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FROZEN FOODS

For economy the meighborhood lockerfplant has become a vital
necessity for modern homemakers. The following may auccessfulis
be frozen: Vegetableg — all with the exception of tomatoes an
cabbage; :iigt —~ except for bananas a watermelon; fruit
Juices all including tomato; all peats; — no exception;
game — rabbits andgame birds maybe frogen e chicken, venison
the same as veal and beef; eggs — should be frozen in liquid
1

form, mixed but not beaten; sh — all kinds of fresh caught
whole.

LENGTH OF TIME FROZEN FOODS WILL KEEP

Fruits, vegetables, beef, and eggs keep 10 to 12 months. Lamb,
mutton, veal poul‘Ery, bamburger, 8 to 12 months. Pork, butter,
- lean fish ~ 6 to 8 months; sausage, unsalted - 4 to é nonths;
fatty fish and sausage which has been seasoned and salted 3 to
4 months. The length of time meat may be safelI stored depends
on how long it has been held before freezing. Slab bacon, cured
ham, and salt fo:-k may develop rancidity after four months;
large pieces of meat keep better than thin slices, or chopped
- meats.

THAWING FROZEN FOODS
Several methods may be used, the selection depends upon the way
the foods have been pa.ckage&.

1. Place on the o%en shelf of the refrigerator. A
1-1lb. package thaws in about 6 hours.

2. Place at room temperature in the kitchen. A 1~1b.
package thaws in about 3 hours.

3. Place the package in front of an electric fan, it
will thaw in about an hour.

4. If the package is water-tight, place it in cold
rumming water, it will thaw in about 40 minutes.

) 5. Incoldweather foods will thawatroom temperature
1f allowed to stand near a radiator, but not on it.

In no case should the package of food be opened until thawing or
diﬁ'osting is completed, for exposure to air means loss of
vitamins.

PREPARATION FOR SERVIKG

Cook emctlg like fresh foods. Allow lees time for vegetables,
but allow 10 to 154 more time for cooking meat, game, or fish.
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ROAST TURKEY

Select a turkey weighing 8 to 12 lbs. for an average family.
Breast bone should be fiexible, the skin waxy and unbroken.
Remove pin feathers and singe bird over flame. Wash ingide and
out. cst turkeys are improved with steaming the day before
cocking if desired. To steam, place on rack in roaster with a
little water in bottom. Cover and place over low fire. Steam
-until flesh can be pricked with fork. Stuff dressing from neck
end first. Opening may be covered with an end slice of bread
and held together with toothpicks. BRub bird with salt, pepper
and grease. Place thin slices of salt port over bird to insure
%}icy meat and even browning. Cover and bake in moderate oven

= 4 hours, Allcow 25 minutes per pound. Remove cover last
balf hour. Make brown gravy of stock and chopped giblets.

BREAD DRESSING

8 to 10 cups toast crunmbs

3 medium onions - minced

2 tablespoons ground sage (mere if desired)
% teaspoon pepper

1% tablespoons salt

1 cup warm water, melted butter or stock from steaming may be
used to make stuffing hold together.

OYSTER STUFFING /

Melt % cup butter over a simmer flame. Add and saute' 3 to
minutes 5 tablespoons chopped onion and the cooked chopped
giblets, if desired. Combine these ingredients with 8 to 10
cups bread crumbs, 4 or 5 eggs, 2 cup chopped parsley, 2 cups
chopped celery, 1 tablespoon salt, teaspoon paprika, and %
teaspoon nutmeg. Draim 1 quart and 1 pint oysters. éhop or
leave whole and add to mixture. Add enough milk and oyster
liquor to moisten dressing. Stuff fowl lightly.
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