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Keeper
Food

A Consumer Guide to 
Food Quality & Safe Handling

Todays

Supermarkets stock an amazing
array of fresh , frozen and prepared
foods. After selecting these perishable
food items, it’s up to you to take care
of them properly. The Food Keeper 
is designed to help you shop for 
groceries and handle food products
carefully, and safely, from the store
to the table.

Shopping Smart

Begin your grocery shopping by selecting 
shelf-stable items such as canned goods,
chips and soft drinks. Make sure the 
containers are intact. Cans should not be 
bulging, leaking or dented on the seam or 
rim. Lids must be secure. Plastic or paper 
packaging shouldn’t be torn.

Select refrigerated and frozen foods and 
hot deli items last – right before checkout.

Don’t choose meat, fish, poultry or dairy 
products that feel warm to the touch or 
have a damaged or torn package. If a 
package begins to leak, wrap it in 
plastic bags.

Choose only pasteurized dairy products 
and refrigerated eggs that are not cracked
or dirty.

Check “sell-by” and “use-by” dates on 
packages.

Once you purchase food, take it directly
home. If this is not possible, keep a cooler
in the car to transport cold perishable
items. Immediately put perishables into
the refrigerator or freezer.

Supermarket
Th

e 
Fo

od
 K

ee
pe

r

www.fightbac.com

Developed by

Food Marketing Institute
655 15th Street, NW, Suite 700

Washington, DC 20005
(202) 452-8444

Web site: www.fmi.org/consumer

with
Cornell University

Institute of Food Science
Cornell Cooperative Extension

(607) 255-3262
Web site: http://foodscience.cals.cornell.edu/

Call USDA’s Meat and Poultry Hotline toll free at:
1-800-535-4555, 10:00 a.m. to 4:00 p.m. Eastern time,

Monday through Friday year round,
for more information about the safe handling,

cooking, and storage of food.
Web site: www.fsis.usda.gov

Call FDA’s Center for Food Safety and 
Applied Nutrition toll free at 

1-(888) 723-3366.
Web site: www.cfsan.fda.gov.
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Bread, com
m

ercial*
2-4 days

7-14 days
3 m

onths
Bread, flat (tortillas, pita)

