food safety

SIMCOE MUSKOKA DISTRICT HEALTH UNIT

Freezer-18C (O F)
Storage Guidelines

Use freezer wrapping or airtight containers. Freeze fresh food at its peak condition.

DAIRY PRODUCTS AND FATS

Butter — SAITEA .. 1year
—UNSAITEA....ciiii e 3 months
Cheese - firm, ProCeSSEA .......oooiiiiiiiiiiii e 3 months
Cream - table, whipping (separates when thawed) ..........cccccceeeeiiiiiiiinnnnnn. 1 month
ool £ o o L TP RPOTPPR 1 month
V= Lo =T T 1= RS 6 months
IVITEK ettt e e e e e e e e e e e e e eeeas 6 weeks
FISH AND SHELLFISH
Fish (fat species: lake trout, mackerel, salmon)...........cccccceeeeeiiiiiciinnennnn. 2 months
Fish (lean species: cod, haddock, pike, smelt) ..........ccccvvvvveeeiiiciiiee, 6 months
SNEITISN ... ———————— 2-4 months
FRUITS AND VEGETABLES ..ot 1year

MEAT PQULTRY AND EGGS

Beef (roasts, STRAKS) eeeiiiee e 10-12 months
Chicken, TUFKEY - CUL U .ooooiiiiiiiiiieiee et 6 months
SWHOIE o 1 year
Cured Or SMOKEA MEAL........ccciiiiiiiiieiiee e e e e e 1-2 months
DUCK, QOOSE ...t e e e e e e e e e e e e e e eaeaaaas 3 months
EQQs (WhitesS, YOIKS) ...eeiieiieiiiieee e 4 months
GrOUNG MEAT .....veiiiiiiiieee ettt e e s e e e 2-3 months
Lamb (ChOPS, FOASTS) ......ouveiiieiiiiiiie e 8-12 months
POrK (CNOPS, FOASTS) ...eviiiiieiiiiiiiiiiiiee et 8-12 months
SAUSAGES, WIBNETS .. ..tttieiieeeeeeee ettt ee e e e e e s s sibbee e e e e e e e e e s s asnbbbaeeeeeaaeeeaaann 2-3 months
Variety meats, giblets..........covvvviiii e 3-4 months
Veal (ChOPS, FOASTES) ...ccccoiiiiiieeii e 8-12 months
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Freezer Storage
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Cooked
ANTMEAL .. 2-3 months
AL POUILIY .. e e e e e e 1-3 months
CasSeroles, MEAL PIES .....uiiiie et e e e e e e e e e e e anes 3 months
SQUASH (SUMIMIEE) ...t e e e e e e e e e e e e e e e e nnnaees 1 week
MISCELLANEOUS FOODS
Bean, lentil, pea casseroles ... 3-6 months
Breads (baked or unbaked, yeast)............ccccvviiiiiii e 1 month
Cakes, COOKIES (DAKEA) ....vviiiie e 4 months
[ (=T PRSP 1 year
Pastries, quick bread (Daked) ... 1 month
Pastry crust (UNDaKed).........ooeiiiiiiiieeeeee e 2 months
Pie (fruit, unbaked) ... 6 months
SANAWICRES ... 6 weeks
SOUPS (STOCKS, CrEAIMY) ...uuiiiiiiiiiiiee ettt e e 4 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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