
Reducing Your Food Footprint: The Freezer Solution 

We are all trying to be greener. We recycle, we bring our reusable 
cups, and we try to drive less. But one of the biggest environmental 
crimes happens right in our own kitchens: food waste. In Ireland, we 
throw away a staggering amount of bread and bakery products every 
year. We buy a loaf, eat half, and let the rest go stale. We buy a box of 
treats, eat two, and bin the rest three days later. It is a waste of money, 
but more importantly, it is a waste of the resources that went into 
making that food. 

The flour, the butter, the sugar—all of these required water, land, and 
energy to produce. Transporting them burned fuel. When we throw 
food in the bin, all of that carbon footprint was for nothing. The 
simplest, most effective tool we have to fight this is the freezer. It 
allows us to hit "pause" on food life. The question shouldn't be "should 
I freeze this?", it should be "why haven't I frozen this yet?". And yes, 
before you ask, can you freeze donuts? You absolutely can, and you 
should. 

The Science of Staling vs. Freezing 

Staling is basically the movement of moisture. Bread and pastries go 
stale because the water moves out of the starch granules. The fridge 
actually accelerates this process—never put bread in the fridge! But 
the freezer stops it dead. 

By freezing a bakery item while it is fresh, you lock the moisture in 
place. When you thaw it out later, that moisture is still there, meaning 
the texture returns to its fresh state. It is a way of preserving the 
quality without using artificial preservatives. It allows us to eat 
natural, real food without the pressure of consuming it all instantly. 

How to Freeze Responsibly 

To be a true eco-warrior in the kitchen, you need to freeze correctly. 
Don't use single-use plastic bags if you can help it. Reusable silicone 
bags or rigid plastic containers (tupperware) are much better for the 
planet and protect the food better. 

Wrap your items tightly. Air is the enemy. If cold air circulates around 
the food, it causes dehydration (freezer burn). If you do this right, a 
donut can last three months in the freezer. That means three months 
of zero waste. It’s a simple habit that makes a big difference. 

The "Save for Later" Mindset 

https://novaksbakery.com/blog/can-you-freeze-donuts-how-when-should-they-be-frozen/


We need to shift our mindset from "consume now" to "save for later." 
If you are in a bakery and you see a "Too Good To Go" bag or a bulk 
offer, buy it. Even if you can't eat it today. 

Bring it home, portion it out, and freeze it. You are rescuing food that 
might otherwise be thrown out by the shop at the end of the day, and 
you are stocking your own freezer for the future. It is a double win for 
the environment. You save money, the shop reduces waste, and you 
have treats on standby. 

Thawing for Best Results 

When you are ready to eat, thaw responsibly. Don't blast it in the 
microwave which uses high energy and ruins the food. Let it thaw at 
room temperature. It costs zero energy and yields the best result. 

If you want it warm, a quick toast or a minute in a residual warm oven 
is perfect. It revives the crust and the smell. It’s about being mindful 
of energy use at every stage. 

Conclusion 

Sustainability starts at home. By mastering your freezer, you can 
support local bakeries, enjoy delicious food, and ensure that not a 
single crumb goes to landfill. 

Call to Action 

Check out our full guide on how to store and freeze your treats for a 
zero-waste kitchen. 

Visit: https://novaksbakery.com/blog/can-you-freeze-donuts-how-
when-should-they-be-frozen/ 

 


