
 
Keeping prepared foods longer than  
7 days can make your customers sick! 

 
                                                                                                                  

 

 
                                                                                                                                                                                      

Food must be discarded within seven days, which means the day the food is  
prepared or opened plus six days. 
Example:  Food prepared April 1st must be discarded on April 7th. 
 
 
Alternative formats and languages are available here from the FDA website.  
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https://www.fda.gov/food/retail-food-industryregulatory-assistance-training/retail-food-protection-industry-educational-materials

