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weiese 3ush Cranberry, Sourberry, Kalina Berry — Amarsaq (N), Amaryaq (S)

AMARYAT QUUHNARTAARTUT. (S) —HIGH BUSH CRANBERRIES ARE (ALWAYS) SOUR.

Photo: Elder picking cranberries with her grandson,
Larsen Bay. Photo by Priscilla Russell, KANA
collection.

The high bush cranberry (Viburnum edule), known locally as the bog berry or sour berry, isa
large flowering shrub that grows in Kodiak's thickets and clearings, often in shady spots. This
plant, found widely across North America, produces small red berries that dangle from along
stem in small bunches. Be careful, it is easy to confuse this plant with the poi sonous baneberry.

Alutiig people harvest high bush cranberries for food and medicine, picking them asthey ripenin
late summer and early fall. They are collected in as large quantities as larger lowbush cranberries,
although their small size makes picking more difficult and time-consuming.

High bush cranberries are made into jams, jellies, and syrups and added to desserts. Thisberry is
also afavorite choice for akutag, atraditional dessert where berries are mixed with fat and
flavorings like salmon eggs, mashed potatoes, or in modern times, sugar. These berries may also
be stored in oil for later use.

Many people mash the berries for their juice, which they use to treat sore throats, colds, and

respiratory illnesses. A spoon full of highbush cranberry jelly in acup of teais not only tasty but soothing.
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