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THE RULE OF THREE 
3 minutes without oxygen 

3 hours without shelter 
3 days without water 
3 weeks without food 

 



How To Find And Purify Drinking Water In The 
Wilderness 
 
Staying hydrated is essential while camping, hiking or just spending 
time outside. Here's how to find the best water sources, then ensure 
their water is safe to drink. 
 
You can survive for weeks without food, but only a day or two 
without water. It also helps regulate body temperature, making it the 
second most important factor in the list of survival priorities — 
shelter, water, fire, food — and enhances your physical performance 
while warding off both hypo and hyperthermia. 
 
In less extreme scenarios (i.e 99.9999% of the time), water is a non-
compressible substance that, at 8.34lbs-per-gallon, is heavy and you'll 
need to be drinking at least a gallon of it a day when you're outside. 
You can't physically carry enough water to see you through a multi-
day trip, so you'll need to find it along the way. 
 
Basic Equipment 
 
Water Bottle: A plain, unpainted, uncoated, unlined aluminum or 
steel Klean Kanteen-style water bottle works best. Not only do they 
allow you to carry water, but you can easily boil water in them too. 
Carry a large enough container for your needs or multiple containers. 
I generally carry two 27oz bottles or a three-liter hydration pack. 
 
Rubber Hose: If you'll be traveling through places where water can 
be hard to find, a few feet of ¼ inch plastic or rubber hose can help 
you draw it from difficult, otherwise unreachable sources. 
 
Hand Sanitizer: Prevention is as effective as a cure. The most 
common water-born pathogens are bacteria that live in poop. You 
need to worry about contamination from yourself as much as you do 
from other people and animals. 
 
Plastic Trowel/Shovel: Go to the bathroom at least 200 feet from any 
water source and bury your feces at least a foot deep. Doing so will 
keep your germs out of the water. A little shovel can also help you 
dig for water. 
 
Fire Starter: Carry a non-mechanical, non fuel-dependent fire starter 
such as a ferro rod. Those will never brake, work regardless of 
weather conditions and will never run out of fuel. 
 
Water Sources 
 
Clear flowing water coming from somewhere without people, 
manmade things or obvious signs of pollution is best. If you come 
across a spring or stream while outdoors, take advantage of it and top 
off your water bottles. 
 
Lakes, ponds and rivers are less ideal. The first two are stagnant, 
which may mean increased levels of bacteria and other gross things, 
while large rivers are typically full of pollution. Be especially wary 
after any flooding or if the river flows from or through a population 
center, under a road or around any construction, chemical plants or 
similar on its way to you. 
 
Snow and ice (so long as it's not sea ice!) can provide a good, readily 
available source of clean water in the winter. Never eat snow or ice 
though, doing so will lower your body temperature while not doing as 
much for hydration as melted water will. You're still supposed to 
purify snow after you've melted it, but so long as it's not black, 
yellow or brown, I've never bothered. To melt snow, put it in a 
container with a little water in the bottom and bring that up to 

temperature, adding more as the snow melts. Just throwing snow in a 
hot pot will make it taste awful. 
 
You can also filter water from mud or dig for it in dry river beds or 
other low lying areas. One thing I haven't tried is creating a "beach 
well" or "swamp well" by digging a hole and shoring it up a ways 
back from the shoreline. Basically, there tend to be acceptably clean 
water underground around bodies of water or where they sometimes 
are. 
 
Never drink sea water or urine, but if they're all you've got, you can 
boil them and collect the steam with a plastic sheet or bag. A solar 
still works similarly, but much, much, much slower. You can make 
one of those again from a plastic sheet or even two water bottles. 
 
You can also ask friendly foliage to lend you a hand. Wrap branches 
in plastic and, over time, condensation will form and small amounts 
of water will collect at low points in the plastic, which you can define 
with small rocks. Never do this with a poisonous plant. 
 
If you can't find a water source, start walking downhill (also a good 
way to get un-lost) and look for dark patches in the landscape 
(especially on rocky hills or faces) and any group of vegetation that 
stands out in a low area. Really though, don't put yourself in the kind 
of situation where you need to find water. Plan trips in areas where 
it's available or, if you're traveling through the desert on a dirt bike or 
something, map out where it's available ahead of time. A little bit of 
planning and you'll never find yourself hosting the kind of reality 
show where you have to drink you own piss. 
 
Purifying Found Water 
 
Boiling: The most effective way to remove both viruses and bacteria 
from water is simply to boil it. Bring it to a roiling boil and keep it 
there for 60 seconds or so and you've got safe drinking water. 
 
A metal canteen, pot or cup is the easiest way to achieve this, but in a 
pinch you can boil water in plastic, bark or even paper so long as 
you're VERY CAREFUL and make sure the container stays 
completely full. 
 
Filtering: There's a million filters on the market, but they all fall into 
two categories — one's equipped with carbon or ceramic filters that 
remove gross stuff and bacteria or ones that also treat the water with 
iodine or another chemical to kill viruses. Filters are complicated, 
heavy expensive and need to be replaced often. For that reason, I've 
never bothered with them. 
 
It can be a good idea though to filter water before you treat it by 
boiling or other methods. Just to remove the obvious gunk if you're 
drawing from a gross source. A T-Shirt or sock or similar will work 
in a pinch, but a paper coffee filter works much better and stuffing a 
couple into the bottom of your pack, just in case, adds no weight. 
 
Chemicals: The most effective and affordable way to purify water is 
simply to add a couple drops of Tincture of Iodine 2% to your water 
bottle. Make sure you're buying "Tincture of Iodine 2%" not some 
other substance claiming to be iodine. Iodine's also the active 
ingredient in those little purification pills you add to your water bottle. 
Those are great too, but cost more and the same size little bottle won't 
last as long as just the tincture. This kills viruses and bacteria and 
anything else that may be in there. Bleach also works, again just add 
two drops or so to a water bottle and shake it up. 
 
UV Lights: Steripens and other battery-powered devices exist that 
purify water by treating it with UV light. They kill both viruses and 
bacteria, but work best if you filter the water you're treating first. 
 



Solar Power: If you're really stuck out there and have no other means, 
leaving a clear water bottle in the sun for a full day (if sunny) or two 
days (if cloudy) will kill bugs in the water via UV radiation. This 
works well in very large quantities, such as cleaning water for a 
family or community after a disaster. Just fill up dozens or hundreds 
of clear water bottles with filtered water, make sure you remove their 
labels and leave them out in the sun. 
 
After purifying water in any of the above ways, you'll need to get any 
remaining gross water off your water container. Turn it upside down, 
then slowly and carefully open the top a little bit until water "bleeds" 
out, cleaning the spout and surfaces you'll touch with your mouth 
when you drink. 
 
Just Drink It 
 
Pack the materials to make your water safe. Tincture of Iodine 2% is 
so cheap and easy to use that there's just no excuse not to. Boiling 
takes a little while longer, but is even more effective. But, if you're in 
the outdoors and you have to chose between drinking potentially dirty 
water and going thirsty, drink the water. Dehydration will kill you 
much, much faster than a few bacteria ever will. 
 

Build Your Own Water Filter 
 
We’ve all seen the survival books displaying a water filter made from 
charcoal-filled pants hanging from a tripod. Sorry to burst your 
bubble, but that is not a reliable system. It will screen out larger 
particles, but don’t expect bacteria-free and virus-free water to shoot 
from this contraption. What could work, however, is a filter made 
from some flexible hose, glue, and a chunk of pine sapwood. The 
sapwood’s structure already performs a filtering action in the living 
wood, screening out air bubbles from the tree sap. Unchecked, these 
air bubbles would lead to tissue damage. 
 
This type of filter has some humanitarians looking hard at conifer 
wood as a readily available material for water filtration devices in 
developing nations. Researchers have successfully used a one-cubic-
inch block of pine sapwood as a water filter. (Click here to see their 
research article.) This chunk of wood was attached to a water supply 
by using a PVC pipe and some epoxy to prevent water from 
bypassing the wood filter. Flow rates of several quarts a day were 
reached in their trials, and E. coli was eliminated by 99.9 percent. 
These are the same numbers you’ll see from straw-style water filters. 
Though the wood might allow viruses to pass through (since they are 
much smaller than bacteria), some water filtration is better than none. 
 

 
 
 
 
 
 
 

Tripod Filter to Purify Water 
 
Waterborne pathogenic organisms have been, and will continue to be, 
a huge threat to the safety and health of anyone who is providing 
their own water supply. Dysentery and other water related ailments 
have been killing for millennia, and it’s still happening right now. 
The WHO has estimated that water-borne pathogens kill as many as 
3.4 million people a year worldwide. This makes the ability to filter 
water a critical survival issue. And while a tripod filter won’t spit out 
safe water, it provides us with an excellent “first step” in your 
disinfection system (especially important if you have muddy water 
which would hopelessly clog a commercial water filter). Don’t let 
your family fall victim to the global epidemic of deadly water. 
 
Collect three sticks, live or dead, each one about 3-4 feet long. Carve 
a point on one end of each stick, so that the tripod legs can stick into 
the ground a little. Lash them together at the unsharpened end and 
stand up the tripod. Tie three pieces of triangular cloth into the tripod, 
so that each one sits flat (one above the other). In the smallest piece 
of cloth at the top of the tripod, pack in green grass leaves or place in 
a folded bundle of cloth. In the second layer, add crushed black 
charcoal from a fire (no ashes, you don’t want to make lye). In the 
bottom layer, add clean sand. 
Use It Right 
 
With no container under your tripod filter, pour a little water into the 
top level and watch it trickle through the entire unit. This will remove 
mud and clay from your sand, and flush out tiny particles of charcoal. 
Once the water seems to be free of these, then place your container 
under the filter and pour a trickle of water into the top level of this 
simple gravity fed system. This filter may remove many different 
particles and some of the largest organisms, but understand that the 
water is not yet safe to drink. It will need boiling, chemical or UV 
treatment, or filtration through a proper store-bought water filter – 
which will now last a whole lot longer thanks to your tripod “pre-
filter”. 
 

 
 
 
 
Bleach to Water Ratio for Purification 
 

1 quart of water =  2 drops of bleach 
1 gallon of water = 1/8 teaspoon (8 drops) 
5 gallons of water = ½ teaspoon (32 drops) 
10 gallons of water = 1 teaspoon (64 drops) 
50 gallons of water = 5 teaspoons (320 drops) 
 



How to Stay Hydrated In Any Environment 
 
Staying hydrated plays second fiddle only to shelter as a critical 
survival priority. Yet outdoorsmen often walk around at some level 
of dehydration, especially on long trips and hunts. That little 
headache, that extra tiredness, the clumsy thing you did--it could very 
well be a result of dehydration. 
 
Cold, dry, or windy weather usually aggravates this situation. Who 
wants to drink cold water or take the time to make a hot drink when 
you're busy outside in cool temperatures? And dry or windy 
conditions will steal extra water from your skin, and therefore from 
your body. 
 
So here are some time-tested ways to both ensure you are drinking 
enough, and to remind you to stay hydrated no matter what you are 
doing or where you are. 
 
Urine Output 
 
Urinating regularly every 2 or 3 hours is the best gauge of your 
body's hydration level. It automatically takes into account loss of 
water through your skin, your breath, exertion, and any other method 
of water loss. Your pee break should give you several signs of your 
hydration level, too. The output should be generous and the color 
should be relatively pale or clear. If you don't pee very much, or the 
urine is yellow or brownish in color or it has a stronger odor than 
normal, then you are dehydrated. 
 
And while drinking urine should never be on the menu--even in the 
worst survival situations--it's a good habit to drink water right after a 
bathroom break. Something went out the door, and it's time to put 
something back. 
 
Getting Extra Water 
 
Putting extra water in you, aside what you get from beverages, is 
another great way to stay hydrated. Moisture-filled foods should be 
part of your outdoor food supply. Yes, they're heavier than dry foods, 
so they will not be the backpacker's best friend. But if you have the 
means to transport a few water-packed foods, then you ought to 
consider it. Instead of a bag of dried fruit, pack a few apples. A 
container of canned fruit in juice is a God-send to the hungry and 
thirsty. Skip the severely desiccated snacks like jerky and other dried 
meats. Hydration Tricks 
 
Sucking on a stone to keep your mouth moist is a classic in survival 
training, but you better hope your buddy knows the Heimlich 
maneuver. 
 
Here are some better bets: 
 
Sucking on a piece a hard candy every now and then will give you a 
few calories and be a little less dangerous (and tastier) than a rock. 
Breathing only through your nose is a great trick for avoiding 
respiratory loss in the desert. 
 
Dampening your clothes in dangerously hot and dry conditions will 
keep your skin from drying out quickly. Just don't do it near evening, 
which would chill you later when the temps drop. 
 
Limit your consumption of salty foods and caffeinated beverages, as 
these dry you out. 
 
Always bring extra water with you, and drink more water than you 
think you need. 

 

Toxic Plants and Animals You Didn't Know 
Could Kill You 
 
The shrew is North America's only venomous mammal. The venom 
isn't enough to hurt a person, unless they were to have an allergic 
reaction to the neurotoxic venom.  
 
Wilting cherry leaves have cyanide in them--enough, in fact, to kill 
large livestock. 
 
The dogbane plant, which makes strong cordage, contains a toxic 
cardiac glycoside, apocynamarin, which can cause a heart attack if 
ingested. 
 
A common wild plant called Mexican tea, also known as epizote, is 
commonly used as a cooking herb; however, it is toxic enough to 
expel worms and it can be fatal in large doses. 
 
Mistletoe is an oak tree parasite plant, which gets a lot of attention 
around Christmas and has claimed the lives of both people and 
animals. 
 
The false morel mushroom is quite poisonous, with recorded fatalities 
and a disturbingly similar appearance to the popular edible morel. 
 
Buckeye trees are common through the mountains of the mid-
Atlantic and much of the Midwest. The large, meaty looking nuts 
contain some unpleasant surprises within: a bitter tannic acid (which 
can be removed), a poisonous glycosidic saponin called aesculin 
(which cannot be removed), and possibly a narcotic alkaloid. Though 
some native cultures had tricks to process the nuts for human 
consumption, buckeyes have a long history of poisoning both people 
and livestock. 
 
The shiny, purple black berries of pokeweed can be very enticing to 
look at. Upon crushing a berry, you will see a purple-pink juice and 
lots of tiny dark seeds. The poisons in the plant are called 
phytolaccatoxin and phytolaccigenin, and are most concentrated in 
the roots, followed by the leaves and stems. Smaller amounts are 
found in the fruit and seeds, and there have been confirmed fatalities 
from eating the berries. Although you may find a recipe or two for 
pokeberry jam, and while some people do consume the cooked 
berries, my advice would be to avoid pokeweed altogether. 
 
Horsenettle is a common tomato relative that grows wild through 
much of the east. It bears toxic green fruit that resembles a cherry 
tomato. The berry turns from green to yellow and becomes more 
toxic when mature in fall. The plant's toxins cause abdominal pain, 
constipation, and diarrhea and can be lethal. 
 
Black nightshade has small groups of toxic green berries that can 
cause nausea and vomiting and may be fatal when consumed in large 
quantities. The berry turns black and becomes less toxic when mature 
in fall. Black nightshade grows more than three-feet tall in fields and 
roadside ditches and at the edges of woodlands through much of the 
country. The danger lies in how much the berries resemble 
blueberries. This resemblance is close enough to fool children and 
adults who have no idea what a blueberry bush looks like. 

 
 
 
 
 
 
 



Treating the Runs in a Survival Situation 
 
What happens when you get a severe case of diarrhea? 
 
One of the most dangerous outcomes is dehydration.  Dehydration 
can cause headache, fatigue, sallow and dry skin, constipation and 
other woes.  It can compromise your immune system and make you 
weak or even faint.  In the most dire cases, diarrhea can cause 
vomiting, fever, and bloody stools.  All of this is in addition to 
cramps and bloating. 
 
In a worst-case scenario, diarrhea and the resulting symptoms can 
cause death, especially in children. 
 
What Causes Diarrhea? 
 
Often times, diarrhea is caused by foods that are not wholesome.  
Such food may contain bacteria such as e-coli or parasites.  
Contaminated water may also harbor bacteria and parasites.  Other 
causes are certain medicines or antibiotics, or disease and disorders 
such as Crohn’s disease, irritable bowel syndrome, and lactose-
intolerance among others.  
 
Anyone who travels will know about Norovirus which often runs 
rampant on cruise ships or in hotels.  Norovirus is awful and is 
accompanied by severe vomiting.  Sometimes, the cause can be as 
simple as eating foods that, for one reason or another, disagree with 
your digestive system. In my case, it can be something as innocuous 
as a huge bowl of buttered popcorn.  Go figure. 
 
And then there are article sweeteners, artificial “fats”, and other 
manufactured food additives.  For many, these substances can be the 
root cause of off and on again diarrhea that never really goes away. 
 
