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I	have	a	small	freezer	in	the	garage	for	extra	pints	of	ice	cream	and	frozen	leftovers.	Compared	to	the	main	freezer	in	my	kitchen,	the	food	I	pull	from	the	garage	is	always	frozen	rock-hard.	Should	I	be	concerned	that	my	kitchen	freezer	isn't	cold	enough?	This	question	had	me	curious	about	what	temperature	I	should	be	setting	the	freezer	to	and	if
there's	anything	I	can	do	to	keep	my	food	safe.	Here's	what	I	found	out.	According	to	the	U.S.	Food	and	Drug	Administration,	the	best	temperature	for	your	freezer	is	0F	(-18C)	or	below.	If	your	freezer	has	a	built-in	thermometer,	its	easy	to	set	and	track	the	temperature.	To	be	certain	your	freezer	is	actually	at	the	temperature	you	set	it	to,	you	can
buy	an	inexpensive	appliance	thermometer	to	monitor	it.	Here's	another	smart	trick:	If	you	want	to	know	if	your	freezer	works	without	a	thermometer,	you	can	put	a	cup	(eight	ounces)	of	water	[in	the	freezer]	and	see	if	that	freezes	completely	in	an	hour,	says	Kumar	Mallikarjunan,	Professor	and	Director	of	Graduate	Studies	in	the	Food	Science	and
Nutrition	Department	at	the	University	of	Minnesota,	and	member	of	the	Institute	of	Food	Technologists	refrigerated	and	frozen	foods	division.	If	it	does	not,	your	freezer	is	not	holding	its	temperature.	It's	time	to	have	it	checked	out	by	an	appliance	expert.	Some	freezers	only	have	numbers,	not	a	temperature,	like	zero	to	five.	In	this	case,	you	should
use	the	coldest	setting,	which	is	five,	says	Mallikarjunan.	If	your	freezer's	temperature	is	at	0F	or	below,	you	don't	have	to	worry	about	the	food	in	it	becoming	unsafe	to	eat.	Freezing	to	0F	(-18C)	does	not	kill	bacteria;	however,	it	does	help	with	preventing	it	from	growing,	says	Tracy	Fink,	Director	of	Scientific	Programs	and	Science	and	Policy
Initiatives	at	the	Institute	of	Food	Technologists.	It	helps	with	inactivating	microbes,	including	such	polymers	as	mold,	yeast,	and	fungi	in	food.	Unless	the	temperature	in	a	food	rises	above	39.2F	(4C),	theres	no	worry	about	microbes	growing,	addsmicrobiologist	Jason	Tetro,	host	of	theSuper	Awesome	Science	Showand	author	ofThe	Germ
CodeandThe	Germ	Files.	At	0F	or	below,	you	can	also	avoid	freezer	burn.	When	food	thaws	and	refreezesin	the	scientific	community	this	is	called	a	freeze/thaw	eventice	crystals	form	on	it.	That	crystallization	is	a	form	of	freezer	burn	that	decreases	the	flavor	quality,	Fink	explains	If	food	isnt	cold	enough,	the	quality	can	decline	as	water	melts	and
recrystallizes,	adds	Tetro.	At	low	temperatures,	the	crystals	are	small	and	have	little	effect	on	the	product.	As	the	temperature	rises,	the	ice	crystals	can	grow	and	alter	the	quality	of	products	like	meats	and	ice	cream.	Simply	Recipes	/	Wanda	Abraham	/	Getty	Images	You	can	always	err	on	the	safe	side	and	lower	the	temperature	below	0Fyour	freezer
can	never	be	too	cold.	Most	recommendations	are	for	a	range	of	temperatures	but	in	reality,	there	is	no	temperature	that	is	too	low	for	freezers,	says	Tetro.	Most	freezers	do	have	a	lower	limit	of	around	-10F	(-23C).	Being	extra	cold	may	only	mean	it	takes	longer	for	your	ice	cream	to	soften	up.	Fink	adds	that	a	freezer	set	below	0F	(-18C)	will	not
make	food	unsafe	to	eat	[or	harm	your	food],	though	it	may	raise	your	energy	bill	due	to	using	extra	power.	To	help	regulate	the	temperature	in	your	freezer,	make	sure	it	is	full	but	not	packed.	The	U.S.	Department	of	Energy	suggests	putting	bags	of	ice	in	the	freezer	if	theres	not	much	in	there,	but	make	sure	theres	enough	room	for	chilled	air	to
circulate	the	food	to	keep	it	frozen.	Each	time	you	open	the	freezer	door,	the	temperature	can	fluctuate	several	degrees,	which	can	affect	the	food	closest	to	the	open	door.	That	is	why	it's	best	to	store	food	that	is	most	impacted	by	temperature	fluctuations	away	from	the	door.	If	you	have	multiple	drawers/cabinets,	it	would	be	better	to	keep	meat	and
seafood	in	the	bottom	(or	back)	to	avoid	them	experiencing	temperature	effects,	suggests	Mallikarjunan.	Fink	specifically	calls	out	the	importance	of	keeping	ice	cream	away	from	potential	temperature	changes.	It	is	recommended	that	ice	cream	be	stored	at	as	cold	of	temperature	as	possible,	she	says.	We	never	want	to	give	it	a	chance	to	melt,	form
ice	crystals,	and	decrease	in	quality.	Simply	Recipes	/	Ciara	Kehoe	Its	so	disappointing	when	you	open	a	carton	of	ice	cream	or	a	pouch	of	frozen	chicken	and	see	the	tell-tale	crystals	of	freezer	burn.	It's	safe	to	eat	these,	but	they	may	taste	off.	Freezer	burn	happens	when	the	food	is	exposed	to	dry	air	(low	humidity),	says	Mallikarjunan.	To	avoid	this,
you	should	[package	the	food	properly	to]	prevent	moisture	loss.	Tightly	wrap	the	food	with	plastic	wrap	and/or	foil	or	store	it	in	an	airtight	container,	like	freezer	bag,	other	freezer-safe	plastic	or	glass	container,	or	a	sealed	vacuum	bag.	If	possible,	squeeze	out	as	much	air	as	possible	from	the	container.	For	food	quality,	the	best	option	is	to	reduce
the	amount	of	air	in	any	sealed	package	such	as	a	freezer	bag,	suggests	Tetro.	And	minimize	the	amount	of	air	that	can	get	into	packages	such	as	ice	cream	by	making	sure	the	seal	is	tight.	We	all	learned	in	school	that	water	freezes	at	32	degrees	Fahrenheit.	So,	the	logic	would	follow	that	a	freezer	only	needs	to	be	set	at	32	degrees,	right?	But	the
reality	is,	to	safely	freeze	food,	youll	need	temperatures	much	lower	than	32	degrees.	While	that	temperature	may	be	great	for	ice	cubes,	its	dangerous	when	freezing	food,	as	it	allows	bacteria	and	mold	to	proliferate	on	food	surfaces.Read	on	to	learn	about	ideal	freezer	temperatures	and	tips	to	optimize	freezer	performance	with	advice	from	two
appliance	experts:	Doo	Young	Jin	from	LG	and	Ryan	Post	from	Whirlpool.	What	Temperature	Should	a	Freezer	Be?The	optimal	freezer	temperature	is	0	degrees	Fahrenheit.	Both	the	United	States	Food	and	Drug	Association	(FDA)	and	the	U.S.	Department	of	Agriculture	(USDA)	have	determined	this	as	the	ideal	temperature	to	freeze	food	safely.	0
degrees	Fahrenheit	effectively	prevents	the	growth	of	harmful	bacteria	and	microorganisms	in	food,	ensuring	its	safety	while	maintaining	quality,	Jin	says.0	degrees	is	also	the	recommended	manufacturer	setting	on	all	major	brands.	This	allows	for	optimal	freezer	operation	while	conserving	energy	and	extending	appliance	life.	Keeping	food	any
colder	than	0	degrees	offers	little	benefit	when	weighed	against	energy	requirements.	It	is	possible	to	have	a	freezers	temperature	set	too	low,	Post	says.	Although	this	may	not	negatively	affect	the	food	stored	inside,	it	could	raise	your	electricity	bill.Tips	For	Optimal	Freezer	PerformanceFollow	these	tips	to	keep	your	freezer	cold	while	also
conserving	energy.Maintain	an	ambient	indoor	temperature:	Modern	freezers/refrigerators	do	not	perform	well	in	settings	that	get	too	hot	or	cold.	Their	external	gauges	check	the	outside	air	of	the	unit	and	adjust	accordingly.	According	to	Jin,	you	want	to	aim	for	ambient	room	temperatures	of	70	to	80	degrees.Dont	pack	food	too	tightly,	but	keep	it
well	stocked:	All	air	vents	and	fans	should	be	kept	clear	to	ensure	optimal	airflow	and	temperature	regulation,	Post	says.	To	do	so,	avoid	overpacking	the	freezer	and	storing	only	as	much	food	as	the	dimensions	of	your	appliance	will	allow.	Conversely,	empty	space	in	a	freezer	makes	the	unit	work	harder	to	maintain	temperatures.	Consider	adding
bags	of	frozen	water	to	fill	empty	spaces	in	your	freezer	to	optimize	performance.Check	and	clean	gaskets:	Periodically	clean	door	gaskets	and	check	for	wear	and	tear.	According	to	Post,	make	sure	the	doors	create	a	tight	seal	when	closed.	If	not,	clean	or	replace	the	gaskets	to	ensure	optimal	internal	freezer	temperatures.Clean	condenser	coils:
Condenser	coils	on	the	outside	of	the	unit	work	less	efficiently	when	covered	with	dust	and	pet	hair.	These	are	usually	accessible	from	the	bottom	or	back	of	the	appliance	and	can	be	cleaned	with	a	vacuum,	Post	says.Level	freestanding	units:	Sitting	level	helps	the	compressor	work	efficiently,	leading	to	better	overall	freezer	performance.Stay
organized:	Group	similar	items	for	quicker	access	and	shorter	open-door	times.	Arrange	high-use	items	near	the	top.Use	the	right	freezer	for	your	needs:	Free-standing	freezers	are	best	for	long-term	food	storage,	while	refrigerator/freezer	combination	appliances	are	best	for	short-term	frozen	foods.	With	frequent	door	openings,	its	harder	to
maintain	a	constant	temperature	of	0	degrees.FAQThe	Washington	Post/Getty	ImagesIs	freezer	burn	caused	by	the	freezer	being	too	cold?No,	low	freezer	temperatures	are	not	usually	the	culprit	behind	freezer	burn.	The	main	cause	of	freezer	burn	is	improper	temperature	and	packaging,	and	when	food	spends	too	much	time	in	the	freezer,	Post	says.
Foods	that	are	not	tightly	packaged	with	freezer-grade	materials	will	lose	moisture	over	time.	This	leads	to	the	dehydrated,	whitish-colored	appearance	of	food	that	has	become	freezer	burned.	While	not	unsafe,	it	is	generally	not	appetizing	to	eat.Why	isnt	my	food	freezing	in	the	freezer	even	though	its	set	at	the	right	temp?This	could	be	due	to	a
malfunctioning	freezer	thermostat,	compromised	door	seal	or	frequent	door	openings.	If	the	door	is	opened	for	too	long	or	too	often,	Doo	says,	this	could	lead	to	food	not	freezing.	Check	and	clean	the	door	seal,	and	try	to	reduce	the	amount	of	time	the	freezer	door	is	opened.	If	food	is	still	not	freezing	properly,	even	when	set	to	the	correct
temperature,	Post	recommends	inspecting	the	freezers	thermostat.	Change	the	temperature	from	the	lowest	to	the	highest	setting	and	listen	for	a	click	sound.	If	this	does	not	occur,	then	a	professional	replacement	is	likely	required,	Post	says.About	the	ExpertsDoo	Young	Jin	is	a	Part	Leader	and	Quality	Engineer	at	LG	Electronics,	where	he	has
contributed	his	expertise	for	over	three	years.Ryan	Post	has	been	with	Whirlpool	Corporation	for	over	twelve	years,	specializing	as	a	refrigeration	engineer.	He	currently	holds	the	position	of	Lead	Refrigeration	Engineer.	The	refrigerator	is	a	miracle	of	modern	food	preservation.	At	the	right	refrigerator	temperature,	the	appliance	can	keep	foods	cold
and	safe	to	eat	for	days	or	weeks	by	slowing	the	growth	of	bacteria.	Alternatively,	freezers	can	keep	foods	fresh	and	deter	bacterial	growth	for	monthsor	sometimes	even	indefinitely.	When	food	temps	begin	to	climb	above	a	certain	point,	bacteria	start	to	multiply	exponentially.	Not	every	one	of	those	bacteria	is	badbut	not	every	germ	is	good,	either.
