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strawberries in all sorts of unexpected ways.
many parts of the country, strawberries are among theﬂt{
fruits of summer. But thanks to their ability to grow.in
different conditions and travel well, they’re now a s
year-round. The majority of commercially grown str W
in the U.S. come from Califomia

perfectly ripe and overripe,” says Justin Walker, the executive c!
~ at Hidden Pond, a seasonal restaurant in Kenneb
in May, just as strawberry runners start to blankef ; ite gardens
Green, or unripe, strawberries are imreasinglyﬁslar in restaurants
for their flexibility in savory apj \licafrfons‘ Ask around at your loeal er’s
“market, or grow themon a wsill. . 3
- Walker juices tart green strawberries to use in vinaigrettes and le

rripe berries macerate into marmides Even when working with perfectl;

trawberrles, he looks to th ide. “I love strawberries in gsala* <o

lue cﬁese,?wﬁh h,f zest and olive oil as a simple snack.”
—Nils

Winema;

isbelieved toderive
from “stray” or
‘strew,” for the fruit’s
endency to propagate
. promiscuously.

trawberries are
the fifth most
consumed fresh
fruitin the U.S,, after
bananas, apples,
oranges and grapes.

Like raspberries
and blackberries,
strawberries are in
the same subfamily
asroses. None are
true berries.

The Guinn
World Record
for heaviest
strawberry is 8.82
ounces. It was the
size of anapple.
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spring peach blossomsiin the
Wachau region—while a chilled
Beauijolais, fruitful Pinot Noir
or even Cinsault are great red
_options,” says Danielle W
w irector and general
nager at E%t Hidden
Pond. “Green s berries go
all with a Sauvignon Blanc,
iner Veltliner or Albarifio;
U want plenty of acidi y
to alance the tart fruit




