Sugar Estate
Newly Arrived Slave

A newly arrived slave on a plantation was called a ‘Guinea-bird’ this was a derogatory name as it referred to someone who is black and unintelligent. He/ she was put under a seasoned slave so that he/she could learn the language spoken by the slaves on an estate, he/she could learn his /her way around the estate and be trained in the work they he/she will be doing on the estate.

Section of a Sugar Estate.
There were 4 sections of a sugar estate 
1) Sugarcane fields 
· This made up 1/3 to a half of the estate and consisted of 2 types of canes: Newly planted cane and Ratoons which were stumps left from previously cut cane.

2) Woodland – this area was left aside for trees which were used as timber for constructing sheds & buildings. Also the timber was used for fuel so as to heat the copper boilers in the boiling house and distillery. Wooded areas provided plants which were used for medicinal purposes. 
3) Pastureland – this was set aside for the grazing of cattle and horses used to drag carts laid with cane laden with cane or as in the case of the 16th century to power mills. It also served as an open area for recreation
4) Provisional Grounds – this was where slaves grew crops such as Cassava, yams and fruits so as to supplement their diet.

Factory Buildings

There were 5 major factory buildings involved in the production of sugar.

1) The MILL – there were 3 types of mills created 

a. The animal or man power mill in the 16th century (trapiche)
b. Wind power mill in the 17th century

c. Water power mill in the 18th century (ingenio) 

The Mill was where the cane was fed by hand among three rollers which moved in an anticlockwise direction, this caused the cane juice to be squeezed out.

2) TRASH HOUSE – this was where cane stalks were piled off and were burnt in a furnace and later used “baggase” or fertilizers.

3) BOILING HOUSE – this was where the cane juice first pass through a wooden trough and into a clarifier where it was heated with white lime. The purified cane juice then passed on to 4-7 copper boilers each smaller and hotter than the previous one.

4) DISTILLERY HOUSE – this was where the scum which was remove from the clarifier was taken to and then distillated and fermented into rum.
5) CURING HOUSE- this was where hogsheads (barrels) with boiled cane molasses were played with holes drilled in them so that sugar crystals could be formed within 2-3 weeks.

Plantation Society

White Quarters

The Master’s house was known as the Great house as it reflected his status since it was situated on as hill, a distance of ½ to 1 mile away from the slave quarters, there were four reasons for the location of the master’s house away from the slave quarters.
1) He could keep a watchful eye over the slaves at work.

2) To show his elevated status and be away from close contact with slaves who were socially below him

3) He wanted to be away from the system which was evil.

4) For safe ground against slave revolts.

The Great House was usually 2 -3 stories high and made out of brick at the bottom and wood at the top. It had large balconies, fine woodwork, polished wooden floors, chandeliers, expensive oriental carpets and finally made furniture. Next in importance and size was the overseer’s house, followed by bookkeeper’s house and then the houses of the poor whites e.g: bondservants, artisans etc.

N.B - The Great House

 Was also the place of residence for the plantation owner or attorney.


   
  It was also a shelter from hurricanes


    
 Served as office of the plantation


    
 Was the place for entertainment of visitors



  Was a symbol of wealth and power

Black / Slaves Quarters
Slaves lived half to a mile away from white quarters in mud and wattle huts built in lines. This huts were built by the slaves themselves with the materials provided by their masters, the huts contained sparse roughly made furniture and crude utensils. Their huts were nothing more than sleeping quarters as they worked such long hours that most such use the huts to rest at nights. Outside the huts were small gardens were slaves grew a bit of crops to supplement their diet. This was taken care of during the slaves’ free time or break.
Organization of Whites on Sugar Estate.

Planter – (owner of estate and slaves, 1/3 were absentee owners)
Attorney - (managed estate in case of planter’s absence and get 6 % commission from yearly profits made from the production of sugar)
Overseer / Manager – (appointed by an attorney, managed the daily work on an estate, distributed food and clothing to slaves)
Book keeper – (appointed by an attorney; checked stock and supplies on an estate; supervised work of slaves)

Poor whites/ engages – (were bondservants or artisans such as carpenter and mechanics. They were better paid than the bookkeeper because of their skills)
Organization of slaves on a Sugar Estate

Domestic Slaves (maids, cooks, washer woman, babysitters, butlers, valets, seamstress, footmen, coachmen. They were often loyal to the master or other whites on the estate.)

