PRODUCE/STORAGE

Storage Location
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apples (< 7 days) oranges avocados pears apples (> 7 days) cut fruits
g bananas papayas kiwiruit plurns apricots figs
grapairust PErSIMIMONS nactarnnes plumcols Asian pears (nashi) - grapes
§ lermons pineappie peaches blackberres raspberries
o limes plantain blugberrias strawbemies
.g mandaring . pomegranales : chermias
fra mangoes watermelons i
muskmelons ;
basil (in water) peppers celary mushrooms artichokes i broccol
o cucumbers potatoes cut vegetables : paas asparagus . Brussels sprouts
% dry onion pumpkins GreEsn orons i radishes grean beans cabbage
5 aggplant swes] potaloes herbs (nol basil) spinach lima beans camts
g garlic tomatoes leafy vegetables sprouts beeats i cauliflower
ginger winler squashes legss i summer squashes Befgan endve
jicama lettuce - swael com
= Store garlic, onions, potatoes, and sweet potatoes in * Make sure the bag you store the veggies in has some
a well ventilated area. holes punctured to allow for good air flow.
= Cucumbers, eggplant, and peppers can be kept in the + Pack vegetables loosely in the refrigerator. The closer
cooler for 1 to 3 days if they are used soon after removal. they are, the quicker they will rat.
* Watermelons and lomatoes lose their flavor + Soft herbs and mushrooms should not be washed until
when refrigerated. right before they are used,
e Separate fruits from vegetables to minimize the * Protect potatoes from light to avoid greening.

detrimental effects of ethylene produced by fruits,

Produce Storage Temperatures

Apples Cabbage Herbs Green Onions
Asparagus Carrots Kale Green Peas
5 Bernas Cauliflower Fiwifruit Peaches
32°F to 36°F Bok Choy Celery Lettuce Pears
Broccoli Cormn Mushrooms Piums
Brussel Sprouts Grapes Mapa Radighes
M‘;ﬁaﬁm Cucumbers Okra Plums
42°F to 45°F Green Beans Eggplant Peppers Squash
Cantal Honeydew Melons Pineapples Zucchini
. Watermalons
Bananas Garlic Potatoes
58°F to 65°F ; & {may be chilled at 40°F
(never refrigerate) Onions Tomatoes 24 hours before sarving)

Source: UniPro Foodservice, Inc.



