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     STRAWBERRIES
Strawberry Places	
· Strawberry, AR
· Strawberry, AZ
· Strawberry, CA (3 of them!)
· Strawberry (ghost towns) - NV, KS (has a geocache!)
· Strawberry Point, IA
· Strawberry Hill – London, San Francisco, MA, MD, NY, Virgin Islands
· Strawberry Hills (area of Paducah, KY)
· Strawberry Hill Museum – Kansas City, KS
· Strawberry Hill Nature Preserve - PA
· Strawberry Fields - NYC
· The Strawberry Line – Part of the Great Western Railway that is now a walking and cycling path from Clevedon to Cranmore in England.  It carried the famous “Cheddar Strawberries”.
· World’s largest, tallest strawberries (one is a water tower) - Poteet, TX
· Strawberry Plains, TN
· Strawberry Creek – Berkeley, CA
· Strawberry Bank (1642) NH
· Strawberry Mountain Wilderness (home to Strawberry Lake, Strawberry Range, and Strawberry State Park) – OR
· Strawberry River Preserve – UT
· Strawberry Island – WA (Strawberry Falls), MI, British Columbia
· Strawberry State Park – NY (geocache nearby)
· Strawberry Island Lighthouse – Ontario
· Fraise, Haiti
· For a list of strawberry festivals in the US, Britain, and Australia, go to:
http://www.pickyourown.org/strawberryfestivals.php
270.468.0110
www.picktheberryfarm.com
Strawberry Butter
1 cup (2 sticks) unsalted butter, room temperature
1/4 cup confectioners' sugar
1/4 teaspoon salt
1/2 cup hulled and coarsely chopped fresh strawberries
Using an electric mixer, beat butter, sugar, and salt until light about 1 minute. Add strawberries and beat until combined, but not totally uniform.   Chill until ready to serve, or transfer to 2 sheets of plastic wrap, roll each into log, and freeze up to 2 months. Thaw before using. Serve at room temperature.

Strawberry Jam (cooked)
4 c. strawberries, capped
7 c. sugar, measured into separate bowl
 ½ t. butter or margarine (optional) 
1 pouch  CERTO Fruit Pectin (If using Sure Jell, use 5 c. berries)
WASH  jars and screw bands in hot, soapy water; rinse with warm water. Pour boiling water over flat lids in pan.  Let stand in hot water until ready to use. Drain well before filling. CRUSH strawberries thoroughly, one layer at a time. Measure exactly 4 c. crushed strawberries into 6- or 8-quart saucepot.  ADD sugar; stir. Add butter to reduce foaming. Bring to full rolling boil, stirring constantly. Stir in pectin. Return to full rolling boil and boil exactly 1 min., stirring constantly. Remove from heat. Skim off any foam with metal spoon.  LADLE  immediately into prepared jars, filling to within 1/8 in. of tops. Wipe jar rims and threads. Screw on bands tightly. Place jars in canner. Water must cover jars by 1 to 2 in.  Cover; bring water to gentle boil. Process 10 min. Remove jars and place upright on towel to cool completely. After jars cool, check seals by pressing middle of lid with finger. (If lid springs back, lid is not sealed and refrigeration is necessary.)  If berries are extra ripe, use 3-3/4 c.  prepared fruit and add 1/4 c.  fresh lemon juice.  STRAWBERRY-LIME JAM:    Prepare as directed, adding 2 t. grated lime peel and 1/4 c. lime juice to prepared strawberries in saucepot.

For seedless jam (not jelly), you can cut off seeds with a sharp knife – like peeling .  You’ll use twice as many berries and it takes forever, but…no seeds!  I made it once – a labor of love 
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Strawberry Jokes
· A little boy runs across a farmer who has a truckload of cow manure.  The boy asks him what he is going to do with all that cow poop.  The farmer tells the little boy, “I’m taking it home to put on my strawberries.”  The little boy looks up at the farmer and says, “I don’t know where you come from, but where I come from we put cream and sugar on our strawberries.”
· Q:  What did one strawberry say to the other strawberry?
A:  If you weren’t so sweet, we wouldn’t be in this jam!
· Q:  Why were the little strawberries upset?
A:  Because their parents were in a jam!
· Q:  How do you make a strawberry shake?                                                  A:  Take it to a scary movie.
· Q: What did my Mom say when she drank a strawberry shake?  A: That was berry nice!!!!!!!!!
· Q:  What is a scarecrow's favorite fruit?
A:  Straw-berries!
· Q:  Why did the strawberry go out with the plum?                                                                            A:  Because he couldn’t find a date!
· Q:  What’s red and goes up and down?                                                  A:  A strawberry in an elevator.
· A farmer lived in ancient Rome. He was working in the fields one day when he came across a giant strawberry, about one foot wide and 18 inches high. He put it in a display case and advertised.  People came from all over to see the exhibit. He charged admission and made a pile of money.  However, he failed to report his earnings to the tax authorities, so they came to his farm to confiscate the exhibit. When they arrived at his door, he said, "I suppose you have come all this way to admire my exhibit as well?" "No," they said. "We've come to seize your berry, not to praise it."
www.picktheberryfarm.com,  270.468.0110
Fun Recipes

Breakfast Skewers
On a skewer, layer the following:  Strawberry, then a sandwich of the following mini-waffle (cook according to package first), a dollop of cool whip or squirt of whipped cream, followed by another mini-waffle – thus making a sandwich! Repeat, starting with another strawberry – the kiddos will love these and they look pretty for parties!

Chocolate Fruit Dip
8 oz. Neufchatel cream cheese, softened
1/3 c. sugar
1/3 c. unsweetened cocoa powder
1 t. vanilla
2 c. Cool whip (can use light version)

[bookmark: _GoBack]In large bowl, combine sugar and cream cheese and beat until combined.  Add cocoa and vanilla, beat till thoroughly mixed.  Add Cool Whip and continue to beat until well combined.  Not only does this go well with strawberries, but how about making a fruit tray with bananas, maybe apples and squares of pound cake or angel food cake – all skewered with those fancy toothpicks?  Great for wedding receptions instead of chocolate fountain.  And, if you use the Cool Whip Light, very low-cal dessert!
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