
		
			[image: 1]

			What to freeze and what not to freeze.

			Freezing is one of the most common (and easy) methods of food preservation. Long before food brands catered to the freezer with prefrozen foods, the main purpose of the freezer was to extend the lifespan of fresh food. And once you really start thinking of your freezer as primarily a tool for preservation, the doors of possibility open up pretty quickly. Also, unlike some other forms of food preservation, freezing food is incredibly convenient.

			But how exactly does a freezer preserve food? What is it about cold temperatures that keeps food from spoiling? At 0°F, the microbacteria that cause food to decay cannot survive or thrive. If food is stored in a frozen state consistently, it’ll be “safe” from expiration indefinitely.

			Although the freezer halts the decay process where it is, it does not reverse it. So if you put food that’s on the brink of spoilage into the freezer, it’ll still spoil pretty quickly once it has thawed. You’re not turning back the clock; you’re just making time stand still. That’s why it’s important to use fresh ingredients for all of these recipes and to freeze food immediately upon cooking.

			Yet you’ll see plenty of “expiration” guidelines in this book. These are regarding quality, not safety. Freezing can change the chemical makeup of food, which can have an effect on its texture, flavor, color, and cook time. Remember high-school chemistry? When you freeze food, the water particles in it change from liquid (water) to solid (ice). Water makes up more than 90 percent of most fruits and vegetables, and 60 to 80 percent of most meat, so freezing these items causes considerable change to their makeup. How these changes affect the ingredient dictates which foods are best for freezing and which foods should be enjoyed fresh.

			When you are trying to solve the “to freeze or not to freeze” conundrum, think about two things: texture and water. Texture can change drastically during the freezing and thawing processes. Generally speaking, freezing is the enemy of things that are naturally crispy or crunchy. For example, a crunchy stick of celery will be wilted and soft after freezing.

			The reason behind this textural change often has to do with water. The more water an ingredient has, the more drastically the ingredient will change during freezing and thawing. The less water it has, the less change.
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			RAW PRODUCE

			In many fruits and vegetables, the water particles that change into ice during freezing are located inside cell walls. Water expands when it turns into ice and often damages the cell walls in the process. Cell walls provide the structure that gives a piece of lettuce its crunch and shape, so the process of freezing alters the texture of most raw vegetables. Freeze a leaf of lettuce and, upon thawing, that leaf will be wilted and droopy. Freeze a fresh tomato and, upon thawing, it will be watery and mushy.

			But there are ways to get around this loss in textural integrity. Simply use the previously frozen produce in recipes where you don’t need them in their crisp, raw state: as purees or sautés, baked into casseroles, or blended into sauces.

			Raw vegetables and fruits are subject to another culprit of deterioration besides your run-of-the-mill bacteria: enzymes. The presence of enzymes is what turns fruits and vegetables brown and decreases their nutrients.

			So if you plan to freeze raw produce, whether it’s peaches or fresh field peas, take the extra step to kill the enzymes before you freeze to extend the quality of your produce. The easiest way to do this with vegetables is to blanch them briefly in boiling water, then shock them in an ice-water bath. With fruit, you can employ the same blanching method, but most food scientists recommend the use of ascorbic acid (aka vitamin C) as a way to reduce oxidation and spoilage without subjecting the raw fruit to heat.
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			COOKED PRODUCE

			Cooking, like freezing, breaks down the cell walls in fruits and vegetables, causing them to soften. Thus, the process of freezing isn’t going to change the existing texture much more than the cooking process already has.

			So great news: Most cooked vegetables make great frozen dishes. You’ll find recipes in this book for braised greens and stewed beans and butternut squash soup, plus so many more that are excellent when thawed from frozen. On the fruit side, jams, applesauce, peach puree, and curds all freeze beautifully.

			DAIRY

			Dairy is finicky in the freezer. It goes back to what happens when certain particles freeze into a solid state. In the case of many types of liquid dairy, the creamy consistency comes from milk-fat globules encased by proteins. When these globules freeze, they form jagged ice crystals that pierce and break the proteins and other particles surrounding them. Because of this, milk, cream, and buttermilk will all lose their viscosity and creamy mouthfeel if frozen and defrosted, and they will likely separate.

