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Strawberries! Going, mns, me'
Thére are still home gro

togmantecthatspeddmaf

ByBE'l'ﬂEBRADLEY

HANDLING WITH CARE

“Caps Off” may mean good
manners, but not with regard to

strawberries. Berries longest
w!theﬁpion mmﬂwhave,
haudledgmly

overripe.
: 'I‘hebeuf‘betﬂeureﬁ'amnt"solld
red, well-formed and have a shiny

appearance. Flavor depends upon

vaﬂetyaudw uotnbonshe

DIP AND DRIP DRY
Don't soak strawberries in wa

Remove caps a!ta' the berrles are
clean and dry.

1f ‘you plan to hm the berrku
whole, use % pup maar to every 4
cups berries,
uality sgem%to suuer u
frozen witho

theber%h\lh&lehymonshallow

trays and freeze quickly. After
they are completely frozen,
paclmge in freezer containers.
tic freezer bags or plastic
cartomarethebestcontalners
When using the bags, suck

A quatt of str

CANNING

e O

: m of Andwlﬂle 'remuag
, avnﬂa’ble;ndmhtheﬂmewmkethneﬂm mm tnewt:g'ny this. e

ummwmammm» 8
to preserve
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Prepare a boilin;mup ;
suga\-tolcupm Youwmae;d
about 1 to 1% of syrup for each

~ jars do not seal, refrigerate and

contenu withip a few. days.
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This is my mother’s strawberry
Bigger-than-life-memories of
~childhood may have distorted my
judgment — but itt~~the best
strawberry pie I eva' ate.

JANE BLIGHT'S
STRAWBERRY PIE
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 STRAWBERRY JAM
4 lb Farm Fresh Stnwbmies (12

mcx YOUR OWN BERRIES

£UTT S BERRY FARM on
Embleton Road, beside the school, in
Huttonville, Open daily 8: 30am.to8

p.m., &tmﬂaymdSundaySwnm.

to 6 p.m.

v
{

PALLETTS FARM, f fve miles |

notthofNo 7 highway on

Oyendaﬂy&um_andﬂ ¥

e Powder Puff Derby D2
® Esperanto family D3

® Home for girls D5

Wuhthemanddlp;hemlnmm while

you laze in the sun. Serve them fresh with
m.‘um them  clotted cream, whipped cream, sour cream. Or

mrm'lle a lrlend with a fruh stnwberry ple.

STRAWBERR Y-PIN EA PPLE 8
~ COCKTAIL
-cup

orange juice
1/3 cup- lemonjuloe

"1 cup diced pineapple
1 cup strawberries

sugar
Combine ,the orange with the
totate) but .

STRAWBERR“ SWIRL
Crust

" 1 cup Qn’“"/’ham wafer erumbs -

1 tablegpoon sugar ;s
¥ cup butter, melted Y

Combine ingredients. Press irto 8-
incC‘l;ﬂ sl;]uare cake pan.

Filling ..
2 tablespoons sugar
cups sliced strawberries
(about 1 pint)
1 3-ounce package strawberry jelly

_powder

1 cup boiling water

1 cup syrup from strawberries plus

water

5 cups miniature marshmallows
milk

% cup
Y pint (1% cups)
whipping cream, whipped

‘Sprinkle sugar over strawberries,
let_stand % hour. Drain, reserving
syrup. Dissolve jelly powder in boil- ¢
ing water. Stir in syrup from
strawberries plus water. Chill until
partially set. Fold in strawberries.
Combine: marshmallows and milk,
stir and cook till marshmallows melt.
Cool. Fold in whipped cream. Swirl
marshmallow mixture into gelatin.
Pour over crumb crust. Chill 2 hours.
Makes 9 squares.

Combine strawberries with tangy
plain yogurt, sugar to add
some Sweetness, almond extract
to complement the strawberries,
and top the whole thing off
with toasted almonds. ‘The
results —  simply
delicious. A recipe

. you should try.

- 's"TkAwsERmEs N’

YOGURT

1 pint strawberries

1 cup plain yogurt

Y4 cup white sugar
-1 tsp. almond extract
2 thsp (1 oz)
blanched slivered




