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Introduction

From hurricanes and tornadoes to ice storms and issues with compromised municipal water supplies, we’ve seen numerous recent disasters—both natural and manmade—cut off electrical or water service to hundreds of thousands of people, sometimes for weeks at a time. If a situation occurs that forces you to shelter in place at home, do you have everything you need to get you and your family through an undetermined period of time?

Before the COVID-19 pandemic, it was easy to write off this type of question as hypothetical thinking. But we now know that shelter-in-place situations can be a reality in our lives. The need to be prepared has never been more evident, and that is what The Disaster-Ready Home will help you do.

Food, water, shelter, heat, toilets, cooking—these are the essentials for daily life. This book will help you create and implement a system that allows you to meet each of these needs should a long-term shelter-in-place situation arise.

You’ll find realistic solutions to help you do the following:


	Build a functional long-term food storage pantry that works with your diet, budget, and lifestyle

	Be prepared to cook food and boil water without using your traditional grid-tied kitchen appliances

	Set up long-term water storage (and renewable water sources)

	Establish an alternative heating solution if you live in a four-season environment

	Implement an off-grid toilet and human waste removal/storage system

	And more



This is not a book about how to go off grid, how to grow all your own food, how to move to the mountains, or how to homestead. I don’t think any of these are practical preparedness solutions for the average suburban household in modern America. Instead, you’ll find a realistic, achievable, affordable, and effective preparedness plan that I call the Disaster-Ready Home Plan. I’ve taken exactly what I’ve done in my own home, for my own family, and turned it into a step-by-step manual for you to follow to be better prepared to shelter in place inside your own home, wherever that might be.

This information is designed to help you build the buffer you’ve been looking for to get you and your family through uncertain times. The practical solutions in this book will help you reach your emergency preparedness goals and give you peace of mind.







PART 1 PART 2 PART 3 FOOD


The first five chapters of this book revolve around food. Food is the reason most people embark on a journey of long-term preparedness in the first place. While food is not the most life-threatening survival priority, hunger—and the idea of preventing it—is an immensely powerful motivator, especially to those who rarely experience it. In fact, food (or lack thereof) is the largest weapon of mass motivation the world has ever known.

There is a lot to think about when building your own long-term food storage pantry. By the end of this first part, you will have set your preparedness goals and will understand exactly how much food, and what kind, to purchase to meet those goals. You will understand all of the food options on the market (freeze-dried, canned, bulk goods, and more) and will make decisions about how much of each one to purchase. From planning and purchasing to repackaging and storing, this part will equip you with everything you need to build a practical long-term food storage pantry that is customized to fit your budget, space, goals, and needs.
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CHAPTER 1 The Practical Long-Term Food Storage Pantry


This chapter will discuss a few foundational elements of long-term food storage that you need to consider before spending too much time or money. As many in the preparedness industry say, failing to plan is planning to fail. This is true with food storage as well. This chapter will go over a few things to consider when choosing and setting up a space to store and organize your food. Each person’s available space is different, but the tips in this chapter will help reduce storage headaches down the road as you begin to build out your long-term food storage space and pantry.

This chapter will also outline the tiered system of timelines I use to make sense of long-term food storage. While you might not choose the same timelines for your own storage plan, you will need to decide what your goal is. Without knowing how long you want your food storage to last, it is difficult to put together a solid preparedness plan. I’ll help you break down your storage goal timelines so you can make sense of it all.







Making Room for Your Long-Term Food Storage Pantry

Depending on the timeline you are preparing for (I personally keep one year’s worth of food on hand), there can be a sizable amount of food involved. You will also be interacting with at least part of your long-term food storage on a regular basis, so it will be designed as an extension of your existing kitchen pantry. Because of these two factors, I recommend choosing a dedicated space to be your long-term food pantry. Mine is a corner closet in our basement.

I realize that it might be difficult to find extra space, but if you get serious about working these concepts into your lifestyle, you will find that a dedicated space will make this process easier to manage. When choosing one, you’ll want to consider the following points.

MAKE IT ACCESSIBLE

You want your long-term pantry to be easily accessible. Your long-term pantry will work in conjunction with your kitchen pantry, and you don’t want access to your pantry to be a frustrating hassle if you can help it.


