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Monday Tuesday Wednesday Thursday Friday Saturday Sunday

1 2 3 4

New Year’s Day

Victorian Strawberries
by the numbers

k,

You'll find less than 50 calories* in

5 6 7 8 9 10 11 50 one cup of strawberries, making

" them a guilt-free snack!
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Close to 85 strawberry farms
around Victoria take advantage of
the rich, fertile soil to lovingly
nurture the highly coveted berry.

12 13 14 15 16 17 18

One cup of strawberries delivers
13% of your daily recommended
Vitamin C intake and 10% of your
daily folic acid. **
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There are 200 seeds on the
1'5% outside of a strawberry.
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Did you know Victoria has more
oo than 500 hectares of strawberries?

26 27 28 29 30 31 5 o That's enough to fill the hallowed

Australia Day Term 1 begins, Term 1begins, NT Term 1 begins, i turf of the MCG about 90 times!
QLD, VIC, SA, ACT (New
NSW (Eastern) students)

.\.’. Over 1 billion strawberries are
~,1' B picked in Victoria each year. That’s

LY cnough to fill 12 Olympic pools or
make 500 million smoothies.

STRAWBERRIES *healthline.com **whfoods.com
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Dubai Style Strawberries
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Monday Tuesday Wednesday Thursday Friday Saturday Sunday

“Dubai Style” Strawberries with
toasted coconut and pistachio cream

Serves: 6 Prep Time: 20 Mins

2 3 4 5 6 7 8 lngSBe()gigr?lglsl:\/ictorian Strawberries

Term 1 begins, WA, Term 1 begins, Term 1 begins, TAS (pick small, evenly sized berries if you can).
ACT (Returning NSW (Western) Toasted coconut and pistachio layer:
students)

2 cups shredded coconut

200g pistachio butter or cream
Chocolate layer:

1509 dark chocolate (50%), chopped

1 tablespoon coconut oil

9 10 11 12 13 14 15 e R —

Valentine’s Day Method
Prepare the strawberries:
1. Wash, cut a V to hull, and halve the Victorian
Strawberries so they resemble a heart shape.
2. Place on paper towel to dry off.
Toast the coconut:

1 6 1 7 18 1 9 2 o 21 22 1. rF:Z(c:j?ui:rﬁS:fd coconut in a dry frying pan over

2. Stir for 3-4 minutes until golden and fragrant,
stirring all the time. Add pistachio butter or cream
and stir, then leave to cool.

Melt the chocolate:

1. Place chocolate and coconut oil in a heatproof
bowl. Microwave in 30-second bursts, stirring each
time, until smooth.

Assembly:
23 24 25 26 2 7 28 1. Spoon two tablespoons of pistachio and coconut

crunch into the base of 6 glass tumblers. Then add
a generous layer of Victorian Strawberry hearts,
(seeds side out). Sprinkle over a teaspoon of
chopped pistachios. Drizzle with two tablespoons
of the melted chocolate. Then add another layer of
Victorian Strawberries and chocolate - when the
tumblers are % full, finish with extra pistachios.

2. Serve straight away or chill briefly to set the
chocolate a little.

STRAWBERRIES



Strawberry Salad with Chilli Honey
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Monday

2

Labour Day, WA

9

Labour Day, VIC
Adelaide Cup Day, SA
Eight Hours Day, TAS
Canberra Day, ACT

16

23
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Saturday

14

21

28

Sunday

15

22

29

o & / -
Strawberry Salad with Pan
Fried Halloumi and Chilli Honey

Serves: 4
Prep Time: 10 Mins Cook Time: 10 Mins

Ingredients:
2 tablespoons olive oil
500g halloumi, (room temp) sliced into Tcm slabs
6 sprigs thyme
500g Victorian Strawberries, washed, hulled &
halved
Handful rocket leaves, washed and spun dry
1 tablespoon chilli honey
1 tablespoon extra virgin olive oil
Pinch salt flakes and freshly ground pepper
Lemon cheeks to serve
Fresh mint leaves

Method:

Pan fry halloumi:

1. Heat a heavy based fry pan over medium-high add
oil and fry halloumi with the thyme sprigs until the
halloumi is golden brown on each side. Transfer to a
warm plate.

Assembly:

1. On a medium sized platter, scatter a bed of rocket
over the bottom.

2. Place the halloumi and the Victorian Strawberries
over the rocket and drizzle over the chilli honey.

3. Finish with a few baby mint leaves for freshness.

Final drizzle:

1. Right before serving, sprinkle with salt flakes and
freshly ground pepper and a drizzle of extra virgin
olive oil and lemon cheeks and serve while warm.

