
The SouTh JerSey 
Cranberry 

InduSTry
JuLIaroSe VIoLanTe

oCean CounTy CuLTuraL and herITaGe CoMMISSIon



The Cranberry

CranberrIeS are naMed for The 
Shape of TheIr fLowerS, whICh 
reSeMbLe a Crane’S head

berrIeS STarT of a LIMe Green and GraduaLLy 
Turn To red

CrISp, faLL 
TeMperaTureS 
affeCT The Shade 
of red. The InSIdeS 
haVe 4 dISTInCT 
aIr poCkeTS whICh 
Make TheM 
buoyanT 



CranberrIeS and The Lenape

The Lenape word for 
Cranberry IS 

“pakIhM”, whICh IS 
LIkeLy The orIGIn of 

The naMe “pakIhM
pond” aT brendan T. 
byrne STaTe foreST

CranberrIeS are naTIVe To The new JerSey 
pIneLandS, and were uSed by The naTIVe Lenape 

boTh MedICInaLLy, and aS a SyMboL of peaCe, 
faMouSLy by The ChIef pakIMInzen. They were 

aLSo uSed by oTher naTIVe GroupS for dye.

whILe Cranberry “SauCe” May haVe been SerVed aT The fIrST 
ThankSGIVInG, IT wouLd noT haVe been SweeTened, aS SuGar waS 

noT In The aMerICan CoLonIeS yeT



heaLTh benefITS of 
CranberrIeS

• Excellent source of antioxidants

• Great promoter of kidney and urinary tract health

• Anti-inflammatory

• Can improve eyesight

• Help with digestion

• Slow the progression of cancer cells

• They meet the criteria for being considered a “super food”

• They share many healthy properties with other berries like blueberries and blackberries

• (Sources: WebMD and Medical News Today)



SoMe faCTorS ThaT Make The 
pIneLandS perfeCT for CranberrIeS

• Sandy SoIL – aLLowS for naTuraL 
fILTraTIon of waTer (whICh 
CranberrIeS need a LoT of)

• aCIdIC SoIL – GIVeS CranberrIeS 
The ph They need aS hIGhLy aCIdIC 
pLanTS 

• aCIdIC waTer – heLpS MaInTaIn 
ThaT ph baLanCe



Cranberry farMInG In oCean 
CounTy

• In The LaTe 1800S, oCean CounTy waS produCInG ¼ of The enTIre naTIon’S Cranberry SuppLy

• Many farMS were owned and oVerSeen by LoCaLS, buT STaffed by MIGranT workerS froM phILadeLphIa of 
ITaLIan deSCenT

• SoMe MaJor produCInG farMS before The Turn of The CenTury InCLuded doubLe TroubLe In bayVILLe, budd 
farM In peMberTon, CLoVerdaLe In barneGaT and whITeSboG In brownS MILLS

• The fIrST aTTeMpT To CoMMerCIaLLy Grow CranberrIeS In nJ waS reCorded In 1845



The earLy dayS of Cranberry farMInG

Cranberry farMInG waS orIGInaLLy done dry
In new JerSey

(whITeSboG VILLaGe) (doubLe TroubLe)



TooLS of The Trade

dry harVeSTInG waS dependenT on hand-pICkInG, and The uSe 
of The Cranberry SCoop

SoMe ISSueS:
• heaVy
• pICked up LoTS of “Chaff” 
• Made IT eaSy To drop rIpe Crop on The Ground



SeaSonaL work

CranberrIeS are a faLL fruIT and are fLeeTInG. They MuST be pICked afTer They 
are rIpe, buT before The fIrST froST of The year. Therefore, The Job of 

harVeSTInG waS SeaSonaL



MIGranT workerS
Most farms in Southern New Jersey utilized the work of migrant laborers from the Philadelphia area. These 
workers usually lived in small multi-family homes on the cranberry farm or immediately surrounding it. 
Access to running water and electricity depended on the individual farm. Transporation was usually by train, 
but occasionally by private car sent by the farm owner (as in the case of Double Trouble)

