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%' OCTMKPI EGTVKHKGU VJCV VJKU CRRNKCPEG EQORNKGU YKVJ ''% &KTGEVKXGU ������ 
GNGEVTQOCIPGVKE
EQORCVKDKNKV[�� ����� 
NQY XQNVCIG� CPF VJGKT UWDUGSWGPV COGPFOGPVU�

;QW JCXG OCFG CP GZEGNNGPV EJQKEG�

$[ RWTEJCUKPI QWT FQOGUVKE CRRNKCPEG� [QW JCXG EJQUGP C TGNKCDNG� JKIJN[ RGTHQTOKPI�
PQP�EWODGTUQOG� GHHKEKGPV CPF WUGHWN RTQFWEV� +PFGGF� VJG RGTHGEV YC[ VQ RTGUGTXG [QWT HQQFUVWHHU
HQT VJG RTGRCTCVKQP QH XCTKGF� JGCNVJ[ OGCNU�
;QWT PGY CRRNKCPEG KU GCU[ VQ WUG� 0GXGTVJGNGUU� RNGCUG TGCF VJG KPUVTWEVKQPU CPF VJG VKRU FGUETKDGF
VJGTGKP� VQ GPCDNG [QW VQ WUG [QWT TGHTKIGTCVQT VQ KVU JKIJGUV ECRCEKV[� YJKNUV UCXKPI QP GNGEVTKEKV[�
9G CTG EGTVCKP VJCV VJKU CRRNKCPEG YKNN OGGV YKVJ [QWT TGSWKTGOGPVU CPF YG NQQM HQTYCTF VQ JCXKPI
[QW CU QPG QH QWT RGTOCPGPV ENKGPVU�

6JKU CRRNKCPEG RTGUGTXGU CPF HTGG\GU HQQFUVWHHU HQT JQWUGJQNF WUG� #XQKF CP[ QVJGT WUG�
+PUVCNNCVKQP QH VJG CRRNKCPEG OWUV DG ECTTKGF QWV CEEQTFKPI VQ VJG +PUVTWEVKQPU /CPWCN�
#P KPEQTTGEV KPUVCNNCVKQP OC[ FCOCIG VJG CRRNKCPEG�
5JQWNF [QW JCXG CP[ RTQDNGOU TGICTFKPI VJG IQQF RGTHQTOCPEG QH VJG CRRNKCPEG� MKPFN[ EQPVCEV
VJG CWVJQTK\GF 5GTXKEG %GPVTGU� QT� URGEKCNK\GF VGEJPKEKCPU QPN[�
2TKQT VQ CP[ OCKPVGPCPEG QRGTCVKQP� WPRNWI VJG CRRNKCPEG HTQO VJG RQYGT UWRRN[� #XQKF
RWNNKPI QHH VJG HGGF ECDNG QT VJG CRRNKCPEG KVUGNH� 5KORN[ RWNN QWV VJG RNWI�
-GGR VJG +PUVTWEVKQPU /CPWCN KP IQQF EQPFKVKQP CPF RCUU KV QP VQ CP[ HWVWTG QYPGT QH VJG
CRRNKCPEG�

+P CFJGTGPEG VQ VJG OQUV TGEGPV NCYU QP VJG RTQVGEVKQP QH VJG GXKTQPOGPV� YG WUG UOCNN SWCPVKVKGU
QH C EQQNCPV ECNNGF 4���C QT 4���C� CEEQTFKPI VQ VJG OQFGN� 6JG V[RG QH TGHTKIGTCPV KU ENGCTN[
URGEKHKGF QP VJG FCVC RNCVG� +P VJG ECUG QH FCOCIG VQ VJG EQORQPGPVU QH VJG TGHTKIGTCVKPI EWTEWKV