~ ﬁ Fun Fact

Strawberries

are members of the
rose family.
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Monday Tuesday Wednesday Thursday Friday Saturday Sunday

1 3 4 S

Term 1 ends, NSW Good Friday Easter Saturday Easter Sunday
Term 1 ends, QLD, Daylight Saving
VIC, WA, ACT, NT Time Ends, ACT,
NSW, SA, TAS, VIC

Mick Gallace, Rocky Creek

6 7 8 9 10 1 12 Strawberry Farm

Easter Monday Easter Tuesday, TAS Term 1 ends, SA What'’s the best thing about being a
strawberry grower?

| love the challenge of making the most of
each new plant (cultivar).

@

What makes Victorian strawberries the
best?

13 14 15 16 17 18 19 Our varieties, the Albion Is st the best

Term 2 begins, NT Term 1 ends, TAS this variety.

g

What'’s the best part of strawberry season
for you?

Always the start of every new season,

the anticipation of a new harvest with
newer varieties and waiting to see how

20 21 22 23 24 25 26 they perform.

@

Term 2 begins, Term 2 begins, ACT Anzac Day Describe your strawberries in three
QLD, VIC, NSW,
WA words.

Simply irresistible always.

What’s the best way to eat strawberries?
Strawberries dipped in thickened cream.

27 28 29 30 Simply heaven!

Term 2 begins, SA

€ @

Main Ridge
’

STRAWBERRIES






Tuesday

4 5

May Day, NT
Labour Day, QLD
Term 2 begins, TAS

1 12

18 19

25 26
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13

20

27

Thursday

14

21

28
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29

Saturday

2026

Sunday

10

Mother's Day

17

23 24

30 31

Victorian Strawberry
Cinna-Bun Scrolls

Makes: 8-12 scrolls Prep Time: 25 Mins
Rise: 2.5 Hours Bake: 25 Mins

Ingredients:

Dough:
4 cups plain flour
Y4 cup caster sugar
79 packet instant yeast
1 teaspoon salt flakes
1 cup warm milk
2 large eggs, room
temperature
100g butter, softened plus
extra for greasing
Cinnamon butter:
1 tablespoon castor sugar
Y2 teaspoon ground
cinnamon

Method:
Make the dough:

509 butter, softened
2 cups Victorian
Strawberry Compote*,
strain juice.

Glaze:
2 tablespoons caster sugar
1 tablespoon water

Icing drizzle:
Y. cup icing sugar
1 tablespoon milk
Y2 teaspoon vanilla extract
250g small Victorian
Strawberries, washed and
cut in half

1. In a stand mixer bowl, add the dough attachment and mix
on low speed the flour, sugar, yeast, and salt. Add warm
milk, eggs and butter and knead for 10 minutes until silky,

soft and smooth.

2. Cover dough bowl, and rise in a warm place until doubled

(about 12 hours).
Assemble the buns:

1. Punch down risen dough and stretch and roll into a
30-40cm rectangle on a lightly floured surface.

2. Spread softened butter over dough, then sprinkle evenly

with the cinnamon sugar.

3. Spread the fruit from the Victorian Strawberry compote
evenly over the dough, leaving a 2 cm border along the long

edge.

4. Roll up tightly into a log from the nearest long edge.

5. Slice into 8-12 even pieces and arrange, spiral side up in a
greased and lined 23x33cm tin.

Second rise:

1. Cover and let buns rise in a warm place until puffy and

touching (1 hour).

2. Preheat oven to 180C Convection.
3. Bake for 25-35 min, until golden brown and cooked through.

Glaze, Ice and serve:

1. Place the sugar and water in a small pan and heat until
sugar has dissolved, then brush the hot glaze over the hot

buns.

2. Mix icing sugar, milk, and vanilla until smooth then drizzle

over warm buns.

3. Serve while still soft and fluffy with some extra fresh
Victorian strawberries and a cuppa.

*See Victorian Strawberry Compote recipe on the November

page in this calendar.






Monday Tuesday Wednesday Thursday Friday Saturday Sunday

The Development Stages of
J U N E 2 02 6 Victorian Strawberries

1 2 3 4 5 6 7

Reconciliation
Day ACT
WA Day, WA

1. Tight bud

8 9 10 1 12 13 14

King’s Birthday, ACT,
NSW, NT, SA, TAS,
VIC

15 16 17 18 19 20 21

Term 2 ends, NT

22 23 24 25 26 27 28

Term 2 ends, QLD,
VIC, WA
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Monday

13

Term 3 begins,
QLD, VIC

20

Term 3 begins, SA,

NSW, WA

27

Term 3 begins,
TAS
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Tuesday
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Term 3 begins, NT

21

Term 3 begins,
ACT
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2026

Saturday

4

Term 2 ends, SA,
NSW, WA, ACT

11

Term 2 ends, TAS

18

25

Sunday

5

12

19

26

Save and Savour All Year Round

Victorian Strawberry season may have come
to an end but that doesn’'t mean you have to
stop enjoying everybody’s favourite little red
berry. If you've got strawberries to spare,
why not preserve them to use off-season?

