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Resource and Sustenance

Preparing for the Future



The Biblical Principle

“That thou mayest prosper and be in health; even as thy soul prospereth” 3 John 1:2




Voldtility of Food Supply

Steps From Farm to Table

Manufacturing

Peanut butter crackers to pet treats, 2009:
Processing plant contarmination results in many
Risky eggs, 2010: foods causing sickness in 46 states. Cause:

Chicken and feed contamination results in Salmanetla Typhimurium.
500M eggs recalled, Cause: Salmonefla
Enteritidis (SE). Prevention

Keep f ies clean, sep. raw and p d
Prevention foods, ensure that steps to reduce contamination
Require preventive controls for egg producers work.

such as buying chicks from suppliers with SE
control programs, testing poultry houses for SE,
and setting temperature requirements for storing
and transporting eggs.

~ "
' Pﬂ%‘ﬂ Preparation and Consumption
(Restaurants/Grocery stores)
Germs spread in restaurants, 2008: Poor
kitchen practices cause food to be undercooked
and cross-< inated. Cause: Salr Il

Montewdeo,
- e oy
Prevention

Cook checken and meats thoroughly, separate raw
chicken and meats from other faeds, train and b/
certify managers in food safety in all rest ts.

o)

Preparation and Consumption
(Restaurants/Homes)

Frozen pot pies, microwaves, and cooking
instructions, 2007: Undercooked pies sicken
people in 35 states, Puerto Rico, and the
Caribbean. Cause: Salmonetfa |,4,(5],12:ix.

Prevention

Make sure cocking instructions are clear and
correct, use a food thermometer, ensure that
manufacturers indicate power levels on microwave
ovens.

Manufacturing

Tainted turkey burgers, 2011: 50,000 lbs
of ground turkey recalled following illness in 10
states. Cause: Salmonella Hadar.

Prevention

Employ pre-harvest food safety strategies
to reduce Salmanella in animals, prevent
contamination at slaughter, reduce c

of ground product from all sources, ensure that
steps to reduce contamination work.

Distribution and Delivery

Contaminated ice cream, 1994: Trucks
hauling raw eggs, then ice cream, sicken 200,000
nationwide. Cause: Salmonella Enteritidis {SE).

Prevention

Clean and disinfect trucks between loads, keep
cold shipments at correct temperatures, track
shipments and storage.




Voldtility of Food Supply

Steps From Farm to Table
Production- the farm, the field

Manufacturing- processing the crop

Often involves multiple facilities with transport between
Distribution/Delivery- getting product to stores

Preparation- your home

Manufacturing

Peanut butter crackers to pet treats, 2009:
Processing plant contarmination results in many

Risky eggs, 2010: foods causing sickness in 46 states. Cause:

Chicken and feed contamination results in Salmanetla Typhimurium.
500M eggs recalled, Cause: Satmonefla
Enteritidis (SE). Prevention

Keep f ies clean, sep. raw and p d
Prevention foods, ensure that steps to reduce contamination
Require preventive controls for egg producers work.

such as buying chicks from suppliers with SE
control programs, testing poultry houses for SE,
and setting temperature requirements for storing
and transporting eggs.
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(Restaurants/Grocery stores)

Germs spread in restaurants, 2008: Poor
kitchen practices cause food to be undercooked

and cross- inated. Cause: Salr
Montewdeo,
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Prevention Cr s ;
Cook chicken and meats thoroughly, separate raw ‘\0,000:0: X :Q:o. : 'Q:Q:
chicken and meats from other foods, train and OB
certify managers in food safety in all restaurants. D AAROK W
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Preparation and Consumption
(Restaurants/Homes)

Frozen pot pies, microwaves, and cooking
instructions, 2007: Undercooked pies sicken
people in 35 states, Puerto Rico, and the
Caribbean. Cause: Salmonetfa |,4,(5],12:ix.

Prevention

Make sure cocking instructions are clear and
correct, use a food thermometer, ensure that
manufacturers indicate power levels on microwave
ovens.

