FOOD STORAGE TIPS

Storage Tips

* Keep food in a dry, cool spot - a dark area if possible.

* Keep food covered at all times.

* Open food boxes or cans care-fully so that you can close them tightly after each
use.

* Wrap cookies and crackers in plastic bags, and keep them in tight containers.

* Empty opened packages of sugar, dried fruits and nuts into screw-top jars or air-
tight cans to protect them from pests.

* Inspect all food for signs of spoilage before use.

* Use foods before they go bad, and replace them with fresh supplies, dated with
ink or marker. Place new items at the back of the storage area and older ones in
front.

Nutrition Tips

* During and right after a disaster, it will be vital that you maintain your strength. So
remember:

Eat at least one well-balanced meal each day.

Drink enough liquid to enable your body to function properly (two quarts a day).
Take in enough calories to enable you to do any necessary work.

Include vitamin, mineral, and protein supplements in your stockpile to assure
adequate nutrition.

Shelf-life of Foods for Storage

Here are some general guidelines for rotating common emergency foods.
Use within six months:

Powdered milk (boxed)

Dried fruit (in metal container)

Dry, crisp crackers (in metal container)
Potatoes

Use within one year:

Canned condensed meat and vegetable soups

Canned fruits, fruit juices and vegetables

Ready-to-eat cereals and uncooked instant cereals (in metal containers)
Peanut butter

Jelly

Hard candy and canned nuts

Vitamin C

May be stored indefinitely (in proper containers and conditions):

*  Wheat
* Vegetable oils
* Dried corn



Baking powder

Soybeans

Instant coffee, tea and cocoa

Salt

Noncarbonated soft drinks

White rice

Bouillon products

Dry pasta

Powdered milk (in nitrogen-packed cans)

Adapted from the “Food and Water in an Emergency” brochure published by The
American Red Cross.



