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Nagoonberries

N agoonberries grow close to the ground on
erect stems arising from spreading, under-
ground rootstock. Nagoonberry plants produce
dark rose to red owers and red fruit composed of
many small drupelets resembling a round raspberry.
Each leaf has three lea ets with sharp-toothed
edges. e name of the berry comes from goon, a
word in Tlingit that means “jewel.” Tlingit elders say
the berries are like little jewels popping up from the
ground.

Nagoonberries are found in damp or wet woodsy
places in coastal and Interior Alaska. Except for a
few closely guarded patches, they are not found in
sizable quantities. ey are so and easily crushed,
so it’s best to gather them in shallow containers. e
fruit ripens in late summer. For the best avor, ber-
ries should be fully ripe when picked.

e fruit is a superior tasting berry of good color
that makes an excellent jelly.
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- ot pack for juice

Sterilize canning jars. Heat juice, stirring occa-
sionally, until it begins to boil. Pour into hot jars,
leaving ¥4 inch headspace. Wipe jar rims. Adjust
lids. Process in a boiling water canner.

Quarts or smaller 5 minutes

How to Prepare Puree

gooked method: Add 1 cup of water to 4 cups of
nagoonberries. Cook until so ened. Crush berries.
Press through sieve or food mill. Discard skins and

seeds. ield: 2 cups
¢

. ncooked method: Rinse 4 cups of nagoonberries,
Udrain, put in a blender and blend until the consis-

tency of a thick puree. . ield: 2 cups
[\

or long-term storage, the puree should be frozen:
%ack into rigid containers leaving %2 inch headspace
for expansion and freezing. Seal and freeze.

To can, Il hot jars with hot puree, leaving ¥ inch
headspace. Process quarts or pints in a boiling
water bath for 15 minutes. Purees can be processed
in a dial gauge pressure canner for 8 minutes at

6 pounds pressure or at 5 pounds pressure in a



Nagoonberry Sorbet

1 cup sugar

1 cup water

3 cups nagoonberry juice or puree
2 tablespoon lemon juice

In a medium saucepan, heat the water and sugar
until dissolved. Bring to a boil, simmer 2 minutes;
let cool. Stir the lemon juice and nagoonberry juice
or puree into the cooled sugar syrup. Chill the mix-
ture for several hours, then freeze the mixture in an
ice cream machine according to the manufacturer’s
instructions.

To process in a boiling water canner,
follow these steps:

Fill the canner halfway with water. Preheat water
to alow boil. Place lled jars, tted with lids, into
the canner on the rack. Add more boiling water, if
needed, so the water level is at least 1 inch above
jar tops. Turn heat to its highest position until
water boils vigorously, then set a timer for the pro-
cessing time indicated in the recipe. Cover with
the canner lid and lower heat setting to maintain a
gentle but continuous boil throughout the pro-
cessing time. Add more boiling water, if needed,
to keep the water level 1 inch above the jars.

When the jars have been boiled for the recom-
mended time, turn o the heat and remove the
canner lid. Using a jar li er, remove the jars and
place them on a towel, leaving at least 1 inch of
space between the jars during cooling.

A er cooling jars for 12 to 24 hours, remove the
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