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Recipes For Success 
 Ingredients from the Experts

Success is defined in the 
dictionary as, “the         

accomplishment of one’s goals.” 
While this definition sets a 
foundation for measuring one’s 
success, the individual is also 
responsible for defining the term 
on their own. Often times, there 
are multiple aspects or ingredients 
building one’s success. One 
of those ingredients is advice 
and counsel from others, so the 
experts were called in to share 
their experience and recipes for 
success.

Ingredients

Patty Silveira, Category Manager 
at Driscoll’s
Try New Things: I have worked at a 
multitude of different occupations, 
from a marketing manager of a 
pneumatic conveying company; 
to a rural mail carrier; to an ESL 
[English as a Second Language] 
instructor; to a Probation and Parole 
officer.  I looked for something 
that was a complete change from 
[the job I had] and saw the ad for 
Driscoll’s.  I grew up on a farm in 
South Dakota, so am an ag girl at 
heart. It seemed to be a good fit 
and it turns out, I was right.”

Know What You Want: “I was 
familiar with the Driscoll’s brand 
and the quality that it stood for.  It 
was a welcome change from my 
probation and parole officer role. 
Berries, while sometimes just as 
challenging as the people I dealt 
with in my probation and parole 
office role, are much more fun to 
deal with!”

Appreciate Change: “No two days 
are the same. No two seasons are 
the same. Mother Nature always 

has her hand in the outcome.  Our 
department is lucky to work with 
our very best customers – some 
of the top retailers in the industry. 
I love being able to partner with 
them on a category, as important 
as berries, to help them grow their 
produce departments.”

Know What You Stand For: “We 
[Driscoll’s] are a company who 
truly lives by the mission to 
continually delight consumers 
through alignment with our 
customers and our growers.  Our 
vision is to become the world’s 
berry company, enriching the lives 
of everyone we touch.  That is truly 
what each and every employee, no 
matter their job function, strives to 
do each and every day.”

Savor the Present, and Look 
Towards The Future: “With the 
known health benefits of berries, 
as well as the flavor and delight 
factor, I see berry consumption 
increasing even more. Especially 
in blueberries and blackberries 
because the delight factor for 
those berries is really helping to 
grow the demand.

Eat Your Berries: “A request I get at 
dinner gatherings is to bring my 
berry salad – mixed greens, fresh 
berries, nuts and a simple oil and 
vinegar dressing.  Quick, easy and 
truly delightful!”
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Alyssa Moore, previous retail sales 
intern at Driscoll’s

Find a Job that Aligns With Your 
Values: “When I looked into the 
company, [Driscoll’s] I knew the 
culture and values they held would 
fit closely with my own.”
Make Connections: “My favorite 
part of my internship was probably 
being introduced to the produce 
industry itself and meeting all the 
people in it that I was able to work 
with.”
Be Fearless: “Do it! Don’t be afraid 
if you don’t know anything about 
the industry, you’ll learn. It was one 
of the best decisions to take an 
internship out of my comfort zone. 
The berry market is unique and 
fast-paced. You will meet amazing 
people along the way!”
Eat Your Berries: “My favorite 
berry recipe would have to be 
homemade blackberry and 
strawberry jam. I grew up making 
jam and it was always something 
my mom and I did together.”
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[Blackberry jam recipe on next page]



Blackberry Jam

• 4 cups blackberries
• 1 cup white sugar
• 2 tablespoons cornstarch
• ¼ teaspoon ground cinnamon
• ¼ teaspoon ground allspice
• ½ teaspoon lemon juice

Mash blackberries in a saucepan with a potato masher. Stir in sugar until juices form; place about 1 tablespoon blackberry juice in a 
small bowl and stir in cornstarch. Pour cornstarch mixture into saucepan. 
Bring berries to a boil, stirring often until jam is thickened (about 15 minutes). Stir in cinnamon and allspice. Remove from heat and 
allow to cool. Transfer jam to a bowl, cover and refrigerate until chilled. Stir in  lemon juice. 
Yield: 2 cups
Source: allrecipes.com

Survival of a Strawberry 
The Short-but-Sweet Journey from Field to Shelf

When looking at the 
history of the word 

strawberry, there are a variety 
of explanations for how this 
sweet, juicy, red berry got its 
name. Some claim it’s because 
strawberries’ runners are 
“strewn” around the base of 
the plant; another suggests 
the name came from having 
the same harvest time as 
straw; and yet another says 
street vendors used to string 
the berries on straws to sell 
them. Whatever the true 
story may be, strawberries 
are certainly a popular fruit. 

