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FREEZER IHDEX 

Aluminum Foil Containers ••••• 6 
Aluminum Foil Wrap ........... '6 
Apples ••••••••••••••••••••••• 2q 

Baked ••••••••••••••••• • 2q, 39 
Applesauce ••••••••••••••••••• 2'1-
Ascorbic Acid ••••••••••• •••• • 23 
Asparagus •••..•.•..• • ...•..•• gl 

Bacon •.••••••••••. ••••••• •.•• 13 
Baked AI aska ••••••• • ••••••••• 36 
Beans ••••••••••.•.. •.•• •••••• 31 
Beans, Baked ••••••••••••••••• 38 
Beet Greens .................. 33 
Beets ••••••••••••••••.••••••• 31 
Berrie~ •••••••••••••••••••••• 2q 
Boxes, Waxed ••••••••••••••••• 10 
Bread • ••••••••••••••••••••••• 4-0 
Brocco 1 i . ............ .. ...... 32 
Bi-oilers ••••••• •.••••..•. •.•• 18 
Bru sse I Sprouts •••••••••••••• 32 
Butter .••....•••••••••..••••• 21 

Cakes •••••••••••••••••••••••• 1.1-1 
Candy •••••.••••••..• .••.• •. •• ll2 
Carrots ............ .......... S2 
Casseroles ••••••••••• •••••• •• 38 
Cauliflower •••••••••••••••••• 32 
Cellophane ••••••••••••••••••• 7 
Cheese ••••••••••••••••••••••• 21 

Cheese Dips ••••••• ••••••••• 21 
Cottage ••••••••••• •• ••••••• '21 
Cream ••••••••••••• • •••••••• 21 

Cheese Cake ••••••• ••• • ••••••• ql 
Cherries .••••••.•... t •••••••• 25 
Chicken ••••••••••••••••••• 17-18 

Fried ••••••••••••••••••••• • 18 
Parts ..................... . J8 
Sl1ces ••••••••••••••••••••• 18 

Chi 1 i Con Carne .............. 38 
Chives ••••••••••••••••••••••• 33 
Chocolate Mint Souffle ••••••• 36 
Chops •....................... l3 
Clams ••••••••••••••••• ••••••• 19 
Cleaning Freezer ............. 3 

Cold Cuts ••••••••••••••••••• 1q 
Cottage Cheese Boxes •••••••• 7 
Commercially Frozen Foods ••• 12 
Cooked Meat ••••••••••••••••• 13 
Cookies • •••••••••••••••••••• 1&.2 
Corn •••••••••••••••••••••••• 32 
Corn Syrup •••••••••••••••••• 23 
Crab ........................ 19 
Cranberries ................. 25 
Cream, Whipped ............. . 21 
Cream puffs ••••••••••••••••• q3 
Currants ........... ..... . . .. 25 

Dairy products •••••• ••• • •• • • 21 
Defrosting Freezer.. • • • • • • • • 2 

Meats ... ..•.....•........ . 12 
Fruits •.....•.......•..... 28 

Dried Beef •••••••••••••••••• It&. 
Drug Store Wrap ............. 11 
Duck •••••••.•••••••••••••••• f7 

Eel airs •••••••••••• ••• •••••• I.J.3 
Eggplant .................... 33 
Eggs •••••••••••..••••••••••• 20 

Fish •••••••••••••••••••••••• 19 
Frankfurters & Hots ••••••••• 1.q 
Freezer paper ••••••••••••••• . 8 

parchment............... .. 8 
Pl iof i 1m ...........•..... . 9 
Polyethylene .......... . ... 8 

Freezer Tape ............ .... 7 
Freezers .................... I 

Capaci ty................. . I 
Care ...................... 2 
Cleaning . . .............. .. 3 

Fruit Cup ••••••••••••••••• ,.25 
F ru i ts ••••••••••••••••••• 22- 27 

unsweetened for Jam ••••••• 28 

Game ••••••••••••••••••••• 16-17 
Geese ••••••••••••••••••••••• 17 
Glass Jars •••••••••••••• •••• 8 
Grapefruit •••••••••••••••••• 25 
Gravy . ...................... . 38 



Greens •••••••••••••••••••••••• 33 
Ground Beef ••••••••••••••••••• 1q 

Ham •••••••••••••• • •••••••••••• 15 
Heart ••••••••••••••••••••••••• 16 

Lemon Pi e •••••• • •••• • • • • • •• 37 
pumpkin pie •••••••••••••••• 37 

pineapple •••••••••••••••••••• 26 
Plastic Bags ••••••••••••••••• · 9 
PlasticCartons .............. 9 Herbs ••••••••••••••••••••••••• 33 

H d 'O Plums ••••••.•••••.••••.•••••. 26 ors euvres •••••••••••••••• q5 

1 ce Cream ••••••••••••••••••••• q2 
ICe Cream Roll ••••••••••••••• ,q3 

Jam .••••..••.••..•.••••••.•••• 28 

Kidneys ••••••••••••••••••••••• 16 
Kuchens ••••••••••••••••••••••• qo 

Labeling packages ••••••••••••• II 
Lard •••••••••••••.••••••••••••• 21 
Liver ••••••••••••••••••••••••• l6 
Lobsters •••••••••••••••••••••• 19 

Potatoes 
Baked •••••••••••••••••••••• 38 
French Fried ••••••••••••••• 39 
Mashed ••••••••••••••••••••• 38 
Stuffed •••••••••••••••••••• 38 

potato Chips ••••••••••••••••• 39 
poultry ••••••••••••••••••• 17-18 
power Failure •••••••••••••••• q 
prepared Foods ........ 35, 38-q5 
prunes ••••• .- ••••••••••.••.••• 26 
pumpkin •••••••••••••••••••••• 3q 

Margarine ••••••••••••••••••••• 21 Quai 1 •••••••••••••••••••••••• 17 
Materials Hot Suitable for 

F 
. Rabbit ••••••••••••••••••••••• 17 

reez1ng •••••••••••••••••••• II 
t I 

Raspberries •••••••••••••••••• 2q 
Mea ••••••••••••••••••••••• 3-16 

C k d 13 
Re-freezing •••••••••••••••••• q 

oo e •••••••••••••••••••••• 
C k · F t Rhubarb •••••••••••••••••••••• 27 oo 1ng rozen Mea ••••••••• 12 

t f 
Roasts ••••••••••••••••••••••• 15 

Mea Loa ................. 1q, 38 
1 2 

Rolls ••••••••••••••••••••••• ,qo 
Me on ••••••••••••••••••••••••• q 

Cantaloupe •••••••••••••••••• 2q Sal ads ••••••••••••••••••••••• qq 
Watermelon •••••••••••••••••• 2q Sandwiches ••••••••••••••••••• qs 

Meringues ••••••••••••••••••••• qa Saran Wrap ••••••••••••••••••• 10 
Milk •••••••••••••••••••••••••• 21 Sausage, ••••••••••••••••••••• 15 
Mint ••••••.•.••••••••••••••••• 33 Sca11ops .••••.••••• .••••••••.• l9 
Mush rooms ••••••••••••••••••••• 33 Sea food •••••••••••••••••••••• 19 

t t 
Shrimp ••••••••••••••••••••••• 19 

Hu mea s ..................... ,qq 
Soup ••••••••••••••••••••••••• 38 

Orange Juice.· .... • .. • .. • • .. • .26 Spaghetti Sauce .............. 38 
Oysters ••••••••••••••••••••••• 19 Spinach •••••••••••••••••••••• 33 

Packaging Supplies •••••••••• 6-10 Squash ••••••••••••••••• ••••• ,3q 
Parsley ••••••••••••••••••••••• 33 Steaks ••••••••••••••••••••••• 13 
Partridge ••••••••••••••••••••• l7 Stew ••••••••••••••••••••••••• 38 
Peaches ••••••••••••••••• • •••• • 2 6 Stew Meat. •••••••••••••••••• • 15 
Pears ......................... 26 Strawberries ................. 27 
Peas •••••••••••••••••••••••••• 3q Sugar Pack ••••••••••••••••••• 22 
Pepper~ •••••••••••••••••••• ,,3q Swiss Chard •••••••••••••••••• 33 
Pheasant •••••••••••••••••••••• 17 Syrups ••••• • •• •• • • •••••••• 22-23 
Pies . .••••.•••..••••••••.•..•. 4-LJ. 



Tomatoes •••....••••.••.•.•••• 3q 
Tomato Juice .•••.••....••...• aq 
Turkeys ••••.•••••• • ...••...•• 17 

Parts ••••..•.••.••.••.•..••. 18 
Slices .••••••••••••.•.....• 18 

Variety Meats •••••••••.•.•••• l6 
Vegetables •.••.••••••...•. 29-3q 

Cooking Frozen •••••••••••.• ao 
Scalding ••.•••••••••••••••. 29 

Ve-n-ison ••••• ••••••••••••••••• t 6 

Waffles .••••••••.••••••••••.• q5 
Waxed Cartons •••••••••••••.•• 10 

Yield of Frozen Fruit •••••••• 5 

Zucchini ••••••••••••••••••••• 3'1-



PLACEMENT OF FOOD FREEZER 

In kitchen or a utility room where it is easily accessible. 
If freezer is placed on the first floor, floor supports should 
be checked, as the freezer is a heavy appliance. 

Avoid placing freezer where extreme dampness may cause rust­
ing of exposed parts. 

OPERATING 

Be sure freezer is level. 

Let freezer run for at least 2~ hours before putting food 
into freeze. This allows the temperature to reach 0°F which is 
necessary for freezing and storage of frozen foods. 

