Useful Advice for Keeping Frozen Food in Top Condition
· Seal foods well to prevent air from coming into contact with the food and moisture from escaping. This will help avoid freezer burn.

· Use heavy-duty materials to wrap foods (rather than the original packaging) to help them keep longer.

· Use labels so you know what is in each container and when it was frozen.

· Freeze foods quickly so that ice crystals do not form and damage the food.

· Do not put too much new food into the freezer at once, so you have enough air circulating to allow the foods to freeze properly.

· Keep your freezer full (but with air between each package), as a full freezer is more energy-efficient.

