
Easy Ways to…  

Store Fruits and Vegetables 
Properly stored fruits and vegetables stay fresh longer, taste better, maintain nutrients 

and save you money by reducing food waste. 

 
 

 
 

Potatoes   Garlic 
Sweet potatoes Onions  
Winter squash Shallots 

 
 
 

 
 

 
 
 
 

 

Apples   Cherries 
Grapes   Melons   
Peaches   Pears  
Plums   Tomatoes 

 
 

 
 

 
 

 
Asparagus*  Berries  Beets    
Broccoli  Brussels sprouts Cabbage 
Carrots   Cauliflower  Celery*    
Chili peppers  Corn    Cucumbers 
Eggplant  Green onions Green beans   
Herbs*  Leafy greens* Leeks 
Mushrooms   Okra   Peas    
Peppers  Radishes  Summer squash 
Zucchini     *keep in plastic bag 

 
 

 

  

Cool, dark and dry place: 1 to 3 months 
 

  

 

Counter: 3 to 10 days (refrigerate when ripe) 

Refrigerator: 3 to 14 days  

 

This material was funded by United States Department of Agriculture’s (USDA) Supplemental Assistance Program (SNAP). SNAP, formerly known as the Food Stamp Program (FSP) in New York, provides 

nutrition assistance to people with low incomes. It can help you buy nutritious foods for a better diet. To find out more, contact 800-342-3009 or go to myBenefits.ny.gov. USDA is an equal opportunity provider 

and employer. In accordance with Federal law and USDA policy, this institution is prohibited from discriminating on the basis of race, color, national origin, sex, age, religion, political beliefs or disability. To file 

a complaint of discrimination, write USDA, Director of Civil Rights, Room 326-W, Whitten Building, 1400 Independence Avenue, SW, Washington, D.C. 20250 or call 202-720-5964 (voice and TDD). 

For healthy eating tips, like Eat Healthy, Be Active NYC on Facebook at  

facebook.com/eatinghealthynyc 

For more information about Stellar Farmers Markets, visit nyc.gov and search for “farmers markets.” 

For healthy recipes, visit jsyfruitveggies.org. 

 


