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Frozen foods have become a part of our everyday living, and 
families throughout the country are freezing thousands of pounds of 
meat, poultry, fish, seafoods, and game each year. These fami_lies 
have discovered the savings in time and money, the varied menus 
possible, and the convenience of having these foods, wrapped in 
family -size pieces and ready for use. 

You already know that, by purchasing whole, half, quarter 
carcasses, or whole fish you can make your food budget go farther. 
Your locker or home freezer, filled with different meats, fish, poul 
try, and game, provides a variety of good foods through the year. 
The convenience of "ready to use" basic foods is probably one of 
you r main reasons for freezing these products. 

Your community locker plant provides you with many facilities 
and services to make freezing preservation relatively simple. Meat 
and poultry can be purchased from the plant directly, or you can 
bring your own into the plant for processing, taking advantage of 
the lockerm an's services-aging, cutting, wrapping, packaging, label
ing, quick-freezing, and storing. Often the locker plant offers many 
other services such as curing, smoking, and lard rendering. 

► QUICK-FREEZING at temperatures of - 15° F. to - 20° F. is an 
important service of the locker operator. To you, it means the better 
retention of natural color, flavor, texture, and food values in your 
meat and fish products. Better retention of juices during thawing is 
another important rea son for quick-freezing your foods. 

► SLOW-FREEZING which takes place at higher temperatures-
00 F. or ahove-makes it essential to spread the packages in an open 
or loose pile to aid in freezing as quickly as possible. All packages 
should be in contact with the freezing surface to speed the freezing 
process. More drip from the meat during thawing occurs when meat 
is frozen slowly. 

Packaging Materials 
Two of the most important factors in the preservation of meat 

for the freezer are selection of wrapping material and the method of 
wrapping . You can ruin the best meat products by disregarding these 
points. 
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"Freezer burn" or drying out is one of the biggest problems. 
Freezer burn results in loss of weight, color, flavor, and nutritive 
value. Discoloration of your meat occur s when the blood turns brown, 
due to the action of the air on the surface of the meat. 

Merely as a note on economy, you should know that it is possible 
for cut meat to lose as much as 10 per cent of its weight in a year. 
This loss in dollars and cents means a great deal today, but it can be 
controlled by proper packaging. 

Selection of packaging materials 
The selection of good packaging materials for meat products 

is important. Remembering that poor packaging materials can rob 
you of 10 per cent gross weight of your meats, you can ask your self 
these questions when you shop for materials : 

F irst, is it moisture-vapor proof? Does it keep the moisture from 
leaving, and the air from entering the package? 

Second, is the material odorless and tasteless? Will it impart an 
off-flavor to the meat? 

Third, is the wrapping material flexibl e wit hout cracking, even 
when frozen? Is it easy to fold around corners to squeeze the air out 
of the package? 

Fourth, how does the cost compare with other materials of sim
ilar quality? What are the possibilities for re-use? 

Fifth, is the material suitable for the product you want to wrap? 
And is it easy to handle, free from softening when wet and from 
cracking when frozen? 

And last , is it available? Sometimes aluminum foil and moisture
vapor-proof cellophane are difficult to find. 

Kinds of packaging materials 
► ALUMINUM FOIL: (For freezing) Easy to app ly, but is 

easily punctured and torn, difficult to label and more expensive than 
other wraps. 

► MoISTURE-PRooF CELLOPHANE: Transparent and colorle ss, 
heat sealable, but difficult to label, requiring an outer wrap for pro
tection. Cellophane does not crease easily. Caution: there are many 
types of cellophane; be sure to use only those grades auth or itatively 
recommended for frozen sto rag e. 

► ELASTIC STOCKINETTE: Good to hold the packaging material 
111 close contact with the meat. Provide protection aga inst tearing
and puncturing of the wrapper. 
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► GLASS JARS: Exc ellent for products packed in liquid or brine 
,provided adequate headspace is allowed-½ inch for pints, 1 inch for 
quarts. Wide-mouthed freezer jars are particularly suited for frozen 
foods because the food can be rernoved while frozen in a molded 
form. 

Glass canning jars may be used although they are not made to 
withstand freezing temperatures and the pressures which develop 
during freezing. Re-usable, but br eakable and space wasters; the 
shoulder makes it impossible · to remove frozen contents · whofe. The 
squai;e jars are more likely to break from freezing pressure than 
round jars. 

