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.

Refrigerator (4°C, 40°F)

Unless otherwise specified, cover all foods.

DAIRY PRODUCTS AND EGGS
(check “best before” dates)

Butter - unopened ........cccoeeviiiiiiiiiiiee e 8 weeks
- 0PENEd i 3 weeks
Cheese - cottage (once opened) .........ccceeeee.. 3 days
S M several months

- processed (unopened).......... several months

- processed (opened) ........cccceeeeeen. 3-4 weeks
Margarine - unopened ..........ccccoeeviiiiieeannn. 8 months
-opened ... 1 month

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

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

Macaroni salads ........eeeeriieeeeiiiiee e 2-3 days
Stuffed pork, stuffed lamb chops,
stuffed chicken breasts..........ccccevviiiiiniiin. 1 day
Store-cooked convenience meals ................. 1-2 days
Commercial brand vacuum-packed
dinners (unopened) .........ccoeiiiieiiiiiiieeienee 2 weeks
EGGS
Fresh, inshell ..., 3 weeks
Raw yolks, whites ......c.coeviiriiiieiiiieeiee 2-4 days
Hard, cooked .....coooeeeeei 1 week
Liquid pasteurized eggs or egg substitute
- 0PN i 3 days
- UNOPENEd ..iiiiiiiie e 10 days
FISH AND SHELLFISH
Clams, crab, lobster, mussels (live) .......... 12-24 hours
Fish (cleaned) - raw .....oooeviieeeiiiieeee, 3-4 days
- cooked .ooiiiiiii 1-2 days
Oysters (lIVe) «oeeeeeeieeeiiie e 24 hours
Scallops, shrimp (raw) .....oecceeeeeiniiieee. 1-2 days
Shellfish (cooked) .....ccvvvieeiiiiiiiiiiiieee. 1-2 days
FRESH FRUIT (RIPE)
APPIES e 2 months
- purchased February to July ..o 2 weeks
Apricots (store uncovered) .........cccceveeeeriienennnn. 1 week
Blueberries (store uncovered) .........cccccceeeennnn. 1 week
Cherries ..ooouueeeeeeee e 3 days
Cranberries (store uncovered) .......ccceeevveeeennn. 1 week
GrOPES weeeeiiiiiiiiiiiiee et et 5 days
Peaches (store uncovered) .........ccccvveeeeiineennn. 1 week
Pears (store uncovered) .......cccceeeeiiiiieieennnnn.. 1 week
PIUMS <o 5 days
Raspberries (store uncovered) ........cccccceiennn. 2 days
RhUbarb ... 1 week
Strawberries (store uncovered) .........cceceiieeee. 2 days

FRESH VEGETABLES

ASPOrOQUS ..eeviiiieeeiiiiiiiiieteee e 5 days
Beans (green, Wox) ....oceeviiiiiiiiiiiiiieeen 5 days
Beets «ooiiiiii 3-4 weeks
Broccoli «oooeeeieeeiie e 3 days
Brussels Sprouts ........cocceieeeeiiiiieeie e 1 week
Cabbage ...vvveeieeiiiee e 2 weeks
CaITOTS weviieeeeeiieeiiiee e several weeks
Cauliflower ......oooiieeeiieeee e 10 days
Celery e 2 weeks
COMM et use same day
CUCUMDETS ..eiieeiiiieeeie e 1 week
LettUCe «eeeeiiieeee e 1 week
MUShrooms ....oooieiiiiiiee e 5 days
ONioNs (Green) coeeeeeeeeiiiiiieee e 1 week
Parsnips «ocoeeeeeeeeiiiiiieeee e several weeks
Peas .oooiiiiii use same day
Peppers (green, red) ...c..ooeeveiiieeiiiieee e 1 week
Potatoes (NEW) ....eeeeeieeeeeiineiiiiiiiiiiiieeee e 1 week
SPINACH i 2 days
SPrOUTS eiiiiieeie e e 2 days
Squash (SUMMEr) .oceevieieiiiieee e 1 week

