BL'S LITTLE FREE PANTRIES CODE OF CONDUCT

This is to certify that being a Volunteer / Helper of BL's
Litte Free Pantries, free food giveaways and all Programs,
Agencies, Associates as well as all Officiated programs
through Ladybug Creations by BL, | understand fully that
any information, communication, written, verbal or in
another other form obtained during the performance of
my duties, must remain confidential.

This includes all information regarding other Volunteers /
Helpers, Patrons, Family and any other Associate
Organization. As well this includes any other information
otherwise marked or known to be confidential.

| understand that any unauthorized release or
carelessness in the handling of the confidential
information is considered a Breach of Duty to maintain
confidentiality.

Administers of the Volunteer Page can and will remove
Volunteers / Helpers for any breach of confidentiality.



How Does This Mini Pantry Work?

This mini pantry is an easy way for neighbors
to help neighbors who need food, hygiene, or
paper items.

Even though its home is on this property, this
mini pantry belongs to all of us Please take
care of it and the space around it. Tidy the mini
pantry if it needs it. If you can, clean up spills,

and please don’t litter.

Give what you can by placing food,
hygiene, or paper items inside the mini pantry.
Give what you would want to receive. An easy
rule of thumb: buy extra of what you buy your
household. No gift is too small. A single can of
green beans can help. Items should be

unexpired and in good condition.

Take what you need. If you find items
inside and you need them, take them and know
we care about you. Please remember the mini
pantry belongs to all of us and take only those
items you need, trusting the mini pantry will be
here for you again.




IS THIS FOOD EXPIRED?

UNDERSTANDING DATE LABELS

The dates thal food companies put on packages are nol regulated and do not mean that the food
is unsafe lo eat, except in the case of baby formula. Most foods are still tasty and nutritious after

the date has passed. Not sure if food is spoiled? Check for off odor, flavor or texture.

"BEST BY" OR "BEST IF USED BY" DATE

This date tells you when the food will have the best flavor.
Itis still safe to eat past this date.

"USE BY" OR “EXPIRATION" DATE

This is the last date that the product will be at its peak quality.
It is still safe to eat past this date (except for baby formula).

"PACKING/MANUFACTURING" DATE

This is the date used by manufacturers for tracking.
It is not an expiration date - it is not related to food quality or safety.

"SELL BY" DATE

This tells the store how long to display the product for sale.
It is still safe to eat past this date.

GOOD FOR UP TO ONE YEAR AFTER THE DATE:

» Packaged food like cereal, pasta, dried beans, and baking mixes
= Frozen foods
= Canned goods including soup, condiments, meat, fruit, and vegetables

GOOD FOR UP TO 30 DAYS AFTER THE DATE:

« Butter
+ Cheese
« Eggs

GOOD FOR UP TO SEVEN DAYS AFTER THE DATE:

s Milk
+ Yogurt

3 - @ share

Questions? Contact us at 215-223-2220 or info@sharefoodprogram.org.

food program




Refrigerated Foods — shelfLife Afte

probuCT

BEVERAGES, FRUIT

Juice in cartons, fruit d-inks, punch :_n:;zk;:::::ned_ B-12 months
Butter 1-3 months 6-8 months
Buttermilk 1-2 weeks 3 maonths
Cheese, hard [such as cheddar, & months unopened; & months
swiss, block parmesany) 1.4 weeks opened
Parmesan, shredded 1 month opened 34 months
Shredded cheddar, molzarella, etc 1 manth 3-2 months
Chesse, processed slices 1-1 months Doesn't freeze well
Cheese, soft (such asBrie, Bl Pasce) 1 week & months
Cottage cheese. ricotta 1 week Doesn't freeze well
Cream cheese 2weeks Doesn't freere well
Cream, whipping. ultrapasteurired 1 month D ol freeze
Whipped, sweslenad 1 day 1-2 moanths
Asrosol can, real whipped cream 3-4 weeks Donot fresze
Aerotol can, nandairy topping 3 moaths Donot lreeze
Cream, half-and-half 3-4 days 4 months
Dips, sour cream based 1 weeks Danot freeze
Egg substitutes, liquid
unopened 10 days Donot (reeze
opened 3days
| Eggnog, commercial 1-5 days & months
Eges, inshell 3-5 weeks Donot freeze
raw whites, yolks* 1-4 days 12 months
hard cooked 1 week Dioesn't freers well
Kefir (fermented milk) :’:;:;'T :L::ic' Da not freeze
Marﬂanne & months 12 months
Milk, plain or flavored 1 wask 3 manths
Fackage date;
Pudding 2 days after opening Donotfreezs
Sour cream 7-21 days Doesn't freere well
Yogurt 7-14 days 1-2 months
Tubecansofbiscuits, rolls, Use-bydate Bt B
pizradough, etc
Ready-to-bake pie crust Use-by date 2 months
Usa by date,
Coolog dough unopened or opened 4 months
1-2 days or use-by
date on package 2 months
- Date oncarton;
3 days after opening 1-2 months
L)
Soy or rice beverage, refrigerated 7-10 days Donot freeze
1weekor
Toly packapge date 3 MO




