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5 Steps to Clean Your Refrigerator 

If you have a recalled food item in your refrigerator, it’s important to 
throw out the food and clean your refrigerator. Germs in the recalled food 

could spread to drawers or shelves in your refrigerator.

Follow these 5 steps for cleaning your refrigerator

ITEMS YOU’LL NEED

SEALED BAGS WARM, SOAPY WATER

 


CLEAN TOWELS

 

optional

WATER + BLEACH 

1

Throw out the recalled food, and any 
other foods stored with it or touching it.

Put it in a sealed bag in the garbage.

IF THE RECALLED FOOD WAS STORED IN A REUSABLE CONTAINER, 
WASH IT WITH WARM, SOAPY WATER BEFORE REUSING.

 


2

Empty the rest of the items in your 
refrigerator and put them on a 

counter or table while you clean. 

Take out shelving, drawers, and 
any other removable parts.

DON’T LEAVE FOODS OUT THAT NEED TO BE KEPT IN 
THE REFRIGERATOR FOR MORE THAN TWO HOURS. 

3

Wash shelving, drawers, and 
any other removable parts by 
hand with warm, soapy water. 

Dry with a clean towel.

DON’T RUN COLD GLASS SHELVES OR DRAWERS UNDER HOT WATER –  
THE GLASS COULD CRACK. LET THEM COME TO ROOM TEMPERATURE FIRST.

 





4

Wipe the inside of the  
empty refrigerator with warm, 
soapy water, then wipe with 
clean water to rinse off soap. 

Dry with a clean towel.

DON’T FORGET TO WIPE INSIDE THE DOORS AND 
ANY DRAWERS THAT CANNOT BE REMOVED.

USE A SOLUTION OF 1 TABLESPOON OF LIQUID BLEACH IN 1 GALLON OF WATER TO SANITIZE 
YOUR REFRIGERATOR. DO THIS AFTER CLEANING IT WITH WARM, SOAPY WATER.

Bleach

optional

5

Put the shelves, drawers, and 
other removable parts back 

in the refrigerator, along with 
the other items you took out.

WIPE FOOD AND DRINK CONTAINERS WITH WARM, SOAPY WATER 
BEFORE RETURNING TO THE CLEAN REFRIGERATOR.

AND DON’T FORGET!
Wash your hands with 

warm water and soap once 
you’ve finished cleaning.

Use warm, soapy water to wipe 
kitchen counters that held 

food, drinks, refrigerator parts 
and any cleaning materials. 

Wash any towels you used 
to dry the refrigerator before 

using them again.

 


Stay up-to-date on the latest food recalls.  
www.foodsafety.gov 
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