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Policy: 	Prepared and packaged foods will be labelled and rotated to decrease the risk of food borne illnesses, provide the highest quality product for the residents and minimize waste 

Policy Specifications:

		Dry Stores:

· Cans and items such as boxed cake mixes will be labeled
with the date received when unpacked from cases. Newer
cans or boxes will be placed behind the previously received 
product on the shelf or in the can rack. (FIFO)

· Bagged or boxed food once removed from the original package
will be placed in an ingredient bin that is labeled with the:

1. Common name of the food 
2. Date the item is placed in the bin.
3.  Use by Date   

Note: Use by date will be based either from manufacturer’s use by date or recommended maximum storage period.

Examples of these items include oatmeal, cereals, flour, sugar and thickener.

Bins will be washed, cleaned and sanitized before placing any 
			food product inside.





Refrigerator Stores:

· Foods prepared on the premises to be hold cold will be labeled with the date of preparation and time as required for 
cooling purposes.

· Potentially hazardous foods that contain a “Sell by” date,
such as cottage cheese, milk, soft cheese, non-cured
deli-meats will be labelled with the date it is opened and with a discard date of “Best Used By” date or recommended maximum storage whichever is first. 

· Commercially processed foods that have been prepared and packaged by a food processing place will be labeled with the date it is opened.  This will be discarded by the 3rd day or by “Best Used By” date.

· Many bulk condiments are shelf stable if unopened and 
should be refrigerated after opening.
When refrigerated, label with the date it is opened and with a discard date of “Best Used By” date or recommended maximum storage whichever is first. 
Examples include catsup, mustard and salad dressing.

