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The case for long term storage crops.

 Save money by utilizing foods 
grown or purchased seasonally 
through the ‘off season’

 Enjoy local, fresh foods through 
much of the year

 Eat local, reduce impact from 
food transportation and 
commercial storage
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Presenter Notes
Presentation Notes
We store crops for many of the same reasons we either grow them or source them locally. 

We can use what we grow outside of the harvest season, saving us money on our groceries and preventing food waste for the effort we put into our crops.

We can enjoy ‘a taste of summer’ through local foods through much of the year.

Reduce the impact of food transportation: transportation needs, storage needs, waste during shipping and while on shelves.



Long Term Storage Crops: Tips and Te
Planning with long term storage in mind.

 Choose varieties that are
suitable for storage. 

 Make reachable goals for your 
resources. 

 Plan your processing and 
storage space before 
harvesting.

 Have a plan B!
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Presenter Notes
Presentation Notes
Choose varieties carefully: most seed sources will tell you which varieties will store well. Might take some trial and error – have a back up plan if possible. If crops aren’t storing well can you do something else with them? Freezing, processing, etc. 

Make goals attainable: be realistic with your time availability and what resources you have available. Planting an acre may be much easier than harvesting. Plan harvest time carefully; it can become extremely time consuming when multiple crops are ready at once. Consider cooperative plantings with family and neighbors to share the work load and increase variety (requires trust). Plant what you and your family like!

Be realistic of your storage capabilities and what space you have for curing/processing crops. Be mindful of storage needs of your crops; pushing the perameters of temp or humidity may cause the loss of everything. Do you have space for curing adequately; shelf space, etc. 

Have a plan B to fall back on – crops fail, some are unexpectedly bountiful, weather can be unpredictable. 



Long Term Storage Crops: Tips and Te
What crops are suitable for storage and 
what does ‘long term’ mean?
 Some crops will store for a 

couple of months, some will 
store through spring with the 
correct conditions.

 Most root crops will store well.

 Winter squashes.

 Dried beans, corn, or grains

 Grow what you want to eat!
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Presenter Notes
Presentation Notes
Short answer is “it depends”

Know how long crops will last in the conditions you are storing them in. 

Just because it will store well doesn’t mean you or your family will eat it. Know your needs, if those change – look to your community for barters or trade. 



Long Term Storage Crops: Tips and Te
What do you need for long term storage?
 Cool temperatures; basement, 

crawlspace, root cellar. Below 50 
degrees but above freezing.

 Extra refrigerator to create a cool 
enough environment. Set to 38-
40 degrees.

 Dry area; moisture is the enemy 
of stored foods.

 Free from pests.

 Bins for storage. 

 Moist packing material; sand, 
peat moss, or garden soil. 
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Presenter Notes
Presentation Notes
**NOTE** This is entirely dependent on what you are storing and for how long. Start where you are able to. Some crops can be stored at room temperature or for a shorter period of time if there is a lack of a cool environment. 

An area that has access to outdoor temperatures to help cool it; basement window, outdoor storage space, garage can all be suitable. As long as it stays dry.

Bins should be wooden or plastic – no cardboard. With packing material bins may get extremely heavy. Choose shallower bins over deep ones – digging into the bottom of a deep bin may cause a mess. Consider filling bins where they will be stored. 

Filling material should be moist – like sand castle sand. It should hold it’s shape when squeezed but water should not drip from it. Too dry and food will get soft – too wet and it will rot. Sand is heavier. Consider cost and source. If using garden soil pest and pathogens may be an issue. Packing material can be solarized before using to kill any possible pests. 

Make it as simple as possible



Long Term Storage Crops: Tips and Te
How to create a storage area if you don’t currently have a space

 Consider making what you 
have work for you. 

 Work with someone else to 
create a shared space, share 
the labor and cost.

 Build a root cellar.

 Build a garden pit – small scale.

 Add an extra refrigerator for
storage.
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Presenter Notes
Presentation Notes
Be creative, work with what you have. Pantry space, counter space, closet. Shared space (do you know someone with an outdoor building or garage space)

Building is an option; Root cellar to garden pit.

Could be as simple as adding an extra refrigerator



Long Term Storage Crops: Tips and Te
How to create a storage area if you don’t currently have a space

 SAFETYFIRST – root cellars 
require dirt work and 
stabilization of walls. 

 Must account for ventilation.

 Many plans are available
online.

 Creating a root cellar out of a 
new, unused pre-formed septic 
tank.

 Garden pit is inexpensive and 
relatively easy. 
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Presenter Notes
Presentation Notes
***SAFETY FIRST*** May require engineering to create a safe system. Build into an existing hillside or a hillside is created. 

Preformed or cement septic tanks are designed to be buried so they are an option; still require engineering and building of an entrance and a ventilation system. 

Any system needs to be insulated enough to maintain the temperature. 

Check your zoning ordinances before building. 



