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Pop vegetables into a reuseable silicone
bag to keep them from drying out
before placing in the fridge.

Remove any seeds or leaves and
place in an airtight container
before storing in the fridge.

Place in a glass or container of water
before storing in the fridge. Replace
water every couple of days. 

Store in a cool, dark place that is
well ventilated. The fridge is too
cold for these vegetables.

First, remove any leaves from the vegetables. Then, wet a calico bag and wring it out.
Finally, place the vegetables in the bag and store them in the crisper in your fridge. Re-
wet and wring out the calico bag after each time you use the vegetables.

Store mushrooms in a
paper bag on a shelf in
the fridge. 

Remove any leaves from the vegetables and
place in a dry calico bag before placing in
the crisper of your fridge. 

To store leaves and smaller vegetables. Place a paper towel on the bottom on a
container, add the leaves and then place another paper towel on top. Seal the container. 
To store larger vegetables, wrap them in paper towel before sealing the container. 

https://www.emmakeenandietitian.com.au/

