Date Marking of Potentially Hazardous, Ready-to-Eat Foods
Wisconsin Food Code Fact Sheet #16 Supplement

Any internal system for labeling these products may be used as long as all employees understand it.

POTENTIALLY HAZARDOUS,
READY-TO-EAT (RTE) FOODS

Prepared in a Food Establishment
Or

Commercially Prepared in a Food Processing Plant and

opened at the Food Establishment

T

Going to be used within 24 hours. Food is put in Going to be held in refrigeration
freezer. at 41° F or below for more than
l 24 hours.
No dating of product is required. RTE Food is placed under
refrigeration at 41° F or below.
RTE Food shall be labeled to
indicate that the food shall be
consumed, sold or discarded
within 7 days.*
v v v
RTE Food MUST be RTE Food is RTE
labeled to indicate the placed in the Food is
number of days it is kept [€ | freezer consumed
at refrigeration before it is before the or sold
put into the freezer. * end of the within 7
seven days. days or
L discarded.
RTE Food removed from
freezer.

T

If RTF food is
unlabeled it must
be used within 24

Thawed and is to be used
in 24 hours, no date
marking is required.

4

hours.

*Time starts with day of preparation or the

day the container is opened.

If RTE Food is to be held for more
than 24 hours under refrigeration at

1° F or below, it must be labeled to

indicate 7 days minus the time held
at refrigeration before freezing to
indicate when the RTE Food is

consumed, sold or discarded.




