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    Think of how often you could use already-browned and ready-to-go ground beef "crumbles" in recipes such as soups and sauces. Here's how to make your own and keep them frozen for ready access! PLUS, recipes to get you started!

Tips for Success

Ground beef may be browned ahead of time and frozen for quick and convenient use in spaghetti sauce, chili, sloppy joes, etc. Follow these tips for best flavor and quality.

	Brown crumbles with onions or unroasted bell peppers which have antioxidant properties and slow flavor changes.
	Use the seasoning and amount that will be most suitable for the recipes you make. Add more seasoning when you prepare the food, if needed, as freezing may affect the intensity of the flavor of spices and herbs.
	Do not use salt; add salt later when the meat is used in your recipe. Salt may hasten undesirable flavor changes in beef crumbles.
	Freezing the crumbles as part of a sauce, such as spaghetti sauce, also helps preserve flavor. Make sure the sauce covers the entire meat surface.
	Cool and refrigerate beef crumbles promptly in shallow containers. Containers may be placed in the refrigerator before beef has cooled entirely. Loosely cover refrigerated container until beef has cooled.
	Promptly transfer the cooled beef crumbles to plastic "freezer," NOT "storage" bags. Eliminate air pockets. Freezer bags are thicker than storage bags and will keep the food fresh longer.
	Label and date packages; include amount of beef or number of servings.
	Speed freezing and hasten thawing by freezing crumbles in a thinner, flattened shape in freezer bags. Do not stack packages -- the quality will be better if the beef freezes faster. A rounded shape takes longer to thaw through to the middle. Flattened packages also will stack better in your freezer. Place on a flat surface, such as a metal pan or cookie sheet until frozen. Then, remove and stack.
	Use frozen beef crumbles within 2 to 3 months for best flavor and quality. Keep frozen at 0 °F or lower. Make sure to thaw safely such as placing in the refrigerator.


IMPORTANT: Unless you plan to use beef crumbles within a day or two, freeze crumbles promptly after cooling for best quality and safety. If stored in the refrigerator for a day or two, transfer to a tightly covered container after they have cooled.

Basic Directions

	Use 90% lean and higher ground beef for these directions; 16 ounces raw ground beef yields equally to 12 ounces fully cooked ground beef crumbles.
	For best quality, brown no more than 1 pound of ground beef at a time. As ground beef browns, some meat juices are released. If you overload the skillet, moisture is trapped and meat is steamed rather than browned.
	Brown lean ground beef in large nonstick skillet over medium heat 8 to 10 minutes, breaking beef up into ¾-inch crumbles. Cook until beef is not pink and reaches a temperature of 160 °F when measured with a food thermometer. Remove beef with slotted spoon or drain using a colander.


Most of these recipes can be prepared either immediately after preparing the ground beef crumbles made with chopped onion and then frozen; OR, you can prepare them by using the frozen crumbles directly from the freezer and then eat them. It depends on how much versatility you want:

	Would you rather make the recipe you want when you want it with crumbles straight from the freezer ?
	Or would you like some recipes already prepared and waiting for you in the freezer?
	Or, you might just decide to make these recipes and eat them right away without freezing!





  
  
Ground Beef Recipes




  
        
      [image: Bell Pepper Nachos]

    
        Bell Pepper Nachos
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        Cheesy Beef Pasta
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        Egg Roll in a Bowl
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        No-Added-Salt Sloppy Joes
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        Pizza Casserole
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        Taco Twist
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  	Ground Beef and Food Safety, Food Safety and Inspection Service, U.S. Department of Agriculture

	Skillet Cooking Basics, Beef. It's What's for Dinner






    This article was originally written by Alice Henneman. It was reviewed and updated in 2023.
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If you do not see the article, please scroll up the page.




Was this article helpful to you? Required 
   Yes 




   No 









  If you share this article, how many will you share it with? 
 



How will you share the article? 
   Conversation with Friends or Family 




   Text or Other Messaging Applications 




   Email 




   Social Media 




   Radio and/or Television 




   Presentation and/or Program Handout 




   News Article or Newsletter 




   Other 









  If you stated other, how do you plan to share it? 
 



  Comments (Please email food@unl.edu if you have a question.) 
 




  referral 
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      Freezing Rice and Pasta
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      Solving Odor Problems in Your Refrigerator or Freezer
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      Refrigerator and Freezer Storage
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      Mayonnaise Mix-ins
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        Crunchy Apple Roll-up
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        Colorful Taco Salad
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        Shepherd's Pie with Directions for Freezing
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        Slow Cooker Hamburger Stew
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