
Survival Foods to Stockpile: Create Your Own 
Perfect Pantry to Survive 365 Days Without a 

Corner Store
 Free Book Online

 Diamond Press

http://www.neutronbyte.com/api/Wa18oYTP/e/Eamo/OPMw/xeMzP/Survival-Foods-to-Stockpile-Create-your-Own-Perfect-Pantry-to-Survive-365-Days-Without-a-Corner-Store
http://www.neutronbyte.com/api/Wa18oYTP/e/Eamo/OPMw/xeMzP/Survival-Foods-to-Stockpile-Create-your-Own-Perfect-Pantry-to-Survive-365-Days-Without-a-Corner-Store
http://www.neutronbyte.com/api/Wa18oYTP/e/Eamo/OPMw/xeMzP/Survival-Foods-to-Stockpile-Create-your-Own-Perfect-Pantry-to-Survive-365-Days-Without-a-Corner-Store
http://www.neutronbyte.com/api/Wa18oYTP/e/Eamo/OPMw/xeMzP/Survival-Foods-to-Stockpile-Create-your-Own-Perfect-Pantry-to-Survive-365-Days-Without-a-Corner-Store
http://www.neutronbyte.com/api/Wa18oYTP/e/Eamo/OPMw/xeMzP/Survival-Foods-to-Stockpile-Create-your-Own-Perfect-Pantry-to-Survive-365-Days-Without-a-Corner-Store
http://www.neutronbyte.com/api/Wa18oYTP/e/Eamo/OPMw/xeMzP/Survival-Foods-to-Stockpile-Create-your-Own-Perfect-Pantry-to-Survive-365-Days-Without-a-Corner-Store


THE IMMUNE SYSTEM IS THE FIRST THING THAT GOES DOWN WHEN THE WORLD
GOES CRAZY!Whether it’s for the stress caused by the situation, for the fall back into bad
eating habits, or for the shortage of food itself, the immune system is certainly the first thing
that goes down when the world goes crazy.And guess what?You need an iron immune system
and plenty of both physical and mental energy to fight the situation back!But here’s the
CARDINAL MISTAKE the majority of the people make when it comes to preparing their pantry
for a survival situation:They stock in it just food to keep their stomach full…And not food to
keep them strong, healthy, AND full.Often, this is the food they saw in post-apocalyptic movies,
such as cans of tuna and chocolate bars.So when the world goes crazy and they start eating
that food, they start feeling like crap - and that is in the middle of a pandemic, a war, or a
hurricane.Not the best situation, right?This book is born to avoid you all of that. Unlike many
others books, it tells you both how to stock and cook healthy food to boost your immune
system…and not just how to stock random food to keep you full.Here are some things you’ll
find in it:%Ï Everything you need to know about how to Stock Healthy Bulk Food the right way to
keep its nutrients over time (including new ideas to optimize your storage space)%Ï Everything
you need to know about how to Stock Water the right way (such as, “How to keep your Water
bacteria-free once you open the container”)%Ï 46 Healthy, Easy, and Delicious Recipes to
prepare with the food you have stored (children-friendly)%Ï A Four-Week Meal Plan for the whole
family made up of the recipes in this book (specifically designed to keep your diet balanced
even when you are in the middle of the chaos)%Ï A Ready-Made Shopping List that tells you what
food to buy and in what quantities to survive for a whole year without going to the store (for a
family of three)%Ï And so much moreIn the middle of whatever crisis, food and water can always
run out - whether you live in the countryside or in the city center:Get this life-saving book now
and never run out of healthy food and fresh water!
_________________________________________________________Scroll to the top of this
page and hit the "BUY NOW" key!
_________________________________________________________