			You will have better luck freezing dense cheeses, such as Cheddar, Parmigiano, and Gruyère. With cheese, milk-fat globules are typically dispersed more densely and with a stronger emulsification than in liquid dairy, which means the freezing process does less damage to the texture. If you plan to freeze cheese, take care to protect it completely from oxygen, as cheese is particularly susceptible to freezer burn. But if you are melting cheese, there is very little difference between cheese that has been frozen and cheese that hasn’t. Creamy soft cheeses, such as cottage cheese and ricotta, are less successful candidates for freezing, as their texture suffers.

			Butter, in contrast, may be the dairy product best suited to freezing. Not only does it retain all of its characteristics once it is thawed, but some chefs and food scientists even suggest storing all butter in the freezer instead of the fridge, as its high fat content makes it susceptible to becoming rancid in higher-temperature environments. The fat in butter is distributed differently from the fat in liquid dairy; globules and crystals and water droplets are embedded in a coating of “free fat,” which helps butter maintain its texture even after freezing. But there is a downside to freezing butter. It easily absorbs the odors and flavors floating around it, so it can end up tasting like the freezer.

			EGGS

			There’s some competing wisdom on freezing eggs. In the refrigerator, the shelf life of eggs is already fairly long, but you can freeze raw eggs out of the shell (by cracking them into a muffin pan or ice-cube tray, for example). If you try to freeze them in the shell, they’ll crack. Freezing produces a noticeable, though not awful, effect on their texture.

			Cooked egg whites take on a strange, rubbery texture after freezing and thawing, so don’t even bother with hard-boiled, soft-boiled, or fried eggs. But egg dishes in which the eggs are beaten (think scrambled eggs in breakfast burritos, or eggs baked into a quiche or casserole) hold up quite well. Here is one pro tip we discovered while working on this book: adding cottage cheese to scrambled or baked eggs helps them maintain their fluffy texture when you reheat them. (It’s apparently one of the secret ingredients in the Starbucks sous vide egg bites, too.)

			
				SO WHAT ABOUT ICE CREAM? (And other examples of successful frozen dairy.)

				If freezing milk or cream straight from the carton is off-limits, how does that translate to arguably the most famous and popular frozen treat in the world? Ice cream is the product of adding sugar to heavy cream and churning the mixture while it freezes. When this happens, three different elements—ice crystals, cream, and air—organize into a stabilized arrangement. Too much ice or air can alter the ice cream significantly. With larger ice crystals, the texture will be icy and grainy. With too much air churned into the mixture, the volume of the ice cream will increase and the concentration of flavor will lessen. Think of gelato versus Breyers: the former has fewer air cells and is very dense and creamy; the latter has an almost “fluffy” texture. Meanwhile, the cream holds onto its viscosity thanks to the sugar, which lowers its freezing point and helps maintain the structure of the milk-fat globules and proteins. There’s a lot going on in a pint of pistachio!

				There are other ways to coax dairy into playing nice in the freezer. These usually involve the presence of a nondairy ingredient to help bind and stabilize the structure. Take béchamel, the thickened cream sauce (this page). The presence of flour in béchamel allows for successful freezing of a mostly milk–based recipe. Milk or cream that’s been cooked into soups or stews also stands up better to freezing.

			

			MEAT

			You can probably answer this one: yes, meat is okay to freeze. In fact, you’ve probably already tried it. Meat is one of the most common foods people freeze. Part of this is because meat is expensive. If you’ve dropped fifty dollars on steaks and don’t get around to grilling them within a day or two, you’ll want to buy more time on your investment, and the freezer is an easy route.

			Meat takes well to being frozen without major sacrifice in quality of flavor or texture. You can freeze it raw, and you can freeze it cooked. You can freeze pretty much any kind of meat, from chicken to beef to pork to last year’s Thanksgiving turkey.

