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You Can Still Order Promotional Materials  
If you were too busy to order earlier or find you need something more during the 

season, it’s not too late. Although a March 20 deadline was listed 
on the order form in last month’s newsletter to help calculate 
amounts to print, we ordered extra of everything and should 
have signs, Strawberry Time booklets, stickers, and brochures 
available throughout the harvest season. You can find the prices 
and order form in the March newsletter or on our website at www.
ncstrawberry.org/docs/2013PromoCatalogOrderForm.pdf. 
It’s fine to call or email in your order as well, since this is a 
very busy time of year!    

Shown at right is the front of our new strawberry recipe 
brochure. Designed for  NCSA by the NCDA&CS Mar-
keting Division’s art department, it suggests getting extra 
berries for gifts, freezing, or drying,  gives instructions for 
drying and  freezing, and provides recipes for strawberry 
salsa, a strawberry dip, freezer jam, a strawberry butter-
milk sherbet – from chef Bill Smith of Crook’s Corner 
restaurant in Chapel Hill – and a Strawberry Trifle, the 
winning recipe in the 2012 Strawberry Dessert contest 
at the State Farmers Market. The back panel has space 
to stamp or sticker your own farm information.v

Buy Local!
Whether you pick your own, buy at a farm stand, or find them at the store, choose locally grown strawberries in season. You’ll know where your fruit comes from – just down the road. With their 

uncompromising flavor, fragrance, and freshness, 
nothing beats fresh-picked local berries!

Picking
Pick by pinching the stem of the berry between your thumb and forefinger. This will prevent damage to both the fruit and the plant. Leaving the caps on will help your 

strawberries last longer.  Berries will 
not ripen after they are picked (like 

bananas do). Look for berries that are plump, 
firm, and well colored. The redder the better!Storing

Strawberries are best when picked and eaten in 
the same day! To keep them longer, store them in 
your refrigerator. Arrange the berries in a shallow 
container, separating out any damaged berries. 
Cover them loosely, and keep at 35 degrees for best 
results. Do not remove the caps or wash the berries 
until you are ready to use them.

This brochure is published by the NC Strawberry Association, which works to support 

strawberry farms and promote locally grown strawberries. Printing is paid for by NCSA.

AGRICULTURE

NC Strawberry Association member farms are located 
throughout North Carolina and in nearby states. To find farms that offer pick-your-own 

and ready-picked strawberries visit:www.ncstrawberry.comStrawberry Measurements1 quart of strawberries = approximately
5 cups whole berries4 cups sliced berries3-1/2 cups puréed berries1-1/4 to 1-1/2 pounds1/2 cup sliced berries is a “standard serving” 

(for whole berries this will vary by size of berry)
1-1/2 to 2 quarts are needed for a 9” pie
5 pounds of berries = about 3 to 4 quarts
1 cup sliced fresh strawberries = one 10 oz. package 
of frozen strawberries.

Strawberries are healthful• fat-free, cholesterol-free, and sodium-free
• high in vitamin C• high in potassium and manganese• a good source of dietary fiberA one-cup serving size of strawberries has only 46 

calories and more vitamin C than a medium orange.
Strawberries are also rich in antioxidant compounds 
such as anthocyanin and resveratrol.
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Take more home!

Strawberry Plant 
Health Meeting Held

What can be done to reduce both the 
incidence and the damaging effects of 
viruses and diseases in the strawberry 
plant supply? This question was on the 
minds of the more than 60 people who 
participated in a Strawberry Plant Health 
Mini-Symposium and Discussion held 
on March 27 at the NCSU University 
Club in Raleigh. This meeting arose out 
of a discussion held at the Southeast 
Strawberry Expo last November. At-
tendees came from near and far, and in-
cluded representatives from nurseries in 
Canada, California, virginia, and North 
Carolina, from the Florida Strawberry 
Growers Association and certification 
programs in California, Washington 
state, and North Carolina, and NCSA 
board members. research/extension spe-
cialists from oregon, North Carolina, 
virginia, South Carolina. and Nova Sco-
tia, and more. 

The lead speaker was Dr. Bob Martin, 
USDA-ARS Corvallis, oregon, who has 
played a key role in identifying the cause 
of stunted plantings in Florida, North 

Carolina, South Carolina, virginia, and 
other states within our production re-
gion. (Articles on this were published 
in The Strawberry Grower in the De-
cember, January-February and March 
issues.) A widely acknowledged expert 
on strawberry viruses, Dr. Martin had 
tested samples sent to him and deter-
mined that problems were caused by a 
combination of two viruses, Strawberry 
Mild Yellow Edge virus (SMYEv) and 
Strawberry Mottle virus (SMov). As is 

often the case with viruses, plants with 
one virus were asymptomatic; they had 
to have both. The two viruses are aphid-
vectored. Dr. Martin also described a 
similar outbreak that had occurred on 
the West Coast a few years ago and ex-
plained how it had been overcome. He 
discussed how to to prevent problems 
from reoccurring in the nursery situation 
and protocols and practices for monitor-
ing and testing for both virus and aphids.

