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HELLO AND WELCOME to Preppercs Food Storage: 101 Easy Sepsto
Affordably Stock a Life-Saving Supply of Food. Congratulations on beginning (or
continuing) your journey in food storage. This book is intended to be a helpful
resource for everyone, from those just beginning to consider their food storage to
those who are already well underway. Preparing your family for a variety of
challenging circumstancesis areally good idea and | congratulate you for having
the wisdom and foresight to be prepared for whatever may come.

It could be that your family will never need its long-term food storage, and |
hope that isthe case. But if you do find yourself in trying circumstances, your
preparedness may mean the difference between life and death; and even if no
hardship befalls your family, you will at the very least sleep better knowing you
are prepared.



Organization of This Book

This book is organized into 101 steps. The intent of thisisto reduce what can
seem like a very daunting task into a series of reasonable steps. Each step
includes an item or items to store, an indicator of costs, where you might buy the
item, how to storeit, how long it will last, what equipment you might need to
use it (such as acan opener or agrain mill), and arecipe to get you started. Most
recipes are for meals to eat right away, but there are also some meal-in-a-jar
recipes that enable you to prepare meals in advance and have them ready to go at
a momentcg notice.

In my family, when presented with abig or challenging task, we ask each
other the rhetorical question, YHow do you eat an elephant?y The answer is, of
course, YOne bite at atime!y Our hope with this book isto divide the work of
creating your family food storage into easily manageabl e steps. Plan to complete
acouple of steps per week and you will build your storage in about ayear. If you
are an overachiever, you can double that and have it donein half the time!
Depending on your budget and the size of your family, you may choose to divide
some higher-cost items into two or three steps. Thatcs perfectly OK. Just work
on each step in the book and mark it done when it is complete.

The goal hereisto figure out what you need, plan your approach, get started
(sometimes the hardest step), and then just keep going. Be very intentional about
your efforts. You will immediately be better prepared, and after some time of
being diligent and intentional, youd| find you have the vast majority of what you
need.



How to Use This Book

The steps are ordered here in rough order of importance, from very high priority
to high, medium, and low. Within each priority level, items are divided into
categories to make them easier to find. Those categories are: b Canned Goods
b Dairy (and Dairy Substitutes) b Drinks (and Drink Mixes) b Fats b Pantry
Staples b Produce (Fresh and Dried) b Sundries and Household Items b Sweets
and Sweeteners Of course, you should adjust the plan to fit your budget,
priorities, and schedule. If atrip to town finds you at Costco, we hope youd|
have this book close at hand. Flip through and look for items best bought at
Costco, and knock out as many as your budget and time allow.

Mark your progress as you go. It might be your plan to store 2000 |bs. of
wheat, but you might choose to do that 100 Ibs. at atime. Keep track of your
progress as you go and mark each step as done when you have purchased as
much as planned.

COST INDICATORS (1-year supply)

$ Under $100 for family of 4
5% Under $500 for family of 4
555 Under $1000 for family of 4

5555 Over $1000 for family of 4



Select Your Target

Planning your food storage starts with determining what your goal is. Start with
the number of people in your family, including any likely guests or visitors. In
my house, | have an immediate family of four. | also have an elderly relative and
extended family of four who are my neighbors, as well as an adult grown son
who would arrive at my door with at |east one friend in tow. It adds up fast,
doesnd it? Y ou also need to think about having a portion to share if your budget
allows.

What about children? They require fewer calories than adults, except when
they become teens; then their caloric needs are about the same as, or even
greater than, an adultcg (depending on activity level). The other factor is that
though your children may be small now, your long-term food storage will last
for 30 years and they will be adults in that timeframe. | count children as adults,
knowing that a near-term emergency would leave me with some extra capacity
(always a good thing) and that in the long run Idl still have enough food.
Children do require extramilk, so plan accordingly.

