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**Sugar: A Bittersweet History**

sugar a bittersweet history is a tale woven through centuries, continents, and cultures.
This seemingly simple crystal has shaped economies, fueled empires, and left a lasting
impact on societies around the world. From its early discovery and cultivation to its role in
global trade and its complicated relationship with health and culture, sugar’s story is as
layered and complex as its flavor. Let’s explore the fascinating journey of sugar,
uncovering its origins, its rise as a global commodity, and the bittersweet consequences it
has brought along the way.

The Origins of Sugar: From Wild Cane to
Cultivated Crop

Long before sugar became a common household ingredient, it was a rare and exotic
substance. The journey begins in ancient times when sugarcane, the primary source of
sugar, was first cultivated in the tropical regions of New Guinea around 8000 BCE. Early
farmers learned to harvest and chew the sweet stalks, savoring the natural sweetness.

Early Uses and Spread Across Asia

Sugarcane cultivation gradually spread throughout Southeast Asia and India. Ancient
Indian texts dating back to 500 BCE mention techniques for extracting sugar crystals from
cane juice, marking one of the earliest documented methods of sugar refining. This
innovation transformed sugar from a simple chewable stalk into a transportable and
storable commodity.

The spread of sugar in Asia was closely tied to the development of trade routes. Arab
traders introduced sugar to the Middle East, refining it further and incorporating it into
culinary and medicinal practices. By the medieval period, sugar was becoming a prized
luxury item in the Islamic world, yet it remained scarce and expensive in Europe.

Sugar’s Arrival in Europe and the Expansion of
the Sugar Trade

The European encounter with sugar was a turning point in its history. Crusaders returning
from the Middle East in the 12th and 13th centuries brought back tales of this sweet
treasure. Initially, sugar was treated as a spice or medicine rather than a food staple,
reserved for the wealthy elite.



The Role of Colonization and the Caribbean Plantations

The real transformation of sugar into a global commodity happened during the Age of
Exploration. European powers, particularly Spain, Portugal, France, and Britain,
established vast plantations in the Caribbean, South America, and later parts of Africa to
cultivate sugarcane on an industrial scale. The tropical climates of these regions were
perfect for growing sugarcane, and the demand for sugar in Europe skyrocketed.

This expansion, however, came at a grave human cost. The labor-intensive nature of sugar
cultivation led to the establishment of the transatlantic slave trade. Millions of Africans
were forcibly brought to work on sugar plantations under brutal conditions, making sugar
production one of the darkest chapters in human history. The wealth generated from
sugar helped fuel the growth of European empires but left a legacy of exploitation and
suffering.

The Refinement and Industrialization of Sugar

Advances in technology during the 18th and 19th centuries revolutionized sugar
production. The invention of the steam engine and improvements in refining techniques
made sugar more affordable and accessible. Additionally, the discovery of extracting sugar
from sugar beets provided a new source, reducing Europe’s reliance on colonial cane
sugar.

This industrialization not only increased supply but also transformed sugar into a common
ingredient used in cooking, baking, and preserving food. It quickly became a symbol of
modernity and economic progress, but also of changing diets and lifestyles.

The Cultural Impact of Sugar: Sweetness in
Society and Tradition

Sugar’s influence extends beyond economics and agriculture; it has deeply permeated
cultural practices around the world.

Sugar in Culinary Traditions

From the rich desserts of Europe to the spiced sweets of the Middle East and the tropical
treats of the Caribbean, sugar has played a central role in shaping the world’s culinary
heritage. It is a key ingredient in confections, pastries, beverages, and even savory dishes,
adding layers of flavor and texture.

In many cultures, sugar is also tied to rituals and celebrations. Think of wedding cakes,
festive candies, or sweet offerings during religious ceremonies. These traditions reflect
sugar’s symbolic association with joy, prosperity, and hospitality.



