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Frozeri Foods
MRS. MILDRED DANIEL*

q)o This---

To Freeze Food Successfully

Select products of good quality. Freezing
will not improve a low-grade food product.
Choose a recommended variety of fruit
and vegetables suitable for freezing. Process at .peak of quality-when tender and
just right for eating. Gather directly from
field or garden if possible.

slaughtering. Hold pork and veal 1-2
days and beef and-lamb 5-7 days at 40°
before freezing.
Package foods only in the amo~t that
will be used or cooked at one time. Label
packages carefully as to contents and date.
Keep records. Use the older products first.
Plan meals to use all foods by time they
are in season again.

Thawed meat should be cooked at once.
Handle and process quickly. Get into Never refreeze. Cook frozen vegetables
freezer as soon as possible to r~tain quality without thawing in small, amount of boilin flavor, texture and nutritive values. An ing water. Do not over cook. Thaw frozen
hour from garden to freezer is a good rule. fruits in the container. Use while some ice
Process small amounts of vegetables at one crystals still remain.
time. Blanch in boiling water, cool quickly
in . ice water, package in moisture-vapor Use good packaging and wrapping m;teproof containers, and freeu as soon as rials to avoid unpleasant flavors in some
possible. Allow air spaces between pack- foods.
ages for fast freezing.
. Store at 0° F. keeping temperature as even
Chill meats promptly and thoroughly after and unvaried as possible.

The freezing i:nethod of preserving food for.
future use has been used for many years.
Modem frozen foods, if proper methods of
handling, packaging and freezing have been
used, will be of high nutritive value and show
very little change in flavor, color, and texture
from that of fresh food. Freezing has advantages over other methods of preservation because foods that <!re frozen quickly and stored
at zero will be more like fresh foods than will
foods that have been either canned or dried.
Canning has been a very satisfactory method
of preserving food, and because of this, freezing should.be used to supplement and not entirely replace this method. Keeping food in a
commercial freezer locker or a home freezer

