
Eggs 
Damaged or compromised packages 
Off odor or discoloration 
Mold 

21 

Produce  Oozing or leaking packages 
Spotting / Mold-

# Days
Past Experation

Frozen  Severely freezer burnt 
Damaged or compromised packaging 60 

Bakery  Mold 
Damaged or compromised packaging 3

Non-Perishable 
Open, punctured, bulging, leaking or
severely damaged  packaging 
Broken or chipped glass 

2-3yr

ITEM

No Go
Zone
When to Throw Away

Meat & Soy
Products 

Defrosted 
Sever freezer burnt 3 

Off odor or discoloration 
Bloated packages 

Toss If...

Dairy   3
Damaged or compromised packages 
Off odor or discoloration 
Mold / Curdling 

Prepared/Retail
Open, punctured, leaking or severely
damaged  packaging 
Broken or chipped glass
Molding  

3



Expiration Date- (“Expires 1/1/11”,  “Do not use after 1/1/11”)
What it means: Do not distribute or consume infant formula, baby food, vitamins, or
medicines after the expiration date! Yeast and baking powder work less effectively
after expiration but are still safe to eat.

Sell By Date – (“Sell by 1/1/11”, also called “Pull Date”)
What it means: This tells the store how long to display the product for sale. If the
food has been handled properly, it may still be safe to eat past this date.

Best By Date, Use By or Quality Date – (“Best if used by 1/1/11” or “Use before 1/1/11”)
What it means: This date is the manufacturer’s recommendation for how long the
food will be at peak quality. After the quality date, the food is still safe to eat but
slowly begins to lose nutrients and the quality begins to lessen.

READING DATING CODES



Temperature-Controlled
Foods Chart



Shelf-Stable Foods Chart



Shelf-Stable Foods Chart


