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For Gardening Information . , .

For information on growing farm gardens in Arizona, ask

your County Agricultural Agent or Home Demonstration Agent for

a copy of Extension Service Circular 130, "Arizona Home Gar-

dening/* It contains many useful suggestions on gardening in

the various sections of the state.

University of Arizona
College of Agriculture, Agricultural Extension Service

Chas U Pickrelt, Director

Cooperative extension work in agriculture and home economics, the University of Arizona College of Agriculture
and the United States Department of Agriculture Cooperating Distributed in furtherance of the Acts of Congress
of May 8 and June 30, 1914 5 M October 1953—Grcular 213
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By HARVEY F TATE
Extension Horticuitur st

Storage in the fresh state is the
cheapest, quickest, and most prac-
tical way to keep many fruits and
vegetables throughout the winter.
Some of the vegetables retain more
of the natural flavor and vitamin
content when stored than they do
when canned. This food offers a
more varied diet and gives a saving
over the cost of food purchased
elsewhere.

Most of the common vegetables
keep best when stored in a cool,
moist cellar, but a few require
special care and conditions. Vege-
tables intended for storage should
not be ready for harvest before
late fall. If stored before cool
weather, they shrink rapidly.

The available tin cans and glass
jars should be filled with peas, to-
matoes, green beans, sweet corn

and leafy crops—leaving for stor-
age the crops such as cabbage,
onions, carrots, turnips, beets,
pumpkins, and potatoes. Many
houses have a cellar or basement
that can be arranged so that vege-
tables will keep successfully. If not,
a pit can be made outside the
house.

The three essentials of success-
ful storage are: (1) sound vege-
tables; (2) proper temperature;
and (3) proper moisture. With
certain vegetables maturity is also
of prime importance. Ventilation
is a necessity where large amounts
are stored.

In southern and central Arizona
the home supply of vegetables can
be grown throughout the year, or
the root crops can be left in the
ground, covered slightly and used
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with 3 or 4 inches of straw or
coarse grass, and then cover with
2 or 3 inches of soil, leaving the
soil off the tip of the pile.

Another way is to place a 3-inch
square vent stack in the center of
the pile and allow it to extend
above the straw and dirt. The top
of the vent stack should be cov-
ered with an old bucket or pan to
keep out rain. In the coldest wea-
ther the top could be completely
closed to keep out the cold air.

In areas where the temperature
gets very cold it will be necessary
to cover the mound with another
layer of soil and possibly 6 or 8
inches of coarse manure or corn-
stalks. Several mounds or pits are
better than one large one.

Another type of pit can be made
by burying a barrel or box. Place
the vegetable supply inside and
cover with straw and soil as de-
scribed above.

In many places the storage may
be located in a side hill. This

should be a more permanent type
of storage, as the walls should be
made of board or concrete. The
door is made in the front wall and
should be insulated to maintain a
more even temperature. Either a
dirt or concrete floor may be used.
As a rule, shelves or bins are built
inside for holding different kinds
of vegetables or canned products.

Permanent home storage can be made
under ground. Locate it in a well drained
area close to the house. Construction
should be solid.

Selection and Core of Vegetables lor Storage

1. In order to keep well, the
vegetables should come from late
plantings.

2. Plant a good supply of vege-
tables that are easiest to store.

3. Crops to be stored should not
be too large or overmature, as they
are likely to become tough, strong
and woody.

4. Never handle crops for stor-
age when wet.

5. Dig crops when soil is dry.

6. Handle with care to prevent
bruises and skin punctures.

7. Don't attempt to store crops
that have been injured by freezing.

8. Barrels, boxes, crates or bins
may be used as containers for var-
ious vegetables. Movable contain-
ers are preferable to built-in bins,
as they are easy to remove for
cleaning and disinfecting.

9. A dirt floor provides better
moisture conditions than concrete.



10. Darkness in the storage
room is recommended.

11. How long any vegetable will
keep depends upon its stage of ma-
turity and freedom from injury at
the time of harvest as well as upon

good storage conditions.
12. All fruits and vegetables

should not be stored under the
same conditions. Some require a
cool, moist storage, others a cool,
dry storage, and still others, a
warm, dry storage.

Storage Requirements for Different Vegetables

Beans and Peas: Pick beans and
peas as soon as the pods and beans
mature. They are usually placed
in bags and hung in a dry, well-
ventilated place. Cans and jars
may be used for small quantities.
If weevils are present, fumigate
before storing.

Beets, Carrots, Turnips, Rutaba-
gas and Salsify: These crops are
easily stored, but they should be
harvested before they get too large
and become tough and woody.
They require a cool, moist condi-
tion, with little air circulation. The
temperature should be from 32 de-
crees to 37 degrees, and about 90
percent humidity. The root crops
iiay be stored in outdoor pits or
mounds, or a root cellar.

