Safe Refrigerator Storage

ﬁ/ Ready-to-Eat Foods
% Q Fully Cooked Foods

Raw Seafood,
Fish, Eggs

Raw Steak
ﬁ (sirloin, ribeye, T-bone)
—————

@ /J/ Raw Pork
g. l \“’ (bacon, pork chops)

:: v Grond s

Raw Poultry
(chicken, turkey, duck)

*Adapted from Madison Department of Public Health, Safe Food Crew

To prevent dangerous cross-contamination, stack foods top to bottom as show.

Foods that must be cooked to higher final temperatures go lower on the shelf.
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