"Peggy and Sue are such wonderful teachers with a unique and very special style. I absolutely
love seeing their vision and brilliance come to life in this gorgeous and inspiring book. It makes
me want to eat more cheese, head to Point Reyes, and soak up their Cowgirl genius!" --
Suzanne Goin, chef/owner of Lucques, A.O.C. and Tavern. --This text refers to an out of print or
unavailable edition of this title.About the AuthorCowgirl Creamery launched in 1997, but the
story of the Cowgirls began well before then. Sue Conley and Peggy Smith met freshman year
at the University of Tennessee where, little did they know, a lifelong friendship and infatuation
with food would ensue. In 1976 their journey westward began when they drove from the East
Coast to San Francisco. Once arriving in the Bay Area, they became involved in the burgeoning
food movement. Smith worked at Chez Panisse and was a chef at the restaurant when it's
adjoining cafe opened while Conley co-founded Bette's Diner, both of which are still Berkeley
institutions By the early 1990s, Conley and Smith were ready for a new challenge. With their
first hand knowledge of the restaurant business, they launched Tomales Bay Foods, a
marketing vehicle to help West Marin's farms and dairies get their delicious products into the
hands of the Bay Area's finest chefs. From there, they decided to make their own cheese using
the milk from neighboring Straus Family Creamery. Two decades, dozens of awards (including



induction into the Guilde des Fromagers), two creameries, four retail stores, and two thousand
tons of cheese later, it is apparent that these Cowgirls have helped to pioneer the American
artisan cheese movement.Photographs by Canal House bring life and color to the Cowgirl
Creamery story and recipes. Christopher Hirsheimer and Melissa Hamilton are the dynamic
duo behind the Canal House. Hirsheimer, one of the founders and former Executive Editor at
Saveur Magazine, and Hamilton, one of the former food editors at the magazine, joined forces
in 2007 to write, photograph and self-publish a quarterly magazine and daily blog that
celebrates simple, seasonal cooking and the joys of eating. Hirsheimer and Hamilton published
their first book, Canal House Cooks Everyday, in the fall of 2012. It is inspired by their daily
blog and offers a year of seasonal recipes for the home cook. --This text refers to an out of print
or unavailable edition of this title.
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Survival Food to StockpileCreate your Own Perfect Pantry and Survive 365 Days Without a
Corner StoreByDiamond Press© Copyright 2021 by Diamond Press- All rights reserved.This
document is geared towards providing exact and reliable information in regards to the topic and
issue covered. The publication is sold with the idea that the publisher is not required to render
accounting, officially permitted, or otherwise, qualified services. If advice is necessary, legal or
professional, a practiced individual in the profession should be ordered.From a Declaration of
Principles, which was accepted and approved equally by a Committee of the American Bar
Association and a Committee of Publishers and Associations.In no way is it legal to reproduce,
duplicate, or transmit any part of this document in either electronic means or in printed format.
Recording of this publication is strictly prohibited, and any storage of this document is not
allowed unless with written permission from the publisher. All rights reserved.The information
provided herein is stated to be truthful and consistent, in that any liability, in terms of inattention
or otherwise, by any usage or abuse of any policies, processes, or directions contained within
is the solitary and utter responsibility of the recipient reader. Under no circumstances will any
legal responsibility or blame be held against the publisher for any reparation, damages, or
monetary loss due to the information herein, either directly or indirectly.Respective authors own
all copyrights not held by the publisher.The information herein is offered for informational
purposes solely and is universal as so. The presentation of the information is without contract
or any type of guarantee assurance.The trademarks that are used are without any consent,
and the publication of the trademark is without permission or backing by the trademark owner.
All trademarks and brands within this book are for clarifying purposes only and are owned by
the owners themselves, not affiliated with this document.Table of ContentsIntroductionChapter:
1 Food & water stockpile1.1 Types of stockpiles1.2 How to start a water and food stockpile?1.3
The Storage of Short & Long-Term Food Difference1.4 How to budget1.5 How to organize your
pantry?1.6 How to store your food?1.7 New Ideas To Optimize Your Food Storage Space1.8
What happens when stored food is not rotated?1.9 Where to get the items?1.10 How to stock
up on pet supplies?Chapter: 2 Water Stockpiling2.1 Why store water for long period?2.2 How
much to store and how long?2.3 Containers which store water2.4 Cleaning and Sanitizing a
Water Storage Container Before Use2.5 How should water be stored?2.6 How is water kept
safe once container is opened?2.7 Disinfection of water2.8 Purification of water
(Disinfection)2.9 Storage of Distilled, spring and tap water2.10 Summary of storing water2.11
Different ways to preserve waterChapter: 3 Essential Vitamins and minerals3.1 Vitamins3.2
MineralsChapter: 4 Essential Foods to Have on Hand4.1 Dried and canned beans, corn and
lentils4.2 Nuts, seeds, and their butter4.3 Grains4.4 Frozen Berries4.5 Frozen Vegetables4.6
Honey and maple syrups4.7 Apple cider vinegar4.8 Healthy fats for cooking4.9 Eggs4.10 Full
fat yogurt4.11 Canned fish and poultry4.12 Canned vegetables and fruits4.13 Jerky4.14
Granola and protein bars4.15 Soup4.16 Freeze-dried meals4.17 Shelf-stable milk and non-
dairy milk4.18 Oats4.19 Dried Fruits4.20 Certain Whole Grains4.21 Popcorn4.22 Dried
Pasta4.23 Peanut Butter4.24 Chia Seeds4.25 WaterChapter: 5 Food Preservation5.1 Prepping
and canning basics5.2 Storing and preserving food5.3 Emergency Kit FoodChapter: 6 Meal
Plan6.1 How to budget - including a shopping list for short-term (365 days)Chapter: 7 Delicious
Dishes Using Ingredients from the pantry7.1 Pantry Primer Recipes7.2 Children
RecipesConclusionIntroductionFood security has been described in three aspects during the
1996 World Food Summit in Rome as: (i) physical quantity of food, (ii) physical and economic
access to food (iii) food usage (a nutritional priority). Stability, sometimes known as the 4th