2-4 days
4-7 days

4 m
onths

Cakes, angel food
1-2 days

1 w
eek

2 m
onths

       chiffon, sponge
1-2 day

1 w
eek

2 m
onths

       chocolate
1-2 days

1 w
eek

4 m
onths

       fruit cake
1 m

onth
6 m

onths
12 m

onths
       m

ade from
 m

ix
3-4 days

1 w
eek

4 m
onths

       pound cake
3-4 days

1 w
eek

6 m
onths

(Refrigerate any cake
w

ith frosting m
ade of

dairy products or eggs)
Cheesecake

1 w
eek

2-3 m
onths

Cookies, bakery or
   hom

em
ade

2-3 w
eeks

2 m
onths

8-12 m
onths

Croissants, butter
1 day

1 w
eek

2 m
onths

Doughnuts, glazed or cake
1-2 days

1 w
eek

1 m
onth

   dairy cream
 filled

3-4 days
Eclairs, dairy cream

 filled
3-4 days

M
uffins

1-2 days
1 w

eek
2 m

onths
Pastries, danish

1-2 days
1 w

eek
2 m

onths
Pies, cream

3-4 days
   chiffon

1-2 days
   fruit

1-2 days
1 w

eek
8 m

onths
   m

incem
eat

2 hours
1 w

eek
8 m

onths
   pecan

2 hours
3-4 days

1-2 m
onths

   pum
pkin

2 hours
3-4 days

1-2 m
onths

Quiche
2 hours

3-4 days
2 m

onths
Rolls, yeast, baked

3-4 days
1 w

eek
2 m

onths
   yeast, partially baked

Package date
1 w

eek
2 m

onths
   filled, m

eat or
   vegetables

2 hours
3-4 days

2 m
onths

SHELF STABLE FOODS    U
N

O
PEN

ED
       REFRIG

ERATO
R           IN

 PA
N

TRY
               IN

 PA
N

TRY       A
FTER O

PEN
IN

G
     A

FTER O
PEN

IN
G

shelf-stable foods/bakery item
s

Spices, w
hole

2-4 years total
Included in total

   ground
2-3 years total

Included in total
   paprika, red pepper, &
   chili pow

der
2 years total

   Store in refrigerator
Included in total

Sugar, brow
n

4 m
onths

             Sugar never spoils
   granulated

2 years
   confectioners

18 m
onths

   sugar substitutes
2 years

Syrup, pancake
12 m

onths
12 m

onths
   genuine or real m

aple
12 m

onths
         12 m

onths
Tapioca

12 m
onths

12 m
onths

Tea, bags
18 m

onths
12 m

onths
     loose

2 years
6-12 m

onths
     instant

3 years
6-12 m

onths
Toaster pastries, fruit filled

6 m
onths

             Keep foil packets sealed
     non-fruit fillings

9 m
onths

Tom
atoes, sun dried,

   packed in oil
12 m

onths
         6-12 m

onths
3-6 m

onths
  packed in cellophane

9 m
onths

         6-12 m
onths

3-6 m
onths

Vinegar
2 years

12 m
onths

Yeast, dry, packets and jars
Use by date

  Refrigerate open jars
W

ater, bottled
1-2 years

3 m
onths

W
orcestershire Sauce

1 year
1 year

    B
A

KERY ITEM
S

       SH
ELF           REFRIG

ERATO
R

   FREEZER

*Any breads containing m
eat, hard cooked eggs, custard filling or other

  perishable ingredients m
ust be refrigerated w

ithin tw
o hours.

Lean fish (cod, flounder, haddock,
     halibut, sole, etc.)

1-2 days
6-8 m

onths
Lean fish (pollock, ocean perch,
     rockfish, sea trout)

1-2 days
4 m

onths
Fatty fish (bluefish, m

ackerel, m
ullet,

     salm
on, tuna, etc.)

1-2 days
2-3 m

onths
Caviar, fresh, in jar

1-4 w
eeks; 2 days open          Doesn't freeze w

ell
Cooked fish, all

3-4 days
1-2 m

onths
Surim

i seafood
3-4 days or package date

9 m
onths

FISH

Shrim
p, scallops, crayfish, squid

1-2 days
3-6 m

onths
Shucked clam

s, m
ussels and oysters

1-2 days
3-4 m

onths
Crab m

eat, fresh
1-2 days

4 m
onths

    Crab m
eat, pasteurized

6 m
onths unopened;

3-5 days, opened
4 m

onths
    Crab legs, king, dungeness, snow

5 days
9-12 m

onths
Live clam

s, m
ussels, crab and oysters

1-2 days
2-3 m

onths
Live lobsters

1-2 days
2-3 m

onths
    Lobster tails

1-2 days
6 m

onths
Cooked shellfish, all

3-4 days
3 m

onths

Herring
3-4 days

2 m
onths

Salm
on, w

hitefish, cold-sm
oked

5-8 days
2 m

onths
Salm

on, w
hitefish, hot sm

oked
           14 days or date on vacuum

 pkg   6 m
onths in vacuum

 pkg

Beef, lam
b, pork or veal chops, steaks,roasts

3-5 days
4-12 m

onths
Ground m

eat
1-2 days

3-4 m
onths

Variety m
eats (liver, tongue, chitterlings, etc.)

1-2 days
3-4 m

onths
Cooked m

eats (after hom
e cooking)