Next, determine how long a period of time youdd like to store for. Start by
considering the area of the country in which you reside and determine the likely
natural disaster scenarios. Where |l live, power outages and major storms happen
amost every year and sometimes more than once ayear. Earthquakes occur
regularly and tsunamis are possible. What is the likelihood in your area of the
country that you would be unable to rely on external resources, and how long
would you like to be able to be independent? Previously | lived near the
epicenter of the Northridge earthquake; we were without power and water for
nearly two weeks. Now that | livein amore vulnerable area, because | live on an
island and we rely on ferry service, | would consider a month would be the
minimum to plan for.

What would be the maximum time to plan for? Let me take a page from my
ancestors. | am part English and Swedish on my mothercg side, but on my
fathercg side, | am Native American. What did the Native Americans, who lived
and worked this land before Europeans arrived, do? They grew gardens,
harvested an annual harvest, and then dried their foodstuffs, plants, meat, and
fish. Their goa was always to have atwo-year supply of dried food on hand in
case the next yearcs harvest failed. Itcs hard to imagine, isng it? Our ancestors
were likely better prepared for disaster than we are, because they had to be. This,



| believe, iswhy we hear that little voice inside that calls us to put up food. It is
ingrained in our survival as aspecies. | feel that pull. Do you?

So listen to your inner voice, count the people you need to feed, figure out
the likely scenarios of need from job loss to hurricane to electromagnetic pulse,
consider your budget, and pick a starting target. Y ou can always do the 101 steps
again to increase your stores. So from one person for six months up to 12 people
for ayear¢ pick your starting target.

What to Store

Below you will find a sample menu and atable to use as the basis for planning.
Thiswill need to be adjusted for individual familiesqtastes. If your family eats
gluten-free or vegetarian, for example, adjustments will need to be made to store
more non-gluten grains or vegetables than specified in the guidelines suggested
here. If your family doesnd eat wheat, eliminate that line, but increase the
amount of beans, corn, oats, or other tolerable foods to account for the same
number of pounds as the wheat you are replacing. If your family wond eat
beans, increase the beef, chicken, pork, and/or pastato replace the beans you
would have stored.

Food storage is most successful when you store what your family truly likes
to eat. Y ou may think that your family would eat whatever they can get their
hands on in adverse circumstances, and that is probably true, but consider the
impact on family morale if, on an already bad day, what they have to eat is not
palatable, comforting, or delicious. If at all possible, store what your family
really truly likesto eat.

Note on YYour Storage Essentials for One Yeary chart: If you chooseto
store less than a yearcg worth of food, smply adjust your target by reducing the
number of people you count for food storage. For example, if you choose to
store for four people for six months, use the column for two people for ayear. If
you have an odd number of people to store for, round up and have enough to
share.



