
Keep it
Keep Food Safe

Refrigerate

Keep your refrigerator at 40°F or
less because cold temperatures keep
harmful bacteria from growing and
multiplying.

Check the temperature often with
an appliance thermometer.  Place
the thermometer in the middle of
your refrigerator.  If milk spoils in
a week, your refrigerator may be
too warm.

How
should they be?

Refrigerator: 40°F or colder

Freezer:   0°F or below
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Never thaw food at room temperature.
The outer area usually reaches the
temperature danger zone (between 40°F
and 140°F) before the center thaws.
Thaw meat and poultry in the refrigerator.
 Do not thaw on the kitchen counter at
room temperature—harmful bacteria
grow very rapidly and may make you and
your family sick.  Set the frozen food on
a plate on the bottom shelf to keep any
drippings from contaminating other
foods.

The U.S. Department of Agriculture (USDA) prohibits discrimination in all its programs and
activities on the basis of race, color, national origin, gender, religion, age, disability, political
beliefs, sexual orientation, and marital or family status.  (Not all prohibited bases apply to all
programs.)  Persons with disabilities who require alternative means for communication of program
information (Braille, large print, audiotape, etc.) should contact USDA’s TARGET Center at
(202)720-2600 (voice and TDD).  To file a complaint of discrimination, write USDA, Director,
Office of Civil Rights, Room 326-W, Whitten Building, 14th and Independence Avenue, SW,
Washington DC, 20250-9410 or call (202)720-5964 (voice and TDD).  USDA is an equal
opportunity provider and employer.
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The Rule

•  Refrigerate or freeze perishables,
prepared foods and leftovers within two
hours after cooking—do not let foods
cool on the counter.  Label and date
cooked foods; if you don’t plan on eating
them within a few days, freeze them.

•  Divide large roasts and soups into
small portions for cooling in the
refrigerator.

•  Marinate foods in a covered container
in the refrigerator, not on the counter.
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