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  Dedication

  This book is dedicated to my son William Tell Nash. As he grows into manhood, I wish him to learn the lesson that food storage and other self-reliance actions are not done out of fear.

  We prepare with self-discipline because we value personal responsibility, and because we prefer to be producers rather than moochers.

  I hope he never has to live solely on our food storage, but I intend for him to be able to.


  Foreword

  He promotes persistence as opposed to one great event.

  He promotes consistency in self-sufficiency rather than some survivalist, hermit philosophy.

  Prepare for what’s to come—his persistence continues in this work, so important that it taunted the author for a place in his broad array of published works until he finally relented and gave this topic the dedicated platform it deserved.

  The book is important and significant because . . .

  If I ever needed a macho superhero type of character in my camp, it would be David Nash—but don’t let that hardcore exterior fool you. This book officially removes his manly mask and exposes him as a mushy ole teddy bear underneath.

  Everybody knows that good food is the way to win someone’s heart as it’s one of the best expressions of love. So while you may have seen his Rambo-like persona in David’s previously published works involving firearms, street smart self-defense, or chasing and hunting down your next batch of homemade sausage, make no mistake about it: David has set out to woo you with his passion for delicious meals regardless of the circumstances in which you may find yourself. Alien invasion, a massive earthquake, or the next world war? No problem! David is determined and persistent in promoting his passion for all the ways you can enjoy a great meal.

  While it’s critical for survival, health, and emotional well-being, food is also about love. In this work, David guides you through fifty-two clever ways that you can create delicious, nurturing, comforting, and realistic dishes in the midst of any kind of a scenario. While freeze-dried food manufacturers would have you believe that spending your kid’s college fund is necessary in order to avoid starvation someday soon, David lives confidently at the other end of the spectrum, spreading lots of passion amidst his plethora of ideas and projects that can help anyone to look forward to mealtime—even if it means camping amidst the ruins of your own home.

  For those who consider themselves “preppers,” David has a special message for you. Often, he has seen so many who deliberately “prepare” for nothing but misery as they half-heartedly “plan” on eating lackluster, energy-sucking, immune-crashing substances that can barely be considered “food.” David is wise in his understanding that a crisis is obviously rough enough without you deliberately planning to suffer through an unpleasant meal or two on top of it. So, through these fifty-two projects he teaches you how you can easily take affordable steps now to ensure that your mealtime will be the least of your worries tomorrow. In fact, he shows how simple planning and efforts now will serve you well physically, emotionally, and, perhaps, even financially later on down the road.

  In the book’s introduction, David encourages folks to use the book to the point of getting flour and juice on the pages. But I discovered that if you truly utilize this valuable resource properly, you’ll no doubt end up with signs of wear and tear thanks to great delights such as velvety caramel, creamy butter, heavenly bacon, and mouthwatering corn cob jelly, which David cleverly creates using parts that most people would throw down the drain or into the trash.

  Make no mistake about it, David is a real person. He’s busier than a one-armed paperhanger just like the rest of us and doesn’t have time or tolerance for lengthy processes that feel like they require a doctorate in physics. His no-nonsense approach to these projects is sure to endear the busiest of moms, while still being man enough to earn Dad a gold star or two. David takes his reality one step further by ensuring that his projects are doable regardless of the size of your bank account; he clearly prefers the “do-it-yourself” methods over those “spending-gobs-of-money-on-items-that-will-only-collect-dust-in-the-basement-until-there’s-an-apocalypse—at-which-time-you’re-likely-to-forget-you-even-had-such-items” type of methods. (Yes, he says, you can make delicious homemade pasta without the fancy equipment!)

  In the interest of making every opportunity for a good meal realistic for everyone, David walks you through multiple methods to accomplish your goals so you have plenty of options to choose from! That’s my kind of “prepper”—one who uses multipurpose tools and methods to go along with the multipurpose tangible items!