The Rise of Sugar in Popular Culture and Consumerism

In the modern era, sugar became synonymous with indulgence and pleasure, but also with
overconsumption. The rise of processed foods, sugary drinks, and confectionery industries
has made sugar omnipresent in daily diets globally.

This accessibility has shaped consumer habits and marketing strategies, turning sugar
into a powerful economic driver but also raising questions about health and wellness.

The Bittersweet Reality: Health and
Environmental Concerns

Despite its sweet appeal, sugar’s story is not without its challenges and controversies.

The Health Implications of Sugar Consumption

Numerous studies have linked excessive sugar intake to a range of health problems
including obesity, diabetes, heart disease, and dental decay. As awareness of these risks
has grown, public health campaigns and nutritional guidelines have increasingly urged
moderation.

Understanding the types of sugar—natural versus added sugars—and reading food labels
have become important tools for consumers aiming to balance enjoyment with health.

Environmental Impact of Sugar Production

Sugar cultivation also poses environmental challenges. Large-scale plantations often lead
to deforestation, soil depletion, and water pollution due to heavy use of fertilizers and
pesticides. The carbon footprint of transporting sugar globally adds to its ecological cost.

Sustainable farming practices and fair trade initiatives are emerging responses aimed at
mitigating these impacts and promoting ethical consumption.

Looking Ahead: The Future of Sugar

As we continue to navigate the complexities of sugar’s legacy, innovation and awareness
offer pathways toward a more balanced relationship with this ancient sweetener.

Scientists are exploring alternatives like natural sweeteners with lower health risks, while
chefs and food producers experiment with reducing sugar content without sacrificing
flavor. Meanwhile, consumers are becoming more conscious of where their sugar comes



from and the stories behind it.

Sugar’s history is indeed bittersweet—a reflection of human ingenuity and desire, of
exploitation and resilience, and of pleasure intertwined with caution. Understanding this
complex past enriches our appreciation of sugar’s role in the world and encourages
thoughtful choices for the future.

Frequently Asked Questions

What is the significance of sugar in world history?

Sugar has played a crucial role in world history as a highly sought-after commodity that
influenced global trade, colonization, and the development of the slave trade, shaping
economies and societies across continents.

How did sugar cultivation impact the transatlantic slave
trade?

The demand for sugar in Europe led to the establishment of large plantations in the
Caribbean and Americas, which relied heavily on enslaved African labor, thus intensifying
the transatlantic slave trade and its human suffering.

Why is sugar described as having a 'bittersweet' history?

Sugar is described as having a 'bittersweet' history because, while it brought economic
prosperity and culinary delight, it also caused immense human suffering through slavery,
exploitation, and health issues related to its consumption.

What were some social consequences of sugar
consumption in history?

Historically, sugar consumption became a symbol of wealth and status, but over time it
also contributed to health problems like dental decay and obesity, affecting societies
differently based on access and cultural practices.

How did sugar influence colonial economies?

Sugar was a cornerstone of colonial economies, particularly in the Caribbean, where its
cultivation generated vast wealth for European powers, but also entrenched systems of
forced labor and economic dependency on monoculture plantations.

What are some modern perspectives on the legacy of
sugar?

Modern perspectives acknowledge sugar's historical role in exploitation and health
challenges, leading to increased awareness about ethical sourcing, the impact of



colonialism, and the need for healthier consumption habits.

Additional Resources
Sugar: A Bittersweet History

sugar a bittersweet history reveals a complex narrative that intertwines human
civilization, economics, health, and culture. From its origins as a rare luxury to its current
status as a global commodity, sugar’s journey encapsulates both the sweetness of
indulgence and the bitterness of exploitation and health consequences. This article delves
into the multifaceted story of sugar, exploring the historical, economic, and societal
impacts that have shaped its role in the modern world.

The Origins and Early History of Sugar

Sugarcane, the primary source of sugar, is believed to have originated in New Guinea
around 8,000 BCE. Early cultivation spread to Southeast Asia and India, where ancient
civilizations discovered methods to extract and crystallize sugar. It was in India that the
process of refining sugar into its crystalline form was first documented, making it easier to
store and transport. This innovation marked a turning point, transforming sugar from a
fibrous plant byproduct into a coveted sweetener.

