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* Food Storage * 

Month One 
 
 
 
 
 

 
 
 

Food Storage plans are intended to feed one person for one 
year.  Here are the year's totals for all of the plans: 

 
The Bare Minimum  $480 total, monthly purchase avg.  $40 
Expanded Storage  $1870 total, monthly purchase avg. $155 
Gluten-Free Storage  $1017 total, monthly purchase avg.$85 

 
The Bare Minimum 

5 quarts oil  $9.84 (Walmart) 
8 lbs salt  $8 (grocery store) 
14 gallons water $14 (grocery store) 
TOTAL $31.84 

Expanded Storage 
 
1 case (12) canned fruit   $15 (grocery store-generic) 
2 cans dry potatoes   $8.50 (LDS Cannery) 
6 cans powdered milk  $28.50 (LDS Cannery) 
9 cans wheat (49.5 lbs)   $26.55 (LDS cannery) 
9 lbs yeast  $18  (Costco) 
TOTAL  $96.55 

Gluten-Free Storage 
50 lbs white rice   $20 (Costco) 
7 5-gallon buckets   $49 (Lowes) 
8 lbs salt   $8 (grocery store) 
14 gallons water $14 (grocery store) 
TOTAL  $91 
 
 
 

 
* 72-Hour Kit * 

Month Eleven 
 
 
 

 
 
 
 

This month’s purchases:    
 1 hand-crank flashlight with charger and radio 

$17  (Emergency Essentials) 
 

 
 

* Home Production and Gardening* 
Three-Month Supply 

 
 

 
 
 
 
 
In addition to our year’s supply of basic staple foods, we have 
been counselled to keep on hand three months’ worth of the 
foods that we usually eat.  To keep these foods fresh and 
useable, you will want to rotate through them more 
frequently—yearly is adequate for most items.  This supply 
may include canned and shelf-stable items, frozen foods, 
dehydrated and freeze-dried foods.  While it may be 
impractical to purchase, store and rotate a year’s supply of 
these items, three months will be a reachable goal for most 
households.  This will be sufficient to weather most short-term 
crises or to make necessary adjustments if facing a longer-
term setback. 
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Deciding what to store.   
One approach is to plan three months of meals that your 
family typically eats and create a list of ingredients from these 
menus.  You can be sure that you will have exactly three 
months’ worth of food as well as having meals already 
planned for a time of crisis. 
Another approach is to track how long it takes to get through a 
flat of diced tomatoes, a dozen eggs, a bottle of ketchup, etc. 
then multiply to determine how much will be required to cover 
three months.  This approach requires a bit less up-front 
planning, but may require a bit more creativity should you 
need to live off your stores. 
Purchasing.   
Once you have your list, purchase a few items every week 
until you have completed your storage.  This can be a little 
slow, but is easy on the budget.  You can also take advantage 
of bonuses and tax refunds to build up this supply more 
quickly—not glamorous, but a great load-off-your-mind way 
to spend these funds.  We will often spend our Costco rebate 
check to replenish or expand this storage. 
Rotation and storage. 
Use a permanent marker to write the month and year of 
purchase or expiration (either way, just be consistent!) directly 
on your packages to tell at a glance which need to be used 
first. 
When you do your grocery shopping, purchase the items you 
would use for the week, but then date and place the new items 
in storage and use the oldest from your stores.  This way you 
will maintain your storage with fresh items. 
As your rotation will be more frequent, ideal storage 
conditions may not be as critical.  I have often set up shelves 
in the laundry room or garage, knowing that my canned goods 
will only have to withstand the heat and/or humidity for a 
couple of months before they are used and replaced. 
 
