


Buy these perishable items toward the end of your shopping trip:

For more tips to keep food safe from the store to your fork,

visit www.HomeFoodSafety.org.

MEAT, POULTRY & FISH

When checking out, bag
frozen foods together to
keep them cold

Bag raw meats, poultry
and seafood separate from
other foods to keep juices
from leaking

Go home immediately after grocery
shopping because perishable food must
be refrigerated within two hours

If you know you can’t go straight home,
bring a cooler bag to store the perishable items

Wash reusable grocery bags regularly

CHICKEN
Put raw meat, poultry and seafood 
in plastic bags before placing 
them in your cart to keep them 
from leaking onto other foods

DAIRY & EGGS FROZEN FOODS

Choose a milk carton that is cold

Choose eggs that are clean
and aren't broken or cracked

Frozen foods should show no signs of thawing

CHECKOUT HEADING HOME

Choose pre-cooked meats and fish from the 
butcher counter that are completely 
separated from raw items in the display