Freezing

You can halve them, you can slice them, you
can freeze them whole. You can even purée
them and pour them into ice cube trays.
However you choose to freeze your
strawberries, you'll be glad you did because
it means you'll be able to use them all year
round to make muffins, smoothies, sauces,
cakes and other tasty strawberry treats.

Jam

Another great way to make the most out of
your strawberries is to turn them into jam.
One and a half kilos of strawberries will yield
around 6 x 2509 jars of jam, keeping you
well stocked for the winter months.

Dehydrating

If you have a dehydrator handy, this is
another great way to save your strawberries.
Dried strawberries can be added to muffins
and cakes, stirred through cereal or eaten as
a snack on their own.

We @@ Victorian Strawberries
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Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Family Fun with

3 4 5 6 7 8 9 Victorian Strawberries

Bank Holiday, NSW Straight from Victorian farms to your table — sweet,

Picnic Day, NT juicy strawberries make any coffee break and occasion
something special. Perfect for picnics, snack plates, or
a mini dessert moment after dinner.

Tips for Families & Kids

1 o 11 1 2 1 3 14 1 5 1 6 6 Build a “strawberry grazing board” — strawberries,

melted chocolate, wafers, and marshmallows for
Royal Queensland ali i
Show, QLD pping.
Freeze a few berries and drop them into sparkling
water for a fun, fizzy drink.

Pair fruity teas with strawberries — hibiscus or
berry blends make it fun and caffeine-free for
everyone.

€ @

17 18 19 20 21 22 23

Try a chocolate tasting with your strawberries —
milk, dark, Dubai and white — and vote for your
favourite combo.

Movie night magic: serve strawberries with
chocolate drizzle instead of popcorn!

€ @

24 25 26 27 28 29 30

Fun Fact

Y Strawberries are fat-free,

low in sugar and an
excellent source of
vitamin C.

STRAWBERRIES






SEPTEMBER 2026

Monday Tuesday Wednesday Thursday Friday Saturday Sunday

1 2 3 4 5 6

Father's Day

Peter and Andres Baker

Father and son duo, Peter and Andres, work side by side

7 8 9 1 o 11 1 2 13 at Fresh Berry Co, where Peter’s 40 years in Victoria’s

strawberry industry shine through in every punnet.

What'’s the best thing about being a
strawberry grower?

Watching a plant grow into something

everyone can enjoy.

g

What makes Victorian strawberries the

14 15 16 17 18 19 20

@

best?
Term 3 ends, QLD, You can't beat the sweet full flavour of
VIC, NTI Victorian strawberries. They are big, shiny,

juicy and full of flavour.

What'’s the best part of strawberry season
for you?

Seeing the product on the shelves in

21 22 23 24 25 26 27

Term 3 ends, SA, Describe your strawberries in three
NSW, ACT wo rds.

Juicy, flavoursome, delicious.

@

What'’s the best way to eat strawberries?

Nothing beats eating strawberries straight
off the bush but another great way to eat

28 29 30 them is simply with some cream.

King's Birthday, WA

€ @

Yarra Valley
’
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Strawberry and Chicken
Bun Noodles
Serves: 6 Prep Time: 25 Mins

2026

Saturday

OCTOBER

Monday Tuesday Wednesday Thursday Friday Sunday

5

Labour Day, ACT,
NSW, SA

King’s Birthday,
QLD

Term 4 begins, VIC

12

Term 4 begins, SA,
NSW, WA

19

Term 4 begins,
TAS

26

STRAWBERRIES

6

Term 4 begins,
QLD, NT

13

Term 4 begins,
ACT

20

27

14

21

28

8

Royal Launceston
Show, TAS

15

22

Royal Hobart Show,
TAS

29

2

Burnie Show, TAS

16

Flinders Island Show,
TAS

23

30

3

Term 3 ends, TAS

10

17

24

31

4

Daylight Savings
Time Starts, ACT,
NSW, SA, TAS, VIC

1

18

25

Ingredients:
Platter base:
125g dried rice vermicelli noodles
500g Victorian Strawberries, washed, hulled &
halved
250g cooked chicken, shredded
3 cups mixed greens: (baby cos, wombok and snow
peas, shredded)
Y2 punnet mini cucumbers, cut into lengths
2 cups mixed herbs: (we used mint, coriander, Thai
basil)
Y2 cup roasted peanuts, chopped
Y2 cup dried shallots
2-3 limes, cut into cheeks
Strawberry nuoc cham dressing:
250g Victorian Strawberries, washed, hulled & finely
diced
3 tablespoons fish sauce
3 tablespoons lime juice
2 tablespoons rice vinegar
3 tablespoons caster sugar
1 long red chilli, finely chopped
Y4 cup water

Method:
Prepare noodles:
1. Cook vermicelli according to packet instructions.

