright © Johns Hopkins University Press. . All rights reserved.

May not be reproduced in any form without permission from the publisher,
except fair uses permitted under U.S. or applicable copyright law.


http://site.ebrary.com/id/10021540?ppg=4

© 2002 The Johns Hopkins University Press
All rights reserved. Published 2002
Printed in the United States of America on acid-free paper
9 87 65 4 3 21

TheJohns Hopkins University Press
2715 North Charles Street
Baltimore, Maryland 21218-4363

www.press.jhu.edu

Library of Congress Cataloging-in-Publication Data

Woloson, Wendy A., 1964-
Refined tastes: sugar, confectionery, and consumers in
nineteenth-century America / Wendy A. Woloson.

p. cm. —(The Johns Hopkins studies in historical and

political science; ser. 120, no. 1)
Includes bibliographical references and index.
isbn 0-8018-6876-9
1. Confectionery—History. 2. Sugar—History. I. Title.
TX783 .W65 2002

64.1.8*6— dc2i 2001002427

A catalog record for this book is available from the British Library.

Woloson, Wendy A.. Refined Tastes : Sugar, Confectionery, and Consumers in Nineteenth-Century America.
: Johns Hopkins University Press, .p 5

http://site.ebrary.com/id/10021540?ppg=5

Copyright © Johns Hopkins University Press. . All rights reserved.

May not be reproduced in any form without permission from the publisher,
except fair uses permitted under U.S. or applicable copyright law.


http://www.press.jhu.edu
http://site.ebrary.com/id/10021540?ppg=5

ToJoan, the best mom in the world
(Mwa!)

And in memory of Mildred Essick
and Rachel Lowrie

Woloson, Wendy A.. Refined Tastes : Sugar, Confectionery, and Consumers in Nineteenth-Century America.
: Johns Hopkins University Press, . p 6

http://site.ebrary.com/id/10021540?ppg=6

Copyright © Johns Hopkins University Press. . All rights reserved.

May not be reproduced in any form without permission from the publisher,
except fair uses permitted under U.S. or applicable copyright law.


http://site.ebrary.com/id/10O2154O?ppg=6

ebrary

c7f782e2469ab5125c25efdI8fcl035d
ebrary

ebrary

c7f782e2469ab5125c25efdI8fcl035d
ebrary

Woloson, Wendy A.. Refined Tastes : Sugar, Confectionery, and Consumers in Nineteenth-Century America.
: Johns Hopkins University Press, .p 7

http://site.ebrary.com/id/10021540?ppg=7

Copyright © Johns Hopkins University Press. . All rights reserved.

May not be reproduced in any form without permission from the publisher,
except fair uses permitted under U.S. or applicable copyright law.


http://site.ebrary.com/id/10O2154O?ppg=7

C ONTENTS

Preface and Acknowledgments ix

J» illh> h> v

Introduction: Refining Tastes |
one Sugarcoating History: The Rise of Sweets 17
Two  Sweet Youth: Children and Candy 32
THREE Cold Comforts: Ice Cream 66
fouH Sinfully Sweet: Chocolates and Bonbons 109
five The Icing on the Cake: Ornamental Sugar Work 155
Six  Home Sweet Home: Domesticated Sugar 187
Conclusion: The Sweet Surrender 222

Postscript: The Sweet and Low Down 227

S\ W WIS i e N T I

Notes 237 Essay on Sources 263 Index 269

Woloson, Wendy A.. Refined Tastes : Sugar, Confectionery, and Consumers in Nineteenth-Century America.
: Johns Hopkins University Press, . p 8

http://site.ebrary.com/id/100215407?ppg=8

Copyright © Johns Hopkins University Press. . All rights reserved.

May not be reproduced in any form without permission from the publisher,
except fair uses permitted under U.S. or applicable copyright law.


http://site.ebrary.com/id/10O2154O?ppg=8

ebrary

c7f782e2469ab5125c25efdI8fcl035d
ebrary

ebrary

c7f782e2469ab5125c25efdI8fcl035d
ebrary

Woloson, Wendy A.. Refined Tastes : Sugar, Confectionery, and Consumers in Nineteenth-Century America.
:Johns Hopkins University Press, .p 9

http://site.ebrary.com/id/10021540?ppg=9

Copyright © Johns Hopkins University Press. . All rights reserved.

May not be reproduced in any form without permission from the publisher,
except fair uses permitted under U.S. or applicable copyright law.


http://site.ebrary.com/id/10O2154O?ppg=9

A CKNOWL

When I tell people the subject of this book, they invariably make reference to
my presumed sugar-laden diet. But in reality | am not a sweet person; 1pre-
fer the savory. | crave cheese—the sharper the better—as others lust for dark
chocolate fudge. | rarely save room for dessert, satiating myself at the meal’s
beginning rather than end. So my interest in confections conies not from the
stomach but from the head and the heart, from the intersection of two parts
of my life, the intellectual and the artistic.

Earlier research 1conducted into nineteenth-century American domestic
life, coupled with a near obsession with late nineteenth-century food innova-
tions like powdered gelatins, brought me to sweets from one perspective. It
struck me that Victorian Americans created a “dessert culture” for themselves,
which permeated all classes. Aesthetic preferences for ebullient designs, odd
juxtapositions, objects under glass, and faux finishes carried over to people’s
culinary habits. These habits | saw most eloquently expressed in the early
recipes suggested by the makers oflell-O, Knox, and other instant gelatins.
Broadening my focus both chronologically and thematically, 1 delved into
the origins of this ebullient dessert culture. | was, of course, led straight to
sugar, acommodity that dessert culture celebrated and accorded greater cul-
tural purpose.

| also became curious about the concomitant sensibility of sweetness in
Victorian American culture, which manifested itself in everything from lacy
valentines and frilly dresses to characterizations of girls and women. It seemed
to me that certain qualities characterizing desserts were also linked to, or ex-
pressions of, femininity. And this connection between the animate and in-
animate made me even more curious about how this confluence came about.
Ideally, | was hoping to unpack some of the ambivalent meanings of sweets
and sweetness that we continue to live with today.

My approach, which at times may seem more intuitive than academic, is
highly informed by my formal training as an artist. Long before | knew about

surreal Victorian desserts, | was creating versions of my own as prints and

Woloson, Wendy A.. Refined Tastes : Sugar, Confectionery, and Consumers in Nineteenth-Century America.
: Johns Hopkins University Press, . p 10

http://site.ebrary.com/id/10021540?ppg=10

Copyright © Johns Hopkins University Press. . All rights reserved.

May not be reproduced in any form without permission from the publisher,

except fair uses permitted under U.S. or applicable copyright law.


http://site.ebrary.com/id/10021540?ppg=10

X Preface and Acknowledgments

sculptures. Cakes, bonbons, brownies, sundaes, and the like continue to make
occasional appearances in creative work. While not my sole focus, 1do return
to confections every so often, taking comfort in the familiarity of their forms
as | know them intellectually and artistically. How | came to consider confec-
tions a worthy artistic subject in the first place remains a mystery. They have
a deep-seated aesthetic appeal that is beyond both my understanding and my

capacity to articulate.

This book came into being only after a tremendous amount of personal
and institutional assistance. At everyjuncture lencountered people who not
only supported my project without reservation but also offered sound advice
without balking at a book on candy. The brief moments it takes for you to
read their names do not even begin to approximate the time and effort they
have contributed on my behalf. They willingly gave themselves to me via this
work, and 1 thank them for it.

Institutional support for earlier versions of this project helped create the
foundations for the finished product. Generous grants from the Winterthur
Museum and Library and the University of Pennsylvania provided the funds
and time necessary to conduct the main parts of my research.

Assistance with the nuts and bolts has come not only from institutions as
such but also from the individuals working within them. Professionals and
laypeople alike took a topic otherwise so easily dismissed seriously. The inter-
disciplinary nature of my book is reflected in the many people to whom | owe
thanks and their disparate backgrounds and affiliations. Christa Wilmanns-
Wells and Murray Murphey, both of whom | worked with at the University
of Pennsylvania, and Steven Lubar of the Smithsonian Institution gave me
the personal and intellectual support 1needed to both start and finish. Uncov-
ering much of the concrete evidentiary material would not have been pos-
sible without enthusiastic assistance from reference librarians and archivists.
Neville Thompson at Winterthur, Pamela Whitenack at the Hershey Com-
munity Archives, and Fath Davis Ruffins and Vanessa Broussard Simmons at
the Smithsonian Archives helped me gain access to collections little used, un-
catalogued, and otherwise difficult to consult.

I am especially grateful to the readers who took such special care in perus-
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ing and commenting on versions of drafts. 1 took their feedback seriously
and can confidently say that the more thoughtful parts of this book | owe to
them. Paul Erickson, Martin Higgins, and David Miller—stalwarts all—read
the manuscript in its entirety and provided invaluable critiques and essential
support. Harold Screen took the time to give me generous feedback on spe-
cific parts of the manuscript and also provided me with important illustra-
tions that 1 would not otherwise have had access to. | would also like to thank
my colleagues at the Library Company of Philadelphia, includingJim Green
and Phil Lapsansky, for bringing new sources to my attention, and to Jenny
Ambrose, Sarah Weatherwax, Erika Piola, and Valerie Miller in particular for
helping me obtain many of the reproductions used in the figures.

Other people’s input is less easily quantifiable but was no less essential.
David Miller good-naturedly competed with this book for my attention and
patiently answered a constantly flowing stream of questions on topics rang-
ing from nineteenth-century French vernacular to twentieth-century sports
heroes. Bob Brugger, Melody Herr, and, especially, Janet Theophano urged
me on at the finish line, providing emotional support just when | needed it
the most. Bob Zecker, Terry Snyder, Linda Stanley, Mary Anne Hines, Bruce
Compton, Paul Erickson, Martin Higgins, Anja-Maiike Green, Melissa Kerr,
Ted Hobgood, Dave Jacobson, Donald Stilwell, and JoAnn Stilwell have re-
mained my good friends through this entire project. They will be happier than
| to see this book in print, if only so that its pages are off my dinner table and
out of my thoughts. These people have been my strongest supporters. They
reminded me that there is life beyond the computer screen, as did my canine
companions, Elvis and Dean-O, who did not bring me hot cups of tea at mid-
night, did not pay the bills in my absence, and did not take themselves out for
walks in order to make this happen.

Acknowledgments to family members always come last because, like sugar,
they work their magic invisibly, making life sweeter especially when we are
not aware of it. Thanks to my mother Joan, who eats Godiva chocolates in
the tiniest nibbles I've ever seen; to my father Kent, who can keep that last
Popsicle fragment on both sticks until the final bite; and to my brother Blake,
who eats chocolate marshmallow ice cream melted, like soup.
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ImliroilniclifDii

Refining Tastess-

The familiar nineteenth-century phrase “Home Sweet Home” nostalgically
suggests a time o f domestic bliss when innocence and harmony were embroi-
dered into the fabric of family life." In this postfeminist era, it sounds old-
fashioned and possibly offensive to say and think that girls are made of “sugar
and spice and everything nice, yet the language of sweetness, although occa-
sionally applied to men to describe certain feats of athletic grace and aptitude,
remains almost exclusively used to describe women and children. It seems
natural to us to associate sweet things with femininity and innocence, even
though this has not always been the case.

Until well into the nineteenth century, people held refined sugar in high
esteem and ate it only in tiny amounts, because it was so expensive and hard to
come by. The American elite often enjoyed sweet confections as status sym-
bols at impressive dinners, sweets either of their own making or purchased
from urban fruiterers and confectioners who specialized in provisioning the
wealthy, whom they supplied with goods imported from England and France.
In 1766, for example, Samuel Frauncis offered his Philadelphia patronsjellies,
syllabubs, creams, custards, and a “universal Assortment of Sweetmeats, viz.

Grapes, Grape marmlet, Cherries, Currant Jellies, Strawberries, Raspberries,
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2 ~s Refilled Tastes

yellow and green Peaches, . . . and a vast Number of other Things.”2 Among
others, George Washington employed his own French confectioner, and Dol-
ley Madison served ice cream in the White House. Copies of Hannah Glasse s
Complete Confectioner and Elizabeth Price’s book of the same title, published
in 1770 and 1785 respectively, shared space in the libraries of America’s cul-
tural elite with works such as Blackstone’s Commentaries on the Laws of England,
Hume’s History of England, and Chesterfield’s Letters.3Even Thomas Jefferson’s
receipt book contained a recipe for ice cream, the result of his own personal
experimentation.

Today, psychologists blame sugar for Attention Deficit Disorder, nutrition-
ists consider it a dietary nuisance, and parents appeal to grocery store owners
for “no candy” aisles. Although people of all ages and classes continue to desire,
if not crave, sugar, they do not necessarily respect it, given its abundance.
It is hard to believe that little over two hundred years ago, American con-
sumers treasured sugar and the sweet things made from it. In the eighteenth
and nineteenth centuries, sugar transformed even the humblest substance into
a special treat for people who lived on a bland diet largely devoid of sweet
things. The treasures in early shops dazzled the eyes and palates o f the wealthy
who could afford to enter. For example, in 1775, the confectionersJames and
Patrick Wright offered:

Fine Carraway comfits, almond comfits, musk plumb comfits, band-
string comfits, crispt almonds, Coriander comfits, almond chips, barley
sugar, white sugar candy. . . . Fine almond biscuit, plain almond biscuit,
spunge biscuit, fine broad biscuit, diet loaves, seed cake, plumb cake,
liberty drops, common biscuit, pound cake, fine ginge cake, fine ginge
nuts, queen’s cake. . . . Cinnamon tablet, lemon tablet, orange tablet,
ginger tablet. . . . Loaf, lump, and muscovado sugars, coffee, chocolate,
West India and Philadelphia rum, cordials, &c., &c.4

Something more interesting happened to sugar in America than merely its
democratization. Refined sugar entered American culture as a highly desir-
able product and therefore became afitting repository of sentiment, a subject
of consumer fantasies, and a signifier of social status. With the exception of
a few other foodstuffs, like flour, whose shift from whole grain to bleached
and refined signaled its perceived purification, most raw materials remained

generic marketplace commodities and did not become such overt projections
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Introduction: Refining Tastes N 3

and subjects of consumer desire. During the nineteenth century, people not
only made willing accommodations for sugar in their diets but also endowed
it and things made from it with resonant cultural meanings. What is more,
these meanings changed as refined sugar shifted from arare and precious good
to a prolific necessity.

Significantly, sugars qualities of sweetness became Linked with specific
human traits. As a rarity, sugar signified male economic prowess in America.
As it became cheaper and more prolific, however, it became linked with femi-
ninity: its economic devaluation coincided with its cultural demotion. In-
deed, by the end of the nineteenth century, consumer and consumed had be-
come entirely conflated: sweets had been feminized, and women were sweet.

Focusing specifically on the confectionery made from refined sugar enables
us to see, at least in this one instance, how new commodities made their way
into American culture and how people found meaning in them. This pro-
cess raises important issues, addressed throughout this book. Looking at the
various forms of confectionery, we can see how commodities assumed not
only functional but also symbolic meanings, and the degree to which con-
sumers and producers shaped those meanings. Advertising played a large role
in animating commodities, at once influencing and articulating the mean-
ings consumers derived from material goods. In the case of confections, ad-
vertisers blotted out the unpalatable by, for example, erasing any indications
that sugar was produced by slave labor. When advantageous, they fetishized
the producers of other goods, for example by portraying cocoa processors as
exotic, bare-breasted native women. Producers and advertisers were able to
link abstract qualities with the actual physical characteristics of sugar and its
decreasing price, and consumers then came to link this devaluation specifically
with feminization. There were larger cultural implications to this devaluation
process, which shed light on the overarching relationships of people to their
material universe.

As a “raw material, refined sugar was potentially many things, from in-
visible flavoring in tea to the basis for modest gifts of homemade fudge to
flamboyant sculptures made of sugar paste. Unlike other marketplace goods,
sugar s physical properties and versatile flavor excited the senses, especially the
tactile, visual, and gustatory senses. It often appealed to all of these simul-
taneously, making it a source of pleasure and fascination. Americans’ fairly

rapid integration of refined sugar into their diets, however, was notjust due
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4 Refined Tasles

to the alluring sensory attributes of confectionery. Equally important, sweet
things also served as expedient repositories o f sentiments, which could be trig-
gered by the physical properties of confections and their packaging—hand-
made chocolates in heart-shaped boxes, for example. And while sugar’s his-
torical mystique up to the nineteenth century certainly flavored and colored
its general reception in America, by the end of that century, its meanings had
multiplied exponentially. Depending on the product and context, confection-
ery came to signify everything from romantic to familial love, from passion
to piety. With few exceptions, the taste of sugar and the emotions associated
with sweets made eating them a pleasure to think about and to do, even if it
evoked the guilt of gluttony, promoted tooth decay, aggravated certain skin
conditions, and invited the criticism of reformers. Consumers by and large
enjoyed, anticipated, and celebrated the consumption of confectionery.
Consumers perceived retail goods, including confections, as objects with
tangible, material properties. That goods also appeared in the marketplace
mysteriously, almost magically, made them seem to transcend materiality, en-
couraging fantasy and desire.3Rather than assimilating goods into the human
environment, people actually assimilated themselves into this new world of
marvels brought to them by rapid industrialization. Products imitated the
characteristics and abilities of people, and advertisers increasingly endowed
inanimate goods with personal histories—their own biographies. Consumers’
intimate identification with marketplace goods only made these commer-
cial products more alluring. Purchasers took comfort in and with their newly
bought items. They used them as mirrors and as social indicators. They em-
ployed them as signs to describe themselves and convey those constructed
selves to others. This applied to confectionery as well, which is important to
consider, given that sugar’scomplex system o fmeanings, evolved in the nine-

teenth century, still sticks with us today.

