
        
            
                
            
        

    
Did You Know That the Government Has the Power to Take Over All Food Resources and Farms?
 


 

On 16 March 2012, President Barack Obama issued Executive Order 13603 covering National Defense Resources Preparedness. The executive order provided the President with unprecedented new powers such as declaring martial law, seizing private property, implementing the rationing of food, gasoline, and drugs, restarting peacetime conscription, and nationalizing American industry, merely by declaring a national emergency... like the Western Megadrought...




 

>> Watch the Shocking Video Right Here <<
 

 
 

Martial law, the seizing of property, food rationing... all based on the Greenhouse Gas Climate Change Hoax...
 

Make no mistake: everything is happening right before your eyes...
 

The dark path we have been set upon by the will reach its inevitable conclusion... And those unprepared will be left to the mercy of FEMA and of other Government agencies.
 

 
 

Find out how you can start protecting your family right now...
 

 
 

90% of Americans will become dependent on the Government for the most basic human need: food.
 

IF YOU WANT YOUR FAMILY TO SURVIVE, YOU NEED YOUR OWN FOOD RESERVE.
 

Standing in line for hours at a FEMA disaster relief center to receive a government handout is not the way you want to spend the next few years...
 

 
 

Here's a better solution to the coming food crisis...
 

 
 

 
 






  







 
 

Food in Buckets
 

 
 

Cans are not the only way to store food, even if most people believe that.
 

While canned foods last longer than fresh and frozen foods, there is another great way for preppers to store food: in buckets.
 

Buckets are good for storing long term bulk food.
 

Food buckets can store many more servings than cans.
 

You might pay more to buy them, but the price per serving is a lot less.
 






  







 
 

What can you store in a bucket?
 

Just about anything that is dry and can sit on a shelf.
 

Foods with high oil or sugar content are not good candidates for bucket storage -- it's better to vacuum-seal them in jars.
 

The best foods to store in buckets are: wheat, oats, rice, sugar, and flour.
 

 
 






  







 
 

You can even make your own food bucket to save even more.
 

Food buckets can last as long as fifteen years, as opposed to cans, which usually are good for about three years.
 

In addition, the food in food buckets is often dried of dehydrated.
 

This means it has few preservatives and keeps its nutritional value.
 

 
 

 
 

 
 






  







 
 

Vitamins
 

 
 

Storing multivitamins is a good idea, since many foods (such as white rice) will not give you all the vitamins you need.
 

As with food, vitamins have expiration dates, too.
 

Keep a small stockpile of vitamins and donate them before their expiration dates if you have not used them.
 

 
 






  







 
 

Grains
 

 
 

Grains are the foundation for many meals and recipes most people eat every day.
 

They plenty of nutrients and are high in protein.
 

Whole wheat is the primary grain that gets stored for long term purposes.
 

You will also want to store other grains so your family doesn't get bored.
 






  







 
 

Other grains you might want to store include oats, brown and white rice, pearled barley, flaxseed, corn, buckwheat, millet, and quinoa.
 

You should rotate your grains and include them in your everyday recipes so your family gets used to eating them.
 

If you suddenly start eating mostly grains after a disaster, you will upset their digestive systems.
 






  







 
 

You can use grains to make breads, cereals, muffins, and many other foods.
 

The best way to purchase grains if you plan on using them daily or weekly is in #10 sealed cans.
 

If you buy 5-6 gallon buckets, they will not last long if you have to keep opening the bucket.
 

An open bucket should be used within 6-12 months and be kept closed tightly in a cool, dark place, such as a pantry or basement.
 

 
 






  







 
 

Fats and oils
 

 
 

Fats and oils are difficult to store long term because exposure to oxygen turns them rancid.
 

Rancidity can cause cancer, heart disease, and arteriosclerosis.
 

On the other hand, we need fats for good health.
 

The not only add taste and texture to our foods, but also help our bodies absorb fat soluble vitamins such as A, D, E, and K.
 






  







 
 

Fatty foods will really be helpful in providing us the calories we need in an emergency situation.
 

Fats and oils can realistically be stored for a year or too, if they are properly preserved and stored.
 

Some rules about storing fats and oils include:
 

 
 

-Keep them away from heat, light, and oxygen. 
 

Buy them in dark, airtight containers (vacuum sealed if possible) and refrigerate them after opening.
 

 
 






  







 
 

-Rotate them and do not buy more than you can use and rotate over several months.
 

Check the expiration dates and buy the freshest fats and oils possible.
 

 
 

-Buy in smaller containers so they won't sit around as long after you open them.
 

Specialty oils such as flax seed and sesame have especially short shelf live, so make sure you can use what you buy.
 

 
 






  







 
 

-Lighter colored oils last longer than darker colored oils.
 

 
 

-The fat that last the longest is solid shortening, such as Crisco.
 

It can last 8 to 10 years unopened in a cool environment because it is hydrogenated and has preservatives.
 

 
 

-Coconut oil is very stable and can last over two years, even in warm temperatures.
 

It is great for baking and sautéing because of its high smoking point (350 degrees Fahrenheit for unrefined and 450 degrees Fahrenheit for refined).
 

 
 

 
 

 
 

 
 






  







 
 

Prepper food storage mistakes
 

 
 

Most people don't store enough variety of foods.
 

They might just have four basic items: wheat, milk, honey, and salt.
 

That is just not enough for most of us to survive for various reasons:
 






  







 
 

1. Many people are allergic to wheat and don't know it until they have to eat wheat with every meal.
 

2. Young children can only eat wheat in small amounts, not as the main staple.
 

3. When you eat the same foods over and over, you get what is known as appetite fatigue.
 






  







 
 

It's better to store less wheat and instead make room for other grains, as well as beans.
 

This will add more color, texture, and flavor to your meals.
 

Flavorings such as tomato, bouillon, cheese, and onion will give even more variety to your storage program.
 

Include spices, as well, to give the grains and beans different tastes.
 

A good food storage cookbook will help you know which ingredients to store.
 

 
 

 
 

 
 

 
 

 
 






  







 
 

Great emergency foods
 

 
 

 
 

Peanut butter
 

 
 

Peanut butter is a great source of energy.
 

It is full of healthy fats and proteins.
 

Unless the jar indicates, you usually don't have to refrigerate it after you open it.
 

 
 






  







 
 

Whole wheat crackers
 

 
 

Crackers can replace bread and even be used to make sandwiches.
 

Since they are higher in fat, whole wheat or whole grain crackers expire sooner than plain crackers.
 

However, the extra fiber really helps when you are hungry.
 

Vacuum-packing the crackers prolong their freshness.
 

 
 






  







 
 

Nuts and trail mixes
 

 
 

These are high energy snacks that are healthy and convenient to eat.
 

Buy ones with vacuum packed containers, which keep the nuts from oxidizing and losing freshness.
 

 
 






  







 
 

Cereals
 

 
 

Get multigrain cereals that are individually packaged so they don't get stale after you open them.
 

 
 

Granola bars and power bars
 

 
 

These make for healthy and filling portable snacks that can store for six months or more.
 

They are also an excellent source of carbohydrates, which can give you lots of energy without having to eat tons of food.
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