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REFRIGERATOR FOODS

When to Save and When to Throw It Out

FOOD Held above 40 °F
_ for over 2 hours
- MEAT, POULTRY, SEAFOOD
- Raw or Ieft.over cooked meat, poultry, fish, or seafcod; soy meat substitutes : Discard
Thawing meat or poultry o . .Discard
Meat, tuna, shrmp, chn:ken or egg salad Discard
‘lGravy, stufﬂng, broth Dlscard
‘Lunchmeats hot dogs bacon sausage drred beef. Discard
Pizza — W|th any toppmg stcard
‘Canned hams labeled * Keep Refngerated” VDriscrard
Carmed meats and flsh opened Disrcard. _. .....
- CHEESE
'.Soft Cheeses: blug/bleu, Roquefort, Brie, Camembert, cottage, cream, Edam, Discard
Monterey Jack, ricotta, mozzarella, Muenster I\Eeufchatel queso blanco, queso fresco
:”Hard Cheeses: Cheddar Colby, SWlss Parmesan provoione, Romano Safe
Processed Cheeses Safe
_ Shr_e__d_ded Cheeses o _ - Discard
' Low-fat Cheeses Discard .'
Gra.ted Parmesan, Romano, or combination (in can or jar) Safe
DAIRY
Mitk, cream, sour cream, buttermilk, evaporated milk, yogurt, eggnog, soy miik Discard
Butter, margarine 7 | Safe
E'.:ab\..' fdrmula dpened Discard
: EGGS
Fresh eggs, hard-cocked in shell, egg dishes, egg products : Discard
Costarde o pucins . o S Dijs.c.ér..a
CASSEROLES, SOUPS, STEWS Discard
FRUITS
Fresh fruits, cut Discard
.E—;ruit jeicee, opened . Safe h
Canned fru:ts opened -Safem.'“
/ Fresh fruits, coconut, raisins, drled Frults, candled frunts, dates ..... ...Séfe "




Held above 40 °F

FOOD for over 2 hours

SAUCES, SPREADS, JAMS .

) ) Discard if above 50 °F for
Ope_ned mayennaise, tartar sauce, horseradish : over 8 hrs.
peénut butt'er . .. . S e e - . cate
.Jelly, relish, taco sauce, .mustard, .ca.tsup, .cjliveé, pickies . - _ . Safe
Worceétershire, SOy, barb.ecue.sét..lces., Hoisin séuce o - Séfé
fish sauces (oyster sauce_). . - - _D.is.car'd
Opened vinegar-ba'sed dreséingé o R Safe
Cpened creamy-based dréssmgs 7 o ' o . a D|scard
SpaghEttlsaucer Opened.iar P .. e e R R e - : . Dlscard

BREAD, CAKES, COOKIES, PASTA, GRAINS

Bread, rolls, cakes, muffins, qui(rzrk brreads,r tortillas : 7 _ o _S_gfe

Refrigerato_r biscuits, rolls, cqokie c_ioug_h _ o i Discard _
Cooked pesta, rice, potatoes o Discard
Pasta salads with mayonhaisn_a or vinaigrette ) Discard
Fresh pasta : : Discard
Cheesecake i Discard
Breakfast foods -waffles, pancakes, bagels . Safe

PIES, PASTRY

Pastries, cream filled Discard
Pies - custard, cheese filled, or chiffon; quicﬁe - .. | [.)isc.;ard..
Pies, fruit ) Safe
VEGETABLES

Fresh mushrooms, herbs, spices ' : . Safe
Green.s., pre-c.ut.,. p:*..t.e.-was.ﬁec.i; gﬁackéged N . 5_ - Discard
Vegétames, . . e e . T e . Saf.é.
.V.ege.table.s, c.dokea,; .t.of.u - . - ) | Discard
Vegetable juice, opened . “ - . . Discard
B,ak,Ed pOta,tbes, . RO . . e Is_[s.c..a.ra.
.éon;l.m.é.rda.l g.ar.“C.“;] O“ e e . L | . | i~

Potato Salad " Discard




FROZEN FOOD

When to Save and When to Throw It Out

FOOD

Still contains ice crystals and
feels as cold as if refrigerated

Thawed. Held above
40 °F for over 2 hours

MEAT, POULTRY, SEAFOOD

Beef, veal, lamb, pork, and ground
__r_n_eat

Poultry and ground poultry

Variety meats {liver, kidney, heart,
chittertings)

Cassercies, stews, soups

Fish, shelifish, breaded seafood
products -

DAIRY

Mitk

Fggs {ouf of sheil} and egg products

Ice cream, frozen yogurt
Cheese (soft and semi-soft)
Hard cheeses

Shredded cheeses

Casseroles containing mitk, cream,

aggs, soft cheeses

Cheesecake

FRUITS
Juices

Home or commerciatly packaged

VEGETABLES

Juices

Home or commercially packaged or
blanched

Refreeze

Refreeze

Refreeze
Refreeze
Refreeze. However, there will be

same texiure and flavor loss.

Refreeze. May lose some texture.

Refreeze

Discard
Refreeze. May iose some texture,
Refreeze

. Refreeze

Refreeze

Refreeze

Refreeze

Refreeze. Will change texture and

flavor.

Refreeze

Refreeze. May suffer texture and

flavor loss.

Discard
Discard
Discard
Discard

Discard

Diécard
Discard
Discard
Discard
Refresze
____Di_sca r_d_
Discard

Discard

Refreeze. Discard if mold,
yeasty smeli, or sliminess
deveiops.

Refreeze. Discard if moid,
yveasty smell, or sliminess
develops.

Discard after held above 40
F for 6 hours.

Discard after held above 40
OF for & hours.




FROZEN FOOD

When to Save and When to Throw It Out

FOOD

Still contains ice crystals and
feels as cold as if refrigerated

Thawed. Held above
40 °F for over 2 hours

BREADS, PASTRIES

Breads, rolls, muffins, cakes {without
custard fillings)

' Cakes, pies, pastries with custard or
- cheese filling

. Pie crusts, commercial and
homemade bread dough

OTHER
Cassercles - pasta, rice based

Flour cornmeal nuts

Breakfast items -waffles, pancakes,

_bagels

Frozen meal, entree, specialty items
(pizza, sausage and biscuit, meat -
pie,convenience foods}

Refreeze

Refreeze

Refreeze. Some quality loss
can occur.

Refreeze

Refreeze

Refreeze

Refreeze

Call the USDA Meat & Poultry Hotline

If you have a question
about meat, poultry or
egg products, call the
USDA Meat and
Pouitry Hotline

toll free at
1-888-MPHotline

or 1-888-674-6854,
TTY: 1-800-256-7072.

The hotline is open year-
round Monday through Friday

from 10 a.m.to4p.m. EST

(English or Spanish).

Listen to timely

recorded food safety

messages at the

same number

24 hours a day.

Check out the

FSIS Web site at
www.fsis.usda.gov.

Send e-mait questions to

MPHotline.fsis@usda.gov.

Refreeze

Discard

Refreeze. Quality loss is
considerable.

Discard

Refreeze

Refreeze

Discard

Ask Karen'

FSIS automated response
system can provide food safety
“information 24/7




