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Cranberries are the featured item
for Garden State on Your Plate!

A Garden State on Your Plate Cranberry Tasting Cranberries are-the-outercoating that
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Cranberries

See Garden State on Your Plate photos on Facebook at www.facebook.com/psgcoop.org
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Cranberry Recipe Here

Ingredients that Go Well with Cranberries Words that Describe the Flavor,
allspice * apples * apricots ® chicken * cinnamon e cloves Color, and Texture of Cranberries
cream cheese ¢ currants ¢ ginger ¢ goat cheese ® honey acidic e astringent e bitter e caramelized

lemon juice ¢ lime zest ® maple syrup ® oats ® orange ¢ peaches chemical e estery e ethereal » fermented e floral
pears ® pork ® pumpkin e raisins ¢ quince e star anise ® sugar green © honey ¢ perfumy ¢ raw e scarlet

sweet potatoes © tangerines ® thyme e turkey e vanilla ¢ walnuts super sour ® sweet ¢ tangy e tart ¢ waxy ® woody

GARDEN STATE ON YOUR PLATE CRANBERRY FACTS

Cranberries initially are white but turn red when fully ripe. Most cranberries are picked by machines, which damage the
berries. Machine-picked cranberries are used for juice and jams. Fresh whole berries are picked by hand.

Ninety-five percent of the nation’s cranberry crop is processed into juice, sauce, and dried cranberries. Fresh cranberries
can last up to 2 months in the refrigerator.

New Jersey is the third-largest cranberry producer in the nation after Wisconsin and Massachusetts.

Cranberries grow on low-lying trailing vines. They grow best in acidic bogs. Cranberry vines are perennial. Some
producing cranberry bogs are well over 100 years old.

Cranberries are related to bilberries, blueberries, and huckleberries. There are four major varieties of cranberries:
American, European, Mountain and Highbush. American is the most common variety used for juice and sold as fresh
berries.

Cranberries, along with blueberries and Concord grapes, are the three main fruits native to North America. Other native
fruits include papaws, persimmons, mayhaws, salmonberries, serviceberries, and more.

Cranberry vines are perennial. Some producing cranberry bogs are well over 100 years old.

Small air-filled chambers inside a cranberry cause the fruit to bounce, and also to float. “Bounceberry” is a nickname for
cranberry.

“Craneberry” is the name that early European settlers gave to cranberries because the cranberry flower and its stem
resemble the neck, head and bill of a crane.

Cranberries were often kept on whaling ships in the 1800s as a source of vitamin C for sailors to ward off scurvy.

Garden State on Your Plate is a series of seasonal produce tastings in the Founded in 2005,
cafeterias at Princeton Public Schools. The emphasis is on a New Jersey produce c,\‘-’oT O/Uc Princeton School Gardens
item, its growth requirements, the different ways it can be prepared, and how — @—, )‘f v Cooperative fosters

the flavor can be altered by the chef and the students. Students learn about o’(. fo‘,éo..p . N garden- and food-based
farming, climate, and cooking, and they gain flavor power—the ability to e}y yu. rrihceton education in the classroom,
personalize their item using salt and citrus. The tastings illustrate and amplify gChOOI Gard@hg cafeteria and community
curriculum in the classroom, in the cafeteria, and in the district's Edible Gardens. coerERATIVEINS PSGCOOP.ORG




