CSA 2020: Storage Tips & Recipes
Read on for an archived list of the produce from HAFA’s CSA, how to store it, and some
recipes:
Arugula - pack loosely in a plastic bag along
with a paper towel and store in the fridge.
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Asparagus - place in a jar with about an inch
of water, with pointed tips facing up. You can
also cover the jar with a plastic bag/cling
wrap.
Baked asparagus with parmesan
Banana peppers - store in a paper bag in the
crisper drawer of the fridge.

Beets - store bulbs and greens separately.
Store bulbs in a sealable plastic bag in the
refrigerator.
Beet brownies
Beet recipes
Bell peppers - store in the crisper
Try them fresh with hummus
Bell pepper pizza
Roasted red pepper salsa
Pepper recipes
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Bitterball eggplant - store on the counter for
a few days or in the fridge for a few days
longer. Eggplant is delicate, handle with care
and do not stack other produce over it.
Bok choy - store in a plastic bag in your
crisper drawer.
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Broccoli - wrap loosely in a damp paper towel
and store in the fridge.
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Broccoli cheddar bites
Broccoli Salad
Brussel sprouts - store in a plastic bag in the
crisper drawer in the fridge.

Cabbage - store in the crisper drawer in the
fridge. More storage details and ideas for
using cabbage here.

Cauliflower - store in the fridge in a plastic
bag with a piece of paper towel.
Cauliflower tabbouleh

Carrots - cut off tops, rinse, and store them in
a container of water. Otherwise, you can
store them in a container with a lid, with a
slightly damp paper towel.
Carrot recipes
Carrot and sugar snap salad

Cherry tomatoes - Keep tomatoes on the
counter/at room temperature. If they begin
to over ripen, you can transfer them to the
fridge to make them last a few days longer.
Cherry tomato surprise
Fresh tomato & corn salad
Tomato recipes
Chinese long beans - wrap in a paper towel
and place in a plastic bag or sealed container.
Sauteed long/green beans
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Cilantro - place in a jar with about an inch of
water. You can also cover the jar with a
plastic bag/cling wrap.
Guacamole
Collard greens - wrap in a damp paper towel,
and store in a plastic bag in your crisper
drawer.

Dill - sprinkle lightly with water, wrap loosely
in a paper towel, and place in a sealed plastic
bag in the refrigerator.
Opa! ‘Ranch’ Dip
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Edamame - use up fresh edamame quick!
Store it in a perforated plastic bag in the
fridge. Or, to last longer, you can freeze them
like this.

Fingerling Potatoes - store at room
temperature in a dark place.
Crunchy summer potato salad
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Garlic - store in a cool, dark place. Garlic will
last longer if you don’t refrigerate it.

Garlic Chives - place in a jar with about an
inch of water. You can also cover the jar with
a plastic bag/cling wrap.
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Add garlic chives to pasta dishes & scrambled
eggs!
Garlic Greens - place in a jar with about an
inch of water. You can also cover the jar with
a plastic bag/cling wrap.
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Sub for regular garlic or green onions
Garlic scapes - store in the fridge in a plastic
bag.
Sauteed Garlic Scapes
Green beans - store in a sealed container or
plastic bag in the fridge.

Image source

Italian Caramelized Green Beans
Green bean fries
Green cabbage - store in a plastic bag in the
refrigerator.
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Parmesan cabbage wedges

Italian caramelized cabbage
Green onions - place in a jar with about an
inch of water with the green ends up. You
can also cover the jar with a plastic bag/cling
wrap.

Ground cherries - store ground cherries in
their husks in a mesh bag, if you have one
(paper will work too). Keep them in a cool
dark place.
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Habanero peppers - store in the crisper
drawer in the fridge
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Head Lettuce - wrap in a slightly damp paper
towel and store in a plastic bag in the fridge.
Kids’ cobb salad
Jalapeno peppers - store in the crisper
drawer in the fridge.
Remove seeds

Kale - wrap in a paper towel and store in the
fridge in a plastic bag.
Kale Chips
Presto pesto

