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* 72-Hour Kit * 
Month Nine 

 

 
 

 
 
 

This month’s purchases:    
 1 pencil and paper pad  $2 (Dollar Tree) 
 3 Emergen-C packets  $.99 (Walmart) * 
 1 roll Lifesavers  $1  
 1 travel-pack nuts  $.46 (Walmart) * 
 1 pocket-size Book of Mormon  $4 (LDS Distribution) 
 1 travel-pack raisins  $.33 (Walmart) * 
 1 flashlight  $1.55 (Walmart) * 
 1 roll toilet paper  $1 (½ roll best--remove  core, flatten) * 

 

*Sold as part of multi-packs 
 

 
 

* Spiritual Preparedness * 
Forgiving Others 

 
 
 

 
 

 
 
 

During the Lord’s mortal ministry, He taught the parable of 
the unforgiving debtor.  A man owed the king a great debt 
and, as he could not pay it, the king ordered that the man and 
his family be sold in lieu of payment.  The man fell on his 
knees and begged to be allowed more time to pay.  But the 

king did even better than asked—he showed great mercy and 
forgave the man all.  Shortly thereafter, that former debtor 
found someone who owed him a small sum and demanded its 
immediate payment.  When this second man fell on his knees 
and begged for more time, he was flatly refused and was cast 
into prison.  When the king learned of this he sought out the 
first man and asked, “Shouldest not thou also have had 
compassion on thy fellowservant, even as I had pity on thee?” 
and then had the man delivered up to the harsh demands of the 
law.   
The application of this parable is evident.  We all have sinned 
and would have been forever in the grasp of Satan according 
to the demands of justice, but our Savior extended mercy to 
us, laid down His perfect life in exchange for ours and erased 
that enormous debt.  And yet, after receiving that gift, we may 
be tempted to withhold mercy from those who wrong us.  The 
parable teaches that we cannot retain forgiveness if we refuse 
to extend it to others.  This principle is taught several other 
times in the scriptures, including in the Lord’s Prayer, “forgive 
us our debts as we forgive our debtors…” 
Forgiving those who have wronged us can be very 
challenging, but ultimately our negative feelings burden us far 
more than anyone else.  Our personal feelings of hurt, anger or 
sadness eat away at the joy, love and peace that the Lord 
offers us through His Atonement.  Just as we allow Him to 
take our sins away when we repent, even so we recognize His 
power to take away the sins of others when we forgive. 
We cannot bring grudges, small or large, into Heaven.  In 
order to enter His kingdom we must drop them all at Jesus’ 
feet and recognize His power to wash away all sin.  Should we 
choose to hold onto them, we would reject the fullness of the 
Atonement and stubbornly bar our own entrance into Eternal 
joy.  Instead, let us keep the Savior’s counsel and remember 
the attendant promise, “if ye shall come unto me, or shall 
desire to come unto me, and rememberest that thy brother hath 
aught against thee— Go thy way unto thy brother, and first be 
reconciled to thy brother, and then come unto me with full 
purpose of heart, and I will receive you.” 
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* Food Storage * 

Month Eleven 
 
 
 
 
 

 
 
 

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 

13 cans wheat   $38.35  (LDS Cannery) 
TOTAL $38.35 

Expanded Storage 
4 48-oz jars peanut butter  $20 (Costco) 
1 case (12) canned fruit   $24 (generic grocery) 
75 lbs white rice  $31 (Costco) 
1 55-gallon water barrel   $35 (craigslist.com) 
7 48-oz tubs shortening   $29.54 (Walmart) 
3 5-gallon food-grade buckets & lids   $21 (Lowes) 
TOTAL  $160.54 

Gluten-Free Storage 
50 lbs tapioca flour $62  (Winco) 
TOTAL  $62 
 
 

* Emergency and Disaster Response* 
First Steps Post-Disaster 

 
 
 
 
 
 
 

 
In the immediate wake of a disaster it is natural to fall into a 
panic and not know how to respond.  The checklist below will 
help to eliminate the confusion and ensure that important 
issues are addressed in the order of priority.  Review it several 
times and commit the rule of three to memory to help you 
remember the correct order. 
 People/Immediate Safety.  Check yourself over and make 

sure you do not have any medical issues that have to be 
dealt with immediately.  Now count noses and make sure 
you are not missing anyone.  Get everyone to the safest 
nearby place possible—a minute or less away from your 
original location—if it is necessary to move.  Don’t move 
anyone with a possible neck or back injury unless it is 
critical that you do so. 

