
vegu-july-27-blatant-blaring-blackberry-blitzkrieg.MP3 

Gary Crawford: [00:00:00] Since it's back to school time again, I thought I'd register for a course 
here at the Veg-U-Cation tent at the Agriculture Department's Farmers Market in Washington. 
Kayla Johnson is the instructor here. So, Kayla I know I'm a little late but is there a course with an 
open slot, maybe I could sign up for?  

Kayla Johnson: [00:00:16] Let's see.  

Gary Crawford: [00:00:17] Anything at all.  

Kayla Johnson: [00:00:18] Blackberries 101.  

Gary Crawford: [00:00:21] That's it?  

Kayla Johnson: [00:00:21] Sorry.  

Gary Crawford: [00:00:23] Actually, it’s not bad. In fact, I just happen to have with me some 
appropriately educational music about blackberries, sort of and one and the two and-  

[00:00:41] Voiceover: blackberry song.  

Gary Crawford: [00:00:41] Kayla, you're frowning, shaking your head and taking an aspirin. Is the 
music that bad?  

Kayla Johnson: [00:00:46] It is. 

Gary Crawford: [00:00:47] You're right. So, don't keep me guessing, on with the lesson. First how 
to buy blackberries- what do I look for?  

Kayla Johnson: [00:00:53] You'll want to choose berries that are firm, dark purple, almost black 
colored.  

Gary Crawford: [00:00:59] You're telling me blackberries aren't black? 

Kayla Johnson: [00:01:02] Sadly Gary. But no just kidding. They are almost black colored. 
They're going to be really dark purple and shiny. They'll be plump and in their containers, you're 
looking for them to be unstained and pretty dry.  

Gary Crawford: [00:01:16] Okay. Now once I get them home, what then? 

Kayla Johnson: [00:01:18] Make sure that you handle the fruit gently because they are pretty 
fragile. So, you want to place them in a shallow bowl with a paper towel underneath to help of some 
of that moisture and they'll last in your fridge unwashed for two to three days.  

Gary Crawford: [00:01:34] Okay, now it says here, oh here it is in the textbook. Don't wash them. 
The moisture just makes them go bad sooner, right?  

Kayla Johnson: [00:01:41] Exactly. 

Gary Crawford: [00:01:42] Now I have taken other classes out here on other foods and a lot of the 
so-called "vegetables" aren't vegetables at all, they’re fruits. Turns out some of the fruits aren't even 



botanically fruits but black-berries. Now these are true to their name, right? Berries?  
 
Kayla Johnson: [00:01:56] No.  
 
Gary Crawford: [00:01:57] Oh no not again.  
 
Kayla Johnson: [00:01:58] Not this time. We've been tricked again. First, they're not actually 
black. And they're not even berries. So botanically they are an aggregate fruit.  
 
Gary Crawford: [00:02:09] Oh this is all so very troubling.  
 
Kayla Johnson: [00:02:11] I know.  
 
Gary Crawford: [00:02:12] Now of course you do a lot of things with blackberries. Over here at 
the lab and the class assistant Veg-U-Cator Hallie Heinzen is working on what seems to be some 
sort of a compote that you're going to drizzle on some squares of shortbread.  
 
Hallie Heinzen: [00:02:24] You just throw in the berries and blend them and then I just mixed in 
some honey and some lemon juice then it'll mix really well. The blackberries are really tart and the 
shortbread's really sweet, so it'll go very well together.  
 
Gary Crawford: [00:02:35] Have you tried what you've created.  
 
Hallie Heinzen: [00:02:37] Not yet.  
 
Gary Crawford: [00:02:38] I wish you would.  
 
Hallie Heinzen: [00:02:41] Oh wow, those are really good. I'm very happy with this.  
 
Gary Crawford: [00:02:44] Well we'll fix that. Why were the little blackberry kids crying?  
 
Hallie Heinzen: [00:02:48] They're parents are in a jam.  
 
Kayla Johnson: [00:02:48] Crazy.  
 
Gary Crawford: [00:02:51] Okay, Kayla did I pass the course?  
 
Kayla Johnson: [00:02:54] No.  
 
Gary Crawford: [00:02:54] Oh well, who cares? Gary Crawford for the U.S. Department of 
Agriculture, Washington.  
 