► LAMINATED PAPERS: Any combination of at least one layer 
of paper joined to one or more layers of paper, plastic film, cello
phane or other material. 

Flexible, strong, moisture proof, heat sealable, and easily labeled. 
Some laminated papers are among the best packaging materials; how
ever, some are too stiff for easy handling or too expensive for gen
eral use. 

► SPECIAL PLASTIC BAGS: Tight fitting , tough, and strong, ex
cellent protection against drying out or freezer burn; provide excel-
lent visibility. . 

Generally it is a locker plant operation to remov e air, shrink 
bags in hot water, and heat- seal, but a tank-type vacuum cleaner or 
an inexpensive water aspirator can be used at home quite simply. 

► PoL YETHYLENE: Extremely tough, rubbery material with all 
the requisites of good packaging materi als; re-usable, washable with 
soap . Available in sheets or bags. 

► PLIOFILM : Stretches slightly and is heat sealable; more ex
pensive than cellophane and sometime s imparts a rubber odor with 
fatty products. 

► Tm CANS: Tight fitting lids essential; s·pace wasters, but re
usable. 

► WAX COATING: Usually applied at locker plants, excellent 
for poultry and fish. 

► WAX CARTONS WITH LINERS: Re-usable, space savers; liner 
is heat sealable, but is not re-usable. 

► WAXED CARTON WITH SN AP-ON Lm: Moisture-vapor proof; 
space savers, easy to use . 

, ► WAXED LocKER PAPER: Tough, economical. Products need 
double wrap for adequate protection. 
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► LocKER TAPE : Specially prepared gummed tape for use on 
frozen food packages . Excellent to seal folded ends of packages. · 

► PLASTIC CARTONS WITH SNAP-ON Lms: Moisture-vapor 
proof; space savers; easily cleaned, re-usable; product visible. 

Methods of Wrapping 
The importance of the method of wrapping is closely related to 

the importance of selecting the proper packaging material. Meat 
products, no matter how good the quality and packaging material, 
will not yield a quality final product unless the meat is carefully 
wrapped . The importance of this cannot be stressed enough. Protec
tion of the meat is the reason for proper wrapping and proper wrap
ping material. 

Two methods, the butcher wrap and the drug store or confec
tioner's wrap, are commonly used. The drug store wrap requires the 
least amount of wrapping materia ls. Correctly done, it makes the 
tightest, best wrapped package. It is somewhat slower to use than 
some other methods, but it is definitely recommended. It is the lock
seam of this method that makes it very nearly vapor proof. 

Another method, using the polyethylene bag, is one of the best 
ways of packing many different products at home. 

These three methods are illustrated on pages 7, 8, and 9. 

Labeling 
Proper labeling of meat products is important because of the 

varying storage times of the se products. Also, quick selection of items 
from the locker or home freezer is made possible by careful labeling. 

The label should tell you in a moment exactly what is in the 
package, when it was packed, and how much it weighs. 

For example, a package of beef might read: Sirloin Tip Roast, 
5 pounds, October 6, 1951. Or, a package of fish: 4 Salmon Steaks, 
2 pounds, .May 15, 1951. 

Make all markings big, bold, and bright. The light is often in
adequate for easy reading. 

Add your name and your locker number if the locker plant is 
taking care of the processing. 

A "china" marking pencil or a crayon are excellent to use on 
some paper materials and waxed cartons. You can make your own 
slips of paper for labeling cellophane and similar transparent papers. 
Note the label used for the chicken packed in_ the bag on page 9. 
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Select paper of desired width 
and long enough to envelop the cut of 
meat at least once and a half. All 
pieces of meat should be completely 
separated with a separate piece of 
nonabsorbent locker paper or cello
phane. 

► Place meat toward one corner 
and allow sufficient paper in the rear 
to cover the meat at least half way 
over the top. Pull against the meat 
and make as complete contact be
tween meat and paper as possible. 

► Fold in one end , pulling paper 
in snugly and eliminating as much air 
as possible; note that the second fold 
on the first end is being completed. 

► Make one-half roll of pack
age, pulling paper in for close contact 
to meat. 

► Repeat the double fold on the 
other end very tightly and complete 
the roll as tight as possible. Fasten 
securely with string or locker tape. 

► Label package with name of 
cut, weight, number of pieces, locker 
number, and any useful information 
as to quality. 