  Whether it’s discussing nuances of browning a dish more beautifully with honey, or confessing to ruining his wife’s treasured appliances a time or two, you’ll find yourself fully engaged in what he has to teach you. I suspect that rather than feeling overwhelmed with another list of “everything that needs to be done for mealtime sanity amidst a crisis,” you’ll find David’s enthusiasm contagious and find yourself feeling like his projects are a moment of peaceful respite for you!

  Unfortunately, there is a downside to partaking of David’s passion-driven projects; they really get in the way of that afternoon you had planned to watch the Gilligan’s Island marathon in order to glean Self-Sufficiency 101 Training. So be warned that once David entices you to venture into the “doing” of these projects, you’ll be hard-pressed to take a peaceful nap knowing that there’s so much fun stuff that he still has to teach you.

  So, get ready to meet your new best friend, and mine—David Nash—but understand that the relationship will require a little less sleep and a few more smiles.

  —Kellene Bishop

  Preparedness Pro

  www.PreparednessPro.com


  Introduction

  I really don’t like the term “prepper.” Recently, it seems to have acquired a slightly pejorative connotation—basically “survivalist–lite.” In response to this, I have stolen terminology from my past work in governmental emergency management and call what I do “advocating for a disaster-resilient lifestyle.”

  In reality it doesn’t matter what we modern folks call it. Prepping is nothing new—historically it has just been called “good common sense.” For thousands of years, humans have known that seasons change, crops fail, volcanoes sometimes explode, and that the tribes that thrive learn the most efficient means to store food.

  In statistics, there is a term called regression to the mean (or reversion to mediocrity) in which short-term measurements can fluctuate widely (test scores, stocks, climate); however, when looked at over time the measurements actually stabilize. What that means to us disaster-minded folks is that no matter how great we are doing today or how bad it seems, neither good nor bad times will last. The common sense thing to do in this scenario is to put resources aside when we have plenty to create a cushion for times when we don’t have enough.

  When I meet with other preparedness advocates, I am always amazed at the vast differences in how each individual solves common problems. I have met those who plan to “bug out” and live the life of a mountain man, engineers who have triple redundant technological systems in place to reduce dependence on grid-supplied utilities, off-grid families that reduce their lives to simplicity and try to produce the majority of their own staples, and other confused guys like me who cannot seem to find a preference, but who rather borrow bits and pieces from everyone we meet.

  In the end the commonality is that we all need food, water, and shelter—everything else is just a nicety to have.

  When writing my earlier book 52 Prepper Projects (Skyhorse Publishing, 2013), I had to cut out several food-related projects to provide a balanced collection. In this book, I am getting back to basics and focusing entirely on food. This book has an emphasis on food preservation rather than production because, while not everyone has the resources needed to produce the majority of their own food, everyone reading this does have access to the neighborhood grocery store.


  How to Use This Book

  Like 52 Prepper Projects, this book is loosely based on the premise that the reader will pick one project a week, and that the projects in the beginning of the book are simpler and provide the foundation for the more complex projects in the later pages.

  However, as I research projects, I find that reading about something is different than actually doing it. So, earlier projects may seem harder than later projects. I also find that everyone has a different point of view and skill level.

  While the book is intended to be organized in a manner to make it easier on the reader to work on projects consecutively, I think most people will jump around and complete projects as they need or want to do them. At my house, we do projects based on the blessings of both the good idea fairy, or if I see something in the grocery store that reminds me of a certain project . . .

  No matter how you complete the projects in the book, this is not designed to be a cool book sitting on the shelf. Reading is a poor substitute for doing.

  Get flour on the cover and juice stains on the inner pages—dog-eared and used or creased books are usually owned by smarter people.

  Lastly, I want you to understand that I have researched, studied, and completed each of these projects—multiple times each. But your results may vary, so adjust accordingly based on your own judgment, needs, and skills. In the end, this book is designed to help you help yourself. In the words of the famous naturalist James Audubon, “When the bird and the book disagree, always believe the bird.”


  Food Safety Issues

  Food safety can be a contentious issue. Some demand perfectly safe techniques, while others eschew modern safety and stick with their secret family recipe because “Granny did it this way her whole life and never got sick.”

