Rules of Refrigerated Storage
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RULE 1 Separate ready-to-eat and prepared foods from raw meats.
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RULE 2 Provide proper order of refrigerated storage top to bottom.
ME 2 2 E M BT R RAR I T IR E7E:

Ready-to-eat and prepared foods
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Fruits and vegetables
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Raw fish, seafood, shellfish
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Raw beef, ground beef, pork
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Raw poultry
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Maintain refrigeration temperatures of 41°F or below.
(The ideal temperature for storage is 35°F to 38°F.)
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