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So Fresh and So Clean:  

How to Store Cut Vegetables– Part 2 
Follow these tips for storing cut vegetables of all sorts so they retain a perfect flavor 

and texture. 

Cabbage - Once cut, cabbage should be wrapped tightly in plastic and put in 

the refrigerator. It should be used within a few days. Freezing cabbage is not 

suggested, but it can be pickled for longer keeping. 

Carrots - Fresh cut carrots can be kept in plastic bags in the refrigera-

tor, but to prevent drying out, either wrap them in moist paper towels 

or store in cold water. Loosely cover the water to ensure no debris 

gets into the water, but don’t use an airtight container. To freeze, 

blanch carrots, drain thoroughly, and store in freezer bags for up to a year. 

Cauliflower - Store cut cauliflower as you would cut broccoli, but be aware 

that cauliflower not only loses its flavor quickly once cut (unless it is frozen) 

but is also particularly sensitive and absorbent to other flavors in the refrig-

erator, so if refrigerating, try to use the cauliflower as soon as possible. 

Celery - Cut celery can be treated the same as cut carrots in terms of refrig-

eration and freezing. However, once thawed, celery that has been frozen 

loses its crisp texture, so it is best used as a component in a recipe where a 

crisp texture is unimportant, such as a stew. 

Cucumbers - Wrap cut cucumbers in an airtight bag or tightly with plastic 

wrap, and store in the crisper of your refrigerator for up to 3 days.  Cucum-

bers are not suggested for freezing. 

Eggplant - Be aware that eggplant does not age well, but it is possible to 

refrigerate it if you are in a pinch. Layer sliced eggplant in a contain-

er between sheets of paper towel for up to 2 days. Brushing a few 

drops of lemon juice on top can reduce browning.  To freeze, blanch 

slices of eggplant, drain thoroughly, and store in freezer bags for up 

to one year. Be aware that the texture will suffer once thawed, so consider 

using the frozen eggplant in recipes where the texture is not of great im-

portance, such as baba ghanoush or ratatouille. 

Garlic - Place cut garlic in an airtight container as soon as possible after it is 

cut, and store it in the refrigerator for up to 2 days.  To freeze, wrap the gar-

lic tightly in plastic wrap or aluminum foil, and place in an airtight freezer 

bag. It will keep for up to a year. 

Green beans - To store cut green beans in the refrigerator, wrap with plastic 

wrap or store in a plastic bag.  To freeze, blanch the cut green beans, drain 

thoroughly, and store in freezer bags for up to a year. 

Leeks - Because they can impart a flavor on other foods in your 

fridge, keep cut leeks in an airtight container or bag, and store in the 

refrigerator for 3 to 5 days.  To freeze, blanch leeks, drain thoroughly, and 

store in freezer bags for up to a year. 

Okra - Cutting okra in advance is not suggested, as it can get messy and 

slightly ooze. It is suggested you cut it as close to the time you’ll be using it.  

Okra can be frozen, but it must be blanched before it is sliced. Once 

blanched and sliced, store in freezer bags for up to a year. 

Onions - Place cut onions in an airtight container as soon as possi-

ble after it is cut, and store it in the refrigerator for 3 to 5 days.  To 

freeze, wrap the onions tightly in plastic wrap or aluminum foil, 

and place in an airtight freezer bag. They will keep for up to a year.  

Parsnips - Fresh cut parsnips can be kept in plastic bags in the refrigerator, 

but to prevent them from drying out, either wrap them in moist paper towels 

or store in cold water. Loosely cover the water to ensure no debris gets into 

the water, but don’t use an airtight container.  To freeze, blanch cut parsnips, 

drain thoroughly, and store in freezer bags for up to a year.  

