“BEST IF USED BY” Dates For Commodities in Months

	
	400F
	700F
	900F

	GROUP A
	
	
	

	FRUIT
	
	
	

	Applesauce, canned
	48
	24
	12

	Apple slices, canned
	48
	24
	12

	Apricots, canned
	48
	24
	12

	Cherries, canned
	36
	18
	 9

	Date products
	Refrigerate up to 5 months.  Freeze up to 1 year

	Fig nuggets
	Store at 550F or below for up to 1 year

	Figs, whole, dried
	36
	18
	  9

	Mixed fruit, canned
	48
	24
	12

	Peaches, canned
	48
	24
	12

	Pears, canned
	36
	18
	  9

	Pineapple, canned
	48
	24
	12

	Plums, canned
	36
	18
	  9

	Plum/Prune puree
	Store at 500-700F.  Use within 9 months

	Prunes, dried
	18
	 9
	  5

	Raisins
	18
	 9
	  5

	BEANS and PEAS, DRIED
	
	
	

	Blackeye Peas
	24
	12
	  9

	Great northern
	24
	12
	  9

	Lentils
	24
	12
	  9

	Light kidney
	24
	12
	  9

	Lima
	24
	12
	  9

	Peas
	24
	12
	  9

	Pinto
	24
	12
	  9

	Red kidney
	24
	12
	  9

	Small red
	24
	12
	  9

	Split Peas
	24
	12
	 9

	VEGETABLES
	
	
	 

	Carrots, canned
	60
	30
	15

	Corn, canned
	72
	36
	18

	Green beans, canned
	48
	24
	12

	Peas, canned
	72
	36
	18

	Potatoes, slices, dehydrated
	12
	  6
	  3

	Potatoes, flakes and granules
	12
	  6
	  3

	Refried beans, canned
	72
	36
	18

	Salsa, canned
	48
	24
	12

	Spaghetti sauce, meatless, canned
	48
	24
	12

	Sweet potatoes, canned
	48
	24
	12

	Tomato paste, canned
	36
	18
	  9

	Tomato products, canned
	48
	24
	12

	Vegetarian or Baked beans, canned
	48
	24
	12

	
	400F
	700F
	900F

	GROUP A, continued
	
	
	

	MEAT/MEAT ALTERNATES
	
	
	

	Beef, canned
	60
	36
	18

	Pork, canned
	60
	36
	18

	Poultry, canned
	60
	36
	18

	Egg mix, dry
	Store in cook, dry area.  Use within 12-15 months

	Cheeses
	See attached cheese page

	Salmon, pink, canned
	72
	36
	18

	Salmon, pouches
	72
	36
	18

	Tuna, canned
	72
	36
	18

	GROUP B
	
	
	

