SAFE

Shelf Life FOOD

Bought In Product Shelf-Life Rules ,’COMPASS

GROUP

(" +Best Before date on sealed products N
R *Once open follow manufacturer’s shelf-life
Dry Goods ' ) instructions
p *|If there are no instructions the original, the Best
\_ Before date applies*

J
: (" +Best Before date on sealed products )
Ca ns, == - *Once open follow manufacturers storage and
Condiments, EL-E T e shelf-life instructions
Sauces etc - g ik | °Ifthereareno |n.str:|<ct|ons the original Best
\_ Before date applies Y,

J

( *Eggs are stamped with Best Before date
*DO NOT use after this date
(_*Store under refrigeration

.

Perishabl (" +Use By date on packaging B
erishable *Once open follow manufacturer’s storage and
Packaged o b shelf-life instructions

Zaia: g = «If suitable, can be frozen with 6-month shelf-life (3
Product \__months in Republic of Ireland) J

/”*Follow manufacturer’s instructions if provided on
packaged product

Fresh Fish . *For other product apply day of delivery + 1 day
and Seafood : "N, | °Ifsuitable, can be frozen with 6-month shelf-life
g (3 months in Republic of Ireland)
\_*Not suitable for freezing if previously frozen -/
N

-
- w k= | °Best Before date on frozen product
SeoyaWgoJo oMl = = [ "% | <Once defrosted follow manufacturer’s instructions
L *Do not refreeze defrosted product

Y,
. /" *Follow manufacturer’s instructions for packaged )
Fresh Fruit o oroduct
and N *Visual inspection of unpackaged product
AN *Damaged, wilted, mouldy product must be

Vegetables \_discarded J
e . ] N

In-Unit Vac o *Manufacturer's instructions for opened product

R must be followed.

Packed ¥ L *7-day shelf-life DOES NOT apply )

* ‘Best Before’ dates relate to quality and food is safe to eat beyond this date. Check the taste, texture and general quality of foods to determine whether
the food item is suitable for use.
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