FOOD HANDLERS' STORAGE GUIDE

General guidelines for the shelf life of common foods. Read the label and check “best before” dates if applicable. Most foods are safe to eat if
stored longer, but flavour and nutritional value will deteriorate. Discard if there is evidence of spoilage.

C UP BOA RD (ROO M TEMPERATUR E) Unless otherwise specified, times apply to unopened packages.

CEREAL GRAINS
(once opened, store in airtight
containers, out of light and heat)

Bread crumbs (dry) ..oveeeveeeeeerereererierenienee 3mo
Cereals (ready-t0-€at) .........c.coveverererrerennecs 8 mo
COrNMEAI ...oorerrerrerrierisseseessnenne 6-8 mo
CrACKEIS...uvvverrerrreeeeiiseeisesissesissesissesians 6 mo
PaStA c.vovrverreerrerer st nsennes several yr.
RICE oo several yr.
Rolled 0ats ......cooerverrreerreerrereeieeneenee 6-10 mo
Wi flOUr.....ceeeeeeeeceeeiiiiesienene Tyr
Whole wheat flour ..........coovevevererrrerrennes 3mo
CANNED FOODS

(once opened, store covered in
airtight container in refrigerator)

Evaporated milk.........ccooevveerrercrirerinnn. 9-12mo
Other canned f00ds.........cvveeerveerereerrereeennn. Tyr.

DAIRY PRODUCTS & EGGS

(check “best before” dates)

Butter

= UNOPENEA ..ovvvrrerrrrrerrrersessessseesesssesneees 8wk
S OPENEA oot 3wk
Cheese

- cottage (opened) ......ccvevveervererernrennn. 3 days
I s several mo
- processed (unopened) ...........ccovee.. several mo
- processed (opened) ........cccerveerrernrennnns 3-4 wk
EQOS covvrrriereeeriseis i 3wk
Margarine

= UNOPENEA ..ovveerverrereereesreessaessaesessias 8 mo
S OPENEA ..o ressesssseneeneas Tmo
Milk, cream, yogurt (opened)................... 3 days
FISH AND SHELLFISH

Clams, crab, lobster, and mussels

(lIVE) cvvrrveerrereeerereeereeeessaesseseessssaesseens 12-24 hr
Fish (cleaned)

STAW oottt senees 3-4 days
= CO0KED ..o 1-2 days

DRY FOODS
(once opened, store in airtight
containers, out of light and heat)

Baking powder, baking soda.............coevvenne. Tyr.
Beans, peas, lentils............ovevererererrrerienns Tyr.
Chocolate (baking) ........cc.oerveerrererrernerennns 7 mo
(000 1evevrrrerrrirerisereseeseseessseresesenne 10-12mo
Coffee (Ground)......c.o.cvevvermrrermevernsrernnrennns Tmo
Coffee (INStaNT) ...vveenceerereeeerreeseceeseseeennne Tyr.
Coffee Whitener...........coevveververmerernnienerennns 6 mo
Fruit (dried) ..., Tyr
GIALIN coveveeeeere e sesneees Tyr
Jelly POWAET ... 2yr.
Mixes (cake, pancake, and biscuit) ............... Tyr.
Mixes (pie filling and pudding) ................ 18 mo
Mixes (main dish accompaniments)...... 9-12 mo
Potatoes (flaKes) ........oeveeerveermeeeererereneenns Tyr.

