/N

|ooys
ol1qop|ey

D bulg
Of yupM
TYb1w no

o>|3\d ¥, uo‘Q FSnp pup uown”od

JO1SDO qor @qT pPpOJ WO hoMp sedpds 31g

soulA UooJb on|q

9DW O} S|OO%
bulug jyooeJ o
YNO 94D $014J9]
1899 9Yy UsT 30

j4obupy yp0Od
9J41M D pUB(q JO

U

$SO0YS PeotT 950

uord9t0ud uns

$9A99]s pup syupd buo

Yope. y,uod noh
soUDd YbIy uMop |nd o jermop
D $O PU® Oy} OF 400y D MBS

Picking the
perfect berry
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Wash your berries

Your berries may have little white
worms in +hem. Gross! They are
fruid fly maggo+s. Double. gross!

Il e ) _Me ool
—berries!

I won't hurt if you eat them. bud
if you'd prefer not 1o, wash them.

Each black
pearl is called
a drupelet

Ripe berries are all black. no
hint of red. green. white. or
black. They should give easily
with a ver ligh4 {ug. They
shouldn't “fall" off or have
wrinkled drupelets.

Coak your
berries in 3
paris water
and | pard
white vinegar
for Smin. Then
drain and rinse.
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Cpread the berries on a towel to dry.

Then spread them on a baking sheet

lined with freezer paper and freeze.

Berries can then be stored in labeled
freoezer bags.

guide +o picking the

4C blackborrios
“1 C sugar
S G }J(o laste
#C lemon juice
Pinch salt

Puree blackberries. Push through sieve o
remove seeds. Siir in lemon juice. sugar. and
water. Sir until sugar has dissolved.
Pour into a 2quard ice cream freezer and
follow manufacturer directions.

PERFECT
BLACKBERRY



