EMERGENCY FOOD

SERVING # OF QUANTITY TIMES 3 TIMES # OF TOTAL NEED TO
FOOD SIZE SERVINGS | PER DAY DAYS PEOPLE | NEEDED | ON HAND ORDER
0 X
Canned meats, fish poultry (water pack tuna, chicken, ham)
0 X
Canned fruits (applesauce, pears, peaches, oranges)
0 X
Dried fruits (raisins, banana chips, apples)
. 0 X
Crackers (saltines, graham)
0 X
Spreads (peanut butter, honey, cheese)
0 X
Granola bars
0 X

Cold cereal (individual boxes)

Considerations

1. The above are suggestions only

2. Plan for 72 hours

3. Base total food quantity need on one-half your school enrollments, plus staff

4. Food selected should require little or no preparation

5. Foods selected should have a long shelf life and be easy to store. Foods not purchased in tin cans should be stored in containers that will provide rodent and

insect control.
6. Foods selected should appeal to majority of the children and provide basic nutrition.
7. Check all foods for a shelf life, or date foods when received and stored. Rotate foods annually or as indicated by shelf life dates.
SERVING # OF QUANTITY TIMES3 | TIMES#OF | TOTAL NEED TO
WATER SIZE SERVINGS | PER DAY DAYS PEOPLE NEEDED | ON HAND ORDER
0 3400 qgts 0

1% to 2 quarts per day per person for drinking.

Considerations

Store 1 % to 2 quarts per day per person for drinking.
Check annually for leakage. If not commercially bottled,

Currently we have 850 gallons of water on hand dated November 12, 2016

establish a schedule for changing water according to recommended methods every (5) years.




