HOW TO STORE
“Fruils + (/ es
TO MAKE THEM T LONGER

Fresh Juice +

Asparagus, Celery, Carrots o Homemade Nut Milks
slice off the bottoms + stand them in T freshly sque&za_nd_]uicq gl
a mason jar with a little bit of water to milks in a clear glass pitcher. A glass
keep them hydrated container lets you moniter color
+ texture changes that indicate
I l‘ f spollage.

S + Herbs

mp paper tom-h
ina recydnbla pIastrc bag or glass o
container to help them maintain i

Wp green :nlnr

rinse ballm i1.8 Water Dath— —
with a splash of vinegar. Then Pi‘EppEd + Chapped; !
pat them dry + store Inan QIES 5 i
airtight container. Store chopped veggles in
an airtight container to help
them hold their moisture and

~Apples + Citrus :

Store them in your refrigerater 1] N' ghtshade:

drawer where it Is dry and cool. mﬂhmhad“ like eggplar bell

1 T peppers keep bastin the refrigerator
crisper to maintain their texture.
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