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Temperature
*  Use a refrigerator thermometer to ensure that your refrigerator is at the proper temperature. 
*  The refrigerator should be at 40O F or less
*  The freezer should be at 0O F or less  



Get perishable items into the refrigerated within two hours. If the weather is over 90O F items should be refirigrated within one hour. Perishable items include:
Dairy                            Frozen items
Meat Frozen                      Leftovers
Some opened items (check the label)


Meat
*  Meats should be wrapped up tightly and stored on the bottom shelf of the refrigerator to keep any juices from leaking and touching other foods. 
*  Any fresh/raw meats should be cooked, frozen, or discarded after two days. 


Leftovers
*  Leftovers should be stored within two hours. 
*  Store leftovers in shallow containers that will cool quickly to prevent bacteria from growing. Large portions may need to be split into smaller portions to cool more quickly. 
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