			SEAFOOD

			The seafood industry shares our love for the freezer. Because seafood is especially perishable, most commercially caught or farmed fish is frozen (sometimes on the boat at sea!) before it’s shipped to grocery stores. And if you happen to come into a windfall of freshly caught fish, your freezer will help you extend the amount of time you have to enjoy it. The most important thing to note with seafood is to use the pull and thaw method (see this page) to thaw it. Fish and shellfish both have rather delicate flesh, and rapid thawing or cooking from frozen can dramatically decrease the quality.

			GRAINS AND NUTS

			Here’s a question: What’s the advantage to storing shelf-stable foods in the freezer? Although it’s perfectly fine to leave your box of pasta and your bag of rice on a pantry shelf, you might want to think about moving tree nuts, flour, and grits to the freezer. Keeping them cold will protect against rancidity, which is more likely to happen with fattier ingredients, such as nuts and nut flours. The fragility of grains is also greater if it isn’t highly processed. For example, the all-purpose flour you buy at the supermarket is exceedingly shelf stable because it’s been dosed with stabilizers, while the bag of heirloom grits from Anson Mills is much less so. Keep grits in the freezer to ensure a longer shelf life.

			You can also successfully freeze quite a few composed grain dishes, from bread to pasta to pie dough, and there’s no hard-and-fast rule for when to freeze them—in their raw state or their cooked state. You’ll see recipes in this book that go back and forth. But one major consideration is yeast. If the item in question relies on yeast to rise (think breads and rolls), it’s best to freeze after baking. Cold temperatures can kill yeast, so freezing before baking can sink your loaves before they hit the oven. But after bread has gone through the baking process, the yeast has already activated and created the rise required. Freezing at this point won’t have any additional effects.

			For items that rely on other ingredients, such as baking soda or baking powder, butter, or eggs, to achieve a rise, freezing before baking is usually okay. Biscuit, pie, and cookie doughs are good examples.

			Here’s one more general good practice: doughs freeze well and batters do not.

			STOCKS, SAUCES, AND CONDIMENTS

			Since the composition of sauces and condiments varies so greatly, it’s a challenge to summarize any general rules. But here are a few:

			
				⟶ Raw purees are hit or miss. Avocado-based purees don’t work very well, but herb purees, such as pesto or chimichurri, do if the herbs are blanched beforehand.

				⟶ Cooked purees usually freeze well. They may separate slightly upon thawing, but you can usually fix this by putting the puree back into a food processor or blender, or using an immersion blender, and pulsing it a few times. This will work with bean purees like hummus, tomato sauce, eggplant puree, and sweet potato puree.

				⟶ Emulsifications, such as mayonnaise and vinaigrettes, do not freeze well. They break when exposed to freezing temperatures and have negative textural impacts. This means that chicken or tuna salad and other mayo-based dishes are also out.

				⟶ Strained stocks freeze very well.

			

			
				
				[image: ]
			

			
				
				[image: ]
			

		

	
		
			[image: 2]

			How long can I freeze it?

			Expiration dates for frozen foods are a little misleading. At 0°F, the process of decomposition is at a halt, so, theoretically, frozen food will not “expire” in the same way that refrigerated or room-temperature food might.

			While a long stint in the freezer won’t increase the risk of foodborne illness, it does decrease the quality level of the food. So expiration dates for frozen food are almost always a suggestion for maintaining quality, not a suggestion to ensure safety.

			When it comes to expiration dates, we have two major rules. Rule number one: Label everything with the name of the dish and the date. We use colored masking tape, which sits in a tape dispenser on our kitchen counter with a Sharpie next to it, just so we’re never tempted to skip this crucial step.

			To the freewheeling cooking personalities who might be reading this book, cataloging the contents of your freezer may seem a little intense, but you’ll be thanking us in six months when the dish you’ve pulled out of the freezer resembles nothing you’ve cooked in recent memory. Rather than play a guessing game with yourself, aggressive labeling makes it easy to organize and sort through your freezer inventory (which saves time and makes dinner convenient…the whole reason for writing this book!).

			Just as important as the identification is the date. Having your freezer inventory labeled will help jog your memory of exactly how long that rock-solid meat loaf has been sitting around in your freezer, taking up real estate.