FREEZING FOODS 

Set cold control to hold a temperature of 0°F. Check manu­
facturer's instruction book. 

Turn cold control to coldest setting, if placing large 
amounts of unfrozen food in freezer , then reset to normal after 
food is frozen. 

Place food to be frozen in contact either with sides, shelves 
or bottom of the freezer until it is frozen. It can then be 
pi aced anywhere in freezer. 

If there is no thermometer in the freezer, it is a good idea 
to purchase o~e. 

Amount of Food to 
Size Freezer Freeze at a Time 

~ cu. ft. 25 lbs. 
8 cu. ft. 50 lbs. 

12 cu. ft. 70 I bs. 
15 cu. ft. 85 I bs. 
18 cu. ft. 100 lbs. 
21 cu. ft. 125 I bs. 

How to Judge Weight of Food for Freezing 

Approximately I pt. fruit (2 cups)::l lb. 
Approximately I pt. vegetables (2 cups)::2/3 lb. 
Deduct 1/3 from the carcass weight of meat. 

AMOUNT OF FOOD TO FREEZE 

6 pounds of food is maximum for each cu.ft. of cabinet space 
for a 2~ hour period. 
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CARE OF FOOD FREEZER 

DEFROSTING 

Keep excess frost scraped from sides of freezer to make more 
room for storage. 

Scrape frost from food freezer once or twice a year when food 
supply is low. The refrigerator-freezer combination needs de­
frosting 3 or q times a year. 

To defrost completely all freezers including refrigerator­
freezer combination: 

a. Do not disconnect or turn freezer off. 
b. Remove food and wrap in bundles in several thicknesses of 

newspaper, to prevent thawing. 
c. Place large cookie sheets or trays on bottom of freezer to 

collect frost. 
d. use a wooden paddle, wooden spoon, or frost scraper and 

scrape frost off sides of freezer. 
Never use a sharp instrument. 

e. Wipe freezer out thoroughly with a dry cloth. 
f. Replace food. Turn control to coldest setting for few 

hours. This is an excellent time to check your inventory. 
Rearrange so that food which has been frozen longer is on 
top and can be used first. 

TO DEFROST COMPLETELY 

Complete defrosting is seldom necessary. However, if deposit 
contains ice it may be necessary to defrost by turning to "off" 
or disconnecting. 

a. Follow general directions for defrosting. 
b. Place containers, other than ice cube trays, of hot water 

to hasten defrosting. 
c. Wipe out interior with warm water and baking soda, wipe 

dry and turn freezer on. 
d. Return food to freezer immediately. 
e. Do not freeze more food until temperature reaches 0°F. 

If frost collects heavily in a very short period of time, 
have a serviceman check temperature of freezer, insulation and 
tightness of latch and gasket. 
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CLEANING EXTERIOR 
use mild soap and water or a mild abrasive if necessary. An 

appliance wax may be applied to preserve the f inish . 

CLEANING CONDENSER 

The surface of the finned condenser (if one is present) 
should be cleaned with a stiff brush or vacuum cleaner attac h­
ment several t imes a year. 

Follow manufacturer's direct ions for t his important step to 
highest e fficiency of the food freezer. 

CHECK PACKAGES FOR LEAKAGE 

Covers which do no t f it tig ht ly and torn pac kages as well as 
f illing cartons too f ull may cause s pi l l-overs. 

Leaky packages should be re moved an d repackaged . 

Li quid spilled in fre ezer s houl d be scraped off as soon as 
not iced . 

\ ~~--
~I 

/ .__,_,....,.,Jill: ,) -,"'s 

'-- ~ / / 
@ -

" 
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WHAT TO DO IF THE POWER FAILS 

Do not open door of freezer, food will stay frozen 2 to 3 
days. 

The more food in the freezer, the longer the temperature 
will remain low. 

If the power is to remain off for longer than 2 to 3 days, 
add blocks of dry ice to the freezer. The following precautions 
should be observed: 

a. Ventilate the room in which the freezer is located. 
b. Do not handle with bare hands, it can cause burns. Wear 

heavy g 1 oves. 
c. If placed in freezer soon after the power is off, 25 

pounds of dry ice should keep temperature below freezing 
for 2 to 3 days in a I 0 cu. ft. cabinet with half a 1 oad, 
3 to~ days in a loaded cabinet. 

d. Saw or break into several pieces, place on cardboard on 
top of packages. 

REFREEZING FOODS 

According to the latest information, frozen food which has 
begun to thaw may be refrozen if the food still contains some 
ice crystals or the temperature of the food has not gone above 
50°F. 

Never refreeze ice cream, fish, seafood or perishables such 
as meat pies and foods containing gravy or sauce. Cook fish, 
seafood and meat dishes, use immediately. 

Defrosted seafood, poultry or meats can be cooked, then 
refrozen. 

Refrozen fruits, and vegetables lose flavor, color, texture 
and food value. 

If meat has been frozen in market, use good jud,_!!ement as to 
whether it can be refrozen. 
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YIELD OF FROZEN FOOD FROM FRESH FOOD 

FRESH 

Apples 

Asparagus 

Beans, Lima 
(in pods) 

Beans, Snap, 
Green & Wax 

Berries (not 
strawberries) 

Brocco! i 

Cauliflower 

Cherries (unpitted) 

Corn (cut from cob) 

Cranberries 

Peaches 

Peas ( in pod) 

Pineapple (peeled 
and diced) 

pumpkin 

Rhubarb 

Spinach 

Squash, Summer 
Winter 

Strawberries 

lt-li 1 b. 
I bu. 

I-Ii lb. 
I crate (12- 2 lb. 

bunches) 

2-2! lb. 
I bu. (32lb.) 

I 1 b. 
I bu. (30 1 b. ) 

I-Ii pt. 
I crat e (2ll qt.) 

1 b. 
crate (25 I b. ) 

2 medium heads 

It-It 1 b. 

ll medium ears 

t 1 b. 

I-Ii 1 b. 
I bu. (ll8 1 b. ) 

2-2-i 1 b. 
I bu. (30 lb.) 

I medium 

3 1 b. 

2/3-1 1 b. 

I-Ii lb. 
I bu. (18 lb.) 

l-It 1 b. 
3 1 b. 

2/3 qt. 
I crate (2ll qt.) 
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FROZEN 

I pt. 
32-llO pt. 

I pt. 
15-22 pt. 

I pt. 
12-16 pt. 

I pt. 
30-ll5 pt. 

I pt. 
32-36 pt. 

I pt. 
2ll pt. 

3 pt. 

pt. 

pt. 

pt. 

I pt. 
32-ll8 pt. 

I pt. 
IFI5 pt. 

pt. 

2 pt. 

I pt . 

I pt. 
12-18 pt. 

I pt. 
2 pt. 

1 pt. 
38 pt. 



PACKAGING 

Packaging is most important in preparing food for freezing. use only moisture-vapor-proof materials for the 
best color, flavor, nutritive value, and in general the best quality. 

I 

cr 

Freezer packaging supplies are available in department, hardware, drug, grocery stores and locker plants. 

TYPE 

Aluminum Foil 

Aluminum Foil 
Containers 

DESCRIPTION 

Available i;n rolls, in 
I ight and heavy weights. 
Heavy weight is recom­
mended for freezing. use 
I ight weight for short 
storage or where little 
hand! ing of food is in­
volved. Because aluminum 
is a good conductor of 
heat, foods freeze and de­
frost rapidly in this type 
of wrapping. 

Many shapes and sizes. 

USES 

Meat 
Fish 
Poultry 
Baked goods 
Asparagus 
Corn on Cob 

Any food to be 
reheated or 
baked such as: 
Chili Con Carne 
Deep Dish Pies 
Fruit Pies 

REMARKS 

Sharp points such as bones, wings and legs 
of poultry should be padded with crumpled 
waxed paper to prevent piercing of wrapp­
ing. No special sealing is necessary as 
folding makes complete seal. Label on 
freezer tape. May be reused if not torn or 
is free from holes. Smooth out, wash, dry, 
fold neat! y or rol I. 

Are convenient as food may be heated or 
baked in container. Stack easily. Follow 
manufacturer's instructions for use. May 
be reused. Place fruit pies on cookie 
sheet for browner bottom crust. 
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TYPE 

Moist~re-vapor-proof 

Cell ophahe 

Cottage Cheese 
Boxes 

Freezer Tape 

DESCRIPTION 

Available in rolls 
specially treated for 
freezing. Looks 1 ike 
regular cellophane. 

Hard plastic with sturdy 
tight fitting cover in 
pt. size. 

Heav i 1 y waxed 

A specially treated 
tape used for sealing 
packages for freezer. 

USES 

Meat 
Baked goods 
Poultry 
Fish 
Corn on Cob 
Asparagus 

Fruits 
Vegetables 
Made-up dishes 

Same as p 1 ast i c 
boxes 

Sealing packages. 
For I abel ing on 
Aluminum foil. 

REMARKS 

Cellophane is sealed by passing 
warm iron over folds or with freezer 
tape. Buy in small quantities, it 
will become brittle if stored a 
long time. 

Foods not to be reheated in con­
tainers . May be reused . Check for 
cracks. Wash in warm soapy water. 
Rinse and dry. 

Since boxes cannot be washed in hot 
water, use only with plastic bags 
as l iners. 

