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Serviceberries

Serviceberry, also called Juneberry or Saskatoon 
berry, is a purple fruit from a shrub or tree 6 to 

16 feet high, found in thickets or borders of woods. 
�e berry is available in late fall in Southeast Alas-
ka, the Gulf Coast of Alaska and throughout the 
Alaska Peninsula. Serviceberries are small, rounded, 
purple-black, edible and sweet. �e berries have 
a pleasing, unique �avor and are high in iron and 
copper. Serviceberries can be eaten raw, cooked in 
puddings, pies and mu�ns, or used in combination 
with other berries as an extender. �e berries can 
also be dried and used to replace raisins in recipes. 
Native Alaskans used them in soups, stews and 
pemmican.

Storage and Preservation

How to Clean and Store
Spread a clean, dry terry cloth towel over a slanted 
surface, such as a cutting board, with one end 
propped up a few inches above the other. Gently roll 
the berries down the towel; most of the debris and 
leaves will cling to the towel while the berries roll 

o�. Fresh serviceberries should be stored covered in 
the refrigerator and will keep up to one week.

How to Freeze
To freeze serviceberries, arrange dry, fresh berries in 
one layer on a cookie sheet and place in the freezer. 
When frozen, transfer berries to freezer bags or 
containers. Frozen serviceberries stored in airtight 
containers below 0 degrees F will maintain good 
quality for up to two years.

How to Dry
Select �rm, dry serviceberries. Dip berries in 
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Hot pack for juice
Sterilize canning jars. Heat juice, stirring occa-
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Serviceberry Jam
4 cups serviceberries
2 oranges
1½ cups water
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