How To Safely Clean Containers For Stock...
SHBUIVE!PFJ!!I] by Theresa Crouse - https://www.survivopedia.com/ admin@survivopedia.com
date:2024-04-19

How To Safely Clean Containers For Stockpiling

2015-10-30 07:59:47 By Theresa Crouse

It seems that everything comes in a plastic container that typically ends up in a landfill. Butter bowls,
milk jugs, take-out containers, juice bottles; the list goes on.

Most municipalities have less-than-effective recycling programs, so is there a way to repurpose these
containers? There certainly is. In fact, there are several ways. The secret, though, is to know how to
clean them properly if you're going to use them for food storage.

Stockpiling containers is a good idea in case SHTF because there are many different reasons that
you'll need them, especially if the disaster is long-term. How you should clean each container for safe
re-use depends largely upon what the container is made of and what you're going to use it for. Today,
we're going to discuss how to safely clean containers for stockpiling.

First, don't buy any sort of plastic that has BPA in it. BPA, or bisphenol A, is an industrial chemical
used in the production of plastics. This chemical has been known to leech out of the plastic and into
the food or drink inside the container, especially when the container gets warm.

Even leaving your water bottle in the car can cause the plastic to heat enough to release the chemical,
as can microwaving. Diseases such as cancer have been linked to BPA and it's banned in many
countries already.

Companies that produce plastic containers for the US have already started to address this issue
because public awareness about the dangers of BPA has driven buyers to look for BPA-free plastics
even if they have to pay more.

You can tell if a container has BPA in it by looking at the recycle symbol on it. If it has a seven inside
the triangle, it likely contains BPA. Don't buy it and if you do, don't re-use it.

Lightweight Plastics

When I say “lightweight”, I mean plastic containers such as milk jugs, butter bowls and to-go
containers. These plastics can't really withstand much heat and bleach or other harsh chemicals can
damage the plastic.

The best way to clean these items is to wash them in hot, soapy water. If you're going to use the milk
jugs to store water, drop a half capful of bleach into the jug after you've cleaned it with hot soapy
water and refilled it halfway with warm water. Shake the jug thoroughly, then dump the bleach water
out, turn the jug upside down and let it air-dry.

Heavy Plastics
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buckets. These items can be cleaned thoroughly with hot, soapy water then bleached with a 10:1
water to bleach solution.

Be sure that if you're using a bucket (i.e., a 5-gallon bucket) that it's made of food-grade plastic and
hasn't contained anything other than food or water. It's not a fabulous idea to store your bulk flour in
a bucket that had motor oil in it, no matter how much you clean it!

Five-gallon buckets can be your best friend when it comes to food storage. You can get them for free
from local restaurants because bulk food such as pickles, icing and sauces come in them.

Be warned though that if it's a pickle bucket you may want to deodorize it before you store flour or
other food in it so that it doesn't pass the flavor on to other foods. You can do this by leaving the
bleach water solution in it for an hour or so then let it air-dry.

If you want to store the containers for use later and don’t want them to smell musty, toss in a couple
of charcoal briquettes after letting it dry completely. Then put the lid on and it'll smell nice and fresh
when you get around to using it.

Ceramic or Stoneware Containers
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These types of containers are great for making pickled
items or for fermenting foods and drinks such as sauerkraut and wine. They're wonderful because
they are insulating so they help maintain an even temperature within as long as the container is kept
out of the sun.

To clean a ceramic or stoneware container, just use hot soapy water followed by a soak in the same
bleach solution described above.

A couple of notes about using ceramic or stoneware: first, make sure that the container I glazed on
the inside with food-safe glaze. Some glazes are made with minerals that will leech into food and
aren't suitable for food storage.

Also, ensure that there are no cracks or chips in the container before you use it because the surface is
glazed to seal the container from germs and bacteria. If the glaze is chipped or cracked, bacteria will
seep into the extremely porous ceramic or stoneware and can make you extremely ill.

Glass Containers
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Glass is easy to clean and care for as long as you inspect it
closely for chips or cracks every time you use it. When you're talking about Mason jars, a slight crack
can cause the jar to burst when you heat it or cool it quickly.

Cracks can also cause air to slowly leak into the jar which lets bacteria into the food that's stored
inside. Chips along the rim will keep the jar from sealing properly and will also cause your food to
spoil.

When it comes to re-using glass containers, don’t use them for canning, but if they have a seal, they
may be great for storing items such as seeds, herbs, flour, rice or other goods that don't require a seal
but do need to be stored in an airtight container.

To clean glass containers, hot soapy water is the best bet. You can also follow with bleach water as
described above if you really want to be sure that all germs and bacteria are dead. If you need to
sterilize them for canning, place them in your canner and fill them with warm water to within an inch
of the top. Fill the canner with water to that depth, too. Bring to a boil and boil for 10 minutes,
adjusting for altitude as necessary.

There are certain benefits to stockpiling each type of container here. Plastics stack easily, don't take
up much space (if they stack), and are lightweight. However, they can't tolerate heat. Milk jugs are
great to store water in. Ceramic is great to stockpile if you're going to be fermenting foods. Glass is
universal; you can use it for just about anything, it tolerates heat and can be used over and over.

Regardless of what type of container you choose to stockpile, you need to make sure that they're
food-safe and free of damage. Follow cleaning directions in order to keep from getting sick. If you
have any other suggestions for stockpiling containers, please let us know about them in the
comments section below.

"The one thing that can impact the presence of disease the most is a lack of hygiene" CLICK HERE to
find out more!
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