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beginnings
Storing produce is a natural next step for the
gardener. The garden often produces so much it
becomes impossible to eat it all fresh. Knowing
how to store it builds personal resilience.

Communities that grow and eat fresh produce
have better health outcomes. But without the
tools or knowledge to store produce, they might
miss out on vital nourishment. Inspiration to
collect this information was the discovery that
many food banks throw out fresh vegetables,
including winter squash, at the week's end.
Storage space at food banks is often limited, but
maybe more squash would end up on kitchen
counters if people knew that winter squash lasts
for 6-8 months if treated right. And, yes, I know a
lot of people don't like squash, but it can be
pureed to sweeten soups, thicken sauces, and
make pies. Hidden nutrition!
Communities can build resilience through
gardening, donating extra food to food banks,
and by learning to store fresh produce longer.
Watch for more booklets on building resilient
communities at rustbeltroots.org. Spread
health, spread resilience.
This guide is meant to be short and sweet, but we
welcome ideas for future editions!

Storage methods
Fresh produce lasts longer when stored well, but
each kind of fruit and vegetable has its own
preference. Some produce can be stored for
months, other produce only lasts a few days. The
things to consider are humidity, temperature,
and which vegetables can be stored with which.
Flowers and leaves are the most fragile with
shorter storage times, while roots and some
fruits, like squash, can usually be stored for
weeks or months. Each fruit and vegetable in this
list is categorized according to temperature,
humidity, and whether they make ethylene gas.
Gassers
A gasser is a fruit or vegetable that releases
ethylene gas while ripening. The gas speeds the
ripening of produce, which can lead to rot in
long-term storage. This effect can be used to
quickly ripen produce or even to get your
potatoes to sprout for planting. Gassers should
not be stored with other produce, unless you are
using them to speed the ripening process.
Containers
Plastic bags at the grocery work for most storage
purposes. Reduce waste with reusable bags.
You'll want two kinds, breathable bags and bags
that keep the gassers under control. Single-layer
cotton, muslin, or mesh bags work for nongassers. While recycled plastic, cotton treated

with beeswax, or multi-layered bags are best for
gassers. Lidded containers work for gassers, cut
veggies and fruits, and delicate produce, like
flowers and leaves.
Cool and Dry
Traditional cool and damp storage methods
include root cellars, vegetable silos, or trenches.
Root cellars are small underground storage
rooms that stay cool and dry. They provide
storage that is similar to being underground and
they don't freeze. A vegetable silo (aka root
clamp) can be made with a trench or sealed
container in the ground. In a trench, whole
plants are left in the ground or on the surface
and covered with straw or dried leaves. Most
people keep produce cool and dry in a drawer in
the refrigerator.
Cool and Damp
Some produce dries out quickly if not protected
in bags or other containers to prevent water loss.
Edible flowers and some leaves are fragile and
will last longer if cut, put in a vase with water, and
stored in the refrigerator or other cool place.
Warm and Damp
Fresh herbs and some greens last longer when
they are cut, put in a vase with water, and left on
the counter.

Warm and Dry
Many types of produce prefer to simply sit on
the counter, on the shelf, in a basket or bowl.
Drying Tips
Heat and moving air are vital for food and herb
dehydration. This can be accomplished in many
ways depending on the resources you have.
Traditionally, people would lay thinly sliced
vegetables, fruit, or herbs out on baskets or
screens in a warm dry place. Herbs and flowers
should be dried in the shade. Some recipes call
for salt to help draw water out of veggies.
Dehydrators provide consistent results. Ovens
at the lowest temperature will work for some
projects, like drying tomatoes or roasting roots,
but are often too hot for herbs and greens. Older
gas ovens with pilot lights are warm enough off.
Be sure to put a sign on the oven so no one turns
the oven on for other purposes.

a-Z
Apples – cool, dry – gasser
Do not wash until just before eating. If you have a
root cellar or other cool dark place, store apples
in small crates in layers, with unripe apples at the
bottom, ripe apples at the top. Put paper
between the layers. One folk method is to layer
the apples with dried elder flowers. Fresh apples
can be stored this way for months. Slices can be
dried or frozen. Refrigerate them in a sealed bag
to keep the gas from ripening other produce.
Asparagus – cool, damp
Store asparagus for 2-4 weeks by standing up in a
tall container in a little water. If you got them at
the grocery, slice off the ends of the stalks first.
Lightly cover the tops with a cloth or plastic
produce bag to prevent the tops from drying out
but don't seal or they will mold.
Avocados – warm, dry
Store avocados on the counter. They will ripen in
a few days. Speed up the process by putting
them in a paper bag, speed it up more by putting
an apple or banana in the bag. If it is ripe and you
aren't ready to eat it, put it in the fridge.
Bananas – warm, dry - gasser
Bananas gas off more than any other fruit, keep
them away from other produce. Store on the

