
Food Skill #3 
 

Root Cellar 
 

NOTE 
Root Cellars are used globally to this day.  

Electricity and even ‘campaigns’ have weakened 
and dumbed down America’s survival 

understanding. 

 
ROOT CELLAR REQUIREMENTS: 
Depth:  10 feet and away from tree roots 
Temps:  32° to 40° to slow Ethylene Gas  
Vents:  Vent to slow mold and cool  
Shelf:  Wooden and away from walls 
Floor:  Packed earth or sand 
Cover: Must keep rain and water away 
 
CELLAR TIPS: 

1. Don’t clean roots before storage 
2. 80% to 90% humidity to slow evaporation 
3. Hang Salt or Smoked Hams, Bacon, Venison 
4. Insulation may be needed to keep heat out 
5. 70 items can be stored in cellars 
6. Replant unused potatoes, 3 eyes to a cut 

 


