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Alaska, baked, 87
Aluminum foil, wrappings, 29, 6o
Anchovy spread, g6
Angel food cake, 106
Apple juice, to freeze, 54
Apple pie, 118-119
Apple sauce, to freeze, 55
Apples, freezing chart for, 48
for juice, 22
varieties recommended, 21
Applesauce mint sherbet, 132

B

Bacon, broiling, time chart, 70
to freeze, 51-52
safe storage period, 147
Baked Alaska, 87
Baked corn, 134
Baked goods, freezing, 98-124
safe storage period, 147
Baked ham, 77-78
Banbury turnovers, 123
Barbecue sauce, 74
Bargains, food, where to find, 26-27
Beans, cooking time, 63
freezing chart, 41
New England style, 80
varieties for freezing, 20
Beef, roasting, time and temperature
chart, 66-67
safe storage period, 147

Beef stock, concentrated, 84

Bermuda salad bowl, 131

Berry pie, 119

Biscuits, baking powder, gg-100
Boiling water method, for vegetables,

40

Bread, breads, to freeze, 57, 98-99

quick breads, gg

short-time, 59
Broiled cod in summer sauce, 127-128
Broilers, freezing, 52
Broiling, time chart, 70
Brownies, 113
Brussels sprouts, cooking time, 63

freezing chart, 42

recommended for freezing, 20
Brussels sprouts, Epicurean, 136
Butter, to freeze, 56

safe storage periods, 147
Butterscotch slices, 113-114

C

Cake batter, to freeze, 104
thawing, 105

Cakes, to [reeze, 59
packaging, 104-105
safe storage periods, 147
thawing, 105-106

Cakes, recipes for, 104-111
angel food, 106
cupcakes A la mode, 110-111
devil’s food cup cakes, 110
Dolly Madison, 133-184
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Cakes—continued
frozen ice-cream cake, 111
fruit cake, dark, 108-109
spongecake, 106-107
two-egg quick cake, 107-108
walnut cupcakes, 109-110
Canapés, spreads for, 95-97
Casseroles, vegetables, meats, poultry,
or fish, 143
Cellophane wrappings, 29, 30, 31, 99
Cheese, 73
to freeze, 56
safe storage period, 147
Cherries, freezing chart for, 48
for juice, 22
varieties, 21
Cherry juice, to freeze, 54
Cherry pie, 119-120
safe storage period, 147
Chicken, broiling, time chart, 70
cut-up, 52, 73, 82
planned-over, 72
roasting and temperature chart, 66
Chicken 4 la King, 75-76
in Toast Pinwheels, 136-187
Chicken legs, fried, 76
Chicken mousse, party, 82-83
Chicken salad, 81-82, 142
Chicken stock, concentrated, 84-85
Chocolate chiffon pie, 121
Chocolate frosting, 112
Chocolate ice cream cups, 144
Chop suey, 76-77
Chops, to freeze, 59
lamb, broiling time chart, 70
Clams, how to freeze, 53
Cod, broiled, in summer sauce, 127-128
Coffee-raisin frosting, 112
Commercially frozen foods, menus
based on, 126-139
Cooked foods, leftover, freezing of, 6o
safe storage periods, 147
Cookies, 112-116
brownies, 113
butterscotch slices, 11 3-114
oatmeal-raisin cookies, 114
tea cookies, 115

INDEX

vanilla wafers, 115-116
Cooking time, frozen foods, chart, 62
vegetables, 62
Cooking frozen foods, 61-70
Corn, baked, 134
on the cob, thawing, 61
cooking time, 63
freezing chart, 42-43
varieties recommended, 20
Corn chowder, 126-127
Corn and ham broil, 128-129
Crab, how to freeze, 54
Cranberries, freezing chart, 48
Cranberry-orange relish, frosty, 185
Cranberry parfait, 88
Croquettes, 143
Cupcakes, 4 la mode, 110-111
devil's food, 110
walnut, 109

