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Here are some helpful guidelines on how to store, refrigerate,  
reheat and use the leftovers from your NEST workshop safely: 
 

Refrigeration of leftovers from your 
NEST workshop 
• The leftover food from your workshop MUST be stored below 5°   
 within 2 hours. This is because bacteria that cause food borne  
 illness can survive at temperatures between 5°C- 60°C. This is  
 known as the temperature danger zone. If food is left in this  
 danger zone for more than 4 hours bacteria can rapidly multiply  
 and the food must be thrown out. Therefore food left in this  
 danger zone must be eaten within the 4 hours.
• Frozen items MUST be stored at -18°C to stop growth of  
 bacteria. 

Reheating of leftovers from your NEST 
workshop 
• If you are going to reheat the leftover food, it MUST be done at  
 above 60°C as heat kills bacteria.  
 This can be done on high in a microwave or in the oven. To  
 ensure food is evenly reheated it must be hot all the way   
 through with no cold spots. Some good indications that your  
 food has reached above 60°C include: steaming and boiling of  
 the food, bubbling of liquids and it must be piping hot. 

Use by of leftovers from your NEST 
workshop
• OzHarvest uses the sticker on the right to indicate how food  
 donated by OzHarvest must be used. 
• The food received from OzHarvest must be used within 24  
 hours as after this time it may have developed bacteria and  
 may no longer be fit for consumption, even if it still looks edible. 
• The best way to keep food protected from contamination is in  
 sealed containers where cross-contamination is decreased.
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