Storing Your Veggies

Born to Grow Gardening Session Worksheet

Introduction

1.  Storing Fruits and Vegetables

1. What is the best way to store a lot of vegetables (especially greens such as kale and lettuce)?






2. Why should some fruits and vegetables not be stored with each other?






3. The best thing to do is to keep ___________  ________________ fruit separate from other veggies that are ________________ to it



4. What are some common ethylene releasing fruits that you might grow, or store in your fridge?








5. What are some ethylene sensitive veggies that you might grow and should be careful storing with the ethylene producing fruit?










6. What produce actually does better outside of the fridge?





2. Curing and Storing Storage Crops
1. Curing ____________ the _________ of the vegetable making them last better when stored


2. What are some examples of where you could store some storage vegetables? 




3. Potatoes

What are a couple ways you can cure your potatoes?






What is the best environment for storing your potatoes?




Why should you not wash your potatoes before storing them?




Why would you want to keep your potatoes in a dark place away from sunlight?




What are a couple good potato varieties to grow?



4. Sweet Potatoes

Unlike many other vegetables, sweet potatoes actually get _____________ with age as their ______________ turn into _______________

How should you cure sweet potatoes?




What is the best environment for storing sweet potatoes?




What are some good sweet potato varieties to grow?

5. Winter Squash

Which winter squash varieties store better than the others?




For long lasting storage it is important when harvesting winter squash not to ___________  the ___________ off of the squash itself


How should you cure winter squash?




What is the best environment for storing winter squash?




Winter squash is much more sensitive to _______________ which can lead to __________ and _________ - that’s why it is important to have good _______  ___________________

6. Onions

When should you harvest onions?



How should you cure onions?






What is the best environment for storing onions?

7. Garlic

How do you know when garlic is ready to harvest?




How should you cure garlic?




What is the best environment for storing garlic?






Summary