3-4 days
2-3 m

onths

SHELLFISH

SM
OKED FISH

M
EAT, FRESH

M
EAT, SM

OKED OR PROCESSED
Bacon

1 w
eek

1 m
onth

Corned beef, in pouch w
ith pickling juices

5-7 days
1 m

onth
Ham

, canned ("keep refrigerated" label)
6-9 m

onths
Do not freeze

    Ham
, fully cooked, w

hole
1 w

eek
1-2 m

onths
    Ham

, fully cooked, slices or half
3-4 days

1-2 m
onths

    Ham
, cook before eating

1 w
eek

1-2 m
onths

Hot dogs, sealed in package
2 w

eeks
1-2 m

onths
    Hot dogs, after opening

1 w
eek

1-2 m
onths

Lunch m
eats, sealed in package

2 w
eeks

1-2 m
onths

    Lunch m
eats, after opening

3-5 days
1-2 m

onths
Sausage, raw

, bulk type
1-2 days

1-2 m
onths

    Sausage, sm
oked links, patties

1 w
eek

1-2 m
onths

    Sausage, hard, dry (pepperoni), sliced
2-3 w

eeks
1-2 m

onths

Chicken or turkey, w
hole

1-2 days
12 m

onths
    Chicken or turkey, parts

1-2 days
9 m

onths
Duckling or goose, w

hole
1-2 days

6 m
onths

Giblets
1-2 days

3-4 m
onths

Chicken nuggets, patties
1-2 days

1-3 m
onths

Cooked poultry dishes
3-4 days

4-6 m
onths

Fried chicken
3-4 days

4 m
onths

Ground turkey or chicken
1-2 days

3-4 m
onths

Lunch m
eats, sealed in package

2 w
eeks

1-2 m
onths

    Lunch m
eats, after opening

3-5 days
1-2 m

onths
Pieces covered w

ith broth or gravy
1-2 days

6 m
onths

Rotisserie chicken
3-4 days

4 m
onths

POULTRY, FRESH

POULTRY, COOKED or PROCESSED

M
EAT, PO

U
LTRY &

 FISH
                REFRIG

ERATED
               FRO

ZEN

foods purchased refrigerated

Sooner or later, the electricity m
ay

fail due to a pow
er outage, and a

refrigerator  w
ithout electricity 

cannot keep food safe very long.
T

o be prepared
, keep an appliance

therm
om

eter in both the refrigera-
tor and freezer to m

onitor the 
tem

perature.

IN
 T

H
E

 F
R

E
E

Z
E

R
•

Even
 w

h
en

 th
e p

o
w

er is o
ff,a fu

ll
freezer w

ill stay fro
zen

 fo
r ab

o
u

t tw
o

d
ays;a h

alf-fu
ll freezer ab

o
u

t o
n

e d
ay.

So
 keep

 th
e freezer d

o
o

r clo
sed

.

•
If yo

u
 th

in
k p

o
w

er w
ill b

e o
u

t fo
r

several d
ays,lo

cate so
m

e b
lo

ck ice,
b

ag
s o

f ice o
r d

ry ice to
 p

u
t in

 th
e

freezer alo
n

g
 w

ith
 yo

u
r refrig

erated
p

erish
ab

le fo
o

d
,o

r keep
 th

e fo
o

d
 

co
n

tin
u

ally iced
 in

 an
 in

su
lated

 co
o

ler.

•
Yo

u
 can

 also
 p

ack fo
o

d
s tig

h
tly

to
g

eth
er to

 in
su

late o
n

e an
o

th
er.

•
A

ll th
aw

ed
 raw

 o
r co

o
ked

 fo
o

d
s can

b
e refro

zen
 if th

ey still co
n

tain
 ice

crystals o
r are 40ºF o

r b
elo

w
,b

u
t th

ere
m

ay b
e so

m
e q

u
ality lo

ss.

•
Fo

o
d

s th
aw

ed
 an

d
 h

eld
 ab

o
ve 40ºF

fo
r m

o
re th

an
 tw

o
 h

o
u

rs sh
o

u
ld

 b
e 

d
iscard

ed
.

F
O

O
D

S
 IN

 T
H

E
 R

E
F

R
IG

E
R

A
TO

R
•

R
efrig

erated
 fo

o
d

s sh
o

u
ld

 b
e ed

ib
le as 

lo
n

g
 as p

o
w

er is o
u

t n
o

 m
o

re th
an

fo
u

r h
o

u
rs.