Will not become brittle or dry on 
freezing. Adhesive tape and scotch 
tape will not adhere when frozen. 
Tape can be written on for labeling. 
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TYPE 

Glass Jars 
(freezer and 
canning) 

Laminated 
Parchment Paper 

(Locker paper) 

Laminated 
Polyethylene paper 

DESCRIPTION 

Regular freezer jars 
have straight sides to 
facilitate removing par­
tially defrosted food. 
Any glass jar may be 
used. 

White or brown paper 
waxed on one or both 
sides. Available in 
rolls. 

White Polyethylene coat­
ed paper. Available in 
rolls. 

USES 

Fruits 
Vegetables 
Made-up dishes 
Soups 
Sauces 

Meat 
Fish 
Poultry 
Corn on Cob 
Asparagus 
Baked goods 

Meat 
Fish 
Poultry 
Baked goods 
Corn on Cob 
Asparagus 

REMARKS 

When using canning jars, complete 
seal after food is frozen. Care 
should be taken not to knock jars 
against each other in freezer. Allow 
I" of headspace for expansion. Handle 
carefully when removing jars from 
freezer as they crack easily. 

Seal with freezer tape or tie with 
string. IS durable and will with­
stand rough treatment. paper can 
be written on for labeling. 

Place Polyethylene side toward food. 
Seal with freezer tape or tie with 
string. Paper can be written on for 
labeling. May be reused if not torn. 
Smooth out, wipe with damp cloth 
and fold neatly. 



I 

"' I 

TYPE 

PI iofi lm 

PI astic Bags 

PI ast ic Cartons 

DESCRIPTION 

A clear plastic avail­
able in rolls. 

USES 

Meat 
Fish 
Poultry 
Baked goods 
Asparagus 
Corn on Cob 

Available in I pt. , I qt., Vegetables 
1-k qt. sizes and large, Fruits packed 
bags for meat and poultry. without sugar 

PI iable square plastic 
cartons with tight 
fitting 1 id. va.rious 
sizes. 

or syrup 
Cookies 
Small baked 
goods 

Vegetab 1 es 
Fruits 
Made-up dishes 
Casseroles 
Cookies 

REMARKS 

Seal with freezer tape. Is very similar 
to cellophane but will not become brittle 
in freezing. 

After excluding air from bag , fold over 
top of bag and seal with rubber band. To 
exclude air, squeeze with hands or dip in 
water. After use, rinse with warm water 
and dry well before storing. Check for 
tears before re-using. 

May be reused. Stack easily. Allow I" 
headspace for expansion. Do not heat food 
in container. 
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TYPE 

Round Tubs 
(waxed) 

Saran Wrap 

Tin Cans 

Waxed Boxes 
w i th p 1 as t i c 
bags or 1 iners 

DESCRIPTION 

Waxed round containers, 
tight. fitting lids. Pint 
and quart sizes. 

Thin plastic. 
Available in narrow and 
wide rolls. 

Various sizes, such as 
coffee and shortening, 
with cover. 

Boxes and bags may be 
purchased separately. 
Box is used as protec­
t ion. 

USES 

Made-up dishes 
Fruits 
Vegetables 

Meat, Fish 
Baked goods 
Asparagus 
Corn on Cob 

Cookies, Candy 
Hutmeats 

Vegetables 
Fruits packed 
without sugar 

REMARKS 

Hot as economical of freezer space as 
square containers but do stack well in 
freezer and take up 1 ittle cupboard space 
for storage. Discoloratio~ from fruits 
will not harm carton for reuse. Wash in 
warm soapy water. Rinse and dry. 

MOlds easily and firmly to food. Will not 
become brittle. Fold ends and seal with 
freezer tape. May be reused. 

Separate layers of candy and cookies with 
wax paper. 
Seal cover with freezer tape. 

Boxes and 1 iners may be reused. Bags are 
sealed with rubber bands. Caution should 
be taken to exclude all air before sealing. 
(Boxes collapse so that minimum storage 
space is needed.) 



MATERIALS HOT SUITABLE FOR FREEZING 

The following are not moisture-vapor-proof: 

Store paper 
Newspaper 
Regular cellophane 

Waxed paper 
Bread paper 
Paper bags 
Butter, 1 ard and ice cream cartons unless rewrapped 

USE DRUG STORE WRAP FOR GOOD SEAL 

Food wrapped in moisture-vapor-proof paper should be as air 
tight as possible . To achieve this, the "drug store wrap" gives 
best resu 1 ts. 

1. Place the food on a rectangular sheet of paper cut large 
enough to allow several inches of overlapping. 

2. Draw up two opposite sides and fold over several times 
until paper is tight around food, thus excluding air. 
Fo 1 d in ends . 

3. Seal all seams with freezer tape or heat seal where poss­
ible or tie with string. If aluminum foil is used, fold 
ends in tightly . It seals itself and no tape is necessary. 

LABELING PACKAGES 

Clearly label all packages before freezing. Information 
should include: 

Date frozen 
Name of food and variety 
Weight of quantity 
Type of pack 

Special pens and pencils are available for labeling packages 
for freezing. Ordinary pencil or pen will not write on waxed 
surfaces. "Glass or China marking" pencils may be used and are 
available at stationery counters. These write on waxed surfaces 
as well as on glass. 
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COMMERCIALLY FROZEN FOODS 

Since packages of frozen food are not dated, it is impossible 
to state a recommended storage time in the home. 

If there has been partial defrosting due to improper storage, 
poorer quality will result if stored for any length of time . 

Foods purchased in large containers are best repackaged in 
small amounts for the home freezer by permitting them to defrost 
only enough to break apart . 

THAWING 

It is most practical to thaw meat before cooking. Cook as for 
fresh meat. 

Thaw meat unopened in original wrapping. 

Slow thawing is best for least shrinkage and juice loss. 

To thaw: 
Place in front of electric fan - ~5 min/lb. 
Let stand at room temperature - 2 to 3 hrs/lb . 
Place on refrigerator shelf- 5 to 6 hrsjlb. 

Cook beef, pork and veal after thawing or they can be stored 
in refrigerator 3 to~ days before cooking. Ground meats are 
best cooked immediately after defrosting. 

COOKING DEFROSTED FROZEN MEATS 

Meats completely thawed are cooked as fresh ·meats. 

COOKING FROZEN MEATS 

Frozen meat may be cooked without thawing. However, there 
is more "drip" or loss of moisture. 

Allow extra time for cooking. It will take about I~ times 
as 1 on g. 

For pan-frying, pan-broiling, or browning any meat such 
as pot roast or stew completely defrost before cooking. 

For broiling, place meat 3-~ inches from heat and allow 
about twice as much time. Turn frequently to allow even brown­
ing. 

For roasting, allow half again to twice as much time as for 
fresh meat. A meat thermometer is especially helpful in deter­
mining degree of doneness. Insert thermometer after meat is 
about half cooked. 
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CUT 

Bacon 

Steaks 
Chops 

Cooked meat 
Beef, Lamb, 
Pork and 
Veal 

PREPARATION 

Hot recommended. 

Remove from store wrapp­
ings. Trim off excess 
bone and fat. 

Cool quickly uncovered 
in refrigerator. Slice 
or leave whole. 

Slices may be covered 
with gravy. 

MEATS 

PACKAGI HG 

Wrap steaks individually. Wrap 
chops in amounts for: one meal . 
Separate with two pieces of 
wax paper to permit separation 
for quick defrosting. Label cut, 
weight, and date. 

Separate slices with 2 pieces of 
wax paper and wrap in freezer 
paper, in amounts to be used at 
one time. Whole roasts, to be 
reheated for serving may be wrapp­
ed in foil for freezing and re­
heated in the foil wrapping. 
Defrost, then reheat at 350°F for 
I~ hours. 

Arrange slices in al urn inurn to i 1 
pans, add gravy and seal with 
foil. Label and freeze. 

STORAGE TIME 

Beef - 9-12 months 
Lamb - 9-12 months 
Veal - 9-12 months 
Pork - 3-6 months 

Slices- I month 

Roasts - 3 m9nths 

6 months 
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CUT 

Cold cuts 

Dried beef 

Frankfurters 
and Hots 

Ground meat 
Patties or 
Bulk 

Meat loaf 

PREPARATION 

Buy in quantity for econ­
omy. For best flavor, 
store in freezer rather 
than refrigerator even 
if only to be kept a few 
days. 

use only freshly ground 
meat. For easier meal 
preparation and faster 
defrosting shape ground 
meat into patties or 
season and shape int~ meat 
loaves before freezing. 

MEATS 
PACKAGI HG 

Separate slices with 2 I ayers of 
wax paper and put into large 
plastic bags for convenient use . 
Remove slices as needed, resealing 
bag with rubber band. Label kind, 
weight, and date. 

Place package in plastic bag or 
wrap in freezer paper. 

Same as for dried beef. 

patties - Separate with 2 layers 
of wax paper. package in freezer 
paper, cartons or bags. 

Meat loaf mixtures may be frozen 
in baking dishes. 

STORAGE TIME 

2-3 months 

2 months 

1-3 months 

unseasoned: 
Beef - 9-12 months 
Lamb - 9-12 months 
Veal - 9-12 months 
Pork - 3-6 months 

Seasoned: 
1-3 months 



CUT 

Ham 

Roasts 

Legs and 
Shanks 

Cf Pork 
Sausage 

PREPARATION 

Not recommended. Never 
freeze canned ham. 

Have cut in family size 
pieces. Have bone removed 
to conserve space if de­
sired. 

Same as roasts. 

When making sausage, grind 
pork with the seasonings. 
Mix only enough to dis­
tribute seasonings. Shape 
into patties or small 
loaves. 

