PROPER PRODUCE STORAGE
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Americans toss about
19% of vegetables anc
14% of fruits they buy.
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Ensure you are storing your
food correctly and safely

If your produce rots after
just a few days, you might be
storing incompatible

fruits and veggies together. w-ww\o
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to reduce food waste.

WHERE 10 STORE?

Some fruits and vegetables should he stored in the refrigerator while = i ,
others are cold-sensitive and should be stored at room temperature.
Make sure you are storing your produce in the proper place.
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Never refrigerate potatoes, onions, winter squash
or garlic. Keep them in a cool, dark, dry cabinet,
and they can last up to a month or more.

But separate them so their flavors and
smells don't migrate.

\__Those that give off high levels of Ethylene gas
(a ripening agent) will speed the decay
of ethylene-sensitive foods.ﬁ
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GAS RELEASERS

Apples * Bananas, ripe
Apgicots * Broccoll
(antaloupe * Brussels sprouts
1gS * (abbage
Honeydew » (arrots
KIWI * Cauliflower
Plums » Cucumbers
Avocados * Fggplant
Bananas, unripe * Lettuce and other leafy greens
Nectarines » Ppas
Peaches » Peppers
omatoes » Squash

. _ » Sweet potatoes
Use trapped ethylene to ' B « \Watermelon

your advantage: To speed |
-ripen a peach, putitina FEEN
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closed paper bag with a i e ;’
ripe banana. o i g

DON'T PURCHASE
PRODUCE Wik
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For a complete list Of Fiumeuos
the shelf life of foods,
2 ; download our free
Home Food Safety” 5 yy food Safe? app. fee
Keatemyenwaion @ Corgrfoods |