Sweet Dreams Become Realities

Sidney Mintz's book Sweetness and Power details the impact ofrefined sugar
on British culture from the sixteenth century through the early nineteenth,
a time period when it most signified power and status. Starting where Mintz
leaves off, when sugar became fully assimilated into modern culture, 1 concen-

trate here specifically on America. Many factors contributed to refined sugars
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Introduction; Refining Tastes N 5

democratization in nineteenth-century America, nearly a hundred years after
such democratization had occurred in Britain. Increased international pro-
duction and imports from foreign sources made sugar more plentiful in the
American marketplace, while the falling price made it more affordable to
average consumers. The Sugar Trust, an organization of the eight major re-
fining companies formed in 1887, consolidated their twenty refineries into ten
to streamline and increase production. Sugar had become so cheap by the end
of the century that the Sugar Trust often kept production low so as to not
flood the market. For example, by 1888, the Sugar Trust had a production ca-
pacity of 34,000 barrels a day but produced little more than 23,000.0

Technological improvements aided these refiners. New steam-powered
equipment, which reduced the time needed to refine a batch of sugar from
two weeks to twenty-four hours, included agranulating machine, the vacuum
pan, and a centrifuge, introduced in 1848,1855, and i860 respectively.7 Before
these innovations, laborers had performed these processes by hand, cooking
down sugar syrup in kettles over an open flame and relying on gradual cooling
to granulate and evaporation to refine the sugar. The growth of the sugar in-
dustry inspired other improvements in sugar production technology as well.
According to government records, people applied for 79 sugar-related patents
in the 1850s, and the figure jumped to 257 during the 1860s—a threefold in-
crease.

Technological innovations and price supports such as favorable tariffs for
domestic sugar refiners helped provide Americans with the sugar they increas-
ingly craved. American sugar consumption rose gradually during the eigh-
teenth century and exploded late in the nineteenth century. Statistics vary, but
all sources agree that Americans’ sugar consumption increased exponentially
during the nineteenth century (see fig. 1). Domestic beet sugar production was
perfected in the late 1870s and, along with beet sugar from Europe and cane
sugar from Cuba and the Sandwich Islands (as Hawaii was then called), where
the United States was increasingly involved, contributed to supplying the now
mature American sweet tooth.8By the early 1870s, the average American con-
sumed almost 41 pounds of (mostly imported) sugar a year,9 over six times
what his or her counterpart had eaten in the 1790s.10 Americans not only de-
voured refined sugar, they also made things with it, and by midcentury the
United States had developed a flourishing confectionery trade, which became

aleading exporter by the century’s end. Whereas fifty years earlier Americans
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FIGURE I.U.S. per capita sugar consumption rates, by decade. Neil Borden, The Economic
Effects of Advertising (Chicago: Richard D. Irwin, 1942), 280;John Heitman,
The Alodernization of the Louisiana Sugar Industry, 1830-1910 (Baton Rouge: Louisiana
State University Press, 1987), 58.

had eaten imported confectionery almost exclusively, by the second half of
the nineteenth century, American confectioners produced so much that they
successfully sold their goods in overseas markets: in 1865, the export trade in
confectionery was valued at $26,429; by 1881, it had grown to $73,253; by 1890,
to $179,276; and by 1895, with the help of improvements in confectionery
manufacturing technology and beet sugar production, to $712,552." Not only
that, but Americans continued voraciously to consume what they did not ex-
port. By the end of the nineteenth century, the average American wallowed
in refined sugar, consuming pounds and pounds of it in an ever-increasing
variety of forms—an average of 68 pounds per capita annually by 1901.12

If producers successfully delivered sugar to the marketplace, consumers put
it in their mouths. Confectioners offered refined sugar to consumers in cul-

tural forms that allowed purchasers to endow them with meaning.!3 Work-
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ing with sugar became the livelihood of more and more people. For example,
the Philadelphia market in 1820 supported one confectioner for every 6,854
people. By i860, the ratio was one confectioner for every 867.14 Indeed, just
about anyone who wanted to do so cashed in on the market for sugar. Success-
ful confectionery equipment companies like Thomas Mills and Valentine Clad
in Philadelphia supplied candy-making machinery to both large and small
businesses. Patent records reveal the efforts of entrepreneurs who exploited
inventions ranging from improvements in sugar refining to confectionery-
making equipment and candy recipes.

Social factors both encouraged people to ingest sugar and circumscribed
its use. These included the influence of popular literature, industrial exposi-
tions, and advertising, which imbued refined sugar products with recogniz-
able qualities. As sugar made its way into the American diet, it also occupied
more space as a symbolic entity in people’s minds. In 1908, Paul Vogt stated
matter-of-factly that “refined sugar has become a necessity in every house-
hold, although a hundred years earlier, people intent on equalization had
lobbied for a tax on refined sugar because it would most affect the wealthy.
Sugar had become so essential in peoples lives that consumers opted for
poorer, sometimes adulterated, grades rather than go without when prices
reached beyond what they could afford.15 The decisions that nineteenth-
century Americans made regarding sugar consumption are important not only
because they shed light on our ancestors’ material life but also because they
helped establish the modern American dependency on sweeteners.

In addition to that of sugarcane, the political economies of cacao and ice
contribute to the story of confectionery, because these often served as the ve-
hicles that carried refined sugar to people’s mouths.16 But by looking at con-
fections themselves, the “cultural products” of these raw materials combined,
it is evident that consumers’ relationships with these commodities changed
both materially and conceptually. People were not satisfied merely with dis-
solving sugar into other foodstuffs; they wanted to see the sweetness as they
were eating it—as hard candy, as ice cream, as bonbons, as festal cakes. Sweets
in all their forms not only occupied a greater physical presence in the cultural
landscape but contributed to a vibrant material language. People conveyed
social and political ideologies more effectively through things than through
words and often enlisted ephemeral and seemingly trivial objects, like con-

fectionery, to do so.
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X Sweetness and Hype

The visual advertising that matured during the nineteenth century con-
veyed much ofthis information. Merchants had once relied on signs to call at-
tention to their stores, but these had given way by the mid nineteenth century
to advertising claims that created “impressions about products—via text and
image—instead of merely reciting basic facts. Advertising transformed plod-
ding lists of newly available dry goods into vehicles that matched ethereal, ab-
stract, and often regenerative traits to individual products. People gave mean-
ings to these commodities by melding the goods’ actual physical traits with
perceptions about them as defined, clarified, and explicated by advertising
images, which consumers in turn selected, accepted, and implemented as so-
cial currency. Much to the chagrin of contemporary cultural critics, adver-
tisers used an increasing number of strategies and contexts to disseminate their
messages. Ads escaped from the margins of newspaper columns and appeared
in the form of leaflets, pamphlets, billboards, souvenirs, letterheads, pack-
aging, premiums, and myriad other objects and ephemera that made claims via
eye-catching typefaces and tantalizing images. Larger institutions like indus-
trial expositions, which displayed working machinery and sold the products
the machines generated, were really just grand forms of advertising tout-
ing the achievements of companies and nations. Everything from text-based
enticements to window displays tried to be artistic, appealing to the eye rather
than the intellect.

By the end of the century, the proliferation and increasing impact of such
visual images were undeniable and inescapable. According to Thomas Schler-
eth, American advertisers spent $95 million on their promotions in 1900, ten
times what they had spent in 1865, even though the population was only about
two and a halftimes greater.l7 For everything from umbrellas to candy, adver-
tising worked to associate specific products with identifiable images, which
collectively reinforced one another, creating an overarching sensibility that
influenced consumers by its sheer omnipresence. Late nineteenth-century
Americans were not passive recipients of these new advertising strategies. In
fact, the flood of goods and fierce competition brought about by a maturing
industrialization forced Americans to be that much more savvy about their
purchasing decisions, and they did not allow themselves to be bowled over

by the latest advertising campaigns. Active consumers even as children, they
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made conscious decisions about what they bought and how they used what
they bought.18 But the push of advertising, the chief mode of communica-
tion between producers and consumers, radically altered the visual landscape,
especially in urban areas.

Confectioners, like other businessmen, took advantage of the new trend in
visual aesthetics, incorporating representational imagery into print ads, win-
dow displays, and some of the most interesting trade cards circulated. They
capitalized on the attractive qualities of their products, using them to en-
tice customers. In response, people became more sophisticated at “reading”
pictures and goods. Honed visual skills enabled consumers to decipher the
visual vocabulary used by advertisers more expertly. Yet consumers’ prefer-
ences often determined which advertising strategies producers implemented
to begin with. Moreover, consumers only bothered to decipher the mean-
ings of images deemed worthy, easily screening out the unimportant or un-
interesting, much as we do today. These same critical sensibilities informed
people’sinterpretations of three-dimensional objects and inculcated attitudes
supportive of existing class hierarchies. “The making of nineteenth-century
class society was not only about transformations in the relations of people
to the means of production but also about their massively changing relations
to systems of commodity exchange and styles of consumption,” Victoria de
Grazia observes.19

Confectionery provided one such example of this process. People judged
sweets initially by what they looked like, and they assumed many different
physical forms, alive with symbolic possibilities and geared toward attract-
ing specific consuming audiences. Food in general can be viewed as both “a
highly condensed social fact” and a“marvelously plastic kind o fcollective rep-
resentation,” the anthropologist Arjun Appadurai remarks,20 and this applies
to confectionery in particular. Through changes in temperature, flavorings,
ingredients, handling, and packaging, refined sugar (often combined with
chocolate and ice) assumed many guises. It was crystallized into hard, crunchy
rock candy, churned and frozen as ice cream, whipped with butter and made
pliant for cake frosting, and molded into soft, creamy bonbons.

The same material versatility was not shared by molasses and rum, other
products derived from sugarcane. While they both played significant roles in
the early American economy, people did not incorporate these commodi-

ties into their emotional lives in quite the same way they did refined sugar
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and confectionery. Molasses, aby-product of the sugar-refining process, found
many uses as a cheaper sugar substitute and as a basis for manufacturing alco-
holic beverages, including beer and, more economically and socially signifi-
cant, rum. “There can be little argument that rum helped in the conquest of
North America,” writeslohn McCusker, who notes that molasses was not only
the “poor mans substitute for sugar and barley for brewing but also most
often used commercially in the distillation of rum.2l Rum also provided a
significant source of wealth for the early colonists. However, consumers did
not associate rum, aby-product, with its original source —sugar—and for that
reason it is not integral to this story. Molasses, on the other hand, remains an
instructive counterpoint to refined sugar because o fwhat it represented, espe-
cially when it came to class issues. Literally the dregs o frefined sugar, molasses
found its way to the tables of the less fortunate; the two commodities clearly
marked class disparities and, toward the end of the nineteenth century, racial
differences as well —dark viscous liquid versus white granules, impure versus
pure, unrefined versus refined.

Sugar did not play a neutral role in American culture: it garnered specific
cultural connotations from associations based on its appearance, packaging,
concrete economic value, and its frequent comparison to people. Photographs,
cookbook illustrations, trade journal diagrams, and eyewitness descriptions
of the time evince how producers intended different forms of sugar to ap-
peal to different groups of consumers. Sugar did not remain just a reticent
flavoring for tea in American diets. It was incorporated into cakes and fudge,
dissolved into sauces, sprinkled on fruits and vegetables, enlisted as the foun-
dation for paste that made sculptures, used as a basis for bonbons, and included
as an essential component of ice cream. More important, sugar as these vari-
ous forms assumed widely shared cultural meanings. By the end of the nine-
teenth century, it had lost its original meaning as a sign of masculine power
and had been endowed with properties perceived as feminine, such as refine-
ment, gentility, piety, and weakness. Contemporary sugar semiology extended
into packaging and consumption, too: heart-shaped boxes ofchocolates com-
municated romantic intentions, three-tiered, white flowered cakes were syn-
onymous with brides, ice cream saloons emerged as womens domains, and
homemade fudge became a sign of domestic bonding.

Simply put, refined sugar in these various forms, often mated with choco-

late and ice, embodied and communicated meanings. But these meanings
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were not random; rather, by becoming part of a coherent and consistent lan-
guage that bnked sugar with qualities o fclass, gender, and age, they reinforced
the existing social hierarchies. Popular sources from the nineteenth century
document the progression of this process and demonstrate how, through an
utter saturation ofreferences to sweetness and refinement—mostly in sources
outside the sugar industry—both men and women came to accept these asso-
ciations as not only logical but also as “natural,” part of their “habitus.” 2 What
is more, our present-day meanings of confectionery emerged from those de-
veloped in the nineteenth-century American market. Rather than escaping
them, we have built upon them.

Even Americans’ daily lexicon accommodated the increasing role of sugar
in the culture. Before the 1850s, “sweet” as a quality described the fragrance
of fresh flowers; when used to characterize a woman, it referred to her gen-
eral mien or to matters of hygiene—the smell of her breath or condition of
her skin, for example. The material characteristics of sugar and confections
themselves, coupled with an earlier history of “sweet things (not associated
with sugar) being particularly gentle and feminine, reinforced the later con-
nections made between confections, women, and children. The language of
sweetness is so familiar and natural to us now that we take it for granted: girls
are “sugar and spice and everything nice,” and we take refuge in the safety of
our “home sweet home.” But a century and a half ago, these references were
only beginning to have cultural resonance.23

Sugar’s conversion from masculine to feminine, of course, occurred within
and was influenced by alarger cultural context. For example, elaborately pack-
aged chocolates and bonbons could never have been commercially viable
without the concomitant rise in the celebration and sentimentalization of
holidays like Valentine's Day, Mother’s Day, Easter, and Christmas. The popu-
larization of wedding cakes would not have happened without a correspond-
ing shift to a display ethic that involved genteel women especially, not only
as the chief consumers but also as the main showcases of that consumption—
ornamental vehicles for displaying economic class and social status. In turn,
femininity was readily translated into fancy sugar work. Homemade confec-
tions would not have met with widespread acceptance without the improve-
ment of printing and distribution systems that made domestic confectionery
manuals so pervasive, a labor system that allowed genteel women to produce

luxury items in the home, and a sophisticated manufacturing system that made
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other sweeteners, such as honey, maple sugar, and molasses, seem quaint in
comparison. Aiding sugar’s feminization was the widely held assumption that
as a nonessential good with little nutritional value, sugar most likely appealed
to the cravings ofwomen and children—groups o f the population assumed to
have little control over their mental and physical impulses, which led them to
desire things neither necessary nor practical. In nineteenth-century America,
the conflation of relative economic empowerment and social empowerment
transmuted sugar, once a highly prized substance, into an ephemeral material
used to make things that were sweet, delicate, refined, and feminine.

An age component figured in this as well. Although consumers of all
shapes, sizes, and backgrounds ate all sorts o f candies, they adhered to ageneral
pattern of consumption that linked their life stages with the kinds of con-
fectionery they preferred. Rather than transgress age-related boundaries for
more affordable sweets, people generally chose a cheaper brand of the same
generic type of candy. For example, an indigent young woman would opt for
inferior bonbons rather than penny candies, because bonbons in taste and tex-
ture appealed to her mature palate. People did not always clearly articulate
these categorical divisions, nor were they always conscious o fthe commodity-
consumer relationship. However, these general consumption categories cre-
ated a schema within which people ordered, ranked, and understood com-
modities, which resembled the social categories they used to order, define, and
rank one another.

