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If you don’t shop for groceries often, you probably try to buy food that will last
until your next trip to the store. To help you learn how much to buy, here are storage guidelines for
some perishable foods. Tips: Store fruits and vegetables (except potatoes and tomatoes) in the crisper
drawer of your refrigerator, and keep your  refrigerator below 40EF. Store potatoes and tomatoes at
room temperature.
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