
1. Understand Why Food 
Rotation Matters
Emergency food stash deserves the same 
level of TLC. Keeping it fresh isn't just about 
avoiding waste—it's about staying healthy 
in an emergency. If your food expires 
without you realizing it, you could be left 
with inedible, tasteless, or even dangerous 
meals when it's time to rely on your 
stockpile.

2. Organize Everything in 
Your Food Supply
Proper labeling is one of the simplest yet 
most effective steps in food rotation. Start 
by sorting and categorizing your food into 
groups. Keep all your canned goods, dried 
foods, and freeze-dried meals in separate 
sections. This helps you quickly identify 
what needs to be used first and prevents 
accidental neglect of certain items.

3. Follow the First In, First 
Out (FIFO) Rule
The first-in-first-out (FIFO) method is the 
gold standard for food rotation. It simply 
means that the first can you buy should 
be the first can you eat. FIFO is your best 
friend for keeping your shelter-in-place 
food supplies fresh. By following this 
system, you minimize food waste and 
maximize freshness so that nothing in 
your storage is forgotten or wasted.

4. Incorporate Stored Food 
into Your Regular Meals
One of the biggest mistakes people make 
with emergency food is treating it as a 
backup they'll never actually eat. 
Incorporating stored food into your 
regular meals is a win-win. It helps you 
rotate through your food supply while 
making everyday meals a little more 
exciting.

5. Store Food in the Right 
Conditions
Even if you rotate your food, improper 
storage conditions can cause it to spoil 
faster than expected. Temperature, 
humidity, and exposure to light all affect 
food longevity and safety. Proper storage 
keeps food fresher for longer and means 
that you don't have to replace your stock 
as often, saving you time and money.

6. Schedule Regular Food 
Inventory Checks
No matter how well you organize your 
food, a sound rotation system only works if 
you check it regularly, like your car's 
engine oil. Set a reminder every three to 
six months to go through your food 
storage. If you notice that certain foods 
aren't being used, adjust your meal 
planning to include them.
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