Brightly colored, hard, cheap penny candies were the first candies mass-
produced in America, quickly becoming the desired treats for children, who
learned the value of money and the cultural cachet of possession through
selecting, buying, trading, playing with, and finally eating their penny candies.
Ice cream mediated social relationships in ice cream parlors and other pub-
lic settings, much like its adolescent consumers. Soft-centered candies like
chocolates and flavored bonbons became confections designated for older con-
sumers and the sexually maturing who appreciated the subtle and sensuous
pleasures ofsavoring something slowly. Costlier and more sumptuous candies,
they pleased the more sophisticated palates of teenaged and adult women.
Bonbons, especially chocolate ones, also became part of lovers’ vocabulary—
purchased, given, and eaten by them during the blossoming of courtship.
These tokens expressed romantic sentiments materially rather than verbally

and initiated an obligatory cycle of gift-giving. “The young man who has
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figure 3.Because molasses was often associated with the south,
advertising for molasses candies frequently incorporated racist
imagery. Confectioners'Journal, July 1899, 28.
Courtesy of Harold andJoyce Screen.

uct, sugar and the confections made from it adhered to a familiar hierarchy
based on appearance that equated purity and gentility. Therefore, sweet things
were designated for those with refined palates; eating such delicacies made
consumers even sweeter and more refined. Advertisers picked up on and pro-
moted these associations, which had for years appeared in forms of popu-

lar literature like medical treatises and etiquette books. Using men rather
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figure 4.Sweeter confections enjoyed daintier purveyors in the
language ofconfectionery advertising. Philadelphia Candy Store.
Trade card, ca. 1890. Warshaw Collection of Business Americana.
Archives Center, National Museum of
American History, Smithsonian Institution.

than women to promote confections that were less sweet or that had medici-
nal purposes was acommon turn-of-the-century advertising strategy (fig. 2).
Gap-toothed yokels or monkeylike figures, replete with racist implications,
hawked less sweet molasses candies and licorice (fig. 3). Angels, however, de-

livered superior saccharine delights (fig. 4). Meanings had become so in-
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grained as to seem natural—Roland Barthess success of the sign and Karl
Marx’s success of commodity fetishism. Marx analogized this to religion,
writing of the marketplace, “There the products of the human brain appear
as autonomous figures endowed with a life of their own, which enter into
relations both with each other and with the human race.” 5

If refined sugar, cocoa, and ice in the form of confectionery created sets
of meanings for consumers individually and collectively, how did a consen-
sus of meaning come about, and to what end? And if these meanings were
inextricably linked with the people who consumed certain kinds of confec-
tions, then what can this tell us about people’s changing conceptions of ani-
mate and inanimate things? Looking at the democratization of sugar through
popular forms of confectionery in the nineteenth century reveals the creative
and dynamic ways in which people incorporated goods into their lives, treat-
ing them almost as entities with lives of their own. Individuals chose to use
sugar and to eat confections, just as they chose to create and accept their col-
lateral symbolism. As we shall see, this cacophony of voices, from consumers,
temperance workers, and domestic scientists to doctors, advertisers, and abo-
litionists, weighed in on the sugar question, contributing to alarger conversa-
tion aboutjust how sweetness was to infiltrate the culture. Americans arrived
at a coherent and consistent structure of meanings derived from both tradi-
tional and newly forming ideas circulating about the nature of sweetness, of

confectionery, and of themselves.
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The Rise of Sweets

Evan Morgan, a displaced Londoner who made corset stays and children’s
coats after moving to Philadelphia, began advertising the goods sold in his
shop in 1730. Along with his own tailored creations, cheap whalebone, and
stay trimming, Morgan sold “very good Chocolate, Wine, Rum, Melasses,
Sugar,” and “several other Sorts of Goods,” all “very reasonable.” L Today we are
used to seeing these foodstuffs in stores, but they were remarkable sights for
eighteenth-century Americans. Given where they originated and what it took
to procure them, it was quite unusual for these goods, especially chocolate and
sugar, to share the same shelfspace in an American shop at that time.

It was not for another hundred years that refined sugar, chocolate, and
the confectionery made from them began their transformation into common
staples. The raw materials used to make confections had long histories, which
influenced how nineteenth-century consumers perceived them as market-
place goods and gave them meaning as cultural objects. The complex apparatus
that delivered these histories and meanings to consumers did so in a variety
of ways: through established traditions that had become ingrained cultural
mores; through a political awareness about contemporary cultivation and pro-

duction realities that motivated groups such as abolitionists and reformers;
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through a general knowledge of other more prevalent and convenient sweet
substances, such as honey and maple sugar; and through the rhetoric and repu-
tations of eighteenth- and nineteenth-century sugar traders and politicians.

Many of these histories proved so enduring that they colored people’s con-
ceptions of refined sugar generally and confections particularly. Some ele-
ments of these histories faded from view, others remained, and yet other, new
histories accreted to form meanings that people came to associate with sugar
and its attendant products. Sugar gave confections their raison d'etre. Like
the other constituent ingredients of sweets—including ice and cacao beans—
sugar possessed social meanings and ritual contexts much different and far
removed from the feminized, ephemeral treats they became in nineteenth-
century America.

The widely divergent geographical and chronological trajectories of con-
fectionery’s three key ingredients—cane sugar, cacao beans, and ice —were
trails of contestation, conquest, and ownership. In addition, the sometimes
purposeful and sometimes serendipitous ways in which users altered and com-
bined these raw materials demonstrated the overwhelming human desire not
only to consume them but also to make significant objects of them. These
raw materials were the subjects of many experiments in cultivation and also
became the stuff of aggressive trading: all three natural materials, as valuable
commodities, traveled across and between various continents in an attempt
to overcome climatic barriers while following human appetites—often with
tremendous, unstinting effort. They all required intensive manual labor for
their growth, cultivation, and processing; sugar and cacao cultivators even im-
plemented and perfected the system of slave labor later adopted by America’s
cotton kings, making the goods undeniable manifestations of the masculine
power that literally embodied human domination. Plantation owners, traders,
merchants, and wealthy consumers—all who came into contact with these
commodities—dealt in the conquest not only of land and crops but also of
people. That sugarcane, cacao beans, and ice could only be produced and har-
vested in discrete, limited areas of the world made them sought-after items
available only to very wealthy consumers, who used them as substances in
rituals, commodities for trade, and domestic medicines.

People devoted an inordinate amount of energy to improving the manu-
facture and distribution of sugar and cacao in particular. They organized pro-

duction trusts and merchant monopolies. They harnessed steam power and
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devised more reliable shipping strategies. They experimented with alterna-
tive agricultural sources and instituted favorable trade restrictions and protec-
tive tariffs. Most o fthese developments gained momentum in the seventeenth
century, when confections and their constituent raw materials made their way
into the marketplaces and onto the dinner tables of Europeans and colonial
Americans.

Sugar x>

It is impossible to determine where and when, precisely, cane sugar origi-
nated. Sidney Mintz and his sources place the domestication of sugarcane in
New Guinea, “and very anciently,” around 8000 B.c., and beheve that it had
reached the Philippines and India from there by 6000 B.c., but whether people
actually extracted sugar from the plant then remains uncertain.2 Others think
it came from China, some 2,000 years before it reached Europe in A.0. 1000.3
Mintz places references to the actual production o fsugar from cane “well into
the Christian era,” however, although perhaps earlier in India; his sources are
unclear. Other sweeteners, like honey, predated cane sugar and suggest a per-
petual human sweet tooth. But cane sugar’s versatile material properties (it
could disappear into acup of hot tea or be molded into a tower), and exotic
nature (it came from the remote tropics) made it even more seductive to early
producers and consumers than goods produced and traded domestically in
Europe. Cane sugar eventually overtook other sweeteners, traveling to Arabia,
Sicily, Cyprus, Malta, Morocco, Spain, and North Africa.4 Interestingly, it was
at about this same time, roughly A.n0. 700, that the T 'ang rulers of China began
to use ice as a food preservative and for summer air conditioning, and only a
halfa century before the Mayans’ first depiction ofa liquid chocolate drink.5
But because of the distinct growing conditions for these natural supplies and
the relative immobility of world civilizations at the time, use and cultivation
necessarily remained confined to the people of discrete geographical regions.

Northern Europeans’ relationship with sugar began around A.0. 1000, when
the Spanish began using it for medicinal purposes. A hundred years later,jour-
nals from the court of Henry Il of England recorded sugar usage but indicate
only small amounts; at this time, Europeans who used sugar considered it one
among many spices that added complementary flavors to culinary dishes—

unlike the way we think of it now, as a key and elemental flavoring. Sugar
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cultivation and processing entered into Mediterranean and European cultures
via the Crusades, and Europeans started growing sugarcane near Tyre and on
Crete and Cyprus. From A.D. 1200 on, Antwerp reigned as the refining center
for European sugar, followed later by other port cities such as Bristol, Bor-
deaux, and London. About this time, powerful men counted sugar among
their material displays of power. Mintz offers the example of Caliph al-Zahir
in the eleventh century, who incorporated some 73,300 kilos of sugar into
his post-Ramadan celebrations, presenting “table-sized sugar works offigures
and palaces—a material statement made even more emphatic because ofcon-
temporaneous famine and plague. Soon afterward, this practice of showy dis-
play spread to the courts of England and France. Rulers there, too, articulated
their power in immediate and incontrovertible ways. In 1287 alone, Edward 1
ordered a total 0f1,877 pounds of sugar for his use; the next year, the courts
sugar intake totaled 6,258 pounds—not even close to the Caliph al-Zahir’s
161,597 pounds but impressive nonetheless, especially when one considers that
this was over three centuries before the wealthy could afford to eat sugar, even
by the spoonful.6Edward’s court probably ate rose and violet sugars at the end
of meals, “as a medicine to comfort the full stomach, Joop Witteveen sug-
gests.7 The rest of the king’s sugar did not all disappear into “made dishes,”
but his cooks transformed it into material manifestations of the ruler’s power
via ornamental sugar work. Sugar sculptures, or “sotelties” (also called “subtle-
ties”), played a crucial role in court life by embodying the king’s power and
presenting it to his guests in an incontrovertible way. “By eating these strange
symbols of his power, his guests validated that power,” Mintz explains.8 Guests
not only validated the ruler’s power but also literally embodied it by ingest-
ing parts of these imposing sugar works. Consumption in this context did
not mean merely using up precious sugar; it was also a way in which people
established and maintained political and cultural hierarchies.

The continued spread of sugarcane cultivation and refining made sugar
more accessible to more Europeans. The nineteenth-century writerJohn Scof-
fern credits the Crusades with having made sugar a coveted good among
Europeans: “The sturdy warriors of the cross, on their return to the west,
began to [desire] many oriental luxuries for which they had acquired a taste.
An oriental commerce was speedily established, and Venice became the great
emporium of the riches of the east;—O f these sugar was one.”9

It was not, however, until the 1300s and 1400s (when Spain and Portugal
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experimented with sugar production in their colonies on the Canary Islands
and Sao Tomé) that sugar moved beyond the European courts and infiltrated
elite households. Columbus first brought sugar to the New World from the
Spanish colonies in 1493. By the sixteenth century, entrepreneurs had turned
their efforts to making profits from the growing collective European sweet
tooth, a difficult task given sugarcane’s fragile nature. (The plant, very sen-
sitive, requires constant watering, a long growing season—sometimes over
twelve months—and a tropical climate. Transporting the cane from planta-
tion colonies to European refining centers also proved perilous to the delicate
substance.) By 1520, the Spanish had introduced sugarcane to Mesoamerica,
where it joined cacao for perhaps the first time. And by 1526, Brazil had
begun regular shipments of sugar to Portugal, inaugurating what Mintz calls
“the Brazilian century for sugar.’ The spread of European colonization in the
tropics increased the chances that these countries could grow their own cane
rather than relying on expensive foreign imports. Caribbean plantations run
by the Dutch, French, and British eventually surpassed them in the seven-
teenth century.l0

Another practical factor limiting the production of cane sugar in the pre-
industrial world was the need to refine it—stalks of raw cane are not finished
commodities. The grown stalks of cane are chopped down, hewn into seg-
ments, and fed through mills that extract thejuice, which is then boiled down
and filtered, finally yielding a granulated product. Having the capital to in-
vest in labor and machinery to do all this determined a colonizing country s
ability to supply its own domestic markets with sugar and export it for profit.
By the 1650s, England accomplished this, importing and refining its own sugar
for its own market rather than relying on that refined in Holland.l' Through
the centuries, as Britain’s taste for sweet things increased, it produced and im-
ported more refined sugar and exported less: overall consumption continued
to rise, as did the entire amount produced and refined. By the late 1600s, sugar
had become so prevalent in Europe that people valued it as a food in its own
right; its former roles as a spice, a condiment, and a medicine began to wane.

Indicative of the colonists’ relative dissmpowerment in the world mar-
ket at the time, democratized use of sugar (and of chocolate, for that mat-
ter) occurred ahnost a century later in America than in Europe. The English
introduced sugarcane toJamestown, Virginia, in 1619, but the growing season

proved too short; Virginia winters were too cold for the crop to flourish.12
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The appetite of the European elite for sugar was voracious, and they con-
sumed as much as they could afford and reexported what little remained to
their New World colonies. Soon after Virginia’'s failed attempts to grow sugar-
cane, British Captain John Powell settled Barbados, in 1627; by 1655, Britain
had solidified its position as the chief sugar producer, which it held for well
over two hundred years, until the sugar beet, a hardier plant, was developed
as an alternative to sugarcane.

By 1660, Britain enjoyed an almost total monopoly on the sugar industry
and was able to export twice as much as it consumed.13 Richard Blome de-
tailed the British control of the sugar trade in his 1678 description of Barbados,
which appeared in A Description of the Island ofJamaica. In it he described the
abundance supported by the islands: “these Commodities, especially Sugar, In-
dico, Gotten, and Ginger, here are in such great abundance that about 200 sail of
Ships and Vessels, both great and small, have yearly their loading; which after
Imported in the several ports of England and Ireland, is again in great quanti-
ties exported to Foreign parts, to our great enrichment.” 14 Still a highly prized
good (in 1654 Britain, for example, a shilling bought two pounds of butter, yet
only a pound of sugar if purchased in quantity), sugar was the wonder sub-
stance. The Queen's Closet Opened of 1662, for example, contained recipes that
used sugar as an essential preservative and medicine. Some recipes claimed to
cure the palsy, help the digestion, or be a “Purge for Children or old men.”
Other instructions told how to candy flowers, make preserves, and even create
rudimentary forms of hard candy, like the recipe, “To make Sugar of Worm-
wood, Mint, Anniseed, or any other of that kinde.” Remarkably, The Queen's
Closet even included instructions for making walnuts (complete with shells)
and facsimile collops of bacon out of marzipan paste.16

Increasingly voracious appetites for sugar required even greater bodies of
labor to produce it. From the late seventeenth century on, the Dutch and En-
glish, particularly, used ever-growing numbers of enslaved Africans to work
their tropical sugar plantations. According to Sidney Mintz s figures, between
1701 and 1810, Barbados, a mere 166 square miles in area, received 252,000
slaves, andJamaica, 4,244 square miles in area, received 662,400 slaves to work
the plantations. This influx of labor fed unstinting British consumption, which
increased by more than 400 percent during the century, from 4 to 18 pounds
per capita per year. Britain imported more, consumed more, and exported less:
in 1700, she imported 50,000 hogsheads o f sugar and exported 18,000; in 1730,
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she imported 100,000 hogsheads and exported 18,000; in 1753, she imported
110,000 hogsheads and exported a meager 6,000.17 It is no wonder that the
sweet tooth of the American colonists took so much longer to develop, given
the relatively small amount available to them on the market and the exorbi-
tant prices they had to pay compared to staple goods, even during times of
fluctuation. For example, during the 1720s, muscovado (raw sugar) imported
from the West Indies sold wholesale from 23 to 40 shillings per 112 pounds on
the Pennsylvania wholesale market, while the same amount of flour sold for
between 9 and 12 shillings. In 1747, this figure for muscovado reached a high
of 58 shillings, whereas flour never sold above 21 shillings (in 1748), and this
was an anomaly.18

Significantly, however, high prices did not thwart elite Americans, whose
sugar habits evolved alongside and in concert with their coffee and tea ad-
dictions—they enabled and provided excuses for one another. By the 1700s,
the idea of sugar as a symbol of economic power and luxury had been firmly
implanted in colonists’ minds. Indeed, Americans exhibited many of the af-
fectations of their British relatives and fellow citizens, including the penchant
for lumps of sugar in their ceremonial tea. The desire for sweetmeats and
other sweet delicacies (imported, of course) already existed, and it was re-
inforced among the rich, not only by fancy confectioners, but also through
cookbooks imported from London publishers. Works like Hannah Glasse’s
The Compleat Confectioner, which first appeared in 1751, and Elizabeth Raffald’s
The Experienced English Housekeeper, first published in London in 1769, which
both contained recipes for ice cream, pastries, cakes, and even sugar sculp-
tures, went through many editions. Yet although recipes for confections ap-
peared in printed form, this did not necessarily mean they were popular, for
many recipe books, along with other printed materials of the time, were des-
tined for the shelves of wealthy people who valued these books as much for
their value as status objects themselves as for the information between their
COVers.

Other forms ofprint media, however, began to circulate ideas about sugar
to awider audience. For example, from its very first issue, the American Weekly
Mercury published New York and Philadelphia market prices for sugar: in late
1719, muscovado sold for 40 to 45 shillings per hundredweight (112 pounds)
and “mallosses” for 1 shilling, 6 pence per gallon.l9 The earliest sugar adver-

tisement appearing in the Pennsylvania Gazette was Samuel Keimer'sof 8 May

Woloson, Wendy A.. Refined Tastes : Sugar, Confectionery, and Consumers in Nineteenth-Century America.
: Johns Hopkins University Press, . p 38

http://site.ebrary.com/id/100215407?ppg=38

Copyright © Johns Hopkins University Press. . All rights reserved.

May not be reproduced in any form without permission from the publisher,

except fair uses permitted under U.S. or applicable copyright law.


http://site.ebrary.com/id/10O2154O?ppg=38

24 ~ Refined Tastes

1729, which offered “very good choice Loaf Sugar” for 2 shillings per pound.2
There was room in the American market and diet for a variety of types and
gualities of sugar. For example, Peter Delage, a Philadelphia sugar baker, sold
all kinds of sugars in 1736. He offered: “choice double refin'd Loaf Sugar at
Eighteen Pence per Pound, and single refin’d Loaf Sugar at One Shilling per
Pound, Powder Lin Sugar, Muscovado Sugar suitable for Shop or Family use,
Sugar Candy and Mollasses.” 2L Yet it was not until well into the nineteenth
century that the domestic market for confectionery—separate goods made
with such sugars—became viable.

