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Hello, Meet Karen, your
Food Storage Specialist

As a busy mom, Karen understands the
paramount importance of not only
stocking your pantry but also knowing
how to utilize your food storage
effectively. Her approach is grounded in
the understanding that preparedness
extends beyond just accumulating
goods; it's about storing the items your
family loves and will truly enjoy. Karen's
passion and expertise offer invaluable
guidance to individuals and families
seeking to embark on their own culinary
preparedness journey.

Introducing Karen, a dedicated food
storage specialist, wife, and mother to
five boys, hailing from the beautiful
country of Canada. Karen's journey
towards becoming a culinary
preparedness expert was deeply
influenced by her upbringing, where the
significance of food storage and step-
by-step, intentional preparation was
instilled from an early age. Since 2016,
she has taken her knowledge to new
heights, transforming into a food storage
specialist. Now, Karen is taking her
cooking classes to a new level with a
dynamic blend of online and
community-based classes. She firmly
believes that preparation is the key to
attaining peace of mind, especially in the
face of our uncertain futures. 

http://www.thrivingtalk.com/


The Importance of
Food Storage

CHAPTER I

Why We Prepare:
In an ever-changing world, preparation is
a cornerstone of resilience and security.
We prepare not out of fear but out of
wisdom and responsibility. We prepare
for the unforeseen challenges that life
may throw our way, such as pandemics,
food shortages, inflation, conflicts, job
loss, and natural disasters. These
uncertain events can disrupt our daily
lives, and by being prepared, we take
control of our future. It's our
commitment to safeguard our loved
ones and maintain a sense of normalcy
in times of crisis. Preparation is a
proactive stance, a commitment to self-
reliance, and a symbol of our enduring
determination to protect our families
and ourselves.

Why Food Storage is Essential for
Preparedness:
Food storage lies at the heart of preparedness. It's the cornerstone upon which we
build our safety and security. In times of uncertainty, having a well-stocked pantry is
akin to having a reliable lifeline. Food storage serves as a buffer against food
shortages, providing a dependable source of sustenance when external sources may
falter. It empowers us to adapt to the changing economic landscape and ensures
that our families never go hungry. Beyond that, food storage fosters peace of mind.
It's the assurance that we can face adversity with strength, offering both the physical
nourishment and the emotional comfort we need to weather any storm.
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The Role of Food Storage in Providing for Your Family:

Food storage is not just about accumulating goods; it's about providing for the ones
we love. It's a fundamental act of care and responsibility. With a well-thought-out
food storage plan, we equip ourselves to be the providers our families depend on
during difficult times. It's a symbol of our commitment to those who rely on us, 
ensuring that they never have to
endure hunger or discomfort. Food
storage enables us to maintain a
sense of normalcy even when life
takes unexpected turns. It's the
quiet assurance that our families
can continue to enjoy their favorite
meals and flavors, and that the
dinner table remains a place of
comfort and togetherness,
regardless of external challenges.

Benefits of a Well-Stocked Pantry:

A well-stocked pantry offers a myriad of
benefits that extend far beyond just
preparedness. It's an everyday
convenience, reducing the need for
frequent trips to the grocery store and
saving both time and money. With a
diverse selection of ingredients, a well-
stocked pantry allows for culinary
creativity and versatility, enabling you to
whip up delicious meals on the fly. It also
contributes to better meal planning and
less food wastage. Moreover, it provides a
layer of security in our lives, as it ensures
that we're never caught off guard by
unexpected events. In essence, a well-
stocked pantry brings convenience, cost-
effectiveness, culinary inspiration, and,
most importantly, peace of mind to our
everyday lives.
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Solutions to Common
Food Storage Problems

CHAPTER I I

Identifying and addressing common
food storage challenges

Tips for extending shelf life

Food storage often presents common challenges.
Deciding what to store and where to put it can be
overwhelming, but starting with essentials and creative
storage solutions helps. To maintain freshness, learn to
rotate your food using a "first in, first out" system. As for
affordability, budget wisely, take advantage of
discounts, and gradually build your stockpile. By
tackling these challenges step by step, you'll achieve
culinary peace of mind.

