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Another Wartime Reminder from Frigidaire: 

I HOW TO FIGHT FOOD WASTE 

I WITH YOUR REFRIGERATOR 

FOOD FIGHTS 1 I FOR FREEDOMI 

C&ck yo~rseifonthereDaily Rulesfor the big 
job o/ keeping food ra/c dere wartime days 

It's always Summer in your kitchen! Your 
refrigeratnr is as important in  Fall an11 
Winter a s  in July. Foods must  be  protected 
alwavs to guard health, prevent waste. S o w ,  
it's even more important to know how and 
where they must b e  kept. 

Some imporiant rules appear here. See 
others in "101 Refrigerator Helps"' . . . a 
new free booklet oKered below. 

Giveparishabler promptattention! When 
fonds lose moisture. thev're tnueh and. . 

7 , -m -
tasteless. Also vitamins are  destroyed. Cover meat compartment or lobsely wrapped just &age. Wash, drain and trim le& vegetablt-

foods to  keep them moist. Never le t  ex- below freezer. If not using soon, wrap and immediately. Pile looaely in covered con-
freeze immediately. Waah poultry well, tainer to prevent bru~sing.Sofr, fresh f r l r r r ~

POsure to temperatures rob foods of - pat dry, store in waxed paper, in meat com- and berried ahould be sorted, spread on s l t ~ l -
nutritive values, appearance, flavor. Always panment. Always wrap &&. Freeze if kept low pan, refrigerated.'Do not cover. 0111,r 
refrigerate a s  soon as possible. over 24 hours. See "101 Refrigerator Help."* tips in "101 Refrigerator Helps."*-

Duihy &duct5 are highly perishable. Le@ob'e/b ahotlld he stored immediaiely.' 
Be sure to refrigerate milk and cream imme- used promptly; Put cooked meats in meat com-
diately, continuously. Butter requires tight partment, o r  covered containers in coldest 
cover to protect flavor. E g ~ sneed refrigera- part of food compartment. Keep leftover 
tion, too. At room temperature they lose fresh- cooked vegetables in covered dishes to pre-
ness far fanter than in a refrigerator. "101 vent drying, mingling of flavors. See ways to 
Refrigerator Helps". gives many more details. use leftovers in "101 RefriGrator Helps."* 

For E s a k  

FR~GIDAIRE 
n Dlvislon of 

G E ~THIS FREE 36-?AGEnoottLnZ GENERAL MOTORS 
from your Frlgidalre Dealer P w c d n u  &Idus d 

q,lO1~ ~ f ~ i ~ ~ ~ ~ ~ ~ ~H ~ ~ ~ ~ ! wF~~all , UECTllC ~ I F I I O E I A T O ~ SIANOU .WATER HEATEIS 
refrigerator users. New tips on HOMI FREEZEIS ICI QIAM CABINITS 
care and use of our refrigerator. COMMPUAL ICIIQRATW*( AIR CONDlTlONMS 
Find Frigidaire bealer in Classi-
fied Directory or write Frigidaire. 

-AM, MILK, AND W A T l  COOLEIS 

235 Taylor St., Da! ton 1, Ohio. In 
Canada, addrecs 95 Commercial 
Hd.,Leaside. 12. Ont. 

O c t o b e r  I944 Good Hou~ekeeping 
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These get high prjority in  your  refriircr.i~'r 
Cream Butter(Milk h le i t  Fish Poul t ry  E c : ~  

Frozen Foods Fresh Green Veretcil,lq.-
Fresh "ripe" fruits;  berries, peacl~es. cr..:-

Leftover meats and  vegetables 
Opened canned fruits,  vegetables arvl J I I I ~ -

- DO%! 
/ 

DO be su re  your refrigerator lieel)- - '.,': 

Zone Temperatures-32' t o  -I.> . ;" 

Do remove food from store  wra l l j . a :~ - .  
Do wrap and  freeze ground meats ~ I I I : . ,  

diately if not  to  be  used withi11 2 I II,J:::-
Same applies to "variety1' m ~ ~ , ! t iI:*. 
liver, sweetbreads. 

Do separate ground meats in to  us~!tlc ; 
' 

tions before f reezing Place wasell il.:i- : 
' between portinns. 

Do refer to  ''101 Refrigerator Helps."* 

n*' 
Donet crowd perishable foods out : .\ 

refrigerator by overloading nilll 1 .  
.' 

like jellies, relishes, peauul  I,r~~tc,r.": 

Don91 let milk stand a t  room tern(le,r.ltllrc'-
o r  pour  unused portions Lac!-. 1 1 1  !I"':-' 

Don't leave odorous foods uncovei.<*ll. 
Don't freeze more ice  cubes than l''rF 

Use t h e  space for  frozen storiip. i,!'i'"-
Don't guess about food storage - i . ( ~ l ' r i~crJ !b  

Listen to 

GENERAL MOTORS SYMPHONY OF 1 ° F  *In" 

Every Sundoy Afternoon, NBC N c : .  .,,k 


