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Use the FOOD DATING STAMPS on packaging to know when to
love 'em or leave ‘em.

whenitdOUbt; o0 00000000000 s s s 00000 OB POOS
Throw it oot.

“:‘%: . .
Toss the food after the date
. the food before the date
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Exp Exception: Eggs, which can be
A vsed 3-5 weeks AFTER the
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Use before or shortly after the date
S " B . has passed in home storage;
ell- Y Foods close to their sell-by date
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the date has passed for the has passed; if not stored
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Ditch all prepackaged, washed produce and infant formula
U after the date has passed regardless of the phrase used

Food Safety and Inspection Service, USDA. Food Product Dating. http://iwww fsis.usda.govivps/portal/fsisfopics/food-safety-
: “, education/get-answers/food-safety-fact-sheets/food-labeling/food-product-dating/food-product-dating
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