
Post 1 - Label and Date  

It’s easy to forget about an unlabelled food item and this can lead to unnecessary food 
waste. You took the time to purchase, prepare and store this food - don’t waste it! Label 
it!  
  

!  

http://bit.ly/Foodwastefacts 

Post 2 - Label and Date - Best before and Expiration Dates 

Information about Date labelling on pre-packaged foods is a valuable source of 
information. A basic understanding of what terms are used can help you to better 
understand these labels.  

There are different kinds of date markings, depending on the product. The most 
common terms are "best-before" dates, "packaged on" dates, and expiration dates. 
Knowing what these terms mean will help you understand the labels, which in turn will 
help you make informed choices about the food you buy. 

 

http://bit.ly/Foodwastefacts
https://inspection.canada.ca/food-label-requirements/labelling/consumers/date-labelling/eng/1332357469487/1332357545633


 

https://

richmondfoodbank.org/2014/09/30/how-to-read-best-before-dates/  

Post 3 - Label and Date - Label Your Leftovers 

Whatever is left from your meal, store and label for another meal!   

https://richmondfoodbank.org/2014/09/30/how-to-read-best-before-dates/
https://richmondfoodbank.org/2014/09/30/how-to-read-best-before-dates/


! With a sharpie. Yes, even on reusable containers—a scrubby dish sponge will 
wash the ink right off! 

! With a dry-erase marker. Rubs right off! 
! With masking tape or blue painter’s tape, write on the tape, then peel off when 

done! 
• Glass storage containers are reusable, sustainable and they allow you to see 

what’s inside.  
• Always use a clean container to hold the leftovers.  
• Keep different types of leftovers separate. 
• Eat refrigerated leftovers within 2 to 3 days, or freeze them for later use. 

Learn how to safely freeze liquids in mason jars here:  http://bit.ly/freezingliquidsinjars 

Whatever you choose, make sure your labeling method is always within arm’s reach 
when you’re putting things away in the fridge.  

Let’s see your labels! Post in the comments your tricks, tips and pics on how you label! 

http://bit.ly/freezingliquidsinjars


!  
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