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HOW DO I STORE…TOMATOES? 

 

 Our gardens and farmers’ markets are bursting with tomatoes of all shapes, 
sizes and colors.     

 Tomatoes are best harvested when they are fully colored but still firm.  When 
the first signs of color appear, typically at the blossom end, the tomato is mature and 
edible, but not fully ripe.  By the time a tomato is 20%full-ripe color, it has reached 
its sweetness and acidity potential.  With proper handling, peak flavor can develop 
on or off the vine. 

Tomatoes harvested with 60% to 80% full color can be ripened in the kitchen.  
Place the fruit in a ripening dome or paper (not plastic) bag away from direct 
sunlight.  The low humidity of the Central Coast can result in water loss and 
premature softening if fruit is kept in the open.   

Cherry tomatoes should be picked at about 85% to 95% of full color.  If left on 
the vine until fully ripe, they tend to over-soften or crack. 

When selecting tomatoes at the market, look for fruit with bright, well-colored 
skin.  Fruit should be firm or yield slightly when squeezed with the fingertips.  
Cluster “vine-ripened” tomatoes should be attached to bright green, flexible vines 
that bend slightly without breaking.   

If purchased from a retail outlet, most ripe tomatoes retain top eating quality 
for 2 to 3 days when stored at room temperature.  Keep fruit away from direct 
sunlight with the stem scar facing up to reduce softening and darkening.   



Refrigeration isn’t recommended because tomatoes will lose their flavor.  If 
you must refrigerate tomatoes, place them in the crisper section in their original 
plastic clamshell container, a paper bag or a plastic bag with slits to reduce water 
loss.  Remove fruit one hour before eating to help it return to its original flavor.   

Tomatoes should be washed before cutting.  Wet each tomato with water, rub 
the surface, rinse with cold running water, and dry with a paper towel. 

Cut or chopped tomatoes and any products made from them (such as fresh 
salsa) should always be covered and refrigerated if they are not consumed within 2 
hours of preparation.  Cut or chopped tomatoes will last for 1 to 2 days if 
refrigerated.     

 Tomatoes can be frozen whole, sliced, chopped or pureed.  Select firm, ripe 
tomatoes.  Wash them, then blot dry on a clean cloth or paper towel.  Place whole 
tomatoes on a cookie sheet in the freezer.  Once frozen, transfer fruit into freezer bag 
or other containers.  Seal tightly until ready to use.   
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