Regardless of the cause, if diarrhea lasts much longer than a few 
hours, dehydration becomes a problem, especially when vomiting is 
also present.  It is lasts longer than a day, and especially if it happens 
to a child or elderly person, medical attention is warranted. 
 
This leads to the following question:  What happens when there is an 
attack of the runs and medical help is not available?  What can we do 
to treat diarrhea in a survival situation? 
 
For an answer, I went to my go-to person on survival medicine, 
contributing author, Dr. Joe Alton.  As he so aptly points out, 
sanitation and hygiene will suffer following a disruptive event 
making all of us susceptible to a case o diarrhea.  If that happens, 
what can we do to treat it? 
 
How to Treat Diarrhea in Survival 
 
With worsening sanitation and hygiene, there will likely be an 
increase in infectious disease, many of which cause diarrhea. 
Diarrhea is defined as frequent loose bowel movements. 
 
If a person has 3 liquid stools in a row, it’s important to watch for 
signs of dehydration. Diarrhea lasting less than three weeks is usually 
related to an infection, and is known as Acute Diarrhea. Chronic 
Diarrhea lasts longer than three weeks and is more likely related to 
disorders such as irritable bowel syndrome. 
 
Diarrhea, generally, is a common ailment which should go away on 
its own with attention to rehydration methods. In some circumstances, 
however, diarrhea can be a life-threatening condition. Over 80,000 
soldiers perished in the Civil War, not from bullets, but from 
dehydration related to diarrheal disease. 
 
Common causes of diarrhea are: 

 
 Bacterial infections caused by food or water contamination, 

such as Salmonella, Shingella, E. Coli and Campylobacter 
 Viral Infections like rotavirus, cytomegalovirus, herpes 

simplex virus, Norwalk virus 
 Food Intolerances or Allergies, such as lactose intolerance 

and seafood allergies 
 Medication Reactions, like antibiotics, laxatives 
 Parasites, such as Cryptosporidium, Entamoeba and Giardia 
 Chronic Intestinal diseases 
 Overeating heavy greasy foods or unripe fruit 
 Danger Symptoms of Diarrhea 

 
In most cases, diarrhea will resolve itself simply by staying hydrated 
and staying away from solid food for 6-12 hours. However, there are 
some symptoms that may present in association with diarrhea that can 
be a sign of something more serious. Those symptoms are: 
 

 Fever equal to or greater than 101 degrees Fahrenheit 
 Bloody, mucus, or frothy yellow stool 
 Black or grey-white stool 
 Severe vomiting 
 Major abdominal distension and pain 
 Moderate to severe dehydration, which is not getting better 
 Diarrhea lasting more than 3 days in adults 
 Diarrhea lasting more than 1 day in children and the sick or 

elderly 
 In children also, abdominal pain causing crying for over 2 

hours 
 
All of the above may be signs of serious infection, intestinal bleeding, 
liver dysfunction, or even surgical conditions such as appendicitis. As 
well, all of the above will increase the likelihood that the person 
affected won’t be able to regulate their fluid balance. 
 
The end result (and most common cause of death) of untreated 
diarrheal illness is dehydration. 75% of the body’s weight is made up 
of water; the average adult requires 2 to 3 liters of fluid per day to 
remain in balance. Children become dehydrated more easily than 
adults: 4 million children die every year in underdeveloped countries 
from dehydration due to diarrhea and other causes. 
 
Rehydration Treatment for Diarrhea 
 
Fluid replacement is the treatment for dehydration caused by diarrhea. 
Oral rehydration is the first line of treatment, but if this fails, 
intravenous fluid (IV) may be needed, which requires special skills. 
Always start by giving your patient small amounts of clear fluids. 
 
For pediatric diarrhea, the problem can become life threatening much 
faster. Be diligent in fluid replacement and continue breast-feeding if 
the infant is still nursing. Do not use watered down fruit juices or 
Gatorade products for these infants or children. The best fluid 
replacement according to one study called Evaluation of Infant 
Rehydration Solutions, by James F. Wesley, states, “The most 
appropriate product would have an acceptable taste and a hypotonic 
osmolality. That would be unflavored Gerber Liquilyte. 
 
Oral rehydration packets are commercially available, but you can 
produce your own homemade rehydration fluid very easily. 
 
For adults use 1 liter of water, and for children use 2 liters of water, 
then add: 
 

 6-8 teaspoons of sugar (sucrose) 
 1 teaspoon of salt (sodium chloride) 
 ½ teaspoon of salt substitute (potassium chloride) 



 A pinch of baking soda (sodium bicarbonate) 
 
As the patient shows an ability to tolerate these fluids, advancement 
of the diet is undertaken. It is wise to avoid milk, as some are lactose 
intolerant. 
 
A popular strategy for rapid recovery from dehydration is the BRAT 
diet, used commonly in children. This diet consists of: 
 

 Bananas 
 Rice 
 Applesauce 
 Plain Toast (or crackers) 

 
Once the patient keeps down thin cereals, you can add more solid 
foods. Additional energy needs may be met with these foods, as the 
patient gets better: 
 

 Brown Rice water 
 Chicken or Beef broth, with rice or noodles 
 Oatmeal or grits 
 Boiled eggs 
 Boiled potatoes 
 Baked Chicken 
 Vegetable broth with very soft carrots, potatoes 
 Jell-O 
 Organic Yogurt for probiotics after diarrhea stops 

 
The advantage of this strategy is that these food items are very bland, 
easily tolerated, and slow down intestinal motility (the rapidity of 
movement of food/fluids through your system). This will slow down 
diarrhea and, as a result, water loss. In a survival setting, you will 
probably not have many bananas, but hopefully you have stored rice 
and/or applesauce, and have the ability to bake bread. 
 
Various natural substances have been reported to be helpful in these 
situations. Herbal remedies that are thought to help with diarrhea 
include: 
 

 Ginger (fresh is best) 
 Meadowsweet (mild and highly recommended) 
 Blackberry leaf 
 Raspberry leaf 
 Chamomile 
 Peppermint 
 Goldenseal 
 Sunflower leaf 
 Garden Sage 
 Yarrow 
 Mullein 
 Nettle 
 Slippery Elm 
 Oak Bark (very strong, last resort) 

 
Make a tea (infusion) by pouring 1 cup of boiling water over 1-2 
teaspoon of dried herbs and let them brew with a lid for 10-15 
minutes, strain, then drink a cup every 2-3 hours, or until the patient 
feels better. A small amount of raw honey may be added for taste and 
a pinch of cinnamon. 
 
Half a clove of fresh crushed garlic and 1 teaspoon of raw, 
unprocessed honey 3-4 times a day is thought to exert an antibacterial 
effect in some cases of diarrhea. A small amount of nutmeg may 
decrease the number of loose bowel movements. 
 

Of course, there are medicines that can help and you should stockpile 
these in quantity. Pepto-Bismol and Imodium (Loperamide) will help 
stop diarrhea. They don’t cure infections, but they will slow down the 
number of bowel movements and conserve water. These are over the 
counter medicines, and are easy to obtain. In tablet form, these 
medicines will last for years if properly stored. Don’t use medication 
as a first option; some causes of diarrhea are made worse with these 
medications. 
 
There are some theories about creating homemade IV solutions. 
 
This is problematic and all the obstacles cannot be overcome. How 
do you make a 100% sterile solution that is exactly normal saline, get 
it into a sterile bag/delivery system and keep it 100% sterile in the 
process? 
 
You’ll  need a tubing system, which must also be sterile, to an I.V. 
catheter, which must be sterile until used. A standard IV bag is 
created in a specialized environment and remains sterile until 
punctured by a sterile (hopefully) tubing. Any exposure to the air will 
eliminate the sterility, which means that it is possible that you might 
be infusing bacteria directly into your patient’s bloodstream, a very 
bad idea. 
 
As a last resort to treat dehydration from diarrhea (especially if there 
is also a high fever), you can try antibiotics or anti-parasitic drugs. 
Ciprofloxacin, Doxycycline and Metronidazole are good choices, 
twice a day, until the stools are less watery. Some of these are 
available in veterinary form without a prescription. These medicines 
should be used only as a last resort, as the main side effect is 
usually…diarrhea! 
 
The Final Word 
 
Having plenty of tea, honey, salt, sugar, herbs, and baking soda in the 
survival pantry will be your first line of defense when when diarrhea 
strikes.  Herbs such as ginger, chamomile, and meadowsweet are 
especially useful and can be easily cultivated yourself.   To be honest, 
these and other natural solutions are always the remedy of choice in 
my household. 
 
I am not a big fan of Pepto-Bismol but I do stock both Imodium 
tablets and liquid in my emergency kit.  The liquid, in small amounts, 
has also been prescribed by my veterinarian for Tucker the Dog, so I 
feel that having some on board serves a dual purpose in resolving 
both human and canine woes. 
 
Finally, I use an essential oil blend called “Digest” when my own 
gastro-intestinal system is acting up.  I use it topically (never 
internally) by combining a few drops with a carrier oil such as Simple 
Salve (which I make myself), or coconut oil. 
 
Having diarrhea is never a picnic.  If a severe attack occurs following 
a major disaster or disruptive event, the resulting dehydration can be 
severe enough to become life threatening.  Knowing what to do and 
when to do it will go a long way to ensuring that you will make it 
through, no matter what. 
 
 
 
 
 
 
 
 
 



What You Need to Know About Using Old 
Drugs for Survival 
 
When it comes to survival medicine, I make no claim of being an 
expert.  I am, after all, a mere layman with no medical training.  On 
the other hand, I do possess a good deal of common sense so when 
something seems a bit off, I do my own research and make decisions 
based upon data and not upon supposition. 
 
Something that has always been “off” to me are expiration dates on 
pharmaceuticals.  Why is it that drugs always expire exactly one year 
after the date they were filled?  The truth, as I wrote about in The 
Myth of Expiration Dates on Drugs and Prescription Meds, is that 
those expiration dates are often bogus. 
 
In that article, I referenced the following statement from the the 
Harvard Medical School Family Health Guide: 
 
Most of what is known about drug expiration dates comes from a 
study conducted by the Food and Drug Administration at the request 
of the military. With a large and expensive stockpile of drugs, the 
military faced tossing out and replacing its drugs every few years. 
What they found from the study is 90% of more than 100 drugs, both 
prescription and over-the-counter, were perfectly good to use even 15 
years after the expiration date. 
 
The question of whether outdated drugs are viable beyond their 
expiration date is a heated topic within the prepper community.  I get 
that because there are some medications that absolutely should not be 
taken when they are old and expired.  Some common examples 
include nitroglycerin, insulin, liquid antibiotics, and epinephrine but 
there are others. 
 
Straight Talk About Expiration Dates 
 
Years ago, I wrote an article about the truth relating to expiration 
dates on medications. Lately, I’ve seen some confusing information 
on the internet that tells you how dangerous they are while telling you 
that, in a survival scenario, you should probably use them. So I think 
it’s time to set the record straight with regards to expiration dates on 
medications. 
 
Before I start, I want to tell you that my focus is medical 
preparedness for major disasters and long-term survival. That means 
a strategy of putting together stockpiles of supplies that might save a 
life in times of trouble. 
 
Now, what you need to know. 
 
Expiration dates were first mandated in the us in 1979. They are the 
last day that a drug company will guarantee 100% potency of a 
medicine. These medicines do not, by and large, become toxic after 
the expiration date. I promise you that you will not grow a horn in the 
middle of your forehead if you take a pill the week after it expires. 
 
In many cases, drugs in pill, powder, or capsule form will be 100% 
potent for years after their expiration date. How do I know this?  
FEMA, the Federal Emergency Management Agency, and the 
Department of Defense stockpiles millions of doses of medications 
used in emergency settings. In the past, when those drugs expired, 
they were discarded. 
 
This gets to be pretty expensive, so a study was performed called the 
shelf life extension program, something I first wrote about years ago. 
This program found that most medications, as long as they are in pill 
or capsule form, were still effective after their expiration dates, 

sometimes for years.  As such, I recommended not throwing them 
away but, instead, making them part of your survival medical storage. 
 
This, by the way, was not the case for medicines in liquid form. They 
lost potency quickly after their expiration dates, so are not useful for 
long-term survival settings. 
 
These findings led the government to put out extensions of expiration 
dates for certain drugs as needed, such as the 5 year extension given 
the anti-viral drug Tamiflu during the 2009 swine flu epidemic. 
 
Despite this, you’ll see quotes, often from academic types, that 
medications are dangerous when expired and should be tossed. These 
opinions are fine in normal times, but if you’re reading this article, 
you’re probably a member of the preparedness community or at least 
interested in the subject. You might even be the person that would be 
medically responsible in situations when the rescue helicopter is 
heading the other way. Good, you’re exactly who I want to talk to 
since you may one day have to make a decision in a true disaster 
setting about whether or not to use an expired medication. 
 
Let’s say a loved one is fading from an infection. Something bad has 
happened and you’re off the grid with little or no hope of getting to 
modern medical care. You have an expired bottle of antibiotics. What 
are you going to do? Someone you love is dying. Are you going to 
use the expired drug or not? Exactly. 
 
Of course, medicines should be stored in cool, dry, dark conditions. 
Their potency will fade twice as fast if stored at 90 degrees as if 
stored at 50 degrees. Freezing them, however, is rarely helpful. Even 
if stored in suboptimal conditions, a capsule or tablet that hasn’t 
changed color or consistency is probably still worth keeping for 
austere settings. 
 
Sometimes, in a true disaster, the issues that will facing the medically 
responsible will be very basic. What’s the problem? Do I have 
medicine that will treat it? Could this medicine, although it has 
expired, possibly save a life? When it comes down to it, can you 
really choose to not use it to prevent a death because it may possibly 
have side effects or not be quite as strong as it was? 
 
I say: In this situation, don’t withhold a drug because some professors 
said it wasn’t a good idea to use it. Believe me, they weren’t 
seriously considering a time when an expired medication might be 
the only option you have left. 
 
The Final Word 
 
In our heart of hearts, we would never purposely do harm to a loved 
one.  Talking that one step further, we would do everything we could 
to ensure their health and their safety when the chips are down. 
 
These days, my own preference is to use herbal remedies and 
essential oils to take care of my loved one’s health care needs.  But in 
times of distress, who can predict what we will have available 
following a disaster or other disruptive event?  For that reason, I have 
stockpiled old, no longer used drugs.  This includes both prescription 
and over-the-counter meds.  They are tucked away with many of my 
other “I hope to never have to use” preps.  The only cost to keeping 
them is the space they take and what the heck?  Why wouldn’t I do 
that? 
 
I know I have said this before but it bears repeating:  knowledge is 
power and the best piece of survival gear you will ever own is the 
gray matter between your ears.  Read and study as much as you can 
about survival medicine and always, use common sense. 
 
 



What You Need to Know About Eating Expired 
Food 
 
Have you ever been rooting through your pantry and come across a 
package that is well past its expiration date? Despite our good 
intentions, attempts at organization, and careful rotation of supplies, 
it still happens from time to time. 
 
What about a really amazing sale on a packaged food? Sometimes 
that good sale is a last-ditch effort to clear out the product before the 
date. Should you still buy it? 
 
When sorting supplies for my recent relocation, I discovered to my 
dismay that a couple of items had passed their expiration dates. I was 
determined to find out whether I needed to throw these items out, or 
whether the expired food could still be safely consumed. 
 
What You Need to Know About Expiration Dates 
 
Are you sitting down? 
 
The dates on the packages? They don’t mean much of anything. 
 
The only foods that are required by law to have expiration dates are 
baby food and baby formula. Everything else is voluntary or arbitrary.  
Although I have suspected this for quite some time and even wrote 
about it in Make Dating Your Preps a Habit, I decided it was time to 
dig in a bit further and look for facts rather than supposition. 
 
So what are all of those dates printed on food containers? 
 
The website Eatbydate.com defines the terms in an article called The 
Big Myth. 
 

 Best Before Date – The “Best Before Date” is, according to 
the manufacturer, the last date by which a products flavor 
or quality is best, the optimal time of its shelf life for 
quality. As noted above, the product may still be enjoyed 
after the “best before date.” Additionally the manufacturer 
may call this the “Best if Used By” date or the “Best By” 
date, which indicates that the quality of food might 
diminish after that date, but it is still good to eat and the 
shelf life is still active. 

 Use By Date – The “Use By Date” is the last day that the 
manufacturer vouches for the product’s quality. The use by 
date is the date the manufacturers recommend to use the 
product for “peak quality” in the food. So you may eat the 
food after the use by date, but it likely is not going to be at 
peak quality. 

 Sell By Date – The “Sell By Date” on a product is the items 
expiration date, the end of its shelf life at the store. This is 
the last date stores are supposed to display the product for 
sale, after the Sell By Date the stores should remove the 
product, the Shelf Life has expired. Although the food 
product may be used and enjoyed past this date, it is not 
recommended to purchase a product if the Sell By date has 
past. 

