Spring Hill Storage Tips

This past winter I asked you to share your best tips for storing the vegetables and herbs.  I promised to compile them and pass them along.  Although it may be more cumbersome, I chose to use all the comments even though some are very similar – frequently there’s a slightly different method that may make a difference for you, and I just couldn’t leave out the commentary that sometimes accompanied the tips.  

Thanks folks,       

— Patty
General Tips for Using Up All Your Veggies

· Try the recipes on the weekly flyers - they usually have good ideas for using things up.

· If you pick-up vegetables on Tuesday, make Spring Hill veggie dishes during the week (like Tues, Wed, Thurs) and save meat dishes for the weekends.

· Make soups and sauces and freeze them.

· Give some items to neighbors and friends if you have too much on a given week.

· Use www.epicurious.com when you have leftover veggies and don't know what to do with them.

— Alan Torborg
· Whatever I can't use right away, I try to freeze or I find some lucky friend to share with.

— Sharon Shervey
· Take anything you really can’t use to your local food shelf – they are usually very appreciative of fresh produce.

—Wendy Fassett
Greens

· For greens and spinach:  I wash them when I get them and then store them in the refrigerator in a damp cloth.  The system works very well for me; the greens and spinach stay fresh up to 10 days as long as I keep the cloth damp.  
— Anne Holzinger
· I don't usually wash first except for lettuces and spinach. I pull the leaves, rinse them, shake them in a wire basket to get off most of the water, and wrap them loosely in paper towels. I store them in the veggie keeper drawers of my (very old) refrigerator.  
— Peggy Rader

· For greens, I store in thin bags with paper towels to absorb moisture.  Dry greens store longer than damp.  If you want to wash greens ahead of time the paper towel is essential.  

— Julie Drysdale

· This works for lettuce, cilantro, parsley, leeks, scallions, etc.: I wrap a plastic bag around the tops covering all the way down to about 1/2 inch above the stem or root, squeeze out all the air from the plastic and then place the root or ends in about 1/4 inch of water in the bottom of a Tupperware container so the greens are all standing up.  I crowd many things into the small amount of water.  They keep fresh for much longer.  I hope you can picture this.

— Martha Moulai

· I don't wash anything before putting it in the fridge. Instead, if it's something that will dry out quickly, I wrap it in damp dishcloths. This would include all greens. It also seems to work with leeks. I've kept them around for several weeks that way.  
— Naomi Jackson
· For fresh herbs and for most greens, I wash them well and then drain them well. I wrap them in a damp paper towel and put them in a large Ziploc and then into the refrigerator.  Parsley, thyme, rosemary and sage last very well for a week or even two. Cilantro, mint and basil last a little less time. Many greens last for that long or longer. Besides lasting, they are clean and ready to go when you want to use them.  
— Beth Leonidas

· We wash and spin and rip up salad greens as soon as convenient. Even the tiredest teenager will make a salad for a snack if it is easy.  
— Lynn Cooper

· Lettuce can be washed and wrapped in a damp towel and put in a plastic bag.  This makes it convenient to use.  
— Jeannette Raymond
· I have good luck with the lettuces & fresh herbs by wrapping them in wet paper towels then in a plastic bag.  They stay fresh longer.  
— Flo Entzel

Herbs

· Herbs can be used and then dried -- bunch into a paper lunch bag, stems toward the opening, tie the opening closed catching the stems, and hang to dry in a warm dry place. (Attics can work, if you can remember that you put them there.)  
— Jeannette Raymond
· Basil quickly becomes pesto, which we freeze for a bit of summer in January. Other herbs not used fresh get washed and split into small bunches if necessary. Then we clothespin them to the clothes drying line in the basement. When dry, I strip off the leaves and store in glass jars in the cupboard. The kitchen smells good for two days.  
— Lynn Cooper
· We store them in a hard plastic container with lid.  We do not add water or wash them. Thyme can stay in there for 3 months; sage for about 1 month.  I suspect the container that I use may have all the right properties…certain type of plastic that lets a little light in, and the cover is hinged and may allow for just the right amount of air flow.  But a cool whip container might work out just as well.  I think the trick is to keep it dry in there.  Sometime I put a paper towel on the bottom, but not always.

