
Food Waste Prevention
wash strawberries only when you are ready
to eat them
don't cut strawberries until you are ready to
eat them, they keep longer as a whole berry
freeze strawberries to stay good for months!
These can be used in smoothies or desserts, or
as a cold treat in the summer

Strawberries, a commonly seen crop in san
diego county, are an excellent source of
vitamin c, manganese, folate, and potassium.
they are also very rich in antioxidants which
promote immunity and healthy hearts. 

Fun Facts
A strawberry plant can reproduce in two ways:

1) Through the pollination of the berry flower
and the strawberry fruit and seed

2) by Shooting off runners and cloning itself
multiple times

Fun Facts
A strawberry has

an average of about
200 tiny seeds on its

outside
 

strawberry Varieties

Albion
known for is

conical shape, firm
texture, bright red

color and sweet
flavor

Allstar 
known for its

perfect strawberry
shape with a mild and
sweet flavor. great

for freezing

 honeoye
june bearing

strawberries with
sweet, juicy flavor

and firm texture

wild 
native plant

grown in the wild
with edible fruit.
small fruit with

sweet flavor

pineberries
naturally white in

color with a
tropical pineapple

taste

healthy serving ideas

Add to oatmeal
or granola

blend into a smoothie

add to a salad for a
sweet taste

Spring - strawberries



Chocolate coated Strawberries

12 oz. semisweet or dark chocolate
melting chips or wafers
2 tablespoons of butter 
fresh strawberries, washed and dried
throroughly

Ingredients
 

Line a cookie sheet with waxed paper
Place the butter and chocolate in a
microwave-safe container and heat on
50% power for 1 minute. Sit and continue
to heat for another 30 seconds until the
chocolate melts completely
holding the strawberry by the stem, dip
into the chocolate mixture and lay on the
wax paper to harden
refridgerate the chocolate coated
strawberries before serving

Instructions

1.
2.

3.

4.

Over-ripe strawberry facemask 

https://www.momjunction.com/articles/strawberry-recipes-for-your-kids_00388480/

activity from: https://bartonhillfarms.com/uses-for-strawberries/

2-3 mushy strawberries
tbsp raw honey

materials
 

why: to reduce food waste and treat yourself to a spa day, use any strawberries that are

beginning to go bad to make a facemask that promotes healthy and glowy skin!

mash the strawberries with a fork until it makes a
pulp
add the honey and stir until it forms a paste
massage into your face for a minute or two and let
it rest for 10-15 minutes
rinse off with warm water!

Instructions
 

1.

2.
3.

4.


