
Store your food
right!



The top-most 
shelf is the 
warmest spot 
in the 
refrigerator.



Store foods in the 
top-most shelf 
that do not need 
to be kept very 
cool.



The top 
refrigerator shelf is the 
right place for e.g. jam, 
pre-cooked food or 
leftover meals.



Before you put 
cooked meals 
in the 
refrigerator, 
you should 
place them in 
closed 
containers.



Dairy 
products belong 

in the middle 
refrigerator 

shelf.



The lowest shelf is the
coldest place in the
refrigerator.



Keep perishable
foods, such as meat, 
fish, poultry or
sausage meat, in 
the lowest shelf.



The bottom 
drawers are 
the vegetable 
compart-
ments.



Fruit and vegetables must be stored 
seperately in the refrigerator.



The reason: Many fruit 
and vegetable varieties 
release ethylene gas as 

they mature.



Remove the greens
from root vegetables
such as carrots. This 
will keep them fresh
longer.



Tomatoes do 
not belong to 
the 
refrigerator.



•Tomatoes lose 
their flavour as
a result of cold
refrigerator
temperatures.



Potatoes are 
sensitive 
to low 
temperature
s and do not 
belong to 
the 
refrigerator.



Potatoes stored
in the
refrigerator lose 
their taste.



Keep butter, egg or
beverage bottles in 
the refrigerator
door.



Keep track of the contents of your refrigerator.



Put newly
bought
products in the
back and 
moving older
ones toward the
front.



Always put your food 
in the refrigerator in a 

sealed container or 
cover it.



Clean your 
refrigerator 
regularly.



Regular cleaning
will prevent the
buildup of germs
and bacteria.




