
Blue Water Sailing

LIVING ABOARD

48

Afisherman demon-
strates cod pickling 
in five easy steps. A 
single-hander details 
her stern-tying tech-

nique. The little tricks you learn 
simplify life aboard. You tweak the 
rig, drop heavier ground tackle, 
slap on better sealant. Maybe you 
learned the hard way, or someone 
smart showed you something better. 
The best tips make life easier and, 
even better, eke more out of a tool 
you already own. 
    So it’s time to learn what many 
coastal cruisers, racers and long-
term liveaboards already know: A 

Sealers
for

Sailors
Vacuum sealers prove useful 
from galley to ditch bag and 

even in the tool box
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vacuum sealer works wonders on a 
boat. The savviest of those boaters 
prove it’s more than just a galley 
tool. It sucks the air from bags 
and containers to leave completely 
waterproof, airtight and corrosion-
resistant seals around sensitive and 
expensive gear.
    Today’s user-friendly, affordable 
and portable versions mean cruis-
ers can keep one aboard, or at the 
very least have one on hand before 
departure and during the entire 
provisioning and packing process. 
Use it when you stock your ditch 
bag and store 
your safety 
gear. Discover 
its myriad perks 
in boat main-
tenance. Learn 
what it can do 
in your natu-
rally humid en-
vironment and 
what features 
to consider 
when shopping 
for your own 
vacuum packer. 

GALLEY 
BASICS
    Crushed crackers, soggy cereal 
and moist mixes all dampen an 
otherwise pleasant cruising experi-
ence. A vacuum packer does more 
than just seal food in a plastic 
bag; it reduces package size, flat-
tens foods, preserves freshness, 
eliminates moisture problems and 
keeps bugs at bay. The appliance is 
simple to use: Just fill the custom 
bag, guide it into the sealer, press a 
button and wait a few seconds. Buy 
large quantities in bulk, break down 
into manageable sizes and vacuum 
package the whole lot. Basics, like 
flour, sugar and yeast, can all be 
stacked away in portions sized to 
match your day-to-day containers. 
For example, if you store flour in an 

airtight one-gallon container, pack 
the rest away in vacuum-sealed one-
gallon refills. We seal coffee grounds 
by the quart to refill a canister of 
the same size.
    Without air and extra packaging, 
slim vacuum-sealed bricks stack 
compactly and slide into the small-
est of spaces. The clear bags make it 
easy to find what you need. Try it 
with rice, couscous, oatmeal, nuts, 
tea bags and all your pantry basics. 
Refrigeration adds myriad options 
to simplify your time aboard.
    Think ahead. In the months 

before departure, mix and vacuum 
seal dry ingredients for cakes, muf-
fins, quick breads, cookies, cereals 
and pancakes. Do the same with 
snack mixes in individual portions. 
Vacuum package dehydrated foods 
to further preserve freshness and 
keep out moisture. Make your own 
homemade instant oatmeal mix of 
quick oats, brown sugar, nuts, dried 
fruit and cinnamon, and then pack-
age into breakfast portions. When 
the time comes, just add boiling 
water and a dollop of butter. Cover 
for a few minutes and enjoy. 
    Especially with food, always 
maintain a super-clean working 
environment when using your 
vacuum sealer. Use only clean and 
dry bags and accessories. Keep the 

sealing gaskets on the appliance free 
of food particles and moisture. 

EVERYTHING ELSE
    Sealer-savvy boaters use their 
vacuum packers just as often out-
side the galley to protect non-food 
items from oxidation, corrosion and 
moisture. Consider using a sealer 
for maintenance, boatkeeping, 
safety and recreational purposes.
    Seal paint and varnish brushes 
mid project and avoid the mess of 
having to clean them every time 
you step away for a day or even a 

few hours. Return, cut open the 
bag and get back to work. When 
storing dry brushes, the airless bags 
keep them in good condition, away 
from contaminants and in their 
proper shape. Various glues, lubes, 
epoxies and caulks stay moist when 
packaged, and the bags prevent any 
leaky mess from escaping. Protect 
special tools, spare parts and spark 
plugs, or simply seal small items to 
keep better track of them.
    Basic boatkeeping gets a boost, 
too. Seal up enough dry laundry de-
tergent to handle weekly or month-
ly loads. Tuck a stack of dryer sheets 
into a sandwich bag and seal it in 
the same bag with the soap. Hob-
byists can seal supplies for sewing, 
beading, papercraft, leatherwork 

A BETTER DITCH BAG
Your safety gear deserves real attention. A complete, organized ditch bag is an essential we 
all hope to never need. But if you do, a little pre-packing with a vacuum sealer on hand can 
assure vital safety items stay dry for the critical times when you most need them. 

Consider vacuum sealing and including these indispensable items in your ditch bag, and 
don’t forget to have a knife available to open them:




