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Batch Cooking For a Small Freezer
No chest freezer, no batch day. One extra portion of what you were cooking anyway, frozen flat.

Keep one shelf deliberately empty. A freezer with no space is a freezer nothing new goes into, so the rotation stops and
everything ages.

WHAT FREEZES WELL

Excellent: soup, stew, chilli, bolognese, curry, pulses,
stock, bread

Good: cooked rice cooled fast, pancakes, grated
cheese, herbs in oil

Poor: potato, cream sauces, cooked pasta, anything
fried

Pointless: salad veg, anything you will not want in
three months

FREEZE FLAT, NOT IN TUBS

Cool it properly first

Into a bag, pressed flat, air squeezed out

Frozen flat on a tray, then stood upright like files

Labelled with what it is and the month

THE DEFROST PROBLEM

Move tomorrow's across while clearing up tonight

Flat bags thaw in cold water in under an hour

Soup and stew go in a pan from frozen, low heat, splash of water

NOTES

Full guide at curatedcatastrophe.com/batch-cooking-small-freezer Free to print and share. Please do not resell.