People on both sides of the Atlantic wanted to sweeten their diets, regard-
less of the costs or consequences. Tellingly, people heard little outcry about
the exploitative methods used to produce sugar. Some Britons launched anti-
slavery campaigns, which Americans later took up, but they experienced vary-
ing degrees of success. In An Address to the People of Great Britain of 1791,
William Fox argued that consumer boycotts could alleviate the use of sugar
and hence the need for slave labor. He figured that if afamily using 5 pounds
ofsugar a week quit eating it, “with the proportion of rum,” for twenty-one
months, they would “prevent the slavery or murder of one fellow-creature.
He further extrapolated that “eight such families in 19V2 years, prevent the
slavery or murder o100, and 38,000 would totally prevent the Slave Trade to
supply our islands.” 2

In a pamphlet entitled No rum!—No sugar! published in 1792, the anony-
mous author penned an imaginary conversation between a slave, “Cushoo,
and “Mr. English,” resulting in the latter’s decision to “leave off the use of
Rum and Sugar, at least till the Slave Trade is abolished.” Cushoo suggests to
Mr. English that he abstain from eating sugar, and the latter asks, “But what
are we to do without these articles?” Cushoo answers, “’Stead of Rum, drink
brandy, Wine, or good strong Beere.” Mr. English thinks he can forgo rum,

but giving up sugar seems nearly impossible:

E. Rum, | think 1can pretty well dispense with; but what must | do
for Sugar?

What dye do fore Sugar made, Massa?

Go without | suppose.

o!

But how must | drink my Tea and Coffee?

mo mo
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C. Drink tea as they do in China, Massa, and Coffee as dey do in
Turkey—widout Sugar.

But sweet ning is to some things absolutely necessary.

Honey very good sweet!

And avery dear one too!

So Sugar, Massa, very dear and like be more dear.

Sugar is sometimes wanted for medicine.

O momo.m

Den let de Pothecaries sell it; and dye no sell much, you no eat

much.3

The English poet William Cowper expressed similar sentiments. In “Pity for
Poor Africans” his subject was the hypocritical consumer whose guilt about
slavery could not overcome his cupidity: “I pity them greatly, but | must be
mum,/ For how could we do without sugar and rum?/ Especially sugar, so
needful we see;/ What, give up our desserts, our coffee & tea!”24 Due to eco-
nomic rather than humanitarian concerns, the British colonies ceased their
importation of slaves in 1807 and finally abolished slave labor on their plan-
tations from 1834 to 1838; the industry had by then found more economical
sources of refined sugar and cheaper, more mechanized ways of producing it.
Other countries abolished slavery on their sugar plantations in the ensuing
years.

Consumer insensitivity to or naiveté about the larger political issues engen-
dered by labor and production realities characterized sugar’s presence in the
marketplace throughout the eighteenth and nineteenth centuries. Notwith-
standing the pleas of abolitionists, people on both sides of the Atlantic con-
tinued to consume sugar in ever-increasing quantities. The abolitionist news-
paper the Pennsylvania freeman, for example, carried many advertisements for
stores selling “Free Groceries (i.e., produced with free rather than slave labor)
in the late 1830s. Robert M 'Clure’swas one among a number of enterprises that
offered such staples, and his stock included “Double, Single, and Lump Sugar,
Canton Sugar in bags and boxes; old and green Java Coffee, St. Domingo,
Laguira, and Jamaica do. [ditto]; Eastern Island and N. York sugar-house Mo-
lasses; East India rice; Free Chocolate, made from St. Domingo Cocoa, &c.”25
These shops, however, were short-lived; regardless of conscience, people’s
desire for and consumption of refined sugar and the products made with it

continued unabated throughout the rest of the century.
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x The Making of Sweetness s>

Because sugar went through radical physical and geographical transforma-
tions before it entered the marketplace, consumers endowed it with an aura of
exoticism and mystery, treating it as they did chocolate: it came from far away,
was processed into a form that did not resemble its natural state, had physio-
logically stimulating effects, and was produced through the labor of Africans
and other unfamiliar people. And, because it was initially only accessible to
the upper strata o fsociety, sugar signified class and status. All o f these psycho-
logical factors encouraged the physical desire for sugar and sweets, goods that
guickly became affordable to all but the poorest of the poor in sugar-rich En-
gland. It took less than a century from the time England colonized Barbados
for its citizens to become thoroughly familiar with sugar. Indeed, exploita-
tion ofBarbadian land and labor, plus the establishment o f domestic refineries
in the mid 1600s, enabled Britain to supersede Spain and Holland as a world
producer of sugar and helped it reign as a world power.2%6

By 1689, there was a successfully functioning sugar refinery in New York
City. By 1800, seven American cities had refineries, including New York, Bos-
ton, and Philadelphia (most of the sugar consumed in America before 1789 is
believed to have come from the Philadelphia refineries). Three decades later,
there were thirty-eight refineries in U.S. port cities (sugarcane was too perish-
able for overland transportation), including New Orleans, Baltimore, Salem,
and Providence.Z7

Satiating consumers' appetites for refined sugar was not easy. Sugarcane
proved a difficult crop not only to maintain but also to establish. Propagation
began by planting pieces ofcane. Much as with potatoes, new growth sprouted
from the eyes. The establishment of a new field required the maturation ofa
series of “stands, usually planted over three years, cuttings from established
fields being used to plant successively larger areas. The cutting, tilling, and
planting was all done by hand—backbreaking work—until the introduction
ofmechanized plowing and irrigation systems. In addition, the crops needed
time to develop. In Louisiana, the growing season usually lasted about nine
months, and the cane had to be harvested from October to January. In the
tropics, harvesting 12- to 18-month-old cane lasted fromJanuary untilJune or
July, and this older cane yielded more sucrose. Slaves chopped down mature

stalks using machetes and hauled them off to be processed.
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Extracting the sucrose and turning it into a transportable and edible com-
modity involved an entirely different set ofprocedures, which involved a simi-
lar amount of labor and, until the advent of steam-powered machinery at
the end of the 1830s, defied the implementation of large-scale mechanization.
While sugar was often not refined right on the plantation, mills on the prem-
ises extracted juice, which could be shipped to refineries along the Atlantic
coast of North America and in Europe for purification, granulation, pack-
aging, and transportation to domestic and foreign markets. The key steps in
processing cane sugar included extraction, crystallization, and refining. Ex-
traction separated the usable sucrose from other parts of the plant, produc-
ing ajuice that was then boiled to a thick syrup. After cooling, the syrup
was boiled again until it crystalized, or “grained.” The purer the sucrose ex-
tracted, the more readily the substance could be crystallized (granulated) and
refined (purified). Refining continued by separating purer sugar from molas-
ses after it had been clarified using ox blood, lime, or sulfur. After 1855, this
was accomplished using the vacuum steam pan, an innovation that enabled
sugar’s crystallization at a lower temperature, and centrifugal force (perfected
around i860), which could spin out remaining impurities. Before these im-
provements, refiners practiced the “open kettle” method of refining, which
involved using four kettles that boiled sugar in successively purer batches—a
crude process that produced brown sugar, explaining why people prized sugar
that approached whiteness and purity, why recipe books explained how to
refine raw sugar oneself, and why the purest sugars commanded such high
prices.28

In the early 1830s, mechanization was applied to some of these processes,
but typical refineries continued to rely on manual labor for sugar refining.
Kettles or copper boilers held a mixture of sugar and bullock’s blood or egg
white, which was boiled for three and a half hours. A “panman oversaw this
clarifying process, skimmed off the rising impurities, and determined when
the syrup was to enter the next stage. He then filtered the syrup through blan-
kets, poured it back into clean pans, and boiled it again to a temperature hot
enough to alter it chemically and allow for its crystallization, which occurred
after it was cooled and stirred. Finally, a worker packed the refined sugar into
molds and baked it. The result was called “loaf” sugar.2 Refining required
both the discernment of skilled and also the muscle of unskilled laborers, and

it produced sugars varying in color, flavor, and quality, from, as Sidney Mintz
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describes, “syrupy liquid to hard crystalline solid, from dark brown (‘red ) in
color to bone white,” “and in degree of purity from slight to nearly 100 per-
cent.” 0 Nineteenth-century mechanization enabled the production of whiter
and purer sugars. Although variations in sugar still existed (from muscovado
to brown to confectioners’ triple-refined white), steam-driven refining pro-
cesses delivered a more uniform product and the whiter, cleaner-looking, and
hence more desirable form ofsugar people craved, in contrast to what the ma-
jority had formerly been able to afford—thick, dark, syrupy molasses, literally,

the dregs of sugar.

Domestic Sugar Sources

Americans initially enjoyed little success in developing sugar sources of
their own that would make them less reliant on imports from Britain and
other countries. Domestic sugar production was one possibility, but attempts
to grow sugar in North America in the early eighteenth century failed. What
looked like apromising business begun in Louisiana in 1756 was soon thwarted
by severe weather, the French and Indian War, and the ceding of Louisiana to
Spain by the French. The Louisiana sugar industry finally produced modest
supplies of sugar by the late 1790s, but its production was sufficient only for
local consumption. Sugar cultivation expanded during the first decade of the
nineteenth century after the Louisiana Purchase in 1803, when there was an
influx of new settlers and cheap labor—mainly Haitian immigrants who had
previous experience with sugarcane. Even though Louisiana sugar made the
United States slightly more self-sufficient, however, it fell far short o f supply-
ing all America’ssugar needs. Moreover, sugar produced in European colonies
still cost less and continued to be shipped to America.3 Not until the develop-
ment ofaviable alternative to cane, beet sugar, the annexation of Hawaii, and
the acquisition of the Philippines and Puerto Rico after the Spanish-American
War—all of which occurred in the late nineteenth century —was America
able to extricate itself from its dependency on foreign sugar sources. How-
ever, by the end of the nineteenth century, imported sugar had become so
much cheaper that America continued to get the bulk of its sugar supplies
from overseas.

Substitutes for refined sugar produced from sugarcane had their drawbacks.

Maple sugar, for example, was a perennial alternative, but even though sugar
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maples were indigenous to North America, they only grew in certain areas
and yielded limited supplies of sugar. Also, like honey and molasses, maple
sugar was a less versatile material than crystallized cane sugar—because of its
moistness, it could not be shaped into different kinds of candies, and because
of its distinctive flavor, it could not function as an anonymous sweetener in
tea or coffee. People did substitute molasses for refined sugar, but primarily in
the South, where it was an established component of culinary culture.

That entrepreneurs had invested in maple sugar production with disastrous
results did not deter its promotion.2 A writer in the New York Magazine in
1792 argued that the sugar maple was the solution to the evil of slavery on
British sugar plantations. Americans should take advantage of the bounty of
the “beneficent” trees, especially since sugarcane was fraught with so many
problems, from its propagation to its politics: “It is a tender plant; it has many
enemies, and requires constant care and labour to defend it from numerous
accidents: add to these, the painful efforts that the preparation and manufac-
ture costs to the wretched Africans.” 3

For the most part, however, American investors and consumers alike ig-
nored such pleas, much as the British had paid little attention to their more
outspoken abolitionists. The United States “was rather able than likely ever
to manufacture [maple sugar] in a considerable quantity,” an 1810 census of
U.S. manufacturing conceded, even though it had “been so well refined as to
have been served to the largest circles of foreign and American evening visi-
tors at the house of the late president Washington.” 34 Cane sugar did not need
such recommendations. It represented new fashions, new technologies, new
wealth, and new possibilities, whereas honey and maple sugar symbolized the
past.

Yet scientists, agriculturists, and capitalists continued to experiment with
other more acceptable substitutes for refined sugar. In truth, the promise of
great profits was the greatest motivator: clearly, the market for sucrose both
in America and abroad was rising unabated, limited merely by its affordability
and availability. While some suggested substitutes for cane sugar, few people
advocated going without sweeteners all together. Given the “very extravagant
price of sugar, a writer in New York Magazine in 1795 suggested using puri-
fied treacle “for the purpose ofobtaining a succedaneum equally pleasant and
salutary, and capable of being produced at a moderate expense, but admitted

that his concoction was not “equal to the best sugar.” 3%
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FIGURE 5. The sugar beet, a much hardier plant than sugarcane, could be grown in many
more areas of the United States. Herbert Myrick, The American Sugar Industry (New York:
Orange,Judd, 1899), 72. Library Company o f Philadelphia.

Sugar from sorghum, a grain similar to Indian corn that was introduced
into the United States around 1854., was tried later, but it, too, proved an in-
ferior replacement, and people turned to it only in dire circumstances, such
as during the Civil War, when it served as a substitute for molasses.36 E x -
periments with other sugar sources ranged from the logical to the bizarre.
There were enough sugar maples in America to inspire continued attempts to
streamline production throughout the eighteenth and nineteenth centuries.
Others tried with substances derived from corn stalks, sweet potatoes, pine
trees, acorns, manna trees, chestnut trees, milk, and even licorice root.37 In
the end, however, only the sugar beet offered a viable alternative source of
refined sugar.

Producing sugar from beets became a successful commercial reality in the
mid nineteenth century and quickly enabled and accommodated skyrocketing
consumption rates of sugar and confectionery. While the plants required the
same kind of processing as sugarcane, beets could grow in temperate climates,
in places too cool for sugarcane. In the United States, this meant a2,000-mile-

wide swath across the entire country—a much larger area than the sugarcane-
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growing zone of Louisiana and a few isolated areas in Texas, Georgia, and
Florida (fig. 5). By providing a much more affordable and prolific alternative
to cane, beet sugar production revolutionized not only the sugar and related
industries but the American diet as well.

Andreas Marggraf, a German chemist, discovered beet sugar in 1747, and
France started using it in 1806.38 By 1836, the Beet Sugar Society of Philadel-
phia had been founded to promote the production of beet sugar in the United
States as well—a tempting endeavor, since a contemporary account, Edward
Church’s Notice on the Beet Sugar, claimed that France was producing from 60
to 80 million pounds of beet sugar a year, enough to make that country self-
sufficient. In 1837, the second American edition of Churchs work was pub-
hshed simultaneously in many American cities, spreading the word to places
hke Philadelphia, New York, Buffalo, and Boston.® Production figures were
impressive: already by 1858, 16.6 percent of the total world sugar production
came from beets. By 1873, this figure more than doubled, to 34.1 percent, and
by 1893, beet sugar accounted for more than half of world sugar production,
54.3 percent.40

Until the late 1870s, the United States contributed little to these figures,
mostly because it already had a regular and sufficient supply of raw sugar from
the West Indies, and because, until then, most government incentives focused
on improving sorghum sugar production. In 1838, David L. Child tried to
extract sugar from beets in Northampton, Massachusetts, but had little suc-
cess—the beets he grew yielded only 6 percent sugar. Subsequent attempts
occurred decades later, beginning in 1863 and continuing until the 1870s, in
places such as lllinois and California.4 By the late 1880s, American producers
finally gained a foothold in the beet sugar market. In 1896 alone, however,
cane plantations in Hawaii produced four times the yield of either Louisiana
cane sugar or California beet sugar. All in all, by 1906, fifty-three U.S. plants
were producing over 300,000 tons of sugar annually. The U.S. government’s
support was manifested by the Dingley tariffof 1897, which both lessened re-
liance on imports and increased U.S. manufacturers’ profits by protecting do-
mestic cane and beet sugar, and the country eventually became a key world
producer.22 At last, American sugar producers could supply the demands of

American consumers.

Woloson, Wendy A.. Refined Tastes : Sugar, Confectionery, and Consumers in Nineteenth-Century America.
: Johns Hopkins University Press, . p 46

http://site.ebrary.com/id/100215407?ppg=46

Copyright © Johns Hopkins University Press. . All rights reserved.

May not be reproduced in any form without permission from the publisher,

except fair uses permitted under U.S. or applicable copyright law.


http://site.ebrary.com/id/10O2154O?ppg=46

CHAPTEHR ) TWO
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Snedl

Children and Candy

On 17 August 1730, Nicholas Bayard opened one of the first establishments
in North America that both processed sugar and sold goods made from it.
His advertisement in the New York Gazette informed readers that his “Refining
House” also offered four kinds of refined sugar and “Sugar-Candy.”l Con-
sumers could certainly get sugar in early eighteenth-century America, but
they bought it from a dry goods store, a grocer, or a spice merchant. It came
in hard, compacted twelve-inch-high cones. Tongs were used to break off
chunks, which a special grater then reduced to granular sugar. People known
specifically as confectioners who sold confections did not appear until later in
the century.

