EVERY DAY

IN GANADA:
450,000

EGCS

1,000,000 a

GUPS oF MILK

63%

OF FOOD WASTE

Bones, shells,
coffee grounds

Food that could
have been eaten

Visit LoveFoodHateWaste.ca for
ideas to reduce your food waste.

Follow us on Facebook
@LoveFoodHateWaste

Follow us on Twitter
@LFHW _ca
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ORG:ANITE
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TO MAKE FO0D
LAST LONCER




WHERE YOU STORE FOOD IN YOUR FRIDGE MATTERS

Set your fridge temperature at 4°C or lower.
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— UPPER SHELVES
Leftovers, drinks, ready-to-eat foods,
t LEFTOVERS LEFTOVERS field berries
DOOR )"
Condiments, juices, water w

[ |

DELI DRAWER

— MIDDLE SHELVES
Cheese, deli meats i m Milk, eggs, dairy
DOOR IS THE
WARMEST PART \RRRAR L

I
OF FRIDGE COLDEST PART OF FRIDGE BOTTOM SHELF
E ; Raw meat and seafood (trays prevent
“a‘f"}"‘i ; drips from contaminating food below)

SET HUMIDITY LEVEL - - CONTROL THE
The adjustable levers on the — S— . RIPENING PROCESS
crisper drawers change humidity Sl e G 6 G

S [ your T .ha.15 these, ‘ called ethylene that speeds
set one to high humidity (closed, ripening. To keep foods longer,

less air coming in) and one to lo
' ing in) W separate foods that create ethylene

- (P, Pl I Comig ) from the foods that are damaged
HIGH HUMIDITY DRAWER LOW HUMIDITY DRAWER

SOME PAR‘FS QF HOUR (Vegetables and fruit that WILT) | (Ethylene producers) KEEP HOUR FQOD FRESH

loosely tied bag.
Carrots, leafy greens, broccoli, | Apples, pears, grapes,
hrooms, melons, peaches, i
FRIDGE ARE WARMER o ones cucumu, green | papayes, mangoes, ongen BY KNOWING YOUR FRIDGE
beans, lettuce, spinach, lemons

THAN GTHERS STORAGE BASICS




