
Frozen Shelf Life of Foods

3 – 4  monthsGround Meat –
uncooked 

3 – 4 months
Liver, variety 
meats –
uncooked 

6 – 9 monthsRoasts –
uncooked 

2 – 3 monthsAll Above Meats 
– cooked 

4 – 6 monthsChops –
uncooked 

6 – 12 monthsSteaks –
uncooked 

Frozen
(0°F/-18°C or 

below)

Meat 
(Beef, Pork, 
Veal, Lamb)

2 – 3 monthsAll Above Poultry –
cooked

4 monthsFried Chicken –
cooked 

1 – 3 monthsChicken Nuggets, 
Patties

3 – 4 monthsGiblets – uncooked 

2 – 3 monthsGround Poultry –
uncooked

9 months

Poultry, pieces 
(breast, thighs, legs, 
wings, etc.) –
uncooked

1 yearPoultry, whole –
uncooked

Frozen
(0°F/-18°C or 

below)

Poultry
(Chicken, Turkey)

2 monthsCrab – cooked 

3 – 6 
months

Shrimp, Crayfish, 
Squid, Shucked 
Clams & Mussels –
shucked uncooked 

3 monthsLobster Tails –
uncooked 

4 – 6 
monthsAll Fish – cooked 

3 months
Clams, oysters, 
mussels – shucked, 
cooked 

2 – 3 
months

Fatty Fish – salmon, 
bluefish, mackerel, 
etc. – uncooked 

6 months
Lean Fish – cod, 
flounder, haddock, 
sole, etc. – uncooked 

Frozen
(0°F/-18°C 
or below)

Fish, Shellfish



Frozen Shelf Life of Foods

1 – 2 monthsLuncheon Meats

1 – 2 monthsHot Dogs

Frozen
(0°F/-18°C or below)

Hot Dogs, 
Luncheon Meat

1 – 2 months
Pepperoni, 
Jerky Sticks

6 monthsTamales

1 – 2 monthsSausage

1 – 2 months
Summer Sausage 
labeled 
“Keep Refrigerated”

1 monthBacon, Pancetta

Frozen
(0°F/-18°C or below)

Bacon, Sausage, 
Tamales

1 – 2 monthsHam, canned labeled “Keep 
Refrigerated” – opened 

1 month, drained Corned Beef

1 – 2 months
Ham, whole, store wrapped 
– cooked

1 – 2 monthsHam, vacuum sealed, unopened or 
opened – cooked

1 – 2 monthsHam, sliced, store wrapped
– cooked

1 – 2 months
Ham, half, store wrapped – cooked

3 – 4 monthsFresh Ham, cured – uncooked

6 monthsFresh Ham, uncured – uncooked

Frozen
(0°F/-18°C or below)

Ham, Corned Beef



Frozen Shelf Life of Foods

Do Not FreezeWhipped Butter or Margarine

6 monthsCheese, hard (such as Cheddar, Swiss)

1 – 2 monthsParmesan Cheese, grated

6 monthsCheese, soft (such as Brie)

Do Not FreezeCottage/Ricotta Cheese

Do Not FreezeCream Cheese

1 – 2 monthsCream, whipped and sweetened

4 monthsHalf & Half Cream

4 monthsButter

Do Not FreezePudding

1 – 2 monthsYogurt

1 – 2 monthsIce Cream, Sorbets

Do Not FreezeSour Cream

6 monthsEggnog, store bought

1 monthMilk

3 monthsMargarine, Spread Substitutes

Frozen
(0°F/-18°C or 

below)
Dairy

Do Not FreezeEgg Substitutes – opened 

Do Not FreezeMayonnaise

Do Not FreezeHard Cooked Eggs

Do Not FreezeEgg Yolks – uncooked 

1 yearEgg Substitutes –
unopened

1 yearEgg Whites  – uncooked

Do Not FreezeFresh, in shell

Frozen
(0°F/-18°C or 

below)
Eggs, Mayonnaise



Frozen Shelf Life of Foods

2 – 3 monthsGravy

2 – 3 monthsBroth

2 – 3 monthsStock

Do Not FreezeSoup, cream based

2 – 3 monthsStews

2 – 3 monthsSoup, broth based

2 – 3 monthsChili

Frozen
(0°F/-18°C or below)

Soups, Stews, Gravy

1 monthStuffing

1 – 2 monthsPizza

Frozen
(0°F/-18°C or below)

Pizza, Stuffing

3 monthsPastries, Danish, Doughnuts -
baked

1 – 2 monthsPancakes, Waffles - cooked

3 monthsTortillas (corn and flour)

3 monthsBread, fresh baked

2 monthsBreads, Rolls – unbaked 
dough

1 – 2 months
Muffins, Rolls, Quick Bread, 
Bagels, English Muffins -
baked

Frozen
(0°F/-18°C or below)

Breads



Frozen Shelf Life of Foods

2 – 4 monthsBrownies

2 – 4 monthsLayered Cakes, frosted

1 yearFruit Cakes

4 – 6 monthsCheesecake

4 – 6 monthsAngel Food, Sponge

Frozen
(0°F/-18°C or below)

Cakes, Brownies

2 monthsCookies, store bought –
unbaked dough

4 – 6 monthsCookies - baked

6 monthsCookies, homemade –
unbaked dough

Frozen
(0°F/-18°C or below)

Cookies

2 monthsPie Crust, homemade -
unbaked

2 monthsReady-to-bake Pie Crust -
unbaked

6 monthsNut Pies

1 yearFruit Pies – baked

8 monthsFruit Pies – unbaked

Do Not FreezeCustard Pies

1 monthChiffon Pie

1 monthPumpkin Pie

Frozen
(0°F/-18°C or below)

Pies

5 monthsTofu

2 yearsNuts

1 yearFlour

1 – 2 yearsYeast

3 monthsCrackers

6 monthsCandy

Frozen
(0°F/-18°C or below)

Staples, Pantry Items



Frozen Shelf Life of Foods

8 – 12 monthsCranberries

8 – 12 monthsMelons

6 monthsCitrus Fruit and Juice

12 monthsBerries, Cherries

Do Not FreezeBananas

12 monthsPineapple

6 months
Apricots, Grapes, 
Nectarines, Peaches, 
Pears, Plums

Do Not FreezeAvocados

12 monthsDried Fruit

Do not FreezeApples

1 – 2 monthsCanned Fruit – opened 

1 yearFrozen, store bought

Frozen
(0°F/-18°C or below)

Fruit

8 – 12 monthsGarlic – chopped 

8 – 12 monthsHerbs

8 – 12 monthsBroccoli Cuts

3 – 4 monthsOnions – chopped 

8 – 12 monthsGreen Beans

8 – 12 monthsMushrooms

8 – 12 monthsCorn

8 – 12 months
Greens: Collards, Kale, 
Mustard, Spinach, 
Swiss Chard

8 – 12 monthsChilies

8 – 12 monthsCelery

8 – 12 monthsCauliflower

3 – 4 monthsTomatoes – quartered 

3 – 4 monthsBell Peppers – chopped 

8 – 12 monthsBeets, Carrots

8 – 12 monthsBeans, Lima Beans, Peas, 
Summer Squash

8 – 12 monthsAsparagus

1 yearFrozen, store bought

Frozen
(0°F/-18°C or below)

Vegetables


