Freezer Storage Guide

Freezing is a fast and easy way to store fruits, vegetables, sauces, soups, cookies, and may food items for
later use. Freezing fresh fruits and vegetables yields the highest quality, flavor, texture, and nutritional
value than any other food preservation method. Although food can be frozen indefinitely and be safe, it
is the quality of the food that diminishes over time. The guidelines below are for maximum quality of
your frozen foods.

Food Item Months Good In Freezer
Bacon and SQUSAQE........coooiiiiiiii e ——— 2
BUtter or margarine ... 9
(0F= 11 Y= (o] [=T SRR 2t03
Citrus fruitsS @nd JUICES ...ovveeiiiei et 4t06
Egg whites or egg SUbSHItUES ......ccooiiiiieeee 12
Fish or shellfish
MFatty" fiSh oo 3

o LEAN" fISN e 6

TS Y 1111 o T 3
Frozen DINNErs and ENrEES ........coovnniiiiiieeeee e 3to4
Fruits (EXCEPL CItTUS) ... 12
Ham, Hot Dogs and Lunchmeats . .........oouueiiiiiii e 2
[ce cream OF SNEIDEL . . ... 1
Meat, ground OF STEW . ....cooeeeiiieie e e e e e e e e e e e eennnes 3to4
Meat, COOKEA OF IEFLOVET ......eeeeeeeee e 2t03
Poultry

o Cooked, With gravy ... 6

e Co0KEd, NO GraVvy ...ccoeeiieieeeieee e 1

LI B ¥ (o1 (o] g€ 1o To 11 YR 6

e Uncooked (whole), chicken or tuUrkey ..o 12

e Uncooked (parts) ChiCKeN ..., 9

e UNcooked (PArtS) ......coooeiiiiieiee e 6

e Uncooked gibIets ... 3to4
Roasts, Fresh

o BEEfOrlamb ... 12

¢ POrKOr VAL ... 8

o SOUPS AN SEEWS oo 2t03
Steak or Chops, Fresh

o BT e 12

@ LMD OF e 9

0 POTK e 4

e Variety meats, Fresh ... 4
Vegetables




