
          SIMPLE FOOD STORAGE PLAN 

 
    Item Amount Needed Amount to Buy 
Grains 25 lbs/person/month  

     WHEAT/ ROLLED OATS /  

      WHITE RICE/ PASTA /  

    CORN, Cornmeal/Barley /  

     White flour   

Beans  5 lbs. dried beans/person/month  

     DRY BEANS /  

     Canned beans   (Store 2 ½ 

      times any amount of dried beans    

    Canned meats  (Trade lb. for                   

      lb. for any amount of dried beans.)   

Sugar   5 lbs./person/month  

     White/Brown /  

     Honey/Syrup /  
     Jams, Jellies/Fruit Drink Mix /  

 Milk       1.3 - 4 lbs./person/month 
For 1.3 lbs. increase grains to 33lbs/pers/mo   

     Dry/Dry Cocoa Mix /  

     Evaporated  6 cans = 1 lb.   

Salt          .6 lb./person/month   

Oils   1.6 lbs./person/month  

     Vegetable/Olive  /  

     Shortening      /  

     Salad dressing/Mayo /  

Water  3 gal/person  (for 3 days)   

Consider these:    

     Baking SODA/ Powder  /  

     Yeast   

     Vanilla/Bouillon /  

     Dried Eggs   

     Multi-Vitamins   

Capitalized items will store up to 30 years in ideal storage conditions with loss of some nutrients. 
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 GATHERING CALENDAR: A YEARLY PURCHASING PLAN 
 
 Set aside some money each week to create a financial reserve for emergencies.  

Part of this you can use to acquire food storage.  Make a plan of the foods you want in your 

year’s supply.  Start with storable items that are part of your daily diet.  Finish planning 

with foods that store for a long time. 

 Buying a year’s supply of food can feel daunting at first.  Start by buying extra 

amounts of those storable foods you normally eat each week.  Divide the rest of your food 

storage purchasing into “bite-size” pieces in a monthly calendar, purchasing as much as you 

can each month.  Wheat, grains and legumes are listed below twice, as large quantities are 

needed.  If you are concerned about taste and increased nutrition, consider buying the other 

items listed.  Dry milk and sugar appear twice as they are the most expensive basic food 

storage items.  Consider buying important non-food items in the winter months of 

December and January.  At the end of a year, you will have some of everything!   

 Each new year start the calendar again.  Over time you will be amazed to see how 

much you acquire!  Constantly pat yourself on the back for what you are buying.  Always 

replenish what you use.  As you are consistent, you will reach your goals! 
 

    

 JANUARY 
First-aid supplies & medications 

Personal & sanitary supplies 

Check clothing/ blankets/sewing supplies 

 FEBRUARY 
Oils & Fats: cooking oil, shortening, 

mayonnaise, salad dressing, etc. 

Dried Eggs 
 MARCH 
Vitamins 

Fruit Drink Mix 

Canned Meats 

 APRIL 
Salt (iodized) 

Garden seeds 

Canned Vegetables & Fruits (sales) 

Water (rotate and refill containers) 
 MAY 
Milk: dried, canned 

Baking Powder, Baking Soda 

Canned Vegetables & Fruits (sales) 

 JUNE 
Wheat & grains: rice, oatmeal, pasta, etc. 

Legumes: dried, canned 

 JULY 
Sugar & Honey 

Dried Fruits & Vegetables (or dry/ bottle 

own) 

 AUGUST 
Sugar & Honey 

Dried Fruits & Vegetables (or dry/ bottle 

own) 
 SEPTEMBER 
Legumes: dried, canned 

Wheat & grains: rice, oatmeal, pasta, etc. 

 OCTOBER 
Fuel; alternate cooking/heating supplies 

Paper items; toilet paper, tissues, etc.  

Water (rotate and refill containers) 
 NOVEMBER 
Milk: dried, canned 

Yeast, Bouillon, Flavorings 

 DECEMBER 
Cleaning Supplies: soap, dish/laundry 

detergent 

Bleach or other disinfectant 

 

 

 

 



Fast and Easy Batter Bread 
2 ½ c. steaming hot tap water (120-130º F) 2 T. sugar 

¼ c. oil     2 t. salt 

5 ⅓  c. whole wheat flour   4 t. instant yeast 

     Put hot water and oil in mixing bowl.  Add 4 cups flour, sugar and salt and beat until 

combined.  Add yeast and beat 3 minutes (by hand 450 strokes).  Stir in remaining flour, 

beating 25 strokes; cover and allow to rise in a warm place until double, about 20 minutes. 

Stir batter down, beating 25 strokes; spread evenly in two greased 8x4-inch loaf pans.  

Smooth tops with floured hand.  Cover; let rise until double, 15-20 minutes.  Bake at 375º F 

for 35 minutes; remove from pans; cool on rack.  Makes 2 loaves. 

Oatmeal Batter Bread: Add 1 ½ cups oatmeal and 2 ½ cups flour in place of 4 cups of 

flour.  Molasses can be substituted for sugar. 

Garlic Batter Bread: Add 1 T. garlic powder with sugar and salt. 

Onion Batter Bread: Add ¼ cup dried onion and increase water to 2¾ cup + 2 T. 

