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.

CEREAL GRAINS DRY FOODS Skim milk powder Sandwich spread
c u pboa rd (once opened, store in airtight (once opened, store in airtight -unopened........................l 1yr.  (once opened, covered in fridge).....8 mo
(room temperature) containers, away from light and heat) containers, away from light and heat) -opened...........ccoiiiiiieeeee 1 mo Syrups - corn, maple, table........... Tyr
Unless otherwise Bread crumbs (dry)................... 3 mo Sugar (all types)................. several yr. Vegetable oils

Cereals (ready-to-eat).

specified, times .
Cornmeal...........cccccciiil

Tea bags

(once opened, covered in fridge).....1 yr.

apply to Unopened MISCELLANEOUS FOODS Vinegar.............ooeeeeei several yr.
packages. EEUET Cl N HOMBY.. oo 18mo  Yeastldryl.................. Tyr.
.............................. Coffee (gl’OUﬂd)A....A.A.A.A.A.A.A....AJ mo Jam, jeIIies VEGETABLES
............................... Coffee (instant).........................1yr._ (once opened, covered in fridge).....1 yr. Potatoes, rutabaga, squash............ 1 wk
......................... Coffee whitener......................6 mo  Mayonnaise, salad dressings Tomatoes 1wk
White flour Tyr. Fruit (dried) Tyr. - unopened ............................. 6mo U OO .......
.............................. i e et a e .opened(govered |nfr|dge)].2mo Cuolroom(7_’0 6,45_50 F)
Whole wheat flour.................... 3mo  Gelating.......ccooooeveeiii 1yr. Molasses, 2y Onions (dry, yellow skin).............| 6wk
CANNED FOODS Jelly powder.................. A VT SN Imo Potatoes(mature)....................
(c%nnctzi?]E??r?(:éfsrtiO[aer;S)Vr‘)%d in airtight foes (cz.ake., pancake, and.blscun). dyr Peanut butter Rutabaga (waxed).. -
>1g Mixes (pie filling and pudding)....18 M0 ynopened.....................| Squash (winter).................
Evaporated milk................... - Mixes (main dish accompaniments) -opened........oooviiiiiiii
Other canned foods................... TV 9-12mo  pectin - lQUIC. oo

Potatoes (flakes)........................ Tyr.

- opened (covered in fridge).. .
-powdered...........ccvviiiiiiil

H DAIRY PRODUCTS & EGGS Scallops, shrimp (raw)............ 1-2days  Beets..............oo L 3-4wk MEAT & POULTRY
Refrlgemrogsgl!; ghECk “best before” dates) Shellfish (cooked)................. 1-2days  Broccoli.........ccooovveeeeeenen 3days  Uncooked
uf i | el gwk FRESH FRUIT (RIPE) Brussels Sprouts....................... Twk  Chops, steaks............cc........ 2-3 days
2 eescsif(i)ede(r;\(I)V\I/Seer ‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘ 3WK  ADDIES..oooooooo omo Cabbage................. 2wk Cured or smoked meat........... 6-7 days
H aIIlfoodS. - purchased February to July. ....... 2 wk Carrgts ........................... several wk  Ground meat......................
- cottage (opened)................... Apricots (store uncovered)........... 1wk Cauliflower................. 10days  Poultry..........ccooeeeeiiii
e Blueberries (store uncovered), Twk o Celery.. 2wk Roasts..................

- processed (opened).....

Cherries.........vvveiiiiiiiiieii

Variety meats, giblets.
Cooked
All meats and poultry............. 3-4 days

Casseroles, meat pies, and
meat sauces. ..

FISH AND SHELLFISH Raspberries (store uncovered).... 2 days  PEBS.-ooreveenrrecinrnicnd use same day ~ MISCELLANEOUS FOODS
(Clllarr)]S, crab, lobster, and mussel132 sap,  Rhubarb 1wk Peppers (green, red, etc)............ 1wk Coffee (ground)........................ 2mo
IVB). e 24 hr T
Fih (cloanod] Strawberries (store uncovered)... 2 days Potatoes (New).................cce..... Twk  NUES....ooo 4mo
FRESH VEGETABLES Spinach..........ccccooeeiii 2days  Shortening............................ 12 mo
A 5 SProUtS......vvv 2days  Whole wheat flour.................... 3mo
SPAragus.......... -2 0aYS Squash (summer)...................... 1 wk
Beans (green, wax).................. 5 days
Freezer DAIRY PRODUCTS & FATS Fish (lean species: Eggs (whites, yolks)................... 4mo MISCELLANEOUS FOODS
(-18°C, 0°F) Butter cod, h.addock, pike, smelt).......... 6MO  Ground meat........................ 2-3mo  Bean, lentil, pea casseroles...... 3-6 mo
’ ] ) Unsalt,éd ................................ 1 yr. Shellfish............ccooooeiiiiiil 2-4 mo Lamb (ChOpS, roasts).............. 8-12 mo Breads
Use_:tr_eer]zt'er Wrtapplng Cheese - frm. oemmeod amo  FRUITS &VEGETABLES.....Tyr.  Pork(chops, f0aStS)........ 8-12mo  (baked or unbaked, yeastl............ 1mo
or airti containers. - Tirm, processed............ ; Cakes, cookies (baked)................ 4 mo
Freezge N food i Cream - table, Whipping MEAT, POULTRY, & EGGS Sau'sages, W\engrs .................. 2-3mo Herbs ( ) Ty
its peak condition (separates when thawed)............ 1mo  Uncooked Variety meats, giblets............... 3-4 mo o e
A lcecream.. 1mo Beef (roasts, steaks)............. 10-12mo  Veal (chops, roasts)............... 8-12mo  rastries, quick bread (baked)........ 1 mo
AAAAAAAAAAAAAAAAAAAAAAAAAAAAAA 6mo  Chicken, turkey Cooked Pastry crust (unbaked)................2 mo
6wk Allmeat........cccoevveiil - Pie (fruit, unbaked).... .
""""""""""""""""""" All poultry....... Sandwiches............ccccoeeeinnn
FISH AND SHELLFISH Casseroles, meat pies................ 3mo  Soups (stocks, cream)................ 4 mo
Fish (fat species:
lake trout, mackerel, salmon)......... 2 mo

This is intended as general information and the Windsor-Essex County Health Unit assumes no responsibility towards persons using this guide. Adapted from the Government
of Ontario - Ministry of Agriculture and Food. © Windsor-Essex County Health Unit, November 2009.  File path: HI:\Food Safety\Resources\PDFs
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