
Flour Storage 
 
 
No matter what part of the country you live in, there are various bugs 
(weevils and ants, to name just a very few) that tend to show up in your 
flour after a short period of time. 
 
One way to solve that problem is to store your flour in the refrigerator or 
freezer.  If using this method, be sure to place the flour into a container that will keep 
the moisture out of the flour.  Otherwise, your flour will need to be thrown out. 
 
My preferred method is to use airtight containers on the counter.  This saves the space 
in my refrigerator and freezer for other foods that can not be left on the counter.  The 
containers that I have personally found to work the best are the Snapware brand.  I can 
leave flour on the counter in these containers and not get a single bug – pretty 
impressive for being in central Florida. 
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