
storage

Refrigeration slows but does not prevent bacterial growth. Therefore, it's important to
use food before it spoils or becomes dangerous. For raw ground meats, poultry,
seafood and variety meats (liver, tongue, chitterlings, etc.), refrigerate them only 1 to 2
days before either cooking or freezing. Beef, veal, lamb and pork roasts, steaks and
chops may be kept 3 to 5 days. After cooking, meat, poultry and seafood can be safely
stored in the refrigerator 3 to 4 days.

refrigerated foods             

frozen foods
This Freezer Storage Chart shows how long foods can be stored in the freezer at 0 °F
(degrees Farenheit) for best quality. Food stored constantly at 0 °F will always be safe.
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https://www.fsis.usda.gov/food-safety/safe-food-handling-and-preparation/food-safety-basics/freezing-and-food-safety



