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LLOSTER - A story in the winler
2007 edition of the periodical,
LamidScapes, a Portrait of Living anc
Working in Bural America, was entitbed
“(rot Blueberries:™

The writer asked that question of
Chris and Diaye Alexander in present-
i a story on how they came to trade
dairy farming (considered by those
who should know to have the worst
working hours of any Erm occupsation)
aml bluchermes (considered to be the
healthiest food on the planet).

Well.. . we didn't heeee to ask the Al-
| exanders Friday morning if they had
| berriez, All we had to do was gaze on
L the hillzide farm whers 55 0000 Blge-
berry bushes are ripening with zillions
of the blue berries,

In fact, more than hall a million
pouncs of fruit from Tifblee, Premaer,
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Chiriz has recently purchased
an additional blueberry har-
vester 1o increase the o I'l'u.u_"-:_-lp
amed speed ot which the berries
are picked. Harvest beginsg the
first week of June, “That's when
logsad customers will begin conr
ing to the Brm to hand pick thedr
berries. We'll do that aboat four
weeks, then we'll begin the me
chanical harvest.”

Drayre, wihio was in pharmaceu-
tical sales for eight vears, has
joined full time with her husband
in running the operation at
Hillerest Bheeberry Farm. *Now
for 10 months of the year I'm a
staysat=home mom and love to be
with Chris, our 20-month-ald
daughter, Holland and son Brian,

The other two months

| This new monster machine s naw used |
blueberries from 55,000 bushes at Hillcrest Blueberry
Farm. The bushes are mechanically shaken and dollied

up a track that dumps them into lugs which

carried to the processing roam for further handling.

Climax and Brightwell blueberry
bushes will be harvested thiz season.

That's if Mother Nature cooperates.

Chriz savs he has ultimate respect
for the grand ole” dame of weather for
shie can wreck their crop with one good
SWOOH,

“We're af the mercy of Mother Ma
ture,” he gaid with somewhat of 3 20)
emmmn look. He knows the havoe she can

deliver if she
gets on a tear. “This is our Ineeliheod
and it's sort of a scary time of the vear.”
The Alexanders began their blue-
herry operation in 1992 when they
planted 30,000 bushes, An additional
10,000 were acded in 14EM. Now t|::1.‘}.'
hiaree a todal of 55,000 bushes that cover
O acres of land. A typical blueberry
bush i this area has a life span of about
2 yEirs
As to the harvest, Chnis says in an
ardinary ye; |' I'.".ll-lllir'rl'-i of the crog 19
shipped fresh, one-third frozen, The
average pr ice per pound is 52,50 bor
fresh berries, The frozen will average
S1.60 per pound. That's wholesale
prices
The fields are fully irmigated via drig
system which helps keep the bushes
healthy and producing. The farming
chuo are members of the Texas Blue-
berry Marketing Association that meain-
tains strong tes to the Dallas, Hous-
ton awd San Antonio markets as well

£} “For ten rmmhs-ufmeu.tr I'm a stay-at-home
8 mom....the other tWo manths it's hands on in every |
part of this operation.”

Daye Alexander
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| I'm at the farm
—‘ helping Chris
full time." sha
aqvs,
Fefinitely
ather plays a
i in the har
Al process,
done [roim
about 10500 po. uniil
about $:00 a.m. “That
the berries are
when the machine
shakes them off the
[ bushes, The fruit is
(hen ransported to the
| processing f:il.'i|i|,'_-'
where it is pre cooled
i!-|'||||'|_- h-l'ill.l,_' [
B cessed and put into a
clamslell
Fhe Abxanders pen
erally hire 25 prople to
help with the picking,
processing and ship-
ping and pay them
above minimum wage,
In fact, the econdmic
impact of what the A
exanders pav their workers
amounls o 31,155, 00 annually,
Flus Hilkere=st Bhoel
is a drop point for other blye-
berry growers in the area who
bring their 0o the Abex-

are then

Werry Farm
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anders o be processed,
Chris got the noton to raise
bucherries and get out from

under the harder work of the
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dhairy business when he read a
newspaper article about the prof
itability of blucberries. He
looked further into the subject
of Blueberry produciion and de
cided it was a good Mea

“I gross twice as much as the
average dairy farmer in this area,
and the hours of work are bet-
ter. We flnu"r" rves 1o work seven
days a week,” he said.

