
LEFTOVER 
LOGIC

STORAGE:
• Refrigerate or Freeze leftovers within  

2 hours.

• Wrap leftovers in air-tight packaging. 

• Refrigeration: Leftovers can be kept in  
the refrigerator for 7 days at 41º F and  
then must be eaten or placed in the freezer.

• Freezing: Leftovers will last in the freezer  
for 3-4 months.

REHEATING
• Reheat leftovers on the stove, in the oven  

or microwave to the temperature of 165º F. 


