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Get essential tips & tricks, and recipes to inspire you, 
from our Food Fanatics® Chefs. 

REDUCE WASTE OF PERISHABLE INGREDIENTS

• Frozen proteins that have thawed should not be 
re-frozen in their thawed state; however, they can 
be cooked and frozen

• Milk, half and half, and cream can all be made into 
cream sauces to be frozen for use later. Freeze in 
smaller quantities and in thinner forms, such as a 
gallon zip-lock bag (double bag to prevent leaks) 
that lays flat and freezes quicker 

• Celery, carrots, onions and potatoes can be 
browned off and utilized for soups or other recipes 
later

• Broccoli and cauliflower can be roasted, cooled 
and utilized in recipes later

• Zucchini, yellow squash, red peppers and 
eggplant are fantastic char-grilled and frozen

• Sour cream makes the best cream cheese. 
Add 2 tablespoons of salt to a 5-lb. tub and mix 
thoroughly. Drain off the liquid for fresh cream and 
freeze
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• Fresh bread won’t freeze well but it makes very 
profitable bread pudding. Cut the bread into larger 
pieces and toast it in the oven until just dried out, 
but not browned. Mix 1 quart of heavy cream, eggs 
and 1 cup of sugar and blend well. Season with 
vanilla extract and/or cinnamon. Place bread in 
baking pan and pour liquid until it just covers the 
bread. Chocolate chips and coconut make it taste 
like an almond joy. Finely chopped pineapple and 
toasted coconut turn it into a pina colada-flavored 
treat

• Jambalaya literally means “clean up the kitchen.”  
Take shrimp, chicken, fish, sausage, ham and pork, 
and cut into ¾” pieces and brown off.  These items 
can be frozen or saved for other entrees and used 
as needed

• Make eggs into a quiche, frittatas or omelets and 
freeze for specials 
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