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Looking Back

History

The native Wampanoag people were among
the first to cultivate these tart berries - more
than 12,000 years ago. European colonizers
in the 1600s named them after noticing
that the North American berries resembled
a species of cranberry native to England.
In 1816, colonizers began cultivating
cranberries for commercial use. Pickled
cranberries were shipped to Europe from
Salem, NJ, as early as 1700.
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What's in a Name?

Vaccinium
macrocarpon, aka...

The Lenape word for cranberry is pakim
or ibimi, both of which translate to "bitter
berry" or "sour berry." Pakimintzen means

"cranberry eater" and was the name
for a sachem (chief) who used the fruit
as a symbol of peace. Cranberries were
called sasemineash by the Narragansett
and sassamenesh by the Algonquin and

Wampanoag tribes. The name, Perkiomen
Creek (in southeastern Pennsylvania), comes
from the Lenape word pakihomomink -

"where there are cranberries growing."
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Maps, Migration, & Culture

Around the
World

When the ice caps shrank after the ice age
more than 10,000 years ago, glaciers left
wide swaths of low-lying wetland perfect for
cultivating cranberries. Native Wampanoag
people and other indigenous peoples made
use of the areas to cultivate the berries.
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Google Translates

Words for
Cranberries

Latin: vaccinia oxycocca
Arabic: altuwt albariyu
Cantonese: Eill%&E
Farsi/Persian: zaghal akhteh
French: canneberges
Haitian Creole: kanng;
Hindi: 783
Japanese: 7 7 2 NX!)—
Spanish: arandanos
Ukrainian: xxypaBnuHa
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Heart & Soul

Art &
Literature

Are cranberries mentioned in the Herman
Melville classic, "Moby-Dick, or The Whale?"
Jill Erickson, longtime reference librarian at

Falmouth, MA, Public Library, whose own

defining quote is "the more you know, the
better you're going to be," gets to work,
first with Project Gutenberg,
a digital library of free ebooks.

Eastman Johnson, The Cranberry Harvest, Island of Nantucket, 1880, oil on canvas,
69.5 x 138.4 cm (27-3/8 x 54-1/2 in.), Putnam Foundation, Timken Museum of Art’
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A Closer Look

Botany

Cranberries are a low-growing, vining,
woody perennial plant, pollinated mostly by
honeybees. They are related to bilberries,
blueberries, and huckleberries. The North
American cranberry, Vaccinium macrocarpon,
Aiton, is a member of the family Ericaceae
that is composed of about 1350 species.
There are four major varieties of cranberries:
American, European, Mountain and
Highbush. American generally is used for
juice and sold as fresh berries.

WITH GENEROUS SUPPORT FROM BENT SPOON , WHOLE EARTH CENTER . LILLIPIES BAKERY, AND CHURCH & DWIGHT EMPLOYEE GIVING FUND .
© Adobe Stock e Rachel Diamond Design



Ripe for the Picking

i o Peak harvest for cranberries

is October-November in

the northern hemisphere;
those fresh cranberries

are in supermarkets from
’ around mid-October through
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are grown for the US market
& in the Valdivia area, in the

' Los Rios Region, and in the
Araucania Region, they are
harvested when the spring
rains begin.

' In Chile, where cranberries
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Soil & Sun & Water

In the
Garden

Cranberries, a perennial plant, need full sun,
and do best on dry, often sandy land and can
be plucked like blueberries at a pick-your-
own farm. At commercial scale, farmers also
have a short, dry harvest, using a raking
machine to pick the ripe berries off the
vines. Afterward, many flood their farms
with fresh water, making the ripe berries
float. Then the area is mechanically combed
to capture the fruit.
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By The Numbers

Math
& Money

The Garden State, along with Wisconsin,
Massachusetts, and Oregon are major
growers. The main counties for cranberry
growing in New Jersey are Burlington,
Atlantic, and Ocean, with production
centered in Burlington. The native fruit also
is grown in Camden, Cape May, Cumberiand,
Gloucester, Middlesex, and
Monmouth counties.
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Senses & Physiology

Poet, lawyer and chronicler of the French
exploration of Acadia (Maine and the
Maritimes in Canada) Marc Lescarbot

(c.1570 - 1641) observed Native Americans
eating cranberry sauce with meats.
They also made pemmican by incorporating
the fruit with pulverized dried fish or meat
and melted tallow, which they formed into
cakes to bake in the sun.

