


     • Use an appliance thermometer to be sure the temperature of your freezer is 0° F or below, and 
        refrigerator is 40° F or below
     • Cook or freeze fresh poultry, fish, and ground meats within 2 days, and other meats within 3 to 5 days  
        after you buy them 
     • Chill all leftovers in the refrigerator within 2 hours (or within 1 hour if room temperature is higher than  
        90° F) and use them within 2 days. Do not eat them if they are in the refrigerator more than 2 days 
     • Do not thaw food at room temperature. Instead, thaw in the microwave and cook immediately, or thaw  
        in the refrigerator

CHILL – COLD TEMPERATURES SLOW THE GROWTH OF HARMFUL BACTERIA




