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Introduction 
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In 2020 we have faced a global pandemic, mass unemployment levels, and destruction in our supply chains. We have endured a number of different challenges already, and unfortunately, it seems like those challenges are going to continue for the foreseeable future. In the past, similar pandemics have lasted between 18-24 months before everything settled, and it often took years after for things to return to normal. If our current state of affairs turns out anything like historical events have, we will have quite a few months, or even years, left to endure everything that has fallen upon us since the beginning of the year. 

One of the biggest things people are worried about, you are likely worried about, is the destruction in our supply chains. Suddenly, there is a huge level of uncertainty in what will be available and when. Further, people are becoming increasingly more skeptical about where their products come from and are hesitant to trust products that are being imported from overseas suppliers. What does this mean for you? It means you need to take your supply chains into your own hands. 

Modern life is convenient, and it has pampered us, that’s for sure. Being able to go to the grocery store and get anything you want, whenever you want, and feeling confident that it will never run out is a luxury that many do not have. It is a luxury that those before us didn’t have, either. The reality is, our modern way of life may be lavish, but it is certainly not sustainable. As we are currently seeing, just one thing can completely derail the system and leave hundreds of thousands of people without. 

When the system falls apart, what are you left to do? 

You either sustain yourself, or you die. 

It may sound intense, but it’s true. If you do not have food, water, shelter, or any other means necessary to live, you will not live. Money may have bought your way to survival in the past, but if the supply chain is damaged and the products are unavailable to purchase, money isn’t going to get you very far. Not to mention, the mass unemployment rates mean that most people cannot even afford to sustain themselves as it is. 

The solution to the destruction in the supply chains and the mass unemployment rates is to do it yourself. You need to discover how you can meet your own needs and continue meeting them for the long haul so that you no longer have to worry about a finicky system that seems to be sitting on the brink of ruin. That starts with knowing how to manage your own food supply. 

Survival 101: Food Storage will describe, in detail, how you can save money and sustain yourself and your family for the foreseeable future through the power of food preservation. You will discover how you can buy inexpensive produce and meat cuts, preserve them safely, and use them to create meals for months and even years to come. In doing this, you will drastically cut back on your food bill while also ensuring that everyone in your family has plenty of food to eat. 

Food storage and preservation may be intimidating to some, especially when you consider the many bacteria and parasites that can live in our food sources. Fortunately, with proper storage and preservation methods, you can destroy any chances of your food containing such things so that you can confidently consume the food you store for yourself and your family. Chances are, you will also discover that homemade preserves are far tastier than those that you can buy at the store, and so even long after all of this is over, you might just continue on with this self-sufficient way of eating. I’ll let you decide that for yourself when the time comes. 

In the meantime, let me show you how you can confidently stock your pantry, fridge, and freezer with enough food to sustain your family through quarantine and beyond.  
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Chapter 1: Preservation Methods
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Preserving food is done in a variety of ways. Think about every time you have walked through the grocery store and seen food on the shelves. Every single item in that store has been preserved in a way that made it shelf-stable for as long as it needed to be in order for it to be sold and then stored in your kitchen until you were ready to eat it. Yes, each item had an expiry date. All food, no matter how well-preserved, will. However, those expiry dates were lengthened by the preservation methods used. Some preservation methods result in shorter expiry dates because the supplier knows that those foods will be consumed quickly, and therefore, lengthy preservation practices are unnecessary. Other methods result in food being able to be stored for months and even years at a time, making them excellent options for long term storage. That is precisely what you want to achieve while in quarantine as it allows you to store food for as long as possible, effectively moving your reliance away from finicky supply chains and into your very own pantry. 

How food is preserved depends on what type of food is being preserved and how long you need to preserve it. It also depends on what you have available to you, as not all equipment that is meant for preserving comes cheap or easy, which means that some options may not be available. With that being said, every option can be done in your own home; it’s just a matter of how much space you have and how much you are willing to invest in the preservation process to get there. 
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What Types of Preservation Methods Are There? 
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There are many different types of preservation methods out there! There are also many different types of storage methods. Note that preservation and storage methods are not always the same. For example, when you are canning food, your preservation method and storage method are pretty much one and the same. When you dehydrate food,  dehydrating will prepare it for preservation; however, you will need to use an alternate method to store it properly. Vacuum sealed packages are most common for dehydrated foods, especially meats. Sterilized and tightly sealed jars may be used for other types of dehydrated foods, such as dehydrated herbs or vegetable bits. 

The most common preservation methods that people use include: water bath canning, pressure canning, dehydrating, freezing, brining and salting, sugaring, smoking, pickling and fermenting, and using ash, oil, or honey to preserve things. Each of these preservation methods will ensure that the food you are preserving is clean, sterile, and shelf-stable so that you can safely store it in your pantry or kitchen for an extended period of time. 

Once you have preserved something, you will need to know how to properly prepare it after. Some things can be served straight out of storage, while others will need to be prepared first. For example, jam or jelly can be eaten right out of the jar, however canned potatoes will still need to be cooked, or canned soup will still need to be reheated. Different types of preservation will require different levels of preparation, too. This will especially depend on what has been preserved and at what stage it has been preserved. For example, frozen meat will still need to be defrosted and cooked before consuming because the average freezer does not get cold enough to safely kill off any bacteria and parasites that may be living in raw meat.  
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How Do You Choose Which Preservation Method to Use? 
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Choosing which preservation method to use will depend on a few things: what food you want to preserve, what you want to do with the preserved food, when you want to use the preserved food, and what tools you have on hand to preserve the food with. 

