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HOW TO EXTEND THE LIFE OF YOUR PRODUCE

1. Separate bad neighbors

A gaseous plant hormone called ethylene
impacts how quickly fruits and veggies ripen.

Some produce emits it, which makes them bad

neighbors for vittles that are sensitive to the
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bunk with their buds.
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4. Freeze what you can't eat

Putting food on ice stops potential spoilage in
its tracks, because extreme cold shuts down
metabolic activity. Plan carefully, though: The
chiller can change an item's texture, so how
you freeze it can impact how yummy it tastes
once it's thawed back out.

2. Wash with care

In most cases you want to avoid adding
excess moisture to produce, which is

3. Practice proper storage

why it's often best to hang tight on

washing it until you're ready to chow
down. More delicate items, though, can
Ml use a little extra TLC up front. °
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Berries
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Dark leafy greens
(kale & collards)
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Lemons &
limes
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Have a rescue plan

temperatures, moisture levels, and

some items do better in the crisper
drawer (or another similar vented
container), while other items prefer to
hang out on the counter.

Rinse and
spin dry

Rinse before storing,
greens trimmed

In the fridge, in an unsealed or
perforated bag or vented container
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Cabbage

All others can be washed
when ready to eat

On the counter until ripe, then in
the fridge
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In the fridge, in a partially opened
container lined with a towel
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In a cool, dry place
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In the fridge, ends snipped, upright
in a glass with a bit of water, covered
loosely with a produce bag
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In the fridge, wrapped tightly in
aluminum foil
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In the fridge, loose, husks on

Asparagus
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Avocados

Brussels
sprouts
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Green beans
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Mangos

Grapes
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Lettuce
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Oranges &

grapefruit Be=s

Pumpkins &
winter squash

Root veggies
(carrots, parsnips &
turnips)

Pineapples

Scallions &
spring onions

Soft leafy greens
(spinach & arugula)
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Zucchini, squash &

Sweet potatoes
eggplant

Tomatoes

In the fridge, in a sealed bag
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* Blend it in a smoothie

» Cook it down into jam

e Chuck it into a soup

* Pickle it

* Bake up a quick bread

* Toss it in a frittata or quiche

When fresh fruits and veggies are
looking past their prime, having a few
simple "use-what-you-got" recipes in
your back pocket can get 'em cooked

up quick. These are our top 5
food-saving go-tos:
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HOW LONG SHOULD FRESH PRODUCE LAST? L
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