
SHAY’ADA WAX SOO SAARKA Ku kaydi 
heerkulka qolka

Markay bislaadan, 
qabooji

Qabooji isla 
markiiba

TUFAAXA Ku keydi bogos balaastik ah oo ka duwan wax 
soo saarka kale. 3-4 TODDOBAAD

ARTICHOKE-GA Ku saydh biyo; bac ku xir. 1 TODDOBAAD

ASPARAGUS-KA Dabada ugu rid hal inji oo biyo ah. 3-4 MAALMOOD

AFAKAADHADA Ka tag miiska si ay u bislaato. Si loo dedejiyo 
bislaanshaha, ku rid bogos warqadda ah. 3-5 MAALMOOD

MUUS
Marka uu bislaado, waxay ku jiri karaan 4-7 
maalmood firingerka. Diirku uu madoobaadaa. 
Muusku uu fiican yahay.

2-5 MAALMOOD 5-7 MAALMOOD

BASIL-KA Goo jirridda oo ku rid galaas biyo ah; ku 
dabool bac balaastik ah oo dabacsan.

7-10 
MAALMOOD

BEETS-KA
Ku keydi bogos balaastik ah, khaannada 
qaboojiyaha. Beets-ku wuxuu fiicanyahay waa 
2 bilood haddii si habboon loo keydiyo.

2 TODDOBAAD

BELL PEPPERS-KA Ku keydi weel dib loo isticmaali karo ama bac 
balaastik ah oo ku rid khaannada qaboojiyaha. 1-2 TODDOBAAD

BLACKBERRIES, STRAWBERRIES, RASPBERRIES-KA 2-3 MAALMOOD

BLUEBERRIES
Ku keydi berries-yada weel ay ku daboolan 
tahay tuwaal warqad ah ama maro. Maydh 
waxyar kahor intaadan isticmaalin.

1-2 TODDOBAAD

KAABASHKA Ku keydi khaanada qaboojiyaha oo ku xidh 
bac. 3-4 TODDOBAAD

CANTALOUPE Qaybaha xabxabka ee la gooyey waa in la 
duuduubaa ama lagu ridayaa weel. 7-10 MAALMOOD

KAAROOT
Ka saar dusha sare ee cagaaran. Ku keydi 
bac balaastik ah maro saar si ay u dhuuqaan 
qoyaanka.

3-4 TODDOBAAD

CAULIFLOWER
Ka fur daboolka balaastigga ah, ama ku rid 
bac balaastik ah oo maro ku leh si qoyaanku u 
soo nuugo.

1 TODDOBAAD

CELERY Ku duub warqadda aluminium kahor intaadan 
keydin. 1-2 TODDOBAAD

CHERRIES Ku keydi iyadoon la dhaqin lana daboolin 
qaybta ugu qabow ee qaboojiyaha. 4-7 MAALMOOD

ORAANJTA U keydi si dabacsan, ama bac mesh ah, 
khaanada qaboojiyaha. 2-3 TODDOBAAD

COLLARD 
GREENS

Ku rid iyadoon la dhaqin oo balaastig ku 
duuban khaanada qaboojiyaha. 4-5 MAALMOOD

MASAGADA Dhegaha si adag ugu duub bac balaastik ah 
kuna keydi qaboojiyaha. 5-7 MAALMOOD

KHAYAARKA Biyo raaci oo qalaji, kadibna ku rid bac 
balaastik ah maro si qoyaanku u soo nuugo. 1 TODDOBAAD

EGGPLANT Ku rid meel iyadoon la goynin oo aan la dhaqin 
bac balaastik ah oo ku keydi qaboojiyaha. 5-7 MAALMOOD

XIRMO TOONA Xabadaha, toon aan fiicnayn waxay fiicantahay 
7-10 maalmood. 3-5 BILOOD

CINAB Ku keydi bacda uu ku jiro dhabarka 
qaboojiyaha. 5-7 MAALMOOD

Muddo intee le’eg ayay miraha iyo khudaartu ooli karaan?
WARQADDA QISHKA EE KEYDINTA WAX SOO SAARKA

P U B L I C  WO R K S

stpaul.gov/foodwasteSi loo yareeyo dibu-isticmaalka bacaha qashinka khudradda ama isticmaal weelasha kaydinta 
ee dib loo isticmaali karo. Ilaha: Sustainable America, Imperfect Foods 
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qabooji
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BIINISKA 
CAGAARAN

Ku keydi weel dib loo isticmaali karo ama bac 
balaastik ah khaanadda khafiifka ah. 3-5 MAALMOOD

HERBS, LEAFY Goo jirridda oo ku rid galaas biyo ah; ku 
dabool bac balaastig ah oo dabacsan.

