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THE FRIDGE IS NOT ALWAYS
YOUR LIFE SAVIOR
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You Are A Dedicated Woman / Wife
“Women are leaders everywhere you look -- from the CEO who runs a Fortune 500
company to the housewife who raises her children and heads her household. Our
country was built by strong women, and we will continue to break down walls and
defy stereotypes.” ~ Nancy Pelosi
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We’ve all been there before. You hardly have time on weekdays. You have a hungry husband to feed (or wife for those awesome husbands who like cooking special shoutout to you). You have a busy professional life. And on top of that,
you have kids as well. It can't get so simple right!
So you don't have a lot of spare time every day to spend in the kitchen.
But you frequently get questions like "how much do you cook?". Now here's the
thing, those questions come from people who feel stressed about cooking. It
goes without saying that they are expecting you to say you are in the kitchen
chopping and baking every day.
The dedicated woman that you are, you plan things ahead. You most probably
only cook two or three times a week. Or you cook for the whole week on the
weekend, refrigerate it to consume during the week. So what's wrong with this
approach. you say? Nope, all good. The issue does not emerge directly from the
approach as I bet you know ‘the secrets of dishes that make great leftovers’, but except that..

By the way, I have a book just on that coming up - subscribe FREELY at http://wakish.info/FoodTips if you
want to keep updated about it. You'll also receive weekly
tips on cooking & food in general.
You don’t want to miss cookies!
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Back to our conversation, leftovers can be a great life savior for your daily routine. However the issue lies in you refrigerating all the other individual stuffs
you've used for or piled up for your cooking, for instance: onions, garlic, spices,
potatoes, etc. These food do not necessarily belong to the refrigerator. Most
fresh fruits and vegetables can survive without refrigeration — along with some
other interesting foods, too.
Keeping food unnecessarily in the fridge, can cause the creation of bacteria and
food degradation in terms of flavor and taste. So let’s quickly have a look at
what those bacteria are..
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Can bacteria grow in the refrigerator?
"In wine there is wisdom, in beer there is strength, in water there is bacteria."
~ David Auerbach
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According to the US Department of Agriculture, there are two types of bacteria
that cause problems. Pathogenic bacteria leads to food-borne illnesses.
While spoilage bacteria changes the way foods look, smell and taste. When
food develops dangerous levels of pathogenic bacteria, it could look-smell-andtaste normal while still being dangerous. But when spoilage occurs, something
can taste gross but won’t necessarily make you sick.
Pathogenic bacteria can grow rapidly in the "Danger Zone" at the temperature
range between 40°F and 140°F (4.4 °C and 60 °C). Spoilage bacteria can grow
at cold temperatures, such as in the refrigerator. Most people would not choose
to eat spoiled food, but if they did, they probably would not get sick. However,
some bacteria such as Listeria monocytogenes thrive at cold temperatures, and if present, will grow in the refrigerator and could cause illness.
All that sounds confusing, right? Well fear not! Here’s a list of foods that will do
just fine outside the fridge. Sit back and relax while you read this on your
iPhone, iPad or iMac!
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Please if you LIKE and Appreciate
my effort with this book, do give me
a honest review on iTunes Store.
(Thankful to You Dear Reader)
Subscribe Freely at http://wakish.info/FoodTips to receive FREE Tips & Tricks on Food including awesome
food recipes & to receive discount coupons + updates
on any of my future eBooks.

You can also leave me your feedback directly via email:
food@wakish.com
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What’s In This Book?
“What really knocks me out is a book that, when you're all done reading it, you wish
the author that wrote it was a terrific friend of yours and you could call him up on
the phone whenever you felt like it. That doesn't happen much, though.”
~ J.D. Salinger, The Catcher in the Rye
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I. The list of foods that does not need refrigeration
II. Ways to Defrost Food Safely
III. Your Free Gift - You Deserve It!
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Dedicated to my wife Jazz
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