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Storing Vegetables. 

Natural storage of late vegetables 
in the home for use in fal and win
ter—a practice which is advisable 
every season—is especially desirable 
now that the country is at war. says 
the United States Department of 
Agriculture. Natural storage is the 
least troublesome way of keeping 
food for future use, it is pointed out, 
and may be practiced with little ex
pense in most homes, either in the 
country or in the city. Such storage 
is of chief value to owners of home 
gardens, but when vegetables suitable 
lor storage may be purchased cheaply 
it may be practiced profitably by 
some other householders. 

VEGETABLES THAT CAN BE STORED. 

The principal vegetables which 
may be stored successfully are the 
root tuber, and bulb crops, such as 
late-maturing potatoes, carrots, par
snips, turnips, salsify, onions, etc. 
Certain leaf and stalk crops such as 
cabbage and celery, and a few other 
products such as squashes, pumpkins, 
etc, also may be stored naturally. 

Natural storage of most vegetables 
tfeat may be kept may be in a cellar 
wader a dwelling, or under an out-
Imilding, in a special outdoor cellar, 
or in bank or pits. A few products 
such as pumpkins and winter squash, 
requiring dry, fairly warm storage, 
may be kept in unused rooms or 
closets, and a few products may be 
kept in attics. 
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CELLAR STORAGE ROOM. 
If a cellar under a dwelling or out

building is clean, cool, and well-ven
tilated. it may be used for storage 
without alteration. Many cellars, how
ever, are not well suited for storing 
vegetables because of poor insulation 
or lack of ventilation, and those con
taining a furnace for heating usually 
are too warm and dry. It is often 
possible to partition off a room either 
in one corner or at one end of such a 
cellar, where the temperature may be 
controlled by means of outside wind
ows. 

OUTDOOR STORAGE CELLARS. 
Outdoor storage ecllars have all the 

advantages of the storage room in the 
basement and are superior in many 
repsects. It is possible to keep such 
a cellar cool and quick y reduce the 
temperature of the stored products by 
opening the door during the night 
and closing it in ihe morning before 
the air becomes warm. In regions of 
mild winters the outdoor cellars may 
be constructed almost entirely above 
ground of wood or other available 
materials Straw or dirt may be thr
own upon the roof as insulation dur
ing especially cold periods. In reg
ions of severe freezing the most 
popular type of storage cellar is built 
largely underground and the roof has 
a deep covering of straw and earth, 
etc. Such cellars may be constructed 
of wood, concrete, stone, or brick. 

STORAGE IN PIT BANKS. 
Storage in outdoor banks or pits is 


