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SOS 307 Long Term Food Storage
Why Storage Matters
· Supply chain risks
· Wyoming’s winter isolation
· What a “practical” storage plan looks like
1. Supply Chain Risk
Structural Weaknesses
· Most grocery stores carry 3–5 days of inventory
· Fuel stations rely on continuous tanker delivery
· Pharmacies operate on tightly scheduled replenishment
· Distribution centers depend on highway reliability (I-80 especially in SW Wyoming)
Disruption Triggers
· Severe weather (blizzards, high wind closures)
· Interstate shutdowns (common on I-80)
· Fuel distribution delays
· Labor shortages
· Regional power outages
· National or global events
In Wyoming, one closed corridor = supply bottleneck.
No trucks = no restock.
Storage gives you margin when the system compresses.
2. Wyoming’s Winter Isolation
Sweetwater County residents already understand this.
Winter here is not inconvenient — it can be logistically isolating.
Regional Realities
· I-80 closures for wind or snow
· Rural road drift blockage
· Sub-zero temperatures
· Extended power outages in extreme events
· Travel restrictions
When roads close:
· Grocery stores don’t refill.
· Amazon doesn’t arrive.
· Medical resupply may be delayed.
· Fuel availability tightens.
A 72-hour storm can create a 7–10-day impact window.
A practical storage plan prevents reactive scrambling.
3. What a “Practical” Storage Plan Looks Like
This is where many people overcomplicate it.
Practical storage is:
· Affordable
· Rotational
· Realistic
· Wyoming-appropriate
Phase 1: 72-Hour Baseline (Non-Negotiable)
· 1 gallon water per person per day (minimum)
· Shelf-stable food requiring minimal cooking
· Backup light + batteries
· Basic medical kit
· Heat contingency plan
Phase 2: 14-Day Buffer (Recommended)
· Dry goods (rice, beans, oats, pasta)
· Canned proteins and vegetables
· Extra hygiene supplies
· Backup cooking method (propane, camp stove)
· Water purification redundancy
Phase 3: 30–90 Day Stability (Strategic)
· Bulk staples in food-grade containers
· Long-term storage (freeze-dried, dehydrated)
· Fuel storage plan (rotated safely)
· Backup power considerations
· Medication redundancy where possible

The Key Principles
1. Redundancy
Two ways to cook. Two ways to purify water. Two light sources.
2. Rotation
If you don’t rotate it, you wasted it.
3. Gradual Build
Add 2–3 items per shopping trip.
4. Avoid Extremes
This is about resilience — not fear.
Long-Term Goal
Building a 1-Year Plan
Preparedness should be budget-based and gradual.
Example budget tiers for Sweetwater County households:
	Level
	Monthly Budget
	Strategy

	Starter
	$50
	Rice, beans, oats

	Moderate
	$150
	Add canned protein

	Aggressive
	$300+
	Freeze-dried + bulk storage



1️⃣ Shelf-Stable Essentials
(Foundation Layer of a Wyoming-Ready Pantry)
Definition
Shelf-stable foods are products that can be stored safely at room temperature without refrigeration until opened.
Core Categories 
Staple Carbohydrates
· White rice
· Rolled oats
· Pasta
· Flour
· Cornmeal
Protein Sources
· Dry beans
· Lentils
· Peanut butter
· Canned meats (chicken, tuna, beef)
· Canned chili

Fats (High-Calorie Survival Essential)
· Olive oil
· Coconut oil
· Shortening
· Shelf-stable butter powder
Flavor & Morale Boosters
· Salt (critical preservation tool)
· Sugar
· Honey
· Bouillon
· Coffee/tea
Wyoming Consideration
Low humidity in Sweetwater County is an advantage for dry storage — but temperature swings in garages/outbuildings shorten shelf life. Emphasize:
· Interior storage
· 50–70°F optimal
· Rodent-proof containers


2️⃣ Canned vs. Dry Goods
(Weight, Longevity, Water Needs)
	Factor
	Canned Goods
	Dry Goods

	Shelf Life
	2–5+ years
	10–30+ years (properly stored)

	Water Needed
	None
	Requires water

	Cooking Required
	Minimal
	Often extensive

	Weight
	Heavy
	Lightweight

	Cost Per Calorie
	Higher
	Lower

	Fuel Use
	Low
	Higher


Canned = convenience during short-term outage.
Dry goods = long-term resilience.

Encourage a hybrid pantry strategy:
· 2 weeks ready-to-eat canned
· 3–6 months dry bulk

3️⃣ Long-Term Mylar Storage
(Serious Preparedness Layer)
What It Is
Mylar bags + oxygen absorbers + sealed container (usually 5-gallon bucket).
Ideal Foods for Mylar
· White rice
· Hard red wheat
· Pasta
· Rolled oats
· Pinto beans
· Sugar (no oxygen absorber)

Shelf Life
15–30 years if:
· Stored below 70°F
· Protected from light
· Moisture content low
Wyoming Application
Basements work well.
Avoid:
· Sheds
· Attics
· Metal buildings (extreme temp fluctuation)

