Proper Food Storage in
Refrigerators & Freezers

Store prepared/cooked food and raw meats
properly in this order from top to bottom.

‘Label & date all food |
properly, and use

1.Prepared Foods &

Fruits/Vegetables the first in, first out

2. Fish/Seafood

3. Whole Cuts
Beef/Pork

4. Ground Meat

5. Poultry
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