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Artichokes
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Refrigerate in a plastic bag; use quickly. Artichokes dry out
easily and should be kept moist.
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Stand upright in a jar with a little water and refrigerate. This
keeps them from drying out.
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Remove greens and refrigerate in a plastic bag. The greens
Beets draw moisture from the root.
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Refrigerate in a plastic bag; do not wash before storing.
Moisture causes them to rot faster.
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Broccoli
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Refrigerate in a plastic bag; use quickly. Ethylene-sensitive, so
keep away from ethylene-producing fruits.
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Brussels sprouts
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Keep in a plastic bag in the fridge; use quickly. They lose
sweetness over time.
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Refrigerate whole or wrapped in plastic; use outer leaves as
needed. Wrapping prevents dehydration.
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Refrigerate in a plastic bag or wrapped in paper towels. They
Carrots lose moisture quickly if left exposed.
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Refrigerate in a plastic bag; do not wash before storing.
Cauliflower Prevents moisture buildup, which causes mold.
HT50— TIRAF I RIZANTARBRE. REAICEDEVI &,
7 BENBELLNEDBERISHYET
Wrap in aluminum foil and store in the fridge. Foil prevents
Celer moisture loss while keeping it crisp.
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Keep in husk and refrigerate; best eaten fresh. Corn loses
Com sweetness quickly after harvesting.
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Store in the fridge in a plastic bag but not too cold (best at
~10°C). Cold temperatures cause softening.
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Wrap in plastic and refrigerate. Keeps moisture in and prevents
odor absorption.
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Store in a cool place; refrigerate only if necessary, wrapped in
plastic. Eggplant is sensitive to cold.
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Store in a dry, dark place at room temperature. Humidity
Garlic causes sprouting and mold.
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Green beans
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Refrigerate in a plastic bag; keep dry. Moisture speeds decay.
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Store in a plastic bag with a paper towel in the fridge. Helps
retain moisture while preventing mold.
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Leek Refrigerate wrapped in a damp paper towel inside a plastic
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Store in a plastic bag with a paper towel in the fridge. Paper

Lettuce towel absorbs excess moisture.
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Mizuna Store in a plastic bag in the fridge. Wilts quickly if left exposed.
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Mushrooms
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Store in a paper bag in the fridge. Prevents moisture buildup
while allowing airflow, reducing slime. Using a paper towel
loosely wrapped works similarly.
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Myoga
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Wrap in paper towel and store in the fridge. Keeps it from
drying out.
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Naga-negi (long green

Refrigerate in a plastic bag. Prevents drying out.
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Refrigerate in a plastic bag; use quickly. Cold-sensitive but
Okra dries out if left out.
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Store in a cool, dry, well-ventilated place; do not refrigerate.
Onions Refrigeration causes them to become mushy.
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Store in the fridge in a plastic bag. Keeps them crisp and
prevents dehydration.
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Refrigerate in a plastic bag; best if used within a few days.
Peas Sweetness declines quickly.
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Store in a cool, dark place; do not refrigerate. Cold
Potatoes temperatures turn starch into sugar.
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Store in the fridge with tops removed. Tops draw moisture from
Radishes the root.
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Store in a cool, dry place; do not refrigerate. Refrigeration
causes texture changes.
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Shishito peppers

Store in a plastic bag in the fridge. Keeps them from drying out.
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Spinach Refrigerate in a plastic bag; use quickly. Wilts easily.
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Squash (butternut, acorn,
kabocha)
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Store whole in a cool, dark place; refrigerate after cutting.
Keeps longer uncut.
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Sweet potatoes
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Store in a cool, dark place; do not refrigerate. Cold damages
their cell structure.
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Takenoko (bamboo

Store in water in the fridge and change water daily. Prevents
bitterness and drying out.
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Store at room temperature away from sunlight; refrigerate only
Tomatoes when fully ripe. Cold damages texture.
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Turnios Refrigerate in a plastic bag. Keeps them crisp.
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Wrap in damp paper towel and store in the fridge. Retains
P i S\ isture.
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n Refrigerate in a plastic bag; use quickly. Softens quickly if
Zucchini exposed to air.
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