			Which brings us to rule number two: if it’s been in your freezer for more than a year, it’s time to toss it. One year is the magic cutoff point at which even the most sturdy, freezer-friendly items undergo a sharp decline in quality. After a year, freezer burn is inevitable, flavors become muted, and textures change drastically. So if you’re rummaging around in your freezer and you come across items that have crossed over that one-year line, make like Marie Kondo and throw it out.

			Some ingredients and recipes won’t even make it to a year. Check out the chart on this page to see a more detailed breakout of freezer-life expectancy. Our recommendations range from as short as 1 month to as long as 12 months, depending on the ingredients, the composition of the dish, and the packaging.

			FREEZER ORGANIZATION

			All of this variance in expiration dates begs the question, how do you keep up with what’s in your freezer? What are the best ways to organize the contents of your freezer to make sure you’re using what you have before it goes bad? We have experienced the “freezer as black hole” scenario, in which items get frozen and then languish, untouched and forgotten, until finally being thrown away. If you’re not in the habit of using your freezer regularly for preserving food, this might sound pretty familiar. The best way to avoid this is by staying organized.

			Making Your Freezer Inventory

			We keep a Google spreadsheet with our freezer inventory. Before you laugh or roll your eyes and stop reading, hear us out. This list of what’s in our freezer at any given time allows us to keep up with what we have, when we should eat it by, and what we might need to stock up on. We also have it listed in the same order we have the freezer organized, a strategy we picked up from years of Ashley doing inventory counts in our restaurant walk-ins. There’s a reason why professional kitchens operate this way, and doing it at home has made it so much easier to keep up with what we have and to plan our cooking around it.

			Here are some tips for keeping a useful freezer inventory:

			
				⟶ Organize it into general categories. This will help you find and use what’s on hand. We divide the list into two buckets: ingredients (this includes prepared ingredients, such as compound butters or stocks) and ready-to-eat dishes.

				⟶ Include the date made, the expiration date, and the quantity. Every item on our list has these details so we can tell at a glance what might be creeping up toward expiration and make a plan to use it.

				⟶ Put it somewhere visible. The whole point of keeping an inventory is to remember what you have on hand. If your list is out of sight, it’ll probably be out of mind. Consider keeping it printed out and taped inside a cabinet or pantry door, or even on your freezer door.

				⟶ Keep it updated. This is probably the most tedious habit to adopt. We try to update our inventory as we go, rather than wait and do a big update periodically. As we put things in the freezer, we add them to the spreadsheet, and as we pull things out, we remove them from the spreadsheet.

			

			Organizing Your Freezer

			It seems obvious, but it’s worth saying anyway: the more organized you keep your freezer, the more likely you’ll be to utilize it to its full potential. How you organize your freezer depends a lot on what kind of freezer you have and the amount of space at your disposal.

			Here are some tips that are beneficial for any kind of freezer:

			
				⟶ Store by category. Keep raw ingredients to one section and prepared dishes or ingredients to another. Keep like with like: uncooked meats together, soups and stocks together, casseroles and main dishes together, desserts together.

				⟶ Make sure labels are easily visible. You want to be able to know at a glance what you have, rather than having to dig around to figure out what’s in the freezer.

				⟶ Store food in packaging that takes up the least amount of real estate. For example, freezing soups and stocks and similar items in vacuum-sealed pouches, laid flat, will take up less room than storing them in upright quart-size containers.

				⟶ Do a quarterly purge. We try to do a freezer clean out every three months or so, during which we remove and discard anything that is out of date. We do a quick reorganization of what we have at the same time.

			

			FROZEN FOOD LIFESPAN.