YOUR STORAGE ESSENTIALS FOR ONE YEAR

Far 1 Far 2 For 4 For & For 8 Foari2
Beef 39 Ibs. 781bs. | 156 Ibs. | 234 |bs. | 312 ks | 468 |bs.
(3 sarvings/ waek)
Chicksn G21bs. | 104 1bs. | 208 bs. | 2121bs. | 416 1bs. | 624 bs.
(4 sarvings/ waek)
Pork 69 lbs. | 130 1bs. | 260 lbs. | 390 lbs. | 520 ks, | 720 bs.
(5 sarvings/ waek)
Beans 65 lbs. | 130 1bs. | 260 |bs. | 390 lbs. | 520 ks, | 780 bs.
(5 sarvings/ waek)
Egas Qcans | 4cans | Beans [ 12 cans | 16 cans | 24 cans
(3 sarvings/ waek)
Wheat 182 |bs. | 364 Ibs | 728 |bs. | 1092 bs. (1456 lbs. | 2184 1bs.
(14 sanvings/ woek)
Pasta 91lbs. | 182 Ibs. | 264 bs. | 546 Ibs. | 728 |bs, | 1092 |bs.
(7 sarvings/ waek)
Rice 781bs. | 1561bs. | 212 |bs. | 468 Ibs. | 624 |bs. | 936 ks,
(& sarvings/ waek)
Qats 10 b=, 20 lbs. 40 lbs. 60 1bs. B0 b=, | 120 Ibs.
(2 sarvings/ waek)
Corn 781bs. | 1561bs. | 212 Ibs. | 468 Ibs. | 624 |bs. | 936 ks,
(& sarvings/ waek)
Vegetables 1.4 28 0.6 84 11.2 16.8
(14 sevings/ waek) cans cans cans cans cans cans
Fruit 1 cans 2 cans 4 cans & cans Bcans | 12 cans
{10 servings / weak)
Sugar 26 Ibs. 521bs. | 104 1bs. | 156 bs. | 208 1bs. | 312 bs.
(16 sanvings/ woek)
Butter 13 lbs. 26 Ibs. 52 Ibs. 781bs. | 104 1bs. | 156 ks,
(8 sarvings/ waek)
Qil 2.5 gal. 5 gal 10 gal. 15 gal. 20 gal. | 30 gal
Salt 10 Ibs. 20 lbs. 40 lbs. G0 1bs. B0 b=, | 120 Ibs.
Milk 75 gal. | 150 gal. | 200 gal. | 450 gal. | 600 gal. | 900 gal
Cheese
(2 sarvings/ week) | 6.5 bs 13 lbs. 26 |bs. | 29 ks. 521bs. | 104 Ibs.

Sample of a Weekly Menu




SUNDAY

Breakfast | Scrambled eggs with sausage gravy and toast
Lunch Chili with combread and honey
Dinner Chicken pot pia
Dessert Appls pis
Snacks Trail mix
MON DAY

Breakfast | Granola with toasted almonds, dried apples, dried cranbarnes,

and milk
Lunch Spaghetti with mushreom marinara sauce
Dinner Beal shaphard's pie
Dessert | Bananawalnut mufline
Snacks Popcom

TUESDAY
Breakfast | Pancakes with butter and brown sugar syrup
Lunch Chicken noodle soup
Dinner Pulled pork sandwiches
Dessert Jam tarts
Snacks Applesauce
WEDNESDAY
Breakfast | Ham and cheese omelsts with hash brown potatoss
Lunch Black bean soup with quesadilla wedges
Dinner Beal, vegetable, and pasta skillst dinner with garic bread
Dessert No-bake chocolate cookies
Snacks Granola with dried cranberrias
THURSDAY
Breakfast | Oatmeal with raising, brown sugar, and butter
Lunch Pasta with brocooli, brown butter, and Pamesan chesse
Dinner Chicken stew with biscuits
Dessert Apple cobbler
Snacks Apple slices with peanut butter
FRIDAY
Breakfast | Franch toast with sausage
Lunch Chicken salad sandwiches and peanut butter cookies
Dinner Chili con carne with combraad
Dessert Peanut butter cockies
Snacks Dried apples
SATURDAY

Breakfast | Crispy cornmeal pancakes with fruit jam
Lunch Southwast vegetable and bean stew
Dinner Teriyaki beal stir-fry with steamead rice
Dessert Chocalate cupcakes
Snacks Popcom with butter and Parmesan cheese




Food Type Totalsfor a Sample Week of Menus
BREAKFASTS

4 DAY S A WEEK: Wheat/grains (cereal, oatmeal, granola, pancakes, French
toast, biscuits and sausage gravy, grits) with fruit, butter/oil/shortening, and
sugar 3 DAY S A WEEK: Eggs and pork (ham, sausage, or bacon) with wheat or
corn (toast, grits) LUNCHES

3 DAY SA WEEK: Beans and grains (rice and beans, burritos, chili and
cornbread, minestrone, beef barley soup, lentil soup, split pea soup) with
vegetables and fruit 2 DAY S A WEEK: Chicken, vegetables, and wheat or rice
(chicken noodle soup, chicken rice soup, chicken and gravy on a biscuit, chicken
pot pie, chicken noodle casserole, arroz con pollo, chicken tacos, chicken
fettuccine Alfredo) 2 DAY S A WEEK: Pasta and vegetables (macaroni and
cheese, pasta with butter and vegetables, spaghetti with marinara sauce, pasta
with peas and bacon or ham, pasta with olive oil, vegetables, and breadcrumbs)
DINNERS

