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How	to	thaw	bacon	fast

Never	defrost	bacon	on	the	kitchen	counter	or	atroom	temperature.	In	the	Refrigerator:	It's	best	to	plan	ahead	forslow,	safe	thawing	in	the	re-	frigerator.	After	defrostingbacon	by	this	method,	it	will	be	safe	in	the	refrig-erator	for	7	days	before	cooking.	If	thawed	completely,	the	foodmust	be	cooked	immediately.Click	to	see	full	answer.	Thereof,	how
long	can	you	leave	bacon	out	to	thaw?If	you	need	to	defrost	bacon	in	about	30minutes	to	two	hours	rather	than	a	full	day,	you	can	do	soby	submerging	it	in	a	cold-water	bath.	But	because	of	the	time	itspends	in	the	temperature	danger	zone,	it	must	be	cooked	rightaway,	even	if	you're	going	to	refreeze	it.	Put	thebacon	in	a	leak-proof	package.Similarly,
can	you	defrost	bacon	at	room	temperature?	“There	are	three	safe	ways	to	thaw	bacon:in	the	refrigerator,	in	cold	water,	and	in	the	microwave.	Neverdefrost	bacon	on	the	kitchen	counter	or	at	roomtemperature.”	Subsequently,	one	may	also	ask,	is	it	OK	to	leave	bacon	out	overnight?	If	it	smells	off	or	rotten,	toss	it.	As	painful	as	it	isto	throw	bacon
away,	it's	definitely	better	than	gettingsick.	The	general,	culinary	school	rule	of	food	safety	for	raw	meatis	that	you	don't	let	things	sit	out	more	than	fourhours.How	do	you	thaw	frozen	bacon?To	cook	frozen	bacon,	start	by	separating	theslices.	If	they're	frozen	solid,	place	the	entire	block	ofbacon	over	low	heat	to	defrost.	Alternatively,	youcan	place
the	block	on	a	paper	towel-covered	plate	in	the	microwaveon	the	defrost	setting	to	thaw.	Professional	Gradually	increase	the	heat	and	fry	the	separated	piecesof	bacon	until	cooked	through.	It	is	also	safe	tocook	other	types	of	frozen	pork	in	oven,	on	the	stoveor	under	the	grill	without	defrosting	it	first,	but	remember,	aswith	other	meats,	the	cooking
time	may	take	about	50%	longerthan	thawed	pork	products.	Professional	It's	obvious	when	something	such	as	milk	goesbad,	but	it's	harder	to	tell	with	bacon.	It	often	looksand	smells	just	fine,	even	after	the	date	on	the	package.	If	it	wasfrozen	and	later	thawed,	the	freshness	date	becomes	an	evenless	reliable	a	guide.	Fortunately,	frozen	bacon
remainsedible	almost	indefinitely.	Professional	BACON	-	COOKED,	LEFTOVERS	To	maximize	the	shelf	life	of	cooked	bacon	forsafety	and	quality,	refrigerate	the	bacon	in	shallowairtight	containers	or	wrap	tightly	with	heavy-duty	aluminum	foilor	plastic	wrap.	Properly	stored,	cooked	bacon	will	last	for4	to	5	days	in	the	refrigerator.	Explainer	While	it	is
often	sold	in	the	cold	case,	theshelf-s6table	bacon	bits,	pieces	and	full	strips	doNOT	need	to	be	refrigerated	until	after	opening	(and	eventhen	you	have	time	on	your	hands	due	to	all	the	preservatives	init).	The	packages	or	bags	will	say	"Refrigerate	afteropening"	right	on	it.	Explainer	Bacon	CAN	be	heavily	smoked	and	cured	forroom-temperature
storage,	but	most	grocery-storebacon	is	not	this	kind.	Due	to	the	nitrates/nitrates	andsmoking	process,	normal	bacon	should	be	safe	at	roomtemperature	for	longer	than	the	2	hours	we	give	uncured	meats,but	32	hours	is	simply	WAY	TOO	LONG.	Explainer	Pundit	Once	food	is	thawed	in	the	refrigerator,	it	is	safe	torefreeze	it	without	cooking,	although
