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dishes prepared for our use ; but howmany of my yoiinj,' friends have taken
the trouble to inquire into the ori>ri„ ,.,„j
manufacture of this useful substance}'

There are many kinds of sufjar; but
the one we shall speak of more particu-
larly IS the cane-su«:ar, so called because
It rt-as hrst manufactured from the sujfar
fane. Pure cane-sugar, as it appears
on our market, consists of a mass of
white crystals. If this sugar be heated
to 320 Fahrenheit, it will melt to a
colorless liquid, which rapidiv assumes
an amber hue, such as vou have noticed
when boihng it for the purpose of mak-
ing taffy. If heated to a still higher de-
gree, It turns brown, becomes less sweet
and grjidually takes on a bitter taste.'

color and flavor, in part at least, to^^:'"::^;;^^^:^";'*'"'"
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or halt burned. Cane-
sugar was formerly sold
more extensively than at
present in the form of
coarse brown sugar. To-
day, with the improved
methods of manufac-
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Vou' mth?yr-L '''!'' ^•^'"^'-•^"^'«'- placed on our markets in this form^ou might think that cane-sugar, from its name, is found onlv in
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