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Prudent Food Storage:

Questions and Answers
Version 2.5, October, 1997

From the House at Cat's Green
by Alan T. Hagan

"In this work, when it shall be found that much is omitted,
let it not be forgotten that much likewise is performed.”

Samuel Johnson, 1775, upon completion of his diary.
Courtesy of James T. Stevens

Introduction

Alan T. Hagan has put countless hours into development of this FAQ on food
storage. It's an excellent resource for anyone interested in putting away food for
difficult times. We're pleased to offer you this new, expanded version (version
2.5) both in HTML or as a zipped text file for downloading.

Here's what Alan has to say about the brand new misc.survivalism food storage
FAQ.
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The Food Storage FAQ

This work is a compilation of answers to frequently asked questions (FAQ)
concerning long term food storage. Its purpose is to promote an understanding of
the concepts, methods and techniques of long term food storage.

There is commonality between food storage and food preservation even though
they are not precisely the same thing. Some of the information here may be
found in greater or lesser detail in one of the nine sections of the rec.food.
preserving (r.f.p.) FAQ compiled by Leslie Basel. If you want the how to's of
drying fruit, making jerky, canning beans, fermenting pickles or corning beef then
| refer you to her work and the good stuff to be found there.

| will delve a bit more deeply than Leslie into the ins and outs of how to put away
your storage foods and have a reasonable expectation of getting something
edible back out of the container when you finally do use it. Also covered will be
food spoilage -- how to recognize it and how to combat it. A resource list of
where to find supplies and in-depth information will be included at the end.

This file is updated as sufficient relevant information becomes available, at this
time on a semi-annual basis with updates coming out in April and October. Be of
assistance -- point out mistakes, write sections and reviews, provide us with new
sources. All contributors, if you wish, will be cited in this file.
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encouragement; Sandon A. Flowers; Mark Westphal; Pyotr Filipivich; Denis
DeFigueiredo; Jenny S. Johanssen; Woody Harper; Higgins10; Kahless; Amy
Thompson (Saco Foods); Geri Guidetti; Logan VanLeigh; Amy Gale, editor of the
rec.food.cooking FAQ; James T. Stevens, author of *Making The Best of Basics*;
Craig Ellis; a number of folks who for reasons sufficient unto themselves wish to
remain anonymous and last, but certainly not least, Leslie Basel, without whom
I'd never have attempted this in the first place.

Updated: 9/18/96; 4/16/97; 7/21/97; 10/20/97

Copyright (c)1996,1997 Alan T. Hagan. All rights reserved.

Excluding contributions attributed to specific individuals all material in this work is
copyrighted to Alan T. Hagan and all rights are reserved. This work may be
copied and distributed freely as long as the entire text, my and the contributor's

names and this copyright notice remain intact, unless my prior permission has
been obtained. This FAQ may not be distributed for financial gain, included in
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commercial collections or compilations, or included as a part of the content of any
web site without prior, express permission from the author.

DISCLAIMER: Safe and effective food storage requires attention to detail and
proper equipment and ingredients. The author makes no warranties and assumes
no responsibility for errors or omissions in the text, or damages resulting from the
use or misuse of information contained herein.

Placement of or access to this work on this or any other site does not mean the
author espouses or adopts any political, philosophical or meta-physical concepts
that may also be expressed wherever this work appears.

PLEASE DIRECT CONTRIBUTIONS, COMMENTS, QUESTIONS AND/OR
CRITICISMS TO:

athagan@sprintmail.com

Written material may be sent to the address below:

A.T. Hagan
P.0O.Box 140008
Gainesville, FL 32614-0008

Comments regarding typos, navigation errors or other HTML or site-related
problems should be sent to webmaster@captaindaves.com.

No Frames Frames

. On to the FAQ!
. Go to the table of contents (for those without frames)
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