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.

Unless otherwise specified, cover all foods.

DAIRY PRODUCTS AND EGGS
(check "best before” do‘res}

Butter - unopened .........cccoevviiviieeieeeenieiennnns 8 weeks
- opened .......... crereereiineeenees 3 weeks
Cheese - cottage {once opened] ..................... 3 days
<firmisi s vevreeeen. several months
processed {unopened] .. several months

- processed (opened) .......ccvveeeennnn 3-4 weeks
Margarine - unopened ........cccccuvieriiiiiiinnn 8 months
S OPENB... . iiriiaiaasssesnteeaane pavas 1 month

Milk, cream, yogurt (once opened) .................. 3 days

DELI AND VACUUM-PACKED PRODUCTS
Store prepared (or homemade)
Egg, chicken, tuna, ham,

macaroni salads.......occceiiiiieieeiiiiie s 2-3 days
Stuffed pork, stuffed lamb chops,
stuffed chicken breasts.........ccccoevvviiiiccnieieennn, 1 day

Store-cooked convenience meals ................. 1-2 days
Commercial brand vacuum-packed
dinners (unopened) ......cccceevviciiiciiieciicieennn. 2 weeks

EGGS
Fitash, diishall s asssmmmmmaummsmnasmm o WOOKS
Raw yolks, whites........cccccceevcviiicviivieeeennne... 2-4 days

Hard, cooked .. - vevenennns | week
Liguid posieunzed eggs or egg subshfuie
sopened wnninunnnnnnnannnssassat 3 days
unopened .............................................. 10 days
FISH AND SHELLFISH

Clams, crab, lobster, mussels (live) .......... 12-24 hours
Fish (cleaned) - raw .....cccccevevveiccineieeennnee.. 3-4 days
- cooked ....coceviiiniireniennnn. 1-2 days

Oysters:(live) s mnnmannissn i 24 hours
Scallops, shrimp (raw) .....ccccooviviiiienciiinnnn. 1-2 days
Shigllfishy (COOKEE ..caiiurumemmmsmimimmmnvvavimunes 1-2 days
FRESH FRUIT (RIPE)

APES s o o e S R 2 months

- purchased February to July ...................... 2 weeks
Apricots (store uncovered) ..........coceeeeiiieeeennn. 1 week
Blueberries (store uncovered) ..........c.ccveenennn. 1 week

Cherries............ ctnasasinane 3days
Cronbernes {store uncovered} NS (1, -1 "
GrOPES vieeeiiieeieeeciiieeeete e ee e e e 5 days
Peaches (store uncovered) ....ccocovvvveeriiieenennnn. 1 week
Pears (store uncovered) ......ccccoeeeieiiieneriiniinnenens 1 week
Plums:canins i Didays
Rospbernes {store uncovered} ......................... 2 days
Rhubarb.. SRR 1~
Sirowbernes {siore uncovered} cereerieneenns 2 days

FRESH VEGETABLES

BEDOTTOGNS ssvavasnosmmmiorss oot s S s 5 days
Beans (green, Wax) ...ccccceeeeevivveeiiiiineesieenineeneen.. 5 days
BEEtS woveiiieeiiiee e 3-4 weeks

BrotoolircsuavanamssamwsrniisuaninSudoys
Brussels sprouts ......cccceviviiieiiiiiciciiiicececiineee. 1 week
CabBage vumvimnmis vanrsimaven s 2 WOEkS
CAMTOIS covvvieeee e several weeks
Cauliflower ......ccovecviciiiiiiiiccicciccecreie 10 days
Celery ..o 2 weeks
COrN s mmmin i 0se some:-day
Cucumbers ...ooovviiviiiiininiie e | Week

DRHRIER v neumssmpssnens s s e b A SR HEEAY 1 week
MUShroomSs ......ooiiiiiiiiciicicce e 5 days
Onions (Green) ...eeeeecveeeecerieeeeeeieeereeeernaseeeans 1 week
Parsnips ...ccoceerieiieieeeiiiiiinseessieenneennns Several weeks
PROS niumssisramsi stiass use same day

Peppers (green, red) ....cccooeivviciciiiciceineeenen. 1 week
Potatoes (New) ...cccvveeeeevrierieeiiiieeiecciiiieeeeennee. | week
SPINACH ettt eenens. 2 DOYS
Sprouts s RS RRERRRE 2 days
Seuash:[simmer) wownwnsumummannanman] week

