Pick a better snack™ Cranberries are bright red,
:%?Q:“—‘i% round and smooth. Fresh
- = _ R\ cranberries taste tart. Most
cranberries sold in the

U.S. are not fresh, but sold
dried, as juice or sauce.

Cranberries are fruits grow
on low-lying vines in beds

known as bogs or marshes.
They’re perennial plants,
surviving year after year.
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Cranberries grow in the NUTRITIONAL FACTS
northern states, such as S T s 1 e

Wisconsin, Massachusetts, .. : : source of vitamin C

Oregon and New Jersey. < y * High in phytochemicals

One-fifth of the cranberries _ -_ - « Good source of fiber

harvested in the U.S. > ] R « Sodium free

are used to celebrate % ! 3 # | - Fatfree

Thanksgiving day. ‘ - © . * Labeled as a‘“super fruit”
K /e Cholesterol free
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