Sugar often figured in early confectioners’ wares as a subsidiary ingredi-
ent; people came to these shops in search of exotic imported fruit, for which
sugar was often used as a preservative. For example, in 1763, thirty-three years
after Nicholas Bayard’s New York notice,James Marsh, a Philadelphia grocer,
offered afew confections to his patrons, who were an elite clientele. His adver-
tisement promised customers typical eighteenth-century confections, includ-
ing raisins, currants, “pruans, figs, almonds, citron, green sweetmeats, choco-

late, three kinds of sugar, and cordials.2 In 1775, a Philadelphia confectioner,
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Patrick Wright, advertised an even more assorted array of treats, including
two kinds of comfits, sugar plums, three kinds of sugar candy, fruits, jellies,
marmalades, macaroons, and biscuits.3 The 1811 estate inventory of Augustus
Lannier, aNew York City confectioner, listed two hundred bottles of “sundry
cordials,” seventy-six bottles of “sugar works” and “nonpareils,” eleven boxes
of “Sugar Things, and “Sundry Potts of Sweetmeats or Preserves. This was
in addition to paper novelties, flavorings, nuts, and his equipment, which in-
cluded copper kettles, a distilling apparatus, a marble table, a mortar and pestle,
and many other basic items necessary to the confectioner’s trade.4The market
for and supplies of such treats was so limited that even by 1816, only twenty
confectioners operated in the entire city of Philadelphia.5

One of these early and exclusive Philadelphia confectioners was Sebastian
Henrion, whose business was representative. Although Henrion also sold im-
ported chocolate and bonbons, he mostly purveyed nuts, syrups, and fresh or
candied fruits in his early business—all very precious and desirable goods. In
April 1826, for example, Henrion sold over $8 worth of goods to a customer,
including four pounds o falmonds at more than thirty-one cents apound, four
pounds o f raisins at the same price, twelve oranges for $1.25, and four pounds
of figs for 75 cents. A few months later, the same man bought another two
pounds of almonds and two pounds of raisins.6 On these two visits to Hen-
rion’s shop, he spent a total of$10.06, leaving him with an outstanding balance
due of $187.50 —an extravagant amount of money at the time, more than an

average laborer’s yearly wage.7

Penny Candies

The nature of the confectioner’s enterprise and the high class of his cus-
tomers remained consistent until the late 1830s, when technological advances
and the accessibility of sugar expanded the market. After that, the confec-
tioner s business began its transformation into a completely different institu-
tion, favoring not the palates o f the rich but the pleasures o f the working class,
no longer suiting only the tastes o fadults but those of children too. As a result,
rather than being a site for the display of grown-up prestige, the local con-
fectioner’'s became a venue for the children of early American capitalism. Of
course, fine confectioners remained, but the candy store became an enduring

institution by catering to a very different set of customers and their needs.
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The success of penny candy epitomized the transformation of the con-
fectioner’s shop into the candy store. And the candy store helped acclima-
tize the lower and middle classes to the idea of confectionery consumption.
Cheap, brightly colored, fanciful pieces of hard-boiled sugar, penny candies
enchanted children, who saw them as dazzling gemstones in the glass jars of
the corner store. What is more, these sweets were the first material goods that
nineteenth-century children spent their own money on, making them so im-
portant that candy store owners later in the century relied almost exclusively
on the patronage ofchildren to keep them in business. These kinds o f confec-
tioners made candy accessible to children with the help o f machines that made
sweets more rapidly and cheaply. In the hands and mouths of the elite, fancy
sweets—fine French bonbons, pastilles, and nougats—served as status sym-
bols, expensive trifles. But the penny candy, more accessible to larger groups
ofyounger people, represented freedom and pleasure to children, and the dan-
ger of independence to reformers who wanted to control people’s intake of
sugar, especially in the form of confectionery. The success of penny candy by
the end of the century took refined sugar out of the mouths of the elite and
counted among the ways in which sugar, sweetness, and candies became asso-
ciated with the weak rather than the powerful.

Hard candies of the penny variety did not appear in the marketplace until
well into the nineteenth century. When Nicholas Bayard advertised in 1730,
the “sugar-candy” to which he referred was most likely medicinal—boiled
with water to ahigh temperature, mixed with herbal extracts, and then solidi-
fied to abrittle hardness when cooled. These proto-candy offerings came from
a long-standing tradition of prescribing sugar syrups and sugared tablets for
their palliative effects. A Queen’s Delight (1662) contains very early recipes for
making something like the hard candy we know today. For example, “To make
Lozenges ofred Roses, was very simple: “Boil your Sugar to Sugar again [sugar
syrup to the hard crack stage], then put in your Red Roses being finely beaten,
and made moist with thejuyce ofaLemmon, let it boil after the Roses are in,
but pour it upon a Pye-plate, and cut it into what form you please.” 8

Hard penny candies, which did not become ubiquitous until the mid 1840s,
more than 100 years after Bayard s advertisement, directly descended from
medicated lozenges, pills masking often bitter medicine in a palatable hard
sugar coating. Counting traditional uses, nineteenth-century American cook-

ery books also recommended certain sweetened foods for the sick and invalid,

Woloson, Wendy A.. Refined Tastes : Sugar, Confectionery, and Consumers in Nineteenth-Century America.
:Johns Hopkins University Press, . p 49

http://site.ebrary.com/id/100215407?ppg=49

Copyright © Johns Hopkins University Press. . All rights reserved.

May not be reproduced in any form without permission from the publisher,

except fair uses permitted under U.S. or applicable copyright law.


http://site.ebrary.com/id/10O2154O?ppg=49

Sweet Youth: Children and Candy N 35

reinforcing yet again confectionery sgrowing association with society sweak.
“Treat” as a noun and a verb had become conflated in one product.

In 1847, Oliver Chase, aBoston druggist, developed a machine resembling a
contemporary printing press, consisting of a flat bed and two rollers embossed
with pill shapes that enabled him to manufacture his medicated drops more
efficiently. By working aconcoction ofgum arabic and brown sugar tojust the
right consistency, Chase was able to run this sticky “dough” through his press,
yielding “a stream of lozenges, each perfectly shaped, tumbling down onto
his work table in rapid succession.”9 Known as “cold sweets,” such lozenges
retained their chalky texture and association with medicinal remedies, much
the way peppermints do today.

Inventions like Chase’s device andJ. W. Pepper's lozenge-cutting machine,
patented in 1850, made use ofrefined sugar s capacity to harden into a molded
shape after being boiled. At the same time, distillers provided apothecaries,
perfumers, and confectioners with a variety of essences and extracts to en-
hance their products. With these improvements, refined sugar made its way
in concentrated and easily edible doses to many new consumers. Confection-
ers seized these opportunities, omitting the medicines, adding more refined
sugar, and beginning mass production of hard candies aimed at pleasure rather
than pain.

Reformers, however, expressed concerns about confectionery in an at-
tempt to make people circumspect about this newly accessible substance. Even
before hard candy became widely accessible in America, commentators put
out warnings echoing those already familiar in England. An article in The
Friend of 1834 claimed that the ingestion of confectionery by poor children
would lead to “intemperance, gluttony, and debauchery.”10 The author be-
Heved that unlike the rich and refined, the poor did not have full control over
their actions or destinies: “Poverty, in some instances, certainly leads to vice,’
and candy counted among the things that would tempt them.ll Parley’s Maga-
zine, a frequent publisher of articles extolling temperance, warned its young
readership in 1835 to avoid confectionery “as if it were poison,” and continued,
“No boys and girls are more healthy than those who live in places where they
can get no confectionary.”12 In 1837, The Colored American referred to candy
shops as “hot beds of disease,” “filled with putrid rottenness,” and implored
parents to cease giving their children money to spend there.13

Temperance supporters patterned their critiques ofsugar on their critiques
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of alcohol, figuring that sugar could be just as addictive as liquor and might
gradually engender bad habits. (After all, people made rum with it, too.) In
fact, some even believed that a childhood sweet tooth manifested itself as
alcoholism in adulthood. For example, the Temperance Advocate and Cold Water
Magazine featured a story in 1843 about a boy named Henry Haycroft who
lived in atown where “almost everybody drank, from the minister in the pul-
pit, to the little boy who eat[s] the sugar out of the bottom of his father’s
toddy-glass.” The story describes how Henry, seduced by his father s “range of
decanters containing liquids of varying hues,” took his first drink as a youth.
As a teen, Henry took his first real drinks, buying nips of peppermint cordial
for acent apiece and imbibing them with afriend. “The liquor tasted so sweet,
that they all took a large quantity.” 14 The author underscored his analogy of
alcohol and sugar—both peppermint-flavored, sweet, in glass containers in
various hues, and available for a cent—by following the young duo stumbling
into public and buying candy at a candy stand. A cautionary tale of nascent
intemperance, the story expressed key concerns of reformers, concerns which

recurred throughout the century.

v- O f Men and Machines— The Producers :-

Most people did not heed the warnings of reformers, and confectioners
continued to improve their machinery and marketing, aware of burgeoning
consumer desire and the potential for profit. By the mid 1860s, confections in
some form were available and accessible to nearly everyone. In 1864, the peri-
odical Once a Week credited steam power with transforming the confectionery
trade, observing, “what was once an article of luxury for the use of the rich,
has now become an article of necessity ahnost for the children of the very
poor.” 13 Inventions such as the revolving steam pan, Bessemer’s cane press, the
vacuum pan, and other devices using steam power democratized both refined
sugar and the confectionery made from it.16By the 1880s, even those who lived
in remote towns could sample the goods of the local candy man.

Steam power initially enabled tool companies to manufacture equipment
for the small confectioner. Only later, in the 1870s and 1880s, did entrepreneurs
apply steam power to large-scale candy making. For arelatively small expen-
diture on a basic press and one or two interchangeable shaping rollers, a man

could acquire the equipment necessary to start a small but potentially profit-
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figure 6.Heavy-duty candy-making equipment enabled confectioners to increase
the amount and variety of their output. These “toy” machines, modeled on the printing
press, had interchangeable rollers that literally cranked out hundreds of different candy
shapes. “Mills’ Excelsior Clear Lemon Toy Machine,” Chapman & Smith Co., Catalogue
(Chicago, 1899), 142. Library of Congress.

able candy business, especially if he ran it in conjunction with a bakery or
tobacco shop. Once he determined the proportions of sugar, water, flavoring
essences, coloring agents, ana boiling times (and much of this came through
experience, as the nature ofsugar boiling changed with outside temperatures
and humidity levels), a candy man could literally crank out all varieties of
shaped, colored, and flavored candies. Thomas Mills & Co., a Philadelphia
confectioners’ equipment manufacturer founded in 1864, supplied many con-
fectioners with presses, called “Toy Machines. A basic “Clear or Lemon Toy

Machine” (fig. 6), which came with two sets of rollers, sold for $150 in 1866.17
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Replacement rollers could be had for $14 or $16 a set, depending on the intri-
cacy of the castings, the size of the press, and whether or not the rollers carried
personalized company names, as did “motto rollers. Independent operators
and larger companies alike used this machinery because the technology re-
quired to make penny candies remained the same, no matter the quantity pro-
duced.

By 1871, the Mills company was directly shipping its Toy Machines all
over the United States, to George Miller in Philadelphia, to M. E. Page &
Co. in Chicago, andJ. Ratta in Galveston, Texas, to name a few. In addition,
Mills hired agents in major cities to promote and distribute its equipment.
This operation fostered repeat business, because successful candy makers could
gradually build up their equipment as they garnered profits. For example,
George Miller and Son bought $586 worth of equipment between April of
1864 and July of 1870, usually buying one or a few rollers, candy cutters, or
composition molds at a time.18

The Mills company counted as one of the few nineteenth-century firms
that specialized in the manufacture of confectionery equipment, competing
only with similarly large companies in New York and Boston. Because they
had sound distribution networks, these firms supplied large and small confec-
tioners all over the United States, enjoying great success delivering the tools
needed to make the candy that sated the American sweet tooth. In 1868, for
example, Mills’s business was so successful that he declined to give a discount
to Henry Maillard, a well-known New York City confectioner. Of his Toy
Machines, Thomas Mills instructed an agent to “not sell them for less than our
Circular price. As we can get the Cash for them here without selling them at
a sacrifice.” Mills gained his reputation largely outside New York City, where
confectioners insisted that he “prove the advantages and good qualities” of
his machines against local competitors.”19 Over a 15-year period, his com-
pany, using jobbers, supplied distant candy men operating in places such as
Qil City, Pennsylvania, Salt Lake City, Utah, Helena, Montana, and Glasgow,
Scotland.2

Using equipment supplied by Mills and others, enterprising men made
cheap candies on their own and started candy businesses requiring little in-
vestment capital and no additional employees. Most candy makers, however,

hired someone to oversee the vats of boiling sugar, pour the molten mass onto
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a marble slab, work it with wooden paddles until it cooled to the proper con-
sistency, and transfer it to the press bed of the candy machine, where it was
cranked through shaped rollers—much like wet clothes through a wringer—
and separated into candies at the other end. While some businessmen used
the penny candy trade to attract patronage to other parts of their stores—the
newspaper rack, the soda fountain, the tobacco counter—others relied solely
on the sale of candy for their livelihoods. Because penny candies could be
made and sold in bulk, but by nature yielded a very low profit margin, those
working exclusively in the candy business had to increase that margin in any
way possible. Some used poisonous dyes and artificial flavors to make low-

grade candies, which reformers did not ignore.

Sweet Urchins— Children s>

By the 1860s, children buying penny candies, rather than fashionable people
seeking preserved fruits and comfits, made up the confectioner s customer
base. Shiny bright yellow, orange, green, and red candies packed in jars
perched on window sills and filling bins under glass countertops attracted
young consumers. Glass windows, display cases, andjars that enhanced the eye
appeal of penny candies were increasingly affordable and trained new genera-
tions of shoppers to both appreciate the vast array of material choices made
possible by mass production, and also to learn how to discern the relative mer-
its of these various goods by sight. “Within a generation people have learned
more ofgoods and products, and of uses and comparative advantages by see-
ing and comparing displays, than they ever knew. Our shop windows are a
kindergarten for grown-up people, as well as little ones,” a trade journal ob-
served in 1900.21 People learned in this “kindergarten,” this basic school of
commerce, that the abundance of goods before them could be had for the
right price. William Leach has noted that display glass, being a visual medium,
“democratized desire even as it democratized access to goods.” 2 This equal-
opportunity gazing discriminated neither by class nor age. Shopwindows en-
couraged looking at the commodified world, and the displays behind them
were merely three-dimensional versions o f the vibrant print ads in magazines.
Within the shops themselves, counter urns, expositionjars, globejars, and sec-

tionjars numbered among the many glass containers positioned atop a confec-
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tioner s counter, full ofjewel-like candies (fig. 7). While adults experienced
this commercial effect largely through the pane of the department store win-
dow, children learned it within the enclosed milieu of the candy store (fig. 8).

Children invested both time and money buying candies, enacting con-
sumption rituals that prepared them for their lives as adult consumers. Some
spent hours, day after day, in front ofacandy counter, surveying all the choices
at hand. “Perhaps the most difficult decisions were those made in front of
candy counters, one man reminisced. “You would feast your eyes from left to
right, from right to left, from front to back, and even diagonally.” 23 In these
milieus, even very young children began to understand the process and plea-
sure of consumption, a way of understanding the world that would remain
with them as they became adults with even more purchasing power. Chil-
dren also came to realize what it meant to want, to yearn, to be tempted by
treats simultaneously accessible and inaccessible to them. They could look at
these candies all they wanted, and they were encouraged to do so, as candy
makers posed the treats enticingly behind store windows within sparkling
glassjars, “a mingling of refusal and desire that must have greatly intensified
desire.”24But children could eat them only if they had enough money (fig. 9).
“There was a tacit understanding between proprietor and customers: children
without money to spend had to stay outside, but those with only a penny
were welcome to take all day if they wanted, picking out their treat, savor-
ing every morsel, and hanging around afterward,” David Nasaw notes.25 This
“tacit understanding inculcated in children the principles of capitalist pur-
suits (democratized did not necessarily mean democratic), teaching them at
an early age that entrée into the world of consumerism came at a price—an
important lesson for a mere penny.

Children had many ways ofgetting money to spend. Fortunately for candy
shop owners, by the 1870s—when sugar had become most plentiful, equip-
ment affordable, and local confectioners familiar—more children worked for
wages than ever before.26Some peddled goods in the streets, like newspapers,
flowers, and even their own candy. They brought their earnings home, re-
ceived back enough to buy the next day’s supplies, and sometimes retained an
additional amount o f spending money if their parents could spare it.27 “Since
parents resisted making allowances entitlements, preferring to dole out small
sums for treats, to have spending money that they controlled most children

had to earn it.” 28 Other children worked not because their families needed the
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figure 7.Candy stores were treasure chests for children and
offered innumerable treats from which to choose. Interior of
Stephen F. Whitman’s store, Philadelphia. Gallery ofArts and
Manufactures of Philadelphia (Philadelphia: Wenderoth, Taylor, &
Brown, ca. 1870). Library Company of Philadelphia.
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figure 8. cCandy store window displays often captured the attention
ofchildren and lured them inside. G. W. Anderson Confectionery,
Albany, New York. Trade card, ca. 1890. Warshaw Collection of
Business Americana. Archives Center, National Museum of
American History, Smithsonian Institution.
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figure 9.With the help of penny candies, children learned the
difference between the “haves” and the “have-nots” at an early age.
“The Candy Shop,” Arthur's Home Magazine 22 (1868): 255.
Library Company of Philadelphia.

money but in order to gain a degree of independence or to purchase things
for themselves that their parents would not buy.2 Even the poorest children
in the cities, whose families desperately needed money, obtained the errant
penny. They begged. They ran errands. They earned bounties by collecting
vermin. They even searched the floors of trolley cars.

Significantly, penny candies counted among the first things that Ameri-
can children ever spent their own money on, since merchants offered these

treats in their shops long before other marketplace diversions appeared. But
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penny candies remained attractive to children even decades later, at the turn of
the century, when other cheap entertainments like arcades and movie theaters
were available, especially in the urban landscape. Candy shops became places
where youngsters gathered and socialized among themselves, away from pa-
rental control, where “they were allowed, even encouraged, to act more
grown-up than was good for them.” 30The pragmatic retailer understood that
his financial success relied on the patronage ofchildren; he was at their mercy.
“A Curious Candy Store Boycott" took place in a rural Pennsylvania town at
the turn of the century, for example, because the sole candy shop proprietor
forbade loitering. “The children are organized, and have held several torch-
light processions,” the Confectioners’ and Makers' Gazette noted uneasily.3l

But the power dynamic worked both ways, and confectioners implemented
their own strategies for “attracting their trade.” While the skillful use of pub-
lic display space most immediately attracted children, confectioners also de-
vised other, more covert tactics. One trade journal suggested giving change
in pennies, which people would deem more expendable: “Shiny pennies are
the children’s delight, and, if they do not get them immediately, rest assured
that within a day or two they will be teased away from the older people and if
you have secured the confidence of the little ones you will get every one back
again.” This author estimated that if a merchant befriended fifty children in a
year, who “turned in 500 pennies each, which is not a large number for chil-
dren of parents in average circumstances,” his business success could be “traced
directly to your efforts to please the children.” While confectioners could
also rely in part on occasional trade from these children’s parents, they mostly
depended on the estimated $5 a year each child spent on candy.

