Easy Tips to Prevent Food

Waste At Ho!]'_l?

Inside Freezer
Bread, meat, fruit,
veggies, herbs,
leftovers - and

ice cream of
coursel!

Upper
Shelves

Ready-to-Eat |

Foods

Middle
Shelves
Dairy Products
(Milk, Eggs,
Cheese)

Crisper
(High Humidity)

(Low Humidity) Lettuce, Broccoli,
Apples, Pears, Cucumbers,
Avocados, Peppers,
Melons '

+ Keep fruits & veggies
separate. Fruits release
ethylene which causes

veggies to spoil.

Squash

« Pack veggies loosely
allowing air access.
The closer they are,

the quicker they spoil.

Side Doors
Condiments
and
Nonperishable

« Don't mix leafy greens
with root veggies.
They’ll last longer when

stored in different drawers.