7-10 
MAALMOOD

HERBS, WOODY   Ku duub tuwaal warqad qoyan kuna kaydi bac 
balaastik ah.

10-14 
MAALMOOD

KALE Ku keydi bac ay ku jirto si qoyaanku u nuugo. 5-7 MAALMOOD

KIWI
Si aad si dhakhso ah ugu bislaato miraha, 
ku rid bac warqad dul saaran miiska 1-2 
maalmood.

5-7 MAALMOOD

LEEKS Ku keydi ku duub tuwaal waraaq qoyan ah 
bacda dabacsan ee qaboojiyaha. 1-2 TODDOBAAD

LEMONS & LIMES
Waxa uu noqonayaa daray toddobaad 
heerkulka qolka. Haddii laga ilaaliyo iftiinka 
cadceeda. Kaydinta dheer ku rid khaanada 
khafiifka ah ee qaboojiyaha.

2-3 TODDOBAAD

LETTUCES Si fiican u dhaq una qalaji. Ku keydi maro 
qoyan oo ku rid bac balaastik ah qaboojiyaha. 3-7 MAALMOOD

MANGOS Ku kaydi miiska ilaa uu bislaado, kadibna u 
dhaqaaq dhinaca qaboojiyaha. 5-7 MAALMOOD

MUSHROOMS Ku keydi bogos warqad ah. 4-7 MAALMOOD

BASASHA
Ku keydi qabow (45-55°F), meel qalalan. Haddii 
kale, ku kaydi qaboojiyaha. Ha dhigin meel u 
dhow baradhada.

2-3 BILOOD

BABAAY Ku kaydi bac balaastik ah. Waa la jarjari karaa 
oo la qaboojin karaa. 2-3 MAALMOOD

PEACHES/PLUMS Kaydi miiska dushiisa ilaa uu bislaado. 3-5 MAALMOOD

PEARS Beerta, pears-ka aan bislaan waa in lagu 
dhaafaa miiska si ay u bislaadaan. 5-7 MAALMOOD

CANANAAS Cananaaska oo dhan ku rid bac balaastig ah 
dusha sare ee qaboojiyaha. 3-5 MAALMOOD

POMEGRANATE
Ku keydi meel qabow, oo qalalan oo ka fog 
qorraxda tooska ah. Qaboojiyaha, waxaa lagu 
keydin karaa 1-2 bilood.

1-2 TODDOBAAD

BARADHO Ku keydi ka fog basasha qabow (45-55° F), meel 
mugdi ah. Waa la qaboojin karaa 2-3 bilood. 1-2 TODDOBAAD

RADISHES
Ka jar cagaarka xaga sare. Ku rid radish-ka 
aan la dhiqin bac balaastig ah oo leh tuwaal 
nadiifa oo hoosta ah. 

10-14 
MAALMOOD

SCALLIONS
Ku rid koob biyo ah hal inji oo biyo ah ama 
ku keydi weel/bac balaastik ah oo leh maro 
qoyan.

7-10 
MAALMOOD

SQUASH 
(SUMMER)

Ku kaydi qalayl, dhammaan squash-ka bac 
ama warqadda xaga dambe ka furan. 4-5 MAALMOOD

SQUASH 
(WINTER)

Waxay fiicantahay 1-2 bilood markii lagu 
keydiyo 50-60°F; muddo gaaban haddii lagu 
hayo heerkulka qolka.

1-2 BILOOD

SWISS CHARD Ku keydi bac ama weel kayd ah. Biyo raaci 
intaadan cunin, maaha kahor intaadan keydin. 2-3 MAALMOOD

YAANYO
Ha gelin qaboojiyaha ilaa ay si buuxda u 
bislaato. Keen heerkulka qolka kahor intaadan 
isticmaalin.

2-3 MAALMOOD

XABXAB (QARE)
Qaraha la jarjaray waa in lagu kaydiyaa weel 
ama ku duub qaboojiyaha. Qaraha oo dhan 
waa la keydin karaa 2 toddobaad.

3-5 MAALMOOD


