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Food Safety for Seniors

Storing Leftovers
Leftover food from meal sites or restaurants can help people on limited budgets, those who live alone or who don’t have many cooking skills eat better.  But if not done safely the leftover food can make you sick.

Perishable food should not be left at room temperature longer than two hours.  It also needs to be stored correctly.  

· Clean out your refrigerator.  Get rid of any leftover meats or vegetables over three days old.  Throw away any you know were out longer than two hours.  

· Go directly home from meals if you’re taking leftovers.  If you are staying away longer than two hours ask if you can refrigerate the food where you are.  If not, don’t take it home because it could make you sick.

· Store leftovers in tight sealing clear or transparent containers made for food storage.  Plastic containers used by many food services and restaurants let air and bacteria into and out of the food because they do not seal tightly.   And if you can’t see what you have, you’re less apt to remember to use the food while it is still safe to eat.  

· Date leftovers.  Mark containers with the day you got them.  Use them within three days or throw them away. 
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Stay healthy by storing food safely.
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