VWDKPI� GVE� QH CRRCTCVWUGU UWRRNKGF YKVJ 4���C� VJG TQQO KP YJKEJ VJG CRRCTCVWU KU UKVWCVGF OWUV
DG CKTGF CPF HNCOGU� URCTMU QT QVJGT UQWTEGU QH HKTG OWUV DG CXQKFGF HQT C HGY OKPWVGU�

6JG RCTVU FGUVKPGF VQ DG KP EQPVCEV YKVJ HQQFU CTG KP CEEQTFCPEG YKVJ VJG ''% ������ FKTGEVKXGU�

5JQWNF VJKU CRRNKCPEG TGRNCEG CPQVJGT GSWKRRGF YKVJ UPCR� URTKPI QT NQEM ENQUKPI FGXKEGU� GVE� RNGCUG
TGOGODGT VQ TGOQXG VJGUG DGHQTG FKURQUKPI QH [QWT QNF CRRNKCPEG� QT DGVVGT UVKNN� FQ FKUCUUGODNG
VJG FQQT UQ CU VQ RTGXGPV CP[QPG� NKMG HQT KPUVCPEG� EJKNFTGP CV RNC[� CPKOCNU� GVE� HTQO DGEQOKPI
GPVTCRRGF YKVJKP�
4GOQXG VJG RNWI HTQO VJG UQEMGV CPF EWV VJG RQYGT UWRRN[ VQ VJG ECDNGU�
6JG TGHTKIGTCVQTU CPF HTGG\GTU EQPVCKP TGHTKIGTCPV ICUGU CPF UWDUVCPEGU YJKEJ TGSWKTG VQ DG RTQRGTN[
FKURQUGF QH� (WTVJGTOQTG� VJG[ EQPVCKP QVJGTU OCVGTKCNU YJKEJ ECP DG TGE[ENGF�
2NGCUG FKURQUG QH UWEJ OCVGTKCNU D[ FGNKXGTKPI VJGO VQ URGEKHKE EQNNGEVKQP EGPVTGU� ;QWT QYP
/WPKEKRCNKV[ YKNN DG CDNG VQ CFXKUG [QW QP EQTTGEV GEQNQIKECN FKURQUCN OGVJQFU�

WHAT IS REFRIGERATION VENTILATION AND HOW DOES IT WORK?



CAPTION
A Control board
B Thermostat knob
C Adjustable feet
D Drawers and/or flaps
E Freezing calendar
F Condenser
G Compressor
H Plug
L Fast freezing compartments
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YOUR APPLIANCE

This appliance has been designed and built
so as to avoid condensation forming within
the refrigerator. Condensation dispersal is
carried out automatically by a specific
device.  The ensuing water will flow through
a small pipe into a collection tank from
where it will evaporate.
"NO FROST": You are not required to carry
out any defrosting operation.

WHAT IS REFRIGERATION
VENTILATION AND HOW
DOES IT WORK?



If the model has a fixed vertical or
horizontal handle, unscrew it from the
left side and screw it to the right side
(fig. 16), by moving the protecting plugs
that close the holes.
Should the model have a hinged handle,
remove cover G (fig. 17) by unscrewing
the screw that is protected by a small lid.
Unscrew the handle L from the left side,
position it on the right side and make
the 4 fixing holes ø 3 mm by using the
handle it self as reference. Screw the
handle to the door and replace the
cover G. Unscrew the small contrasting
block H from the left and position it to
the right, aligning it to the handle and
fitting it perfectly on to the edge of the
unit.
N.B. Do not use the drill to make
holes in the unit, the drill can be used
to make holes on the door.
Screw with the self tapping screw
supplied (there are no previous holes).
Seal the hole on the left with the small
plug supplied separately. Insert the
protecting plugs (supplied in the small
bag) into the holes of the left side (fig.
18).
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REVERSIBILITY OF THE
DOOR

Reversibility of the handle

The opening of the door of the freezer is to the left (hinges on the right), if instead you wish
to invert it, you may proceed as follows:
I. Check that this model possesses a base fig. 5, then remove it by unscrewing the screws;

if your appliance is without any base, start reading from number 1 which you will find
further down.