· We also dry them just by hanging the clumps you send us in a window (we tie dental floss around your rubber band and hang from the floss).
— Karin Goff

· I tie herbs in bunches and hang them in the kitchen. 
— Naomi Jackson

· I put the herbs in a glass of water and put a plastic bag around them with a rubber band securing the open end of the plastic bag to the glass to keep a little moisture around the herbs.

— Beth Franzen

· We try and use most herbs while fresh, because they're so good that way, and usually store them in a plastic bag until use. With thyme and sage, which we use slower, we've hung them up from the cupboard to dry them until we use them up. 
— Kathleen Sullivan

· Herbs I usually wrap a wet paper towel around before putting in a bag, except rosemary.

— Sharon Shervey

· Fresh herbs in a glass of water in fridge, like a bouquet.  I then put one of those thin plastic bags over the top of the whole thing.   Basil will keep about 10 days this way.  I just put everything together basil, parsley, whatever.  
— Julie Drysdale

· Fresh herbs I usually stem and use within a couple days, although I sometimes stem, chop and freeze the parsley. Sometimes with the rosemary and sage, I leave them in the rubberbanded bunches and hang them upside down from my kitchen cupboard doors. They dry naturally over time and I continue using them--from when they're fresh to when they've dried out a bit and can be crumbled. Occasionally I've clipped the stems of something like cilantro and stored a bunch in a small cup of water, but this only seems to work for a short time. The stems tend to get soggy if you leave them in the water for more than a couple days--even if you refrigerate.  
— Peggy Rader

· I read in a cookbook for herbs to give them a fresh cut, put them in a glass of water with a loose plastic bag over the tops of the herbs and put them in your refrigerator. This is what I do and it works super!

· Or I dry the herbs!  
— Anna Ridgeway
Tomatoes

· Never, no never, refrigerate a tomato. 
— Beth Leonidas, Flo Entzel

· At Mike's suggestion, we started freezing romas -- now nearly all of them get quickly washed and frozen on cookie sheets, then packaged in Ziploc freezer bags.  Peeling under warm water is kind of fun, and I like chopping frozen tomatoes--great frustration relief.  

— Lynn Cooper

· Don't refrigerate your tomatoes unless they are dead ripe and in danger of rotting. They'll last several weeks in a bowl on the counter, as long as you remove any with bad spots.  
— Naomi Jackson

· Tomatoes on the counter.  If they get overripe, freeze for sauce or to throw in stock.  I prefer them overripe to refrigerated.  
— Julie Drysdale

· Tomatoes I line up on the kitchen windowsill the way my mom always did (I think she did it to hasten ripening sometimes, but I just like the way they look)  
— Peggy Rader

· I always leave my tomatoes out on the counter until I use them or I wash and freeze them. When you want to use your frozen tomatoes, just rinse them under warm water and the outer skin peels right off.  
· Anna Ridgeway

Potatoes, Onions, Garlic, Winter Squash

· I store fall potatoes in our cool, dark (but not damp) basement and never in the refrigerator. They become sweet if you put them in the fridge. In the basement, they last months.  New potatoes can go in the fridge.  
— Beth Leonidas

· Potatoes, onions, garlic -- dark cool storage area.  We just got a potato bin from Mark's Dad.  This bin has drawers that have wire mesh or perforated bottoms, so that there is air circulation.  We put onions, garlic, potatoes, in different drawers.  
— Jeannette Raymond
· Garlic, potatoes, onions and fall/winter squash go into the basement pantry. It is cool and dark down there. Squash on the shelves, onions and potatoes in bags in a bushel basket. The precious garlic has a special basket nearby. After the potato blight year, we learned to sniff-check regularly, and get rid of any suspicious vegetables. Everything keeps until we use it up.  

— Lynn Cooper

· We simply keep winter squash on the kitchen counter; our house is cold… so it stays fine.  We still have 5 from last fall.  But I am considering cooking these up and just storing in 1-cup amounts in the freezer—I need the counter space!  And it is easier to use when it is all ready to go.  Garlic goes in a cold place…the back of the lower cabinet against the outside wall, just free roaming back there, not in a bag or container or anything.  
— Karin Goff

· We keep potatoes, squash, pumpkins, onions, and garlic in a cold corner of the basement. Your storage spot needs to be dry and have good air circulation. Potatoes shouldn't be exposed to light during storage. Our basement temp is usually around 50 degrees, which is close to ideal for most storage crops. 
— Naomi Jackson

· I now keep potatoes separate from onions, garlic and shallots, and I love to hang them up in those mesh bags in my pantry.  
— Sharon Shervey

· Squash I leave out on counter, and I would say it is OK for 2 months.  
— Julie Drysdale

· I've been told that potatoes and onions should be stored separately, so we do, but I'm not sure why. 
— Kathleen Sullivan

· Potatoes and onions I keep in a cloth-lined basket in a cupboard.

