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KEEP STRAWBERRIES FRESH! 

 
Strawberries grow nearly year-round on the Central Coast.  These 

tasty jewels require proper handling to ensure their best flavor.  But the 
results are worth the effort. 

 Strawberries don’t ripen after they are picked.  So the University of 
California Division of Agriculture and Natural Resources recommends 
selecting red and glossy fruit.  Avoid berries that have green or white 
areas or show signs of spoilage, shriveling or mushiness. 

 Store the fruit in the crisper drawer of your refrigerator.  Keep 
strawberries in closed plastic clamshell containers or place them in a 
partially opened plastic bag to maintain proper humidity.   

Don’t wash strawberries until just before eating or preserving.  
Washing adds moisture and causes fruit to spoil more quickly.  Under 
optimum conditions they’ll stay fresh for up to 7 days, depending on the 
ripeness of the fruit when purchased or picked.   

To wash strawberries, rinse them thoroughly under cool running 
water.  Drain in a clean strainer, then pat dry with a paper towel.   

If you’re not eating all your berries immediately, you can freeze 
them whole, sliced, crushed or pureed, depending on their eventual use.  
Frozen berries can be substituted for fresh berries in recipes, but thawed 
whole berries will have a much softer texture than the fresh fruit.  Frozen 
whole strawberries are best served with a few ice crystals still remaining. 

 

Who are UC Master Food      
Preservers? 

We are volunteers who’ve 
received extensive training in 
food safety and preservation 

from the University of 
California Cooperative 

Extension. We teach classes 
to the public and are 

available to answer your 
home canning and food 
preservation questions.   

 Mission Statement 

“To teach research-
based practices of safe 

home food 
preservation to the 

residents of California.” 
 
Reach us: 

Helpline: (805) 781-1429 

Email: slompf@ucanr.edu 

Facebook: @MFPSLO 

Instagram: master_food_preserver 

 



 
It is the policy of the University of California (UC) and the UC Division of Agriculture & Natural 
Resources not to engage in discrimination against or harassment of any person in any of its programs or 
activities (Complete nondiscrimination policy statement can be found at  
http://ucanr.edu/sites/anrstaff/files/215244.pdf ) Inquiries regarding ANR’s nondiscrimination policies 
may be directed to John I. Sims, Affirmative Action Compliance Officer/Title IX Officer, University of 
California, Agriculture and Natural Resources, 2801 Second Street, Davis, CA 95618, (530) 750-1397. 

 

  
 

 

SAY HELLO TO JENNIFER CODRON 
 

“I grew up in Michigan where my mom and dad always had a summer garden 
and preserved the bounty so we could eat garden produce during the winter 
months.  As a child, I would eat all of the harvested strawberries and asparagus 
out in the field and return home with an empty bucket!   

My first jamming experience was canning apricots from my backyard tree.  I 
found one of Grandma’s recipes and preserved the apricots using lemon as 
pectin and tipping the jars upside down to form a seal.  Fortunately, Master 
Food Preservers came along and I learned how to can apricot jam safely!” 

Jennifer became a Master Food Preserver in 2014 and is involved writing newspaper articles, working 
on the Helpline, teaching classes and helping with Food Bank distribution sites. 

 

Master Food Preservers recently toured the new Food Bank 
facility in San Luis Obispo.  Thank you, Melissa Danehey, for a 
fun and informative morning. 

 

 

 

Upcoming Classes 
 

Fantastic Fermentations! 

April 22, 10:00-12:00.  Register at 
http://ucanr.edu/fermentation 

Introduction to Canning! 

May 6, 10:00-12:00.  Register at 
http://ucanr.edu/introtocanning2 

Space is limited.  Register today! Fees range from 
$5-$10 per class. 

All classes held at the UCCE Auditorium 

2156 Sierra Way, San Luis Obispo CA 
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