The Best Way To Stockpile
Vegetables O0ff-Grid

Though many of you may be considering using solar panels or
other sources of energy when you go off-grid so that you may
have refrigeration and electric, that'’s not going to be the
norm if SHTF. For most of us, we’re not going to have
refrigeration or a freezer to preserve our foods. For that
reason, I think that it’'s important to discuss ways to
stockpile vegetables off-grid.

Stockpiling Store-bought Veggies

This 1is, of course, the easiest way to stockpile most
vegetables but it does cost more in the long run that growing
and preserving your own vegetables.

Though methods such as canning may have a hefty cost up front,
you're going to be able to re-use the jars so each season,
your cost per jar just keeps going down. However, if you don’t
have space to grow a garden, stockpiling store-bought canned
foods is the best way for you to prepare.
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That means that canning over an open fire (or in an enclosed
fire pit) is going to be your only option. The single most
important part of canning your vegetables this way is that you
ensure that the water remains boiling the entire time.

This is because one of the primary reasons that you must boil
your jars of vegetables for a set amount of time is to kill
the bacteria that causes botulism. Botulism causes damage to
your central nervous system and can quite realistically be
fatal.

Vegetables that have a low acidity, which encompasses just
about every vegetable except tomatoes (yes, I realize that
tomatoes are technically a fruit), must be boiled at
temperatures higher than most boiling water baths reach.

You need to use a pressure canner for most vegetables and all
meats in order to kill the spores that cause botulism. Doing
that over an open fire is certainly possible but you’re going
to need a tremendous amount of fuel to do it. You can read
more about that here.
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Of course, if you’'re operating with solar panels or other
sources of off-grid power that enables you to cook inside,
fuel won’t be an issue.

If you notice that your jar isn’t sealed, has bubbles inside
before you open it, has foam on top when you do open it, or is
under a lot of pressure when you open it (food may blow out),
don’'t eat it. These are all signs that the food 1is
contaminated with the botulinum bacteria.

Dehydrating
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It’s also simple to do even if you don’t have a dehydrator.
For example, if you string peppers, green beans or peas (to
name a few) on a string and hang them in the sunlight, they
will dry perfectly well just like that over the course of
several days or a couple of weeks.

All of you have likely heard of sun-dried tomatoes. The best
way to dry your tomatoes in the sun is to cut them into
quarter-inch strips or wedges and lightly salt them. Just set
them out in the sun and let them dry out, turning occasionally
to hasten the process. Onions could probably be dried like
this too, but I've never tried it. If you have, tell us about
it in the comments section.

The thing to remember about dehydrating is that it doesn’t
preserve your food long-term. It simply preserves them a bit
longer because it removes most of the water content. Since
there’'s still water in them, they’ll spoil eventually.
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Many people counter this by canning the vegetables after
dehydrating them. The main reason for doing this instead of
just canning them is that you can get much more dehydrated
food into a jar than you can hydrated foods.

Smoke Your Veggies

Yes, you can smoke vegetables for long term storage, though
you should probably can them afterwards just as you would
dehydrated foods. You’ve probably heard of smoking meat;
you’'ve undoubtedly even eaten it!

The same process applies to vegetables. Cut the veggies 1in
strips and put them in your smoker. Smoke them until they’re
dried just as you would if you were dehydrating them. There
are now indoor smokers but that would require electricity. Of
course, if you want to get a head start, you could smoke them
inside now and preserve them for later!

One of the biggest advantages to smoking your vegetables is
that it adds tremendous flavor that adds a wonderful layer to
soups, stews and other dishes that you may make.

Since_seasonings may be at a premium if SHTF, this added
flavor will be an advantage. There’s nothing that boosts
morale more than well-flavored foods and smoking infuses such
a unique taste that fond memories of barbeques and parties are
sure to follow.
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* PRODUCE STORAGE CHEAT SHEET

APPLES Until ipe 1 month

APRICOTS Until ripe  5days

ARTICHOKES 5-7 days

ASPARAGUS 2-3 days 8 months
AVOCADOS Until ripe  5days

BANANAS Untilipe oS, 1year
BEETS 2 weeks

PEPPERS, BELL OR HOT 1-2 weeks

BERRIES Until ripe  3-5days 1 year
BROCCOLI 5-7 days

BRUSSELS SPROUTS 5-7 days

CABBAGE 1-2 weeks

CARROTS 2 weeks
CAULIFLOWER 1 week

CELERY 1-2 weeks

CHERRIES Until ripe  3-5days

CUCUMBERS 1 week

EGGPLANT 1 week

GRAPEFRUIT Until ripe  1-2 weeks

GRAPES Until ripe  5days

GREEN BEANS 3-5 days 8 months
GREEN PEAS 3-5 days 8 months
LEMONS Until ripe 1-2 weeks

LETTUCE 5-7 days

LIMA BEANS 3-5 days 8 months
LIMES Until ripe  1-2 weeks

MANGO Until ripe  2-3 days

MELONS Until ripe  5days

MUSHROOMS 5-7 days

NECTARINES Until ripe  5days

ONIONS 1-2weeks  2-3 weeks

ORANGES Until ripe  1-2 weeks

PEACHES Until ripe  5days 1 year
PEARS Untilripe  5days 1 year
PINEAPPLE Until ripe  5-7 days

PLUMS Until ripe  5days

RADISHES 2 weeks

RHUBARB 3-5 days

SNAP BEANS 1 week

SPINACH 5-7 days 8 months
SQUASH, SUMMER 3-5 days

SQUASH, WINTER 1 week

SWEET POTATOES 1-2 months

TOMATOES oo Phseioiieg

TURNIPS 2 weeks
WATERMELON Until ripe  5-7 days

WHITE POTATOES 1-2 months

www.100daysofrealfood.com
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Herbs

Herbs are best dried or fresh. The good thing about most herbs
is that you can grow them in pots even indoors and can just
pinch some off as you need them. Most continue to grow and
replenish and even if they don’t, herbs tend to grow quickly
and are usable practically from the time that they sprout.

survivopedia.com
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It’s easy and will preserve your herbs for months. The secret
here is to make sure that they are completely dry.

You’ll know that they’ve reached that point when the leaves
crumble when you roll them between your fingers.

If you don’t get them completely dry, they’ll mold and then
all of your hard work will be wasted.

There are many different ways for you preserve your vegetables
off grid. Experiment with each and see which one you like
best. It's probably a good idea to become proficient in each
method now so that it won’t be a challenge for you if
something does come to pass that causes you to live off grid.

Just be sure to do it properly because mold or bacteria can
make you extremely ill and can even kill you. Become
proficient now!

If you have any more suggestions for preserving vegetables off



grid, lease share your knowledge with us in the comments
section below.

Interested in surviving off the grid? CLICK HERE to find out
how!
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