there	may	be	a	loss	ofquality	due	to	the	moisture	lost	through	thawing.	After	cooking	rawfoods	which	were	previously	frozen,	it	is	safe	to	freeze	the	cookedfoods.	Pundit	It's	easy	to	be	confused	about	your	baconchoices,	but	it's	a	whole	lot	less	complicated	than	it	sounds.Curing	is	simply	the	process	of	preserving	meat.	In	thatsense,	all	bacon	(even	if
it's	labeled“uncured”)	is	actually	cured.	Dry	curingtypically	results	in	a	deeper,	more	robust	flavorprofile.	Pundit	Basically,	it	changes	its	color	–	it	might	becomesomewhat	brownish,	grayish	or	even	greenish.	Another	thing	is	thesmell	of	the	meat.	If	it	smells	off,	it's	bad.	Changeof	color,	smell	and	taste,	those	are	sure	signs	that	baconhas	gone	bad	and
should	be	discarded.	Pundit	Once	eggs	have	been	refrigerated,	theymust	be	kept	refrigerated	to	prevent	condensation	fromforming	on	the	shell	if	they	warm	up.	SUMMARY	In	the	United	Statesand	a	few	other	countries,	eggs	are	washed,	sanitized,	andrefrigerated	in	order	to	minimize	bacteria.	Pundit	Cooked	food	sitting	at	room	temperature	is
inwhat	the	USDA	calls	the	“Danger	Zone,”	which	is	between40°F	and	140°F.	In	this	range	of	temperatures,	bacteriagrows	rapidly	and	the	food	can	become	unsafe	to	eat,so	it	should	only	be	left	out	no	more	than	twohours.	Teacher	Spoiled	bacon	will	taste	sour	due	to	bacteriaforming	on	it.	What	happens	if	you	accidentally	eat	badbacon?	Food
poisoning.	Symptoms	of	food	poisoning	may	includenausea	and	vomiting.	Supporter	Supporter	Cold	Water	Meat	Thawing	Method	Remove	the	meat	from	its	packaging,	and	place	itin	a	clean	plastic	zip	lock	bag,	pressing	out	as	much	air	aspossible	(otherwise,	it	will	float	and	not	thaw	asfast).	Then,	submerge	the	bag	in	a	bowl	of	cold	water.Change	the
water	every	30	minutes,	until	the	meat	hasthawed.	Supporter	Cooking	food	to	160	degrees	F	will	killmost	bacteria.	(Some	meats	need	to	be	even	hotter.But	if	the	food	has	been	at	room	temperature	for	more	than	twohours,	bacteria	may	have	accumulated	to	dangerous	levels	andformed	heat-resistant	toxins	that	cannot	be	killed	bycooking.	Beginner
First,	chicken	should	never	be	thawed	ordefrosted	on	the	counter	at	room	temperature	or	in	a	bowl	ofhot	water.	The	following	methods	should	allow	you	to	thawchicken	and	keep	it	out	of	the	“danger	zone”	(40	to140°F),	which	is	the	temperature	zone	that	allows	bacteria	togrow.	Beginner	Foods	defrosted	in	the	microwave	or	by	thecold	water	method
should	be	cooked	before	refreezing	because	theymay	have	been	held	at	temperatures	above	40	°F,	where	bacteriacan	multiply.	It	is	safe	to	cook	bacon	from	thefrozen	state.	While	it	is	safe	to	eat	precooked	baconfrom	the	package,	you	may	desire	to	reheat	it.	Beginner	Thawing	in	cold	water,	40	degrees	orbelow,	is	safe	and	much	faster	—
watertransfers	heat	far	more	efficiently	than	air	—	but	itcan	still	take	hours.	I've	never	had	much	luck	with	thedefrost	setting	on	microwave	ovens,	which	can	start	to	cookone	part	of	the	food	while	the	rest	is	still	frozen.	Question:	Can	I	thaw	bacon	using	warm	water?	—	Noelle	Answer:	Great	question	for	the	holiday	season—goes	well	with	your	name!