			
				
					
					
					
				
				
					
							
							Category

						
							
							Style

						
							
							Lifespan

						
					

				
				
					
							
							MEAT, RAW

						
							
							Ground meat

						
							
							4 months

						
					

					
							
							Steaks and chops (beef and pork)

						
							
							6 to 8 months

						
					

					
							
							Chicken parts

						
							
							9 months

						
					

					
							
							Whole chicken

						
							
							1 year

						
					

					
							
							Bacon

						
							
							3 months

						
					

					
							
							Sausage

						
							
							4 months

						
					

					

					
							
							MEAT, COOKED

						
							
							Ground meat

						
							
							2 months

						
					

					
							
							Steaks and chops (beef and pork)

						
							
							4 to 5 months

						
					

					
							
							Chicken parts

						
							
							6 months

						
					

					
							
							Whole chicken

						
							
							8 months

						
					

					
							
							Bacon

						
							
							6 weeks

						
					

					
							
							Sausage

						
							
							2 months

						
					

					

					
							
							SEAFOOD, RAW

						
							
							Lean finfish (like bass, cod, tuna, tilapia)

						
							
							6 to 8 months

						
					

					
							
							Fatty finfish (like anchovies, sardines, bluefish, mackerel)

						
							
							3 months

						
					

					
							
							Shrimp

						
							
							4 to 6 months

						
					

					

					
							
							SEAFOOD, COOKED

						
							
							Lean finfish (like bass, cod, tuna, tilapia)

						
							
							4 months

						
					

					
							
							Fatty finfish (like anchovies, sardines, bluefish, mackerel)

						
							
							6 weeks

						
					

					
							
							Shellfish (shrimp, lobster meat, crabmeat)

						
							
							3 months

						
					

					

					
							
							FRUITS, RAW

						
							
							Berries, stone fruit

						
							
							9 months

						
					

					
							
							Apples, pears

						
							
							9 months

						
					

					
							
							Bananas

						
							
							6 months

						
					

					

					
							
							FRUITS, COOKED

						
							
							Fruit puree with sugar

						
							
							6 months

						
					

					
							
							Tomato puree

						
							
							3 months

						
					

					
							
							Roasted banana puree

						
							
							4 months

						
					

					

					
							
							VEGETABLES, RAW

						
							
							Corn, field peas, green beans, broccoli

						
							
							1 year

						
					

					

					
							
							VEGETABLES, COOKED

						
							
							Greens

						
							
							4 months

						
					

					
							
							Sweet potato

						
							
							8 months

						
					

					
							
							Eggplant and squash

						
							
							8 months

						
					

					
							
							Beans and field peas

						
							
							6 months

						
					

					
							
							Onions

						
							
							6 months

						
					

					

					
							
							DAIRY

						
							
							Butter

						
							
							4 months

						
					

					
							
							Ice cream

						
							
							3 to 4 months

						
					

					
							
							Eggs, cooked

						
							
							3 months

						
					

					
							
							Hard cheeses

						
							
							6 months

						
					

					

					
							
							GRAINS, COOKED

						
							
							Bread (loaves, bagels, rolls, English muffins)

						
							
							4 to 6 months

						
					

					
							
							Muffins, scones, biscuits, cakes

						
							
							2 months

						
					

					
							
							Rice

						
							
							4 to 6 months

						
					

					

					
							
							SOUP

						
							
							Broth

						
							
							6 months

						
					

					
							
							Vegetable-based soup

						
							
							9 months

						
					

					
							
							Meat-based soup

						
							
							4 months

						
					

					
							
							Dairy-based soup

						
							
							3 months

						
					

					

					
							
							CASSEROLES

						
							
							Pasta bakes

						
							
							4 to 6 months

						
					

					
							
							Bread puddings, stratas, quiche

						
							
							3 months

						
					

					

					
							
							SAUCES

						
							
							Cream or dairy-based sauce

						
							
							4 to 6 months

						
					

					
							
							Vegetable-based sauce

						
							
							6 months

						
					

					

					
							
							DOUGH

						
							
							Cookie dough

						
							
							9 months

						
					

					
							
							Piecrust

						
							
							9 months
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			How to freeze.

			It seems self-explanatory, right? The answer to this is as simple as “put the item you wish to freeze into a freezer and wait.” But freezing prepared food has some additional steps to ensure you get the safest, most useful, most delicious, and most convenient results.