By the Middle Ages, sugar had made its way to the Middle East and Europe through trade
routes. The Crusades played a significant role in introducing sugar to Western Europe,
where it was initially regarded as a medicine and rare spice. Its scarcity and high cost
rendered it a luxury good, accessible only to the elite. This status persisted until the Age
of Exploration, when European powers sought new territories to cultivate sugarcane on a
large scale.

The Rise of the Sugar Economy and Colonialism

The 15th and 16th centuries marked a pivotal era in sugar’s history. European colonial
powers, particularly Portugal, Spain, France, and Britain, established sugar plantations in
the Caribbean, Brazil, and parts of Africa. These plantations became the backbone of a
burgeoning sugar economy, driving immense wealth for colonial empires.

However, this economic boom came at a staggering human cost. The demand for labor led
to the transatlantic slave trade, forcibly bringing millions of Africans to work in brutal
conditions on sugar plantations. Sugar production became synonymous with exploitation
and suffering, a dark chapter in its bittersweet history.

The plantation system also had environmental repercussions. Large-scale monoculture
depleted soil fertility and altered ecosystems, effects that are still evident today in some
regions where sugarcane is cultivated.



Sugar in the Industrial Age and Global Markets

The Industrial Revolution catalyzed significant changes in sugar production and
consumption. Technological advancements, such as the invention of the steam-powered
mill and chemical refining processes, drastically increased sugar output and reduced
costs. This democratization of sugar transformed it from a luxury item into a staple
commodity.

Simultaneously, sugar beet cultivation emerged in Europe as an alternative to sugarcane,
particularly in temperate climates unsuitable for tropical crops. By the 19th century, beet
sugar accounted for a substantial share of the global sugar market, diversifying
production sources and stabilizing supply.

Global trade networks expanded, with sugar becoming a key export product for many
countries. The commodity’s price fluctuations affected economies dependent on sugar
exports, highlighting the volatility inherent in agricultural commodities.

The Health Debate: Sugar’'s Modern-Day Controversy

In the 20th and 21st centuries, sugar’s role in human health has come under intense
scrutiny. While historically celebrated for its energy-providing properties and culinary
versatility, mounting scientific evidence links excessive sugar consumption to a range of
health issues.

Conditions such as obesity, type 2 diabetes, cardiovascular disease, and dental problems
have been associated with high sugar intake. Public health organizations worldwide have
called for reduced sugar consumption, prompting changes in dietary guidelines and
regulatory policies.

The food and beverage industry has responded with reformulations and the introduction of
alternative sweeteners, sparking debates over natural versus artificial sugars and their
respective health impacts. This ongoing discourse illustrates sugar’s complex position as
both a beloved ingredient and a public health challenge.

The Cultural Significance of Sugar

Beyond economics and health, sugar holds profound cultural value. It has influenced
culinary traditions across the globe, shaping desserts, beverages, and festive rituals. From
Indian sweets to European pastries and Latin American confections, sugar is often a
symbol of celebration and hospitality.

Moreover, sugar has played a role in social history, reflecting class distinctions and
globalization. The accessibility of sugar transformed diets, enabling new forms of social
interaction centered around tea, coffee, and confectionery.



Environmental and Ethical Considerations in
Contemporary Sugar Production

Modern sugar production faces increasing scrutiny regarding sustainability and ethics.
Environmental concerns include water usage, pesticide application, and habitat
destruction. Efforts to promote sustainable practices, such as organic farming and fair
trade certification, aim to mitigate these impacts.

Ethical considerations also extend to labor practices. Despite progress, labor abuses
persist in some sugar-producing regions, prompting calls for greater transparency and
corporate responsibility.