MEAT, POULTRY

Uncooked

Chops; steaks o nnnnmiminiamnsaqwws: 2.3 :days
Cured or smoked me.. s s O L COYS
Ground turkey, veal, pork, Idmb................... 1-2 days
Hamburger, ground and stewed meats.......... 1-2 days
POy c i s e s e S 2-3 days
Roasts .. sy e 4 doys
Variety meois g|b|eis ................................... 1-2 days
Cooked

All meats and poultry ....cccvivieiiiiiiiiiiis 3-4 days

Casseroles, meat pies, meat sauces ............. 2-3 days
Soups and stews (vegetable or meat)............ 3-4 days

Other

Hot dogs - opened package .......ccccceeeriveeenn. 1 week
- unopened package............ceceeene. 2 weeks

Lunch meats - opened package ................... 3-5 days
- unopened package.........cc...... 2 weeks

MISCELLANEOUS FOODS

Coffee (ground) .. T . 2 months
Mayonnaise, soldd dressmgs, commercml

(refrigerate once opened) ..............ccecee... 2 months
S s e R S 4 months

Shortening .. .. 12 months
Whole wheoi ﬂour e monihs

Use freezer wrapping or airtight containers. Freeze fresh food at its peak condition.

DAIRY PRODUCTS AND FATS

Butter=ssalted iswnaiimnsanimnagammay] year
-unsalted .......cccoiiiiiiiiiiiiiiiniiiceeenn. 3 months

Cheese - firm, processed ...........cccoeeevvineeeee. 3 months

Cream - table, whipping

(separates when thawed) ................ 1 month

(oo e 1 R T A T AN T M L 1 month
Margarine iiinniiiiawnniisiaiayas 6 months
Milkssasmnmmmnsmnsmmssms 6 weeks
FISH AND SHELLFISH
Fish (fat species: lake trout, mackerel,

SAIMON) i 2 months
Fish (lean species: cod, haddock,

pike, smelt) ...ooovvieeieeeee e, 6 months

Shellfishsmmnnimainnannivani2=d months
FRUITS AND VEGETABLES ....................... ] yeor

MEAT, POULTRY AND EGGS
Uncooked
Beef (roasts, steaks) ......cccceeevnieciiinnnnnn. 10-12 months
Chicken, turkey - cutup ....ccoocivvvvvvieeeeeeeene. 6 months
-whole ..ccooovviiieiiviieeieiiene. 1 year
Cured or smoked meat..........coeeeeeevievninee. 1-2 months
Duck, goose........... sosssaia 3 months
Eggs - raw yolks ‘whites .. ... 4 months
- liquid pos?eurlzed eggs or
egg substitute - unopened................. 4 months
- freshinshell ..........ccceeee DO NOT FREEZE

Hamburger, ground and stew meats ........ 3-4 months

Lamb (chops, roasts) ......ccceeeviiniieiennen.. 8-12 months
Pork (chops, roasts) ....ccccceeeevvieieeiiiinennnn 8-12 months
SaUSAGES, WIBNEIS .o.vveevieiiiiiieerireeiiieeeins 2-3 months
Variety meats, giblets ..........cccccoevineeeennen., 3-4 months
Veal (chops, roasts) .........c.cccceeecinineee. 8-12 months
Cooked

All meat .. SR R e g months
All poultry .. 1-3 months

TV dinners, cosseroles, meot pnes
(all brands) ..
Soups and siews vegeioble ond

.. 3-4 months

meat added .. .. 2-3 months
Other

Hot dogs - opened/unopened

package .. cecenneenes 1-2 months

Lunch meots opened/unopened
PACKAge oviiiiieeeiiiicie e snneee 1-2 months

MISCELLANEOUS FOODS

Bean, lentil, pea casseroles ...................... 3-6 months
Breads (baked or unbaked, yeast) ................. 1 month
Cakes, cookies (baked) ............cccvvvveeeeeernn.. 4 months
- o T e 1 year

Pastries, quick bread (baked) .............cccceeeee.. 1 month
Pastry crust (unbaked) .........cccveevviveeeeeenene.. 2 months
Pie (fruit, unbaked) .........ccceeeveiviiiiiiiiicee.. 6 months
Sandwiches ......ccoiiiiieiiiiiiciiniiiceesiieee .. 6 Weeks
Soups (Cream) cccoeveeeieiieeiiesiiniieeieseeenne. 4 months
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(room temperature)

Unless otherwise specified, times apply
to unopened packages.

