
 

Also in this issue of Cranberry Web is an up-

date from our Marketing Director, 

Geraldine Auston (see page 2).  Lots of pro-

gress is being made and Geraldine is keeping the 

momentum going, Geraldine and Todd May have 

waded into the bog for a photo shoot, and we 

are all benefitting from the media releases and 

the developing relationship with the Dieticians 

of Canada.  The excellent recipes being devel-

oped for the public, featured on our website and 
in a brochure show that cranberries are a 

healthy, nutritious and delicious addition to 

every stage of a meal.  

 

The initial results on the Cranberry Die-

back Disorder are interesting but more study 

is required (see page 5).  

 

Our web site, www.bccranberries.com  

now includes upcoming events of interest to 

both the public and producers.  At this time, 

featured is the Family Fun Day at Yellowpoint 

Cranberries on Vancouver Island. If you have 

an event to include on the web site send  

details, pictures, maps and graphics to us at 

cranberries@telus.net 

 Jack Wessel, Manager 

There is lots of news and we’ll give you the de-

tails here in our 4th issue of our newsletter, 

Cranberry Web.  

 

The 2007 Cranberry Field Day was held  

Friday, August 3rd at Clarence and Monica De-

Boer’s Eagle View Farm. The event was a success 

with about 150 attendees. 

 

Thanks go to the Committee that put it on, com-
prised of Chair, Allen May, Secretary, Dianne 

Driessen, Members, Brian Mauza, Lila May, Dan 

Keefer, Mike Wallis and Sheila Fitzpatrick. A 

thank you also to the Honorable John van Don-

gen; MLA Val Roddick; George Hawksworth, 

Acting Mayor of Delta; and special guest Abbott 

Lee, a 6th generation cranberry farmer from 

Chatsworth New Jersey for speaking at the Field 

Day. Lee shared his expertise in cranberry 

propagation and plug planting in particular his 

experiences with the new cranberry variety re-

leases Crimson Queen, Mullica Queen and De-

Moranville.  

 

See the article on page 4 for more details.  
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 Cranberry Communications Highlights CRANBERRY WEB 

Fresh from the Bog, quite literally! We just wrapped up a photo shoot that will enable the Commis-

sion to have an extensive image bank to draw from for a variety of applications (website, presenta-

tion and education materials, booth development and more). Many thanks to Todd May for his assis-

tance and for hosting this shoot! 

 

Backing up a little, we had a very successful debut at the Dieticians of Canada National Conference 

in June. This was a great opportunity to speak one-on-one with Dieticians and to share the great 

health news of cranberries with them. It was very encouraging to find out how receptive they were 

to cranberry information and how positive they are to using cranberry products. There is so much 
work still to be done in the area of awareness with health professionals and I think that bodes well 

for the industry because the more they know about cranberries the more demand will grow. 

 

We completed our industry brochure and informational insert earlier this year and this was available 

for distribution at the Dieticians conference (we distributed close to 1,000 at this event!). Also in-

cluded in the kit was health information from the Cranberry Institute. 

 

Also completed and already widely distributed is the first set of cranberry recipes developed for the 

BCCMC, we may be looking at our second printing very soon. This recipe brochure met the chal-

lenge of introducing cranberries in all parts of a meal from starter to dessert, you can check out the 

recipes on the website (www.bccranberries.com). 

 

Our media release, advising everyone that it is cranberry season, met with a very positive response 

and all or part of the release has appeared in many publications locally as well as going international 

in a web newsletter called Fresh Plaza. In addition, cranberries made the “small screen” with appear-

ances on Global TV, City TV and BCCTV. 

 

Things aren’t slowing down over the fall and winter months. In fact, we are already planning partici-

pation in 2008 activities such as the BC Regional Dieticians Conference and the Wellness Show in 

Vancouver. We will also be developing foodservice recipes with a focus on hospitals & long term 

care needs. 

 

Not stopping with health professionals, the BCCMC is expanding its reach and will be working with 

the BC Chefs Association and Baking Association of Canada to keep the momentum going for year-

round use of cranberries.  