Not all preservation methods are made equally, which means not all preservation methods are suitable for all types of foods. A great example would explain the two different types of canning: water bath canning and pressure canning. While water bath canning is excellent for more acidic foods such as jams, jellies, tomato sauces, and certain fruit juices, they are not ideal for less acidic foods such as vegetables, soups, or meats. This is because a water bath canner simply does not get hot enough to safely sterilize the jar and the contents of the jar during the canning process. Pressure canning is used for less acidic foods such as vegetables, soups, and meats because the pressure canner is able to get extremely hot and that heat penetrates the jars and ensures that everything inside of them is properly sterilized. 

Aside from which type of food you are planning on preserving, you need to consider what it is that you want to do with that preserve. Most foods will be able to be preserved in a few different ways, so you need to decide what your goal is with the final product. Meat, for example, should be preserved based on how you want to prepare the meat afterward. If you are planning on cooking the meat and incorporating it into a recipe, smoking your meat may not be ideal unless your recipe specifically requires you to have smoked meat. Consider what the preservation process will do to the ingredient you are preserving and preserve your food based on what you plan on making with that food item in the long run. 

Knowing when you want to use preserved food matters, too. Most preservation methods will vary in how long they can safely be frozen. For example, berries can be frozen for about 1 year before they begin to lose quality and stop tasting as good. Alternatively, canned fruit can last up to 2 years. Consider storing one type of food in a couple of different ways so it can be used in different types of recipes and for differing lengths of time. This way, you have plenty to last you for a long time, and you can enjoy a varied diet. 

Lastly, you need to consider what you have on hand. Especially in the middle of a pandemic where supply chains are damaged, it may be challenging to get exactly what you need in order to preserve food in certain ways. Before you commit to preserving one type of food in any specific way, consider which preservation tools you can get your hands on and then go from there. If you can easily access and afford all of the tools for any chosen method of preservation, then you are good to go. Otherwise, you will need to choose an alternative method that is more accessible and affordable for you. 
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Are All Preservation Methods Easy Enough for Beginners to Try? 
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Not all preservation methods are easy, though a beginner can certainly try any method he or she wishes to try. With that being said, it is important that you do not try a recipe that you are not confident in, as you could find yourself making mistakes based on a lack of understanding. These mistakes can lead to the development of harmful bacteria or parasites, which, in turn, can spoil your food and cause serious illness in anyone who consumes the foods.  

Always make sure that you are confident in the method you are using and that you clearly understand what you are doing with that method so that you can safely prepare food for your family. If you are ever uncertain, see if you can recruit the help of someone who knows what they are doing, watch some YouTube videos which can provide you with more in-depth guidance on each method, or choose an alternative method for preserving your food. As you go, you will find it easier for you to preserve your food, which will help with building your confidence and will support you in adding even more to your home prepared food storage.  
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Things That Will Destroy Your Preserves 
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Before you jump into preserving food for yourself and your family, you need to know which things are going to effectively destroy anything you have preserved. Knowing this in advance ensures that you are able to avoid or minimize these exposures so that you can keep your preserved food for as long as is possible. 

The top six things that will destroy your preserves include: light, oxygen, moisture, temperature, pests, and time. 

Light can create two unwanted situations which are both responsible for damaging your preserved foods. UV radiation has been known to damage certain components of certain foods, effectively causing those foods to break down prematurely, which results in them losing their flavor, texture, and nutritional value. While these foods might fill your stomach, they will not be nearly as enjoyable to eat, and they will not offer nearly as much value as they could have otherwise. Electric lights can still reduce shelf life by increasing the heat that surrounds the food, which can cause it to deteriorate, too. The other element of light that can damage your food is the fact that sunlight can increase oxidization. As the food inside heats up, it begins to produce more gases on its own, which results in more oxygen reaching the food, effectively minimizing its shelf life and possibly spoiling the food altogether. 

Oxygen reduces the quality of preserves, possibly to the point of completely spoiling them, in a process known as oxidization. Oxidative spoilage destroys foods that have fat content in them because the lipids oxidize, which results in short-chain carbon compounds being formed. These compounds have a strong odor and flavor and can encourage the development of unwanted bacteria in the food itself. 

Moisture reduces the quality of preserves as it can develop in the creation of mold and other spoilages that destroy the food itself. If moisture gets into food, all sorts of bacteria can develop on or in that food, rendering it dangerous to eat. If you were to eat food that was damaged by moisture in storage, you could fall extremely ill from the bacteria that grew as a result of the moisture. 

Temperature reduces the quality of foods when the temperature is too hot or too cold. Too hot can result in the formation of “sweating” inside of the product itself, which can create moisture and effectively cause the development of bacteria. Too cold can cause the item to get freezer burn and can destroy the flavor and quality of the food itself. The ideal temperature for storing a preserved food item depends on what method you have used, though all foods will not tolerate being kept too hot or too cold. 

Pests can completely destroy the quality of preserved food. When a pest has gotten into your food, it is best to throw the food out entirely as pests can bring with them many different risks when they have contaminated your food. Pests can bring about bacteria and viruses by way of feces, urine
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