[image: Image]
Many types of shelving will work to store your food, but these wire shelves on caster wheels are the ones I prefer.



TRY TO ELIMINATE THREATS

Threats to long-term food storage include sunlight, heat, moisture, and pests. If you can, choose a location free of all four. I’ll teach you how to further protect your food using specific storage strategies later, but where you actually store your goods is the first line of defense.


ONLINE RESOURCE PAGE

There is an extensive online resource page for this book that provides access to additional information, links, videos, training, and more. I reference it numerous times throughout this book. It can be found at www.creekstewart.com/thedisasterreadyhome.
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A dedicated space for your food storage is a good idea. My long-term food pantry is located in a corner basement closet under the stairs.
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(A) Taking the extra time to ensure good lighting in your pantry is a worthy investment. This is an area where you will be spending time. I installed these recessed can lights, but plug-in flood lights or lamps are good options as well.
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(B) If your closet already has a light bulb fixture, but does not provide adequate lighting, consider purchasing one of these folding LED light bulbs. They can be expensive, but provide more light in a small space than any other bulb on the market.



USE SOLID SHELVING

I have been through many types of shelving over the years. I started with cheap plastic shelves and got what I paid for. I now use six large wheeled wire rack shelving units that cost about $60 apiece. The shelving you use to store your food and supplies can either relieve or add a great deal of frustration to the process of building out a long-term food pantry. At the online resource page for this book (CreekStewart.com/thedisasterreadyhome), you will find links to the shelving units I use and recommend.

INSTALL GOOD LIGHTING

Most closets or basement corners do not have good lighting. I took the time to install additional overhead lighting in my closet pantry, and it has made a world of difference. Fighting the shadows with flashlights is no way to operate in a long-term food pantry. You want the space to be inviting and easy to navigate. It is worth spending the extra money to either install additional lighting or buy some lights that make sense for the space.

HAVE ELECTRICITY AVAILABLE

I have found that having an electrical outlet in the space (or at least nearby) is really convenient. Whether for vacuuming or plugging in tools to help with repackaging bulk goods (see Chapter 3), an outlet nearby is a real bonus.


The Three-Tiered Storage System

Now that we’ve covered a few tips for preparing your pantry, let’s break down the food category of preparedness into a few stages to help you nail down your own goals.

I store roughly one year’s worth of food for my family of four. For me to wrap my head around storing that much food, I needed to break it up into chunks. I call these chunks “tiers,” and the tiers are based on periods of time (days, weeks, months). In general, my long-term food storage is divided into three tiers. While there is a lot of gray area between these tiers, and quite a bit of overlap, I believe that thinking of your long-term food storage in terms of time periods is extremely helpful. You may want to structure your tiers differently, and that is fine. In the next sections, I’ll describe each of my three tiers and the reasoning behind them. Then, I’ll ask you to create your own tiers of timelines before moving forward.


CREATIVE STORAGE

Small spaces and apartments can be especially challenging when building long-term food storage. One dedicated room or closet may not be realistic. The alternative is creative storage. Ideal places to tuck away long-term storage items such as bottled water, bulk dry goods, or freeze-dried foods include:


	Under beds

	In chests or drawers

	Back corners of closets

	Behind couches

	On top of kitchen cabinets

	Behind doors

	Unused corners of rooms

	On top of freestanding dressers or wardrobe closets
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Almost 80 gallons of water storage are tucked away out of sight in a wooden chest.






TIER 1: FIRST TWO WEEKS

The first tier of my system is simply the food that is in my kitchen pantry, refrigerator, and freezer. Because I do not have a permanent long-term off-grid power supply, I do not consider frozen food to be long-term food storage. I do have a couple of generators, but only keep enough fuel to run these for a few weeks intermittently. We keep roughly two weeks’ worth of meals on hand at any given moment in our immediate kitchen pantry. This is a combination of food we eat every day, including:


	Canned goods

	Dry pasta

	Cereal

	Oatmeal

	Fresh and frozen meat

	Milk

	Fresh vegetables and fruits



With this first tier we have a two-week buffer of food before we even need to step foot into our long-term food storage pantry. A two-week food supply is the absolute minimum amount of food every household should have on hand at any given moment.

