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If you learn how to store your food properly and reduce your food spoilage, you will be able to save quite a lot of
money for your family. Very often we just don’t pay attention, how much food goes to waste and how much
money we just throw out in the garbage. And if you learn to reduce your food spoilage, you will have to buy less
food and save some money on your grocery bill. In this article you will find out five simple ways to save your
money by storing your food properly to make it last longer.

If you want to store your vegetables properly and keep them fresh longer, here is what you can do. If you wrap
your vegetables such as carrots, lettuce, celery, and squash in paper towels, before putting them in plastic bags,
and place them in the refrigerator crisper box, it will prevent the vegetables oxidation and condensation and keep
them fresh longer. It will keep vegetables from getting soft and prevent mold from growing.

When storing staple foods like rice, pasta and beans, keep them in clear and large storage jars. This will let you
see what products and how much of each of them you have. Label each jar and put a date on each of them. This
will give you the idea of when you should use it. Jars will also keep your staple foods fresh for longer period of
time, especially if you buy such products in bulk.

Cheeses get moldy quite fast, so you can use this method to keep it fresh. As soon as you brink your cheese
home from store, wrap it in aluminum foil right away. Foil will keep cheese from sweating like plastic bag or
container does, so it won’t turn moldy. And you can even reuse the foil, after you use up one cheese and bought
another one.

Storing flour can be tricky, because it is one of those foods that attract bugs and mites, if it is not properly stored.
But there is a way to lengthen the shelf life of your flour. Take an airtight plastic freezer bag, place a bag of flour in
it, and freeze the bag for 24 hours. Then you can take the bag out of the freezer, but keep the flour in the bag, this
way it stays airtight. You can store your flour this way in your pantry or fridge.

And the last tip is how to store peppers. Using a part of bell pepper, leave the stem on and don’t remove the
seeds from the other part and store it in the fridge. When you leave the stem and the seeds on the pepper, your
bell pepper will stay fresh much longer.

Even making such small changes to your food storage routine, you can significantly save money on your grocery
bill.

Have you heard that food storage can save you from lots of troubles during all sorts of emergency situations.
Find out more about food storage on this food storage web site.

Right now we live in the world where knowledge quickly enhances the quality of our life.

Due to this if you are properly armed with the knowledge in your topic you can rest assured that you will always
find the way out from any bad situation. So, please make sure to get back to this web site on a regular basis or -
an ideal solution for you - sign up to its RSS. Thus you will have your hand on the pulse of the latest info updates
here. Blogging can be helpful, you just need to understand how to use them.

You can also find this article published on Find Out More  Information About   Storing  Your Food And Drink 
Properly  To Keep It Fresh     Inside This Blog., and on the tag pages cooking, food, storage.
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