
Emergency
Preparedness

 and
 What to Have on Hand

It is good to have 3 day worth of non-perishable food and water for
each person in your household. Estimate around 2,000 calories per
person per day. 

You will want to eliminate salty and other foods that make you want
to drink water.

Foods for emergency should not require cooking. For example, pasta
and dried beans are not good choices even though they are non-
perishable.

Water
Store a gallon jug
of water for each
person in your
household.

Dried fruits and
vegetable are
lighter and more
portable than
canned.

Dehydrated Foods

Tuna, salmon,
and sardines
are also
available in
shelf-stable
pouches.

Canned Fish

Can opener
You will want a
can opener
that is not
electric.

Whole Grain
Crackers, Unsalted
Nuts and Seeds
Resealable packages are
better to protect these items
from air, moisture,
contamination and are less
likely to spoil.

Protein and/or
Energy bars
Non-perishable foods get
old eventually. Every couple
of years rotate your
emergency stock into your
regular pantry. Store your
supplies in a cool, dry place
and do what you can to
prevent rodents and insects
from raiding your stash. 

Additional Tips
During a power outage, you will not be able to keep
refrigerated or frozen food for long. Before using your
canned items use your frozen or refrigerated food. If
possible, maintain your cold items at food-safe
temperatures (40F or below).  If you are able to heat
foods, cook raw meats and eat them before they spoil.
Try to open your fridge and freezer as quickly and
infrequently as possible to keep the food cold. It helps
to have a mental picture of what's in the fridge. Then
decide what you're going to remove before you open
the door.

Canned Fruits,
Veggies, or
beans
Canned items can
last 2 years after
their expiration
date.


