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WHAT YOU NEED TO KNOW

Storage Tips for Foods

Proper food storage is essential to help ensure your food stays fresh for 
as long as possible.  Use this guide to keep the food in your kitchen 
fresh! 

Canned Tuna or Salmon
Will stay fresh after opening for 1 to 2 days in the refrigerator.
Transfer opened canned fish to a sealed glass container or plastic bag.

Peanut and Other Nut Butters
Will stay fresh after opening for 2 to 3 months in the pantry or 3 to 4 months in 
the refrigerator.

If you’ve been wondering if you should store your peanut butter in the pantry or 
the fridge, you’ll be glad to know either method works, unless it is a “natural” 
nut butter (with no added sugars or oils) – in which case it should be 
refrigerated to help prevent separation.

Packaged Deli Meats
Will stay fresh after opening for 3 to 5 days in the refrigerator.

If you don’t use unopened packages of deli meats within 2 weeks, you can also 
stash them in your freezer for 1 to 2 months. This works for hot dogs, too.

Dry Cereal
Will stay fresh after opening for 2 to 3 months in the pantry.

To help your cereal stay crunchy and tasty, fold down the package liner after 
opening the box or store in an air tight storage container. 

Ground Coffee
Will stay fresh after opening for 2 to 5 weeks in the pantry or 6 to 12 months in 
the freezer.

Moisture can cause coffee to develop off flavors, transfer ground coffee to an 
airtight glass or plastic container to prevent it from becoming stale. For best 
quality, store it in a dark place at room temperature. If you do decide to freeze 
your coffee, make sure the container is airtight to keep out moisture.

Liquid Egg Substitute
Will stay fresh after opening for 3 days in the refrigerator.

As long as the package hasn’t been opened, you can freeze liquid egg 
substitute for an entire year.
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Fresh Eggs 
Will stay fresh for 4-5 weeks in the refrigerator. 

Eggs should not be left at room temperature for more than 2 hours. Once 
refrigerated they rarely go bad; however, their quality will decrease over time. 
Freezing eggs in their shell is not recommended however you can crack them 
and freeze them in a freezer safe container and keep them frozen for up to a 
year. When ready to consume thaw and use within one week. 

Spaghetti Sauce
Will stay fresh after opening for 4 days in the refrigerator.

Unopened, jarred spaghetti sauce has a shelf life of 18 months, it stays fresh for 
only a few days after opening, so buy it in small jars and use it quickly.

Olive Oil
Will stay fresh after opening for 3 to 5 months in the pantry.

Olive oil tastes best at temperatures between 65°Fand 75°F. Because light and 
air can cause it to deteriorate, keep it tightly sealed in a dark location.

Vanilla Extract
Will stay fresh after opening for 1 year in the pantry.

Vanilla’s delicate oils break down easily, so keep it tightly closed for maximum 
flavor.

Leftovers
Will stay fresh after cooking for 3-4 days. 

If you don’t feel you will eat the leftovers immediately, stash them in the freezer 
for 3-4 months. 