FISH
Leanfish (cod, flounder, haddock,

Refrigerated Foods —s

MEAT, POULTRY & FISH

halibist, £ols. etr | 1-2 days -8 months
Lean fish | pollock, ocean perch,
rockifish, sea proutl 1-2 days 4 monthi
Fatty finh (Blusfah, mackerel, mullel,
almp ni, #te.] 1-2 days 2-1 months
Cavaar Tresh,_injar 1-dweeks: 2 daysopen Doepnt freese weld
Cooked fish, all 3-4 days 1-2 months
Sunimi seafood 34 days or package dute 9 months
SHELLFISH
Shnmp, scaflops, crayfish, squid 1-1 days 3-5 months
Shucked clams, massess and oysers 1-d days 3-1 moniin
Crab meat, fresh 1-2 days 4 manths
Crabmeat, pasteurized b monthi unopened,
3-5days, opened 4 manths
Crab legs. king. dungeneLs, snow 5 days 817 manthy
Lhee elarms, mussels, crab and oysters 13 days 1-3 manths
Live lobriters 1-ddays 4-3 months
Lobster tails 1-2days b marths
Coohed shelifish, all 3-& days 1 months
SMOEEDFISH
Herring -4 days 1 manthn
Salrmon, whitefish, cold-smoked 5-8 days 1 monthy
Salmon, whitefish, hot smoked 14 days or dabe on vacuwm pkg | &manthsinvacuum plg
MEAT, FRESH
Beed, lamb, pork or veal chopd, steaks, roasty 3-5 days 412 moniths
Ground meat 1-2 days 34 months
Variety meats (iver, tongue, chitterlings., etc.| 1-2 days 3-4 months
Cooked meats (after home cooking) 3-4 days 1-3 montha
MEAT, SMOKED OR PROCESSED
Bacon 1 W 1 month
Cormee besel, inpouth with pichiing e 5-7 days 1 month
Harn, carmed | keep retrigerated” label) EH monims Donotireeze
Ham, fully cooked, whole 1 week 1-d months
Ham, fulty cooked, slices or half 3-4 diys 1-7 monihs
Ham, cook hefore sating 1 woek 1-i monih
Hotdogs, wealed i package 1 weeky 1-2 montha
Hot dogs. alter openir wiek 1-§ months
Lunch meats, sealed in package o weeks 1-4 monthd
b meats. gfter oo -5 days 1-3 montt
Sausage. raw, bulk type 1-1 duys 1-4 months
Sausage, vmoked links, patties 1 wenk 1-2 months
Saunage, hard, dry [pepperoni), skced 1-1 weeks 1-3 monthy
POULTRY, FRESH
Chigken or turkey, whole 1-2 days 12 months
L Lanlt £y, parts 1-1 days 9 months
Duckding or goose, whale 1-1 days & moniths
Giblels 1-1 davs ¥4 monlig
POULTRY, CODKED o PROCESSED
Chicken nuggets. patties 1-2 days 1-3 months
aoked poullry dishes 1-4 days 4-b montha
Fredchicken i-d days 4 monthy
Grownd hurkey oF chicken 1-1 days 34 monli
Lunch meats, sealed in package dweeks 1-4 manths
Lunch meats, after opening 35 days 1-2 monii
Pieced covered wrth broth or gravy 1-1 days b mantih
Rotisserie chicken 3-4 days 4 months




Fresh fruits and vegetables

FRUITS SHELF REFRIGERATOR
| Apples 1-2 days Iweeks Cooked, Bmonths
Apricots Until ripe 1-3 days Do notireaze
Avocados Lintil rips 34 days Donot freeze
LELE Y Linil ripe 2&&.2@1%&"_ th
TS, CherTes -I days mianiis
(Citrus Fruit 10 days 1-2 wieks Do nat freee
Coconuts, fresh 1 week 2-3 weeks Shredded b months
Grapes 1day 1 week Whole, 1 month
Kiwn Fruit Until ripa 3-4 days Do nat irsaze
Malons 1-1 days 34 days Balls, 1 month
Papaya, mango 3-5 days 1 week Do not freeze
Peaches, nectannes Until ripe Jddays Sliced, iemon juice
& sugar, 3 months
Pears, Plums 3-5 days 3-4 days Denot freere
VEGETABLES SHELF RAW,REFRIG. _
Artichokes, whole 1-2dmn 1-2 weeks Do not freeze
ASparagus 14 days £ manths
Beans, green of wan 1-4 days E months
Beets 1day 7-10 days E-8 months
ey L-ddays 1010 moathe
| Arncenli raah_rapind iSdage 1 WD month
L Brusoals cpomgts 15 o 1013 monthe |
| Cauliflower 15 dags 10-12 manths
Habbage llwaaks 1 0 1) mpanthe 00
| CAIrols, parsnigy Jweeky | 101 months
Cinlpry 1-1 wrpaks 10-12 manibe
| [arnpnthe b 1-2 daet E manthn
L Curnmbiers FES.Fe Donotiresrs |
L Egaalan 1dsy L daue Ed mpampbis
Garfic 1 month 1-2 wapks 1 month
_Emwﬂm: 1.7 ot 1-7 wrhdlks 1 manth
Gigine 'I-!.HII:'L 11T maskhe
| Herbe frmgh L10 s, 1.2 mpsths
HIFTT 1.2 wanks 10,12 manthe
| ipsitnes irahprg 1-2 wrapks Din ot lreprs
piture leaf 17dage Donotireeze
| Mushrocms 23 dlays 117 manthe
| Okra 2-3 days 10-12 months
Qnions, dry 2-3 weeks 2 months 10-12 menths
Spring or gréen 1-2 webpks 10-12 months
| Parsley. cilantrg 1 week 1-1 months
| Peppers, bell or chile 4.5 days £-B monthe
Potatoes 1-1 months 1-2 weeks Cooked and mashed,
10-12 manths
| Radishes 10-14 days Do not freeze
| Rutabagas L akiiak Laneke E-10 monthe
| Spinach 1-2 days 10-12 months
Squash, summer 4-5 days 10-12 moaths
winter 1 week 2weeks 10-12 months
wimigs Zweaks E-10 months
Tomatoes Uintil ripe 2.3 days 1 manths




Frozen food — sheif Life

FROZEN ITEMS FREEZER
Bapgels 2 maonlhs 1-2 weeks
Bread Dough, commercial Use-by date After baking. 4-7 days
Burritos, sandwiches 1 maonihs 3-4 days
| Egg substitutes 12 months Dateon Carton
Fish, breaded 3-6 months Donot delrost. Cook frozen.
Fish, raw & manths 1-2 days
Frust suich as berries, melons &-6 months 4-5 days
Guscamole 34 manths 3-4 days
[ TCE cream T4 g
| Jylce concenirales &-12 months 7-10 days
| Lobster tails 1 months 2w
Pancakes, Waffles 1 months 3-4 days
sausages, uncooked 1-2 moniths 1-2 days
prisgooked 1-2 months 1 wiek
| Sherhet, snrbet A4 months
Shirimp, shellfish 12 months | 1-2 davs
Soy crumibless and hotdogs 9 months 3-8 days
| Say meal substitutes 12-18 months 34 days
Tempeh 12 manths 1-2 weaks
| Topping, whipped & months Jweoks
TV Dinners, éntrees,
| braakfast 3 mpnths Dongt defrost Cook fropen
Vegatable: B months 34 days

Delifoods — shei

DELIFOODS
Main dishes or meals,
|__hot or refrigerated Sddavs 23 months
Meats covered with gravy
ar brath 1-2 days & months
Commercial brandvacuum patked
dinners with USDA séal 2wesis Does not fresss well
Chickén, rotisserie of fried 3-4 days 4 monthi
Luirhegn meats, stone-gliced 3-5 days 1-2 months
| Paté 1-2 days 1-2 months
Cheese, store-sliced, hard cheese
suchascheddaror swiss 32 weeks & months
Cheese, saft (such as brie,
bel pagse, goat chaese,
fresh mozzareiia) 1 week 6 months
Salads containing meat, fish,
| poullry or eggs 3-4 days Don‘tieese
Salads, wegetable 3-5 days Don't freéze.
Sidedishes suchascooked
vegetables, rice or potatoes 3-4 days 1-2 months
Olives 2wipks Don't freege
Pudding Package date; Don't freeze.
2 days after opening
Frult, cut Package date; Don't freeze.
4 days after opening
Cheesecake 1 week 2-3 months