 Shelf Life – The “Shelf Life” of food is used in reference to 
these common codes (Use by Date, Sell by Date, and Best 
Before Date). The Shelf Life depends on which code is 
used and the type of product in question. Please see the 
specific page for your product to determine the proper shelf 
life of food because the Shelf Life is different for each 
particular item! 

 
So with all of this being said, it seems like the dates don’t mean a 
whole lot. We must rely on our common sense to determine whether 

or not the expired food is still good to eat. If it smells or tastes “off” it 
isn’t worth the risk, particularly in a survival situation in which 
medical assistance may not be available. 
 
Heather Callaghan of Natural Blaze wrote: 
 
Yogurt and deli meat can last a week to 10 days more than the “sell 
by” date. Salami at two to three weeks. Most fresh meats, especially 
poultry and seafood, should be cooked and eaten within days. Eggs a 
whopping five weeks after expiration. When in doubt, gently place 
eggs in a big bowl of cold water filled to the top. If the eggs float, 
toss them. If they “stand up” that just means they are not as fresh but 
are still okay to eat. 
 
Packaged items can last a long time after expiration but after months 
you may notice a staleness and waxy taste which could be rancid oils. 
Packaged and canned items can generally last a year or more after the 
stamped date. 
 
The key to keeping storable foods the longest, is cool, dry and airtight. 
Canned goods included. If you see bulging cans – do not open! It’s 
rare, but it could be botulism.. 
 
The bottom line is that expiration is perception and to follow your 
nose and your gut. If something smells or tastes funny, do not risk it! 
Common sense and intuition are our friends. 
 
If you are curious about the safety of a specific food, Eatbydate.com 
has a database search function that can help. Simply type in the name 
of the product and hit search. It will bring up a list of articles that will 
provide information to help you make your decision.  
 
Even the USDA agrees that the dates on food can be exceeded.  In 
the following video, a representative from the USDA says that the 
shelf life can be extended greatly, often between 12-18 months. 
 
The Final Word 
 
Expiration dates are not like the toll of midnight in the tale of 
Cinderella. They are not set-in-stone times after which the food 
suddenly decomposes. Edible contents don’t suddenly turn bad on a 
specific date. 
 
If it smells okay, looks okay, and tastes okay, it probably is okay, 
regardless of the date on the package.  The message today is this:  
Don’t throw away perfectly good food because of an arbitrary date. 
Use your common sense to determine whether it seems safe. Avoid 
the enemies of food storage and follow the best storage practices to 
lengthen the shelf life of your pantry goods. (You can learn more 
about food storage practices here.) 
 
What foods have you consumed beyond the date on the package? Did 
you ever have any issues eating food after that date? As always, 
please share your experience in the comments. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



10 Household Items to Use for Survival 
 
No matter how prepared you are, survival is really about making the 
most of what you have on hand. Did you know there are many items 
sitting around your house that can protect you, no matter what kind of 
catastrophe strikes? 
 
If this list is any indication, women may be the ones to stick closest 
to since they have some of the most useful items. If you aren’t one, 
hopefully, you will know one since they likely will have the best 
multi-purpose goods when the SHTF. 
 
Household Items To Use When Disaster Strikes 
 
No matter what you have in your storehouse, supplies can run out or 
you may not have prepared for every eventuality. If you are in a 
pinch, here are some household items that can mean the difference 
between life and death in a survival situation. 
 
1.  Tampons and Pads 
 
These two have a variety of uses. Pads are obviously an excellent 
way to staunch blood if someone suffers a serious wound, but they 
are also a great way to filter water. Tampons can do a lot of the same 
work. They can be used to filter water when they are fluffed out, and 
the string makes an excellent wick. They can both be used for tinder 
as well. 
 
2.  Dried Kitchen Sponges 
 
These sponges — like those you get at William-Sonoma — were the 
inspiration for U.S. Military’s tool, XStat, which works similar to a 
fix-a-flat. Its purpose was to stop gunshot and shrapnel wounds from 
bleeding out. Since XStat isn’t lying around the house, those super-
compressed sponges can be used to do the same thing, though it may 
take a little finesse without the syringe. 
 
3.  Bras 
 
Snip a bra down the middle front and you have two fairly reasonable 
particulate filters that can be used as facemasks. You can even use 
the straps to tie it around the face for hand-free use. Underwire could 
also come in handy when metal becomes a need, the elastic straps 
make useful slings and, if the bras are padded, the padding can be 
used for tinder. 
 
4.  Air Compressor 
 
Air compressors will be great to have on hand in a survival situation 
for many reasons. Perhaps one of the most crucial is for skinning 
meat after a kill. Cut a small hole in the thigh of a deer you have 
killed and hung, insert the air compressor nozzle, and voila, the skin 
becomes detached from the meat. 
 
5.  Canned Tuna 
 
No matter the situation, wasting food isn’t a good idea. Some foods, 
however, are packaged in such a way that also makes them good for 
survival. Not much can beat canned tuna when the SHTF since it can 
be used as a food source and an oil lamp. 
 
Make sure it’s oil-packed tuna, then stab a hole in the top. Use the 
tampon string or some newspaper as a wick and shove it into the hole, 
leaving about a ½” exposed. Give the oil time to soak to the wick, 
then light it. A can of oil-packed tuna will burn for about two hours, 
and the fish is still good for eating after. 
 
6.  Chapstick 

 
Chapstick can be used to protect lips, faces and hands against the 
elements in a survival situation, but it may be more important as a 
candle. Use wire from a bra to work the tampon-wick into the top of 
the chapstick. Light it up, and continue to push the chapstick up to 
keep the tube from melting. It should work as a candle for about two 
hours. Lip balm in a can works well for this, too. 
 
7.  Alcohol 
 
Because it can increase dehydration, most preppers don’t think to 
stockpile alcohol, but it can mean the difference between life and 
death in some situations. It’s a disinfectant, so it can be used to treat 
wounds and calm the injured person down. Among other uses, it can: 
 
Clean a gun 
Cook an egg 
Kill bacteria and mold 
Start a fire 
 
8.  Dental Floss 
 
More than for your mouth’s hygiene, dental floss has an unending list 
of uses.  It can suture a wound, seal pipes, kill a chicken, be used as a 
fishing line and to fix broken eyeglasses. In any situation where you 
might need string it can be handy, but its portability and strength 
make it effective beyond even that. 
 
9.  Coffee Filters and Coffee Grounds 
 
Prepping sometimes involves taking what no longer has traditional 
use and using it for survival. Coffee filters can filter water and be 
used as tinder, but coffee grounds are just as important. Coffee 
grounds can melt ice, repel pests and be used as fertilizer. 
 
10.  Pantyhose 
 
You can now stop throwing away pantyhose after you get a run. Add 
them to your stockpile because they have myriad uses. They can be 
used to carry things, prevent blisters, as mosquito netting, to filter 
water and to sprout seeds. 
 
The Final Word 
 
Alongside the traditional items to stockpile like salt, water, and 
canned goods, consider keeping a few of these items on hand. What 
may seem like common items that get you through your day can also 
help you survive a crisis. The key to survival is thinking ahead, so 
look beyond the prescribed use of everyday items in your home and 
prepare today for anything that could happen tomorrow. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



How to Raise Meat Rabbits in Small Spaces 
 
Whether you are planning to survive disasters or simply want to be 
self-sufficient and less dependent on outside resources, raising your 
own meat animals is a smart choice. That said, raising farm animals 
can be tough for those who live in urban areas, small homes or 
apartments, or under the rule of restrictive homeowners associations. 
If that sounds like you, consider raising meat rabbits.  Rabbits make it 
possible to produce your own meat without raising an eyebrow! 
 
Why rabbits? Meat rabbits are an excellent way to supplement your 
family food supply.  Rabbit meat is tender and mild, plus rabbit meat 
is one of the healthiest meat sources, even beating chicken for low 
calories, high protein, and lower cholesterol levels. Not only that, 
rabbit meat is also far lower in fat and is higher in calcium and 
phosphorus than other meats. 
 
Perhaps one of the better reasons for raising rabbits for meat is that 
they can be raised just about anywhere. If you have a garage, a 
basement, a porch, a backyard or even a small corner of a living room, 
you can raise meat rabbits and produce quite a bit of meat for you and 
your family.  Sound interesting?  Here are some tips that will help 
you get started raising rabbits. 
 
Raising Meat Rabbits in Small Spaces 
 
Rabbits are an excellent choice no matter where you live. Meat 
rabbits are easy to breed and raise. They require very little space. 
Best of all, since they do not fall under the typical livestock category, 
they are not subject to zoning laws and restrictions like other types of 
livestock and small farm animals. 
 
Production wise, a small triple stack of cages kept indoors will house 
a trio of rabbits that can produce between 30 and 60 kits (baby rabbits) 
per year.  Underneath each of the stacked cages is a catch pan to keep 
the area clean. The required space is about the same size that would 
be required to fit an average-sized chest of drawers.  Although larger 
areas can be created to house even more rabbits and more elaborate 
setups, a triple-stack hutch really does quite nicely. 
 
Should rabbits be kept indoors?  Yes, when there is room, keeping 
your rabbits indoors makes the most sense. It is easier to provide a 
temperature controlled climate year-round and allows you to 
maximize your breeding schedule. 
 
The cage size most appropriate for medium-sized meat rabbit breeds 
is 24 x 30 x 56.  There are other sizes available as well, but that 
would be a perfectly good size. 
 
It is also possible to keep rabbits outdoors in a small yard.  All it 
takes is a few feet of space. Instead of a stack of cages, you will need 
hutches that have a portion enclosed for the rabbits to get out of the 
elements. There are a wide variety of types and styles of outdoor 
hutches available as either ready-made or DIY.  For do it yourself 
types, you can find free building plans online. 
 
Hutches create very good accommodations for your rabbits that will 
keep them happy and healthy outdoors. 
 
Housing your rabbits outside will cut down on the number of litters 
that can be bred each year. Does (mamma rabbits) will need winters 
off, and enough heat would not be possible to keep any resulting 
litters warm enough when first born. On the other hand, using an 
outdoor space may give you the ability to house a few more rabbits. 
This allows you to produce the same amount of meet by having extra 
litters during the warmer months. 
 

While you keep the adults year-round, baby rabbits are usually 
slaughtered at 8 to 10 weeks.  The gestation period is only 28 to 31 
days so the turnaround from breeding to dress out is very short. 
 
Selecting Your New Rabbits 
 
Once you have decided on a breed of meat rabbit, and have an area 
set up to care for them, it’s time to start looking for your own 
breeding pair or breeding trio. If you can make an appointment with a 
local breeder, you will get a lot of information and help on how to 
handle and care for your new rabbits. There are also local swap meets 
and livestock exhibits that may have rabbits available for sale. These 
can be good places to find new stock but, you are less likely to get 
individual attention from sellers and will be on your own in making 
sure your selections are healthy. 
 
One good thing with rabbits is that while they certainly can get sick, 
or be diseased, in general, they are incredibly hardy animals. When 
selecting your rabbits, the first thing you want to look for is clear, 
clean eyes and noses. The ears should also be free of any 
accumulation that could signal infection or mites. They should never 
have an offensive odor or look like they have been sitting in wet 
conditions. The anus should be clean and the vent should be clean 
and dry.  Naturally, the animal’s coat should be clean and unstained. 
These are not just aesthetic aspects. They are indicators of good care 
and good health. 
 
The next part of checking out your rabbits for purchase can get a little 
trickier because you are going to need to grasp and turn the rabbit 
over.  If you are new to handling rabbits, it would be best to try and 
find a breeder who can help you so you don’t harm yourself or the 
animal. 
 
Keep in mind that when handling a rabbit, always grasp them around 
the ears with thumb and forefinger on either side of the head. Do not 
lift them by the ears. This can be especially harmful to the heavier 
adult meat rabbits, but it can damage even small, light rabbit ears. 
Grasping the ears with the remaining fingers only helps you steady 
the head and keep control if the rabbit gets scared and tries to get 
away. 
 
While holding the head, gently run your free hand over the loin and 
down the hips. This will give you a good feel for the meat on the 
back of the rabbit. The animal should feel firm and rounded. While 
maintaining your grip on the head, and the other hand on the rear, 
scoop the hips under and turn the rabbit over, keeping them close to 
the body. 
 
You should quickly move the hand under the rear of the bunny up to 
grasp the hind legs when dealing with skittish rabbits, or those you 
are unfamiliar with. Those hind feet can be quite powerful.  With the 
rabbit in this position, check the nails to see if they are overgrown. 
You should also use the hand not holding the rabbits head to lift the 
upper lip and pull down the lower lip gently and look at the front 
teeth of the rabbit. They should not overlap, be buck-toothed, or be 
crooked and over-grown. 
 
Rabbit Care and Breeding 
 
First of all, let’s start with some definitions.  Female rabbits are 
referred to as does. Males are bucks. Baby rabbits are kits.  Now that 
we have that out of the way, let’s talk about caring for and breeding 
your rabbits. 
 
Rabbits do not have a lot of fancy requirements. You will need a food 
bowl and a drip water bottle similar to what is used for hamsters and 
gerbils and the cages. In addition, when breeding, you will need a 
nesting box for each doe you are breeding. 



The breeding process itself is amazingly simple. You take the doe out 
of her cage and put her in with the buck. That’s it. Watch and wait. If 
the doe is receptive, the breeding will take place immediately and be 
over quickly. Do not be alarmed when the buck does a backflip off 
and looks like he had a stroke. That’s normal, and he will get up 
immediately. 
 
If the female runs around the cage and does not let the buck near 
enough to mount, remove her and try again in a day or two. Never, 
under any circumstances take the buck to the doe’s cage. The does 
are extremely territorial and will attack the buck even if they are 
ready to breed. When put in the buck’s cage they will not be as 
aggressive.  Also, it is a good idea not to leave the pair alone. If she is 
not ready to breed she may fight off his advances if you don’t take 
her out of the cage.  Bucks are persistent and do not take no for an 
answer well. 
 
Once you witness a coupling, remove the doe and place her back in 
her cage. That’s all there is to it. In 28 to 31 days you will likely have 
babies. While there are times when the breeding isn’t successful, they 
don’t say ‘breeding like rabbits’ for nothing. They are very prolific. 
 
One to two weeks before the doe is due, place a clean nesting box in 
the cage with her. Place some straw inside so she can make a nest. A 
few days before she delivers, she will also pull out fur to add to the 
nest. 
 
If your cages are in a garage or other unheated area, and you are 
breeding during the winter, a heat lamp placed above the cage will 
help keep the area warm enough. 
 
Rabbits can be weaned as soon as they are eating solid food, at about 
4 weeks. Some breeders prefer to place those kits in grow pens to go 
on to slaughter age at 8 to 10 weeks, so they can get the mother back 
in condition to breed again quickly. If space for a grow-out cage is at 
a premium, however, keeping the babies with their mother the full 8 
to 10 weeks is fine. 
 
Dressing out Meat Rabbits 
 
Rabbits are one of the easiest and most pleasant animals to butcher. If 
you have ever slaughtered chickens, sheep, or goats, you will find 
that rabbits take far less time and space. They are great for people 
who have never dressed out their own meat animals before because 
the learning curve is very modest. 
 
Here are the things you need for butchering: 
 

 A Gambrel 
 A sharp knife (like this one) 
 A 10-gallon or larger bucket 
 A clean table 

 
A gambrel is basically a set of hooks that hold the animal up by the 
hind legs so you can access it easily.  You will need it to hang the 
carcass on while dressing it out. These are available premade, but 
they are simple to construct on your own as well. A sturdy stick, 
some rope and a couple of “S” hooks will do the trick. 
 
You will also need a sharp knife. Fish filet knives work well. Even a 
small paring knife can do the job if it is sharp enough. Place a bucket 
directly beneath the gambrel so that it will catch the blood and offal. 
Offal is the term used for the non-edible parts of the inside of a meat 
animal. 
 
Here are the steps needed to butcher a meat rabbit: 
 

To slaughter the rabbit, grasp the hind legs firmly and place the upper 
part of the rabbit’s body on a firm surface. With a hammer (or your 
hand if you are strong enough), hit the rabbit directly behind the ears 
on the back of the neck. This will knock them out. Using the sharp 
knife, slit the throat and cut through the neck. 
 
Allow the carcass to bleed out into the bucket for a few minutes, and 
then make a small incision between the bone and tendon of the rear 
leg at the hock (knee joint). Hang one leg from the incision on one of 
the gambrel hooks. 
 
From the incision on each rear leg, insert the knife tip between the 
meat and the skin. Slice down toward the groin. Repeat with the 
opposite rear leg. Cut off the tail of the rabbit and connect the slices 
in the pelt of the rear legs. Cut off the front feet at the knee joint. This 
is easily done with a quick stroke of the knife. 
 
Peel the pelt off of the legs, then grasp it firmly once it is at the body 
and pull downwards until it is free of the front legs. It will come off 
in one solid tube of skin and fur. 
 
