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HOW DO I STORE…FIGS? 
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 Figs are an ancient fruit that has long been prized for its taste and medicinal 
qualities.  Egyptians grew figs in 4000 BC.  Later, the Greeks considered them to be 
“more precious than gold.”  Figs have been used to treat boils, stomach aches and 
skin diseases.   

 Fig trees grow well in all California gardens.  They don’t produce external 
flowers.  Instead, blossoms develop inside the fruit, creating those telltale crunchy 
seeds.   

 For best quality, allow figs to ripen fully on the tree.  Pick fruit as it ripens to 
prevent spoilage from fruit beetles.  Be careful when picking figs; they give off a 
milky substance that can be irritating to the skin. 

 Stem and wash fruit; peel if desired.  Store fresh figs in the refrigerator for 2-3 
days.  For longer storage, consider drying, freezing or canning them.  Since figs are 
naturally low in acid, it’s important to acidify them when canning.   

 

Freezing 

Prepare figs as desired.   



Dry pack—Freeze individual fruit on a baking sheet, then package in freezer-safe 
containers, leaving ½ inch headspace.  

Sugar pack—Use 1 part sugar to 4 parts figs.  Leave fruit whole or cut in half.  Pack in 
freezer-safe containers, leaving ½ inch headspace. 

 

Drying 

Select ripe fruit. Leave small fruit whole; cut large fruit in half. 

Dry on racks in a dehydrator for 6-20 hours.  Dry on baking sheets in the oven for 9-
12 hours.   

 

Canning 

 Select fruit and prepare fruit.  Water bath processing is recommended for fig 
canning.  

Hot pack:  Prepare a light syrup, using 1 cup sugar per each quart of water.  Wash 
and drain figs.  Do not peel or remove stems.  Cover figs with water and boil for 2 
minutes.  Drain.  Gently boil figs in syrup for 5 minutes.  Add 2 tablespoons of bottled 
lemon juice to each quart jar, or ½ tsp of citric acid.  Fill jars with hot figs and 
cooking syrup, leaving ½ inch headspace.  Wipe rims.  Adjust lids and process pints 
for 45 minutes and quarts for 50 minutes at altitudes of 1,000 ft. or less. (For 
processing times at other elevations refer to 
http://extension.usu.edu/files/publications/publication/FN_Harvest_2005-06pr.pdf 

For more suggestions on how to store figs, go to 
www.ucfoodsafety.ucdavis.edu/files/26389.pdf 
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