For	both	the	quality	of	your	food	and	to	reduce	the	risk	of	food	poisoning,	you'd	be	wise	to	keep	your	fridge	cooled	to	the	recommended	temperature	and	follow	good	refrigerator	maintenance	guidelines.	The	U.S.	Food	and	Drug	Administration	(FDA)	recommends	that	your	refrigerator	temperature	should	be	at	or	below	40F,	and	your	freezer
temperature	at	or	below	0F.	However,	the	ideal	refrigerator	temperature	is	actually	lower.	Aim	to	stay	between	35	and	38F	(or	1.7	to	3.3C).	This	temperature	range	is	as	close	as	you	can	get	to	freezing	without	being	so	cold	that	your	food	will	freeze.	It's	also	as	close	as	the	refrigerator	temperature	should	get	to	the	40F	threshold,	at	which	point
bacteria	begin	multiplying	rapidly.	Temperatures	above	the	35	to	38F	zone	may	be	too	high,	especially	if	your	fridge's	built-in	temperate	gauge	is	inaccurate.	Your	food	may	spoil	quickly,	and	you	could	set	yourself	up	for	some	stomach	troubles	with	bacteria,	such	as	Salmonella	and	E.	coli.	Credit:	Kelsey	Hansen,	Prop	Stylist:Natalie	Ghazali	Want	to
know	what	temperature	your	freezer	should	be?	Generally,	it's	best	to	keep	a	freezer	as	close	to	0F	as	possible,	except	when	you're	adding	a	lot	of	new,	warmer	food.	Some	freezers	have	an	option	for	a	flash	freeze,	which	will	drop	the	freezer's	temperatures	for	24	hours	to	avoid	freezer	burn	from	the	temperature	variation.	You	can	opt	to	decrease
the	freezer	temp	manually	for	a	few	hours,	but	don't	forget	to	change	it	back	after.	Keeping	your	freezer	at	a	too	cold	temperature	can	run	up	your	utility	bill	and	cause	food	to	lose	moisture	and	flavor.	If	the	freezer	has	a	lot	of	built-up	ice,	that's	a	sure	sign	that	your	freezer	temp	is	too	cold.	Refer	to	our	temperature	chart	for	a	printable	guide	that
you	can	hang	on	your	refrigerator.	Credit:	Julia	Bohan	Unfortunately,	not	all	fridge	temp	gauges	are	accurate.	You	may	have	your	fridge	set	to	37F,	but	it's	actually	keeping	temps	around	33F	or	even	41F.	It's	not	uncommon	for	refrigerators	to	be	a	few	degrees	off	the	mark	you	set.	What's	more,	some	refrigerators	don't	display	temps	at	all.	They	let
you	adjust	the	fridge	temps	on	a	scale	of	1	to	5,	with	5	being	the	warmest	option.	Without	a	thermometer,	you	can't	know	what	those	milestones	translate	to	in	real	degrees.	You	can	purchase	an	inexpensive	freestanding	appliance	thermometer	online	or	at	any	home	store.	Place	the	thermometer	in	your	fridge	or	freezer	and	leave	it	for	20	minutes.
Then	check	the	reading.	Are	you	close	to	the	ideal	temperature,	or	even	the	recommended	one?	If	not,	adjust	the	fridge	temperature	accordingly	to	keep	the	temps	in	the	safe	zone	between	35	and	38F	by	using	the	fridge's	temperature	control	panel.	You	can	do	the	same	in	your	freezer,	aiming	to	get	the	temp	as	close	to	0F	as	possible.	If	you	find	your
refrigerator	temperature	is	flirting	with	the	40F	mark	or	your	freezer	is	too	warm	despite	your	adjusted	temperature	settings,	you	can	take	a	few	steps	to	help	maintain	an	ideal	temperature.	Hot	bowls	of	leftover	soup	or	roast	chicken	can	heat	up	the	small	space	in	your	fridge	or	freezer	quickly,	putting	the	foods	at	jeopardy	of	rapid	bacterial	growth.
To	protect	everything	inside,	let	foods	cool	for	a	bit	(but	not	to	room	temperaturethat	will	take	too	long)	before	covering	and	storing.	Gaskets	around	the	edge	of	a	refrigerator	door	keep	the	cold	temps	in	and	the	warmer	temps	out.	If	there's	a	leak	in	one	of	those	gaskets,	your	cold	air	may	be	escaping.	That	can	make	cooling	the	appliance	properly
more	difficult	(and	use	up	more	electricity,	boosting	your	monthly	electric	bill).	Every	time	you	open	the	refrigerator	door,	you	let	the	cold	air	out	and	the	warm	air	in.	Resist	the	temptation	to	stand	at	your	fridge	when	you're	hungry,	searching	for	a	food	that	will	cure	your	cravings.	Instead,	get	what	you	came	for,	and	shut	the	door	quickly.	In	addition
to	cleaning	the	interior	of	your	fridge,	you	should	make	sure	the	area	around	the	exterior	of	your	refrigerator	is	as	clean	as	possible,	too.	This	will	help	ensure	that	the	appliance	runs	smoothly	and	efficiently.	When	cleaning	around	the	outside	of	your	fridge,	move	it	away	from	the	wall	(if	necessary)	and	clean	the	area	behind	it,	removing	any	dust	and
debris	that	may	be	present.	Additionally,	clean	the	coils	of	your	fridge	with	a	coil	brush	or	vacuum,	if	needed.	While	it's	popular	to	position	refrigerators	directly	up	against	a	wall,	this	spot	isn't	ideal	for	the	kitchen	must-have.	If	space	allows,	keep	your	fridge	a	few	inches	from	the	wall	instead	of	directly	against	it.	This	lets	air	comfortably	circulate
behind	the	fridge,	which	helps	offset	some	of	the	heat	the	appliance	generates,	and	means	it	doesn't	need	to	work	quite	as	hard.	A	full	fridge	is	a	happy	fridge.	The	same	is	true	for	your	freezer.	The	refrigerator	temperature	can	stay	cooler	longer	and	keep	foods	cooled	best	if	the	shelves	and	drawers	are	mostly	full.	Just	be	sure	you	don't	overcrowd
the	space	and	cut	down	on	air	flow.	That	can	make	moving	cooled	air	difficult	and	increase	the	risk	of	warm	pockets	of	air.	Ideally,	leave	around	20	percent	of	the	space	open.	(A	little	refrigerator	organization	can	help	with	that,	too.)	So,	if	those	store-bought	bags	of	ice	are	taking	up	too	much	freezer	space,	you	might	want	to	invest	in	a	good	ice
maker.Frequently	Asked	QuestionsIf	the	power	goes	out,	do	not	open	your	refrigerator	door.	On	average,	food	should	stay	fresh	for	four	hours.	If	you	know	your	power	will	be	out	for	an	extended	period,	keep	your	perishables	in	an	insulated	cooler,	bathtub,	or	sink	filled	with	ice.Depending	on	the	problem,	you	may	not	need	to	replace	your
refrigerator.	A	faulty	gasket	that	lets	cold	air	out	is	an	easy	and	inexpensive	fix.	But	something	like	a	broken	compressor	is	an	extensive	and	expensive	repair	that	may	cost	as	much	as	getting	a	new	one.Finding	a	freezer	that	will	stand	the	test	of	time,	is	energy-efficient	and	meets	your	food	storage	needs	is	of	paramount	importance.	But	with	the
variety	available	-	freestanding	freezers	and	integrated	freezers,	not	to	mention	all	the	extras	-	it	can	be	tricky	to	find	one	that	has	all	of	the	qualities	youre	after.	So,	weve	rounded	up	a	selection	of	the	best	freezers	available	in	the	UK	right	now	to	help	you	find	the	right	one	for	you.	If	you	enjoy	our	round-up,	check	out	our	other	Buyer's	Guides,
including	the	best	energy-saving	fridge	freezers,	the	best	washing	machines,	best	electric	ovens,	best	dishwashers,	best	vacuum	cleaners	and	many	more	household	appliances.	Capacity:	330	litres	Dimensions:	190.5	x	59.5	x	67	cmCompartments:	Seven	compartments	and	three	shelves	in	the	doorEnergy	rating:	FType:	Freestanding,
uprightReversible	door:	YesOur	kitchen	appliances	are	increasingly	becoming	smart,	with	Wi-Fi	and	Bluetooth	connectivity,	and	this	freezer	from	Haier	follows	suit.	When	you	set	it	up,	you	can	download	its	accompanying	smartphone	app,	which	will	send	you	alerts	if	something	is	wrong	or	youve	left	the	door	ajar.	This	model	also	keeps	the	inside
frost	free	and	comes	with	rapid	freezing	functionality	to	quickly	get	food	down	to	-26C.	You	can	even	change	the	temperature	to	convert	it	into	a	fridge.	SQUIRREL_TEXT_13107495Capacity:	291	litresDimensions:	59.5	x	63	x	187.5	cm	Compartments:	Four	drawers	and	three	shelvesEnergy	rating:	FType:	Freestanding,	uprightReversible	door:
YesOffering	a	contemporary	look	in	a	graphite	hue	and	four	spacious	drawers	for	storage,	this	Hotpoint	freezer	is	both	stylish	and	more	than	capable	of	coping	with	the	needs	of	a	large	family.	It	has	a	generous	291-litre	capacity,	enough	to	hold	16	shopping	bags-worth	of	food.Even	better,	you	dont	need	to	bother	defrosting	it	by	hand,	as	ice-build	up
is	prevented	thanks	to	its	No	Frost	technology.SQUIRREL_13107495	Capacity:	242	litresDimensions:	60	x	65	x	186	cmCompartments:	Four	drawers	and	three	shelvesEnergy	rating:	FType:	Freestanding,	uprightReversible	door:	YesIf	you	have	lots	of	mouths	to	feed	then	this	Bosch	freezer	is	worth	a	look.	It	has	a	whopping	242-litre	capacity	enough	to
hold	up	to	15	bags	of	shopping.	It	also	has	fast-freeze	technology	to	help	your	food	keep	more	of	its	flavour	and	freshness	when	you	put	it	into	cold	storage,	as	well	as	an	inbuilt	alarm	to	alert	you	if	the	temperature	creeps	above	freezing.	Capacity:	223	litresDimensions:	59.5	x	64.5	x	167	cmCompartments:	Four	drawers	and	two	flap-front
sectionsEnergy	rating:	FType:	Freestanding,	uprightReversible	door:	YesThanks	to	its	four	deep	drawers	and	two	flap-front	compartments,	this	slimline	freezer	manages	to	squeeze	223	litres	of	capacity	into	its	60cm-wide	interior.	Its	ideal	if	you	need	to	pack	a	lot	of	storage	space	into	a	compact	kitchen.	It	also	has	a	fast-freeze	function	to	start
preserving	your	food	as	soon	as	its	inside	and	a	frost-free	setting	to	prevent	ice	build-up.	SQUIRREL_TEXT_13091702Capacity:	416	litresDimensions:	179	x	91.3	x	73.5	cmCompartments:	8	compartmentsEnergy	rating:	FType:	Freestanding,	uprightThe	standout	element	of	this	fridge-freezer	is	undoubtedly	the	useful	window	panel.	LGs	InstaView
ThinQ	technology	illuminates	the	contents	so	you	can	see	whats	inside.	All	you	have	to	do	is	knock	twice.Another	clever	feature	is	its	UV	light,	which	automatically	reduces	bacteria	in	the	water	nozzle	by	99.99%.	SQUIRREL_13091702	Buy	now	from	Crampton	and	Moore,	(429.99)Capacity:	242	litresDimensions:	60	x	60	x	170	cmCompartments:	7
drawers	of	varying	sizesEnergy	rating:	FType:	Freestanding,	uprightReversible	door:	YesWe	love	the	tall	and	slim	design	of	the	IceKing	freestanding	freezer,	but	its	appeal	goes	beyond	aesthetics.	Seven	compartments,	including	an	extra-deep	drawer,	will	help	you	keep	your	supplies	organised,	while	a	manual	thermostat	gives	you	complete	control
