BAD FOOD SIGNS
These apply to all foods — pantry, refrigerated, frozen, canned, leftovers.
1. Smell is off
· Sour, rancid, rotten, yeasty, or “funky” smell
· Any odor that is clearly different from normal Most common warning sign. 
2. Texture changes
· Slimy or sticky surface (meat, deli cuts, produce)
· Grainy or curdled texture (milk, yogurt)
· Mushy produce that should be firm 
3. Color changes
· Gray or greenish meat
· Dark spots or mold on bread, cheese, fruit
· Discoloration that wasn’t there before 
· Canned food danger signs (never ignore these)
· If any of these appear, the can may contain botulism — do NOT open or eat.
· Bulging can or lid
· Rust you cannot wipe off
· Leaking or sticky residue
· Deep dents, especially on seams
· Foul smell when opened 
4. Visible mold
· Any mold on soft foods = throw away
· Hard cheese: mold can be cut off, but only if the rest looks normal 
5. Unusual taste
If you taste it and it’s “off,” spit it out — don’t keep eating. 
Canned food danger signs (never ignore these)
If any of these appear, the can may contain botulism — do NOT open or eat.
· Bulging can or lid
· Rust you cannot wipe off
· Leaking or sticky residue
· Deep dents, especially on seams
· Foul smell when opened 
https://www.realsimple.com/food-recipes/shopping-storing/food/food-expiration-dates-guidelines-chart?utm_source=copilot.com

Leftovers danger signs
· Slimy texture
· Sour smell
· Bubbling or fizzing (fermentation)
· Stored more than 4 days in the fridge 
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Simple rule for survival & safety
If it looks wrong, smells wrong, or feels wrong — throw it out. Expiration dates are mostly quality indicators, but spoilage signs are safety indicators.

