How to Store Walnuts 

Mollie Katzen:  A lot of people wonder how to store walnuts - the kind of logistics to keeping them in your house. I have a few tips for you.  
The first suggestion is simply buy whole walnuts in the shell.  Walnuts are harvested in the fall, usually in time to get into shops and stores by Thanksgiving and the holiday season.  
A really nice thing to do is keep whole walnuts in the shell, in a dish, on your coffee table in your living room with a nut cracker, with maybe a little bowl for catching the shells when you crack your nuts. Then you can sit around with friends snacking on walnuts. It is really a wonderful win-win, happy, healthy social thing to do with your friends.  It’s also a great way to store your nuts because when they’re in the shell they’re protected by the shell. 
 If the walnuts are shelled and very often they are there are two things you can do.  
The main idea is you want to keep them protected from air and protected from heat.  So we put them in an airtight canister - an attractive canister which can look beautiful, or simply a strong zip style plastic bag.  Protect them from the heat by keeping them in the refrigerator, or better yet put them in the freezer.  Keep in mind that it’s easier to find some space for a bag because it’s more flexible than a canister in your freezer.  Then when they freeze they won’t stick together.  You can simply reach into the bag and take them out as needed.  And toast or eat them and serve them.  
But the trick is to keep them cold and keep them away from air.  And maybe buy them a little more frequently.  Don’t buy them five pounds at a time unless, of course, you’re going to consume it.  I happen to be somebody who buys ten pounds at a time --  I’m not exactly your average walnut consumer.  I’m crazy about them.  So, I keep boxes of them in the deep freeze all the time.  
Please note:

Supportive but not conclusive research shows that eating 1.5 ounces of walnuts per day, as part of a low saturated fat and low cholesterol diet, and not resulting in increased caloric intake may reduce the risk of coronary heart disease. U.S. Food and Drug Administration, March 2004.

One ounce of walnuts provides 18g of total fat, 2.5g of monounsaturated fat, 13g of polyunsaturated fat, including 2.5g of alpha linolenic acid – the plant based omega-3.
