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Harvesting, Handling, and Storing Nuts

from the Home Orchard

Hazelnuts, Walnuts, and Chestnuts

J. Olsen and C. Raab

Harvesting

Gather hazelnuts after they have
fallen from the tree. You can shake
branches lightly to encourage nuts to
fall. Gather all fallen nuts before the
onset of autumn rains if possible.

Walnuts are mature as soon as the
husk will cut free from the nut, but they
usually are not harvested until rains have
cracked the husk to the point of letting
the nut drop to the ground. This usually
happens in October. You can shake the
limbs of the tree to loosen the nuts, so
long as the bark is not damaged. A long
plastic pole with a hook on the end can
be used to grab a limb and shake it.
Mature walnuts lose quality rapidly after

Handling after harvest
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Walnuts are dry enough for storage
when the divider between the nut halves
breaks with a snap. If the divider is still
rubbery, the nut is not dry enough.

Hazelnut kernels are firm at first and
become spongy during the drying
process. As they approach dryness, they
become firm again. The internal color
gradually changes from white to a
creamy color, starting at the outside.
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reveal two or three nuts. The
leaves are 3 to 7 inches long, with
sharply toothed edges. The origins
of the leaves alternate along the
stem.
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When the color reaches the center of the
kernel, the nut is dry. Carefully check
both the color and texture to determine
when the nuts are dry enough.

Chestnuts: Chestnuts are a fairly
perishable product, unlike hazelnuts and
walnuts. They are a high-starch, low-fat
food more like an apple or potato than a
tree nut. Clean and refrigerate soon after
harvest to prevent problems with mold
and decay.

For short-term storage (no more than
3 months), refrigerate or freeze fresh
chestnuts. To prepare chestnuts for long-
term storage, dry them following the
instructions above for walnuts and
hazelnuts. Nuts will be rock-hard when
dry.

Some people suggest “curing”
chestnuts after harvest to make them
sweeter. This involves leaving them for
a few days at room temperature, which
speeds the conversion of the starch in
the nut to sugar. This same conversion
will take place slowly under the lower
temperatures of refrigeration, however,
S0 curing is not necessary for nuts that
will be stored in the refrigerator.

Storing

Whether storing dried nuts (walnuts,
hazelnuts, or chestnuts) or fresh chest-
nuts, the best choice is to store them in a
freezer or refrigerator.

Refrigeration or freezing: Nuts ca
be refrigerated or frozen in the shell or
as kernels. Store shelled nuts in plagftiC
freezer bags or jars to minimize 1p-
tion of external flavors and ois&
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Fresh chestnuts in the shell will last
1 month in the refrigerator. Frozen fresh
chestnuts will last 2 to 3 months at 32°F
and 1 year at 0°F.

Cool storage: If refrigeration or
freezing is not possible, store hazelnuts
and walnuts in as cool a room as
possible. The air temperature should be
55°F or lower, and the air should be as
dry as possible. Nuts stored in these
conditions will not maintain quality as
long as those kept in a refrigerator or
freezer.

The greatest losses in storage come
from rancidity, mold, and Indian meal
moth infestations. If leaving hazelnuts
and walnuts in the shell, keep them in a
closed container. Otherwise, the Indian
meal moth will cause nuts to become
wormy in one season.

Storing chestnuts outside of a
or refrigerator is not practical.
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Pressure canner: Place filled jars in
1 to 2 inches of hot water. Process for
10 minutes at 6 pounds pressure in a
dial-gauge canner or 5 pounds pressure
in a weighted-gauge canner.

Preparing nuts for consumption

Hazelnuts and walnuts: Roast dried
hazelnuts to bring out their flavor. Roast
in a shallow pan in the oven at 275°F for
about 20 to 30 migfteg ungil the skins
crack. The roagygd an be removed
easily by rubtfInNe Warm nuts with a
rough clot sted nuts will not store
as long s asted nuts, so consume

a’few months of roasting
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can be
repared by boiling or rgaN¥. To boil,
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and cover them wi r. Bring the

the heat, and let
0 minutes. Drain
tite water he chestnuts cool to
the touc@e shell and skin should
co ff SWsily after this treatment.
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ePtnuts also can be roasted to bring
eir flavors. First, make a cut in the

r shell (either a slice or an X cut) to

eep the nuts from exploding during
roasting. Oven-roast them in a pan at
375°F for 20 to 25 minutes or roast them
on the stove over moderate heat in a
wok or large fry pan. If roasting on the
stove, stir frequently. The shells and
skin can be removed easily following
roasting.

Dried chestnuts are rock-hard. They
can be ground into flour with a flour
mill (grain mill) or rehydrated by
soaking in water.
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