The	last-minute	need	for	a	party	appetizer,	or	for	breakfast	when	you’re	hosting	and	you	forgot	to	check	your	supplies…you	find	you	need	bacon,	and	you	need	it	fast.	Margo	Brodowicz//Unsplash	The	United	States	Department	of	Agriculture	has	specific	guidelines	about	thawing	all	meat.	Here’s	what	they	say	about	bacon:	“There	are	three	safe	ways
to	thaw	bacon:	in	the	refrigerator,	in	cold	water,	and	in	the	microwave.	Never	defrost	bacon	on	the	kitchen	counter	or	at	room	temperature.”	They	recommend	thawing	bacon	in	the	refrigerator	as	a	best	practice,	but,	of	course,	that	requires	planning	ahead.	Unless	you	have	time	to	stop	for	a	fresh	package	from	the	store,	it’s	okay	to	use	COLD	water,
not	warm.	Here	are	some	tips:	Keep	the	bacon	unopened	in	its	original	packaging	Place	it	in	your	sink	with	a	grate	or	cooling	rack	underneath	and	run	a	consistent	stream	of	cold	water	over	it.	The	rack	allows	water	to	flow	more	fully	around	the	package.	Do	not	simply	soak	the	package	in	a	bath	of	water—keep	the	water	flowing.	The	pressure	helps,
and	there	is	less	chance	of	leakage.	Bacon	should	thaw	in	30	minutes	and	should	be	cooked	immediately.	Do	not	refreeze.	You	can	also	defrost	bacon	in	the	microwave.	Follow	instructions	for	“defrosting	meat”	on	your	particular	microwave.	You	can	defrost	in	the	original	packaging	for	a	few	minutes	at	a	time,	but	do	not	leave	unattended	as	if	the
bacon	gets	hot	there	is	a	risk	of	plastic	melting.	Once	the	bacon	is	soft	enough	to	separate,	we	recommend	you	lay	out	individual	pieces	on	a	parchment	covered	baking	sheet	and	bake	it	in	the	oven	until	done	to	your	desired	crispness	(generally	15	minutes	or	less).	By	the	way,	if	you	want	an	easy	holiday	appetizer	using	bacon,	here’s	one	we	love!
Click	on	the	photo	below	to	find	the	recipe:	Holiday	Dates	Holiday	Dates//Lance	Mellenbruch	SaveSave	If	you	like	bacon	a	lot,	you	probably	have	it	in	your	freezer	as	well.	You	will	also	find	frozen	bacon	in	supermarkets	and	you	will	have	to	defrost	it	yourself.	What	is	the	best	way	to	do	that?	If	you	are	wondering	how	to	defrost	bacon,	you	came	to	the
right	place.	The	fastest	way	to	defrost	bacon	is	by	using	the	microwave.	You	can	also	defrost	it	in	the	oven	with	only	cold	water.	Keep	reading	to	find	out	more	about	these	ways	to	defrost	bacon	as	well	as	other	useful	ways.	5	Easy	Methods	to	Defrost	Bacon		Anyone	will	be	able	to	defrost	bacon	by	using	the	following	5	easy	ways.	You	don’t	have	to	be
a	chef	to	get	your	bacon	at	the	temperature	that	you	want	it	to	be	in	order	to	cook	it.		Method	1:	Defrost	bacon	in	the	sink	One	of	the	easiest	and	most	natural	ways	to	defrost	bacon	is	by	putting	it	in	the	sink	and	run	tap,	cold	water	over	it.	Just	put	the	bacon	in	its	original	wrapping	on	a	grill	and	allow	cold	water	to	run	over	it.	You	will	need	the	grill
underneath	the	bacon	so	that	the	water	gets	all	around	the	bacon	package.	If	you	don’t	have	a	small	grill	you	can	use	a	cooling	rack	or	a	grate	and	it	will	work	just	fine	as	well.	Your	bacon	should	be	defrosted	and	ready	to	cook	in	half	an	hour	or	even	less.	The	time	it	takes	to	defrost	your	bacon	with	this	method	depends	on	the	size	of	your	bacon	as