— Julie Drysdale

· Garlic and onion get stored on the countertop in an old pasta bowl (unless they're fresh--then it's the fridge). I am just now using my last head of garlic from my fall visit and it's fine--a bit green in the middle, but I just pull that out (it's a little bitter).

· Potatoes I leave in the farm bag, hanging off the doorknob to the basement. They will last up to a month that way, even in the warm summer, but I tend to use them within a couple weeks. 
— Peggy Rader

All the others – Carrots, Broccoli, Cucumbers, Peas, Beans, Peppers …

· Carrots - We put in the thin plastic bags that you put your fruit in when at Rainbow/Cub. We ensure the top is completely sealed.  We do not wash at this stage.   

— Karin Goff
· Carrots and cabbage just go into the refrigerator crisper drawer. 
· In the rare case that we have broccoli or beans uneaten fresh, we blanch and freeze per Betty Crocker directions.  

· One trick we discovered by accident works with eggplant, summer squash and all peppers. Wash. Core and half peppers, slice squash lengthwise if large, slice eggplant (and peel if preferred) thickly. Oil a bit, grill, then freeze. Be careful not to burn--a bit of char is OK, but one year things got too black--Yuck. All the veggies cut easily straight out of the freezer for adding to soup, casseroles or pasta sauces through the winter.  
— Lynn Cooper
· Tomatoes, parsley, cilantro and peppers we wash, cut up and freeze in take-out containers if we can’t eat right away.  We use these in items we cook on the stove (not good for salads).  
— Karin Goff

· Root crops prefer to be dry rather than wet. I've had good luck putting carrots, beets, celeriac, turnips and so forth in a clean cloth bag and storing them in the vegetable bin in my refrigerator. Check them periodically for encroaching mold, and change the bag once in awhile.  Most of these will last several months in your fridge. Carrots are the least hardy. Celeriac seems to have nine lives; last year I pulled the last one out of the fridge in June. This method also works with cabbage, as long as they are whole. I still have one from the November delivery.  Some things, such as peas, beans, Brussels sprouts, I leave in the plastic bag they arrived in. I haven't tested longevity with this method, because these are things we eat up within a week.  
— Naomi Jackson

· Mark and I have conducted a few experiments to see if it matters whether we store our refrigerated veggies in plastic bags or just put them in the veggie drawer. The plastic bags make a big difference in keeping things from going limp.  
— Kathleen Sullivan

· I save my thin grocery store plastic bags or buy Baggies storage bags with twist ties.  Ziploc does not breathe.  Broccoli, greens, carrots, beans go in bags.  Cukes, eggplant, zucchini I just lay in the fridge vegetable bins.  Cukes just don't keep, so we eat them out of hand.  

· It kills me to throw anything away, esp. farm vegetables!  I read recently that cooked foods keep longer than fresh, so maybe it would make sense to share some oven-drying techniques. For example, zucchini and tomatoes oven dry well.  
— Julie Drysdale

· For a while one of the plastic bag companies (Ziploc?) was making veggie-keeper bags that were perforated--I loved those, but they disappeared from the market. I would reuse them again and again, but they finally wore out. I have now switched to a relatively new system from Tupperware with venting plugs that you open or shut depending on the veggies you are storing--they have the options printed right on the boxes. I was dubious, but used two of these boxes during the past summer and they actually do extend the life of refrigerated vegetables. They're called "FridgeSmart." http://order.tupperware.com/coe/app/tup_show_item.show_item_detail?fv_item_category_code=25000  (No, I'm not on commission! :-)

· Otherwise things go in the fridge--into my canny Tupperware boxes when possible, sometimes "bare" -- I don't usually store leeks or cabbage or zukes/cukes or eggplant in anything but their skins in the veggie drawers. 

· Oh yeah--if the peppers start to get ahead of me, I will chop and freeze them. They're great in chili and other winter soups.  

— Peggy Rader

And, finally, from Jeannette Raymond:  “These are vegetables - they will not last forever!”
