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Bringing fresh produce to your
kitchen is just the start of your
delicious journey! In this guide,
learn how to best store your
vegetables and herbs to get
lasting flavor!
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Vegetable Storage Guide

Help your harvest last longer and taste better! Here's how to
store the vegetables we grow at New Growth Project.

A

Amaranth

Storage: Special

Notes: Store in the fridge like leafy greens or dry the leaves
for tea and garnish.

B

Basil

Storage: Room Temp Short Term

Notes: Store in a jar of water like flowers, loosely covered.
Avoid refrigeration.

Bean, Bush
Storage: Room Temp Short Term
Notes: Store in a reusable bag; refrigerate after 1-2 days.

Beets

Storage: Refrigerate

Notes: Remove greens; store roots in a breathable bag in
the crisper.

Broccoli

Storage: Refrigerate

Notes: Keep unwashed in a loose bag or wrapped in a
damp towel.

C

Cabbage

Storage: Refrigerate

Notes: Store whole heads in a crisper drawer; cover cut
sides.
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Cantelope
Storage: Room Temp Short Term
Notes: Store on the counter until ripe, then refrigerate.

Cauliflower

Storage: Refrigerate

Notes: Wrap in paper towel and keep in a container or
perforated bag.

Celeriac
Storage: Refrigerate
Notes: Store unpeeled in the crisper.

Celery
Storage: Refrigerate
Notes: Wrap in foil or store in water for crispness.

Chamomile
Storage: Special
Notes: Use fresh or dry for tea.

Chard
Storage: Refrigerate
Notes: Keep in a breathable bag; use within a few days.

Chervil
Storage: Refrigerate
Notes: Store in a jar with water, covered loosely.

Chives

Storage: Refrigerate

Notes: Keep in a jar of water or wrapped in a damp
towel.
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Cilantro

Storage: Refrigerate

Notes: Like parsley, store upright in a jar of water with
loose plastic cover.

Cucumber

Storage: Room Temp Short Term

Notes: Store on the counter for 1-2 days or refrigerate in
a loose bag.

D-F

Dill

Storage: Refrigerate

Notes: Store in a jar with water, loosely covered.

Eggplant
Storage: Refrigerate

Notes: Use within 3—4 days. Don't store in very cold spots

Fennel
Storage: Refrigerate
Notes: Trim fronds; store bulbs in a bag in the crisper.

Flat Leaf Parsley

Storage: Refrigerate
Notes: Treat like fresh-cut flowers in a jar with water.
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G-L

Garlic

Storage: Counter/Pantry

Notes: Store in a cool, dry, ventilated space.

Garlic Chives
Storage: Refrigerate
Notes: Wrap loosely in a damp towel.

Genovese Basil:
Storage: Special
Notes: Same as basil; avoid chilling.

Ground Cherry

Storage: Special

Notes: Store in husks at room temp or refrigerate in
breathable container.

Honeydew

Storage: Room Temp Short Term

Notes: Store whole at room temp; refrigerate once ripe
or cut.

Kale

Storage: Refrigerate

Notes: Keep in a sealed bag or container with a paper
towel.

Kohlrabi

Storage: Refrigerate

Notes: Remove leaves; store bulbs in a bag in the
crisper.
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Lavender
Storage: Special
Notes: Hang to dry or store fresh in fridge.

Leek
Storage: Refrigerate
Notes: Wrap in a damp towel or keep upright in water.

Lettuce

Storage: Refrigerate

Notes: Keep whole heads wrapped or in containers with
paper towels.

M-P
Mustard Greens

Storage: Refrigerate

Notes: Store like kale or spinach.

Onion
Storage: Counter/Pantry
Notes: Store in a mesh bag or basket; cool, dry area.

Onion: Big Green Onion
Storage: Refrigerate
Notes: Store in crisper with a damp paper towel.

Onion: Bunched

Storage: Refrigerate
Notes: Store in a perforated bag in the fridge.
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Pak Choi
Storage: Refrigerate
Notes: Store unwashed in a bag or container with damp

paper.

Parsnip
Storage: Refrigerate
Notes: Store in a plastic bag in the crisper.

Pea

Storage: Refrigerate

Notes: Use quickly for best flavor. Store in a bag or
container.

Pepper
Storage: Room Temp Short Term
Notes: Use within a few days or refrigerate.

Potato
Storage: Counter/Pantry
Notes: Store in a paper bag or basket in a dark place.

Pumpkins
Storage: Counter/Pantry
Notes: Keep in a cool, dry area. Avoid stacking.

R-Z

Radish

Storage: Refrigerate

Notes: Remove greens and store in a bag or jar of water.
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Romanesco
Storage: Refrigerate
Notes: Treat like cauliflower; use within 5-7 days.

Rosemary
Storage: Special
Notes: Wrap in damp towel or dry for long-term use.

Sage
Storage: Special
Notes: Store fresh in fridge or dry completely.

Shallots
Storage: Counter/Pantry
Notes: Cool, dry place away from sunlight.

Spinach
Storage: Refrigerate
Notes: Store in a container lined with paper towel.

squash (Summer & Winter)

Storage:
e Summer: Room temp short term, then refrigerate.
e Winter: Counter/Pantry in a dry spot.

Thyme
Storage: Special
Notes: Store in a damp towel or dry completely.

Tomatillo
Storage: Refrigerate
Notes: Store in husks in a paper bag or open container.
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Tomato

Storage: Counter/Pantry or Room Temp Short Term
Notes: Store on the counter; refrigerate only if the fruit is
overripe.

Watermelon

Storage: Room Temp Short Term
Notes: Store whole at room temp; refrigerate once cut.

Canning/Preserving:

Information coming soon

Cooking with Herbs

Information coming soon
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