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Introduction
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The grocery store is expensive, noisy, and loud. The thought of going doesn't make many people happy, and you may be delighted at the prospect of saying goodbye to it. while you'll need to buy more food eventually, a couple of months to a year? You can do that easily! You don't have to sacrifice your health or your taste buds to do it either.

The idea of not having to go to the grocery store is appealing, but it's scary too. That means you need to come up with enough food for over three hundred and sixty-five days. You can store a month's worth of water easily! Well, now you may be thinking that it sounds expensive, but that isn't the case either. It can cost less than what the majority of people spend on the grocery store in a year.

But why? It’s not liked the world is going to end tomorrow. You don’t need to have a secret bunker for your family to disappear into until the world becomes a better place to want to get rid of the grocery store. Going to the grocery store takes time and energy, and if you’re a busy person, especially a parent, cutting it out can be helpful. Keeping that much food will provide you a sense of peace. No matter what happens to your current job, you’ll be able to feed you and your family. That’s why. You’ll have extra free time, save money, variety in your food, and calm evenings. 

If you have an unexpected company? You can easily triple a recipe you're making because you have the food on hand. You can even store some of your favorite meals so that you can put a smile on your family's face at a moment's notice. Everyone experiences a power outage from time to time, but with food, on hand, there's no need to panic. If you live in a hurricane or tornado-prone area, then it's even more helpful! If you're worried about your job security or just the security of hours, then this can help out when the going gets tough. When you buy and prepare a food cushion, you're preparing peace of mind.

Keep Practicing

You'll need to practice with the food you store. If you're used to using real eggs, using powdered eggs can be difficult to get to come out right and taste the same. However, it's able to be done, and it's really up to you to learn how. You don't want to find out in the middle of a snowstorm or hurricane that you don't know how to cook delicious meals with the ingredients you have. By practicing with your ingredients, you'll know if you have the wrong ingredients before something happens. You need to learn how to cook with the ingredients and which spices will help to make it more palatable. 

It can be difficult to make a meal from scratch if you aren’t used to it. You’ll want to practice with your methods if you’re prepping for storms too. While some people just want a food cushion so they know that if they hit hard times, they won’t go hungry, others need it in an emergency. If you’re using it for an emergency, you’ll need alternative ways to cook available to you. The first time you pull out a solar oven, it may be difficult to get it to work properly at your latitude without practice. Though, cooking with a Dutch Oven is usually recommended. A Dutch oven is a cast iron pot that has three legs, and you can set coals right under it. 
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About Food Storage
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Food storage is just storing food that you want to eat at a later date. However, there are different types of food storage. There is short-term storage and long-term storage. Short-term food storage is just a large pantry. If you have someone coming over for dinner before you can do grocery shopping, then this would be the time that your deep pantry becomes useful. Short term food storage just means that you have all the ingredients for a variety of meals without needing to go to the grocery store. It's meant to get you through a small crisis, but not big ones. Big ones are tackled by long-term food storage.

With long-term food storage, you take basic ingredients that can be stored for over twenty years. These are foods that aren't able to be cultivated or grown well yourself. It usually consists of gallon cans of food and four- or six-gallon buckets. You'll find rice, oatmeal, wheat berries, dried beans, spaghetti, macaroni, flour, sugar, brown sugar, honey, non-fat powdered milk, maple syrup, baking powder, baking soda, molasses and more on the list. If you're trying to decide if you want to tackle short term or long-term food storage, it's actually easier to tackle long-term food storage first. You need a lot less time and effort, and it's less expensive too. There are different types of long-term food storage, including buckets, prepackaged ingredients, and bulk and packing them yourself.
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Making a Variety Bucket
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A variety bucket is one that contains different meals, which are sealed up in Mylar so that the water, light, and oxygen are kept away from the containers. It will have several servings of different foods including soup, powdered milk, drink mixes, canned meats, and oatmeals. Variety buckets are just ones you've packed to hold different types of foods so you don't eat the same thing day in and day out the moment you have to break into one.

Instead, you break into the bucket and you have different meals prepared. Each meal is sealed in mylar and usually, you just need to add water and then eat. However, this comes with a hefty price tag to match that variety since you don't often make them yourself. If you're single and trying to prep just for you, then a variety of buckets aren't that much more expensive and are easy for many people to use. It may be the way you want to go. However, if you are trying to feed more than two people, they're not really worth it.
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More About Ingredient Buckets
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These are buckets that have prepackaged ingredients, and they’re five or six gallons depending on where you buy them. Their food is also in Mylar, and it may contain six gallons of macaroni, sugar, salt, flour, and so forth. These are your building blocks. Choose buckets that have ingredients you know your family will eat. Don’t purchase a bucket if you aren’t going to enjoy the food that’s inside. 

These are also cheaper than variety of buckets, so they're easier to purchase if you have a family. You'll notice many buckets are labeled emergency essentials, which have ingredients that are crucial to bare bones meals such as wheat, sugar, cold cereals, beans, rice, oats, powdered milk, and some other items. You can get a five- or six-gallon bucket of wheat for roughly fifty dollars, cereal for roughly thirty-five dollars, and so forth.