Fish—continued
for [reezing, what to look for in, 24

frozen, how to cook, 64-65, 68-70
how to freeze, 53-54
roasting, 65
time and temperature chart, 68-69
safe storage periods, 147
skillet fried, 135
thawing, G4-65
Fish Florentine, 133
Flash freezing, 36
Fowl, see Poultry
Freczer, freczers, combination refrig-
erator-home freezer, 14
home [reezer, 14
how to arrange food in, 146
how to clean and defrost, 147-148
how long to store frozen foods, 146-
247
D how to use, 16-17
locker plant, 135
making the most of, 11-18
management of, 146-149
quick meals from, 125-139
safe storage periods, 147
turning off for a long time, 148
types of, 14-15
walk-in freezer, 14-15
what to do if power fails, 148-149
where to place, 15
E Freezing, home, foods that save money,
25-26
how to package foods for, 28-35
how to prepare foods [or, §6-57
short-time, 58-60
what not to freeze, 24
what to f{reeze, 19-27
list of foods recommended, 20-22
what you should get out of, 11-14
where to buy to save money, 26-27
work, how little in, 17-18
Freezing, home, fish, 53
fruit, chart, 46-49
meats, 51-52
poultry, 52
shellfish, 53-54
vegetables, chart, 41-46

Dairy products, how to freeze, 56
Defrosting the freezer, 148-149
Devil’s food cupcakes, 110
Dinners, recipes, 139-140

Dolly Madison cake, 133-184
Dried-beef and cheese spread, gs
Drinks, fancy, 145

Drugstore wrap, 29

Eggs, to freeze, 56-57
whites, 57
difficulties, 72, 73, g5, 119
whole, 56-57
yolks, 57
how to thaw, 64
safe storage period, 147
Epicurean Brussels sprouts, 136

F

Fat, in frozen foods, 73
Fillings, cake, 104
Fish, broiling, time chart, 70

INDEX

French onion soup, 8
Fried chicken legs, 76
Fried foods, freezing, 74
Frostings, to freeze, 104
chocolate, 112
coflee-raisin, 112
orange, 112
peanut butter, 112
Seven-Minute, 104, 112
soft vanilla, 111
sale storage period, 147
Frosty cranberry-orange relish, 137
Frosty fruit cup, 132
Frozen [ruit salad, 143
Frozen [ruit salad platter, 138-139
Frozen ice-cream cake, 111
Frozen lime pie, 122-123
Frozen specialties, 71-97

Fruit, freezing, combinations of fruits,

50-51
equipment, 46
estimation of quantity, 50
freezing chart, 48-49
hints for, 50
how to freeze, 46-51
how to thaw, 63
procedure, 46-47, 49-51
recommended varieties, 21-22
for juice, 22
safe storage period, 147
Fruit cake, dark, 108-109
safe storage period, 147
Fruit cup, frosty, 132
Fruit juices, how to freeze, 54-55
Fruit pudding, steamed, g2-93
Fruit punches, 145
Fruit salad, frozen, 143
platter, 138-139
Fruit sherbet, 88-89
puréed, 144-145
Truit purée, to f[reeze, 55
Fryers, freezing, 52

G
Game, freezing, 52

how to handle, 23
safe storage period, 147
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Grape juice, to freeze, 54
punch, 145

Grapefruit juice, to freeze, 54

Gravies, 73
leftover, 59

Ground meat, to freeze, 51, 59
fresh, for pets, 59

H

Ham, baked, 77-78
baked and semi-garnished, 143
croquettes, 78
cured, broiling, time chart, %0
packaging, 51-52
roasting, time and temperature
chart, 66-67
safe storage period, 147
Hamburger patties, 143
Hamburgers, broiling, time chart, 70
safe storage period, 147
Heat-sealing, of wrapping materials, 29
Holiday peach tarts, 137

I

Ice cream, to [reeze, 56, 86
rippled, 86-87
safe storage period, 147
vanilla, rich, g1
vanilla custard, g1
Ice cream balls, 144
Ice cream cake, frozen, 111
Ice cream cups, chocolate, 144
Ice-cream ideas, 144-145
Ice cream pie, 144
Ice-cream puffs, g1-g2
Ice cream soda, 145