CEREAL GRAINS

(once opened, store in airtight containers, away from
light and heat)

Bread crumbs (dry) ..coociiiniiiiiiiniiiiiiiinninn. 3 months
Cereals (ready-fo-eaf) ........cocccvvveecveirireee. 8 months
Cornmeal ...coueveeiceiiiriiecciiiiieeeeiiiineeeennn. 6-8 months
Crackers .uecvieriveievieciiesceeerneessseresseneennn.. 6 months
Pasto wanmnnsasannuasnnnnsnsans several years
Rigd covnmnasuannmmnunssissassss severaliyeats
Rolled ools i 6-10 months
White flour .. O UUUUPRPURRRRIRN /- [
Whole wheot flour rererieesneeseiinnenesee. 3 Months

CANNED FOODS

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

Evaporated milk .......cccooeiviiniiiiiianiniene. 9-12 months
Other canned foods ......ccccccvveiniciccciecinecneene. 1 year

DRY FOODS
(once opened, store in airtight containers, away from
light and heat)

Baking powder, boking SOAU eiieeeirieeeeire e 1 year
Beans, peas, lentils .. s s Toyear
Chocolate {bokmg] A s Fomonths
COCOH o s s s TOSFZTRGHTHS
Coffee {ground} ........................................... 1 month
Coffee (instant) ....cooiieeeiiiieeeeeeeeee e 1 year
Colfemmwhilener: o i i i 6 months
Fruiti{dried) scvnnsimmnnannisiniiana 1 yéar
Galatin s s i 1 year
Jelly powder ... s 2 YEOIS
Mixes (cake, pdncoke '}eo blscur}} veeeenenenns | year

.. 18 months
9-12 months

Mixes (pie filling and pudding) ..
Mixes (main dish occomponiments}

Potatoes (flakes) ........cccocevviiiiiiiiiiniiciiiiinnennn, 1 year
Skim milk powder unopened ivasiviseasas T VOOT
- opened .. 1 month

Sugar (all types) ..ccoovvveieeviieiieeesineeenee... several years
Tea bags ciwvnnmiimiiniimiadani 1year

MISCELLANEOUS FOODS

Honey ... i ceeeer. 18 months
Jam, |e|||es {once opened 310re covered
10 FefAGErOEON) wumssssimsminmsmva s 1 year
Mayonnaise, salad dressings
- unopened ............................................ 6 months
Molasses:;oamunianmaniansmssing 2yeans
Nuts . iR | TRORTH
Peonu* buﬁer - unopened vreireireeanneene. © months
-opened....ooceiceciiieieeiee e, 2 months
Pectin - liquid... SO UUUPRSTRURPROR B Yo |
- opened {sfore covered
in refrigerator) ........ccccceiiiiieiiineeee. 1. month
= powderet s 2 years

Sandwich spread (once opened, store

covered in refrigerator) ......cccoocveeeennennnn.. 8 months
Syrups - corn, maple, table .........cccccieneeii 1 year
Vegetable oils (once opened, store covered

in refrigerator] i L year
NIABEEE s sumims o mov s s o ey S o several years
Yeast (dry) covveiveiieiiiiiiii e | yEQE

VEGETABLES

Potatoes, rutabaga, squash ..........ccceevvvivneene. 1 week
Tomatoes ........... IS Y711
Cool room (7- lO“C, 45 50°F)

Onions (dry, yellow skin) ......ooooveeivieiceiinnen, 6 weeks
Potatoes (Mature) ........ccccveeverieeiicsicieannnnen. 6 months
Rutabaga (waxed) .....ccceeeeviiieeiiiininnnn. several months

Squash (winter) .....cccccevieeiicriicnnnn.... several months
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Inspection Services:

Peterborough Public Health
185 King Street
Peterborough, Ontario
K9J 2R8
705) 743-1000
www.peterboroughpublichealth.ca



