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EIGHT POINTS FOR QUALITY 

1. Use a variety best suited for freezing. 

2. Select fully ripe, perfect fruit. Prepcrre as you would for table use. 

3. Speed from harvest to free zer. 

4. Use containers that hold liquid and are moisture-vapor proof. (Cylin­
drical, rectangular or tub-shaped cartons, tins and glCEs jars are best). 

5. Leave at least 1 inch head space in containers to allow for expansion 
during freezing. In glass or tin leave 1-1/2 inch head space. 

6. For best results use sugar, sugar sirup, or corn sirup or preserve 
color and texture. 

7. Freeze below zero and store at zero temperat ure. 

8. 1£ fruit must be held over before freezing, keep refrigerated. 

PROPORTIONS OF SUGAR OR SI RUP TO USE 
SUGAR PACK: Use 1 part of sugar to 4 or 5 parts of fruit by weight. 

Fruit and sugar should be well mixed to dissolve sugar before packing 
If necessary press fruit down in package until sirup covers the 
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SIRUP PACK: Sugar s irup is make by cooking a given amount of 
s ug r and w ter oge ther for 0 mi nutes. Chill well before lls ing it. A 40 
percent sirup is recommended for mo fr uits . 

PPOPORTIONS F-OR SI RUPS 
P ercent Cups - Sttgar Cups - Water 

F or 20 Use to 4 
30 to 4 
40 3 to 4 
50 5 t9 4 
60 7 to 4 

Honey or corn s irup may e s ubstituted for 1/ 4 of the sugar in ak­
ing a s ugar s irup. Special prepared extra sweet corn sirup may e used 
in place of a sugar sirup. Use 1-1/4 quarts of water to a 5 pound jar of 
this s irup to ma ke a 50 percent solution. Sirup must cover fruit during 
freezing. 

W.iEN TO USE SUGAR OR SIR P 
Use s irup on whole fruits a nd fruits which have comparatively little 

juice. Use sugar on fruits whic h ve plenty of the ir own juice which can 
be drawn from the fruit to form a natural sirup. 

Fruits may be frozen without sugar or sirup in order to save them 
but an inferior product will resul t. 

HOW TO PREVENT FRUIT FROM BROWNING 

Some fruits disco or very rapidly. 1'0 prevent thi~ treat fruit with 
ascorbic acid (another name for vitamin C) or citric acid. Lemon juice may 
be used in place of citric acid. Use 2 teaspoons lemon juice or 1/2 teas­
spoons lemon juice of 1/2 t aspoon citirc acid to each 1 quart of prepared 
sirup. Citric acid is Dot as effective as pure ascorbic acid. Th pure 
ascorbic acid may be purchased in powdered or tablet form from a drugg'st. 
The tablet is considerably higher in cost. A 25-gram bottle of powdered 
ascorbic ac id will pack 6 to 7 16-poLll1d crates of peaches. 

Apples 

Jona hans, Prairie Spy, Northwestern and P a t te n are excellent for 
for freezing. Northern Spy, Roman Beauty, Winesap, McIntosh and Green­
ings are also good. P eel apples and cut into pie s ices. Place lices 
in a solution of sodium bisulfite (US grade) (us ing 1-1/2 teaspoonsful 
of sodium bisulfite to 1 gallon cold water) for 5 mi nutes. Mix s ol ution in 
a n ear henware or enamel container. Drain slices and pack w ' th s ugar, 
using 1 pound of sugar to 4 pounds of fruit . F ill cartons, -_ ........ r=~-. ­
and seal. Quick freeze 

Note: 2 ounces of sodium bisulfite will treat about 5 b 
a ';ost of about 5 to 10 cents per bushel. 



Apples may be prepared for freez ing by scal ing the sli"'es in s earn 
for 2 or 3 m'nutes and cooling in water instead of dipping in so ium bisul­
fite sol tion. Steaming oftens the fruit but apples are satisfa tory for 
pies. 

Ap ricots 

All varieties are suitable for freez ing. Was h, cut in ha lves , remove 
pit . Pack into container, allow head space , cover with 60 perce nt sirup 
(cold) to which ascorbic acid has been added. Use 1/2 teas poon 
as orbic cid to each quart of wate ed in s irup. Seal can a iner n 
a d uick freeze . 

