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The Fridge Map
Most produce does not spoil because it is old. It spoils because it is in the wrong place, or next
to the wrong neighbour. This is where everything goes and what to keep apart. Those are
the two things that change how long your food actually lasts.

OUTSIDE THE
FRIDGE
Counter

Bananas · Tomatoes · Avocados (until ripe) · Whole melons · Basil
Cold damages these. Tomatoes lose flavour and never ripen properly; bananas brown below about 55°F.
Refrigerate avocados and tomatoes only once ripe, to hold them.

COOL, DARK, DRY
Pantry

Potatoes · Onions · Garlic
The FDA advises storing potatoes outside the fridge: cold turns their starch to sugar, which browns and sweetens
them on cooking and raises acrylamide. Onions and garlic rot in fridge humidity. Keep potatoes and onions in
separate spots.

VENT OPEN
Low-humidity
drawer

Apples · Pears · Citrus · Ripe avocados · Cut melon
Open the vent. This drawer is for things that rot. Airflow carries off moisture and the ripening gas they give off. Cut
melon must be here and cold; it is a food-safety item.

VENT CLOSED
High-humidity
drawer

Lettuce · Spinach · Kale · Carrots · Celery · Broccoli · Asparagus · Soft herbs
Close the vent. This drawer is for things that wilt. They want near-saturated air; trapped moisture is the point. Keep
apples out of this drawer entirely.

COLDEST SHELF
Main shelves

Berries · Grapes · Mushrooms (paper bag) · Peppers and cucumbers (warmest shelf)
Berries last dramatically longer cold and dry. Peppers and cucumbers are the odd ones out: they suffer below about
45 to 50°F, so give them the door-side or top shelf.

Six rules that fix most of it
1 Do not wash berries until you eat them. Surface

moisture is what grey mould needs to germinate. This
single habit is the difference between three days and a
week.

2 Keep apples away from everything green.
Apples give off more ripening gas than almost anything in
your kitchen, even when cold.

3 Airtight is usually wrong. Produce breathes.
Sealed containers trap condensation and rot it. Aim for
humid with a little airflow, not sealed.

4 Pull the one bad piece immediately. One crushed
berry or soft spot seeds the whole container, and damage
itself releases more ripening gas.

5 Use the drawer vents. They are not decoration.
Closed traps moisture for leaves, open releases it for
fruit. Most people never move them.

6 Dry your greens before storing. Wash lettuce and
greens, spin them properly dry, then refrigerate. Wet
leaves in a bag turn to slime.

One more thing: smell travels
Garlic, onions, leeks and peppers pass their odour straight into apples, avocados, citrus, grapes and pears. Separate them for taste, not
just for freshness. Page two has the full item-by-item list and the gas thresholds behind these rules.

Compiled from UC Davis Postharvest Technology Center produce facts sheets, USDA Agriculture Handbook 66 (via University of Maine
Bulletin #4135), University of Georgia Extension C1205, and FDA guidance on acrylamide and fresh-cut produce. Storage conditions are
guidance, not guarantees; when something looks or smells wrong, throw it out.
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What to keep apart
Ripening fruit releases ethylene gas. Some produce makes it, some is ruined by it, a few do both. A
producer stored beside a sensitive item is the most common invisible cause of spoilage.

The producers: store these alone The sensitive: protect these
Documented damage thresholds:

Where everything goes

ITEM
WHERE IT
BELONGS

GAS THE ONE THING THAT MATTERS

Apples Low-humidity drawer PRODUCER Bag them separately. Never in the greens drawer.

Asparagus High-humidity drawer SENSITIVE Stand upright in an inch of water, bag loose over the tips.

Avocados Counter, then fridge BOTH Ripen on the counter; cold stops an unripe one ripening for good.

Bananas Counter, alone PRODUCER Below about 55°F they blacken and stall. Keep away from other fruit.

Basil Counter, stems in water NEITHER The one herb that hates the fridge. Below 50°F it wilts and loses aroma.

Bell peppers Fridge, warmest shelf NEITHER Around 45°F is ideal. The coldest shelf pits and softens them.

Berries Fridge, coldest shelf NEITHER Do not wash until eating. Pull any crushed berry immediately.

Blueberries Fridge, coldest shelf SENSITIVE Unlike other berries these do respond to ripening gas. Keep from apples.

Broccoli High-humidity drawer BOTH Never sealed airtight, and never beside apples. It halves its own life.

Carrots High-humidity drawer SENSITIVE Cut the green tops off. Keep away from apples or they turn bitter.

Celery High-humidity drawer NEITHER It wilts rather than rots, so humidity is everything.

Citrus Low-humidity drawer NEITHER Open the vent. Airflow around the rind is what prevents mould.

Cucumbers Fridge, warmest shelf SENSITIVE Chill-sensitive below 50°F. Buy few, use fast, keep from apples.

Garlic Pantry, dry and airy NEITHER Fridge damp makes it mould and sprout. Never a sealed container.

Grapes Fridge, coldest shelf NEITHER Do not wash until serving. They absorb onion and garlic odours badly.

Herbs (soft) High-humidity drawer SENSITIVE Stems in water, loose bag over the top. Basil is the exception: counter.

Lettuce, greens High-humidity drawer SENSITIVE Wash, spin fully dry, then store. Brown specks mean apples were too
close.

Melon (whole) Counter or cool room BOTH Whole melons are not fridge items until cut.

Melon (cut) Fridge, at or below 41°F NEITHER A food-safety rule, not a freshness tip: the knife carries rind bacteria
inward.

Mushrooms Fridge, paper bag NEITHER Never sealed plastic. Condensation ruins them in a day or two.

Onions Pantry, dry and airy NEITHER Never a sealed bag, never the fridge. Store away from potatoes.

Potatoes Pantry, cool and dark NEITHER The FDA advises against refrigerating: cold sweetens and browns them on
cooking.

Spinach High-humidity drawer SENSITIVE Keep away from apples, melons and tomatoes. Bag moisture kills it.

Tomatoes Counter BOTH Cold flattens the flavour permanently. Chill only once fully ripe.

Watermelon Cool room, then fridge cut SENSITIVE Goes mealy near ripening fruit. Keep whole melons off the banana bowl.

Ethylene classifications and damage thresholds from UC Davis Postharvest Technology Center and University of Georgia Extension
C1205. Storage locations from USDA Agriculture Handbook 66 humidity requirements. Potato guidance from the FDA. Day counts are
deliberately omitted: published shelf lives are measured at commercial cold-storage temperatures well below a home refrigerator, so they
overstate what your kitchen will do.
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Apples. The worst offender, and they keep producing even at
fridge temperature
Bananas. Output climbs sharply as they yellow
Tomatoes, avocados, cantaloupe, peaches
Broccoli. Unusual: a strong producer and highly sensitive

Carrots. Turn bitter at 0.5 ppm within two weeks
Lettuce. Russet spotting (brown midrib specks) at 1 ppm
Broccoli. Shelf life cut in half at 2 ppm
Watermelon. Goes mealy at 5 ppm over a week
Cucumbers, spinach, asparagus, kiwifruit


