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This table tells you how long meat can be frozen for and still taste good:

IProduct

Approximate frozen storage
life

Beef/lamb roasts 4-6 months
Ground beef mince 2-3 months
Sausages 1-2 months
Beef Steaks 3-4 months
Beef/Lamb Casserole 2-3 months
|Lamb chops 2-3 months
loffal 1 month
Whole chicken 4-6 months
Chicken portions 3 months
|Lean fish (eg. Whiting) 4 months
|Oily fish (eg. Mackerel) 3 months

(Source: Meat and Livestock Australia Food Safety Campaign Group: Food Safety in the Home)
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