			TIME AND TEMPERATURE

			The first step to freezing food properly is to pay attention to how long it takes to get to its frozen state, which is usually between 0° and 10°F. Why is this important?

			We talked about how food can’t really “go bad” (in a food-safety sense) once it’s frozen at 0°F. But it can go bad during the process of being cooled to frozen (in the same way, it can go bad during the process of thawing, which we talk about on this page). The way in which food is frozen can also affect its quality pretty drastically. Improper freezing will lead to things like freezer burn and compromised texture.

			In order to avoid foodborne illness and decomposition and to minimize the negative impact on quality, you want to cool your food down to a frozen state as quickly as possible. The first way to achieve this is to prepare your freezer.

			Your freezer temperature should be set at 0°F or below. At higher temperatures, food decomposition can continue to occur. If your freezer is struggling to stay at 0°F or below, you may need to defrost it, clean the filters and the fan, have it serviced, or a combination of all three.

			There are also ways to prepare your food that will help it to freeze more quickly. One of the biggest factors is the temperature of the food when you put it into the freezer.

			Let’s start with the biggest no-no: do not put hot food into the freezer. It’s tempting, after you’ve spent time and energy on cooking something, to just throw it into a container and stick it into the freezer without waiting for it to cool. But doing so is going to create all kinds of problems, from promoting the growth of bacteria in the dish itself to raising the temperature inside your freezer and thus everything inside it.

			Before we dig into the process of freezing, let’s talk about the process of cooling hot food. There’s a temperature range, known in restaurant kitchens as the “danger zone,” in which the bacteria that can lead to foodborne illness are most likely to produce. This is one of the things that health inspectors pay a lot of attention to when doing restaurant inspections; it’s unsafe for certain foods to be in this temperature zone for more than a few hours. The danger zone is usually defined as between 40° and 145°F. The most dangerous segment within this range is from about 80° to 115°F.

			Hot food should be cooled completely, ideally to 40°F, before transferring it to the freezer. We tend to do this in two parts: We let the food cool to room temperature (65° to 68°F) on the counter or stove, as long as it’ll cool to that temp within two hours. If it’ll take longer than that, then we take steps to cool it faster (more on this below). Then we portion the dish as we intend to freeze it and cool it in the refrigerator until it’s at 40°F. Finally, we place it in the freezer to freeze to 0°F.

			Why bother with this multistep process? By doing so, you’re basically getting food as cold as you can before putting it into the freezer, which means it’ll take less time to reach 0°F than if it started at a higher temp.

			There are several things you can do to help the temperature of your food drop quickly. Putting it into the refrigerator is not one of them. Just like slipping hot food into a freezer, putting hot food into the refrigerator can raise the ambient temperature of all the food in the fridge. Not good.

			Food cools down faster when it is packaged in smaller quantities or spread out with lots of exposed surface area. If you’ve ever made a big pot of chili or stock, you know that it can take forever to cool down. Consider portioning big batches of food into smaller containers to speed the cooling process. You can also chill big batches using the ice-bath method, by setting the pot in a sink partially filled with ice water. Similarly, spreading foods like cooked risotto (this page) or pâte à choux dough (this page) on a rimmed baking sheet or other shallow pan will help bring down the temperature more quickly than if you try to cool them in the pot in which they were cooked.

			Here is a handful of dos and don’ts to help you navigate cooling your food down to freezing quickly:

			Do

			
				⟶ Cool food immediately after cooking and before freezing.

				⟶ Portion food in smaller containers to help it cool faster.

				⟶ Use an ice-water bath to help cool a large batch of food faster.

			

			Don’t

			
				⟶ Allow at-risk food to stay in the “danger zone” of 40° to 145°F for longer than 4 to 6 hours.

				⟶ Put warm or hot food in the refrigerator or freezer.

			

			PORTIONING

			When you’re getting ready to freeze something, think about how you want to use it later. Is it the type of item that you’ll need to thaw out in large quantities? Or is it a batch of individual items that you’d like to be able to pull separately rather than all together? How many people are you typically cooking for at a time? What is the end goal of the ingredient or dish you’re freezing?