4️⃣ Freeze-Dried Options
(Lightweight, Premium Storage)
Advantages
· 20–30 year shelf life
· Extremely lightweight
· Minimal nutrition loss
· Just add water
Disadvantages
· Expensive
· Requires water supply
· Some meals high in sodium
Strategic 
Best for:
· Bug-out kits
· Hunting packs
· Vehicle kits
· Backup to bulk storage
Not ideal as sole food plan.
💧 Water: The Real Emergency
Preparedness Module – Practical Survival Planning
Water is the first system to fail in most emergencies — and the fastest to become life-threatening. In Wyoming’s dry climate and high elevation, dehydration risk escalates quickly, especially during winter storms and summer heat events.
This module breaks down operational water planning into four core components:

1️⃣ Daily Water Needs
Baseline Consumption Standards
· Absolute minimum (short-term survival): ½ gallon per person/day
· FEMA / Red Cross recommendation: 1 gallon per person/day
· ½ gallon drinking
· ½ gallon sanitation & minimal hygiene
Increased Needs
Add additional water for:
· Physical labor
· High altitude (Sweetwater County is ~6,000+ ft)
· Pregnancy / breastfeeding
· Medical conditions
· Pets (1 oz per lb bodyweight daily baseline)
Rule of Thumb for Wyoming: Plan for 1–1.5 gallons per person per day.





2️⃣Storage Containers
Approved Storage Types
· Food-grade plastic containers (BPA-free)
· 5–7 gallon jugs (portable, manageable weight)
· Stackable water bricks
· 55-gallon drums (long-term, static storage)
Avoid
· Milk jugs (plastic degrades)
· Non-food-grade containers
· Previously used chemical containers
Best Practice
· Store in cool, dark space
· Elevate off concrete
· Label with fill date
· Rotate every 6–12 months

3️⃣ Shelf Life
Treated Municipal Water
· 6–12 months if sealed and stored properly
· Add 1/8 tsp unscented bleach per gallon if unsure of sterility
Untreated Well Water
· Purify before storage
· Rotate every 6 months
Commercially Bottled Water
· Manufacturer date ≠ expiration
· Plastic integrity degrades over time
· Rotate every 1–2 years

4️⃣ Purification Layers (Redundancy System)
Preparedness planning follows a layered redundancy model:
Layer 1 – Boiling
· Rolling boil for 1 minute
· At elevations above 6,500 ft → boil 3 minutes
· Kills bacteria, viruses, protozoa
· Does NOT remove chemicals/heavy metals
Layer 2 – Filtration
· Gravity or pump filters
· Removes protozoa & most bacteria
· Some advanced filters remove viruses
Layer 3 – Chemical Treatment
· Unscented household bleach (6% sodium hypochlorite)
· 8 drops per gallon
· Wait 30 minutes
· Purification tablets (iodine or chlorine dioxide)
Layer 4 – UV Treatment
· Portable UV pens
· Neutralizes pathogens
· Requires clear water
Preparedness Standard:
Never rely on only one purification method.








🧮 

Class Activity: Water Requirement Calculation
Step 1 – Individual Planning
Calculate:
Personal Formula:
Gallons per Day × Number of Days = Total Gallons Needed
Example:
· 1 gallon/day
· 14 days
· = 14 gallons per person

Step 2 – Family Planning
Calculate:
1. Number of people in household
2. Gallons per person per day
3. Duration goal (7, 14, or 30 days)
Family Formula:
( People × Gallons per Day ) × Days = Total Household Storage Goal
Example (Family of 4, 1 gallon/day, 14 days):
4 × 1 × 14 = 56 gallons


Step 3 – Storage Strategy
Students must answer:
· How many containers do I need?
· Where will I store them?
Storage Safety & Rotation Systems

1️⃣ FIFO Method (First In, First Out)
Definition
FIFO means the oldest product gets used first, and the newest product goes to the back.
Why It Matters
· Prevents expiration waste
· Maintains food quality
· Reduces financial loss
· Keeps emergency supplies viable
Practical Implementation for Wyoming Homes
· New cans → back of shelf
· Older cans → front
· Store similar categories together:
· Proteins
· Vegetables
· Fruits
· Grains
· Ready meals
· Consider gravity-fed rack systems for high-volume items.



2️⃣ Labeling System
Label Every Item With:
· Purchase Date
· “Use By” Date (if applicable)
· Category (if repackaged)
· Household initials (if group storage)
· 
Best Tools
· Black industrial Sharpie
· Freezer labels (won’t peel in cold storage)
· Color dot stickers for year coding
· Masking tape for buckets
Advanced Option
Color Code by Year:
· 2026 – Yellow
· 2027 – Blue
· 2028 – Green
Wyoming Note
Ink can fade in extreme dry heat or freeze conditions. Use oil-based marker for garage storage.