Hillerest I lueberry Farm is
the largest blueberry larm in
Lovisiana and Daye savs they are
onie of the largest, if not the larg-
est such farm in the south. In
2007, the operation grossed
micre: than half a mallion pounds.
The farm offers “you-pick”™ o
Swe pick” avallability.

Al of the pre-ship processing
takes place in the Alexander's
state-of-the-art  facility on
Ferpuson Foad. Two 14

gwheel
er= arrive at the farm twice

Secton B

Chris aru:l Daye Alexander pose beside the huge sign that welcomes
blueberry customers to Hillerest Elueberry Farm just off Ferguson Road

in De Soto Parish.

weekly to pick up bermies ready
for the market. Grade A frozen
bernes are seni to Dallas where

they are bagged up

“We're at the mercy of Mother Nature, This is our
livelihood and it's sort of a scary time of the year”
Chris Alexander

for the: froesen section of 1 KO0 T
tailers.

Baoth Cheiz and Daye have re-
cerved all types of training, in
cluding food safety from Texas
ASM College and hoth are cer
tified in food safety.

And you'll enjoy a touch o
southern ]1(I‘~|J't||l|1t'- if you go
: #ck yvour own berries

e cleanliness of their operation is ds.lmpﬂrlant 10 the Alexa n-|:|_1. as the

into the season now to do any-
thing but harvest and |1I'm'r5-ﬁ-.'
"'\-I [ & "'H.iL-!II.

And watch for the signs direct:

— o ——

g vou o Hillerest Farm,
Thiey Il e posted at the inlersee
ion of Highway 5 st Kickapoo
.||||_E L% I‘"' 171 -”:lll,'].l'
will direct shoppers to head east
on Hwy Five 2.2 miles and tarn
right onto |'-:-:;._l||-1-|-|: Hoad amd
drive for 1 mile. You'll see the
beautiful hillside on the right
planted in Blueberry bushes and

LR

taste of the berries. Here a lone worker loads downed limbs onto a trafler

for a dean landscape.

T love to make homemade
Blueberry Lemonade for ou
customers who come to pick
the berries,” | !.:|:|.'|- 5AYE, bt she
15 contemplating adding (o the
company's bottom line by in
Cluding hlueherey breads, musf
fins, jellies and jams and hav
ing items for customers Do pur
chase when they
their berries.

“T may look into deing thos
things next year but we're tod G

Corme o gred

e T

A | w “ -
Dﬁe}Hnlland,mrisandEran Alexander welsome you to shane inthe defight that &

the: hugee sigm that tedls vou when
vioul vee arrived al Hilkerest Bhaes
berry Farm.,

Une thing™s for sure. . yau
can't beat the tagte of the bk
ries vou'll find grown in
[MeSoto Parish by Chris and
Dave Alexander, “Blueber-
ries are considered by many
to be the |1"-:I|r|'|il.'*-l o] 2w r]m
world,” Chris says. “It’s nice
to grow something that does

ey el ."
wniber o
a body goodd.

Hillcrist Bluseberry Fare, Taste the blosbenry lomonade and engoy thedr frech healthy

bluetsemies.
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farmin De Soto Parish and the state of Louisiana and possibly in the south.

Blueberry Lemonade

13 cup fresh leman juice (ibout four sl
ule]

1 s waer

1 pwas Tresh or frozea bleeberries, thawed
t U SLgAr

Garrith lemaon slices

Freg: Process Tird 4 ingressenis in a
slender until smooth, stepping 1o scrape

diwn siies, Pour ioegh a wire mesh

itraines info a pitcher, dischrding tolids.
Seve gver lce. and gamish, if desired,
Tiedd: 5 ouge