over	temperature.Plus,	adjustable	feet	and	a	reversible	door	mean	this	is	a	model	that	will	fit	even	the	most	awkward	kitchen	layout.	Capacity:	198	litres	Dimensions:	85	x	94.5	x	52.3	cmCompartments:	One	main	compartment,	plus	small	wire	basketEnergy	rating:	FType:	Freestanding,	chestWhile	the	Hotpoint	chest	freezer	above	has	251	litres	of
space,	this	one	is	slightly	smaller,	with	a	198-litre	capacity	and	a	width	of	94.5cm.	It	also	has	adjustable	feet	and	temperature	controls,	and	a	counterbalanced	lid,	which	stays	open	to	let	you	rummage	inside	with	both	hands.The	freezer	should	work	efficiently	at	temperatures	as	low	as	-5C	and	as	high	as	43C.	Buy	now	from	Currys,	(350)Capacity:	251
litresDimensions:	69.8	x	91.6	x	101	cmCompartments:	One	basket	drawer	and	one	large	compartmentEnergy	rating:	FType:	Freestanding,	chestAnyone	with	a	large	family	knows	that	buying	food	in	bulk	and	freezing	numerous	portions	saves	hours	in	the	kitchen.	A	deep	and	wide	chest	freezer,	like	this	one	from	Hotpoint	has	ample	room	to	preserve
huge	amounts	of	food.This	model	also	has	FrostAway,	a	feature	that	keeps	the	air	inside	the	freezer	dry	to	reduce	ice	formation	by	up	to	50	per	cent.	Capacity:	91	litresDimensions:	54.5	x	59.6	x	81.5	cmCompartments:	Three	drawersEnergy	rating:	FType:	Integrated,	uprightReversible	door:	YesDespite	being	a	compact	model	that	sits	beneath	your
worktop,	this	Hotpoint	Aquarius	freezer	doesnt	compromise	on	storage	space.	Its	three	deep	drawers	offer	91	litres	of	capacity.	An	evaporator	helps	prevent	ice	building	up	on	the	inside	and	it	comes	with	an	adjustable	thermostat	to	keep	your	food	at	the	right	temperature	with	optimum	energy	efficiency.	Buy	now	from	John	Lewis,	(609)Capacity:	85
litresDimensions:	60	x	55	x	82	cmCompartments:	Three	drawersEnergy	rating:	FType:	Freestanding,	under-counterReversible	door:	YesThis	under-the-counter	model	has	three	transparent	drawers	for	easy	loading	and	unloading.	The	door	can	also	be	supplied	with	the	hinges	on	the	right	or	left,	depending	on	which	way	suits	your	kitchen.	But	the
biggest	advantages	of	this	stainless-steel	John	Lewis	freezer	are	its	frost-free	technology	and	fast-freeze	function,	which	drops	the	temperature	to	preserve	your	food	quickly.	SQUIRREL_TEXT_13107499Capacity:	68	litresDimensions:	50	x	54	x	84.5	cmCompartments:	Three	sectionsEnergy	rating:	FType:	Freestanding,	under-counterReversible	door:
YesIt	may	be	small,	but	this	sleek,	Russell	Hobbs	freezer	has	a	68-litre	capacity	easily	enough	room	to	hold	three	bags	of	groceries.	Its	easy	to	slot	under	a	worktop	too	so	youll	have	no	trouble	trying	to	find	space	for	it	in	your	kitchen.	Plus,	it	has	a	reversible	door	that	can	be	opened	from	the	left	or	right,	depending	on	your	kitchens
layout.SQUIRREL_13107499	Buy	now	from	Wayfair	(142.64)Capacity:	31	litresDimensions:	49.2	x	47.2	x	45	cmCompartments:	Two	sectionsEnergy	rating:	A+Type:	Freestanding,	on-counterReversible	door:	YesSmall	enough	to	be	placed	on	countertops	and	in	storage	areas,	this	31L	freestanding	freezer	provides	extra	space	when	you	need	it.	Keep	it
in	your	utility	room	or	bring	it	out	on	special	occasions	like	Christmas.Open	it	up,	and	youll	find	an	icebox,	bottle	rack	and	removable	wire	shelf	inside.As	an	added	bonus,	this	model	is	10%	more	efficient	than	a	standard	A-rated	appliance.	Buy	now	from	Argos,	(115)Capacity:	33	litresDimensions:	51	x	49	x	44	cmCompartments:	TwoEnergy	rating:
EType:	Freestanding,	uprightReversible	door:	YesIf	space	is	at	a	premium,	or	if	youre	just	looking	for	an	extra	freezer	to	store	outside	of	the	kitchen,	try	this	compact	deep-freeze.	Itll	sit	on	any	table	top	or	work	surface,	and	hold	up	to	two	shopping	bags	of	food.Plus,	the	plastic	interior	is	quick	and	easy	to	clean,	which	makes	maintenance	simple.
Fridge	freezers	are	one	of	the	most	energy-hungry	appliances	in	the	home	so,	as	they	are	working	24/7,	its	important	to	choose	a	model	that	is	as	efficient	as	possible	for	your	budget.	Here's	what	to	look	for:One	of	the	quickest	ways	of	doing	this	is	by	looking	at	an	appliances	energy	rating.	The	scale	goes	from	A	to	G,	with	A	being	the	most	energy-
efficient.	You	will	typically	spend	more	upfront	on	a	higher-rated	appliance	but	it	will	ultimately	save	you	money	on	bills	later	down	the	line.Another	consideration	when	it	comes	to	efficiency	is	size	and	capacity.	What	do	you	stock	up	on	most	in	your	household?	Are	you	a	keen	cook	and	love	fresh	produce?	Or	do	you	like	having	a	good	stash	of	frozen
options	for	easy	weeknight	dinners?	This	will	help	you	decide	which	fridge	freezer	ratio	best	suits	your	needs.Smart	no	frost	technology	for	the	freezer	and	climate	control	settings	in	the	fridge	can	also	help	keep	energy	usage	down	and	ensure	food	stays	fresh	for	longer.	Not	sure	if	you	should	go	for	a	chest	or	upright	fridge	freezer?	We	asked	Lauren
Clark,	AO.coms	large	appliance	expert,	to	give	us	the	low-down	on	what	to	consider	when	youre	investing	in	a	new	freezer	Its	important	to	think	about	the	size,	specific	features	and	whether	you	want	an	integrated	or	free-standing	model.	The	classic	option	is	a	free-standing	design	that	can	be	easily	installed	and	moved,	whereas	integrated	models	sit
behind	a	cupboard	door	and	add	a	polished	look	to	a	kitchen.There	are	also	three	main	types	to	consider	when	purchasing	a	freezer:	Upright:	These	are	popular	choices	for	family	homes.	Upright	freezers	are	manufactured	in	both	free-standing	and	integrated	models,	so	they	can	be	enclosed	behind	cabinets.	Upright	models	also	offer	a	large	amount
of	space	for	frozen	food	and,	for	anyone	with	limited	kitchen	space,	there	are	slimline	options	available.Under-counter:	If	you	have	a	small	kitchen	or	you	need	a	second	appliance	because	youre	short	on	storage	in	your	main	freezer,	then	this	option	is	for	you.Chest:	These	are	an	option	if	you	have	a	large	household	or	like	to	stock	up	on	frozen	foods.
Chest	freezers	open	via	a	lid	on	the	top	and	offer	plenty	of	space.	But	its	worth	noting	that	these	models	are	not	currently	designed	to	be	integrated.	The	experts	at	Whirlpool	suggest	keeping	the	freezer	temperature	at	or	below	0F	(-18C),	though	they	add	the	caveat	that	you	may	need	to	consider	other	factors,	like	the	environment	it's	in,	and	adjust
higher	or	lower	accordingly.This	is	a	digital	version	of	a	feature	that	originally	appeared	in	Your	Home	magazine.	For	more	inspirational	home	ideas,	why	not	subscribe	today?Enjoy	sharper	detail,	more	accurate	color,	lifelike	lighting,	believable	backgrounds,	and	more	with	our	new	model	update.	Your	generated	images	will	be	more	polished
thanever.See	What's	NewExplore	how	consumers	want	to	see	climate	stories	told	today,	and	what	that	means	for	yourvisuals.Download	Our	Latest	VisualGPS	ReportData-backed	trends.	Generative	AI	demos.	Answers	to	your	usage	rights	questions.	Our	original	video	podcast	covers	it	allnow	ondemand.Watch	NowEnjoy	sharper	detail,	more	accurate
color,	lifelike	lighting,	believable	backgrounds,	and	more	with	our	new	model	update.	Your	generated	images	will	be	more	polished	thanever.See	What's	NewExplore	how	consumers	want	to	see	climate	stories	told	today,	and	what	that	means	for	yourvisuals.Download	Our	Latest	VisualGPS	ReportData-backed	trends.	Generative	AI	demos.	Answers	to
your	usage	rights	questions.	Our	original	video	podcast	covers	it	allnow	ondemand.Watch	NowEnjoy	sharper	detail,	more	accurate	color,	lifelike	lighting,	believable	backgrounds,	and	more	with	our	new	model	update.	Your	generated	images	will	be	more	polished	thanever.See	What's	NewExplore	how	consumers	want	to	see	climate	stories	told	today,
and	what	that	means	for	yourvisuals.Download	Our	Latest	VisualGPS	ReportData-backed	trends.	Generative	AI	demos.	Answers	to	your	usage	rights	questions.	Our	original	video	podcast	covers	it	allnow	ondemand.Watch	Now	Storing	food	properly	is	crucial	for	maintaining	its	freshness	and	safety.	One	of	the	most	significant	factors	influencing	food
preservation	is	the	temperature	at	which	you	set	your	refrigerator	and	freezer.	Understanding	the	optimal	temperature	settings	for	these	appliances	can	help	prevent	foodborne	illnesses,	reduce	spoilage,	and	save	money	on	food	waste.	In	this	comprehensive	guide,	we	will	delve	into	everything	you	need	to	know	about	the	ideal	temperatures	for	your
refrigerator	and	freezer.	Why	Temperature	Matters	in	Food	StorageTemperature	plays	a	key	role	in	inhibiting	the	growth	of	bacteria	and	prolonging	the	shelf	life	of	food.	Foodborne	bacteria	thrive	between	two	temperature	ranges:	Above	40F	(4C):	Bacteria	flourish,	leading	to	potential	food	spoilage	and	illness.Below	0F	(-18C):	Most	bacteria	become
dormant,	making	it	safe	for	prolonged	food	storage.Keeping	your	refrigerator	and	freezer	at	the	right	temperatures	helps	to	maintain	food	quality,	safety,	and	nutritional	value.	It	not	only	extends	the	lifespan	of	perishable	items	but	also	gives	you	peace	of	mind	when	it	comes	to	food	safety.Optimal	Refrigerator	Temperature	SettingThe	ideal
temperature	setting	for	your	refrigerator	should	be	as	follows:Recommended	TemperatureThe	recommended	temperature	for	your	refrigerator	is	between	32F	and	40F	(0C	to	4C).	This	range	will	ensure	that	your	food	remains	safe	to	consume	while	also	retaining	its	texture	and	flavor.Factors	Influencing	Refrigerator	TemperatureSeveral	factors	can
affect	the	temperature	inside	your	refrigerator,	including:Location:	Where	you	place	your	refrigerator	can	impact	its	internal	temperature.	Avoid	placing	it	near	heat	sources	or	in	a	non-air-conditioned	area.Frequency	of	Use:	Opening	the	fridge	frequently	or	leaving	the	door	open	for	extended	periods	can	cause	the	internal	temperature	to	rise.How	to
Check	and	Adjust	TemperatureTo	ensure	your	refrigerator	is	operating	at	the	correct	temperature:Purchase	an	appliance	thermometer.	This	tool	allows	you	to	easily	monitor	the	temperature	inside	your	refrigerator.Place	the	thermometer	in	the	middle	of	the	refrigerator,	as	temperatures	can	vary	from	the	door	to	the	back.Adjust	your	refrigerators
