
Cold Food Storage
These storage guidelines for home-refrigerated foods will keep them from spoiling or becoming dangerous 

to eat. The guidelines for freezer storage are for quality only. Frozen foods remain safe indefinitely.

www.fsis.usda.gov/apps 
Have more questions about storage timelines? 

Download our Foodkeeper app! It has information on 500+ food and beverage items.

Food Safety and Inspection Service USDA is an equal opportunity provider, employer, and lender. July 2017                           

  Product
Eggs

           Refrigerator (40°F) Freezer (0°F)

Fresh, in shell 3 to 5 weeks             Don’t freeze
Hard cooked 1 week             Don’t freeze well
Liquid Pasteurized Eggs, Egg Substitute
Opened 3 days             Don’t freeze well
Unopened 10 days             1 year
Deli and Vacuum-Packed Products
Egg, chicken, ham, tuna 
& macaroni salads  3 to 5 days             Don’t freeze well
Hot Dogs
Opened package 1 week             1 to 2 months
Unopened package 2 weeks             1 to 2 months
Luncheon Meat
Opened package or deli sliced 3 to 5 days             1 to 2 months
Unopened package 2 weeks             1 to 2 months
Bacon & Sausage
Bacon 7 days             1 month
Sausage, raw — from pork
chicken, turkey & beef  1 to 2 days             1 to 2 months
Hamburger & Other Ground Meats
Hamburger, ground beef, turkey, 
veal, pork, lamb & mixtures of them 1 to 2 days             3 to 4 months
Fresh Beef, Veal, Lamb & Pork
Steaks 3 to 5 days             6 to 12 months
Chops 3 to 5 days 4 to 6 months
Roasts 3 to 5 days             4 to 12 months
Fresh Poultry
Chicken or turkey, whole 1 to 2 days             1 year
Chicken or turkey, pieces 1 to 2 days             9 months
Seafood
Lean fish (flounder, haddock,
halibut, etc.) 1 to 2 days             6 to 8 months
Fatty fish (salmon, tuna, etc.) 1 to 2 days             2 to 3 months
Soups & Stews
Vegetable or meat added 3 to 4 days             2 to 3 months
Leftovers
Cooked meat or poultry 3 to 4 days             2 to 6 months
Chicken nuggets or patties 3 to 4 days             1 to 3 months
Pizza 3 to 4 days             1 to 2 months
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