If you consider a freezer to be a part of your long-term food storage, then you must be prepared to power that freezer long-term as well. This was an expensive problem for me. The least complicated solution was to not consider frozen food as part of my long-term storage. We always have a lot of frozen food, especially wild game, but I do not include this food in my long-term food storage calculations. If we don’t lose power, it will be bonus food in my stores.
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My grid-tied freezer is full of frozen meat. Because I don’t have a long-term off-grid power supply to run this freezer, I do not consider it a part of my long-term food storage.
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This is what three months’ worth of freeze-dried food looks like for my family of four.




TIER 2: TWO WEEKS–THREE MONTHS

I figure if a disaster strikes and forces a shelter-in-place scenario for more than two weeks (without any access to outside food), then something awfully bad is happening. It is likely that one would need to focus on many different priorities at the same time, such as power, first aid, communications, heating, hygiene, security, and more. In that case, I want to have the option for simple turnkey meals to make life easier during a difficult transitional phase that is far from normal. Because of this, I have planned for three months’ worth of prepackaged, freeze-dried meals to provide a simple, stopgap meal solution for me and my family. I’ll discuss freeze-dried meals later, but they are essentially “add hot water” camping meals that require very little effort, thought, or time to prepare.


BUG OUT VERSUS BUG IN

“Bug out,” or “bugging out,” is the decision to leave your home in the event of a large-scale disaster. Oftentimes, the best decision is to leave, or “bug out,” to a safer location. Alternatively, the decision to stay at home during a disaster scenario is to “bug in,” or “shelter in place.”



For this two-week to three-month period, I have three freeze-dried meal servings per day for all four members of my family. This equates to roughly 900 freeze-dried meal servings. Depending on the company used and the food purchased, the cost of this can easily exceed $1,500. This is a lot of money to spend on freeze-dried food, but keep in mind that I accumulated these meals over several years, spending $100 at a time. Freeze-dried meals will also last twenty-five-plus years, so it is an investment that will not go to waste anytime soon. They can also be used while hiking, camping, or even during a disaster bug out.

I am fully aware that some family budgets do not allow for expensive freeze-dried meals, and that is fine. You do not need to own a single freeze-dried product to have long-term food storage. In fact, everything mentioned in my three-month to one-year tier can fill this tier as well. The freeze-dried meals simply provide ease of use, solid nutrition, and variety during a period that will very likely be stressful and chaotic.

TIER 3: THREE MONTHS–ONE YEAR

Although anything I have planned for Tier 3 can easily be consumed during a Tier 1 or Tier 2 timeframe, I have reserved Tier 3 foods for the latter portion of my one-year food storage plan. Tier 3 is made up of essentially two categories of food:

The first category of food in Tier 3 is the deep storage of shelf-stable foods you already eat on a regular basis. Most shelf-stable grocery goods have a shelf life of anywhere from one to three years. These products include:


	Canned vegetables

	Soup powders

	Nut butters

	Oatmeal

	Cereal

	Pasta

	Boxed meals

	Packaged meals

	Canned soups

	Soup mixes

	Oils

	Snacks

	Candy

	Canned meats

	Canned tuna



This category does not include anything fresh, such as produce, meats, eggs, or baked goods that spoil quickly. All my goods in this category have an expiration date of at least one year out, preferably longer.

The second category of food in Tier 3 is bulk dry goods that are repackaged at home specifically for long-term food storage. These are goods that are carefully repackaged to last twenty years or longer. While they can easily be worked into a weekly rotation cycle in the kitchen, I treat most of my bulk dry goods as true survival food and do not plan on cracking them open until a worst-case scenario. We will dig into the details of this category and the repackaging process in Chapter 3, but it includes foods such as instant oats, rice, peas, lentils, whole-wheat berries, flour, quinoa, pasta, dried beans, and many other types of grains and seeds that can be made into or incorporated into meals. Many of these items can be purchased in 25- or 50-pound quantities for significant money savings over your regular grocery store items and freeze-dried foods.


