Storing the Winter Harvest

Pumpkins and winter squash should be harvested before the first frost.  Look for pumpkins true to type in size, color and shape.  Select medium to large winter squash with fully developed color.  Rind should be hard and glossy.  Wipe and polish them with a soft cloth.  Leave one inch of the stem attached.  Cure for ten days in an area that is 80-85 degrees F.  This hardens the rinds and heals the surface cuts.  Store them in a dry, warm (50-60 degrees F) area on shelves in a single layer so air can circulate around them.  Such areas might be a dry basement, heated garage, or closets that adjoin an outside wall.


Filberts and walnuts are common nut trees in our area.  Filberts may be picked when all of the nuts have fallen.  They do not lose quality very quickly on the ground.  Walnuts are mature as soon as the husk will cut free from the nut, but they are not usually harvested until rains have cracked the husks to the point of letting the nuts drop to the ground.  Walnuts lose quality rapidly after they have fallen, and several harvestings should be made to prevent mold, discoloration, and decay.  If the nuts are blown off by wind before the hulls crack, the hulls will ripen on the ground and usually can be removed after a week or two.


Walnuts, especially, should be dried within 24 hours of harvest.  Nuts are usually dried in the shell, but a considerable amount of drying time can be saved and less heat will be needed if the nuts are shelled before drying.  Optimum drying temperatures are 96-105 degrees F.  Air circulation is as much or more important than temperature, so it is desirable to dry the nuts on a screen-bottomed tray, in an onion sack, or any other container that will permit free air passage.  Small lots can be dried in the warm air stream above a furnace or radiator as long as the temperature does not exceed 105 degrees F.  This may require three to four days for walnuts and about two days for filberts.  Nuts can be dried at a lower temperature, but more time is required.  If the temperature exceeds 105 degrees F, nut quality will be impaired.


Walnuts are dry enough for storage when bending the divider between the nut halves causes it to break with a snap.  If the divider is still rubbery, the nut is not dry enough.  Filbert kernels are firm at the start and become spongy during the drying process; as they approach dryness, they become firm again.  The internal color gradually changes from white to creamy color, starting at the outside.  When the color change reaches the center of the kernel, the nut is dry.  A simple test is to bite the filbert kernel.  A 10% moisture will crack the filbert upon biting rather than mash under pressure and is then suitable for storage with less danger of molding.  Store nuts left in the shell in a cool place in a closed container, otherwise, the Indian meal moth will cause walnuts to become wormy in one season.  Shelled nuts may be kept in the home freezer either in plastic bags or fruit jars.

Sources:
Master Food Preserver Bulletin: Squash and Pumpkins.
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