Dr. Barclay Poling then described 
how the new and mysterious symptoms 
were investigated by a multi-state team 
of extension, researchers, and growers. 
Attendees heard from Certification and 
plant stock management programs in 
several states and Nova Scotia, and from 
nursery producers in California, vir-
ginia, Prince Edward Island, and Nova 
Scotia about their programs and produc-
tion systems. Joe Cooper of Balamore 
Farm, a nursery producer from the area 
of Nova Scotia where the virus complex 
emerged, spoke of the aggressive steps 
that he and other strawberry growers 
in the area are taking to assure that the 
same problems do not occur in 2013 
nursery plantings and to monitor and test 
their fields. While viruses were a main 
topic of conversation, the importance of 
other plant-source-related disease con-
cerns, including anthracnose and angular 
leaf spot, was also acknowledged.

Several speakers described the 

Participants in the Strawberry Plant Health Symposium gather their thoughts 
before the final discussion period.
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2488 nC highway 403 West 
Faison, north Carolina 

 
sonnY Cottle 919-921-0456 

sonny@cottlefarms.com  

Cottle Strawberry Nursery     
is again proud to offer plastic 
buckets for use in your U-Pick  

operations 
 

Made from the highest quality 
plastics, these buckets are not 

only convenient for you, but with 
customization, they will increase 
your company name recognition. 

 
Custom and Generic 

Designs Available Picking time is Fast      
approaching  

 
Don’t DelaY—               
Call toDaY!!!! 

 
Call or eMail to PlaCe 
YoUr orDer anD inQUire 

aBoUt DeliVerY  
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Faison, north Carolina

ContaCt 
Chris hennessee

910-718-0138 
chris@cottlefarms.com

June 18–20, 2013
Charlotte, NC

The Berry Health Benefits Symposium is 
the only conference focusing solely on 
the impact berries have on wellness. The 
symposium features research scientists 
from around the world presenting their 
cutting edge work. 

“The Berry Sessions” is a special one-day 
event on June 18 at the Symposium:

Berry Research Trends from the Lab 
to the Consumer – Learn how scientific 
research moves from the lab to the table 
through marketing, food service and retail 
channels.

Health Claims in Labeling & Advertising – 
Hear the latest information on what you can 
and can not say on labels and in advertising 
regarding berries and health.

Marketing Berry Health to Social Media 
Outlets – A panel discussion with large and 
small berry groups focusing on how they 
utilize the best of social media to reach 
consumers.

Berryology 101 – Understand the terminolo-
gy used in speaking about berry health and a 
look at the ORAC debate and how to express 
berry health benefits beyond antioxidants.

Developing Effective Outreach with 
Market Research – How to know what the 
consumer is thinking about your product/out-
reach and tools to target effective campaigns.

Current Research Forum – Hear the latest 
in berry health research from berry groups 
and companies in lay terms. is geared for all 
those who want to learn more on berries and 
health in a short time. 

Visit www.berryhealth.org 
for more information 

 National Clean Plant Network (NCPN), 
including Dr. Erich Rudyj, the overall 
Coordinator of this relatively new federal 
program (see http://nationalcleanplantnet-
work.org/). Dr. Martin leads the Berries 
section of the NCPN, and both the NCSU 
Micropropagation Unit and Repository at 
NCSU, led by Dr. Zvezdana Pesic-vanEs-
broeck, and Dr. Martin’s USDA-ARS 
center in oregon are clean plant centers 
for berries. NCPN subgroups are already 
working on developing best practices to 
assist the caneberry and blueberry nursery 
industry. 

The final discussion focused on “Where 

do we go from here?” Many participants 
spoke in favor of ongoing and open com-
munication among the many stakeholders 
in the strawberry nursery industry, includ-
ing across state, regional and national 
lines; nursery representatives in particular 
were interested in enhancing communica-
tion and information sharing among them-
selves. An executive summary of the meet-
ing will be developed and made available. 
Further discussions will likely occur at the 
Southeast Strawberry Expo in December.

This meeting was funded by the South-
ern Region Small Fruit Consortium; the 
lead planning committee consisted of Dr. 
Powell Smith, Clemson University (who 
chaired the meeting), Dr. Barclay Poling, 
and Dr. Zvezdana Pesic-vanEsbroeck of 
the MPUR.v 

Strawberry Plant 
Health Meeting
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