To extend the shelf life of your food storage, several key
tips can make a significant difference. Quickly replacing
lids to minimize exposure to air and moisture is crucial
for preserving freshness. Additionally, maintaining the
right temperature is essential; the ideal range for most
food storage is between 50°F (10°C) and 70°F (21°C).
Avoid direct light exposure in your storage area to
protect stored items. Regular rotation, following the
"first in, first out" principle, ensures that older items are
used before newer ones, preventing waste and
maintaining the quality of your supplies. These
practices, combined with proper temperature control,
are essential in maximizing the longevity and reliability
of your food storage.

CULINARY PREPAREDNESS RESOURCE GUIDE NOVEMBER 2023 | ISSUE 3

PAGE 6WWW.THRIVINGTALK.COM

http://www.thrivingtalk.com/


Maximizing limited storage space

Maximizing limited storage space is often a top priority
in food storage. Implementing clever solutions can make
a significant difference. Consider installing rotating
shelves, which allow easy access to items in the back,
minimizing the risk of forgotten, expired goods. Utilize
vertical space with stackable containers, bins, and
shelves. Wall-mounted racks and hooks can create
extra storage areas in smaller spaces. Be resourceful
and think outside the box; sometimes, under-bed
storage, closet shelving, or even repurposed furniture
can become valuable storage options. By exploring
these innovative and space-efficient solutions, you can
make the most of limited storage areas and ensure that
your food storage remains both accessible and
organized.
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Featuring: Live Cooking
Demonstration Recipes

CHAPTER I I I

Zesty Spanish Beef and Rice (Rice a Roni Style)

This recipe features freeze dried beef, green peppers,
chili peppers, tomatoes, onions.  It also uses rice, pasta,
chicken bouillon, tomato powder, butter powder, spices. 

Strawberry Peach Oat Smoothie

This recipe features freeze dried strawberries &
peaches.  It also uses Instant Milk and Honey crystals.  
Click the button below for the recipe.

Recipe Here

Recipe Here
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Recipe Here

Recipe Here

Recipe Here

Recipe Here

Fruit Glaze For Cookies

Taco Soup — Meal In A Jar

Chicken Pot Pie Soup — Meal In A Jar

This recipe features freeze dried strawberries &
blueberries. It also uses powdered sugar, vanilla, and
milk or water. Click the button below for the recipe.

This recipe features freeze dried chicken, chopped
onions, potato dices, green peas, dehydrated carrots,
Veloute, butter powder, and instant milk. Click the
button below for the recipe.

This recipe features freeze dried freeze dried ground
beef, chopped onions, bell peppers, green chili peppers,
sweet corn, tomato dices, as well as tomato powder,
instant black beans,

This recipe features freeze dried chicken, onions, chilies,
bell peppers, peas, zucchini, green onions, as well as
pother spices. 

Traditional Yellow Curry Chicken

http://www.thrivingtalk.com/
https://thrivingtalk.com/recipe-traditional-yellow-curry-chicken/
http://www.karennelson.thrivelife.com/recipe/fruit-glaze-64651a0ea64f8
http://www.karennelson.thrivelife.com/recipe/taco-soup-62fd45bb1619e
http://www.karennelson.thrivelife.com/recipe/turkey-or-chicken-pot-pie-soup-meal-in-a-jar-64653505d2839
http://www.karennelson.thrivelife.com/recipe/taco-soup-62fd45bb1619e


CULINARY PREPAREDNESS RESOURCE GUIDE

PAGE 9

NOVEMBER 2023 | ISSUE 3

WWW.THRIVINGTALK.COM

Recipe Here

Recipe Here

Recipe Here

Recipe Here

Condensed Milk

Pasta E. Fagioli Soup

Corn Chowder with Sausage

Whole Wheat Carrot Muffins

This recipe features Instant Milk from Thrive Life and
only needs 1 1/4c water.

This recipe features dehydrated carrots, whole wheat
flour, scrambled egg mix, instant milk, nuts, and basic
pantry items.

This recipe features freeze dried ground beef, onions,
celery, tomatoes. It also uses dehydrated carrots,
instant black and red beans, beef bouillon, tomato
sauce powder, pasta and spices.