is a more expensive method of preservation,
but it is the easiest and most effective way of
preserving the high quality of fresh food. The
wide variation of food that can be frozen
makes it possible to have delicious fresh foods
the year around. It offers a: greater variety of
foods regardless of season, easier meal preparation with less waste, a greater saving of
time, and furnishes more tasty, nutritious
meals.
The homemaker willfind an almost endless
variety of possibilities in freezing -ready-toeat cooked fQ<Xls, bakery goods, school lunches, etc., as well as fresh farm products such as
meats, poultry, eggs, fruits, vegetables.
*South Dakota State College extension nutritio.
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_Freezing does not destroy bacteria, but and be easy to mark for identification of product and date. The better the wrapping the
stops its activity. The term, "quick freezing,"
really means getting the product frozen be- longer meat, poultry·and fish will retain their
fore deterioration sets in. If the product is re- original flavor. The additional cost of a good
duced to 20 degrees F. within 10-15 hours, quality wrapping paper is of minor considerano loss in quality will be noted. However, it is tion~approximately 75c per 100 lbs. of meat.
important to lower the temperature to 40 de- '· Aluminum, foil is one of the best wrapping
grees F. as quickly as possible to reduce the materials as it is flexible and clings closely to
growth of spoilage organisms.
the product. ~t may; be purchased as plain foil
Retention of quality depends on:
or with foil on one side and glassine or other
1. Proper handling of foqd before it is frozen.
material on the other side. Place the foil
2. Proper packaging with good materials.
next to the meat. Plain household foil is not
3. Storage at 0° F.
desirable because it tears easily, so the heavy
4. Proper handling and cooking after removal weight should be used-.0015 or .002 in 24
from freezing storage.
inch width. A stockinette covering will preT he rate of free.zing, if fast enough to re- vent tearing or breaking the foil.
tard the growth of spoilage bacteria, has little
Cellophane is intended for wrapping dry
effect on quality of the food product.
products rather than moist meats· as it breaks
Since freezing does not sterilize the prod- easily at low temperatures. It can be heat
uct, yet prevents ·the growth of harmful bac- sealed. It is grease proof and is useful as liners
teria, yeast and molds, cleanliness and sani- for cartons.
tary methods are as important in handling
Pliofilm, a transparent, rubber-like film, is
foods for freezing as in preparing foods for available in sheet or bag form, varying in size
immediate table use.
4 x 8 inches for one lb. of meat to 9 x 12 inches or 15 x 22 inches for chickens or turkeys.
Laminated Glassine is a plain paper with
glassine on one side and is manufactured
under several trade names. It provides good
Packaging and wrapping materials is one of protection value for frozen foods. Use the
the most important points in the freezing of glassine side next to the meat.
Waxed paper gives only moderate protecfoods and should be moisture-vapor proof.
Undesirable odors and flavors are·caused by tion from the development of rancid flavors
exposure of the food to the oxygen in the air and should be used only for short storage periand the loss of moisture. Freezer burn, a sur- ods. If·you ~e waxed locker paper, make a
face (Wjcoloration caused by loss of moisture, double wrap with wax side next to the meat:may or may not be associated with the rancid
' How to Wrap
flavor in foods.'
Air tight wrappings are very important a~
The wrapping or sealed package should exclude oxygen and protect the product from freezer burns and rancidi~ develop from air
loss of moisture. It should be ( 1) pliable pockets and any entrance of oxygen into the
enough to make a tight wrap and thus avoid product. "Drugstore wrap" is the easiest
air P?ckets, (2) odorless and tasteless espe- method of making tight folds and a close tight
cially when damp, (3) should have high wet wrap. This method also takes less wrapping
strength so that meat juices will not cause it to paper than the "butcher" type of wrap. To
soften and break, ( 4) should be grease-proof, make a "drugstore wrap" place product in
( 5) have good stripping qualities so as not to center of paper, bring two lon~est sides tostick to the meat, ( 6) should be strong gether over the product and fold edges over
enough to resist tearing and punctur.ing in about one inch. Repeat the foldings until the
wrapping and handling, (7) should not be- paper is tight and flat against the product.
Tum the package over and fold end corners
~ e brittle or crack at low temperatures, (8)

Packaging and
Wrapping Materials
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toward each other, then fold ends over, stretch
tight and secure with tape or twine. "Butcher
wrap" is m~de by placing product close to one
corner of the paper and then fold all sides
over and roll the ,package over and over until
all the paper is used. Use tape for sealing the
package. 18-24 ihch width paper is recommended for general use. "Steak paper," paper
folded double, should be . placed between
layers of meat so that they can .be separated
while still frozen. Package all meats flat-do
not roll-so that cooking can be started be-·
fore the meat is thawed out. ·
Label all packages with name, amount,
date, and number of servings.

..

Cartons -lined with cellophane or plastic
material are ,easy to store in the freezer and
are effective against exposure to air. However,
cartons that have been waxed and treated cannot be used more than once.
Plastic containers are of the flexible or rigid
type and are reusable. The rigid type will
crack or split with mishandling.

