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Sensational Strawberries 
Where to find it local 

Strawberries are one of summer’s treasures that we get two chances to catch. To 
make sure you don’t miss them while they’re around—keep your eyes peeled 
from mid-June to mid-July and mid-August through September for these fresh, 
locally grown jewels. Not only are berries a sweet, delicious snack, they are also 
packed with nutrients such as fiber, vitamin C and anthocyanins to help keep you 
nourished and energized for those great summer hikes. Try the recipe below, 
which also makes good use of another June harvest, Rhubarb. 

Selecting Strawberries won’t keep for too long fresh, even if stored properly. 
Purchase berries no more than a few days before use. Select berries that are firm, shiny, 
mold-free and with their green caps still attached. Look for plump and shiny fruit, 
without much sign of bruising or decay. Small to medium sized berries can also pack 
more flavor than over-sized ones.  

Storing Before your berries make it into the fridge, make sure to remove any 

that have signs of decay or mold. If left with the others, these could promote premature 
decay in the other berries. Berries can be stored in the plastic container they tend to 
come in, or on a plate. If you choose to store on a plate, cover with a paper towel and 
then with plastic wrap. They should keep in the fridge for at least one to two days. You 
can also wash all berries thoroughly, remove stems, and freeze for future use.  

Preparing Since strawberries are grown close to or on the soil, take care in 

washing them thoroughly. You shouldn’t need to scrub the berries (as this could damage 
their delicate skin), but take effort in loosening any stuck-on dirt or debris. Fresh berries 
can be used as snacks, in smoothies, pies, vinaigrette dressings, and of course in 
strawberry shortcake. 

Strawberry-Rhubarb Crisp 
1/3  cup strawberry preserves 
1/8  teaspoon ground cinnamon 
2  cups sliced fresh strawberries 
2  cups sliced fresh rhubarb 
3  tablespoons all-purpose flour 

1/2  cup rolled oats* 
2  tablespoons cornmeal 
2  tablespoons honey 
1  teaspoon vanilla 

* quick-cooking or regular rolled oats are fine 

1. Preheat oven to 375°F. In a large bowl, stir together preserves and cinnamon. Add 
strawberries and rhubarb; stir gently to coat. Add flour; stir gently until combined. 
Spoon into a 9-inch pie plate. Bake, uncovered, for 20 minutes. 

2. Meanwhile, in a small bowl, stir together rolled oats and cornmeal. Stir in honey 
and vanilla until combined. Sprinkle over strawberry mixture. Bake, uncovered, 
about 20 minutes or until topping is golden brown and fruit is tender and bubbly. 

3. Cool about 20 minutes before serving. Serve warm. 

Where to Find it Local 

Í  Monadnock Berries 
Troy, NH 

Í   Keene Farmers’ Market 
 Keene, NH 

Í  Blueberry Fields 
 Keene, NH 

Í 24 Carrots Farm Stand 
 Swanzey, NH 

Í  Brattleboro Farmers’ Market 
 Brattleboro, VT 

Í  Harlow Farm 
 Westminster, VT 

 

For more information on 
local food sources, visit: 

 

www.localvore.com 

http://www.monadnockberries.com
http://www.associatedcontent.com/article/340108/farmers_market_located_off_main_st.html?cat=8
http://www.blueberryfields.com
http://www.24cfs.com/
http://www.brattleborofarmersmarket.com/
http://www.harlowfarm.com/
http://www.localvore.com/

