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~ Store all leftovers in airtight,
- leakproof clear containers or wraps.
'~ Refrigerate leftovers within two
- hours of cooking. Don't stuff the
. refrigerator too full. Cool air needs
- tocirculate to keep food at a safe

BEFORE PUTTING IT IN

THE FRIDGE

FOOD REFRIGERATION & STORAGE GUIDE

Why: lllness-causing bacteria can grow in
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FRUITS AND VEGETABLES

Keep fruits and vegetables separate and store
like with like: apples with apples, carrots with
carrots. Fruits and vegetables give off different
gases that can cause others to deteriorate.

Store fruits and vegetables susceptible to
drying out in perforated or unsealed plastic
bags to maintain a moist environment yet still
allow air to circulate.

Don't wash produce before refrigerating it. The
dampness can make it mold and rot more
quickly.

~ prevent food from spoilingor
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§\ Mission Restaurant Supply

RESTAURANT SUPPLY

Website: www.missionrs.com
Phone:; 1-800-319-0690