3️⃣ Avoiding Pests (Critical in Rural Wyoming) 
Common Wyoming Threats
· Mice
· Pack rats
· Pantry moths
· Ants (seasonal)
Prevention System
· Store dry goods in 5-gallon buckets with gamma lids
· Use mylar bags + oxygen absorbers
· Elevate storage 2–4 inches off floor
· Avoid cardboard (rodents chew through)
· Seal cracks in basements and garages
Rotation Tip
When rotating, inspect for:
· Chew marks
· Moisture
· Rust swelling on cans

4️⃣ Wyoming Temperature Challenges
Wyoming Realities (Sweetwater County Specific)
· Winter temps below 0°F
· Summer garage temps 90–110°F
· Dry air year-round
Risks
· Freezing causes cans to expand & seals to fail
· Heat reduces shelf life dramatically
· Temperature swings degrade nutrients
Ideal Storage Conditions
· 50–70°F
· Low humidity
· Dark
· Stable temperature
Practical Fixes
· Basement over garage whenever possible
· Insulated storage cabinets
· Use indoor closet space if needed
· Keep water storage away from freezing areas


CLASS ACTIVITY
“Build Your 3-Month Rotation Plan”
This worksheet forces practical planning instead of theory.

Step 1: Household Size
Number of people in home: _______

Step 2: Daily Calorie Estimate
Average calories per person per day: _______
Multiply:
People × Calories × 90 days = __________ total calories needed

Step 3: Category Planning Chart
	Category
	Total Needed (3 months)
	Current Stored
	Gap

	Protein
	
	
	

	Grains
	
	
	

	Vegetables
	
	
	

	Fruits
	
	
	

	Fats
	
	
	

	Comfort Items
	
	
	







Step 4: Monthly Rotation Plan
Month 1 – Use These Items First

Month 2 – Replace & Rotate

Month 3 – Inspect & Audit


Step 5: Storage Location Plan
Where will you store:
· Dry goods: ___________________
· Canned goods: ___________________
· Water: ___________________
· Bulk grains: ___________________

Step 6: Inspection Checklist
Every 30 Days:
☐ Check expiration dates
☐ Inspect for pests
☐ Check temperature
☐ Rotate forward items
☐ Update inventory sheet



BUILDING YOUR 1-YEAR PLAN
(Long-Term Food & Water Storage Strategy)

1️⃣ Budget-Based Planning
Objective:
Teach students how to build a 12-month reserve without financial strain.
Core Principle:
Preparedness is a cash-flow discipline, not a panic purchase.

Step 1: Determine Household Caloric Needs
Formula:
· Adult (moderate activity): 2,200–2,600 calories/day
· Child: 1,600–2,000 calories/day
Example:
Family of 4 (2 adults, 2 kids)
· Adults: 2 × 2,400 = 4,800
· Kids: 2 × 1,800 = 3,600
· Total Daily Need: 8,400 calories/day
· Yearly Need: 8,400 × 365 = 3,066,000 calories
Break this down by:
· 50–60% carbs
· 20–25% fats
· 15–20% protein

Step 2: Set a Monthly Storage Budget
Example tiers for Sweetwater County households:
	Budget Level
	Monthly Target
	Strategy

	Starter
	$50
	Focus on rice, beans, oats

	Moderate
	$150
	Add canned meats, fats

	Aggressive
	$300+
	Freeze-dried + bulk staples


Teaching Point:
Preparedness should not increase debt. Build in layers.

Step 3: 12-Month Acquisition Strategy
Month 1–3: Bulk Staples
Month 4–6: Proteins & Fats
Month 7–9: Variety & Nutrition
Month 10–12: Comfort Foods & Redundancy
This prevents burnout and spreads cost across seasons.

2️⃣ Space-Saving Strategies
Many Rock Springs / Green River homes have limited pantry space. Teach vertical and modular storage.



 #1: Vertical Bucket Stacking

· 5-gallon buckets
· Mylar liners
· Oxygen absorbers
· Gamma lids for access
Footprint: 12” circle
Stackable: 3 high safely

🛏️ #2: Under-Bed Storage
· Flat water containers
· Canned goods in rolling totes
· Vacuum-sealed dry goods
Ideal for apartments or mobile homes.

🚪 #3: Behind-Door & Wall Use
· Over-door racks
· Narrow wall shelving
· Garage climate-controlled storage
Wyoming Note: Avoid uninsulated garages in deep winter.

3️⃣ Hidden Storage Solutions
Security through discretion.
Principles:
· Don’t advertise quantity.
· Disperse storage across locations.
· Avoid one-point-of-failure storage.
Examples:
· Decorative trunk in living room
· Labeled “Holiday Decorations” bins
· False-bottom shelving
· Food stored in unused suitcases
Instructor Talking Point:
During shortages, the quiet household is the resilient household.

FINAL ACTIVITY
Personalized Long-Term Storage Plan Worksheet
Students complete:

Section 1: Household Profile
· adults:
· children:
· Special dietary needs:
· Pets:

Section 2: Caloric Requirement
Daily Total:
Yearly Total:

Section 3: Budget Allocation
Monthly Preparedness Budget:
12-Month Goal:
Target Completion Date:

Section 4: Storage Mapping
Draw a floor plan of home:
· Primary storage location
· Secondary location
· Hidden location
· Water storage
· Medical supplies

Section 5: Acquisition Plan
Month 1:
Month 2:
Month 3:
...
Month 12:

Section 6: Risk Review
· What if power fails?
· What if income stops?
· What if water supply is disrupted?
· What if winter access roads close?






