Foolproof Fridge Stacking Guide (W) Westinghouse

Tips for the Modern Aussie Family. Eliminate kitchen chaos with these simple pointers.
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Speed up your meal prep
routine by storing leftovers in
reusable containers or
individual portions covered in
plastic wrap on the bottom
shelf for easy re-heating

Less temperature
fluctuation means the
middle shelf is a perfect
spot for unopened dairy

Keep those ready to eat
foods like cheese and
yoghurt on the top shelves
so they’re easy to get to
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Always store fruit
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your crisper drawers.
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Store healthy
snacks for the
kiddos at eye level
and within reach on
the middle shelves.
Berries and pre-cut
veggies are the
perfect grab and
go option