Stew meat Remove from store wrapp­
ings. Trim off bone and 
excess fat. Cut into 
I" or 2" pieces. 

MEATS 
PACKAGING 

Store unopened can in refrigerator 

Wrap in freezer paper. Label name 
of cut, weight and date. 

Same as roasts. 

Wrap in freezer paper. Separate 
patties with 2 pieces of wax 
paper. package in amounts for 
one meal. Label name, weight, 
and date. 

package in freezer cartons or 
paper. Label cut, weight, and 
date. 

STORAGE TIME 

UP to I year 

Beef - 9-12 months 
Lamb - 9-12 months 
Veal - 9-12 months 
Pork - 3-6 montl.s 

Same as roasts. 

1-3 months 
Caution: Spices and 
seasonings become more 
pronounced on long 
storage. 

Beef - 9-12 months 
Lamb - 9-12 months 
Veal - 9-12 months 
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CUT 

Variety meats 
Kidneys 
Liver 
Heart 

MEATS 
PREPARATION 

Clean and remove membranes. 
Freeze heart and kidneys 
whole or diced for stews. 
Slice liver. 

. GAME 

PACKAGING STORAGE TIME 

Wrap in freezer paper. Separate 3-q months 
liver slices with 2 layers of 
wax paper. Label cut, weight, and 
date. 

All freezing rules which apply to freezing of meat, apply to freezing of game meat: 

Fish 

Freeze as soon as possible except where aging is desired, freeze in small packages 
(one roast, one steak, etc.). Package in moisture-vapor-proof wrappings. 

See section on fish pg. 19. 

Veh i son ·Same as meat. Same as meat. Label cut, weight, 
and date. 

Consult state conservation 
department to check on 
laws regarding length of 
time game can be stored 
In freezer. 
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CUT 

Rabbit and 
other small 
four-footed 
game 

Birds (Pheas­
ants, Quai 1, 
partridge, Duck) 

MEATS 
PREPARATION PACKAGING 

Same as cut-up poultry or Same as cut-up poultry or 
broilers. broilers. 

Same as poultry. Same as poultry. 

POULTRY 

STORAGE TIME 

Consult state conservation 
department to check on laws 
regarding length of time game 
can be kept in freezer. 

Consult state conservation 
department. 

Only top quality birds should be used for freezing. They should be completely picked, 
cleaned, and eviscerated before freezing. Wash thoroughly, dry and chill over-night 
before freezing. 

uncooked: 

Roasting chicken,Wash in cold, running 
Ducks, Turkeys, water, drain. Absorb 
Geese moisture with paper towels. 

Giblets 

Chill over-night. Do not 
stuff chicken or turkey 
before freezing. 

Wrap bird in freezer paper or 
bags of right size. Label type 
of bird, weight, and date. 

Chicken - 12 mo. 
Turkey, Duck, Goose - 6 mo. 

Wrap giblets separately in free- 3 mo. 
zer paper. 
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CUT 
Cooked: 

Slices 

Whole chicken 
Half turkeys 

Fried 

Bro i I ers 

POULTRY 
PREPARATION PACKAGING STORAGE TIME 

Cool quickly uncovered in prepare same as for cooked Same as for cooked meat. 
refrigerator. meat, page 13. 

Do not stuff. Roast as for Wrap in foil. Defrost then re- 6 months 
table use. heat in foil at 350°F for I~ 

hours. (Large turkeys will take 
I onger.) Label type, weight, and 
date. 

Prepare as for table use. Wrap in foil . Defrost, then re- 3 months 
heat in foil at 350°F for ~5 

Split down back. Cut into 
2 pieces along breast bone. 
Wash in cold running water. 
Drain. Chill. 

minutes. 

Wrap in freezer paper. 9-12 months 

Chicken parts Cut into pieces for frying Separate parts with 2 pieces 9-12 months 
or fricassee. of wax paper. Wrap in freezer 

paper or bags. Label type, 
weight, and date. 



KIND 

Fresh fish 

FISH AND SEAFOOD 
PREPAR ATION PACKAGING 

F lavor of fish i s better if defrost ed before cooking, although it can be 
cooked fr om the f rozen state. 

Freeze fish same day they are 
caught . prepare as for cooking; 
scale, clean and wash thorough­
ly. Behead and cut off fins. 
Freeze small fish whole, cut 
large fish into steaks or fil­
lets or leave whole fo r stuff-

Wrap in moisture-vapor-proof paper. 
Label k ind of fish, weight, and 
date . 

• Crabs and ing. 
<f Lobsters 

(Cooked) 

Shrimp 

Oysters, 
Clams, 
Scallops 

Freeze only fresh-caught fish 
and seafood. 

Cook as for table but omit salt, 
cool. pick meat from shells. 

Freeze cooked or uncooked. Shell 
and clean cooked shrimp before 
freezing. 

Freeze only very fresh seafood. 
Discard shel Is. Do not wash 
c}ams or oysters. Scallops may 
be rinsed in fresh water. 

Pack in fr ee ze r cartons or bags. 
Labe l ki nd , 1·1eight, and date . 

Pack in f reezer car t ons or bags. 
Label weight and date. 

pack in freezer cartons. 

STORAGE TIME 

9-12 months 

1-2 months 

1-2 months 

1-2 months 



EGGS 

Do not freeze eggs in shell, since freezing causes them to 
expand and crack. 

1t is best to freeze eggs for specific purposes; that is, 
in correct amounts for angel cakes, mayonnaise, etc. Eggs which 
have been frozen and thawed must be used immediately . 

WHOLE EGGS S t orage 6-12 months 
Break eggs in a bowl . Beat with fork just enough to break 

yolks and mix them wei I with the whites. Nothing is added. 

YOLKS Storage 6- 12 months 
Mix I T sugar, honey or corn syrup, with 6 egg yo! ks, to 

prevent yo I k s from becomm i ng gummy. 
If yolks are to be used for mayonnaise or Hollandaise, omit 

sugar , and use I t salt for 6 yo! ks. 

EGG WHITES Noth ing is added S torage· 6-12 months 
Package in glass containers. 

PACKAGING EGGS 
A convenient method is to I ine muffin pans with paper muffin 

cups. pour in amount of whole eggs, yolks, or whites needed. 
When frozen , the .paper cups may be removed from muffin pans . 
Separate with wax paper then package in freezer containers . 
Label well so that eggs can be used for intended purposes. Eggs 
ma y also be frozen in the ice cube tray using the divider and 
then packaged for freezing. 

SUGGESTED USES 
Defrosted frozen eggs, for the following: 

Whole Eggs 

Cakes 
Scrambled Eggs 

Custard, Omelets 

Frozen whole eggs: 

Yolks 

Mayonnaise 
Hollandaise 
Puddings 

Whites 

Angel Cake 
Meringues 

1 c ings 

Drop frozen egg into boiling water and poach as for a fresh 
egg. 

Guide for use of frozen eggs: 
11 T egg white :I egg white 
I T egg yolk ; I egg yolk 
21 T mixed white and yolk -- whole egg 

When using frozen yolks, make allowances in recipe for sugar 
or salt added to yolks when frozen. 
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DAIRY PRODUCTS 

Butter, 
Margar "ine, Lard 

Cheese 

Cheese Dips 

Cottage Cheese 
and 

Cream Cheese 

Cream 

Mi 1 k 
(homogenized) 

PREPARATION 

Cut in pieces convenient 
for use. 

May be crumbly after thaw­
ing. Blend with cream, 
butter, or mayonnaise. 

Whip and sweeten with con­
fectioners• sugar. If de­
sired, place spoonfuls on 
cookie sheet and freeze. 

PACKAGING 

Wrap in freezer paper. 

Wrap in foil. Separate slices of 
cheese with 2 pieces of wax paper. 

Pack in freezer containers. 

pack in chilled freezer containers 
or individual paper cups. Separate 
servings with wax paper. 

Freeze in paper cartons in which 
purchased. 

STORAGE TIME 

Salted- 6 months 
unsalted- 12 months 

6 months 

6 months 

6 months 

3 months 

6 months 



FRUITS 

Select fruits of a variety suitable to home freezing, 
either from the chart or from personal experience . At the 
present time there are many new varieties being developed. 
Fruit should be sound, fully ripe and at the stage of maturity 
best for eating out of hand. 

Fruit is combined with sugar, or sweetened with syrup, 
for freezing. Fruit can be frozen without sweetening to be 
used for making jam, or for diabetics. When freezing fruit for 
diabetics, see dietetic pack page 26. 

How to measure fruit: 

prepare fruit for freezing according to the chart. In 
general, 2 cups of prepared fruit (after slicing, dicing or 
pitting) will weigh I pound. When measuring fruit, shake or tap 
the measuring cup 1 ightly to force fruit down and give a full 
measure. Do not mash or press fruit into cup or container. 

SUGAR PACK 

1. use 2 cups sugar or less, if desired, t o every 5-6 
pounds or 10-12 cups prepared fruit. 

2. Add sugar to fruit, mix lightly and let stand for 20 
minutes to allow sugar to thoroughly dissolve. 

3. Package, label and freeze. 

SYRUPS FOR FREEZING 

Sugar Syrup: 

Thin ~ cups water - 3 cups sugar 

Medium: ~ cups water - 6 cups sugar 

Heavy : ~ cups water - sa cups sugar 

I. Dissolve sugar in boi 1 ing water. Bring to boi 1 ing point. 

2. Chill. Make syrup several days ahead and store in covered 
jar in refrigerator, so that it is ready when needed. 
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Corn Syrup and Sugar: 

A combination of sugar and corn syrup for freezing gives 
a very desirable product. Flavor, texture, and color are much 
improved. 