2-faMILy dupLex aT doubLe TroubLe bunk houSe for SInGLe Men aT doubLe TroubLe



who were The workerS?
The VaST MaJorITy of Cranberry pICkerS were ITaLIan 

IMMIGranTS and TheIr faMILIeS froM phILadeLphIa

• ChILdren aS younG aS 5 yearS oLd haVe been reCorded aS haVInG worked In The boGS

• The Cranberry SCoop waS uSuaLLy reSerVed for aduLTS beCauSe of The weIGhT

• faMILIeS wouLd ofTen be aSSIGned a pLoT In The boG To work ToGeTher In

• oLder faMILy MeMberS wouLd ofTen waTCh babIeS and ToddLerS whILe TheIr parenTS 
worked (eSpeCIaLLy woMen)

• woMen were JuST aS InVoLVed In The Labor aS Men

• raIn wouLd ofTen deLay or CanCeL a work day

• food waS ofTen proVIded by a CoMMunaL Cook, or by a food SuppLIer LIke a baker who 
wouLd Make weekLy STopS aT The VILLaGe

• SanITaTIon VarIed – aT doubLe TroubLe, a Shower houSe waS MandaTed by The STaTe 
In  The LaTe 30’S or earLy 40’S, buT MoST LaborerS preferred To baThe In The Cedar 
Creek



SouTh phILLy: 9Th STreeT and 
MarkeT STreeT

• In The MId 1800’S, phILadeLphIa Saw ITS fIrST 
MaJor waVe of ITaLIan IMMIGranTS, Many of 
whoM SeTTLed aLonG 9Th STreeT, where The 
faMouS ITaLIan MarkeT IS now

• Many were farMerS In SICILy, and wouLd 
CoMMuTe InTo weSTern and SouThern nJ for 
SeaSonaL work.

• TownS LIke VIneLand were founded on ThIS 
MIGraTory work, and farMerS wouLd ofTen 
buy Land In areaS LIke IT To SeLL TheIr CropS 
baCk In phILLy.



“While Heavily Concentrated 
in S. Philadelphia…Italian 
Americans have also settled in 
many other communities of 
Southern New Jersey, 
including Camden, Gloucester 
and Atlantic counties”

-
Philadelphiaencyclopedia.org



foreMen and ownerS

Commodore Edward Crabbe of 
Toms River – Owner of Double 
Trouble Co.

Shared house of 
foreman and cook at 
Double Trouble

Foreman at 
Double Trouble 
“Alfie” 
Musumeci



Cranberry paCkInG houSeS

Whitesbog

Double Trouble



SorTInG and paCkInG The berrIeS



Ocean Spray
• Started as the Ocean Spray Preserving Co. by Marcus Urann of Mass. in 1912 

• Made a cranberry sauce

• Elizabeth Lee – 1917 supposedly didn’t know about Urann’s product and was making a “jelly-like” 
product out of cranberries

• Cranberry Products Co.

• 1929 – The two merge with John Makepeace of A.D. Makepeace Co. and become “Cranberry 
Cranners Inc.”

• 1930 – Name becomes Ocean Spray

• 1946 – Name changed to the National Cranberry  

• Assoc.

• They were in competition with the American 

• Cranberry Exchange
• Marketed under the name Eatmor Cranberries” since 1953



berry VarIeTIeS 



Cranberries 
During the 
2nd World 

War

Photo from When Cranberries 
Were King by Nicholas F. 
Rakoncza



The weT harVeST MeThod wITh The dISCoVery 
ThaT CranberrIeS 
fLoaT, LaborerS 
were abLe To SaVe 
aLL The berrIeS 
ThaT TheIr SCoopS 
had knoCked To The 
Ground, and To 
reVoLuTIonIze The 
InduSTry foreVer



oCean Spray and CranberrIeS 
Today

• wISConSIn
• MaSSaChuSeTTS
• waShInGTon
• oreGon
• new JerSey

LeadInG STaTeS In 
produCTIon:

InTernaTIonaLLy:

• u.S.
• Canada
• ChILe
• beLaruS
• azerbaIJan 



Thank you, and keep on 
bounCInG!