 

On the education front, we are starting work with the BC Agriculture in the Classroom Foundation 

to develop a display that will help to bring awareness to the cranberry industry. The BCCMC is also 

looking to work with apprentice programs at local high schools and has delivered fresh cranberries 

and industry information to chef instructors at 4 area high schools. 

 

Busy days are ahead! I look forward to sharing new progress in the next newsletter. 

 

Geraldine 
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Geraldine Auston, Director of Marketing 

Cranberries star on 

Global TV, City TV and 

BCCTV 

Fresh from the Bog! 

Todd May and Geraldine 

Auston doing their part 

on a photo shoot! 

“working… to keep the 

momentum going for 

year-round use of 

cranberries” 

Plans are being made to hold the second annual “Cranberry Congress” in early February 2008. 

Commission Vice Chair Jeff Hamilton is leading a committee setting up the event including lining up 

speakers and presentations. Expect to receive a Notice with details in December. 

2008 Cranberry Congress 
Cranberry Congress 

in early 

February 2008. 



 

Cranberry Communications Highlights 
The Field Day was held on Friday August 3, 2007 from noon to 4:00 pm at Eagle 

View Farms Ltd., the home of Clarence and Monica DeBoer and Family. The farm is 

located at 4199—88th St. in Delta BC  

 

Approximately 150 people attended the Cranberry Field Day.  On the advice of the Committee, 

the Commission has agreed the field day will be held every 2 years with the next one being in 

2009.   

 

Some features of the Cranberry Field Day included: 

 Welcoming comments to the industry from Hon. John van Dongen, MLA Val Roddick 

and Acting Mayor for Delta, George Hawksworth. 

 Guest speaker Abbott Lee, from New Jersey, shared his experience about cranberry 

propagation and plug planting, in particular his experiences with the new cranberry 

variety releases Crimson Queen, Mullica Queen and DeMoranville. 

 Guest speaker Paul van Westendorp with the BC Ministry of Agriculture and Lands 

spoke about the concerns of the bee population. 

 Along with displays of commercial equipment from suppliers to the cranberry industry, 

growers own innovative and new farm equipment was available to view.  Industry sup-

pliers included: 

 

Evergro Canada Inc. 

Watertec Irrigation Ltd. 

Wajax Industries 

TerraLink Horticulture Inc. 

Green Valley Fertilizer Ltd. 

Friesen Equipment Ltd. 

Shelter Industries 

PSA Fluid Power 

Environmental Sensors Inc. 

Mainland Fruit and Veg. EFP Delivery group 

Farm Credit Canada 

FARSHA 

 

 Update on research projects.  Researchers provided displays of their current research 

project and were on hand to discuss projects as well.  Research projects included: 

 

Cranberry Dieback:  Siva Sabaratnam, BC Ministry of Agriculture and Lands, Tom 

Forge and Melissa Cook, Agriculture and Agri-Food Canada 

Dearness Scale:  Jasbir Mann, D.M. Crop Consulting & Diagnostics Ltd. 

Tipworm:  Shannon Buckshaw and Heather, ES Cropconsult Ltd. 

 

 New cranberry recipes developed by Georgina Sieffert and Geraldine Auston were 

available for tasting.  Recipe brochures were available as well. 

 Kim Patten with Washington State University was on hand to demonstrate different 

spray applicators. 

“...the field day will be 

held every 2 years with 

the next one being in 

2009.” 

October 2007 Cranberry Field Day a Success! 
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“...innovative and new 

farm equipment was 

available to view.” 
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2007 Cranberry Marketing Committee 
2007 Crop Year Cranberry Marketing Policy 

Estimated Carry-In, Supply, Sales/Usage & Carryout Inventory 
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2007 Cranberry Marketing Committee 
2007 Crop Year Cranberry Marketing Policy 

Estimated Carry-In, Supply, Sales/Usage & Carryout Inventory 
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One of the major research projects undertaken in 2007 is looking at the possible causes of 

“Dieback Disorder”  A full report will be made to the 2008 Cranberry Congress but in the 

meantime the researchers have offered the following observations: 

 

In recent years, numerous growers in British Columbia (BC) have begun reporting expanding 

patches of dead and dying vines that are symptomatically different from those associated with 

known insect pests and diseases in BC.  In order to identify possible causes of this dieback 

disorder, we initiated a survey of BC cranberry beds in the spring/summer of 2007.  Of the 51 

beds visited, 32 had areas of dieback that could not be readily explained by herbicide or cran-

berry girdler damage. 