Medium: 5 cups water - 2 cups corn syrup - 2 cups sugar 
Heavy ~ cups water - 2 cups corn syrup - 3 cups sugar 

1. Combine water, corn syrup and sugar. Boil 5 minutes. 
2. Chill. Store in covered jar in refrigerator. 

TO PREVENT DISCOLORATION OF FRUIT 

Ascorbic acid {Vitamin C) helps to prevent discoloration 
and aids in the retention of flavor. It is especially recom­
mended in the freezing of apples, peaches, apricots,white 
cherries and other 1 ight colored fruits. 

There are also, several ascorbic acid mixtures on the mar­
ket which can be used very successfully. Follow directions on 
container for use. 

How to purchase 

Ascorbic acid can be purchased in drug stores and at lock­
er plants in tablets or in powder form. Tablets vary in streng­
ths of 25, 50 and 100 milligrams. The powdered form is easier 
to use. 

Ascorbic acid mixtures can be purchased in drug stores 
and grocery stores. 

How to use Ascorbic Acid 

Tablets- use 300 milligrams ascorbic acid to each pint of 
cold syrup. Crush tablets to form a powder, then dissolve in 
cold syrup. 

Powder- Dissolve i t powdered ascorbic acid in a 1 ittle 
water and add to I pt. of cold syrup. 

1 pt. syrup is enough for about 8 pt. packages of fruit. 

If fruit is packed with dry sugar, mix i t powdered ascor­
bic acid with H c sugar, for 8 c sliced peaches. 

NOTE: Another suggestion for helping fruit retain its color is 
to crumple a piece of cellophane or wax paper and place 
on top of fruit before closing package . 
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FRUITS AND VARIETIES 
BEST FOR FREEZING 

App 1 es 
Greening 
Bal dwins 
Northern Spy 

Corti and 
Jonathan 
MCIntosh 
Graven stein 

Berries 

Blueberries 
Red Raspberries 
Black Raspberries 
Lawton 
young 

Cantaloupe _or 
Watermelon 

DIRECTIONS FOR PREPARING FRUIT FOR FREEZING 

PREPARATION 

Peel, slice, drop into solution of I t 

salt or I T lemon juice in I qt. water. 
Prepare thin syrup solution (see page 
23.) Scald drained sliced apples in 

syrup for 3 min. Chill, add! t ascor­
bic acid for each pt. syrup. Apple­
sauce and baked apples may be frozen . 
prepare as for table use. 

Sort. Wash in ice water, handling care­
fully. Drain thoroughly. 

peel, cut in thick slices, dice or 
make melon balls. 

PACKAGING 

Pack apple slices with syrup and ascorbic 

acid. Label and freeze. Package applesauce, 
label and freeze. Whole apples may be baked 
individually in aluminum foil, and frozen 
in the same wrapping. Reheat in f.oil in 
350°F oven for 20 minutes. 

May be packed wi~hout sugar or syrup; or 

use I 1 b. (2 cups) sugar and 5-6 1 bs. 
(10-12 cups) berries. Or cover berries 
with medium syrup. Package, label, and 
freeze. 

Pack in layers, sprinkled with confec­
tioners' sugar. Put wax paper between lay­
ers . Or cover pieces with medium syrup. 
Package, 1 abel, and fr~eze. Serve slightly 
frosty. 
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FRUITS AND VARIETIES 
BEST FOR FREEZING 

C!lerr i es, Sour 
}tOntmQrency 

Cherries, Sweet 

Cranberries 

~ , Currants 

Fruit Cup 

Grapefruit 

PREPARATION 

Sort, wash, chill, pit. Frozen cherries pur­
chased in 20 or 30 lb. cans from a commer­
cial packer should stand at room temperature 
just long enough to separate cherries. Stir 
to distribute sugar throughout cherries. 
Package in pt. or qt. containers. Additional 
sugar is not needed. 

Sort, wash and stem. Freeze whole, or make 
raw cranberry relish or cooked cranberry 
sauce. 

Wash and stem. 

Select your favorite combination of fruit. 

Peel and section grapefruit. 

PACKAGING 

Pack in medium syrup or m'ix I lb. (2 cups) 
sugar with 5-6 1 bs. ( 10-12 cups) fruit. 
Ascorbic acid improves color of white 
fruit. package, label, and freeze. 

Freeze whole berries without sugar or 
syrup. Package, label, and freeze. 

Freeze whole currants without sugar, or 
crush and add I 1 b. (2 cups) sugar to 
3 1 bs . (6 cups) currants. Package, 1 abel, 
and freeze. use for jelly making and 
preserves. 

May be packed without sugar or sweetened 
to taste. package, label, and freeze. 

Pack sections in layers. Sprinkle 2 T 
sugar over 1 ayers for I pt. grapefruit. 
Label and freeze. 
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FRUITS AND VARIETIES 
BEST FOR FREEZING 
Nflctari nes 

orange Juice 

Peaches 
Sun High 
Blake 
Golden Jubilee 
Ha 1 e Haven 
Red Haven 
Val i ant 
Vedette 
Veteran 
Jersey! and 

Pears (not usually 
recommended) 

Pineapple 

Prunes and p 1 ums 
Stan 1 ey 
Damson 

PREPARATION 
Same as for peaches. 

Prepare ora~ge juice as for table use. 

Select tree ripe peaches. Wash . Peel. 
Drop into chilled solution of I t salt 
or I T lemon JUICe in I qt. water. 
Drain. Slice directly into container. 

Dietetic pack - omit sugar, cover with 
orange juice. 

PACKAGING 

Package , 1 abel, and freeze. Short stor­
age recommended. 

Mix with dry sugar and ascorbic acid and 
allow to stand 20 minutes or c.over slices 
with medium syrup to which ascorbic acid 
has been added. See p. 22 for proport ions. 
Package, 1 abel, and freeze . 

Same as for peaches. Same as for peaches with syrup. 
Dietetic pack - omit sugar or cover with 
unsweetened canned or frozen pineapple 
juice. 

Peel, remove core, slice or dice. 
Dietetic pack - same as for pears. 

Sort, wash, cut in half and pit the 
fruit . 

Cover slices with medium syrup, or mix 
I lb. (2 cups) sugar with 5-6 lbs. (10-
12 cups) fruit. Package, label and freeze . 

Pack in syrup or mix I lb . (2 cups) sugar 
with 5-6 lbs. (10-12 cups) fruit. Package, 
label, and freeze. 
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FRUITS AND VARIETIES 
BEST FOR FREEZING 

Rhubarb 

~trawberries 

Premier 
Sparkle 
Robinson 
Dixieland 

PREPARATION 

Wash, trim and cut stalks into pieces, 
or make rhubarb sauce as for table use. 

Sort, wash in ice water . Hull, sl ice 
or leave whole. 

Whole strawberries for garnish: 
Select perfect medium sized berries. 
Leave caps on and wash gently in ice 
water. Drain well. Spread out on cookie 
sheet or large shallow pan so berries 
are not touching. Freeze with caps on. 

PACKAGING 

Pack with or without sugar or syrup. 
use medium syrup or mix I lb. (2 c) 
sugar with 5-6 lbs. (10-12 c) fruit. 
package, label, and freeze. 

Pack whole berries with medium syrup. 
Mix sliced berries with I lb. (2 c) 
sugar to 5-6 lbs. (10-12 c) fruit. 
Stir only enough to dissolve sugar 
and allow to stand 20 minutes. Pack­
age, label, and freeze . 

When frozen , put whole berries in con­
tainer for storage. To use: Remove 
berries as needed for garnish. Serve 
while they are still icy. 



· USE OF FROZEN FRUITS 

1. Do not remove fruit from carton until it is to be used. 
Fruits keep their fresh fruit flavor and color better when 
not exposed to the air. This is especially true of peaches 
and apples. 
Always def rost fruits in the sealed package. 

2. Allow fruits to thaw by placing unopened package on shelf in 
the refrigerator for about 6 hours, or defrost in the pack­
age at room temperature in about half this time. For speed, 
defrost in unopened package under runn~g water or in con­
t a ine r of warm water for 30 minutes. 

3 . use fru i ts when they are j ust thawed . Fruits are more del ic­
ious when they are well chilled and just slightly frosty. 

FREEZING UNSWEETENED FRUIT FOR JAM 

1. Plan to make single batches of fresh jam at intervals all 
during the year. It has a bright color and a delicious flavor. 

2. Prepare fruit as you would for making jam. 

3. PI ace prepared, unsweetened fruit in freezer - containers. 
Freeze immediately. 

4. When ready to make jam, allow unsweetened fruit to thaw in 
packages. Follow directions for making fresh fruit into jam. 

JAM MADE FROM FROZEN SWEETENED FRUIT 

lb. pkg. of frozen sweetened berries, 
(strawberries, raspberries) 

3 T powdered pee tin 
1-i c sugar 

1. Thaw frozen berries in package. Empty into large saucepan 
and place on high heat. 

2. Add pectin, stirring until mixture comes to a full rolling 
bo i I. 

3. Add sugar, stirring constantly until jam is at full rolling 
boil. Continue to boil for I minute. 

4. Remove from heat, skim, pour quickly into sterilized glasses 
and pour on a thin layer of paraffin at once. Add another 
thin layer the following day. 