			Part of using the freezer to preserve food is to pull only what you need. There are a couple of reasons for this. First, you lessen the risk of wasting food if you’re only thawing and reheating the portions you’ll eat on any given occasion.

			Second, it’s not ideal to freeze and thaw something more than once. It goes back to the “danger zone” standard for food safety: the more you move ingredients through that range of temperatures, the greater the chance bacteria will develop. Additionally, going through multiple stages of thaw and freeze will break down the cellular structure of the ingredients to the point the quality is negatively affected.

			So putting some thought into portioning on the front end will make it easier to utilize all of your delicious stores later on. Here are some guidelines for how to portion different types of things.
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			Prepared Ingredients

			We are big on freezing prepared “ingredients” (often referred to in cookbooks as “subrecipes”) that we can use later to make a complete dish. This is what we dub our “freezer pantry,” and it’s the focus of the entire second section of this book. When freezing recipes like this, you want to divide them into portions that will be easy to incorporate when you’re ready to cook.

			For example, you may prepare a batch of chicken stock that yields two quarts. Rather than freezing it all in one container, divide the stock into two quart-size portions. One quart is a common measurement in soup and stew recipes. Similarly, for things like compound butter or chimichurri, think about how you’ll use them. Usually we add compound butter by the tablespoon to recipes like pan sauces, so portioning
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			Resources.

			Appliances and Tools

			Anova Precision Cooker

			Our favorite immersion circulator for reheating via sous vide, available at a reasonable price point.

			Williams-Sonoma.com

			Breville Microwave

			Breville makes a few different microwaves that increase in price and capability. We like the middle of the road option, which provides an impressive amount of control and even cooking in its settings.

			Williams-Sonoma.com

			Cabela’s 15-inch Vacuum Sealers

			If you want a vacuum sealer with a larger width and more power, consider one of these entries—a step up in price, but with more space to seal wider bags.

			Cabelas.com

			Geryon Vacuum Sealer

			A basic, entry-level countertop vacuum sealer. Limited to 12-inch-wide bags.

			Amazon.com

			Instant Pot

			This cult appliance provides a shortcut to thawing and reheating liquid substances like stocks, soups, and stews.

			Instantpot.com

			Thermapen Probe Thermometers

			These super-accurate, quick-read probe thermometers can help you gauge internal temps as you cool down and reheat food.

			Thermoworks.com

			TruTemp Fridge/Freezer Thermometer

			Keep one of these analog thermometers in your freezer to determine the temperature and make sure it’s cold enough.

			Amazon.com

			Freezer packaging

			18-inch Foodservice Film Roll

			We don’t have a specific brand allegiance, but we do highly suggest buying a roll of plastic wrap that is 18 inches wide (rather than the standard grocery store film that comes in 12-inch-wide rolls). It makes it much easier to properly wrap full dishes for the freezer.

			Amazon.com or webstaurant.com

			Disposable Aluminum Containers

			Use disposable pie tins, baking dishes, and other containers for the freezer so that your regular dishes aren’t pulled out of rotation.

			Webstaurant.com

			Extreme Freeze Plastic Quart and Pint Containers

			Known as “delis” in restaurants, these workhorse containers are excellent for a number of applications and durable enough to use for freezer food storage. This line is specifically made for freezing.

			Amazon.com

			Rubbermaid Glass Food Storage Containers

			These glass containers come in a variety of sizes and have silicone-lined lids for an airtight seal.

			Amazon.com

			UltraSource

			Our resource for vacuum bags. Also sells commercial vacuum sealing machines for those who vacuum pack in large quantities.

			Ultrasourceusa.com

			Ziploc Freezer Bags

			We use this brand of freezer bags in quart and gallon sizes.

			Amazon.com

			Labeling

			Masking Tape and Tape Dispenser

			We follow the lead of most kitchens and use brightly colored masking tape (like painter’s tape) to label our containers. We have a tape dispenser that we keep on the counter, in easy reach of our cooking space.

			Amazon.com or any hardware store

			Waterproof Labels

			If you prefer adhesive labels, try waterproof white film labels.

			Avery.com
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