My Food Storage Calculator

Intro:

I got lots of people wanting to understand how to use this workbook.  As you can tell I’m not much of a writer, so I will start at the beginning I was searching online and all I found was calculators that would tell you what you needed.  They never said how much you have and they never let you adjust them to you individual family needs.

Disclaimer:

I suppose that with anything you have no guarantees on accuracy.  I have taken a lot of the info from Home Production and Storage book from LDS distribution.  Most comes from common sense and with any thing you will need to adjust your amounts.  I want to say again that you are using this workbook with an understanding that it’s just a reference and adjustable to your needs.  This is set to my needs. 

I have included this workbook with no code, and no protected cells.  You might freely distribute.  The only things I ask in return are; you get your food storage, and you give me feed back. 
The prices included in this workbook were placed at time of writing.  It is your responsibility to keep them updated.

Version updates:

I broke the version number in to 2 fields i.e.?.?  The first is the primary version ALL USAGE TABS WILL BE THE SAME with in that version.  The second number is to differentiate between the different corrections I have made.

Version 1:  This was my first attempt.  I scratched it because of the layout was too disorganized and the formulas were long and cumbersome.

Version 2:  This version uses just long term storage.  Its simple

Version 3:  This is a mixture both long and short term foods.  I don’t plan on designing a sheet that would include all food consumption.  I plan on having long term that I don’t rotate and short term that I do rotate.  I don’t want the short term to be all inclusive either

Basic Theory of Operations:

Note: the white cells are places to put your info in.

Tabs:

V1: Don’t bother using, just erase it and everyone lives will be easier.

V2: There is 6 Tabs 

Summery:  This is the summery sheet.  This is were you put in the amount of people and months in.  It will tell you how much you have on hand based on the data in the Usage and how much you need to have on hand using the WMP sheet

L_ Itemized:  This tab breakdown the info in the Summery tab.  It tells you how much of this and that you need and have.

Usage:  This tab is were you put the amount whether it be lbs cans or sacks and tabulates them in total pounds using the WMP tab. 

L_Workbook:  This tab is similar to the L_Itemized tab in that it shows a breakdown.  Here it lets you input future items to see were you’re needing improvements to keep a well rounded supply.  It is always better to have a rounded supply than say a year’s supply of wheat and nothing else. 

WMP:  Weights Measure and Prices this tab is were you input all your pounds for Cans and Sacks, their prices and how much you need in a year per person

Perpound:  This sheet went by the wayside in later versions, because I found if the church sold it.  It wasn’t worth my time to go borrow the canner and can it at home then have to bring it all back.  

V3:  There are 5 tabs.  I combined Itemized and Workbook together and lost the Perpound.

Summery:  This is the summery sheet.  This is were you put in the amount of people and months for both short and long term in.  It will tell you how much you have on hand,  based on the data in the Usage and how much you need to have on hand using both WMP sheet

Workbook:  This is a combination of the itemized and workbook of V2.  

Usage:  Is the same as V2, but on the bottom of the page has the added short term food list.

S_WMP:  The short term weights measures and prices.  It is a carbon copy of M_WMP except it has all the short term monthly consumptions for the short term as well.

M_WMP:  This is the Master tab it changes all the info through out the work book.  It also has the long term monthly consumption along with the prices and sizes

Entering in Food Inventories

Under the Tab “Usage”, you will find the place to put the inventories.  

The usage tab is split in to 4 sections. 

The Food List is pulled from the WMP tab.  It shows a list of the products

The Month and Quantity is broke down into 2 sections with 3 categories each.  The three categories are Lbs Sacks and Cans.  Each are pulled using their quantity and weight from the WMP tab.  

The first is the Add and the other is the Subtract.  The Add is used to add inventory in 

Example 1:  If I had one 25 pound of white wheat I would look in the WMP tab and see that a sack weights 25 pounds and then under the date.  I would put 1 down for sacks under the add column.

Example 2:  If I had 4 cans in inventory and I make bread and I finish of 1 can I put in the inventory that 1 under subtract then can.  

Note: I don’t keep track of every day subtractions.  I just put down when I finish the whole quantity like a can or a sack

Please check, I like to hide columns to ease in scrolling

The Totals Section is all the math for the page and you probably wont have the mess with it much

The Food List is the same as the one on the left its their for ease

V3:  The tops are the same except there is a separate section for short term items on the bottom.  This was never meant to keep track of food that only last a few months.  This is for non refrigerated food i.e. caned vegetables, food you put up in mason jars.

Make sure you rotate and watch your dates

The worksheet knows whether it’s long or short term by a few simple rules.

Rule1:  anything in the short term will always be short term

Rule2:  If its in a can than its automatically long term unless it violates rule #1

Rule3:  If its in a sack it automatically goes into short term.

Exception to rules 2 and 3:  categories Fat Sugar and the Cooking Essentials will automatically put it into long term regardless of container.
Adjusting the people and duration

People:  This is done under the Summery tab.  There is a place for the total number of adults you want to have.  Make sure you prayerfully plan ahead.  I have 2 adults and 2 small children, but I am planning on 6.  It is better to be over than under.

Months of long term:  Under the Summery tab, there is a place for months.  The church recommends storing food based on your location and country.  The also urge us follow all laws.  I recommend if legal to store at least 9 months to 2 years or more

V3:  Also under Summary tab is were you put you short term duration.  This is not what it takes to live on for short term.  You will supplement it with other foods you have in your fridge and in your cupboards.  I think it’s a good idea to have a minimum of 3 mounts of short term food.

Reading Summary Tab

There is many things the Summary tab tells you.  First it tells you how much you have in each category and how much you need.  It also tells you how many months of storage you have and it pulls the data from the workbook

V3:  Also displays the short term info.  The sheet will pull long term inventory categories to meet the needs of the short term categories 

Changing The Product Names

V2 it’s a pain in the neck

V3 You have to rename the food item in Tab M_WMP column A and it will change through out the whole book

V3:  You change the short term names in S_WMP in column A.
Adjusting the ratios:

V2:  In Tab WMP on the right hand section there is 3 columns. 
First:  Is the pounds for 1 person for a year.  You adjust it by changing the pounds next to the item.  The two numbers on the bottom of each category should match.  If they don’t you need to either change the item values or change the bottom number.  If you change the bottom number make sure its what you need for a year.  You don’t want to short yourself.
Second:  Is the ratio automatically generated from your pound values

Third:  Is the number broken down into months.

V3:  The ratios for long term and short term are respectably in M_WMP and S_WMP.  Short term only items ratios are adjusted on the bottom half of the sheet.  The short term only items automatically total with short term items by category
Changing the weights and entering prices

V2:  In the tab WMP in the middle.  There is a place for weight and price by can and sack.
V3:  The quantities for long term and short term are respectably in M_WMP and S_WMP.  

Planning for the future 
There is so much to be said about the workbook tab.  On the right half it shows how many cans and sacks you would need to buy.

There is more features that you can discover on your own.  

If you have any questions email me at jackel44@neb.rr.com 

