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CONSERVING GAS LOWERS FOOD BILLS

Onions may be added to the list of crops that are being experimented on and will not be labeled as genetically 
engineered when they reach your produce shelf. Onions are resistant to the herbicide glyphosate (Roundup).

Have you ever found yellowing 
broccoli or wilted lettuce in your 
refrigerator? How about a too-ripe 
banana or a moldy orange in your 
fruit bowl? Most of us would prob-
ably answer yes. Most of us may 
not give it much thought once itôs 
put in the garbage or compost bin. 
Perhaps we should.

According to a 2002 report by 
researchers at the University of Ari-
zona, families tossed out an aver-
age of 470 pounds of food per year 
worth about $43 billionðmostly 
because itôs gone bad. If you break 
it down, that equates to:

Å Over half a pound of fruits and 
veggies every day

Å About 14 percent of all food 
brought into the home

Å An annual cost of $600. 

Now that was six years ago; just 
think how much is being tossed 
today with our busier lives and 
with national surveys showing that 
folks are buying more fresh fruits 
and vegetables.

So whatôs the solution? First, 

knowing how to store produce
can make a huge difference in its 
shelf life. For longer life, keep your 
produce wholeðdonôt even rip the 
stem out of an apple until you eat 
it. ñAs soon as you start pulling 
fruits and vegetables apart,ò says 
Barry Swanson, a food scientist 
at Washington State University, 
ñyouôve broken cells, and micro-
organisms start to grow.ò

Second, itôs important to keep 
fruits and veggies at 
the right temperature. 
Cold-sensitive fruits 
and veggies lose 
þ avor and moisture at 
low temperatures. Pro-
duce such as mangoes, 
avocados, tomatoes, nectarines 
and peaches fall into this category. 
Cold-sensitive fruits and veggies 
should be stored on the counter, 
not in the refrigerator. Once theyôre 
ripened, you can put them in the 
refrigerator for a couple of days to 
help them last. 

When youôre ready to eat them, 
return them to room temperature to 

ensure the best þ avor. A common 
rule is to never refrigerate potatoes, 
onions, winter squash or garlic. 
They are best kept in a cool, dark, 
dry cabinet, and they can last up 
to a month or more. But keep 
them separated so their þ avors 
and smells donôt migrate. There is 
an exception to this with organic 
potatoes in the late winter or early 
spring, when we are eating potatoes 
that have been in storage. It is best 

to store them in the fridge to to store them in the fridge to 
keep them from sprout-keep them from sprout-

ing, as organic potatoes 
are not allowed to have 
toxic sprout inhibitors 
applied in post-harvest 

as can conventional potatoes.as can conventional potatoes.

Another important step in keep-
ing things fresh is in understanding 
ethylene gas. Nearly all fruits emit 
some ethylene gas. Ethylene gas 
speeds ripening and can lead to 
premature spoilage. You wonôt see 
or smell it but it is being released. 
If your produce breaks down in just 
a few days, chances are you are 
storing fruits and vegetables incor-
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