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Cold Food 

Storage Guidelines 
Refrigerator Freezer Refrigerator Freezer 
(below 40°F) (below 0°F) (below 40°F) (below 0°F) 

I Meat (beef, pork, etc.) Ham, cooked, vacuum-sealed 

Steaks 3-5 days 6-12 months
Undated/ 
unopened 2 weeks 1-2 months 

Chops 3-5 days 4-6 months Dated/unopened Use-by date 1-2 months
Roasts 3-5 days 6-9 months
Organ meats 1-2 days 3-4 months I Hot Dogs/Lunch Meat 
Cooked meats 3-4 days 2-3 months

Hot dogs 
Ground meat 

Cooked 4 days 3-4 months
Opened 1 week 1-2 months 

Uncooked 2 days 6-9 months
Unopened 2 weeks 1-2 months

Lunch meat 

I Poultry Opened 1 week 1-2 months

Unopened 2 weeks 1-2 months
Whole poultry 1-2 days 1 year 

!EggsPoultry pieces 1-2 days 9 months 

•
Giblets 1-2 days 3-4 months Fresh, in shell 3-5 weeks Do not freeze 
Cooked poultry 3-4 days 4 months Egg whites and 
Ground poultry

yolks (raw) 2-4 days 1 year 
Cooked 1-2 days 2-3 months

Egg substitutes 
Uncooked 3-4 days 3-4 months

Opened 3 days Does not 

I Bacon/Sausage/Ham freeze well 

Bacon 
Unopened 10 days 1 year 

Opened 1 week 1 month !Dairy
Unopened 2 weeks 1 month 

Sausage (meat or poultry) Cheese, hard or processed

Raw 1-2 days 4 months Opened 3-4 weeks Does not 

Pre-cooked/ freeze well 

smoked 1 week 1-2 months Unopened 6 months 6 months 

Summer sausage Cheese, soft 1 week 6 months 

Opened 3 weeks 1-2 months Cottage/ricotta 1 week Do not freeze 

Unopened 3 months 1-2 months Cream cheese 2 weeks Do not freeze 

Pepperoni, sliced 2-3 weeks 1-2 months Butter 1 month 4 months 

Ham, cooked, store-wrapped 

Whole 1 week 1-2 months
Half 3-5 days 1-2 months
Slices 3-4 days 1-2 months
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Order or download materials from 

Purdue Extension • The Edu<1Jtion Store 

www.the-education-store.com 