Especially for lower-class children, penny candies functioned as an impor-
tant cultural staple, offering infinite fantasy worlds in addition to something
delectable to eat. They made possible the seemingly magical exchange of one
thing—apenny—for an abundance ofgoods—abag o f candies. Furthermore,
the penny enabled browsing, which often lasted a lot longer than the treats
themselves. One particularly detailed reminiscence describes this pleasure of

choice, and merits quotation at length:

There was the old candy-woman, smiling enticingly over her counter
(a cross candy-vendor will never have many customers among the little

folks), and there was the group ofchildren considering the possibilities
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of a penny. What could they get the most of for a cent. Would a sour-
ball or a mintstick last the longest. How many peanuts did she give for
a penny, they asked of the old lady, and how many gum-drops for the
same sum, and how big were her penny-cakes of maple-sugar. All these
considerations, and | don't know how many more, were duly weighed
over this penny as they had been dozens of times before, 1 doubt not.
What investment was at last decided upon | did not wait to see, but
thought, as I turned away from the scene, how much more value and
how much more pleasure there was in the penny of childhood than in

the millions of inaturer years.33

Children practiced a great deal of discrimination when buying candy. In the
process, they learned how to be competent, educated consumers who would
grow up to be the enthusiastic customers sifting through the many mass-
produced goods in department stores and public markets.

That people often referred to and thought of these candies as “toys fur-
ther reinforced their solid position in the children’s market. Marketing strate-
gies often blurred the line between “real” toys and candy toys, associating
them all with pleasure and entertainment. For example, the display for Smith’s
Phen-Hunch Marble Gum resembled current games of the time (fig. 10). The
product, simultaneously a toyand candy—marbles and gum—could be played
with and then eaten. Whether children actually played with most of these
candies like toys is unclear, but the candies certainly mimicked shapes o f other
common toys, including miniature horses, guns, dolls, dogs, flowers, and stars,
and so imitated things already familiar in their material universe. Also, be-
cause these toys readily disappeared into the mouths and down the gullets
of their little consumers, they ensured years of customer loyalty from the
child with a mature sweet tooth, who would return for more. For example,
the most reliable customer of Hepzibah's cent shop in Nathaniel Hawthorne’s
House of the Seven Gables is Ned Higgins, the “little devourer oflim Crow and
the elephant, who developed a penchant for the gingercakes after getting his
first ones free.34Even though children cut down on their candy consumption
when they reached their teens, they could be counted on as avid consumers
up to at least the age of ten.3

In many ways, the candy toys, like other toys of the time, represented chil-

dren themselves—merely miniaturized versions o f their parents. Children en-
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figure i0. Making candy novelties that looked like games was
one strategy confectioners used to attract the trade of children.
Phen-Hunch Marble Gum, Confectioners'Journal, February 1890, 34.

Library of Congress.

joyed small, ephemeral versions of adult commodities and through selection
and purchase participated in adult, consumer-oriented behavior. “Poring over
the selections, choosing what to buy and where and how much, children tran-
scended their minute size and inferior status to assume quasi-adult dimen-
sions,” David Nasaw notes.3 The act of purchase may have provided more
enjoyment than eating the goods themselves, and it certainly let children fan-
tasize about adult life. But the commodity forms themselves remained equally
important to children. After all, they did not spend their precious pennies in-

discriminately but made deliberate choices as sophisticated consumers. Candy
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shop owners employed a number of strategies to encourage children s trade,
because they could just as easily spend their pennies on pieces of lace or cheap
cap guns.

Sophisticated strategies targeted specific classes of children. A candy man
strived to forge quasi-personal relationships with his young customers. In
order to cultivate “friendships, merchants offered a small toy with each pur-
chase.37 Such tokens transcended their purpose as novel “jimcracks” and acted
as the medium through which businessmen, by giving “gifts, created mutual
obligations on the part of individual customers.38The little toy proved an effi-
cacious marketing tool because, in the words of one contemporary advisor,
like other advertising novelties, it appealed “not to reason, but to the heart, to
the emotions, to sentiment, to good will on the basis o fimplied acquaintance-
ship between advertiser and potential customer.”39 Ironically, of course, the
premium—the gift object that established and concretized these individual-
ized “acquaintanceships”—was itself not unique but one among thousands of
identical copies, all the output of mass production. For example, W. C. Smith,
of Buffalo, New York, manufactured and sold “confectioners’ toys for ‘penny
goods, " by the gross, including “Puzzle Whistles, French Puzzles, Pop Guns,
Tin Dishes, Stamped Spoons,” and many other items appealing to both girls
and boys.

Although they were often thumbnail-sized and made of cheap metal, these
toys gave children tangible incentives to buy candy, because the idea o fgetting
them “free” whetted juvenile appetites,40 something not lost on twentieth-
century marketers of CrackerJack and sugarcoated cereals. These premiums
helped children begin to appreciate the power ofpossessions, even if they were
too young to grasp the disparity between the premiums and finely crafted
goods. Like adults, children of all classes busied themselves by amassing a col-
lection of paraphernalia that provided evidence of one’s life experiences and
economic status.

Candy premiums promised a (literally) scaled-down version o fa materially
rich life to those who would never be able to afford it. Trade journals like the
International Confectioner showed the array of toys a confectioner could offer
with his candy. However tiny, tokens existed as entire worlds by themselves,
worlds representing luxury in minuscule detail. Dowst Brothers Co. of Chi-
cago (later manufacturers of the enduring Tootsietoy line o f metal cars) adver-

tised “Metal Novelties for Penny Prize Goods.” Dowst described its rabbit, for
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example, as “ready to spring. A plump, alert figure, with fine head and long,
erect ears. Feet, tail and fur all well defined. Three-quarters of an inch high
and nine-sixteenths of an inch wide. Finished on both sides. One ofour most
artistic productions. Finished in gilt or silver or in colored enamel.” Another
novelty, the Ladies’ Shoe, with the “Latest French heel,” came in six different
finishes and appealed to those with nascent discriminating tastes. (Thorstein
Veblen identified such shoes, with “the so-called French heel,” as a sign of the
“enforced leisure” particularly enjoyed by the leisure class.)4 A final example,
the American Yacht Cup novelty, most blatantly embodied the material world
these young consumers would never know: “This is an exact reproduction of
the famous Lipton Cup. It has an open work handle, and is a perfect reproduc-
tion to the smallest detail. It is an inch and one-eighth in height. Finished in
silver or gilt. It will immediately attract attention. That a lower-class child s
only interaction with such fine goods occurred through miniature imitations,
“perfect reproductions,” made the real objects wondrous and unreachable at
once. As talismans, they conjured up distant worlds and represented finery
forever out of reach.

Toy novelties delayed immediate material want by presenting longed-for
commodities in tangible form. Stimulating and then satiating desire put mer-
chants in good stead with their young customers, and these “little souvenirs”
could be seen as “each a sales ambassador for opening up better trade rela-
tions.” & They also offered more possibilities for fantasy play than did their
larger, more realistic counterparts. One man described the power of the mini-
ature and the pleasure they brought, “because | could play expansive games
with them.” Little dolls, for example, “had no meaning in themselves, they
were not like the large dolls to my sisters, but they made good pawns in imagi-
native household games, and | could put them into tin railway trucks and in
the wooden cities that | snowed over.” 43 Premiums did more than encourage
one to purchase penny candies. They also enabled even poor children to par-
ticipate in acommodity culture that could reward and exploit them. The pre-
miums tapped into a desire—for sweet things, for material goods, for fantasy
worlds—and allowed children to placate that desire through consumption. Yet
the satiation of desire proved as fleeting as the candy itself and brought only
more desire and more consumption.44The toys, miniatures, were fitting pre-
miums for children whose worlds were “limited in physical scope yet fantas-

tic in [their] content.”45 The toys encouraged an intense desire for possession,
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while the sweets triggered intense physiological desires for consumption. The
two goods worked together, combining intensity with ephemerality, resulting
in acycle that created more longings by their very placation.

Candy’s situational packaging—the glass display jars in the confectioner’s
shop—only intensified this desire. Susan Willis has remarked that in capitalism
the packaging is as important as the product, because it heightens anticipa-
tion, which she describes as “the commodity’s most gratifying characteristic.”
She continues: “No commodity ever lives up to its buyer’s expectations or
desires. . . . The shoddy purchase that does not fulfill its advertised promise
promotes the pleasurable anticipation of the next (hopefully less shoddy) pur-
chase.”46 Full of glittering cheap candy and metal toys, the local candy shop
was outfitted to encourage and heighten consumer desire among children.

Yet children remained critical buyers, and businessmen took seriously their
mercurial preferences. They altered candy shapes, colors, flavors, and labels in
order to capture the interests of their young customers. As one tradesman put

it, using rhetoric familiar in the fashion trade:

Older people buy confectionery for its quality, but children buy it for its
novelty. . .. We are constantly dressing old candies in new garb. ... The
‘jawbreaker” has turned into a“butterball,” which is yellow and hard and
has the enduring qualities of the old fashioned jaw breaker. The white
chewing gum, which has been in existence as long as | can remember,
was rather sniffed at by the present generation of children until some
one had a happy idea to manufacture it a foot long and on the wrapping

paper print: “A foot of gum for one cent.” 47

Shapes changed with seasons, holidays, and even technology. Trade jour-
nals advised tradesmen to keep candies “timely”: “In the spring we got out
regulation lollypops, but instead of the ordinary stick there was a rake, hoe or
spade with a handle stuck in the candy. . . . Fourth ofJuly calls for candies in
the shape of firecrackers and torpedoes.” 48 Emphasis on the new, the chang-
ing, the dynamic paralleled the pace of rapid industrialization and the need
to habituate people’s consumption patterns. Revolving around a seasonal or
annual desire for “original styles, colors, and gadgets, they would fuel the
commodity-driven economy.

Merchants also recognized class and age disparities, offering an assortment

of novelties for older and more affluent children. Significantly, such novel-
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ties stressed long-term investment rather than immediate consumption. Long
before Cracker Jack’s marketing gimmick, the confectionery supply house
oflJohn M. Miller and Son advertised twenty-one different “Prize Packages”

" ou

containing mixtures of candies and surprises, called “prizes” “novelties,” and
“gifts.” According to their 1876 Christmas price list, some packages held cash
and jewelry, while others included popcorn, chromolithograph prints, and
fine candies. The United States Mint Box, for example, held all cash and fine
candies, with a “Gold or Silver Coin in value from 5 cents to $1.00 in every
box. The International Prize and Fortune Box was “among the latest nov-
elties out; filled with Imperial Mixtures, a prize, and tells the Fortune of a
Lady or Gentleman. Perhaps most alluring, however, was the Great Watch
Novelty, which retailed for 35 cents. It promised a“New Silver Coin” in every
other box, and a new watch among every hundred boxes. Each box simulta-
neously embodied temptation, chance, and potential wealth, channeling de-
sires toward specific status-oriented commodity forms, “surpassing all others
in VALUE OF PRIZES, QUALITY OF CANDIES and BEAUTY OF DESIGN IN EXTER-
NAL feature OF packages, and are the only GENUINE BOXES PACKED, BEING
original with this house.”2Children learned how to invest in their future
by amassing seemingly valuable goods—many related to money itself—which
they could keep long after they had eaten the candy.

Because novelty boxes sold for from 10 to 35 cents, candy men intended
them for children who commandeered more money from their parents, were
old enough to have higher-payingjobs, did not need to contribute to house-
hold expenses, or enjoyed their own allowances. The tangible things that re-
mained after the candy disappeared were much more substantial than premi-
ums from the penny schemes. Penny candy came with paltry tokens in the
guise of interesting toys—tiny reproductions of by-products from a lifestyle
most working children would never experience. In contrast, “finer candies,
accompanied by smaller versions o f genteel trappings—watches, jewelry, gold
and silver coins—came packaged as high-class marketplace commodities,
evincing “beauty of design in external feature of packages,” as Miller’s
text emphasizes. These counted as more substantial “investments,” to be saved
and displayed, rather than minuscule, throw-away, easily lost trinkets.

Confectioners used other ploys to attract the trade of moneyed children.
They based these strategies on principles of cut-throat competition that en-

couraged children to practice adult roles. For example, one candy man
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“awarded apony to the child who brought the most business into his shop in
atwo-month period. This marketing scheme targeted and rewarded children’s
desires to be entrepreneurs, showing “so much hard work and enterprise on
the part of the youngsters."30Businessmen correctly assumed that the kinds of
advertising campaigns pitched to adults worked as effectively with children.
The pony strategy was a variation of premium-based marketing directed at
women, whom companies rewarded for either inducing their friends to pur-
chase their product or motivating local grocers to stock their brand of food.
What the public construed as merchants’ goodwill in the form of rewards for
patronizing a store really just constituted a marketing technique aimed at a
population with a nascent taste for conspicuous consumption in a culture that
celebrated stiff competition and hard work.

Otheraspects ofachild sworld also nurtured acquisitiveness and reinforced
the lessons learned at the candy shops. Popular literature, such as The Youth's
Companion, owed a good deal ofits success to the premium system. This serial
printed entire issues illustrating and describing special bonuses one could earn
by selling enough additional subscriptions to friends. Premiums offered in
1892 included an Adjustable Iron Mitre-Box and Saw (worth the enrollment
of two subscribers), the Pocket Companion Tool Holder, No. 5 (one new sub-
scriber plus 10 cents), the Domestic Tool Case (one new subscriber plus 15
cents), and The Daisy Printing Press and Outfit (one new subscriber). Remark-
ably, the magazine also offered the Outfit for Making French Confectionery
(attainable for one new subscriber and 10 cents), whose illustration featured all
the signs of fine confectionery: a box with a lithographed cover of a girl and
lined with alace doily, a pair of fancy tongs, and different shaped candies both
wrapped and unwrapped. “The outfit consists of a Nickel-Plated Dropping
Wire, packages of Vegetable Coloring, Compounds, Flavoring Acids, Waxed
Paper, 2 Ibs. Confectioners’ Sugar, and Lessons in French Candy-Making, the
ad copy stated.3lEven though the actual ingredients provided would not really
make “French Candy, the rhetoric accompanying the suggestive illustration
promoted the desire to have fine confectionery and was aimed at children who
could appreciate it as a prestige item. The luxuriousness of genuine French
confectionery came from the way experienced hands (not young entrepre-
neurs) worked with high-quality ingredients (not “compounds” and “flavor-
ing acids”). The Outfit for Making French Confectionery, like the other pre-

miums offered, articulated the romantic notions o fbourgeois adults regarding
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hand craftsmanship that they themselves would never actually have to per-
form. It is remarkable that advertising taught even the youngest children to
appreciate material goods beyond their use value. Objects could help attain
and affirm social status, they could engender worlds of romanticized occupa-
tions, and, most important, they could help one to acquire more objects.

In addition to prize packages, contests, and premiums, confectioners also
used packaging itself to entice children and their parents into making greater
expenditures, often as gifts at Christmas and birthdays. Fancy boxes for chil-
dren’s candy added another layer to the commodity form and increased its
price. While poorer children ate their penny toys out o f waxed paper bags and
then sought out another cent, the rich ate their candy and still had an object
left to play with or to admire. Whimsical papier-mache boxes shaped like cars,
circus animals, log cabins, shoes, and pieces of fruit—*"strategic components]
in the symbolic struggle for social distinction” among the elite52—themselves
became toys or, more likely, display objects, once a child had eaten the candy.
The product as a whole lasted much longer than the tune it took to swallow
agumdrop or nibble a piece of licorice.

Often, these boxes mimicked adult luxuries. A description in the Confec-
tioners’ and Bakers’ Gazette in 1905 of a candy box shaped like an automobile
reads like a mail order catalogue entry and emphasizes accessories echoing the
“toys” of the upper classes: “It has a fine plush seat and a polished brass horn,
with imitation rubber bulb which every one who sees it is tempted to squeeze.
It has a little electric lamp in front and its number in the rear. The three inch
metal wheels are painted with imitation rubber tires.” And so on. No mere
box, the novelty container complete with working lights and imitation rubber
tires was a miniature version of the most fashionable car around. A possession
for the rich child, it imitated the luxurious toys of his parents and was de-
signed by a “well-known toy manufacturer,” whose “next specialty in this line
will be a candy box phonograph.” &

The verisimilitude of boxes such as cars and phonographs activated a world
ofplay close to real fife—agood life dehvered via the technological ideal—for
those who could afford it. As Susan Stewart has said, “once the toy becomes
animated, it initiates another world, the world of the daydream.” 3 Yet poorer
children, by reason of their economic circumstances, lacked access to more
realistic versions of the daydream; if they did not possess a penny, they were

not even allowed into the store that offered the goods that initiated the day-
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dream. And they certainly could not afford such luxuries as a fancy box. Even
if these boxes were adult conceits used as gift containers to be admired rather
than played with, they still only graced upper-class curio cabinets; but their
presence in candy shops surely did not go unnoticed by children with their
pennies. Children born into relatively affluent families who received elabo-
rately packaged candies on special occasions would as adults buy fancy boxed
French chocolates for their paramours.