II. Modify it by gently breaking seat A (pre-cut) with the pliers fig. 6.
III. Pull out the little tongue B and insert it into the hole on the right fig. 7.
Remove the base and proceed according to the following action numbers.
1. Lay the freezer carefully on its back (with the door upwards)
2. Unscrew the lower hinge from the freezer fig. 8
3. Remove the door from the upper hinge pin fig. 9
4. Unscrew the upper hinge from the freezer fig. 10 and mount it on the left fig. 11
5. Insert the door into the upper hinge pin now on the left fig. 9
6. Unscrew the pin from the lower hinge and screw it in back onto the same on the

opposite hole fig. 12
7. Insert the lower hinge pin fig. 13 in the seat of the door at the bottom on the left and

screw everything onto the freezer
If your model is equipped with a base, finish the operation by screwing it back into the initial
seat fig. 5.



#HVGT KPUVCNNKPI [QWT CRRNKCPEG� EJGEM VJCV PQVJKPI JCU DGGP FCOCIGF� 5JQWNF [QW FGVGEV CP[ RQUUKDNG FCOCIG
VQ VJG CRRNKCPEG� RNGCUG EQPVCEV [QWT CRRNKCPEG UCNGUOCP KOOGFKCVGN[�
&Q PQV FKURGTUG RCEMCIKPI OCVGTKCN UWEJ CU RNCUVKE DCIU� RQN[UV[TGPG UVTKRU� GVE�� CTQWPF VJG GPXKTQPOGPV� -GGR
UWEJ OCVGTKCN CYC[ HTQO EJKNFTGP�
+H VJG CRRNKCPEG JCU DGGP VTCPURQTVGF KP C JQTK\QPVCN RQUKVKQP� FQ PQV RNWI KP VJG CRRNKCPEG DWV YCKV HQT C
HGY JQWTU KP QTFGT VQ CNNQY VJG QKN VQ HNQY DCEM KPVQ VJG EQORTGUUQT� 2NCEG VJG CRRNKCPEG KP C FT[ CPF CGTCVGF
GPXKTQPOGPV� FWN[ RTQVGEVGF HTQO YGCVJGT GNGOGPVU� #XQKF RNCEKPI [QWT CRRNKCPEG QP DCNEQPKGU� XGTCPFCU�
VGTTCEGU� 'ZEGUUKXG JGCV FWTKPI UWOOGT CPF EQNF FWTKPI YKPVGT EQWNF CNVGT VJG IQQF HWPEVKQPKPI QRGTCVKQP QH
VJG CRRNKCPEG QT GXGP FCOCIG KV CNVQIGVJGT�
&Q PQV RQUKVKQP [QWT CRRNKCPEG PGCT C UQWTEG QH JGCV NKMG CP QXGP QT C EGPVTCN JGCVKPI RNCPV�
&Q PQV RNCEG [QWT CRRNKCPEG PGZV VQ QVJGT RKGEGU QH HWTPKVWTG� DWV NGCXG CV NGCUV C � VQ � EO URCEG QP VJG UKFGU
CPF �� EO QP VJG VQR�
-GGR [QWT CRRNKCPEG CYC[ HTQO VJG YCNN D[ KPUGTVKPI URCEGTU CV VJG DCEM QH VJG UCKF CRRNKCPEG�
#FLWUV VJG HTQPV NGIU UQ VJCV VJG CRRNKCPEG YKNN NGCP UNKIJVN[ DCEMYCTFU� VQ CNNQY VJG FQQT VQ ENQUG
RTQRGTN[�
%NGCP [QWT TGHTKIGTCVQT EQORCTVOGPV YKVJ C UQNWVKQP QH UQFKWO DKECTDQPCVG FKUUQNXGF KP YCVGT 
� URQQP HQT
GXGT[ � NKVTGU QH YCVGT�� &Q PQV WUG CNEQJQN� CDTCUKXG RQYFGTU QT FGVGTIGPVU� CU VJGUG EQWNF TWKP VJG UWTHCEG�

