How Long Should Eggs Be Kept?

Always purchase eggs before the “sell by” or “EXP” date on the carton.  When you get your eggs home, refrigerate them in their original carton and place them in the coldest part of the refrigerator, not in the door.  The egg shell may have as many as 17,000 tiny pores over its surface.  Through them, the egg can absorb flavors and odors.  Storing them in their cartons helps keep them fresh.  Your temperature should be no greater than 45◦F.  For the best quality, use them within 45 days from the date of pack.  If by chance you remove an egg and you no longer know when it was packed or purchased and you are unsure about its safety, as with all foods, when in doubt, throw it out.  Use leftover yolks and whites within 4 days.  If eggs crack on the way home from the store, break them into a clean container, cover it tightly, and keep refrigerated for use within 2 days.  Eggs should not be frozen in their shells.  To freeze whole eggs, beat yolks and whites together.  Add one tablespoon milk or water per egg and a dash of salt.  Mix well and put into freezer container.  When you are ready to use, thaw in the refrigerator and use for scrambled eggs, French toast, pancakes or waffles.  Egg whites can be frozen by themselves.  Use frozen eggs within a year.