ENEMIES OF LONG-TERM FOOD STORAGE

There are certain factors that notoriously degrade, ruin, or shorten the storage time for long-term food and water products. Regardless of how or where you keep your items, always try to reduce or eliminate the following threats:


	
Oxygen: Oxidation can be prevented primarily through the use of oxygen absorbers. We will discuss these in detail later.

	
Moisture: Keep your stored food away from moisture at all costs. We’ll discuss packaging solutions that will help with this.

	
Pests: Pests such as bugs, weevils, and rodents can infest your food and water if you're not careful.

	
Heat: The optimal storage temperature for most stored foods is under 72°F.

	
Sunlight: Sunlight increases storage temperatures, and the ultraviolet rays degrade packaging. With water, sunlight can also encourage algae growth.
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(A) I will teach you how to properly repackage 25- and 50-pound bulk bags of dry goods into 5-gallon buckets for long-term food storage.
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(B) All items on the middle shelves are part of my regular food rotation plan. These are foods that we buy at our local grocery store and eat on a regular basis. This “deep stock” of rotation food items makes up a very large portion of our long-term food storage.





	PLANNING YOUR OWN TIERS




	Timed tiers are not necessary to amass long-term food stores—they just make sense for me. At this point, take a minute and decide if you will be dividing your food storage into hypothetical timed tiers. Use this chart to detail each tier.




	1

	 




	2

	 




	3

	 




	4

	 




	5

	 




	6

	 






The Importance of Rotation

Before we discuss calculating how much food to buy, I want to briefly introduce a key element in the long-term storage plan. The biggest mistake most people make when it comes to long-term food storage is buying a bunch of food and eventually having to throw it away because it expires. My goal is to make sure you never do this, so we will be using a food storage strategy known as rotation.

Ideally, the majority of your long-term food storage will consist of items and ingredients that you and your family eat on a regular basis. You should identify the foods you eat most often and then stock up on these items (likely over many weeks or months) so that you have a built-in buffer of food in your long-term food storage pantry. As you build your own larder of food, you will begin to “shop” from your own long-term pantry when you run out of items in the kitchen. You will use the oldest items first and replenish your long-term pantry on your routine grocery runs. This rotation strategy only works if you store the food you eat and eat the food you store. Chapter 2 will discuss rotation in more detail, but it is important you at least understand the basic concept early on. Rotation is a key part of a workable long-term food storage plan.

Going to the grocery store and stocking up on random food items for long-term food storage is not a workable strategy. The next chapter will outline a series of calculations and rules for purchasing food. These rules will help you make sense of buying large quantities of food and give structure and intention to your food purchases.
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CHAPTER 2 How Much Food Will You Need?


This chapter covers the ground rules that can simplify the sometimes-overwhelming process of long-term food storage. In full transparency, these rules are based on assumptions, estimates, and generalities. If you follow them to build one year’s worth of long-term food storage, you may be off by a month or two. This is an acceptable variance for me. If you want to be as exact as possible with your amounts and timelines, the methods in this chapter will give you a solid base to start from.







Your Storage Goal

Although you can certainly start building a long-term food storage pantry with no goal in mind, I believe it helps to pick an overall timeline. If you are just starting out and do not know where to begin, I’d recommend a minimum of three months’ worth of long-term food storage. If you are feeling pretty serious about this subject, then choose six months or one year. If you completed the tier timeline table in Chapter 1, then you likely already have an overall timeline in mind.

Choosing a timeline to work toward not only helps you set short-term goals and budgets; it also gives you security in knowing how long you can feed yourself and your family if disaster strikes. In the following space, set your long-term food storage goals by writing in the overall timeline you are currently preparing for.



	OVERALL TIMELINE




	 





Calculation Ground Rules

Once you have established a timeline, it’s time to figure out how much food you need to fill it. To make this process as easy as possible, here are some ground rules.

GROUND RULE #1: Treat Everyone As an Adult

Except for infants still on milk or formula, I treat everyone as a full-sized adult. I initially tried calculating kids’ servings versus adults’ servings and found it very difficult, so I simplified it and made everyone an adult. This solved a lot of problems for me. The bonus is that you will likely end up with more food than you need. That is a good problem to have in most cases. In the space that follows, write how many adults you are preparing to feed.



