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wour fridge but expired eggs and a

tired tomasto, Pizes sgain® Mot
necessarily. Why not plan & bulk
cooling secsion with frends, then
siockplle cusritious meaks in the
frecer?

Donna Schmide, a professsonal
hivme//office organizer based in the
ERxchener-Waterloo region, did ex-
actly that. After consalting the bulk-
cooking-themed book The Big Cook.
Schmidt and three friends planmed
Il mena ilems, megishopped amd
spent five hours chopping. shredding
cheese 3nd browning meat. The next
day. after cight hours of food-prep-
ping. cach woman left with 44 meals.
“It"s wonderful to have prepaned
me=als in the freezer.” =
says Schmidt.

Ewen if vou don't
have time for big-bach
cooking. you can Stall
create & few meals in
advamee. Jan Mxin, n-
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l t's & p.m, and there's nothing i

Soews, saucy dishes, soups and baked
poods work well: epgs and potatoss
don't. “Fresh berbs freere ke a
dream,” says Main. Just wash, dry.
chop and package them in small con-
tainers. And to avold a soggy meal
of rebeated pasta or rice. undercook
these sarches by a fiew minotes
before gving thetm the deep-freeze.
Chill carefully. Air exposure in the
freerer means deterioration in food
e, w0 wrap and seal meals well
Owpanioe your staih. “The biggest
mistake people make S 0oL OOEARIE-
img their freerer,” says Main. Label
and dage meal contximers. And
- group similar kinds of
fioosd vogether.
Defroat with care.
For safety’s sake, food
should thaw in the
fridgpe. not on the
counter.  Amy Basiin
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