
EAT	
  RASPBERRIES!.
Vividly	
  pink,	
  exquisitely	
  perfumed	
  and	
  very	
  delicate,	
  fresh	
  raspberries	
  are	
  a 	
  real	
  late 	
  summer	
  
treat.	
  The	
  overwhelming	
  majority	
  of	
  raspberries	
  sold	
  in 	
  the	
  UK	
  are 	
  grown	
  in	
  Scotland	
  where	
  
the	
  long	
  summer	
  days	
  help	
  produce	
  the	
  most	
  delicious	
  berries.

Raspberries 	
  never	
  fail 	
  to	
  please 	
  when	
  served	
  with	
  just	
  a	
  dusCng	
  of	
  icing	
  sugar	
  and	
  a 	
  lick	
  of	
  
cream.	
  A	
  fresh	
  raspberry	
  sauce,	
  made	
  by	
   pushing	
  raspberries	
  through	
  a 	
  sieve	
  and	
  sCrring	
  in	
  
some 	
   siEed	
   icing	
   sugar,	
   makes 	
   a 	
  wonderful 	
   addiCon	
   to	
   vanilla 	
   ice	
   cream,	
   apple	
   juice,	
  
champagne,	
  yoghurt,	
  strawberries,	
  cocktails,	
  chocolate	
  mousse,	
  toast...

HISTORY	
  -­‐	
  Raspberries	
  are 	
  thought	
  to	
  be	
  naCve	
  to	
  Asia	
  and	
  have	
  been	
  eaten	
  since 	
  prehistoric	
  
Cmes.	
  They	
  were	
  culCvated	
  by	
  the	
  Romans,	
  but	
  only	
  gained	
  widespread	
  popularity	
  aEer	
  they	
  
were 	
  hybridized	
  and	
  improved	
  by	
  growers 	
  in	
  England	
  and	
  France 	
  during	
  the	
  seventeenth	
  and	
  
eighteenth	
  centuries.

Today	
   raspberry	
   producCon	
  forms 	
  an	
  important	
  part	
   of	
  the	
  ScoIsh	
  economy,	
   in	
  parCcular	
  
the	
  Tayside	
  region	
  where	
  more	
  than	
  15,000	
  tonnes	
  are	
  grown	
  each	
  year.

BIOLOGY	
  -­‐	
  The	
  raspberry	
  (Rubus	
  idaeus)	
  is 	
  a	
  member	
  of	
  the	
  rose	
  family.	
  Botanically	
  it	
  is	
  not	
  a	
  
true 	
   berry	
   (a 	
   fruit	
   with	
   many	
   seeds	
   scaPered	
   throughout	
   the	
   pulp)	
   but	
   an	
   etaerio	
   (or	
  
aggregate	
  fruit)	
  made	
  up	
  of	
  drupelets	
  (individual 	
  secCons	
  of	
   fruit	
  each	
  with	
   its 	
  own	
  seed).	
  
Although	
  rarely	
   seen	
  in	
   the	
  UK,	
  yellow,	
  orange	
  and	
  purple	
  raspberries 	
  are	
  grown	
   in	
  some	
  
parts	
  of	
  world.

TIPS:

BUYING	
  -­‐	
  Raspberries	
  should	
  be	
  plump	
  and	
  dry,	
  with	
  a 	
  good	
  shape	
  and	
  uniform	
  colour.	
  Avoid	
  
berries	
  with	
  their	
  hulls	
  intact	
  as	
  they	
  will	
  be	
  under-­‐ripe	
  and	
  tart.

COOKING	
  -­‐	
  Scan	
  the	
  QR	
  code	
  below	
  with	
  your	
  smartphone	
  to	
  view	
  and	
  download	
  the 	
  recipe	
  
for	
  ‘Apple	
  &	
  raspberry	
  crumble	
  tart’.

	
  


