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Baking Powder & Baking
Soda
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Store in a cool, dry place in an airtight container. Moisture
reduces effectiveness. Do not refrigerate.
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Bread (Sliced, Whole
Loaf)
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Store at room temperature in a sealed bag. Refrigeration
makes bread stale faster, but freezing is great for long-term
storage.
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Canned Goods (Beans,
Tomatoes, etc.)
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Store unopened cans in a cool, dry place. Once opened,
transfer leftovers to an airtight container and refrigerate.
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Cheese (Hard & Soft)
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Refrigerate. Wrap hard cheeses (cheddar, parmesan) in
wax paper, then plastic wrap. Soft cheeses (brie,
mozzarella) should be in an airtight container.
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Condiments (Ketchup,
Mustard, Mayo)
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Store unopened at room temperature. Refrigerate after
opening to maintain freshness and prevent spoilage.
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Cornstarch
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Store in a cool, dry place in an airtight container. Absorbs
moisture easily, so do not refrigerate.
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Dried Beans & Lentils
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Store in a sealed container in a cool, dry place.
Refrigeration is unnecessary but can extend freshness in
humid climates.
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Dried Pasta
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Store in an airtight container at room temperature.
Refrigeration is unnecessary.

REAEEGHR: BRABRBICANTERTRELE Y., AR
BoZEEDHY £H A,

Fresh Pasta
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Refrigerate and use within a few days, or freeze for longer
storage.
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Garlic
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Store whole bulbs in a cool, dry, well-ventilated area. Once
cloves are peeled, refrigerate in a sealed container. Avoid
plastic bags to prevent mold.
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Herbs (Fresh)
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Wrap loosely in a damp paper towel and refrigerate in a
bag. Hardy herbs (rosemary, thyme) last longer than soft
herbs (basil, cilantro). Basil prefers room temperature in
water like fresh flowers.
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Herbs & Spices (Dried)
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Store in an airtight container in a cool, dark place. Whole
spices last longer than ground ones. Refrigeration is not
needed.
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Instant Coffee & Cocoa

Powder
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Store in an airtight container in a cool, dry place.
Refrigeration is unnecessary, but avoid moisture.
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Jams & Jellies
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Refrigerate after opening to prevent mold. Store sealed jars

at room temperature.
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Meats (Raw, Processed)
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Refrigerate in a plastic bag; keep dry. Moisture speeds
decay.
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Oats (Rolled, Steel-cut)
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Store in an airtight container in a cool, dry place.
Refrigeration extends freshness in humid climates.
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Peanut Butter (Natural &
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Natural peanut butter should be refrigerated to prevent oil
separation and rancidity. Processed peanut butter is fine at
room temperature.
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Pickles & Fermented
Vegetables
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Refrigerate after opening to maintain flavor and prevent
spoilage.
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Potatoes
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Store in a cool, dark place away from onions. Do not
refrigerate—cold temperatures convert starch into sugar,
affecting taste and texture.
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Rice (White, Brown, Wild)
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Store white rice in a cool, dry place. Brown and wild rice
should be refrigerated to prevent rancidity.
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Salt
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Store in an airtight container in a dry place. Kosher and sea
salts can clump in humidity but remain usable.
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Sugar (White, Brown,
Powdered)
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Store in a sealed container at room temperature. Brown
sugar hardens when dry, so keep it in an airtight container
with a moisture source (e.g., a piece of bread).
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Tea (Loose Leaf & Bags)
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Store in an airtight, opaque container in a cool place. Green
tea should be refrigerated to maintain freshness.
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Tofu
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Refrigerate in water and change water daily. Silken tofu
lasts longer than firm tofu. Can also be frozen for a different
texture.
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Vanilla Extract
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Store in a cool, dark place. Refrigeration is unnecessary.
Alcohol-based extracts last indefinitely.
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Vinegar (Apple Cider,
Balsamic, etc.)
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Store in a cool, dark place. Does not need refrigeration.
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Dry yeast should be refrigerated after opening to maintain
potency. Fresh yeast must always be refrigerated and used
p. quickly.

veast (Dry & Fresh) E%L REFEEHH: K544 —2 NERHEARL T, HB%
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