3 DAY S A WEEK: Beef with vegetables and rice, pasta, or grains (beef teriyaki
over rice, beef stir-fry and rice, spaghetti Bolognese (meat sauce), beef stew with
crusty bread, braised beef over polenta, shepherdcs pie, beef and potato
casserole, tacos, burritos, enchiladas, etc.) 2 DAYS A WEEK: Chicken and
vegetables with rice, wheat, or corn (chicken stew, chicken pot pie, chicken and
noodle casserole, chicken fettuccine Alfredo, chicken and dumplings, chicken
enchiladas, etc.).

1 DAY A WEEK: Pork, vegetables, and grains (braised pork over polenta,

pulled pork sandwiches, pork ribs, carnitas, pork tacos, burritos) 1 DAY A

WEEK: Beans, vegetables, and grains (chili and cornbread, vegetable stew,
black bean soup, barley stew, beans and rice, beans and ham, baked beans,

posole, lentil stew, fried rice) DAILY BREAD

Loaf of bread, rolls, tortillas, flatbread SNACK S

Fruit, granola, popcorn

SWEETS
Honey, jelly, sugared tea or coffee



Plan for Abundant Calories

The recommendations in this book are intended to give you afew extra servings
per week, because you dong want anyone to go hungry. Commercially sold meal
Kits start as low as 1100 to 1800 calories per day. My husband is 6agy and would
need almost 4000 calories to maintain his current weight if he were exercising
60 minutes per day. Only 1100 calories would be slow starvation for him. |
choose to have abundant calories and also have some extra that could be shared.



Whereto Store

The next key step in planning your food storage is to determine where you will
store your food. A cool, dry, dark place is best. Plan to set up at least two main
pantries, one for items packaged to last 20 to 30 years, and another with food
which should be rotated because it will only last about two years (such as canned
goods and home-pressure-canned meats). | call my shorter-term pantry my
Yrotation pantryy because the ideais to constantly use and refill al the items
contained therein. Y ou might choose another location for meal-in-a-jar-type
readymade meals.

Scout your home and surroundings for the best possible sites. Cooler is
better, so basement spaces are better than attics. Consider your climate as well.
An outdoor storage shed might work in temperate climates, but not in areas that
get very hot in summer.

Root cellars are prevalent in some parts of the country where homes predate
refrigeration. They are wonderful placesto store your food and in fact they were
intended for that very purpose. If your home is without a basement, or on a
cement slab, you might find an under the stairs storage area, shelvesin the
garage, an unused bedroom closet, or under beds. Y ou might need or choose to
break up your storage into several locations, so you would be unlikely to lose it
all if asingle location were compromised by flood, fire, earthquake, or other
damage. Also, if you own a summer cabin, you might choose to locate some
storage there for safetycs sake. In urban locations where storage is limited, a
climate-controlled storage facility might be a good secure choice.

The volume of food stored for a single person for ayear isroughly the
volume of aloaded pallet. Keep that in mind when you consider locations for
your larder. The volume will vary, but 40 cubic feet per person per year isa
good estimate of how much room food storage will require,



Supplies and Equipment

Y ou can buy food in ready-to-store containers such as #10 cans and vacuum-
sealed pouches, but depending on the amount of food you choose to store, it may
be preferable to prepare and package the food yourself. Unfortunately, you cang
just store food; you have to dry it and wet-or dry-pack can it or vacuum-sedl it. It
wong stay safe to consume unless you prepare it carefully. If you plan to prepare
and package some or all of your food yourself, you will need some of the
equipment and supplies listed below.