Shelf-stable foods = shelif Life after cod

fruits B wegetables
meals & eggs

oeneal, dry mines
o Testa

2-3 days

2 monini

T7dn

(B0 B, Twtaton

TR

Helor 1o jar

(BEams, Dned

T =ontns

T b

Canned goods, irw acd
[such a3 meal, poultry,
fich, pranvy, Sléw, souph.
beans, carrols, cofn,

PULL, pRaS, potatoes,
spinach)

25 yeary

3-4 dayy

Carined goods, Migh acid
(wch &5 jukces, Truil,
pichles, ihuerkraut,
Inenatoaoup, andfood:
in Anegar-based sauce)

12-18 maonihy

57 days

Ceredl, reachy-to-2at
Cook before eating

&12 mosiths

11 mgnihy

1-3 weels

[Far #ll types; 3-8 months
frauben, 2 weskrefrigeratid

Wl 0T panCake mim TS manths Phg wie-by gate
1 |~ 1318 mionihs
tmnnﬂrqhw -1 mamiths 11 mantts
Fione ground pr [ T T T3 TG
[Corratanh TE Fanirs T8 montin
Frowr, while 1T manths EE moniha
Faour, whiole wheal [ T T B 5 wnims
Froshing, canned 1O i Tweek
Eroating miees 1T manth T moniins
Chooodal e, s westensd 18-3 menths Tyear
and semi-yweel, 1olid
1yERr £ months
Cocos ard Cotoa Mives
Barberue wrsce, bottled & months | month
WETCTg, L OCREa OF
Chilisauce & mpnthy 1 monih
Chutney 11 manths 1-2 manths
|Horseragish, i jar 11 manths 34 et
Mapornabue, commeroal 23 monlhs 4 months 1 monith
Mustand 11 manths 11 monthn
(Dfves, Black and green TET months Tweeks
ke I manth 1-3 weeks
Salad Dressingd,
commercial, bottied 10-11 menths 3 months
T, picante & TaCo 13 o T oA
B-12 months frozen dweeky

PANTRY STORAGE

Shelf-stable foods such as canned
goods, cereal, baking mixes, pasta,
dry beans, mustard, ketchup and
peanut butter can be kept safely at
100m temparature,

To keep these foods at their best
guality, store them in clean, dry, cool
[below B5°F) cabinets away from the
stove or the refrigerator’s exhaust.
Extremely hot (aver 100°F) and
freezing temperatures are harmiul to
canned goods.

in general, most canned foods have a

long shelf life, and when properiy
stored, can be eaten for several years:

=Low-acid canned goods - two 10 five
years [canned meat and poultry,
SUEWS, SOUDRS exCEpt tomato, pasia
products, potatoes, corm, carols,
spinach, beans, beets, peas and
pumpkin).

sHigh-acid canned goods - 12 to 18
maonths (tomato products, fruits,
sauerkraut and foods in vinggar-based
sauces or dressings).

Some canned hams ane shell-stable.
Mever store ham or any feods. labeled
“keep refrigerated”™ in the pantry.
These foods must be stored in the
refrigeratar,

Many shelf-stable foodds remain
edible for several weeks, or even
months, after opening, a5 the
accompanying chart indicates.
However, be sure 10 read package
labels. Some [tems must be
refrigerated after ppening,



Do Not Consume Food from Cans or Jars If;
=eaking ar stained
sSwallen can
sRusty
Badly dented, crimped or pinched
+Container is cracked
*Foul odar
«5afety seals are broken or missing
+Lids are lpose or missing

=Foods exhibit changed color or odor =

= NEVER TASTE SUSPICIOUS FOODS!

Inside bag:
=i5 torn or leaking
+5eals are ripped
*Has moldy or fareign abijects inside

Box without an Inside bag:
al5 open of fam
*js stained or wet
*Has lve or dead insects, webs, or droppings

Yips oo Stocing Canned and Boned Food:

"  §xore cans and bowes off the foor, either ona
pallet or shell and 18 inches away from the
wall 50 alr can circulate

+  Store canned and boxed goods in a clean, dry,
and cool area (below 85°F),

¥ Estremely hot {ower 100°F) and cold (below
30°F) remiperatures tan damage canned goods
and shamen shell life.

«  Abways rotate your steck = First in-First out!