In 1796 Amelia Simmons recommended in
""American Cookery" that turkey be served
with "boiled onions and cranberry-sauce,
mangoes, pickles, or celery"
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Cranberries &...

Ingredient
Pairings

Pair cranberries with sweet fruits - apples,
oranges or dates - for balance. Add them
to batter for muffins, to a pilaf with brown
rice and toasted nuts, or to oatmeal, sauces,
chutneys, or relishes.
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CLIMATE IMPACT OF

CRANBERRIES

ONLY THOSE GROWN LOCALLY AND SEASONALLY

Greenhouse gas emissions per kilogram of food product O Daa

Greenhouse gas emissions® are measured in kilograms of carbon dioxide-equivalents?® This means non-CO[
gases are weighted by the amount of warming they cause over a 100-year timescale.

Beef (beef herd)
Lamb & Mutton
Beef (dairy herd)
Prawns (farmed)
Cheese

Pig Meat
Poultry Meat
Eggs

Rice

99.48 kg

Groundnuts
Milk

Tomatoes

Other Pulses
Maize

Wheat & Rye
Berries & Grapes
Other Fruit

Peas

Bananas

Other Vegetables
Potatoes

Nuts

Root Vegetables

Data source: Poore and Nemecek (2018) OurWorldinData.org/environmental-impacts-of-food | CC BY

Dry-harvest cranberries use less water and are sold fresh; look
for them in packages in supermarket produce sections and
freeze in the package for use through the year. Conventionally-
grown cranberries (95 percent of the commercial crop) have
a very large foodprint because they are grown with many
pesticides and fertilizers, which have negative impacts on the
neighboring ecosystems, from soil and water to insects and
wildlife. Look for USDA Certified Organic cranberry products
(like juice, craisins and cranberry sauce).
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RESOURCE INTENSITY OF

CRANBERRIE

ONLY THOSE GROWN LOCALLY AND SEASONALLY

Animal-Based Foods Are More Resource-Intensive than Plant-Based Foods
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Dry-harvest cranberries use less water and are sold fresh; look for them in packages
in supermarket produce sections and freeze in the package for use through the year.
Conventionally-grown cranberries (95 percent of the commercial crop) have a very
large foodprint because they are grown with many pesticides and fertilizers, which have
negative impacts on the neighboring ecosystems, from soil and water to insects and
wildlife. Look for USDA Certified Organic cranberry products

(like juice, craisins and cranberry sauce).
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Garden State on Your Plate

Cranberry
Tasting

To conduct your own tasting, begin by
tasting a raw cranberry, then a dried,
sweetened cranberry. Try cranberries in a
spicy salsa with toasted tortilla, and a
sweet-and-sour sauce alongside wontons. Try
each with a squeeze of citrus or salt, or both.
How does the flavor change?
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Nutrition for Body & Mind

Fuel for Learning
& Powerful Play

Current Intakes: Ages 5 Through 8 Current Intakes: Ages 9 Through 13

Recommended Intake Ranges Average Intake Ranges Recommended Intake Ranges Average Intake Ranges
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Garden State on Your Plate is a K12 program that uses local produce, school cafeterias, campus lands, and student
demographics to illustrate and amplify curriculum. The program, designed to elevate the everyday quality of school
foods and to increase participation in the National School Lunch Program, was created in 2010 by the Princeton
School Gardens Cooperative in partnership with Princeton Public Schools,
and with funding from the Robert Wood Johnson Foundation.

psgcoop.org