thermostat	as	necessary	to	achieve	the	ideal	range.Optimal	Freezer	Temperature	SettingJust	like	your	refrigerator,	the	freezer	also	has	its	optimal	temperature	for	safe	food	storage.Recommended	TemperatureThe	recommended	temperature	for	your	freezer	is	0F	(-18C)	or	lower.	At	this	temperature,	microorganisms	are	effectively	halted,	ensuring
food	can	be	stored	safely	for	extended	periods.Understanding	Freezer	Temperature	VariationsWhile	the	standard	setting	is	0F,	it	can	be	beneficial	to	know	that:-10F	(-23C)	is	ideal	for	long-term	storage	of	certain	items,	such	as	meats	and	pre-prepared	meals,	as	it	further	slows	down	the	degradation	process.If	your	freezer	is	too	warm	(above	0F),	it
can	lead	to	freezer	burn,	which	affects	the	quality	of	food.How	to	Check	and	Maintain	Freezer	TemperatureMaintaining	the	correct	temperature	in	your	freezer	can	be	easily	managed:Location	Matters:	Similar	to	the	refrigerator,	avoid	placing	your	freezer	near	heat	sources	and	ensure	theres	proper	air	circulation	around	it.Organize	Your	Freezer:
Keeping	the	freezer	organized	can	help	air	circulate	freely,	maintaining	even	cold	temperatures	throughout.What	Happens	If	Your	Temperature	Is	Too	High	or	Too	Low?Setting	your	refrigerator	or	freezer	outside	the	recommended	temperature	ranges	can	lead	to	various	consequences.Consequences	of	a	High	Refrigerator	TemperatureWhen	the
refrigerator	temperature	exceeds	40F	(4C):Food	Spoilage:	Perishable	items	like	dairy,	eggs,	and	meats	can	spoil	quickly.Bacterial	Growth:	A	temperature	above	this	threshold	can	promote	the	growth	of	harmful	pathogens	such	as	Salmonella	and	E.coli,	posing	health	risks.Consequences	of	a	Low	Refrigerator	TemperatureIf	the	temperature	dips	too
low	(below	32F	or	0C):Freezing	Items:	Fruits	and	vegetables	can	become	mushy	once	thawed	if	they	freeze.Increased	Energy	Consumption:	A	refrigerator	set	too	cold	may	use	more	power	than	necessary.Consequences	of	a	High	Freezer	TemperatureHigh	temperatures	in	the	freezer	can	lead	to:Food	Degradation:	Foods	stored	above	0F	can	suffer
freezer	burn,	altering	texture,	taste,	and	nutritional	value.Altered	Freezing	Times:	If	items	are	not	frozen	quickly	enough,	they	can	form	large	ice	crystals,	which	further	affect	quality.Consequences	of	a	Low	Freezer	TemperatureWhile	having	a	freezer	colder	than	0F	is	usually	not	harmful,	it	can	lead	to:Increased	Energy	Bills:	Excessively	cold	settings
can	waste	energy,	leading	to	higher	electricity	costs.Potential	Overfreeze:	Certain	foods	may	become	overly	hard	or	difficult	to	use.Tips	for	Maintaining	Optimal	Refrigerator	and	Freezer	TemperaturesKeeping	your	refrigerator	and	freezer	operating	at	the	correct	temperatures	can	be	relatively	easy	if	you	follow	a	few	tips:Regular	MaintenanceClean
Coils:	Regularly	check	and	clean	the	condenser	coils	to	ensure	efficient	cooling.Check	Seals:	Inspect	the	door	seals	for	cracks	or	damage.	A	loose	seal	can	allow	cold	air	to	escape,	causing	inefficient	cooling.Monitor	Load	LevelsEnsure	your	refrigerator	and	freezer	are	not	overstuffed,	as	overcrowding	can	hinder	air	circulation	and	impact	temperature
regulation.Give	food	enough	space	to	allow	cool	air	to	circulate	around	items.Use	an	Appliance	ThermometerInvesting	in	a	quality	appliance	thermometer	can	provide	you	with	peace	of	mind	regarding	the	temperature	of	both	your	refrigerator	and	freezer.Understanding	Food	Storage	RecommendationsIt	is	essential	to	follow	food	storage
recommendations	to	minimize	spoiling	and	maintain	food	safety.	Different	food	categories	have	distinct	refrigeration	and	freezing	needs:Refrigerator	StorageDairy:	Should	be	stored	at	temperatures	no	higher	than	40F	(4C)	to	prevent	spoilage.Meats:	Fresh	meat	should	ideally	be	consumed	within	a	few	days	but	can	last	up	to	two	weeks	if	kept	at	the
right	temperature.Vegetables	and	Fruits:	Generally,	leafy	greens	should	be	stored	at	slightly	lower	temperatures	for	optimum	freshness.Freezer	StorageMeat:	Can	last	for	several	months,	provided	it	is	stored	at	0F	(-18C)	or	lower.Fruits	and	Vegetables:	Generally	retain	quality	for	8	to	12	months	when	stored	at	the	optimal	temperature.Prepared
Meals:	Properly	sealed,	pre-cooked	meals	can	last	for	2	to	3	months.Food	TypeRefrigerator	Storage	(F)Freezer	Storage	(F)Dairy32-40N/AMeat32-400	or	lowerFruits	and	Vegetables32-400	or	lowerPrepared	Meals32-400	or	lowerConclusionSetting	your	refrigerator	and	freezer	to	the	appropriate	temperatures	is	an	essential	aspect	of	food	safety,
quality	preservation,	and	energy	efficiency.	By	keeping	your	refrigerator	between	32F	and	40F	(0C	to	4C)	and	your	freezer	at	0F	(-18C)	or	lower,	you	can	ensure	that	your	food	stays	safe	and	delicious	while	reducing	waste.	Regular	maintenance,	monitoring	of	temperatures,	and	understanding	food	storage	practices	are	vital	steps	in	achieving	optimal
results.With	this	knowledge	in	hand,	you	can	confidently	manage	your	refrigerator	and	freezer,	ensuring	that	your	food	stays	fresh	for	as	long	as	possible.	Remember,	proper	food	safety	begins	at	home,	and	it	starts	with	you	setting	the	right	temperatures	for	your	food	storage	appliances.What	temperature	should	my	refrigerator	be	set	to	for	optimal
food	safety?The	ideal	temperature	setting	for	your	refrigerator	is	between	32F	and	40F	(0C	to	4C).	Keeping	your	refrigerator	within	this	range	helps	to	inhibit	the	growth	of	harmful	bacteria,	ensuring	that	perishable	foods	remain	safe	for	consumption.	Regularly	using	a	thermometer	to	check	the	temperature	is	an	effective	way	to	confirm	that	your
fridge	is	operating	at	the	right	level.If	youre	unsure	about	the	actual	temperature,	be	sure	to	place	a	refrigerator	thermometer	in	the	center	of	the	fridge	for	accurate	readings.	Make	adjustments	to	the	settings	as	necessary	to	maintain	proper	temperatures	and	prevent	food	spoilage.	Frequent	door	openings	can	affect	temperature	stability,	so	its	best
to	minimize	how	often	you	access	the	fridge.What	temperature	should	my	freezer	be	set	to	for	optimal	food	storage?For	optimal	food	preservation,	your	freezer	should	be	set	to	0F	(-18C)	or	lower.	This	temperature	ensures	that	food	stays	frozen	solid,	which	helps	to	maintain	both	the	quality	and	safety	of	your	food	items.	At	this	temperature,	the
growth	of	bacteria	is	effectively	halted,	making	it	the	ideal	environment	for	long-term	food	storage.Its	important	to	evaluate	the	temperature	after	loading	your	freezer	or	when	storing	larger	items,	as	these	can	temporarily	raise	the	overall	temperature.	Regularly	checking	your	freezer	temperature	with	a	thermometer	helps	prevent	thawing	and
refreezing,	which	can	negatively	affect	food	quality	and	safety.How	can	I	tell	if	my	refrigerator	or	freezer	is	running	at	the	right	temperature?To	ensure	your	refrigerator	and	freezer	are	at	the	proper	temperature,	the	simplest	method	is	to	use	an	appliance	thermometer.	Place	the	thermometer	in	the	middle	of	the	fridge	and	freezer	for	a	few	hours,
and	then	check	the	reading.	This	helps	provide	an	accurate	gauge	of	the	internal	temperature,	allowing	you	to	make	any	necessary	adjustments	based	on	the	readings.Additionally,	many	modern	refrigerators	have	built-in	temperature	displays.	However,	these	can	sometimes	be	inaccurate,	so	its	wise	to	verify	with	an	external	thermometer.	If	you
consistently	find	the	temperature	is	outside	the	recommended	range,	you	may	need	to	consult	a	technician	to	check	for	any	mechanical	issues.Why	is	it	essential	to	maintain	the	right	refrigerator	and	freezer	temperatures?Maintaining	the	right	temperatures	in	your	refrigerator	and	freezer	is	crucial	for	food	safety	and	freshness.	At	temperatures
above	40F	(4C),	perishable	foods	like	dairy,	meat,	and	eggs	can	quickly	enter	the	danger	zone,	where	bacteria	multiply	rapidly.	This	not	only	increases	the	risk	of	foodborne	illnesses	but	also	leads	to	spoilage,	wasting	both	food	and	money.On	the	other	hand,	if	the	temperature	is	too	low,	it	can	cause	food	items	to	freeze	unnecessarily,	leading	to
texture	and	quality	degradation.	Therefore,	striking	the	right	balance	in	temperature	settings	helps	preserve	the	freshness	and	nutritional	value	of	your	food,	while	also	ensuring	safe	consumption.How	do	I	adjust	the	temperature	settings	on	my	refrigerator	and	freezer?To	adjust	the	temperature	settings	on	your	refrigerator	and	freezer,	first	locate
the	temperature	control	dial	or	digital	panel,	usually	found	inside	the	fridge	or	freezer	compartments,	or	on	the	exterior	of	the	unit.	If	your	refrigerator	has	a	dial,	turning	it	to	a	colder	setting	will	usually	lower	the	temperature.	For	digital	displays,	follow	the	prompts	on	the	screen	to	set	your	desired	temperature.After	making	adjustments,	allow	some
time	for	the	temperatures	to	stabilize,	which	usually	takes	several	hours	or	even	a	full	day.	Check	the	temperatures	with	an	external	thermometer	to	ensure	they	align	with	the	recommended	ranges,	and	make	further	adjustments	if	necessary.	Consistent	monitoring	will	help	maintain	ideal	conditions	for	food	storage.How	often	should	I	check	the
temperatures	of	my	refrigerator	and	freezer?Its	recommended	to	check	the	temperatures	of	your	refrigerator	and	freezer	at	least	once	a	month.	Regular	monitoring	helps	ensure	that	your	appliance	is	functioning	properly	and	maintaining	the	safe	temperatures	required	for	food	storage.	Additionally,	changes	in	weather,	power	outages,	or	even	the
aging	of	the	appliance	can	affect	its	performance,	making	regular	checks	essential.In	case	of	frequent	door	openings	or	after	changing	food	items,	you	may	want	to	check	the	temperatures	more	regularly.	Keeping	a	refrigerator	thermometer	inside	is	a	good	practice,	as	it	offers	a	quick	reference	point	to	assure	yourself	that	your	food	is	safe	and	fresh
at	all	times.	Share	copy	and	redistribute	the	material	in	any	medium	or	format	for	any	purpose,	even	commercially.	Adapt	remix,	transform,	and	build	upon	the	material	for	any	purpose,	even	commercially.	The	licensor	cannot	revoke	these	freedoms	as	long	as	you	follow	the	license	terms.	Attribution	You	must	give	appropriate	credit	,	provide	a	link	to