If you are only storing a small amount of food, it might be cheaper to buy it
ready to store. If you are storing for alarge group for months or more, you might
choose to prepare and store it yourself. The decision might come down to
whether you have more time or money to spare. If yougve got more time than
money and are storing a large amount of food, plan to prepare and store it
yourself. If yougve got more money than time, you might consider ssmply buying
your food from retailers. In either case this guide will help you determine what
to store,

GRAIN MILL EA grain mill isamust-have if you are going to store wheat
or corn. Grains mills are either manual (hand crank) or electric. | have both and
we periodically practice grinding wheat into flour and corn into cornmeal.
Children enjoy helping with this task and freshly ground grains taste delicious.
Please plan to have at least one grain mill. If for some reason you get caught
without one, you could soak whesat berriesin water overnight to make awheat
berry cereal.

FOOD DEHYDRATOR EA food dehydrator is used to dry fresh foods for
storage. Dehydrated foods can be vacuum-sealed and dry-pack canned in #10
cans. Food dehydrators can often be found at thrift stores. (People start raw food
diets, and then change their minds about that.) VACUUM SEALER AND
VACUUM-SEALER BAGS EVacuum sealers are used to seal bags of food.

Y ou can usually pick one up at athrift store. Over time you might choose to

spend the money to get a more robust model to reduce food-processing time.
Look for amodel that has a small round port for sealing mason jars; you may
also need a specia attachment.

OXY GEN ABSORBERS E Oxygen absorbers are small moisture-absorbing
packets like the silica packets you find in some products you buy. Toss an
oxygen absorber into a vacuum-seal bag to absorb any residual oxygen, which



shortens the storage time of foods. They can also be used in mason jarsto seal a
meal inajar.

MASON JARS, CANNING LIDS, AND RINGS EMason jars or canning
jars are used to store water-bath canned high-acid foods such as fruits and to
water-bath can low-acid foods such as meats, poultry, and vegetables.

#10 CANS AND #10 CAN SEALER E#10 cans store 10 to 12 cups of food
and have the advantage of being rodent-, water-, puncture-, and sunlight-proof.
They are also pretty inexpensive at about 85 cents per can. The LDS (Church of
Jesus Christ of the Latter Day Saints) sells#10 cans at its cannery (see below).

FOOD-GRADE BUCKETS OR BARRELS EMany people choose to store
food in food-grade buckets, sometimes with alarge mylar bag (or many smaller
bags) inside. Buckets are slightly less rodent-proof and lightproof than cans.
When considering what containers to store in, consider how much of a given
food you want to have open at one time. (It might not be preferable to have five
gallons of wheat or salt open all at once.) Gammallids (atype of screw-on
reseal able bucket lid) will reseal buckets, but new oxygen absorbers may be
needed each time a bucket is opened, for maximum food shelf life. Y ou may
choose to store food first in vacuum or mylar bags of a smaller size and then
group them in buckets. Buckets cost about $5F$10 dollars and gammalids are
about $10 each. Food-grade barrels are also great for storing water.

MYLAR BAGS EMylar bags are used like vacuum-sealer bags, but have the
advantage of being more puncture-proof and light resistant than vacuum bags,
more durable than glass jars, and also light and portable. Mylar bags can be
purchased online.

PRESSURE-CANNER E Pressure-canners are used to wet-pack pressure-can
low-acid foods such as meats, fish, and vegetables. Dry-pack canning is putting
dry ingredientsin a can and sealing it. Wet canning is raw-food canning. A high-
acid fruit can be stored with water-bath canning, while low-acid foods are wet-
pack canned in a pressure-canner. Please refer to current USDA guidelines for
detailed instructions for home canning.



Whereto Shop

The LDS (Latter Day Saints) operates a national, not-for-profit distribution
center for alimited number of foods and storage-related supplies. These LDS
canneries also have #10 can sealers, which they loan out to members, or you
may be able to use the can sealer on site at the cannery. To find your local LDS
Home Storage Center Locations, go to providentliving.org.

Club stores such as Samcg Club and Costco are great sources of food to store,
letting you take advantage of the large quantities and economy of scale.
Restaurant supply stores also sell large volumes of food at great prices. Big box
stores such as Walmart are great placesto get items at good prices. They also
sometimes carry freeze-dried items and other items intended for long-term

Ypreppery storage.



