Food Safety Storage Tips

Pantry & Cupboards

A

Canned goods, cereal, baking mixes, pasta, dry beans,
mustard and ketchup are among those foods which
can be kept safely at room temperature.
It is best to store these foods in clean, dry, cool
(under 85U F) cabinets away from the stove or the
refrigeratorfs exhaust.
Do not allow canned goods to be exposed to extremely
hot (above 100U F) or extremely cold temperatures, as
it can be harmful to the foods.
Always check cans for leaking, bulging, dents and
bad odors. Never use these canned goods or food
from cracked jars or jars with loose or bulging lids.
Also avoid containers that spurt liquid when you open
them. If you suspect food is spoiled, throw it out.
Most canned goods have a long shelf life and when
properly stored, are safe to eat for several years.
- 2 to 5 years: Low-acid canned goods (canned
meat and poultry, stews, soups except tomato,
pasta products, potatoes, corn, carrots, spinach,
beans, beets, peas and pumpkin)
- 12 to 18 months: High acid canned goods
(tomato products, fruits, sauerkraut and foods
in vinegar-based sauces or dressings)
- If foods are labeled fiKeep Refrigeratedo, they
must be stored in the refrigerator and not the
pantry. Example: Some canned hams are shelf
stable, others are not.

Refrigerator

A

There is a limit to the length of time various foods will
stay fresh in the fridge. Itis important to throw out
foods that begin to look or smell bad.

A temperature of 40U F or below should be maintained.
Check your refrigerator temperature regularly. It

may need to be adjusted seasonally. Example: a
refrigerator set at 400 F in the summer may be too
cold for the winter, resulting in frozen lettuce or milk.
Donit overload your refrigerator. Air must circulate
freely to cool all foods evenly.

Leave meat and poultry in the store wrap before using
to prevent repeated handling which can introduce
bacteria into the product.

Store opened food in foil, leak proof plastic bags or
airtight containers to keep food from drying out.

Place meat, poultry ad ysh in the coldest part of your
refrigerator.

Store eggs in their original carton on a shelf, not in the
door.

Cold Storage Chart

Product Refrigerator Freezer
(40 *F) (0 *F)
EGGS
Fresh, in shell ER: Do not
weeks freeze
Raw yolks & whites | 2 to 4 days 1 year
Hard cooked 1 weak Doas Aot
freeze
wiell
LIQUID PASTEURIZED EGGS, EGG SUBSTITUTES
opened 3 days Does not
freeze
wall
unopened 10 days i year
MAYONNALSE, COMMERCIAL
Refrigarate after 2 months Do not
opening freeze
FROZEN DINNERS & ENTREES
Keep frozen until - ERCE]
ready to heat months
DELTI & VACUUM-PACKED PRODUCTS
Store-prepared [or Does not
homemada) agg, 3 to 5 days  freeze
chicken, ham, tuna, well
& macaroni salads
HOT DOGS & LUNCHEON MEATS
Hot dogs
opened package 1 week 12
months
unopened package 2 weeks 1te 2
maonths
Product Rafrigerator Freazar
(40 *F) {0 *F)
Luncheon meat
opanaed package ER B 1to2
days months
unopened package 2 weeks 1o 2
months
BACON & SAUSAGE
Bacon 7 days 1 month
Sausage, raw — from 1 to 2 days 1ta 2
chickan, turkay, months
pork, beaf
Smoked breakfast 7 days 1to 2
links, patties months
Hard sausage — 23 1o 2
pepperoni, jerky weeks months
stichs




A Use the refrigerator to defrost frozen meats or marinate
meats to keep them safe. Never use the kitchen counter.

A Clean the refrigerator regularly to remove spoiled foods so
that bacteria canit be passed to other foods.

NOTE: See chart for refrigerating speciyc products.
Freezer

A Quickly freeze items that you donit plan to use right away.
When foods are frozen at peak quality, they taste better than
foods frozen near the end of their fresh life.

A Proper Packaging: This helps maintain quality and prevent
freezer burn.

- Itis safe to freeze foods in store wrappings but use
them within a month or two.

- For longer storage, over wrap packages with airtight
heavy-duty foil plastic wrap or freezer paper or place
packages inside a plastic bag.

- Always date packages and use the oldest ones yrst.

A Freezer Burn: It is still safe to eat foods that are freezer
burned but they will be dry in spots. Cut away freezer-
burned parts either before or after cooking the food.

A Defrosting: Freezing to OU F inactivates, but does not destroy
microbes T bacteria, yeasts and molds T present in food.

- Once food is thawed, these microbes can become
active again and lead to foodborne illness.

- Never thaw foods outside, in a cold room in the
house or on the counter. These methods encourage
growth of harmful bacteria that may be present in the
food.

- Three safe ways to defrost food are: in the
refrigerator, in cold running water and in the
microwave. Food thawed in the refrigerator is safe to
refreeze without cooking. Plan ahead as thawing can
take a long time in the fridge.

NOTE: See chart for freezing speciyc products.

Source of information from the Food Marketing Institute website:
www.fmi.org

SUMMER SAUSAGE
labeled "Keep Refrigerated™

Opened 3 weaks 1to 2
months

Unepenad 3 months 1to 2
months

CORMNED BEEF

Corned beef, in pouch | 5 to 7 days Drained,
with pickling juices 1 month

HAM, CANMNED
labzlad "Keap Refrigerated”

Opened 3 to 5 days 1to 2
maonths
Unopenad B to 9 Do not
months freeze
Product Refrigerator | Freezer
(40 *F) (0 *F)
HAM, FULLY COOKED
Vacuum sealed at plant, 2 weeks
undated, unopenad
vacuum sealed at plant, TUse-By" 1to 2
dated, unopenad date on maonths
package
Whaole 7 days
Half 3 to 5 days
Slices 3 to 4 days

HAMEURGER, GROUND & STEW MEAT

Hamburger & stew meat | 1 to 2 days 3 to 4
months
Ground turkey, veal,
pork, lamb, & mixtures

of them
FRESH BEEF, VEAL, LAMB, PORK
Steaks I to 5 days | 6 to 12
months
Chops Ito5days 4 to6
months
Roasts 3o 5 days | 4 to 12
months
Variaty meats — tongue,
liver, heart, kidneys, 1to 2 days 3 tod
chitterlings months
Pre-stuffed, uncooked
pork chops, lamb chops, 1 day Does not
or chicken breasts fraaze
stuffed with dressing well
Soups & Stews
Vegatable or meat 3 toddays | 2to0 3
added months
Product Refrigerator| Freezer
(40 *F) {0 ®F})
FRESH POULTRY
Chicken of turkey, 1to 2 days 1 year
whaola
Chicken or turkey, 1 te 2 days a2
pieces months
Giblats 1to 2 days 3Itod
months

CODOKED MEAT AND POULTRY LEFTOVERS

Cooked meat & meat 3 to 4 days 2 to 3
cassarolas months

Gravy & meat broth 1 te 2 days 2to 3

months
Fried chicken 3 to 4 days 4
months
Cocked poultry 3to 4 days 4 to 6
casseroles months
Poultry picces, 3 o 4 days 4
plain months
Poultry pieces in 1 to 2 days [
broth or gravy months
Chicken nuggets, 1 to 2 days 1to3
pattias months
OTHER COOKED LEFTOVERS
Pizza, cooked 3to 4 days 1lto2
maenths
stuffing, cooked 3 to 4 days 1 month

Chart Source: USDA, www.fsis.usda.gov




