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All copies of the original 1999 print run of The Prudent Pantry: 

Your Guide to Building a Food Insurance Program have now been 

sold. If you want a copy for yourself an occasional book does make 

an appearance on E-Bay or ABE Books. I am presently at work on 

doing the research for an updated and revised second edition of The 

Prudent Pantry and will announce when it is ready. 
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