 
 
 
 

* Spiritual Preparedness * 
Obedience 

 
 
 

 
 
 
 
We have contemplated many sources whereby we can obtain 
virtual oil to fill our spiritual lanterns. If our lamps are filled 
with oil, we are promised that we will be ready to enter in with 
the Savior at the last day. However, some circumstances in our 
lives may cause us to use up some precious oil. We must be 
vigilant and take daily accurate measurements to ensure there 
is enough oil so that we will not be caught with a shortage 
when the bridegroom comes. This requires constant and 
diligent attention. Is there a way that we can obtain some 
insurance against a catastrophe, or unintended neglect that my 
cause a shortage at the last day? There is. It is the principle of 
obedience. 
In our last General Conference, Elder Robert D. Hales 
explained the Saviors use of agency as he faced the test in 

Gethsemane and on Golgotha. "He made His own choice to 
obediently endure to the end and complete His atoning 
sacrifice, even though it meant great suffering, even death." 
Elder Hales said, "Spiritually mature obedience is "the 
Savior's obedience." It is motivated by true love for Heavenly 
Father and His Son." 
When we are obedient, the Lord has the opportunity to pour 
out blessings upon us. Among these blessings is freedom. 
"There are two freedoms, the false where one is free to do 
what he likes, and the true where he is free to do what he 
ought" (Charles Kingsley). Lehi said to Laman and Lemuel, 
"Hearken unto his great commandments..... and if you do, the 
devil will have no power over you."(2Nephi 2:28-29) 
Obedience will also open the door of knowledge. "He that 
keepeth his commandments receiveth truth and light, until he 
is glorified in truth and knoweth all things" (D&C 93:28). 
Another blessing explained by Elder Tad R. Callister, is that 
of power: "The end product of an obedient life is power,.... not 
irreverent power, but the pure benevolent power of God." This 
is the power to utilize all that God gave us through the 
Atonement. The cleansing power of baptism, the healing 
power of the Sacrament, and the eternal sealing powers of the 
temple are a few of these types of blessings. 
We could discuss many more reasons to keep the 
commandments, but Christ himself gave us the best reason. "If 
ye love me, keep my commandments."(John 14:15) "As we do 
what He would have us do...the Lord considers it a kindness to 
Him, and we will feel closer to Him as we feel His love and 
His approval. In time we will become like Him and will think 
of the Judgment Day with happy anticipation." (Henry B 
Eyring) 
 
 
 

* Emergency and Disaster Response* 
Kitchen Fires 

 
 
 
 
 
 

 
 

 
Statistics show that most household fires begin in the kitchen.  
Take some time this month to review these safety precautions 
with all the chefs in your home. 
Fire prevention— 
 Limit multi-tasking and distractions and don’t leave the 

kitchen while cooking is in process!  Distracted and 
unattended cooking are at the root of most kitchen fire 
incidents.  Most potential interruptions can wait until you 
are done. If it can’t wait, turn off the heat!  If you have 
something that is slow-roasting or simmering for several 
hours, try to stay within visual range and set a timer so 
you remember to check on it regularly. 

 Keep cooking areas clean and don’t store flammables in 
or near cooking areas.  Spilled food and grease and 
dangling curtains, towels and even potholders will 
provide ready fuel for fires. 
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 Roll up sleeves, tuck in shirts and pull back hair.  Also, 
try to avoid wearing fabrics with low melt points in the 
kitchen.  If you are teaching small princesses to cook, 
save the tulle and gauzey fabrics for the ballroom—they 
can be very dangerous in the kitchen.  

 Keep cords out of way.  Wayward cords can make it 
difficult to function and their plastic coatings can melt 
and ignite. 

 Make sure kitchen appliances are in good repair.  
Damaged appliances can overheat, short circuit, or fail to 
shut off when you need them to.  Repair or replace as 
needed. 

 Heat cooking oil slowly and not beyond its smoke point.  
Use this chart             (http://www.goodeatsfanpage.com/ 
CollectedInfo/OilSmokePoints.htm ) and a thermometer.  
Smoke means that the oil could soon ignite. 

 
Extinguishing small fires— 
 Turn off heat.   
 If the fire is in a pan, cover with a lid and do not remove 

until pan cools.   
 If the fire is in an oven (toaster, standard or microwave) 

keep door closed until flames and smoke are gone. 
 Small fires that do not involve oil or grease may be 

extinguished using water, but step back and watch out for 
hot steam! 

 If the fire involves oil or grease, sprinkle thickly with 
baking soda or use a fire extinguisher.  Water will just 
spread the flames.  An ABC extinguisher is adequate for 
most household fires. 

 
In addition— 
 Recharge or replace used extinguishers.  Many are sized 

only for a single fire incident. 
 Don’t install a smoke alarm inside your kitchen.  If it 

sounds every time you boil water for spaghetti, most 
people will end up disabling it, leaving you virtually 
alarm-less.  It is better to install it a few feet outside the 
kitchen where it will be unaffected by normal cooking 
vapors, but will still alert you in a true emergency. 