Freezing Fruits

Fresh fruits out of season are among the
finest foods to be found in the home freezer .
Frozen fruits and berries retain their luscious
summer·time color, flavor, and texture for several months when they are carefully selected,
Containers
properly handled and quickly frozen.
There are many types and styles of conFruits for freezing should be fresh, r~pe
tainers. Glass jars, plastic dishes, pliofilm bags
and of high quality. Those that are field or
and heavily waxed cartons are on the market
tree ripened will have the richest color, flavor,
as frozen food containers. Choose the conand vitamin content. The fruit should be
tainer that is most usable for your family as to
firm, ripe and freshly picked. Some varieties
size, shape, space required in home freezer,
_will freeze more satisfactorily than others.
and the cost. Approximately 40 pint cartons
-rectangular or cube shaped, 27-30 cylindri- 1. Select fruit that is firm, taste-ripe, and wit.~out bruises or spoiled spots.
cal or tub type waxed cartons, or 25 pint glass
2.
Wash
small qumtities in cold water. Drain
jars can be stored in one cubic foot of freezer
at once as for table use and prepare. Trim,
space.
hull, pit, peel, slice or crush. Keep cool
Plastic or pliofilm bags may be closed by
until ready to pack into containers.
twisting the tops and ~ying with soft twine. A
"guose neck" type closing may be used-bend ' 3. Work rapidly with a small amount of the
fruit at a time. Use aluminum, earthenover twisted tops and fasten securely with
ware, enamel ware, glass or stainless steel
heavy rubber bands- that will withstand
utensils.
freezing temperatures. Tin cans if properly
sealed are satisfactory for some products.
Glass jars are bulky and break easily, but _ Wh1:n packing raspberries in sugar, the berries
may be used over and over. Fill only to the may be mixed in a shallow pan to reduce crushing of
the fruit.
shoulder. Seal tightly.
Ph ~to courtesy UniYersity of Minn esota .
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4. Cover with cold siru.p, sugar or use dry , apples, and sweet cherries add ½ tsp. ascorbic
acid, which has been dissolved in a little cold
pack method.
.
'
water, for each quart of sirup just before pour5. Pack quickly' into containers. Seal and ing the cold sirup over the fruit. Stir gently to_
freeze.
prevent air from mixing into the solutio;i. Mix
only .the amount of ascorbic acid and sirup
Most fruits to be used for desserts are best that will be needed for amounts of fruit to be
packed in sirup although dry sugar pack is frozen at one ·time. Ascorbic acid can be ·purpreferred for strawberries, raspberries and chased in crystalline or powder form in 25some varieties of peaches.
.50 gm. bottles from a druggist. A 2 5 gm. botSirup Pack-A 40 percent sirup is recom- tle will pack 6 or 7 sixteen lb. crates <;,f peaches. There are some commercial preparations
mended for most fruits although a lighter of ascorbic acid on the market, but they are
sirup might be used for peaches, pears, etc., more expensive and in general are not satisfacand a heavier siru.p for very sour fruits.
tory. However, if they are used, follow the
manufacturers directions in detail.

.

30% sirup

2 c. sugar

4 c. water

Yield
5 cups

40% sirup

3 c. sugar

4 c. water

5½ cups

60% sirup

7 c. sugar

4 c. water

7¾ cups

¼ of the sugar may be replaced by light corn sirup
Dissolve sugar in hot or cold water. If hot
water is used, cool the sirup before using.
When packing fruit, be sure that sirup covers
the fruit. A piece of crumpled parchment
paper pressed on top of the fruit will keep it
under the sirup.

To keep fruit from becoming dark and discolored when freezing peaches, pears, apricots,

Dry sugar paak is used for strawberries an(\
raspberries. Place prepared fruit on a tray or
in a large flat bowl to avoid crushing the fruit.
Sprinkle with sugar using 2 cups sugar to 5
lbs. berries and let stand until sugar is dissolved. Stir gently until fruit is coated with
sugar and juice. Pack in containers, but do not
crush. Seal and freeze at once.
Boysenberries, rhubarb, blanched apples,
peaches, cranberries, and blueberries may be
packed and frozen without sweetening but
will not be so pleasing in flavor, color and texture. Ascorbic acid may be dissolved in water
and used to cover the fruit before freezing.

Fruit Freezing ~hart
Product
and Variety

•

Choice or
Selection

Processing M ethod

Type of
Pack'

Apples:
Raw:
Cooked:
Delicious
Jonathan
Greening
Winesap

Tree ripened
F irm flesh

Prepare as for table use. Do
not add spices.
As for apple sauce.

40% sirup

Apricots:
Blenheim
Moorpark

Firm, tender, and ripe.

Wash, peel hy scalding if
desired.! remove pit, cool.

40% sirup or dry sugar
pack.

