
Food Code Snippet #3 

DATE MARKING 



                 
                 

       

                 
                     

               

     
   
   
   

Brief Explainer

Brief Explainer

Back‐of‐house dating system to

 Date 
Marking 

ensure proper stock rotation of 
refrigerated food prepared or opened in the food establishment; 
not designed for customer awareness 

Cold, RTE, Time/Temperature Control for Safety Foods that are 
prepared on‐site or unpackaged and held for more than 24 hours 
must be marked for a 7‐day service or discard. 
o Examples: 
■ Opened containers of milk 
■ Unpackaged deli meat 
■ House‐made pasta salad 

MON TUE WED THU 

FRI SAT SUN 

■ Watermelon sliced in‐house 
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Toolkit: Date Marking 
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Date Marking Exemptions 



       
     

           
     

       
   

       
   

     

Date Marking: Compliance is Red & Blue 

Applicable foods must be 
correctly date marked (blue) 

Foods at high risk for Listeria 
monocytogenes will be 
considered a red critical and 
require immediate correction 

o Reheating of foods is 
acceptable remediation 
(except in HSP facilities) 



Scientific Rationale 

 Federal Risk Assessment 

www.fda.gov/media/77947/download 

 Date 
Marking 

 Measured health impact of Listeria 
 Ranked 23 food categories 

• Very High 
• High 
• Moderate 
• Low 
• Very Low 



Impact of Listeria monocytogenes Risk Assessment 

Focus on Very High 
& High Risk foods 
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If opened/prepared

To Mark or Not to Mark? 

Date Mark Date Mark 
Not required 

Pasteurized milk 

Deli meats 

Soft cheese – 
brie, feta, mozzarella 

Cottage, cream, ricotta cheeses 

Buttermilk 

Shelf‐stable pepperoni, salami 

Hard & semi‐soft cheese – 
cheddar, colby, gouda, swiss, parmesan, 
processed slices 

Yogurt, sour cream 

Cut melons, tomatoes, leafy greens Whole melons, tomatoes, heads of lettuce 

Peeled hard‐boiled eggs Raw shell eggs 

Sushi Oysters in‐shell 



                 
 

           
               

   

                     
         

       

         

IN SUMMARY 

1. Date marking is used to control the growth of 
Listeria monocytogenes. 

2. A written date marking procedure is not 
required by code but will likely help train staff 
and encourage consistency. 

3. It’s not enough to say “we use it faster than a 
week” – active control requires monitoring 
and tracking with date marking. 

*Time/Temperature Control for Safety Food (TCS) 

Date Marking 
Key Points 

Review required & exempt 
foods list 

 Identify unpackaged, ready-
to-eat TCS* foods refrigerated 
over 24 hours 

 Find a way to track foods that 
are difficult to mark 
(like soft-serve ice cream) 

 Staff must be trained on the 
system 

 Use, serve, or freeze within 
7 days 




