Guidelines For Proper Food Storage

Read food labels. Discard if the food item is past the expiration or sell by
date. If the item has a freshness date, (e.g., bread), remember that the
item will not be as fresh after this date (item may become hard/stale).
Store perishable items in temperatures between 35-45 degrees
Fahrenheit.

Arrange dry food items so that oldest items will be used first.

Cover food securely.

If food is placed in a new container after opening, write the expiration date
and name of the food item.

Discard leftovers after 48 hours; discard milk-based foods after 24 hours
from opening.

Do not store food items on the floor or near a source of heat.

Do not serve raw eggs or foods with uncooked eggs in them.

Serve pasteurized milk only. Do not serve milk that has not been through
the pasteurization process. All store-bought milk should have been
pasteurized unless otherwise noted.

Do not use chipped glasses, plates, or dishes. These can hide harmful
bacteria.