	Bakery mix (reg. & lowfat)
	12
	  6
	  3

	Bulgur (cracked wheat)
	Store in cool, dry area.  Use within 4 months

	Flour, all types
	24
	12
	  6

	Cornmeal
	24
	12
	  6

	Grits, corn
	24
	12
	  6

	Oats rolled, quick
	24
	12
	  6

	Pasta products
	72
	36
	18

	Rice, brown
	At 360-400F- use within 6 months.  500F700F - use in 3 months

	Rice, milled
	48
	24
	12

	Rice, parboiled
	30
	20
	10

	Peanut butter (reg. & reduced fat)
	36
	18
	  9

	Peanut granules
	60
	24
	12

	Peanuts, roasted
	60
	24
	12

	Vegetable shortening
	48
	24
	12

	Vegetable oil
	24
	12
	  6

	Salad dressing, reduced calorie
	  8
	12
	  6

	Salad oil Dressing
	24
	  5
	  2

	Wheat, rolled, quick
	24
	12
	  6

	NFD Milk
	24
	12
	  3

	Honey
	48
	24
	12


BEST IF USED BY” Dates for Frozen Commodities in Months

	
	00F or Below

	GROUP A
	

	FRUIT
	

	Apple slices, frozen
	18 months

	Apricots, frozen
	18 months

	Blackberries, frozen
	18 months

	Blackberry/Raspberry puree, frozen
	18 months

	Blueberries, frozen
	18 months

	Cherries, frozen
	24 months

	Orange juice, frozen
	24 months

	Orange juice, single service cartons, frozen
	 9 months

	Peaches, frozen
	18 months

	Peaches, individual cups, frozen
	18 months

	Strawberries, sliced and whole, IQF, frozen
	15 months

	VEGETABLES
	

	Beans, green, frozen
	12 months

	Carrots, frozen
	12 months

	Corn, frozen
	24 months

	Peas, green, frozen
	 9 months

	Potato, oven fries, frozen
	14 months

	Potato, rounds, frozen
	12 months

	Potato, wedges, frozen
	12 months

	Sweet potatoes, frozen
	12 months

	MEAT/MEAT ALTERNATE
	

	Beef, ground, bulk, frozen
	 9 months

	Beef, patties 100%, w/VPP, and lean, frozen
	 4 months

	Beef roasts, frozen
	12 months

	Chicken parts, cooked, breaded, frozen
	 4 months

	Chicken, leg quarters, frozen
	 8 months

	Chicken, cut up, frozen
	 8 months

	Chicken meat, cooked, diced, frozen
	 6 months

	Eggs, whole, frozen
	12 months

	Ham, water added, frozen
	 6 months

	Pork, ground, frozen
	 9 months

	Pork ham roast, frozen
	12 months

	Pork, sausage, bulk, patties & links (& w/VPP), frozen
	 3 months

	Salmon Nuggets, frozen
	 6 months

	Turkey breast, deli style, frozen
	 4 months

	Turkey burger, frozen
	 4 months

	Turkey, ground, frozen
	 3 months

	Turkey ham, frozen
	 4 months

	Turkey roast, frozen
	 7 months

	Turkey sausage, chubs, frozen
	 3 months

	Turkey, whole, frozen
	 9 months


Cheeses
Process American Cheese

· Loaves: Can be kept for 1 year at a constant 320F in its original unopened package.  After opening, it can be kept well wrapped between 300F and 400F for up to 3-4 weeks.

· Sliced: Can be kept for 6 months at a constant 320F in its original unopened package.     After opening, it can be kept well wrapped between 300F and 400F for up to 3-4 weeks.

· Shredded: Can be kept for 6 months at a constant 320F in its original unopened package.     After opening, it can be kept well wrapped between 300F and 400F for up to 3-4 weeks.

Cheddar Cheese

· Blocks or Loaves: Can be kept for 1 year at a constant 320F in its original unopened package.  After opening, it can be kept well wrapped between 300F and 400F for up to 3-4 weeks.

· Shredded: Can be kept for 5 months at a constant 320F in its original unopened package.     After opening, it should be used as soon as possible before mold develops.

Reduced Fat Cheddar Cheese

· Loaves: Can be kept for 5 months at a constant 320F in its original unopened package. After opening, it can be kept well wrapped between 300F and 400F for up to 3-4 weeks.

· Shredded: Can be kept for 5 months at a constant 320F in its original unopened package.     After opening, it should be used as soon as possible before mold develops.

Mozzarella Cheese

· Loaves: Can be kept frozen at 200F or lower for 1 year in its original unopened package.  After opening, it can be kept well wrapped at 350F for 7-10 days.  Cheese received unfrozen can be cut into individual loaves for quick freezing and kept for 1 year at 200F or lower.

Lite Mozzarella Cheese

· Loaves and shredded: Can be frozen at 200F or lower for 5 months in its original unopened package.  After opening, it can be kept well wrapped at 350F for 7-10 days.

Cheese Blend

· Loaves: Are best if used within 9 months when stored at a constant 320F in its original unopened package.  After opening, it should be kept well wrapped between 300F and 400F for 3-4 weeks.  

· Slices: Should be used within 7 months when stored at a constant 320F in its original unopened package.  After opening, it should be kept well wrapped between 300F and 400F for 3-4 weeks.