Kohlrabi - store in the fridge in a crisper
drawer as is, or if you don’t plan to use it for
a few days, remove the greens and wrap
bulbs in a damp paper towel and store in a
plastic ziploc bag.
Try it fresh with hummus
Crispy apple & kohlrabi salad
Roasted potato & kohlrabi salad
Crunchy summer potato salad
Lemongrass - wrap in plastic and store in the
fridge.
Lemongrass storage, preparation and recipes
Mint - wrap leaves lightly in a damp paper
towel and store in a plastic bag in the fridge.
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Mint lemonade
Mustard greens - store in a plastic bag in the
fridge.
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Napa cabbage - store as is in the crisper
drawer.
Italian caramelized cabbage
Napa cabbage salad
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Potatoes - store in a cool, dry, dark place.
Potatoes will last longer if you don’t
refrigerate them.
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Roasted potato & kohlrabi salad
Crunchy summer potato salad
On choy greens - rinse, wrap gently in a
paper towel, and store in the fridge in a

container or sealed plastic bag.
Dice and add to stir fry.
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Onion bulbs - store in a cool, well ventilated
place. Store onion bulbs in a mesh bag if
possible.
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Just use as you would regular onions! Or, slice
thin and saute with summer squash.
Onions - store in a cool, dark, ventilated
place. If you store in the fridge, don’t put
them in a bag unless they’re cut.
Pickled onions
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Pickling cucumbers - store on the counter
(who knew?).
Cucumber recipes
Refrigerator Pickles
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Radishes - store in the fridge in a crisper
drawer as is. If you won’t be using them for a
while, remove the greens and place radishes
in a plastic ziploc bag with a slightly damp,
folded paper towel at the bottom of the bag.
Radish Tea Sandwiches
Pink veggie dip
Rhubarb - store in the fridge in a crisper
drawer as is.
Rhubarb Crisp
Strawberry Rhubarb Smoothies

Rosemary - wrap in a damp paper towel, and
store in a sealed container or plastic bag in
the fridge.
Check here for more rosemary storage ideas
Sage - wrap in a damp paper towel, and store
in a sealed container or plastic bag in the
fridge.
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Slicing tomatoes - to make your tomatoes
last longest, store them on the counter out of
direct sunlight. Store them in a single layer
(don’t stack) with the stems up.
End of summer bruschetta
Tomato recipes
Spinach or Collard Greens - store in a
container with a lid or plastic bag in the
fridge. Wrap in a damp paper towel to keep it
fresh longer.
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Spinach & Cheese Pizza
Spinach Pesto
Colorful Collard Slaw
Strawberries - store as is in the fridge
Strawberry Rhubarb Smoothies

Sugar snap peas - store in a plastic bag in the
refrigerator.
Carrot & sugar snap salad

Sun jewel melon - store on the counter if
uncut. Once cut, store in a sealed container
in the fridge and eat within 2-3 days.
Melon salsa
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Sweet corn - Sweet corn is best consumed as
soon as possible, before starch builds up.
Until you can use them, store whole ears
wrapped in plastic in the refrigerator.
Sweet corn & quinoa salad
Sweet potatoes - store sweet potatoes in a
cool, dark place. Note: don’t store near
onions, as they can cause sweet potatoes to
spoil more quickly.
Sweet potato greens - wash, wrap loosely in
a paper towel, and place in a loosely wrapped
plastic bag in the refrigerator.
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Sauteed sweet potato greens
Presto pesto - sub sweet potato greens for
kale
Sweet yellow onions - store in a mesh or
paper bag in a cool, dark place. Try to store in
a single layer - they’ll keep longer that way.
Thai Basil -  to make basil last the longest,
rinse leaves, roll them up loosely in a paper
towel, and store in a sealed plastic bag.
Presto Pesto
End of summer bruschetta

Thai chili peppers - store in the fridge in a
plastic bag.
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Thai eggplant - store on the kitchen counter
or the crisper drawer in the fridge.
Fried eggplant
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Thyme - wrap in a damp paper towel, and
store in the crisper drawer in the fridge.
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Torpedo onions - store in a cool, dry, dark
place. Uncut onions with the skin still on will
last longer if you don’t refrigerate them.
Once onions have been cut/peeled, wrap
them and store them in the fridge.
Torpedo onions have a milder flavor than other onions,
and can be added to sandwiches and salads without
overpowering them.

Winter Squash - store winter squash in a
cool, well-ventilated area to maximize shelf
life.

Yu Choy - store wrapped loosely in a plastic
bag in the fridge. If wilted, cut off the bottom
of the stems and place in a bit of water to
revive.

Zucchini - store as is in a crisper drawer in the
fridge (or in a loosely closed plastic bag to
keep longer)
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Other resources:
Tips for getting kids to eat greens
Canning, pickling, & preserving produce
Finding local foods

Zucchini bites
Zucchini muffins
Cheesy zucchini
Sweet zucchini biscuits
Zucchini bread

