











Can Code Approx. Serv. Net Approx. Calories
Item Description Size Number per Can Weight per Can
FRUITS
Apple Flakes #10 92130 18— 1c 2 Ibs. 4 oz. 3,816
Makes great applesauce
Apples, Diced, Dehydrated #10 92187 12 - 1c 11b. 80z 2,544
#2Y5 96445 3-1c 7 oz. 477
Bananas, Sliced, FD #2Y5 96448 2-1c 4 oz. 376
Blueberries, Whole, FD #10 92133 7-1c 12 oz. 1,344
#2Y5 96450 2-1c 3 oz. 348
Date Pieces #10 92195 12 -1c¢c 3 1bs. 8 oz. 5,376
Peaches, Diced, FD #2 96444 2-1c 1.5 oz. 156
Pineapple Chunks, FD #2Ys 96442 2-1c 3 oz. 336
Strawberries, Whole, FD #10 92134 7-1c 7 oz. 672
#2' 96447 2-1c 2 oz. 192
FRUIT MODULE #2Y5 96204 see above 1 1b 4oz. 2,379
Contains one each of the following:
Apples, Bananas, Blueberries, Peaches, Pineapple Chunks, Strawberries
All Freeze-dried except the Apples (dehydrated)
BEVERAGES/SWEETNERS/OTHER
Emergen-C by Alacer® #10 95283 72 15 oz. 936
Gravy Mix #2' 96449 12-1c 1 Ib. 1,600
Our own popular recipe for home-style gravy with a great country taste
Maple Syrup Granules, Pure #10 92112 10-1c 3 Ibs. 5,096
Pure Honey #10 71495 33-1c 5 1bs. 6,480
Sea Salt #10 95281 630 teaspoons 7 Ibs. n/a
Seasoning Blend, All-purpose #25 96453 varies 14 oz. 1,120
Columbian Spray-dried Coffee #10 95282 185 cups 1 1b 70z. n/a
READY-TO-EAT
Cheese Spread #10 93403 25 - 1 oz. pouches 11bs. 5% oz. 2,250
Packed in individual foil pouches — #2 96306 9 - 1 oz. pouches 9 oz. 810
Peanut Butter #10 93405 25 —1.12 oz. pouches 1 Ibs. .750z. 4,500
Packed in individual foil pouches — #2)5 96308 9 —1.12 oz. pouches 100z. 1,620
Royal Kreem Crackers #10 91801 66 crackers per can 2 lbs 3,630

Nutritious, good tasting. Unsalted. Long Shelf life. Each is 3% in diameter.
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INDIVIDUAL BULK POUCH
ITEMS

Listed below are products packaged in heavy-duty foil pouches with an oxygen absorber to insure freshness.

Code
Item Description Weight Number Servings
DAIRY
Cheddar Cheese Powder (GF) 8 0z. 52111 4 -Y5c
Nonfat Milk Powder (GF) 12 oz. 52186 12 cups
Sour Cream Powder (GF) 8 oz. 52131 4 - ¢
GRAINS
Brown Rice, Cooked, Instant (GF) 8 oz. 52126 8 - Yac
Pasta, Instant 8 oz. 52103 12 - Yac
White Rice, Instant (GF) 16 oz. 52161 16 - Yac
MEAT & EGGS
Beef, Diced, Cooked, FD (GF) 8 oz. 52109 16 - Yc¢
Chicken, Diced, Cooked, FD (GF) 8 oz. 52108 16 - Ysc
Scrambled Eggs, Cooked, FD (GF) 5 oz. 52183 10 eggs
Scrambling & Omelet Egg Mix (GF) 12 oz. 52101 24 eggs*
Turkey, Diced, Cooked, FD (GF) 8 oz. 52156 16 - Ysc
VEGETABLES
Broccoli, Chopped, FD (GF) 2 oz. 52184 8- ¢
Cabbage, Diced, Dehydrated (GF) 6.5 oz. 52124 12 - ¢
Carrots, Diced, Dehydrated (GF) 12 oz. 52104 21 - Yc
Celery, Cross-Cut, Dehydrated (GF) 4 oz. 52152 14 - Yic
Corn, Sweet, FD (GF) 8 0z. 52105 11 - "¢
Garden Vegetables (GF) 8 oz. 52153 11 -"%c
Mashed Potatoes, Instant (GF) 7 oz. 52146 8- %c
Onions, Chopped, Dehydrated (GF) 4 oz. 52155 12 - Yac
Peas, FD (GF) 8 oz. 52107 11-"%c
8 oz. 52190 12 - 4

Vegetable Mix (GF)

* Cooking Required
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GOURMET RESERVES®

Shelf Stable Food Systems

GENERAL INFORMATION

General information regarding food storage tips, emergency water storage, and shelf life can be found in
this section.

PROPER FOOD STORAGE TIPS

It is crucial that you store food reserves properly:

Q Avoid exposure to heat and moisture. Make sure foods are not accessible to insects or animals.

O Never store food directly on the ground or on concrete floors - moisture can build up inside containers.

Q Avoid such storage places that experience temperature build-up such as attics, garages or car trunks.
Ideally, storage for Gourmet Reserves should not exceed room temperature for extended periods.

Q Store in a location that’s accessible so that periodic inspections are easy. Rotate supplies.

O Avoid excessive and rough handling of pouch and canned foods.

ABOUT SHELF LIFE

What is the shelf life of preparedness foods? It is impossible to give a definitive answer without knowing
how the foods are stored and in what containers.

Extended shelf life is primarily affected by oxygen, fat, moisture, heat and time - the lower the values the
better. Excessive quantities of these elements will cause loss of nutritional value off flavors, odors, and
rancidity. Handling and physical damage must also be kept to a minimum. Damage to can seams and
excessive rust must be avoided. Gourmet Reserves products are sealed in heavy gauge metal cans with an
oxygen absorber added.

Provided that proper storage procedures have been followed, we can offer general guidelines as to shelf life
expectations of our foods. Once the foods leave our facilities we have no control over storage conditions. So
be conscientious and avoid high heat, the cooler the better.

NOTE: Although it is possible that some beans, grains, and other types of food will store for long periods of
time in ideal conditions, we feel it is inappropriate to promise or suggest shelf lives of any longer than
fifteen years. AlpineAire Foods does its best, utilizing the latest canning techniques and oxygen absorber
technology, to insure the longest possible shelf life. Because of the various factors which affect shelf life, of
which we have no control, we cannot guarantee that your results will match our estimates. In order to
maximize shelf life, do not expose to high or freezing temperatures for an extended amount of time.

SHELF LIFE OF GOURMET RESERVES® PRODUCTS
IN PROPER STORAGE CONDITIONS

Estimated shelf life in years

Vegetables ... ... 8-10+
Fruits. ... 8-10+
IMIEALS. .. ..ot 5-10+
B . i 5+
Complete Entrees/Soups/Breakfasts/Desserts most recipes..............c..coeeviiiiiiiiininiiiinnn 5+
Recipes containing Shrimp, Brown Rice, Sour Cream, Tuna and Nuts......................... 2-5+
Cheese POWAETS. ..ottt 5+
SWEBLEIIETS. ...ttt 10+
GIanOla. .. ..oouiiii 5+
Pasta. ..o 8-10+
MILK, NONLAL. ..o 8-10+
Beans, Textured Vegetable Protein (TVP).............ccoooiiiiiii 8-10+
Royal Kreem Crackers™....... ..o 10+
Sauces and SEASOMINES. ..........ouuuiiiiii i 5-10+
SProuting Seeds. ... ..ottt 5-10+
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