Should People Be Concerned About Flour Shortages?
If you’ve noticed flour prices creeping up at the grocery store, you’re not imagining things. There’s real data behind those higher price tags, and it’s worth understanding what’s happening so you can plan ahead for your family’s pantry.
What’s Actually Happening to the Wheat Crop?
The main story behind rising flour prices starts in the fields, not on the store shelf. Recent agricultural reports indicate the smallest winter wheat harvest in decades, with an estimated drop of about 25 percent from the previous year. The hardest hit variety is the type grown across western Kansas, eastern Colorado, and the Texas Panhandle, which came in more than a third below last year’s crop.
Much of that region has been dealing with severe and expanding drought. Farmers waited all winter and into spring for rain that mostly never came, and the dry conditions caused the crop to mature faster while producing less grain per acre.
This isn’t just an American problem either. Wheat production is also expected to decline this year in several other major growing regions worldwide. When multiple large wheat-producing areas struggle in the same season, the effects ripple through the global supply of flour and baked goods.
Why Your Grocery Bill Is Feeling It
Smaller harvests mean tighter supplies, and tighter supplies mean higher prices based on the time tested economic balance between supply and deman. Wheat prices have climbed sharply this year, reaching levels not seen in a few years.
It’s not only the crop itself pushing prices up. Rising fuel costs and trucking shortages add expense at every step between the farm and your kitchen. At the same time, steady demand from bakeries and food makers keeps buyers competing for the same tightening supply.
Even specialty flour numbers tell a similar story. Production of whole wheat flour recently fell to its lowest level on record, continuing a longer decline over the past decade.
Make sure you check out these 13 Surprising Uses for Flour!
Bread Bags with Ties
Should You Be Worried?
Here’s the honest answer. A true nationwide flour shortage, meaning empty shelves everywhere, is not something the current numbers point to. What we are seeing is tighter supply and higher prices, not necessarily bare shelves. That said, tighter supply chains are more fragile, and a fragile system reacts more dramatically to any additional shock, whether that’s a poor harvest next year, a shipping disruption, or a sudden spike in demand.
This’s exactly the kind of situation that reminds me why we build a food storage pantry in calmer times rather than waiting until the shelves look thin. A little preparation now saves a lot of stress later.
Practical Steps for Your Family Pantry
Consider working these into your routine over the next few months.
1. Buy a little extra flour each time you shop, spreading the cost out instead of buying in bulk all at once.
2. Store flour properly in food-grade buckets with oxygen absorbers, or in the freezer if you’re storing only a small amount, to protect it from pests and extend its shelf life. Please note: I don’t use oxygen absorbers; it’s a personal thing. I try to use my flour within 12 months, so it stays fresh in my food-grade plastic buckets with Gamma lids.
3. Rotate what you have. Use the oldest flour first and replace it, so your supply stays fresh and useful rather than sitting forgotten in the back of a cupboard.
4. Learn to bake with wheat berries if you don’t already know how. Wheat berries store far longer than milled flour and can be ground fresh at home with a simple grain mill.
5. Branch out with alternative flours such as oat flour or cornmeal in some recipes, which spreads your dependence across more than one crop and gives your family variety as well.
6. Keep an eye on sales and stock up when prices dip, since flour prices tend to move with the seasons and with harvest reports.
A Word of Encouragement        by Linda Loosli
None of this is meant to cause fear. It’s meant to help you feel calm and capable no matter what the headlines say about crop reports or commodity prices. Families who keep a modest, well-rotated pantry are simply better prepared for the ordinary bumps in life, whether that’s a poor harvest season, a supply chain hiccup, or just a busy month when a grocery run gets delayed.
In case you missed this post: How to Make Hardtack Recipe
7 Important Reasons to Stock White Flour
Important Reasons to Stock White Flour
Why should you stock white flour?
It would be best to stock white flour, a key baking ingredient. Without it, bread, cakes, pastries, cookies, muffins, and other desserts wouldn’t be possible. Having several pounds of white flour stockpiled is wise in case of an emergency. White Flour
1. Make Your Bread
Bread is one of the oldest and most popular foods in the world. It’s also one of the simplest to make. All you need is flour, water, salt, and yeast. While there are many different types of bread, white bread is one of the most common and favorite recipes for home consumption. How To Make My No-Fail Homemade Bread
There’re many reasons to make loaves of bread, but one of the most important is that it tastes better than store-bought bread. Store-bought bread is often made with cheaper ingredients and preservatives, which affect flavor and texture. Whether purchased at a store or made by home bakers, white bread is a staple in every household.
