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FREEZING HERBS

Wash, drain, and pat dry with paper towels.  Wrap a few sprigs or leaves in
freezer wrap and place in a freezer bag.  Seal, label, and freeze.  These can be chopped
and used in cooked dishes.  These usually are not suitable for garnish, as the frozen
product becomes limp when it thaws.

Source:
E.L. Andress and J.A. Harrison.  1999.  So Easy to Preserve.  Cooperative
Extension Service/The University of Georgia.  344 pp.

Reviewed May 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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FREEZING MUSHROOMS

Choose mushrooms free from spots and decay.  Sort according to size.   Wash
thoroughly in cold water.  Trim off ends of stems.  If mushrooms are larger than 1 inch
across, slice them or cut them into quarters.  Mushrooms may be steamed or heated in fat
in a fry pan.

Steam – Steamed mushrooms retain better color if given anti-darkening treatment
first. Dip for 5 minutes in a solution containing 1 teaspoon lemon juice or 1-1/2 teaspoons
citric acid to a pint of water.  Then steam blanch: whole mushrooms for 5 minutes (not
larger than 1 inch across), buttons or quarters for 3-1/2 minutes, and slices for 3 minutes.
Cool promptly in cold water and drain well.

Heat in fry pan — Heat small quantities of mushrooms in a small amount of table
fat in an open fry pan until almost cooked.  Cool in air or place pan in that mushrooms
were cooked in cold water.  Pack into containers, leaving 1/2-inch headspace.  Seal, label
and freeze.

Source:
E.L. Andress and J.A. Harrison.  1999.  So Easy to Preserve.  Cooperative
Extension Service/The University of Georgia.  344 pp.

Reviewed May 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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FREEZING VENISON

Freshly slaughtered meat carcasses need to be cooled to below 40oF within 24
hours to prevent souring or spoiling.  Chill the meat to 32oF to 36oF.  After 24 hours, the
meat can be cut, wrapped, and frozen.

Trim and discard bloodshot meat before freezing.  Then cut the meat into sizes or
portions that are desired.  Package the meat in freezer paper or wrap, using either the
drugstore or butcher wrap.  Freezer bags or containers can be used for ground meats, stew
meats, or other meats frozen in small portions.  Seal and freeze.  Store at 0oF or lower.
Recommended storage times for venison held at 0 degrees Fahrenheit are:  ground meat -
- 2 to 3 months; roasts -- 8 to 12 months; steaks -- 8 to 12 months; and stew meat -- 2 to 3
months.

Source:
E.L. Andress and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth Edition.
Cooperative Extension Service/University of Georgia.  Athens, GA.  344 pp.

Reviewed:
August 2002 by Angela Fraser, Ph.D., Associate Professor/Food Safety Education
Specialist, North Carolina State University, Raleigh, NC.
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