•
D

iscard
 an

y p
erish

ab
le fo

o
d

s th
at

h
ave b

een
 ab

o
ve 40ºF fo

r tw
o

 h
o

u
rs

o
r m

o
re,an

d
 an

y fo
o

d
 th

at h
as an

u
n

u
su

al o
d

o
r,co

lo
r,o

r textu
re,o

r feels
w

arm
 to

 th
e to

u
ch

.

•
If yo

u
 h

ave an
y d

o
u

b
ts ab

o
u

t th
e

safety o
f an

y item
 in

 yo
u

r refrig
erato

r
after p

o
w

er is resto
red

,it’s b
est to

 err
o

n
 th

e sid
e o

f cau
tio

n
 an

d
 d

iscard
 it.

Fo
r a

d
d

itio
n

a
l in

fo
rm

a
tio

n
 a

b
o

u
t fo

o
d

 sa
fety 

d
u

rin
g

 p
ow

er o
u

ta
g

es,ca
ll th

e to
ll-free U

SD
A

 M
ea

t 
a

n
d

 Po
u

ltry H
o

tlin
e a

t 1-800-535-4555

Keeping Food Safe
During a Pow

er Outage

•
Leave m

eat,p
o

u
ltry an

d
 seafo

o
d

 in
 th

e
sto

re p
ackag

in
g

 b
efo

re u
sin

g
.R

ep
eated

h
an

d
lin

g
 can

 in
tro

d
u

ce b
acteria in

to
p

ro
d

u
cts.

•
Sto

re o
p

en
ed

 fo
o

d
 in

 fo
il,p

lastic w
rap

,
leak-p

ro
o

f p
lastic b

ag
s o

r airtig
h

t,fo
o

d
 

sto
rag

e co
n

tain
ers to

 keep
 fo

o
d

 fro
m

 
d

ryin
g

 o
u

t.

•
P

lace m
eat,p

o
u

ltry an
d

 seafo
o

d
 in

 th
e 

co
ld

est p
art o

f th
e refrig

erato
r.Sto

re
eg

g
s in

 th
eir o

rig
in

al carto
n

 o
n

 a sh
elf,

n
o

t in
 th

e d
o

o
r.

•
D

efro
st o

r m
arin

ate m
eat in

 th
e refrig

erato
r

– n
ever o

n
 th

e kitch
en

 co
u

n
ter.

•
P

lace m
eat,p

o
u

ltry an
d

 seafo
o

d
 item

s o
n

th
e lo

w
est sh

elf to
 m

in
im

ize leakag
e 

o
n

to
 o

th
er sto

red
 fo

o
d

s.

•
C

lean
 th

e refrig
erato

r reg
u

larly to
 rem

o
ve

sp
o

iled
 fo

o
d

,o
d

o
rs an

d
 b

acteria.D
o

n
’t 

o
verlo

ad
 th

e refrig
erato

r.A
ir m

u
st 

circu
late freely to

 co
o

l all fo
o

d
s even

ly.

H
A

N
D

LIN
G

 F
O

O
D

 S
A

F
E

LY
 A

T
 H

O
M

E
M

an
y cases o

f fo
o

d
b

o
rn

e illn
ess o

ccu
r each

year d
u

e to
 im

p
ro

p
er h

an
d

lin
g

 o
f fo

o
d

 in
 th

e
h

o
m

e.M
icro

o
rg

an
ism

s m
u

ltip
ly rap

id
ly at 

tem
p

eratu
res b

etw
een

 40ºF an
d

 140ºF.
U

n
fo

rtu
n

ately,th
e h

arm
fu

l b
acteria th

at cau
se

m
o

st cases o
f fo

o
d

b
o

rn
e illn

ess can
n

o
t b

e
seen

,sm
elled

 o
r tasted

.Th
erefo

re,it’s 
im

p
o

rtan
t to

:

K
e

e
p

 C
o

ld
fo

o
d

s C
o

ld
(4

0
o

F
 o

r b
e

lo
w

)
a

n
d

 H
o

t
fo

o
d

s H
o

t
(1

4
0

o
F

 o
r a

b
o

ve
) .

an
d

 fo
llo

w
 th

ese ad
d

itio
n

al ru
les fro

m
th

e Fig
h

tB
A

C
!® Partn

ersh
ip

 fo
r Fo

o
d

 Safety:

1.
C

LE
A

N
:W

ash
 h

an
d

s an
d

 su
rfaces

o
ften

 an
d

 th
o

ro
u

g
h

ly.
2.