Manufacturing

Tainted turkey burgers, 2011: 50,000 lbs
of ground turkey recalled following illness in 10
states. Cause: Salmonella Hadar.

Prevention

Employ pre-harvest food safety strategies

to reduce Salmanella in animals, prevent
contamination at slaughter, reduce contamnation
of ground product from all sources, ensure that
steps to reduce contamination work.

Distribution and Delivery

Contaminated ice cream, 1994: Trucks
hauling raw eggs, then ice cream, sicken 200,000
nationwide. Cause: Salmonella Enteritidis {SE).

Prevention

Clean and disinfect trucks between loads, keep
cold shipments at correct temperatures, track
shipments and storage.




Ownership of the Market

Kings of the Earth

“Who controls the food supply controls the people;

who conftrols the energy can control whole continents;

who controls money can control the world.”

Henry Kissinger
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Ownership of the Market

Kings of the Earth

“Who controls the food supply controls the people;

who controls the energy can control whole continents; Ration i ng mea ns

who controls money can control the world.”

a fair share for all of us

Henry Kissinger




Leveraging Food

Controlling the People

“Who controls the food supply controls
the people;

who controls the energy can conftrol
whole continents;

who controls money can conftrol the
world.”

Henry Kissinger
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The Importance of Preparedness

The principle of preparedness and its enemies 3
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Greatest enemies: Doubt and Complacency

What if... What if... Even if...




Greatest enemies: Doubt and Complacency

What if... What if... Even if...

.itisn’'t actually needed it doesn’t happen right away ...everything should work out

? ? I




Food Preparedness

* Level Two — Extended Food supply of limited shelf life food.

* Level Three — Long-term Food Storage



Food Preparedness

* Buffer for short interruptions.

* Minimum of 2 weeks supply at all times.
* If shopping weekly, Start with 3 weeks supply
* If shopping biweekly, 4 weeks supply

* Food rotation
* Storage for easy/quick calculation — Weekly/Bi-weekly

* May already have this in place — Might need organizing
* AMIND FRAME OF PREPAREDNESS

* Alternative food sources for — Dairy, fruits, vegetables



Food Preparedness

Create a 2-week menu. Stock up for 3 to 4 weeks

* After week 1 or 2, shop for weeks 3 & 4 to keep a minimum of
2 weeks on hanc

* ONLY buy fresh produce, dairy, etc for week 1

* Find multiple / alternative sources. E.g. Farmers, markets,
gardens

* Breakup your menu routine for a treat.



Food Preparedness

* Level Two — Extended Food supply of limited shelf-life food.

* 1to 3 months’' supply

* Perishable food requires rotation.

* Easily accessible,

* Should replace Level One — Short-term

* Replace used items on a regular basis, Biweekly — Monthly



Food Preparedness

* Level Two — Extended Food supply of limited shelf-life food.

* Take your 2 week menu ingredients multiply by X number of
weeks

* Continually ensure your bulk supplies are not running low.
* Continue to buy fresh produce, etc on weekly basis

* Source canned, dehydrated, freeze-dried to not be
dependent on fresh produce.

* Find most reliable source for perishables
* Grow a garden,

* Focus on ease of prep and storage vs variety. Variety not so
critical in a crisis



Food Preparedness

* Level Three — Long-term Food Storage

* 3 Months + food supply stored to last up to 30 years
» Stored in an out-of-the-way location.
* Only accessed in an extreme emergency



How to Prepare

* Level Three — Long-term Food Storage

* Purchase packaged food.

* Easy and most reliable.

* Package your own.
* Economical
* Higher risk of spoil.

* Ensure proper storage
» Safequard



Short Term Food Storage (STFS

A
* Shelf life up to 3 years CheenOS =
* Frozen foods are included L T #ﬂ*’l A
- Rotation required (FIFO) \\KH;U;/

Consists of foods regularly eaten

3-6 month supply




Long Term Food Storage (LTFS)

10-30 year shelf life
Rotation not necessarily necessary
Consists of a 1-year supply of carefully stored dry goods

This is your survival supply (grains, pasta, corn, potatoes,
vegetables, fruits, sugar, honey, salt, baking soda...)

