
Type of Food General Storage Guidelines

Shelf-stable or non-

perishable: cans, bottles,

jars, boxed foods, etc.

Store between 50-70 F, many foods are good for several
months or more past the container date.

Refrigerated: dairy, eggs,

bakery, produce, etc.

Store at or below 40 F, freeze most meats and breads
on or before the "use by" date or within 2-5 days of the

"sell by" date for longer storage.

Frozen: meat, fish, frozen

meals or vegetables, etc.

Store at or below 0 F, fresh foods that are properly
packaged and frozen are safe indefinitely but may have

flavor and/or quality changes over time.

DATES  CAN 

LEAD TO 

WASTE

WASTEWASTE
Annually, the UnitedAnnually, the United

States wastes 108States wastes 108

billion pounds of foodbillion pounds of food

Feeding America, Kentucky's HeartlandFeeding America, Kentucky's Heartland

saved more than 2 million pounds of foodsaved more than 2 million pounds of food

from ending up in landfills across thefrom ending up in landfills across the

Heartland in FY' 21.Heartland in FY' 21.
*Source: Feeding America National Organization; www.feedingamerica.org

*Source: www.foodsafety.gov



Common foods  and  how long  they  can

sa fe ly  be  consumed  ( i f  unopened)

*Source: www.foodsafety.gov


