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The Other Berry
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Foraging for mulberries in ==
the backyard is a summer
rite of passage for many

around the country. Most
Angelenos, however, can
only find the plump berries
at the farmers’' markets for a
few short weeks each year.
That time is now.

SoCal farmers originally
planted mulberries to ward
off birds from other crops,
but they soon realized people
love them-and will pay upward of $25 a pound. The berries are
similar to blackberries (but better) and highly perishable: Use
immediately or freeze for later.

Because they're so delicious on their own, the best way to serve
mulberries is straight up with a 51mple garnish. "They're earthy and
sweet, but not too sweet," says Huckl r1v's Zoe Nathan. At the
café, she tops mulberries with a blend of whipped cream and creme
fraiche (pictured, $9.50), or bakes them in a tart with fresh figs and
toasted almonds.

http://tastingtable.com/ecs/1006.htm?sid=487165