Berries:
Blackberries
Boysenberries
Dewberries
Loganberries
Blueberries

Fully ripe berries.

Wash, lift berries from water,
and drain. Handle as little
as possible.

For dessert use:
Sirup-40-50%
For pies use :
1 lb. sugar to 4 lbs.
fruit .

South Dakota Extension Circular 4 79
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FRUIT FREEZING CHART (Co11tinued)
Product
and Variety
Cherries:
Sour
Montmorency
Early Richmond

Sweet

Bing

Choice or
Selection

Processing Met hod
Wash, drain, pit. .

Firm, fully ripe.
Firm, ripe.

Wash, stem, pit if desired.

·

Hb. dry sugar to 4 lbs.
of cherries or 40%
sirup.
40% sirup or dry sugar
pack.

Cranberries:

Firm, dark red, glossy Wash, stem, drain.
skins.

Dry pack or 50% sirup.

Grapefruit:
Oranges:

Firm, tree-ripened fruit, Place in boiling water three
minutes, peel and remove
heavy for its size.
white memurane. Separate
into sections removing inner
membranes and seeds.

60% sirup.

Grapes: ·
Thompson Seedless
Tokay

Firm, ripe, full color.

Melons:

Firm flesh, well colored, Slices, cubes, balls .
vine-ripenecl, full
flavored.

Peaches:
Elberta-good flavor
Hale-good color
and texture
Cling stones not recommended

Firm, well ripened.

Scald, peel, slice · or halve.
Work quickly with small
amount of fruit.

40% sirup: ( ½ t. ascorbic acid to 1 qt.
sirup)
Dry sugar pack:
1 part sugar to 5
parts fruit
Water pack:
1 -t. ascorbic acid to 1
qt. water.

Raspberries:
Strawberries:

Fully ripe, good flavor,
firm flesh, bright color.

Sort, wash, lift berries from
water, drain. Handle carefully.

50% sirup
Sugar pack
1 lb. sugar to 4 lbs.
berries.

Rhubarb:
Ruby
Canada Red
McDonald

Firm, tender stalks, red
in color, mild flavor.

Trim, wash. Do not peel: Cut
in 1-2 inch lengths.
. Blanching in boiling water
one minute then cooling
will retain color and flavor.

Dry pack 40% sirup.

Wash and stem. Leave whole -Dry pack '?._r 40% sirup.
_ ~'- .. _. _ ___ :_....
· or cut in half and remove
seeds.
·

='~

Freezing Vegetables
Select vegetables when they are at the peak
of their owing period-young, tender, and
at right stage for eating fresh. Gather vegetables early in the morning and process and
freeze as soon as possible to .preserve flavor
and tenderness. Speed in getting vegetables
from garden to freezer is one of the most important points in securing top quality in frozen vegetables. If it becomes necessary to store
for a short time, spread vegetables loosely in a

Dry pack or 3 0% $irup.

coot, well ventilated place or pack loosely in
the refrigerator. Prompt cooling in ice water
will help retain the flavor, texture, and quality
as well as vitamin C.
1. Freeze only the varieties suited for freezing.
2. Harvest vegetables when at their best for
flavor, tenderness, and color.
3. Prepare immediately after harvesting.
4. Sort and wash thoroughly in clean, cold
water as you would for table use. Cut, shdl,
trim, slice. Work quickly with small
amounts at one time.

•

..

5. Blanch according to time table, cool quickly in ice water.
6. Drain well and pack firmly in containers at
once.,
•
7. Keep cold until taking to freezer.
8. Hold at 0° F.