Put the pelt aside if you are going to keep it for tanning later. 
 
Gently insert the tip of the knife into the belly at the groin. Be careful 
not to cut too deep. You just want to cut the thin skin. Slice down 
toward the breast until you get to the rib cage. With a thumb and 
forefinger, grasp the anus end of the intestine and pinch it as close to 
the anal opening as possible to avoid any fecal matter from escaping. 
Pull down to release it, and let all of the intestines and organs fall 
forward out of the opening. 
 
Remove the liver, heart, and kidneys if you want to keep them, and 
place them in a clean dish. Rabbit livers are delicious. They are 
similar in size and texture to chicken livers, but a little more tender. 
 
Dump all of the offal into a garbage bag and tie up securely. 
 
Rinse the remaining carcass under cool water. Cut up or bag whole 
for later use. Place in the refrigerator for a day if you are going to 
freeze the resulting meat or use immediately. If you are not going to 
use the meat immediately, do not use it for at least 24 hours so it has 
the time to go through rigor mortis. Once 24 hours in the refrigerator 
is passed, freeze or use the meat. 
 
Using Rabbit Meat 
 
Rabbit meat is tender, mild meat. It can be used in almost any recipe, 
replacing other types of meat. However, because it is such a mild 
meat, it is best in recipes normally containing chicken, or in rabbit 
specific recipes. 
 
You will find that all young rabbits are excellent simply barbecued, 
fried, stewed or baked. Older rabbits can also be used for meat once 
they are no longer up to breeding.  If you butcher an older animal, 
replace it with a rabbit from a resulting litter, or purchase another 
outside breeding animal.  Prepare the older rabbit for eating the same 
as you would a young rabbit. 
 
There are pros and cons to consuming older rabbit meat. The animals 
are usually twice the size of the usual slaughter age rabbits, so they 
produce twice as much meat. On the other hand, the meat is usually a 
little tougher. Many consider older rabbit suitable only for stews or 
ground meat.  That said, many find that even older rabbits taste fine 
in any of the ways younger rabbit meat is prepared for the dinner 
table. 
 
 
 



Catching, Cleaning & Cooking Fish for Survival 
 
Catching, Cleaning and Cooking Fish 
 
Fish are a good source of nutrition in the woods for several reasons. 
One, they are abundant in many parts of the country. If you live near 
a lake, river, or stream, odds are there are fish of some kind living in 
those waterways. Secondly, fishing has always been a good way to 
procure food. Fishing is ideal because it is a passive activity. In other 
words, you don’t have to expend a tremendous amount of calories to 
get some in return. Thirdly, fishing has always been a reliable way to 
get food. 
 
Catching Fish 
 
Although I can’t claim to be a Master Angler, I know enough about 
the basics to offer advice to aspiring anglers. Fishing is one of those 
activities that has been greatly impacted by modern science. Specialty 
gear and lures are now the norm. However, for the purpose of this 
article, we’ll stay focused more on simple fishing techniques that 
don’t require a lot of investment. Not only will that make it easier for 
someone just learning, but it also is the kind of fishing that is best 
suited for light travel and survival. 
 
Before tossing a line into the water, you first need to consider what 
kind of fish you want to target. If you live near a lake, you may have 
access to a wide variety of fish. Many lakes and ponds have some 
sort of panfish swimming about. Panfish refers to small fish like 
bluegill, perch, and crappie. These fish are generally small, abundant, 
and relatively easy to catch. 
 
If you hook a worm on a bobber, toss the line out, and wait long 
enough, odds it will be one of these that takes the hook. To target 
panfish, make sure your bait is suspended off the bottom. How far off 
the bottom is determined by a number of factors. It might take some 
trial and error. You can also slowly reel in your bait, hoping to trip an 
instinctive response in the fish. 
 
Another favorite fish you can start catching relatively easily are 
catfish. Catfish are generally plentiful in all waterways, but you can 
usually find them in rivers. These wide-mouthed fish use their 
“whiskers” to smell waterways for any food available. Good places to 
look for them are deep holes, bends, and fallen trees. You can catch 
them on a wide variety of bait, and, like panfish, worms work just 
fine. Knowing that catfish smell their food can be helpful. In fact, one 
source points to catfish being able to smell some scents at 
 
Knowing that catfish smell their food can be helpful. In fact, one 
source points to catfish being able to smell some scents at one part 
per 10 billion parts water. If it stinks, odds are a catfish will at least 
check it out. Unlike panfish, catfish tend to hang near the bottom. 
The easiest way to fish for them is to find a good hole, attach a heavy 
sinker to your line, bait your hook, and just let it sit on the bottom. It 
may take some time, but if fish are around eventually one will come 
and give you a try. 
 
Cleaning Fish 
 
Once you’ve gone out and were fortunate to catch something, the 
next step is to clean the fish. To be honest, there is no part of the fish 
you can’t eat. There is actually a current trend to consume all parts of 
a fish, and not waste anything. Most folks, however, prefer to clean 
their fish and remove the internal organs. There are two basic 
approaches to cleaning fish, gutting and filleting. 
 
Gutting a fish is just about what it sounds like. Using your knife, 
make an incision from the anus of the fish, along the belly, to the 
bottom jaw. As you do this, try not to puncture any of the internal 

organs. Next, you can remove the head if you like, or take your knife 
and severe the internal organs that connect the head to the digestive 
and respiratory tract. With that chore completed, the next step is to 
reach in near the head and begin to peel out the internal organs. 
Generally, the organs come out fairly easily and soon the body cavity 
should be empty. With the guts out, next, you can simply wash the 
body cavity out with water. 
 
Filleting a fish can be done after gutting, or in lieu of gutting as well. 
When filleting a fish you are simply trying to remove the meat 
portions of the fish from the skin. It starts with an incision near the 
head of the fish. Cut down behind the pectoral fin until you are 
straight with the spinal cord. Then you turn your knife 90˚ and start 
cutting laterally back toward the tail. Some folks cut clear through 
and remove the fillet at this point. Personally, I like the leave just a 
small bit of skin attached to the tail. When you flip the fillet, now 
meat-side up, you next slide your knife along between the meat and 
skin in order to cut the skin off. Leaving a small bit of skin attached 
at the tail holds the fillet in place as you remove the skin. 
 
Cooking Fresh Fish 
 
As with catching fish, there are many different ways to cook a fish. 
You can get as fancy as you want, or as simple as you want. In 
keeping with the theme of simplicity, we’ll take a brief look at the 
absolute easiest way to cook your freshly caught fish. Although we’ll 
never know for sure, this method was likely used in Stone Age times 
as a cooking method. 
 
This primitive cooking method will require only three ingredients; a 
fire, a small and sharpened stick, and a fish. For this method, it works 
best if your fish has been gutted and not filleted. Also, it is very 
helpful to leave the head on as well. To begin, get your fire going and 
begin building yourself a bed of coals. 
 
Many people wrongly assume the best way to cook over an open fire 
is with the flames. It is true you can cook over the flames, but the 
heat is inconsistent and you can often scorch your meal. A better way 
to cook is to get your fire very hot, then let it dissipate into a bed of 
coals. Coals are very hot and the temperature is much more constant. 
 
While you are preparing your fire you can begin working with your 
thin stick. The stick should be of a diameter small enough to pass 
through the fish’s mouth, but large enough to hold the fish without 
breaking. It should also be long enough where you can comfortably 
hold it while you cook. Whittle a point in one end of your stick with 
your knife. Now the stick is complete. I told you it would be simple! 
 
Once your bed of coals is nice and toasty, your fish is gutted, and you 
have put a point on your stick, you are ready to begin cooking. Slide 
the pointed end through the fish’s mouth and continue until you have 
reached just in front on the tail. Gently puncture the flesh with the 
pointed end of the stick and allow the end to protrude out the 
backside. If you’ve done everything correctly, you should be able to 
hold the fish above the coals as it lays suspended on your roasting 
stick. 
 
Cook time for this method depends on a few variables. How hot your 
coals are, how big your fish is, and how close you keep it to the coals 
all impact cook time. Generally, you can aim for around 15 minutes 
of cook time. When 15 minutes are up, check to see if the fish is done. 
When it is done the meat will easily flake off and leave the skin 
behind. If it is cold, or not flaking off the skin, you need to put it back 
to the heat in order to fully cook your meal. 
 
 
 
 



Animal Snares and Trapping For Survival 
 
The modern movement of bushcraft, survival, and prepping has had 
many benefits. People have developed a better sense of the world 
around them, have engaged themselves with that world, and have 
developed an understanding of our past. It could be said though, that 
the greatest accomplishment of this movement is the preservation of 
our ancestral knowledge. Our collective knowledge as a society, and 
a global society, is only limited to what people know. 
 
This sounds simple, but it hits on the reality that once knowledge is 
lost, it is gone. With so many of our ancestral skills and knowledge 
falling out of everyday life, it’s important a few folks keep those 
skills and knowledge alive by living it out. Such is the case with 
animal snares. 
 
In our modern world people know very little about animal snares. In 
fact many people today raise their hackles as soon as trapping or 
snaring is even mentioned. The truth is that trapping has been a part 
of the human story for longer than anyone would probably care to 
guess. 
 
To hunt, trap, fish, and otherwise procure food and resources are 
what you could call very human activities. Trapping in particular is 
an excellent way of providing food for the table as it is a passive 
activity. You don’t have to be walking +20 miles per day in order to 
be a successful trapper. On the other hand it does take a large bit of 
knowledge about the habits of animals and knowledge of the land. 
 
How to Use an Animal Snare 
 
As mentioned, anyone interested in survival, bushcraft, or learning 
about the natural world can benefit from a working knowledge of 
snares. Although there are a variety of ways to use a snare we’ll focus 
of the most common way. 
 
Again, most folks today use metal snares affixed with a one-way 
slide and many use a killing spring. The snare also needs to be 
secured using a stake driven in the ground. If the situation allows you 
can also make snares to be secured around a tree or other fixed item. 
Lastly a small bit of string or dental floss can come in handy when 
setting your snare. 
 
The biggest hurdle when it comes to animal snares is knowing where 
to set them. Snares are best used in common routes of travel by the 
targeted species. You locate these trails by finding tracks, scat, fur, or 
simply a well-worn path through the vegetation. It takes an awful lot 
of experience to begin noticing these travel corridors, but once you 
know what to look for they tend to stick out. 
 
Beginners should be encouraged to hit potential trapping areas after a 
light snow hits the ground. Tracks indicate where animals are 
traveling and how many animals may be in the area. Odds are if one 
animal has used a path once, it will be used by that animal again and 
by another of the same species. 
 
Once you’ve found your trails, you’ll need to start making your sets. 
How big you make your loop, how high off the ground it is, and how 
well it needs to be disguised, are all tailored to the animal you are 
trying to catch. 
 
The loop should be big enough to slide over the head but catch on the 
shoulders of the targeted animal. The same goes for how high it 
should be off the ground. Snares set too low could potentially let the 
animal set through the loop, which is certainly not what you want. 
Snares too high could be noticed by the animal before the snare has a 
chance to grip them. You should also concern yourself to avoid 
catching with non-target species like deer. 

 
Oftentimes travel routes are used by multiple species, some of which 
you don’t want to catch. Trappers have developed a few tricks to 
avoid catching the wrong critter. 
 
One trick is to set your snare on the bottom side of a low hanging tree 
or branch. In an ideal situation an animal like a deer would jump over, 
while a target furbearer would go underneath. Another solution is to 
make a bait set just off the main trail. By using predator bait off the 
main trail you will still grab the attention of the furbearer and they 
will turn to investigate, but herbivores will simply walk on past. This 
trick is widely used in areas of deep snow where trapping is done on 
snowmobile or dog sled. 
 
Once you’ve found a good location the next step is to actually make 
the set. Making snare sets is often a simple and quick process. Just 
build your loop, secure your snare with a stake, and tie the snare up 
with the string or dental floss you brought along. 
 
Blending in the set also helps increase your chances of a catch. You 
can blend in the set by using natural vegetation found in the 
immediate area. Any bit you can disguise the location should 
improve your chances. You can also use the blending material to 
steer the animal through the trap. On the other hand, too many 
obvious obstructions can tip a wise animal off and you’ll come up 
empty handed. Finding the sweet spot takes nothing but experience. 
 
Animal Snares for Survival 
 
On the topic of animal snares used in a survival situation you can’t 
help but notice their benefits. They are light, easily portable, and are 
a passive way to procure food and fur. In a survival situation, 
trapping could prove to be a reliable and useful way to stay alive. 
You can not only create lots of sets, but you could potentially hunt 
while checking your traps which would increase your odds of getting 
something to eat. This is not some new idea. As we mentioned earlier, 
people had been doing this for much longer than they ever had the 
bow and arrow. 
 
Animal snares and animal traps are not only a useful way to get food 
and fur, but also greatly promote knowledge of the natural world. 
Although some folks spread a lot of false testimony about trapping, 
I’d argue that trapping is just about as human as anything we do. Not 
only is it one of the fundamental skills that our history is based on, 
but it still provides income for people who choose to earn their living 
close to the land. 
 
Anyone interested in not only preparing for a survival situation, but 
also in learning more of our ancestral knowledge and the world 
would be encourage to take up the ancient art of snaring. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Brain Tanning Hides 
 
Step 1: Flesh the hide 
Estimated time: One hour 
Fleshing the hide involves scraping off all of the meat and fat. This is 
necessary to prevent the hide from rotting, and to allow a hide to be 
tanned properly. Bloody, dirty hides can be washed in water, with or 
without soap, before and/or after fleshing. 
 
Step 2: Dry the hide 
Estimated time: Hours to days, depending on the weather 
Drying the hide involves stretching out a hide flat and allowing it to 
dry, so that it may be properly scraped. I poke holes around the hide's 
perimeter and lace some rope through the holes to tie the hide into the 
wooden frame. Once the hide is tied up in the rack, leave it to dry out. 
 
Step 3: Scrape and sand the hide 
Estimated time: Roughly two hours 
Scraping and then sanding are done to remove the hair and outer 
layers of the skin so that the brains will soak all the way through the 
skin. The tool of choice is a rounded steel blade on a handle, 
resembling an adz. 
 
Step 4: Wash the hide 
Estimated time: 20 to 30 minutes 
Washing the hide is important for removing any remaining grease, 
which will interfere with the tanning process. This is an optional step 
that can be skipped if the hide doesn't seem too greasy. 
 
Step 5: Wringing the hide (if the hide was washed) 
Estimated time: 10 min 
Wringing out the hide removes the water from the hide so that the 
brain solution may soak into the hide. 
 
Step 6: Brain the hide 
Estimated time: Two to eight hours 
Braining the hide introduces fine, emulsified brain oils into the hide 
so that it can be soft tanned. For tanning one deer hide, mix one deer 
brain into a gallon of hot water and mash the brain until it looks like a 
soup. Soak the hide in the brain soup for 2 to 8 hours. The longer you 
soak it, the better. 
In an area where CWD is prevalent in the deer herd, deer brains 
should not be used. However, a dozen egg yolks (no whites) added to 
a gallon of warm water makes a substitute solution for brain tanning. 
 
Step 7: Stretch the hide 
Estimated time: Three to nine hours, depending on the weather 
Stretching the hide is necessary to soften it. The hide must be 
stretched until it is completely dry in order for it to remain soft. You 
can stretch it tied up in the rack, poking it with a stick, or you can 
pull it by hand. Don't let the hide get wet after stretching and before 
smoking (the next step). An un-smoked hide will dry with hard spots 
and patches if it gets wet before smoking. 
 
Step 8: Smoke the hide 
Estimated time: One hour 
Smoking the hide coats the hide fibers with "tar" to keep the brain 
oils on these fibers. This allows the hide to get wet and then remain 
soft after drying without stretching it again. 

 
 
 
 
 
 

Dandelion for Health and Pleasure 
 
As an edible, the plant is most pleasing to the palate in the spring 
before too much sunlight or drought has had a chance to mature the 
bitters in the plant. Some people’s opinion is that even when at its 
sweetest, it is still bitter. I like to say it’s “zippy”. Keep this in mind: 
any bitter (safe) green is great for aiding digestion. If you have any 
troubles in that area, you might want to regularly include some bitter 
greens in your salads. I always live by Ben Franklin’s maxim:: An 
ounce of prevention is worth a pound of cure. Don’t wait til you’re 
sick to use it! Prevention is wisdom. 
 
The young, toothed leaves are a delightful addition to a spring mix of 
greens. (Another tip I recently learned to reduce bitterness is to cover 
the plant/s you wish to consume from sunlight and let them pale 
before picking.  Not sure I like that idea because then you’re losing 
out on the green value.)  If you boil older leaves and change the water 
at least once, you can lessen the bitterness to use them as a nutritious 
cooked green. Also, the early frosts of fall are supposed to cause 
some sweetness to return to otherwise bitter more mature leaves. 
 