MEAT, POULTRY

Uncooked
Chops, steaks ....cceeeeeiiiiiiiiiiiee 2-3 days
Cured or smoked meat ........cccceeeeniiiieeennen. 6-7 days
Ground turkey, veal, pork, lamb................... 1-2 days
Hamburger, ground and stewed meats.......... 1-2 days
POUITY e 2-3 days
ROGSTS ceeiiii et 3-4 days
Variety meats, giblets ........ccccooviiiiiiiieen. 1-2 days
Cooked
All meats and poultry .......ccceeiviiiiiiiniiie. 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 ........cccceeeviieeeennn. 1 week
- unopened package ........cccceueeeenn. 2 weeks
Lunch meats - opened package ................... 3-5 days
- unopened package ................. 2 weeks

MISCELLANEOUS FOODS

Coffee (ground) ..cceevveeeeiiiieiiiieeeieeene 2 months
Mayonnaise, salad dressings, commercial

(refrigerate once opened) ........cccvvveeeninennn. 2 months
NUES e 4 months
Shortening .....eeeeeeiiieeeeee e 12 months
Whole wheat flour ........covvviiiiiiiiiiiiiiii. 3 months

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

DAIRY PRODUCTS AND FATS

Butter - salted .......ooeeeiiie 1 year
—unsalted oo 3 months
Cheese - firm, processed .........cccceeeveeeennnns 3 months
Cream - table, whipping
(separates when thawed) ................ 1 month
[CE CreamM cove i 1 month
Margarine .....ooooeeeeiiiiiieeeeeeee e 6 months
MITK e 6 weeks

FISH AND SHELLFISH
Fish (fat species: lake trout, mackerel,

SAIMON) e 2 months
Fish (lean species: cod, haddock,
pike, smelt) ..o 6 months
Shellfish ..o 2-4 months
FRUITS AND VEGETABLES ......................... 1 year
MEAT, POULTRY AND EGGS
Uncooked
Beef (roasts, steaks) ......ceevevviieeieennnee. 10-12 months
Chicken, turkey - cutup ooeveieeeeiiiieee. 6 months
-whole ..o 1 year
Cured or smoked meat .......ccceeeeeriiieenn. 1-2 months
DUCK, GOOSE ..eeeeiiiieeeeeiiiee e 3 months
Eggs - raw yolks, whites ......ccccoeeviiiiennn. 4 months
- liquid pasteurized eggs or
egg substitute - unopened................. 4 months
- freshinshell ... DO NOT FREEZE

Hamburger, ground and stew meats ........ 3-4 months
Lamb (chops, roasts) ........ccceveeeeieneennn. 8-12 months
Pork (chops, roasts) ......cccoeuvviiiiiiineeeenn. 8-12 months
SAUSOQGES, WIBNETS ...vvvvvviiiiiiiiiiiiiiiinaeennnns 2-3 months
Variety meats, giblets .........ccccccoeviiiinn. 3-4 months
Veal (chops, roasts) ......ccccveeeeeeeeeieeeennnnns 8-12 months
Cooked

Allmeat oo 2-3 months
All POURTY oo 1-3 months
TV dinners, casseroles, meat pies

(all brands) ....ccoooiiiieeiie e 3-4 months
Soups and stews - vegetable and

meat added ....viiiiiiiii e, 2-3 months
Other

Hot dogs - opened/unopened

POACKAGE .eviiieeiiiiiee e 1-2 months
Lunch meats - opened/unopened

POACKAGE et 1-2 months

MISCELLANEOUS FOODS

Bean, lentil, pea casseroles ...........ccuuveee. 3-6 months
Breads (baked or unbaked, yeast) ................. 1 month
Cakes, cookies (baked) .......ccceevvieiiiiieanns 4 months
Herbs .ooeeeee e 1 year
Pastries, quick bread (baked) ........ccceeeeeennnee. 1 month
Pastry crust (unbaked) ......ccooovvieeiiiiiieee. 2 months
Pie (fruit, unbaked) .......ovveiiiiii 6 months
SANAWIChES ..vvvviiieiceeeee e 6 weeks
SOUPS (Cream) ..vevvvveeeeiiiccii e 4 months
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Cupboard

