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Subject: "Storing Fruits and Vegetables in the Home." Program includes sug-

gestions as to the "best methods of storing fruits and vegetables for relatively
short periods, under home conditions. Information from W. R. Beattie, Bureau
of Plant Industry.

Bulletins available: "Home Storage of Vegetables," "Pork in Preferred Ways,"

"Aunt Sammy' s Radio Recipes."
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11 SayI" I called down the cellar to W. R. 3. the other morning*

"Say what ?" came from the depths of the cellar, where the Garden

Specialist was storing potatoes.

"Say, how ^vould you like to compose a nice speech for me to give on
"Storing Fruits and Vegetables In the Home?"

My friend came to the stairway, with an empty potato sack in his hand.

"Oh, I might find time to write your talk," he said. "Tell you what
I'll do. My wife wants to have a few people in Wednesday night, for doughnuts
and cider, and she's been hunting all over the place for her doughnut recipe.
Suppose you. run over home, and get your recipe for her. Then you might help
her fry the doughnuts, if you don't mind, while I see what shape my speech-
making typewriter is in this morning."

So, while his wife and I made doughnuts, W.R.B. wrote this talk. I

shall read it just as he wrote it. The title is:

"Storing Fruits and Vegetables in the Home."

The other day I heard Mrs. Brown talking with her grocer, in a sort of
complaining way, about the price she uas paying for potatoes, and other
vegetables.

"Why don't you buy a sack of potatots," suggested the grocer, "and get
them much cheaper than by ordering a peck at a time?"

"I'm afraid I have no suitable place to keep them", replied Mrs. Brown,
"Come to think of it, I believe I could have a small room partitioned off, in
the coolest corner of the cellar, and keep all sorts of vegetables in it."
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"Fine," said the grocer. "I'll "be very glad to supply you, not only
with potatoes, hut with beets, carrots, onions, cabbage, and a number of

other fall vegetables, giving you the benefit of the present prices, if you
"buy them in quantities."

"Good", said Mrs. Brown, "I'll think about it, and let you know. You
see I used to live on a farm, where we grew everything of that kind right on
the place, and all wo had to do at dinner time was to go down cellar and get
anything we needed in the way of fruits and vegetables. I never could get

into the habit of ordering in small quantities. Even now I let a good many
things spoil, because I do not have a suitable storage cellar to keep them in.

Mrs* Brown's experience is similar to that of many other housekeepers
who live in homes built to sell, where no thought has been given to things

as important as the storage of fruits and vegetables.

With the present development of mechanical refrigeration, we may look
forward to the day when every modern home, equipped with electricity, will be
provided not only with a refrigerated cabinet in the cellar, but also with a
refrigerated moth storage closet for winter clothing, on the second floor, or

somewhere else in the house. Even now, by having a large mechanically cooled
refrigerator, it is often possible to buy such perishable fruits as peaches,
in "bushel or half bushel quantities, and keep them until used.

While it might not pay to store apples under refrigeration in the home,
except in small quantities, it does pay to store the more perishable fruits,
like peaches, in the refrigerator.

What most people are interested in, however, is a practical method of
storing fruits and vegetables in the ordinary home. For most products, a
relatively low temperature, and freedom from excessive moisture, are the

essentials of good storage. It goes without saying that ventilation must be
provided in the natural storage where mechanical refrigeration is not used.

I once knew a family, and there are many others like them, who moved
into a new house. In their country home they had had a cellar like the one
Mrs. 3rown wanted, and in which they kept everything for winter use. In the
new home, there was no storage room. So a carpenter was called in, and in
one day' s time he partitioned off the coolest corner of the cellar. This
small storage room had a window on the north side, for the adnission of fresh
air. Shelves were constructed along two sides of the room, with several
bins made of 1 by 3 inch slats, built underneath the shelves. In these bins
were stored potatoes, turnips, cabbage, carrots, parsnips, and onions. The
bins containing the beets, parsnips, and carrots were lined on the sides with
heavy water-proof paper, and clean moist sand was poured over these vegetables
to keep them from drying out too rapidly.

The onions were stored in a place where they would have the most air,
while the potatoes were placed back in the corner, where they would keep
cool, and fairly moist. On the shelves were stored the canned fruits, put
up during the summer. When the room was completed, the lady of the house
took a survey of the new storage cellar and said to her husband, "There now,
I won't have to run to the grocer every time I want fruits or vegetables for
a meal."
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A thermometer was hung in the cellar, and the north window was kept

open* By the way, this window was covered with a double screen, one of

ordinary fly screen wire, and the other a coarser and heavier wire screen to

protect the lighter screen. The window was hinged at the top, and fitted
with a cord and pulley so that it could be raised to the full height, or

supported part way, in order to get the necessary amount of ventilation.

Two heater pipes that ran through the room were covered completely
with asbestos pipe covering. It was soon found that two openings for ventila-
tion would be better than one, so a small hole was cut in the side of the

room opposite the window, and a piece of 6-inch pipe inserted in the founda-
tion. This was also screened, and provided with a cap, so that it could be
closed on the inside in extremely cold weather. To complete the job, and make
the cellar more attractive, the walls were given a coating of whitewash,
and the shelves were painted. This wasn't all done in a day, but over a period
of several weeks. However, so far as the storage of fruits and vegetables
for home use was concerned, the storage room was a success from the day it

was built.

A storage cellar of this kind, whether in the country or in the city,
will greatly aid in the keeping of fresh fruits and vegetables, and at the same
time make it possible for the family to purchase in fairly large quantities.
It is a mistake, however, to buy too many apples, or any of the more perishable
fruits at one time.

This concludes W.R.B.'s talk on "Storing Fruits and Vegetables at Home."
If you have any questions, please send them to me, and I'll pass them on to
him.

Tomorrow - "Mixed Grills for Quick Meals."
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TO STATION MAI7AGERS :

Please make the following correction in the "Housekeepers'

Chat" for release Thursday, October 22:

Fourth line, page 1, paragraph 1: change to read ""being the

most popular and inexpensive of fruit beverages? I think unfemiented"

Very truly yours

Morse Salisbury,
Chief of Radio Service.