  Personally, I prefer to use common sense. The various extension office standards and those that come from the National Center for Home Food Preservation are deemed safe because, if you follow their techniques perfectly, no food-borne pathogens can survive their canning process.

  Due to their strict methods, things like butter (canned ghee), eggs, or cheeses cannot be “safely” canned. This is because botulism spores may be able to survive in the center of the can. However, any homesteader or prepper who follows Internet blogs is bound to have found several websites that show people canning butter, eggs, or cheese.

  I have canned and seen others can items that the powers that be have deemed unsafe. That doesn’t mean you should do so. You can die from improperly canned foods.

  For the record, I would caution anyone who wants to can to strictly follow the extension office standards and official recipes. This is the only way to ensure that you do not die of slow paralysis brought on by the botulism toxin.

  I would also like to educate the reader on botulism poisoning—especially since 48 of the 116 cases of botulism poisoning in the United States from 1996 to 2008 were caused by improperly home canned vegetables.

  First off, botulism is a bacterium called Clostridium botulinum that lives in the soil. When either the bacteria itself or the harder-to-kill spores are sealed in the proper environment, they grow and produce a toxin that even in tiny amounts can cause paralysis and death.

  Of course for botulism to occur you need:

  •   Anaerobic conditions (no oxygen)

  •   Temperatures above 39°F

  •   Moisture

  •   pH greater than 4.6

  •   In almost any home canned item you will create the first three conditions.

  In case you aren’t familiar, the terms “acid” and “base” are ways to describe the properties of a chemical, similar to water that is “hot” or “cold.” While mixing hot and cold water forms warm water, mixing acids and bases will even out the pH level. A substance that is neither acidic nor basic is called “neutral.”

  The pH scale measures the range of how acidic or basic a material is. It ranges from 0 to 14. A pH of 7 is neutral. Water is a 7 on the pH chart.

  A pH less than 7 is acidic, and a pH greater than 7 is basic. Each point on the pH chart grows by ten times. So, a pH of 3 is ten times more acidic than something with a pH of 4 and 100 times (10 x 10) more acidic than something with a pH of 5. The same holds true for bases.

  A low pH kills botulism spores, which is the reason why we don’t have to pressure can food with a high level of acidity. On the other hand, I know many people who think you don’t have to pressure can pickled items, since vinegar is an acid. However, in many cases (especially pickled eggs), the pH level at the center of the food item can remain unchanged. So, if botulism is present, bacteria would grow in the center and create the toxin in the yolk of a pickled egg, even if the rest of the egg is of the proper pH to kill botulism.

  I would like to caution you to be careful. If you doubt the safety of any preserved foods, throw it out. This is especially important if the food has the following signs, which indicate contamination:

  •   Bulging, leaking, or swollen cans

  •   Damaged or cracked containers

  •   If the can spurts liquid or foam when opened

  •   If the food is moldy, off colored, or smells bad

  All this may seem difficult or confusing, but it is a vital part of learning how to properly can food. I was a little “fast and loose” with canning until I ate some home canned food and got it in my head that I should have been more cautious (after I had eaten it). I spent a long weekend checking myself for the initial symptoms of botulism poisoning and have since been very careful to pay close attention to detail.


  $10 Weekly Food Storage Program

  Food storage does not have to be difficult or break the bank. I cannot afford to buy prepackaged yearly supplies of freeze-dried premium foods. However, not being able to spend tens of thousands of dollars in food does not keep me from providing for my family.

  Instead of sprinting toward a nonexistent finish line of “preparedness,” I prefer to move in a reasoned and steady pace, building up my stores slowly and without causing marital discord.

  While I live by what I write, some projects I write about are things I tried a couple times out of curiosity or because I wanted to gain a basic skill. This particular program is a staple of my emergency plan, and is how I have gotten to the level of preparedness that I am in currently.

  What my family does is to make a shopping list of what we need for the week, and buy a little extra each week. $10 (or $5 or $25 depending on your budget) may not seem much, but over time it comes up to a substantial amount of food. An extra $10 constitutes ten more cans of vegetables or several pounds of dried beans.

