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Fun facts:
· Strawberries are the only fruit with seeds on the outside
· The average strawberry has 200 seeds
· Strawberries are the first fruit to ripen in the spring
· Strawberries are a member of the rose family
· 94% of US households consume strawberries
· Americans eat 3.4 pounds of fresh strawberries each year plus another 1.8 pounds frozen per capita
· Over 53% of seven to nine year olds picked strawberries as their favorite fruit
· There is a museum in Belgium just for strawberries
· In medieval times, strawberries were served at important functions to bring peace and prosperity

270.468.0110
www.picktheberryfarm.com

These are our family’s 2 most favorite strawberry pies:
Cool ‘N Easy Strawberry Pie
2/3 cup boiling water
1 pkg. (4-serving size) Strawberry gelatin
Ice cubes
½ c. cold water
1 -8 oz. tub Cool Whip
1 cup chopped or sliced strawberries
1 graham cracker crumb crust 

STIR boiling water into gelatin in large bowl at least 2 min. until completely dissolved.  Add enough ice to cold water to make 1 cup.  Add to gelatin; stir until slightly thickened.  Remove any unmelted ice.  ADD whipped topping; stir with wire whisk until well blended.  Stir in chopped strawberries.  Refrigerate 20 – 30 min.  until mixture is very thick and will mound.  Spoon into crust.  REFRIGERATE  6 hours or overnight until firm.  Top with sliced strawberries.  Store leftover pie in refrigerator.

Marie Callendar’s Copy Cat Pie
1 graham cracker crumb crust
Pouch or tub of strawberry gel
1 qt. whole (capped) or sliced strawberries 

Gently fold strawberries into gel (I use ½ pouch so it isn’t as sweet).  Spoon into crust, or arrange with fingers if you are using whole strawberries (pointy side up).  Refrigerate.  Serve with whipped cream!  
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Strawberry History
The botanical name of strawberries is  Frugaria, which in Latin means ‘fragrance’.
Origins of the common name include the reference to ‘straw’ used in mulching the plants.  Children in London collected the berries, strung them on pieces of straw and sold them in the markets as “Straws of Berries.”  

Early accounts of strawberries came from ancient Rome about 200 BC.  The first sketch of a strawberry plant was printed in 1484.  In the 12th century, they were declared unfit to eat because they may have been contaminated by snakes and toads due to the fact that they were grown so close to the ground.  In the mid 18th century Charles Linnaeus, a Swedish botanist, put this superstition to rest by switching to a diet consisting only of strawberries to prove them edible.

[bookmark: _GoBack]The French led the way in strawberry cultivation.  Cartier, the French explorer, brought strawberries back to France from Quebec in 1534.  The first hybrid was developed in Virginia in 1780.  And in 1843 Cincinnati growers were the first to ship strawberries using refrigeration, in the form of ice placed on top of the boxes.                    270.468.0110
www.picktheberryfarm.com
Angel Food Cake (so good and easy – no store bought!)
1 c. cake flour (spooned and leveled)
¼ t. salt
12 large egg whites, room temperature
1 t. cream of tartar
1 ½ c. sugar
2 t. pure vanilla extract
Preheat oven to 350 degrees.  Place flour and salt in a sieve set over a bowl, sift into bowl, and set aside.   Beat egg whites on medium-high until foamy, about 1 min.  Add cream of tartar, beat until soft peaks form.  Continue to beat, gradually adding sugar, beat until stiff peaks form, about 2 min.  Add vanilla, beat to combine.  Gently transfer egg-white mixture to a large, wide bowl.  In 4 batches, using the sieve again, sift flour mixture over egg-white mixture.  While turning the bowl, use a rubber spatula to fold in the mixture by cutting down the center and coming up the sides. Gently spoon batter into an ungreased angel food cake pan with a removable bottom; smooth top.  Cut a knife or small spatula through batter to release air bubbles.  Bake until cake is golden and springs back when lightly pressed, 35 to 45 min.  Invert pan, let rest in pan, 1 hour.  Run a knife around the inside of the pan and around the tube to release cake, and unmold.  Use knife to release cake from bottom pan, and remove.  You can tint the batter light pink for a fun effect!
Strawberries and Cream Trifle
1 14 oz. can sweetened condensed milk
1 ½ c. cold water
1 – 4 oz. serving size pkg. instant vanilla flavor pudding mix
1 – 8 oz. container cool whip
4 c. sliced fresh strawberries
Angel food cake, cut into ¾ in. cubes or you can use pound cake
WHISK sweetened condensed milk and water in large bowl.  Add pudding mix.  Whisk 2 min. until well blended.  Refrigerate 5 min.  Fold in whipped topping.  Spoon 2 c. pudding into bottom of 4 qt. Clear glass trifle bowl or round glass serving bowl.  Top with half the cake cubes, half the strawberries and half the remaining pudding mix.  Repeat layers, ending with pudding. REFRIGERATE 3 – 4 hours or until set.  Garnish top with additional sliced strawberries and almonds (if desired) just before serving.
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