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Mike the Microbe teaches us

how to store food safely
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Lesson 4

What you should know
about storing food

What do we do with food we’ve
brought home from the grocery store or
that is leftover from a meal or snack? In
this brochure, you’ll find tips on how to
properly store food to save you time and
money, as welI as keep it safe.
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Remember these tips for smart and easy cold storage
Growth of microbes is slowed, not stopped, in cold storage. In time, the quality of food goes down. Check

a food storage chart to see how long each item should be kept.

To keep microbes in check, the refrigera-
tor temperature should be between 32° and
40°F. Generally, keep the refrigerator as
cold as possible without freezing milk or
lettuce.

To reduce moisture loss and keep
microbes out of refrigerated foods, cover
them with foil, plastic wrap, plastic bags or
store in airtight containers.

Place packages of raw meat, poultry
or fish on a plate before refrigerating so
juices won’t drip on other food. Raw juices
often contain microbes which could get on
other foods.

Refrigerate food immediately after the
meal is over, even if it is still hot.

Only store food in plastic bags, wraps
and containers meant to be used for food.

Freezing is the best way to keep the fresh-
Iike qualities of many foods. Your freezer
should not run higher than 0°F.

A freezer keeps food best when it is
nearly full.

Food freezes faster in small portions.

To decrease moisture loss and “freezer
burn,” wrap food in heavy-duty foil, freezer
storage bags, freezer paper or store in plastic
containers with tight lids.

Freeze meat, poultry or fish immedi-
ately if it will not be used within a few days.

Note: The clear wrap on meats bought in
stores lets air in. If you plan to freeze the
meat for more than 2 weeks, rewrap it in
freezer paper or storage bags.

Never allow the printed side of plastic
bags, such as bread wrappers, to touch food.

Check your stock for outdated food
every few days.

Use an appliance thermometer to check
refrigerator and freezer temperatures.
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Stock your shelves
the best way:
safe and sound

Store canned and packaged goods on
dry, clean, cool shelves.

Arrange the cupboard so that the
oldest products are used first.

Store foods away from appliances
which produce heat.

Store food in tightly closed containers
to keep insects out and protect the flavor.

For best quality, use foods within
times recommended on a food storage
chart.

You may be able to tell if a canned food
is dangerous to eat by how it looks.

Throw away bulging cans.

Check dented or rusty cans. Throw
away cans that are leaking.

Don’t buy or store damaged cans.
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Taking care of leftovers:
package & date properly

Leftovers should be refrigerated or fro-
zen promptly after meals.

Divide large amounts into small,
shallow containers for quick cooling.

Date packages and use within the
times recommended on food storage chart.

It’s best to store food in tightly covered
containers. Do not store food in dishes or
pottery which you suspect may have lead
paint on it. Imported dishes or those made
by a local potter may be glazed with a type
of lead paint.

WARNING:
Never taste food that looks or
smelIs strange, or has been stored
too long — just throw it out.
When in doubt, throw it out.
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