the	license,	and	indicate	if	changes	were	made	.	You	may	do	so	in	any	reasonable	manner,	but	not	in	any	way	that	suggests	the	licensor	endorses	you	or	your	use.	ShareAlike	If	you	remix,	transform,	or	build	upon	the	material,	you	must	distribute	your	contributions	under	the	same	license	as	the	original.	No	additional	restrictions	You	may	not	apply
legal	terms	or	technological	measures	that	legally	restrict	others	from	doing	anything	the	license	permits.	You	do	not	have	to	comply	with	the	license	for	elements	of	the	material	in	the	public	domain	or	where	your	use	is	permitted	by	an	applicable	exception	or	limitation	.	No	warranties	are	given.	The	license	may	not	give	you	all	of	the	permissions
necessary	for	your	intended	use.	For	example,	other	rights	such	as	publicity,	privacy,	or	moral	rights	may	limit	how	you	use	the	material.	Frozen	food	should	be	safe	to	eat	indefinitely	if	your	freezer	stays	at	or	below	0F	(-18C).	Freezing	your	food	stops	most	bacteria	from	growing.Keep	in	mind	that	if	you	store	food	for	a	long	time,	it	may	be
susceptible	to	freezer	burn	or	have	a	different	look	and	taste.	Learn	how	long	you	should	keep	meat	frozen.	The	recommended	freezer	temperature	to	keep	food	safe	is	at	or	below	0F	(-18C),	making	higher	temperatures	less	reliable	for	long-term	freezer	storage.	However,	freezer	temperatures	may	need	to	be	adjusted	by	a	few	degrees	to	account	for
factors	like	location,	humidity	or	outside	temperatures.	Keep	your	freezer	full,	but	not	packed.	Keeping	your	freezer	around	75-80%	full	helps	retain	cold	air.	If	the	freezer	is	fully	filled,	food	may	block	the	internal	air	vents,	making	it	harder	to	distribute	cold	air	throughout	the	freezer.	3-Level	Flexible	OrganizationQuickly	find	what	youre	looking
forFlexible	3-level	storage	system	helps	you	keep	freezer	food	visible	and	organized	Always	start	with	the	temperature	recommended	in	your	freezer	manual.	Wait	for	about	24	hours	after	any	temperature	adjustments,	then	check	inside.	The	temperature	is	likely	optimal	when:	Common	culprits	that	lead	to	freezer	burn	include	improper	packaging	or
temperature,	as	well	as	too	much	time	spent	in	the	freezer.	Cold,	dry	air	is	more	likely	to	permeate	foods	that	arent	tightly	wrapped,	left	open	or	stored	in	frequently	fluctuating	temperatures,	which	can	cause	drying.To	help	protect	the	look,	taste	and	texture	of	your	food,	be	sure	to	properly	package	items	and	set	the	freezer	temperature	correctly.
You	can	also	help	keep	frozen	food	fresh	longer	by	avoiding	long	storage	times.	Yes,	you	can	set	your	freezer	temperature	too	low.	It	is	recommended	to	keep	your	freezer	at	0F	(-18C).A	too-cold	freezer	might	not	negatively	affect	your	food,	but	it	could	raise	your	electricity	bill.Lower	temperatures	matter	most	when	youre	adding	new	food,	since	fast
freezing	helps	reduce	texture	and	taste	changes.WhirlpoolUpright	Freezers	with	the	Fast	Freeze	settingallow	you	to	quickly	drop	the	temperature	when	youre	adding	new	items,	chilling	large	amounts	of	food	fast	by	driving	freezer	temps	10	degrees	colder	than	the	lowest	setting.	Whirlpool	4	Door	RefrigeratorsFlexibility	for	the	whole	familyFlexible
organization	spaces	make	it	easy	to	store	your	familys	favorites,	from	frozen	meals	to	healthy	snacks	The	environment	around	your	freezer	can	affect	how	cold	you	should	set	it.	If	its	in	a	garage	or	basement,	you	may	need	to	adjust	the	temperature	to	account	for	humidity	or	outside	temperatures.	Only	make	small	changes	and	wait	at	least	24	hours
between	changes	to	allow	your	freezer	to	adjust.	If	you	lose	power,	dont	open	your	freezer	door	unless	the	outage	is	expected	to	last	over	24	hours.	A	full	freezer	can	usually	stay	cold	enough	for	around	48	hoursor	24	hours	if	it	is	only	half	full.	On	standalone	freezers	by	Whirlpool	brand,	the	temperature	controls	are	normally	on	the	inner	sides	or	at
the	top	center.	While	some	refrigerators	have	separate	control	panels	for	the	refrigerator	and	freezer,	most	have	a	shared	control	panel.	You	may	find	it	on	the	inner	sides,	on	the	door	or	at	the	top	center	of	either	compartment.Some	freezers	let	you	change	the	temperature	in	degrees,	while	others	have	numbers	for	general	temperature	ranges.	You
might	press	the	up	and	down	arrow	keys	or	turn	a	dial	to	adjust.	Check	your	manual	for	specific	instructions.	If	youre	ready	to	upgrade	your	freezer,	shop	the	full	collection	of	WhirlpoolTop	Freezer	Refrigerators.	When	it	comes	to	stocking	up	on	your	favorite	foods,	you	can	never	have	too	much	storage	space.	With	a	WhirlpoolChest	or	Upright
Freezer,	you	can	maximizeyour	food	storage	potential	and	enjoy	plenty	of	room	to	keep	your	frozen	items	organized.Whether	youre	looking	for	a	standalone	model	or	a	full-size	refrigerator	with	top	or	bottom	freezer	options,	browse	the	full	collection	of	refrigeratedfood	storage	options	by	Whirlpool	brand	to	discover	the	appliance	thats	right	for	your
home.	Have	you	ever	wondered	if	your	freezer	is	cold	enough	to	keep	your	food	safe?	Or	maybe	youre	curious	about	the	best	temperature	to	prevent	freezer	burn	and	maintain	food	quality.	Look	no	further!	This	comprehensive	guide	will	answer	the	question	What	temperature	should	a	freezer	be?	and	provide	you	with	all	the	information	you	need	to
keep	your	frozen	foods	in	top	condition.	When	it	comes	to	freezer	temperature,	theres	a	sweet	spot	that	balances	food	safety,	quality	preservation,	and	energy	efficiency.	Lets	dive	into	what	experts	recommend	and	why.	The	U.S.	Food	and	Drug	Administration	(FDA)	recommends	setting	your	freezer	temperature	at	or	below	0F	(-18C).	This	isnt	just	an
arbitrary	number	theres	solid	science	behind	it.	At	0F,	most	bacteria	that	cause	food	spoilage	are	inactive.	While	theyre	not	killed	at	this	temperature,	their	growth	is	effectively	stopped.	This	means	your	food	stays	safe	to	eat	for	much	longer	periods.	But	theres	more	to	it	than	just	food	safety.	At	this	temperature:	Ice	crystals	remain	small,	minimizing
damage	to	food	cells	Enzymatic	reactions	that	can	cause	flavor	changes	slow	down	significantly	The	risk	of	freezer	burn	is	greatly	reduced	While	0F	is	the	target,	its	helpful	to	understand	what	happens	at	different	temperature	ranges.	If	your	freezer	temperature	creeps	above	0F,	youre	entering	a	danger	zone:	At	10F	(-12C):	Food	quality	starts	to
decline	more	rapidly	Above	32F	(0C):	Ice	begins	to	melt,	and	bacteria	can	become	active	again	Even	small	temperature	fluctuations	can	impact	food	quality	over	time.	Thats	why	maintaining	a	consistent	temperature	is	crucial.	You	might	think	that	the	colder	your	freezer,	the	better.	But	is	this	true?	While	food	safety	isnt	compromised	by	temperatures
below	0F,	there	are	a	few	considerations:	Energy	consumption	increases	Some	freezers	may	struggle	to	maintain	extremely	low	temperatures	Very	low	temps	can	make	ice	cream	too	hard	to	scoop	easily	For	most	home	freezers,	aiming	for	0F	provides	the	best	balance	of	food	preservation	and	practicality.	Several	factors	can	influence	your	freezers
ability	to	maintain	the	ideal	temperature.	Your	freezer	doesnt	exist	in	a	vacuum.	External	factors	play	a	role:	Room	temperature:	A	freezer	in	a	hot	garage	will	work	harder	than	one	in	a	cool	basement	Humidity:	High	humidity	can	make	your	freezer	work	overtime	Ventilation:	Poor	airflow	around	the	freezer	can	affect	its	performance	Where	you	place
your	freezer	matters:	Away	from	heat	sources	like	ovens	or	direct	sunlight	With	enough	space	around	it	for	proper	air	circulation	On	a	level	surface	to	ensure	the	door	seals	properly	Consider	these	factors	when	deciding	where	to	put	your	freezer	for	optimal	performance.	Now	that	you	know	the	ideal	temperature,	how	do	you	actually	set	it?	Modern
freezers	often	have	digital	controls,	making	it	easy	to	set	an	exact	temperature.	Older	models	might	have	a	dial	with	numbers	(usually	1-5	or	1-7).	For	dial	controls:	Start	at	the	middle	setting	Wait	24	hours	and	check	the	temperature	Adjust	accordinglyLocate	your	freezers	temperature	controls	Set	to	0F	(or	the	middle	setting	for	dial	controls)	Wait	24
hours	for	the	temperature	to	stabilize	Check	the	temperature	with	a	thermometer	Make	small	adjustments	if	needed	Repeat	steps	4-5	until	you	reach	the	desired	temperature	Remember,	patience	is	key.	Give	your	freezer	time	to	adjust	between	changes.	Knowing	how	to	measure	your	freezers	temperature	accurately	is	crucial	for	maintaining	food
safety	and	quality.	A	freezer	thermometer	is	your	best	friend	for	monitoring	temperature.	Heres	how	to	use	one:	Place	the	thermometer	in	the	center	of	the	freezer	Wait	at	least	5-8	hours	before	taking	a	reading	Check	the	temperature	without	removing	the	thermometer	For	the	most	accurate	results,	check	at	different	times	of	day	Invest	in	a	good
quality	thermometer	its	a	small	cost	for	peace	of	mind.	No	thermometer?	No	problem.	Try	these	simple	tests:	Ice	cream	test:	If	ice	cream	is	rock-hard,	your	freezer	might	be	too	cold	Ice	cube	test:	Place	an	ice	cube	in	a	sealed	plastic	bag.	If	it	melts	within	24	hours,	your	freezer	is	too	warm	While	these	methods	arent	as	accurate	as	a	thermometer,
they	can	give	you	a	general	idea	of	your	freezers	performance.	Your	freezer	might	be	trying	to	tell	you	something.	Learn	to	recognize	the	signs	of	temperature	issues.	Look	out	for	these	warning	signs:	Frost	or	ice	buildup:	Could	indicate	temperature	fluctuations	Soft	or	melting	ice	cream:	Suggests	the	freezer	is	too	warm	Freezer	burn	on	food:	Often	a
result	of	temperature	changes	Your	food	can	also	provide	clues:	Meat	developing	ice	crystals:	Might	indicate	temperature	fluctuations	Change	in	texture	of	frozen	vegetables:	Could	be	from	partial	thawing	and	refreezing	Off-flavors	in	frozen	foods:	Sometimes	a	result	of	temperature	issues	Pay	attention	to	these	signs	to	catch	problems	early.
