
Warmest temperatures. 
Store sauces & non­

perishables. 

#savethefood 

When it comes to storing fruits & vegetables, there are two basic types: 

VAPORS and WILTERS. They don't get along, so keep them separate. 

ITT71 VAPORS. These fruits & vegetables produce ethylene-a gas that
l21lJ helps them ripen faster. Store them on your counter, or in a low

humidity drawer in the fridge. 

WILTERS. These are highly sensitive to ethylene. They go bad 
quickly if they're stored with VAPORS. They like high humidity. 
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Herbs - place stem in water
Beans (dry) 
Bread (up to 2 days) - wrap tightly
Dry goods/flour 

Celery - place stem in water
Cut fruits or veggies - wrap tightly
Herbs - enclose with damp cloth
Meat (eat within 1-2days) 
Mushrooms 
Okra - eat soon 
Zucchini 

er! The important thing to 
can. Excess air causes freezer burn. 
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