S
E

PA
R

A
T

E
:

D
o

n
't cro

ss-co
n

tam
in

ate.
3.

C
O

O
K

:
C

o
o

k to
 p

ro
p

er tem
p

eratu
res.

4.
C

H
ILL:

R
efrig

erate p
ro

m
p

tly.(after h
o

m
e 

co
o

kin
g

) 3-4 d
ays refrig

erated
 o

r 2-3 
m

o
n

th
s fro

zen
.

Storing
Refrigerated Food

Shelf-Stable Foods/Bakery Item
s

Foods Purchased Refrigerated

=   Does not apply

1
2
3
4
5
6
7
8
9
0
1
2
3
4

1
2
3
4
5
6
7
8
9
0
1
2
3
4

1
2
3
4
5
6
7
8
9
0
1
2
3
4

1
2
3
4
5
6
7
8
9
0
1
2
3
4

1
2
3
4
5
6
7
8
9
0
1
2
3
4

1
2
3
4
5
6
7
8
9
0
1
2
3
4
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1
2
3
4
5
6
7
8
9
0
1
2
3
4
5
6
7
8
9
0
1
2
3
4
5
6
7
8
9
0
1
2
1

1
2
3
4
5
6
7
8
9
0
1
2
3
4
5
6
7
8
9
0
1
2
3
4
5
6
7
8
9
0
1
2
1

1
2
3
4
5
6
7
8
9
0
1
2
3
4
5
6
7
8
9
0
1
2
3
4
5
6
7
8
9
0
1
2
1

1
2
3
4
5
6
7
8
9
0
1
2
3
4
5
6
7
8
9
0
1
2
3
4
5
6
7
8
9
0
1
2
1

1
2
3
4
5
6
7
8
9
0
1
2
3
4
5
6
7
8
9
0
1
2
3
4
5
6
7
8
9
0
1
2
1

1
2
3
4
5
6
7
8
9
0
1
2
3
4
5
6
7
8
9
0
1
2
3
4
5
6
7
8
9
0
1
2
1

   
  F

RO
ZE

N
 IT

EM
S

   
   

 F
RE

EZ
ER

   
   

   
RE

FR
IG

ER
AT

O
R 

A
FT

ER
 T

H
AW

IN
G

fo
od

s 
pu

rc
ha

se
d 

fr
oz

en

   
   

   
D

EL
I F

O
O

D
S

   
   

   
RE

FR
IG

ER
AT

O
R

   
   

