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In late summer and in fall, some herbs, shrubs and trees will produce fleshy 

fruits, some of which are edible, some inedible and some toxic to humans. 

Because of their detailed structure they have various botanical names such as 

pomes, drupes, berries, etc., however, commonly we often refer to all fleshy 

fruits as just berries. Also many dry fruits are produced, but only a few of these 

will be featured because of their edibility or toxicity.

Photos are from the archives of HM except where otherwise indicated.



Edibility

“Edibility” is a highly variable term with a range of meanings from delicious, 
to nourishing and somewhat tasty, to edible but not very palatable. A small 
number of fruits that are edible and even delicious to most, can be non-
palatable or even allergenic to a few individuals. Some fleshy fruits which are 
not very palatable fresh make superb jams, jellies, syrups, wines, etc. when 
cooked or fermented.

Then there are fruits that have distinct toxic properties from mild to deadly.

With any food collected and eaten from the wild it is extremely important 
to be certain of identity. There can be similar appearing fruits that are 
poisonous. 

This presentation does not recommend consuming any 

of the featured fruits. The viewer takes full personal 

responsibility for anything he or she eats.



Vaccinium angustifolium - Low Sweet Blueberry, Lowbush Blueberry. A 
Newfoundland favorite and staple.



Vaccinium vitis-idaea – Partridgeberry, Mountain Cranberry. A commonly sought 
and utilized Newfoundland fruit. 



Fragaria virginiana – Wild Strawberry and F. vesca – Woodland Strawberry
Two very similar wild species; equally tasty.



Rubus idaeus - Wild Red Raspberry. Very common along the trails. A 
favorite hiking snack in autumn.



Rubus pubescens – Plumboy, Dewberry, Dwarf Raspberry. A low growing 
semi-shrub, tasty and similar to raspberry fruit.



Ribes lacustre – Bristly Black Currant. Currants are high in pectins and make 
fine jams and jellies. 



Ribes glandulosum – Skunk Currant. Bruised bark has a distinct odour, but 
berries are edible, but not to everyone’s taste fresh. Better when cooked.



Ribes triste – Swamp Red Currant. Tart but edible, also better cooked.



Ribes hirtellum – Smooth Gooseberry. Very similar to the garden Gooseberry. Tart 
when green, sweeter when ripe.



Fruits of the four Ribes species and their leaves. Can you match them?



Sorbus spp. – Dogberry, Mountain Ash. The two native species along the trails 
have reddish berry clusters. Not palatable fresh, but used for wines and jellies. 



Amelanchier spp. – Chuckley Pears, Service Berries, Juneberries, Indian Pears (8 species)

Bartram’s Chuckley-
Pear
(Amelanchier
bartramiana)

A very early spring 
bloomer.  Fruits in 
photo just beginning 
to ripen. Mature fruits 
turn blue/black, are 
sweet and tasty, but 
with large seeds.

Photo by Maria Voitk



Rosa nitida- Northeastern Rose is usually less  
than a meter tall with new stems densely prickly. 

Rose Hips are high in 
vitamin C and have 
been used for tea, jelly, 
syrup and soup. They 
can be used dried, 
frozen or fresh. 



Prunus pensylvanica – Pincherry, Birdcherry, Firecherry. Small trees producing red 
cherries often used for jelly or wine. Although the red flesh is edible, the large seeds 
(stones) contain toxic cyanide and should not be ingested in any large amounts.

Spit the Pits!



Prunus virginiana – Chokecherry. Small trees producing cherries from 
deep red to almost black. Cherries are somewhat astringent and sweeten 
up considerably after the first frosts in autumn. Like Pincherry , pits 
contain cyanide. A favorite for jelly, syrup and wine making.

Spit the Pits!



Viburnum opulus (formerly V. trilobum)- Highbush Cranberry. Produces a “stinky socks” 
odor when cooked but which is not present in the delicious jelly preserves.



Viburnum edule – Squashberry, Lowbush Cranberry, Mooseberry. A shrub of a meter or 
so in height with berries similar to Highbush Cranberry. Used for jelly preserves.    

Like Highbush Cranberry, 
the questionable cooking 
aroma does not persist in 
the final product.



Viburnum nudum (formerly V. cassinoides) – Northern Wild Raisin, Gadberry. Berries 
turn from green to pink and finally dark purple, then shrivel to resemble raisins. Edible.



