
FREEZING FOODS PROPERLY 
 
In these tough economic times, groceries can get expensive. 
 
It may seem elemental, but a lot of people don't know that you can save a lot of money by 
freezing your favorite foods the proper way. 
 
From freezer to pantry, you might be surprised about how to store your kitchen goods, and how 
long your foods will keep. 
 
Amy Goodman, a correspondent for All You Magazine (www.allyou.com), visited The Early 
Show with tips on how to freeze your favorite foods and exactly how long they should last. 
 
First thing, the freezer: The freezer is not the end all be all of saving foods. Just because you 
freeze it, does not mean it will last forever. In fact, how long you can keep your freezer foods 
might surprise you. Some good advice for you when you are freezing foods: 
 
Avoid freezer burn, wrap securely: Freezer burn can ruin texture and flavor, but is easy to 
prevent. Remove the products from the original packaging and re-wrap it with heavy duty foil. 
Make sure if you are using freezer bags and tupperware containers, that they are freezer ready 
and made for a deep chill. 
 
Bread can go bad in a few days when left out on the counter. Consider keeping your loaves in 
the freezer safe bag. Just remove a few slices daily as needed. Flour also keeps in the freezer, 
which is a safe way to keep out pests. 
 
Store foods you intend to reheat in foil or in metal pans covered tightly with freezer quality 
foil. Just pop them in the oven and reheat. When you are buying frozen meals, such as Healthy 
Choice, you are spending a premium amount of money for a very small amount of food. Taking 
your own homemade foods and wrapping and storing them properly will last you while being 
much easier on your budget. If you are using a microwave, microwave safe containers such as 
Gladware (which is available at grocery stores) let you reheat directly from the freezer. 
 
Choose your storage wisely: Match a container's size to its contents. Although this may sound 
elemental, too much unused space speeds up food spoilage. Also, margarine tubs and other pre-
packaged food containers are made for one time use and may not hold up to the cold.  
 
HOW LONG IT'LL LAST IN THE FREEZER:  
 
Bread: Up to 1 year 
Ground Meat: 3 to 4 months 
Fish: 2 to 6 months 
Whole Poultry: 1 Year 
Fresh Fruit and Veggies: Up to 1 year 
 
HOW LONG IT'LL LAST IN THE PANTRY: 
 
Bread: 5 to 7 days 
Cereal: 1 year 
White Rice: 1 year 
Pasta: 2 years 
Bottled Salad Dressing, Honey: 1 year 
Peanut Butter: 6 months 


