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Gary Crawford: [00:00:00] And now from the famous Veg-U-cation tent at the Agriculture 
Department's Farmers Market in Washington D.C., we're going to introduce our subject for today 
using a 1963 hit by one hit wonder Diane Renee with the help here of chief Veg-U-cator, yes, Kayla 
Johnson are you ready to kind of chirp in on this.  

Kayla Johnson: [00:00:16] Okay 

Gary Crawford: [00:00:17] All right here we go. 

[00:00:17] Voiceover 

Gary Crawford: [00:00:28] And stole your... 

Kayla Johnson: [00:00:30] Blueberries. 

Gary Crawford: [00:00:31] That's right. And Kayla that was really odd. Coming up some 
blueberry blather bliss and bloopers on this edition of Agriculture USA. I'm Gary Crawford. 

[00:00:46] Voiceover. 

Gary Crawford: [00:00:52] Now many years before Fats Domino recorded that song colonists 
from Europe were landing here in North America and when they did they found that our Native 
Americans were gathering and eating wild blueberries and had been for centuries even making juice 
drinks from them, medicines, dyes for clothes. And eventually settlers here learnt pretty well to 
gather and pick their own blueberries. 

[00:01:13] Voiceover. 

Gary Crawford: [00:01:26] Now early American farmers did try to cultivate blueberries as a crop 
with little success. But let's fast forward a bit. To when this song was a hit.  

[00:01:36] Voiceover 

Gary Crawford: [00:01:40] The year: 1910. The place: a farm in New Jersey, the White Barn. The 
farmer's daughter Elizabeth White was bound and determined to make blueberries into a cultivated 
crop. She went to the U.S. Department of Agriculture for help and they sent botanist Frederick 
Coville to the White Farm. And he and Elizabeth White started the work searching for types of 
blueberry plants that might have characteristics suitable for cultivation. They searched and they did 
cross breeding of plants year after year after year. Finally, five years later in 2016 they harvested 
the first commercial crop of farm raised blueberries. And so, if you like blueberries, ooh you can 
think of the official blueberry state.  

[00:02:17] Voiceover 

Gary Crawford: [00:02:23] Okay that's enough of that. Now to the present, here at the USDA 
Farmers Market, Kayla Johnson says that blueberries are the second most popular berry in the U.S. 
being produced in what states Kayla?  

Kayla Johnson: [00:02:35] Michigan, Oregon, Washington, Georgia, New Jersey, North Carolina, 
Florida, Mississippi, Indiana.  



 
Gary Crawford: [00:02:41] Now leaving on track 3. And in the last 13 years our consumption of 
blueberries here in this country has tripled.  
 
Kayla Johnson: [00:02:48] Maybe people realized how delicious they are. But they are also very 
good for you. Blueberries are a source of vitamin K, vitamin C, and fiber. They're also a source of 
antioxidants.  
 
Gary Crawford: [00:03:02] No, no, not accidents but antioxidants.  
 
Kayla Johnson: [00:03:06] Which research is suggesting are effective for anti-cancer and anti-
inflammatory properties.  
 
Gary Crawford: [00:03:12] Oh and Kayla it's no accident this month July is the National 
Blueberry Moth. That's right. So, Kayla, you're here showing folks all about buying and storing and 
using blueberries. First, how to buy the best ones at the store or the farmer's market. Oh, I know 
how. The first qualification for blueberries should be that they are blue. I think that always helps.  
 
Kayla Johnson: [00:03:35] Deep blue. So, if it's the color of the sky blue, then it might be 
something wrong. You'll want to look for blueberries that are deep and blue to a purplish color. 
Firm. Dry. And smooth silvery sheen.  
 
Gary Crawford: [00:03:49] And you say store them in the fridge and they should keep in there for 
up to ten days. So, Kayla Johnson and her cohort Hallie Heinzen are showing folks out here some 
recipes and ideas for using blueberries. Here's one for this hot summer a three-ingredient blueberry 
ice cream using bananas as the base with blueberries and vanilla bean.  
 
Kayla Johnson: [00:04:06] You just freeze the banana bananas and the blueberries in a blender and 
your fruit and blend until it's creamy.  
 
Gary Crawford: [00:04:15] Oh that is good. Over here our other Veg-U-cator Hallie Heinzen 
you're working on something. What is that.  
 
Hallie Heinzen: [00:04:22] It's called Aqua Fresca. It's just blueberries and water and lime and 
mint and some honey. So just be a little kind of smoothie drink.  
 
Gary Crawford: [00:04:32] That's all right. For more great ideas for blueberries, go online to 
What's Cooking USDA. And now. It's comedy time with Hallie. Go right ahead.  
 
Hallie Heinzen: [00:04:43] How do you fix a blueberry?  
 
Gary Crawford: [00:04:45] I don't know how do you fix a blueberry?  
 
Hallie Heinzen: [00:04:47] With a blueberry patch.  
 
Gary Crawford: [00:04:51] Yeah right. OK. So, this is in Agriculture USA. I'm Gary Crawford, 
reporting for the U.S. Department of Agriculture in Washington.  
 