dimension, is seen as implicit and required for accomplishing the first three. Providing stability
in regards to the food supply, access, and use has long been a priority for national
governments and, more recently, global multilateral organizations involved in food and
agriculture.There are a variety of approaches that governments may use to maintain food
security. For ages, international food markets and trade have been regarded as among the
most effective methods. Similarly, in the past, adopting self-sufficiency programs and assuring
the production of all essential food inside the country was yet another effective
technique.Governments had recently revisited one of its oldest tactics for ensuring better
stability: keeping food stockpiles, particularly within the aftermath of the global food (price)
crises during 2007/2008 & 2011, when foreign food markets were severely turbulent. Countries
with sufficient food inventories can withstand global food price disruptions, local supply shocks
due to lost harvests, income shocks (economic downturns /exchange rate shocks), trade
disruptions due to export prohibitions, and natural disasters. The extent to which and how
hoarding might assist create resilience and provide for a much more fairly robust food system
is still being contested worldwide.Many countries have used keeping public stockpiles of vital
food items in the past as a famous food policy. It was most noticeable during World Wars I & II
when global trade drew to a standstill. During the initial Cold War period, most nations
maintained stockpiling strategies to avoid another global conflict and improve their domestic
agriculture sectors through incentivizing increased output. The trend, however, reversed itself
with the advent of a Green Revolution that dramatically increased food output.It has been
considered that international trade would be adequate to provide a consistent food supply at a
cheaper cost throughout the world. As a result, most countries gradually reduced their
stockpiling and public stockpiles practices.Chapter: 1 Food & water stockpilePublic stockpiling
has acquired significant popularity and is quickly becoming a viable alternative within national
food policies. This tendency may be seen in nations with enormous populations, such as
China, India, Indonesia, and countries that rely substantially on food imports, like the
Philippines, United Arab Emirates (UAE), Malaysia, and Bangladesh. The revival is particularly
noticeable in Asia, following Vietnam’s and India's bans on rice and grain exports during
2007/08 and Russia's restriction upon wheat exports during 2010. Stockpiles are currently
primarily seen as a reaction to international trade uncertainty and volatility.1.1 Types of
stockpilesThere are several sorts of stockpiles that are kept at various levels for various
purposes. Three primary types are important to differentiate and comprehend. These are the
following:Public stockpiles — owned, managed, and monitored directly by governments
through state-owned corporations like the Food Authority of India, Bernas in Malaysia, Bulog in
Indonesia, Public Warehouse Organization for Thailand and National Food Authority inside the
Philippines.Private stockpiles — private firms have sole or entire control, but both the
government and the private owners can supervise and co-administer them. The Philippines is
an example of a country where the government monitors and reports on private
stockpiles.Governments in other countries, such as Singapore, can utilize their discretionary
powers for assuring a minimum amount of private stockpiles that must be maintained for quite
a set length of time. In such cases, governments might use publicly available private stock
information to make proactive decisions to ensure food security to their citizens.Household
stocks — directly held by small producers /consumers, yet subject to government oversight to
some level. Many nations do not routinely monitor consumer inventories at the home level, but
it's done through frequent surveys where they do (as in the Philippines). Household stocks
have just been the strategic disaster preparedness program in earthquake-prone and tsunami
countries like Japan, where certain three-day food rations, including water, were stockpiled,