Blanching
All vegetables .should be blanched ( scalded) in boiling water or live steam for a few
minutes so that all enzymes are inactivated or
destroyed .. Blanching preserves the color and
flavor of frozen vegetables and prevents the
de.velopment of undesirable flavors and poor
color in the frozen product. Unblanched vegetables will keep for a short time in freezer
storage, ·but they have proved to be generally
unsatisfactory. This practice is not recommended.
Use a large kettle allowing one gallon of
water for one lb. of vegetables. Place the vegetables in a wire strainer or loose cheesecloth
bag and submerge in boiling water the required length of time. Count time when the
vege.tables are placed in the boiling water.
Keep heat high for length of time given in the
directions for vegetables you are freezing.
When vegetables are evenly heated, remove
from water, drain and cool in ice water to 50°
F. Insufficient cooling may be responsible for
bacterial growth and cause the development
of a fishy flavor and odor. Drain well and dry
on clean dish towels. Pack in suitable sized
moisture-proof containers leaving ½ inch
head space. Shake contents well into package.
Press o~t air and seal quickly. Keep cold until
put into freezer.
Most vegetables are preferred as a dry
pack. A brine pack (2 percent solution~! T.
salt to 1 cup of water) may be used and will
protect vegetables from drying out in storage
and tend to preserve color and flavor. However, if vegetables are packaged in moisturevapor proof packages and maintained at a
constant temperature of 0° F. there is no need
of using a salt brine.
'
Polyethylene bags are good freezer wrapping
packaging material. Make a loop before tying with
rubber bands or string .
•

ese photos courtesy U. S . Department of Agriculture

Here 1s a simple method ot blanching vegetables.
Do not scald more than about three pounds at one
time.

Quiclc cooling is important in preparing vegetables
fo,r freezing.
.

.

South Dakota Extension Circular 4 79

8

Vegetable Freezing Chart
Product and
Variety

Choice or
Selection

Processing Method

Type of
Pack

Asparagus:
Mary
Washington

Tender spears•

Wash thoroughly. Cut in desired lengths.
Blanch 3-5 minutes.

Dry in moisturevapor proof
packages or 2 %
brine.

Green beans:
Stringless
Greenpod,
Longreen,
...T endergreen,
Top Crop
Wax beans:

Fresh, tender, crisp,
small to medium
size, stringless.

Wash, cut to desired length or slice. Blanch
2-3 minutes.

2 % brine or dry
pack.

Lima, bush:
Henderson:

Full size bean but
not too mature.

Shell, wash, blanch 2-3 minutes.

Dry pack.

Beets:
Detroit Dark
Red

Young, tender,
uniform size.

Wash, cook, cool, slice if de.sired.

Dry pack.

Broccoli:
Italian Green
Sprouting

·Dark ' green, tender
stalks, compact.

Soak in salt water 20-30 minutes. Cut into
2 in. sections. Blanch 3 min.

Dry pack.

Brussels sprouts :

Medium sized,
bright green} firm
-sprouts.

Soak in salt water 20-30 minutes. Blanch 4
min.

Dry pack.

Carrots:
Danvers

Careless, young,
tender, medium
length, orange
color.

Wash, trim, peel, slice, dice or whole. Blanch
3-5 minutes.

Dry pack.

Cauliflower:

White compact
heads

Trim, break into flowerettes, soak in salt
water 20-30 minutes. Blanch 3 minutes.

Dry pack.

Corn, sweet:
Golden Midget
Golden Rocket
Golden Cross
Bantam

Well filled, rounded
kernels, sweet
flavor, not too
mature, tender,
milky.

Husk, silk, trim, blanch on cob 5-8 minutes, cool qu:ckly, cut from cob.

Dry pack.

Tender, avoid too
Peas:
Little Marvel peas
mature peas;
Laxton
fresh, young,
firm pods.

Shell, sort, wash. Blanch 2 minutes.

Dry pack.

Spinach:
Summer Savory
New Zealand

Mature as for table
use; young, tender leaves.

Wash thoroughly. Lift from ·water and
drain.' Blanch 2 minutes.

Ory pack.

Squash:
Hubbard or
Pumpkin
Small Sugar
Cheyenne Bush
Swiss Chard:
Tordhook
Lucullus
Ruby

Harvest as for table
use.

Wash, break or cut into pfeces. Cook, scoop
out flesh. Cool.

