
FILE
• File the original tag in order by the date 

recorded on the tag when the last shellstock 
was sold, served, or discarded. 

o Use a record keeping system such as a   
       file box, binder, spreadsheet, notebook, or  
       digital/electronic system to organize tags
• Keep the tags for 90 days
• An inspector can ask to see tags during a 
routine inspection, and will ask to see tags in 
the event of a foodborne illness.

**If a foodborne illness occurs, the properly 
completed tags provide critical information that 
can minimize further illnesses and protect your 
customers and your business** 

SHELLSTOCK TAG PROCEDURES 
(Oysters, Scallops, Mussels, & Clams)

Retail Staff – It is a part of your job when selling shellstock to protect your customer. Failure to 
keep, record and file tags makes it impossible for inspectors to identify where the shellstock came 
from in the event of a foodborne illness, notify other retailers of safety issues, and protect the public 
from further foodborne illnesses.

KEEP
• The original tag must always remain with the shellstock container 
• When splitting the container between storage and display a      

second tag / label must be used at the display. Options must be 
acceptable by your local regulator and could include:

o Make a photocopy of the tag to keep with the display
o Mark the display using a permanent marker, sticker, or 

similar identifier (example letter, date, number, color code)
o Use a second identical tag from the supplier to put with         
 the display

RECORD 

When the last shellstock from the bag / box has been 
sold, served, or discarded, record the date on the 
blank line / space on the tag with a permanent marker. 
If no line / space is provided, place the date anywhere 
on the tag.

Here are three easy steps needed to protect the health and safety of your customers:

(ENTER DATE)

**Never mix shellstock from different containers**




