Produce NOT to refrigerate.

1. Potatoes, When too cold, starches found in
potatoes turn to sugar, yielding an off flavor. Keep
potatoes stored in a paper bag in a cool, dark
cupboard or drawer. Same goes for sweet potatoes.

2. Homey. Your luscious honey will turm to
crystallized gunk if it is stored in the fridge. Store it
at room temperature and out of direct sunlight for
happy honey.

3. Tomatoes. Tomatoes actually start losing their
flavor and become quite mushy if left in the fridge.
Leave on the counter and use when they have a
slight give to the outside skin.

4. Apples. Apples, just like tomatoes, start to loose
flavor and texture after spending time in the fridge.
Leave them on the counter, and toss them in the
fridge for 30 minutes prior to eating if you want a
crisp bite.

5. Onions. The best place for onions is in a paper bag
in a cool, dark cabinet or drawer. If stored in the
fridge, they soften and impart an oniony scent on
nearby foods.

6. Peanut butter. Peanut butter does just fine stored
in a cool, dark cupboard.

7. Bread. You might be tempted to store bread in the
fridge, but it actually dries out faster. Instead, store it
in a cool cupboard or bread box for a fresh slice.

&. Bananas. Leave those bananas on the counter, and
if they turn brown before you get to them, toss them
in the freezer to make banana bread at a later date.

9. Most oils: Pretty much all oils are safe to store at
room temperature. If the oil has a lower
saturated-fat content, such as satflower or
sunflower, it will benefit from being kept cool, so
store it in a dark cabinet or the fridge door.

10. Avocados. Store avocados on the counter and
any leftovers in the fridge. But they’ll lose flavor, so
it’s a good idea to use a whole one when making the
cut.

11. Peppers. Red, green, yellow, and even chili
peppers are just fine stored in a paper bag in a cool
cupboard or drawer.

12, Winter squash. Acorn, spaghetti, and butternut
do best when stored at room temperature.

15. Citrus, Store oranges, lemons, and limes at room
temper