Pack with cooking liquid.

Haltlong
Nantes·
Red Cored
Chantenay

---------------Use tender leaves
a'hd stalks.

Wash thoroughly in cold water. Blanch 2
minutes. Make separate packs for leaves
and stems.

Dry padc.

Freezing Foods
/

.Freezing Meats

.

Freezing is an excellent way of preserving
meat, poultry and fish, but one must follow
the rules if an entire! y satisfactory product is
to be produced.
1. Select fresh high-quality meat. Freezing
will not change a .tough steak into a juicy
tender one.

2. Chill promptly and thoroughly to 40° F.
3. Make cuts suitable in size for your family
use and wrap in quantities that you wish to
cook at one time. Boning the meat will save
freezer space. Trim cuts smoothly.
4. Wrap carefully in moisture-vapor proof
paper to prevent drying out of the meat
product.

5. Freeze quickly and store at 0° F.
6 .From 10-18 hours are required to freeze
meat thorough! y.
7. Beef may be stored 9-12 months.
8. Pork may be stored 6--9 months. Salt
speeds up the rate of rancidity in pork fat
and if. the mec!-t is to be kept for a longer
period, salt should be omitted.
9. Cook thawed meats promptly.

9

Poultry
Choose healthy, plump, young birds at low
prices for freezing. _
Bl~ed thoroughly after killing. Avoid overscalding. Water at 120-130° F. for one-half
to one minute is most satisfactory.
Singe, dress and draw quickly. Wash carefully, and cool 6--8 hours before freezing.
Separate meaty pieces from boney pieces.
Freeze meaty pieces. Cook boney pieces and
freeze the meat for creamed chicken, etc.
Wrap , carefully in moisture-vapor proof
material and tie or tape.
Label and freeze as soon as .possible. Store
at 0° F.

. Fish
Fish deteri9rates rapidly and should be
frozen soon after being caught. Prepare as for
table use. Freeze small fish whole. Large -fish
may need to be boned or sliced. Dip .fillets and
steaks in cold salt brine ( 1 c. salt to 1 gal.
water) before freezing. Most fatty fish, herring, lake trout and pink salmon, become ran- ·
cid stored at 0° F. A temperature of 10-20°
F .is much better. Fish may be glazed in ice
water and sealed over by a thin film of ice
rather than wrapping, but this method requires ¥ery careful handling so as not to break
"the ice casing.
Photo courte1y UniYeTJity of Minnernta

Beef steak held for 7 ½ months at temperatures fluctuating between O degrees and -20 degrees F. Left:
A single thickness of waxed locker paper was used to wrap this steak. Note the severe freezer burn. Right: This
steak was wrapped in a single thickness of laminated aluminum foil. It shows no freezer burn .

10
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!Freezing Eggs
Eggs should be broken for freezing, preferably after cooling them to about 32 ° F.
Egg whites or yolks may be frozen separately
or mixed. Egg whites need no treatment, but
I teaspoon light-colored com sirup or I T.
sugar should be mixed with 2 cups of egg
yolks ( or a mixture of yolks and whites) to
prevent undesirable coagulation of the yolks
during storage. Salt ( I teaspoon per cup of
yolks) may be used instead of com sirup or
sugar if the product is to be used for mayonnaise. Dirty eggs should he rinsed in lukewarm water and dried before being broken.
Before pouring ea':h egg into the mixing bowl,

-

break into a small dish to be sure that it has
no stale odor.
Freeze eggs in cartons that will hold the
right amount for your favorite recipes and intended use.
Frozen eggs should be used promptly after
thawing. Thawed eggs may be used the same
as fresh eggs for cakes, meringues, omelets,
and scrambled eggs.
The foilowing proportions should be followed for correct measurement:
I tablespoon yolk-I egg yolk
2 tablespoons whites-I egg white
3 tablespoons yolks and whites-I egg
Frozen eggs can be stored 8--10 months.

