
Root Cellaring: The Art and Science of Natural
Cold Storage
Root cellaring is the art and science of storing fruits and vegetables in a
cool, dark, humid environment to extend their shelf life. This method of food
preservation has been used for centuries, and it is still a popular way to
preserve food today.

There are many benefits to root cellaring. First, it can help you to preserve
your fruits and vegetables for months. This means that you can enjoy fresh,
local produce all year long, even when it is out of season. Second, root
cellaring can help you to save money on your grocery bill. By storing your
own fruits and vegetables, you can avoid the high prices that are often
charged for produce in supermarkets. Third, root cellaring can help you to
reduce your environmental impact. By storing your own food, you can
reduce the amount of food waste that goes to landfills.

The first step to root cellaring is to find a suitable location for your cellar.
The ideal location is a cool, dark, humid place. A basement, root cellar, or
underground storage room is all good options.
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Once you have found a suitable location, you need to prepare it for use.
This involves cleaning the space, removing any pests, and providing
ventilation. You may also want to install a humidifier to help maintain the
humidity level.

The next step is to gather your produce. Choose fruits and vegetables that
are in season and at their peak of ripeness. Avoid storing fruits and
vegetables that are bruised or damaged.

Once you have gathered your produce, you need to prepare it for storage.
This involves washing the produce, removing any excess moisture, and
sorting the produce by type.

The final step is to store the produce in your cellar. Place the produce in
bins, baskets, or crates. Leave some space between the items so that air
can circulate.

Here are a few tips for successful root cellaring:

Choose the right produce. Not all fruits and vegetables are suitable
for root cellaring. Some of the best choices include apples, pears,
potatoes, carrots, and beets.

Prepare your produce properly. Washing the produce, removing
excess moisture, and sorting the produce by type will help to prevent
spoilage.
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Store the produce in a cool, dark, humid place. The ideal
temperature for root cellaring is between 32 and 40 degrees
Fahrenheit. The humidity level should be between 85 and 95 percent.

Inspect your produce regularly. Check your produce for signs of
spoilage. Remove any spoiled items immediately.

Root cellaring is a great way to preserve your fruits and vegetables for
months. This method of food preservation is easy to do and it can save you
money, reduce your environmental impact, and provide you with fresh, local
produce all year long.
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YA Debut
Ophie's Ghosts is a powerful and moving YA debut from award-winning
author Justina Ireland. The novel tells the story of Ophie, a young black
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