
SELECTION: Choose 
grapefruit that are heavy 
for their size—an indication 
of juiciness. When gently 
squeezed, they should feel 
firm yet springy.

STORAGE: Refrigerate in a 
plastic bag for up to 2 weeks 
or at cool room temperature 
for several days.

TIP: Grapefruit will be 
juicier and taste sweeter if 
brought to room temperature 
before serving.

SELECTION: Pick firm, 
smooth-skinned oranges; 
avoid any with soft or  
moldy spots.

STORAGE: Store oranges 
in the refrigerator, away 
from vegetables, for up to 
2 weeks. Or leave them at 
cool room temperature for 
1 week.

TIP: When grating the 
zest (colored part) of an 
orange, be sure to avoid 
the white pith underneath, 
which tastes bitter.

Fresh Orange-Poppy Seed 
Cake4

SELECTION: Select bananas 
with evenly colored light green 
to yellow skins. Avoid any with 
brown splotches or split skins.

STORAGE: To ripen bananas, 
store at room temperature. 
Refrigerate ripe bananas for 
several days.

TIP: Mashed bananas can  
be frozen for up to 6 months;  
stir in 1 teaspoon lemon  
juice for each banana to 
prevent browning.

TIP: Thin-skinned lemons 
are best for juicing;  
thick-skinned are best  
for zesting.

SELECTION: Look for bright 
yellow lemons; the peel 
should be glossy with no hint 
of green, which indicates 
they are unripe. 

STORAGE: Refrigerate lemons 
in a plastic bag for up to  
3 weeks, checking for mold; 
wrap cut limes in plastic and 
refrigerate for up to 3 days.
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SELECTION: Buy plump limes 
that are brightly colored, 
smooth and glossy. Small 
brown patches do not  
affect quality. 

STORAGE: Refrigerate limes  
in a plastic bag for up to  
2 weeks; cut limes, wrapped 
in plastic, can be refrigerated 
for up to 3 days.

TIP: To extract the 
most juice, bring to room 
temperature, roll on the 
counter, then cut in half and 
use a reamer or juicer.
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  Banana Split “Cake”4        Baja Fish Tacos4 Easy Lemon-Chicken 
Piccata4

grapefruit lemons

winter picks

       Pork Chops with  
Citrus-Cucumber Salsa4

https://www.kraftrecipes.com/recipe/121236/fresh-orange-poppy-seed-cake
http://www.kraftrecipes.com/?cm_mmc=eml-_-produceguide-_-winter2015-_-home
http://www.kraftrecipes.com/?cm_mmc=eml-_-produceguide-_-winter2015-_-home
https://www.kraftrecipes.com/recipe/092225/banana-split-cake
https://www.kraftrecipes.com/recipe/135656/baja-fish-tacos
https://www.kraftrecipes.com/recipe/122866/lemon-chicken-piccata-recipe
https://www.kraftrecipes.com/recipe/120791/pork-chops-citrus-cucumber-salsa


SELECTION: Select firm 
squash that feel heavy for 
their size and are free of 
blemishes or moldy spots.

STORAGE: Keep in a cool, 
dry, dark place for 1 to  
2 months; do not refrigerate 
or wrap in plastic. 

TIP: Larger squash will 
keep longer than smaller 
ones. The hard rinds allow 
winter squash to be stored 
longer than summer squash.

SELECTION: Reach for bright 
green Brussels sprouts with 
compact heads; avoid those 
with wilted yellow leaves.

STORAGE: Refrigerate 
unwashed Brussels sprouts in 
a plastic bag for up to  
4 days. Any longer, and they 
develop a strong taste.

TIP: Small sprouts are more 
tender and have a sweeter 
flavor than large ones.

SELECTION: Buy firm, 
heavy heads with tightly 
compacted, ivory-color 
florets. The leaves should look 
green and fresh.

STORAGE: Refrigerate 
washed florets for 3 to 5 days 
and unwashed cauliflower in 
plastic bags for up to 1 week.

TIP: Cooked cauliflower 
does not keep well and 
should be refrigerated for 
only 1 day.

       Easy Layered Cabbage 
Casserole4

TIP: One pound of cabbage 
yields 4 to 4½ cups 
shredded or sliced. 

SELECTION: Choose 
cabbage with compact 
heads and crisp, deeply 
colored leaves; they should 
be heavy for their size. 

STORAGE: Refrigerate in a 
plastic bag in the crisper 
drawer for 2 weeks. Once cut, 
wrap in plastic, refrigerate 
and use within a few days.

from your friends at

SELECTION: Pick pieces that 
are firm and heavy with 
smooth, unbroken skin.

STORAGE: Wrap fresh, 
unpeeled ginger tightly in 
plastic wrap and refrigerate 
up to 3 weeks. Place peeled 
ginger pieces in a jar of dry 
sherry and refrigerate for up 
to 3 months.

TIP: An enzyme in fresh 
ginger will keep gelatin 
from setting, so blanch 
before using or substitute 
crystallized ginger.

SHAKE ’N BAKE Brussels 
Sprouts & Bacon4

find more at kraftrecipes.com

       Sesame-Ginger  
       Coleslaw4

Bacon-Ranch Roasted  
Cauliflower4

Tex-Mex Spaghetti Squash 
Boat4
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https://www.kraftrecipes.com/recipe/070231/easy-layered-cabbage-casserole
http://www.kraftrecipes.com/?cm_mmc=eml-_-produceguide-_-winter2015-_-home
https://www.kraftrecipes.com/recipe/166338/shake-n-bake-brussels-sprouts-bacon
http://www.kraftrecipes.com/?cm_mmc=eml-_-produceguide-_-winter2015-_-home
https://www.kraftrecipes.com/recipe/124944/sesame-ginger-coleslaw
https://www.kraftrecipes.com/recipe/167560/bacon-ranch-roasted-cauliflower
https://www.kraftrecipes.com/recipe/131244/tex-mex-spaghetti-squash-boat