How to and how much to store
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Water Storage

Clean, safe drinking water is absolutely critical for survival.

Recommended one gallon a day per person. We recommend two gallons a day.

Minimum three days water supply. Recommended at least one week supply. Preferably two to three week
supply or more.

Examples:

o 6 people x 2 gallons x 14 days = 168 gallons. Three 55 gallon drums and a few cases of water bottles will take care
of the basic water needs of 6 people for two weeks.

o 2 people x 2 gallons x 14 days = 56 gallons. One 55 gallon drum and a case of water bottles cover the basics.

o 1 person x 2 gallons x 30 days and 1 large dog (2 quarts a day) = 75 gallons. One 55 gallon barrel, 30 re-purposed
2-liter soda bottles, and a few cases of bottled water would meet the basic needs of one person for a month.



Storage Containers

* Food grade containers

* Types of containers: Plastic, Glass, Stainless Steel

« Safe plastics: HDPE or #2, LDPE or #4, PP or #5 > A /5\
(Avoid using plastic that may leach BPA) Li) LA L&
HDPE LDPE PP

* Container Sizes: 5 gallon buckets, 55 gallon barrels, IBC tanks 275 gallons.
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Container Prep and Water Treatment

e \Wash container with soapy water.
e Sanitize with diluted bleach water (1 tsp. bleach in 1 litre of water)

e Boil water before storing or % tsp. bleach/5 gallons water,
or water bath sterilization.

or



Water Storage Tips

e Seal containers tightly.
e Label container as “drinking water” and include storage date

e Keep stored water in a place with a cool temperature (10-21°C).
Do not store water containers in direct sunlight. Best stored off the floor.

e Do not store water containers in areas where toxic substances,
such as gasoline or pesticides, are present.

e Stored water should be rotated every 6-12 months.
Be prepared to filter if not rotated regularly.




Water Filtration/Purification

e Boiling water

e Water filters
o Filtration vs. Purification

o Expensive does not mean the best

e SAWYER WATER FILTER
e Rated to filter up to 100,000 gallons
e 0.1 micron filter removes 99.9999% of all bacteria, such as salmonella, cholera and E.coli,
removes 99.9999% of all protozoa (such as giardia [aka beaver fever] and cryptosporidium),
and removes 100% of microplastics.
e Weighs only 2 ounces

e \ery versatile



12 Hour Go

Emergency Bug out Bag




Tornado
Wildfire

Civil Unrest

Natural Disaster
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* Fire Starter: Lighter / Matches « Small Tarp(s)

* Knife / Multi-tool / Leatherman « Water Filter (Tablets)

« Compass « Water Bottle

 Rope (550 Paracord)  Cooking Pot(s) Lightweight

« Sleeping Bag « Basic Utensils

* Emergency Blanket « Small Camp Stove

 Rechargeable Flashlight / Headlamp » Fishing line / Hooks / Tackle

« Camp Axe & Camp Shovel » Breakdown / Compact Firearm, Ammo
* First-Aid Kit * Needle and Thread

* Full set of clothing (Seasonal)  Cash

« Emergency Food / Protein Energy Bars  Zip Ties
* Notepad & Pen * Toilet Paper



« Pack should weigh 20 to 50
pounds Depending on Age and
Fitness

» Pack as lightweight as possible
DO NOT Overpack!

» Have a Pack for each member of
your family that is capable of
carrying one

» Bag should be Waterproof
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He who fails to plan
is planning to fail.

- Winston Churchill

» Don’t wait till the storm hits to build your house!

"Let our advance worrying become advance
thinking and planning." ~ Winston Churchill
4 « Don’t wait to plan till the last minute!

* You CAN'T plan in a Crisis Situation.