well.	Small	bacon	packages	will	defrost	faster	than	bigger	ones.	Avoid	soaking	the	bacon	in	cold	water.	The	pressure	of	running	water	should	fall	on	the	surface	of	the	bacon	to	get	it	to	defrost	faster	and	separate	the	slices	in	case	your	bacon	is	sliced.	Method	2:	Use	the	microwave	This	was	probably	one	of	the	first	options	you	considered.	And	as	long
as	you	do	it	right,	this	can	be	a	fast	and	easy	method	to	get	your	bacon	to	the	temperature	you	need	it	to	be.	The	time	you	will	need	to	leave	the	bacon	in	the	microwave	to	defrost	depends	on	its	size	as	well	as	the	settings	of	your	microwave.	Use	the	“meat	defrosting”	feature	on	your	microwave	and	set	it	for	the	amount	of	time	is	recommended
according	to	the	device	you	use.	The	general	time	for	defrosting	bacon	should	be	anywhere	from	5	to	10	minutes	if	you	use	the	microwave.	If	your	bacon	is	wrapped	in	plastic	you	need	to	remove	it,	unless	it	is	the	type	of	plastic	that	can	be	put	in	the	microwave.	If	the	wrapping	of	your	bacon	is	not	microwave	friendly,	you	will	have	to	remove	it	and
place	your	bacon	into	a	bowl	that	is	safe	to	put	in	the	microwave.	Method	3:	Let	the	bacon	defrost	naturally	If	you	are	not	pressured	by	time,	you	can	also	allow	your	bacon	to	defrost	naturally	at	room	temperature.	In	order	to	do	that	simply	place	your	bacon	in	its	original	wrapping	inside	a	large	bowl	and	let	it	sit	on	a	table	or	your	kitchen	counter.
You	will	need	a	large	bowl	because	there	will	be	water	coming	from	your	frozen	bacon	as	it	defrosts.	Defrosting	bacon	at	room	temperature	will	take	about	30	minutes.	However,	it	may	vary	depending	on	the	temperature	you	have	in	your	room.		Method	4:	Defrost	bacon	in	the	oven		If	you	want	to	defrost	your	bacon	fast	but	you	don’t	have	a
microwave,	you	can	use	your	regular	oven.	Many	will	advise	you	against	this	method	because	you	can	accidentally	cook	the	bacon	instead	of	defrosting	it	but	if	you	do	it	right	you	will	not	take	such	a	risk.	The	trick	is	to	preheat	the	oven	at	its	minimum	temperature.	This	will	vary	from	one	oven	to	another.	But	you	want	a	low	temperature	to	start	with.
Place	your	bacon	into	an	oven-friendly	bowl	and	leave	it	inside	your	oven	for	up	to	10	minutes.	In	order	to	avoid	overcooking	your	bacon	make	sure	to	check	on	it	regularly.	Cook	your	bacon	right	away	once	it	is	defrosted	because	it	is	not	recommended	to	freeze	it	again.	Method	5:	Refrigerate	the	bacon			If	you	are	not	in	a	hurry,	defrosting	your	bacon
in	the	fridge	is	also	a	great	option.	It	will	take	up	to	24	hours	tho	so	don’t	expect	any	fast	results.	Place	your	bacon	in	a	bowl	that	is	large	enough	to	get	the	water	that	will	come	from	your	frozen	bacon	and	put	it	in	the	fridge.	This	method	works	great	if	you	need	to	cook	bacon	the	next	day.	However,	you	can	leave	the	bacon	in	the	fridge	for	up	to	5
days	according	to	its	expiration	date.	If	you	defrost	your	bacon	in	the	fridge	you	don’t	have	to	cook	it	immediately.	How	Long	Does	it	Take	Bacon	to	Defrost?	Depending	on	the	method	you	choose	to	defrost	your	bacon,	it	might	take	less	or	more	time.	The	fastest	way	is	definitely	the	microwave	which	takes	anywhere	from	5	to	10	minutes.	The	longest
way	is	defrosting	bacon	in	the	fridge	which	can	take	up	to	24	hours.	Choose	your	method	according	to	your	free	time	and	cooking	needs.	Can	You	Defrost	Frozen	Bacon?	You	can	defrost	frozen	bacon	just	like	you	can	defrost	any	type	of	frozen	meat.	Just	make	sure	that	you	don’t	overcook	it	when	you	intend	to	defrost	it	in	the	microwave	or	oven.