Blueberries - Boysenberries 

Most ny blueberry a boysenberry freezes well. Wash in cold wa ter, 
pick 0 t s te rns and lea es . 

FOR DRY PACK: For cultivated berries , fill containers or cartons 
full . Use no s gar or sirup, seal container, freeze, store. F or wild blue­
berries , it is best to cald hem in stearn for I i ute to prevent toughen­
ing a skins I before packin . 

SUGAR PACK: Af ter washin , mix berries with sugar -- 1 pound 
sugar to 5 pounds berries . Stir to draw out juice and pack. Leave head­
space, seal, freeze . Store at 00 F. 

Cherries 

SWEET CHERR ES best for reezing include La mberts, Bings, 
Republicans, Windsor and Napoleon. Was cherries, stem and pit or break 
skins. Pack in containers leaving headspace , cover with 30 percent sirup. ., (2 cups sugar , plus 1 quart water) to which 1/2 teaspoon ascorbic acid and 
1 teaspoon ci tric acid or 4 teaspoons lemon juice was added. Seal con­
tairier, freeze and store a t 00. F. 

SOUR CHERRIES: Any variety freezes well. Wash, pit and add dry 
sugar, ing 1 pound sugar to 4 pounds cherries and then pack and freeze . 

Cranberries 

All varieties freeze well. 

DRY PACK: Sort ond discard off-colored berries. Wash, pack dry 
into containers, seal and freeze. (Cranberry relish may be frozen s ccess­
full y and s 0 ed for about one mont ). 

Muskmelons 

Any firm-f eshed var 'ety will free ze. Select ir ,ripe, ine text red 
muskmelons of top quality. Immature mel ns a not free ze wel l. 

Wash , halve, re move seeds a nd c ut in small cubes or P ack 
00in 30 percent si up, freeze, s tore t F. Serve partially 1 1 . 



Peaches 

Some of the best varieties for iJ;eezing include Elberta and Hale. 
Clingstone varieties are not recommended. Re move s kins. (To do this: 
(l) scald peaches in boiling water 15 to 30 seconds, then place in cold 
water and rub off skins; or (2) Hand peel. Remove bruised portions, cut 
in halves or slices, pack in container leaving headspace and cover with 
40 or 50 percent sirup to which ascorbic acid is added (1/2 teaspoon 
ascorbic acid to each 1 quart of water used for sirup). Seal, freeze, 
store at 00 F. 

Note: To prevent peaches from discoloring during quantity preparation, 
dip sections into a cold solution of 1/4 teaspoon citric acid or 1 
teaspoon lemon juice to a qucrrt of water. 

Pears 

Sarre as peaches. Kieffer and Bartlett pears are best for freezing. 
It is better to can pears than to freeze them. 

Raspberries 

Latham and Chief varieties freeze well. Use same method as for 
bl ueberries. For sirup pack, use 40 percent sirup. A 24 pint crate will 
give about 24 pints of frozen berries. 

Rhubarb 

Ruby, McDonald Crimson and Vistoria freeze well, but all varieties 
yield a good product. Cut off leaves, wash and cut into l- inch lengths . 
Select stalks in spring for best results. Pack, seal and freeze. 

Note: A sugar pack of 1 cup sugar to 4 cups rhubarb may be used or the 
rhubarb may be packed and covered with a 40 percent sirup or left 
in lengths and wrapped in locker paper and frozen. 

Strawberries 

Most all varieties fr ee ze well. Wash, cap and sort. Leave berries 
willIe or slice or crush. Cover with sugar using 1 cup sugar to 8 cups of 
hulled berries or 1 pound sugar to 4 or 5 pounds fruit. Mix' when juice is 
extracted and covers berries, pack into containers leaving headspace. 
Seal and freeze. 

Note: 	 See that juice covers berries before freezing them. A 40 to 50 per­
cent sirup pack may be used for whole berries. A 24 q uart crate 
of berries will give about 38 pints of frozen berries . 
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