(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) ..oooveeeeiiiiiee 3 months
Cereals (ready-to-€at) ......oeeviiiiieieiiieees 8 months
Cornmeal ..ccooeeeeiiiiiiiiieiee e 6-8 months
Crackers oo 6 months
PaSTa weeeee e several years
RICE weeieiiiii e several years
Rolled 0ats ...oeeeiiiieeeiiieee e 6-10 months
White flour ... 1 year
Whole wheat flour ........cooooiiiiinii. 3 months

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

Evaporated milk ......ooooiieiiiiiiiiii, 9-12 months
Other canned foods ........ocoveiieiiiiiieiiiieee. 1 year
DRY FOODS

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

Baking powder, baking soda........cccocciiieiennen. 1 year
Beans, peas, lentils ........oooooiiiiiiiiiiiiees 1 year
Chocolate (baking) ....cccvvveeeiiiiiieeiieeee 7 months
COCOT weiiiiiiiiiiie e 10-12 months
Coffee (ground) ....oeeeeiiiiiieeeiiieeeeee e 1 month
Coffee (instant) ......oooeviiiieeiiiiieee e 1 year
Coffee whitener .........coccovveiiiiiiiiiiieeee 6 months
Fruit (dried) .oooeoeeeeeeeeeee e 1 year
Gelatin e 1 year
Jelly powder ......ooeviiiiiiiie 2 years
Mixes (cake, pancake, tea biscuit) .........coceeee.. 1 year
Mixes (pie filling and pudding) .................. 18 months
Mixes (main dish accompaniments) ........ 9-12 months
Potatoes (flakes) ......ccoveeeeeiiiiiiiiiiie e 1 year
Skim milk powder - unopened............ccccceeeens 1 year
-opened ...ooooiiiieeiieene 1 month
Sugar (all types) .....eevevviiieaiiieeeen several years
TeQ BOAGS -vvveeeeeiiie et 1 year
MISCELLANEOUS FOODS
HONBY ceii e 18 months
Jam, jellies (once opened, store covered
in refrigerator) .....ccccoeeeiieiieeie e 1 year
Mayonnaise, salad dressings
- UNOPENEd ...iiiiiiiiiee e 6 months
MOIASSES et 2 years
NUES ettt e 1 month
Peanut butter - unopened.........ccccoeeeeeiiiee.n. 6 months
-opened....cccoeeiiiiieeee 2 months
Pectin - liquid ...eeeeeeeeiiee e 1 year
- opened (store covered
in refrigerator) ........coooviiieiiiiieee 1 month
- powdered .....cuiiieiiie e 2 years
Sandwich spread (once opened, store
covered in refrigerator) ........ccceeieeiiiieannn. 8 months
Syrups - corn, maple, table ..........ccccceeiinn. 1 year
Vegetable oils (once opened, store covered
in refrigerator) ......cccooveiiiie e 1 year
ViINEQAN weeeiiiiieeeeee e several years
Yeast (Ary) .eeeeeeeeieeeeiee e 1 year
VEGETABLES
Potatoes, rutabaga, squash ........ccccceeeeeiiie.n. 1 week
TOMAEOES .vveeeeeeeeieiii e 1 week
Cool room (7-10°C, 45-50°F)
Onions (dry, yellow skin) ........cccociiiiiiiiennie. 6 weeks
Potatoes (Mature) ......cccceeeeeeeiiieeeeiiiniiiies 6 months
Rutabaga (waxed) ..ooovveeeeiiiieieee several months
Squash (Winter) ....ceeeeeviiiieeenieeeeenns several months
e
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Inspection Services:

Peterborough Public Health
185 King Street
Peterborough, Ontario
K9J 2R8
(705) 743-1000
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