Artisans (skilled coopers, carpenters, black smiths, mechanics and head boilers. Those who worked in the distillery had chances of obtaining illicit rum)

Factory Slaves (worked in mill, boiling house, distillery and curing house)

Praedial / Field Slaves   3rd gang – elderly slaves and children – weeding and feeding cattle



   2nd gang – pregnant females and teenagers - hoeing and weeding



   1st gang – strongest males and females cut and planted cane
Processes Involved in Sugar Production
Sugar cane were first cut and carted in wooden carts to the mill (this had to be done within 48 hours as the cane could lose its sucrose content) at the mill the outer leaves of the cane (trash) were removed and then taken to the trash house where they were burnt to use as fertilizers. The cane stalks were then fed by hand into three rollers at the mill. This was a dangerous job as slave’s hand sometimes caught cut within the three rollers.
Next, the cane juice flowed into wooden troughs to the boiling house and went into the clarifier where it was heated with white lime (this was added to the juice so as to remove impurities which form as scum at the top of the clarifier when heated)
 The scum was then scrapped off and taken to the distillery where it was fermented into rum. The purified cane juice then passed into four copper boilers each smaller and hotter than the previous one.  The last boiler was called teache and by this time molasses and sugar crystals had formed. After the cane juice became molasses and sugar crystal, it was placed to cool on wooden ladles and then was shoveled into hogsheads (barrels) which were carried to the curing house.
At the curing house, the hogsheads were placed on shelves and holes were drilled in them so as to let molasses drain out and sugar crystals be formed. The type of sugar created over a period of 2- 3 weeks was muscavado or brown sugar.
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Example of the layout of a plantation
Out- of – crop season

This occurred from August to November. Slaves were involved in the following activities 

1) Removing old crop from the ground

2) Holing - digging the soil one meter square and 15- 25 centimeters deep
3) Weeding -  clearing bush and removing roots from plants and trees

4) Manuring – forking manure into each hole dug

5) Planting new canes

6) Trashing – stripping outer leaves of canes to make baggase

7) Building or repairing shields and houses

8) Building or repairing roads

9) Making or repairing cart wheels

10) Fixing machinery such as the rollers in the mill, boilers in the boiling house

11) Building or repairing fences

12) Cutting trees  for timber to make buildings and used firewood

13) Clearing streams

In-Crop Season

This season lasted from November to July. Slaves were involved in the following activities:

1) Cutting cane in the fields

2) Loading canes into wooden carts and transporting them to the mill

3) Piling the outer leaves of canes and burning them in the furnace in the trash house.
4) Feeding the cane stalks by hand among the three rollers in the mill

5) String cane juiced in the boilers

6) Adding white lime in the clarifier

7) Ladling boiled cane molasses unto wooden bowls so as to cool it.

8) Shoveling molasses with sugar crystals into hogsheads
9) Drilling holes into hogsheads

10) Stocking the hogsheads unto shelves in the curing house

11) Loading hogsheads into small boats. 

Daily Routines of Slaves

Slaves typical workday depended on whether it was the in-crop or out-of-crop season. In the in-crop season field slaves worked from before sunrise to after sunset while factory slaves worked between 18 -24 hours.


In the out-of-crop season, slaves got up before sunrise and worked for three hours until 9 a.m. during these three hours; they fed poultry and pigs and cleaned out their stalls. At nine, they had breakfast which consisted of okro (season with salt/pepper) yams or cassava. This break lasted for half an hour and then at 9:30 the slaves resumed work until 12 noon.

At twelve the slaves had lunch which consisted of starchy foods such as yams or cassava with salt beef, salt pork/salt fish. This lunch break lasted for two hours but slaves also went to care for their cultivated plots and few farm animals during this time. At 2 pm slaves resumed working again until 6 pm. 