A seemingly “innocent ’ place like the candy shop embodied the economic
disparities that separated the classes and taught children the consequences of
not having enough. A single penny could yield an array o f things if channeled
through the proper transaction. The possessions of the economically disen-
franchised, though, lasted only momentarily —money spent on candy quickly
vanished down one’s throat. Like rent payments, these expenditures were not
capital investments but bought only something fleeting and elusive. In con-
trast, richer kids, like their parents, owned concrete, enduring, tangible goods
and actively engaged in the process o fownership through their candy box toys
and prize premiums.

Inundated with such goods year after year, children gained a sense o f aes-
thetic leaning and a material ethos through the nature of these objects. Most
candy boxes came from Germany and France, because the United States lacked
the artisanal structure to support the manufacture in quantity of such fine
handmade goods. That the boxes were imported gave them immediate status
as something exotic. That their shapes whimsically replicated familiar objects
endowed them with yet another layer o f meaning and value. In 1901, assigning
import duties, even the Treasury Department determined that papier-mache
boxes transcended their functional purpose as containers —“filling things”—
and “without doubt they are toys.” %

Besides fancy candy boxes, manufacturers made glass containers that held
candies. Shaped like boots, ships, elephants, and fruit, they accomplished what
boxes did by providing a protective package that was a commodity in itself.
Unlike the papier-mache boxes, glass containers directly imitated a confec-
tioner's display ethic by placing the treats within a transparent enclosure. They
replicated in miniature the paradox of simultaneous accessibility and inacces-
sibility that characterized candies in a store, flamboyantly displayed in glass
“exposition jars that also rendered them untouchable.

The shapes of penny candies themselves reflected the increasing juvenile
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fixation on commodity forms. For example, George Mills s1872 catalogue fea-
tured such candy shapes as allegorical figures, fountains, and people engag-
ing in various activities. By the end of the century, the candy shapes became
much more gender-differentiated and commodity-oriented, focusing on rep-
licas of purchasable objects rather than on people’sactions. Thel. Frauenberger
& Co. catalogue, which offered page after page of “Penny Cream and “Penny
Marshmallow” candy mold patterns, also demonstrates this trend. Its penny
patterns included more masculine objects—guns, jack-knives, wrenches, axes,
policemen, soldiers, cigars, gin bottles—and fewer traditionally feminine ob-
jects—babies, purses, shoes, and cupids. That boys enjoyed more ofachoice of
boy-shaped candy toys presaged their teen spending habits. “Parents offered
far less encouragement to girls to play at all, preferring them to spend their
time in more useful activities such as sewing or minding the baby, or in quiet
pastimes of embroidery or reading.”5% Public sites of immediate gratifica-
tion—saloons, theaters, arcades—also remained male-dominated worlds. This
may explain why girls, by early adolescence, purchased more durable goods,
while boys still spent on immediate and ephemeral pleasures.37

At avery early age, girls took on household responsibilities that kept them
tied to the domestic sphere.58The drop in their candy expenditures at adoles-
cence did not mean a concurrent decrease in consumption, for teenage girls
were often criticized because of how much candy they ate. Rather, girls went
from buying candies as children to receiving gifts o fcandies as young women.
In contrast, boys switched from one indulgence to another, becoming avid
cigarette smokers as young adults. In fact, from the mid 1880s to World War |,
reformers attacked cigarette smoking and blamed its origins on the candy
habit. While 13-year-old girls bought “plant slips” with their money, boys of

the same age spent their cash “half for tobacco and the rest for fun.” 2

The Voices of Reform >

By the end of the century, candy-eating had become so universal among
children that the social reformers of the day grew concerned. Physicians, do-
mestic scientists, social workers, religious advocates, and other commentators
all found something to criticize in candy, and they based many of their con-
cerns on the fact that children could and did buy it without parental permis-

sion.8 Changing over time, reform rhetoric expressed contemporary anxi-
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eties about freedom and indulgence. While in reality consumers by and large
ignored reformers’ admonitions (or at least the children did, and their par-
ents lacked the ability to do anything about it), it is worth noting that many
of these arguments expressed classist views that targeted the lifestyles of the
working class and the poor. Elite reformers’ pleas, although seemingly well-
intentioned, attacked the social habits o f those less fortunate and concentrated
on issues relating to pleasure and autonomy and general social control.

Commentators frequently charged that penny candies were adulterated
with harmful ingredients. Indeed, the local candy man did sometimes resort
to using toxic dyes for coloring and adding other agents to extend his sugar
supply. While there is no clear evidence that the composition ofpenny candies
ever made children sick (although overeating certainly did), physicians and
scientists alike were preoccupied with studying and publicizing the delete-
rious aspects of cheap candies. Although commentaries most often targeted
penny candies, which represented the very bottom ofthe confectionery hier-
archy, finer and imported confections were themselves often made with adul-
terated ingredients. As early as 1830, Dr. W. B. O’Shaughnessy reported in the
Lancet that popular candies on the London market, many of which were ex-
ported to America, contained awide array ofadulterants, including red oxide
oflead, chromate of lead, and red sulphuret o f mercury. He also found that the
inks used to print candy wrappers contained poisonous dyes, and that “chil-
dren invariably will suck or eat these papers, from which it is evident the most fatal
accidents may occur.”6l American confectioners faced the same problems years
later, and a confectionery manual of 1866 warned: “Glazed paper, both white
and colored, is often prepared with poisonous substances, and should never be
used, as the candies frequently adhere to the paper, the particles of which may
prove injurious.” Children risked “sore mouths or inflamed gums by sucking
or chewing these papers.”& Even the most conscientious confectioners who
prided themselves on selling goods with integrity could not guarantee that all
their goods were pure. They especially ran a risk when relying on imported
goods; a trade journal of 1901, for example, reported instances of powdered
glass used in “high-class French” confections, to “give a glittering” to them.&3
The rich, it seems, purchased only the illusion of purity by spending more on
fancy confections.

Yet the most strident critiques continued to focus on the lowly penny

candy, the cheapest and most ubiquitous form of confectionery, and the one
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that most often reached the mouths of “innocents, because “children and
young persons of both sexes, and especially girls, eat confectionery so
largely.” & Frank De Puy warned mothers, in his New Century Home Book of
1902, to “keep a close watch upon the ‘penny candy’ so alluring to most chil-
dren. . . . Plaster of Paris and terra alba are often found in candy, and glue
is used instead of gum arabic in some of the common gumdrops.”& Adul-
terated candies endangered the very fiber of the domestic sphere, and they
were even more insidious because their relative quality could not be judged
by appearance alone. Christine Frederick, a noted domestic scientist, pub-
lished an alarming account o ftwelve different local confectioners in awestern
town selling a “beautiful (!) assortment of “penny line candies, all adulter-
ated—*“varnished, brightly colored with dyes, flavored with artificial prod-
ucts. People, she noted, “would not believe that such candies were purchased
only two blocks from their homes!—or that such vile candies were made!” 6
Frenzied accounts such as this appeared with regularity in nineteenth-century
popular literature and enumerated the many dangers, some literally around the
corner, that threatened the well-being of increasingly independent children.

Focusing on issues of inner character, the reformer Bronson Alcott stri-
dently warned of the dangers of confectionery, which endangered the spirit
even more than the body. He believed in a direct connection between the
“head and the genitals” and saw the intake of “fancier foods” as an act threat-
ening one’smoral fiber. Like sex, candy was a tempting indulgence, and it was
thought to quicken the blood and incite impure thoughts. Alcott promoted
fresh fruits and vegetables as safe alternatives to what he called the “demoral-
izing tendency of confectionary.” 67 Reformers continued to voice their con-
cerns about sugar consumption throughout the rest of the century, presenting
a counterpoint to the advertising rhetoric aimed at children.

Because children could not be trusted to do what was good for them, par-
ents and social advisors alike worried about their consumption of candies,
and not just because the sweets might be adulterated. Some people believed
that the consumption of even “pure” candies caused harm to one’s physical
and moral fiber and led to more deleterious vices. Adults also worried be-
cause candies motivated children to act like grown-ups. By purchasing their
own goods, and using them to imitate adults, children blurred the lines be-
tween adult and youngster, between autonomy and dependence: “Children

with their own money to spend could do as they pleased away from home,
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figure 11. Like father, like son. Boys in particular enjoyed candy goods that
allowed them to act like grown-ups. Chocolate Cigarettes. Hawley and Hoops, New York.
Trade card, ca. 1890. Warshaw Collection of Business Americana. Archives Center,
National Museum of American History, Smithsonian Institution.

could consume or hide the evidence, and no one, least of all their parents,
would be the wiser.”8

Reformers and parents blamed early candy consumption for, among other
things, leading to smoking. They had every reason to believe this, especially
since confectioners did little to dispel these notions. Two popular forms of
penny candies and penny chocolates mimicked cigars and cigarettes (fig. 11).
Boys more than girls liked these candies, because they helped them imitate
their fathers. “Boys had fun buying licorice, because they could emulate their

elders by pretending they were chewing tobacco,” one man recalled.® “Boys
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chew many such things as coffee and licorice to make their spittle look like
tobacco in imitation of men who chew tobacco,” Sanford Bell observed in a
1904 study of the “Psychology of Foods.” T0Bell saw this as a healthy impulse,
because it helped “give additional experience to the sense of taste” (whatever
that meant) and counted as a crucial part of the developmental process. But
the candy cigar and candy cigarette remained a vexing combination for re-
formers, who did not like the idea that the candies poor and working-class
children ate might inculcate more harmful vices.

Those who ran combination tobacco-candy stores peddled vices to all ages
and watched their male customers grow from boys sucking on candy cigars
to young men smoking real cigarettes. Candy cigars, one of the most com-
mon forms of penny candy, provided an easy and less harmful way aboy could
imitate a man. It must have been an easy switch from candy to tobacco, espe-
cially when the second was offered within such close proximity to the first.
In fact, so many underage children bought tobacco products that city gov-
ernments slapped merchants with fines, against the objections of reputable
cigar shops. After New York prohibited the sale of tobacco to children under
sixteen in 1889, one store owner complained, “There are numbers of small
dealers, candy stores, and news stores who have sold cigarettes and tobaccos
to boys of any age so long as they brought the necessary cash. . . . The small
boy will undoubtedly manage to procure his smoking material by some means
or another, and with this the trade cannot cope.”7l Another man, fined for
selling tobacco to a boy he knew was buying cigarettes for his father, also
defended his position as a reputable dealer and suggested the people seeking
the real purveyors of illegal substances look elsewhere: “I would like to see
the candy stores touched up in this racket by our zealous police force.” 2The
merchandising techniques used for selling cheap candies to children also pro-
moted other “penny” goods like tobacco products. As many as ten or twenty
cigarettes could be had for anickel.73 In both Britain and America, they were
sold in “penny packets and contained “tabs,’ picture card premiums especially
alluring to boys. Almost identical to those found in candy packages, these seri-
alized picture cards—of sports figures, movie stars, international flags, song-
birds, and so on—prompted children to make future purchases so that they
could “collect them all.” 74

That people noticed boys smoking tobacco in pubhc made them feel even

more adult. As early as 1867, two British travelers remarked on the preco-
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ciousness of American children, who seemed like miniature adults: “It is not
uncommon to see children of ten calling for liquor at the bar, or puffing a
cigar in the streets. 7

Stealing and gambling joined smoking as vices that reformers believed
stemmed from an early candy habit. The American Sunday School Union used
candy to relay a moral message about stealing in a lithograph from the 1860s
entitled “The Young Thieves.” The illustration shows children around a candy
stand, considering their choices and purchasing their treats. In the meantime,
two boys slink off to the side, looking furtively back toward the main scene.
The accompanying text explains the scam, in which the two “rogues” sneak
off with someone else s purchases. Relatively speaking, it is asmall offense for
small people, but is a theft nonetheless: “the evil which they have done to
themselves is as great as if they had taken a pocket-book or awatch. “Having
sinned, they yielded to the temptation of the devil. They have followed the
evil devices and desires of their wicked hearts; and they are nothing more nor
less than young thieves. B A convenient metaphorical trope, candy-stealing
succinctly conveyed reformers’ messages. Children related to the context be-
cause the candy man was a familiar sight and because his candy was tempting
and easy to steal. Much later, in a 1905 study of boys’ gangs,J. Adams Puffer
found that a popular “Predatory Activity” was stealing, and that thirty inci-
dents out of forty-nine reported robberies involved “fruit, cakes, candy, beer,
and milk,” to eat and drink, while another fourteen of the forty-nine involved
stealing things to be resold, which also included fruits and candy.77

Children also resorted to gambling in order to increase their material pos-
sessions; this vice, too, had connections to candy. Richer children participated
in sanctioned games of chance, like the “contests” and the mystery prize pack-
ages that confectioners offered. But turn-of-the-century candy stores also
used overt forms ofgaming to entice lower-class children. There were “kiddie
slot machines” whose jackpots paid out in tiny pieces of gum. There were
weekly lotteries awarding boxes of candy. “In Chicago, the Juvenile Protec-
tive Agency claimed that the gambling games in the candy shops had become
so popular that children in one school ‘were pawning their school books in

Ixt)

order to get money with which to play,’” David Nasaw notes.7™

Perhaps inspired by what they saw in the candy shops, the children who
found their entertainment in the streets initiated their own games of chance

involving penny candies and rigged roulette wheels. In some cases they used
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candy as the game and in others as the reward. Candy remained the con-
stant element—a familiar and understandable form ofjuvenile cultural cur-
rency. The Soda Fountain published an article in 1906 entitled “Candy Roulette
Wheels Tempted Children,” which encapsulated reformers’ concerns to date.
A 24-year-old and a 26-year-old, charged with “running gambling devices to
catch the trade of school children, combined the allure of candy (gluttony)
with the allure of money (greed). Each man “had a rude roulette wheel made
out of the top ofabarrel, with compartments in which candy was placed. An
arrow of wood was spun on a nail in the center. . . . patrons invariably lost,
and received a very small amount of candy to pacify them when necessary.” ™
The accused paid outjust enough candy to keep children happy and to ensure
their continued patronage.

What may have been construed as child s play followed some youths into
their teen years. The Confectioner and Baker reported that one high school put
up a notice warning: “Any young women found guilty of shaking dice or
otherwise engaging in games of chance for the purpose of seeing who will
pay for the ice cream soda or marshmallows in the stores surrounding the high
school grounds will be immediately and summarily dismissed.” While the girls
saw the practice as being “perfectly harmless,” for they played for only the price
of asoda or candy, the “authorities” had “determined to stop the practice for
fear that it may develop alove of gambling.” &

Yet neither stealing nor gambling was the worst vice identified by reform-
ers as an after-effect of youthful candy consumption. Temperance advocates,
believing that eating candy led to alcoholism, had decried the practice since
the 1840s. Popular commentators noted that sugar could be just as addictive as
alcohol, and that children certainly could not control a desire for either thing.
“The use of sugar is the stepping-stone to intemperance,” James Redfield de-
clared in 1866. Like the drunkard, he elaborated, the candy eater cannot resist
temptation, and “requires larger and still larger potations of sugar to satisfy
him, and “almost rushes in search of it, and goes from one candy-shop to
another as the toper goes from one coffeehouse to another to satisfy himself
with drams. . . . The appetite for the result of the saccharine fermentation is
like that for the result ofthe vinous.” 8 Reformers saw a logical progression of
vice and postulated that the early taste for sugar led directly and naturally to a
taste for liquor. To want these things came from the same impulse; the object

simply changed with age from candy to the cocktail.
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Candy manufacturers—who also continued to produce candy cigars and
cigarettes—did little to allay temperance workers’ fears on this account either.
In fact, some of their advertisements even played up the potentially physio-
logical addiction to sugar. For example, a trade card for Kandi Kubes, a popular
turn-of-the-century confection, shows a boy eating a Kandi Kube with one
hand while clutching a full bag of them in his other hand. The accompanying

ditty reads:

Handy-Spandy, Jack-A-Dandy,
Wants a piece of PEANUT candy.
He wants it now,

He wants it bad.

And kandi kubes just make him glad.

That he wants the candy “now” and “wants it bad,” suggests that the imme-
diacy of his urges can be satiated only by eating Kandi Kubes, which slake his
thirst for candy and “make him glad. This refrain recalled the concerns voiced
in The Colored American of 1837, which blamed candy for “creating] appetites
and tastes which cry give! give! give! and yet are never satisfied.”& Similarly,
Ned Higgins, Hawthorne's avid consumer o f sweets, is so driven to obtain his
ginger cakes when the shop is closed that, by the end of the story, he attempts
to break awindow: “There being no answer to several repetitions of the sum-
mons, Ned began to grow impatient; and his little pot o f passion quickly boil-
ing over, he picked up a stone, with a naughty purpose to fling it through the
window; at the same time blubbering and sputtering with wrath.” Hawthorne
describes him as “stamping, shaking his head violently, making deprecatory
gestures with both hands, and shouting ... at mouth-wide screech.” 8

More literally, some candies even came in the shapes of liquor bottles,
labeled “gin, and others concealed liqueur centers. A temperance crusader in
the 1880s assailed “brandy-drops and rummy hearted caramels, declaring . . .
that they would implant in the juvenile consumers of the syrupy bon-bons a
taste for ardent spirits.” 8 Others agreed that the use of liqueurs in certain
candies constituted a terrible practice: “This must be regarded as an adultera-
tion of avery reprehensible character, since these products are eaten so much
by children and the danger of injury from the alcohol and the danger of form-
ing a habit from eating it in this way is extremely great.” &

Still others told stories of liquor being sold not in candies but alongside
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them. Chicago confectioners were said to sell cocktails as well. The Reverend
R. A. White “told of seeing young girls sitting at tables in the place in ques-
tion with gin fizzes and cocktails in front of them and with their minds in a
befuddled state produced by drinking.” White worried that these “young girls
were being led from paths o f decency and virtue” by alcohol’sclose proximity
to the candy to which they had initially been attracted. Confectioner ana Baker,
the trade journal reporting this, countered the claims, calling W hite’s tactics
“sensational,” and evidence of “yellow ministerial perversity. He might have
found one example of such practice, but that in no way implied that all of
Chicago’s candy stores sold cocktails.&6

Temperance workers kept stressing aconnection between liquor and candy.
In 1906, awriter in the Ladies’ Homelournal invoked scientific and moral theo-
ries that warned women against letting their children eat candy, saying, “The
first craving from ill feeding calls for sugar; later for salt; then tea, coffee; then
tobacco; then such fermented beverages as wine and beer; and lastly alco-
hol.”8 A Dr. A. C. Abbott claimed in 1907 that “the appetite for alcohol and
the appetite for candy are fundamentally the same, the choice of the one or
the other indulgence being determined by the temperamental qualities of the
individual.”8Reformers could do little, however, to stop the production and
consumption of confectionery, which continued unabated.

