What is the shelf-life of fruits and vegetables?

PRODUCE STORAGE CHEAT SHEET

PRODUCE ITEMS

APPLES
ASPARAGUS
AVOCADOS

BANANAS oOnce they are ripe, bananas can last 5-7 days in

the refrigerator. The skin will turn black, however the fruit
will be fine.

BASIL (Trim stems and place in glass of water; cover with

3-5 MONTHS

HERBS. LEAFY (Trim stems and place in glass of water;
cover with loose plastic bag)

HERBS, WOODY (Wrap in damp paper towel and store in
plastic bag)

LIVING LETTUCES (Our living lettuces can last up to two
weeks)

BABY LOOSE LETTUCE (we recommend adding a paper
towel to the bottom and sides of the clamshell container -
greens can last up to two weeks if kept dry)

MICROGREENS (we recommend adding a paper towel to
the bottom and sides of the clamshell container - greens can
last up to two week: 3

WATERMELON
. 1

as been updated and adapted from Sustainable
roduce Storage Cheat Sheet"
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