
Wild Strawberries
Alaska wild strawberry plants have saw-toothed 
leaves with three lea�ets that grow on long, slender 
stalks. �e red berries are �eshy, sweet and juicy. 
�ey are similar to commercially grown strawber-
ries but are smaller.

Alaska wild strawberries are found scattered 
throughout Southeast Alaska, Interior Alaska, the 
Gulf Coast of Alaska, the Seward Peninsula and the 
Aleutians. Wild strawberries should be picked when 
fully ripe and are usually available in late June or 
July. �ey can be eaten fresh or may be used in syr-
ups, toppings, jams, jellies, preserves, pies and other 
recipes calling for fresh strawberries.

Storage and Preservation

How to Clean and Store
Store unwashed strawberries in a covered container 
in the refrigerator for up to one week. Leave the 

hull on until ready to use or preserve. When ready 
to use, remove hull, rinse gently and drain in a 
 colander.

How to Freeze
Spread wild strawberries in a single layer on a 
cookie sheet and place in the freezer. When frozen, 
transfer the berries to freezer bags or containers. 
Properly frozen, strawberries will last up to two 
years.

How to Dry



2



3

Remove from heat. Skim o� foam. Immediately 
pour jam into hot jars, leaving ¼ inch headspace. 
Wipe jar rims and add prepared two-piece lids. 
Process 5 minutes in a boiling water bath. 
  Yield: 8 cups 

Wild Strawberry Freezer Jam
1¾ cups wild strawberries, crushed
4 cups sugar
2 tablespoons lemon juice
3 ounces liquid pectin
Measure prepared fruit into large bowl. Measure 
sugar and stir into fruit. Set aside for 10 minutes, 
stirring occasionally. Put liquid pectin into a small 
bowl and stir in lemon juice. Add pectin mixture 
to fruit mixture. Stir for 3 minutes. Fill prepared 
freezer containers to within ½ inch of top. Cover 
with tight lid. Let stand at room temperature for 24 
hours or until set, then place in freezer. A�er open-
ing, store in refrigerator for up to 3 weeks. 



bring to a full rolling boil that cannot be stirred 
down. Add the liquid pectin and heat again to a 
full rolling boil. Boil hard for 1 minute, stirring 
constantly. Remove from heat and quickly skim o� 
foam. Immediately pour hot jelly into hot canning 
jars, leaving ¼ inch headspace. Wipe jar rims and 
add prepared two-piece lids. Process 5 minutes in a 
boiling water bath. Yield: 7 cups 

Strawberry Rhubarb Pie
Pastry for double crust, 9-inch pie (unbaked)
2 cups diced rhubarb (about 4 stalks)
2 cups wild strawberries, sliced
½ cup brown sugar
1 cup granulated sugar
¼ cup �our
½ teaspoon cinnamon
¼ teaspoon nutmeg
Line 9-inch pie plate with pastry, leaving a ½-inch 
overhang. In a bowl, mix together all ingredients 
and pour into pastry shell. Cover with top crust, 
�ute edge and cut slits in top. Bake at 425°F for 45 
to 50 minutes. Remove from oven and cool on a 
wire rack. 

UAF Cooperative Extension Service Resources
Jams and Jellies – Lesson 5, Food Preservation Series, 

FNH-00562E
Canning Overview – Lesson 2, Food Preservation 

Series, FHN-00562B
Using Alaska’s Wild Berries and Other Wild Edibles 

($15), FNH-00120
Canning Basics DVD ($5), FNH-01280
Jams and Jellies DVD ($5), FNH-01290
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