
 

 

Here are some important guidelines for safely storing 
food: 

 

1. Temperature Control: 
a. Refrigeration: Keep perishable foods, such as meat, poultry, 

seafood, dairy products, and cooked leftovers, in the refrigerator at 
or below 40°F (4°C). Use a refrigerator thermometer to ensure the 
correct temperature. 

b. Freezing: Store foods in the freezer at 0°F (-18°C) or lower to 
maintain their quality and prevent bacterial growth. 

2. Food Storage Containers: 
a. Use airtight containers to prevent air and moisture from entering, 

which can cause food to spoil. 
b. Choose containers made of glass, or stainless steel that are 

designed for food storage. 
c. Label containers with the date to keep track of food freshness. 

3. Separation: 
a. Store raw meats, poultry, and seafood on the bottom shelf of the 

refrigerator to prevent cross-contamination. Place them in a sealed 
container or on a plate to catch any potential drips. 

b. Keep ready-to-eat foods separate from raw foods to prevent the 
transfer of harmful bacteria. 

4. Leftovers: 
a. Refrigerate or freeze leftovers within two hours of cooking. Divide 

large portions into smaller containers to cool faster. 



b. Label leftovers with the date they were prepared and consume them 
within 3-4 days (or within safe time limits) or freeze them for longer 
storage. 

5. Food Storage Times: 
a. Be aware of recommended storage times for different types of food. 

For example, dairy products, deli meats, and cooked poultry 
typically have shorter storage times than whole fruits or vegetables. 

b. Follow the "first in, first out" (FIFO) principle, using older items 
before newer ones to reduce food waste. 

6. Dry Storage: 
a. Keep dry goods like grains, pasta, and nuts in a cool, dry place, away 

from direct sunlight and moisture. Use airtight containers to prevent 
pests and spoilage. 

7. Canned Foods: 
a. Store canned goods in a cool, dark place and check for any signs of 

damage or bulging cans. Consume them before their expiration 
dates. 

8. Refrigerator Organization: 
a. Arrange your refrigerator items with the most perishable items near 

the front for easy access. This helps you use them before they spoil. 
b. Follow the specific temperature zones within the refrigerator, with 

the coldest areas near the back and bottom. 
9. Hygiene: 

a. Always wash your hands before handling food, and ensure your food 
storage containers are clean and sanitized. 

b. Regularly clean and sanitize your refrigerator and freezer to prevent 
the growth of mold and bacteria. 

 

By following these guidelines for safe food storage, you can reduce the risk of 
foodborne illnesses, extend the shelf life of your groceries, and minimize food 
waste, ultimately saving you money and ensuring your meals are safe and 
enjoyable to eat. 