Cooked and Prepared Foo_ds
Many homemakers realize the value of having cooked or partly prepared foods in the
home freezer. Having food such as combination dishes, baked products, batters, dough,
etc., on .hand for emergencies is very handy.
Such foods save time and labor when unexpected guests arrive or for extra workmen at
harvest time. Freezing large quantities of
cooked food, however, is not recommended as
freezer space is too limited and too valuable to
use in this way, and fresh products are usually superior to those that have been frozen.

Left-over roasted meats covered with gravy
freeze satisfactorily. Fried foods are the least
desirable as they become tancid in a comparatively short storage period, and when heated,
they develop a warmed over flavor. Fat has a
tendency to separate in gravies, stews, and
sauces. Any excess·fat should be removed before freezing. Thickened sauces and gravies
become thicker with freezing.
Dishes containing milk or cheese tend to
separate or curdle during thawing, but usually
recombine when heated.

Standard recipes should be followed, and
Macaroni, spaghetti and rice have a
best quality ingredients used. Do not over- warmed over flavor when heated and should
cook. Cool products quickly and thoroughly. be cooked fresh and added to the meat and
Wrap in moisture-vapor proof paper, seal and sauce combinati~n. Potatoes become mushy
freeze as soon as possible. The shorter the and watery when frozen and should be added
storage period the better quality the product at time of heating.
will be as fats tend to become rancid, and all
foods have a gradual loss of flavor, aroma and
Baked beans freeze very well ( if fresh salt
texture. Date all packages and use older prod- _ pork is used) .
ucts first. Use all defrosted and reheated
Most seasonings become strong during
fo~ at the current meal as further holding storage and should not be added before
and reheating is not recommended. Heat the freezing.
food with a small amount of fat or butter in a
covered saucepan, double boiler, or covered
Cool left overs and freeze immediately.
casserole in the oven.
Store only for a couple of weeks.
•
0

-
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Baked Foods

Cakes. Cakes baked before freezing are
more satisfactory than batters which have
been frozen, then thawed and baked, as the
batter may lose some of its rising power during freezing and thawing.
Completely cool baked cakes, paakage in
useable size pieces as will probably be needed
at one time. Wrap in moisture-vapor proof
paper to prevent loss of flavor and moisture.
After wrapping and freezing, place in box to
protect it from damage. Many frostings do
not freeze satisfactorily and fillings tend to
make the cake soggy. Frostings made with
powdered sugar and fat are most satisfactory
as cooked frostings have a tendency to stick
. to the wrapper.
Thaw cakes in their original sealed wrapper
about 2 hours at room temperature.

Cover with cardboard plate same size as underplate. Wrap with cellophane or metal foil.
Seal with heat.
Apple and blueberry pies, baked either before or after they are frozen, are excellent
products. One baked after it is frozen is more
like freshly prepared and baked ·pie, and less
time is needed to prepare it for freezing. But a
pie that is baked and then frozen takes less
time to prepare later.
Chiffon pies may be frozen as soon as they
are prepared. Lemon and chocolate pies have
been frozen and tested, but it seems probable
that other chiffon pies will freeze equally well.
Yeast Rolls. Bread and rolls that are frozen
and held in the looker do not get stale at the
usual rate. Yeast rolls may be frozen after
they are baked or they may be frozen as
dough. When frozen as dough and then
baked, they are likely to have a somewhat
fresher and more pleasing aroma than when
they are baked before being ~rozen.

Cookies. Baked cookies should be packaged
in cellophane bags or wrapped in cellophane
or metal foil and sealed. Place only the nupber of cookies which will be used at one time
in each bag. Thawing time will depend on the
number of cookies in each package. Unbaked - If rolls are baked, wrap and seal them in
dough for the refrigerator type of cookies may cellophane or metal foil as soon as·they have
be conveniently wrapped in cellophane or cooled. If the rolls are shaped but not baked,
metal foil and sealed with pressure tape.
take the shallow container holding the shaped
Pies. Leave in glass or metal plate, or if dough and cover with cellophane or metal foil
baked, a pie can be put in a cardboard plate. and seal with heat.