The Future of Sugar: Trends and Innovations

As consumer awareness grows, the sugar industry is adapting to new demands.
Innovations in cultivation, such as genetically modified sugarcane strains, promise higher
yields and resilience against pests and climate change. Meanwhile, alternative sweeteners
derived from plants like stevia and monk fruit are gaining popularity as consumers seek
healthier options.

At the same time, policies targeting sugar reduction in processed foods reflect a shift
towards more mindful consumption. The balance between preserving sugar’s cultural and
economic significance and addressing health and environmental concerns will shape its
trajectory in the coming decades.

Sugar’s bittersweet history is a testament to its enduring complexity. From ancient times
to the present day, sugar has been a catalyst for economic development, cultural
exchange, and scientific inquiry—while also embodying the contradictions of pleasure and
pain, prosperity and exploitation. This nuanced legacy continues to evolve, inviting
ongoing reflection on the role of sugar in society.

Sugar A Bittersweet History

sugar a bittersweet history: Sugar Elizabeth Abbott, 2008 Sugar offers a compelling and
surprising look at the sweet commodity, from the ways in which it Africanized the cane fields of the
Caribbean to how it fueled the Industrial Revolution and jump-started the fast-food craze.

sugar a bittersweet history: Sugar: A Bittersweet History Elizabeth Abbott, 2025-11-06

sugar a bittersweet history: Sugar Elizabeth Abbott, 2010 Sugar offers a compelling and
surprising look at the sweet commodity, from the ways in which it Africanized the cane fields of the
Caribbean to how it fueled the Industrial Revolution and jump-started the fast-food craze.

sugar a bittersweet history: Bittersweet Peter Macinnis, 2002-06-13 Lively and entertaining:
a splendid saga for the general reader. -Kirkus Reviews Covers a tremendous amount of information.
... [A] lighthearted but serious look. -Choice A chronicle of the discovery and development of sugar
around the world.

sugar a bittersweet history: A History of Global Consumption Ina Baghdiantz McCabe,



https://santacruzdance.org/archive-th-197/sugar-a-bittersweet-history.pdf

2014-08-27 In A History of Global Consumption: 1500 - 1800, Ina Baghdiantz McCabe examines the
history of consumption throughout the early modern period using a combination of chronological
and thematic discussion, taking a comprehensive and wide-reaching view of a subject that has long
been on the historical agenda. The title explores the topic from the rise of the collector in
Renaissance Europe to the birth of consumption as a political tool in the eighteenth century.
Beginning with an overview of the history of consumption and the major theorists, such as Bourdieu,
Elias and Barthes, who have shaped its development as a field, Baghdiantz McCabe approaches the
subject through a clear chronological framework. Supplemented by illlustrations in every chapter
and ranging in scope from an analysis of the success of American commodities such as tobacco,
sugar and chocolate in Europe and Asia to a discussion of the Dutch tulip mania, A History of Global
Consumption: 1500 - 1800 is the perfect guide for all students interested in the social, cultural and
economic history of the early modern period.

sugar a bittersweet history: Foods That Changed History Christopher Cumo, 2015-06-30
Serving students and general readers alike, this encyclopedia addresses the myriad and profound
ways foods have shaped the world we inhabit, from prehistory to the present. Written with the needs
of students in mind, Foods That Changed History: How Foods Shaped Civilization from the Ancient
World to the Present presents nearly 100 entries on foods that have shaped history—fascinating
topics that are rarely addressed in detail in traditional history texts. In learning about foods and
their importance, readers will gain valuable insight into other areas such as religious movements,
literature, economics, technology, and the human condition itself. Readers will learn how the potato,
for example, changed lives in drastic ways in northern Europe, particularly Ireland; and how the
potato famine led to the foundation of the science of plant pathology, which now affects how
scientists and governments consider the dangers of genetic uniformity. The entries document how
the consumption of tea and spices fostered global exploration, and how citrus fruits led to the
prevention of scurvy. This book helps students acquire fundamental information about the role of
foods in shaping world history, and it promotes critical thinking about that topic.