Dehydrating Food

Food can be prepared at home for long-term storage in two ways: It can be
dehydrated or canned. Dehydrating food is really easy and very satisfying. Most
foods can just be washed, sliced, and dried. Beef jerky is made by dehydrating,
and almost every fruit or vegetable can be dehydrated easily. (Really dense
vegetables such as potatoes and sweet potatoes must be peeled and par-cooked
first.) Simply spread out the food over the drying racks and dehydrate for 6 to 24
hours, depending on the food, until it is completely dry.

Some drying times are listed below.



VEGETABLE DEHYDRATING TIMES

Food Preparation Drying Time Yield
Asparagus Wash and cut into 56 hours 5lbs. =1 #10 can
1-inch piecas
Beets Steam or bake until 8-12 hours 3 lbs. per 1 #10 can
tender; cool, peal,
and slica or dice
Broccoli Wash and cut into 10-14 hours 3 lbs. = 1 #10 can
florats or until brittle
Cabbage Wash, trim, and cut 7-11 hours 1. =1 #1410 can
into 1/8-inch strips
Carrots Wash, peal, and slice E—10 hours 5lbs. =1 #10 can
or dice
Celery Dica 2—10 hours 15 Ibs. =1 #10 can
Corm Cook and remave 12-15 hours 15 Ibs. (frozen) =
fram cob OR use 1 #10 can
frozen straight from
the bag
Green Beans | Wash, snap ends, 8-12 hours 15 lbs. = 1 #10 can
cut inta 1-inch
piecas
Mushrooms | Wipe clean and slice 10 hu:uur_s or until 5lbs. =1 #10 can
fwet mushrooms brittle
dizcolor)
Onions Slice or dice (do 8-12 hours 15 Ibs. =1 #10 can
thesa outside dus
to odar)
Potato 1.5 1bs. = 1 #10 can
flakes
Potato Cook, peel, and dice 8-12 hours 2 lbs. =1 #10 can
pearls/diced
Potato Dehydrate straight 8-12 hours 2 lbs. =1 #10 can
shreds fram frozen
Spinach Wash and remove 8-12 hours 1. =1 #10 can
stem
Tomato Wash and dica 12-15 hours
powder tomatoes 35 Ibs. = 1 #10 can




FRUIT DEHYDRATING TIMES
Food Preparation Drying Time Yield
Sliced fruit Pael and slice 10-12 hours 57 lbs. =
{very thin, 1 #10 can
about 1/8
inch)
Sliced fruit Paal and slice 12-15 hours 57 lbs. =
(1/4 inch) 1 #10 can
Fruit rollup | Cook and puree fruit, 15-20 hours 3 cups of fruit will fill
spread on plastic about 1 dehydrator
avar tray tray and can be cut
into about 10 snack-
size strips
Apples Peil and slice 12-15 hours 6.75 bz =1 #10
can
Blueberries | Wash and dry gently 18-20 hours 7 lbs. = 1 #10 can
Citrus Slice paper-thin 15-20 hours 5-6 lamons =
1 #10 can
Grapes Wash 15-20 hours 5lbs. =1 #10 can
Hectarines Paal and slice 12-15 hours & lbs. = 1 #10 can
Peaches Paal and slice 12-15 hours 6.5 bs. = 1 #10 can
Pears Paal and slice 12-15 hours 675 s, =
1 #10 can
Plums Paal and slice 12-15 hours 5 lbs. = 1 #10 can
Rhubarb Slice 12-15 hours About 5 lbs per
1 #10 can

How to Pressure-Can

There are two methods of canning: water-bath canning, which is used for high-
acid foods such as fruits, tomatoes, and jams, and pressure-canning. Pressure-
canning is required for low-acid foods such as meats and vegetables, but can also
be used for some high-acid foods (such as fruits). Please note that this bookcs
directions are based on the USDA ¢ current recommendations for pressure-
canning, but these recommendations are updated periodically. Refer to the
USDA s web site for the most current guidelines for home pressure-canning.

