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MANAGING YOUR MONEY 
 

Mondays, February 20, 27, & March 5, 2012*  
1:00ð3:00 PM or 6:00ð8:00 PM 

Courthouse ðGround Floor Conference Room  
Medford, WI  

 
Mondays, April 16, 23, & 30, 2012*  
1:00ð3:00 PM or 6:00ð8:00 PM 

Courthouse ðGround Floor Conference Room  
Medford, WI  

 
 
 
 
 
 
 
 

Develop your personal spending plan and learn 
how to keep track of your spending.  
 

*This is a 3-part series. 
 

Pre-registration at least one week prior to the 
first class in the series is required.  
 

Call the UW-Extension office at 715-748-3327 to 
pre-register.  Class size is limited.  
 

There is no fee to attend this program. 
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Storage Times for the Refrigerator and Freezer  
These short but safe time limits for home-refrigerated foods will keep them from spoiling or  
becoming dangerous to eat.  The guidelines for freezer storage are for quality only.  Frozen foods 
remain safe indefinitely. 

 
Category    Food      Refrigerator   Freezer 
         (40 

o
F or below)  (0 

o
F or below)  

 
Salads    Egg, chicken, ham, tuna   3 to 5 days  Does not freeze  
    & macaroni salads       well  
  
  
Hot dogs    opened package    1 week  1 to 2 months 
 
    unopened package   2 weeks  1 to 2 months 
 
Luncheon meat   opened package or   3 to 5 days  1 to 2 months 
    deli sliced   
  
    unopened package   2 weeks  1 to 2 months 
 
    Bacon     7 days   1 month 
     
Bacon &    Sausage, raw ï from   1 to 2 days  1 to 2 months 
Sausage    chicken, turkey, pork  
    beef  
 
Hamburger &   Hamburger, ground   1 to 2 days  3 to 4 months 
Other Ground   beef, turkey, veal, pork,  
Meats    lamb, & mixtures of them  
     
Fresh Beef,    Steaks     3 to 5 days  6 to 12 months 
Veal, Lamb &  
Pork     Chops     3 to 5 days  4 to 6 months 
 
    Roasts     3 to 5 days  4 to 12 months 
 
Fresh Poultry   Chicken or turkey,    1 to 2 days  1 year 
    whole  
 
    Chicken or turkey,    1 to 2 days  9 months 
    pieces  
 
Soups & Stews   Vegetable or meat added   3 to 4 days  2 to 3 months 
 
Leftovers    Cooked meat or poultry   3 to 4 days  2 to 6 months 
 
    Chicken nuggets or   3 to 4 days  1 to 3 months 
    patties  
 
    Pizza     3 to 4 days  1 to 2 months 
 
Source:  www.foodsafety.gov 



 8 

 
U.S. Department of Agriculture 
County USDA Service Center 
925 Donald Street, Room 103 
Medford, WI  54451 
 
 

Postage & Fees Paid  
Non-Profit  

Medford, WI 54451  
Permit No. 196  

�³�,�V�V�X�H�G���L�Q���I�X�U�W�K�H�U�D�Q�F�H���R�I���&�R�R�S�H�U�D�W�L�Y�H���(�[�W�H�Q�V�L�R�Q���Z�R�U�N�����$�F�W�V���R�I���0�D�\�������D�Q�G���-�X�Q�H�����������������������L�Q���F�R�R�S�H�U�D�W�L�R�Q�� 
with the U.S. Department of Agriculture.  Rick Klemme, Cooperative Extension, University of Wisconsin-�(�[�W�H�Q�V�L�R�Q���´ 