+H [QWT GSWKROGPV JCU C JGKIJV GSWCN VQ ����O�O QT ���� O�O� KV ECP DG EQWRNGF YKVJ C TGHTKIGTCVQT
YKVJ VJG UCOG FKOGPUKQPU� VJTQWIJ CP CUUGODN[ MKV VJCV JCU DGGP UGRCTCVGN[ UWRRNKGF D[ [QWT TGVCKNGT�

6JKU CRRNKCPEG YQTMU DGUV YJGP VJG CODKGPV VGORGTCVWTG KU DGVYGGP �� u% CPF �� u%�

Hinges Adjustment
+P ECUG QH CP[ CEEKFGPVCN DWORU FWTKPI
VTCPURQTV� VJG WRRGT FQQT OC[ PQV DG
RGTHGEVN[ CNKIPGF YKVJ VJG HTCOG RCPGN�
5JQWNF VJKU QEEWT� NKIJVN[ NQQUGP VJG UETGY
YJKEJ HCUVGPU VJG RKXQV�JQNFKPI RNCVG 
#�
VQ VJG WRRGT JKPIG� %NQUG VJG FQQT CPF
CNKIP KV YKVJ VJG HTCOG RCPGN� 6KIJVGP VJG
UETGY CPF EJGEM VJCV VJG ICUMGV ENQUGU
RTQRGTN[�

A

6JG HKTUV YC[ VQ UCXG GNGEVTKEKV[ KU VQ UGNGEV VJG EQTTGEV RNCEG HQT CRRNKCPEG KPUVCNNCVKQP CU URGEKHKGF
CDQXG WPFGT KPUVCNNCVKQP KPUVTWEVKQPU�
6JG UGEQPF YC[ VQ UCXG GNGEVTKEKV[ KU VQ RTGXGPV JGCV HTQO GPVGTKPI VJG TGHTKIGTCVQT EQORCTVOGPVU�
-GGR VJG TGHTKIGTCVQT FQQTU QRGP HQT CU NKVVNG VKOG CU RQUUKDNG CPF PGXGT UVQTG JQV HQQF KPUKFG� NKMG
UQWRU QT UKOKNCT FKUJGU KP RCTVKEWNCT� CU VJGUG YKNN RTQFWEG C ITGCV FGCN QH UVGCO� 2GTKQFKECNN[ EJGEM
VJG FQQT ICUMGVU� 'PUWTG VJG RGTHGEV ENQUWTG QH VJG FQQTU� 5JQWNF VJKU PQV DG VJG ECUG� RNGCUG
EQPVCEV VJG 5GTXKEG %GPVTG�
6JG VJKTF YC[ VQ UCXG GNGEVTKEKV[ KU VQ OCKPVCKP VJG JGCV GZEJCPIG RCTVU KP IQQF EQPFKVKQP� 2TGXGPV
EQPFGPUCVKQP HTQO CEEWOWNCVKPI KP VJG TGHTKIGTCVQT� &GHTQUV VJG CRRNKCPEG YJGPGXGT VJG HTQUV
VJKEMPGUU GZEGGFU ��� EO� 6JKU KU PQV PGEGUUCT[ YKVJ 01�(4156 CRRNKCPEGU� %NGCP VJG EQPFGPUGT
RGTKQFKECNN[ CU URGEKHKGF DGNQY KP VJKU $QQMNGV�

2NGCUG GPUWTG VJCV VJG XQNVCIG 
8QNV� 8� QH VJG OCKPU UQEMGV OCVEJGU VJG KPFKECVKQPU QP VJG FCVC
RNCVG YJKEJ [QW YKNN HKPF KPUKFG [QWT CRRNKCPEG�
5JQWNF VJG UQEMGV CPF VJG CRRNKCPEG RNWI PQV DG EQORCVKDNG� FQ PQV WUG CFCRVGTU� OWNVKRNG
RNWIU QT GZVGPUKQPU� DWV JCXG VJG UQEMGV TGRNCEGF YKVJ CPQVJGT UWKVCDNG MKPF D[ SWCNKHKGF
RGTUQPPGN�
6JG UQEMGV YJKEJ HGGFU VJG CRRNKCPEG OWUV DG MGRV QRGTCVKQPCN HQT HWVWTG QRGTCVKQPU 
ENGCPKPI�
FGHTQUVKPI� GVE���
5JQWNF VJG ECDNG DGEQOG FCOCIGF� TGRNCEG KV VKOGQWUN[ D[ EQPVCEVKPI URGEKCNK\GF 5GTXKEG %GPVTGU
HQT VJG RWTEJCUG CPF CUUGODN[ QH VJG UCKF ECDNG�
'NGEVTKE UCHGV[ QH VJKU CRRNKCPEG KU CUUWTGF QPN[ YJGP KV JCU DGGP EQPPGEVGF VQ C RGTHGEVN[ GHHGEVKXG
GCTVJKPI KPUVCNNCVKQP CU URGEKHKGF KP VJG GNGEVTKE UCHGV[ PQTOU KP HQTEG�
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+ORQTVCPV� KH VJG CRRNKCPEG JCU DGGP VTCPURQTVGF VQ [QWT JQWUG KP C JQTK\QPVCN RQUKVKQP� RNGCUG
YCKV HQT C HGY JQWTU DGHQTG RNWIIKPI KP VJG CRRNKCPEG VQ CNNQY QKN VQ HNGY DCEM KPVQ VJG
EQORTGUUQT�
2TQEGGF YKVJ VJG +PVGTPCN ENGCPKPI � VJGP EQPPGEV VJG CRRNKCPEG VQ VJG GNGEVTKE UQEMGV YKVJQWV WUKPI
CP CFCRVQT 
UGG 'NGEVTKECN EQPPGEVKQP��
#FLWUV VJG VJGTOQUVCVU VQ VJG HQQF RTGUGTXCVKQP RQUKVKQP QH [QWT EJQKEG 
UGG +PUVTWEVKQPU HQT
HTKFIG�HTGG\GT WUG��

STARTING PROCEDURE

APPLIANCE INSTALLATION

ELECTRICAL CONNECTION

SAVING ENERGY

Installation of appliance equipped with wheels
+H [QWT CRRNKCPEG KU GSWKRRGF YKVJ YJGGNU� TGOGODGT VJCV VJGUG FQ HCEKNKVCVG UOCNN JCPFNKPI
OQXGOGPVU� *QYGXGT� FQ PQV RWNN VJG CRRNKCPEG HQT NQPI UVTGVEJGU�
1PEG VJG CRRNKCPEG JCU DGGP RQUKVKQPGF KP KVU TKIJVHWN RNCEG� TGOQXG VJG MG[ WPFGT VJG DCUG 
HKI� ��
CPF TQVCVG VJG VYQ HTQPV NGIU KP CP CPVK�ENQEMYKUG FKTGEVKQP 
HKI� �� WPVKN VJG HTQPV YJGGNU JCXG DGGP
UNKIJVN[ TCKUGF HTQO VJG HNQQT� +P VJKU OCPPGT� VJG CRRNKCPEG YKNN TGOCKP DNQEMGF�
#FLWUV VJG NGIU UQ VJCV VJG CRRNKCPEG NGCPU UNKIJVN[ DCEMYCTFU�
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BEWARE! before closing the freezer
door, ensure that every container flap
and/or drawer be perfectly closed
within the appliance.