FR
EE

ZE
R

Ba
ge

ls
2 

m
on

th
s

1-
2 

w
ee

ks
Br

ea
d 

Do
ug

h,
 c

om
m

er
ci

al
Us

e-
by

 d
at

e
Af

te
r b

ak
in

g,
 4

-7
 d

ay
s

Bu
rri

to
s,

 s
an

dw
ic

he
s

2 
m

on
th

s
3-

4 
da

ys
Eg

g 
su

bs
tit

ut
es

12
 m

on
th

s
Da

te
 o

n 
Ca

rto
n

Fi
sh

, b
re

ad
ed

3-
6 

m
on

th
s

Do
 n

ot
 d

ef
ro

st
. C

oo
k 

fro
ze

n.
Fi

sh
, r

aw
6 

m
on

th
s

1-
2 

da
ys

Fru
it 

su
ch

 as
 be

rri
es

, m
elo

ns
4-

6 
m

on
th

s
4-

5 
da

ys
Gu

ac
am

ol
e

3-
4 

m
on

th
s

3-
4 

da
ys

Ic
e 

cr
ea

m
2-

4 
m

on
th

s
Ju

ic
e 

co
nc

en
tra

te
s

6-
12

 m
on

th
s

7-
10

 d
ay

s
Lo

bs
te

r t
ai

ls
3 

m
on

th
s

2 
da

ys
Pa

nc
ak

es
, W

af
fle

s
2 

m
on

th
s

3-
4 

da
ys

Sa
us

ag
es

, u
nc

oo
ke

d
1-

2 
m

on
th

s
1-

2 
da

ys
   

pr
ec

oo
ke

d
1-

2 
m

on
th

s
1 

w
ee

k
Sh

er
be

t, 
so

rb
et

2-
4 

m
on

th
s

Sh
rim

p,
 s

he
llf

is
h

12
 m

on
th

s
1-

2 
da

ys
So

y c
ru

m
ble

s a
nd

 ho
td

og
s

9 
m

on
th

s
3-

4 
da

ys
So

y 
m

ea
t s

ub
st

itu
te

s
12

-1
8 

m
on

th
s

3-
4 

da
ys

Te
m

pe
h

12
  m

on
th

s
1-

2 
w

ee
ks

To
pp

in
g,

 w
hi

pp
ed

6 
m

on
th

s
2 

w
ee

ks
TV

 D
in

ne
rs

, e
nt

re
es

,
   

br
ea

kf
as

t
3 

m
on

th
s

Do
 n

ot
 d

ef
ro

st
. C

oo
k 

fro
ze

n.
Ve

ge
ta

bl
es

8 
m

on
th

s
3-

4 
da

ys

M
ai

n 
di

sh
es

 o
r m

ea
ls

,
   

ho
t o

r r
ef

rig
er

at
ed

3-
4 

da
ys

2-
3 

m
on

th
s

M
ea

ts
 c

ov
er

ed
 w

ith
 g

ra
vy

   
or

 b
ro

th
1-

2 
da

ys
6 

m
on

th
s

Co
m

m
er

cia
l b

ra
nd

 va
cu

um
 p

ac
ke

d
   

di
nn

er
s 

w
ith

 U
SD

A 
se

al
2 

w
ee

ks
Do

es
 n

ot
 fr

ee
ze

 w
el

l
Ch

ic
ke

n,
 ro

tis
se

rie
 o

r f
rie

d
3-

4 
da

ys
4 

m
on

th
s

Lu
nc

he
on

 m
ea

ts,
 st

or
e-

sli
ce

d
3-

5 
da

ys
1-

2 
m

on
th

s
Pa

te
1-

2 
da

ys
1-

2 
m

on
th

s
Ch

ee
se

, s
to

re
-s

lic
ed

, h
ar

d 
ch

ee
se

   
su

ch
 a

s 
ch

ed
da

r o
r s

w
is

s
3-

4 
w

ee
ks

6 
m

on
th

s
Ch

ee
se

, s
of

t (
su

ch
 a

s 
br

ie
,

   
be

l p
ae

se
, g

oa
t c

he
es

e,
   

fre
sh

 m
oz

za
re

lla
)

1 
w

ee
k

6 
m

on
th

s
Sa

la
ds

 c
on

ta
in

in
g 

m
ea

t, 
fis

h,
po

ul
try

 o
r e

gg
s

3-
4 

da
ys

Do
n’

t f
re

ez
e.

Sa
la

ds
, v

eg
et

ab
le

3-
5 

da
ys

Do
n’

t f
re

ez
e.

Si
de

 d
ish

es
 su

ch
 a

s c
oo

ke
d

   
ve

ge
ta

bl
es

, r
ice

 o
r p

ot
at

oe
s

3-
4 

da
ys

1-
2 

m
on

th
s

Ol
iv

es
2 

w
ee

ks
Do

n’
t f

re
ez

e.
Pu

dd
in

g
Pa

ck
ag

e 
da

te
;

Do
n’

t f
re

ez
e.

2 
da

ys
 a

fte
r o

pe
ni

ng
Fr

ui
t, 

cu
t

Pa
ck

ag
e 

da
te

;
Do

n’
t f

re
ez

e.
4 

da
ys

 a
fte

r o
pe

ni
ng

Ch
ee

se
ca

ke
1 

w
ee

k
2-

3 
m

on
th

s

de
li 

fo
od

s
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