
FOOD SHORTAGE: Crazed Hoarding Is 
not Preparing
Dear Survivor,

As increased media aƩ enƟ on pushes worries of a global food 
shortage, it’s important to remember that food storage and 
stockpiling are not the same as simply hoarding food. Like 
all important endeavors, a food preparaƟ on plan must be 
deliberate, maintained, regularly modifi ed, and adjusted for 
maximum effi  ciency.

In a recent arƟ cle, Dr. Joseph Mercola gives his thoughts on 
maximizing the nutriƟ onal value of stored food. He writes:

Many say they feel unsure about how to prepare for food 
shortages and famine, having no real experience with that 
sort of thing. Modern life has also in many ways made us 
overly reliant on technologies that might not be available in an energy shortage situaƟ on. Foods 
that require refrigeraƟ on or freezing, for example, might spoil and go to waste if you lose electricity 
for more than two days.

While the soluƟ ons will vary from household to household, depending on your fi nancial situaƟ on, 
locaƟ on and skill level when it comes to growing and storing food, here’s a list of shelf-stable and 
nutriƟ ous items that can help you get through hard Ɵ mes.

Ideally, you’d be eaƟ ng these foods on a regular basis anyway. This way, you can easily rotate your 
supply rather than buying something once and then not touching it for years on end.

Many prepper recommendaƟ ons fall short in that they primarily focus on large quanƟ Ɵ es of rice 
and beans, but unless you’re willing to let your health go to waste, you’d be wise to focus on 
nutriƟ on rather than carb-rich belly-fi llers.

• Animal protein — In my view, animal protein would be one of the most important supplies to 
stock up on. This would require the meat to be frozen. It would likely make sense to get another 
freezer to store enough meat for three to six months for your family. The key to making this work is 
to have a backup power supply, as there is a high likelihood the grid will go down and you will lose 
your investment.

The most economical way to do this would be to get ground bison, beef or lamb. Avoid pork and 
chicken due to high linoleic acid content. Ground meat is less expensive, but more importantly, 
takes up the least amount of space in your freezer
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• Canned wild Alaskan salmon, mackerel and sardines — All of these contain healthy fats while 
being low in toxic water pollutants and heavy metals

• Tallow, ghee and coconut oil — These healthy fats are ideal for cooking and remain stable even 
without refrigeraƟ on

• Organic beef broth and/or collagen powder — Beef broth is an ideal source of collagen, but 
organic grass fed collagen powder will stay fresh longer. Collagen is the most common and 
abundant of your body’s proteins, and is required for bone health, Ɵ ssue integrity and repair

• Whey protein — Whey protein is rich in leucine, which helps sƟ mulate muscle protein synthesis, 
thereby promoƟ ng healthy muscle. Without a regular source of meat, it can be diffi  cult to achieve 
enough leucine to maintain body protein from diet alone. Fortunately whey can be easily stored 
and can serve as a resource to preserve your muscle mass

• Rice — Rice is a gluten-free staple that can be stored for long periods of Ɵ me. InteresƟ ngly, white 
rice (my favorite is basmaƟ ) is far preferred over brown rice as the anƟ nutrients in brown rice 
impair its role as a clean source of carbohydrates. Ideally, place the bag in a food-grade bucket 
together with an oxygen absorber or two, and make sure the lid is well-sealed

• Honey — In addiƟ on to being a natural sweetener, local unadulterated honey also has health 
benefi ts. For example, it’s an eff ecƟ ve cough medicine and can help combat respiratory infecƟ ons 
and bacterial infecƟ ons, including anƟ bioƟ c-resistant bacteria

• Macadamia nuts — Nuts are frequently recommended as a good source of fi ber, protein 
and healthy fats that will stay fresh for a long Ɵ me without refrigeraƟ on, provided they’re in a 
sealed bag or container. However, the reason why this is a terrible idea is that all nuts except for 
macadamia are loaded with very high levels of the dangerous fat linoleic acid. So, storing any nuts 
would not at all be helpful as you would only be able to have around fi ve a day

