
FOOD STORAGE TIMES — AT A GLANCE
Know what you have. Know when to use it. Waste nothing.

SAME DAY
Fresh fish, seafood & shellfish. Buy and 

eat.

1 DAY
Cooked rice & beans. High-risk: cool fast, 

fridge within the hour.

2 DAYS
Raw chicken & mince. Cooked pasta.

3 DAYS
Cooked food, leftovers, and anything out 

of the freezer.

WEEKS
Eggs up to 3 weeks. Hard cheese 3–4 

weeks, wrapped.
MONTHS

The freezer. Always labelled.

2 HOURS
Cooked food left out: two hours, or one 

hour on a hot day. Then bin it.

NEED EXACT TIMES?
Butcher vs supermarket, dairy, frozen and  
dry goods — every time is in Food Storage  

Times — In Detail.
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