ROOT YEGETADLLSG LIKE
IT WARMER

The most critical step in preserving
carrcds, radishes and bests Cut off
theele tiogs. Then phace tliern soward
Ehe Frant of the shelf, where temips
ars abay; varmer, This deczenses
crunch-reducing, rat-inducing
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KEEP THESE FRUITS i
A SEPARATE DRAWER

Mdost fruit emits erhyler gas, 2 plam
hearrrieirse that spesds deterioration
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PLACE BERRIES AT THE
BACK OF THE FRIDGE

Raspherries, strawberries and cher-
re better in chilly tempera.
s prlice them
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Keep produce fresh 20 times Ionger'
with these s:mple storage tips

Mo more reaching into the fridge for
a fresh tlﬂtnnlytnha greeted by a
moldy mess. Here, your guide to the
Eﬁlil'.lﬂu‘l veggies and juiciest fruit!

TOSS SUMMER VEGGIES
IN A PLASTIC BAG

Ward off t

FROM ETHYLENE GAS
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PRODLCE VARIETIES

The “sgg” that quadruples
the fridge life of veggies
The: Ethiybene Gas Guardian
[E.G.G.| i an eg)-shapad giamds
fEed with Fecdife, @ volcanic a&h
that abearbe rot-causing athylene
85 10 maks veaaies ias faur
timis longer. Each E.G.& 513 for
twd, pHlus & years worth of rafdls,
& #theEGE com or call BI)-T33-
86051 kasts for thres months
Placa one in the fruit-only crisper
drawer. Far extra protection, 1oss
another in the greans drawer,