allowing survivors to stay for external help from first responders.1.2 How to start a water and
food stockpile?Discovering how to stockpile your food in case of an emergency, such as a
worldwide epidemic or natural disaster, might save you money as well as your life. To begin the
emergency food stockpile, follow the given steps to ensure that you are prepared yet not
wasteful.Step One: Evaluate Your Food Storage PotentialShelf-stable non - perishable food
should be maintained at room temperature, far from excessive temperature swings for safety
reasons. They must be kept free of pests as well as dry.Where Should You Keep Your Food
Stockpile?Food shouldn't be stored in unfinished basements & attics, especially in spaces with
unregulated temperatures. Look for a location a little out of sight but yet fits all of the food
storage requirements.Are there any cabinet shelves or cupboards in your kitchen or closet that
you don't use?Do you have a large enough storage container to keep your stockpile?Do you
have enough room to keep the food off the ground but out of the real way?Is there a place
inside your living room where you could store the food?Select Your Storage AreaAfter you've
examined issues such as water, temperature, and accessibility, you'll need to choose a location
for your stockpile. Take measurements, then write them down, so you'll always remember how
much space will be there to work with. Snap a picture of the area and save it to your phone so
that you can refer to it when shopping.Step Two: Estimate how much food you'll need to
stockpileFood stockpiling for emergency scenarios necessitates careful and rational
preparation. It'll be a waste of resources and money if you stockpile foods you'll never
eat.Gather information about your family's eating habitsBefore calculating how much food you'll
require, you must first determine how much food everybody consumes on a routine day. You
must also keep track of the kind of meals your family consumes daily.Create a list of every
member of the family's customary meals, snacks, desserts, and beverages for one day. Make a
checklist of the quantities and particular objects.Create a list of any dietary limitations.When
others, such as grandparents, might utilize your home as a haven in an emergency, you regard
for their requirements as well.Replace perishable foods within your lists with non-perishable
alternatives, such as boxed milk rather than cold milk.Mark that item off your list if there isn't a
suitable non-perishable equivalent.Make the calculationsAt Ready.gov, the US Division of
Homeland Security provides information on food stocks. They recommend keeping a three-day
stock of non-perishable foods on hand to serve one entire family or home. The FEMA and Red
Cross recommend a two-week stockpile.Generate a checklist of the precise foods and
beverages that each family member consumes throughout the day, as well as appropriate non-
perishable equivalents.About each item in your checklist, enter the number of times a serving
is consumed per day.Multiply every serving number with 3 for the 3-day supply, then write
down the number. That's how many servings of each item that individual requires for a three-
day supply.Instead of multiplying by 3, multiply by 14 for the 2-week supply.Repeat the process
for each member of the family.Create a new master food list. Many family members take the
same food in a day, but their serving totals together to determine the total serving size they'll
require.Look there at serving size information above the can, package, or jar to see how many
servings seem to be inside one container of any specific product.Remember that your data
indicates the number of servings required, not the number of cans or jars. You'll have to
perform the math to determine how many containers you'll need to obtain the number of
servings you want.How to Increase Your StockpileDivide the master list totals with three to get
the number of servings the entire family needs each day if you prefer to stockpile food now for
a longer period. Multiply this quantity by the number of days you are planning to stockpile.
When you're preparing a one-month stockpile and notice your family requires three servings of
the peanut butter a day, multiply 30 by three to get 90, the total amount of servings of your



