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Research has shown thal the quality of food deteriorates over long periods of storage. Fool
items need to s rotated so that the oldest flems are wsed frst. For a more detailed [t of
freeser storage ftems, contact the Utah Cocperaive Extension Service i your arca. They
publishs FOOD STORAGE CHARTS. ed Sterage, Refrigerator. Ereater.
Storage. copis of which can be abiaired for a fow conts.

Use this form, or ane similar, (o record fonds that are stcred in the freezer at home. Post
this record by the freezer and encourage everyone o keep it curren:

FOOD [TEM | RECONMENDED | DATE PUT INTO I’“ baTE
STORAGE TIM= | FREEZER 0 USE BY

MEAT 5.6 monihs

Fisn 3 monts

POULTRY 10 monirs -

FRUITS } 3-6 months

VEGETABLES 612 morths

BAKED GOODS 36 monis

TV DINNERS 3 monts

Cikese 5 moms

\CE CREAM 2 monts





