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INTRODUCTION

A PREPARED PANTRY IS NOT BUILT
OVERNIGHT.

The goal is not perfection. The goal is steady progress.

This guide is designed to help beginners create a pantry
that supports everyday life, emergencies, budget flexibility,
and peace of mind.

HOW TO USE THIS GUIDE

Work through this gradually and within your budget. There
is no timeline. Focus on consistency, not speed.

This guide is a companion to The Anywhere Homestead
eBook, the complete beginner’s resource to pantry building,
food preservation techniques, and everyday preparedness.
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BEGINNER PRIORITY GUIDE

START HERE FIRST

When working on having a prepared pantry, the first item
that needs to be stocked up on is water. Whether it is 16-0z
bottles, gallons, or large drums, water is essential to have
available on-hand at all times for emergencies.

Once you have water, we recommend focusing on adding
the single ingredients and canned goods featured on the
Pantry Staples List (next page) so that you have a variety of
basic ingredients available that can be used to create basic
meals.

After establishing a stocked pantry for immediate use, we
encourage you to learn and utilize long-term food storage
techniques such as Mylar bagging, dehydrating, and
canning (water bath and/or pressure). This will allow you to
expand the food options you have available and create long-
term food security.
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PANTRY STAPLES LIST

DRY GOODS BAKING & COOKING
e Baking powder
Pasta .
Baking Soda
Oats
Yeast
Flour ;
Oil
ST Vinegar
=l Spices
Beans &
CANNED GOODS STORAGE SUPPLIES
Soup OxyZ:raa;\IS;;ngoers
e Gl ey e Mason Jars (with Lids &
Beans .
. Rings)
Fruits
Vegetables Permanent Marker
& Labels
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BUDGET-FRIENDLY TIPS

BUILDING A PREPARED PANTRY
DOES NOT HAVE TO BE A MAJOR
EXPENSIVE ENDEAVOR.

The goal of building a prepared pantry is to establish food
security for your household, not to create panic and cause
financial hardship due to large-scale impulse buying.

Here are the tips we utilized to build our prepared pantry
gradually and within our budget:

o Add 1-2 items each grocery trip (be sure to check for on-
sale items!)

o Store foods your family already eats

« Rotate inventory constantly using the first in, first out
method

o Learn one preservation skill at a time

o Buy equipment slowly
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READY TO GO DEEPER?

This guide is your starting point. When you're ready to build
real skills around what you’ve stocked, these resources
were made for exactly that.

COMPLETE GUIDE:

The Anywhere Homestead eBook covers basic food
preparation, four different food preservation methods,
emergency preparedness, and small-space homesteading
from the ground up.

PRESERVE WHAT YOU STOCK:

Ready to extend your pantry’s shelf life? The Preservation
Bundle covers dehydrating, canning, Mylar bagging, and
freeze-drying all in one place.

STAY ORGANIZED:

The Pantry Inventory Binder Pack will give you a complete
system for tracking, rotation, and managing everything on
your shelves. Stay tuned for when this digital product will
be launched!
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