USE YOUR FREEZER EFFICIENTLY

Types of Freezers Available – Choose Wisely
There are three types of freezers on the market: upright, chest and refrigerator-freezer combinations. The upright and refrigerator-freezer are available as manual-defrost or frost-free models. Though less convenient, manual-defrost freezers are more cost-efficient. They also maintain higher quality food than frostless models because they don’t have a fan running to remove the moisture that would turn to frost. The constant removal of moisture from the freezer could cause freezer burn in improperly wrapped food. Frost-free chest freezers are not available, but frost builds up in them less readily.

Upright Freezers: These appliances have the same general shape and appearance as home refrigerators. They have one or two outside doors and from three to seven shelves for storing food. Freezers of this type are popular due to their convenience, the small floor space they require and the ease with which food may be put in or removed. However, more cold air escapes each time the door is opened.

Chest Freezers: Freezers of this type require more floor area than the uprights but are more economical to buy and operate. These freezers lose less cold air each time they’re opened. Make sure this type of freezer is equipped with sliding or lift-out baskets to permit easy loading and removal of food.

Refrigerator-Freezer Combination: This is a single appliance with one or two doors. It has one compartment for frozen foods and another for refrigerated foods. The freezing compartments may be above, below or to one side of the refrigerated area. If selecting this type, be certain that the freezer is a true freezer (will maintain 0 °F or less) and not just a freezing compartment.

Care of the Freezer – Keep your Freezer Running Well
Regardless of the type of freezer selected, it should be placed in a convenient, cool, dry and well-ventilated place; never place it by the stove, water heater or in the sun. This would make it more difficult to maintain a temperature of 0 °F or lower. Do not push the freezer flush against a wall. Leave space for air circulation and cleaning. Be sure the freezer sits level.
[image: image1.wmf]Check the door seal. Make sure that the seal has no tears, uneven edges or lumps. If you close the door with a sheet of paper placed between the seal of the door and the freezer, you should not be able to pull the paper from the door without opening it.

Keep your freezer full. A freezer is most efficient when it has little air space. If you don’t have enough food to fill your freezer, fill the empty space with milk cartons that have been filled with water. As you need to add food, remove the cartons – let them thaw then use the water for house plants or garden. A full freezer will also retain the temperature of the food longer in power out than a partially full freezer.

Keep your freezer at 0˚. To make sure that your freezer is at the right temperature purchase a freezer thermometer, place it in the position that is suggested on the package, and adjust your freezer settings based on the thermometer reading – not a dial.

Organize your freezer. If you know where to find things you will need to have the door open for shorter amounts of time, which will keep the freezer cold without the compressor needing to kick on often. 

Consider the value of the food that you are freezing. Expensive foods that are purchased in season or on sale are a good use of your freezer space (berries, meats, fish, fruits and vegetables). Home cooked meals, prepared to be used later are a great use of freezer space (lasagna, casseroles, fully cooked meats, stew, soups and chili are a few examples). On the other hand, bread which takes up a lot of space and can be purchased inexpensively throughout the year at discount stores or on sale, may not be the best use of space. The same is true for cookies, cakes and sweet breads. - 
Manual Defrosting Freezers

[image: image2.wmf]Manual-defrost freezers need defrosting at least once a year or when there is more than one-fourth inch of frost over a large area of the freezer. Accumulated freezer frost reduces storage space and increases operating costs. Defrosting should be scheduled when the food inventory is relatively low and defrosting can be completed within one to two hours.

Care of Frost-Free Freezers: 
A frost-free freezer does not need defrosting. However, it should be cleaned out once a year or more often if dirt or food residues are visible