counter until ripe. Refrigerate ripe bananas in a
sealed bag The skin will blacken, but the fruit will
be preserved. Or peel, slice, and freeze.
Beans, Dried – warm, dry
Allow beans (or peas) to ripen on the vine. Then
lay them out on a screen to finish drying. Store
shelled beans in an air-tight container.
Beans, Green – cool, damp
Do not wash until just before use. Refrigerate in a
produce bag. Blanch for long-term storage, then
freeze or dry. Thread the beans together, hang in
a dry, warm place. Store in an airtight container.
Soak overnight then cook.
Berries – cool, dry; or warm, dry
Sort to remove berries that are bruised or
molding, but do not wash. Many berries have a
natural preservative coating. Refrigerate in
covered containers. Dry or freeze for long-term
storage. Freeze on a cookie sheet first.
Broccoli – cool, dry
Keep in a bag in the fridge. If you are a gardener,
cut the first head off and leave the plant to grow
smaller heads. The tender leaves and flowers are
edible. Broccoli can be blanched and frozen.
Brussel Sprouts – cool, dry
Brussel sprouts can be kept in the garden for
most of the winter. They'll keep longer in cold

storage if left on the stalk. Store loosely in a
produce bag in the refrigerator.
Cabbage – cool, dry
Cabbage is one of the vegetables that can be
kept in the garden even through hard frosts. For
longer outdoor storage, dig a trench and lay the
entire plant in the trench. Cover the stems with
soil and surround the cabbage heads with leaves
or straw to keep dry. Refrigerate in a produce
bag. Do not wash until just before using. Cabbage
can be stored for months if kept cool. Just
remove the outer leaves before using.
Cauliflower – cool, dry
Store in the ground, like cabbage. Or store in the
fridge in a produce bag. Or blanch and freeze.
Celery – cool, damp
Dry celery leaves and use as an herb. Store
through early winter in a cool, dark place by
placing the plants upright with the roots in sand.
To refrigerate, loosely wrap in a paper towel,
then tightly wrap the entire stalk in a bag or
foil. It will keep fresh and crisp for weeks.
Cherries – cool, dry
Store in the fridge in a produce bag. Like berries,
do not wash until just before eating. Remove pits
and freeze like berries.

Citrus – warm, dry; or cool, dry
Store oranges, lemons, limes, and grapefruit on
the counter for about a week. Longer in the
fridge. To store long-term, juice and freeze.
Corn – cool, dry
If the husks are still on it, just store as is in the
fridge. If the husks have been removed, wrap in
foil and store in the crisper drawer. To store
longer, slice the corn off the cob and freeze.
Cucumber – warm, dry
Store fresh cucumbers on the counter for up to
a week or refrigerate longer in a produce bag. Do
not wash until just before use.
Eggplant – warm, dry
Eggplant tastes best if stored on the counter.
Refrigerate in a produce bag. To dry, slice into
rounds, lay them out, and shake salt over them to
remove excess water. After a several hours flip
them over, salt again. Wait for several hours,
thread them with space between, then hang in a
warm, dry place. Soak overnight to rehydrate. Or
slice and freeze.
Flowers, Edible – cool, damp
Refrigerate edible flowers with the stems in a
vase. A short list of edible flowers: corn flower,
borage, nasturtiums, kale, mustard, arugula,
dandelion, violets, pea, chive, rose, chamomile,
lavender, lilac, calendula, elder, chrysanthemum,

rose of Sharon, sunflower.
Garlic – warm, dry – gasser
Harvest from the garden, wipe off dirt and trim
roots. Hang bulbs up in a shed or other warm dry
place out of the sun. Don't let them freeze and
save the biggest heads to replant in the fall. When
dry, store on the counter. Whole heads from the
grocery store will last 3 to 5 weeks, but once
cloves are separated, they will last about 10 days.
Grapes – cool, dry
Do not wash grapes until just before eating.
Refrigerate in a bag or uncovered container for
up to 2 weeks. They freeze well. Hang homegrown grape bunches indoors to dry.
Greens (Kale, Collards, Chard) – cool, damp
Kale and collards can be kept through early
winter in the garden. Chard is less tolerant of
cold. Wash, wrap loosely in paper-towels, then
bag it, paper towel and all. Or dehydrate and
crumble into soups, pasta dishes, etc.
Herbs – warm, damp
Fresh culinary herbs keep best if they are put in a
vase with their stems in water. Refrigeration and
freezing often blackens and ruins their flavor.
Herbs are easy to dry when leaves and flowers
are separated from the stems and laid flat on a
screen or basket. Keep out of the sun while
drying or use a dehydrator on the lowest setting.