Nutrients to be found in dandelion greens, which are 85% water are 
(per 100 mg of greens): 14,000IU Vit A, .19mg thiamine, .26mg 
riboflavin, 35mg ascorbic acid, 198mg calcium, 76mg sodium and 
397mg potassium. (So 2 ounces of dandelion/day gives you all the 
RDA of vitamin A and half the RDA of Vitamin C!) Another source 
tells me they also contain iron and vitamin D. Yet another source 
says the plant contains boron and silicon in addition to calcium which 
are all bone-building nutrients. Just this collection helps explain its 
long history as a tonic! Dandelion greens were the go-to spring tonic 
of ages past to clean the liver, kidneys, blood and body tissues after 
winters of heavily fatted foods. 
 
The stalks of the dandelion are not too great for eating as they contain 
a milky, bitter latex which has been used to kill warts! Yum! I did 
recently see a cute photo of a young girl drinking a summer drink 
using a dandelion stalk as a straw, while having another dandelion to 
decorate the drink. Looked fun! 
 
The flowers are able to be eaten but be sure to clean them well of tiny 
flies that might be enjoying the nectar deep inside the flower! You’ll 
want to keep them on the stems in water until you’re ready to eat 
them so they’re good and fresh. Separate the yellow petals from from 
the bitter green bracts by crumbling them between your fingers. (Or 
just snip them off.) Spreading the separated petals throughout a salad 
is a nice way to use them. You can garnish sandwiches with them and 
even make a “soup” by boiling the petals a couple minutes in water 
and seasoning. 
 
And finally, the roots are the part with the least edible appeal, but the 
way to ingest these is to clean the root, dry it and grind it for adding 
to hot water for a coffee-like drink. They are best collected in the 
later when they are at their bitterest (most infused with healing 
properties). 
 
Dandelion roots can go very, very deep! Dig them up and scrub them 
clean. Split lengthwise even more than once to enable them to grind 
more easily once dried. Roast at a low temperature (150) or dehydrate 
until dark and dry. Then grind in a food processor or blender. 
 
Store in an airtight jar. I actually used some ground dandelion root in 
a mocha cake recipe, having run out of instant coffee for the 
filling….it worked great! 

 
 
 



How to Store Vegetables Without a Root Cellar 
 
Keeping “The Roots” in Good Shape For Storage 
 
Root vegetables are a great resource because they can be stored easily 
and last a long time without extensive preparation. Plus, root 
vegetables are amongst the hardiest of the garden crops, and are 
relatively easy to store without processes such as canning, or even 
freezing. Here are some great ways to keep those delicious roots and 
other hardy vegetables in tip-top shape long after the garden has been 
harvested for the winter. 
 
Put Them to Bed in Their Bed 
 
One great way to store root vegetables like carrots, beets, potatoes 
and radishes is to leave them right where they are in the garden. 
Cover them well with a hefty bed of straw or wood shavings, or use a 
garden blanket that can be found in many hardware or garden stores 
to keep them tucked in nicely for whenever you need them. 
 
Toss it in a Trash Can 
 
If you have a garden, make use of it during the winter by digging a 
hole and burying a garbage can up to the lip in the ground. Then layer 
root vegetables inside, covering each layer with a generous topping 
of sawdust or straw, and sealing it with the cover. Open up the instant 
root cellar whenever you need to go “shopping” and pull out what 
you need from the top layer, then recover. It’s easiest to have a 
separate can for each type of vegetable being stored in this manner so 
that you can easily have access to what you need on the top layer of 
each particular can. 
 
No Ground? No Problem 
 
Even if you live in an apartment or city home with little or no outdoor 
space you can stock up on root vegetables when they are their most 
affordable, and have them all year long. All you have to do is build a 
quick and easy storage for them. A small plastic bin with a cover will 
do the job nicely. Even a plastic lined box will do well as long as it 
can be covered up. 
 
Place the vegetables in layers, alternating each with sawdust, straw or 
a thick layer of newspaper and cover. Remove vegetables as needed 
all winter long. When kept inside the home, try to place the storage 
containers in a cool room that can be closed off from heat. Close 
vents and do not insulate windows in the room. 
 
Know Each Individual Root’s Needs 
 
Some vegetables like it dry and some like it damp. For those that like 
the atmosphere a little moist, storage in basements, attics, unheated 
garages, sheds, porches or covered decks are good spots. In homes 
without those areas, storing on an exterior wall, preferably with a 
north wall is the best choice. If the storage is in one of the outdoor 
locations or unheated garages or attics, the temperatures should 
always stay below 60 degrees, but not go below freezing. 
 
The cold and damp root vegetables include Beets, Carrots, Radishes, 
Turnips, Potatoes. Those that prefer it cold and dry include Onions, 
Sweet potatoes Winter squashes 
 
Most tubers love darkness. They are best stored in some type of box 
with a lid indoor, although you can also line a drawer or laundry 
basket and cover the roots with newspaper for insulation and to keep 
the light off of them. 
 
Some, like potatoes, do not like it too cold. Allowing them to drop 
too much below 50 degrees will release the starches in them. Onions 

need much more air circulation than many of the root veggies. 
Storing them in a netting in a dark place or in a wire basket or 
laundry basket where air can circulate freely will keep them lasting 
all through the winter. They should not be covered at all, but they still 
need to be out of direct light. 
 
Keep Them Growing for a Little Extra Bonus 
 
Want some extra salad greens for soups and salads all winter long? 
Plant some beets, turnip or radish bulbs in a pot of soil and place it in 
a sunny location in your home. They will sprout delicious tops that 
can be cut continuously all winter for an added treat. 
 
Be Aware of Shelf Life 
 
Even the most well-preserved vegetable will have a shelf life. More 
tender roots such as beets, celeriac, Jerusalem artichokes, rutabagas, 
and turnips will only last 1 to 5 months in dry storage. Hardier roots 
like carrots, parsnips and potatoes can be stored for between 4 and 6 
months. Powerhouses such as horseradish can last as long as a year in 
storage, but tender kohlrabi will only be good for a few weeks no 
matter how well you prepare the space. 
 
Prepare Roots for Dry Storage 
 
The better you handle the preparation for storing your root vegetables, 
the better chance they have for lasting. Make sure you harvest in cool, 
dry weather and let them dry out on the surface of the soil for 8 to 10 
hours to toughen them up a little bit. Cut the foliage down to the 
crown, and make sure to only store clean, undamaged vegetables. 
Use up any that have any signs of damage or blemishes immediately. 
 
Preserving Fragile Vegetables 
 
Certain vegetables require careful handling to last beyond their 
normal fresh shelf-life. These include watery vegetables such as 
zucchini, peppers, tomatoes, and cucumbers. Many other vegetables 
can be canned, or as you will see, are also storable in other ways. 
 
Canning for Long-Term Dry Storage 
 
Canning is a time-honored traditional way to store many of the types 
of vegetables that can’t keep on a shelf or root cellar. The drawback 
to canning is that it takes a lot of time, some special equipment, 
practice and the vegetables may contain more preservatives and salt 
than frozen or naturally stored vegetables do. In spite of the 
drawbacks, canning is an important resource for some of the more 
fragile vegetables that can’t be stored in other ways, such as tomatoes. 
 
Dry Them Out 
 
The water in the fragile vegetable group is what makes them harder 
to store. To preserve them for long periods of time without bulky jars 
or taking up precious freezer space, consider drying them. Use a 
dehydrator to remove all of the water, and store the shrunken 
vegetables in mason jars or sealed bags. They can be rehydrated for 
use in soups and cooking, or eaten dried for a great treat. 
 
Dehydration works for all vegetables, even those that can be kept in 
storage for long periods of time. The best choices for dehydration are 
fruits like apples, bananas, peaches, and vegetables such as carrots, 
potatoes or squash. 
 
 
 
 
 
 



5 Ways to Eat Snails and Slugs 
 
Let me say from the beginning, that this is not a decision that I would 
relish: To eat slugs or starve to death. I've eaten them before, and I 
hope I never have to repeat that experience. But they will pass for 
food in a pinch. Terrestrial slugs and snails (found on land, not in the 
sea) are generally safe for human consumption, always after a 
thorough cooking. And their nutritional value certainly justifies the 
effort of collecting and preparing them. These critters have about 90 
calories per 100 grams of "meat," which is high in protein (12 to 16 
percent) and rich in minerals. It's a little hard to consider them food 
though, when you realize that their favorite meal is scat. 
 
There are many dangers to eating these animals raw. Australian 
doctors issued a warning in October 2003 after a Sydney college 
student contracted a potentially fatal brain disease when he 
swallowed some slugs on a dare. Tests found that his meningitis was 
caused by a worm normally seen in rat lungs, but also carried in slugs 
and snails. He was hospitalized for 17 days with brain lesions, and it 
was five months before he could resume classes. A friend of the 
student also ate some raw slugs as part of the dare but threw them up, 
losing the bet. The doctors said there had been numerous cases of 
meningitis since 1971 caused by snails or slugs. One Australian child 
died after eating live snails, and one patient contracted meningitis 
after eating lettuce covered with snail slime, according to a report in 
the Medical Journal of Australia. 
 
If you had to (or wanted to) eat these critters, the safest choice is the 
snail. Slugs are more prone to eat toxic mushrooms, while snails tend 
to eat more plant material, when they're not eating dung. If you 
decide to eat slugs, and it's toxic mushroom season (spring or fall), 
put the slugs in a container for a few days with some damp cornmeal 
or moist lettuce to allow them to purge. 
 
When you're ready to take a culinary adventure, try these mollusk 
meals. 
 
1) Fried Slugs - Scald the slugs in boiling water for two minutes. 
Dredge them in egg, and then in bread crumbs. Deep fry in oil until 
golden brown, and serve while hot. 
 
2) Classic Escargot - Let your snails purge themselves in a container 
of damp lettuce for 24 hours. Bring one cup of water or white wine to 
a boil in a large saute pan, and pour in 2 cups of snails. As the liquid 
boils off and the snails begin to cook, add one stick of butter to the 
pan and several cloves of minced garlic. Saute for 3-4 minutes and 
serve. 
 
3) Slug Stir-Fry - In a wok or a skillet, fry some of your favorite 
veggies with a few ounces of oil, add a couple handfuls of blanched 
slugs, and season with soy sauce to taste. 
 
4) Pasta with Slugs** - Fry several handfuls of slugs in a buttered 
skillet and add them to your favorite pasta sauce. Simmer for 10 
minutes. Fold in your pasta and serve. 
 
5) Backwoods Boil - Boil the slugs or snails in water for 10 minutes, 
with whatever seasonings you can find. Wild onion and other strong 
flavors are a solid choice. Eat as a soup, or simply pick out the 
mollusks and eat them. 

 
 
 
 
 
 

How to Eat Roadkill 
 
As autumn draws nearer, and many game animals begin their fall 
pattern of feeding and movement, you'll naturally start to see a lot 
more roadkill on local highways and byways. 
 
Why not utilize these unfortunate creatures and bring home some 
food, fur, feathers, and craft materials, rather than leaving them to rot? 
Check Your Local Laws And Regs 
 
Before you start scooping up every dead animal you see on the side 
of the road, contact your local game agency to learn all of the laws, 
rules, and regulations surrounding roadkill recovery in your area. 
You'll probably need to take the animal directly to a game check 
station, although some places require that you visit the station before 
recovering the animal. 
 
Make Sure It's Dead 
Numerous movies have featured gags about roadkill "waking up" 
while on a car ride somewhere. Whether you sling a carcass into your 
trunk or your truck bed, make sure it's dead before you handle it. I'm 
a fan of giving an eye a poke with a long stick. If there's life left in 
the beast, the eye will blink, twitch or otherwise respond to the 
invasive twig. If the eye poke reveals no life, then I'll check for 
breathing. If that appears to be absent, then I grab the critter. 
 
If the weather is cool or cold, and the animal is still warm, then you 
obviously have a fresh kill. If the animal's legs aren't stiff yet, and/or 
the blood is still bright red, and/or the eyes aren't "milky," it's most 
likely fresh. However, if the critter looks bloated and the hair, fur, or 
feathers come out in big clumps when you tug at it, leave the animal 
where it lies. Few things smell nastier than the gasses coming out of a 
rotten animal. 
 
Work Quickly 
Most of the road kills that I have scooped up over the years have been 
a mess internally. Work quickly to field dress the animal, getting the 
guts out quickly and pulling the hide off, too. Meat that is bruised or 
damaged will spoil the surrounding tissue, so the faster you get the 
bad stuff removed, the better quality the meat will be. Just be careful 
as you work quickly, since broken bones are to be expected in 
roadkill. A sharp fragment can easily cut or stab you. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Survival Basics: Starting a Fire 
 
The Triangle of Fire 
 
There are three parts to fire:  Oxygen, Fuel, and Heat.  This is 
referred to as the Triangle of Fire.  For the visually oriented, it looks 
like this: 
 

 
 
Starting a Fire with Charcloth 
 
Building a fire is something to be taken quite seriously and since we 
are talking about the basics, remember, never build your fire indoors, 
except in a real fireplace.  Every winter, dozens of people die of 
carbon monoxide poisoning due to indoor heating with charcoal 
briquettes.  When that happens, the victims simply go to sleep and 
never wake up. The point being that outdoors confined to a fireproof 
area or in a real fire place is where fire belongs, period. 
 
That said, the first step and some would say the most important step 
to having a good fire is getting it started.  You can purchase  a variety 
of fire-starting tools ranging from waterproof matches to Bics to all 
sorts of pre-package tinder, but for Prepper types, nothing beats the 
reliability of a simple magnesium flint and steel (I like the Swedish 
Firesteel). 
 
One of the oldest and more reliable methods to start a fire is to make 
some charcloth and have it ready to go in your survival kit.  
Charcloth you say?  What the heck is that?  Well to be honest, most 
city-dwellers have no clue what it is, how to make it, and even less 
how to use it. I know that until three years ago, I did not have a clue. 
 
But no worries. Here is everything you need to know about making 
your own charcloth. 
 
1.  You begin by finding a pair of old jeans that you’ve ripped and 
patched for the last time. You’ll cut patches of the fabric just the right 
size to lay flat inside an empty Altoid can. 
 
2.  Once you’ve about filled the can up, you make a small nail hole 
on both the top and the bottom of the tin. 
 
3.  The next time you have your BBQ fired up, toss in the denim 
filled Altoid can and let it cook for 20 minutes or so. 
 
Of course if you can also toss the tin containing denim into a real fire 
that is the ground or in your fire pit.   By the time the fire has cooled 

off to nothing the next day, the can will be cold and there no grill to 
clean. Easy peasy. 
 
4.  Remove the tin filled with denim from the grill and let cool 
overnight.  If you used your BBQ, you will want to to wash the grill 
off thoroughly when you are done since remnants of the burning 
paint from the Altoids can will make an unsavory seasoning to the 
next piece of food thrown on the grill to cook. 
 
5.  To start a fire using charcloth, you simply take ½ a piece of the 
cloth and tear at it a little bit.  Strike your flint so that the sparks land 
on the tufts of thread which are charred and catch fire extremely easy 
under a wide range of conditions.  All it takes is for the charcloth to 
begin smoking a bit. 
 
6.  The next step is to take some very fine shavings of wood (picture 
shaving a match-stick to get some small shavings) and toss them on 
to the charcloth and blow the charcloth so as to push the burning part 
into the wood.  After a few tries, you should be able to get a fire 
going easily this way. 
 
7.  Once you get a visible flame going, you need to start moving up in 
the size of material burned.  What you want to do is roughly double 
the thickness of the wood each time you step up a size.  A typical 
progression can be charcloth setting off a bit of tissue, which sets off 
a few matchstick sized twigs, which set off half a dozen additional 
dry twigs about 1/8th inch in size.  Once these catch well, move up to 
four or five 1/4-inch pieces, then 1/2-inch pieces and so forth. 
 
True, you can go about it in bigger steps, but if you’re trying to get a 
maximum fire in minimal time, it is best to work up the size of your 
fuel source gradually but quickly.  The focus should be on keeping 
big flame going.  And yes, a person can go from kindling to a shaved 
2-by-4 but whether you could ever get that to a useful fire would be a 
long wait and “iffy”.  Reason being you want oxidizing surfaces next 
to each other so they feed energy into one another, creating heat. 
 
Too much fuel, too soon, means not enough oxygen and no heat and 
no fire.  That is why you always stack your firewood in certain ways: 
popular X settings of fire burn primarily at the X because the one 
piece of wood heats the other and visa versa. 
 
Other Fire Starting Methods 
 
There are a number of other methods that can be used to start a fire.  
Here are a few. 
 
If your bug-out-bag or survival kit includes a magnifying glass, with 
practice you can learn to touch off your charcloth that way.  Another 
suggestion and one that I have used often is to soak some cotton balls 
with a smear of petroleum jelly then store them in a tin or repurposed 
prescription bottle until fire-starting time. 
 
