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Dedication
For my children,
Annika, Evan, and Jonathan

May The Lord bless you and keep you; The Lord make His face shine upon you and be gracious to you; The Lord lift up His countenance upon you and give you peace.

May your bodies ever be nourished with good food and your lives ever be nourished by joy.
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Introduction
With so many grocery stores stocking items that are chock-full of additives, artificial colors, and GMOs (genetically modified organisms), it’s becoming nearly impossible to find foods that are healthy and affordable. Thus,
The DIY Pantry
is meant to be your indispensable, number-one tool in the kitchen to help you fill your home with wholesome, nutrient-rich snacks, mixes, fixings, and meals that will nourish your body. Inspired by traditional methods of cooking, each of the recipes in this book uses simple ingredients, so you can make them in about as much time as it takes to craft a meal from their store-bought counterparts. You’ll enjoy all of your favorite foods, from granola bars and biscuits, to baked beans and macaroni and cheese, to caramel sauce and ice cream.

Why Homemade?
Finding whole foods in grocery stores has become more and more difficult with packages often including ingredients that are not only harmful to our bodies but also unidentifiable by the average person. Every single recipe in this book was created with your favorite products in mind as well as your health. To make these as close as possible to the store-brand versions, each recipe was designed and tested with whole food ingredients until it captured as much of those unmistakable flavors as possible. And with 454 recipe testers from around the world, you can be assured that each and every recipe has been tested numerous times over to ensure it’s as easy and delicious as it promises to be. Since you see exactly what goes into each recipe, you’ll know that each meal is 100 percent real—no high fructose corn syrup, additives, preservatives, GMOs, or fifty-letter chemicals.

Adjust to Your Taste
Since each recipe uses such simple, straight-forward ingredients, it’s easy to adjust them to suit your preferences. Whether you have a food allergy or don’t eat meat, there are plenty of substitutions in this book to help you craft the perfect, all-natural meal or snack. In each recipe, you’ll find nutrition facts and easy-to-read icons listing to which diets the recipe adheres. These icons represent the following dietary needs:

	
	Gluten-Free:
Recipe does not include wheat, rye, spelt, Kamut, barley, triticale, graham, semolina, any malt-derived products, or grain alcohol


	
	Vegetarian:
Recipe does not include any meat, including red meat, poultry, or fish. This includes Worcestershire sauce, which is made with anchovies.


	
	Vegan:
Recipe does not include meat or any product made from or by animals


	
	Dairy-Free:
Recipe does not include milk, cream, butter, yogurt, cheese, or any other product derived from cow’s milk


	
	Egg-Free:
Recipe does not include whole eggs, egg yolks, or egg whites
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