 Emergency Medical/Clean Air—within three minutes.  
This is how long you have before inadequate oxygen or 
serious bleeding may cause irreversible damage.  Review 

the June 2013 and February 2015 newsletters so your first 
aid knowledge and skills will be fresh in your mind. 

 Prayer.  Hopefully, you have had a prayer in your heart 
the entire time, but now you have a minute to give it your 
full attention.  Pray with your family or other group 
members if they will join you—it is clarifying and uniting 
and allows us to see the hand of the Lord helping us 
through our crisis. 

 Adequate Shelter and Clothing—within three hours.  
Determine whether your home or another building nearby 
is habitable, if not, get to work finding or even rigging up 
some sort of shelter.  Make sure everyone has the clothing 
necessary for protection and to maintain a healthy body 
temperature.  This is even more important in extreme 
conditions or if there are injuries. 

 Hygiene/Clean Water—hygiene within the first few hours 
and water within three days.  Identify locations or 
facilities for toileting, hand-washing and obtaining 
drinking water.  Make sure that there is no possibility of 
contaminating your drinking water.  Be extremely 
conscientious and meticulous about this as there may not 
be medical treatment available should you become ill. 

 Food—within three weeks.  A person can survive without 
eating for at least three weeks, so tend to the more urgent 
needs first.  Be sure that all food is well-cooked and 
prepared in a sanitary fashion.  It is much better to be 
hungry than sick under these conditions. 

 Rebuild.  Work on obtaining important documents, 
supplies, equipment and transportation and in 
reestablishing your home, wherever that might be at the 
time.  Contact employers/employees, creditors, insurance 
companies and family members in other places.  Develop 
routines (sleep and wake times, regular meals, scripture 
study and prayers, clean-up, etc) within your new normal. 

 
 

* Financial Preparedness * 
Wills and Basic Estate Planning 

 
 
 
 
 
 
 
The death of a loved one is one of the most challenging of 
life’s events.  Legal disputes over necessary housing, vehicles 
or child custody can turn it into an absolute nightmare for the 
survivors.  Fortunately, this is preventable if we will take the 
time to prepare the necessary legal documents now. There are 
many ways to approach this.  You can hire a lawyer or estate 
planner, use an online will service ( www.rocketlawyer.com/ , 
www.nolo.com/ and www.legalzoom.com/ are currently the 
top three sites), or you can write it yourself.  Should you 
choose to do it yourself, the following guide from www.free-
legal-document.com/  will step you through the process. 
HOW TO WRITE A WILL: A STEP-BY-STEP GUIDE 
1. Document Title: Typically the headline would be: LAST 
WILL AND TESTAMENT 
2. Declaration: You will state your full name and residential 
address, with a declaration that:  You are of legal age to make 
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a will and are of sound mind and memory;  This is your last 
will and testament, revoking all previously made wills and 
codicils;  You are not under duress or undue influence to make 
this will.  Note: In giving your personal details, be as complete as 
possible - add any identification numbers, maiden names etc. 
3. Name an Executor: People typically name the remaining 
spouse or main beneficiary of the estate as executor. This 
makes sense, since they have knowledge of the assets and an 
interest to see to a speedy wrap-up of the estate and the 
probate process. A competent friend may also be nominated, 
but you should discuss their willingness to do this duty with 
them first.  You should also name an alternate executor should 
your first choice not be available or willing at the time. If you 
do not specifically name an executor in your will, the courts 
will appoint one and executor's fees may be payable. 
4. Name a Guardian for your Minor Children: If your children 
are of the age that they require guardianship and there is no 
remaining natural parent to care for them, you should name a 
legal guardian in your will or the court will appoint one. This 
is probably the most important clause for parents in writing a 
will.  Have a serious discussion with your choice of guardian 
to confirm that he/she is prepared to take on this duty, before 
naming him/her in your will. If your choice is a stable married 
couple, state both their names.  
5. Details of Beneficiaries: Name your spouse, children and 
other beneficiaries specifically, without leaving any doubt as 
to their identity. Name alternate beneficiaries in case of 
simultaneous death.   
6. Details of your Assets: An important part of how to write a 
will, is to distinguish between estate assets that are already 
assigned to beneficiaries and those that are not.  Assets that 
are not part of a will, may be any policies where you have 
already specified a beneficiary, joint ownership or joint 
tenancy of property, payable-on-death bank accounts, trusts 
etc. (If a policy does not have a beneficiary named, it becomes 
part of the estate and can attract executor's fees.)  If you have 
assets in a different country, you should make a separate will 
specifically for that country and exclude those assets from the 
will made in your home country.  
7. How to Write a Will to cover specific Bequests: Under the 
heading "BEQUESTS" you could name persons or 
organizations whom you wish to inherit specific property or 
cash sums. In the clause thereafter, you will state the 
following: “Apart from the items listed in # above, I bequeath 
the remainder of my assets to…” 
8. Funeral Arrangements: You can express your wishes on 
whether to be cremated, buried or have your remains disposed 
of in any other way, as long as your wishes do not contravene 
any laws in your state or country.  
9. Your Signature: You have to sign your will in the joint 
presence of witnesses, since they will be witnessing that you 
are indeed the signatory of the will and under no duress to do 
so. The actual date and place of the signing must be recorded 
and it is recommended that you sign every page of the will. 
10. Signatures of Witnesses: A minimum of two witnesses in 
most states and countries (3 in Vermont) are required to 
witness the signing of your will. Their full names, addresses 
and signatures should be on the document.  The witnesses 
have to sign in the presence pf the person making the will.  
You must add a declaration that they witnessed your signature, 
that they are legal adults and of sound mind and that they 
consider you of sound mind, adult age and under no duress or 

