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TEMPERATURE FIRST, THEN LAYOUT

Fridge Organization Guide
Most fridge problems are not organization problems. They are temperature problems that look like organization problems. Get the
zones right and produce lasts twice as long.

TEMPERATURE AND ZONES

■ Fridge at 37 to 40F, freezer at 0F

■ Door is the warmest place, condiments only

■ Never milk or eggs in the door

■ Lower shelves coldest, raw items there

■ Upper shelves for anything eaten without cooking

PRODUCE THAT LASTS

■ Crisper drawers: one high humidity, one low

■ High humidity for leafy greens and herbs

■ Low humidity for fruit that ripens

■ Do not wash produce before storing, wash before using

■ Herbs upright in water, covered loosely

LAYOUT THAT HOLDS

■ An eat-first bin at eye level

■ Leftovers in clear containers, never opaque

■ Label leftovers with the date, not the contents

■ Nothing behind anything else

WEEKLY, TEN MINUTES

■ Eat-first bin cleared or composted

■ Wipe one shelf, a different one each week

■ Check the door seal

■ Anything unidentifiable goes

We build these systems for you.
Most people know which area is weakest. What they lack is the two uninterrupted weeks it takes to fix it. That is the part we do: we build it,
document it in English and Spanish, train the people who use it, and stay on to adjust it.

Book a consultation at sortandplace.com
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