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With the temperatures falling into the 80’s 

and the blessed rain, our vegetable gardens are 

producing nicely. In order to support this 

achievement I thought I would share how to 

store the “fruit of your labor” – and your vegeta-

bles too. Even if you do not garden and you buy 

at the farmer’s market or grocery store, this 

will still be beneficial and help keep your produce fresher, longer.  A few of my 

favorite tips: 

First, it’s important to know that even though a 

vegetable has been picked, it isn’t dead. It still 

needs oxygen and will decay faster when oxygen 

is unavailable. Another is that the less you handle 

vegetables, the longer they will stay fresh. Did 

you know apples produce a gas called ethylene 

which is used in agriculture to increase fruit rip-

ening? That’s why your grandmother told you to 

put an unripe avocado or peach in a brown paper bag with an apple. As the Apple 

gives off ethylene, the avocado or peach ripens at a faster rate. Grandmother always 

was a smart lady!  

Environment is a significant part of produce storage. Vegetable require storage at 

different temperatures and relative humidity, to prolong freshness. The chart below 

provides storing conditions for a few common vegetables. Some vegetables require 

cool and dry conditions (50-60°F and 60% relative humidity); often time a cool 

place in your kitchen or in a ventilated basement will provide these conditions. 

Others respond better under cold and dry (32-40°F and 65% relative humidity) 

conditions. Then there are vegetables that like it cold and moist (32-40°F with 

95% relative humidity). As storage con-

ditions deviate from optimal conditions, 

expect a shorter shelf life. Refrigerators 

typically provide a cold and dry environ-

ment, so keeping vegetables in a perfo-

rated plastic bag will increase the rela-

tive humidity. All of this information 

was taken from a University of Minneso-

ta Extension publication. As always, 

happy planting! 
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