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Did you know that I used to have an editor?  It 

sounds funny, but when I initially started writing 

for the Senior Nutrition Program I was a bit 

nervous and thought it might be a good idea to 

have someone proofread my articles before I 

released them to the public.  It sounds so official, 

but in fact it wasn’t.  My “editor” was simply a dear 

friend of mine who had a lot of practice writing 

manuals for a passenger rail car company.  There 

was no cash arrangement, just a friend doing a 

favor.  I guess I shouldn’t feel too weird about it, I 

mean all published authors have editors, right? 

Anyway, it didn’t last too long.  Shortly after my 

fourth month of employment, he told me I was no 

longer in need of his services, I had “graduated.”  

The very next month he suffered a major setback in 

his health and was not available to provide this 

service to me anymore. 

As I am preparing this article I am reminded of my 

prior editor, not only because his birthday falls in 

this month of July, but the local produce stands 

and grocery stores are just bursting with berries 

and this man was known for his “berry salad.”  

Every picnic, dinner invitation, or BBQ Gary ever 

hosted or was invited to, you could always count 

on his signature dish, a large bowl of strategically 

arranged, cut, and aligned strawberries, 

blueberries, and blackberries!  If that was not 

enough, his signature “gift” was always Shari’s 

berries, those decadent chocolate dipped 

strawberries delivered to your door.   So, in honor 

of my dear friend and surrogate father, Gary, I am 

dedicating this article and re-introducing these 

amazing little jewels. 

Of all the berries, strawberries are my favorite!  

Not only are they are high in vitamin C, but they 

are just so versatile.  You can eat them whole or 

slice them up and add them to yogurt, cottage 

cheese, cold or hot cereal, and even on top of 

French toast or pancakes.  Blend them into cream 

cheese and you have a decadent spread for your 

toasted bagel.  Strawberries also pair well with 

salads, rice dishes, and desserts like strawberry 

shortcake. 

Blueberries are next on my list of favorites!  They 

are also thought to be protective in helping to 

prevent or reverse age related memory loss.  These 

tasty jewels literally require no prep.  I love them 

frozen, fresh, or blended in a smoothie.  If you have 

never tried blueberries in oatmeal, you must!  I 

thoroughly enjoy them in pancakes and scones as 

well.  Warning, if you have grandkids, don’t ever 

introduce chocolate chips to their pancakes or 

blueberries will never suffice! ;)   

Last but not least, blackberries, which are just 

simply good, especially if you have ever gone up to 

Apple Hill and picked them fresh.  I have such fond 

memories of my little ones picking blackberries at 

Apple Hill.  The stained shirts, faces, and hands.  I 

think they ate more than they put in their baskets.  

My signature dish for blackberries? Blackberry 

cobbler topped with a scoop of high quality vanilla 

ice cream.   

So, in honor of the patriotic month of July, my dear 

friend Gary, and the season of berries give this 

American Flag themed dessert a try.  I make one of 

these every year on July 4th as my signature dish. 

Maybe you can too!   
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