
Plan • Store • Eat • SaveStoring food correctly keeps it fresher for longer. 
You’ll waste less, save money and help the environment!

Fresh produce 
storage guide 
in your pantry

Overripe fruit produces extra 
ethylene, a gas that ripen will 
quickly ripen other fruit and 

vegetables nearby.

lovefoodhatewaste.vic.gov.au /LoveFoodHateWasteVictoria
For tips and recipes to get more from your groceries, visit: 

ITEM STORAGE SHELF LIFE TIP

Avocado – unripe Fruit bowl until ripe, then move to fridge. Up to 1 week Place in a bag with a ripe banana 
to speed up ripening.

Bananas Fruit bowl, away from any other fruit you do not want 
to ripen. Up to 1 week Freeze whole over-ripe bananas 

to use in baking.

Biscuits Pantry shelf in an airtight container. Refer to 
date label

Sweet biscuits have low moisture 
content so can be frozen.

Bread Pantry shelf or bread box. 2–5 days Freeze extra bread slices for toast 
or diced for croutons.

Cereal, rice, pasta, 
flour Pantry shelf in an airtight container. 

Garlic In a dark, cool and dry place when unpeeled, in the 
fridge when peeled or chopped. Up to 1 year

Herbs – basil In a glass with some water out of direct sunlight. 
Change water every 2-3 days. 3–4 days All other fresh herbs should be kept 

in the fridge.

Stone fruit – unripe 
(nectarines, 
peaches, pears)

Fruit bowl to ripen, then move to fridge. Up to 1 week 

Nuts In an airtight container in the pantry for 1 month, or in the 
fridge for 6 months. 1 month Nuts can be frozen to prevent  

them going off. 

Onions In a cool, dark place, away from potatoes which can sprout 
near onions. Up to 1 month Store chives, spring onions and  

leeks in your fridge crisper.

Pineapple Fruit bowl when whole or in fridge when chopped. 1 week Freeze extra pineapple to add 
to smoothies.

Potatoes In a cool, dark place, away from onions. Up to 1 month Sprouted potatoes are fine to eat – 
just remove any sprouts or green bits.

Pumpkin In a cool place in the pantry when whole or in fridge 
when chopped. Up to 1 month

Sweet potatoes In a cool, dark place, away from onions. Up to 1 month

Tomatoes Fruit bowl. Up to 2 weeks Tomatoes lose their flavour in the fridge.

The consistent 
temperature 
will make 
them last 
longer.

one bad apple really 
will spoil the bunch! Store  

eggs 
in the 
fridge


