· Excuses aren’t edible, food is. 
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“The time will come that gold will hold no comparison in value to a bushel of wheat.” 
 President Brigham Young


Planning Your Food Storage –Three Months
The best storage plan for your family begins with the knowledge of what your family prefers and will eat.  Consider that age, food preferences, health, available storage space, environmental conditions, and budget all are determining factors.  Preparedness seems to work on a Rule of Threes: a person normally can’t live for more than three minutes without air; for three days without water; or for three weeks without food.  Obviously there are exceptions but who wants to find out if they are exceptional in any of these instances?  

Three Months - It is recommended that each family accumulate a supply of food to sustain their family for three months; these would be foods that are included in the family’s normal menu.  An excellent plan is outlined in Wendy DeWitt’s Everything Under the Sun which is included as an attachment to this document.  This plan is recommended because it allows a family to store foods that they like and normally eat, not foods that are recommended by someone else.  Wendy’s system is designed to use a solar oven in the event of an emergency and teaches you how to can your own meats if you want to have meat in your diet during an emergency.  From personal experience home canned meat is tender, moist, and very easy to bottle and then to use.  IF you have ever purchased and eaten canned tuna or chicken in metal cans you understand how convenient they can be.  Meats bottled in glass jars have a shelf life to exceed those canned in metal by at least five years, never get that ‘tinny’ taste, and are wonderfully tender.  If you have ever canned anything you will find that canning meat is easier than any other product canned.  It does require a pressure canner which is a valuable piece of equipment that will last for a lifetime.  Wendy’s book suggests how to buy the equipment needed (note that Wendy does not sell anything including her system, she is interested only in encouraging food storage).  This system allows for easy rotation, long storage life, and is based on foods that your family is familiar with and loves because you use your own recipes!  It also includes a number of recipes and examples as well as a conversion chart that is an excellent resource.
If you aren’t interested in completely following this plan it is suggested that you adapt it to fit your family’s needs as it provides an easy way to determine how much food you will need to store.  Ah, what to do for the fast-food crowd and those who never eat at home?  Consider what you would do if those options are not available for an extended length of time or your financial situation changed to make eating out unfeasible.   Following the counsel to store food can be life-saving.
Follow the Prophet – http://www.providentliving.org/channel/0,11677,1706-1,00.html
· How much do you need – in keeping with the Brethren’s latest counsel, start with a three month supply.  Decide how many times in three months you will serve each food to determine the number of total items needed.  Example – spaghetti every week? – multiply all needed ingredients by 13 (number of weeks in 3 months) and purchase the required amounts.  These should be foods that you normally eat and can easily adapt into your menu rotation.  
· What do I store if we normally eat out? – Realize that this probably won’t be an option in time of crisis, whether personal finances or natural or civil disaster.  Think through what you would do if you had no options outside of your home.  Store foods that you can prepare at home even if you choose to later donate them to a food pantry as part of your rotation plan.  Always date each item with the date of purchase (see last EPG-mail for details).                                             Excuses aren’t edible, food is.
OPPORTUNITIES FOR THE WEEK 
Print and read Everything Under the Sun and plan your family’s menu for 7 or 14 days as described.
From the menus, prepare your grocery list.

Begin purchasing the foods on your grocery list, date each item, place the new items BEHIND any other like items in your pantry for proper rotation.

Find a book on locally available wild edibles to include in your 72 hour kit.

	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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