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Crook neck, Cyniing, Patty Pan, Store one layer deep on shelves or benches 2-4weeks

Zucehini, Cocozelle, Chayate

Squash-Winter Hubbard,
‘Acom, Butermut, Banena,  Storein bin, botes or baskels 69 months
Buttercup, Tutban

Tomstoes (tpe): Alltypes State one layer deep on shelves or benches 12 weeks
Tomstoes (greer): Allypes  Store bwa layers deep on shelves or benches 13 months
Tortiog RutsaReGellow), ore in bins, boxes, or baskets -12 months
e State in bins, boxes, or basket 912 monith
Apples: Alltypes Stare in bins or boxes 912 months
Figs: Alltypes State one layer deep on shelves orbenches Tdweeks

Cranberries Stare three layers deep on shelves or benches 12 months
Melons (thin tind): Cantaloupe,  gyor, on tager deep on shetves or benches Laweeks

Honeydew, Honeybal, Persian

Mslons (thicksind: Casabs, g1, one tager deep on shetves or benches

Christmas Water, Spanish 13 months
Pears: Alltypes State one layer deep on shelves or benches Tdweeks
Quince State twa layers deep on shelves af benches 3.6 months

NOTE: It should be noted that the above-quoted storage times are, with only a few exceptions, generally
better than average. Apparently My. Garrett knows exacfly what he's doing, has a near-ideal roof cellar and
gets a little help from the femperate climate he enjops in south central Virginia.

It should also be noted that, whereas Mr. Garrett specifies a cellar femperature of 50° F'to 55° F and low,
humicity for everpthing, most other guides recommend femperafures of 50° F'to 60° Fand low humidity only
Jfor things like pumpkin, squash and sweet pofatoes. Humidifies of 80% and temperatures of 30° Fto 34°F
are usually specified as ideal for storage of cabbage, celery and all roof crops. . but My. Garrett seems fo get
excellent results with is methods and he fells us he's been doing if fhis wap for pears so he must be doing
something right!