Temperature	plays	a	crucial	role	in	keeping	your	frozen	foods	safe	to	eat.	At	0F,	bacterial	growth	is	effectively	stopped.	However:	Some	bacteria	can	survive	freezing	If	temperatures	rise,	bacteria	can	become	active	again	Proper	thawing	is	crucial	to	prevent	bacterial	growth	The	colder	your	freezer,	the	longer	food	stays	safe:	At	0F:	Most	foods	stay
safe	indefinitely	(quality	may	decline)	At	10F:	Food	safety	duration	decreases	significantly	Above	32F:	Food	safety	becomes	a	major	concern	Remember,	while	frozen	foods	can	be	safe	indefinitely,	quality	will	decline	over	time.	Freezer	burn	is	a	common	issue,	but	understanding	its	causes	can	help	you	prevent	it.	Freezer	burn	occurs	when	moisture
escapes	from	food	and	forms	ice	crystals	on	the	surface.	Stable	temperatures	help	prevent	this	by:	Minimizing	temperature	fluctuations	Reducing	the	formation	of	ice	crystals	Slowing	the	rate	of	moisture	loss	from	foods	Combine	proper	temperature	with	good	packaging:	Use	freezer-safe	containers	or	bags	Remove	as	much	air	as	possible	before
sealing	Wrap	foods	tightly	in	plastic	wrap	or	aluminum	foil	Label	packages	with	contents	and	date	Good	packaging	practices	work	hand-in-hand	with	proper	temperature	control	to	keep	your	food	in	top	condition.	Balancing	food	safety	with	energy	efficiency	is	possible	with	the	right	approach.	While	colder	temperatures	preserve	food	better,	they	also
use	more	energy.	Heres	how	to	find	the	sweet	spot:	Set	your	freezer	to	0F	its	cold	enough	for	food	safety	without	excessive	energy	use	Avoid	setting	the	temperature	lower	than	necessary	Consider	using	a	holiday	mode	for	periods	of	low	useKeep	your	freezer	full	(use	water	bottles	if	needed)	Organize	contents	for	quick	access	to	reduce	door-open
time	Ensure	door	seals	are	in	good	condition	Defrost	manual-defrost	freezers	regularly	Keep	the	freezer	away	from	heat	sources	These	practices	help	your	freezer	maintain	its	temperature	with	less	energy.	Lets	clear	up	some	misconceptions	about	freezer	temperatures.	While	its	true	that	colder	temperatures	preserve	food	longer,	theres	a	point	of
diminishing	returns:	Below	0F,	youre	using	more	energy	without	significant	benefits	Extremely	low	temperatures	can	make	some	foods	too	hard	to	use	easily	Most	home	freezers	arent	designed	to	maintain	extremely	low	temperatures	This	is	a	dangerous	myth:	Even	short-term	temperature	fluctuations	can	affect	food	quality	Bacteria	can	multiply
quickly	if	temperatures	rise	above	safe	levels	Proper	temperature	is	crucial	for	both	long	and	short-term	storage	Always	maintain	proper	freezer	temperature,	regardless	of	how	long	you	plan	to	store	food.	Not	all	frozen	foods	are	created	equal	when	it	comes	to	ideal	storage	temperatures.	For	meats	and	poultry,	the	standard	0F	is	perfect:	Prevents
bacterial	growth	effectively	Maintains	texture	and	flavor	for	several	months	Allows	for	long-term	storage	without	safety	concerns	Fruits	and	vegetables	benefit	from	quick	freezing:	Use	the	coldest	setting	when	adding	new	produce	Once	frozen,	maintain	at	0F	Consider	blanching	vegetables	before	freezing	for	best	quality	Dairy	products,	especially	ice
cream,	have	unique	needs:	Ice	cream	is	best	stored	between	-5F	and	-10F	for	ideal	texture	Other	dairy	products	can	be	stored	at	the	standard	0F	Consider	using	a	separate	freezer	for	ice	cream	if	youre	a	connoisseur	Understanding	these	differences	can	help	you	optimize	your	freezer	use	for	different	food	types.	Even	with	proper	care,	freezer
temperature	problems	can	occur.	Heres	how	to	address	common	issues.	If	your	freezer	isnt	maintaining	the	right	temperature:	Check	the	door	seal	for	damage	or	gaps	Ensure	the	freezer	isnt	overpacked,	blocking	air	circulation	Clean	the	condenser	coils	if	theyre	dusty	Check	for	frost	buildup	and	defrost	if	necessary	If	problems	persist,	consider
calling	a	professional	Temperature	fluctuations	can	be	tricky:	Monitor	with	a	freezer	thermometer	to	catch	patterns	Check	if	fluctuations	coincide	with	defrost	cycles	(normal	in	some	models)	Ensure	the	freezer	isnt	near	heat	sources	or	in	direct	sunlight	Consider	upgrading	to	a	model	with	better	temperature	stability	if	issues	continue	Regular
monitoring	and	maintenance	can	prevent	many	temperature-related	problems.	For	combination	fridge-freezers,	understanding	the	interplay	between	compartments	is	crucial.	In	a	fridge-freezer	combo:	The	freezer	usually	controls	the	overall	cooling	Setting	the	freezer	colder	may	make	the	fridge	too	cold	Find	a	balance	that	keeps	both	compartments
at	their	ideal	temperatures	Standalone	freezers	often	have	advantages:	Better	temperature	control	More	consistent	temperatures	Often	more	energy-efficient	for	freezer	storage	Consider	your	needs	when	choosing	between	standalone	and	combination	units.	Modern	freezers	offer	features	to	help	maintain	optimal	temperatures.	Many	freezers	now
include	a	fast	freeze	or	power	freeze	option:	Temporarily	lowers	temperature	to	freeze	new	items	quickly	Helps	preserve	texture	and	nutrients	in	fresh	foods	Automatically	returns	to	normal	settings	after	a	set	time	Smart	technology	is	entering	the	freezer	world:	Wi-Fi	connected	freezers	allow	remote	temperature	monitoring	Some	models	send	alerts
for	temperature	fluctuations	Advanced	systems	can	even	predict	and	prevent	temperature	issues	These	features	can	provide	peace	of	mind	and	better	food	preservation.	Your	freezers	performance	can	change	with	the	seasons.	In	summer:	Your	freezer	works	harder	to	maintain	temperature	You	might	need	to	set	it	slightly	colder	to	compensate	Check
more	frequently	for	temperature	stability	In	winter:	Cold	ambient	temperatures	can	actually	make	your	freezer	too	cold	You	might	need	to	adjust	to	a	slightly	warmer	setting	Be	cautious	if	your	freezer	is	in	an	unheated	space	High	humidity	can	impact	your	freezer:	It	can	cause	more	frost	buildup	This	can	affect	the	freezers	efficiency	In	humid
climates,	more	frequent	defrosting	may	be	necessary	Consider	using	a	dehumidifier	in	the	room	where	your	freezer	is	located	during	humid	months.	Understanding	the	science	can	help	you	appreciate	why	proper	freezer	temperature	is	so	important.	Freezing	preserves	food	by:	Slowing	down	molecular	movement,	which	stops	most	chemical	reactions
Turning	water	into	ice,	making	it	unavailable	for	bacterial	growth	Preserving	nutrients	that	would	otherwise	break	down	over	time	Quick	freezing	at	very	low	temperatures:	Forms	smaller	ice	crystals,	which	cause	less	damage	to	food	cells	Helps	maintain	better	texture	and	flavor	after	thawing	Is	especially	important	for	fruits,	vegetables,	and	seafood
This	is	why	commercial	flash-freezing	produces	such	high-quality	frozen	foods.	How	you	organize	your	freezer	can	impact	its	ability	to	maintain	a	consistent	temperature.	Proper	airflow	is	crucial:	Dont	overfill	your	freezer	leave	some	space	between	items	Keep	vents	clear	of	food	packages	Arrange	items	to	allow	cold	air	to	circulate	freely	Follow	these
tips	for	optimal	freezer	performance:	Place	new	items	in	the	back,	moving	older	items	forward	Group	similar	items	together	for	easy	access	Use	freezer-safe	containers	to	maximize	space	and	minimize	air	exposure	Label	everything	with	contents	and	date	A	well-organized	freezer	runs	more	efficiently	and	keeps	food	at	a	more	consistent	temperature.
Power	outages	can	be	stressful	when	you	have	a	freezer	full	of	food.	Heres	what	you	need	to	know.	The	duration	depends	on	several	factors:	A	full	freezer	will	stay	cold	longer	than	a	partially	full	one	A	well-insulated	freezer	maintains	temperature	better	Generally,	food	will	stay	frozen	for	about	24-48	hours	if	the	door	remains	closed	If	you	experience
a	power	outage:	Keep	the	freezer	door	closed	as	much	as	possible	Cover	the	freezer	with	blankets	for	extra	insulation	Have	a	cooler	and	ice	ready	to	transfer	food	if	the	outage	lasts	more	than	a	day	Once	power	is	restored,	check	food	temperatures	before	consuming	Being	prepared	can	help	you	minimize	food	loss	during	unexpected	outages.	Lets
hear	from	the	professionals	about	freezer	temperature	management.	Food	scientists	emphasize:	The	importance	of	consistent	temperatures	The	role	of	proper	packaging	in	maintaining	food	quality	The	need	for	regular	temperature	checks	They	also	stress	that	while	0F	is	ideal,	slight	variations	wont	immediately	compromise	food	safety.
Manufacturers	generally	agree	on	key	points:	Most	recommend	setting	freezers	to	0F	They	stress	the	importance	of	not	overloading	the	freezer	Many	suggest	using	the	freezers	built-in	thermometer	in	conjunction	with	a	standalone	one	for	accuracy	Always	consult	your	freezers	manual	for	specific	recommendations.	Maintaining	the	right	freezer
temperature	is	crucial	for	food	safety,	quality,	and	energy	efficiency.	Heres	a	quick	recap	of	the	key	points:	Set	your	freezer	to	0F	(-18C)	for	optimal	food	preservation	Use	a	freezer	thermometer	to	regularly	check	and	maintain	this	temperature	Be	aware	of	factors	that	can	affect	freezer	temperature,	like	location	and	seasonal	changes	Organize	your
freezer	for	optimal	airflow	and	efficiency	Pay	attention	to	signs	that	your	freezer	might	not	be	cold	enough	By	following	these	guidelines,	youll	ensure	that	your	frozen	foods	stay	safe,	maintain	their	quality,	and	taste	great	when	youre	ready	to	use	them.	Remember,	a	well-maintained	freezer	is	an	investment	in	your	health	and	your	wallet,	reducing
food	waste	and	energy	costs.	Now	that	youre	armed	with	this	knowledge,	go	forth	and	conquer	the	world	of	frozen	foods	with	confidence!	Youve	probably	noticed	more	Aussies	swapping	pub	pokie	nights	for	a	spin	online	and	its	not	just	a	convenience.	Read	More	If	theres	one	thing	Aussies	can	agree	on,	its	that	pokies	are	practically	part	of	the
wallpaper.	Theyre	everywhere	Read	More	Lets	not	muck	around:	online	pokies	can	be	fun	if	you	treat	them	like	background	noise	with	flashing	lights.	But	Read	More	Lets	face	it	Aussies	dont	just	like	pokies,	were	borderline	obsessed.	Quick	spins,	juicy	wins,	and	that	rush	when	Read	More	We	rely	on	our	freezers	to	store	food	and	safely	preserve	it,
but	is	your	freezer	actually	cold	enough	to	do	the	job?	Your	freezer	keeps	food	cold,	which	prevents	bacteria	from	growing.	This	is	important	because	while	not	all	bacteria	are	harmful,	some	can	cause	food	to	spoil	or	lead	to	foodborne	illness.	Freezers	preserve	food	by	halting	bacterial	activity	altogether.	Knowing	how	cold	your	freezer	should	be	is
crucial	to	keeping	your	food	safe	and	well-preserved.We	spoke	to	a	food	safety	expert	to	learn	the	correct	freezer	temperature	and	how	to	ensure	your	freezer	stays	there.	The	correct	temperature	for	your	freezer	is	0	degrees	Fahrenheitif	you	set	it	to	0	degrees	(-18	degrees	Celsius)	and	keep	it	fairly	full,	it	will	maintain	that	temperature.	Gevork
Kazanchyan	MS,	REHS,	CP-FS,	professor	of	environmental	health	at	California	State	University,	Northridge,	and	former	public	health	deputy,	says	using	a	thermometer	is	the	best	way	to	accurately	monitor	the	temperature	of	your	refrigerator	and	freezer.	Take	a	quick	look	at	the	thermometer	and	then	close	the	door,	he	says.	The	thermometer
should	be	near	the	front	of	the	refrigerator,	he	explains,	because	the	deep	back	is	going	to	be	the	coldest	spot,	and	placing	the	thermometer	there	will	not	give	an	accurate	reading	of	the	entire	freezer.	"Don't	rely	on	smart	digital	thermometers.	The	old-fashioned	ones	work	greatas	long	as	you	dont	drop	them,"	he	says.	Kazanchyan	shares	four	tips	for
keeping	your	freezer	at	a	safe	temperature:	Keep	your	freezer	full:	Your	freezer	should	be	full	for	optimal	efficiency,	but	it	also	needs	good	circulation	throughout.	That	means	do	not	obstruct	vent	openings	or	overfill	it.	Do	not	add	warm	food	to	the	freezer:	Avoid	placing	anything	significantly	warm	(above	room	temperature)	directly	into	the	freezer.