2. Drain, rinse under cold water and set aside.

Make dressing:

1. Add the diced Victorian Strawberries to a bow! with
fish sauce, lime juice, vinegar, sugar, chilli, and water,
stirring until sugar has dissolved.

2. Taste and adjust balance: it should be sweet, salty
and sour

3. Pour into a jug or small bowl for serving.

Arrange platter:

1. Place halved Victorian Strawberries in the centre of
the platter and arrange noodles, shredded chicken,
greens, cucumber, and herbs around the sides in
colourful sections. Add the chopped peanuts, dried
shallots and lime wedges to the platter.

To serve:

1. Guests fill their bowls with noodles, chicken, greens,
herbs, and of course Victorian Strawberries.

2. Top with peanuts shallots and squeeze lime.

3. Finish with a generous dressing of Victorian
Strawberry nuoc cham.
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Strawberry Compote




N OV E M B E R 2 02 6 Victorian Strawberry

Monday Tuesday Wednesday Thursday Saturday Sunday Compote
— Makes: 2 cups
30 1 v Prep Time: 10 Mins Cook Time: 5 Mins
Victorian Strawberr: Ingredients:
S (HEsins Y 500g small Victorian Strawberries, washed, hulled
and sliced

Y cup caster sugar

1 teaspoon vanilla extract

1 teaspoon lemon zest

1 tablespoon lemon juice

1 tablespoon corn flour (if making the strawberries
2 3 4 5 6 7 8 Cinna-Buns Scrolls add the lemon juice to the
cornflour and make a slurry).

Recreation Day, TAS Melbourne Cup Day,
VIC

Method:

1. In a small saucepan, combine strawberries, sugar,
vanilla, lemon zest and juice (mix with cornflour if
making scrolls) over medium heat.

2. Cook, stirring occasionally, until the strawberries

9 1 o 11 1 2 13 14 1 5 start to break down after about 5 minutes stir until
thickened and glossy.

IREmEmEEES BEy 3. Transfer to a bowl, cover, and cool completely.

Notes: Perfect with cream, yoghurt, ice cream or
granola. Compote can be transferred to a freezer safe
container and stored in the freezer for up to 3 months.

16 17 18 19 20 21 22 Pick Your Own

Celebrate the official start of the
Victorian Strawberry season with a day
trip to the country for some strawberry

picking fun!

If in Victoria, visit
23 24 25 26 27 28 29 Biek Your Own atrawberry farm
_I?;;onport Show, near you.

1 VIC

STRAWBERRIES

STRAWBERRIES
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DECEMBER

Monday

14

21

28
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Tuesday

15

22

29

Wednesday

16

23

30

Thursday

10

17

24

Christmas Eve

31

New Year’s Eve

Friday

4

11

Term 4 ends, NT

18

Term 4 ends,
NSW, WA, TAS

25

Christmas Day

2026

Saturday

5 6

Sunday

12 13

Term 4 ends, QLD,
SA

19 20

Term 4 ends, VIC,
ACT

26 27

Boxing Day
Proclamation Day, SA

Victorian Strawberry Sponge
Cake with Strawberry &
Lemon Myrtle Jam

Ingredients:

Strawberry & Lemon Myrtle

Y2 cup icing sugar (adjust

Jam: to taste)

Whipped Cream:

5009 (2 punnets) of
Victorian Strawberries,
washed and diced

1 cup caster sugar .
Juice of 1large lemon % cup caster sugar
1% tbsp lemon myrtle Ve tsp cream of tartar
powder (Herbies) Y tsp salt

Y tsp salt Y2 tsp bicarb soda

2 tsp vanilla extract (or % % cup cornflour

vanilla bean pod) 1 tbsp plain flour
1% tbsp custard powder

2 tsp vanilla extract

2-3 tsp vanilla extract

Sponge Cake:
4 eggs, separated

600ml thickened cream

Method:
Strawberry & Lemon Myrtle Jam (Make ahead):

1.

