
Freezing 

Pickling

Handling Fresh Herbs

Produce
Preservation 

HOW TO:

Wash and trim/peel produce1.
 Blanch veggies (except
onions and peppers)

2.

Cool and drain3.
 Package, label and freeze4.

SUGGESTED FOODS

Veggies- green leafy
vegetables, carrots and
broccoli

Fruits- peaches and
various berries

In the warmer months, fresh produce is bountiful, use the tips below to help
preserve your bounty all year long! Note: these are some of my favorite types
of produce to preserve but the options are limitless!

SUGGESTED FOODS

Veggies- asparagus,
beets, carrots, cauliflower,
cucumbers, okra, peppers
and radishes 

Fruits- blueberries,
rhubarb, strawberries and
watermelon rind 

HOW TO:

 Bring water & white vinegar
solution to a boil (sugar is
optional) to make the brine.

1.

Place produce in clean glass jar
with desired seasonings of
preference such as dill, garlic,
black peppercorns, cinnamon,
coriander, mustard seeds, cloves
or others.

2.

 Cover with brine, let cool. Cover
with airtight lid. Store in fridge for
up to 1 month.

3.

SUGGESTED HERBS

 Immediate use: place herbs in a
cup of water store in fridge approx 1-
2 weeks. (Store basil on countertop)

1.

Freezing- fill ice cube tray sections
with olive oil, add fresh herbs and
freeze. Store in an airtight container.

2.

 Drying- dehydrate herbs by
hanging dry or use the lowest setting
on your oven. Dry until crisp to
touch. Store in an airtight container
or add to oils, salts or teas to infuse
flavor.

3.

Basil, cilantro, dill, mint,
oregano,  parsley,
rosemary, sage and
thyme 
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staceywoodson.com

https://marydisomma.com/blogs/recipes/how-to-quick-pickle-vegetables-with-basic-brine-recipe
http://staceywoodson.com/

