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‘ Follow the 2-3-4 Rule!

Leftovers can last 4
months or more in the
freezer so don't forget to
label what's inside.
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FRUIT & VEGETABLE
STORAGE GUIDE

Leftovers are
good in the
freezer for
4 months or

more!

Refrigerate apples
in a breathable bag,
4-6 weeks, in the
low-humidity drawer.

Store whole melons at

room temp. until ripe.
Ripe melons keep 2-3
weeks in the fridge.
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HOW TO STORE FRUITS HOW TO STORE VEGETABLES

— N Ripen on the counter, then store in the fridge. \\
@ . P ° B @ _...° Cupboard/Pantry — Store loose.
Fridge — Separate from other produce. Avocados : Garlic

Store loose
Apple

Fridge - Remove bands and ties. Store upright

S X
a% in a glass of water with a plastic bag over the , Fridge - Wrap in a damp towel or store upright

r
Q\\ iy  Counter - Store away from other produce. Asparagus  top. in a glass of water.

Bananas &

Plantains . .
'+ ¥  Counter - Remove bands and ties. Trim stems

and store in water with a plastic bag over the Fridge - Wrap in a damp towel or store upright

mf Fridge - Store in a container, lid ajar and lined i top. in a glass of water.
with a paper towel. Wash just before eating to

Berries avoid mold. . . . .
Fridge - Store in a plastic bag or sealed Fridge - Wrap in a damp towel in a sealed

- , . . . i container.
g Fridge — Store in a plastic bag or sealed Beans  CONtainer.
“ container. Wash just before eating to avoid

Cherries mold. (
‘ Fridge - Remove bands and ties. Store in a

Fridge - Crisper drawer. Store loose. sealed container lined with a dry paper towel.
%’ Peppers
e Fridge — Store loose in crisper drawer.

Fridge — Crisper drawer. Wrap in a damp paper Foe Fridge — Store in a paper ba
’ towel. Check and change the paper towel as ) - 'dg I pap g

Mushrooms

bag separate from potatoes.

Fridge - Crisper drawer. Store in a sealed

Grapes before eating to avoid mold. @ v Cupboard/Pantry — Store loose or in a mesh

Onions

- ) ) . . Broccoli needed.
Fridge — Store in a sealed container. Wash just

container.
a’/’, Ripen on the counter, then store in the fridge. 5.::'535;

Melons Store loose. @
g ) Cupboard/Pantry - Store loose in a paper bag

Fridge — Crisper drawer. Store in a plastic bag or Potatoes separate from onions.

cauliflower S€2led container. Potatoes

B % Ripen on the counter, then store in the fridge.

peachesa Store loose

Stone fruit . . ' | | | |
- Fridge — Store in a plastic bag or sealed & Fridge — Wrap whole or sliced pieces in a damp

Q i Roct towel

container. Vegetables ‘

Celery

Ripen on the counter, then store in the fridge.

persimmon  Store loose. ) % (

Fridge — Store loose. Keep in husks. Sq;‘ash Cupboard/Pantry - Store loose.
(Winter)

o/ . . .
‘ Ripen on the counter, then store in the fridge.

Store loose. ﬁ Ripen on the counter out of direct sunlight.

Fridge - Crisper drawer. Store loose. Then store in fridge separate from other
Cucumbers Tomatoes P roduce.

m L Ripen on the counter, then store in the fridge. ‘B‘ a =
ucchlm

Trop|ca| Store loose. Fridge — Crisper drawer. Store loose. Fridge — Wrap whole or sliced pieces in a damp

It Eggplant i 7 (Squash) tOWel.
*Check and change water as needed.

Pears




