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FROZEN FOOD PAST
THE PRINTED DATE?

N

Not to worry! Freezing food before the
best-by date lets the food last forever.
However, the food quality will
eventually drop.

Food Gatherers only accepts food that
has been frozen before the best-by
date, so please be reassured that the
food that you are offered is safe to eat.

SAFE THAWING
OF FROZEN FOOD

REFRIGERATOR
Normally takes 1-2 days. Safe to
refreeze without cooking.

COLD WATER
Place in leak-proof bag and
immerse in cold water. Cook
immediately after thawing.

MICROWAVE
Cook immediately after thawing. Some
parts of food may begin cooking

during microwaving.
Visit USDA’s website for more food safety information.

WHEN IN DOUBT,
THROW IT OUT!

Trust your five senses! If it smells,
looks, feels, or tastes off, it's no longer
good.

Tins - Bloated or

Sharp Dents Mold
_ Unpleasant
Slimy/Soggy gmell

For recommended date extensions,
scan the QR code or visit:
www.foodgatherers.org/foodsafety.
More food safety information can be
found at foodsafety.gov/
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AGUIDETO
UNDERSTANDING
EXPIRATION DATES

Expiration dates are not federally
regulated in the US! The only
exception is baby formula & food, and
OTC medications.
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SELL BY
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For store staff. Not
a safety date!
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USE BY BEST BY
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Last advised date for peak quality.
Not a safety date unless for baby
formulal

Foods past these dates are still good
to use if they have been handled
properly, and all food pantries go
through safety training to ensure the
food distributed is in good shape.
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REFRIGERATOR: 41°F & BELOW

FREEZER: 0°F & BELOW

Ready-to-Eat Items can last 1 more
day. Frozen Items if stored correctly
will last forever.