Instead,	rapidly	chill	it	or	allow	it	to	come	to	room	temperature	before	putting	it	in	the	freezer.	When	adding	any	food	to	the	freezer:	Dry	off	any	wet	packaging	before	placing	it	in	the	freezer.Remove	as	much	air/slack	in	the	packaging	as	possible.Be	sure	to	close	lids	and	seal	all	packaging	to	avoid	leaving	any	food	exposed.If	you	can,	vacuum	pack
foods	intended	for	long-term	freezer	storage.	Organize:	Store	soon-to-be-used	items	within	sight	and	place	foods	that	will	be	stored	for	a	longer	time	in	the	back	of	the	freezer,	where	they	will	not	be	subject	to	any	temperature	fluctuations	that	may	occur	at	the	front	when	the	door	is	opened.	What	happens	if	the	freezer	becomes	too	warm	(say,	if	the
electricity	goes	out)?	And	at	what	temperature	should	all	food	be	discarded?	"In	a	power	outage	or	natural	disaster,	leave	the	door	to	the	fridge	and	freezer	closed	as	much	as	possible,"	says	Kazanchyan.	A	full	freezer	will	hold	a	safe	temperature	for	approximately	48	hours	(24	hours	if	it	is	half	full	and	the	door	remains	closed).Food	that	still	contains
ice	crystals	or	is	at	40	degrees	Fahrenheit	or	below	may	be	safely	refrozen	(or	cooked),	although	the	quality	may	suffer.According	to	the	FDA,	you	should	discard	any	perishable	food	(such	as	meat,	poultry,	seafood,	milk,	eggs,	or	leftovers)	that	has	been	above	40	degrees	Fahrenheit	for	four	hours	or	more.Two	downtown	Palm	Springs	restaurants
were	closed	by	Riverside	County	environmental	health	inspectors	this	week,	including	a	brunch	spot	that	struggled	with	food	temps	and	a	Greek	joint	that's	been	shut	down	previously,	according	to	reports	conducted	the	week	of	Sept.	22	through	28.Santorini	Gyro	struggled	to	maintain	proper	cool	temperatures	for	foods	stored	in	a	refrigerator,
leading	to	its	closure.	It	was	also	"out	of	compliance"	in	several	other	categories,	leading	to	a	"B"	grade,	meaning	it	did	not	pass	its	inspection.The	downtown	Palm	Springs	location	has	been	closed	twice	before	by	health	inspectors	in	recent	years,	on	Nov.	2,	2021,	and	March	21.	It	was	reopened	Jan.	3	and	March	23	of	this	year.	Earlier	this	month,	its
Cathedral	City	location	was	shut	down	by	the	county	due	to	lack	of	hot	water.Additionally,	Wilma	&	Freida's	downtown	Palm	Springs	location	was	closed	due	to	further	improper	hot	and	cold	food	holding	temperatures.	It	was	also	"out	of	compliance"	in	other	categories	and	scored	a	"B."	The	facility	received	a	C	grade	earlier	this	month	for	improper
food	storage	temperatures,	cooling	methods	and	a	number	of	minor	violations.Major	violations	pose	an	imminent	risk	to	public	health	and	warrant	the	immediate	closure	of	a	food	facility	or	immediate	correction,	while	minor	violations	do	not	pose	a	public	health	risk,	but	do	warrant	correction.1	major	violationSantorini	Gyro	Palm	Springs,	190	N.
Palm	Canyon	DriveRefrigerated	food	items,	such	as	diced	tomatoes,	hummus,	feta	cheese,	etc.,	measured	49	to	59	degrees	Fahrenheit,	above	the	range	they	should	be	(41	degrees	or	below).	|	Potentially	hazardous	food	items	were	discarded.Minor	violations	included:	Valid	food	managers	certificate	was	not	observed	during	inspection;	container	of
detergent	stored	inside	the	sink	basin	of	the	kitchen	handwash	sink;	gaps	on	front	and	back	doors;	raw	shell	eggs	stored	over	produce	and	other	ready	to	eat	foods,	iced	tea	and	sangria	from	the	previous	day	with	biofilm	on	the	surface,	and	measuring	cups	whose	handles	were	stored	in	the	bulk	bin	of	sugar	touching	the	product;	unapproved
equipment	used	for	storage	and	food	prep,	and	rust	seen	around	back	prep	table	and	cook's	line	table;	equipment	that	needs	to	be	properly	cleaned;	improper	storage	of	nonfunctional	equipment;	a	mop	standing	in	dirty	mop	water	and	clutter	in	front	of	food	storage	units;	missing	ceiling	tiles	and	gaps;	food	and	food	debris	build-up	at	the	floor-wall
junction	in	the	back	prep	area.Due	to	ongoing	non-compliance	and	failed	inspections,	the	permit	has	been	revoked	and	the	facility	has	closed.	In	order	to	be	allowed	to	re-open	for	operation	and	to	purchase	a	new	operating	permit,	all	of	the	violations	must	be	corrected.	Additional	reinspections	will	be	charged	at	an	hourly	rate	of	$199.1	major
violationWilma	&	Frieda's,	155	S.	Palm	Canyon	DriveVarious	food	items,	such	as	hollandaise	sauce,	tuna	salad,	short	ribs,	diced	tomatoes,	hashbrowns	and	breakfast	potatoes,	were	not	held	at	the	proper	temperatures	of	at/below	41	degrees	or	at/above	135	degrees.	|	Food	items	were	discarded	or	relocated	to	maintain	at	proper	temperatures.
Certain	refrigerators	remain	impounded.Minor	violations	included:	Multiple	flies	observed	in	facility;	gaps	around	swinging	doors	and	other	door;	cooked	chicken	stored	next	to	raw	beef,	and	uncovered	items	stored	in	fridge;	large	accumulation	of	water	on	the	bottom	shelf	of	the	bar	refrigerator	unit,	which	was	not	in	use;	accumulation	of	grease
inside	of	the	fryer	cabinet	at	the	cooks	line;	sanitizer	in	bucket	to	be	greater	than	the	approved	concentration.The	facility's	permit	has	been	revoked	and	it	has	closed	for	failure	to	maintain	a	score	of	90	or	above.	The	Facility	Closed	sign	must	remain	posted	until	all	of	the	violations	have	been	corrected,	a	re-inspection	occurs,	a	new	permit	is	issued
and	approval	to	re-open	is	granted	by	the	county.Grade	A	restaurantsAn	"A"	grade,	or	a	score	of	90	to	100	points,	means	a	restaurant	passed	an	inspection	and	met	minimum	health	standards.Cathedral	CityIndia	Oven	Restaurant,	35-875	Date	Palm	Drive,	Suite	D8El	Revolucionario	Mexican	Restaurant,	35-915	Date	Palm	Drive,	Suite	1-
2CoachellaDiana's	Bakery,	52-565	Cesar	Chavez	St.,	Suite	108Patty's	Raspados	&	Ice	Cream	Inc.,	52-669	Harrison	St.Desert	Hot	SpringsDesert	Hot	Springs	Spa,	10-805	Palm	DriveIndioYahis	Tacos,	83-711	Peach	St.La	QuintaMarvyn's	Magic	Theater,	46-630	Washington	Blvd.Palm	DesertFlor	de	Jalisco,	42-215	Washington	St.,	Suite	GOasis	Country
Club,	42-300	Casbah	WayOasis	Grille,	42-300	Casbah	WayPalm	SpringsDel	Taco,	102	N.	Sunrise	Way	(Reopened	after	a	follow-up	inspection)Panda	Express,	425	S.	Sunrise	Way,	Suite	H-1John	Henry's	Cafe,	1785	E.	Tahquitz	Canyon	WayPalm	Springs	Koffi,	1700	S.	Camino	RealRooftop	262	Bar	&	Grill,	262	S.	Palm	Canyon,	Suite	200The	Willows
Historic	Palm	Springs	Inn,	412	W.	Tahquitz	Canyon	WayTutti	Frutti,	245	S.	Palm	Canyon	Drive,	Suite	A-3Maleza	at	Drift	Hotel	Palm	Springs,	284	S.	Indian	Canyon	DriveTaco	Bell,	1717	E.	Vista	Chino	St.,	Building	EFirehouse	Subs,	5200	E.	Ramon	Road,	Suite	G4Jack	in	the	Box,	5200	E.	Ramon	RoadNote:	No	restaurant	inspections	were	reported	for
the	week	of	Sept.	22	through	28	in	Indian	Wells	and	Rancho	Mirage.This	weekly	report	was	compiled	using	restaurant	grading	reports	from	the	Riverside	County	Department	of	Environmental	Health,	accessible	at	restaurantgrading.rivcoeh.org/Default.aspxEma	Sasic	covers	entertainment	and	health	in	the	Coachella	Valley.	Reach	her	at



ema.sasic@desertsun.com	or	on	Twitter	@ema_sasic.	This	article	originally	appeared	on	Palm	Springs	Desert	Sun:	Downtown	Palm	Springs	brunch,	Greek	spots	shut	down	over	food	temps	Skip	to	content	When	it	comes	to	keeping	your	food	fresh	and	safe,	the	temperature	of	your	freezer	plays	a	crucial	role.	But,	have	you	ever	stopped	to	think	about
what	temperature	your	freezer	should	be	set	to?	Is	it	too	cold,	not	cold	enough,	or	just	right?	In	this	article,	well	dive	into	the	world	of	freezer	temperatures,	exploring	the	ideal	setting	for	optimal	food	storage	and	safety.Understanding	Freezer	TemperaturesA	freezer	is	designed	to	keep	food	at	extremely	low	temperatures,	typically	below	0C	(32F).
