
Areas Background No Start Preparing

Family

As seen first-hand in SA within 2-3 days 
an entire area can sit with a food 
shortage due to rioting / looting, which 
can completely disrupt the food supply 
chain.

1.1
Skill yourself and read about food storage on YouTube, 
Facebook groups and websites like 
www.FoodStorageMadeEasy.net 

Did you know that the average household 
only has enough food for about 2 days in 
their homes. It is a process to get into the 
habit of using a storeroom at your house. 
You must learn the principle of First In 
First Out (FIFO). You must rotate the 
food in your storehouse as an ongoing 
process.

1.2
Start planning to store food for your family for three 
days. When you accomplished that, store food for three 
weeks and then for three months. 

You want to be connected to suppliers as 
close as possible to you. In times of 
disaster long distance travelling and 
fuel are problematic. 

1.3

Build relations and make connections with local food 
suppliers such as neighbours with vegetable gardens, 
farmers, and online food suppliers. Ensure your have 
suppliers for fresh milk, eggs, meat and cheese etc.

The concept of Farm-To-Table is where 
you remove all the middlemen in the 
supply chain. Sourcing food directly from 
the farmer or manufacturer is always the 
best option.

1.4
Make a list of Farm-To-Table suppliers and start to 
order from them.

There are a few things that degrade food: 
water, oxygen, light, temperature and 
bugs / rats. You need approximately 1g 
silica gel per 1g food to function as 
absorbers.

1.5

Learn how to store food items medium and long-term. 
Make use of water absorbents and oxygen 
absorbents to increase shelf life of food. Freeze food 
for 2 weeks before you store it in airtight containers.

You can use Dry Ice to keep frozen items 
frozen for short periods (3-4days) but you 
can also use it to withdraw all oxygen 
from a container before you seal it for 
long term purposes. Make sure it does not 
come in direct contact with the food. 

1.6
Read about the uses of Dry Ice on websites such as 
www.DryIce.co.za.

You can preserve food by: 1) Minimal 
processing, 2) Drying / Dehydrating, 3) 
Canning, 4) Freezing, 5) Freeze Drying, 6) 
Fermentation, 7) Preserving in Salt / 
Sugar, 8) Immersing in Alcohol, 9) 
Vinegar Pickling and 10) Emerging in 
Olive Oil. Learn more at 
www.CommonSenseHome.com 

1.7
Learn about the 10 ways to preserve food at home and 
start practicing and implementing it.

Here is an indication of shelf life of food 
types: 0-1 Yrs - Dried Fruits, 1-3 Yrs: 
Biltong / Dark Chocolate / Dried Pasta / 
Oils / Jams / Oats, 3-5 Yrs: Canned Tuna 
/ Bully Beef / Pickles / Spices & Herbs, 5-
10 Yrs: Canned Fruit / Grains / Molasses, 
10+ Yrs: Instant Coffee / Powdered Milk / 
Rice / Corn Starch / Dried Beans / Lentils / 
Raw Honey / Salt / Sugar / Vinegar.

1.8
Learn about Shelf Life of different food types. Make sure 
you store a combination of all food types.

DO NOT eat food that has come in 
contact with contaminated flood water 
or food that has an unusual odour, 
colour or texture. Also be very careful for 
foods coming from leaking, swollen, 
dented or corroded cans.

1.9 Know when NOT to eat food.
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There are 7 different plastic types. The 
best one to use for food storage is Type 
2: HDPE (High-Density Polyethylene). 
They are impact-resistant, long-lasting 
and weather resistant.

1.10

Learn what type of plastic to use to store your food 
safely. Buy various size plastic containers that can 
seal airtight and fit into available storage places in your 
home.

There are a lot of resources online on how 
to start a vegetable or edible garden. This 
is more of a long-term solution. It is very 
important because unlike dried goods you 
cannot store a month's stock of fresh 
produce.

1.11
Start your own vegetable garden, edible garden and 
fruit orchard.  You can buy seedlings from farmers or 
nurseries or seeds from www.LivingSeeds.co.za 

A worm farm is not only good for fertilizer 
but can also be used to reduce garbage. 
You can feed them paper products like 
egg boxes, newspapers and food boxes. 
Remember they do not like sour items 
like citrus and onions and no meat.

1.12
Consider to start a worm farm for fertilizer and as a form 
of recycling.

You can buy your heirloom seeds from 
www.LivingSeeds.co.za. They also sell 
2 year, 5 year and 10 year combo 
packets. Heirloom seeds can be planted 
again and again and will produce fruit or 
vegetables over and over again.

