A-Z Fruit and Vegetable Storage Guide N d FOO D
KEEP IT FRESH!

Woaste Less, Save More. - CORVALLIS -

FRIDGE

Store leafy herbs

COUNTER (except for basil)

- by in a glass of water
tore stone fruit on with a plastic bag
counter until ripe,

then place in fridge. over the top.

FREEZER Store apples loose
PANTRY Freeze fruits and and away from

Store onions and veggies that you E other produce.
garlic in a cool won't eat in time.

dark place, Pre-peeled, over-
separate from ripe bananas work
potatoes. great in smoothies
-‘\‘or banana bread.

Store cabbage
loose in crisper

& - : drawer.

Updated for 2026



https://nofoodleftbehindcorvallis.org/

Fruits / Veggies
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Apples

Artichokes

Asparagus

Avocados

Bananas

Basil

Beans

Berries

Bok Choy

Broccoli

How to Store

Fridge. Store separate from
other produce.

Fridge. Store in plastic bag or
sealed container

Fridge. Remove bands & ties.
Store upright in a glass of water
with a plastic bag over the top.

Ripen on counter, then store
in fridge. Store loose.

Counter. Store away from
other fruits and \egetables.

Counter. Remove bands and ties
Trim stems and gore in water with
plastic bag over the top

Fridge. Store in a plagic bag or
sealed container

Fridge. Store in unsealed
container. Wash just before
eating to awid mold.

Fridge. Remove bands and
ties. Store in a sealed container
lined with a damp tevel.

Fridge - crisper drawer. \Wrap
in a damp tavel.

Fruits / Veggies
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Brussel
Sprouts

Cabbage

Cauliflower

Celery

Cherries

Citrus Fruits

Corn

Cucumbers

Eggplant

Garlic

How to Store

Fridge - crisper drawer. Store
in a sealed container

Fridge - crisper drawer.
Store loose.

Fridge - crisper drawer.
Store in a plagic bag or
sealed container

Fridge. Store in a plagic bag
or sealed container

Fridge. Store in a plagic bag or
sealed container Wash just
before eating to awid mold.

Fridge - crisper drawer.
Store loose.

Fridge. Store loose.
Keep in husk

Fridge - crisper drawer.
Store loose.

Fridge - crisper drawer.
Store loose.

Cupboard / Pantry.
Store loose.



https://nofoodleftbehindcorvallis.org/eeek-its-ethylene-other-freshness-tips-for-summer-produce/
https://stilltasty.com/
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Grapes

Green Onions/
Scallions

Herbs, Leafy

Herbs, Woody

Leafy Greens

Melons

Mushrooms

Okra

Onions

Pears

Fridge. Store loose ina
ventilated container. Wash just
before eating to avoid mold.

Fridge. Wrap in a damp tavel or
store upright in a glass of vater.

Fridge. Trim stems and gore
upright in a glass of vater with
a plastic bag over the top

Fridge. Wrap in a damp tovel
and store in a sealed container

Fridge. Remove bands and ties
Store in a sealed container lined
with a damp tavel.

Ripen on counter, then store
in fridge. Store loose.

Fridge. Store in a paper bag -
never in plagic.

Fridge. Store in a paper bag.

Cupboard / Pantry. Store loose
or in a mesh bag.

Ripen on counter, then store
in fridge. Store loose.
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Root Veggies
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Stone Fruits
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Tomatoes

Tropical Fruit

Zucchini

Is it OK to eat it?

Fridge - crisper drawer.
Store loose.

Cupboard / Pantry - away
from light. Store loose or in a
paper bag.

Fridge. Remove tops but not
crown, and store in an
almost-sealed container

Fridge. Wrap whole or sliced
pieces in a damp tevel.

Cupboard / Pantry.
Store loose.

Ripen on counter, then store
in fridge. Store loose.

Fridge. Store in a paper bag.

Ripen on counter, then store
in fridge. Store out of diect
sunlight

Ripen on counter, then store
in fridge. Store loose.

Fridge. Wrap whole or sliced
pieces in a damp tevel.

From speckled avocados to sprouted or green potatoes,
from wilted greens or bruised apples to split carrots or
bumpy egg shells, find out if your food is safe to eat!

Visit EatOrToss.com and search their Food Index
database by food type or symptom. Get tips and meal
inspiration from their Use-It-Up Recipes, too.



https://stilltasty.com/

NO FOOD
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sustainability

I_ Brochure design and some content based
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https://nofoodleftbehindcorvallis.org/check-before-you-chuck-it/
https://www.foodsafety.gov/keep-food-safe/foodkeeper-app
https://nofoodleftbehindcorvallis.org/
https://nofoodleftbehindcorvallis.org/composting/
https://sustainablecorvallis.org/
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