
Strawberry Picking Time
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Strawberries! Who can resist them? According to James A.
Fizzell, University of Illinois Horticulturist from Cook County,
we are fortunate to have farms nearby where we can pick
strawberries ourselves. You can't get anything fresher than that.

There are "Pick -Your-Own" establishments located
throughout the midwest. They are more popular each season
as more and more people become aware of them. Many of these
farms grow a variety of produce including the strawberries that
start off the picking season, and ending with apple and pump-
kin picking in the fall.

Before heading out to the berry patch, call to make sure there
is picking that day and to see if you need to bring any containers.
Wear a hat, sunglasses, and if you aren't used to the sun, long-
sleeves and pants.

Some of the berry farms are listed here. For a complete list
write the Illinois Department of Agriculture, Marketing Divi-
sion at P. O. Box 4906, Springfield, IL 62708-4906.

Strawberries look better and keep longer when they are picked
and handled correctly. They are tender. They will bruise and
discolor anytime they are squeezed. Handle them gently at all
times.

Whether you pick strawberries from your own garden or at
a Pick-Your-Own farm, keep in mind the following tips:

1. Be careful that your feet and knees don't damage plants or
fruit in or along the edge of the row. At a Pick- Your-Own
farm, it is important that you pick only on the row assigned

to you. Remember at these farms, these plants are the
grower's livelihood.

2. Many growers furnish picking containers designed for
strawberries. If you use your own container, remember
that heaping strawberries more than 5 inches deep will
bruise the lower berries.

3. Pick only the berries that are fully red. Part the leaves with
your hands to avoid missing hidden berries ready for
harvest.

4. Pick the row clean. Remove berries showing rot, sunburn,
insect injury, or other defects from the plants and place
them in between the rows behind you.

5 . ~erries to be used immediately may be picked anytime, but
If you plan to hold the fruit for a few days, try to pick
during early morning or on cool cloudy days. Berries
picked during the heat of the day become soft, are easily
bruised and may not keep well.

6. Avoid placing the picked berries in the sun any longer than
necessary. It is better to put them in the shade of a tree or
shed rather than in the trunk or on the seat of your car.
Cool them as soon as possible after picking.
Strawberries may be kept fresh in the refrigerator for three
or more days depending on the initial quality of the berry .
After a few days in storage, the fruit loses its bright color
and fresh flavor and tends to shrivel.

7. Give the harvested fruit a soft ride home. When you get
the berries home, sort, but do not clean them until just
before use. Berries lose food value quickly after washing
and capping.
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14 N. 937, Rte. 20, Hampshire, IL 60140
(312) 683-4653

JOHN DEERE SALES • SERVICE • PARTS

1500 Utility Vehicle

SEE THE DEERE PERFORM
call Jim Huber
(312) 683-4653

[l::J Nothing Runs Like a Deere"

features: A Multi-Function Vehicle Provides Maximum Productivity Spreader, Sprayer or Utility Truck

• SPRAYER ATTACHMENT
- High Capacity, 160-Gallon Tank
- 3-Section Boom Covers 18.5 Feet
- 55 gpm Centrifugal pump
- Main Sprayer Shut-off Valve
- Three Individual Valve Controls

• SPREADER ATTACHMENT
- Ideal For Applying Sand Topdressing,

Fertilizer, Seed, Lime
- 14-Cubic-Foot Hopper
- Adjustable Pendulum Swaths 12 to

40 Feet Wide

• UTILITY BED ATTACHMENT
- 1500-Pound Bed Capacity
- Optional Hydraulic Dump

Servicing Our Customers Is Our Way of Business
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(Strawberry cont'd.)

For an easy way to use extra berries, try no-cook strawberry
jam.

Uncooked Strawberry Jam
3 cups crushed strawberries (about 1V2 quart boxes)
5 cups sugar
1 package powdered fruit pectin
1 cup water
Measure berries into a large mixing bowl. Add sugar, mix

well, and let stand for about 20 minutes, stirring occasionally.
Dissolve pectin in water, bring to a boil and boil for I minute.
Add this solution to the berry mixture and stir for 2 minutes.
Ladle jam into freezer containers or canning jars; leave 'h inch
space at the top. Cover containers and let stand for 24 hours
or until jam has set. Store in refrigerator or freezer. Jam will
keep up to 3 weeks in the refrigerator or up to a year in 'the
freezer. Makes 7 half-pints.

If the jam is too firm, stir to soften. If it is too soft, bring
it to a boil and it will thicken on cooling.

TOM'S 11;2 miles east of Route 47
Huntley, IL 312-669-3421
SUSIE'S GARDEN PATCH 10258 US 20
Garden Prairie, IL 815-0597-3011
GOOLEY FARMS 21,4 miles w. of Randall Rd. on Bowes
Elgin, IL 312-742-3293
THEIS PRODUCE 41J2miles w. of Rt. 47 on Keslinger Rd.
Maple Park, IL 815-895-9712
MS & 1'S STRAWBERRY FARM 5 miles e. of Rt. 47 on
Minooka, IL Caton Farm Rd.

815-475-7324•

EVERGREEN FARMS
Yorkville, IL
WACONDA ORCHARDS
Wauconda, IL
BENGTSON FARM
Lockport, IL
HONEY BLOSSOM FARM
New Lenox, IL
TERRAPIN BERRY FARM
Wilmington, IL

w. of Rt. 47 on Fox Rd.
312-553-5455

Gossell Rd. off Fairfield Rd.
312-526-8553

5 miles w. of Rt. 45 on Parker Rd.
312-460-6636

914 S. Cedar Rd.
815-485-7022

At the junction of Rt. 53 & I-55
815-476-7514

A Rewarding Handicap
by Edwin Wollenburg, retired superintendent

Several weeks ago, while looking for my ball that had gone
askew from the fairway that had been so carefully designed by
Robert Trent Jones for me to follow, I came upon a patch of
wild strawberries. My pursuit to challenge and humiliate the
course rating, ceased here immediately as I feasted on these
luscious tiny berries. Wild strawberries have to be the sweetest
berries that grow. Why there aren't more of them anymore,
is one of those tantalizing mysteries of the open fields.

Wild strawberries once were plentiful in sunny places almost
everywhere. I think it has been 50 years since I last plunked
one of those sweetest of all morsels into my mouth, I can
remember my grandmother telling me, that they used to pick
them by the pailful and refer to them as "more pleasing than
honey to the tongue." My mother used to make jam from the
pickings in the hayfield before it was cut for fodder. A finer
jam has never graced a table. And anointed with honest-to-
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Grounds for Ransomes.

• NORTH & NORTHWEST
PERMALAWN INC
EVANSTON IL
312-864-4045

SOUTH ~ SOUTHWEST
RON CHRISTENSEN
FRANKFORT, IL
815-469-3688

SCHWARZENTRAUB IMP.
MORTON, IL
309-263-7322

RANSOMES

The Motor 180 is versatile enough to trim golf tees
and surrounds, ideal for large private and public
lawns, just the machine for maintaining smaller
playing fields. Its low profile design hugs the ground
giving outstanding stability and performance, even on
steep slopes. Instant response from the single foot
pedal control for forward or reverse drive gives the
ultimate in handling ability. Choice of 5 knife fixed
head and 7 knife floating head cutting units lets you
choose the right finish for your turf. With cutter drive
completely independent of ground speed the cutting
efficiency is maintained even when manoeuvring at
low speed. Units latch out of work manually.
Mechanical lift to units from the operator's seat and
grasscatchers are optional.

FAR SOUTH
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