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A Step-by-Step Guide

Equipment needed:
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. Cut florets from 34 minutes : i C.IC%S"]Q
Broccoli siclls s reezer: 10-
! months
4-5 days;
o Cut florets from A IS
Cauliflower sielle firse 3-4 minutes Freezer: 10-12
months
Brussels Trim leaves . 3-5 days;
; 3-5 minutes 1L
s $ T Freezer: 10-12
Prours months
5-7 days;
C § Remove top 3-4 minutes Freezer:cﬁl)s-lQ
arrofrs and peel nonths
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esired length months
Remove 20 4ol 1/2 3-5 days;
H tough stems, sEgonel- Freezer: 10-12
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Cob: Relgove Cob: smalll 6-8 5 days Cob, 3-5
husk + silk, rinse | minutes; large 9-11 days Kemel
Corn Kernel: Remove minutes Freezer: 10-12
from cob, rinse | Kernel: 4-5 minutes months
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