Fregh Food Storage Guidelineg For Refrigerator {Cheat Sheet}

Note: Always Look At Expiration Dates And “When [n Doubt, Throw [t Out”

Fruit Time Dairy and Eggs Tlme
Apples [ month Cottage and ricotta cheege [ week
Apricots, avocados, grapes, 5 days Cream cheege & glices (opened) | 2 weeke
long, nectarineg, peaches,
Telons, neciarnes, peaches Hard cheege (unopened) 6 monthe
pearg, plumg
Borries and cherries 3 daye Shredded cheege (once opened) | [ week
Oitrue fruit 3 weske Milk and cream [ week
Juices (once opened) 6 days Eqge fin chell | month
Oineapple 4 daye Eqg whiteg or yolke (no shell) 4 days
Vsl Time Meats (before cooking) Tlme
Agparagug, corn, lima beang, peag | 3 daye Steaks, pork chaps, roasts 5 days
Beetg, carrots, radisheg, turnips | 2 weeks Cround meats and stew meats 2 days
Broceoli, bruseel sproute, green | 5 days Poulry 2 days
oniong, leafy greens such ag Qeafood -2 daye
lettuce, epinach, etc.
Bacon 2 weeke
Cabbage, cauliflower, celery, [ week
cucumber, eggplant, green beang, Saucage (frech) 2 daye
pepperg, tomatoes Hame (whole) [ week
Dairy and Eggs Tlme Ham glices 3 daye
Butter 2 monthg Luncheon meatg (once opened) | 5 dayg
Buttermilk, sour cream, yogurt 2 weeke
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Note: Always Look At Expiration Dates And “When [n Doubt, Throw [t Out”

Condiments Tlme

Jellies and jame (once opened) | & monthe
Ketchup (opened) 5 monthe
Mayonnaige (opened) 2 monthg
Mugtard (opened) [ year
Nutg 6 monthg
Pickles and oliveg 3 monthe
Salad dreggingg 3 monthe

Leftovers / After Opening Tlme
Cakes and pieg 2 days
Casgeroles and stuffings 3 days
Coftee (ground) 2 weeke
Mayonnaige baged salads (ie., 3-5
potato salad, coleslaw, ete.) days
Cooked meatg 3 days
Pizza 3 days
Soups and stews 3 dayg
Wine (for drinking) 3 daye
Wine (for cooking) 3 monthe

The ectimateg provided are that, only estimates.
Read all information on packaging regarding
expiration and uge by dates, and how long the
item ig gafe to congume after opening. If a date
on a package ig shorter or longer than the dates
listed, rely on the dates on the package ingtead.

Algo, uge your senges of gight and emell to be
aure food ie eafe to eat. Even if it gaye it's within
the expiration date periods, if it emellg or looke
funny throw it out!
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