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Vegetable Storage
Arugula- Wash and dry well. Wrap with a damp paper towel 

and store in a glass container in the fridge. Lasts up to 5 days. 

Beets- Cut the tops off to keep beets firm (be sure to keep 

the greens!) by leaving any top on the root vegetables draws 

moisture from the root, making them lose flavour and firmness. 

Beets should be washed and kept in an open container with a 

wet towel on top. Keeps for several weeks. 

Bok Choy- This crunchy and tasty bok choy is amazing 

sautéed and adds a little something special to a soup or stir- 

fry. Store in a plastic bag in fridge up to one week.  

Broccoli- Place in an open container in the fridge or wrap in 

a damp towel before placing in the fridge. Lasts 1-2 weeks.   

Cauliflower- Will last a while in a closed container in the 

fridge but some say cauliflower has the best flavor the day it's 

brought home.  

Cabbage- Wrap cabbage in plastic wrap and keep it chilled 

in the refrigerator. An alternative to plastic would be placing 

it in a tightly-locking container that limits air flow. Properly 

stored, cabbage should last about a week. 
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Carrots- Cut the tops off to keep them fresh longer. Place 

them in closed container with plenty of moisture, either 

wrapped in a damp towel or dunk them in cold water every 

couple of days if they’re stored that long. 

Celery- Store in your crisper. Lasts about one week. 

Chard- Most greens must be kept in an air‐tight container 

with a damp cloth to keep them from drying out. Kale, collard 

greens, and chard do well in a cup of water on the counter or 

fridge. Keeps 2-3 days. 

Chives- Wrap in a damp paper towel and store in a plastic 

bag in the fridge. Keeps about 1 week. 

Coriander- As soon as you arrive home with fresh cilantro, 

place the stems in a glass of water and cover the the top 

loosely with a plastic bag. Refrigerate. Snip off leaves as you 

need them and re-cover. The water should be changed every 

2 to 3 days. Do not wash the herb until you are ready to use it 

since excess moisture will turn the leaves to green slime during 

storage. Will last up to a week. 

Endive- Wrap in a paper towel and place in a plastic bag. 

Refrigerate for up to one week. 
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Collards- Most greens must be kept in an air‐tight container 

with a damp cloth to keep them from drying out. Kale, collard 

greens, and chard do well in a cup of water on the counter or 

fridge. Do not wash until ready to use. Will last 3-5 days. 

Fennel- If used within a couple days, fennel can be left out on 

the counter, upright in a cup or bowl of water (like celery). If 

wanting to keep longer than a few days, place in the fridge in 

a closed container with a little water. 

Garlic- Store whole in a cool dry place around 10-15 degrees. 

Can last 3-5 months. 

Kale- Refrigerate in a plastic bag, do not wash until ready to 

use. May keep for up to a week. 

Kohlrabi- Cut off the leafy stalks (you can use the leaves as 

you would kale or collard greens, use them with a few days) 

and scrub kohlrabi bulbs clean, wrap loosely, and refrigerate 

until ready to use. Fresh kohlrabi will last up to several weeks 

in the fridge. 

Shallots- Store in a dark, cool, dry, well-ventilated place. 

Lasts up to one month. If placed in the refrigerator, shallots 

have a shorter storage life, up to two weeks. 
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Leeks- These large alliums are rather mild in flavor and simply 

melt to perfection when sautéed. Use in soups, stir-fries, or in 

place of onions in other dishes for a delicious and more subtle 

flavor. Save the dark green tops for making vegetable stock! 

Leave in an open container in the crisper wrapped in a damp 

cloth or in a shallow cup of water on the counter (just so the 

very bottom of the stem has water).  Will last at least a week. 

Potatoes- Store in a cool, dry, dark place. Should keep for a 

week or more easily. If you want to store them for longer, say 

2 or 3 months, in a dry place out of the light. 

Pumpkin- Store in a cool, dry, well-ventilated location. Do not 

store pumpkins and squash near apples, pears or other 

ripening fruits. Can last up to 3 months if stored properly. 

Purslane- Put in a bag and store in the frige. Wash right 

before using. Keeps for 3-7 days. 

Radicchio- Refrigerate in a sealed plastic bag. Keeps for a 

week. 

Radishes- Remove the greens (store separately) so they don't 

draw out excess moisture from the roots. Place them in an 

open container in the fridge with a wet towel placed on top. 

Lasts up to one week. 
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Red Cabbage- Store in a bag in the fridge. Do not wash until 

ready to use. Keeps 6-8 day. 

Spinach- Store in the bag, unwashed, in the crisper. Take out 

what you plan on using and wash as you go. Will last 3-5 days. 

Tatsoi- Wrap in a dry paper towel and place in a plastic bag 

in the fridge. The paper towel will absorb any excess moisture, 

keeping it fresher for much longer. Lasts up to a week. 

Turnips- Remove the greens (store separately) same as 

radishes and beets, store them in an open container with a 

moist cloth. 
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