The fire-starter I currently use is made up of  empty toilet paper tubes 
stuffed to the brim with dryer  lint.  I flatten the heck out of them, 
seal the ends, then store them in my pack until I need to start a fire.  It 
only takes a small bit of dryer lint to get things started so a single TP 
tube goes a really long way. 
 
Here is one more fire starting tip:  take one of those “One Hour 
Fireplace” logs and slice it into 1” chunks.  Put 4 to 6 of these chunks 
in a plastic sandwich bag.  When the time comes, take one chunk, 
slice off a piece the size of your little finger, get it going, lean the rest 
of the chunk onto it, and now you can move right up to little finger 
sized kindling. 
 
 
 



There are a couple of useful subordinate rules to fire making: 
 
The fuel has to be quick enough to oxidize so as to support 
combustion. A lot of people don’t know that a mixture of rusty steel 
wool and aluminum power or filings will cause a violent kind of fire 
called a thermite reaction. Compared to this kind of mixture 
(definitely not something to be trifled with) a tamer kind of readily 
oxidized fuel is much easier to manage; paper and small pieces of 
wood come to mind. 
 
The other thing is that oxygen is rarely an issue unless you get up in 
altitude and the air thins out. Then, you may have a problem. 
 
When to Build a Fire 
 
There’s no hard and fast rule about when to build a fire; the simple 
answer is “when you need it.” 
 
Say, for example, some sort of disaster has occurred, the power is out, 
and you have a local health warning indicating that you should “boil 
water before drinking”.  That would be a good time to get a fire going 
(but as I mentioned earlier, not indoors, please).  And yes, local 
authorities have been known to tell you to boil water even though 
they are well aware that the power is out. 
 
When it comes to building a fire, the best advice I can give you is to 
begin honing your fire-making skills and practice this skill on a 
regular basis.  Learn to start a fire now, when you can do it for sport 
rather than necessity.  Practice the basics of getting your fire going 
either using charcloth, petroleum-jelly soaks cotton balls, dryer lint, 
or something else.  Also learn to use a fire-steel, even if you have 
plenty of matches and lighters. 
 
Part of being on the path to being prepared is doing things in a 
purposeful way.  To that end, learning to effectively start a fire is a 
skill which will take only a few hours to perfect and which can, at 
some point become very useful to your well-being and ultimate 
survival. 
 
Just remember that when you start your fire, go through the mental 
checklist: 
 

 Is it safe? 
 Will it be seen? 
 Will the smoke be an issue? 
 Are there things that could take you from your job of fire-

tending? 
 
An unattended fire is a problem just waiting to happen and the risk is 
three-fold if there are young children around.  This means you must 
be mindful and alert at all times. 
 
I can tell you from personal experience that there is a huge sense of 
accomplishment that comes with being able to start a fire from 
scratch.  It is also one of those personal survival skills that will set 
you apart from those who make it and those that don’t should the 
worse happen. 
 
Starting a Fire with Flint and Steel 
 
The flint and steel method of fire starting requires the use of steel in 
some form. The principle of this method is based on the interaction of 
two different materials by friction. Steel is struck against the sharp 
edge of a hard stone, and sparks form as the rock peels away tiny 
pieces of heated steel. The sparks are directed to the tinder bundle 
that has been prepared to accept them when they fall. The spark is 
then blown into flame. The disadvantage of this method is that steel 
is difficult to find in the wild. 

As indicated by the name, you need two items to start this type of fire: 
flint and a piece of steel. With some searching, you can find an 
appropriate piece of flint. Flint rocks, such as quartz, agate, chert, and 
jasper, which are high in silica content, are needed for striking fires. 
These stones have a smooth, glassy appearance. Stones that are easy 
to grasp in one hand are the ideal size. Smaller stones, which you can 
hold with your fingers, will also work, but they may be more difficult 
to use because you will need to hold the stone in a stationary position 
when creating a spark. You can strike a flint rock against another 
stone or other hard object to create sharp edges, which will enhance 
your ability to make good sparks with the stone. 
 
High-carbon steel works best because it is soft and produces large 
sparks easily. Stainless steel is too hard and brittle to be effective. 
Pocketknife blades and steel files are two of the most common 
sources for the steel. Pocketknives made of high-carbon steel are 
typically less expensive than those made of stainless steel. Stainless 
steel blades usually have a stamp or engraving indicating that they 
are made of stainless steel. Steel files, available at hardware and 
building supply stores, work best when broken into pieces 4 to 5 
inches (10 to 12 cm) in length. 
 
For a flint and steel fire to be successful, you must use very fine, dry 
tinder. Sparks created in this manner are short lived and need to fall 
onto material that will capture and retain the small amount of heat 
generated. It is helpful to use charred powder, charred cloth, extra-
fine steel wool, or some other spark-enhancing medium, which you 
place into the depression of the tinder bundle. These materials act as 
a vehicle to hold and spread the heat from the small steel spark. You 
can obtain charred powder by scraping the burned wood from an old 
campfire or forest fire, but charred cloth is a better spark-enhancing 
medium. 
 
To strike a spark with flint and steel, follow these steps: 
 
1. Kneel on the ground, place a tinder bundle in front of you, and 
crouch over the bundle. If you are using charred cloth, place a piece 
into the depression of the tinder bundle before you begin. 
 
2. Hold the steel in one hand between your thumb and index finger. If 
you are using a pocketknife, hold the closed knife in the same fashion 
with the back of the knife blade facing the rock (see figure 3.1). 
 
3. Grasp the flint in the opposite hand with the sharpest edge toward 
the steel. 
 
4. To generate sparks, strike the steel against the sharp edge of the 
rock with a quick downward motion. Use deliberate, powerful strokes, 
directing the sparks toward the tinder bundle. Besides having the 
charred cloth in the tinder bundle, try holding a small piece under 
your thumb against the flint near the striking edge. Many times 
sparks will deflect upward away from the steel as it strikes the flint, 
and the cloth may catch them. Incorporating this technique can 
greatly increase your chances of catching a viable spark. 
 
5. When you see a spark fall into the tinder, immediately give a light 
puff of air onto the tinder bundle. Alternatively, if you catch a good 
spark on the charred cloth under your thumb, quickly transfer it to the 
tinder bundle and blow it into flame. If the spark has begun to ignite 
the tinder, a small wisp of smoke will be present, and you should see 
a tiny glow in the bundle. Continue to blow the tinder into flame. If 
the tinder does not catch, continue striking sparks. In bright and 
sunny conditions, place the tinder bundle in the shade or position 
yourself so that you cast a shadow over the tinder. That way you can 
see where the sparks are falling and whether the tinder is beginning to 
burn. 
 
 



Fire Starting Tips: How to Process Tinder 
 
You’ll need tinder to get your fire started, and while we should hedge 
our bets by bringing some from home – it doesn’t last forever. In the 
field, this vital material can come from dead, but usually not rotten, 
plant-based materials. Your tinder should be as dry as possible, very 
fluffy and possess lots of surface area to burn. You can often find 
excellent tinder in the form of grasses, leaves, pine needles, fibrous 
tree bark, weed tops, seed down, wood shavings, and more unusual 
stuff like palm fiber and certain mosses. But it’s not always “ready to 
use.” Here are four ways you can get your materials into tip top shape 
for fire starting. 
 

1. Shred It 
That’s right, tear it apart by hand! Start by tearing at large sections, 
and then tear the remainders into shreds. This technique works well 
for tree bark fiber (like tulip poplar, basswood, cedar, paw paw and 
many others). You can also shred weed tops and seed down into a 
fluffier form. 
 

2. Pound Away 
Pounding tinder with a rock can separate the fibers nicely (and give 
you a constructive place to vent your rage). Most of the fibrous dead 
inner tree barks and plant stalk fibers work really well with this trick. 
Wad up the fibers into a ball or linear bundle, and pound them with a 
rock or similar hard object. Turn them often, and you’ll cover all of 
your surface area with no trouble. Pound your tinder on a hard log or 
a stone for best results. Keep working until your tinder has the 
desired fluffiness. If you don’t have a dry place to work, shred the 
tinder instead of pounding. By pounding on damp or wet surfaces, 
you’re driving moisture into the tinder. 
 

3. Scrape And Scratch 
When dealing with trees that have a fibrous outer bark (like cedar and 
juniper), you can use your trusty knife or even a sharp stone to scrape 
off fibrous tinder. This can even be done on live trees, without 
harming them. Just scrape off some of the fibrous outer bark, and 
collect the fuzz you remove. You can also scrape wood to make 
wood shavings, if no other tinder is available (or dry). 
 

4. Crumple And Crumble 
If it doesn’t like getting pounded, shredded or scraped, then crumple 
it! Dead leaves, mosses and ferns, and many other prime tinder 
materials are improved with just a little crumbling. And if the 
resulting confetti won’t stick together, use a coarser tinder on the 
outside of the bundle to make a “bowl” or “shell” to hold your 
material. 
 
A Word Of Warning 
Some material that looks like good tinder can be dangerous. Poison 
ivy fiber from the larger vines can cause a rash, and the smoke can be 
very dangerous if you get it in your lungs. Black locust inner bark can 
be toxic and deliver a nasty headache. So be aware of the toxic or 
poisonous trees, shrubs, and plants in your area, and any areas that 
you travel through. 
 
 
 
 
 
 
 
 
 
 
 
 

Make A Fire Reflecting Wall 
 
The reflecting wall is a great structure to build in semi-permanent 
camps, and you can even build quick ones at overnight stopping 
points. These walls block some of the wind (when positioned 
correctly) and they reflect more of the heat of a fire back toward the 
user. When used in conjunction with a survival shelter, these walls 
can create a much more comfortable micro-climate by literally 
“fencing in” the heat. The wall can be any size or shape, and built 
from many different materials. Of course, bigger is better. And 
smoother walls reflect heat better than rough ones. But as long as you 
have something in place to reflect back lost heat, each stick you burn 
will make you feel warmer than you would feel without the wall. 
Wooden Walls 
 
Any wood can be used for a reflecting wall. If you’d like it to last, cut 
and stack green wood for your wall. The extra moisture of live wood 
will limit its flammability. If you’d like the wall to double as a 
firewood drying rack, you can build it from dead wood that is wet. 
Just pull out the sticks as they dry, throw them in the fire, and replace 
them with new wet pieces as you go. You could even use rotten wood 
to build your wall, if that’s all you have available. The bottom logs or 
poles that are closest to the fire will dry out and begin to burn first, 
unless you plaster them with mud, prop flat stones against them, or 
build the wall far enough away (about 1 yard) that it cannot burn. To 
build your wall, gather a pile of logs or poles, and drive two stout 
stakes into the ground. They should be closer together than the length 
of your shortest log. Set your thickest log on the ground, butted up 
against the two stakes, then drive in another pair of stakes to pin the 
log in place. If you plan a low reflecting wall, use stakes about a yard 
long and drive one foot into the ground. Go for longer stakes is you 
want a higher wall. 
 
Stone and Mud Walls 
 
For semi-permanent camps (or when stone is your most abundant 
resource), build a stone wall to bounce back the heat of a fire which 
would normally be lost. The rocks can be laid “dry” (without any 
mortar), or you can use mud or clay as a mortar substitute. Mixing 
dead grass with the mud will add additional strength to the mortar. 
And if enough mud and grass were available, you could even build 
your reflecting wall entirely from mud mortar (also known today as 
“cob”). Make it wider at the base for stability, insert sticks here and 
there for internal support, smooth the surface for heat reflection, and 
don’t go too high all at once. Top heavy mud walls tend to flop over. 
A Note on Safety 
 
For any rocks you plan to use near a fire, make sure you get your 
rocks from a dry location. It’s also smart to test them in a campfire 
(while you’re at a distance) to make sure they don’t explode. NEVER 
use rocks you collected by a waterway (high rate of explosion).  
 

 



How to Make a Sasquatch Bed for Camp 
 
A bed can really make a camp feel more like a home, and lucky for 
you – a springy “Sasquatch ” bed isn’t that hard to make. Cut a few 
logs, some stakes and a dozen poles, top the platform with leaves, 
debris or other vegetation – add a sleeping bag and you’ll be snoring 
like Bigfoot in no time. Here’s how to build your own bed (under a 
shelter, of course) in a long term wilderness camp. 
 

1. Start off with two short logs, about a yard (1 meter) long 
and quite thick. Set these on the ground under your shelter, 
a little farther apart than you are tall. Angle them a bit so 
they open more toward your fire, so they catch the heat 
more effectively. 

2. Lay two poles on top of your logs. Drive eight stakes into 
the ground (two in each corner) to hold everything in place. 
Then add another two logs. 

3. Add a layer of flexible poles for your mattress frame, 
making sure the stakes hold everything in place. There 
should be plenty of room under the bed to place hot stones 
underneath (without them touching the frame), to keep you 
warmer on the coldest nights. 

4. Finally, top your mattress frame with soft vegetation for 
padding (so you can’t feel the poles). Add some bedding 
for comfort and insulation, and drift off to sleep. 

 

 
 
 

The 10 Commandments of Campfire Cooking 
 
The cooking fire is the heart of your off-grid and survival cooking 
endeavors. And while it may seem to the beginner that all fires and 
fire woods are the same, there’s actually a big difference. Whether 
you’re cooking over a fire for fun or during an emergency, these ten 
areas are your keys to success. 
 
1. Your fire should be producing flames to boil and fry foods 
2. A bed of coals are needed to roast, bake, and broil food 
3. Food is much less likely to burn at gradually decreasing 
temperatures 
4. Food is much more likely to burn if temperatures are increasing 
5. Most hard woods are good fire woods, but there are a few that burn 
poorly 
6. A bed of hard wood coals will keep a fire burning steadily 
7. Learn which foods have parasites, and which foods need to be 
cooked until well-done. 
8. Split wood burns better than whole chunks. 
9. Bark is not usually very flammable, remove it before burning. 
10. Never walk away from food cooking over an open fire! 

Using Fuzz Sticks, Feather Sticks, and Wood 
Shavings for Wet-Weather Fire Starting 
 
We often need specific materials to accomplish a particular survival 
craft. For example, we need special woods to make certain items, and 
we need unique materials to perform rare feats. But sometimes, you 
can get by with a less ideal materials for a job—if you have the right 
technique. Wet-weather fire building is one of these areas, and the art 
of making fuzz sticks, feather sticks, and wood shavings is the 
technique. Here’s how you can use these tools for more successful 
wet-weather fire building. 
 
Fuzz Sticks 
Wood may be wet one the outside, but it’s often dry underneath. By 
carving away this moist material and increasing its surface area, we 
can create something that will burn in very wet weather. The fuzz 
stick is a stick with shavings that are still attached to it. Start with the 
driest stick you can. It can be any size or shape, but something thumb 
thick, straight and a foot long should be your average choice. Hard 
woods sticks are more difficult to carve, yet they burn longer than 
soft wood sticks. Soft woods are easy to carve, but short lived. After 
you have made your selection, start carving thin curls near one end of 
the stick. Work your way backward while spiraling your cuts to 
create a shaggy stick. Any shavings at all will improve the stick’s 
flammability, but the best fuzz sticks are loaded with many curly 
pieces. You could also dribble some oil, wax, pitch or other 
flammables on your fuzz sticks for an added fuel value. 
 
Feather Sticks 
Often synonymous with fuzz sticks, I count feather sticks in a slightly 
different category. Feather sticks display better carving skills, as they 
have longer wood shavings that are often curled into rings. Not every 
material can be carved like this, but the ones that work usually work 
very well. To make one, carve long strips on a split or whole stick. 
Carve one right after the other. Let them stack up near each other and 
repeat as many times as you can. 
 
Shavings 
If you just need a little help with your fire, like supplementing your 
tinder, you could try your luck with simple wood shavings. These are 
simpler to make than the other two techniques listed here, and they 
work well as a coarse tinder alternative. You can’t exactly build a tipi 
fire lay with them, but they’re still good to have. 

 

 
 



Barbed Wire Fishing Hooks 
 
Barbed wire could be turned into makeshift fishing hooks. If you 
have wire cutters in your kit, just snip off the barbed wire and fashion 
it into a hook and use a strand from your 550 paracord as the fishing 
line. Here’s how it’s done (from Trails.com): 
 
Things You’ll Need: 
 
Barbed wire 
Wire cutters 
Work gloves 
Needle nose pliers 
Red waterproof spray paint (optional) 
 
How To Make The Fish Hooks: 
 
Step 1  – Hold the barbed wire in one hand and use your wire cutters 
to cut the wire at the base of a barb. Make another cut 1 inch down 
from the barb. 
 
Step 2  – Bend the barb to serve as the hook’s curve using needle 
nose pliers. 
 
Step 3  – Bend the top of the hook back over itself, making a hole to 
thread fishing line through. The hole should be fully closed. For a 
more reliable hook, put under a flame for 10 to 15 seconds and pinch 
the metal with needle nose pliers for a melded fit. 
 
