
Frozen Rutabaga
Specifications :

Price Contact us

Place of Origin China

Min.Order Quantity 100

Payment Terms T/T,L/C,D/P

Supply Ability 10000

Delivery Detail 3days-7days

Detail Introduction :
Can you freeze fresh raw rutabagas?
If you don't have a root cellar, freezing is an excellent option for preserving fresh rutabagas. When
shopping, choose firm rutabagas, heavy for their size. You'll typically find scars and ridges but be
sure to look for any signs of damage to the skin.
Can cooked rutabagas be frozen?
To further extend the shelf life of cooked rutabagas, freeze them; freeze in covered airtight containers
or heavy-duty freezer bags. ... The freezer time shown is for best quality only - cooked rutabagas that
have been kept constantly frozen at 0°F will keep safe indefinitely.
How long does rutabaga last in freezer?
Finally, rutabagas can be frozen and kept for six months to a year. Be sure to peel them and either
chop into cubes, then blanch rutabagas in boiling water before freezing to stop enzyme action, or boil
and mash them and store in plastic boxes or bags.
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