0T (Y (17 RN 24 hr
Scallops, shrimp (raw) ......ecveevvererennnenn. 1-2 days
Shellfish (cooked).......oueevevverreerirrinnnes 1-2 days
FRESH FRUIT (RIPE)

APPIES ..ottt 2mo
- purchased February to July ........cccovevuunece 2wk
Apricots (store uncovered) .......c...coevvrerunnen. 1wk
Blueberries (store uncovered) ..........c.cccuu.... 1wk
CRITIES oot sesnsienes 3 days
Cranberries (store uncovered) ................u.... 1wk
GRAPES....vvrverrrerrressresssissssssssssssssssssenes 5days
Peaches (store uncovered) .........cocceveveunece 1wk
Pears (store uncovered)........eeveeeeeeeveereecnnee 1wk
PIUMS .coviciecieeieeieiieesieeens 5 days
Raspberries (store uncovered).................. 2 days
RAUDAD oo 1wk
Strawberries (store uncovered) ................ 2 days
FRESH VEGETABLES

ASPATAGUS ...ovvvvvnerrerrerreesseessesssessssennns 5 days

Skim milk powder

= UNOPENEM .ovvrvvrrrerrresrreessesesessssesssesneens Tyr.
= OPENEA .ot Tmo
Sugar (all types).....eveeeevererrenereserrenne several yr.
TRADAYS ... Tyr.
MISCELLANEOUS FOODS

HONEY ooeeececiceiesiieceiesiesissenens 18 mo
Jam, jellies

(once opened, covered in fridge).................. Tyr.
Mayonnaise, salad dressings

= UNOPENEA ...ovevrerrererersrsesssessesssessesnneans 6 mo
- opened (covered in fridge)...........oevvenn. 1-2mo
MOIASSES .vvevrerreerrinrieeeeieeeseeisesisenens 2yr.
NUES oot seesssesssenens Tmo
Peanut butter

= UNOPENEA ..oovevrerrerresieesreesseeeseeseenias 6 mo
= OPENEA .ot 2mo

Beans (green, Wax) ...........veveeervererresnnnens 5 days
BOLS ...t 3-4wk
BrOCCOli«..oovveeerrerieeriiereesesseesieessesnens 3 days
Brussels Sprouts .........ceceeverevereresrrenssennnenns 1wk
(ADDAGE ... 2wk
QAITOTS e sisesisenens several wk
CAULIflOWET ..o 10 days
CRIRIY et sieees 2wk
(€0]1) TR use same day
CUCUMDETS coovvvreerereesesiseeieseesieenseeees 1wk
LOtEUCE covveerverrreerreerreesseessessenesssssenienes 1wk
MUSRIOOMS ... 5 days
ONONS (GrEEN) covvvvveereerreerieerreesresensesenees 1wk
15 111 several wk
PRAS .ovoeeeri st essennes use same day
Peppers (green, red, etC.) ...co.oovvrerererrennenne 1wk
POtatoes (NEW)....ceueeeeeeeeeeeereeseeeeeseeeseene 1wk
SPINACH oo 2 days
SPIOULS.....vrvererrerreesreesssesssesssssssnessnessnns 2 days
Squash (SUMMeN)......c.oevvereerrerrerereseeenns 1wk

Pectin - liquid.......cccovevveeerererrereeeissrirseris Tyr.
- opened (covered in fridge) .......ccoecrrrveennee Tmo
= POWAEIE .....evvverrirrrieereieeiesiseneseeens 2yr.
Sandwich spread

(once opened, covered in fridge)................ 8 mo
Syrups - corn, maple, table.........c....coovveeneee. Tyr.
Vegetable oils

(once opened, covered in fridge).................. Tyr.
VINBGAX ... several yr.
YEast (dry)...vveeeeserrernerrsessessssssssssssnssssssenns Tyr.
VEGETABLES

Potatoes, rutabaga, squash.............ccoevvuue... 1wk
TOMALOES «..oovvveervrrirerirerieerieessesesieeens 1wk
Cool room (7-10°C, 45-50°F)

Onions (dry, yellow skin).........ccoveeeeeuecenen. 6 wk
Potatoes (MAture) .........oeeeeeveeeeeeseeereenenns 6 mo
Rutabaga (waxed).......coovveerrernrennnne several mo
SQuash (WInter) ......evveeveeereesnnreennnns several mo
MEAT & POULTRY