5. Makes 3-6 oz. glasses. 

NOTE: For Peach jam add 1 1' l emon juice to above r ecipe. 
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VEGETABLES 

1. Success in freezing vegetables depends on variety , the right 
stage of maturity, and haste in getting food into freezer 
immediately after harvesting. 

2. S~e chart for selecting vegetables of a variety suitable for 
freezing. Some varieties do not give a satisfactory frozen 
product . 

3. Choose only garden fresh vegetables for freezing. Prepare 
immediately after picking. 

4. Vegetables can be stored in freezer for I year. 

VEGETABLES MUST BE SCALDED 

All vegetables should be scalded before freezing because: 

1. Scalding inactivates the enzymes which cause flavor, color 
and texture changes during storage of frozen foods. 

2. Scalding sets the color of the vegetables to give a more 
natural color when vegetables are used. 

3. Scalding helps to retain food value in the vegetable . 

4. Scalding helps to shrink the vegetables so that more may be 
packed into a single package . 

Vegetables are scalded in a large quantity of bo i ling water. 
A steam scald may be used but it is easier to use boiling water. 
Time scalding carefully. Too long scalding causes loss of flavor 
a~ d color, too 1 ittle scalding causes "grassy" flavor and texture. 

PREPARATION OF VEGETABLE FOR FREEZING 

Each vegetable requires the same preparation for freezing as 
it requires for table use: 

I. Wash vegetables in a 1 arge amount of cool water. Soak brocco-
1 i , cauliflower and brussels sprouts in salt water, using 
I t salt to I qt. water. 

2. Divide vegetables into small amounts (2-3 cups) for further 
preparation. Keep vegetables refr i geratP.d unt i 1 they a.re to 
be prepared. 

3. Place .2-3 cups of prepared vegetables in a wirebasket or 
large square of cheese cloth before adding to scalding water. 
Always scald small amounts of vegetables at a time. 
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~. use at least one gallon of water per pound of vegetables. 
Have water boiling when vegetable is added, and bring water 
back to boiling point rapidly . When the water returns to a 
full, rolling boil, the vegetables are scalded. Remove imm­
ediately from boiling water. use the same water for scalding 
each batch of vegetables . 

5. Cool in cold running water , then chi 11 thorough! y in ice 
water. Have plenty of ice cubes for chi 11 ing the veget!ib 1 es. 

6. Drain vegetables thoroughly , package and freeze promptly. 

7. Plastic cartons , waxed boxes with T iners and plastic bags 
are very satisfactory for packing vegetables. Corn-on-the­
cob, asparagus and broccoli can be wrapped in cellophane, 
aluminum foil or parchment paper for freezing . 

COOKING FROZEN VEGETABLES 

1. Cook vegetables without thawing. Corn-on-the-cob, asparagus, 
and greens (spinach) are the exception. Thaw asparagus and 
greens partially before cooking for uniform doneness. Thaw 
corn-on-the-cob completely before cooking. Corn can be brush­
ed with melted butter and roasted in a ~00°F oven until ten­
der and 1 ightly browned, about 20 minutes. 

2. Add i} c water to I 1 b. pkg. frozen vegetables. Break up the 
frozen mass before cooking so that vegetables will defrost 
quickly in the pan . use the frost in the container as this 
will provide moisture and retain food value. 

3. Cook in a covered pan until just tender but not soft. Turn 
heat Tow as soon as water begins to boil. Most vegetables 
cook in 6 to 10 minutes after boiling point is reached. 
Cooking times for frozen vegetables are shorter than for 
fresh vegetables because of the scalding before freezing . 

BAKED FROZEN VEGETABLES 

Place package of frozen vegetable in 11 qt. covered casser­
ole, dot with 2 T butter or margarine, sprinkle with salt and 
pepper and bake at 350°F for ~5 minutes to I hour, depending on 
kind of vegetable. 
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VEGETABLE 

Asparagus 
Mary Washington 
Martha Washington 

Beans, Lima 
Ford hook 
Challenger 
Allgreen 
Henderson Bush 
Burpee 

Beans, Snap 
Kentucky Wonder 
Tender Green 
Blue Lake 
Lowe 1 s Champ ion 
Bountiful 

Beets 
Tiny 
Whole 

DIRECTIONS FOR PREPARING AND FREEZING VEGETABLES 

PREPARATION 

Break off tough part of 
stalk. Thoroughly clean 
in cold water. Remove 
scales. 

Wash. Shell. Wash beans. 

Do not use too mature a 
bean. Sort, wash and cut 
into¢" pieces or leave 
small beans whole. 

Scald 3~ minutes, chill 
and slip off skins. 
Slice or dice. 

SCALDING 

Bring to a full rolling 
boi I. 

Bring to a full rolling 
boi 1. 

Bring to a full rolling 
boi 1. 

PACKAGING 

Chill, drain, package, label, 
and freeze. 

Chill, drain, package, label, 
and freeze. 

Chill, package, label, and 
freeze. 

Package, label, and freeze 
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VEGETABLE 

Brocco! i 
1 tali an Green 
Sprouting 
(tal ian Ey Calabrese 

Brussels Sprouts 
Half Dwarf Improved 
Long tsland Improved 

Carrots 

Cauliflower 
Forbes 
White Mountain 

Corn 
Golden Bantam 
Seneca Golden 
Tender Gold 
Go I den Cross 

Corn-on-the-cob 

PREPARATION 

Wash. Trim off large 
leaves and woody stem. 
Soak in cold salt water 
for ~ hour. Split very 
I arge stems. 

Remove bruised outer 
leaves. Wash carefully 
and soak ~ hr. in salt 
water. 

Wash and scrape or peel. 
Cut in -4-" slices or dice. 

Break head into flower­
ets. Wash carefully. 
Soak in salt water 10 min. 
Drain. 

Husk. Remove silk and 
wash. Scald corn-on-cob. 

Husk, remove silk and 
wash. Seal d. 

SCALDING 

Bring to a full rolling 
bo i 1. 

Bring to a full rolling 
boi 1. 

Bring to a full rolling 
bo i 1. 

Bring to a full rolling 
boi 1. 

Bring to a full rolling 
bo i I. 

Bring to a full rolling 
boi I. 

PACKAGING 

Chill. Drain and wrap in 
bundles. Package, label, 
and freeze. 

Chill, drain, package, 
label, and freeze. · 

Chi II, drain, package 
1 abel, and freeze. 

Chill, drain, package 
I abel, and freeze. 

Cool thorough! y in cold run­
ning water, chill and drain. 
Cut corn from cob. Package, 
label, and freeze. 

Chi II thorough! y. Drain. 
Package individually for 
easy use. Label and freeze. 
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VEGETABLES 

Eggplant 

Greens 
Beet Greens 
Spinach 

Viking 
Noble Hollandia 

Swiss Chard 

Herbs 

pars 1 ey 
Mint 

Chives 

Mush rooms 

PREPARATION 

peel and slice in 1/3" 
slices or dice in 1/3" 
cubes. 

Wash carefully in several 
waters. Cut off stems and 
bruised 1 eaves. 

Wash thoroughly and drain. 
Cut parsley and mint stems 

short. 

Wash, slice or 1 eave small 

mushrooms whole. 

SCALDING 

Bring to a full rolling 

bo i 1. 

Bring to a full rolling 
boi 1. 

Saute in butter 4-5 
min. or ch i 11 and 
blanch the same as 
egg plant. Storage 
2 months. 

PACKAGING 

Chill by dipping first 

in solution of i c lemon 
j u i ce , i n 2 i p ~ s co 1 d 
water. Then chill in ice 
water. Drain, package, 
label and freeze. 

Chi 11, drain, package, 
label, and freeze. 

package in small envelopes, 

1 abel, and pack in carton. 
Freeze . To use, chop while 
frozen. 

Cool. package in amounts 

for I meal . Freeze. Thaw 
and reheat to serve. 
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VEGETABLES 

Peas 
Freezon ian 
Victory Freezer 
Thomas Laxton 
Telephone 

peppers 

potatoes-see pg. 38-39 

pumpkin 

Squash (Summer) 
Crookneck 
Zucchini 

Squash (Winter) 
Golden Delicious 
Golden Hubbard 
Blue Hubbard 
Butternut 

PREPARATION 

Shell, discard inmature 
peas. Wash peas in cold 
water using colander or 
wire basket. 

Wash, halve or slice them, 
removing seeds. 

Prepare same as squash. 

Freeze while tender, 
before the rind hardens. 
Slice in t" slices. 

Cook until tender as for 
table use. Force through 
a sieve. 

Tomatoes - freezing not recommended 

Tomato juice prepare as for table use. 

SCALDING 

B r in g to a f u 11 ro 11 i n g 
boi 1. 

Scalding is not necessary. 

B r i n g to a f u 11 ro 11 i n g 
boi 1. 

PACKAGING 

Chill, drain, package, 
label, and freeze. 

Wrap or package in amounts 
convenient for use. Label 
and freeze. use in pre­
pared dishes. 

Chill. (3 cups is enough 
for one 9" pie.) Label and 
freeze. 

Chill, drain, package, 
1 abe 1, and freeze. 

Chill, package, label, and 
freeze. 

package, label, and freeze. 



COOKED OR PREPARED FOODS 

The family's favorite foods can be prepared in quantities; 
foods for parties and entertainin g can be made ahead to save 
time and energy on the busy day , and leftovers can be saved for 
another meal. 

When freezing yeast doughs, cakes and quick breads, it is 
more practical to freeze the baked product than to freeze the 
unbaked dough. Alum in um foil is very convenient as well as prac­
tical for wrapping baked foods for freez ing, because the food 
can be reheated in the same wrapping. 

