
All About StrawberriesAll About Strawberries

INGREDIENTS
6 vanilla cupcakes (no frosting)
1 pint fresh strawberries, sliced
2 teaspoons sugar
Whipped cream

INSTRUCTIONS
1.  Wash and dry the strawberries, then remove the stems

and slice them.
2.  Place sliced strawberries in a bowl and sprinkle with

sugar. Let sit for 5–10 minutes to release their juices.
3.  Slice each cupcake in half.
4.  Place the bottom half of a cupcake in a small cup or

glass. Top with strawberries and whipped cream. Add
the top half of the cupcake, then finish with more
whipped cream and strawberries.
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Chef’s TipsChef’s Tips
Want to keep your strawberries clean, fresh, and ready
to enjoy?

Fill a bowl with hot water and add your strawberries.
Gently swirl them around and let them sit for 30 seconds.
Remove and place them on a towel. Make sure to dry
them well, as extra moisture can make them spoil faster.
This works for raspberries and blackberries as well!

Seed Surprise: Strawberries are the only fruit with
seeds on the outside — about 200 on each one!
Tiny but Mighty: Those little seeds are called
achenes, and each one can grow a new plant.
Rose Cousins: Strawberries are part of the rose
family, which is why their blossoms smell so sweet.
Vitamin C Boost: Strawberries pack more Vitamin C
than oranges — super berry power!
Berry Big Harvest: Just one acre can grow about
50,000 pounds of strawberries.
Grown Everywhere: Strawberries grow in every U.S.
state and Canadian province — California grows the
most!
Fan Favorite: Americans love strawberries, eating
over 5 pounds per person each year (fresh and
frozen!).
Kid Approved: More than half of kids ages 7–9 say
strawberries are their favorite fruit!

Coming Up NextComing Up Next
Can your family find a new fruit or vegetable to try
together over the summer? You might discover your
new favorite!