Otherwise,	you	can	apply	any	of	the	5	methods	in	this	guide	to	get	your	bacon	defrosted	as	you	need	in	order	to	cook	it.	All	recipes	that	include	bacon	in	their	ingredients	will	call	for	defrosted	bacon.	So	it	is	important	to	know	how	to	get	the	bacon	at	the	temperature	you	want.	Can	You	Cook	Bacon	From	Frozen?	If	you	are	thinking	to	cook	bacon	from
frozen,	the	manner	of	cooking	it	will	matter	a	lot.	The	best	way	to	cook	frozen	bacon	is	by	frying	it.	Start	with	a	higher	flame	and	decrease	it	as	the	slices	separate.	Reducing	the	intensity	of	the	flame	will	allow	each	piece	of	bacon	to	cook	individually	without	getting	burned.	Don’t	cook	bacon	from	frozen	in	the	oven	because	you	will	not	be	able	to
separate	the	slices.	If	you	do	that	you	might	end	up	with	a	bulk	of	bacon	that	is	burned	at	the	edges	yet	not	cooked	enough	in	the	middle.	If	you	have	a	recipe	that	calls	for	baked	bacon,	you	can	defrost	it	by	using	one	of	the	methods	above.	Then,	continue	to	cook	it	according	to	the	instructions.	Who’s	Up	for	a	Crispy	Bacon?	Bacon	is	one	of	the	most
popular	meats	and	it	is	not	complicated	to	cook	at	all	as	long	as	you	defrost	it	the	right	way.	Keep	in	mind	that	the	best	form	to	defrost	bacon	is	in	the	sink	under	cold	water	or	in	the	microwave.	Any	method	you	choose	from	the	list	of	five	we	picked	for	you	will	work	just	fine	as	well.	Pay	attention	to	the	time	it	takes	your	bacon	to	defrost	so	you	can
select	the	method	that	matches	your	plans.	If	you	are	in	a	hurry,	going	for	the	microwave	method	might	be	your	best	choice.	However,	if	you	just	want	to	have	bacon	ready	to	cook	for	the	next	day,	you	can	easily	allow	it	to	defrost	in	the	fridge.	The	short	answer	is	Yes.	But	it	has	to	be	said	that	some	people	say	that	they	find	that	the	texture	of	the
bacon	can	change	a	bit.	How	long	is	frozen	bacon	good	For?	Most	Bacon	should	be	good	for	around	4	months.	But	factors	like	how	it	is	store	and	more	can	change	this	Why	Freeze	Bacon?	Food	safety	stops	becoming	a	challenge	when	bacon	is	stored	in	the	freezer.	This	is	because	the	low	temperatures	halt	the	bacterial	activity	and	progress	of
spoilage.	This	means	that	the	freezer	storage	of	bacon	is	almost	infinite.	But	remember	that	the	meat	will	deteriorate	over	time	so	do	not	store	it	for	years,	as	if	that	really	would	happen.	As	stated	technically,	frozen	bacon	will	stay	safe	to	eat	nearly	indefinitely,	but	for	the	sake	of	quality	and	taste,	we	recommend	not	to	freeze	bacon	more	than	around
4	months.	How	Long	is	Bacon	Good	for	After	Freezing?	After	you	have	thawed	your	bacon	it	is	recommended	by	the	USDA	that	you	eat	it	within	7	days.	But	if	the	bacon	begins	to	look	or	smell	off	then	don’t	eat	it.	How	to	Freeze	your	Bacon	Most	food	experts	recommend	for	bacon	to	be	frozen	in	the	original	packaging	and	consumed	within	a	month.