peanut butter your family requires for 30 days.Step Three: Choose which foods to keep.You will
now have your master inventory of what your house members consume in a day to three days,
but you don't have to store everything.Determine which items your family requiresExamine
your shopping list to see which things are the most nutritious and which are actual
requirements. If you have the room, you should hoard these products.Anything with a lot of salt
isn't a good idea since it will make you thirsty, and you won't have much to drink.To increase
morale amid an emergency, choose one "desire" item for each family member.Only keep non-
perishable foods in jars, cans, sealed cartons or bottles on hand.The American Public Health
Association suggests that each drink at least a gallon of water every day.The Foods You
Should Have in Your StockpileMost foods don't require cooking, and they may be stored for
one to two years. Meats and vegetables survive the longest in cans, which are the finest
packaging alternatives for preserved items.Bottled waterCanned meatCanned/boxed
milkGranola barsProtein barsJellyPeanut butterCanned pastaDried fruitUnsalted nutsDry
cerealWhite riceFoods You Might Want to Have in Your StockpileHaving just a few "luxury" food
products in your stockpile might help families cope with stress & maintain a good outlook
during a disaster.CookiesInstant coffee mixPowdered drink mixesInstant cocoa mixFruit
juiceInstant tea mixFruit snacksHard candySpecialty crackersStep Five: Buy a few things at a
timePutting together your emergency food stockpile doesn't have to be a one-stop-shop. Many
businesses restrict how many critical things you may buy in a single trip, especially if a
pandemic already has begun in adjacent places. That's why it's crucial to begin stockpiling
even if there isn't an emergency. Buying two or three products on each regular supermarket trip
is an easy method to store food on a budget and also in a socially good manner.Step Six:
Arrange Your Food ReservesAs you accumulate stockpile items, arrange them into a
designated storage place in some orderly manner. Items with the earliest expiration dates must
be placed at the front/ top of the pile to ensure that they are utilized first. The easiest approach
to arrange products is to keep them all together in a sequence of "use by" dates, from the
earliest to the latest.Why Should You Build an Emergency Food Reserve?Quarantines and
global pandemics, state of emergency, natural disasters, or shelter in place orders are not
common, yet they could occur at any time. You might not be ready to go to stores; retailers
might not be ready to purchase enough supplies, or your electricity may be down, leaving your
refrigerator unusable. Though you won't be given previous notice of these catastrophes, having
a strategy in place before they occur will assist you.Success in StockpilingKeeping an
emergency food supply is a continuous process. Creating a stockpile might take weeks, days,
or even months. You'll have to check here every six months once it's been made to ensure that
foods aren't ready to expire or have been spoiled. Make sure your food stash includes one
manual can opener as well as some dining utensils, so you have everything you require for
emergency meals inside one spot.Stockpiling don'tPurchase foods you wouldn’t eat - Ground
chicken are two for the one deal! Score! Isn't it better to purchase a full bunch? Maybe.
Perhaps not. Is ground chicken a part of your family's diet? A good offer does not always imply
that it is the best deal for you. Save space (plus money) for the items your family will need and
utilize.Go Into Debt – While we're on the subject of saving money, don't forget about those
budgets. Overeager shoppers might often go down a risky path of overpaying in haste to stock
up on great offers. Make your shopping checklist before you go to the store to help you be a
more conscious shopper!Purchase What You Couldn't Store - Notice how much room you have
available when you make your weekly inventory. If your pantry seems overflowing, it could be a
good idea to take a break from stocking and use up some of your supplies before replenishing
them! It's important to remember that stockpiling is about being prepared, not hoarding.1.3 The