In humid environments, hanging large bundles
often leads to mold. Tie and hang in small
bundles and put in a shady, dry, warm place.
Lettuces – cool, damp
Wash, wrap loosely in paper-towels, then bag it,
paper towel and all. In the garden, lettuce can be
trenched like cabbage through early winter.
Melons – warm, dry – some are gassers
Store at room temperature until ripe. They will
keep for about a week. Refrigeration heavily
degrades the antioxidants. Melons with softer
rinds, like cantaloupe, are gassers. Melons with
harder rinds, like watermelon, are not.
Mushrooms – cool, dry
Do not wash until just before using. Store loosely
in a brown paper bag in the refrigerator. Many
gourmet mushrooms can be sliced and dried.
Nuts & Seeds – warm, dry
In the shell, keep them in an airtight container.
Freeze shelled nuts and seeds.
Onions – warm, dry – gasser
Onions from the garden should be laid out in the
sun in a single layer to dry before storing for a
few days. Once dry they can be hung in bunches
in a cool dry place. Without leaves? Store on the
counter or in a cool, dry place.

Pears – warm, dry – gasser
Store at room temperature. Once they ripen,
place them in a produce bag and store them in
the fridge. They will keep for about a week.
Peppers, Bell – warm, dry
They become mushy when refrigerated, so store
on the counter and use quickly. Refrigerate in
the crisper drawer for up to a week. Wash, core
and deseed to freeze.
Peppers, Hot or Sweet – warm, dry
To dry small peppers, string together by tying
stems or by piercing through the tops with
spaces between each pepper to prevent mold. If
you don't have a very dry place to hang them,
pierce them to allow moisture to escape. Large
peppers can be cut into strips and dried on a
screen or in a dehydrator. Or, for short term
storage, refrigerate in a bag or container.
Potatoes – cool, dry, dark
If from your garden cure first by laying out in
single layers to dry in a dark place for several
days. Store in a cool, dry, dark place with air
circulation. They will keep for months in a box or
paper bag in a basement or cellar. Some people
pack them with sawdust (must be from raw
untreated wood) or shredded paper (watch for
toxic inks and bleaches). Don't store with onions
or garlic or they will sprout faster.

Root Vegetables – cool, dry, dark
Carrots, parsnips, beets, and other hardy root
vegetables can be left in the ground and covered
with straw through early winter. Most roots can
be stored in an underground silo, root cellar or a
bucket of sand in a basement. Wash roots before
refrigerating in a produce bag. Sliced roots can
be stored in water. Change the water every few
days. Slice and blanch to freeze.
Roots, for teas – cool, dry
Most roots used for teas, such as dandelion,
burdock, and yellow dock can be stored like
carrots or dried. To dry, slice in long strips or
chop into disks. Spread out on a screen or basket
to dry. Protect from the sun while drying, or use
a dehydrator on a moderate setting.
Squashes – warm, dry
Winter squash will keep for up to 6 months on
the counter. Turn occasionally and watch for soft
spots. If you find a soft spot, cook or freeze
immediately. Some folks wipe winter squash
with a cloth dampened with a food-grade oil to
reduce rot. Cook before freezing. Summer
squash, including zucchini, will store well on the
counter for 3-6 months. Grate and freeze
summer squash .
Stone Fruit – warm, dry – gassers
Includes peaches, plums, nectarines & apricots.
Store at room temperature until ripe, then

refrigerate in plastic bags. They will keep 3-5
days. Do not wash until ready to eat.
Sweet Potatoes – warm, dry, dark
Keep at room temperature for a week or in a
cool dark place for about a month. OK to store
with regular potatoes.
Tomatoes – warm, dry – gasser
Do not refrigerate. Green tomatoes can be
wrapped in paper and stored in a box. Check for
ripeness every few days. Once ripe, refrigerate
to slow ripening. Cherry tomatoes can be halved
and dehydrated. Romas can be sliced and dried,
but remove the seeds first!

about rustbelt roots
Rustbelt Roots is about having roots in the
rustbelt. Perhaps you grew up here. Or maybe
you recently set your roots here. Either way,
Rustbelt Roots is about digging in and building
community resilience. It’s about digging in to find
deep nourishment for body, mind, and spirit.
Rustbelt Roots wants to share creative ways to
improve resilience and health. It starts with
sharing stories, ideas, recipes, and knowledge
about local foods and herbs, history, culture, and
life in the Rustbelt. Do you have a story to tell?
The Pollination Project has provided the seed
funds to get this project off the ground and to
publish this guide. Visit them at
thepollinationproject.org.
Rustbelt Roots, with support from the Conneaut
Arts Center, will continue to create short guides
to help people find creative ways to increase
personal and community resilience.
Learn more or get involved by visiting our
website at:

rustbeltroots.org

