Food Storage

During an emergency, your home will become your grocery store, your hardware store and your hospital.
Your goal should be to have a year supply of all needed items to properly stock each store.

Don’t let this overwhelm you. Start small.

Begin with a two (2) week supply, build to a month, three (3) months and before you know it, you will have a year’s supply.

Every time you go to the grocery store, get two (2) of every item that you buy. Put one (1) away and use the other. As your budget allows, buy three (3), stock two (2) and use one (1). Remember to rotate these items, newest one to the back and use the oldest.

Stock up when items are on sale. Especially with items that have a long shelf items such as canned soups and canned meats (tuna, beef, etc.).
Another good method is buying in bulk such as 25 lbs. bags of rice or pasta. These items have a long shelf life. They must be protected from insects. They can simply be stored in a tin or food grade plastic bucket.

The contributors to food degradation are light, moisture, temperature and air. Take these into account when choosing a storage method.

Basic items for food storage must include but are not limited to 

Grains

1. Wheat

2.  Rice

3.  Barley

4.  Oats

5. corn

Legumes (Beans of all varieties)

1. Navy

2. Pinto

3. Kidney

4. Lentils

Sweeteners
1. Honey

2. White Sugar

3. Brown Sugar

4. Molasses

5. Corn Syrup

Fats

1. Vegetable Oil

2. Olive Oil

3. Shortening

Salt and a variety of spices
1. Pepper

2. Meat Tenderizer

3. Garlic

Powdered Milk

Garden Seeds 

1. Heirloom seeds are best, as you can save the seeds and replant next year

It is better to have well rounded one (1) month’s supply of your normal food menu then to have a year’s supply of just wheat, beans, honey and powdered milk. The basics are important, but it just the beginning.
If people eat what they store and store what they eat, the rotation will automatically take care of itself.

When stocking the shelves, remember to place the date of purchase on your items. This will help you know how old the item is, how much you use, and how often you use the item.
The Seven Mistakes of Food Storage

1. Variety

All wheat, but no oats or corn in your grain category.

All pinto beans, but no navy beans in you legumes category

Many people, especially the elderly and the very young can become sick when eating wheat, in large amounts. Their tolerance must be built up slowly over time. Therefore it is important to have other grains available.
2. Balance
Having only one (1) kind of food such as all freeze dried, but no fresh or ability for home-cooked. All MRE’s (Meals Ready to Eat) but no canned goods.

3. Staples

Having just the seven (7) basic food items, but no staples to go along with them. This means baking soda, baking powder, yeast, spices, powdered eggs, powdered butter and all other items needed for baking.

4. Quick and Happy Foods

During times of stress and hard work, you need meals that are easy to make, such as MRE’s or freeze dried casseroles that just require hot water. Also your “fun” foods to add normalcy to life, such as hard candy, chocolate, and desserts.

5. Vitamins

Even though canned or freeze dried foods can last for years, their nutritional value falls with time. The food will fill your stomach and take hunger pains away, but vitamins and minerals are depleted and must be replaced. 

Most vitamins can be stored for ten (10) years and vitamin C will last indefinitely if properly stored.
6. Storage

Storing in the wrong containers or wrong places, remember, degradation of food is caused by light, moisture, temperature and air. Temperature being the most crucial. A consistent temperature between 45 degrees and 60 degrees is ideal.

7. Rotation

Always use the oldest first and the newest is placed to the back. Store what you use, use what you store.

Dry cake mixes do not last forever, no matter how well you store them.

Remember on your food storage, start small and work your way up. It does not have to be difficult or expensive, but you do have to get started. 

YOU CAN DO IT!
