
 

~Know which fruits and vegetables stay fresh longer inside or outside the fridge. By 

storing them for maximum freshness, they will taste better and last longer~ 

  Many fruits give off natural gases that hasten the spoilage of other nearby produce. Store 

bananas, apples, and tomatoes by themselves and store fruits and vegetables in different bins. 

 To prevent mold, wash berries just before eating 

 If you notice fruit or vegetables are beginning to go bad, chop them up and store in the freezer 

for a long storage life. 


