
Just the Facts, Ma'am
Here are some common misconceptions about
refrigeration and defrosting, along with just the facts!

Myth: It will harm my refrigerator or ruin other
foods if I put hot food inside, so I should let
food cool first.

Fact: It’s not true. Hot food will not harm your
refrigerator nor ruin other foods. In fact,
prompt refrigeration of foods will keep your
food and you safer. For quicker cooling,
divide large quantities of food into shallow
containers before refrigerating.

Myth: I can safely thaw food on my kitchen 
counter at room temperature.

Fact: Remember, bacteria grow rapidly at room
temperature, and you should avoid keeping
foods in the Danger Zone — the unsafe
temperatures between 40 °F and 140 °F. 
To keep food safe, always follow the
Thaw Law: Never defrost food at
room temperature. Thaw food in the 
refrigerator. You can also submerge
food in cold water in airtight 
packaging or thaw food in the
microwave if you’ll be cooking 
it immediately. 140 ˚F

40 ˚F
Danger Zone

Cold temperatures keep most harmful bacteria from
multiplying, so be sure to refrigerate or freeze foods
quickly and follow these tips!




