Plan well when storing emergency food supplies

By Donald Stotts

(YOUR TOWN, upper case) - Planning ahead is useful advice when severe storms are in the forecast, especially given the potentially devastating effect that extreme weather can have on short-term availability of food.

“Knowing what to store, how to store it and how long it will keep are the keys to maintaining an emergency food supply,” said (your first and last name), (name of county) County Extension (your title, lower case).

There are three key planning tips:

- If you would not normally eat a certain food product then do not store it as an emergency food ration;

- Always check the expiration dates on foods and eat them before that date; and

- Always rotate foods stocks, putting the most recently purchased items at the back of the food pantry and eating those closer to the front first.

“Foods that require no refrigeration, preparation or cooking are best,” (your last name) said. "If cooking will be necessary, be sure to plan ahead of time how this will be done. Will you need a campfire or stove? Will you need pots and pans?”

(Your last name) said anyone who plans on using a heat source on which they do not cook normally may want to practice preparing some foods that way before an emergency occurs.

Another useful tip is to store foods high in calories and nutrition. Storing foods that are high in calories will cut down on the amount of food that needs to be stored.

“Store foods that provide a good balance of calories and nutrition,” (your last name) said. “Try to stay away from high-fat foods whenever possible. However, recognize that some foods may fall into the high-fat category regardless.”

Planning out emergency food supplies can be especially important to provide for individuals who require special diets: babies, toddlers, the elderly, persons with chronic illnesses or who take specialized medication that may affect food choices.

Stored food should be kept in well-sealed containers. A general recommendation is to place boxed foods into tightly closed plastic or metal containers, to ensure freshness and to help protect them against pests.

“Remember that water supplies in an emergency situation may be limited,” (your last name) said. “Avoid choosing foods that are high in fat and salt because eating these types of food increase water consumption.”

Additional information on storm-related management practices is available through the (name of county) County Extension Office, located at (list office address and telephone number in the following style: 405-744-4079).

