Storing Food Safely
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Store refrigerated food at 41°F
(5°C) or lower
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Store food away from walls Store ready-to-eat food above

and at least six inches (15 cm) raw meat, seafood, and poultry
off the floor

Store food only in containers Store food only in designated
made for food storage areas
FEED[NG
ServSafe AMERICA

©2014 National Restaurant Association Educational Foundation. All rights reserved. ServSafe® and the ServSafe logo are trademarks of the NRAEF. National Restaurant Association®
and the arc design are frademarks of the National Restaurant Association. Feeding America. All rights reserved. Feeding America is a 501 (c)(3) non-profit recognized by the IRS.



