
 

 

 

 

 

 

 

 

 

Many people do not like to buy produce because it goes bad before they get to eat it. Produce is not 

and we do not want to just throw money away. If you are one of these people who seem to throw away fruit

vegetable more than you eat them,  try these tips to make produce last longer. 

 

Prep greens for longevity.  Wash and Dry leafy greens well, then wrap them in a slightly damp paper 

towel before placing them in a bag.  

Unlike greens, be patient with other produce

wash them right before use. Also store Fruits and vegetables in the designated storage bins.  

Store them properly: The best way to keep produce fresh is to store them in the appropria

temperature usually delay ripening so storing in the refrigerator is most times best, but not always. 

REFRIGERATE THESE 

• Apples 

• Apricots 

• Cantaloupe 

• Figs 

• Honeydew 

DON’T REFRIGERATE THESE

• Avocados 

• Bananas, unripe 

• Nectarines 

• Peaches 

• Pears 

• Plums 

• Tomatoes 

Don’t rule out frozen produce. Frozen fruits and vegetables are just as healthy for you as fresh, 

sometimes better because they are picked at the peak of ripeness then flash frozen.

without added seasonings or sweeteners. Frozen vegetables and fruits are something you can always have 

on hand and it won’t go to waste. Try things like, frozen spinach, peas, corn, berries and mango. 

Make your Produce Last 

Many people do not like to buy produce because it goes bad before they get to eat it. Produce is not 

and we do not want to just throw money away. If you are one of these people who seem to throw away fruit

try these tips to make produce last longer.  

Wash and Dry leafy greens well, then wrap them in a slightly damp paper 

ther produce.  Other forms of produce like berries last longer when you 

wash them right before use. Also store Fruits and vegetables in the designated storage bins.  

The best way to keep produce fresh is to store them in the appropria

temperature usually delay ripening so storing in the refrigerator is most times best, but not always. 

DON’T REFRIGERATE THESE 

KEEP THESE AWAY (SEPARATE) 

FROM THE THOSE  

• Bananas, ripe 

• Broccoli 

• Brussels sprouts 

• Cabbage 

• Carrots 

• Cauliflower 

• Cucumbers 

• Eggplant 

• Lettuce and other leafy greens 

• Parsley 

• Peas 

• Peppers 

• Squash 

• Sweet potatoes 

• Watermelon 

 

Frozen fruits and vegetables are just as healthy for you as fresh, 

sometimes better because they are picked at the peak of ripeness then flash frozen. 

eeteners. Frozen vegetables and fruits are something you can always have 

on hand and it won’t go to waste. Try things like, frozen spinach, peas, corn, berries and mango. 

Many people do not like to buy produce because it goes bad before they get to eat it. Produce is not always cheap, 

and we do not want to just throw money away. If you are one of these people who seem to throw away fruits and 

Wash and Dry leafy greens well, then wrap them in a slightly damp paper 

Other forms of produce like berries last longer when you 

wash them right before use. Also store Fruits and vegetables in the designated storage bins.   

The best way to keep produce fresh is to store them in the appropriate place, cold 

temperature usually delay ripening so storing in the refrigerator is most times best, but not always.  

Frozen fruits and vegetables are just as healthy for you as fresh, 

 Make sure it comes 

eeteners. Frozen vegetables and fruits are something you can always have 

on hand and it won’t go to waste. Try things like, frozen spinach, peas, corn, berries and mango.  

 