2. You Can Make DIY Dinner Rolls
Dinner rolls are a classic side dish that can be served with just about any meal. And while you can buy them at the store, they’re effortless to make at home. You only need white flour, yeast, water, sugar, and salt. You’ll want to keep white flour on hand to make your dinner rolls in a pinch. Easy To Make Dinner Rolls For Two
3. Make Your Very Own Tortillas
Another reason to stock white flour is that you can use it to make tortillas. Tortillas are a staple in many cuisines, including Mexican and Tex-Mex. They can be used for tacos, burritos, quesadillas, and more. And while you can buy them at the store, they’re effortless to make at home with just a few simple ingredients, including white flour. Effortless Bean And Cheese Burritos
In case you missed this post, How To Make Flour Tortillas From Scratch
4. You Can Make Pancakes from Scratch
Pancakes are a breakfast favorite and are effortless to make from scratch. You only need white flour, milk, eggs, baking powder, and butter. And while you can use any flour to make pancakes, white flour will produce a lighter pancake. How To Make Chunky Monkey Pancakes
5. Homemade Biscuits
Biscuits are a delicious and easy-to-make snack. They can be made with simple ingredients, including white flour, baking powder, salt, butter, and milk. And while you can buy biscuits at the store, they’re much better when homemade. So, if you want to stock up on white flour, think about homemade biscuits. Easy Homemade Biscuit Recipe
6. Cinnamon Rolls
Cinnamon rolls are a delicious and popular breakfast treat. While they can be bought at the store, they’re effortless to make at home with just a few simple ingredients, including white flour, yeast, sugar, butter, cinnamon, and salt. I don’t know about you, but the two words “cinnamon rolls” are enough reason to make me want to stock up on white flour. The Best Homemade Cinnamon Rolls or Cinnamon Rolls for Two
7. Make a Sourdough Starter
Sourdough bread is a delicious and popular type of bread. And while you can buy it at the store, it’s effortless to make at home with just a few simple ingredients, including white flour and water. All you need to do is mix the two ingredients and let them sit for a few days to create a sourdough starter. How To Make A Sourdough Starter + Bread
White Flour FAQs
What is white flour?
White flour is a finely ground powder made from the wheat endosperm. It’s also sometimes called all-purpose or plain flour.
Is white flour the same as bleached flour?
No. Bleached flour has been treated with chemical agents to accelerate aging and make it whiter.
What is the difference between white flour and wheat flour?
Wheat flour is made from the entire wheat grain, including the bran and germ, while white flour removes the bran and wheat germ.
Why is white flour bleached?
Bleaching agents speed up the aging process and make the flour whiter.
What are the benefits of white flour?
White flour has more gluten than wheat flour, making it ideal for baked goods that need a light, airy texture, such as cakes and pastries. It’s also less expensive than wheat flour.
What are the drawbacks of white flour?
White flour has been stripped of many nutrients, including fiber, iron, and B vitamins. It can also contain harmful chemicals from the bleaching process.
Regular white flour contains gluten, which some people can’t tolerate. You can purchase gluten-free flour for those family members with gluten intolerance, but it’ll be more expensive.
Can you freeze flour?
Yes, you can freeze flour. Store it in an airtight container in the freezer for up to six months.
What is the shelf life of flour?
The shelf life of flour depends on how it’s stored. Flour kept in a cool, dark place will last 9 to 12 months, while if stored in a warm, humid place, it will only last 1 to 2 months. Shelf-Life of White Flour by Healthline (They say “For example, all-purpose flour lasts 6–8 months on the shelf but up to 1 year if refrigerated and 2 years if frozen”). You decide what works for you; I store mine in 5-gallon buckets with airtight Gamma Lids.
Final Word
As you can see, there are many reasons to stock white flour. This post lists just a few of my favorites. There are many more you can explore in my recipe archive above. So, if you want to add it to your pantry, consider all the delicious things you can make. May God bless this world, Linda