Cornus canadensis – Crackerberry, Bunchberry, Dwarf Cornel. Edible, but 
bland. Each berry contains a hard seed.



Crackerberry/Bunchberry
“They can be eaten raw as a trail nibble and are also said to 
be good cooked in puddings.  However, each drupe contains 
a hard seed so be wary of mature dental work.  
Bunchberries (often mixed with other fruits) can be used 
whole to make sauces and preserves or cooked and strained 
to make beautiful scarlet-coloured syrups and jellies.
Bunchberry is reported to have anti-inflammatory, fever-
reducing and pain-killing properties (rather like mild 
aspirin), but without the stomach irritation and potential 
allergic effects of salicylates.  This plant also has a history of 
being used to treat headaches, fevers, diarrhea, dysentery 
and inflammation of the stomach or large intestine……..  
Bunchberries have historically been steeped in hot water to 
make a medicinal tea…….  Native peoples used tea made 
with entire plant to treat aches and pains, lung and kidney 
problems, coughs, fevers and fits.  One Cree name for 
bunchberry, kawiskowimin, means “itchy chin berry”,  which 
refers to the itchy feeling resulting from rubbing the leaves 
or berries on the skin.”
Excerpted from “Wild Berries of Alberta, Saskatchewan, and 
Manitoba” – Fiona Chambers and Amanda Karst



Gaultheria hispidula – Creeping Snowberry,
Magna-tea Berry, Teaberry, Maiden Teaberry

“Emmet Eggs”

This small 
creeping 
woodland 
shrub 
produces 
tasty 
wintergreen 
flavor white 
berries in 
autumn.



Juniper communis and Juniper horizontalis – Common Juniper (Left) and Creeping 
Juniper (Right). In the 1500’s a Dutch pharmacist created a new inexpensive diuretic 
using the juniper berry. He called the new product “gin”. The drink caught on (for 
other reasons as well ……..).

The mature “berries” turn dark blue when ripe 
and are also used as a flavouring for meat 
dishes, teas, and various herbal medicinal 
purposes.



Aralia nudicaulis – Wild Sarsaparilla (also sometimes spelled Sarsparella and 
Sassparilla). A low common woodland herb along the trails. Berries are not very 
palatable. Roots have been used for root beer.



Maianthemum canadense – Wild Lily of the Valley. This small woodland herb 
produces green speckled berries which turn red when ripe. It is not considered very 
palatable, but apparently sometimes eaten in moderation.



Clintonia borealis – Bluebead Lily, Corn Lily.
A herb of forest edges and clearings. The 
metallic blue fruits are cathartic and should 
be avoided.



Cornus stolonifera
(C. sericea )–
Red–osier Dogwood.
Fruits are edible, but tart 
and bitter, not very palatable 
by most individuals, not 
advisable for eating in large 
quantities.



Cornus alternifolia – Alternate-leaved Dogwood, Green-osier Dogwood, Pagoda 
Dogwood. Not palatable for humans, but a food source for birds and squirrels.



Ilex mucronata (formerly Nemopanthus mucronata) – Mountain Holly, Catberry
Pretty fruits, but not palatable/edible for humans; eaten by birds. Toxicity Unknown.



Rhamnus alnifolia – Alder-leaved Buckthorn is less than a meter 
high shrub.

Fruits are not very 
palatable and 
somewhat  cathartic.
Best left for the birds.



Sambucus racemosa – Red Elderberry. Berries are toxic, but eaten by birds.

but



Actaea rubra – Red Baneberry. This woodland herb has two variants producing either 
red berry clusters or white clusters. Both are very toxic.



Taxus canadensis – Canada Yew, Ground Hemlock. This shrubby woodland conifer can 
easily be mistaken for very young Balsam Fir. The seeds inside the red fleshy cover are 
highly toxic. 



Solanum dulcamara – Bittersweet Nightshade. A vine of the 
Potato/Tomato Family, usually supported on other vegetation. The red 
fruits are toxic.



Trillium cernuum – Nodding 
Trillium. The seeds inside the 
ripe red berries have fleshy 
attachments relished by ants. 
Berries are inedible for humans.

Ants feed on the fleshy 
material and so help 
disperse the seeds.



Corylus cornuta – Beaked Hazelnut. This two meter 
or more shrub produces nuts inside husks. Nuts are 
a smaller version of the commercial filberts and 
quite edible.