Pack the roots in moist sand, or
cover them with moist soil. Put a
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Vegetable storage mound for root
crops. (Generally made above ground
level).

layer of sand or soil between the
layers of roots. If the cellar has
a dirt floor the roots may be piled
on the floor and covered with moist
sand, and dug out as needed. The
tops of the plants should be cut
off, leaving about an inch of tops
on beets to prevent "bleeding."
Rutabagas are more desirable for
storage than turnips.

The root crops should be dug
just before freezing weather in the
late fall. Parsnips, salsify, and
horseradish are not injured by
freezing. They may be left in the
ground all winter and dug in the
early spring before growth starts.

Cabbage: Cabbage for storage
should have compact, hard heads,
free from insect pests and disease
injury. The Danish Ballhead and
Hollander types are best suited.
The s torage requirements are
about the same as for root crops,
but with a lower humidity.

If stored in bins or cellars, the
roots and all broken or damaged
leaves should be removed below
the head. The trimmed heads
should be placed on shelves or in
small bins where the air can cir-
culate freely around them, or the

— 6 —



plants may be dug up and reset in
sand in the storage room.

Also, the heads may be stored
in trenches shoveled out about 8
inches in depth and wide enough
for three heads. Then the bottom
should be covered with straw and
the heads placed with the roots up.
Cover with straw and enough soil
to prevent freezing. Another way
to store cabbage is by making it up
into sauerkraut.

Potatoes: For storage, potatoes
should be mature, clean and free
from diseases causing rots. There
should be a moist atmosphere and
a low temperature, just above
freezing.

The potatoes when first dug
should be put in piles until they
go through the "sweating" period.
At this time the temperature
should be from 65 to 70 degrees
and thorough ventilation should
be provided. When this period is
over, lower the temperature for
winter storage. The potatoes
should be stored in a dark place,
in bins or crates, to permit air
circulation.

Sweet Potatoes: Sweet potatoes
should be dug before frost and
handled so as not to bruise or
break the skin. If the sun is not

Cabbage storage trench. Note position
of heads and covering to protect from
freezing.

too hot the potatoes may be left
in the row an hour or so to toughen
the skin.

Put them in crates to be stored
in the curing house or carried to
the bank. Then they should be
allowed to go through a "sweat"
or curing. The crates can be
stacked under sheds or in storage
rooms so air can circulate freely.

Another method for home use
is to select a well-drained spot and
make a potato bank; put 6 to 8
inches of straw on the ground; put
in 15 to 20 bushels of potatoes;
cover with straw or corn stalks
and later gradually cover with soil
to six inches in depth as the wea-
ther gets colder. Place a vent stack
in the center of the bank to allow
moist air to escape.
Do not allow the potatoes to freeze.
Sweet potatoes require relatively
warm storage, 50-55° F.

Onions: After the tops have
dried they should be pulled and
cured by spreading the bulbs in
thin layers in a dry, well ventilated
place for a week or more. After
curing, the tops are cut off, but not
too near the bulb.

Slatted onion or lettuce crates
make ideal storage containers.
Onions require a cool, dry, wTell-
ventilated storage, where the bulbs
will not freeze. Often the attic of
a house or cool, dry basement af-
fords a good place to keep onions.

Pumpkins and Squash: They must
be well-ripened and cured. In har-
vesting leave 2 or 3 inches of a
stem attached to the fruit. Do not
break the skin. They keep best on
shelves in a very dry place. To al-
low the shell to harden, they can
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be put in small piles in the field
when the weather is still warm
and dry. It if looks like frost, cover
the piles with vines or hay.

Store in dry basements or barns
at temperatures between 40 and 50
degrees F. Never allow them to
freeze.

Tomatoes: The tomato season
can be extended several weeks by
picking fruits that are hard-ripe
or at the green-mature stage and
then ripening them a few at a time
in the sun. Or, just before a frost,
the plants may be pulled and hung
up by the roots in the basement
where they will not get too cold.

The tomatoes will gradually
ripen and if a few are kept picked
off and placed in the sun in the
house, the supply will last a long

time. The plants store best in a
dry to medium-moist atmosphere.

Apples: Storage conditions for
potatoes work well for apples. The
fruit should be fully colored and
well matured, but firm, free from
disease, insect and mechanical in-
jury. Do not pile the fruit deep.
Store in slatted crates or boxes to
allow air circulation between fruits
and boxes.

Place apples in storage cellar or
room as soon as harvested. It is
best for the temperature not to go
'below freezing or above 40 degrees
F.

Pears: Same as apples. The
varieties of winter Bartlett, winter
Nelis, and Kieffer store best and
keep longest.


