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Have you been to a farmers market yet this year? Whether it’s
from a farmers market or a grocery store, don’t let that fresh
produce spoil on your counter. Here are some tips on how to
store fruits and vegetables so they last longer. 

One of the benefits of shopping at farmers markets is the
fruits and vegetables are often fresher than those at most
grocery stores. Much of the produce was picked within a couple
of days, or even hours of the market. Fresher fruits and
vegetables will last a little longer before they begin to
spoil. But, there are also some additional things you can do
at home to help your produce last even longer. Follow these
fruit  and  vegetable  storage  recommendations  to  reduce  the
amount of produce that spoils before you can use it.  Use this
chart  to  identify  fruits  and  vegetables  that  spoil  the
quickest and be sure to use those first.
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