However,	not	all	freezers	are	created	equal,	and	the	ideal	temperature	can	vary	depending	on	the	type	of	freezer	and	the	food	being	stored.	Generally,	there	are	three	types	of	freezers:Upright	FreezersUpright	freezers,	also	known	as	standing	freezers,	are	the	most	common	type	found	in	households.	They	typically	have	a	temperature	range	of	-12C	to
-18C	(10F	to	0F),	with	an	optimal	setting	of	around	-15C	(5F).Chest	FreezersChest	freezers,	on	the	other	hand,	are	often	used	for	long-term	storage	and	have	a	temperature	range	of	-18C	to	-23C	(0F	to	-9F).	The	ideal	temperature	for	a	chest	freezer	is	around	-20C	(-4F).Deep	FreezersDeep	freezers,	also	known	as	ultra-low	freezers,	are	designed	for
long-term	storage	of	sensitive	materials	like	medicines,	biological	samples,	and	frozen	foods.	They	can	reach	temperatures	as	low	as	-50C	(-58F)	or	colder.The	Importance	of	Proper	Freezer	TemperatureMaintaining	the	correct	freezer	temperature	is	crucial	for	several	reasons:Food	SafetyBacteria	like	Escherichia	coli	(E.	coli),	Salmonella,	and	Listeria
monocytogenes	can	multiply	rapidly	on	perishable	foods	stored	at	warmer	temperatures.	When	your	freezer	is	set	too	high,	these	bacteria	can	cause	foodborne	illnesses.	By	keeping	your	freezer	at	the	optimal	temperature,	you	reduce	the	risk	of	bacterial	growth	and	contamination.Food	QualityProper	freezer	temperatures	help	preserve	the	quality
and	texture	of	frozen	foods.	When	stored	at	the	correct	temperature,	frozen	foods	retain	their	flavor,	texture,	and	nutritional	value.	Warmer	temperatures	can	cause	the	formation	of	ice	crystals,	leading	to	freezer	burn	and	affecting	the	overall	quality	of	the	food.Energy	EfficiencyA	well-maintained	freezer	operates	more	efficiently	when	set	to	the
optimal	temperature.	This	reduces	energy	consumption,	saving	you	money	on	your	utility	bills	and	minimizing	your	environmental	impact.Factors	Affecting	Freezer	TemperatureSeveral	factors	can	influence	the	temperature	of	your	freezer,	including:Defrost	CycleAutomatic	defrost	freezers,	like	those	found	in	many	modern	refrigerators,	have	a	built-
in	defrost	cycle	that	temporarily	raises	the	temperature	to	Mel	around	10C	(50F)	to	remove	frost	and	ice.	During	this	cycle,	the	freezer	temperature	may	fluctuate,	but	it	should	return	to	the	optimal	setting	once	the	cycle	is	complete.Door	Seals	and	InsulationWorn	or	damaged	door	seals	and	insulation	can	cause	the	freezer	temperature	to	rise,
allowing	warm	air	to	enter	and	cold	air	to	escape.	Regularly	inspect	and	maintain	your	freezers	door	seals	and	insulation	to	ensure	optimal	performance.Overcrowding	and	Air	CirculationOvercrowding	your	freezer	can	restrict	air	circulation,	causing	temperatures	to	rise.	Ensure	there	is	adequate	space	between	frozen	foods	for	air	to	circulate	and
maintain	the	optimal	temperature.Checking	and	Adjusting	Your	Freezer	TemperatureTo	ensure	your	freezer	is	operating	at	the	optimal	temperature:Use	a	ThermometerInvest	in	a	thermometer	specifically	designed	for	freezers,	such	as	a	digital	thermometer	or	a	thermometer	strip.	These	tools	provide	accurate	temperature	readings,	allowing	you	to
monitor	and	adjust	your	freezers	temperature	as	needed.Check	the	Temperature	RegularlyRegularly	check	your	freezers	temperature	to	ensure	it	remains	within	the	optimal	range.	This	is	especially	important	after	power	outages	or	during	defrost	cycles.Adjust	the	Temperature	as	NeededIf	your	freezers	temperature	is	not	within	the	optimal	range,
adjust	the	setting	accordingly.	Consult	your	freezers	user	manual	for	guidance	on	adjusting	the	temperature.ConclusionMaintaining	the	correct	freezer	temperature	is	crucial	for	food	safety,	quality,	and	energy	efficiency.	By	understanding	the	optimal	temperature	range	for	your	freezer	type	and	being	aware	of	factors	that	can	affect	temperature,	you
can	ensure	your	frozen	foods	remain	safe	and	fresh	for	a	longer	period.Remember,	a	well-maintained	freezer	is	essential	for	preserving	the	quality	and	safety	of	your	frozen	foods.	So,	take	a	moment	to	check	your	freezers	temperature	today	and	make	any	necessary	adjustments	to	ensure	optimal	performance.Freezer	TypeOptimal	Temperature
RangeIdeal	TemperatureUpright	Freezers-12C	to	-18C	(10F	to	0F)-15C	(5F)Chest	Freezers-18C	to	-23C	(0F	to	-9F)-20C	(-4F)Deep	Freezers-50C	(-58F)	or	colder-50C	(-58F)	or	colderNote:	The	ideal	temperature	ranges	and	settings	may	vary	depending	on	the	specific	freezer	model	and	manufacturer.	Always	consult	your	freezers	user	manual	for
guidance	on	optimal	temperature	settings.What	is	the	ideal	temperature	for	a	freezer?The	ideal	temperature	for	a	freezer	is	0F	(-18C)	or	lower.	This	temperature	range	allows	for	the	safe	storage	of	frozen	foods	and	prevents	the	growth	of	microorganisms	that	can	cause	foodborne	illnesses.	Its	essential	to	maintain	a	consistent	temperature	below	0F
(-18C)	to	ensure	that	your	frozen	foods	remain	safe	and	retain	their	quality.Its	worth	noting	that	the	temperature	in	your	freezer	can	fluctuate	depending	on	various	factors,	such	as	the	type	of	freezer	you	have,	its	age,	and	how	often	you	open	and	close	the	door.	However,	its	crucial	to	keep	the	temperature	as	close	to	0F	(-18C)	as	possible	to	maintain
optimal	storage	conditions	for	your	frozen	foods.Why	is	it	important	to	maintain	the	correct	freezer	temperature?Maintaining	the	correct	freezer	temperature	is	crucial	for	food	safety	and	quality.	When	frozen	foods	are	stored	at	the	correct	temperature,	they	remain	in	a	state	of	suspended	animation,	which	prevents	the	growth	of	microorganisms	that
can	cause	foodborne	illnesses.	Additionally,	the	correct	temperature	helps	to	preserve	the	texture,	flavor,	and	nutritional	value	of	your	frozen	foods.Failure	to	maintain	the	correct	freezer	temperature	can	lead	to	a	range	of	issues,	including	the	growth	of	bacteria,	yeast,	and	mold.	This	can	cause	foodborne	illnesses,	spoilage,	and	a	significant
reduction	in	the	quality	and	shelf	life	of	your	frozen	foods.	Furthermore,	improper	storage	temperatures	can	also	affect	the	texture	and	appearance	of	your	frozen	foods,	making	them	less	appealing	to	consume.How	often	should	I	check	my	freezer	temperature?Its	recommended	to	check	your	freezer	temperature	regularly	to	ensure	that	it	remains
within	the	ideal	range.	You	should	check	the	temperature	at	least	once	a	month,	but	ideally	once	a	week.	You	can	use	a	thermometer	to	measure	the	temperature,	and	its	essential	to	place	the	thermometer	in	the	coldest	part	of	the	freezer,	usually	at	the	bottom.If	you	notice	that	your	freezer	temperature	is	consistently	above	0F	(-18C),	you	should
take	immediate	action	to	address	the	issue.	Check	your	freezers	settings,	ensure	that	the	door	seals	are	tight,	and	consider	defrosting	the	freezer	if	its	not	auto-defrosting.	If	the	problem	persists,	it	may	be	a	sign	of	a	more	serious	issue,	and	you	should	contact	a	professional	for	assistance.What	are	the	consequences	of	storing	food	at	the	wrong
freezer	temperature?Storing	food	at	the	wrong	freezer	temperature	can	have	serious	consequences	for	food	safety	and	quality.	When	frozen	foods	are	stored	at	temperatures	above	0F	(-18C),	they	become	susceptible	to	the	growth	of	microorganisms,	including	bacteria,	yeast,	and	mold.	This	can	lead	to	foodborne	illnesses,	spoilage,	and	a	significant
reduction	in	the	quality	and	shelf	life	of	your	frozen	foods.Furthermore,	improper	storage	temperatures	can	cause	changes	in	the	texture,	flavor,	and	appearance	of	your	frozen	foods,	making	them	less	appealing	to	consume.	In	extreme	cases,	storing	food	at	the	wrong	freezer	temperature	can	lead	to	the	formation	of	ice	crystals,	which	can	cause
cellular	damage	and	affect	the	quality	of	the	food.	This	can	result	in	the	loss	of	nutrients,	flavor,	and	texture,	making	the	food	unsafe	to	eat.How	can	I	ensure	that	my	freezer	is	at	the	correct	temperature?To	ensure	that	your	freezer	is	at	the	correct	temperature,	you	should	use	a	thermometer	to	measure	the	temperature	regularly.	Place	the
thermometer	in	the	coldest	part	of	the	freezer,	usually	at	the	bottom,	and	wait	for	at	least	30	minutes	before	taking	a	reading.	You	should	also	check	the	temperature	in	different	areas	of	the	freezer	to	ensure	that	its	consistent	throughout.Additionally,	you	should	follow	the	manufacturers	guidelines	for	setting	the	freezer	temperature,	and	ensure	that
the	door	seals	are	tight	to	prevent	cold	air	from	escaping.	You	should	also	avoid	overcrowding	the	freezer,	as	this	can	affect	air	circulation	and	temperature	distribution.	Finally,	regular	maintenance,	such	as	defrosting	and	cleaning	the	freezer,	can	help	to	maintain	optimal	performance	and	temperature.Can	I	store	frozen	foods	at	a	temperature	above
0F	(-18C)	for	a	short	period?While	its	not	recommended	to	store	frozen	foods	at	a	temperature	above	0F	(-18C)	for	an	extended	period,	its	generally	safe	to	do	so	for	a	short	period.	However,	its	essential	to	understand	that	the	risk	of	microbial	growth	increases	rapidly	as	the	temperature	rises	above	0F	(-18C).	Even	a	few	hours	at	a	temperature	above
0F	(-18C)	can	compromise	the	safety	and	quality	of	your	frozen	foods.If	you	need	to	store	frozen	foods	at	a	temperature	above	0F	(-18C)	for	a	short	period,	make	sure	to	monitor	the	temperature	closely	and	return	the	foods	to	the	correct	storage	temperature	as	soon	as	possible.	Its	also	essential	to	use	the	first-in,	first-out	rule	to	ensure	that	older
foods	are	consumed	before	newer	ones,	and	to	always	check	the	foods	for	signs	of	spoilage	before	consuming	them.What	should	I	do	if	my	freezer	temperature	is	not	adjustable?If	your	freezer	temperature	is	not	adjustable,	its	essential	to	take	steps	to	ensure	that	the	temperature	remains	within	the	ideal	range.	Start	by	checking	the	freezers	settings
and	ensuring	that	they	are	set	correctly.	If	the	temperature	is	still	not	within	the	ideal	range,	check	the	door	seals	and	ensure	that	they	are	tight	to	prevent	cold	air	from	escaping.You	can	also	try	to	improve	air	circulation	within	the	freezer	by	rearranging	the	contents	or	using	freezer	baskets	to	enhance	air	flow.	Additionally,	consider	investing	in	a
thermometer	that	can	alert	you	if	the	temperature	deviates	from	the	ideal	range.	If	the	problem	persists,	it	may	be	worth	considering	replacing	the	freezer	with	a	new	one	that	has	adjustable	temperature	settings.

What's	the	best	temperature	to	set	your	freezer	at.	Best	temperature	to	set	your	freezer.	What	temperature	do	you	want	your	freezer	set	at.	How	to	set	your	freezer	temperature.	What	temperature	should	your
freezer	be	set	up.	What	temperature	do	you	set	your	refrigerator	and	freezer	at.	What	temp	to	set	freezer.	What	temp	should	your	freezer	be	set	on.
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