





The farm is open in season Thursdays through Sundays,
from 8 a.m. to 2 p.m. Plan ahead and call first. Some customers
want only certain varieties and wait until their favorite berries
are ready to pick. Once you go, you, too, will become a con-
noisseur of the surprising differences in the berries. I love the
smaller tart ones. My kids prefer the jumbo-sized sweet ones,
which they find particularly fun to toss in the air before catch-
ing in their mouths.

IF YOU GO

Terry says people often want to know if they can bring
grandma and/or a picnic. Yes, bring both. Terry will also tell
folks to wear long pants and a hat with a brim and sun screen.
She says kids are some of her best berry pickers.

Plan to spend extra time gawking at the view, and take the
short hike to the edge of the world for one of the prettiest views
of the Mississippi River you'll ever hope to find.

A trip to Rush River is family friendly, a great ladies road
trip, an ideal first date, or a romantic getaway for busy couples
looking for a short break from it all. Few things are as calming
as the soft “plonk” of the berries as they fall off the branches
and into your bucket.

“Eat as much as you like,” Terry encourages all her guests.
“Take home a recipe, try the honey made by our local bees.”
Some other seasonal produce and maple syrup are usually avail-
able as well as gooseberries and currents.

Rush River is located just a little over an hour from the Twin
Cities. Follow Highway 35 down through Prescott, Wis. and
hop onto the Great River Road. Be sure to bring your camera
and plan to spend the day if you can.

Visit RushRiverProduce.com or call 715-594-3648.

SUNDAY MORNING SCONES

2 C flour (half whole wheat)

3 Ths sugar

1 tsp cinnamon

1 tsp each salt & baking soda

2 tsp cream of tartar

3 Tbs butter, cut into above

1 egg, slightly beaten

1/2 Cbuttermilk, or milk with 1 Tbs vinegar added
or try yogurt instead

1 C blueberries, fresh or frozen, or raspberries
or currants

Mix dry with wet, a few strokes, add a few drops
of milk to moisten all flour. Fold in blueberries. Drop
by spoonfuls onto greased cookie sheet. Sprinkle
tops with cinnamon & sugar if desired. Bake at 400
F about 25 min.

Source: Rush River Produce
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