sugar a bittersweet history: World History Encyclopedia [21 volumes] Alfred ]J. Andrea
Ph.D., 2011-03-23 An unprecedented undertaking by academics reflecting an extraordinary vision of
world history, this landmark multivolume encyclopedia focuses on specific themes of human
development across cultures era by era, providing the most in-depth, expansive presentation
available of the development of humanity from a global perspective. Well-known and widely
respected historians worked together to create and guide the project in order to offer the most
up-to-date visions available. A monumental undertaking. A stunning academic achievement.
ABC-CLIO's World History Encyclopedia is the first comprehensive work to take a large-scale
thematic look at the human species worldwide. Comprised of 21 volumes covering 9 eras, an
introductory volume, and an index, it charts the extraordinary journey of humankind, revealing
crucial connections among civilizations in different regions through the ages. Within each era, the
encyclopedia highlights pivotal interactions and exchanges among cultures within eight broad
thematic categories: population and environment, society and culture, migration and travel, politics
and statecraft, economics and trade, conflict and cooperation, thought and religion, science and
technology. Aligned to national history standards and packed with images, primary resources,
current citations, and extensive teaching and learning support, the World History Encyclopedia gives
students, educators, researchers, and interested general readers a means of navigating the broad
sweep of history unlike any ever published.

sugar a bittersweet history: The Routledge History of American Foodways Michael D.
Wise, Jennifer Jensen Wallach, 2016-02-12 The Routledge History of American Foodways provides an
important overview of the main themes surrounding the history of food in the Americas from the
pre-colonial era to the present day. By broadly incorporating the latest food studies research, the
book explores the major advances that have taken place in the past few decades in this crucial field.
The volume is composed of four parts. The first part explores the significant developments in US
food history in one of five time periods to situate the topical and thematic chapters to follow. The



second part examines the key ingredients in the American diet throughout time, allowing authors to
analyze many of these foods as items that originated in or dramatically impacted the Americas as a
whole, and not just the United States. The third part focuses on how these ingredients have been
transformed into foods identified with the American diet, and on how Americans have produced and
presented these foods over the last four centuries. The final section explores how food practices are
a means of embodying ideas about identity, showing how food choices, preferences, and stereotypes
have been used to create and maintain ideas of difference. Including essays on all the key topics and
issues, The Routledge History of American Foodways comprises work from a leading group of
scholars and presents a comprehensive survey of the current state of the field. It will be essential
reading for all those interested in the history of food in American culture.

sugar a bittersweet history: Southern Provisions David S. Shields, 2015-03-23 A look into
the agricultural and culinary history of the American South and the challenges of its reclaiming
farming and cooking traditions. Southern food is America’s quintessential cuisine. From creamy grits
to simmering pots of beans and greens, we think we know how these classic foods should taste. Yet
the southern food we eat today tastes almost nothing like the dishes our ancestors enjoyed, because
the varied crops and livestock that originally defined this cuisine have largely disappeared. Now a
growing movement of chefs and farmers is seeking to change that by recovering the rich flavor and
diversity of southern food. At the center of that movement is historian David S. Shields, who has
spent over a decade researching early American agricultural and cooking practices. In Southern
Provisions, he reveals how the true ingredients of southern cooking have been all but forgotten and
how the lessons of its current restoration and recultivation can be applied to other regional
foodways. Shields’s turf is the southern Lowcountry, from the peanut patches of Wilmington, North
Carolina to the sugarcane fields of the Georgia Sea Islands and the citrus groves of Amelia Island,
Florida. He takes us on a historical excursion to this region, drawing connections among plants,
farms, growers, seed brokers, vendors, cooks, and consumers over time. Shields begins by looking at
how professional chefs during the nineteenth century set standards of taste that elevated southern
cooking to the level of cuisine. He then turns to the role of food markets in creating demand for
ingredients and enabling conversation between producers and preparers. Next, his focus shifts to
the field, showing how the key ingredients—rice, sugarcane, sorghum, benne, cottonseed, peanuts,
and citrus—emerged and went on to play a significant role in commerce and consumption. Shields
concludes with a look at the challenges of reclaiming both farming and cooking traditions. From
Carolina Gold rice to white flint corn, the ingredients of authentic southern cooking are returning to
fields and dinner plates, and with Shields as our guide, we can satisfy our hunger both for the most
flavorful regional dishes and their history. Praise for Southern Provisions “People are always asking
me what the most important book written about southern food is. You are holding it in your hands.”
—Sean Brock, executive chef, Husk “An impassioned history of the relationship between professional
cooking, markets and planting in the American South which argues that true regionality is to be
found not in dishes, but in ingredients.” —Times Literary Supplement