 

Dipped Gingersnaps 
1 c. sugar      2 t. baking soda 

¾ c. oil      1 ½ t. ground ginger 

¼ c. molasses     1 t. ground cinnamon 

1 T. dried whole egg    ½ t. salt 

2 T. water     Additional sugar 

2 c. whole wheat flour   (optional) 1 pkg. vanilla baking chips 

        2 T. shortening 

    Combine first 5 ingredients.  Stir together dry ingredients and gradually blend into 

molasses mixture.  Form into 1-inch balls, pressing dough together before rolling in hands.  

Roll in granulated sugar, place on greased cookie sheet 2 inches apart and bake at 350ºF for 

10-12 minutes.  Cool on cookie racks.  Makes 4 dozen. 

Optional:  Melt chips with shortening in small saucepan over low heat.  Dip half of each 

cookie, shake off excess, and place on waxed paper to harden. 

 

Oatmeal Pancakes 

2 ½ c. whole wheat flour   2 T. dried whole egg, sifted in small sieve 

1 c. oatmeal, old-fashioned or quick  2 t. sugar 

4 t. baking powder    2 ¾ c. reconstituted dry milk 

¼ t. salt     2 T. vegetable oil 

     In a large bowl, stir together dry ingredients.  Add milk and oil; stir just until combined.  

Allow to stand 5 minutes.  Pour by ⅓ cup amounts into hot, oiled skillet.  Turn when tops 

are filled with bubbles.  Makes 16 6-inch pancakes. 

 

Rice Salad 
3 c. cooked long grain rice   ⅓ c. raisins 

1 (20-oz.) can pineapple chunks, drained 2 T. hydrated dried green pepper 

1 (15-oz.) can corn drained   2 ½ t. dried onion 

Dressing: 
 ⅓ c. oil    ½ t. sugar 

 2 T. white vinegar   ¼ t. dry mustard 

     Combine dressing ingredients.  Toss salad ingredients together in a bowl.  Pour dressing 

over and toss.  Chill.  Serves 6. 

 

Italian Pasta Salad 
4 c. cooked and cooled macaroni   Any kind of canned meat, drained 

Any kind canned vegetable, drained    Bottled Italian salad dressing  

     Toss together.  Chill; toss again and serve.  Serves -6. 

 

Puerto Rican Black Beans and Rice 

3 ½ c. soaked and cooked dry black beans OR 1 t. oregano 

 2 (15-oz.) cans black beans, undrained ½ t. black pepper 

¾ c. water (½  c. for canned beans)  ½ t. sugar 

1 T. dried green pepper   ¼ t. salt (none for canned beans) 

1 T. dried onion    ¼ t. garlic powder 

2 T. ketchup    hot cooked rice 

½ T. olive oil 

     Put beans and all other ingredients together in a pot; bring to boil.  Reduce heat and 

simmer, uncovered, 20 minutes.  Serve over hot rice.  Serves 4-5.  

 

 

Bean and Lentil Rice Pilaf 
2 ¼ c. water     1¾ c. soaked & cooked kidney beans OR 

2 T. dried onion                 1 (15-oz.) can kidney beans, drained 

2 T. olive oil     1 (15-oz.) can corn, drained 

2 t. beef bouillon     1 c. uncooked long grain rice 

¼ c. dry lentils, sorted and rinsed   1 c. salsa 

      1 t. chili powder 

     In a saucepan combine ingredients in first column.  Bring to boil, reduce heat and 

simmer, covered 15 minutes.  Stir in remaining ingredients and simmer, covered, 20-25 

minutes until lentils and rice are tender.  Serves 6. 

 

 

Quick Beef Chili and Corn 
3 ½ c. soaked and cooked dry kidney beans OR 1 ½ c. water 

 2 (15-oz.) can kidney beans, drained 1 c. chunky salsa 

1 (15-oz.) can corn, drained   ½ t. cumin 

1 (15-oz.) can diced tomatoes, undrained ½ t. chili powder 

1 (12-oz.) can beef chunks, undrained and  ½ t. sugar (if no sugar in canned corn) 

 broken up 

     Combine ingredients in pan and simmer 10 minutes, stirring occasionally. Serves 4-5. 

 

 

Chicken Corn Soup 

6 c. water     1 (15-oz.) can corn, undrained 

4 t. chicken bouillon   2 t. dried parsley   

½ c. dried diced carrots   1 c. uncooked noodles, any shape 

1 T.  dried minced onion   1 (10-oz.) can chicken chunks, undrained  

1 T. dried celery      and broken up 

½ t. minced garlic    pepper (optional)   

     Combine ingredients in first column, corn and parsley.  Simmer, covered, 15 minutes.  

Add noodles and simmer 10 minutes.  Stir in chicken.   Heat and serve.  Serves 4-5.  
 

 

Tuna Potato Patties 

4 c. dehydrated mashed potatoes, made very stiff 3 T. mayonnaise 

1 (6-oz.) can tuna in water, undrained  ⅛ t. garlic powder 

1 ½ T. dried parsley   ground pepper 

1 T. dried onion    oil 

 Mix ingredients together and make into 9 patties (a scant ½ cup each).  Fry in oil 

in non-stick frying pan until lightly brown on both sides.  Serves 3-4. 