Storage of Foods

.

The length of storage period is important.
For example: A given food may be preserved
for 2 months at 10° F. with no loss of flavor,
texture and vitamin content. That same food
may be stored only 1 month at 15 ° F. or 12
months at 0° F. Careful research has determined that 0° F. is the most satisfactory temperature for most foods in relation to food
quality and normal storage periods. Uneven
or fluctuating temperatures, especially above
0° F., may result in the drying out of frozen
foods.
Every effort should be made to have a fair1y rapid turnover of the food to avoid long
storage ,periods resulting from buying or pros~ing too much of any one product at one

time. Plan to use all of each product before
the next season's crop is ready for use.
The accepted standard of capacity is approximately 35 lbs. of frozen food per cubic
foot of useable space. Examples: vegetables,
20-30 lbs.; meats, 35-40 lbs.; fruits, 30--40
lbs. per cubic foot.
Utensils
Copper destroys vitamin C so foods should
not be allowed to come in contact with copper
kettles. However, contact with copper, aluminum or nickel does not result in any form of
food poisoning. Contact with iron will cause
darkening of some products such as sweet potatoes. Acid foods or juices should not be
cooked in galvanized iron kettles .
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Approximate Storage Period of Frozen Foods at 0° F.
16 to 20 Months
Pumpkin
Rhubarb
Squash {winter)
Sweet corn {whole kernel)
Raspberries and Strawberries ( with sugar or sirup)
Peaches and Apricots ( when packed with ascorbic acid)

Apples {sliced)
Cherries {spur)
Cranberries

12 to 16 Months
Broccoli
Carrots
Cauliflower .
Lima Beans

Blueh;rri~s
Ground Cherries
Huckle~erries
Beets

8 to 12 Months
Cantaloupe
Grapes
Plums
Fruit juices {except citrus)
Brussels ~prouts

Beef
Lamb
Venison
Rabbits
Game Birds
Liquid eggs
Baked fruit cakes
Mixed veget~bl:5
Veal
Poultry ( except broilers)
Turkeys

6 to 8 Months
Lard (rendered)
Mixed fruits '
Crea'mery butter
_
Lean fish (bass, cod, perch, pike, sunfish,

Okra
Parsnips
Peas
Spinach and other greens
Beans. (bush)
Beans (pole)
Corn-on-cob
Eggplant
Kohlrabi
Peppers Squash (summer)

Cheddar cheese
Asparagus
Tomatoes (stewed)
etc.)

4 to 6 Months
Broilers
Cottage cheese ( not creamed)
·
Fresh pork
· · 'Oysters ( when packed in glass)
Citrus fruits and juices (in glass jars, with ascorbic acid)
Pork sausage ( with an antioxidant added to the seasoning)
Fatty fish (if'cut pieces dipped 5 minutes in ascorbic acid solution,
'1 ½ tsp. per qt. water; or whole fish glazed in the solution)

Ground beef
Poultry {when cut up)

3 to 4 Months
Ham
Geese
Beef liver, hearts, kidney.s
Bacon (not sliced)
Ground pork (unsalted)
Thick cream ( 40 percent)
Most fatty fish ( catfish, herring, mackerel, white fuh, etc. )
M ost cooked foods
Baked yeast rolls and bread
Baked quick breads

Left-over cooked foods
Cake batters
Sandwiches
Ice cream
Bacon (sliced)

2 to 3 Months
Poultry giblets ( except liver.)
Baked ;md unbaked cookies and pies
Baked cakes and cupcakes (unfrosted) •
Sausage ( smoked and seasoned)
Some f~tty fish- (particularly pink .salmon)
Less Than 1 Month
,
Baked cakes and. cupcakes (frosted)
Unbaked yeast rolls
Unbaked quick breads
Poultry livers
Sausage ( seasoned, not smoked)
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