sugar a bittersweet history: Will Mozart Make My Baby Smart? Whitehouse, 2013 Is there a
more remarkable process than the creation of human life? Aided by little more than a bottle of wine,
a Barry White tune and an agreeable mood, a woman and man can create a truly extraordinary
organism.

sugar a bittersweet history: Candy Samira Kawash, 2013-10-15 For most Americans, candy is
an uneasy pleasure, eaten with side helpings of guilt and worry. Yet candy accounts for only 6
percent of the added sugar in the American diet. And at least it's honest about what it is—a
processed food, eaten for pleasure, with no particular nutritional benefit. So why is candy
considered especially harmful, when it's not so different from the other processed foods, from sports
bars to fruit snacks, that line supermarket shelves? How did our definitions of food and candy come
to be so muddled? And how did candy come to be the scapegoat for our fears about the dangers of
food? In Candy: A Century of Panic and Pleasure, Samira Kawash tells the fascinating story of how
candy evolved from a luxury good to a cheap, everyday snack. After candy making was



revolutionized in the early decades of mass production, it was celebrated as a new kind of food for
energy and enjoyment. Riding the rise in snacking and exploiting early nutritional science, candy
was the first of the panoply of junk foods that would take over the American diet in the decades after
the Second World War—convenient and pleasurable, for eating anytime or all the time. And yet, food
reformers and moral crusaders have always attacked candy, blaming it for poisoning, alcoholism,
sexual depravity and fatal disease. These charges have been disproven and forgotten, but the
mistrust of candy they produced has never diminished. The anxiety and confusion that most
Americans have about their diets today is a legacy of the tumultuous story of candy, the most loved
and loathed of processed foods.Candy is an essential, addictive read for anyone who loves lively
cultural history, who cares about food, and who wouldn't mind feeling a bit better about eating a few
jelly beans.

sugar a bittersweet history: The Routledge Research Companion to Anthony Trollope
Deborah Denenholz Morse, Margaret Markwick, Mark W. Turner, 2016-09-01 Bringing together
leading and newly emerging scholars, The Routledge Research Companion to Anthony Trollope
offers a comprehensive overview of Trollope scholarship and suggests new directions in Trollope
studies. The first volume designed especially for advanced graduate students and scholars, the
collection features essays on virtually every topic relevant to Trollope research, including the law,
gender, politics, evolution, race, anti-Semitism, biography, philosophy, illustration, aging, sport,
emigration, and the global and regional worlds.

sugar a bittersweet history: Rum The Manual Dave Broom, 2016-09-22 Shortlisted for the
Fortnum & Mason Drink Book award 2016. This is a book about how to drink rum of all kinds. It's
about classic rums and new-generation rums, about rhum agricole and about premium aged rums,
about rums from all over the world. It's about rum enjoyed with cola and ginger beer. About the best
rum for a classic daquiri. About rum cocktails that ooze style and personality. Above all, it's about
enjoying your rum in ways you never thought possible. The premium rum market is growing at an
astonishing rate. The mission of this book is to help drinkers appreciate this complex spirit, find the
style they like and discover how this versatile spirit can best be enjoyed. It will help you to
understand your rum - how it's produced (whether from molasses, cane syrup or cane juice) and
whether it's dry, sweet, fresh or oaky. More than 100 different rums are featured and analysed, from
rich, sweet mellow Guyana rums to the vegetal peppery rums of Martinique or Guadeloupe and
contemporary spiced rums. Dave Broom provides a description and graded tasting notes for each
brand, allowing you to create the perfect mix every time. Finally, a selection of classic and
contemporary cocktails shows just how wonderfully versatile this spirit is.

