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The cranberry, or craneberry as some call it, is                    native to North America.  It took on this name because the flower looks like the head of a crane.  It’s also been called a bounceberry because mature/ripe cranberries bounce when you throw them. Try it sometime and see for yourself!  (just don’t hurt anyone)





This red berry grows on vines in sandy bogs in the northern states of the US and as many of you know is a popular fruit grown in our hometown state!  It is very bitter and tart in taste and is usually cooked and sweetened with honey or maple syrup.  It was first served this way by the Native American Indians to the Pilgrims and as legend has it was served at the first Thanksgiving.





This tiny fruit packs an amazing punch as an anti-oxidant.  Anthocyanin, which gives them their vibrant red color has been shown to be a powerful antioxidant, even stronger than Vitamin E!  This fruit helps protect the body against many cancers, helps improve your cholesterol, fights against urinary tract infections, kills bacteria in your stomach, and even fights against cavities.





Thanks to this homegrown fruit, we can enjoy cranberries throughout the holiday season in many delicious forms. Just try adding some dried cranberries to your oatmeal for breakfast.
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