Temperatures will shortly become cold enough that covering frost sensitive vegetables will not provide sufficient protection.  It is also time to harvest fruits, potatoes, onions, carrots, and other root crops.  Many people have already given up on their gardens and let the frost take the summer’s bounty but with proper storage ripe tomatoes, peppers, and summer squash can still be preserved.  Preserve these vegetables at cool temperatures (41( to 50(F) and high humidity, 90 to 95 percent.  If stored in the refrigerator they should be placed in the crisper or in plastic bags to hold in the humidity.  Most refrigerators have dehumidifiers and will dry out fruits and vegetables if not bagged or placed in the crisper.  Cool basements, cellars, garages, or insulated sheds are also good places for storage but check the temperature, it may not be cool enough.  Green tomatoes should be kept warmer (55( to 70( F) or they will not ripen correctly, again keep the humidity up or they will shrivel.  Carrots, turnips, and beets are also best stored in high humidity and cool temperatures (32( to 40(F).  These root crops can be packed in moist sand or peat to hold in moisture.  Potatoes should be cured for two weeks at high humidity and (50( to 60(F) then stored at (38( to 40(F).  Flavor is affected if they become too cold and warmer temperatures are acceptable but will reduce the storage period.  Onions, after drying, winter squash, and pumpkins should be stored dry and cool (50( to 55(F).  Trim the tops and roots of onions and leave a portion of dry stem on pumpkins and squash.  The stem sometimes makes a good handle.  Apples for storage should be picked when mature but still firm.  Apple varieties differ in their maturity but indicators of ripeness include a change in flesh color from greenish to creamy white, easy separation of the stem from the tree, and fruit dropping from the tree.  Summer apples do not store well and should be used at harvest.  Mid and late season apples store well at moderate humidity and cool temperatures (32( to 40(F).  Do not store fruit that is damaged or diseased.  One bad apple spoiling the whole bunch really can happen.  For more specific information on storing fruits and vegetables contact David Drake at the USU Extension Office, 893-0470 or visit the Sevier County Extension web site at https://extension.usu.edu/sevier/htm/   
Links to Food Storage articles:

Washington State University   http://cru.cahe.wsu.edu/CEPublications/eb1326/eb1326.pdf
University of Nebraska 

http://www.ianrpubs.unl.edu/epublic/live/g1264/build/g1264.pdf
