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Fuzz Busters
Clearly, once something in your refrigerator has been reduced to fuzzy mush, it’s time to don your Hot Zone suit and dispose of it carefully. But sometimes you’re confronted with foods that fall into a gray area- they’re past their prime, but they still smell okay and there’s no visible mold. We asked Penn State University nutrition expert Kristine Clark, R.D., Ph.D., for a little guidance on how long is too long to keep food around.
1. Frozen vegetables and dinners:
Most will have a “best if used by” date on the box, but they’re generally good up to a year after purchase.
2. Frozen yogurt/ice cream:
In this case, rely on the freshness date. Clark says the stuff will taste gummy if it has been in the freezer too long.
3. Milk and butter:
Dates on dairy products do not signify expiration. Rather, they are recommended “sell-by” dates. Milk is usually good for one week afterward; butter lasts a month.
4. Eggs:

Despite what the carton might say, unless they smell funny, you can use eggs for a month after purchase.
5. A refrigerated, open jar of spaghetti sauce:
Throw it out after two weeks, at the most. Mold tends to collect around the cap and the sides of the jar, and these bacteria-carrying spores often wind up in the sauce without being seen.
6. Orange juice:
O.J. will last a month, but its vitamin C may not. Juice will lose its nutritional value if it isn’t tightly capped or in a glass container, says Clark.
7. Yogurt: 

It’s safe for two weeks after the sell-by date, says Clark.
8. Cheese:
If you buy the individually wrapped prefab cheese food, it’s nutritious and will last well beyond the apocalypse. A packaged block of cheddar or mozzarella will have a freshness date on it, and generally, if there’s no mold or odor, you’re safe for a few weeks from purchase if it’s well wrapped. If you see some mold, just cut off a generous hunk and salvage the rest.
9. Restaurant leftovers: 
In general, your doggie bag will last two to three days if the container is sealed tightly.

10. Cold cuts/lunch meats: Usually good for a week, though low-salt versions might not last as long.

11. An open bottle of wine: 
Red wine will oxidize faster, so cork it immediately after opening to guarantee the best taste.  (Oxygen makes wine bitter.)  Make an occasion to drink the rest of your wine (either red or white) within two or three days, or its salad dressing.

12. Condiments: 
Mayo, ketchup, mustard, relish, salad dressing, jams, and jellies are generally good for a year.
13. A loaf of bread: 
If you buy it bakery-fresh, keep it in the fridge, because it doesn’t contain the preservatives of commercially prepared breads.  If you freeze the bread, you won’t lose vitamins or nutrients, and it will keep for months.

14. Leftover pizza: 
If it’s wrapped securely, it’s good for a week (or a month in the freezer).

