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food last in    
             the fridge?

how long will

Store leftovers, like cooked meat, 
poultry and casseroles, safely 
and use them within 3 to 4 days.

•	 Place food in the refrigerator as soon 
as possible after a meal is finished.

•	 Keep foods in a refrigerator at 40⁰ F 
or less to prevent spoiling.
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