The	bacon	is	unlikely	to	indicate	any	ill	effects	of	being	both	frozen	as	well	as	thawed	at	this	stage.	Bacon	should	have	its	original	packaging	wrapped	in	a	different	layer	in	order	to	elongate	its	storage	life.	The	bacon	should	be	enclosed	in	a	heavy-duty	plastic	film	wrap	or	freezer	bag,	but	you	should	ensure	that	most	of	the	air	is	expelled.	There	is	also
the	option	of	providing	it	with	an	outer	wrapping	that	consists	of	heavy-duty	foil.	For	those	who	prefer	to	open	the	bacon	package	and	freeze	it	inside	individual	portions,	it	is	best	to	place	each	portion	inside	an	airtight	bag	or	to	vacuum-seal	them.	Afterward,	place	the	portions	in	a	larger	airtight	container	or	freezer	bag.	This	ensures	that	the	frozen
bacon	stays	good	for	much	longer.	How	long	is	frozen	bacon	good	for?	It	can	even	last	6	months	if	the	temperatures	are	controlled	and	you	do	not	mind	the	taste.	Can	Bacon	Go	Bad	in	the	Freezer?	Properly	stored,	and	for	the	best	results,	the	USDA	recommends	using	it	within	two	months.	But	it	should	be	good	at	least	for	up	to	4	months.	But	if	the
bacon	has	been	kept	constantly	frozen	at	0°F	will	keep	safe	indefinitely.	Can	I	Cook	Bacon	From	Frozen?	Yes,	bacon	can	be	cooked	from	frozen,	Just	make	sure	you	begin	to	fry	the	bacon	at	low	heat	in	the	beginning.	If	sliced	bacon	then	when	the	bacon	is	thawed	then	separate	the	slices,	and	then	gradually	increase	the	heat.	If	it	is	diced	bacon	I
normally	just	throw	it	on	a	cold	pan	and	fry	the	bacon	on	a	medium	heat	before	switching	over	to	full	heat	when	it	is	separated.	I	find	that	with	diced	bacon	it	separates	fairly	quick	which	is	also	why	I	always	keep	some	diced	bacon	in	the	freezer	for	quick	cooking.	I	find	that	it	can	go	very	well	with	a	lot	of	dishes.	Can	I	Cook	Frozen	Bacon	in	the	Oven?
Yes,	You	can	also	use	frozen	bacon	in	the	oven	but	you	have	to	keep	a	good	eye	on	it	and	expect	a	longer	cooking	time.	Take	the	frozen	bacon	from	the	freezer.	Preheat	your	oven	to	400	degrees	Fahrenheit.Place	the	strips	on	a	baking	sheet,	spacing	them	1/2-	to	1-inch	apart.	Then	place	the	tray	in	the	preheated	oven.Cook	the	bacon	for	17	to	20
minutes.	Can	you	Freeze	Bacon	Grease?	How	to	Freeze	Cooked	Bacon?	Fortunately,	it	is	possible	to	freeze	both	cooked	and	raw	bacon.	Freezing	helps	in	increasing	its	shelf	life	as	well	as	making	it	more	delicious.	Cooked	bacon	should	be	frozen	in	strips.	These	strips	should	be	placed	in	airtight	containers	or	Tupperware.	Afterward,	place	them
directly	in	a	freezer.	The	detailed	process	is	as	outlined	below:	Ensure	that	the	bacon	is	slightly	undercooked	if	you	intend	to	preserve	it	later	through	freezing.	This	is	because	the	cooking	process	will	proceed	after	the	bacon	is	properly	reheated	in	the	future.The	cooked	bacon	should	be	cut	into	small	pieces,	preferably	into	strips	as	mentioned	above.
