
Apples
Counter (up to 7 days)
Fridge (up to 3 weeks)

Brussel Sprouts
Fridge
1 week

Garlic
Pantry (cool & dry)

2 months

Mango
Counter
5 days

Plums
Ripen on counter (2-3 days)

Fridge (up to 5 days)

Asparagus
Fridge
3 days

Carrots
Fridge

2 weeks

Grapes
Fridge
1 week

Mushrooms
Fridge
1 week

Radishes
Fridge

2 weeks

Apricots
Fridge
5 days

Cabbage
Fridge

2 weeks

Ginger
Counter
3 weeks

Melons
Counter
4 days

Potatoes
Pantry (cool & dry)

3 weeks

Avocados
Ripen on counter (4-7 days)

Fridge (up to 5 days)

Cauliflower
Fridge
1 week

Green Beans
Fridge
1 week

Nectarines
Ripen on counter (2-3 days)

Fridge (up to 5 days)

Spinach
Fridge
3 days

Bananas
Counter
4 days

Celery
Fridge
1 week

Green Onion
Fridge
1 week

Onions
Pantry (cool & dry)

2 months

Sprouts
Fridge
3 days

Basil
(stems in water)

Counter
10 days

Cherries
Fridge
1 week

Herbs
(other than basil)

Fridge
3-5 days

Peas
Fridge
4 days

Sweet Corn
Fridge
3 days

Beets
Fridge

3 weeks

Citrus Fruit
Counter

1-2 weeks

Kiwi
Ripen on counter (2-3 days)

Fridge (up to 1 week)

Peaches
Ripen on counter (1-3 days)

Fridge (up to 5 days)

Sweet Potatoes
Pantry (cool & dry)

2 weeks

Berries
Fridge

2-7 days

Cucumber
Counter
3 days

Leafy Greens
Fridge
5 days

Pears
Ripen on counter (1-4 days)

Fridge (up to 1 week)

Tomatoes
Counter
5 days

Broccoli
Fridge
1 week

Eggplant
Counter
3 days

Leeks
Fridge
1 week

Pinneapple
Counter
5 days

Winter Squash
Counter

1-2 months

Shine

For refrigerated items, store in separate, perforated plastic bags so produce can “breathe.”

Rinse whole fruits and veggies under water right before eating. Washing in advance can remove their natural preservatives.

Cutting up fruits and veggies advance shortens their life. Keep them whole until you plan to enjoy.16
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