J
Juices, how to freeze, 54-55
IE:

Labeling, of food, 29
Lamb, roasting, time and temperature
chart, 66-67

INDEX

safe storage period, 147
Lamb chops, broiling time chart, 50
Leltover [oods, to freeze, 59-60
cooked foods, 6o
meats and fowl, 5g
stews, soups, gravies, sauces, 5g
vegetables, 6o
Leftovers, storing, 71, 73
Lemon chiffon pie, 122
Lemon-grape bombe, 89-go
Lemon sauce, 124
Lime pie, frozen, 122-123
Liquid-packed foods, 34-35
Lobster and crab, how to freeze, 54
Lobster spread, g6
Lunch boxes, 93-g4
Luncheon menus, 126-131, 139

M

Macaroni, freezing, 73
Main dishes, freezing, 72-74
Marble cake, 108
Materials, packaging, 28-29, 60
recommended list of, g0-35
Meat, meats, bacon and ham, g1-52
chops, 59
ground meat, 51, 59
leftover, 59
sausage, 52
smoked meats, 51
Meat, meats, how tn freeze, 51-52

for freezing, what to look for in, 22

precautions, 2
frozen, how to cook, 64-70
roasting, 65-6g
large cuts, 59
safe storage period, 147
procedure, 51
hints on, 51-52
short-time freezing, 59
thawing, 64-65
Meat loaves, individual, 74
barbecue sauce, 74

Menus, based on commercially frozen

foods, 126-139

Mcnus_continued

pased on specially prepared recipes,

139-140
Menus, dinner, 131-137, 139-140
luncheon, 126-181, 139
party refreshments, 138-139
Milk, to freeze, 56
thawing, curdling, 73
Mince pie, 120
Minced-meat spread, 95
Mincemeat triangles, 124
Mousse, chicken, party, 82-83
grape, 89
Mousses, freezing, 86
Muffins, 100-101
Mutton, safe storage period, 147

N

New England style beans, 80
Nut loaf, 101

o

Oatmeal-raisin cookies, 114
Ocean Perch Piquant, 134
Onion soup, French, 85
Orange frosting, 112
Orange juice, to freeze, 54
Orange milk sherbet, go
Orange sherbet, go
Oranges, for juice, 22
Oyster stew, 130-131
Oysters, how to freeze, 53

P

Packaging foods for freezing, 28-35
how to package, 40, 47
repackaging, 46, 50
materials for, 28-29
methods of, 29
recommended materials, 30-35
Parfait, cranberry, 88
Parfaits, freezing, 86
Party chicken mousse, 82-83
Party refreshments, 138-189, 142
Peach pie, 120-121

INDEX

Peach purée, to freeze, 55
Peach shortcake, 128
Peach tarts, holiday, 137
Peaches, freezing, 5o

freezing chart, 49

varieties for freezing, 22
Peanut brittle spread, smoky, g6-97
Peanut-butter frosting, 112
Peanut butter spread, gs
Pears, for freezing, 24, 49, 50
Perch float, 131-132
Perch Piquant, Ocean, 134
Pie shells, to freeze, 118

to thaw, 118

unbaked, 118
Pies, to freeze, 116-124

safe storage period, 147
Pies, recipes for, 116-124

applie pie, 118-119

Banbury turnover, 123

berry pie, 119

cherry pie, 119-120

chocolate chiffon, 121

frozen lime, 122-123

lemon chiffon, 122

mince, 120

mincemeant triangles, 124

peach, 120-121

two-crust, pastry for, 117-118
Pliofilm, wrappings, 29, 80, $1, 99
Polyethylene, wrappings, 29, 30, 31, 99
Popsicle molds, 144
Pork, roasting, time and temperature

chart, fresh, 66-6%

safe storage period, 147

smoked, 66-67
Potatoes, French fried, 4§
Poultry, for freezing, what to look for

in, 23-24

broilers and fryers, 52

cut-up chicken, 52, 142

grades, 24

how to freeze, 52-53

procedure, 52

frozen, how to cook, 64-70

large cuts, 59

leftover, 59




156

Poultry—continued
roasters, 52
roasting, 65-69
time and temperature chart, 66-69
safe storage period, 142, 147
stuffed poultry, 53, 142
thawing, 64-65
Preparation of foods for freezing, 86-57
charts, freezing, fruit, 48-49
vegetables, 41-45
Pressure cooking, 61, 62
Punches, fruit, 145
grape juice, 145
Puréed fruit sherbets, 144-145
Purées, how to freeze, 55

