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How Blossoms come to B e Bemes

Imagine seeing Sonny and Cher in concert without Sonny. Or maybe go-
ing to a Green Bay Packers game with no Brett Favre. While maybe these
scenarios are easier to imagine today than they once were, now try imagin-
ing the life of a cranberry without the help of a honeybee.

When most people think of cranberries, they usually imagine seas of red
fruit floating amidst a backdrop of autumn colors. Or perhaps they recall a
big bowl of their grandmother 6s
What most people fail to remember about the tangy little berry is that be-
fore any cranberry ever makes its way onto the dinner table, it starts out as

a delicate little blossom. A blossom with a whole lot of potential!

Unlike Cher without Sonny, cranberry blossoms cannot go
on without the help of honeybees. Beginning to flower in
mid-June and running through early July, cranberry plants
require the pollen from the anthers of one flower be trans-
ferred to the stigma of yet another cranberry flower. While
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many times over those few weeks, it takes only one transfer before the
fl ower will isetd and begin its

While this cross-pollination is bound to happen by other means, like
through the wind or by wild bumblebees, when the cranberries come into
bloom growers call in for backup; they call in the honeybees.

The pinkish-white cranberry blossoms
begin appearing in mid-June. Cranberry

blossoms are pollinated with the help of

While it might seem a bit odd, growers all around the state actually rent  poneyhees.

beehives by the truckload. While a NUm- ¢ — — e e e e e e e e
ber of brave souls manage and raise their |
own bees, a majority of growers haul in
millions of the flying insects for those
few weeks in June and July. While bum-
blebees tend to be much better workers
than honeybees, a single hive of honey-
bees will have anywhere from 40,000-
50,000 female workers while a bumble-
bee hive tends to house only 200-300.

Honey Cranberry Relish

This recipe comes from 2010 Wisconsin Honey
Queen Abby Tracy. Abbyéds
ow tasty these two Wisconsin products can truly bee!

h
2 cups fresh Wisconsin cranberries
1 medium orange

1 cup honey

- . s Wash fresh cranberries. Wash the orange, then

;l—)_/p:C;l”y durlr;g :\hls (’;lme Ofdt?ﬁ year, z cut into quarters. Place the orange quarters and
aint buzz .Can € hear a_lroun € ma_rs | cranberries in food processor and coarsely

and the vines look as if they are alive | chop. (A food chopper or blender may be used.)
with the movement of the honeybees | Add honey and mix well. Refrigerate overnight.

collecting pollen. I Serve chilled.
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The Wisconsin Cranberry Discovery Center is proud to an-
nounce i ts new partnership Wi Henr yvo6s Honey Fal
Henryds Honey Farm wil|l serve the exclusive prov
the Centerds cranberry hone

Family owned and operated, st
Redgranite, Wisconsin back in 1930. Today the business not
only distributes honey and beeswax products, they also serve
the region as a commercial pollinator, using their bees to pol-

linate plants such as Wisconsin cranberries.
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Our Gift Shop will now pro
berry honey in one and two pound glass jars, 12 0z. honey — ;
bears, and 8 oz. plastic jars. Collected from the beehives used T g BES RS BN
to pollinate the cranberry blossoms, cranberry honey is often- —— =
times compared to a clover or other light honey.

Bee sure to buzz through Warrens and pick up your cranberry
honey today!

Visit our Gift Shop or
Shop online at
www.discovercranberries.co
Or call (608) 378878

Looking for more great cranberry recipes? To receive this free

monthly newsletter by
e-mail, sign up on our
Web site at:
discovercranberries.com

treats. Here you can find recipes ranging from sweet and savory to tart
and tangy. Also be sure to take part in our quarterly recipe contest.

AiBerry Best Beverageso

Berry Best Beverages is the theme of our next quarterly recipe contest.

Recipes may use any form of cranberries or cranberry juice products

and can be family friendly or for adults only. For more information or to
| enter, visit our Web site. Recipes can also be submitted by mail to: 204
I Main Street, Warrens, WI 54666. Entry deadline is September 30th.

S
=
|
I
|
: Check us out online at www.discovercranberries.com for more tasty
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