Use By/Sell By Dates
e A "Sell-By" date tells the store how long to display the product for sale. You should buy the product before the date expires.
e A "Best if Used By (or Before)" date is recommended for best flavor or quality. It is not a purchase or safety date.
e A"Use-By" date is the last date recommended for the use of the product while at peak quality. The date has been determined by the manufacturer of

the product.
Product dates don't always refer to storage and use after purchase. Even "Use-by" dates usually refer to best quality and are not safety dates. But even if the
date expires during storage, a product should be safe, wholesome and of good quality — if handled properly and kept at 40° F or below.

Storage Times Refrigerator Storage (at 40 °F or below) of Processed Products

If product has a "use-by" date, follow that date.
If product has a "sell-by" or no date, cook or freeze the product by the time on the
following chart.

Since product dates aren't a guide for safe use of a product, how long can the
consumer store the food and still use it at top quality? Follow these tips:

Purchase the product before the date expires.
If perishable, take the food home immediately after purchase and

refrigerate it promptly. Freeze it if you can't use it within times
recommended on chart. Unopened After
Processed Product ! s
Once a perishable product is frozen, it doesn't matter if the date expires After Purchase Opening
because foods kept frozen continuously are safe indefinitely.
Follow handling recommendations on product. Cooked Poultry 3 to 4 days 3 to 4 days
Consult the following storage chart. Cooked Sausage 3 to 4 days 3 to 4 days
Refrigerator Home Storage (at 40 °F or below) of Fresh or Sausage, Hard/Dry, 6 weeks/pantry 3 weeks
Uncooked Products shelf-stable
If product has a "use-by" date, follow that date. Corned Beef, uncooked,
If product has a "sell-by" date or no date, cook or freeze the product by in pouch with pickling 5 to 7 days 3 to 4 days
the times on the following chart. juices
Vacuum-packed Dinners,
Commercial Brand with 2 weeks 3 to 4 days
. USDA seal
Product Storage Times
After Purchase Bacon 2 weeks 7 days
Poultry 1 or 2 days Hot dogs 2 weeks 1 week
Beef, Veal, Pork and Lamb 3 to 5 days Luncheon meat > weeks 3 to 5 days
Ground Meat and Ground Poultry 1 or 2 days ; .
Ham, fully cooked 7 days clizzs, & eaneE
. . whole, 7 days
Fresh Variety Meats (Liver, Tongue,
Brain, Kidneys, Heart, Chitterlings) L 67 2 GEE e el e
"keép refrigérated" Y memiie D & CEE
Cured Ham, Cook-Before-Eating 5 to 7 days
Sausage from Pork, Beef or Turkey, G, SEiTEe, Slnels 2 years/pantry 3 to 5 days
1 or 2 days stable
Uncooked
Canned Meat and 2to5
Eggs 3 to 5 weeks Poultry, shelf stable years/pantry 82 e