7 
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► Select paper of desired width 
and cut about six to eight inches 
longer than the distance around the 
piece of meat to be wrapped. Steaks 
and chops should be separated with 
nonabsorbent locker paper or cello
phane. Be sure to have waxed sur
face toward the meat. Place the meat 
in the center of the paper. 

► Bring opposite edges of paper 
together over meat, even the edges, 
and fold over ( at least 1 inch) away 
from you and crease the fold, creat
ing a seal. 

► Repeat folds until paper is 
snug and tight against meat to ex
clude all air possible. 

► Fo ld one corner to center, 
tight against entire end to contact 
meat. Fold triangl e down and in. 

► Repeat same folding method 
on other end, crowding out all air as 
last fold is made. Tape with special 
locker tape, or tie, holding ends in 
place, and maintain contact between 
paper and meat. Label package with 
name of cut, weight , date, locker 
number, and any other useful in

formation as to quality. 



FREEZING MEATS 

► Select polyethylene bag large 
enough for bird . Make label with 
type of product, weight, number of 
pieces, date packed, and locker num
ber. Open bag with hand to insert 
bird. Be sure to cover all sharp ends 
of bone with several thicknesses of 
locker paper to avoid tearing bag. 

► Lay the label on the bird be
fore inserting it into the bag. Push 
bird into close contact with the bot
tom of the bag. 

► Dip the bag into a container 
of water deep enough to submerge 
the bird, and press the air out of the 
bag. 

► When the bag is in close con
tact with the bird, showing that there 
are no air pockets, twist the top of 
the bag tightly. 

► Bend the twisted top of the 
bag over as close to the bird• as pos
sible and secure firmly with a rubb er 
band or string around both parts of 
the folded twist. 

9 



Approximate amounts of trimmed meats cut with surplus fat and bone 
removed.* 

BEEF: Po-unds 

Live weight .......................................................................................................... 750 
Whole carcass ...................................................................................................... 420 

Trimmed cuts: 

Steaks and oven roasts ..................... . 
Pot roasts ............................................. . 
Stew and ground meat ..................... . 

Total ............................................. . 

Pct. of 
live wt. 

23 
11 
11 
45 

Pct. of 
carcass w t. Pounds 

40 172 
20 83 
20 83 
80 338 

Forequarters ....... '. ............................................................................................ 218 IDs. 
Pct. of 

forequarters Pot,nds 

Steaks and oven roasts .................................................. 25 55 
Pot roast ............................................................................ 32 70 
Stew and ground meat .................................................. 27 59 

, Total · .......................................................................... 84 184 

Hindquarters ................................................................................................. . 

PORK: 

Pct. of 
hindquarte1·s 

Steaks and oven roasts ................................................. . 
Stew, ground meat and pot roasts ............................. . 

Total ......................................................................... . 

58 
18 
76 

202 lbs, 

Pounds 

117 
37 

154 

Pounds 

Live weight .......................................................................................................... 225 
Whole carcass ...................................................................................................... 176 

Trimmed cuts: Pct. of 
live wt. 

Fresh hams, shoulders, bacon, jowls 40 
Loins, ribs, sausage ............................ 15 

Total .............................................. 55 

Lard, rendered .............. ~....................... 12 

LAMB: 

Pct. of 
carcass wt. Pounds 

50 90 
20 34 
70 124 

15 27 

Pounds 

Live weight ........ ................................................................................................... 85 
Whole carcass .............. ............................................................................. 41 

Trimmed cuts: Pct. of 
live wt . 

Legs, chops, shoulders ....................... . 37 
Breast and stew ................................. . 8 

Total ............................................ . 45 

POULTRY: Liv e 1.vt. 
Pounds 

Chickens ...... : ...................... .'.......................... 2-4 
Hens .............................................................. 4-8 
Turkeys .......................................................... 10-20 

Pct. of 
carcass wt . Pounds 

75 31 
15 7 
90 38 

Dressed and drawn 

Potuids 

U-2½ 
2½-5½ 
7½-15 

Pct. of 
live wt. 

62 
65 
75 

* Freezing Meat and Poultry Products for Home Use, U. S. Department of Agriculture 
Home and Garden bulletin No. 15. 

10 
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Preparation of Meat and Poultry for Freezing* 

The importance of selecting high-quality products to use for 
. freezing cannot be overestimated. Freezing itself cannot improve the 

basic characteristics of the meat products you package. You cannot 
expect better flavor, texture and general quality than you put into 
the locker originally. 

