
After thawing in the refrigerator, items
such as ground meat, stew meat, poultry,
seafood, should remain safe for an
additional day or two before cooking; red
meat cuts (such as beef, pork or lamb
roasts, chops, and steaks) 3 to 5 days.

THE MEAT IS DEFROSTED,
NOW WHAT?

The term “Best if Used By” is simply related to
optimal quality — not safety. If the date passes
during storage, a product should still be safe if

handled properly until the time spoilage is noticed
(chill or refrigerate promptly). Spoiled foods will

develop an off odor, flavor, or texture due to
naturally occurring spoilage bacteria. If a food has
developed such spoilage characteristics, it should

not be eaten and disposed of.

FOOD SAFETY

The freeze by dates are labeled by the
company and are guesses and refer to

quality, not safety. Typically, if you
freeze an item within 3-5 days of the

freeze by date, you should be fine. The
USDA reports food is safe to consume

until spoilage is evident.

Never use food from cans that are
leaking, bulging, or badly dented;
cracked jars or jars with loose or
bulging lids; canned food with a foul
odor; or any container that spurts
liquid when opening.

WHAT IF MY CANNED
GOODS ARE DAMAGED?

WHAT IS THE  BEST BY DATE?

CAN I FREEZE MY FOOD
PAST THE FREEZE BY DATE?
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