The	strips	are	good	for	leftovers	but	freshly	cooked	bacon	is	handled	differently.	The	oil	should	be	pat	dry	using	a	clean	towel	before	it	is	cut.The	cooked	bacon	should	be	given	adequate	time	to	cool,	a	few	minutes	should	suffice.Wrap	the	cooked	bacon	tightly	with	either	a	cling	wrap	or	foil.Place	the	wrapping	inside	a	container	that	can	be	tightly
closed.Store	it	inside	the	freezer.	Before	freezing	bacon,	it	is	good	practice	to	properly	label	it.	The	date	should	be	written	on	the	container	for	the	purpose	of	future	reference.	How	to	Unfreeze	Bacon	The	ideal	way	of	thawing	an	entire	bacon	package	is	to	let	it	stay	in	a	refrigerator	for	a	period	of	12-14	hrs.	This	is	because	the	bacon	will	retain	a	food-
safe	temperature	while	it	unfreezes	hence	providing	you	with	the	optimum	refrigerator	storage	time.	When	one	is	thawing	just	one	portion	of	bacon	or	cooking	the	whole	package	immediately,	the	wrapped	bacon	should	be	placed	in	cold	water	for	a	period	of	10-30	minutes	until	it	has	completely	thawed	and	can	be	easily	separated.	Afterward,	the
bacon	can	be	cooked	and	used	in	the	usual	way.	It	is	good	to	always	practice	safe	thawing	techniques.	How	to	Store	Frozen	Bacon	(examples)	Frozen	bacon	should	be	stored	in	slices	between	individual	layers	of	good	quality	wax	paper.	Slices	of	bacon	should	be	piled	and	folded	on	wax	paper.	Finally,	use	excess	wax	paper	to	wrap	all	around	the	bacon
before	placing	it	in	a	clean	freezer	bag	for	storage.	The	bacon	should	be	frozen	until	it	attains	a	solid-state.	The	individual	bacon	slices	should	be	removed	according	to	use.	Alternatively,	an	aluminum	foil	sheet	or	wax	paper	can	be	placed	on	a	baking	sheet.	Layout	individual	bacon	slices.	Add	sheets	of	aluminum	foil	or	wax	paper	as	desired	but	ensure
that	a	barrier	always	exists	between	any	two	bacon	layers.	Place	the	baking	sheet	inside	a	freezer	for	a	number	of	hours	then	place	the	now-frozen	bacon	slices	inside	a	freezer	bag	and	put	it	inside	the	freezer	for	your	future	use.	This	allows	you	to	remove	one	or	even	two	slices	at	a	time	without	the	rest	going	bad.	10+	Tips	on	Storing	you	Bacon	How
long	does	an	opened	package	of	bacon	last	in	the	fridge	or	freezer?	The	exact	answer	to	that	question	depends	to	a	large	extent	on	storage	conditions	–	keep	bacon	refrigerated	at	all	times.How	long	does	bacon	last	after	the	sell-by	date?	After	bacon	is	opened,	it	may	be	refrigerated	for	about	7	to	10	days	–	the	“sell-by”	date	on	the	package	may	expire
during	that	storage	period,	but	the	bacon	will	remain	safe	to	use	after	the	sell-by	date	if	it	has	been	properly	stored.Opened	bacon	may	be	kept	in	its	original	store	packaging	when	refrigerating;	to	maximize	the	shelf	life	of	opened	bacon,	place	the	opened	package	inside	a	resealable	plastic	bag	or	wrap	tightly	with	aluminum	foil	or	plastic	wrap.How
long	can	bacon	be	left	at	room	temperature?	Bacteria	grow	rapidly	at	temperatures	between	40	°F	and	140	°F;	bacon	should	be	discarded	if	left	out	for	more	than	2	hours	at	room	temperature.To	further	extend	the	shelf	life	of	bacon,	freeze	it;	when	freezing,	place	bacon	in	the	freezer	before	the	number	of	days	shown	for	refrigerator	storage	has
elapsed.You	can	maximize	the	shelf	life	of	bacon	in	the	freezer	by	overwrapping	the	original	store	packaging	with	airtight	heavy-duty	aluminum	foil,	plastic	wrap,	or	freezer	paper	or	place	the	package	inside	a	heavy-duty	freezer	bag	in	order	to	prevent	freezer	burn.How	long	does	bacon	last	in	the	freezer?	Properly	stored,	it	will	maintain	the	best
