The following table provides guidance on how to use the dates on packaging. Remember, this is just a guide - it's up to you, the consumer, to use your best judgement.
Many foodborne pathogens cannot be seen, tasted or smelled, so when in doubt, throw it out. By being informed, we can waste less food and feed more of our neighbors.

Food Coding Guidance

Food Type

Frozen Meats
and Sides

Dairy

Y N » Y My
It frozen before or %
on best-by date, safe
for consumption
Indefinitely. Once
thawed, consume
% Within the week

Can be consumed
1-3 weeks
after date

Can be consumed
1-2 years
after date

Can be consumed
2-5 years
after date

Can be consumed
12-18 months
after date

3 days for high
perishable (berries/
mushrooms) an up to
3 months for harder

Items (potatoes
. winter squash)

Can be consumed
3-5 weeks
after date
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Can be consumed ﬁﬂ

1-3 waeks
after date
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