food safety

SIMCOE MUSKOKA DISTRICT HEALTH UNIT

Refrigerator 4 C (40 F)
Storage Guidelines

Unless otherwise specified, cover all foods.

DAIRY PRODUCTS AND EGGS
(check best before dates)

Butter S L110] =1 o =T o SRRSO 8 weeks
—OPENEA ... 3 weeks
Cheese — cottage (0NCE OPENEA) ...eevveeeiiiiiiiiiiiieee e 3 days
— R several months
— processed (UNOPENEd) ......ceveeeeeeviiiiiiiiiieeeeeeeeens several months
— processed (OPENEA) .....uuvvvveeeeeiiiiiiiiee e e 3-4 weeks
g0 ettt e e e e e e 3 weeks
Margarine — UNOPENEA ....eiiiiiieei ittt 8 months
—OPENEA ...t 1 month
Milk, cream, yogurt (ONCE OPENE) ........uvuiiiiiieeeeiiiiiieiee e e e e e e e e e e 3 days

FISH AND SHELLFISH

Clams, crab, lobster, mussels (liVe) .........ccovviiiiiiiiiiiiie e 12-24 hours
Fish (Cleaned) — raw ......c.oooiiiiiii e 3-4 days
— COOKEA. ... it 1-2 days
OYSLEIS (lIVE) oo e e e e e e e e 24 hours
Scallops, SNFMP (FAW) ..evviieeeeiece e 1-2 days
Shellfish (COOKEA) ..ot 1-2 days
FRESH FRUIT (RIPE)
7Y 0] o L= SRRSO 2 months
— purchased February to July ........ccccveveeeeeiiiieeee, 2 weeks
APTiCOtS (STOre UNCOVEIEA).....ceviiieeei it ettt e e e e e e s e e e e e e e e 1 week
Blueberries (StOre UNCOVEIEd) .......cooiiiiiiiieiiiiiiie et 1 week
(O =T g 1= TR RPTR PR 3 days
Cranberries (StOre UNCOVEIEd) ........uuuiiiiieiiiiiiiiiiiiieiee e e 1 week
(©] o o LT SPERPR 5 days
Peaches (StOre UNCOVEIE) ........uuviiiieeeeeeiiiiiiiiiee e e e e e e s e e e e e e e e e e nnrraeeeeeees 1 week
Pears (STOre UNCOVEIEA) .......oviiiiiiiiie ettt 1 week
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i P

—
o@D
o 10T PRSP 5 days
Raspberries (Store UNCOVEIred).........cceeiiiiiiiiiiiiiiee e 2 days
RAUDAID ... 1 week
Strawberries (Store UNCOVEIEd) ........eeviiiiiiiiieiiiiiee et 2 days
FRESH VEGETABLES
F ] 0 F= L= o [ SRRSO 5 days
BEANS (JrEEN, WAX) ..vvvvieieeeeeeeeiiiitieeeeteeeeesssssssssaeeeeeeaeeeseassssssasaeeeeeeeeesaannnsnssnnes 5 days

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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