Building Your Fami!g Home Storage
Susan BgtendorP

Where do you start? The ]tems in column 1 are MANDATORYI A\C’ceryou have these minimums then

add items in column 2. DO NOT go into DEBT obtaining emergency suPP!iesl

FIRST PRIORITY

SBor’c:rcrm Storag;e

-3 MOI’\H’IS of rotatable foods you use rcgu]arlg
~Watcr — H~ga”ons per person (1Cor two wceks}
~Bcgin building a financial reserve.

SECONDFRIORITY

Long;~Te m Foocl Sto rage

Minimum for 1 person/ 1 year*>

(srains 400 |bs.
Peans 60 lbs.
Fats/Oils 30 |bs.
Ougars 60 lbs.
Sait 8 lbs.
Fowdered Milk or cquivaicnt 16 lbs.

Water Filtration/Purhcication system

*Minimum recommended amounts will sustain life only. You

may still be hungrg‘ Storing these amounts will give you a

dail\lj ration for a year as follows:

400 |bs. (Grains = 2 cups grainor 3 cups ﬂour/clay
60 lbs. chumes = about 1/3 cup Pinto bcans/c]ag
161bs. Pwd. Milk = 1,/3 cup c]ry or % cup mi“(/c]ag
10 quarts Ol =1 %Tbsp/dag

60 lbs. Sugars =1 cup honcy or 1/3 cup sugar/ciay
8lbs.salt = 12/% tsP./clay

THIRD FRIORITY

Jtems to Add Variety in | aste and | exture

Consicler the gollowing:

o Baking Fowder/Soda/(ream of
Tartar

e Broth/Bouillon

e (Cocoa

° Cornstarch

° Egg Powder

° Garlic (minced, Powclerecl, salt)

e (Onions (minced, Powdcred, salt)

° FCPPCF

L4 Lard

° 509 Sauce and/or Worcestershire
sauce

° Spices and F]avorings — Large varietg

° Tomato Powcler

° \/inegar

. Yeast

° Non—c!ectric hand grindcr

FOURTHFRIORITY

]tcms to Adcl f:ur‘thcr \/arietq and Nutrition

A variet3 of loncherm storable vcgetab]es,
{:ruits, meats, etc. (Dehgdrated/]zreeze Dried)



You may also want to consider obtaining lﬁggfene/sanitatfon, shelter, c!ot!’xing/s!’xoes, alternative fuel and cool(ing

methods, first-aid, tools, etc., as circumstances allow.