Step 4  – Spray the hook in red paint, if optional. Red is an attractive 
color to fish and can trick them into thinking your bait or lure is 
bleeding. However, the hook will work just fine if you choose not to 
do this. 
 
Step 5  – Let cool and dry before using. 

 
Ticks on the Loose! 7 Ways to Prevent Tick Bites 
 
Having lived in the woods (in a tick infested area) for up to 40 days – 
and not getting any tick bites… Here are 7 things YOU Can Do to 
Reduce Your Risk of getting a tick bite… 
 
1 – Double Treat ALL of your outer clothing (and your boots / shoes) 
with Sawyer Permethrin – When used properly on clothing – Ticks 
often just die when they come in contact with clothing treated with 
this stuff (I watched it happen a few days ago – it was awesome). 
Sawyer Permethrin is lethal to ticks (and lasts through many 
washings of your clothes) yet it is safe for humans if applied 
according to the instructions  
 
2 – Wear a hat treated with Permethrin – Ticks will often drop out of 
tree onto your head. If your head is covered with a Permethrin treated 
hat – this reduces your risk. 
 
3 – Wear a long sleeve shirt (even a thin one) treated with Permethrin. 
The idea here is to keep as much of your skin covered as possible. 
 
4 – Tuck in your shirt – this keeps ticks from getting at your skin by 
crawling up under your shirt. 
 
5 – Tuck your pants into your boots or into your socks (if you have 
low-cut shoes or boots). This can keep ticks from crawling up your 
boots, onto your legs. You can also use military style boot blouses 
(my favorite solution). 
 

6 – Wear a Permethrin treated neckerchief or Buff Headwear around 
your neck. I wear the Buff “Duck Blind” camo. This will help to keep 
ticks from getting inside your shirt from the top. 
 
7 – Use common sense. Stay clear of… or move quickly through 
areas that are known to be tick infested. 
The bottom line – Minimize skin exposure. Close up all areas ticks 
can get to your skin. Treat clothes properly with Permethrin. 

 
Miscellaneous Survival Information 
 
You want your camp to be close to a water source, but if too close 
you may be pestered by many insects. The noise of running water can 
hide other sounds like those of a dangerous animal. 
 
Don’t make your shelter on a hilltop, where it is prone to wind and 
lighting. Cold air sinks, so stay away from valley bottoms and the 
like if cold is a concern. Encure your camp site has no risk of 
flooding and is safe of widowmakers (big dead trees), falling rocks 
and avalanches. 
 
Some places are prone to flash flooding, especially mountainous 
regions, in which a virtual wall of water can drown a completely dry 
area in just minutes with no prior warning. Stay off low areas and 
away from dry stream beds. 
 
Give yourself plenty of time to establish a good shelter for the night, 
at least a couple of hours before nightfall. The last thing you want to 
happen is get caught out at night without a shelter, especially in the 
cold. Nor do you want to rush about at the last minute trying to throw 
something together. Often times, panicking and rushing causes one to 
make mistakes and get injured. 
 
Wind chill increases body heat loss significantly, so take this into 
account and be certain your shelter blocks the wind in cold 
environments. Also, in cold places you do not want to sleep directly 
on the ground, or you will lose significant body heat through 
conduction; the ground will literally absorb your heat. Ensure you lay 
on some type of insulation, like pine needles, foliage, fluffy bark, 
plant matter, unused clothes, etc or are on a raised platform. 
 
Ensure that your shelter has ventilation that air can cycle through. 
Without ventilation you will be breathing the same air over and over, 
which can cause carbon dioxide poisoning, musky humid air and/or 
trapped smoke. Preferably make two holes, one near the bottom of 
the shelter and one near the top. In show shelters the ventilation holes 
should be checked regularly to ensure they have not become clogged 
with snow. 
 
While you may have down-time and want to relax after whatever 
you’ve been through, absolutely avoid doing things that will dull 
your senses in any way. This includes drinking alcohol, doing 
recreational narcotics or taking sleep aids. Unless a medication is 
absolutely needed for survival (such as insulin), try to wean yourself 
off of it at first opportunity if possible. You don’t want to have a need 
or addiction to deal with in addition to trying to survive. Not only that, 
but eventually your supply WILL run out, and then you’ll be in even 
more dire of a situation. 

 
 
 
 
 
 
 



Everyone Should Know About Hypothermia 
 
Cold Weather Preparedness 
 
Hypothermia is a condition where the core body temperature drops 
below 95 degrees Fahrenheit.  The normal body core temperature is 
defined as between 97.5-99.5 degrees F. (36.0-37.5 degrees C.).  
 
How Your Body Loses Heat 
 
In cold weather, your blood vessels constrict to conserve heat. 
Muscles “shiver” as a method of heat production. You can 
voluntarily increase heat by exertion; it is recommended to “keep 
moving” in cold environments for this reason. Part of the healthcare 
provider’s role is to educate each and every member of their family 
or group on proper planning for outdoor activities. Monitor weather 
conditions as well as the people you’re sending out in the heat or cold. 
The body loses heat in various ways: 
 

 Evaporation – the body perspires, which releases heat from 
the core. 

 Radiation – the body loses heat to the environment anytime 
that the ambient (surrounding) temperature is below the 
core temperature (say, 98.6 degrees Fahrenheit).  For 
example, you lose more heat if exposed to an outside 
temperature of 20 degrees F than if exposed to 80 degrees F. 

 Conduction – The body loses heat when its surface is in 
direct contact with cold temperatures, as in the case of 
someone falling from a boat into frigid water. Water, being 
denser than air, removes heat from the body much faster. 

 Convection – Heat loss where, for instance, a cooler object 
is in motion against the body core.  The air next to the skin 
is heated and then removed, which requires the body to use 
energy to re-heat. Wind Chill is one example of air 
convection: If the ambient temperature is 32 degrees F but 
the wind chill factor is at 5 degrees F, you lose heat from 
your body as if it were actually 5 degrees F. 

 
Direct contact with anything cold, especially over a large area of your 
body, will cause rapid cooling of your body core temperature.  The 
classic example of this would be a fall into cold water.  In the Titanic 
sinking of 1912, hundreds of people fell into near-freezing water.  
Within 15 minutes, they were probably beyond medical help. 
 
Physical Effects of Hypothermia 
 
Aside from shivering, the most noticeable symptoms of hypothermia 
will be related to mental status.  The person may appear confused, 
uncoordinated, and lethargic.  As the condition worsens, speech may 
become slurred; the patient will appear apathetic and uninterested in 
helping themselves, or may fall asleep.  This occurs due to the effect 
of cooling temperatures on the brain; the colder the body core gets, 
the slower the brain works.  Brain function is supposed to cease at 
about 68 degrees Fahrenheit, although I have read of exceptional 
cases in which people (usually children) have survived even lower 
temperatures. 
 
To prevent hypothermia, you must anticipate the climate that you will 
be traveling through, including wind conditions and wet weather. 
Condition yourself physically to be fit for the challenge. Travel with 
a partner if at all possible, and have enough food and water available 
for the entire trip. 
 
Prevention Strategies for Hypothermia 
 
Remember the simple acronym C.O.L.D. This stands for:  Cover, 
Overexertion, Layering, and Dry: 

 
 Cover. Protect your head by wearing a hat. This will 

prevent body heat from escaping from your head. Instead of 
using gloves to cover your hands, use mittens. Mittens are 
more helpful than gloves because they keep your fingers in 
contact with one another.  This conserves heat. 

 Overexertion. Avoid activities that cause you to sweat a lot.  
Cold weather causes you to lose body heat quickly, and wet, 
sweaty clothing accelerates the process. Rest when 
necessary; use rest periods to self-assess for cold-related 
changes. Pay careful attention to the status of your elderly 
or juvenile group members. 

 Layering. Loose-fitting, lightweight clothing in layers 
insulate you well. Use clothing made of tightly woven, 
water-repellent material for protection against the wind. 
Wool or silk inner layers hold body heat better than cotton 
does. Some synthetic materials work well, also. Especially 
cover the head, neck, hands and feet. 

 Dry. Keep as dry as you can. Get out of wet clothing as 
soon as possible. It’s very easy for snow to get into gloves 
and boots, so pay particular attention to your hands and feet. 

 
Any unconscious person that you encounter in a cold environment is 
hypothermic until proven otherwise. Immediate action must be taken. 
 
Treatment of Hypothermia 
 
A person who is hypothermic is in danger of losing their life without 
your help. Important measures to take are: 
 

 Get the person out of the cold and into a warm, dry location. 
If you’re unable to move the person out of the cold, shield 
him or her from the cold and wind as much as possible. 

 Take off wet clothing. If the person is wearing wet clothing, 
remove them gently.   Cover them with layers of dry 
blankets, including the head (leave the face clear).   If you 
are outside, cover the ground to eliminate exposure to the 
cold surface. 

 Monitor breathing. A person with severe hypothermia may 
be unconscious.  Verify that the patient is breathing and 
check for a pulse.  Begin CPR if necessary. 

 Share body heat. To warm the person’s body, remove your 
clothing and lie next to the person, making skin-to-skin 
contact. Then cover both of your bodies with blankets.  
Some people may cringe at this notion, but it’s important to 
remember that you are trying to save a life.  Gentle 
massage or rubbing may be helpful, but vigorous 
movements may traumatize the patient. 

 Give warm oral fluids. If the affected person is alert and 
able to swallow, provide a warm, nonalcoholic, non-
caffeinated beverage to help warm the body.  Remember, 
alcohol does not warm you up! 

 Use warm, dry compresses. Use a first-aid warm compress 
(a fluid-filled bag that warms up when squeezed), or a 
makeshift compress of warm (not hot) water in a plastic 
bottle. Apply a compress only to the neck, chest wall or 
groin.  These areas will spread the heat much better than 
putting warm compresses on the extremities, which 
sometimes worsens the condition. 

 Avoid applying direct heat. Don’t use hot water, a heating 
pad or a heating lamp to warm the person. The extreme 
heat can damage the skin, cause strain on the heart or even 
lead to cardiac arrest.  Don’t rub on extremities that may be 
frostbitten, as the skin is already traumatized and the 
condition may be worsened. 

 
 



Best Practices for Dealing with Wounds in a 
Survival Situation 
 
To Close or Not to Close (A Wound) 
 
When a laceration occurs, our body’s natural armor is breached and 
bacteria, even species that are normal inhabitants of our skin, get a 
free ticket into the rest of our body. Microbes that are harmless 
outside the body could be life-threatening inside the body. 
 
It only makes common sense that we want to close a cut (also known 
as a “laceration”) to speed healing and lock out infection. There is 
controversy, however, as to whether or not a wound should be closed. 
When and why would you choose to close a wound, and what method 
should you use? 
 
A laceration may be closed either by sutures, tapes, staples or 
medical “superglues” such as Derma-Bond or even industrial “Super-
Glue”. After rendering first aid, which includes controlling the 
bleeding, removing any debris, irrigation the wound, and applying 
antiseptic, you will have to make a decision. 
 
What are you trying to accomplish by closing a wound? Your goals 
are simple. You close wounds to repair the defect in your body’s 
armor, to eliminate “dead space”, and to promote healing. A well-
approximated wound also has less scarring. 
 
It sounds as if all wounds should be closed. Unfortunately, closing a 
wound that should be left open can do a lot more harm than good, 
and could possibly put your patient’s life at risk. Take the case of a 
young woman injured some years ago in a “zip line” accident: She 
was taken to the local emergency room, where 22 staples were 
needed to close a large laceration. Unfortunately, the wound had 
dangerous bacteria in it, causing a serious infection which spread 
throughout her body. She eventually required multiple amputations. 
 
We learn from this an important lesson: Namely, that the decision to 
close a wound is not automatic but involves several considerations. 
The most important consideration is whether you are dealing with a 
clean or a dirty wound. 
 
Most wounds you will encounter in an off-grid setting will be dirty. If 
you try to close a dirty wound, such as a gunshot, you have 
sequestered bacteria, bits of clothing, and dirt into your body. Within 
a short period of time, the wound will become infected. An infected 
wound appears red, swollen, and hot. In extreme cases, an abscess 
may form, and pus will accumulate inside. The infection may spread 
to the bloodstream, a condition known as “septicemia”, and become 
life-threatening. 
 
It may be difficult to fight the urge to close a wound. Leaving the 
wound open, however, will allow you to clean the inside frequently 
and directly observe the healing process. It also allows inflammatory 
fluid to drain out of the body. The scar isn’t as pretty, but it’s the 
safest option in most cases. In addition, if you’re truly in a long-term 
survival scenario, the suture material or staples you have aren’t going 
to be replaced. It’s important to know when closure is absolutely 
necessary and when it’s not. 
 
Other considerations when deciding whether or not to close a wound 
are whether it is a simple laceration (straight thin cut on the skin) or 
whether it is an avulsion (areas of skin torn out or hanging flaps). If 
the edges of the skin are so far apart that they 
cannot be stitched together without undue pressure, the wound should 
be left open. 
 

Another reason the wound should be left open if it has been open for 
more than 8 hours. Why? Even the air has bacteria, and there’s a 
good chance that they have already colonized the injury by that time. 
 
Let’s say that you’re certain the wound is clean. It’s less than 8 hours 
old. Here are some other factors that would suggest that closure is 
appropriate: 
 
The laceration is long or deep. The exception would be a puncture 
wound from an animal bite. These bites are loaded with bacteria and 
should be kept open in austere settings. 
The wound is located over a joint. A moving part, such as the knee, 
will constantly stress a wound and prevent it from closing in by itself. 
The wound gapes open loosely, suggesting that it can be closed 
without undue pressure on the skin. 
 
It’s important to realize that you will only have a limited supply of 
staples and sutures. Feel free to mix different closure methods like 
alternating sutures and steri-strips, or even adding duct tape when 
you’ve run out of medical supplies. You’d be surprised what qualifies 
as medical supplies when the chips are down. 
 
If you are unsure, you can choose to wait 48 to 72 hours before 
closing a wound to make sure that no signs of infection develop. This 
is referred to as “delayed closure”. Some wounds can be partially 
closed, allowing a small open space to avoid the accumulation of 
inflammatory fluid. 
 
Drains, consisting of thin lengths of latex, nitrile, or even gauze, 
might be placed into the wound for this purpose. “Penrose” drains are 
a version of these that are still used in some operating rooms. Drains 
have a tendency to leak, so place a dressing over the exposed area 
 
Many injuries that require closure (and some that don’t) also should 
be treated with antibiotics in oral or topical form to decrease the 
chance of infection. Natural substances with antibiotic properties, 
such as garlic or raw, unprocessed honey, may be useful in survival 
scenarios. 
 
If a wound won’t stop bleeding 
 
If an arm wound won’t stop bleeding despite direct pressure to the 
wound and elevation, press on the brachial artery around the place 
where the arrow in the left picture is pointing (below the armpit). Do 
this by grabbing underneath the person’s arm, wrapping your fingers 
to the artery (inner arm), and pressing firmly on it with your fingers. 
You’ll know you probably have it right when the bleeding slows 
down. If it’s still not controlled, try pressure nearer to the heart. 
 
Here’s a trick to try it out now: Get a partner, and find the person’s 
radial pulse (in the wrist on the thumb side). Then grab the upper arm 
as described above. You should feel the pulse stop. Only do this for a 
couple of seconds, of course, since you’re stopping blood flow. 
 
For a leg wound that won’t stop bleeding, apply pressure to the 
femoral artery, shown in the picture on the right. The best place to do 
this is in the middle of the bend between the front of leg and the hip. 
 
 
 
 
 
 
 
 
 
 
 



What To Do For A Gunshot Wound 
 
First Steps in Gunshot Treatment 
 
1. Stop the bleeding. Direct pressure, elevation, and a pressure 
bandage (in that order) usually works for most extremities. This 
might be the time for that fancy Israeli bandage you’ve got in your 
bag. (If you have one, you hopefully know how to use it. If you don’t 
have one, there’s no need for me waste your time explaining.) Find 
more about stopping bleeding, including the proper use of tourniquets, 
in The Survival Doctor’s Guide to Wounds. 
 
2. Treat for shock. You should be doing this as you’re doing the other 
steps. Cover the victim for warmth. Keep covered unless there’s a 
reason not to, such as you’re checking for wounds. Use medical-
grade oxygen if you have it. 
 
3. Strip the person and look over the whole body for wounds. You 
can’t just depend on looking for an entry and exit wound, thinking 
you know where the bullet has traveled. Sometimes the bullet can hit 
a bone, break into fragments, and stray anywhere in the body. And 
some types of bullets can cause multiple injuries. 
 
Look everywhere. I read of one instance where there were two 
wounds to a leg—supposedly the entrance and exit wounds. After 
further exam and X-rays, two bullets were found in the chest, with 
multiple areas of damage in the intestinal tract. Although you don’t 
have X-rays in the field, check for difficulty breathing or abdominal 
pain. Remember to cover the person back up as soon as you can. 
Death from hypothermia is a real risk. 
 
