
 Cranberries are one of the three major fruits native 

to North America.   

 The cranberry gets its name from the Dutch and 

German settlers who called it "crane berry" ~ the 
flower looks a lot like the head and bill of a crane. 

 Native Americans mixed deer meat (venison) and 
mashed cranberries to make a survival cake called 

pemmicana. 

 Legend has it that the Pilgrims may 

have served wild cranberries at the first 

Thanksgiving in 1621 in Plymouth, MA. 

History/Origin 



 Cranberries do not grow in water.  They are 
grown on sandy bogs or marshes.   

 Because cranberries float, some bogs are flooded 
when the fruit is ready for harvesting. 

 The plant is a perennial evergreen vine.  
These vines can produce berries for a long time.  
Some plants in the U.S. have been producing 

berries for more than 100 years. 

 Wisconsin is the nation’s #1 cranberry producer. 

 Only about 5% of cranberries are sold 
fresh. The rest are turned into juice, 
sauce and other cranberry products. 

Botanical  



Cranberries are òsuperfruits.ó  
They pack a powerfulñand healthy ñpunch! 

 Though cranberries are tiny, they are potent! 

 They are rich in antioxidants that help fight against 

heart disease and some forms of cancer. 

 They are valued for their anti-aging benefits as 
they have an amazing capability to protect the skin.   

 They also play a significant role in 

preventing urinary tract infections and 

reducing the risk of gum disease. 
 

Nutrition 



 Medicine men would use cranberries in poultices  

to draw poison from arrow wounds. 

 Cranberries bounce! Small pockets of air  
inside the fruit cause it to bounce.  

 There are 4,400 cranberries in one gallon of 
freshly pressed juice. 

 A cranberry grower can lose up to 

75% of a crop if honeybees or 

bumblebees do not properly 
pollinate the cranberry blossoms. 

Fun Facts 


