
event Dates on food

Use by = safety
Best before = quality

Tip Check the use-by dates in your fridge

every few days.

cleanhands.org.uk Food Standards Agency and NHS advice

Use by: don’t eat it after this date,

even if it looks and smells fine
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You can freeze food up to its use-

by date
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Best before: food is still safe after

this date if stored well
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Display until or sell by: for shops.

You can ignore it.
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