
Pantry Inventory — Rotating Sheet
FIFO tracking for shelf-stable food storage. Keep on the inside of the pantry door.

Track what you have, when it was bought, and when it expires. Rotate by First-In-First-Out (FIFO): consume the oldest containers
first. Mark the date you opened each container — most shelf-stable goods are good for another 30-90 days at room temperature
once opened, regardless of the printed best-by date. Cross-reference with food/pantry.md and food/inventory.md.

Inventory grid

Category Item Quantity Purchased Best by Opened Notes

Category quick-reference
Grains: rice, oats, pasta, flour, cornmeal — store in airtight containers. Legumes: dry beans, lentils, peas — 10-30 year shelf life
sealed. Canned: rotate first. Fats: oil, lard, shortening — track oxidation. Sweeteners: sugar, honey (indefinite), maple syrup.
Spices: 1-2 year potency window. Beverages: coffee, tea, electrolyte mix. Comfort: chocolate, jerky, dried fruit.

Rotation rules



1. Date every purchase with a permanent marker on the lid or label as soon as you bring it home.
2. Store newest items behind older items so the FIFO order is enforced by physical placement.
3. Best-by ≠ unsafe-after — most pantry staples remain safe far longer than the printed date.
4. Re-inventory every 90 days at a regular interval (set a calendar reminder).
5. Items past best-by but still sealed: smell + visual check before use; discard if any off odor.
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