DATE MARKING

Day Maximum Holding Cold at
41°F

What is Date Marking: Date marking is a food safety identification system for ready-to-
eat potentially hazardous foods refrigerated for more than 24 hours.

What are the Requirements: Label foods made in advance with the date and time of
preparation

Label foods with 7 day “Use By” date—the preparation date counts as day 1 Maintain
foods at 41° F or less

Reminder: Freezing stops the date marking clock but does not reset it.
« Note prep, freeze, thaw and “Use-By” dates on date marking label. Date marking label
must indicate the total number of refrigeration days used
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