IDAHO MODERN PREPPER / STARTER GUIDE

Freeze-Drying Field Notebook

Record the batch. Preserve the uncertainty. Improve the next decision.

PREPARE PROCESS PACKAGE REVIEW

Record guidance Record deviations Label the batch Keep uncertainty

OUR PLANNING MODEL / ORIGINAL DIAGRAM

An original blank field notebook for documenting a home process. It is not a validated preservation method,
a tested recipe collection, or evidence that a batch is safe. No completed test results or long-term shelf-life
claims are included. Use current extension guidance, safe food handling and the instructions for your
equipment.

First edition - November 8, 2026

Free first edition. Expanded books remain planned. No signup required.
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1. Use the notebook as arecord, not a certificate

A useful record separates what was planned, what actually happened, and what remains unknown. Assign
a batch ID before starting and use it on the package, record and any photographs. Keep measurements
with units and note whether they were measured, copied from a label or estimated.

USU explains that freeze-drying can preserve microbes rather than destroy them. Sanitizing equipment and
handling food safely are essential, and foods need appropriate cooking. A freeze dryer is not a substitute for
a food-safety kill step. [1]

Our notebook cannot determine microbial safety, establish residual moisture, or validate packaging. If the
process deviates from applicable safe guidance, record the deviation and seek qualified guidance rather
than tasting the food to reassure yourself.

- Keep raw-food handling separate from ready-to-eat food handling.
- Use food-specific guidance; do not invent times or endpoint criteria.
- Record observations without translating appearance into a safety guarantee.

- Keep a dated copy of the equipment instructions and reference guidance used.

Microbial hazards and food suitability: USU [1]. The record structure is original.

IDAHO MODERN PREPPER | FIRST EDITION | idahoprep.com



2. Record the whole cost and usable result

Weigh the prepared food and the finished food if it is safe and practical to do so. Keep the container and
packaging weights separate so that another person can understand what you measured. Record the
amount of water added during a later safe preparation and the resulting usable portions.

Include ingredient cost, packaging, energy if measured, equipment assumptions and unusable portions in a
cost comparison. Label estimates honestly. One successful batch does not establish a universal yield or a
financial return for an appliance.

For field use, count the water, fuel and utensils needed with the meal. A low finished food weight can be
useful, but it is only one part of what has to be carried. Record taste and usability as personal observations
under the actual conditions.

- Use a consistent scale and note its resolution.
- Write unknown rather than inventing a value.
- Record packaging and storage conditions with the batch.

- Never label a personal observation as laboratory testing.

Weight and cost workflow is our editorial method. Minnesota Extension discusses home freeze-drying preparation, packaging and
storage limitations. [2]
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3. Keegp claims proportional to the evidence

Use wording such as 'we observed' and include the batch date, conditions and limitations when reporting
actual work. Avoid claims such as 'safe for 25 years' based on a short storage observation. Packaging
damage, oxidation, moisture and temperature can change the result.

A completed notebook page is evidence of a recorded process, not proof that every step was correct.
Retain the full record, including failed attempts and changes. If you later change the food, thickness, load,
process or packaging, give it a new batch ID.

Before publishing a recipe or storage claim, obtain appropriate technical review and evidence that supports
the exact claim. Link outside guidance and distinguish it from your own notes. Use only photographs and
illustrations you own or are licensed to use.

- No automatic home freeze-dried shelf-life promise.
- No invented tests, product endorsements or credentials.
- No copied manufacturer diagrams or extension photographs without permission.

- No unsafe tasting experiment to evaluate questionable food.

Food safety foundation: USU [1] and Minnesota Extension [2]. Publication and evidence rules are our editorial standards.
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ORIGINAL WORKSHEET / COPY FOR YOUR OWN PLANNING

Batch identity and preparation

Batch ID / date / operator initials or public handle

Food, ingredients, allergens and source

Applicable guidance and equipment instructions (version/date)

Preparation and appropriate cooking details

Prepared weight, portion size, thickness and tray allocation

Sanitation and separation of raw / ready-to-eat handling

Start conditions, settings recorded and actual duration

Deviations, uncertainties and decision before packaging
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ORIGINAL WORKSHEET / COPY FOR YOUR OWN PLANNING

Packaging and storage record

Batch ID and finished weight (including measurement method)

Food-appropriate packaging type and supplier instructions

Packaging date, seal method and inspection

Portions per package and preparation instructions

Storage location, light, temperature and moisture conditions

Date and reason for review (not a claimed expiration)

Observed packaging changes or damage

Decision, unresolved questions and qualified guidance sought
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ORIGINAL WORKSHEET / COPY FOR YOUR OWN PLANNING

Safe meal-use observation

Batch ID / package ID / observation date

Condition checks and applicable food-safety guidance followed

Food and packaging weight / water added / resulting portions

Cooking or preparation method, time, fuel and equipment

Taste and texture observations (only when food is appropriate to eat)

Opening difficulty, assistance and waste

What this observation establishes / what it does not

Changes proposed for a new batch
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ORIGINAL WORKSHEET / COPY FOR YOUR OWN PLANNING

Actual cost and publication review

Batch ID, usable servings and ingredient receipts

Packaging cost and measured energy / estimated assumptions

Equipment costs included or excluded (state why)

Full portable system: food + water + fuel + equipment + packaging

Claim proposed for publication and evidence supporting it

Manufacturer claims and outside guidance clearly separated?

Image ownership / permissions / affiliate disclosure if relevant

Reviewer, revisions and final publication decision
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Sources, scope & rights

Sources checked November 8, 2026. Follow current instructions from local officials and the relevant
publisher. Links support the specific notes marked in the guide; they do not imply review or endorsement of
this publication.

[1] USU: Can | freeze-dry that? A practical guide
https://extension.usu.edu/foodsafety/research/can-i-freeze-dry-that-a-practical-guide-to-safe-and-effective-freeze-drying
[2] Minnesota Extension: Preserving food at home - freeze-drying

https://extension.umn.edu/food/preparing/cooking-at-home/food-preservation/freeze-drying

Original writing, worksheets and diagrams by Idaho Modern Prepper. References are linked for verification; their publishers retain
rights to their own material. No third-party photographs, illustrations, logos or substantial quotations are reproduced. No affiliation or
endorsement is implied.

Editorial standard: keep sourced guidance, our opinions and real measured observations separate. No personal medical advice,
certification, laboratory results or product endorsements are claimed. Worksheets are blank planning tools. Keep completed
household contacts, addresses and medical details private.
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