This recipe features freeze dried ground beef, onions,
celery, tomatoes. It also uses dehydrated carrots,
instant black and red beans, beef bouillon, tomato
sauce powder, pasta and spices.

http://www.thrivingtalk.com/
https://www.facebook.com/watch/?v=1327251524625912
http://www.karennelson.thrivelife.com/recipe/pasta-e-fagioli-630f90fa9dc1b
https://thrivingtalk.com/recipe-corn-chowder-with-sausage/
http://www.karennelson.thrivelife.com/recipe/whole-wheat-carrot-muffins-63337d8115901


Emergency Kit List Here

Recipe Collection Here

Accessing More Food Storage Recipes

Exciting news! We're thrilled to announce that you now
have access to hundreds of free food storage recipes
that will elevate your culinary preparedness. These
recipes cover a wide range of ingredients and meal
options, ensuring you'll never run out of creative ideas
for your stored pantry items. Simply click the link below
to explore this treasure trove of delicious possibilities
and unlock a world of culinary adventure. Prepare to be
inspired and delighted by the variety and versatility of
food storage cuisine!
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Bonus Long Shelf Life 72
Hour Emergency Kit List

CHAPTER IV

Discover the peace of mind be prepared brings

The significance of a well-prepared 72-hour emergency
kit cannot be overstated. In times of crisis, having the
right supplies on hand can mean the difference between
comfort and chaos. That's why we've created a
comprehensive 72-hour emergency kit list that prioritizes 
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nutritious, long-lasting foods that only require water. This not only ensures you and
your loved ones have access to sustenance during an emergency but also reduces
the stress and hassle of constantly refreshing your kits. With our thoughtfully
curated list, you'll find peace of mind in knowing you're well-prepared, and you can
focus on what truly matters—your safety and well-being. Don't wait; click the link
below to access this invaluable resource and take a proactive step towards a more
secure and prepared future.
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https://thrivingtalk.com/unleash-your-resilience-crafting-your-personalized-72-hour-emergency-kit-for-ultimate-preparedness-and-confidence/
http://www.karennelson.thrivelife.com/recipe/
http://www.thrivingtalk.com/
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LDS Home Storage Centres

Complete Food Calculator

Food Storage Calculator

Additional Resources
CHAPTER V

The Food Calculator

The Food Calculator from Provident
Living is an invaluable tool that helps you
determine your food storage needs with
precision. By considering factors like
family size, dietary preferences, and
storage duration, this calculator offers
personalized insights into the quantities
and types of food you should store. It
takes the guesswork out of food storage
planning, ensuring you're well-prepared
for any situation.

Accessing the LDS Home Storage
Centres 

Accessing resources from the LDS
Cannery is a fantastic way to enhance
your food storage journey. Operated by
The Church of Jesus Christ of Latter-
Day Saints, these canneries provide a
wealth of information, training, and often
affordable access to food storage
staples. It's important to note that these
resources are available to everyone,
regardless of their religious affiliation.
Their expertise in food preservation and
storage is a valuable asset for anyone
seeking to build a well-rounded
preparedness plan.
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Karen’s Complete Food Calculator

This food calculator includes more than
just the basics.  You can now build your
home food supply with premium freeze
dried foods to fill in the nutritional gaps
of traditional food storage.

https://providentliving.churchofjesuschrist.org/self-reliance/food-storage/home-storage-center-locations?lang=eng
https://docs.google.com/spreadsheets/d/1tnL2YWL72Ov1VljkTGVcSwPWUT9MZXpR/edit#gid=967209136
https://providentliving.com/preparedness/food-storage/foodcalc/
http://www.thrivingtalk.com/


Continuing the Path
CONCLUSION

In conclusion, our "Cooking with Food Storage" class and this accompanying e-book
have been a remarkable journey of discovery and empowerment. Throughout the
class, you've gained invaluable insights into the significance of food storage, tackled
common challenges, and explored the art of culinary preparedness. As you continue
your path towards enhanced preparedness, remember that you now possess the
knowledge and resources to safeguard your family's well-being. We extend our
heartfelt gratitude for your active participation and commitment to self-reliance.
Your journey towards culinary preparedness is a commendable one, and we're thrilled
to have been a part of it. Keep up the great work, and may you enjoy the peace of
mind and the delicious flavors that come with a well-prepared pantry.

Accessing Thrive Life Foods

Thrive Life Foods is your go-to source
for high-quality food storage products.
With a reputation for excellence, Thrive
Life offers an extensive selection of
freeze-dried and dehydrated foods that
retain their flavor and nutritional value.
Their products are designed for long-
term storage, making it easier than ever
to stock your pantry with the very best.
Click the link to explore their offerings
and elevate your food storage to a new
level of convenience and quality.

Shop Thrive Life with Karen
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