Fresh meat 

► SELECTION: Use animals that have been fattened recently and 
are gaining weight at time of slaught er. 

► SLAUGHTERING: Slaughter in cool weather or late afternoon. 
Keep carcass clean. Cool rapidly, at 32° to 34° F., if possible. 

► AGING: Hang BEEF, LAMB, and MUTTON in a chill room at 32° 
to 34° F. 7 to 10 days before freezing. Prepare and freeze PORK and 
VEAL as soon as animal heat has left the carcass, which will take 36 
to 48 hours. 

► CUTTING AND PREPARING: Cut 'into family-size pieces. Place 
two sheets of waxed paper or cellophane between slices of steaks and 
chops before · wrapp ing. The paper interleaf aids in separating them 
when thawing. Grind some of the less tender cuts into hamburger and 
sausage; do not season with salt until time to cook. 

► WRAPPING AND LABELING: Review previous section for this 
material. 

Big game animals 

Handle big game animals such as venison and elk the same as 
beef. Bleed and dress immediately after killing. Cool overnight. 
Transport in coolest part of the car, away from engine and exhaust 
fumes. All game placed in storage and kept during closed season 
must be tagged with metal game tags. Check with State Game Com
mission for latest regulations. 

Cured meats 

Cut into family--size pieces; wrap well and seal securely with 
locker tape. Pork may be given a mild cure and then frozen. It is 
desirable to cut ham s in half or smaller pieces before freezing as 
this will allow for detection of souring which often does not show 
up until ham is frozen. Fat on cured pork will become rancid faster 
than on fresh pork; hence it is advisable to use cured meats sooner 
than fresh meats. 

* Prepared by Animal Husbandry Department , Oregon State College. 



12 EXTENSION BULLETIN 732 

Poultry 
► Choose fat birds for quality products. Bleed well and dry

pick or semisca ld 20 to 30 seconds in water 125° to 130° F., and 
pick. 

► Singe, draw, and wash. Remove oil sac, head, feet, and shanks. 
Cool thoroughly and quickly. (Off -odors and flavors are related to 
the length of time birds are held between evisceration and freezing; 
the longer they are held, the more off-odors and flavors develop.) 

► Leave whole for roasting; disjoint for frying ·and fricassee
ing. Cut broilers in half. Tie 'Yhole birds compadly. 

► Pack turkeys whole, half, quartered or cut-up in pieces. Stuff 
whole birds if you wish, but remember that stuffing increases the 
thawing time. ( Do not use onions in dressing.) 

· ► Package in amounts to meet family's needs. (Improperly 
packaged poultry loses flavor and undesirabl e changes in volume and 
texture occur.) 

► Giblets are best used ,fresh rath er than frozen, as their stor
age life is short. If they are to be frozen, wash, wrap very tightly in 
vapor -proof paper, and place them in body cavity or at . top of pack
age of cut-up poultry. (Livers should be used as fresh products 
only.) 

► Quick-freeze at -15 ° to -20 ° F. and store at 0° F. or colder 
if possible. Freeze as soon as possible after cutting, but be sure to 
freeze within 12 hours. It is possible to freeze meats at 0° F. if pack
ages are spread out in freezer and if not too many are placed in 
freezer at one time. More moisture is lost when meat is frozen slowly. 

Preparation of Fish and Seafoods for Freezing 

Clams 

► Clams may be harvested throughout the year for freezing. 
However, ther e have been a few rare instances of shellfish poisoning 
in Oregon clams and mussels. Thus a safe rule to follow is: Do 
not eat the viscera ( dark meat), siphons (nec ks), nor drink the 
juice or liquor from clams or mussels taken from the ocean beaches 
or estuaria l waters between May 1 and October 31, particularly 
during hot periods, unless the State health authoritie s have certified 
that no poison is present in these animals. 

► Remove sand and dirt by hosing, holding under faucet, or 
brushing. Clams for steaming should be allowed to stand in fre sh 
water or a weak 2 per cent brine ( 4½ tablespoons salt per gallon of 
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water) for 2 to 3 hours so they will void themselves of some inter
nal dirt and sand. Razor clams may be flushed free of sand or other 
foreign material by carefully washing the clams in fresh water. 

► Open clams raw with a knife or pour boiling water over clams 
until they open; remove shell; cool immediately. 

