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Gather freezer  
cleaning supplies.

Here’s what you’ll need: 
new sponges, clean bowls, 

fresh water, mild dish 
detergent, baking soda, 
absorbent towels, trash 

can, coolers, ice packs and  
a permanent marker. 

Inspect all frozen food 
and discard as indicated.

Toss out food with noticeable 
freezer burn or food that is past 

its desirable storage date.

Remove freezer shelves and 
c lean all interior surfaces. 

Use a new sponge and hot, soapy  
water mixed with baking soda. 

Dry thoroughly.

Move frozen food from 
freezer to coolers. 

Coolers and ice packs help keep 
frozen food cold during the  

cleaning process.  

Sort remaining frozen foods into  
categories for easy meal planning.

Group together vegetables, fruits, side  
dishes, main dishes, meats and meat  

alternatives, single-serve meals,  
breakfast items and ice cream/novelties.

Re-stock frozen 
foods in order  

of use-by date.
Use the First In, First 

Out [FIFO] method  
to manage freezer 

contents.

Replace shelves, plug  
freezer back in and set the  

temperature to 0° F.
Wait for freezer to reach zero  

degrees Fahrenheit before restocking. 

10 steps to  
deep clean  

your freezer

Keep a permanent  
marker nearby.

Write food contents and the  
date on freezer-safe bags or  
containers before freezing.  

When was the last time that you cleaned and organized 
your freezer? If you can’t remember, then it’s been too 

long! Plan to clean and organize your freezer at least once 
a year. Choose a date that’s easy to remember—such as 

March 1st in honor of March Frozen Food Month. 

Then, take advantage of March Frozen 
Food Month sale and promotional events 
to RESTOcK your sparkling clean freezer.

Unplug freezer to 
manually defrost  
and remove any  

ice build-up. 
For self-defrosting  

freezers, follow freezer 
manual instructions.

Line the floor in front 
 of the freezer with  

clean towels.
This simple step helps catch 

water from melted ice to 
prevent slips and falls.  

Did You Know? 
Your freezer’s condenser may  

require regular vacuuming to operate  
at peak performance; consult your  

freezer operating manual for  
specific instructions.  

Did You Know? 
Food preserved at 0°F  

will always be safe, but 
quality suffers with  

lengthy food storage.