Freezing
Ensure that your freezing operations are carried out under the most hygienic conditions as
freezing alone does not sterilise the food. It is advisable to freeze the food by packing it into
separate meal portions and not in bulk form. Never put hot or even warm foodstuffs into the
freezer! Prior to storing the frozen food, pack it in plastic bags, polyethylene sheets,
aluminium foil or freezing containers (this material is found on the market and is labelled
“suitable for freezing”). Each pack or container, etc. which you will store into the freezer must
follow the instructions below:
• freezing date and expiry date;
• number of portions;
• the glass containers must be of the Pyrex type and MUST NEVER be filled to the brim:

(freezing expands liquids);
• the packs must be pressed down for air elimination within and must be as flat as possible;
• all frozen food packs, whatever the type, must be closed in order to protect the food.
The maximum quantity of food which can be stored within a period of 24 hours is shown on
the data table. Never store a higher quantity of food than indicated.
Do not place fresh foodstuffs next to frozen food. This would cause an increase in the
temperature of the frozen foodstuffs.

The quick-freezing compartments are the first two at the top.

Wait a further 24 hours before disconnecting the fast freezing and regulate the thermostat
onto the preservation position.

Important notice
If you purchase frozen foodstuffs verify that:
• the packing has boon well sealed and

not mishandled or damaged;
• there are no iced lenses (this means that

the product has already been oven
partially thawed);

• the processing date and dates relevant to
the type of freezer have boon clearly
marked (yours is * * * * );

• in the meantime the products have not
thawed, not oven partially;

Never put into your mouth frozen products
that have just been taken out of the freezer
(ice-cream, ice-blues, ice cubes, etc.), where
the low temperature to which they have
been subjected may cause ice burns and
possible tongue damage.
In case of prolonged current absence transfer
the frozen foodstuffs into another working
freezer.
If the food stuffs have been thawed, even
partially, you may re-freeze them only
after having cooked them!

�

Before freezing fresh foodstuffs, you must empty the fast freezing compartment, place frozen
foodstuffs into the preservation compartments, then activate the fast freezing. After 24 hours
you may place the fresh foodstuffs into the fast freezing compartment.

USE OF THE APPLIANCE

FREEZING

Freezer adjustment
To adjust the internal temperature turn the thermostat knob which is found in the controls
section. Normally an intermediate position will be appropriate.

GREEN PILOT LIGHT
Green pilot light switched off indicates that the appliance is off.
WARNING: the appliance is still "live"!

RED LIGHT
Red light "on" indicates that the temperature within the freezer is too hot (e.g.: no electric
current, failure, etc.).  Set to fast-freezing and check that the food in the freezer has not
started defrosting, not even partially!
Keep the door closed and check that the red pilot light will switch off within 2 hours.  If
necessary, adjust thermostat to colder position.
The red pilot light may go "on" for a brief period of time after setting the fast-freezing position
during the defrosting phase which takes place no more than three times a day. This is due to
keeping the door open for a long period of time when storing large quantities of fresh
foodstuffs. This does not necessarily indicate any anomaly.

YELLOW LIGHT
Yellow light “on”, indicates that fast freezing is in action. The freezer is working to get the
coldest temperature.

FAST FREEZING
For the types without the push button on control board, the FAST FREEZING is activated by
rotating the knob onto the S/SUPER/FF position, and it is manually disconnected by rotating
the knob anticlockwise.

In order to maintain maximum capacity,
remove any drawers found in the
freezer except the first one at the
bottom.



Defrost foodstuffs for immediate use only.  Defrosting can be carried out in the following four
manners:
• inside the refrigerator;
• in ambient temperatures;
• inside an oven at 40/50° or in a micro-wave oven;
• directly by cooking.
Defrosting in the refrigerator is a slower but safer operation and allows you to save electricity.
The freezing temperature of the foodstuff is released into the refrigerator during defrosting.

