The A to Z of the

Blueberry

INTRODUCTION
August 21 to 28, 2022 is Wild Blueberry Week in New Brunswick and at Kings Landing. In honour of
Wild Blueberry Week, we have a lesson all about blueberries! In this lesson, children will learn all
about blueberries from A to Z and learn to make a classic Maritime recipe, the Blueberry Buckle.

LESSON

A. Antioxidants – A newer word that sounds complex, but mostly just means blueberries are
good for your body. This makes them a “superfood” in modern terms.

B. Bush – Blueberries grow on bushes throughout North and South America.
C. Cultivation – In farming, this word means to prepare land for growing plants or crops. While
blueberries have existed and have been used for thousands of years, cultivation, or the farming
of blueberries, only became popular in the early 1900s.

D. Dried – Blueberries can be dried and preserved to last longer through the winter.
E. Edible – This is a fancy word meaning that blueberries are safe to eat! Enjoy blueberries on

their own, on top of pancakes, bakes into a pie, squeezed to make juice, and so much more!

F. Fruit – A blueberry is a fruit. This means it has seeds and comes from a flowering plant.
G. Grunt – No, not the sound! A blueberry grunt is a dessert that has biscuits and blueberries

topped with whipped cream or ice cream. A delicious east coast treat! Find a cookbook and make
a delicious blueberry grunt.

H.

Hot days, cool nights – This is the best
climate for blueberries to grow and ripen.

I.

Indigenous – The Indigenous people of what
is now known as North America would have been
harvesting and eating blueberries for thousands
of years before settlers arrived. They would have
likely used more than just the berry as well. The
roots, flowers, stems and leaves can serve various
purposes in food and medicine.

J. Juice – People sometimes turn blueberries into juice to drink or to drizzle on food. Just like the
berries themselves, it’s good for you and tastes delicious.

K. Keep – Once picked, blueberries are know to “keep” well, meaning they can last for a long
time if they are preserved the right way. This includes freezing them or drying them.

L. Lowbush – Wild blueberries can sometimes be called lowbush blueberries. This means they

grown on plants very close to the ground. They are smaller, and usually have a stronger, sweeter
flavour than blueberries that grown higher above the ground.

M. Muffins – Blueberries are a great addition to muffins. Find a cookbook for your new favourite
blueberry muffin recipe!

N. New Brunswick – Many wild blueberries grown in New Brunswick, and many producers grow
them. Click here to learn more about blueberries in New Brunswick.

O. Oxford – The Town of Oxford in Nova Scotia is known as the Wild Blueberry Capitol of Canada.
You may have seen the giant blueberry statue as you drive by the town!

P. Picking – In order to eat blueberries or use them for their other purposes, you have to pick
them. You can use your hands or find a rake or scooper and place your findings in a bowl or
basket.

Q.

Quebec – Like New Brunswick, Quebec is home to many blueberry patches and producers.
Click here to learn more about blueberries in Quebec.

R.

Rake – People often used blueberry rakes to
pick the small fruit from their bushes. Check out this
blueberry rake from Kings Landing’s collection.

S.

Sautauthig – “In 1615, Champlain observed
Native Americans gathering wild blueberries to
make a dish called Sautauthig. The Native people
would dry the wild blueberries and beat them into a
powder before adding it to parched meat.” ~ Quoted
from “Bluets NB Blueberries: Industry”.

T.

Thirteen Thousand – This is the estimated number of years that blueberries have been
around! However, they’ve only become widely popular within the last 100 years or so.

U. Useful – Blueberries can be used in many ways: beverages, pies, muffins, pancakes, cakes,
biscuits, salads, sauces, smoothies, and more. They are a very useful berry!

V. Vaccinium – No, this isn’t a Latin lesson, but this word is important when it comes to blueberries!
A blueberry bush is part of the genus Vaccinium, which basically means it’s part of a group of
shrubs that have some similar things in common. Other members of this genus are cranberries
and huckleberries.

W. Wild – Blueberries are often found in the wild – meaning they could be growing in your own
backyard or on a walking path in the middle of nowhere. Wild blueberries should only be picked
from August to the middle of September for the best taste. Always be sure the berry you find in
the wild is actually safe before eating it!

X. X-ray – So few words start with “x,” but this one seems to suitable! Today, x-ray inspections

of wild blueberries are often used to make sure there are no stones, nails, glass, or other inedible
objects collected with wild blueberries. How’s that for safety!

Y. Yogurt - Today, blueberries are a great addition to yogurt. Did you know yogurt has also been
around for thousands of years throughout the world?

Z. Zinc – There also aren’t a lot of words that start with “z” to do with blueberries, but we found

one: zinc. A serving of blueberries has 2% of the daily value of zinc recommended for a healthy
diet. It’s not a lot, but it helps! Zinc was discovered as an element by a German scientist in 1746. It
is an important element for bone and skin health. So, eat those blueberries!

ACTIVITY
Follow the instructions below to make a Blueberry Buckle dessert. Make sure you get help
from an adult for safety!
A classic Maritime recipe adapted from “Waste Not - Want Not: A Booke of Cookery” by E.F. “Ted”
Eaton; Saint John, NB, Omega Publishing Division, 1978 (page 70)
Ingredients for the cake:				
Ingredients for the crumble:
1/4 cup shortening 				
1/2 cup sugar
1/2 cup sugar 					
1/3 cup flour
1 egg 							1/2 tsp cinnamon
pinch salt 						1/4 cup butter
1 cup flour
1 1/2 tsp baking soda
1/3 cup milk
1 pint blueberries
Directions:
Mix the ingredients for the cake and pour batter in an 8X8 inch pan. Spread with 1 pint of blueberries. Mix the ingredients for the crumple and sprinkle it on top of the batter.
Bake at 350 for approximately 40-45 minutes or until done. Test with a fork or a toothpick. Once
cooked, let cool for 10 - 15 minutes before serving.
If you want, you may top the cake with a dollop of whipped cream or a spoonful of ice cream to
make an even more delectable treat. Enjoy!
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