
Did you  
know...?

Help Sammy Strawberry find 
the pot of cream in the maze

Strawberries are not really berries at all! 
They are a member of the rose family 
and unlike all other berries their seeds 
are on the outside.

Ancient Romans used strawberries as 
medicine. They believed they could cure 
fever, bad breath, gout, sore throats, 
depression, fainting and blood diseases.

Fresh strawberries were once used  
as toothpaste, as the juice cleaned 
discolored teeth.

Eight strawberries contain more  
Vitamin C than a medium sized orange.

The biggest single strawberry on record 
weighed 230 grams – which is the size of 
a large apple.

Every year about 27,000 kilos of 
strawberries are eaten during the 
Wimbledon Tennis Championships, 
together with 7000 litres of cream!

YOGURT

Start here

Why were the little strawberries upset?

Because their parents were in a jam!

What is red and dangerous? 

Strawberry and tarantula jelly!

Berry funny
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Why were the little strawberries upset?

Because their parents were in a jam!

What is red and dangerous? 

Strawberry and tarantula jelly!

Strawberry fun

1. How many pips does the 
average strawberry have?

A. 50
B. 200
C. 1,000

2. What do you call the 
traditional container for 
strawberries?

A. Punnet
B. Sonnet
C. Bonnet

3. What are the first fruits to 
ripen in the spring?

A. Pears
B. Apples
C. Strawberries
Answers below

Berry Quiz answers: 1. B; 2. A; 3. C

YOGURT

Berry Quiz

Help Sammy Strawberry find 
the pot of cream in the maze

Growing the success of Irish food & horticulture



Fun strawberry 
recipes for kids!

Strawberry Sundae
• 450g strawberries 

• 2 tablespoons redcurrant jam 

• 1 x 500g carton of fromage frais 

Wash and hull the strawberries, reserve two to decorate the 
glasses. Put the remainder of the strawberries in a pan with 2 
teaspoons of water and the redcurrant jam. Bring to the boil 
and stir until the jam is dissolved. Remove from the heat and 
allow to cool. Layer this mixture with the fromage frais in 
individual glasses, finishing with fromage frais. Decorate with 
the reserved strawberries, sliced in half. Serves 3-4.

  Strawberry Smoothies 
  • 250g strawberries 

  • 250ml Greek style yoghurt 

  • 1-2 teaspoons honey 

  • 125ml crushed ice 

Wash and hull the strawberries, then blend in a food processor 
with the yoghurt and honey. Divide the crushed ice between 
two glasses and pour in the smoothie mixture. Decorate with 
a sliced strawberry and put a straw in each glass. Serves 2.

Meringues with Summer Fruits
• 6 medium meringue nests 

• 300ml fresh cream, whipped 

• 125g strawberries 

• 125g raspberries 

• 125g red currants 

Wash the fruit very gently and leave dry on kitchen paper. Slice 
the strawberries. Divide the cream between the 6 meringues, 
then add the fruit and serve. Serves 6.

Growing the success of Irish food & horticulture