Q

Quick meals from the freezer, 125-139

R

Raspberries, for freczing, 22

freezing chart, 49

for sauce, 22
Raspberry juice, to freeze, 54
Raspberry purée, to freeze, 55
Rhubarb, freezing chart, 49

varieties for freezing, 22
Rhubarb with dumplings, 129
Rippled ice cream, 86-87
Roast turkey, 79

savory dressing, 8o
Roasters, freezing, 52
Roasting, 65

hints on, G5

procedure, 65

time and temperature chart, 66-69
Rolls, to freeze, 59, 98-g99

baked and unbaked, 103

Cloverleaf, 103

Parker House, 103

S

Saccharine, sugar substitute, 50
Salads
frozen chicken, 81-82

INDEX

frozen fruit, 143
platter, 138-139
Salad bowl, Bermuda, 131
Sandwich fillings for freezing, 95
Sandwiches, to freeze, g3-g4
to make, g4
Sauces, 73
barbecue sauce, 74
leftover, 59
Sausage, to freeze, 52
safe storage period, 147
Scalding, of vegetables, 39-40
boiling water method, 40
steaming method, 40
Scallops, how to freeze, 53
Seven-minute frosting, 104, 112
Shellfish, for freezing, what to look
for in, 2
Sherbet, applesauce mint, 132
freezing, 86
fruit, 88-8g
orange, go
orange milk, go
purced fruit, 144-145
Short-time freezing, 58-6o0
Shortcake, peach, 128
Shrimp, creamed, 130
Shrimp Creole, 135
Shrimps, how to freeze, 54
Skillet fried fish, 135
Smoky peanut brittle spread, g6-g7
leftover, 59
Spice cake, 107-108
Spongecake, 106-107
safe storage period, 147
Soups, freezing, 83-86
Steaks, beef, broiling, time chart, 70
Steamed fruit pudding, g2-93
Steaming method, for vegetables, 40
Stews, leftover, 59
Stockinette, wrappings, =g
Storage periods, safe, 147
Strawberries, freezing chart, 49
varieties for freezing, 22
Strawberry fluff, 145
Strawberry purée, to freeze, 55
Sugar sirup, to make, 47

INDEX

Tea cookies, 115
Thawing, eggs, 64

fruits, 63

meats, poultry, fish, 64-65

time for, 63-64
Time and temperature charts, broil-

ing, 70

roasting, 66-6g
Toast sticks, 127
Tomato juice, to freeze, 54-55
Turkey, roast, 79

savory dressing, 8o

stuffed, 79

time and temperature chart, 68
Turnovers, Banbury, 123
Two-crust pie, pastry for, 117-113
Two-egg quick cake, 107-108

marble cake, 108

spice cake, 107-108

v

Vanilla custard ice cream, 91
Vanilla frosting, soft, 111-112
Vanilla ice cream, rich, 91
Vanilla wafers, 115-116
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Veal, roasting, time and temperature
chart, 66-67
safe storage period, 147
Vegetable purée, to frecze, 55
Vegetable soup, speedy, 85-86
Vegetables, how to freeze, g7-46
chart, 41-45
equipment, g7
hints on, 46
leftover, 6o
procedure, g7
recommended varieties, 20-21
safe storage period, 147
scalding, 40
boiling water method, 40
steaming method, 40
Vegetables, frozen, to cook, 61-62
cooking time, 62
pressure cooking, 61, 62

w

Waffles, to freeze, gg, 102

to thaw and heat, 102
Walnut cupcakes, 109
Wrapping materials, 28-29, 60

heat-sealing, 29

list of, go-35
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