 

Symptoms at these sites usually included patches of dead vines surrounded by stressed vines 

with burgundy to grey-coloured leaves.  Vines around the periphery of these dieback patches 

often appeared to have poor root systems, and could be pulled up like a blanket.  We also 

observed vines that were well-rooted, but had blackened areas on runners, often at rooting 

points or upright branching points. 

 

Upright, runner and root samples taken from symptomatic plants from 29 beds with dieback 

were analyzed for the presence of fungal, oomycete, bacterial and viral pathogens.  Soil sam-
ples taken from 40 symptomatic and non-symptomatic beds were analyzed for plant-parasitic 

nematodes and Phytophthora.  These Phytophthora analyses included direct extraction of DNA 

from soil and nested PCR using primers for oomycetes or Phytophthora, followed by amplifica-

tion with a primer specific for P. cinnamomi.  In addition, duplicate 5 g subsamples of each 

sample were subjected to lupine baiting; after baiting, the lupine roots were plated directly on 

PARPH media and subjected to nested PCR as for the soil samples. 

 

Identification of the pathogens isolated from symptomatic plant tissues is ongoing.  Phy-

tophthora cinnamomi was detected in soil from several of the beds with dieback.  This is the 

first report of P. cinnamomi on cranberry in British Columbia.  Several potentially damaging 

genera of plant-parasitic nematodes have also been found.  Of particular interest, 

Paratrichodorus spp. (stubby-root nematodes), were found in approximately 2/3 of all sympto-

matic beds.  However, population densities at the time of sampling were generally lower than 

those observed to cause growth reductions of cranberry in greenhouse experiments, and the 

role of Paratrichodorus nematodes as a primary cause of the dieback is unclear.  Future re-

search will attempt to determine if these nematodes are functioning as part of a disease com-

plex including Phytophthora spp. and other pathogens. 

 

Investigation Of Cranberry Dieback Disorder In British Columbia  
Sheila Fitzpatrick, Tom Forge, Siva Sabaratnam, Melissa Cook,  

Carol Koch, Anna Fronda and Anna Dicarlo “...we initiated a survey of 

BC cranberry beds in the 

spring/summer of 2007.” 

“...the first report of  

P. cinnamomi on 

cranberry in British 

Columbia.” 

“Future research will 

attempt to determine if 

these nematodes are 

functioning as part of a 

disease complex ...” 

Here are some cranberry tidbits from www.teachervision.fen.com 

 The Delaware Indians in New Jersey used the cranberry as a symbol of peace. 

 Where English ships often carried limes, US ships carried Vitamin C rich cranberries 

to ward off scurvy. 

 During World War II, American troops consumed about one million pounds of dried 

cranberries a year. 

Cranberry Info Tidbits 
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Cranberry Sweet Potato Soup 

2 Tbsp. butter 

1 cup chopped onion 

1 celery stick, chopped 

1 large garlic clove, chopped 

1 large yam, peeled and chopped 

(1½lb) into 1” pieces 

4 cups low-salt chicken broth 

1 cup cranberries, fresh or frozen 

1 Tbsp. cinnamon 

1 tsp. nutmeg 

1 cup heavy cream 

sour cream 

dried cranberries 

 

Melt the butter in a large pot over medium-high heat. Add the onion and sauté 5 minutes. Add the 

celery and sauté 5 minutes. Add garlic and cook another 2 minutes. Add the yam, chicken broth, 

cranberries, cinnamon and nutmeg and bring to a boil. Reduce the heat to medium-low and simmer 

until the yams are tender (about 20 min.). 

 

Working in batches, puree the soup in a blender or processor until smooth. Return the soup to the 

pot. Add the cream and stir over medium – low heat until hot. Season to taste with salt and pepper. 

 

Ladle into bowls and garnish with a dollop of sour cream and a sprinkling of dried cranberries. 

Great Autumnal 

Recipe! 

(Serves 6) 
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