• Canned beef — Look for varieƟ es that use salt as the only preservaƟ ve. Lehman’s canned beef is 
one such opƟ on12

• Organic freeze-dried fruit, vegetables and meats — For extra-long storage, you can also consider 
buying organic freeze-dried goods, which typically have a 25-year shelf life

• EssenƟ al nutriƟ onal supplements such as: Beef organ complex, essenƟ al minerals, omega-3, 
vitamin K2, magnesium, vitamin B complex and astaxanthin

What Do You Really Need?

But before you run out to buy chest freezers and a truckload of ground meat, you need to think about the 
realiƟ es of what you need. How many people are you feeding? Say you’re evacuaƟ ng from a hurricane and 
your choice is to move all that food quickly or lose your enƟ re investment, could you do it? How long are you 
planning on surviving on this stored food, and do you plan on supplemenƟ ng it with other sources or living 
strictly on what’s in your storage area?
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My point is not that you shouldn’t have food stored at the house. You know I’ve got sardines and SPAM enough 
to last me quite a while. But I want you to think hard about your plan because food is expensive, perishable, 
hard to move, and someƟ mes boring (think dehydrated eggs). You need to focus any food prep on foods you 
will actually want to eat and will likely eat before they expire in your basement. Maintain a good understanding 
of when the foods you buy might go bad, and cycle new food in and old food out. Think about how you would 
bring along food if you had to evacuate. Do you own enough coolers to move all the food in your chest freezer? 
Are you capable of liŌ ing a cooler fi lled with frozen meat? They’re not light.

AcƟ on Line: Look, I’m Your Survival Guy. I want you to survive. Defi nitely store food for the worst of Ɵ mes, 
but like invesƟ ng, I want you to have a plan that makes sense. Don’t go hoarding food like you’re buying up 
tech stocks in a bull run. Be deliberate. If you need help geƫ  ng prepared, click here to sign up for my monthly 
Survive & Thrive leƩ er. If you need help building an investment porƞ olio with a plan, contact me here.

Warm regards,

E.J. 

“Your Survival Guy”

• If someone forwarded this to you, and you want to learn more about Your Survival Guy, read
about me here.

• If you would like to contact me and receive a response, please email me
at ejsmith@yoursurvivalguy.com.

• You can also follow me on Gab, MeWe, and GeƩ r.

E.J. Smith - Your Survival Guy
E.J. Smith is Founder of YourSurvivalGuy.com, Managing Director at Richard 
C. Young & Co., Ltd., a Managing Editor of Richardcyoung.com, and Editor-in-
Chief of Youngresearch.com. His focus at all Ɵ mes is on preparing clients and
readers for “Times Like These.” E.J. graduated from Babson College in Wellesley,

MassachuseƩ s, with a B.S. in fi nance and investments. In 1995, E.J. began his investment career at 
Fidelity Investments in Boston before joining Richard C. Young & Co., Ltd. in 1998. E.J. has trained 
at Sig Sauer Academy in Epping, NH. His fi rst drum set was a 5-piece Slingerland with Zildjians. 
He grew-up worshiping Neil Peart (RIP) of the band Rush, and loves the song Tom Sawyer—the 
name of his family’s boat, a Grady-White Canyon 306. He grew up in MaƩ apoiseƩ , MA, an idyllic 
small town on the water near Cape Cod. He spends Ɵ me in Newport, RI and BartleƩ , NH—both as 
far away from Wall Street as one could mentally get. The Newport offi  ce is on a quiet, tree lined 
street not far from the harbor and the log cabin in BartleƩ , NH, the “Live Free or Die” state, sits on 
the edge of the White Mountain NaƟ onal Forest. He enjoys spending Ɵ me in Key West and Paris. 
Please get in touch with E.J. at ejsmith@yoursurvivalguy.com
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