Note: Freezer storage times are for quality only.
Frozen foods remain safe indefinitely.

ITEM MONTHS
Bacon, and Sausage 1to?2
Casseroles 2 to 3
Egg Whites, or Egg Substitutes 12
Frozen Dinners, and Entrees 3to4
Gravy, Meat, or Poultry 2 to 3
Ham, Hotdogs, and Lunchmeats 1to2
Meat, Uncooked Roasts 4to12
Meat, Uncooked Steaks, or Chops 4to12
Meat, Cooked 2to3
Poultry, Uncooked Whole 12
Poultry, Uncooked Parts 2
Poultry, Uncooked Giblets 3to4d
Poultry, Cooked 4
Soups, and Stews 2to3
Wild Game, Uncooked 8to 12
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