► Slit the neck ( or siphon) lengthwise and open the stomach 
so they both may be freed of their contents . All dark material in 
the stomach should be removed, and the meat washed thoroughly. 

► Drain for a few minutes excess wash water or brine. 
► Pack in cellophane- lined cartons, waxed cartons, glass, or 

slip-top cans. 
► Cover meat with water, leaving a headspace of ½ to lt inches 

for expansion, depending upon size of container. 
► Heat-seal or otherwise close and seal containers, excluding as 

much air as possible. 
► Freeze and store at 0° F.; storage period of 4 to 6 months is 

the max imum time recommended. 

Fish ( Salmon, s~1elt, trout, . bottom fish, etc.) 

► Use only strictly fresh fish. Never allow fish to become warm 
after catching. If possible, pack immediately after catching, or pro
vide refrigeration in case of delay before packing. 

► Prepare as for cooking. Remove fins, head, tail, entrails, 
scales. Wash. Cut fish into family-sized roasts, steaks, or fillets. 
Rin se non fatty fish ( trout, bottom fish) in salt water ( about 1 cup 
salt to 1 gallon of water). The rinse preserves color and texture and 
prev ents drip or leakage. 

► For fatty fish ( salmon, cod, smelt), make an ascorbic acid 
solution by mixing 1 teaspoon of pure ascorbic acid or 150 milli
grams ( available in drug stores in powder form or in tablets of 25 to 
500 milligrams) to 1 gallon of water. Dip the fish in this solution for 
10 to 20 · seconds. (This procedure helps to keep the natural color 
and flavor of the fish. Ascorbic acid used on fish assists in prevent
ing oxidatjon of fats, browning, and development of off-flavors .) 
Fatty fish can be packed in water. 

► For nonfatty fish, pack in air-tight containers, add water or 
2½ per cent brine ( 3 ounces or 4 tablespoons of salt for each gallon 
of water) to cover the flesh well, leaving ample space for expansion 
-½ inch for short pint s, 1 inch for regular pints , and 1 ½ inches for 
qua_rts. 
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An alternative packaging method is · to wrap whole fish, steaks, 
or fillets in moisture-proof cellophane, waxed locker paper or similar 
moisture-vapor-proof papers. See page 7 for wrapping procedure. 
Two small pieces of locker wrapping paper between the slices or 
fillets will aid in the retention of the original quality and facilitate 
handling when thawing. Seal the ends of the package well, 

► Quick-freeze and store at 0° F. 

Oysters 

The success of oyster freezing lies in the ability to handle the 
meats rapidly and to freeze the meats rapidly. Mone!, stainless 
steel, plastic, porcelain, enamel, and earthenware containers are re
commended for oyster handling and preparation. Do not use copper, 
iron, or brass utensil s and avoid the use of chipped or cracked wares. 

► Use only live oysters, selected for quality and season ( con
sult local authorities). Avoid spawning oysters. 

► With strong spray, wash to remove mud, silt , shell fragments, 
and other foreign material from the outside of the shell. 

► Shuck or open in the usual mann~r, using care to remove the 
whole oyster including the eye ( adductor muscle). Collect the meats 
in a strainer or colander to allow drainage. The drained liquor or 
nectar may be used in packaging to cover surface of meats. Do not 
open by heat. 

► Wash quickly and thoroughly in a salt solution (3½ to 4 
tablespoons of salt per gallon of ·water). The meats should be agitated 
to free them of sand and dirt. Fresh water may be used, but it is 
not recommended because it causes some flavor loss and produces 
more leakage. Do not leave oysters in the washing solution for more 
than ·g to 10 minutes. A period of 3 to 4 minutes of washing is pre
ferred to preserve flavor. 

► Remove meats to colander to drain off liquid. This draining 
period shou ld be as shor t as possible. 

► Package immediately as desired in moisture-vapor-proof con
tainers. Cellophane-lined cartons, glass jars, and cans may be used. 
Oysters may be packed dry or a small amount of filtered liquor 
or nectar saved from an earlier step may be added to the top of the 
container to prevent darkening and drying. Allow ¾ inch for expan
sion. 

► Freeze, as soon and as fast as possible, at 0° F ., or prefer
ably colder. Store at 0° F. for not more than 6 to 8 months. 
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Crabs 

This method is recommended because the meat has much better 
color and flavor than when crabs are prepared by the old boiling 
method. 