3

4.

Place all ingredients into a pot, stir, and allow to macerate for
1 hour.

Place over medium heat and simmer, stirring occasionally to
prevent sticking. Cook for around 30 mins.

To test, place a tsp of jam on a saucer in the freezer for a
few mins. If it wrinkles when pushed, it’s ready.

Pour into a jar and cool. Store in the fridge for up to 2 weeks

Sponge Cake:

1.

2.

3,

6.

7.

Preheat oven to 170°C. Line two 20cm round cake tins.

In a stand mixer fitted with a whisk attachment, beat the egg
whites until frothy.

Mix the salt with the sugar, then add the sugar mixture
gradually — 1tbsp at a time, leaving 1 min between each
addition.

. Add in the egg yolks and vanilla, whisking until the mixture

reaches a beautiful ribbon texture.

Sift together the dry ingredients and gently fold them into
the egg mixture.

Divide the mixture between the prepared tins and bake for
20-25 mins.

Remove from tins immediately and cool completely.

Whipped Cream:

1.

In a stand mixer with whisk attachment, whip cream, icing
sugar, and vanilla until soft, cloud-like peaks form.

Assembly:

1.

Place the first sponge layer on a cake stand. Spread
generously with jam, then add a thick layer of whipped
cream.

Arrange the sliced strawberries on top of the cream, letting
the tips slightly hang over the edge.

Place the second sponge layer on top. Finish with more
cream and decorate with whole and cut strawberries.

. Dust with icing sugar and some edible flowers for a final

touch.

Recipe courtesy of @celebratebydimi



KITCHEN TIPS

Selecting Strawberries

The perfect strawberry should be fully coloured,
firm, bright, plump and shiny. Make sure the cap
(calyx) is attached, green and fresh-looking.

Storing Strawberries
Store strawberries in the crisper drawer of your
fridge, between 2°C and 5°cC.

Washing strawberries adds moisture and can cause
berries to spoil faster, so it’s best to wash
strawberries just before you use them.

Strawberries are at their sweetest when eaten at
room temperature. If possible, remove your
strawberries from the fridge around an hour before
eating.

Garnishing with Strawberries
Strawberries look wonderful whole, halved or sliced,
but if you're feeling fancy, try garnishing with a
strawberry fan.

Start with a whole, washed strawberry and make
several lengthwise slices just beneath the hull, then
use your fingers to gently fan the slices apart.

STRAWBERRIES

Cooking Conversions

1 litre 1 tablespoon Oven
4 cups 4 teaspoons (20mls) temperatures
1 dessert spoon
2 teaspoons (10mls) Slow - 120°C = 250°F
Moderate - 180°C = 350°F
1 teasfnﬁzoon Hot - 2000C = 400°F

Very Hot - 250°C = 500°F

=

1 cup
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PADDOCK TO PLATE

. o
] 2 3

In autumn, the The beds are In winter, the The newly planted When the The picking trays The berries are The punnets are Supermarkets and
paddocks are covered in black bare-rooted runners grow strawberries are are then loaded placed in the put into trays and greengrocers
ploughed and the plastic and holes strawberry plants during winter. In ripe, they are onto a trailer and coolroom to then on to pallets, purchase the
soil is hilled up to are cut in are planted by October and picked and packed taken to the reduce their ready to be loaded strawberries from
form beds. readiness hand into the November, they into trays. packing shed. temperature. The on to a truck and the market, so you
for planting. pre-cut holes. begin to flower best berries are taken to market. can enjoy fresh,
and produce fruit. then hand-packed delicious Victorian
into punnets. strawberries.

Ever wanted to know what life is

360 like as a strawberry farmer?

From planting, picking and packing,

our Victorian Strawberry Virtual Tour

. gives you a fantastic insight into the

VI rt u a l TO u r Paddock to Plate Journey. Head to
vicstrawberry.com.au

to take a tour.

VIC

STRAWBERRIES




2026 VICTORIAN STRAWBERRY CALENDAR

Celebrating Victorian Strawberry growers and their delicious harvest
- _ e ,, Juny h OCTOBER
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~ Strawberry Salad V\Tith Chilli Honey

A selection of tempting recipes and mouth-watering images Vlctonan

from th_e Victorian Stra_vvberry Industry Develc_)pment Committee. eawbesgie VICTORIAN STRAWBERRY INDUSTRY
With helpful cooking tips, fun facts and information on D EV E LO P M E N T CO M M |TT E E

Victorian Strawberries, this calendar’s large, clear grids
will keep you organised and on track.

www.vicstrawberry.com.au @vicstrawberries n @VictorianStrawberries




