How to Turn Every Room into a
Panic Room Part 3:
Decentralize Food Storage and
Preparation

Disaster scenarios and quasi-collapse scenarios all affect
essential functions of life. The ability to maintain safe food
storage and preparation at all times is a point where you will
feel the effects very quickly.

This is why decentralizing the kitchen is very important. As
with other aspects of decentralizing your home, some parts are
initially more expensive or complicated than others. These
things can still save you a good bit of money over time while
enabling you to be ready for almost any emergency.There are
two parts to creating a mobile kitchen:

 Make it easy to move everything but the sink so you can
reconfigure to accommodate other furnishings.

» Being able to move food and food preparation items to
another room in case you need to make that room your
kitchen in a time of crisis.

Get Rid of the Cabinets

Cabinets above shoulder height can be hard to get into as you
age, or try to deal with shoulder, back, and neck injuries.
Under-counter and under-sink cabinets can hide 1leaks 1in
surrounding appliances and hide signs of foundation damage due
to settling.
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No matter where fixed cabinets are, they can have the same
problems:

= Cabinets are the perfect home for insects, rodents, and
other vermin. The less you disturb or use cabinets, the
more they will appeal to these creatures.

= Cabinets are also the perfect place for mold and mildew
to build up if you live in a damp area.

= When you put something in a cabinet, you tend to forget
about it over time. The end result is stale food,
medications, unused cookware, and worn-out gadgets
building up to a point where all that “valuable storage
space” winds up being wasted.

= Having all that junk around may create a false sense of
wealth and security. This may prevent you from
obtaining, storing, and maintaining supplies that can be
used to secure your home and well-being in a time of
crisis.

» Cleaning supplies and other items may be a chemical
hazard because of their age and condition. These may sit
in dark cabinet corners or unused areas for years on
end.

Now is the time to replace heavy sinks (and their cabinets)
with lighter basins and open-style supports. You can still fit
plastic shelves under the sink to accommodate cleaning
supplies. From there, it will be easier to keep track of what
you have on hand and ensure it is all in good condition and
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ready for use.

This is also the time to get rid of other kitchen cabinets.
Replace them with wheeled carts or other shelves that are easy
to move. Even something as simple as a three-shelf bookshelf
can give you plenty of counter space for small appliances and
sufficient storage space. Apply removable contact paper so the
shelf surfaces are easy to keep clean and sanitized.

Open structures with narrow shelves discourage insects and
vermin. They also make it easier to keep the floors clean
under the shelves. If you have a dishwasher or other appliance
that may develop hidden leaks, being able to see into areas
currently hidden by cabinets may save you a good bit of money
and reduce the risk of water damage to your home.

Once you get rid of all the junk, it is also much easier to
see how you can move the carts and shelves around to easily
accommodate an inflatable bed, a tent, and a portable toilet.
Ideally, you should be able to move everything but the sink
out of your kitchen in under an hour or reconfigure for an
emergency in under 15 minutes. This includes dealing with
leaking plumbing just as much as preparing to shelter during
long- and short-term crisis events.

Mobile Work Surfaces

No matter whether you have to cut vegetables or knead bread
dough, you will always need work surfaces that are sturdy and
easy to clean. Regardless of the room, you can use any sturdy
table for this purpose. For example, if you have a sturdy end
table in the 1living room, you can use that as a food
preparation surface if you have to move the kitchen in there.

To get the most out of any table, keep a portable cutting
board and a few knives in a separate kit. Then, use a silicon
mat large enough to cover the entire table. Just keep the mat
clean and rolled up until you need it.



Mobile carts and shelves won’t work for cutting food, mixing
ingredients, or kneading bread. They are still acceptable for
using and holding small appliances such as toasters, griddles,
and hotplates that don’t move around much.

Mobile Cooking Appliances

When you are used to cooking on a gas or electric range, you
may not give much thought to the size of pots and pans, or the
material they are made from. Everything changes when you have
to use a hot plate that only takes 1100 watts. The challenges
are even greater when you don’t have electricity and must rely
on solar, fire, or some other means to heat up your food.

If you have electricity during a crisis, opt for
smaller, lightweight pots and pans with bottoms that
transfer heat more efficiently.

- Keep one or two pots and pans made for use over an open
fire.

 For preparing larger amounts of food, use electric
skillets, instant pots, and other devices with an
element designed to provide enough heat.

 Use thermoses for cooking. As long as you can boil
water, thermoses allow you to cook grains, pasta, and
soups using less fuel.

Make sure you have both manual and electronic
thermometers to make sure the internal temperature of
the food is high enough to kill germs.

Refrigeration and Freezing

The sad reality is most people use their refrigerators and
freezers as a place to store garbage for months on end before
finally throwing it out. There are two stages to reducing your
reliance on these large, power-hungry devices during daily
life and ensuring you can get through just about any disaster.



In stage one, you will be best served by buying a small
refrigerator and a separate freezer. Most websites say you
need 4 to 6 cubic feet of refrigerator space, and 2 — 3 cubic
feet of freezer space for each person. If this is what you are
using now, start off by cutting that in half, or better yet,
1/3. Here are some benefits you will notice immediately:

You will be less inclined to buy items that most often
wind up as wasted food, or purchase smaller amounts that
you will actually use before they go bad. According to
Taste of Home, Americans spend about $3,000 a year on
food they wind up throwing out. Of the top 10 items on
the list, 6 of them — lettuce, milk, carrots, meat,
eggs, and deli items require refrigeration.

» Cooking smaller portions will also help reduce the waste
associated with leftovers. According to Feedstuffs, the
average household throws out around 6 cups of
“leftovers” each week.

This will help you cut back on unnecessary purchases and
ensure you eat what you store rather than throwing it away
months later. It will also encourage you to cook smaller meal
portions, which will eliminate food waste generated when you
don’t eat those leftovers. This can save around 1/3 of your
food bill and some of your current electric bill.

Even though purchasing a smaller refrigerator and freezer may
seem like a big expense, you will make that money back very
quickly when you successfully curb your grocery purchases. If
environmental disasters significantly impact food production
and transportation, you can expect food prices to get even
worse than they are right now.

The next stage is to reduce refrigeration, and freezer needs
to only what you need for medical purposes and foods you will
consume in a day or two. Camping refrigerators that can run on
a solar generator might be useful. Your goal is to reduce
refrigerator and freezer space to around 2 — 3 cubic feet



combined.
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You can also look into dry ice alternatives that will work in
heavily insulated coolers. The problem with these ice
alternatives is you will still need to keep them in a freezer.
During an emergency, however, they can keep your food cold or
frozen for days to weeks, depending on how many units you use
and the size of the cooler.

Alternatives to Refrigeration and
Freezing

Canning, dry foods, smoking, pickling, and dehydration are all
good ways to prepare bulk foods for use later on without the
need for refrigeration and freezing. Try to prepare the food
in single-serving jars or packaging so that you don’t have a
problem with storing the food once it’'s opened. You can still
accomplish all of these tasks in a mobile kitchen. Then, store
the food on wheeled carts that you can move to a location in
your home that winds up being your panic room.

Decentralizing your kitchen is an essential part of ensuring
you can use it as a panic room or move items as needed to
another room. You can also build cost-saving elements into
this process that will help you right now.
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