
Raspberries

Pick-Your-Own Raspberry season has begun at
Bishop’s! Here’s everything you need to know

before heading to the fields...

CALL 203-458-PICK FOR DAILY UPDATES

> > >

PICK-YOUR-OWN GUIDE



Location

Our Pick-Your-Own Peach  location is: 

280 Dunk Rock Rd.
Guilford, CT

Note: This is a separate field from 

our Main Orchard on New England Rd.

As always, call 203-458-PICK before you
plan to pick - availability & hours are

subject to change daily.

CALL 203-458-PICK FOR DAILY UPDATES



When You Arrive

Follow the signs from our Farm Market or
use GPS directions.

Park in designated areas only.

 Walk through the main gate to our Pick-
Your-Own Trailer, where you’ll select your

container size and pay for your berries
before picking.

Our staff will let you know where to pick,
along with tips to make the best of your visit! 

CALL 203-458-PICK FOR DAILY UPDATES



What to Look 

For & How To Pick:

Deep pink to red — look for fully colored, firm
berries.

A ripe raspberry will easily release from the plant. If
you have to pull, it’s not ready!

Check underneath! Lift the branches (canes) and
look low - some of the best berries can be hiding

beneath the leaves!

CALL 203-458-PICK FOR DAILY UPDATES



Washing & Storage

Wait to wash! Rinse raspberries just before
you’re ready to eat them. Extra moisture can

cause berries to spoil!

To wash: 
Gently rinse under cool water and let them

drain or pat dry carefully.

To store: 
Keep unwashed berries refrigerated in a

shallow container lined with a paper towel.
Avoid packing them too tightly,  raspberries

are delicate!

CALL 203-458-PICK FOR DAILY UPDATES



Pro Tips:

Enjoy fresh or use them for jams & jellies
within a few days for the best flavor and

texture. 

You can also freeze your berries on a
baking tray in a single layer, then re-bag

once frozen solid to store for smoothies &
baking.

CALL 203-458-PICK FOR DAILY UPDATES



Don’t Forget...

📍 Be sure to visit 
Bishop's Main Orchard & Cremery

 ☀️ You’ll be in a farm field - watch your step
and wear comfortable shoes

 🧴 Bring sunscreen and water

 📸 Take lots of photos and tag
@bishopsorchards!

CALL 203-458-PICK FOR DAILY UPDATES



CALL 203-458-PICK FOR DAILY UPDATES

Raspberry season is

one of the best!

We’ll see you soon!
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