
 

 
 

• Do not stack 
 
• Separate from heavier items 
 
• Rapid cooling recommended 

upon arrival 
 
• Keep cool 
 
 

 
 

 
 
 
 
 
 
 
 
 
 

  
  
 
 
 

 
 

YES NO 

• Tomatillos may bruise; 
handle carefully 

 
• Do not drop, toss or roll 

• Should be free from decay 
and firm to the touch  

 
• Husks can dry out, but fruit 

may still be in good condition 

Storage/Display 

Handling 
Basic Info 

Tomatillo 
REFRIGERATION 

TEMPERATURE 
5-10°C (41-50°F) 

GOOD

BAD