sugar a bittersweet history: The Story of the Human Body Daniel E. Lieberman, 2014-07-01 A
landmark book of popular science that gives us a lucid and engaging account of how the human body
evolved over millions of years—with charts and line drawings throughout. “Fascinating.... A readable
introduction to the whole field and great on the making of our physicality.”—Nature In this book,
Daniel E. Lieberman illuminates the major transformations that contributed to key adaptations to the
body: the rise of bipedalism; the shift to a non-fruit-based diet; the advent of hunting and gathering;
and how cultural changes like the Agricultural and Industrial Revolutions have impacted us
physically. He shows how the increasing disparity between the jumble of adaptations in our Stone
Age bodies and advancements in the modern world is occasioning a paradox: greater longevity but
increased chronic disease. And finally—provocatively—he advocates the use of evolutionary
information to help nudge, push, and sometimes even compel us to create a more salubrious
environment and pursue better lifestyles.

sugar a bittersweet history: Global Trade and the Transformation of Consumer Cultures
Beverly Lemire, 2018-01-11 Charts the rise of consumerism and the new cosmopolitan material
cultures that took shape across the globe from 1500 to 1820.

sugar a bittersweet history: Lord Lyons Brian Jenkins, 2014-09-01 The British ambassador in
Washington during the US Civil War and ambassador in Paris before and after the Franco-Prussian
war, Lord Lyons (1817-1887) was one of the most important diplomats of the Victorian period.



Although frequently featured in histories of the United States and Europe in the second half of the
nineteenth century, and in discussions and analyses of British foreign policy, he has remained an
ill-defined figure. In Lord Lyons: A Diplomat in an Age of Nationalism and War, Brian Jenkins
explains the man and examines his career. Based on a staggering study of primary sources, he
presents a convincing portrait of a subject who rarely revealed himself personally. Though he
avoided publicity, Lyons came to be regarded as his nation's premier diplomat as his career took him
to the heart of the great international issues and crises of his generation. As minister to the United
States he played a vital role in preserving Anglo-American peace and was a powerful voice opposing
Anglo-French intervention in the Civil War. While ambassador to the Ottoman Empire, he helped to
prevent French control of the Suez Canal then under construction. In France, he maintained an
amiable and constructive relationship with a bitter nation struggling to reorganize itself and its
constitution after the Franco-Prussian War. For many historians Lord Lyons has been difficult to
ignore but hard to admire. In rescuing him as a truly important historical figure, Jenkins details for
the first time the personal and public strategies Lyons employed through decades of exemplary
diplomatic service on both sides of the Atlantic.

sugar a bittersweet history: Blood Oranges Timothy P. Bowman, 2016-05-20 Blood Oranges
traces the origins and legacy of racial differences between Anglo Americans and ethnic Mexicans
(Mexican nationals and Mexican Americans) in the South Texas borderlands in the twentieth
century. Author Tim Bowman uncovers a complex web of historical circumstances that caused ethnic
Mexicans in the region to rank among the poorest, least educated, and unhealthiest demographic in
the country. The key to this development, Bowman finds, was a “modern colonization movement,” a
process that had its roots in the Mexican-American war of the nineteenth century but reached its
culmination in the twentieth century. South Texas, in Bowman’s words, became an “internal
economy just inside of the US-Mexico border.” Beginning in the twentieth century, Anglo Americans
consciously transformed the region from that of a culturally “Mexican” space, with an economy
based on cattle, into one dominated by commercial agriculture focused on citrus and winter
vegetables. As Anglos gained political and economic control in the region, they also consolidated
their power along racial lines with laws and customs not unlike the “Jim Crow” system of southern
segregation. Bowman argues that the Mexican labor class was thus transformed into a marginalized
racial caste, the legacy of which remained in place even as large-scale agribusiness cemented its
hold on the regional economy later in the century. Blood Oranges stands to be a major contribution
to the history of South Texas and borderland studies alike.

