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Did you ever notice that your lettuce doesn't stay fresh for a long time, even if it was stored in the fridge? Well,
storing lettuce can be a pain sometimes, but there are some tips for storing lettuce the right way and make sure it
will be fresh and crisp longer.

Very often we end up throwing out the lettuce, because it got spoilt due to improper storage. But, it is a waste of
food and money. And if you store your lettuce, whether it is by the head or in a bag, the wrong way, it will go bad
very quickly. And if you have a choice of which way to buy your lettuce, it is always better to buy them by heads.
You should have noticed that cut and bagged lettuce goes bad and turns brown faster than when it is bought as a
whole. That happens, because all the preparing, cutting and bagging of the vegetable takes some of its freshness.
And very often, you can see a wilted lettuce that seemed to be perfectly fresh and just got from the grocery store
shelves.

You might notice, when you do your grocery shopping, that the lettuce storage is often misted, which maintains
the vegetable hydrated all the time. We cannot repeat the same technique at home. But, actually, when it comes
to storing lettuce, it is better to dry it off that to store it wet. After purchasing your lettuce, wash off all the dirt and
impurities from it, and before storing it, dry all the leaves with a paper towel. After drying the leaves, put them into
a sealed and dry plastic bag, which will protect the lettuce from the outside moisture. You can also put some
paper towels inside the lining of the plastic bag, because condensation will eventually occur. This procedure will
add about a week to your lettuce being fresh.

Make sure you store your lettuce plastic bags in the fridge crisper. You can also set your refrigerator to middle
temperature and keep the humidity level low. High humidity will help your lettuce leaves acquire moisture. And the
low temperature may freeze the moisture in the leaves and cause them being mushy. If you have other
vegetables for making salad in your fridge, keep them in separate plastic bags and never add to lettuce bag,
because juices from them can make your salad wilted.

If you remember and use these quick tips about storing your lettuce, you will always have fresh salad. Lettuce is
the most important ingredient for salad, so following these recommendations you will be able to keep your lettuce
fresh much longer and enjoy tasty and healthy salads whenever you wish for it.

Have you heard that food storage can save you from lots of problems during different emergency cases.
Learn more about food storage on this food storage blog.

Today we are living in the world where knowledge quickly enhances the quality of our life.

That is why if you are properly armed with the knowledge in your topic you can rest assured that you will in any
case find the way out from any bad situation. So, please make sure to visit this web site on a regular basis or - an
ideal solution for you - sign up to its RSS. Thus you will have a direct shortcut to the freshest info updates here.
Blogging can be helpful, you just need to know how to use them.

You can also find this article published on The Proper Way To Store Vegetables ., and on the tag pages cooking
, food, storage.
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