Internal cleaning
Before carrying out any other operation, unplug the freezer. Clean both the refrigerator and
the freezer by using sodium bicarbonate dissolved in water (1 spoonful every 4 litres of
water).
DO NOT USE ABRASIVE DETERGENTS.
Rinse off with water and dry with a cloth. Plug into the socket. Turn the knob to the
conservation temperature position.  Wait 3-4 hours before placing food inside. To use the
freezer activate fast freeze and wait 3-4 hours before placing deep frozen and/or fresh
products into the respective compartments of the freezer.  Remove the fast freeze operation
after 24 hours.

External cleaning
Before carrying out any other operation, unplug the freezer. Use the same delicate method for
external cleaning as you did for the internal cleaning. Remember to dust off the condenser
placed at the back of the appliance. Use a dry brush or better still, a vacuum cleaner.

Before calling the Service department, check whether you can solve the problem through the
following check-points:
Unusual noises - You haven't regulated the base properly and so the freezer vibrates.
Reduced cooling power - You have placed a larger quantity of food than advisable. You
have opened the door too many times. The door has not been properly closed.
The appliance does not cool - Check that the plug and socket are making contact. You may
have blown a mains fuse. The main light switch has tripped. The thermostat is off, the knob is
on "0" position.
The exterior of the appliance is hot - This is NOT a defect, but helps to prevent formation
of condensate on the external parts of the appliance.
White streaking on frozen meats - The temperature is too low or you have not heeded the
expiry dates indicated on the freezing chart.
Part-freezing - Normally, products containing lots of sugar, fats and alcohol such as
ice-creams or juices, do not freeze completely and remain partially soft.
Water droplets on the external walls of the appliance - During the Spring and Autumn
seasons, when the house heating is turned off, it may happen that the external walls of the
appliance show some water droplets (condensate). This phenomenon does not interfere with
the good functioning of the appliance and is not dangerous to people.
Frost build up inside  - The doors are not properly shut. You have opened the doors too
often.
Water or ice droplets on the back vertical wall of the refrigerator compartment  - This
is not a defect.
The door opens with difficulty - It is normal for the door to offer some resistance to
opening after being closed. This is to ensure a perfect seal of the doors.  Wait a few minutes
before opening once again.

�

DEFREEZING

CLEANING

MINOR BREAKDOWNS AND
ANOMALIES



Fresh meat

We advise you to thaw the meat completely before cooking it to avoid meat from cooking
quicker on the outside than on the inside, with the exception of schnitzels that can be put
directly to cook with a low/medium flame and for boiled meats.

Poultry
They must be plucked, skinned and the innards removed, cut into pieces, washed and dried.

Feathered game
They must be plucked, skinned and the innards removed, cut into pieces, washed and dried.

Fish

Cooked food
N.B. The time limit of preservation of cooked food is reduced if you use fat bacon or lard as sauces.

Put directly onto the flame or into the oven without thawing.

PRODUCT TIME LIMIT
Small cuts of lamb 6 months
Roasted pig 5 months
Pork chops 4 months
Boiled beef, roast beef 10 months
Beef steaks, ribs, stew

8 months
Roast veal
Veal steaks, choice veal cuts 10 months
Minced meat 4 months
Giblets 3 months
Sausages 2 months

PRODUCT TIME LIMIT
Duck 4 months
Rabbit 6 months
Chicken for broth 7 months
Goose 4 months
Chicken 10 months
Turkey 6 months
Giblets 3 months

PRODUCT TIME LIMIT
Wild duck

8 monthsWoodcock
Pheasant
Hare 6 months
Partridge

8 months
Quail

PRODUCT TIME LIMIT PREPARATION
Carp

2 months Remove scales, gut and clean fish, remove head, wash, dry and freeze

Pike
Rhomb
Salmon
Mackerel
Tench
Trout
Gilthead

3 months
Remove scales, gut and clean fish, remove head, wash, immerse in cold salt water 
for 30 seconds, dry and freezeSole

