
STORAGE GUIDELINES 
Refrigerator & Freezer 

 
Following these guidelines will keep them 

from spoiling or becoming dangerous to eat. 

 

safe home-refrigerated foods 

40°F or below. 

 

the best quality frozen foods 

0°F or below 

 DAYS IN FRIDGE 

3 to 5  

SALADS 

Egg, chicken, ham, tuna & macaroni 

7 

14 

HOT DOGS 

opened package 

unopened 

3 to 5 

14 

DELI MEAT 

opened package or deli sliced 

unopened 

7 Bacon 

1 to 2 

Raw chicken, turkey,  

pork, beef sausage 

1 to 2 

Hamburger, ground beef, turkey, 

veal, pork, lamb, 

3 to 5 Steak, Chops & Roasts 

1 to 2  Chicken or turkey 

3 to 4 

SOUPS & STEWS 

with veggies or meat  

3 to 4 

LEFTOVERS 

Cooked meat, poultry, chicken 

nuggets or patties 

3 to 4  Pizza 

PHOTO CREDIT: flickr via 69668444@NO3 “Baklava Ice Cream Photopin CC                        Copyright © 2015 by Come To Order 
RESOURCE: www.foodsafety.gov     
          

 MONTHS IN FREEZER 

1 to 2 

HOT DOGS 

opened package 

unopened 

1 to 2 

DELI MEAT 

opened package or deli sliced 

unopened 

1 Bacon 

1 to 2 

Raw chicken, turkey,  

pork, beef sausage 

3 to 4 

Hamburger, ground beef, turkey, 

veal, pork, lamb, 

6 to 12 Steak 

4 to 6  Chops 

4 to 12 Roast 

9 

12  

Chicken or turkey in pieces 

whole 

2 to 3 

SOUPS & STEWS 

with veggies or meat  

2 to 6  

LEFTOVERS 

Cooked meat, poultry, 

1 to 3  

LEFTOVERS 

Chicken nuggets or patties 

2 to 3 Pizza 