Garden pit made of a
lidded trash can (metal is
more rigid). Ensure water 
cannot get inside. 
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Presenter Notes
Presentation Notes
Garden pit is a relatively simple option. Could install multiple. Low investment. 

CALL BEFORE YOU DIG



Long Term Storage Crops: Tips and Te
Foods for long term storage: Suitability and Harvesting Handling 

 Harvest foods at proper 
ripeness for storage. 

 Harvest and handle to avoid
damage. 

 Do not wash root crops; wipe
soil off with a dry rag.

 Inspect crops before storing for
damage, rot, or 
pests/pathogens

 Store immediately
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Presenter Notes
Presentation Notes
Know the appropriate time to harvest is storage is the intention. Rood crops at maturity. Something like beans need to dry on the vine. Avoid immature or overripe crops for storage. 

Be mindfull of tool damage and rough handling (bruising/damage) on crops – damaged crops cannot be stored, they need to be used or processed.

Do not attempt to store damaged crops. Don’t assume they are ‘good enough’, a single rotting item can ruin an entire bin. 

Harvest with your storage timeline in mind. If a curing stage is needed is it weather dependent? 



Long Term Storage Crops: Tips and Te
Crops for long term storage: Potatoes 

 Harvest two weeks after foliage has died back 
and avoid watering the week before harvest.

 Brush dirt off well.

 Store in a dark area on newspaper, not touching, 
for two weeks to cure them before storage. 

 Store in a container that allows for ventilation. 
You can insulate them with shredded paper if 
desired. 

 Store in a dark area. Ideally between 35 and 40 
degrees. 

 Inspect every few weeks to ensure potatoes 
have not sprouted or are getting wrinkly. Too dry 
and they may wrinkle – refrigerator storage is 
not recommended. 

 Can be stored up to 8 months in ideal 
conditions.
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Presenter Notes
Presentation Notes
Thicker skinned potatoes such as russet are easier to store.

Avoid storing next to onions or apples – they hasten the ripening process. 

Any that sprout or get to wrinkly to eat may be saved to plant. 



Long Term Storage Crops: Tips and Te
Crops for long term storage: Sweet Potatoes 

 Harvest once the vines start to wither.

 Brush dirt off well.

 Lay out and let dry for 2 weeks in a
warm location, preferably with high 
humidity (80%). If done indoors, cover to 
retain humidity. 

 Wrap sweet potatoes in newspaper and 
store indoors ideally between 55 and 60 
degrees. 

 Check often for mildew

 Can be stored up to 6 months in ideal 
conditions.
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Presenter Notes
Presentation Notes
Storing sweet potatoes can be tricky – they like high temps (80) and high humidity to cure. It may take longer indoors than the 2 weeks.

Greens are edible!

Susceptible to mildew and mold, check often. 

Refrigeration is not recommended. 



Long Term Storage Crops: Tips and Te
Crops for long term storage: Beets and Carrots 

 Dig out before hard frost. Cut off stems/leaves, 
leaving about an inch of stem.

 Brush dirt off well.

 Pack in layers in damp sand or peat moss. 2 
inches of damp fill, then a layer of beets – repeat 
until full with the last layer being fill. 

 Store in a dark area. Ideally between 35 and 40 
degrees. 

 Can be stored in a refrigerator. Packin sealed
bag. 

 Can be ‘stored’ in ground. Cover with 12 inches 
straw or leaves before frost. Harvest as wanted.

 Can be stored up to 6 months in ideal 
conditions.
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Presenter Notes
Presentation Notes
Greens and stems are edible. 

Consider storing ‘in ground’ – possible to have more pests. 



Long Term Storage Crops: Tips and Te
Crops for long term storage: Garlic and Onion

 Harvest when tops turn yellow.

 Place on newspaper and let cure for 2 
weeks (may be longer for onions 
depending on the variety) 

 Both need lower humidity – 60-70% 
during both curing and storage. 

 Garlic will store for 2 months at ambient
temps but will last up to 6 months at 32 
degrees; refrigeration is recommended.

 Store onions in a dark cool place –
ideally at 40 degrees.

 Can be stored up to 6 months in ideal 
conditions.
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Presenter Notes
Presentation Notes
Consider using your grow lights during the curing process. 



Long Term Storage Crops: Tips and Te
Crops for long term storage: Cabbage

 Harvest when mature but before it splits.

 Cut off outer leaves and stem.

 Can be stored in a refrigerator wrapped in 
perforated plastic with a damp paper towel to 
retain humidity. (May release a pungent odor 
when stored this way.)

 Tostore in a root cellar; pull up by the roots and 
shake off dirt before storing on a shelf not 
touching. 

 Can also be hung upside down by roots. 

 Store in a dark area. Ideally between 32 and 40 
degrees. 

 Inspect every few weeks to ensure they are not 
yellowing or developing a rotting smell.

 Can be stored 3-4 months in ideal conditions.
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Presenter Notes
Presentation Notes
Some cabbages store better than others, harvest early over later.

Refrigerator storage isn’t ideal. 



