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August 23, 2010
Press release

Contact:  Walker Miller 350 9345
Native Fruit Now Ripening
Local growers report that Muscadines, a native grape with a distinctive flavor and aroma, found only in the Southeastern United States, are now ripening.  If you walk in our local woods at this time of year you can find this local delicacy although wild berries are usually small, tough skinned and not near as sweet as those grown by local growers.  
The first settlers to the Carolina coasts observed these fruits over 400 years ago and started selecting for the bigger sweeter ones.  They come in two basic forms; the yellow bronze version, which is fairly rare in the wild and the black ones early on known as bull or bullace grapes, perhaps an abbreviation for bullet grapes because they resemble musket balls or perhaps because they reminded early settlers of bullace plums of Europe.  One of the earliest bronze varieties selected from the wild was called Scuppernong. Scuppernong is now used generically to refer to all bronze types. The name is probably related to the Scuppernong River in eastern Carolina, which is a corruption of Indian word for river of sweet bay. The situation is analogous to Keowee, which is a corruption an Indian word for river of mulberries.  
Early varieties were mostly used for wine, especially the bronze types because they made a more stable wine.  Thanks to Mr. Fry a private breeder of Georgia who devoted his life to developing fresh eating varieties with much more tender skins, full aroma and sweetness we have numerous varieties that are delicious.  Public breeders in Georgia and North Carolina assisted Mr. Fry’s efforts.

Today you should eat the skins as well as the flesh because they are loaded with nutriceuticals, antioxidants like resveratrol that not only are nutritious but also improve your health.  The fresh eating dessert types are not as productive as the wine types with yields of 5 to 10,000 pounds per acre verses 30,000 pounds for wine types.
Frequently Muscadines are grown organically.  Research has shown that organically grown muscadines that have not been sprayed with a fungicide are higher in nutriceuticals.  If you are thinking about planting some in your yard you will need to plant a perfect flowered variety (has both male and female parts) or a combination of female plants with a perfect flowered one.  The female varieties have bigger fruit but lower yields unless there is a perfect flowered plant right next to it.  The Millers at “The Happy Berry” in Six Mile (TheHappyBerry.com) say that some of their favorite combinations for fresh eating are Early Fry and Dixieland and Ison and Supreme.
What to do with a muscadine?  Zoey Miller, one of the owners of The Happy Berry, says she gets asked that question a lot.  For starters just eat them fresh…the burst 
of sweetness and aroma when chump down on them along with the little tartness as you chew the skin. It is to die for.  Next I like to use them for hors d’oeuvres …cut them in half, scoop the seeds out with a grape fruit spoon put a dab of goat cheese or crab dip…or chicken salad or heck even peanut butter!  That combination of sweetness, tartness combined with the condiment... oh my!
“A famous southern recipe is ‘hull pie’.”  Zoey explains that the skin of the muscadine is known as the hull.”  What you do is pop the flesh into colander so you can separate the seeds.  Use a glass to push the flesh through and leave the seeds behind.  Put the hulls in a sauce pan with the juice and flesh and simmer for 15 minutes or so (with thick skinned wine types for 30 minutes) till tender…add your favorite thickener (tapioca, flour, or corn starch) and pour into your favorite pie crust and bake for 35 minutes or so till golden brown.  Of course you can use the same preparation in the saucepan for cobbler or even freeze it for later use.
Don’t throw the seeds out.  Dry them, grind them in your food mill and add the powder to your recipes for that extra nutriceutical punch. The nutriceuticals are most concentrated in the seeds, second in the skin, and third in the flesh.  Another idea is muscadine sherbet.  The aroma and sweetness is perfect way to clear the pallet for the next course.
Finally Zoey says make muscadine Juice.  We use a steam juicer we bought from Lehman’s supply (lehmans.com) for seventy dollars plus the cost of a hot plate.  The juicer holds 2 gallons of berries.  We use the juice fresh (it is pasteurized) after chilling or freeze it for later or make Popsicles treats for the kids.
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