
Freezing know-how

Freezing is simple and easy and the least time-
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Thawing and Preparing
Carefully thawing and serving prepares attractive serv-
ings of frozen products. �aw the amount of food to be 
used at one time. Once frozen food is thawed, it spoils 
more readily than fresh foods.
Remember, the objective of thawing food safely is to 
keep every part of the food below room temperature. 
When food reaches temperatures of 40° to 140°F, mi-
croorganisms can multiply rapidly.


