Vegetable

Artichokes

Agparagug

Bagil, fregh

Beete
Broceoli

Bruggele gproute

Cabbage

Carrote
Cauliflower
Celery
Corn

Cucumber

Eggplant

Green beang

Storage Time
[n Refrigerator

[ week

3 days

5 daye

2 weeke
5 daye
5 daye

[ week

2 weeks
[ week

[ week
3 days

[ week

[ week (or legs)

[ week

Vegetable Storage Chart {Cheat Sheet}

Additional notes

If the stemg are cfill attached, place stemg in a container of
water and refrigerate.

Either place upright in a glase with an inch of water in the
refrigerator, or wrap the stem endg in damp paper towels to
keep moigt, while refrigerated.

Wagh and dry fresh bagil, then wrap in damp paper towels and
place in regealable plagtic bag in refrigerator.

Remoue leafy tops before refrigerating.
Keep dry, with air able to circulate, to prevent gpoilage.
Place unwaghed gproute in paper bag in refrigerator crigper.

Store in perforated bag in crigper, and do not wagh until right
before uge.

Remove leafy tops before refrigerating.

Keep dry, with air able to circulate, to prevent gpoilage.
Wrap tightly in aluminum foil, and refrigerate.

Leave in hugk. Use quickly, ag the older it ig the starchier.

Wrap in plastic wrap, and then refrigerate. Can aleo be left on
the countertop, which come eay keeps a better flavor.

Whole eggplant may lagt longer stored in a cool place, but
outcide the refrigerator. Uge quickly though, can be perighable.

Store in plagtic bag in the crigper.
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Green oniong

5 days

Greeng (Collards, 5 days

Kale, Spinach,

Quwige chard)

Herbg, fregh

(except bagil, gee

above)

Lettuce (lceberg
and Romaine)

Lettuce (Arugula

and Megelun)
Lima beang

Mughroome

Parenips

Peag (Snow and

Sugar Snap)
Oeppers

Radighes
Rhubarb

5 daye

5 days (whole)

3 days

3 days
2-3 daye

2 weekg

3 days

[ week (whole),
or 2-3 dayg
(cut)

2 weekg

3-5 days

Vegetable Storage Chart {Cheat Sheet}

Wrap the endg of the oniong in a damp paper towel, place
ingide a plastic bag, and then refrigerate.

Wrap in damp paper towels, and gtore in a perforated bag.

Store steme of your frech herbe in damp paper towel, or etick
stemg in a glase of water in the refrigerator.

Wrap in damp paper towels, and store in a perforated bag.

Wrap in damp paper towels, and store in a perforated bag.

Leave in ghell.

Store in paper bag with a lightly damp paper towel ingide to
keep mughroomg moigt.

Remoue leafy tops before refrigerating.

Leave in chell. Keep dry, with air able to circulate, to prevent
gpoilage.

Once chopped, wrap in a paper towel and place in an airtight
container in refrigerator.

Remoue leafy tops before refrigerating.

Place stalke in a plastic bag to retain moigture, and place in
crigper.

Home Storage Solutiong [O1: A Place For Everything That Matterg

Copyright 2011-2019 All Righte Regerved
Disclaimer: Thig information ig provided ag a courtegy only, ag ig, with no guaranteeg or warrantieg.
For more information about food safety you can vigit foodsafety.gov

-Page 2 -


http://www.home-storage-solutions-101.com

Vegetable Storage Chart {Cheat Sheet}

Squagh, butternut 4 daye (once  Fresh and uncut, it can be stored in a dark cool place like a
cut) bagement or cloget, for up to 2-3 monthe. Once cut it needs to
be refrigerated in an airtight container and uged quickly.

Squagh, yellow 5 dayg Store in perforated bag in crigper, and do not wagh until right
before uge.

Turnips 2 weeke Remove leafy tops before refrigerating.

Zucchini 5 daye Store in perforated bag in crigper, and do not wagh until right
before uge.

- Looking for tomatoeg on thig chart? Check the fruit storage chart here, ingtead.

+ Looking for oniong and potato storage tips? Check out the pantry food storage chart here.

- Check out the refrigerator storage chart here to find out which crigper drawer in your fridge thege
veggies should go in.

- You can aleo get more free printables and checklists, including more food storage guidelineg here:
http://www.home-storage-golutiong-1Ol.com/how-to-get-organized html
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