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Sugar experts from the Caribbean helped establish cane 
sugar in Louisiana. In 1791, the first sugar mill on the North 
American mainland was built in New Orleans. Today, 
Louisiana is one of the leading producers of cane sugar in the 
United States. The United States ranks fifth of all countries in 
sugar cane production.

SUGAR 
BOWL

Sugar is such a big 
deal in Louisiana that 

there is a sporting 
event named in honor 
of it! Since 1935, New 

Orleans has hosted 
the annual Sugar 

Bowl college football 
game.

Beet sugar was first produced in the United States in 
Northhampton, Massachusetts, in 1838. The country’s first 
successful sugar-beet processing factory was built in 1870 in 
Alvarado, California, near Oakland. 

Today, the United States is the third largest producer of sugar 
beets. The Red River Valley in Minnesota and North Dakota is 
the largest sugar-beet growing region in the United States.

uN TEd sTaTEs 
SUGAR PRODUCTION CATCHES UP IN THE

Use a microwave oven to make this 
quick and tasty caramel corn!

2  regular bags unflavored, low-sodium 
microwave popcorn, popped

½ cup butter
1 cup dark brown sugar

¼ cup light corn syrup
½ tsp. salt
½ tsp. baking soda

steps

1.  Place popped, cooled popcorn in a large paper bag.
2.  Place butter, brown sugar, corn syrup and salt in a large microwavable glass bowl and microwave 

for 1 minute on high. Remove from microwave and stir.
3.  Return mixture to microwave and cook on high for an additional 2 minutes. Remove from 

microwave and stir in the baking soda. Be careful when adding the baking soda: it will foam up. 
When all the ingredients are incorporated, pour it over the popcorn in the paper bag. Quickly 
close the bag and shake well.

4.  Microwave the closed bag for 1 ½ minutes. Take it out of the microwave and shake. Return the bag 
to the microwave, flip over, and cook for an additional 1 ½ minutes. Remove and shake well. Flip 
the bag again and and cook for 45 seconds more. Remove and shake again. Popcorn is very hot:  
use mitts to flip and shake the bag.

5.  Place the popcorn on an ungreased cookie sheet and allow it to cool.

caraMel corn Serves 4

TrY ThIs!

ingredients

Nothing says “American dessert” like apple pie! Top it off with 
ice cream and a sweet caramel sauce. Caramel is made 
by heating sugar to a high temperature. The amber-colored 
mixture is then combined with cream. Yummmmmm!

Thanks, 
Corn!

DID YOU KNOW that 
caramel was first 

made by the Arabs 
around 950?

Just 
thought 

I’d pop in!
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