Storage

Basics for Handling Food Safely

Always refrigerate perishable food within 2 hours—1 hour when the temperature is above 90 °F (32.2 °C).
Check the temperature of your refrigerator and freezer with an appliance thermometer. The refrigerator
should be at 40 °F (4.4 °C) or below and the freezer at 0 °F (-17.7 °C) or below.

Perishable food such as meat and poultry should be wrapped securely to maintain quality and to prevent
meat juices from getting onto other food.

To maintain quality when freezing meat and poultry in its original package, wrap the package again with foil

or plastic wrap that is recommended for the freezer.

Thawing

Serving

Refrigerator: The refrigerator allows slow, safe thawing. Make sure thawing meat and poultry juices do not
drip onto other food.

Cold Water: For faster thawing, place food in a leak-proof plastic bag. Submerge in cold tap water. Change
the water every 30 minutes. Cook immediately after thawing.

Microwave: Cook meat and poultry immediately after microwave thawing.

Hot food should be held at 140 °F (60 °C) or warmer.
Cold food should be held at 40 °F (4.4 °C) or colder.
Perishable food should not be left out more than 2 hours at room temperature—1 hour when the

temperature is above 90 °F (32.2 °C).

Leftovers

Discard any food left out at room temperature for more than 2 hours—1 hour if the temperature was above
90 °F (32.2 °C).

Place food into shallow containers and immediately put in the refrigerator or freezer for rapid cooling.

Use cooked leftovers within 4 days.

Reheat leftovers to 165 °F (73.9 °C).