Without long-term studies ofthe effects o fcandy in the marketplace, how-
ever, people really had no idea what future physiological or mental conse-
quences might result from childhood consumption, so they predicted the
worst based on experience with other pleasurable consumables. Moreover,
as David Nasaw points out, the arguments surrounding candy consumption
were in many ways really debates about the larger place of children in society:
“By isolating [children] from the environments that fostered precocity, the re-
formers would succeed in returning them to the status of full-time children,
protected morning, noon, and evening from the temptations, the excitement,
the sounds and sights of urban life.” &

Even though writers of popular literature railed against the wholesale use
of sugar, they covertly sanctioned middle- and upper-class consumption, in-
dicative of the entire reform movements selective permissiveness. Candy-
eating by poor, purportedly innocent children could lead to all kinds of future
sins and personality defects. However, the privileged accessed sugar in a way

that absolved them o fguilt and was ignored by reformers, because it was better
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disguised. In fact, the same forums that warned of sugar s deleterious effects —
including women’s magazines, home entertainment manuals, and cookbooks
—also encouraged its consumption, the only difference being the form the
sugar took and who consumed it. Candy qua candy—unwrapped, cheap, eaten
in public—represented the uncontrollable nature of city life and a kind of
contamination reformers targeted. In contrast, sugar that was “civilized —
eaten in the home and commodified through integration in elaborate menus
or festive parties—represented one of life s pleasant, innocent luxuries.

For example, in 1873, The New Cyclopedia of Domestic Economy listed “species
of food” not recommended for children, including pastry and confectionery,
but on the very next page recommended that “To Prepare Fruit for Children,
fresh fruit should be sprinkled liberally with sugarand then the whole mixture
cooked to asyrup.@0Concentrating it into an identifiable material form such as
candy made sugar an isolated commodity that people easily linked to other in-
dulgences and vices. Indeed, by shaping candies like gin bottles and cigarettes,
candy makers took advantage of children s attraction to grown-up vices. But
sugar itself trickled into upper-class diets in greater and greater amounts as an
ingredient of cakes, sauces, syrups, preserves, and myriad packaged foods.

The economically able incorporated refined sugar into children’s diets as a
form ofnovel entertainment. The Boston Cooking School Magazine, a highly re-
spected domestic economy periodical published at the turn of the century and
aimed at the women of prosperous households, occasionally featured recipes
for children to make. A typical example, “Recipes for Boys and Girls, appeared
in the 1902-3 volume. O feleven recipes, seven contained some form ofsweet-
ener (five called for regular sugar, one for maple sugar, and one for molasses),
and six of the eleven were sweets: currantjelly; Swiss chocolate bread; choco-
late and walnut canapés; maple, nut, and chocolate fudge; grape ice cream;
and soft ginger cookies.q

Many children’s cookbooks themselves emphasized sugar. When Mother
Lets Us Cook, published in 1909, featured fifty-four recipes in all, of which
thirty-two called for sugar. Twenty of the fifty-four recipes, or 37 percent,
made specifically sweet treats. Many other children’s cookery books followed
the same pattern, with sweet outnumbering savory dishes. “Candies for Boys
and Girls to Make” in the 1903-4 volume of The Boston Cooking School Maga-
zine presented candy-making as an accessible children s pastime. The recipes

emphasized “easy” candies to make—the same ones featured in domestic
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candy-making manuals—including three different kinds of fudge, penuchie
(a maplelike fudge), creams, and simple bonbons.® Sugar had finally become
such acommon staple that children could literally play around with it at home,
which was not only permissible, but encouraged.

The glut of turn-of-the-century instructional material included informa-
tion on children s parties, which were becoming all the rage. Only those whose
parents could afford them ever had such parties. Predictably, they mimicked
the customs of the parents themselves, and in some instances, they provided
living tableaus for the enactment of mother’s fantasies, becoming animate ver-
sions of the doll house. The parties, highly thematic and scripted, often in-
volved making candy, eating candy, or both. A Washingtons Birthday Party,
for example, featured “Individual George and Martha Washington ice-cream
forms, cake with ‘Mount Vernon in frosting ' which “may be procured from
the best caterers.” Red, white, and blue “George Washington hats filled with
bonbons, cupcakes with white fondant-icing” added to the themed decor.
After the meal, “The children, having partaken bountifully of the goodies
prepared for them,” then went to the parlor, where each received a patriotic-
themed bag “filled with candy and popcorn.” 8

This profusion of sweets in myriad forms and in a succession of “courses,”
commonly prescribed in genteel women’s magazines and domestic manuals,
counted as popular entertainment and not as the first step down the road of ir-
redeemable vice. Other “novel fads” for children’s parties, equally championed
by domestic scientists, included constructing maple-sugar log houses and eat-
ing ice cream in various forms. Parties centered around candy-making were
also common. Fudge-making and taffy-pulling events occurred quite regu-
larly among the elite. “‘Candy pulls’ are among the most enjoyable events
of children’s lives,” proclaimed the author of one entertainment manual.%
Another kind of party, reminiscent of the commerce surrounding penny can-
dies, enacted the merchant-customer relationship. Each child received pieces
of “tin money on his arrival to use for purchases. “An older boy acted as mer-
chant, and a variety of inexpensive toys were found on the counter for sale.
There were whistles without number, perfume sachets, cheap jewelry, balls,
and a variety of other toys, besides candy.” % Candies, toys, treats, and games
all merged in party form, where children pretended to be buyers and sellers,
practicing play transactions in make-believe that mirrored the world just out-

side their rarefied domestic realm.
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These parties created the guilt-free, transgression-free alibis that allowed
upper- and middle-class children to eat sugar. In hard candy form, sugar could
endanger one s health and threaten the purity of one s soul by offering great
temptations. But dressed up in party form, sugar numbered among the many
innocent pleasures of youth, which were encouraged by parents. Parents of
privilege literally allowed their children to have their cake and eat it too, to
enjoy the frivohties o ftheme parties and fancy candy boxes, which constituted
suitable “packaging’ for sugar. Poorer children, however, satisfied themselves
with sugar in its more obvious—vulgar—forms, like penny candies, which
came wrapped in waxed paper or not packaged at all, except in one’s sweaty
hand or linty pocket.

While the sanitized version of sugar consumption met with the approval
of parents and society, the unsanitized versions, as reformers always pointed
out, could lead to illness, or more gravely, to a future of perpetual transgres-
sions ended only by a final fall into the abyss of evil. The rules about sugar
consumption and children, while aimed mainly at the children themselves,
were also directed at lower-class mothers. “The mother who keeps her bant-
ling ‘good,” while she talks or works, by relays of candy, more surely creates
acraving which can bring no benefit and may work infinite evil,” one writer
admonished.% In other words, the poorer woman who could afford neither
domestic help nor child care should not resort to pacifying her baby with
candy, because she surely would be leading her child on the road to sinfulness.

It makes sense that the reformers reactions against penny candies were par-
ticularly strident. These were the treats selected by children, and children put
desires before safety concerns. Also, penny candies’ ubiquity made them easy
scapegoats for reformers searching to explain society’s sinful ways. More to the
point, penny candies brought simple and affordable pleasure, and their con-
sumption evaded rules—even those imposed upon children by their parents.
For that reason alone they became the targets of people bent on social control.
The threat that sugar posed because of its pleasurable aspects was not confined

to cheap candy but pervaded all forms of confectionery.
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CHAPTEHR THREE

oris

Ice Cream s-

In 1744, fourteen years after Nicholas Bayard’s advertisement for sugar candy
appeared in New York, William Black made a record in his diary of another
confection, which he had encountered at a dinner given by Governor Bladen
of Maryland in Annapolis. He described the meal as “plain proofof the Great
plenty ofthe country, aTable in the most Splendent manner set out with Great
variety of Dishes, all Serv'd up in the most Elegant way, after which came a
Desert [iic] no less Curious, among the Rarities of which it was Compos’d, was
some fine Ice Cream, which with the Straw-berries and Milk, eat most Deli-

ciously.”" Although this is the earliest known written account of ice cream
embellishing an American dinner table, ice cream making must have been
familiar enough for Governor Bladen to confidently serve it at his table to his
guests—not the stuff of, nor the situation for, new experimentation. By the
1740s, many London confectioners were already serving ice cream, and it is
likely that one of their personal recipes or apublished one traveled to America
and found its way to Governor Bladen'’s servants and eventually to his dinner
table. Written accounts of ice cream in America do not appear again until the
late eighteenth century, when even sweetmeats and comfits were still hard

to come by. Freezing a liquid mixture laden with sugar, a luxury, by using
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ice, an ephemeral luxury, was something that ehte Americans began enjoying
only late in the eighteenth century and primarily through the institutional
trappings of the urban pleasure garden, which established the way Americans
came to perceive ice cream and the contexts for its consumption throughout

the nineteenth century.

Ice History: The Cold, Hard Facts s>

Like those of sugar, the origins of ice as a commodity are impossible to
pinpoint with certainty. Elizabeth David writes that as long ago as 1100 B.c,,
a Chinese poem referred to ice harvesting and storing. By A.D. 400, if not
earlier, the domestic use of ice was common practice in Persia. And in T'ang
dynasty China (a.d. 618 to 907), rulers used it in sophisticated ways—as sum-
mer air conditioning and for food preservation.2

In more recent history, the Florentine gentry of the late sixteenth century
used their many icehouses not for food preservation but rather to store ice
and snow that chilled beverages in the hot summer months. The Libro de la
nieve, published in 1571 in Seville, instructed the elite on how to cool wine
and other beverages—by nestling glass decanters in mounds of the stuffand
spinning until the beverages they contained turned cold. By the 1660s, Ital-
ians enjoyed “sorbets,” a kind of icy-slushy beverage, and Italian confectioners
were making, along with grand pyramids ofice embedded with fruit for lavish
celebrations, something called candiero, a semi-frozen mixture of eggs, cream,
and sugar. Concurrently, Europeans experimented with using saltpeter as a
refrigerant in order to make man-made ice. People treasured ice as they did
sugar; a desirable commodity, it inspired experimentation and grand prod-
ucts.3 Ice also, like sugar, signified power, wealth, and a command over the
resources of both man and nature.

Ice did not remain a mere coolant for beverages but possessed spectacular
culinary possibilities. Many French and Italian confectioners and liqueuristes
(beverage men) published books in the late seventeenth century giving direc-
tions for making sculptural ice pyramids, water ices, and cresmeglacée, perhaps
the first proto—ice cream recipe to appear in print. Many confectioners plagia-
rized these recipes, and the English translation of one, published in 1702, in-
spired awave of “iced creame making and eating that remained relatively un-

changed until Hannah Glasse’s instructions for raspberry cream ice appeared
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ill 1751.4The written documentation of recipes and their transmission through
publication, the international couplings of royal families (who brought along
personal status symbols to their new places of sovereignty), and of course the
simultaneous spread o f sugar cultivation and refining all coincided, spreading
the fashion of ices and ice creams to many European countries at roughly the
same time, fashions refined Americans happily imitated in the eighteenth and
nineteenth centuries.

Originally, Europeans consumed ices and iced creams during private cere-
monial affairs (if one can consider courtly banquets for hundreds of people
“private”). French and ltalian royalty, employing their own confectioners,
served these ices on their own premises exclusively. Not until late seven-
teenth-century Paris did eating ices and iced creams become fashionable
among anyone other than royalty, when people began consuming them in
public venues. The French and Itahans constituted the vanguard when it came
to the imaginative use of ice. Francesco Procopio, a famous confectioner and
limonaaier working in Paris in the 1660s, came up with the idea “to decorate
the walls of his renovated establishment with fine large mirrors, to hang crys-
tal chandeliers from the ceiling, to provide marble tables at which customers
could sit in relative comfort to enjoy their coffee and chocolate, their sweet-
meats, their sticky, scented fruit syrups, and in the summer, those famous
frozen sherbets and neiges."§ The original ultra-fancy contexts of consump-
tion for ices and ice creams, both public and private, would persist. The kinds
of material trappings detailed above uncannily resembled those found in ex-
clusive American ice cream saloons of the early and mid nineteenth century,
which very likely borrowed from the French aesthetic.

By the end of the eighteenth century, ices and iced creams “had become
guite a craze in fashionable London.” (That Governor Bladen served ice cream
at his table in the 1740s certainly made him one of America s culinary avant-
garde.) Domenico Negri, a transplanted Italian confectioner who became the
“king-pin of London confectioners, offered syrups, candied fruits, biscuits,
and other treats in addition to the cream ices for which he was renowned.6
Frederic Nutt, an apprentice to Negri, first published his Complete Confec-
tioner, a work that enjoyed popularity both in Britain and America among
confectioners, private cooks, and bibliophiles alike, in 1789. First published
in America in 1807, Nutt s book directly competed with the multiple British

and American editions of Hannah Glasse’'s Compleat Confectioner, first published
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around 1760, which appeared in at least seven different editions in Britain
alone. Both works included many recipes for ices and ice creams. Glasse’s 1758
raspberry ice cream differed from the one for apricot ice cream she published
in 1796, which appeared virtually unchanged in Elizabeth Raffald’s 1801 Phila-
delphia edition of her The Experienced English Housekeeper. All required the
same basic processes, and Glasse s recipe, from 1758, is typical:

Take two Pewter Basons, one larger than the other; the inward one must
have a close Cover, into which you are to put your Cream, and mix it
with Raspberries, or whatever you hke best, to give it a Flavour and a
Colour. Sweeten it to your Palate; then cover it close, and set it into the
larger Bason. Fill it with Ice, and a Handful of Salt; let it stand in this
Ice three Quarters of an Hour, then uncover it, and stir the Cream well
together; cover it close again, and let it stand half an Hour longer, after

that turn it into a Plate. These Things are made by Pewterers.'

Printed information circulating in America via imported and domestically
printed recipe books popularized novelties like ice cream not only by provid-
ing instructions for confectioners and private families but also by introducing

the frozen treats into popular consciousness.

Fooling Nature: Ice Harvesting

People enjoyed eating ice cream because it tasted good, because it defied
nature, and because it signified human ingenuity and power—the result of
hard labor and a clever alchemy that fused the seasons with winter ice and
summer fruit. In the era before mechanical refrigeration, people who came
into contact with something frozen when the temperature outside sweltered
enjoyed a novel and physically satisfying experience. Americans cut their ice
from rural ponds and lakes rather than from nearby river accretions, which
were often polluted with the waste products of processors operating on the
banks, such as tanneries and abattoirs. Rural businessmen with the power not
only to harness nature but also to control local supplies, ice dealers filled ice-
houses of those living in the hinterlands first, if they did not possess their
own icehouses, and brought what remained to the city, where people paid
considerably for this precious commodity. One of the few extant eighteenth-

century ice advertisements, which appeared in the Pennsylvania Gazette on
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13July 1785, informed its readers that there was “ice to be sold, At the Cor-
ner of Arch street and Sixth street, by the bushel or half bushel,” a supply
procured from the depths of an outlying icehouse, no doubt.

Effective icehouses of the eighteenth and nineteenth centuries stored ice
by the ton (some were claimed to hold a hundred tons)8in a compact form
and preferably underground, where they kept the mass frozen, dry, well-
ventilated, and protected from heat sources. The prototypical icehouse con-
sisted of a tapered pit dug twelve to sixteen feet into the ground, shored up
and floored with planks of timber (which also allowed run-off drainage) and
lined with straw to keep the interior dry. A small cylindrical building with a
conical thatched roof to divert falling rainwater stood over the pit to protect
the contents and allow for access, unnecessary if the storage chamber was dug
into the side ofa hill. By 1800, American icehouses were common and effec-
tive enough for their contents to be used not only to preserve fresh meat but
also to cool drinks and make fancy confections.

J. B. Bordley, who wrote about Chesapeake icehouses in his Essays and Notes
on Husbandry and Rural Affairs o f 1799, told of a tavern icehouse he saw in 1797,
“on Gloster [sit] point near Philadelphia. ... It was then full of ice, in pieces
the size of apples.” Bordley returned ayear later to again inspect this icehouse
and “was assured that the 61 loads kept through the summer, and that ‘some

loads of ice were in it 