 If a fire is large or spreading, get out, close the doors 
behind you to limit oxygen and call 911 from a safe 
location—outside or at a neighbor’s house. 

 
 
 
 

* Financial Preparedness * 
Pay Tithing and Track Spending 

 
 
 
 
 
 
 
     The Lord has promised great blessings to those who pay a 
full and honest tithe so any financial preparedness program 
should begin there.  By returning a tenth to the Lord, we 
exercise our faith, show gratitude for His blessings and open 

the windows of heaven to receive help and guidance as we 
work to become better prepared.  Please contact the bishop if 
you have questions or concerns. 
     The second goal for the month is to keep track of what 
you spend.  Hang on to all receipts, bills and 
invoices.  Record these amounts regularly.  Most find 
recording either daily or weekly works best, as the 
transactions are still fresh in one’s mind and the quantity of 
work is very manageable. The record-keeping can take place 
in a notebook, in a spreadsheet or on a computer budgeting 
program.  Some banks and credit unions even offer such tools 
as part of their services.  Just find a method that works for you 
and begin.  This is an important preliminary step for setting up 
a budget, which we will do next month! 
Basic budget sheet: 
https://www.lds.org/bc/content/shared/english/pdf/callings/wel
fare/72727_FamilyBudgetWorksheet_pdf.pdf?lang=eng  
 

 

“Wherefore, be not weary in well-doing, for ye are laying the foundation of a great 
work. And out of small things proceedeth that which is great.”  D&C 64:33 

 
The Lord’s guidance for keeping our financial houses in order is very basic.  This 

section will repeat annually. 

 
 
 

 
 
 

* Equipment and Supplies * 
SAS Survival Handbook 

 
 
 
 
 
 
 
 
 
These days, most of us keep information at our fingertips with 
our smart phones, ipads, etc.  However, each family should 
also keep an assortment of hard copy information available in 
case of power or internet outages.  A small home library of 
books on first aid and other medical helps, household repairs, 
emergency communication and food preparation could prove 
invaluable in such a situation.   
The SAS Survival Handbook (there are many editions 
covering many circumstances) is a recommended book by 
many survival specialists. John Wiseman, the author of this 
book served for 26 years as a professional soldier with the 
Special Air Service (SAS), an elite unit of the British 
Army.  He also served as an SAS instructor and so is very 
qualified to write such a handbook.   The edition shown above 
covers such topics as putting together a survival kit, how to 
find water, first aid and disease treatment, location-specific 
survival techniques and strategies, foraging and hunting, 
dealing with natural and man-made disasters, shelter-building, 
making and breaking camp, ropes, lashings and knots.   
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* Cooking With Food Storage * 
Applesauce Bread 

 
 
 
 
 
 
 
 

1 ¼ cups applesauce 
1 cup sugar 

½ cup vegetable oil 
2 eggs (4 Tbsp Whole Egg Powder + 6 Tbsp water) 

3 Tablespoons water 
2 cups flour 

1 teaspoon baking soda 
½ teaspoon baking powder 

½ teaspoon cinnamon 
¼ teaspoon nutmeg 
¼ teaspoon allspice 

¼ teaspoon salt 
½ cup chopped pecans or walnuts 

 
Preheat oven to 350 degrees F (175 degrees C). Lightly 
grease a 9x5 inch loaf pan. 
In a large bowl, combine the applesauce, sugar, oil, eggs 
and milk; beat well. Sift in the flour, baking soda, baking 
powder, cinnamon, nutmeg, allspice and salt; stir until 
smooth. Fold in the pecans. Pour batter into prepared loaf 
pan. 
Bake in preheated oven for 60 minutes, or until a 
toothpick inserted into center of the loaf comes out clean. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

This newsletter is also available online at: 
http://prepareeveryneedfulthing.wordpress.com/ 
 
 
 
 
 
 
 
 
 
RS Counselor over Provident Living: Cami Rust 
Provident Living Committee: Jeanette Dayley, Heather Thompson, Stacy 
Mitchell, Marlene Fowler,  Ellen Lyman, Kit McDermed 


