
FRIDGE / FREEZER
LAYOUT
Prevent contamination: keep raw and unwashed food
below ready-to-eat food.

TOP SHELF — READY-TO-EAT FOOD

SECOND SHELF — READY-TO-EAT FOOD

THIRD SHELF — RAW / UNWASHED FOOD

BOTTOM SHELF — RAW / UNWASHED FOOD

Check this layout against your site's storage
procedures before displaying it.
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