Extension
@ The New Hampshire Harvest Season — Availability of Locally Grown Fruits and Vegetables
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fridge
Beans (shell) fridge
IR s-ans (ima) fridge
Beans (green, yellow) fridge
Beans (Chinese long) e fridge
Beet Greens fridge
Beets fridge
Bok Choi fridge
Broccoli ] fridge
] Brussel Sprouts fridge
Cabbage fridge
Carrots fridge
Cauliflower fridge
L Celery L fridge
Corn (sweet) fridge
Cucumbers 50-55 F
Eggplant (all types) 50-55 F
- | [ [ | | fridge
Garlic (fresh) fridge
Garlic scapes ] fridge
] Ginger (baby) fridge (short term, or freeze)
Kale fridge
[ Kohlrabi | | [ | fridge
Lettuce fridge
I voskmelon [N I N R N fridge
Onions fridge
] Parsnips fridge
Peas ] fridge
Peppers 45-50 F
] Potato 45-50 F
- Pumpkin (Sugar, Pie) 55-60 F
/| [ [ [ | fridge
] Rutabaga (swede) fridge
Salad Greens fridge
Scallions fridge
Snow Peas I fridge
Spinach fridge
[ N N Squash (winter) 55-60 F
Squash (summer) | | | 45-50 F
Sweetpotato 55-60 F
Swiss Chard fridge
Tomatoes 55-60 F
Turnips (salad type) fridge
Watermelon fridge
Fruits
fridge
Blackberries fridge
Blueberries fridge
cherries NN N N fridge
Peaches & Nectarines fridge
Pears fridge
Plums fridge
Raspberries fridge
] Strawberries fridge

stored over wintered
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