
Broccoli – Freezing 
Source: So Easy to Preserve 
 
Broccoli Heads 
 
Brine: 
4 tsp. salt 
1 c. water 
 
Freezer Ziploc Bags 
 
1. Select firm, young tender stalks with compact heads. 
 
2. Separate heads into convenient-size sections and immerse in brine for 30 minutes to remove insects. 
Rinse well and split lengthwise so flowerets are no more than 1 1/2 inches across. 
 
3. *Water blanch 3 minutes in boiling water or steam blanch 5 minutes. 
 
4. Cool promptly, drain and package, leaving no headspace. Seal and freeze. 
 
 
 
 
 

WSU Clark County Master Food Preservers 

 ~ ~ ~  
Food Preservation or Food Safety Questions?  

 
 

Contact us via our Food Preservation & Safety Helpline  
360-397-6060 ext. 5366 - Monday thru Friday  

 
 

Companion recipe to The Columbian Market Fresh Article Broccoli 
published on June 30, 2017.  

 
For previous article recipes visit http://ext100.wsu.edu/clark/?p=8163 

 

 

 

 

*Blanching methods on the next page. 

http://ext100.wsu.edu/clark/?p=8163


Blanching 

Blanching (scalding vegetables in boiling water or steam for a short time) is a must for almost all vegetables 
to be frozen. It stops enzyme actions which can cause loss of flavor, color and texture. 

Blanching cleanses the surface of dirt and organisms, brightens the color and helps retard loss of vitamins. It 
also wilts or softens vegetables and makes them easier to pack.  

Blanching time is crucial and varies with the vegetable and size. Underblanching stimulates the activity of 
enzymes and is worse than no blanching. Overblanching causes loss of flavor, color, vitamins and minerals. 
Follow recommended blanching times. 

 

Water Blanching 

For home freezing, the most satisfactory way to heat all vegetables is in boiling water. Use a blancher which 
has a blanching basket and cover, or fit a wire basket into a large pot with a lid. 

Use one gallon water per pound of prepared vegetables. Put the vegetable in a blanching basket and lower 
into vigorously boiling water. Place a lid on the blancher. The water should return to boiling within 1 minute, 
or you are using too much vegetable for the amount of boiling water. Start counting blanching time as soon as 
the water returns to a boil. Keep heat high for the time given in the directions for the vegetable you are 
freezing. 

 

Steam Blanching 

Heating in steam is recommended for a few vegetables. For broccoli, pumpkin, sweet potatoes and winter 

squash, both steaming and boiling are satisfactory methods. Steam blanching takes about 1½ times longer 
than water blanching. 

To steam, use a pot with a tight lid and a basket that holds the food at least three inches above the bottom of 
the pot. Put an inch or two of water in the pot and bring the water to a boil. 

 

 


