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Preservntion of Poultry by �F�~�e�e�z�i�~� 

Spdng chickens in their prime· rri"ay be made available all the year around 
�b�~ �r� freezer stora&e. 'tlhen the poultry flock is to be r educed for any reason, �t�h�~� 

s·.1.rpl us cl:J.i c!o::e:.1s mg,y be frozen to . good. adv-antage. ·It is desirable _that poul trr 
be v1ell fattened before putting t hem in �t �~ �e� locker. This· improves flavor and 
qualit y . 

To prepar e poultry for freezing , thOroughly clean and prepare the bird 
::tn f or t able use. ? oul. try may ·oe stored either v1hole or cut up. Many f .ind that 
the cut cb.icken is mor e satisfactory. 

Chicken �m�r�~�y� be wrapped in the same kind of moisture- proof-paper used for 
r:1eats or t he celJ.opr...ane m0istur 0-proof-bags. The paul try may · e sealed in the bag 
b:r pressin..g �t�~�1�e� :folc:ed edges vi J;; h a hot iron. So.Joti mes, broilers and fr ying 
c!iickens are \v"I' appeci c>J.ld sto:o:ed in l arge, fr icti on-top tin cans for f reezi!lg• 

Preservation of Fish by Freezing .. 
All fish to ·be frozen· should. be placed on ice or in a r efri gerator as 

soon as possible after catching. Fisl:. �s �~ �o �1�.�1�l�d� never be allo\·red to become warm. 
Before freezi ng it dho·,i.ld be cl eaned readi f or .cooking. If the clea.n fish is 
immersed in 10% �s�c�: �~� t solut ion fo-r 2(:! t o · �~�; �0� seconds,· t he leakage or. 11weep0 is re­
duced when t •• e f i s:1 is t :W.wed. It · is t h,;n · f rozen as C.escribed for meat. Fish 
raay be glazed af ter fi·ee zing to pr e-v ant ct.'yi .ug out. 'I'o do t his dip ' the fish 
-1_uickly i nto ver,r cold vmter �~�J�.�d� p·l;.t into tne sharp freezer. �~�e� glaze must ·oe 
renev;ed fr om time t o time. 

P-sEP .A.rtiNG FBC• Z:iliL-T :::oo:us l'OR THE TA13LE 

Care in :.IandJ.) .i1g Frozen Foods Aft er Removal fr om. the Freezer !..ocker. 
\'lhc!1 r enoved fr om the f reezer l ocker, re.:ric:;er ati on i s desirable f or fro zen foods. 
Tb.ey may be kept f o·r sev eral days i n the f r eezir,g compar tment ·of a �~�1�e�c�h�a�r�.�.�i�c�a�l� 

refrigerator. T} lez• may k ep at 4oo F. for 2 �d�a �~�r�s� but when only an ice r efrigerator 
is available t hey �t�_�;�~ �l�O�u�l� •. DO t be held longer t han 24 hours -after .t hawing. For use 
on the trip from �l�o�c �~�e �r� to home, an in1.rq.lcted box may be improvised to delay the 
thavJing somevlw .. t. 

Cooki ng Fro zen Vegetables 
Fn zen v eget c.1.bles need not ·oe t hawed before cooking. If they are 

partially clefrosted, hov;ever, t he l ar ge fro zen pieces may be broken up easily when 
the vegetables are -:_::>ut oD. to cook. The cooking process i s similar t o t he method 
used f or fres:h. vegetables. Use a small amount of v1at er, and begin to count the 
time when the vTat er boHs again. Cook approximately for one half to two-thirds 
of t he ti m8 req_,rlred f or cook ing fresh vegetables. Leave t he cover on WJ.til t he 
vegetables begi n to boil, then remove the cover to p r event discoloration. Salt 
to taste may be adv.ed to the ,,rater or v1hen ·the v egetables are half done. Save and 
use t he water t ·:le -..reget ables were coo 1<::ed i n, as it cont ains much of the f lavor, 
minerals ru.d vi i[:Ull ins. 

Corn-on- the-cob is en exception t o t he r.lle that vegetables do not r e­
quire thawing. If it is not tha\.,ed beforr;; cook5 .. ng the kernel s will be over-cooked 
·oefore the cvnter of t he corn is bot. l'lnE:..n serv-ed th·us the co ked corn wil l cool 
too quickly. 

Cook tha-vJcd Yegetables -v:ithin 12 hours after thawiug as t hey do not keep 
well. In any case, keep thawed vegetables in a refrigerator. 
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Servin5 ]l~ozen Fruit 
Frozen fruits- ar-e simil-ar--to f r esh .unfrozen- fr-uits that hav~ stood in 

sugar . }'Then served like fresh fruit they are most palatable -if served containing ( 
. a few ice cr;,•s tals. 

Cooldnb Frozen ·feats , 
It i s not necessary to tha;v meat before cooking . The re is no difference 

in t he fl avor . The most sa tisfactory metl~d of tha wing is in the refrig~rator 
for a day or two . Do l1ot thaw in wat er as this draws out the meat jui ces . Cook 
as quickl y as possible when tha\ved. Fro zen meat after thawing spoils mor·e readily 
~h&~ fresh ,eat not frozen . 

If mee.t is ilO t thav!ed, extra time v!ill be needed for cooking. Experiments 
have shovm tha t t .e shape of a :;:ooast ·i nfluences t he cooking time. A boned rib roast 
r equi res approxh1at ely 20 minut e s more per p ound when cooked without tha\'ling ( 35 and 
55 minutes) . A l'Oas t \'li t hout bone s r equires a longer cooking time, than one with 
bone s, ( approxinatel y 10 to 15 minutes longer per pound) . A meat the rmo meter is 
useful for accuracy in meat cooking. To use it , make a ho l e in the meat with a 
skewer . Insert the the rmometer in the largest or t hickest part of t he meat to the 
cen t e r . Orclinarily \ve cook fro zen steaks and chop s approximately twi ce a s long as 
fresh unfrozeu o. es. 

Vitamin Valles of F-ro_zen Fruits and Vegetables 
Recent studies on the vi tamin values of f r ozen food p roducts indi cate 

that frozen fruits lose very little of thei r vitamin B and vitamin C content duri ng 
free zing or free~e::- storage if kept at v ery ' low t empe ratures .. Frozen fruits , eat en 
as soon as t alcen from storage contain mo r e vi tami ns t han caimed fruits . Frozen 
vege t ables stored a t VeT'}' lov1 t emperatures retain vitami n A a nd vitamin B. The 
vitami n C value of fro zen vege ta.ble s is con s erved by freez ing but may be de c reased 
between t he ru.rvesting &!d fr eezing -&1a du ring the .scalding a nd cooling in pre­
parat ion for freezi· g. Wnen fro zen vegetables are cooked vitamin C va lues may be 
conserved if a s --1all runount of v1at e r is u sed if t he vegetabl e s a re not over-cooked 
and t he \va ter is s e1-ved v1i th the vegetable or in some other form. 

(Revised by - .b .bel Doremus . Acl:J.lO\•rl edgement is made to Miss Matilda Peters , and 
t o Dr. Reb ekal1 Gibbons of t he Home Economics Depart ment qf the University of Nebr. 
fo r t heir ass ista nce i :a the p reparat i on of this circula r) 

1961 7nb- 9 /4D 


