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Vine & Fig Educational Outreach Program

This Week’s Produce Items:
Tomatoes, cherry tomatoes, peppers, basil, scallions, beets, zucchini?

This week:

Tomatoes: Store at room temperature, stem-side down, on a flat surface. If they need
to ripen, expose them to a bit more light (like close to a window).

Leafy greens: Store unwashed greens like spinach, kale, and lettuce in a sealed
container or bag. You can add a dry paper towel to absorb excess moisture. Wash well
before eating.

Root vegetables: Remove leafy green tops (like beet greens) before storing (the tops
pull moisture out of the root). You can wash and prepare these like spinach. Keep the
roots unwashed in a sealed bag in the fridge drawer for 3 to 4 weeks. Wash before
eating.

Cucumbers & peppers: Keep whole cucumbers and peppers unwashed in the
refrigerator's drawer until ready to use.

Garlic and onions: Keep unwashed in well-ventilated mesh or paper bags in the

pantry rather than the refrigerator.

f}%@ COMMUNITY FARM

vinefigeducation.org/recipes