They are delicious, nutritious, 
and attractive to the hungry 
eye. However, these berries 
are not the easiest to 
process postharvest, due 
to their short shelf life and 
sensitivity to the elements. 
Thankfully, the industry is 
making strides towards 
improving this process. Cal 
Poly food science and nutrition 
professor, Shohreh Niku says 
technological advancements 
in strawberry processing 
we can expect to see are, 
“improvements of strawberry 
quality for fresh markets by 
genetic engineering, food 
preservation, and processing 
technologies; such as food 
irradiation, for longer shelf life 
and destruction of pathogens.” 
In the meantime, the following 
is a list of steps a strawberry 
endures to ensure it’s as safe as 
it is delicious when it reaches 
the store shelf. 

According to the Postharvest 
Technology Center at UC Davis, 
strawberries are rated on four 
different indexes of quality after 
harvest: appearance, flavor, 

nutritional value (Vitamin C) 
and firmness. Once they pass 
this test, they are processed 
using a temperature-controlled 
environment. Because 
strawberries do not respond 
to ethylene environments 
for ripening purposes like 
other fruits, they must be 
harvested at the most optimal 
time (usually morning when 
it’s cooler) held in the most 
optimal temperature, (between 
1 and 32 degrees Fahrenheit) 
and relative humidity (90-95 
percent). The low temperature 
reduces the risk for Rhizopus 
Rot, a fungus with spores 
that are easily spread at 
temperatures above 41 
degrees Fahrenheit. In order 
for strawberries to be sellable, 
they must be cooled quickly 
after harvest, usually within an 
hour. Delays beyond that can 
greatly reduce the amount of 
marketable fruit. 

There are a variety of 
guidelines set in place by the 
United States Department of 
Agriculture; (USDA) Food and 
Drug Administration; (FDA) 

References: 
“How Long Do Strawberries Last? Shelf Life, Storage, Expiration.” Eat By Date. N.p., n.d. Web. 20 May 2015.
“Related Topics.” ARS :. N.p., n.d. Web. 20 May 2015.
“Strawberry: Recommendations for Maintaining Postharvest Quality.” - Postharvest Technology Center. N.p., n.d. Web. 20 May 2015.
California. CALIFORNIA S TRAWBERRY C OMMISSION FOOD SAFETY PROGRAM (n.d.): n. pag. Web.



“I use creativity 

and music to raise 

money for a good 

cause, and I use the 

guitars to tie music 

into the produce 

industry.” 

-Doug Ranno, 

Founder

“If Music be the Food of Love, Play On.”
Custom guitars for your 

next charity event

831-595-5180
guitars@musicalharvest.com
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Environmental Protection 
Agency; (EPA) and California 
Strawberry Commission; 
(CSC) regulating the growth, 
harvest and processing of 
strawberries. These guidelines 
outline the proper practices 
and protocols for strawberry 
growers and processors in the 
state with regards to water 
usage, pest control, worker 
hygiene, storage and shipping. 
Not only are strawberries at 
risk for chemical and biological 
hazards, there are physical 
hazards associated with 
processing the fruit. Once 
the strawberries have been 
processed, they are ready for 
shipment and another round of 
food safety.

The CSC Food Safety Program 
for shippers includes a 
checklist for shipment trailers 
that inspects their condition. 
This includes cleaning and 

sanitation, keeping records 
of previous items that were in 
the trailer (such as raw meat 
that could also contaminate 
the ready-to-eat strawberries) 
tight fitting seals, and ensuring 
the refrigeration units are in 
working order. These points 
are critical in the final process 
to ensure a safe product 
reaches the destination. There 
are also guidelines to ensure 
traceback, should there ever 
be a recall of the strawberries. 
Lot numbers are used, and a 
type of identification called 
Julian Code Dating shows the 
shippers and wholesalers/
retailers when the strawberries 
were processed as well.  All 
of these requirements, while 
daunting and sometimes time 
consuming, allow for saved 
time later in case of a recall or 
disease outbreak. 

So how long does a strawberry 

usually last on grocery store 
shelves after all of that work? 
Because they are held at a 
lower temperature in the 
grocery store, (in smaller 
refrigerated units) they usually 
last for five to seven days. If 
they were held at a higher 
temperature, they would only 
last one or two days. Such a 
short shelf life for a long line 
of preparation and processing 
seems like a lot of work—and 
it is, but the sweet reward 
without the stomach ache of 
a food-borne illness outbreak, 
contamination, or spoilage 
makes it all worth it! 


