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“The time will come that gold will hold no comparison in value to a bushel of wheat.” 
 President Brigham Young


Pantry Sense
Food storage isn’t about having wheat and powdered milk stored away for “the big crisis”.  It is incorporating foods from a larger than normal “pantry storage” (which may be spread throughout your home, depending on its capacity) into your family’s daily meals.  Foods in the ‘fridge and freezer are part of that stock as are #10 cans of beans, wheat, etc.  and smaller cans of fruits, condensed soups, etc.  Meal planning is done around a variety of foods - fresh, canned, frozen, and in some cases, dried.  “Use what you store and store what you eat” is the basis of a viable plan.   It isn’t hard, it just takes planning and determination.  It is critical that foods be kept as cool as possible; never in the attic or garage.  Using “food storage” is good stewardship and the sense of accomplishment is wonderful!
Making the Best of Basics [ISBN 1-882723-25-2] is a great resource by James Talmage Stevens.  He suggests that you may want to experience some immediate progress by starting with safety net  supply purchasing.  This can help you gain momentum immediately by obtaining some items without destroying your budget.  These would be food and supplies which would sustain life should an emergency occur before your total preparations are completed.  For your storage program purchase those items consumed in your present diet through a process called planned copy-buying (buying extra cans, jars, packages or foodstuffs, medicines, and household products you routinely use).
Like tithing, emergency preparedness is a principle of obedience.  

Suggestions to increase your storage of food –

· Multiple purchases – when they are on sale buy a large supply of items you use.  When stores offer specials and seasonal foods on sale you can maximize your purchasing power through bulk buying.  This takes a bigger financial commitment but is the preferable way to acquire storage items more quickly.  You save in the long run because the foods you are using were purchased on sale and hopefully you won’t need to restock until you see them on sale again. 
· Duplicate purchases – buy extra of items to increase your food storage program as you buy food items for immediate use.  Do this every time you shop.  Don’t include extra perishables or low-priority items. 

· Rotation is critical – date the top of each can, bottle, jar, & box.  Newly acquired foods go behind older foods so the oldest foods are used first to avoid spoilage.  Consider using a quarterly rotation system by marking foods acquired in Jan–Feb–March 2007 with “A7”; Oct-Nov-Dec with “D7” (the D7 items will go behind the C7, which are behind the B7, etc.).  For bulk storage (more than one row of an item) newest items go to the back on the right, so use the ones on the left front first.  It quickly is second nature and kids love to help with the marking – Sharpies work best.  
OPPORTUNITIES FOR THE WEEK 
Allocate funds to begin increasing the amount of food incorporated in your pantry system. 
Begin by making a list of Safety Net items – those basics you would need to sustain life should an emergency occur soon. 
Prioritize the list and purchase as many Safety Net items as you can now to give a sense of security as you move forward in your procurement of additional items to round out your supply. 
	To unsubscribe simply return this email with Unsubscribe in the subject line.  Feel free to forward to interested friends; the goal is to increase the awareness, desire, and ability of people to be prepared for potential emergencies in keeping with the counsel of the Prophets and FEMA.
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