
HOW LONG THINGS

IN YOUR FRIDGE STAY GOOD

AFTER THEIR EXPIRATION DATES

In  the  United States

of  food i s  wasted a  year

38 MILLION TONS USDA

The USDA estimates that 
1/3 of vegies & fruits

 purchased as a consumer
 was wasted in 2010. 

E x p i r a t i o n  d a t e s  c o n t r i b u t e  t o  t h e  w a s t e d  f o o d
p r o b l e m  b e c a u s e  t h e y  a r e  o f t e n  m i s l e a d i n g ,  w h i c h
leads  to edible  food being thrown away.

E X P I R E D

HELPFUL  FACTS  FOR YOUR K I TCHEN

5
Mi lk

Days

3
Salads, Pizza,

Quiche, Burritos
Etc

Days

1
F i sh/Meat

Year

14
Cheese

Days

1
Crackers

Month

6
Cereal

Months

Always
 rememeber

when in doubt, 
throw it out! 

SAFETY
-VS-

QUALITY
How long after

can you consume
food past Expiration date

21 DAYS
(in shell)

10DAYS
pasteurized

 or substitute

7 DAYS
hard cooked

EGGS

(If frozen)

2
Cut fruit

& Veggies

Days

5
Packaged

Bread

Days

CEREAL

HOW LONG CAN 

FOOD REALLY LAST 

PAST THE EXPIRATION DATE?

In  the  United States

of  food i s  wasted a  year .

38 MILLION TONS

E x p i r a t i o n  d a t e s  c o n t r i b u t e  t o  t h e  w a s t e d  f o o d
p r o b l e m  b e c a u s e  t h e y  a r e  o f t e n  m i s l e a d i n g ,  w h i c h
leads  to edible  food being thrown away.

E X P I R E D

HELPFUL  INFO FOR YOUR K I TCHEN

5
Mi lk

Days

Days

Always
 remember:

when in doubt, 
throw it out! 

SAFETY
-VS-

QUALITY
Food labels such as 

“sell by” and “best by” 
are not based on safety.

(in shell)

substitute

cooked

EGGS

CEREAL

A Product of the Glocal Challenge
www.Cambridge.gov/Glocal

For more Information

eatbydate.com

Wasted food 
is wholesome, 

nutritious 
food that is 
lost or sent 
for disposal.

21 DAYS
(in shell)

7 DAYS
(boiled & 
in shell)

3 DAYS
(substitutes)

6
F i sh/Meat

( f rozen)

Months

5

Bread

Days  or
months  
f rozen6

1
Dried pasta 

& beans

Year

2
Cut fruits &

veggies

Days

4
Cereal

14
Cheese

Days

1
Cans & 

Jars

Year

Months


