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FREEZING QUESTIONS AND ANSWERS


1. Describe the process of steam blanching.

To steam, use a pot with a tight lid and a basket that holds the food at least three inches above the bottom of the pot.  Put an inch or two of water in the pot and bring the water to a boil.

Put the vegetables in the basket in a single layer so that the steam reaches all parts quickly.  Cover the pot and keep heat high.  Start counting steaming time as soon as the lid is on.

2. What is the difference between steam and water blanching?

In water, blanching the food is directly in the water while steam blanching the food sits over the boiling water in a basket.

3. What is the purpose of blanching?

To destroy enzymes that cause spoilage and deterioration in foods.

4. What causes freezer burn?

Freezer burn is a condition that occurs when frozen food has been damaged by dehydration and oxidation, due to air reaching the food.  It is generally caused by non airtight packaging.

5. How do you prevent fruit from darkening while frozen?

There are several ways to prevent darkening of fruit.  Use pure ascorbic acid or ascorbic acid mixtures.  Citric acid or lemon juice may sometimes be used but are not as effective as ascorbic acid.  Some fruits which are to be cooked before serving may also be steamed to prevent browning.

6. What kinds of containers should not be used for freezing?  Why?

Cottage cheese cartons, yogurt cartons, non-freezer storage bags, etc.  They are not moisture or vapor proof enough and can allow freezer burn and transfer of odors.



7. Describe the glazing process used on fish.

Glaze the fish by dipping them in cold water.  Put on a sheet pan in the freezer.  Let that water freeze, then repeat the process several more times to get a ¼ inch thick ice glaze on the fish.  Then, put the fish into a plastic freezer bag for storage.

8. Suzie Jones said her freezer stopped while she was away for the weekend.  The large pieces of meat are hard in the center.  The vegetables, fruit, and ice cream are soft.  The seafood casserole is completely thawed.  What are your recommendations to her?

The meat can be refrozen if ice crystals are present.  The quality will be less, but safe to eat.  Vegetables, ice cream, seafood casserole, etc. need to be discarded.
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