PREPPING COMMUNITIES | FOOD STORAGE TRAINING

Storage and Rotation Review

Household: Date: Prepared by:

Purpose and instructions. Inspect packaging and storage conditions. Use older suitable stock first (FIFO), but never rely on date alone for food safety. Check for moisture,
pests, damaged seals and heat exposure.

Inventory / Planning Records

Food item Stored date Best-before Condition Location Action / review date

Preparedness Gaps and Actions Required

Which items need prompt rotation, safer storage or disposal? Do not taste suspect food.

1.

2.

3.

What you should learn: A prioritized rotation and storage-correction plan.

Prepping Communities ¢ Printable household worksheet Page 1