quality	for	about	1	to	2	months	but	will	remain	safe	beyond	that	time.The	freezer	time	shown	is	for	best	quality	only	–	bacon	that	has	been	kept	constantly	frozen	at	0°F	will	keep	safe	indefinitely.How	long	does	bacon	last	after	being	frozen	and	thawed?	Bacon	that	has	been	defrosted	in	the	fridge	can	be	kept	for	an	additional	1	to	2	days	in	the
refrigerator	before	cooking;	bacon	that	was	thawed	in	the	microwave	or	in	cold	water	should	be	cooked	immediately.How	long	does	bacon	last	in	the	fridge	once	it	is	cooked?	Cooked	bacon	will	usually	stay	good	for	3	to	4	days	in	the	fridge	and	4	months	in	the	freezer.How	to	tell	if	bacon	is	bad?	The	best	way	is	to	smell	and	look	at	the	bacon:	signs	of
bad	bacon	are	a	sour	smell,	dull	color,	and	slimy	texture;	discard	any	bacon	with	an	off	smell	or	appearance.	Sources:	These	tips	are	the	courtesy	of	StillTasty.	For	details	about	their	data	sources	used	for	food	storage	information,	please	click	here	Can	I	Cook	Frozen	Bacon?	Frozen	bacon	can	be	cooked.	The	following	are	a	few	steps	to	follow:
Separate	into	slices	–	Frozen	bacon	slices	require	separation	as	they	may	stick	together.	Cooking	–	If	you	manage	to	separate	the	slices,	proceed	to	cook	them.	However,	allow	for	the	extra	cooking	time	as	compensation	for	the	fact	that	it	was	frozen.	If	it	becomes	impossible	to	separate	the	frozen	bacon	slices,	do	the	following:Cook	solid	block	–	Begin
by	cooking	the	whole	block	on	low	heat	in	order	to	loosen	the	slices.Microwave	–	The	other	alternative	is	to	defrost	it	with	a	microwave,	place	it	on	a	plate	that	is	lined	with	paper	towels.	Cook	–	Use	a	tong	to	peel	slices	off	and	cook	normally.	What	Does	Freezing	Do	to	Bacon	Freezing	is	effective	in	bacon	storage	because	it	freezes	al	the	bacteria	that
contribute	to	its	spoiling.	This	means	that	they	will	halt	reproducing.	However,	when	bacon	is	taken	out	of	the	freezer	to	thaw,	the	frozen	bacteria	begin	to	move	and	swiftly	multiply.	Conclusion:	So	How	Long	Can	You	Freeze	Bacon?	Frozen	bacon,	which	is	how	it’s	typically	sold	at	farmers’	markets,	will	keep	indefinitely,	but	for	the	best	results,	the
USDA	recommends	using	it	within	two	months.	But	it	should	be	good	at	least	for	up	to	4	months.	An	unopened	package	of	bacon	will	keep	in	the	fridge	for	up	to	two	weeks	after	you	buy	it	(Depending	on	the	best-by	date	on	the	package).	But	once	you	break	the	seal,	cook	it	within	seven	days,	keeping	whatever	bacon	you	don’t	use	wrapped,	sealed	in	a
container	or	airtight	bag,	and	refrigerated.	Or	freeze	it.	One	good	method:	roll	individual	slices	and	pack	them	into	freezer	bags.	and	then	it	will	last	for	months	in	the	freezer.	You	can	even	freeze	cooked	bacon.	You	can	cook	an	entire	pound	and	then	store	the	slices	in	a	freezer	bag.		Then	when	you	need	it	just	zap	it	in	the	microwave	for	a	quick
reheat.	Conclusion	Bacon	is	a	common	delicacy	amongst	modern	families	and	will	continue	to	be.	The	above	insightful	information	serves	to	inform	consumers	on	the	use	of	bacon	and	its	ability	to	be	frozen.	link	to	Canadian	Bacon	/	Back	Bacon.	How	is	it	different	from	regular	bacon?	link	to	What	are	Irish	Rashers	&	Bangers?
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