Most Popular Survival Foods                  Alan Urban 
Stockpiling enough food to keep you and your family alive for a long time can be very challenging. Think about it: However much you spend on your weekly shopping trip is how much a week’s worth of emergency food could cost. And that’s just one week.
There’s a reason certain foods have remained so popular among preppers and survivalists. Rice and beans, for example. They have a long shelf-life, they’re filling, and they’re good for you. These foods will always make the cut, while others are best reserved for softer times. (Sorry, salad lovers.)
In this article, we’re going to look at the fifteen most popular survival foods and talk about why they’re so popular. If you’re preparing for a disaster, consider getting every one of these.
The prices I mention are based on the prices I’ve seen at my local Sam’s Club in Florida. Other stores around the country might be more expensive.
1. Beans
Beans are filling and affordable. They’re also, easy to store, high in nutrients, have an indefinite shelf life, and are easily one of the most popular survival foods. As an added bonus, you can plant some of your beans and grow more.
2. Canned Soup
The biggest advantage of canned soup is the convenience. Most people heat it up first, but you don’t even have to do that. Canned soup can be eaten/drank straight from the can for a quick and easy meal. Just make sure you buy soups your family actually likes.
3. Canned Tuna
Tuna is a great survival food and one of the few meat products that made this list. For meats, spoilage is a real problem, but tuna has a great shelf life and will last up to five years unopened, making it a great source of tasty protein in a disaster situation.
4. Coconut Oil
Oil is essential for cooking a large number of foods. Unfortunately, most oils don’t have a long enough shelf life. Coconut oil, on the other hand, can last up to two years before it begins to spoil.
If you’re planning on frying food post-disaster, coconut oil is your best choice. As an added bonus, it’s one of the healthiest oils you can cook with, and it has many other uses.
5. Coffee
Surviving after a disaster takes a lot of energy, which means you should learn how to make coffee when the power is out. Fortunately, coffee has a long shelf-life and is affordable enough to set aside a huge supply for rough times.
6. Cornmeal
Instead of storing flour for your post-disaster baking needs, consider storing cornmeal instead. Cornmeal can be used in place of flour in most recipes, plus it has a longer shelf life.
While flour requires yeast and oil to make biscuits or bread, cornbread and tortillas made from flour can be baked without these things and come out nicely when cooked in a solar oven or one a skillet.
7. Honey
Honey isn’t all that cheap, which makes buying it in bulk a tough pill to swallow for frugal preppers. However, honey can be used to add a nice boost of calories and flavor to a meal, it’s one of the few sweets with an indefinite shelf life, and it’s good for you. As long as you use it sparingly, a little honey will go a long way.
8. Lard
Last year I made a list of 20 reasons lard is the best survival food. You can use it for deep frying food, making candles, making pemmican, making soap, lubricating equipment, preventing blisters, as a butter substitute in any recipe, and much more.
9. Pasta
If you think the post-apocalypse is going to be completely void of your favorite foods, celebrate the fact that pasta is one of the most popular survival foods. Use it to make spaghetti, fettuccine alfredo, mac and cheese, or whatever you want.
10. Peanut Butter
Peanut butter is filling, affordable, high in protein, and has a long shelf life (even after opened), allowing preppers to stock up on bulk amounts of peanut butter without going broke.
11. Popcorn
Popcorn is such a great snack. It’s good for you (unless you add a ton of oil and butter), and popcorn kernels can last for decades when stored properly. If any of your family likes popcorn, you owe it to them to stock up on it.
12. Ramen Noodles
If college students can survive on Ramen noodles for four years, so can you. They’re not very nutritious, but they are incredibly cheap and tasty enough to add a little variety to your food cache. Plus, they can last for years.
13. Rice
For a huge portion of the world, rice is a daily staple, supplying the majority of people’s nutritional needs. It’s easy to store, it’s one of the cheapest foods you can buy, and it lasts for decades if you store it properly.
14. Salt
There was a time when salt was one of the most valuable things a person could own. While it may not have the same value this day and age, salt is still an irreplaceable food item to have in a post-collapse world.
It can be used to clean clothes, kill weeds, melt ice, preserve meat, soothe sore oats, and many other things, not to mention vastly improving the taste of bland foods.
15. Sugar
You HAVE to stockpile sugar. I’m not saying you should make it a huge part of your diet, but sugar is a crucial ingredient for almost any dessert you can imagine.
Conclusion
If you haven’t already started purchasing these foods in bulk, it’s time to get started. Join Costco or Sam’s Club and get started. You’ll find you can put away a lot of food for less money than you’d think.

