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Foodfacts is designed to keep food employees, chefs, managers, and owners
informed, connected, and engaged about current food safety news. 
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Pop Quiz Pop Quiz 

1.  What foodborne illness are w e trying to1.  What foodborne illness are w e trying to
prev ent w hen date marking foods?prev ent w hen date marking foods?

A. Staphylococcus aureus
B.  Bacillus cereus
C. Listeria monocytogenes
D. Salmonella

2.  How  many days can you keep a2.  How  many days can you keep a
soup soup made-from-scratch safely?made-from-scratch safely?

A. 1 day
B.  7 days
C. 14 days
D.  Indefinitely as long as you reheat to 165
degrees F.

3.  Which of the follow ing foods are3.  Which of the follow ing foods are
exempt from date marking?exempt from date marking?

A. Yogurt
B. Cheddar cheese
C. Pickled herring
D. All of the above

4.  What k inds of produce must be date4.  What k inds of produce must be date
marked?marked?

A. Sliced tomatoes
B. Chunked pineapple
C. Sliced cucumbers
D. Diced onions

-----------------------------------------------------------
* S crol l  t o bot t om t o check your  answers* S crol l  t o bot t om t o check your  answers

Dat e Marking is More t han a St ickerDat e Marking is More t han a St icker

Date M arking is a SystemDate M arking is a System

http://r20.rs6.net/tn.jsp?f=001aXCrt7OnR5HqBiN0ynOIVEL_jN3YPpZvniF01-Kck9tx5jYBUU-KvZcUNqsA2Zk-vdRFuBYGSX1XE_wYdM08oXrkIqcfDfdbaX5eYnymUBWnQhVl_ZHW-sMzI5wcpTx6nslsIfz0PmsMG0dgIKQ8J3Zlw95bgPzh3YgVaL8rgb_4bzRwC9QAf_gsENqGpawBjozDpx1gQyoZvl_vdrepNGDxdvk4dz2EUDszcIdU8VPzEyG1Z6OtpYalQBTufCbFBLXa_N6Jj7lN2PCYDiradl2Z1By9uzyE6UHTfgxZby2ALK8WRPluBCD4OsHxB_SagV213PtUhwQ=&c=&ch=
mailto:foodfacts@publichealthmdc.com
http://r20.rs6.net/tn.jsp?f=001aXCrt7OnR5HqBiN0ynOIVEL_jN3YPpZvniF01-Kck9tx5jYBUU-KvSz78ACPwDVjJluF9FJhEcyaosjAtyyuEPWbDt_nsf1H525TkKV39aYypnxjcGL9Ibq7Fo60psZailAbvd195-mSF5WAj-P7yLNxjOuR1YaHQLJucGeXaGwJ9gZtb_2ZrNIRq1HG6onFoRlx3QJ7s2o=&c=&ch=
http://r20.rs6.net/tn.jsp?f=001aXCrt7OnR5HqBiN0ynOIVEL_jN3YPpZvniF01-Kck9tx5jYBUU-KvSz78ACPwDVj7Q-VWptc7I_DJ3NCzJU_5jQT9kSvPC03s9Z5DVbJxuOC1yQgHa-BL3i_7DQmWLo2YUhxuSDltpghcpH72r4VA1iFl_cwmuBGWx74SscDJvdtS9gXltxGSroSmFEG45tN&c=&ch=
http://r20.rs6.net/tn.jsp?f=001aXCrt7OnR5HqBiN0ynOIVEL_jN3YPpZvniF01-Kck9tx5jYBUU-KvSz78ACPwDVjrlS62DcYm620Gwprr9D22S-vWZwwVdCB_Nz893g9dvfUHJ6phrcRwdpqNsFd2EL0-ZDMVMGyqLEffxqeV1_mPoQehOP31ETBe6SJpCmqdUiu5J9yM7rmVd_6T2v39CjK&c=&ch=


Date marking is more than applying a date sticker
onto a food container.  It is a system  system  used to prevent
a potentially fatal foodborne illness called
Listeriosi sLi steriosi s .  .  By monitoring how long certain
refrigerated foods are kept, Li steriosi s Li steriosi s can be
prevented.  Many people use date stickers or a similar
kind of label to mark their refrigerated foods; but, this
isn't enough.  System sSystem s must be in place to monitor
food storage dates to make sure they are discarded
within 7 days or less.  The person-in-charge should be
keeping track of these foods and discarding them
daily as necessary. Additionally, other key food
employees should be trained to also check the dates
of foods before use. It may be helpful to have a
calendar posted in the kitchen for marking the right
date.

