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Berry CSA Information
The first week of our Berry CSA has arrived!
Storage: Our strawberries are picked fresh daily. Since we pick them at optimum ripeness, they have optimum flavor.  This also means they are perishable.  

If you plan to eat them the same day and your kitchen isn’t too warm, you can leave them on the counter (they taste the best at room temperature).

If you won’t eat them the same day, put them in the crisper drawer in your refrigerator, set at high humidity and use within a couple days. Do NOT rinse until you are ready to eat or prepare the strawberries. You can also cut them up; sprinkled with a little sugar they will last a day or two longer. 

To freeze strawberries, rinse and remove the tops. You can freeze them whole or cut up, with or without sugar. Make sure to use actual freezer bags or containers to prevent freezer burn. Want to make jam or jelly, but don’t have time now?  Pre-measure a recipe amount of berries into bags and label them as such. When you have more time in the fall or winter, pull out the containers and fill your kitchen with the smell of homemade jam!

Pickings from the Patch

30 years growing strawberries…just a few thoughts on the first berries of the season. 
As I walk up and down the strawberry rows checking progress, I see a glimpse of red!  “Oh, sweet,” I think as I bend over to pick it. “Oops,” still white on one side. I quickly go down another row, just to see another little patch of red. 
Almost, but the tip is still white.  

At the farthest edge of the field, I finally find a perfect little Earliglow and pop it in my mouth. Oh, it’s so sweet!  Those long hours of frost patrol, the irrigating, and endless trips up and down the rows have paid off and I get to reap the sweet benefits!  And that is just one of the reasons I grow strawberries.  More to come in the next newsletter.
Kerry Panek, Panek’s Pickin’ Patch
Life on the Ledge

So far, we expect a good sweet cherry crop, which should be ready around the first week in July.  While the branches are loaded with fruit, it will depend on the weather and on the birds (more on the birds next time).
When the cherries are close to being ripe, we hope that the rain will hold off for a bit.  The trees absorb the extra water through their roots and the cherries themselves absorb water. Too much moisture in this way causes them to split, reducing their shelf life and marketability.  
As each variety ripens throughout July, we wait anxiously until they are ripe enough to pick. If the rain holds off, we have lugs of cherries that will require minimal sorting. If it rains, it is common to lose half of that variety or more.  Each picked lug, has to be sorted for blemished fruit whether it rains or not, but it takes a lot more time and is a lot more disheartening if much of it has to be thrown away! 
Hartland, Summit, and Sam are our earliest ripening varieties; as the first part of July approaches, we will watch and wait…will it rain? 
Guinevere (Smith) Panek, Ledge Rock Farms

Farm Girl Field Notes is a bi-weekly (or as often as we have time…the farming season is very busy!!) newsletter from Panek’s Pickin’ Patch, Ledge Rock Farms, & Flower Fields Forever (in the farmers’ market edition).  You will learn a little about our farms and what is happening each week.  

