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In accordance with Federal law and U.S. Department of Agriculture policy, this institution is prohibited from discriminating on the basis of race, 
color, national origin, sex, age, religion, political beliefs or disability.  To file a complaint of discrimination, write USDA, Director, Office of Civil 
Rights, Room 326-W, Whitten Building, 1400 Independence Avenue, SW, Washington, D.C. 20250 or call (202) 720-5964 (voice and TDD).  

USDA is an equal opportunity provider and employer.  This material was funded by USDA's Food Stamp Program.  The Food Stamp Program 
provides nutrition assistance to people with low income.  It can help you buy nutritious foods for a better diet.  To find out more, contact 

Cornell Cooperative Extension of Chemung County at (607) 734-4453. Call if you have accessibility needs.  

To Kill Most Bacteria 

Food is often kept at this 
temperature if you are 

"Keeping It Warm" 

This is your counter, sink, or table top.   
 

ROOM TEMPERATURE  
BACTERIA GROWS RAPIDLY! 

REFRIGERATOR TEMPERATURE 
• Bacteria are still able to grow. 
• Keep meats only a few days at this 

temperature. 

FREEZER TEMPERATURE 
• Bacteria grow slowly. 
• Bacteria are NOT killed by freezing. 
• Thaw foods in REFRIGERATOR, NOT 

on the counter! 

Meats and Dairy foods are favorite places for 
harmful bacteria and germs to grow.  These 
foods must be kept cool enough or made 
hot enough to stop bacteria from growing! 


