Dairy

Bread and cakes

Cheese
Grate cheese into small portions, freeze and then defrost
in the fridge when you are ready to use it.

Cake
Wrap cake in a double layer of cling film and foil and pop
in the freezer. If you don’t want to defrost it all at once you
can separate it into handy portions before you freeze it.
Muffins and fairy cakes will also freeze well this way too.

Eggs
Dessert recipes often cause an egg
imbalance in the kitchen. Separating
eggs for curds, ice cream bases,
meringues, or angel food cakes leaves
you with an excess of either yolks or
whites. The most convenient way to keep them stored for
months? In the freezer! Egg whites can be frozen as they
are, and will lose only a little of their foaming power in the
freezer. Egg yolks, however, need special treatment to keep
them from becoming pasty when thawed. Thoroughly mix
one teaspoon of sugar with each egg yolk before storing;
this will keep the egg proteins fluid after freezing.
For the most flexibility, freeze whites and yolks individually
in ice cube trays, then pop them into a larger freezer-safe
container. Once frozen, they will keep for several months.
Milk
This goes yellow when you freeze it but don’t worry this is
normal! Just defrost in the fridge and use as normal when
you need it.
Yoghurt
Pots of yoghurt tend to freeze really well and can be a
healthy alternative to ice cream in the summer.

French stick
Most bread can be frozen but people often
don’t realise French stick can be frozen too.
Cut the stick into portions while it’s still fresh
and freeze. To revive from the freezer simply
sprinkle with water and pop it into a hot oven
for a few minutes.
Freezing tips
• It is better to defrost frozen items in the fridge
rather than on the worktop.
• It’s best to consume defrosted food within
24 hours of taking it out of the freezer.
• Some freezers have a guide on how
long various frozen foods will remain fresh.
• It’s always a good idea to label food before
placing it in the freezer so you can
identify what it is and and when it
was frozen.
Visit www.lovefoodhatewaste.com
for more food storage tips, recipe
ideas and portioning advice.
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The freezer is a great way to store food, keeping it fresh for later.
Most people freeze items like bread and leftover meals but here are a few items you might not have tried freezing before.
Why not give some a go to see if you can reduce waste and save yourself money at the same time.

Fruit and veg
Bananas
Create your own healthy banana ice cream from bananas
that are past their best. Simply peel and freeze overnight
on a flat tray, or covered in cling film if you don’t have
room to put them on a tray. To create the ice cream,
defrost for 20 minutes (remove any wrapping) and blitz
in a food processor. The ice-cream can be eaten straight
away or popped back into the freezer for later.

Herbs
Finely chop any leftover herbs, covering them in olive oil
before placing in an ice cube tray for freezing. If you use
a lot of herbs why not invest in a herb tray for the kitchen,
you can cut what you need from the growing plants and
save money too!

Citrus fruits
Fresh orange, lemon or lime juice can be frozen in a
small container and then defrosted in the fridge when
you need it. Alternatively you can freeze the fruit sliced
and use in the place of ice cubes for summer drinks.

Potato
Cooked potatoes can be frozen on a baking tray (make
sure they are not touching so they don’t stick together).
Once they are solid they can be popped into a container
for storage in the freezer until you need them. You can also
freeze mashed potato in portions for use on cottage pies.

Mango, melon, pineapple
These soft fruits can be chopped into small cubes and
frozen. The frozen cubes can be used as an alternative to
ice cubes in summer drinks or liquidized for fruit smoothies.

Sweetcorn
Excess fresh corn can be cut into smaller sections
and frozen. When you are ready to use them just add
to boiling water.
The majority of vegetables can be frozen. Wash, cut and
freeze any extras, this will save time later as they can easily
be added to pasta dishes for a quick meal.

Tomato puree
If you find you are left with some puree at the bottom of
the jar or tube simply place it into an ice cube tray and
freeze. The puree cubes can then be used in meals like
bolognaise or stews.

