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Freezing foods

Cutting down on food waste can help the environment, boost profits for businesses
save staff members time and it also promotes good food hygiene practices.

What m

to freeze-

fre eat way to avoid
e i londs simply are not
suitable for freezing:

Fried foods
Fully cooked rice & pasta
Carbonated drinks

What you

Milk, butter
cheese & yoghurt

frozen yoghurt and milk ice cubes
{frozen a lce cuba tray)are good for smoothies
however the milk may split,

grated cheese can be expensive and comes with
anti-caking agents. Instead buy a big block of

and grate it yourself.
Store in a zip lock bag in freezer.

Seafood can also be frozen

Meat & Fish

in bulk when on sale at your local butches
or wholesaler. Add a little waxed paper between
the serves and can marinade before freezing also.

ine ice cubes are especially handy
of room temperature
wine without diluting it too much.

Oh yes, you can freeze wine into ice cubes.
Hfyou know you're ot golng to inish that bottle
you've just opened, freeze some of the
o arover,
freeze it within 2-1 days of opening your bottle.
Add to sauces and soups as required.

Saving food saves money and helps to slow down glo

the bin also means you can say goodbye to unnecessary
packaging waste.

Whats in it for you? “Z

1 you are a family of four, you could be.
saving as much as £70 each month.

Getting the most
out of freezing

Cool the food before you freeze, to stop temperature
creasing in your fridge and potentiall
rosting other foods.

Label! - say what it is and when it was frozen.
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Freeze in realistic portion sizes to save waste. I
N
b
Wrap food up properly otherwise it can €
get freezer-burn.

A full freezer is more economical to run -
cold air doesn’t need to circulate as much
s there is less free space ¢




