Storage Tips

Apples - Place them in the crisper drawer in a plastic bag with holes in it or cover
the apples with a damp paper towel.

Pears - Store at room temperature until ripe — to hasten ripening, place pears in
a paper bag at room temperature. Once ripe, place pears in a plastic bag and
refrigerate.

Cranberries - You can keep fresh, raw cranberries in the refrigerator for 3-4 weeks.
Refrigerate in a plastic bag or covered container. You can also freeze fresh cranberries.
They'll keep well for about 10-12 months in the freezer.

Carrots - remove any of the tops (the green part). Make sure the roots are dry &
unwashed. Place them in a separate zip lock bags & store in the fridge (do not
store with any part of greens attached as they will pull moisture from the root).
Carrot greens are edible & good for you. They can be chopped up and added to
soups, stews or casseroles.

Potatoes - Store in a well-ventilated area so they stay fresh longer. Do not
refrigerate. Place them in a metal basket or rack, a wooden crate or a cardboard
box with holes. Keep out of sunlight & in a cool, dark & slightly humid place, like a
basement, unheated closet or cupboard.

Yellow Squash: Yellow squash is used as you would zucchini. It is great in many
dishes like a stir-fry. Store in the crisper drawer of your refrigerator. Wash just
before use.

Spaghetti Squash: Store squash in a cool, dry place. Cut squash should be tightly
wrapped in plastic wrap and refrigerated.




Apple & Cranberry Crisp

*3 cups peeled, chopped apples *2 cups cranberries
*1 cup sugar *3 Thsp. flour *1 % cups quick cooking
oats *1/2 cup flour *1/2 cup packed brown sugar
*1/2 cup butter, melted *1/4 cup chopped pecans
Combine apples, cranberries, sugar & flour. Pour into
a greased 11x7-in. baking dish. In a bowl, mix topping
ingredients until crumbly; sprinkle over apple
mixture. Bake at 350° for 50-55 minutes or until fruit
is tender.
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“If organic farming is
the natural way,
shouldn’t organic

produce just be called

‘produce’ and make the
pesticide-laden stuff
take the burden of an

adjective?”

Ymber Delecto



