food safety

SIMCOE MUSKOKA DISTRICT HEALTH UNIT

Cupboard Storage Guidelines
(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 (ANY) ... et 3 months
Cereals (ready-t0-aL) .........eeei i 8 months
(070 ¢ 010 01T | ISP SPPP 6-8 months
(O] - 100 (= £ PP PP PRI 6 months
= T - PSSR several years
o= SR PPRESR several years
0] L=To 0T | £ T SRR OTPRR 6-10 months
WHITE TIOUN ...t e e 1year
Whole Wheat fIOUN ...........ooii e 3 months

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

Evaporated MilK..... ... e e 9-12 months
(@ (g LT g or T o aT=To I {00 o LSRR 1year
DRY FOODS
(once opened, store in airtight containers, away from light and heat)
Baking powder, baking SOUa.........cccooiiiiiiiiiiiiie e e e 1year
Beans, Peas, |ENTIIS.........cooi i lyear
Chocolate (DAKING) ......couiiiiiiieie e 7 months
(000 Tol0 - LT PP PP TP PPPTPPPR 10-12 months
(070] 1 (=Tl (o] (018 ] oL ) R TP PP UPRTPTPRPP 1 month
COTTEE (INSTANT) ...eeeeiieiie ettt et e e ane e e e e ens 1year
O00) 1 {=To VY] oV (=T a1 PP PPPRPRNS 6 months
L AU T (o LA T=Te | TP UPRPPPR 1year
(€12 - U] o I PSRRI 1year
L] | Y0 To Yo -1 SRR 2years
Mixes (cake, pancake, tea DISCUIT) .......cccviiiiiiiii i lyear
Mixes (pie filling and pudding) ........ccccceerie e 18 months
Mixes (main dish acCCOMPANIMENTS) ....ccvviiiiiiiiiiieee e 9-12 months
POLAt0ES (FIAKES) .. .uueieiiee e e e s e e e e e s s s e s rr e e e eeee s lyear
SKkim milk powder — — UNOPENEM..........ccciiiieiiiee e e 1year

—OPENEA ...ttt 1 month
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Cupboard Storage

/ Q
—
o@D
U o T U G I 1Y/ 01 1) I SRR several years
TRADAGS ... 1year
MISCELLANEOUS FOODS
HOMBY e e e e e 18 months
Jam, jellies (once opened, store covered in refrigerator).........cccccoceeviieniieeniieeneenn, 1year
Mayonnaise, salad dressings— UNOPENEM .........ccocvieeeiiiiiiiee i 6 months
— opened (store covered in refrigerator) ...........ccccvveen. 1-2 months
o] P TeY T SRS 2 years
I L0 PRSP RRUPRPON 1 month
Peanut butter Y 1110 0 1= 5 1= o R 6 months
e8] 911 1o I 2 months
Pectin —lIQUId 1year
— opened (store covered in refrigerator) .........cccccocveevieeiiiineens 1 month
— POWAETEA ...t 2 years
Sandwich spread (once opened, store covered in refrigerator) ............cccceeeeeenneen. 8 months
Syrups - corn, Maple, tabIe..........ooi i 1year
Vegetable oils (once opened, store covered in refrigerator).........ccccccovcveeeeiciieeeneeee, 1year
RV =T - SRR several years
=T TS A (o |7 PSSR 1year
VEGETABLES
Potatoes, rutabaga, SQUASH ........cciiee i 1 week
10 0 =0 =PRI 1 week
Cool room 7-10 C (45-50 F)
ONIoNS (dry, YEHOW SKIN)......cooiuiiiiiieiie e 6 weeks
POTAtOES (IMATUIE) ....eiiiiiieiiii ettt et e e s nnee e 6 months
RUTAbAga (WAXEA) ....eeeiiiiieiiiie et several months
SQUASN (WINTEI) ... several months
These are some 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 flavor
and nutritional value will deteriorate. Discard if there is evidence of spoilage and when in
doubt, throw out!
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