Storage of Short & Long-Term Food DifferenceWhat is the definition of short-term storage of
food?The foods which your family eats daily make up short-term storage of food. A wonderful
place to start thinking about short-term storage of food is your kitchen pantry. These are items
that you eat daily and rotate between.Short-term food stockpiling is designed to get you
through a crisis quickly. Without drastically modifying your eating patterns, a very well-stocked
pantry containing three months' supply of food may take your family through short-term
sickness, job loss, income decrease, unanticipated financial issues, food shortages, natural
catastrophes, and power outages.The foods inside your short-term storage of food have a
three- to five-year shelf life.Short-Term Storage of Canned FoodsThe shelf life of canned
products is usually 3-5 years. They can, however, be safe to consume for much longer if
preserved properly. Low acid canned items are accepted at the local food pantry for up to five
years after the best date used written on the can.Tomatoes in cans are an indication of the
high item that does not keep well. It's advisable to rotate between these every three to five
years.These are some canned products that you might want to keep on hand in your
emergency food store.Canned fruits & vegetablesCanned meatsChili, canned soups, and
beansPeanut butterPasta sauce, condiments, salsaCooking oilJams and jelliesShort-Term
Storage of Packaged FoodsStock up upon non-perishable packaged items that you consume
frequently. Every diet is unique. Fill your pantry just with foodstuffs that you eat daily.Instant hot
cereal, ready-to-eatDried fruits plus nutsChips, cookies, crackers, trail mix, granola bars, fruit
snacksBaking mixes (cake mix, pancake mix, muffin mix, bread mix, brownie mixed.)Boxed
dinners (macaroni, dry soup mixes, and cheese, pasta mixes, slow cooker mixes, ramen
noodles)Dried/ smoked meats like beef jerkyPackaged mixes (pasta mix, gravy mix, dressing
mix)Basic staples (flour, pasta, sugar, spices, rice, salt, etc.)Short-Term Storage
BeveragesBeverages are an important aspect of any short-term storage of food, so don't
overlook them. Do you have a long-term addiction to anything that you can't live without? Is it
tea or coffee? Coke Zero? Kombucha? Then stockpile and rotate, or you risk going cold turkey
on your addiction.These are a few drinks that you could enjoy.Hot drinks: coffee, hot chocolate,
tea and herbal teas.Sports drinks, soda and fruit juiceMilk plus milk substitutes: shelf-stable
milk, powdered milk, shelf-stable milk of almond, shelf-stable milk of rice, shelf-stable milk
drink boxes (flavored), plus canned milkProtein drink mixPowdered drink mixesBottled
waterFoods in Bulk through Short-Term StorageIn most cases, short-term meals are kept in
their original packaging. Each of them may be purchased in smaller jars that would look great
on the pantry shelf in place of the original container.Buy flax seeds, chia seeds, sunflower
seeds, pumpkin seeds, unsweetened shredded coconut, coconut sugar and sesame seeds in
bulk and keep them in plastic containers or glass jars or inside the cupboard.Foods for Special
Needs during Short-Term StorageKeep in mind the people you're storing for and your
circumstances when creating your strategy. Special diets, baby formulae, and personal
preferences should all be taken into account.Chocolate chips, trail mix and candy barsEnsure
meal replacement drinks, nutrition drinksBaby formula, baby food, baby cereal,Sugar-free
treatsShort-term Storage of Frozen FoodsA full freezer seems to have been a gift to us
throughout the recent epidemic.Freezer Options in the Event of a Power OutageIn the case of
a power loss, there is a legitimate fear that food stored inside a freezer would deteriorate. It is
critical to prepare for this eventuality.Consider investing in a backup power source that can
keep your freezer running for several hours each day to prevent food from spoiling. Prepare to
pressure jar vegetables and meats before they spoil by having the skills, knowledge, and
materials. Frozen fruits may be quickly transformed into delectable jams and syrups, which can
then be simply bottled. The majority of the food may be saved within your freezer when you are