PRODUCT TIME LIMIT COOKING PREPARATIONS
Meat stew sauce

3 months
Not fully cooked

Tomato sauce Fully cooked
Vegetable soup 2 months Without pasta
Lasagne 4 months Not fully cooked
Roast 2 months Fully cooked
Osso buco (Marrow-bone) 1 month

Not fully cooked
Meat stews 3 months
Game in salmi

2 months
Fully cooked

Boiled fish
Baked fish
Pepperoni, eggplant (aubergines), Meat-stuffed
baby marrows

Not fully cooked
Boiled spinach
Pizza 6 months Fully cooked

�

FREEZING TABLES



It is advisable to steam cook the vegetables so as not to loose the vitamins and minerals into
the water. Therefore there is no need to wait for them to dry before freezing them, but allow
them to cool first.

Generally, the vegetables are better if they are cooked directly without thawing. Reduce the
cooking times bearing in mind the boiling effected before freezing.

Fruit must be covered with sugar or syrup according to the cases. The quantity of sugar to
use in order to preserve it is about 250 gr. per kg of fruit. Syrups are to be used in different
percentages and they are prepared by boiling water with some sugar already melted in it.
The various concentration are:
• 30% solution, 450 gr. of sugar for every litre of water
• 40% solution, 650 gr. of sugar for every litre of water
• 50% solution, 800 gr. of sugar for every litre of water

To maintain the colour of the fruit unaltered, dip it into some lemon juice before covering it with
sugar, or otherwise add some lemon juice to the syrup. Fruit to be freezed needs an hour in the
fridge for setting before being placed into the freezer. The syrup must cover the fruit completely.

To be preserved for 2 months. Defreeze the bread in the oven at 50  C having put it in be-
fore switching the oven on.

Before freezing butter and cheese, cut them into pieces for weekly consumption. Butter is
preserved for 8 months and so is hard cheese (parmesan). Other types of cheese need 4
months. defreezing must be done in the fridge being careful about the condensation which
logically forms on these products.

Asparagus 12 months Wash, remove hard parts 2 minutes
Cabbage, cauliflower 6 months Wash, cut into pieces 2 minutes (1)
Artichokes

12 months

Remove external leaves 6 minutes (1)
Beans Shell 3 minutes
French beans Wash, remove stalk 4 minutes
Mushrooms Wash 2 minutes (1)
Eggplants Wash, slice 4 minutes (2)
Pepperonies (3) Wash, slice, remove pips

Do not boilPeas, tomatoes (3)
Shell, freeze, immediately placing them on one layer 
only, pack them

Parsley, basil 8 months
Wash

Spinach

12 months

2 minutes
Mixed vegetables ready for 
soup (Celery, carrots, 
beetroot, leaks, etc.)

Wash, cut into pieces, divide into portions, do not 
put potatoes as they turn black

Do not boil

(1) Put a bit of vinegar or lemon in the cooking water.
(2) Salt well before cooking.
(3) The vegetables become mushy during the thawing, owing to the high content of water in them. We advise freezing only if you 

intend consuming the cooked products.

Apricots 8 months Wash, stone, 40% syrup
Pineapple

10 months
Peel, slice, 50% syrup

Oranges Peel, slice, 30% syrup
Cherries Wash, stone, cover with sugar or with 30% syrup
Strawberries

12 months
Wash, remove stalks and cover with sugar

Melons Peel, slice, remove pips and cover with 30% syrup
Peaches 8 months Peel, stone, slice and cover with 50% syrup
Grapefruit 12 months Peel, slice, 30% syrup
Citrus juice 10 months Squeeze, remove pips, sugar according to taste
Plums

12 months
Peel, stone, cover with sugar or with 50% syrup

Grapes Separate the grapes from the stalk, wash, cover with sugar or with 30% syrup
Whortleberries, blackberries 
red, black current goose 
berries, raspberries

10 months Wash, remove stalks, cover with sugar
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