4 Refreezing Bread: Printable Checklist

Thawing Tips * Refreezing Dos & Don'’ts * Freshness Tracker

Before Refreezing Bread

1 Bread was thawed in the refrigerator (not at room temp).
(1 Bread has not been out for more than 2 hours.

[J No signs of mold or off-smell.

1 Bread texture still soft, not dry or stale.

[] Stored in sealed bag/container to prevent freezer burn.

Best Practices for Refreezing Bread

[ Slice bread before freezing for easy portion use.

1 Wrap tightly in plastic wrap or foil.

[ Place inside freezer-safe zip-top bag or airtight container.
[ Label with refreeze date.

[ Store in the coldest part of the freezer.

[ Avoid repeated thaw-refreeze cycles.

~) Thawing Tips for Freshness

[J Thaw slices individually (toaster or countertop for 15-30 mins).
1 Use microwave only if consuming immediately.

[ Do not leave out longer than 2 hours once thawed.

] For sandwiches, assemble while frozen and thaw in lunchbox.




Freshness Tracker

Bread Type Refreeze Date Use By (1-2 months) Notes

Whole Wheat

Sourdough

White Bread

Buns/Rolls

Gluten-Free

Other:
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