 

Dat e Marking Done RightDat e Marking Done Right

How  do I  date mark?How  do I  date mark?

Pre-printed date labels, day stickers or masking tape
can be used, but how you date your foods matters. 
Some people record the date the food was made or
opened and track the discard date on a calendar. 
Others write the discard date right the label. 

Lisa at Which Wich in Sun Prair ieLisa at Which Wich in Sun Prair ie
show s us how  to date mark r ight!show s us how  to date mark r ight!

She was going above and beyond by marking each



container with both the prep date and a use by date.

Whichev erWhichev er
method you
choose, it must
be a
systemsystem  that is
foolproof and
all employees
understand. 

T he What  and When of Dat e Marking T he What  and When of Dat e Marking 

What foods must be date marked?What foods must be date marked?

Ready-to-eat, refrigerated Time/ Temperature for
Safety (TCS) foods including TCS foods made in
house and kept for more than 24 hours. Some
examples: mashed potatoes, cooked beans,
salsa, etc.

Containers of commercially packaged TCS foods
that have been opened and kept for more than
24 hours. Some examples: hot dogs, deli meats,
soft cheeses, etc.

When must food be discarded?When must food be discarded?

Food must be used or thrown away within 7
days

The day made or opened counts as day one

For more information refer to:For more information refer to:
DATCP Date Mark ing FactsheetDATCP Date Mark ing Factsheet

Spot light  is on PHMDC's New PublicSpot light  is on PHMDC's New Public
Healt h T echnician Healt h T echnician 

M eet Kimber ly KrentzM eet Kimber ly Krentz

Kimberly Krentz is our new Environmental Health
Technician responsible for inspecting low risk food
establishments and schools.  Her favorite part of her
job is working with people of all walks of life to
achieve the same goal - ensuring food safety to allow
for the growth and security of businesses. She
graduated in 2012 from UW-Eau Claire with a BA in
Spanish and Global Studies. During college, she lived in
Spain for 8 months refining her bilingual capabilities.
She has a background in regulatory affairs and
teaching with a strong interest in community
development. Kimberly is a Madison native who
recently returned from teaching English in China with
her husband. Her favorite part about being back in
Madison is going to the Dane County Farmer's Market
on the square. Kimberly also enjoys themed dinner
parties, backpacking, trying new things and exploring
new places.

http://r20.rs6.net/tn.jsp?f=001aXCrt7OnR5HqBiN0ynOIVEL_jN3YPpZvniF01-Kck9tx5jYBUU-KvTbN0Gw95tgljj1V5fUT3tUyXnVBqYm_r9AMSplTbjyww2SN1iWiqTtnvv7zEpqjDkEW35KHvffLZvDBQaumacIELN6sfAaKqVvYIhu945VW2T4xrkphM5018J-3M6l7e3ifccsPGb4RiC2zEF0Wd9r6ccW7hZarMi_2pmVVo4FjW1PV9HxEQQMPhLkkHHY5Cnzs1o5XbupazZyn_Jz_Bz7E__NxlDrdJoicSpyZeQpT5OWjpqI5_yqlnhSe-8GQq_zmW0gWxkOX01BBpGlGUgc5wp2JEKN4ew==&c=&ch=


We Want  t o Hear From Y ouWe Want  t o Hear From Y ou

Do you have questions for your health inspector or
topic of interest? We want to hear from you. Email us
at foodfacts@publichealthmdc.com.

Pop Quiz A nswersPop Quiz A nswers

1. (C) Listeria monocytogenes
2. (B) 7 days
3. (D) all of the abv e 
4. (A) sliced tomatoes

Stay ConnectedStay Connected
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