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Serving Frozen Fruit
Frozen fruits are similar to fresh unfrozen fruits that have stood in
sugar, When served like fresh fruit they are most palatable if served containing
a few ice crystals, ' . st "

Cookingz Frozen Meats
It is not necessary to thaw meat before cooking, There is no difference
in the flavor, The most satisfactory method of thawing is in the refrigerator
for a day or two, Do not thaw in water as this draws out the meat juices, Cook
as quickly as possible when thawed, Frozen meat after thawing spoils more readily
than fresh meat not frozen,

If meat is not thawed, extra time will be needed for cooking, Experiments
have shown that the shape of a roast influcnces the cooking time, A boned rib roast
requires approximately 20 minutes more per pound when cooked without thawing (35 and
55 minutes), A roast without bones requires a longer cooking time, than one with
bones, (approxzimately 10 to 15 minutes longer per pound), A meat thermometer is
useful for accuracy in meat cooking, To use it, make a hole in the meat with a
skewer, Insert the thermometer in the largest or thickest part of the meat to the
center, Ordinarily we cook frozen steaks and chops approximately twice as long as
fresh unfrozen ones,

Vitanin Values of Frozen Fruits and Vegetables

Recent studies on the vitamin values of frozen food products indicate
that frozen fruits lose very little of their vitamin B and vitamin C content during
freezing or freezer storzge if kept at very low temperatures, ZFrozen fruits, eaten
as soon as taken from storage contzin more vitamins than canned fruits, ZFrozen
vegetables stored at very low temperatures retain vitamin A and vitamin B, The
vitamin C value of frozen vegetables is conserved by freezing but may be decreased
between the harvesting and freezing and during the.scalding and cooling in pre-
paration for freezing, When frozen vegetables are cooked vitamin C values may be
conserved if a snall amount of water is used if the vegetables are not over-cooked
and the water is served with the vegetable or irn some other form,
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