  We found that after obtaining and storing several months’ worth of the foods we eat daily, we were able to skip our normal grocery trip and buy larger amounts of food in bulk for the same price. Over time we even saved enough to make bulk purchases of meats.

  If you want some help deciding what to purchase, the list below is a good representation of one full year of food for two adults.

  It would be a simple process to begin with week one and get that week’s food item while you are doing your normal shopping.

  1.   6 Pounds of Salt

  2.   5 Cans Cream of Chicken Soup

  3.   20 Pounds of Sugar

  4.   8 Cans Tomato Soup

  5.   50 Pounds of Wheat

  6.   6 Pounds of Macaroni

  7.   20 Pounds of Sugar

  8.   8 Cans of Tuna

  9.   6 Pounds of Yeast

  10. 50 Pounds of Wheat

  11. 8 Cans of Tomato Soup

  12. 20 Pounds of Sugar

  13. 10 Pounds of Powdered Milk

  14. 7 Boxes of Macaroni and Cheese

  15. 50 Pounds of Wheat

  16. 5 Cans of Cream of Chicken Soup

  17. 1 Bottle of 500 Multi-Vitamins

  18. 10 Pounds of Powdered Milk

  19. 5 Cans of Cream of Mushroom Soup

  20. 50 Pounds of Wheat

  21. 8 Cans of Tomato Soup

  22. Pounds of Sugar

  23. 8 Cans of Tuna

  24. 6 Pounds of Shortening

  25. 50 Pounds of Wheat

  26. 5 Pounds of Honey

  27. 10 Pounds of Powdered Milk

  28. 20 Pounds of Sugar

  29. 5 Pounds of Peanut Butter

  30. 50 Pounds of Wheat

  31. 7 Boxes of Macaroni and Cheese

  32. 10 Pounds of Powdered Milk

  33. 1 Bottle of 500 Aspirin

  34. 5 Cans of Cream of Chicken Soup

  35. 50 Pounds of Wheat

  36. 7 Boxes of Macaroni and Cheese

  37. 6 Pounds of Salt

  38. 20 Pounds of Sugar

  39. 8 Cans of Tomato Soup

  40. 50 Pounds of Wheat

  41. 5 Cans of Cream of Chicken Soup

  42. 20 Pounds of Sugar

  43. 1 Bottle of 500 Multi-Vitamins

  44. 8 Cans of Tuna

  45. 50 Pounds of Wheat

  46. 6 Pounds of Macaroni

  47. 20 Pounds of Sugar

  48. 5 Cans of Cream of Mushroom Soup

  49. 5 Pounds of Honey

  50. 20 Pounds of Sugar

  51. 8 Cans of Tomato Soup

  52. 50 Pounds of Wheat

  At the completion of one year of shopping, you would have amassed the following:

  •   500 Pounds of Wheat

  •   100 Pounds of Sugar

  •   40 Pounds of Powdered Milk

  •   12 Pounds of Salt

  •   10 Pounds of Honey

  •   5 Pounds of Peanut Butter

  •   45 Cans of Tomato Soup

  •   15 Cans of Cream of Mushroom Soup

  •   24 Cans of Tuna

  •   15 Cans of Cream of Chicken Soup

  •   21 Boxes of Macaroni and Cheese

  •   500 Aspirin

  •   1,000 Multi-Vitamins

  •   6 Pounds of Yeast

  •   6 Pounds of Shortening

  •   12 Pounds of Macaroni

  This equals a diet of 2,000 calories a day for ten months for two people. While this is not a full year supply, you would not starve if you supplement it with foraging and some level of food production.

  This technique has been widely circulated in preparedness circles over the years because it works. Even if you don’t follow this particular list, spending a regular structured amount is the best way to get started in building a good food pantry.


  Project 1:

  Identifying and Procuring Food Grade Buckets for Storage

  Whether you are just starting out storing food or are an experienced preparedness guru, you will need buckets to store all your food. When you are just starting out, buckets seem to be hard to find, but soon you will be swimming in them.
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