undue influence to sign your will. The date and place of their 
signing (same as yours) must be recorded.  Important Note: The 
witnesses must not be beneficiaries of your will in any way 
whatsoever. 
11. Numbered Paragraphs: This is important in a will or any 
legal document. Number the paragraphs in order to confirm 
that the document is complete with no missing pages or 
additional pages inserted. 
12. Have your Will Notarized: A final optional part-- 
compulsory in Louisiana, and always advisable--is to have 
your will notarized. The signing process will be done in the 
presence of a notary public and the identity of the testator 
must be proven (photo identification must be provided). If so 
duly notarized, the will becomes Self Proving during probate. 

 

“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 

 
 

* Home Production and Gardening* 
How to Can Tomatoes 

 
 
 
 
 
 
Although the basic process of canning has been relatively 
unchanged since it was developed during the Napoleonic Wars 
(no kidding!), over time, guidelines and recommendations 
have and will change as our understanding of microorganisms 
and food spoilage expand.  Tomatoes are one food where the 
recommendations have recently changed.  Although your 
grandma may have canned her tomatoes in a water-bath 
canner straight from the garden, this is no longer 
recommended.  Water-bath canning requires food to be high-
acid (a pH of 4.6 or lower) and tomatoes fall too near the line 
to guarantee safety.  Small variations such as degree of 
ripeness, a break in the skin that allowed a little mold growth 
or the use of an extra-sweet variety could raise the pH past 
that threshold.  Fortunately, all’s not lost!  See below for 
instructions on how to lower the pH to safely water-bath can 
tomatoes, as well as how to pressure can them. 
To water-bath can tomatoes: Use ripe, firm, well-washed 
tomatoes.  Remove stems, blanch (dip in boiling water 30-60 
seconds, until skins split), peel and prepare as desired (whole, 
sliced, diced or crushed).  Place tomatoes into freshly washed 
canning jars and fill with liquid (typically water or tomato 
juice) reserving ½” headspace (the distance between the top of 
the jar and the top of the liquid) for contents’ expansion.  
Acidify by adding commercially bottled lemon juice (2 
Tablespoons per quart or 1 Tablespoon per pint) or powdered 
citric acid (1 teaspoon per quart or ½ teaspoon per pint).  You 
may also add salt or a little sugar to adjust the flavor at this 
time.  Adjust lids.  Place jars into canner when water boils.  
Water should cover jar tops by at least one inch.  Quarts are 
processed for 45 minutes, pints for 35.  Timing begins after 
water returns to a full boil.   
To pressure can tomatoes: Prepare as directed above, omitting 
the lemon juice or citric acid.  Arrange jars, vent canner and 
process as directed in your pressure canner’s instructions.  
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Tomatoes are pressure canned for 15 minutes at 10 lbs 
pressure at sea level. 
For more detailed instructions, altitude adjustments, etc, see: 
http://anrcatalog.ucdavis.edu/pdf/8116.pdf 
Further instructions and a number of acidity-adjusted tomato 
recipes: 
http://www.ext.colostate.edu/Pubs/foodnut/09341.html  
  