N PANTRY

SHELF STABLE FOODS OFENING
Dt 1 ey & mian i 3 manths
Etricts, wanila, 1yesn 1y
Fruits, dried B o i & month 1 manth
Buiilic, chopgped, 18 manth Rririgerate; wir by
| Commercial jar 3years date on jar
Gelatm, Havoried 18 maaniths Ui all o7 reseal far
| Unflavored Iyean 34 months
Grany, pars and Can 35 yean 13 da Wi anlig can
Dy Geravy mises Lyeare 1-2 dayy Mhin edine pachet |
Herbi, diled 1-1 yuars Codl, darrh place 1
| Hitey 1.2 manthi 12 manihi
lamsg, jellidd, préservid 12 manths BMpnh
| berky, commerally deied 13 maiith 1.3 monthi
ey, Mg rade 1-F gty 1-2 minths
L ulce, bones 46 montha 812 dayi
Lentiky, drisd 132 manihs. 12 months
bisrgnmaliowt,
Maitmliow i 1-4 montha 1 manih
bl canned #vaporated 1.2 mantis 4-5 days
Aalaisey 12 manths £ et b
Murihipoms, dried & monin 3 monthn
Qils, oive o vegetable Emonii 4 mgnthy 1-3 minthy
Waiti. gils & mon |
| MegEtatle od sprag iyean 1 year
Naits, | or cany 12 manths. ::ﬁ_ﬁ:f;!m: 1 manth
Panla, dry, withou! egi Iysan 1 year
Mm 1 yean 1:2 maniha
Peamut butter, E-9 montin 1-3 monihg
e, dried wplit 1.2 mantin 12 romihs
Peciin Lisw by phg. daie 1 marth
| POpLOCN, dy karrsls in 3 ja 1years 1 year
Comuras Cially popged in bags | 1= momhE 1: 2 wenay
| Whiroware packels 12 mantin 1-2 days poppee
| Posato chips” 1 monthy 1-1 weehy
Potatoes, imiant - 11 monihs f-11 monthy
Puiding mines 11 manths 3 months
Rice, white or wild 1yean 1 year
Bacwen) Rice | 1 year & months 1 year
Pravored of her m ey b mion | i Lse sl
Saute mizey, nondainy 1
{spaghet i, tacn, otc. | Ty e
[Creim saes, mill ol I yrar
Shartening sold E sisant b 1 manthe
El 'IIH'.I'IHI'..M
Cols drinky, mivers 3 mdi. alher dale 1-3 darys 1 week
Diet sodas, bottles or cans
Regular sodan, bolttes 1 mon. alter dale 3-3 dapy 3 weekn
Regular sodas cims 4 o alter dile

Ll bouillon 3 marths 12 manths
Sow Of rice beverage, 3 monthi oF “ute-
Shell stable by date o
50y beverage powadery [T 3-4 maonths
oy Plowr, de-fatted, low-lat i yeat i year
Soy Mo, full-Fak Z monain £ manths
Testured soy protein [TSF) I years B4 munihy
(R bygeald TSP 3.4 months baden
| Bpaghett Sauci in ary 18 manii A gy




KEEPING FOOD SAFE DURING
A POWER OUTAGE

Sooner or later, the slectricity may fail
du to a power outage, and a refrig:
erator without electricity cannol keep
food safe very long. To be prepared,
keep an appliance thermameater in
bath the refrigerator and freezer to
monitor the temperature.

wilh fiesling made of

chilk prad Dypedrslotal Stode in refrigeratoe Incfuded in total
[Sagar. Brow Ll i SOgaT never Spoel |
ranulsted B L T
tonfertioners AL
sugar substitules Ty
Syt pancake 13 maeihi T Weni
{Genusre of gl mgcds Ll megrang Ll manghs
| Lapiora 1} mendie L} menths
Tea. bags |15 mondhs 1l meathy
loee i yearn f-1d monthy
| irtast 3 ypary £ 1] montéy
Teaster paitnied, tru filked § moths Keen fod packets sealed
3 4morths
parched in ol 12 meanihs E-12 marihy 36 mionthy
packed in ceflophane L) B 1T monir 1T montns
WineEar 1 yEEry 12 menthi
\Yeasl e packets andiars | Usebydste | Befrgerile ooen jars
|ifgeer Doitied 13 vean 1moeiin
Worrestenhire Saure 1 yoar 1
I T e
L dreil, commerci® FET L I-14 s Imorthy
-4 gy 47 dayy dmorihy
Cakes, anged food 12 davs Lweek ] moethy
chatlon, sponge 1-2 day 1 week 1 manthi
chedolate 1.2 danys 1wk 4 maorthi
Fruit cake 1 month & monthy L2 A
e from mix 4 | week 4 morit
pound cake 34 d¥p 1 wieek o maniny
[Refrigerate any cake

