Survival Food Preservation Tips

Canning: Use canning methods like water bath or pressure
canning for long-term food preservation.

Dehydration: Invest in a food dehydrator to remove moisture
from fruits, vegetables, and meats.

Rehydration: Learn the rehydration process for dehydrated or
freeze-dried foods before consumption.

Freezing: Freeze fresh produce, meat, and leftovers for shorter-
term preservation.

Vacuum Sealing: Use vacuum sealing machines to create
airtight packages for extended storage.

Fermentation: Learn fermentation techniques for preserving
foods like sauerkraut, pickles, and kimchi.

Smoking: Use a smoker to preserve meats and add flavor for
long-term storage.

Jerky: Make homemade jerky by drying lean meats, which can
last for months.



Salt Curing: Use salt to preserve fish and meats, creating
flavorful and long-lasting products.

Pickling: Create vinegar-based pickles to preserve vegetables
like cucumbers and beets.

Candying: Preserve fruits by candying them in a sugar solution.

Dry Salting: Use a salt rub to preserve meats like bacon or
prosciutto.

Jams and Jellies: Make jams and jellies from fruits to extend
their shelf life.

Sugar Syrup: Preserve fruits in sugar syrup, such as canned
peaches or pears.

Honey: Honey has natural preservative properties and can be
used to store fruits or make mead.

Oil Infusion: Preserve herbs and garlic by infusing them in oill,
preventing spoilage.

Alcohol Tinctures: Make herbal tinctures with high-proof
alcohol to preserve medicinal herbs.

Storage Containers: Invest in airtight containers, glass jars, and
mylar bags for storing preserved foods.
Use Oxygen Absorbers: Include oxygen absorbers in containers to
extend shelf life.



Labeling: Label all preserved foods with the date of preservation
for proper rotation.

Regular Inspection: Routinely inspect preserved foods for signs of
spoilage, mold, or unusual odors.

Rotate Stock: Practice a first-in, first-out (FIFO) system to ensure
older preserved items are used first.

Quality over Quantity: Prioritize quality preservation methods to
maintain nutritional value and flavor.

Proper Seal Check: Confirm a proper seal on canned goods by
checking for a concave lid.

Storage Rotation: Regularly rotate stored foods to prevent items
from going past their shelf life.

Dark Containers: Store foods in opaque or dark containers to
protect them from light.

Temperature Control: Store preserved foods in a cool, dark, and
dry location to maximize shelf life.

Root Cellar: Build or utilize a root cellar for cool and dark storage
of root vegetables, canned goods, and more.

Pest Control: Protect stored foods from pests like rodents and
insects with traps and repellents.



