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TOP SHELF 3¢

WINE, LEFTOVERS

Wine should be stored on its side and
away from the vibrating fridge motor
- 50 the balmy top shelf is ideal. You
should also keep leftovers here

MIDDLE SHELVES 2-3°c

EGGS, DELI PRODUCTS y (,;' h 2
Thg ctl(lam?e;anflrr% is cinsta_nt in the m : ‘
middle of the fridge, keeping eggs, \
cured meats and olives fresh g .& ?Mrﬁecggft% g
. S =1 (__ fridge is idea}ljor gairy
= products such as butter
m.rmnss}mm 1c - o el R L «\’'— and cheese, which are
, FISH, I e best served slightly soft
POULTRY, DAIRY T _

Instead of putting it in the door, keep
milk on the cold bottom shelf, along
with raw meat, which could drip on to
other foods and contaminate them

! | s A

SRR B S L
:
o |
BOTTOMOF 3-4¢ |
THE DOOR \
ORANGE JUICE, CONDIMENTS
Orange juice, mustard, ketchup
and jam have all been treated
with preserving agents and so
keep well in the door

DRAWERS 2°c
FRUIT AND VEG -
These keep best in the most humid part

of the fridge - but you should store
them separately or gases from the fruit
will spoil your vegetables
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(germs can hurt me)
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Avoid touching your eyes,
nose and mouth
with unwashed hands




image3.jpeg
Please practice
social distancing.

Social
distancing
means
keeping

6 feet apart
from others

~Altru
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