sugar a bittersweet history: The Late Years of Benedict Arnold Jane Merrill, John Endicott,
2022-06-06 The life of Benedict Arnold, the American Revolutionary War general who attempted to
surrender West Point to the British in 1780, didn't end after he betrayed his American compatriots.
In the newly formed United States, he was condemned as a conspirator and in Britain, he was
suspected of the same. He quickly left America, spent a short time in London, and largely operated
in Canada and the Caribbean as a smuggler, a mercenary and a pariah. Although much has been
written about Arnold's famous fall from grace, this book is the story of a charismatic man of vaulting
ambition. With new research and photographs, it delves into his last twenty years. Arnold remains
fascinating as a toppled hero and a flagrant traitor. Another American general wrote in the 1780s
that Arnold never does anything by halves; indeed, he lived on a big scale. This study documents
each of the various points of the globe where the restless Arnold operated and lived, pursuing
wealth, status, and redemption.

sugar a bittersweet history: Racialized Visions Vanessa K. Valdés, 2020-12-01 As a
Francophone nation, Haiti is seldom studied in conjunction with its Spanish-speaking Caribbean
neighbors. Racialized Visions challenges the notion that linguistic difference has kept the
populations of these countries apart, instead highlighting ongoing exchanges between their writers,
artists, and thinkers. Centering Haiti in this conversation also makes explicit the role that race—and,
more specifically, anti-blackness—has played both in the region and in academic studies of it.
Following the Revolution and Independence in 1804, Haiti was conflated with blackness. Spanish



colonial powers used racist representations of Haiti to threaten their holdings in the Atlantic Ocean.
In the years since, white elites in Cuba, the Dominican Republic, and Puerto Rico upheld Haiti as a
symbol of barbarism and savagery. Racialized Visions powerfully refutes this symbolism. Across
twelve essays, contributors demonstrate how cultural producers in these countries have resignified
Haiti to mean liberation. An introduction and conclusion by the editor, Vanessa K. Valdés, as well as
foreword by Myriam J. A. Chancy, provide valuable historical context and an overview of Afro-Latinx
studies and its futures.

sugar a bittersweet history: Medieval Perceptual Puzzles , 2019-11-26 In our daily lives, we
are surrounded by all sorts of things - such as trees, cars, persons, or madeleines - and perception
allows us access to them. But what does ‘to perceive’ actually mean? What is it that we perceive?
How do we perceive? Do we perceive the same way animals do? Does reason play a role in
perception? Such questions occur naturally today. But was it the same in the past, centuries ago?
The collected volume tackles this issue by turning to the Latin philosophy of the 13th and 14th
centuries. Did medieval thinkers raise the same, or similar, questions as we do with respect to
perception? What answers did they provide? What arguments did they make for raising the
questions they did, and for the answers they gave to them? The philosophers taken into
consideration are, among others, Albert the Great, Roger Bacon, William of Auvergne, Thomas
Aquinas, Duns Scotus, John Pecham, Richard Rufus, Peter Olivi, Robert Kilwardby, John Buridan,
and Jean of Jandun. Contributors are Elena Baltuta, Daniel De Haan, Martin Klein, Andrew LaZella,
Lukas Licka, Mattia Mantovani, André Martin, Dominik Perler, Paolo Rubini, José Filipe Silva,
Juhana Toivanen, and Rega Wood.
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Sugar - Wikipedia Granulated sugar (about 0.6 mm crystals), also known as table sugar or regular
sugar, is used at the table, to sprinkle on foods and to sweeten hot drinks (coffee and tea), and in
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