Long Term Storage Crops: Tips and Te
Crops for long term storage: Dried Beans

 Harvest when bean dry out and rattle in the pod. 

 Pod will need to be threshed. Then cleaned and 
sorted. Can be threshed by bangingon the 
inside of a bucket/barrel. 

 Clean using a screen and hair drier or air 
compressor. 

 Freeze fully dried beans BEFORE storage to kill 
any insects (bean weevil).

 Store beans in a airtight container (canning jar) 
out of sunlight. May add a silica packet to 
reduce moisture.

 Can be stored at ambient temperature with low 
humidity. 

 Inspect every few months for mold/insect 
activity. 

 Can be stored several years for eating or 
planting. 
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Presenter Notes
Presentation Notes
Lima bean, kidney, northern, pinto, black beans, chickpeas. 

Freezing is an important step.

Silica can be purchased in bulk and packaged or individual packets. 



Long Term Storage Crops: Tips and Te
Crops for long term storage: Tomatoes 

 Choose storage varieties for best results.  

 Pick while still green and firm.

 Place a piece of tape over the stem scar and 
store upside down in a crate layered with 
newspaper. Individual fruits can be wrapped 
with newspaper. 

 Allow for air flow.

 Store in shallow container, just 2 layers deep. 

 Entire plant can be pulled and stored (with roots 
on) upside down if space allows. 

 Store at 55 degrees.

 Inspect often for spoilage. 

 Can be stored 4-6 months with ideal varieties 
and conditions. 
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Presenter Notes
Presentation Notes
Most delicate of storage foods. Inspect carefully. Because you are picking while green they will not be as flavorful, sugars haven't fully developed; quality of fruit vs availability. 

Tape retains moisture. Oil coating technique?

Only 2 layers deep or bottom fruit can easily bruise. Store blush phase on top of pure green tomatoes.

Storing entire plant facilitates being able to see how the fruits are doing. 

Check on these often for spoilage. 

Have fresh tomatoes from the garden during the winter holidays.



Long Term Storage Crops: Tips and Te
Crops for long term storage: Apples

 Choose storage varieties for best results.  Tart, 
thick skinned apples are best (Granny Smith or 
Braeburn for example)

 Pick before fully ripe. Apple must be completely 
blemish free for storage. Take care not to bruise. 

 Wrap individual fruits with newspaper, it’s best if 
apples don’t touch. 

 Store away from potatoes.

 Store tightly in a bin to prevent airflow.

 Can be stored in a refrigerator but may get 
mealy. 

 Store at 30-32 degrees ideally but under 70.

 Inspect montly for spoilage. 

 Can be stored 4-6 months with ideal varieties 
and conditions. 
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Presenter Notes
Presentation Notes
Choose variety carefully or experiment – barter with others. Glean from unharvested trees.

Damaged fruits can be used for cider or applesauce. 

Take great care not to bruise (they don’t always show up right away). “one bad apple spoils the bunch”



Long Term Storage Crops: Tips and Te
Crops for long term storage: Grains

 Wheat, corn, amaranth, buckwheat

 Takesa large amount of space but can be
relatively easy. 

 Grains need to be harvested and threshed, large
amounts may need specialized equipment vs 
hand processing. 

 Freezinggrains ahead of storing can prevent
insect damage. 

 Store in airtight containers, consider silica 
packets.

 Store between 50 and 70 degrees (40-50 
degrees if not previously frozen to prevent insect 
damage).

 Inspect monthly for mildew or insect damage.

 Can be stored for years with proper conditions.
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Presenter Notes
Presentation Notes
Grains could be an entire presentation. 

Takes more space but can be done in small plots too, especially when starting out. To create 4 cups of flour you need to plant roughly 9 square feet of wheat for context. 

Hand harvesting is only effective to a point, then equipment is needed to make it efficient.

Store whole, it is suggested to mill flour as you use it. 

Bay leaves can prevent insect activity. 



Long Term Storage Crops: Tips and Te
Basic TakeHome Messages:

 Grow and store what you like.

 Cool, Dry, Dark

 First in; first out. Label 
everything.

 Work with what you have.

 Have a Plan B
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Presenter Notes
Presentation Notes
Recognize what you have to work with – time, resources, space

Cool, dry, dark – avoid setting items directly on the floor (use pallets/skids)

LABEL EVERYTHING – we will forget when we stored something or when we last checked it. 

Work where you are at – it all doesn’t need to happen in one season.

Have a plan for when things inevitable go wrong



Long Term Storage Crops: Tips and Te
Other Storage Techniques:

 Dehydration

 Freeze Drying

 Deep Freeze

 Vacuum Sealing
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Presenter Notes
Presentation Notes
Dehydration – inexpensive, can be done in a home oven on many items.

Freeze drying – very expensive, long cycle, texture can be off putting. 

Deep freeze – my personal preference for many items. Cost of electricity. 

Vacuum sealing – still need to properly store foods. This prevents freezer burn. 



THANK YOU
Questions? Comments? Experiences?
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