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 Do Food Expiration Dates Really Matter? 

You open the fridge, drag out the cottage cheese, check for 

fur, and if there isn't any, you say, "Honey? Will you sniff 

this?" This is not, however, the approved method of  

checking for freshness. "Expiration Date" refers to the last 

date a food should be eaten or used. 

Other, more commonly spotted terms are:  

 “Expiration” date. For most foods, this indicates the last 

date on which they should be eaten or used. Eggs are an 

exception: If you buy federally graded eggs before the 

expiration date (which must be no more than 30 days 

from when they were put in the carton), you should be 

able to use them safely for the next 3 to 5 weeks. 

 "Sell by" date. The labeling "sell by" tells the store how 

long to display the product for sale. You should buy the 

product before the date expires. This is basically a guide 

for the retailer, so the store knows when to pull the item.  

 "Best if used by (or before)" date. This refers strictly to 

quality, not safety. This date is recommended for best 

flavor or quality. It is not a purchase or safety date.  

 "Guaranteed fresh" date. This usually refers to bakery 

items. They will still be edible after the date, but will 

not be at peak freshness.  

 "Use by" date. This is the last date recommended for the 

use of the product while at peak quality. The date has 

been determined by the manufacturer of the product.  

How Long Are Foods OK to Eat?  

 Milk. Usually fine until a week after the "Sell By" date.  

 Eggs. OK for 3-5 weeks after you bring them home 

(assuming you bought them before the "sell by" date). 

 Poultry and seafood. Cook or freeze this within a day or 

two.  

 Beef and pork. Cook or freeze within three to five days.  

 Canned goods. Highly acidic foods like tomato sauce 

can keep 18 months or more. Low-acid foods like 

canned green beans are probably risk-free for up to five 

years. Don’t put cans in a hot place like a crawl space or 

garage. Keep canned and dry food at 50 to 70 degrees 

Fahrenheit in a dry, dark place. Cans bulging with    

bacteria growth should be discarded, no matter what the 

expiration date!  
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April Distribution Dates 

Sunday,   April  13th 

    9:00 AM—Noon 

Monday,  April 14th 

    7:00-8:30 PM 

Saturday,  April 19th 

10:00 AM—Noon 

Cheers for Nicole Deshler, one 
of the very talented artist who 
spent endless hours painting the 
beautiful wall mural that you see 
when you come into the pantry.  
Nicole’s mother recently told us 
that because of the mural being 
part of her artist’s portfolio, she 
received a generous scholarship 
and is now attending the  
Montserrat College of Art,  
Beverly, MA and loving every  
minute of it! 
 

Congratulations to Nicole! 
  



Recipe Corner 

Special Dates in March and  

April! 

  March is National Noodle Month 

~ March 14th - Potato Chip Day 

 ~ March 17th - St. Patrickõs Day 

~  March 23rd - Easter  

~ April 3 -10th - Passover 

~ April 5th - National Raisin and  Spice Bar Day  

~ April 6th - North Pole was Discovered in 1898  

~ April 6th - The TV Dinner was introduced by 
Swanson on April 6, 1954  

Easy Noodle Casserole Recipe 

   

One 8-oz box medium egg noodles 

1 pound ground pork or ground Hamburg 

1 large onion, chopped 

One 16-oz can stewed tomatoes 

One 12-oz can whole kernel corn, not drained 

One 6-oz can tomato paste 

2 cups shredded sharp cheddar cheese, plus more 

for topping 

2 Tbsp chili powder 

1/2 to 1 tsp garlic powder 

salt & pepper to taste 

  

Cook noodles according to package directions; 

drain well. Meanwhile, brown pork with onion 

until pork is cooked and onion is tender; drain off 

fat. Combine all ingredients thoroughly except 

noodles and cheese. Then add noodles and 2 cups 

cheese, mixing well. Cover with foil and bake at 

350 for 25 minutes, uncover, sprinkle more cheese 

on top and bake for 10 more minutes. 

 

Irish Beef Stew 

 

2 Tbs oil 

1-1/2 lb trimmed boneless beef chuck, cut into 3/4 

inch thick chunks 

2 Tbs flour 

1 large onion, coarsely chopped 

1 can (14-1/2 oz.) beef broth 

1 can (14-1/2 oz.) stewed tomatoes 

1 envelope GOOD SEASONS Garlic & Herb 

Salad Dressing Mix 

3 medium potatoes, cut into 3/4-inch chunks 

3 medium carrots, cut into 1/2 pieces 

Hot cooked noodles 

 

Heat oil in 5-quart saucepot on medium-high heat. 

Coat meat with flour; add to saucepot. Cook and 

stir on medium heat until tender. Stir in broth,  

tomatoes and salad dressing mix. Bring to boil 

stirring occasionally. Reduce heat to low; cover 

and simmer 30 minutes. Add potatoes and carrots; 

cover. Simmer an additional 30 minutes. Remove 

cover; simmer 15 minutes or until meat is tender 

and sauce is thickened, stirring  

occasionally. Spoon over noodles. 

Raisin and Spice Bars  

 
1 cup raisins 

1 cup water 

1/2 cup oil 

1 cup sugar 

1 egg, beaten 

1 3/4 cups sifted flour 

1 tsp baking soda 

1 tsp cinnamon 

1 tsp nutmeg 

1 tsp allspice 

1/2 tsp cloves 

1/4 tsp salt 

Confectioners' sugar 

 

Preheat oven to 375° F. 

Combine raisins and water, bring to boil and  

remove from heat. Stir in canola oil. Cool to  

lukewarm. Stir in sugar and egg. Sift rest of 

dry ingredients except sugar; beat into raisin 

mixture. Pour into greased 13 X 9 X 2 inch 

pan. Bake 20 minutes. When cool, cut into  

Raisin bars and dust with confectioners' sugar. 

  