While we have experi-

enced a steady increase 

in real estate activity the 

last few years, 2016 may prove to be our strongest market yet.  Several 

factors are driving this increased activity.  Buyers are no longer competing 

with cash investors for distressed properties as the bulk of the foreclosure 

inventory has been liquidated so buyers are more confident that without 

the competition of these cash buyers their offer has a better opportunity of 

being considered.  Based on the national economy and real estate market, 

the Federal Reserve has indicated that we can expect the beginning of 

periodic rate increases and many buyers are anxious to buy before the 

historically low interest rates are just a memory.  Buyers from the millen-

nial generation have become more active as most have now settled into 

the workforce as the economy improved.  There will always be renters 

looking to build equity in their own home and current home owners look-

ing to upgrade or downgrade.   This increased activity is welcomed but it 

does create some challenges.  During the recession, with the lowered 

property values, sellers were reluctant to sell so there is no sizeable availa-

ble inventory of houses for buyers to select from.  We are finding that a 

house that is in good condition and priced reasonability will sell within 

days of list.  It has suddenly become a “sellers’ market” with bidding wars 

and final purchase prices over the listed amount.    If you are a seller, this 

may be the summer to take advantage of this frenzy of buyer activity.  

Buyers need to realize that the majority of sellers in this market will not 

entertain a low offer so if a buyer locates that perfect house, the offer 

needs to be realistic or be prepared to be outbid.  Buyers who are con-

cerned that they might be paying too much for a house are protected by 

the appraisal clause in our Tennessee Purchase & Sale Agreement which 

states,”  This Agreement IS CONTINGENT upon the appraised value 

either equaling or exceeding the agreed upon Purchase Price”.   Definitely 

take the time to be pre-qualified so you know your borrowing limits be-

cause a buyer could find themselves over budget in a bidding war.  Each 

buyer starts the journey to finding that perfect house with a list of must 

haves but sometimes in the adrenalin rush of negotiating the win becomes 

more important than the house so a buyer needs to stay focused on that 

original goal.   Today’s market is when a Realtor can be a seller or buyer’s 

best asset.  Agents can provide sellers with current sales statistics to better 

price their houses aggressively.  For buyers, agents have access to the 

tools to provide the newest listings as they come available.  If you would 

like to discuss our current market in more detail or to buy or sell, contact 

any of the experienced Agents of WILLOW Realty. 

   willowrealty@charter.net www.willowrealty.com 

Position rack just above center of oven and preheat to 425°F. Line heavy large 

baking sheet with parchment paper. Cook bacon in heavy large skillet over 

medium heat until crisp and brown. Transfer bacon to paper towels to drain, 

then chop coarsely.  Combine flour, baking powder, baking soda, and salt in 

processor; blend 5 seconds. Add butter cubes. Blend until coarse meal forms, 

about 30 seconds. Transfer flour mixture to large bowl. Add cheddar cheese, 

fresh chives, and chopped bacon; toss to blend. Gradually add buttermilk, stir-

ring to moisten evenly (batter will feel sticky).  Using lightly floured hands, 

drop generous 1/2 cup batter for each biscuit onto prepared baking sheet, spac-

ing batter mounds about 2 inches apart.  Bake biscuits until golden and tester 

inserted into center comes out clean, 18 to 20 minutes. Brush biscuits lightly 

with melted butter. Let cool 10 minutes. Serve biscuits warm or at room tem-

perature with honey, if desired. 

Cheddar, Bacon and Fresh Chive Biscuits © epicurious.com 

6 thick-cut bacon slices 

3 3/4 c bread flour 

1 1/2 tbs baking powder 

1 1/2 tsp baking soda 

1 1/4 tsp salt 

1/2 c (1 stick) chilled unsalted butter, 

cut into 1/2-inch cubes, plus melted 

butter for brushing 

2 1/2 c (packed) 

coarsely grated sharp 

cheddar cheese 

(about 12 oz) 

1/3 c chopped fresh chives 

1 3/4 c chilled buttermilk 

Honey (optional) 

When a father gives to his son, both laugh; when a son 

gives to his father, both cry. ~William Shakespeare 

HAPPY FATHER’S DAY - Sunday, June19th 

© Jessie Oleson Moore / craftsy.com 
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