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Condiment Confidence 
As a busy cook, do you rely on some ready-made dips, sauces and condiments when 

preparing meals? If so, are you aware of how long ago you opened and began storing 

each of these foods? 

 

A good habit to get into is to write the date on the label when you open a food. Although 

the shelf life of these commercial products is often longer than home-prepared versions, 

food safety is still a concern.  

 

Is refrigeration needed, or not? 

In general, most opened containers of condiments and sauces need to be refrigerated. 

Read the labels on each of your specific products. If a label states “refrigerate after 

opening,” be sure to do that. For example, cover and refrigerate opened mayonnaise, 

jams, jellies, salad dressings, dips, sauces and soft margarines promptly. 

 

On the other hand, some condiments are shelf-stable for an extended period. Catsup can 

be stored for up to one month without refrigeration once opened, and mustard for up to 

one year. Refrigerate all condiments for longer freshness. For information about specific 

products, contact the manufacturer. 

 

What do the packaging dates mean? 

The “sell-by” and “use-by” dates apply only to unopened packages. The sell-by date 

shows how long the unopened product should be displayed at a store before it is sold. The 

use-by date is the last date recommended for the use of an unopened product at home for 

peak quality. 

 

How long can I refrigerate opened condiments and sauces? 



That varies greatly with each product. Check the label for how quickly you should serve, 

freeze or discard food items that may be lingering opened in your refrigerator. Some 

examples are: 

 Meat- or cheese-based pasta sauces  Up to 4 days 

 Tomato-based pasta sauces   Up to 1 week 

 Hummus / Creamy snack dips   Up to 1 week 

 Salsa       Up to 1 month 

 Catsup, Chili sauce     Up to 6 months 

 

For safe storage guidelines for many food products, visit www.shelflifeadvice.com For 

additional information, contact the Wildcat Extension District, Crawford County, 620-

724-8233, Labette County, 620-784-5337, Montgomery County, 620-331-2690, Pittsburg 

Office, Expanded Food and Nutrition Education (EFNEP), 620-232-1930. 
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