Pressure-canning requires the ability to read and follow directions well.
Failure to do so could threaten your familycg health. Please follow all directions
carefully and adhere to current USDA guidelines for proper timing and
procedures. When you first start, it isagood ideato have a block of time free of
distractions, such as children who might need your attention. A couple of hours
should be sufficient.

TO BEGIN PRESSURE-CANNING:

1 Choose from the available jar sizes and determine whether the food can be
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canned raw or must be hot packed after cooking until two-thirds done (see
the table below). Place food in sterile jars leaving the required amount of
head space (either 1 inch or 1-1/2 inches).

Wipe the top rims of the jars clean. Place lids and rims on and finger-
tighten. Heat a few inches (about a gallon) of water in your pressure-
canner until it is hot and steaming. Add the jars one at atime on top of the
racks so the jars are not sitting on the bottom of the canner.

Close the canner according to manufacturercs directions. Heat the canner
until it begins to steadily vent steam. Set a timer for 10 minutes and wait
for the timeto elapse, alowing the air to be vented from the canner.

Place the correct weight on top of the canner, wait for it to come up to the
prescribed pressure, and begin timing according to the time listed for the
food you are canning and the jar size you are using.

5 After the time has elapsed, turn the heat off and allow the canner to cool.
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Once they are cool enough to touch, remove the jars to a towel on the
counter and alow them to cool completely.

Check the seals. If properly sealed, the jars may be stored. Refrigerate any
unsuccessfully sealed jars and use as quickly as possible.



PRESSURE-CANNING PROCESSING TIMES:

VEGETAELES

Vegetables Raw or Pints (min. Quarts {min.

Hot to process)  to process)
Asparagus, spears or pieces Either a0 40
Beans or peas, shelled and dried Hait 75 an
Beans, baked beans, dry, with Hait 65 75

tomato or molasses sauce

Beans, fresh lima, shelled Either 40 50
Beans, snap and lalian, pieces Either 20 25
Beets, whole, cubed, or sliced Hait 25 a0
Carrots, sliced or diced Either 5 a0
Corn, cream style Hait a5 Mo
Com, whole kemel Eithar 55 g5
Mixed vegetables Hait 7 a0
Mushrooms, whole or sliced, hot Hot 45 Mo

pack {1/2 pint same as pint)
NOTE: Wild mushrooms cannot be
cannad safaly.

Peas, green or English, shelled Either 40 40
Peppers (1/2 pint same as pint) Hiot 35 Mo
Potatoes, sweet, pieces or whole Hait 65 an
Potatoes, white, cubed or whole Hot a5 40
Pumpkin and winter squash, Hait 55 a0
cubed
Spinach and other greens Hait 70 an
Succotash Hot [:1¥] 85

PRESSURE-CANNING PROCESSING TIMES:

MEATS
Proteins Raw or Pints (min. Quarts (min.
Hot to process)  to process)
Chicken or rabbit, cut up, without Either 70 a0
bones
Chicken or rabbit, cut up, with Eithar 65 75
bones
Ground meat Huoit 75 a0
Chopped meat Either 75 a0
Strips, cubes, or chunks of meat Either 75 a0
Meat stock (broth) Hoit 20 a5
Fish Raw 100 Mo
Smoked fish Either 110 Mo
Shrimp (cover in salted water) Either 45 Mo




PRESSURE BY ELEVATION FOR EITHER DIAL
OR WEIGHTED GAUGE PRESSURE
Dial Gauge Canner Weighted Gauge
Canner
Altitude Pressure

2000-4000 foat 12 Usa 15 Ibs. for all
4000-8000 foat 13
BOO0-2000 faat 14

Here are 101 easy steps to building your food storage. Mark your progress as
you go along and remember the tortoise and the hareg steady progress winsthe
race. Are you ready? L etcg get started!