Uncooked

Chops, SteaKS .......uevveerverierresreesreenene. 2-3 days
Cured or smoked meat ..........coccoreveuneces 6-7 days
Ground Meat..........vvverrveereenereensennns 1-2 days
POUITY .o 2-3 days
ROSES ..vvvvevreerrrerreniesssessssessssssseenes 3-4 days
Variety meats, giblets ...........cccovevunen. 1-2 days
Cooked

All meats and poultry..........cccccvvevennen. 3-4 days
(asseroles, meat pies, and

MEAL SAUCES .vvvrvrrevrrererrrerenesensseneanee 2-3 days
SOUPS cevververnrressessssssssssssssssssssssssssnens 2-3 days
MISCELLANEOUS FOODS

Coffee (Ground)......c...cveevermrvermerenrrernerennnns 2mo
NUES oveoeereeesenesesesessssesessessssesessessssesiasns 4mo
SROFEENING c.oovvvrverrrirrireeesseese s 12mo
Whole wheat flour .........ccc.overeennrreernerennnn. 3mo

FREEZER (‘ 1 8OC, 0° F) Use freezer wrapping or airtight containers. Freeze fresh food at its peak condition.

DAIRY PRODUCTS & FATS

Butter

= SO e Tyr.
SUNSAIEd....ooeee i 3mo
Cheese - firm, processed ...........coeveereeerunnes 3mo
Cream - table, whipping

(separates when thawed) ..........ccccoeunuee... Tmo
[C8 CrEAM...euveerereereesre s Tmo
Margaring .........occveveeeeneenersssreseresenesnins 6 mo
MK, v sesssesssessssssssanes 6 wk
FISH AND SHELLFISH

Fish (fat species:

lake trout, mackerel, salmon)..........c....... 2mo

Fish (lean species:

cod, haddock, pike, Smelt) ........cccovererereneee 6 mo
SRS covveeeeeee e 2-4mo
FRUITS & VEGETABLES

All fruits & vegetables..........coccvevererrrrerrene. Tyr.
MEAT, POULTRY, & EGGS

Uncooked

Beef (roasts, steaks) ..........ccoevvrerrennnes 10-12 mo
Chicken, turkey

S CULUP et sesesssess s sssnessenns 6 mo
“WHOIE oo Tyr
Cured or smoked meat ..........coooevvererenees 1-2mo
DUCK, GOOSE.....vvrererrrererererireresnessnsians 3mo

Eggs (whites, YOIKS) ......eveeeveerererrrrrrrrrirnnes 4mo
Ground Meat..........eeveeevenereneeenenerenenne 2-3mo
Lamb (chops, r0asts) ......c...ccceeerveerrenn. 8-12mo
Pork (chops, r0asts) ........cccveerrereerereenens 8-12mo
SAUSAGES, WIBNETS.....u.rvrrerrerrreererererenes 2-3mo
Variety meats, giblets ..........ccooeerveverenecs 3-4mo
Veal (chops, r0asts) .......c.cevverveerrennrenn 8-12mo
Cooked

AlTMEAL ...ooeervierieeriesesseesseessessnsenns 2-3mo
AlLPOUIEIY covvveeeccieeeienenne 1-3mo
(asseroles, Meat Pies ........ccvverveeereereerennns 3mo

MISCELLANEOUS FOODS

Bean, lentil, pea casseroles ............cco...... 3-6mo
Breads

(baked or unbaked, yeast)..........ccccevrrunnen. Tmo
Cakes, cookies (baked) ......ocvveeveereerrennenne 4mo
HETDS oo Tyr
Pastries, quick bread (baked) ..................... Tmo
Pastry crust (unbaked) ...........coecereveurerennees 2mo
Pie (fruit, unbaked) .....c.oveeveevveeeeereeerrenne 6 mo
SANAWICNES.....eeeeerieieeieeeriiesiies 6 wk
Soups (stocks, cream)........cc..eeeveeerererveernnnes 4mo
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