FRESH PRODUCE
STOKAGE GUIDE

Keep on benchtop
until ripe

Once ripe store
in the fridge
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Citrus

1-2 weeks

Figs
2-3 days

Coconut
2-3 weeks

Berries Cherries

2-5 days
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Pomegranate Asparagus Beetroot Broccoli Cabbage
3-4 days 3-5days 2 months

1 week

Grapes

1 week 1-2 weeks 2 weeks
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Chilli Corn Cucumber Eggplant
1T week  3-5days 7-10 days

Capsicum  Carrots

1-2 weeks  3-4 weeks 1 week

7B .1

Raddish
1-2 weeks

Zucchini
5-7 days

Mushrooms
7-10 days

Leafy Greens
7-10 days

Green Beans
1-4 days
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REMINDER

@ When keeping fruit in the

fridge, it's best to store
away from vegetables.

@ Always refrigerate any
pre-cut or peeled produce.
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Apples Avocados
7-10 days 3 days
Bananas Kiwi Fruit

7 days 7 days
Mangoes Melon
5 days 1-2 weeks
Pears Plums
3 days 5 days
Stone Fruits Tomatoes
2 days 1 week
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Garlic Onions
3-5 months  4-6 weeks
Potatoes Pumpkin
3-5 weeks 7 days