For a fresh baked aroma and flavo r, wrap baked goods for 
freezing while still hot. cake should be cooled 10 min. before 
wrapping. Cool package before pl aci ng in freezer. 

Th e size of the package de termi nes the length of time for 
def rosti ng. The larger th e package the longer i t wil l take to 
def ros t . 1 t is best to al l ow baked foods such as cakes, cookies, 
qu ick breads and yeast doughs to defrost in original wr apping. 
Bread s, rolls and quick breads may be reheated before ser ving in 
ori gin al wrappings.(unless plastic is used) 

Jt is a good rule to remember that any frozen food wh ic h 
has been cooked can be refrozen if desired- for instance, a 
casserole made of frozen cooked turkey may be refrozen or fro­
zen sh ri mp may be refrozen after cooking. However, a sandwich 
filling made from frozen cooked turkey should not be frozen. 

Almost every food can be served from the freezer (if 
properly wrapped and stored for no longer than the recommended 
time) with the same delicious flavor it had at the time of free­
zing. 

There are a few exceptions: 

Boiled potatoes in soup and stews 
Cream puddings 
C11stards 
Whites of hard-cooked eggs 
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Mayonnaise 
Sa I ad greens -
celery 
Tomatoes (raw) 



,TASTY DELIGHTS - FROM THE FREEZER 

BAKED ALASKA 
I pkg. white cake mix 
I qt. ice cream, softened 
~ egg whites 

Temp: 500°F Time: 4-5 mtn. 
i c confectioners' sugar 
a t van iII a 

1. Prepare cake mix according to directions on box and bake in 
a 9x9x2" pan. When cool, cut cake to fit bread pan 9" long. 

2. Line bread pan with wax paper. Place layer of cake on bottom 
of pan and spread on softened ice cream. 

3. Cover top of pan with foil and place in food freezer or freez­
ing compartment of refrigerator. Freeze until very firm. 

If, Just before serving, remove from pan and pi ace on heat proof 
platter with cake on bottom. 

5. Cover top and sides quickly with a thick layer of meringue 
made by beating egg whites until stiff and gradually adding 
sugar and van iII a. 

6. Bake in preheated oven to a delicate brown. Serve immediate! y. 

NOTE: 1his may be frozen for 24 hours (no longer) after brown­
ing. Allow to cool 5 minutes, then place in freezer un­
wrapped. Remove 30 minutes before serving, store in 
refrtgerator. 

CHOCOLATE MINT SOUFFLE Temp: 425°F to preheat oven 
reduce to: 350°F Time: 1 hr. 
20 min. 

2 T butter or margarine t c sugar 
3 T flour 

c m i I k 
2 sqs. chocolate 

1. Melt butter, add 
2. Add milk, melted 

boiling point. 

3 eggs, separated 
t c crushed peppermint candy 
Sweetened whipped cream 

flour, cook until frothy. 
chocolate and sugar, and bring just to the 

3. Add to well beaten egg yolks and fold in candy. 
~. Fold in stiffly beaten egg whites and pour into a greased 

baking dish. Wrap and place in food freezer. 
5. Place frozen souffle in ~25°F oven and immediately reduce 

temperature to 350°F for baking. 
6. Serve while warm with whipped cream. 
NOTE: If desired bake before freezing at 325°F for 30-35 min. 
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LEMON PIE 
I 1/3 c sugar 
~ t salt 
i c cornstarch 
1-i c ho_t water 
3 egg yolks, beaten 

1/3 c fresh lemon juice 
I t grated lemon peel 

T butter 
- 9" baked pie shell 

1. Mix sugar, salt and cornstarch in pan. 
2. Stir in hot water gradual! y. 
3. Cook over direct heat, stirr ing constantly until thickened 

and clear, bo i 1 ing 1-2 minutes. 
~. Add some of hot mixture to the egg yolks. Combine the two and 

cook about 1-2 min . longer, stirring constantly . 
5. Remove from heat. Add 1 emon juice, grated peel and butter. 

Cool slightly. 
6. Pour into baked pie shell . Top with meringue to serve. 

Meringue 
3 egg whites 
~ t cream of tartar 

Te mp: 350°F Time: 15-20min. 
6 T sugar 

1. Beat egg whites and cream of tartar until stiff but not dry. 
2. Gradual! y beat in sugar. 
3. Spread meringue on pie and bake in preheated oven, unti 1 

golden brown. 
NOTE: 1~ freeze the lemon pie ... 

Wrap and place pie in freezer (without meringue.) 
When ready to serve, spread meringue on frozen pie and brown 
immediately. 

Egg whites can be frozen for the meringue. To use, 
thaw frozen egg whites and bring to room temperature before 
beating. 

PUMPKIN PIE 

1-i c cooked pump~in 
I egg, beaten 
i t ginger 
1/8 t allspice 
I /8 t cloves 

Temp: 450°F Time: 15 min . 
reduced to 375°F' for 50 min. 

i t cinnamon. 
i c plus 2 t granulated 

sugar or a c brown sugar 
it salt 

c mi I k 
1 - 8" unbaked pie shell 

1. Combine all ingredients and mix until smooth. 
2. Pour into unbaked pie shell and place in food freezer. 
3. When frozen, wrap and return to freezer. Length of storage -

2 months. 
~. Bake from frozen state in preheated oven until custard is set. 

Test with silver knife. 
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COOKED OR PREPARED FOODS 
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FOOD PREPARATION 

Made-up-Dishes Same as for immediate serv-
Baked Beans ing. Chill thoroughly. 
Casseroles 
Gravy 
Chi 1 i Con Carne 
Spaghetti Sauce 
Creamed dishes 
Soup 
Stews 
Meat 1 oaf 

If Mashed Potatoes Mash potatoes by r1c1ng to 
incorporate as 1 ittle air 
as possible 

Stuffed potatoes 
(Twice baked} 

Potatoes (baked 
for creaming 
1 ater) 

Same as for immediate serv­
ing. Chill thoroughly. 

Scrub thoroughly and bake 
in usual manner. 
Blanched or boiled- not 
recommended. 

PACKAGING 

Pack in plastic carton, 
aluminum foil containers, 
wide mouth glass jars or 
casserole dishes to with­
in I" from top. Label 
and freeze. Storage - 6 
months. 

Wrap in aluminum foil. 

Same as above. 

Peel and dice before or 
after freezing. 
Chill, package, label 
and freeze. 

TO SERVE 

Partially thaw on shelf of re­
frigerator or at room tempera­
ture. Place in 350°F oven 30-
45 minutes or until thoroughly 
heated. If not defrosted, bake 
at 400°F - 45 minutes~ or re­
move from containers and heat 
in double-boiler or saucepan, 
stirring as 1 ittle as possible .. 

Heat mashed potatoes in fo i 1 
at temperature indicated above. 
When hot, fold back foil, add 
2 T milk, I T butter and salt. 
Whip up potatoes and serve. 

Heat frozen Stuffed potatoes 
uncovered for 30-45 min . at 
400°F. 

use for creamed potatoes or in 
casseroles. 
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FOOD 

Potato Chips 

French Fries 

Meat - Cooked 

Baked App 1 es 
Cortland 
20 oz. 
Northern Spy 

PREPARATION 

pare mature potatoes, cut 
into 1/3" sticks, cover 
with cold water and soak 
at least I hr . Dry well 
between towels. 

See page 13 . 

See page 2~. 

PAC KAGING 

Pl astic bags. Storage-
3 months. 

Fry a small amount at a 
time in deep fat at 375°F 
until potatoes are tender , 
but not brown, 5-7 min. 
Drain on paper towel ing, 
chill, package and freeze. 

See page 13. 

See page 24. 

TO SERVE 

Heat to fre sh ~n . 

Separate potatoes, fry a 
f ew at a time in 390°F fat 
unti l brown and crisp 5-8 
minutes. Drain, salt and 
serve hot 

May also be he ated whi le 
froz en in broiler or in a 
40Q°F oven for 20-30 min. 
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FOOD 
Quick Breads 
Muffins 
Baking Powder 

Biscuits 
Date & Hut Bread 

Bread 
Rolls 
Kuchens 

PREPARATION 
Freeze quick breads after 
baking. 

Bread may be sliced before 
freezing if desired. Other­
wise wrap wh i 1 e hot. 

Commercially made bread, 
rolls & kuchens can be fro­
zen for 2 weeks without 
further wrapping. 1 f kept 
longer, rewrap. 

Heat-to-eat Rolls Bake rolls at 275°F for 
20 minutes. 

PACKAG I HG 
Wrap in freezer paper. 
Seal, label, and freeze. 
Storage - 6 months 

Package rolls in amounts 
sufficient for one meal . 
Wrap in freezer paper • 
Seal, label, and freeze. 
Storage - 6-9 months. 

package same as other rol Is. 
Storage - 3 months. 

TO SERVE 
A. Thaw unopened in original 

wrapping at room temperature 
1-2 hrs . Quick breads will 
sl ice very easily when cold. 

B. Remove plastic & cellophane 
wrappings from muffins and 
biscuits, place in brown pa­
per bag, heat i~ 325°F oven 
15-30 mi nutes. 

A. Thaw bread 3-~ hours in 
wrapp ings at room tempera­
ture. Ex cellent toast is 
made by placing frozen 
s I iced bread in the toaster. 