[image: Review and Giveaway: Mountain House Just in Case Breakfast ...]
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Making Your Own
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If you really want to save money and have some time to put into prepping, you are going to want to make your own buckets. By buying in bulk and packaging the ingredients on your own, you save a lot of money, and it's the cheapest way to get your food cushion. You'll just need to buy your buckets, the mylar bags, oxygen absorbers, and your ingredients. For example, if you go about buying wheat berries, you can find them for about thirty dollars if you want to fill a five-gallon bucket. You'll then spend another three dollars on the mylar bag and oxygen absorber, and so you have a five-gallon bucket of wheat berries for under thirty-five dollars. That same amount of wheat berries packaged in the same way would cost another twenty dollars to buy pre-done.
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Finding Your Food
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You don't want to go to the grocery store to buy in bulk. The regular grocery store has a markup that isn't economical when you're trying to buy so much at once. Try bulk food stores first, such as Sam's, Costco, and BJ's wholesale stores. You can find #25 bags of flour and #10 bags of rice, and you'll even find bulk spices and freeze-dried goods every once and a while too. These stores cater to preppers, large families, and restaurants alike, so they'll give you a lot for your money.

You can also find good sales on meat if you want to freeze-dry your meat or pressure-can it for later, which will help you to save money over the years. You can even pick up items at these stores that aren't food but can help you with your food storage. For example, they often sell vacuum sealers that have jar attachments, knives for prepping, and some even have the buckets you need. However, there is a downside to these bulk food stores. Most have a yearly fee, and so you need to take that into account for the cost of the food. You also need to shop cautiously. There are many deals at bulk food stores, but there are items that cost more than the standard price too.
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Look for Co-ops
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Long-term food storage can also come from co-ops near you. One co-op that we’re going to mention here is Azure Standard, but a quick Google or Facebook search will help you to find more in your area. Azure sells small to bulk quantities, and the more your order the less you pay. Azure sells cornmeal, salt, baking soda, beans, legumes, pasta, honey, rice, oats, and so much more. Signing up for most co-ops are free, and Azure is no exception. There isn’t a commitment to ordering items monthly either. You just sign up for a local drop, and each month you’ll get your items at a particular day and time. 
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Bulk Food Sections
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Alternatively, if you’re just starting out, you don’t need to venture too far from the grocery store yet. There is always a bulk food section in a grocery store, but some are larger than others. That ten-pound bag of rice? That counts as bulk food, and you’re getting it for less per pound when you buy it in that quantity. However, you’ll still pay more here than you would at a co-op or bulk food store. 
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Shop Online
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Food storage has come out of the woodwork in recent years, which means that companies are cropping up to cater to people looking for it. This is why you can easily turn online to find bulk deals. Some companies that currently offer good deals include Augason Farms, Emergency Essentials, Thrive Life, and eFoods Direct. However, keep in mind that these companies primarily work with short-term food storage and not long-term food storage. They often offer seventy-two hours buckets which are designed with enough food to feed four people for seventy-two hours in case of power outages. They will also sell month-long buckets and year-long buckets for single ingredients. 

Feeding your family for a year doesn’t have to be expensive. You can usually feed your family for under $200 a person every year. Some people have gotten it as low as $160! If you have a large family, it can be overwhelming, but just start by purchasing enough for one person and scale up from there. 
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The Importance of a Garden
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Long-term food storage can be done without a garden, but having one is going to help. Especially if you want to skip the grocery store for a year! By adding a garden, you'll get a larger diversity of nutrients than just with food storage buckets. Fresh, live nutrition can make a difference. There are no five-gallon buckets for peas and spinach, but you can get freeze-dried vegetables, but it's much more expensive than keeping your garden! A garden will provide you with more minerals, vitamins, and enzymes to keep you happy and healthy.

[image: Vegetable garden | Flickr - Photo Sharing!]
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Using Less Space
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If you live in an apartment or rent a home where you can't garden, it doesn't mean you can't have a garden of a type. If you rent, you likely can't dig up the backyard to start a garden, which means that you have to get creative. There are a lot of plants that thrive in buckets. So, if you want to grow things like tomatoes, strawberries, peppermint, basil, spearmint, or oregano, you can put them anywhere. If you have a front or backyard, it'll help them to grow. Natural sunlight is better, but many plants can grow indoors with minimal access to windows too.

If you want to get serious about gardening in an apartment, grow lamps can be used in a spare room too. Gardening doesn't have to be conventional. Another option is renting a plot for the garden. If you know someone who has a couple of acres, ask if you can rent a quarter acre to garden! It'd be a great way for them to make extra money. A quarter-acre can give you enough room to provide for a large family, and it's so small that it will likely not bother the person you're renting from.

There are always plots of land that are for sale wherever you live, and if you have the money it can be a great investment. If you're looking for a cheap plot of land near you, look for oddly shaped plots or vacant land that can't' be built on due to their size or shape. These are often cheaper. These plots of land can go for under a thousand dollars and they're often more than a quarter acre.
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