► Use only legal-size , hard shell, ocean caught, live crabs. 
► While alive, remove the back shell by pulling quickly from 

one side. Crabs may be cut in half, front to back, with a heavy 
blade, and thoroughly cleaned. Iced or chilled crabs will be less 
active. 

► Wash out the body contents in a stream of fresh water. Re
move any newly forming shell which is a jelly-lik e substance and 
contains · dark pigments which may discolor th e body meat. 

► To cook the crabs, place them in a basket so that you can give 
them a good flow of live steam at 212° to 214° F. in your pressure 
cooker. Allow an ample flow of steam to escape from the vents, 
close and cook the crabs for 12 to 15 minutes. Steam cooking pre
serves the flavor and color. Cooking in water tends to remove the 
flavor, although crabs may be cooked in a shorter time ( 10 to 12 
minutes) in boiling water. 

► After cooking, cool the crab for handling and pick the meat 
while warm from the body and legs.• Keep the leg and body meats 
separa te to prevent diffusion or running of the red pigment. 

► Pack leg and body meat separately, using discs of paper or 
cellophane to separa te the two layers to prevent the running of the 
red pigment. 

► Package in glass jars, waxed cartons or cups, or cellophane
lined cartons. Use brine if a storage period of more than 4 months 
is anticipated. For a 2 per cent brine, mix 3 level tablespoons of salt 
per gallon of water. Allow ample headspace for expansion ( ½ to 
1 ¼ inch depending on size of container). 

► Seal or close the container tightly , freeze at -2 0° to -5 ° F., 
and store at 0° F. Best results for dry pack are obtained when 
meat is tightly packed, thus minimizing frosting between pieces 
resulting in tough meat. 

Methods of Thawing 
Individual preference usually governs the method of thawing 

meat products. The main difference in the methods is the time factor 
required for defrosting the meat. Meat thawed in its wrapper retains 
more juice s than meat thawed unwrapped. 
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Approximate difference s in time by four methods of thawing are : 
Shelf of refri ge rator ....... . .......... 5 hour s per pound of meat 
Room temperature -·--··········· 2 hours per pound of meat 
El ec tric fan ....... .............. ...... ... ¾ hour per pound of meat 
Oven (200 ° to 250" F.) .. ........ ...... ................ ........... ....... . 15 minute s per pound 

Recommended Length of Storage at 0° F. 
Prod1<ct Months Pr od1<ct Months 
Beef .. .... ............ ..... ......... 6 to 12 Crab ................................. 3 to 4 
Poultry .... ........................ 6 to 12 Oy ster s 3 to 6 
Lamb ....... ............ ............. 6 to 9 Clam s 3 to -I 
Mutton .................. .......... 10 to 12 Sausa ge .............. 1 to 3 
Veal .. ..... ......... 6 to 9 Ground meat .......... ......... 1 to 6 
Fre sh pork ....... 3 to 4 Organ s- heart, liv er ...... 2 to 4 
Cured pork ................. 3 to 4 Bi g game anim als ...... ... 8 to 10 
Fi sh .................. 3 to 5 Game bird s .......... ........... 3 to 4 

Cooking Frozen Meat 
Thawing before cooking 

Th awing meat before cooking is recommended because product s 
which are thawed slowly reabsorb practic ally all of the liquid which 
may have separated in the form of ice. As not ed previously, meat s 
which are quick -fr ozen do not drip as much as thos e frozen less 
rapidly. Thawed meat should be used immediately for best quality 
and to avoid spoilage. Do not fre eze meat that has thawed. 

More uniform cooking is possible when meat is thawed, and 
less heat is used in cooking. 

Cooking before thawing 
Cooking before thawing, applying the heat gradually, is practical 

for cut s of meat less than 1 inch thick. If cooking is begun before 
thawing larg er pieces of meat, the cooking period must be lengthened 
and the temp era tur e must remain low until thawing is complete. 

Cooking temperature 
Temper atures for cooking meats may be found in any good cook 

book. Thawed meat should be treated as fresh meat, but larger roasts 
which are st ill froz en mu st hav e a longer cooking per iod. The 
selection of lower temperature s with increased cooking tim e is 
preferred. 

Cooking by the rmometer 
Th e use of a thermom eter for cooking meat s and fish is highly 

recomm ended. When the recommended center temperatures are at
tained the product s will be adequately cooked, eliminating any un
certainties regarding thawing or cooking times. 