B. Remove cellophane or plastic 
wrappings from frozen rolls 
and kuchens. Place in brown 
paper bags; heat rolls in 
325°F. oven, 20-30 min; kuc­
hens, ~5 min. (Reheat without 
removing foil . ) 

Defrost in wrapper before 
browning. If aluminum foil is 
used, merely fold back wrapp­
ing to bake rolls. Bake at 
~00°F 7- 10 min. 1 f not de­
frosted-15 min. at 350°F . 
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F.OOD 
Cakes 

Cup Cakes 
Tea Cakes 

Cakes 
(unfrosted) 
Butter 
Angel food 
Chiffon 

(frosted) 

Cheese Cake 

PREPARATION 

Bake in paper cups or bon bon 
cups or cut cake into fancy 
shapes. 1ce with confection­
ers' icing if desired. 

Egg type frostings do not 
freeze well. 

Cool 10 minutes. Place 2 
pieces of wax paper be­
twe·en 1 ayers of cake. 

Ice with confectioners' 
sugar frost in g. 

Cool thoroughly. 

PACKAGING 

Arrange on paper plates 
in cartons or on large 
serving plates or cookie 
sheet. protect with card­
board collar around ed~e. 

.Wrap in freezer paper. 
Seal, label, and freeze. 
Storage - 6 months. 

W,.ap in freezer paper. 

Iced cake should be placed 
unwrapped in freezer long 
enough to set icing, then 
wrap, or place in carton 
to prevent crushing then 
wrap in freezer paper. 
Seal, label, and freeze. 
Storage - 6 months. 

TO SERVE 

Thaw in unopened package at 
room temperature. Thawing 
time about I hour. 

Thaw in unopened pkg. at room 
temperature. 

Thawing Times 
8" cake, 1 ayer, unfrosted 

1-1~ hours 
2 layer cake, frosted 

3!-~ hours 
Angel Food, Sponge, Chiffon 

9-10" tube 
Whole cake 3-~ hours 
Cup cakes 15-25 minutes 
Loaf cake ~5 minutes 

Place in carton then wrap Thaw in unopened pkg. 3-5 hrs. 
in freezer paper. Storage 
3 months. 
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FOOD 
Cookies 

(Baked) 

(Unbaked) 

Candy 

ICe Cream 

PREPARATION 
Most cookies freeze well. 
Wrap while still warm. 

Refrigerator-type dough. 
Shape into roll. Wrap for 
freezing. 

Make candy from favorite 
recipe. Cool thoroughly, 
or purchase fresh candy 
from store. 

Prep are at home or 
purchase at sore. 

PACKAGI HG 
Place a piece of wax paper 
between each cookie and 
stack in a long roll or 
carton. Wrap in any free­
zer paper. For ease in 
removing a few cookies at a 
time, place in plastic bag 
or foil 1 ined box, separat-

TO SERVE 
unwrap and place on serving 
plate if to be served within 
30 minutes or thaw in unopen­
ed package at room temperature. 
Heat in foil at 250°F for 15 
minutes if warm cookies are 
desired. 
Defrost unbaked dough. Slice 

ing cookies with wax paper. and bake. 
Seal, label, and freeze . 
Storage- 6-12 months. 

put wax paper between piec­
es of candy. pack in small 
cardboard box. Wrap in cel­
lophane, parchment paper or 
pliofilm. Seal, label, and 
freeze. Storage - 12 months. 

Leave in container and wrap 
in cellophane, aluminum 
foil, or plastic bags. 
Pack homemade ice cream in 
waxed tub containers. 
Storage - 3-q months. 

Thaw in unopened package at 
room temperature 30 minutes -
I hour. 

Place on shelf .in refrigerator 
15-20 minutes before serving. 
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FOOD 

1 ce Cream Ro 11 

Meringues 

Creal!' puffs 
or Eclairs 

PREPARATION 

Thoroughly cool baked jelly 
roll which has been rolled 
in towel. unroll and spread 
softened ice cream over 
cake. Reroll. 

Prepare as for immediate 
use. Cool thorough! y. 

Cool thorough! y. F i 11 with 
ice cream or cream filling. 

PACKAGING 

Wrap in aluminum foil, 
parchment paper; cello­
phane, pliofilm. Seal, 
label, and freeze. 
Storage - 6 months. 

pack in carton for pro­
tection in amounts con­
venient for using. Wrap 
in cellophane, parchment . 
paper, pl i ofi 1m or alum­
inum foil. Seal, label, 
and freeze. Storage 2 
months . 

Wrap in plastic bag, or 
arrange several on a 
piece of stiff cardboard 

TO SERVE 

Let stand in unopened pack­
age at room temperature 
15-20 min. Sl ice • and serve. 

Thaw in unopened package at 
room temperature 15-20 min. 

Thaw only slightly in unopen­
ed package. Allow 30 minutes. 
Serve immediately after thaw-

or in a box. Wrap in ing. 
freezer paper. Seal, 
label, and freeze . Stor-
age - 3 months. 
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Nutmeats 

Pies 
(Double Crust) 
Fruit pies 
(*Unbaked) 

(Baked} 

(Single Crust) 
Chiffon 
Cornstarch 

thickened pies 

pie Shells 

Sal ads 
Gelatin 
Frozen fruit 
(whipped cream 
base) 

PREPARATION 

Shell or use sal ted nuts. 

Prepare as usual. Do not 
cut vent in top crust. 

Prepare and bake as usual. 

Thoroughly cool baked pie 
shell and cooked filling. 
Fill pie shell. 

Custard pies and meringue 
do not freeze successfully. 

Baked or unbaked. 

Prepare gelatin salads 
as usual using 2 T 1 ess 
1 i quid per cup. use only 
canned fruit. 

PACKAGING 

pack in freezing container. 
Seal, label, and freeze. 
Storage - 12 months. 

place in freezer until fro­
zen then wrap in freezer 
paper. Seal, 1 abel, and 
freeze . Storage - 6 months. 

Same as above. 

Wrap as for fruit pies. 
Storage - 6 months. 

Freeze then wrap. 

unmold and wrap or freeze 
in paper dessert cups in 
plastic bags. 

*Un baked frozen fruit pie will be of better quality than baked frozen. 

TO SERVE 

Thaw to unopened package at 
room temperature I hour. 

unwrap, cut vent in top crust. 
Bake while still frozen at 
400°F for l-It hours. 

Defrost in package or place 
in 350°F oven 30-40 min. 

Thaw in unopened package at 
room temperature I hour. 

Bake frozen unbaked shell 
450°F for 15-20 min. 

Thaw in unopened package in 
refrigerator or at room 
temperature. 
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FOOD 

Sandwiches and 
Hors d 1 oeuvres 

Suitable 
F i 11 i ngs 

Cheddar cheese 
or Cream cheese 
Sliced or 
g ro.und meat 
Sliced or 

ground poultry 
Cooked egg yolk 
Fish 
Peanut butter 

unsui,table 
F iII ings 

PREPARATION 

Any variety of bread may 
be used. To ground meats 
add pickles, rei ish, cat­
sup, horseradish or cooked 
salad dressing or other 
seasonings. 

Hard cooked egg whites 
Crisp salad greens 
Celery 
Tomatoes 

Waffles Bake waffles in the usual 
way to a I ight brown. 

PACKAGING 

A. Wrap sandwiches individ­
ual! y in cellophane or 
place several in a box 
with wax paper between 
each layer. Wrap box in 
freezer paper. Seal, 
label, and freeze. Stor­
age - 2 weeks. 

B. For hors d1 Oeuvres, 1 ine 
a paper pie plate with wax 
paper. Place sandwiches on 
piece of wax paper. Wrap 
as for sandwiches. Stor­
age - 2 weeks. 

Wrap individually in free­
zer paper. 

TO SERVE 

A. Thaw sandwiches in unopened 
package (the bread will be 
more moist .if the sandwich 
is unwrapped, rewrapped in 
a damp towel and then wrapp­
ed in freezer paper). A 
package of 2 half-sandwiches 
will thaw at room temper­
ature in 3-3i hours. This is 
convenient for packing 
I unches. 

B. Hors d 1 oeuvres may be ar­
ranged on plate and served 
in 20-30 minutes. 

unwrap and pi ace frozen 
waffle in toaster or broil­
er to heat through. Serve 
immediately. 



REFERENCES 

"The Freezing Preservation of Foods" 
Tressler and Evers , the Avi Publishing Co., Inc. 

"The Home Freezing of Farm Products" 
Bulletin No. 611, Cornell Bulletin for Homemakers 

"Cooking Frozen Meats, Poultry, Game and Fish" 
Cornell Extension Bulletin No. 906 

"Home Freezing of Fruits and Vegetables" 
U.S. Department of Agriculture, Home and Garden Bulletin 
No. 10 

•Foods From the Freezer" 
Bulletin No. 692, Cornell Bulletin for Homemakers 

"Into the Freezer and Qut" 
Tressler, Evers and Evers, The Avi Publishing Co., Inc. 

"The Frozen Food Cook Book" 
Simpson and Taylor, Simon and Schuster, Inc. 

"Home Freezing of Poultry" 
U.S. Department of Agriculture, Home and Garden 
Bullet.in No. 70 

Instruction bulletins included with home freezers. 

The firm names and address of the locker plants in your state 
may be secured from the Fish and Wildlife Service of the 
U.S. Department of Interior. 
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We hope that this little book is helping you 
to enjoy better living. It is part of our constant 
effort to assist you and all of our customers to get 
the best possible use out of. electricity, aas and 
steam. 

This service is designed for you as a homemaker, 
and is also available to the farmer, business and in­
dustry. Please call on us whenever you feel we can 
help. 

ROCHESTER GAS & ELECTRIC 
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