
The best methods
for Veggies

 
Asparagus: freeze

Beans, lima, green, or snap:
freeze

Beets: Root Cellar, in sand or
sawdust, dried

Broccoli: freeze

Brussel sprouts: freeze or basic
storage on plant

Cabbage: sauerkraut or basic
storage

Herbs: dry or freeze in oil

onions: basic storage or pickle 

peas: freeze

Peppers: freeze

potatoes: Root Cellar

pumpkin: basic storage, freeze
puree, pressure can 

Spinach: blanch and freeze

summer squash: freeze, pickle

tomatoes: can, freeze, dry

Carrots: Root Cellar in sand or
sawdust, dry, in ground

Cauliflower: freeze

celery: Root Cellar, freeze, dry

Collard greens: basic storage in
garden or blanch and freeze

corn: freeze whole kernels

cucumbers: pickle

eggplant: cube and freeze


