How to Make Groceries Last Longer - Food Storage
Tips

Subpar food storage is an issue that a lot of households deal with. Because of a few
mistakes we make, we are throwing away food, creating unnecessary waste, and
losing money. After all, instead of enjoying all the produce we buy from the market,wé
end up using only a part. When produce goes bad, there’s another issue that might
emerge, namely contracting a food-borne illness.

To lessen your expenses, keep waste to a minimum,‘and.stay safe from getting sick
because of spoiled food, we recammend.that you follow the food storage tips
provided in this article. Welall makewmistakes and it’s hard to break habits. However, if
you make a list of /What'you learn*here and try to stick to these rules, the lifespan of
yourigroceriesiwill expand. Without further ado, let's move on to the topic of interest.

Tip #1 »Reftrigerate Food Items that Need a Cold Temperature
Fast

Seafood, milk, eggs, meat, and other perishable foods must be refrigerated within the
first two hours after you purchase them. So try not to deviate too much from your
course back home when you leave the store. Otherwise, you risk ending up at home
with food that has already started to degrade.

Storing food at the proper temperature ASAP is imperative not only to keep it fresh for
longer but to reduce your risk of food poisoning as well. When it comes to the
temperature inside your refrigerator, try to keep it at 38 to 40 degrees Fahrenheit.
This way, food is kept cold without it freezing.

Tip #2 — Use the Ice Box Cooler When You Are On the Go

Whether you’re going on a picnic, camping, or you’re just taking a small vacation with
the family, riding the car from one state to another, you will have to pack food. To make
sure the food doesn’t go bad too quickly and that you get to enjoy all the produce you
store instead of having to throw any of it out, you can use the good old ice box cooler.
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Put in some trays to arrange food as if it were a mini-fridge, add some ice, and
organize the food inside the box to get as much out of it as possible. A

classic countertop ice machine produces enough ice within a day to stock up the
cooler with the amount you need for the road. Now you can pack food maybe for the
whole trip depending on how long you will be gone, and none of it will go to waste since
the ice is going to keep everything fresh.

Tip #3 - Use Ice Cubes Trays to Freeze Various Foods

The good old ice cube tray can have so many purposes if you just get a bit creative
regarding its use. If you have an ice machine like a lot of households do, you likely don
use the trays to make ice anymore either. Instead of throwing out this impertanttoel,
you can repurpose it for food storage. Here are three of the"foo@-saving'uses of ice
cube trays that you should try ASAP:

e Storing eggs: You can preserveseggs forup t@ a year by simply freezing them.
What you should do is craCkith€"€ggs into the ice cube tray, easy as that. If you
want to have mareffreedom when it comes to how you will be later using the
eggs, we recommenddthat you also freeze whites and yolks separately. This way,
ifa recipe reguires only one or the other, you just pop out the cubes you need
from, t€ right tray instead of waiting to defrost a whole egg just to separate the
contents.

e Preserving herbs: Chop your herbs when they’re in season, put them in ice
cube trays, and pour boiling water over them. Why use boiling water instead of
cold? Well, the boiling water will blanch the herbs before the freezing process
takes place, which helps retain their natural flavor. When you will use the herbs
for cooking, they will taste the same as when the greens were fresh.

e Preserving tomato sauce, paste, or pureed tomatoes: You can also fill ice
cube trays with any of these tomato-based foods. Doing so helps extend their
lifespan and it keeps mold from affecting the produce you likely put a lot of effort
into making or spent a lot of cash on. However, you have another option if your
trays are already filled. You can also fill up mason jars with tomato paste, sauce,
or puree. This preservation method works just as well.

Tip #4 - Dairy Sits At the Back of the Fridge

When you look at the fridge door, you are tempted to think that this space is specially
created for your milk jugs. It might seem a perfect fit, but this isn’t the proper way to
store dairy. The temperature is actually higher in this area, which ultimately causes
milk and other dairy products to spoil faster. What you must always do instead
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when it comes to dairy is to place it at the back of the fridge. This is the coldest and
best storage spot for this sensitive category of products.

Tip #5 - Wash Produce Only Before Using It

A common mistake most people make is that they wash produce before storage. The
excess moisture that comes as a result of this action does more harm than you can
imagine since it leads to foods turning bad faster than they normally would have. So, to
increase the lifespan of fruits and vegetables, store them where they belong without
washing them first. Save this procedure for when you use the produce ingtead_of
doing it ahead of time.

Tip #6 - Use Plastic Wrap on Bananas

Bananas are a bit more versatile than other fguits. Even wihenithese fruits are past their
prime they can still be used. While there are a\lot of recipes for overripe bananas, the
one we find to be the tastiest is the,classic banana“bread recipe. However, you might
not want to prepare anythis@with the hananas you bought just yet but instead want to
eat them fresh. To/Keep them from ripening too quickly, simply surround their crown
withiplasti¢ wrap.to keep ethylene gas from being released at a fast pace.

Tip #7 »Don’t Keep Fruits and Vegetables Next to Each Other

Fruits and veggies must never sit next to each other or both types of produce will
go bad faster. Instead, fruits and vegetables should sit in separate drawers in the
refrigerator. With produce that doesn’t require refrigeration, you can use separate
bowls that you place at a bit of a distance on the counter to make sure the fruits
and vegetables won’t interfere with each other.

Food Waste: An Issue that Affects the Planet and Your Wallet

Per year, the U.S. alone generates an estimated 35 million tons of food waste. Per
family, the waste is approximately 30% of what was bought. If you do a simple calculus,
a family that buys groceries worth $1200 per month ends up throwing away about $400.
Let’s face it, no matter how well you’re doing financially, you surely don’t want to waste
that much money each month.

Your budget isn’t the only victim of food waste, however. The environment and our
planet is the bigger victim here. While it’s true that the issue of food waste vastly
surpasses the consumer problem, if we were to take proper action in our personal lives,
we would still make a huge difference for the better. According to a 2021 report from the
EPA, the yearly food waste coming from American homes is a frightening issue, to say
the least. The water and energy that goes to waste producing the food thrown out would
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suffice to power 50 million homes. As for the amount of greenhouse gases produces
by the waste itself, it is equal to the CO2 emissions of 42 coal-fired power plants.

Bottom Line

There are a lot of implications when it comes to food waste, a topic that people need to
give more attention to. It’s a problem that is affecting our planet, quality of life, and
finances. As hard as you might find it at first to take up the new food storage habits we
taught you here, it’s an effort that you must make for your good, and the greater good of
the environment. But this is something you are likely already aware of, especially since
you are here. To wrap it all up, we hope that you get used to the new routines pickediup
here as fast as possible and that you take up even more food-saving lWabits ‘down'the
road.



