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Candy and Cookies!

Sweets were not common in the kitchen house. Sugar, when
available, was valued and used sparingly. It was often stored under
lock and key! However, sweets were made using sugar substitutes such
as honey, molasses, and other natural sweeteners. Benne (sesame)
seeds were secretly brought to America on the slave ships by black
women who had used them in their native cooking. Benne seed cookies
and candy were made by black cooks in Charleston and other
lowcountry South Carolina locations. They replenished their benne
seeds by planting a few seeds at the far end of each row of cotton, for
example, to harvest later. Freed slave cooks often continued to make

benne candy, which was peddled on the streets of Charleston and
Savannah to white people.
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