Storing Food Safely

Store refrigerated food
at 40°F or lower

Store food away from walls
and at least six inches (15cm)
off the floor
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Store food only in containers
made for food
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Keep frozen food frozen
solid. Store at 0°F or lower
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Store ready-to-eat food above
raw meat, seafood, and poultry
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Store food only in designated
sforage areas
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