 

* Cooking With Food Storage * 
Dried Apple Pie 

 
 
 
 
 
 
 
 

3 cups dried apple slices 
2 ½ cups apple juice or cider 

¾ cup sugar 
¼ cup flour 

½ teaspoon cinnamon 
¼ teaspoon nutmeg 

¼ teaspoon salt 
1 Tablespoon butter, cut into small pieces (optional) 

1 Tablespoon lemon juice 
 

Unbaked pastry crust for a 9-inch double-crust pie* 
 

Heat juice or cider to a boil.  Add dried apples and let stand 
for one hour.  Roll out crust and place lower crust in9-inch pie 
pan. In a small bowl, stir together sugar, flour, spices and salt.  
Place ½ rehydrated apples into crust, sprinkle with ½ flour 
mixture. Repeat.  Add butter and lemon, top with second crust 
and seal edges.  Bake in a preheated 400F oven for 50 minutes 
or until done. 

*Crust recipe using powdered shortening here: 
http://www.cookingwithmyfoodstorage.com/2011/10/how-to-

use-shortening-powder-yes-you.html  
 
 

* Equipment and Supplies * 
Washboards 

 
 
 
 
 
 
 
 
 
My uncle remarked recently that the first purchase my 
grandparents made as a married couple was a washboard.  
While this would not have been unusual in their parents’ 
generation, by 1949 the era of the automatic washer was in 
full swing and their washboard purchase was an indicator of 
their extreme thriftiness.  After our recent washing machine 
breakdown, my curiosity and trying to imagine how we’d 
handle laundry in a longer-term power outage got the better of 
me and I researched and finally purchased a washboard.   

It turns out that this 1797 invention is still manufactured in the 
US by one company, Columbus Washboard Company, and so 
it is possible to get a “patina”-less washboard that won’t need 
to have rust removed before you try it out on a load of t-shirts.  
As of today the family-size Maid Rite boards are available 
through Ace Hardware and on the Amazon Marketplace for 
around $26.  I also purchased a smaller Dubl Handi for about 
$20.  You’ll find a whole range of old and new washboards on 
ebay—useable-ness and prices vary widely. 
To use your washboard, fill a sink or washtub with warm or 
hot water, place board feet-downward with the scrubbing 
surface facing away from you and lean it back against your 
waist or the sink edge.  Place the items to be washed into the 
sink to soak as you work.  Rub your laundry soap (Fels Naptha 
is the old standby, but Ivory works as well) onto your first 
item and rub it up and down, rotating every couple of scrubs to 
clean all sides.  After all items are washed, drain, rinse and 
wring laundry (see the August 2103 newsletter for a solution 
for large items and batches) and hang to dry.  Finally, give 
your washboard a rinse and set it somewhere it can dry 
thoroughly. 
Notes and observations:  
A washboard is a great thing to have if you have a baby.  The 
washing machine alone is often inadequate, scrub brushes tear 
up and deform the fabric and rubbing the fabric against itself 
is a pain and only moderately effective.  On hard days I would 
end up leaving all the stuff in need of prewashing next to my 
sink “for later”.  Bad.  My Dubl Handi has a permanent spot 
next to my sink now.  Most things take literally a minute, no 
stains, no fabric damage, no “later”. 
A couple of people have commented that if you have a large 
load of laundry, you need to watch your hand position.  
Repeated rubbing with your knuckles against the board is a 
bad idea.  Work with an open hand instead. 
See here for written notes on washboard (and clothesline) use: 
https://thecontraryfarmer.wordpress.com/2011/06/27/backyard
-clotheslines-and-washboard-secrets/#more-4991 
And here for a video: http://youtu.be/G58mitHaUaw 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

This newsletter is also available online at: 
http://prepareeveryneedfulthing.wordpress.com/ 
 
 
RS Counselor over Provident Living: Judy Gold 
Provident Living Committee: Jeanette Dayley, Heather Thompson,  
Stacy Mitchell, Marlene Fowler 