* droy b warsdy a Ly et e il s op b canbi i W oGP
prentabie mprrdes men! b refrigeeAeda @i e boun

LCheeisCake L kol 1.1 mogi
Conkies, bakery or
| fgmemade J.3 weeghy J momifyy f1d monihy
| Crpfnants tuthel I day | wiek 1 mgrity
Doughnuts, giased o cake 1-1 dayi 1 week 1 month
| fairy crgam flled 34 doys
Lciainy gairy croam liled AL
[Mfry L3 doys L meek 1 maethy
LEastnel, ganish 13 dayy L wgek 1 moritn
Pt cream 34 days
chittan L1divs
Fruie 7 dayn 1 wek & manthy
mirgeraal Tt 1 week § monith
PECI 2 haury 34 duys 1- mawthy
|_pumplin 2hours 34 diys 1.2 morthy
| Qe 2 houty 34 dayy 1 months
Rolls, yeast, baked 34 awp 1 witek I monthy
yeast, partially baked Fackage date 1wtk 1 morthy
filled, mat or
vegetabled 2 houry il day 1 mowithy

In the Freeter

= Even when the power is off, a full
freerer will stay frozen for about twao
days; a hall-full freerer about one day.
50 keep the freezer door closed.

= I you think power will be out far
several days, locate some block ice,
bags af ice or dry ice to put in the
freezer along with your refrigerated
perishable food, or keep the food con-
tinually iced in an insulated cooler,
= You can also pack foods tightly
together toinsulate one another,

= All thawed raw or cooked foods can
be refroren if they still contain ice
crystalds or are 40%F or below, but there
may be some quality loss.

= Foods thawed and held above 40%F
for more than two hours should be dis-
carded.

Foods in the Relrigerator

= Refrigerated loods should be edibile
a5 |ong as power is out no more than
four howrs,

= Discard any perishable foods that
have been above 40%F for two hours
of more, and vy lood that has an un-
usual odor, color, or testure, or feels
warm 1o the 1ouch,

= if you have any doubts about the
safety of any item in your refrigerator
after power & restored, it's best 1o e
on the side ol caution and discard it

Fow apalabipivmennl dmporrpitiom afvas Sl ey
ifuring v ausapes, ol Mo padd-free LIRTOA
Maal ool Paviadtes oatliang ane §-S00L S84 857

Iniommmation e thew | pusdchines
Developed by Food Markeuny Inssune.
Woksimginn, DO 200008 wizh the coaperation af
Comnell University, Institete of Food Science,
Comell Couperstive Exitnsion

WTIT




Is MY FOOD SAFE?

“Best Before' Date

& "Best Before” date is onlly required for foods with a shelf life of
less than 90 days, althaugh they may appear on other praducts.
Health Canada says yow can buy and eat foods that are
past the "Best Bafore” date, The food's Aaveur,
appearance, or texture may change over time.

Year Month

Best before dates apply to unopened products only. Once opened, the shelf life of a
food may change.

Food past the "Best Before” date is safe to eat unless...

* Packaging is damaged

» Food smells bad or odd

s Food loocks bad or odd

& Canis oddly shaped, dented, or rusty

= Seal is broken and the product (s leaking

Canned items are among the safest foods around and may be safe after five
years or more if stored in & cool pantry.

"Expiry"” Date

“Expiry” dates appear on medications, meal replacements (Boost)
and liguid supplements (infant formula). Health Canada
recommends throwing out an item if it is past its "Expiry” date.
"Expiry"” dates always have "EXP" before the date.

If "EXP" isn't there, then it is a "Best Before” date.

Year

In Canada, the year is always first in "Best Before” and "Expiry” dates

Manufacturing/Bar Code

Manufacturing codes are printed on most foods by the Canadian
Food Inspection Agency and manufacturers to track product,

Manufacturing codes are not "Best Before” or "Expiry” dates

If in doubt, throw it out!
References:

Health Canada website: www.healthycanadians.gec.ca
Canadian Food Inspection Agency website: www.inspection.gc.ca



Serious Can Defects

Sharp dent or dent

Swollen or bulging Pitted rust or leaking

Cans with any of these defects may be unsafe.
Discard them!