	NUMBER OF ADULTS




	 







	FOOD TYPE

	NUMBER OF SERVINGS PER MEAL

	DAILY NUMBER OF SERVINGS




	Grain

	x3 =




	Protein

	x3 =




	Vegetables/Fruit

	x3 =





GROUND RULE #2: Each Meal Consists of One Serving of Grain, One Serving of Protein, and One Serving of Vegetables or Fruit

Is this a perfectly balanced diet? Maybe not, but it is close enough and it’s certainly better than nothing. Using this ground rule means that I need four servings of grain, four servings of protein, and four servings of vegetables or fruit three times a day (twelve servings of each, total) for my family of four.

In the table on this page, write how many servings of grain, protein, and vegetables/fruit you need per meal (that is, how many people you are planning to feed). Then, multiply these numbers by three to get your total number of servings of grain, protein, and vegetables/fruit per day.

GROUND RULE #3: Use Food Labels to Count Servings

For any food product that has the number of servings listed on the packaging, use that number in your serving calculations. If the product lists a half size, such as 3.5 servings, round that number down. I realize that some manufacturer serving sizes are small and some are large, but for the sake of simplicity, I just take the label at face value and add it to my goal total.

GROUND RULE #4: 1 Cup = One Serving

Almost all bulk dry goods, such as oatmeal, rice, beans, and grains, are sold by weight instead of serving size—for example, in 25- or 50-pound bags. In the case of bulk dry goods, I consider 1 cup of reconstituted food to be one serving size.
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I take food label servings at face value. For example, this can of green beans shows 3.5 servings. For simplicity, I round down all half-serving sizes, which in this case means three servings of vegetables.




WHAT IS A NO. 10 CAN?

If you are just getting started in food storage, it is important you understand what a No. 10 can is. “No. 10,” “#10,” and “Ten-Pound Can” are all terms used synonymously to describe the same size can. The phrase has nothing to do with how much of something it will hold. It is simply industry lingo for the can size. A No. 10 can is 6 3⁄16 inches in diameter by 7 inches tall and will hold different amounts, depending on the food items. It will hold roughly 109 ounces of liquid but far less of whole freeze-dried strawberries. Different-sized cans are denoted with different numbers; for example, the 20-ounce can of pineapple chunks in the photo is referred to as a No. 2 can. No. 10 cans have become very popular packaging cans within the long-term food storage industry. They are a great size for storage and are very durable.
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Here are two common size cans: a No. 2 can of pineapple chunks (left) and a No. 10 can of freeze-dried blueberries (right).





GROUND RULE #5: ⅓ Cup Bulk Dry Goods = 1 Cup Cooked

Although some bulk foods vary slightly, ⅓ cup of dry goods is a fairly good estimate for what you’ll need to make 1 cup of reconstituted cooked food that is ready to eat. For example, ⅓ cup dry rice equals about 1 cup cooked rice. Using this estimate you can quickly calculate how many cups of food product you need to meet your serving goals for the timeline. It might not be exactly perfect for some bulk dry goods, but it is close enough for most.

GROUND RULE #6: Use Food Weights to Determine How Much Bulk Dry Goods You Need

On the online resource page for this book, you will find my Bulk Food Weights Download Sheet. This is a downloadable Excel spreadsheet for you to use to help in this process. On this sheet I have provided you with the ⅓-cup weights for almost every available dry bulk good that you’ll ever consider incorporating into your long-term food storage. You can use these weights, combined with how many ⅓-cup servings you will need, to determine the total weight of dry bulk goods you will want to keep on hand for your goal time period.


Simple Calculation Example

Following is a simple real-life example of how I used this system to determine my long-term food storage breakfast needs for one person for one year.

1 Serving of Grain


	⅓ cup instant oats = 1 cup cooked oatmeal

	⅓ cup instant oats weighs 0.07 pounds (taken from Bulk Food Weights Download Sheet)

	0.07 pounds of instant oats × 365 breakfasts in 1 year = roughly 25 pounds of dry bulk instant oats
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