This is the time of year when it’s nice to know that you’ve got a supply of
vegetables in your cold storage. That might be sweet potatoes, carrots, on-
ions, or an array of winter squash. You can’t pick fresh vegetables from your
garden, and you’d rather not have to go out in the cold to shop, so you can
pop down to your basement cold storage area for the produce you put there for times like these. This is
also the time of year you might be looking through seed catalogs trying to decide what to plant this
spring, so why not grow crops that store well with minimal preparation.

Besides the ease of storing these vegetables they are excellent sources of vitamin A and an array of phy-
tonutrients that help to fight off disease and keep your skin, hair and nails healthy, plus they’re some of
the best sources of fiber. They’re versatile for cooking too, you can simply bake them or cook them in
casseroles or use them as the basis for delicious soups.

To get the longest storage time for your vegetables and apples you’ll need the right storage conditions.
Specific temperatures and humidity levels vary depending on the produce. For an excellent how-to
guide check out Storing Vegetables and Fruit at Home: Indoor and Outdoor Cold Storage. This fact sheet
includes how-to create outdoor, in ground pit storage, and modifications to your basement to create the
best conditions for long-term storage.

Enjoy Those Cold Storage Vegetables

Recipe



http://ccesaratoga.org/resources/storing-vegetables-and-fruits-at-home-indoor-outdoor-cold-storage