prepared.How to prepare for a Short-Term Shortage Of foodStocking up on-shelf-stable items
that you typically buy is all it takes to build a short-term food stockpile. Pick up an additional
container of peanut butter, a packet of spaghetti/ brownie mix every time you go over to a
grocery store.Consider it this way: What would you require to stock inside your pantry till your
next trip towards the grocery store if you can just only go once every three months?What is the
definition of long-term storage of food?Long-term food stockpiling can be compared to a rainy-
day reserve. These are fundamental dry commodities that you have properly kept to protect
yourself from future troubles. Together in a survival situation, this meal can give you basic
calories and nutrients.During times of adversity, long-term food storage should be
supplemented by short-term canned goods. It's an investment that really can help you get
through a long period of difficulty.Long-term food stockpiling consists of low-moisture, low-oil
dry products that may be preserved for 20 - 30 years if properly packaged and stored. It is your
hunger insurance plan.Foods in long-term storage would retain you healthy and alive if you
didn't have access to food. They're usually heavy in calories and take a long time to prepare
before they're appetizing. Most of your foods in the long-term preservation food supply might
be categorized as basic staples.Certain dry items are appropriate for long stockpiling in
general:Grains: wheat, Kamut, spelled, steel-cut oats, rolled oats, and white riceLegumes:
peas, dry beans and lentilsPasta: elbow macaroni and spaghettiDried corn: dent corn, sweet
yellow corn, freeze-dried corn, flint corn, and corn starchDried & freeze-dried vegetablesDried
potatoes: potato dices, potato flakes and potato slicesBaking sodaWhite sugarSaltThe shelf life
of these dry items is expected to be about ten years.Powdered eggsPowdered dairy
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Jbarr5, “Plan food for survival. Survival Foods to Stockpile: Create your Own Perfect Pantry to
Survive 365 Days Without a Corner Store by Diamond PressTable of contents where all the
important items are listed.Intro talks about food sources for a long period of time and how you
can accomplish it.Different types of stockpiles are listed, how to start and how to calculate it
all.Love the list of things you can keep 3-5 years. This book helps you make a list of what you
can stockpile for your own needs.Organize and budgets are also discussed. Lots of resources
listed to help you along the way.Each chapter also has a summary if you don't want to read
some articles, there is one for pet supplies also.How to preserve and use of spices are most
helpful.Meal plans are given and charts showing how much of an item you should
store.Recipes start with a title and list of ingredients and how to make.There are no pictures
and no nutritonal information.There are optional tips to make the flavor different everytime you
make it.”

Amanda Lynn, “Foods to stockpile. When most people hear that you have a food stockpile, they
assume that they are doomsday like preppers. That is not the case most of the time. If 2020
and 2021 has taught us anything, it's that life can and will change on a dime. Having a
stockpile can give you a sense of security. Weather it's from storms, hurricanes, or even job
loss.”

A D, “A great guide. In the dawn of this COVID society I wanted to get tips on what is best to
stock pile during a crisis for survival. I've heard so much about shortages so I'm going to create



a perfect pantry to be set for a year of food outside of what I have now for day to day. This book
helped me achieve this perfectly.”

Riley, “Good info.. This paperback is filled with ideas concerning nutrition, bulk foods, which
foods would be helpful during a survival situation, and much more. Highly recommend.”

Kitty, “Good amount of information. There is a lot of info on stockpiling in this book. Everything
from grocery store item's to preserving your own to water, vitamins and minerals, etc... There
are even meal plans and recipes which I felt was a nice touch. The beginning of the book is
quite repetitive which makes it hard to want to continue. I almost gave up halfway through
because I was initially looking for information on how to preserve food. I went back and gave it
a quick skim and found what I was looking for. All of the information may not be for everyone
but there is quite a bit of useful information in here. It was easy to skim through and locate the
information I wanted. The use of Bold lettering to highlight key points made it easy to do so.
There were several typos that slow you down just a bit but it was still legible. Points off for typos
and repetitive information. Still a good find and a quick read considering how much information
is given. I would recommend to anyone looking to start a stockpile. While I am not new to
stockpiling, I am a beginner at food preservation and found this book useful. I like that there is
something for everyone. Typically people will only highlight one way or type of food storing. This
is the first resource that I've seen with all types so far.”

Lisa M Dorris, “A great book for prepping just in case a years worth of food items plus. Living in
a place where we have heavy hurricane seasons, we try to be as ready as we can before they
even think about coming, We often go weeks with out power and the stores are picked bare.
This book will set you up for a whole years worth of food in case that little store never opens
again. It can also be budget friendly by getting things now.It also tells you how to store them in
case of water and what not.  This a book everyone should read.”

Jesse Presgraves, “Amazing. Storing food up for a long time is something I've wished I knew
how to do. It's easy to go and buy what ever is cheapest off the shelves, but sometimes that
isn't the best or healthiest option. When COVID lockdowns started and people started getting
sick, this would have been an excellent tool to have. This book is wonderfully done.”

The book by Diamond Press has a rating of  5 out of 4.3. 39 people have provided feedback.

Introduction Chapter: 1 Food & water stockpile Chapter: 2 Water Stockpiling Chapter: 3
Essential Vitamins and minerals Chapter: 4 Essential Foods to Have on Hand Chapter: 5 Food
Preservation Chapter: 6 Meal Plan Chapter: 7 Delicious Dishes Using Ingredients from the
pantry Conclusion
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