1.13

Make sure you plant heirloom seeds so that you can 
replant their seeds in the next season. Also make sure 
you stock enough seeds of the vegetables your family is 
enjoying.

Normally municipal bylaws allow for 10 
chickens. Remember it is only cocks that 
crow. It is strongly recommended that you 
buy Boschvelder hens. They are hardy 
breed and indigenous to South Africa. 
They are pest resistant and are good 
laying hens. You can order them from 
www.BoschVeld.co.za.

1.14
If at all possible, start a chicken coop with at least 10 
hens in your backyard.

In the Emergency Action Plan for 
Energy we discussed things like gas 
stoves, coal stoves, etc. Make sure you 
have the means to cook your food in times 
of emergency. Don’t forget to have a good 
pile of wood stored, if needed to cook 
over fire. Remember about energy 
saving cooking: You start the cooking 
process on the stove or fire and then the 
cooking process continues in the bag 
without using any energy. See 
www.WonderBagWorld.com 

1.15
Learn how to prep food without electricity and compile 
a bunch of easy to make recipes. Buy some recipe 
books.

Intruders can be other people or animals 
like dogs, rodents and insects.

1.16
Ensure your food supplies are well secured from any 
form of intruders. Consider to store at different places.

A balanced diet can consist of meals 
from different food groups like fruits, 
vegetables, dairy, grains and protein. You 
must get proper proportions of 
carbohydrates, fats, vitamins, minerals 
and water intake.

1.17 If possible, try to eat at least 1 balanced meal per day.

MRE foods are food products that are pre-
cleaned, pre-cooked, mostly packaged 
and ready for consumption without prior 
preparation or cooking.

1.18 If possible, store Meals Ready To Eat (MRE).

Business 2.1
Take all the notes and points you have learned and 
make sure all your employees are also informed. Teach 
them the basics of the Food Security Plan.

2.2
Purchase large amounts of food in bulk for the company 
staff, it could lead to discounts.

2.3 Create food parcels for your staff in times of emergency.

2.4

Community 3.1
Make sure you are well-connected with your neighbours. 
You might be able to barter various food items.



3.2
Create groups where members of the group produce 
various vegetables. You can then barter.

Take into consideration when you have a 
power outage - how are you going to 
communicate with your suppliers.

3.3
Establish systems where you can buy in bulk from 
farmers / suppliers.

3.4
Investigate the possibility to create a Community Food 
Bank - from the community to the community.

3.5
Ask community residents to share short videos, 
presentations or tours of their vegetable gardens, 
chicken coops, preservation methods or edible gardens.

3.6
Create social media groups with like-minded people to 
share ideas with each other.

3.7

Establish connections with bulk food suppliers and make 
sure you can communicate with them in times of 
disaster. Open an accounts with them and run through 
the administrative process.

Are you prepared?

Areas Background Action Steps

Family 4.1
Communicate regularly with each other to share 
resources.

Sometimes you can see or anticipate that 
a disaster is on the brink of happening. 
Use this small window of opportunity to 
buy what you can.

4.2
Buy as much stock as possible in the day or two before 
the looming disaster.

4.3
When the disaster strike - take immediately stock and 
ration accordingly.

Don’t wait and think everything will be OK 
tomorrow. Plan as if the disaster is going 
to last for months.

4.4
Replenish on an ongoing basis where and when 
possible.

4.5
Contact your farm-to-table suppliers and determine if 
they would be able to deliver during the disaster.

4.6 Double check what food NOT to eat.

4.7
Tend daily to your vegetable garden and chicken coop. 
Make sure you secure it.

Business 5.1 Same as above

Community 6.1
Regular communication to see how to work together to 
optimise resources.

6.2
Determine per street who have a lack of food - especially 
the elderly and if you have old age homes in your 
neighbourhood.

You can even barter food for other items 
also like fuel, batteries etc.

6.3 Barter food items where necessary.

6.4 Activate the community food bank. 
This will not be the standard retailers, but 
suppliers you have arranged with prior to 
the disaster. Also remember you might 
have to communicate with them via radio 
and the trucks will have to be escorted 
with armoured vehicles.

6.5
Communicate with the bulk food suppliers to arrange for 
food delivery.

Are you doing the right thing?

Areas Background Action Steps
Family 7.1 Work together to replenish stock

7.2 Debrief on what was learnt and how to change for future

Are you doing the right thing?
Business 8.1

Are you doing the right thing?

Community 9.1
Revisit what adjustment in action plan for future 
readiness

Are you doing the right thing?
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