Absolutely. Here's a full User's Manual for your food preservation system, formatted clearly and functionally,
like a practical guide for someone who wants to implement your system from scratch.

21st Century Food Preservation System

User’s Manual for Household-Scale Long-Term Food Security

| Introduction

Welcome to the 21st Century Food Preservation System — a modern, household-level method for creating
long-term food security without radically changing your lifestyle.

This system is based on a simple principle:

> Don'’t eat everything you cook. Preserve part of every meal for the future.

Using common-sense moderation, smart preservation tools, and proper storage, you can build a reliable,
nutritious food bank that lasts 25+ years — all while continuing your normal life.

*, Core Principles
1. Moderation Is the Engine
Every meal you cook, you set aside a portion to preserve.

You eat less now (health benefit), and store more for later (security benefit).

2. Preserve What You Already Eat

This system doesn't require you to buy special "prepper" food.

You preserve your family’s actual meals, so rotation and usage is simple.

3. Divide and Conquer Tasks



One person cooks, another preserves — or rotate the role daily.

Think of it like a household food “mini-factory.”

4. Use the Right Method for the Right Food
Freeze drying: meats, full meals, dairy, sauces.

Dehydrating: fruits, vegetables, grains, herbs, legumes.

5. Store It Like You Mean It
Use Mylar bags, oxygen absorbers, desiccants, and 5-gallon buckets to ensure shelf life of 25+ years.

Label and track everything. Store it in cool, dark, dry spaces.

&3, Daily Procedure
Step 1: Cook Your Normal Meal
Prepare dinner as usual.

For example: Chicken stir fry with rice and veggies.

Step 2: Split the Meal (50/50 Rule)
Half goes to your family’s dinner plates.

Half goes into a clean container for preservation.

Step 3: Preserve It
If it's a full meal with meat, sauce, or dairy — Freeze Dry.

If it's fruits, vegetables, rice, or herbs — Dehydrate.



Step 4: Package It

Use a Mylar bag (1-gallon or quart size).
Add appropriate oxygen absorber:
100cc for pints/quarts

300cc—500cc for 1-gallon bags

Add a desiccant if there’s residual moisture.
Heat-seal the Mylar bag.

Label with:

Food name

Date

Calories (optional)

Portion size

Step 5: Store It
Store sealed bags inside 5-gallon food-grade buckets with gamma lids (or snap lids if airtight).

Keep in a cool, dark, dry place: pantry, basement, closet.

Storage Guidelines by Food Type
Food Type Preservation Method Special Notes

Cooked Meat Freeze Dry  Cut into small pieces; fully cooked only.

Saucy Meals Freeze Dry  Great candidates: pasta, stew, chili.

Raw Vegetables Dehydrate or Freeze Dry Blanch before dehydrating.
Fruits Dehydrate Apples, bananas, berries store very well.

Cooked Rice/Grains Dehydrate Dry thoroughly; avoid clumping.

Dairy (Cheese, Milk) Freeze Dry  Freeze-dried cheese stores extremely well.
Herbs & Spices Dehydrate Store separately in small bagsf/jars.



Soups & Broths Freeze Dry  Break into chunks after drying.
Bread/Baked Goods Not Recommended High oil/sugar content = short shelf life.
High-Fat Items (e.g., peanut butter) Not Ideal Store commercially canned instead.

W Storage Tools Checklist

ltem  Why You Need It

Mylar Bags (7 mil) Long-term barrier to light, air, moisture.

Oxygen Absorbers  Removes oxygen to prevent spoilage and pests.
Desiccant Packets  Absorbs moisture left inside bag.

Vacuum Sealer (optional) For shorter-term vacuum-packed foods.
5-Gallon Buckets Rodent-proof and stackable long-term storage.
Gamma Lids Easier access to food than snap lids.

Labeling System Date, food type, calories, rotation.
Shelving Keeps buckets/packs organized and off the floor.

Rotation & Usage
Follow FIFO — First In, First Out. Eat older food first.
Once per month, pick a preserved meal and eat it.

Track what lasts well and what doesn’t — adjust future batches accordingly.

~/ Scaling the System

Scale Time Commitment  Output

Daily 50/50 Split 10-20 min/day 1 preserved meal per day
Weekly Batch Day  2—4 hours/week 5-7 preserved meals per week
ComboBest of both  Rapid food reserve build-up

In 3 months of daily 50/50, you can store up to:

~90 meals



~360 individual servings

That's 3—4 months of survival food for a family of 4

? Troubleshooting & FAQs

Q: What if | don’t have a freeze dryer?
A: Start with dehydrating. You can still preserve fruits, veggies, grains, and even some meals without meat.

Q: How do | know if the food dried correctly?
A: Food should snap or crumble — no softness or stickiness. If in doubt, extend the drying time.

Q: Can | mix dehydrated and freeze-dried items in one bag?
A: No. Different moisture levels may compromise shelf life. Keep separate.

Q: How long will it really last?
A: If stored properly:

Freeze-dried: 25-30 years
Dehydrated: 5-15 years

Vacuum-sealed: 1-2 years

== Further Resources

Harvest Right Freeze Dryer Manuals

Dehydrating Guidelines (National Center for Home Food Preservation)
Shelf Life Database — EatByDate

YouTube Channels:

"Retired at 40"

"Living Traditions Homestead"

"Modern Self Reliance"



Reddit:
rifreeze_drying
r/preppers

r/foodstorage

{4 Final Thought

You are now in control of your household food supply — not the grocery store. With this method, you're not
hoarding, you're harvesting your own effort. You're building a buffer between your family and uncertainty —
one meal at a time.

Let me know if you'd like this broken into handouts (e.g., Quick Start Guide, Food Chart, Daily Checklist) or
converted into a training script.