Beyond the Basics 
 
Get the victim to medical treatment ASAP. There are all sort of 
things that can go wrong. For one thing, if the bleeding won’t stop, 
surgery may be the only treatment that helps. Also, they may need 
blood transfusions. Neither of these is an option outside a medical 
facility. 
 
For a Gunshot Wound in the Head, Think about: the airway. 
 
Tips: 
Attempt to control the bleeding with direct pressure as best you can 
(no tourniquets around the neck). 
Make sure the blood doesn’t choke the person. You can have a 
conscious person sit up and lean forward, or turn an unconscious 
person on their side and bend the top knee forward to keep them that 
way. 
 
If you believe a carotid artery (that large artery on either side of the 
neck that supplies the brain) is nicked, you can apply soft direct 
pressure, and include an occlusive dressing. (See the box to the right.) 
 
For a Gunshot Wound in the Chest Think about: air sucking, 
spine injury. 
 
Tips: 
Open chest wounds are also nicknamed sucking chest wounds 
because they suck air in and can lead to a collapsed lung. You can 
help stop the sucking by closing the open wound with an occlusive 
dressing. 
 
Remember the spine is also included in the back of the chest. Be very 
careful about movement of these victims. You want to keep them as 
still as possible and not damage the spinal cord. 
If the heart, the lungs, the spine, or a large blood vessel is damaged, 
there’s not much you can do outside getting immediate expert 
medical care. 

 
For a Gunshot Wound in the Abdomen Think about: organ 
protection. 
 
Tips: 
If the wound is open and you can see the intestines, find a moist, 
sterile dressing to place on top of the wound (to protect the organs). 
If the intestines are ripped open, the victim needs immediate medical 
care. If they don’t bleed to death, they’ll likely die of the coming 
severe infection. 
 
The victim should take nothing at all by mouth until the pain lets up, 
and then wait a day or two. This is obviously a difficult situation, but 
this step is very important and a time when a slow drip of IV fluids 
would be useful. 
 
For a Gunshot Wound in the Arms or Legs Think about: bones. 
 
Tips: 
Direct pressure, elevation, pressure bandage—in that order. Elevate 
the wound above the heart, and apply a pressure bandage. Then if it’s 
still bleeding, take your fingers and apply pressure to the brachial 
artery for the arm or the femoral artery for the leg. (See the box to the 
right.) 
 
If all else fails in an extremity, go to a tourniquet. (It may come down 
to “lose a limb or lose a life.” See The Survival Doctor’s Guide to 
Wounds for dos and don’ts of tourniquet use.) 
If the area is rapidly swelling, that’s a sign of internal bleeding. Also, 
consider that a bone might have been injured, even shattered. If you 
suspect this, the area needs to be splinted. 
 
For a Superficial Wound 
 
If the gunshot wound is superficial, clean it as much as you can and 
follow the steps in “Puncture Wounds” in my e-book The Survival 
Doctor’s Guide to Wounds. Start antibiotics when you’re finished 
taking care of the wounds. 
 
One More Thing: What About the Bullet? 
 
In most circumstances, you don’t want to remove an implanted bullet. 
It’s almost impossible to find, and it may actually be corking up a big 
blood vessel. 
 
Gunshot wounds can run the gamut. Some people are too severely 
injured to save. Get expert treatment as soon as possible. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 



4 Tips for Treating Insect Stings 
 
The end of summer and early fall can be the worst times of year for 
bee, wasp, and hornet stings. As the hives and colonies start to reach 
their maximum populations, we seem to run into an increasing 
number of aggressive insects. Follow along for some ways to avoid 
the painful pinch and some ways to “field treat” bee, wasp and hornet 
stings. 
 
1. Sting Prevention 
Great strides can be taken in sting prevention by being aware of your 
surroundings. Stay vigilant over your food and drink, particularly 
sweets and meats. Wasps, yellow jackets and hornets are carnivores 
and will love to nestle into the side of your roast beef sandwich. And 
all of these insects favor sweets, so be careful to check the mouths of 
your bottles and cans before you bring them to your lips, unless you 
want to sport the Angelina Jolie look. 
 
2. Stinger Removal 
Wasps, hornets and their kin don’t mind stinging you and they don’t 
have barbs on their stingers. This means they can sting you over and 
over, without the stinger becoming imbedded in your skin and 
breaking off. Honey bees generally only sting if they are threatened, 
or they find their way into your clothing and get “pressed.” This is a 
fatal attack for them, as their stinger, venom sack, and some innards 
pull out of the insect’s abdomen. Don’t use your fingers or a pair of 
tweezers to pinch the stinger for removal, as this often squeezes more 
venom into your skin. Instead, scrape across the stinger with a knife 
edge or a credit card. This catches the barbs of the stinger, pulling it 
out and rupturing the venom sack without injecting it into your skin. 
 
3. Home Remedies 
If you do get stung, there are a myriad of home remedies that you can 
try. In my family, we’ve always used a paste of meat tenderizer and 
water, though it’s hard to say that it helped as the pain will naturally 
subside even without any treatment. Ice, toothpaste, a papaya slice, 
vinegar, and even honey have also been used as home remedies 
throughout the ages. Again, who’s to say if the concoction helped or 
the pain and swelling subsided on their own? But there is one field 
remedy that is noticeably helpful, and that's a plantain poultice. 
 
4. Make A Plantain Poultice 
Many of our modern medicines trace their history back to where they 
were first discovered in wild plants. Even the word “drug” is still 
anchored in the past, as it comes from the old Dutch word droog, 
which means dried plant. And a poultice is about as old-school as it 
gets. To make a poultice, crush (or even chew) some plantain leaves 
into a pulp or paste, and apply it directly to the affected area. Keep it 
in place with a bandage or similar type of dressing. Replace it with 
new material once or twice daily until you no longer need it. It’s 
important to note here that I’m referring to the common lawn weed 
plantain, and not the fruit that looks like a banana. Common plantain 
(Plantago major) can be found growing globally. 
 

 

How to Make A Mud Cast in 4 Steps 
 
A broken wrist or a fractured forearm may not be a killer, but those 
conditions can prove excruciatingly painful, and pose major 
impediments in the field. As I learned at a recent disaster medicine 
class, taught by Rick Pyle of American Medical Preparedness, these 
injuries need to be stabilized and supported to reduce pain and limit 
further damage. If you can’t get out of the backcountry to the doctor 
or if you have no access to medical care in a disaster, you can try an 
old technique for limb stabilization: the mud cast. Here’s how I 
learned to make one. 
 

 Find Some Clay 
Mud with high clay content is ideal for this cast technique. Check out 
river banks and other wet areas for clay that is moist and ready to go. 
Test the quality of the clay by rolling the mud into cigar shaped 
pieces and bending them. The more they flex without breaking, the 
better they will work for the cast. You’ll need about one quart of 
clay-rich mud for a forearm cast, and more mud for bigger casts. 
 

 Wrap the Limb 
Rolled gauze is a great medical item, but any cloth will work for the 
initial limb padding. Wrap strips of cloth around the injured limb and 
add a few sticks for stabilization. Wrap your material over the sticks 
to keep them in place. Put a ball of cloth or gauze in the hand to pad 
it as well. Place the wrist in a “position of use,” which means the 
back of the hand is slightly lifted. 
 

 Add Mud and Cloth 
Begin to add a layer of mud over the cloth, and add additional strips 
of cloth. Rolled gauze is excellent for this, since the mud will squish 
through it. Add more layers of mud and fabric until the desired size 
and shape are reached (roughly the size and shape of a normal cast). 
 

 Use a Sling and Swath 
For arm casts, improvise a sling from available materials or use a 
cravat. Place the arm in the sling and allow the cast to dry. For 
additional support, tie a long bandage around the entire limb and 
torso (swath). 
 
Once the mud dries, this crude-but-effective cast will be much 
heavier than a modern orthopedic cast. However, it is very supportive 
and made from available materials in almost any location. 
 

 



5 Mistakes To Avoid When Making A Splint 
 
Creating a splint can give an injured person a lot of relief, and 
prevent further injury. As with most things, though, there are right 
ways and wrong ways to apply a splint to an injury. Here are five 
common mistakes to avoid, if you ever have to tie a splint on your 
buddy or yourself. 
 

1. Don't splint the limb too tightly. Splinting should give 
support and limit movement, but not to the point where it 
cuts off circulation. The splint should be loose enough for 
you to fit a finger between it and the limb. 

 
2. Don't forget to check the splint. Check the pulse on the 

other side of the splint. It should feel as strong as it does on 
the non-splinted limb. You can also check for capillary 
refill. This is where you squeeze a fingernail or toenail on 
the other side of the splint. Squeeze it hard for a few 
seconds so that it turns white, then release it to see how 
quickly the color returns to the squeezed nail. Color should 
return in 2 or 3 seconds if the blood flow is normal. Check 
periodically for swelling of the injured limb, as the splint 
may start to cut off circulation later on if there is swelling. 

 
3. Don't make the splint impenetrable. A good splint should 

be easy to remove, so that wounds can be checked and so 
that you can compensate for swelling by adjusting the 
tightness of the splint and wrappings. Tie your knots where 
they are accessible and can be untied later. Limit or avoid 
using duct tape in splinting, as it is very unforgiving. 

 
4. Don't make it too small. The general rule for creating a 

splint is to immobilize both adjacent joints. For example, 
with a splinted elbow both the wrist and shoulder should be 
immobilized, too. The less movement of the injured 
extremity, the better the injury will be protected. 

 
5. Don't forget plenty of padding. Use wadded up clothing, a 

cut up sleeping pad, or anything else that is soft and will 
pad the limb before you put the splint on. Fill in hollow 
spaces to support the entire area evenly. 

 
What Is a Splint? 
 
A splint is a piece of medical equipment used to keep an injured body 
part from moving and to protect it from any further damage. 
 
A splint is often used to stabilize a broken bone while the injured 
person is taken to the hospital for more advanced treatment. It can 
also be used if you have a severe strain or sprain in one of your limbs. 
Placed properly, a splint will help ease the pain of an injury by 
making sure that the wounded area does not move. 
 
If you or a loved one is injured at home or during an activity, such as 
hiking, you can create a temporary splint from materials around you. 
 
Materials 
 
What You Will Need to Make a Splint 
The first thing you will need to make a splint is something rigid (hard 
to bend) in order to stabilize the fracture. This could be a rolled-up 
newspaper, a heavy stick, a board or plank, or a rolled-up towel. If 
you are using something with sharp edges or something that might 
cause splinters, such as a stick or board, be sure to pad it by wrapping 
it in cloth. 
 

You will also need something to fasten the splint in place. Shoelaces, 
belts, ropes, and strips of cloth will work. Medical tape can also be 
used if you have it. Try not to place commercial tape, such as duct 
tape, directly against a person’s skin. 
 
How to Apply a Splint 
 
Attend to any bleeding before you attempt to place the splint. You 
can stop the bleeding by putting pressure directly on the wound. Then, 
apply a bandage, a square of gauze, or a piece of cloth. Do not try to 
move the body part that needs to be splinted — you may accidentally 
cause more damage. 
 
Place the splint so that it rests on the joint above the injury and the 
joint below it. For example, if you are splinting a forearm, place the 
rigid support item under the forearm. Then, tie or tape it to the arm 
just below the wrist and above the elbow. 
 
Avoid placing ties directly over the injured area. You should fasten 
the splint tightly enough to hold the body part still, but not so tightly 
that the ties will cut off the person’s circulation. 
 
Once the splint is applied, you should check the areas around it every 
few minutes for signs of decreased blood circulation. If the 
extremities begin to appear pale, swollen, or tinged with blue, loosen 
the ties that are holding the splint. 
 
If the injured person complains that the splint is causing pain, try 
loosening the ties a little. Then, check that no ties were placed 
directly over an injury. If these measures do not help and the person 
is still feeling pain from the splint, you should remove it. 
 
The injured person may be suffering from shock if they are feeling 
faint or taking only short, rapid breaths. In this case, try to lay the 
person down without affecting the injured body part. If possible, you 
should elevate their legs and position their head slightly below heart 
level. 
 
After you have applied the splint and the injured body part is no 
longer able to move, call 911 or take your loved one to the nearest 
urgent care clinic or emergency room for a checkup and further 
treatment. 
 
Splinting the Hand 
 
The hand is an especially difficult area to immobilize. Here are some 
tips for making your own hand splint. 
 
First, treat any open wounds and control any bleeding. Then, place a 
wad of cloth in the palm of the injured person’s hand. A washcloth, a 
ball of socks, or a tennis ball can work well. Ask the person to close 
their fingers loosely around the object. 
 
After the person’s fingers are closed around the object, loosely place 
padding between their fingers. Next, use a large piece of cloth or 
gauze to wrap the whole hand from the fingertips to the wrist. The 
cloth should go across the hand, from the thumb to the pinkie. 
 
Finally, secure the cloth with tape or ties. Make sure to leave the 
fingertips uncovered. This will allow you to check for signs of poor 
circulation. 
 
Once the hand splint is on, seek medical attention at an emergency 
room or urgent care center as soon as possible. 

 
 
 



Fighting a Dog – You Might Have To Someday 
 
Fighting a dog with a stick or impact weapon 
 
Your basic tactics when fighting humans with a stick or impact 
weapon are to break bones, or cause pain. Dogs have a much higher 
pain threshold than your average human, so you will probably not be 
able to end a dog attack through use of pain. Again; immobilize or 
incapacitate are our only options. 
 
There are basically two ways you can fight a dog with an impact 
weapon: you can attempt to keep them at distance with strikes from 
the impact weapon, or you can try to get them to focus on the impact 
weapon and use hand to hand tactics to inflict damage to the animal. 
If you’re using a shorter stick for example, you may want to try to get 
the dog occupied with trying to bite it so that you can avoid being 
bitten yourself while maneuvering into position to apply a choke hold. 
Obviously you want something long and heavy if you have your 
choice of impact weapons, but the fight will be what it is, not what 
you want it to be. You have two primary targets on a dog with an 
impact weapon: the head and the legs. 
 
Head strikes will likely be more to divert the dog from biting you, or 
to maneuver the dog into a position where you can better strike at it’s 
legs. Striking the dog in the muzzle or nose will be extremely painful 
for the dog and may result in the dog moving back and away from the 
strike, leaving the foreleg exposed for a powerful strike. 
 
Your primary target should be the two slender bones of the front legs, 
between the shoulders and feet, marked as point 7 and 9 in Figure 3 
above. These are high value targets as they are relatively thin and if 
broken will completely immobilize the dog (they will still be able to 
bite, so be wary). Most often, the dog will be coming at you head on, 
making strikes to the rear legs a very risky proposition, as it will 
expose you to bites from the dog. Do not over extend yourself to land 
a strike on a rear leg. Rear legs are low value targets because you 
must strike them in very specific ways to break them or dislocate the 
joints, and the leg bones are much thicker than the fore legs. 
 
If your impact weapon has great heft (like a hammer, a large rock, or 
a baseball bat), you may want to try for a decisive head strike. Be 
wary of over extending yourself with a committed strike though, as 
dogs are generally very nimble and a missed strike at the cranium 
could easily lead to a counter attack from the dog that leaves you 
bleeding or knocks you to the ground. 
 
Strikes to the ribs or spine may be effective, but will have to be 
extremely powerful to cause enough injury to immobilize or 
incapacitate the dog. 
 
Fighting a dog with a knife or edged weapon 
 
Humans have an instinctive and primal fear of knives when used as 
weapons. Dogs do not. You are not going to frighten a dog by pulling 
a knife on it. If you are facing an aggressive dog and have only a 
knife to defend yourself, you have only one objective: incapacitate 
the dog as quickly as possible through destroying the dog’s ability to 
move, breathe, or through massive blood loss. 
 
Something to keep in mind is that dog’s muscles are extremely dense. 
Some of the target areas discussed here will require quite a bit of 
force to reach effectively, and the dog is not going to sit still while 
you saw at it. 
 
When defending against the dog with a knife, it is highly likely that 
you will be bitten. It is imperative that you not allow the dog to bite 

the hand or arm that you are holding the knife in. If the dog gets its 
teeth in that arm it is very likely that you are going to lose the knife. 
Point A in Figure 4 is a target area under the jaw, and between the 
bones of the mandible. This is a target of opportunity. If you can 
thrust up into the mouth with a knife here it is possible to then push 
back and down, possibly severing several arteries, and piercing or 
severing the windpipe. This will lead to rapid incapacitation. 
Point B in Figure 4 is a target just forward of the dogs spinal column 
in the neck, preferably a thrust into the side of the neck, and pulling 
the blade back towards the front of the throat, resulting in a complete 
severing of the trachea, and several arteries. More muscular dogs 
(such as the pitbull, rottweiler, and shepards) will be more protected 
in this area, making this is very difficult target to attack effectively. If 
you are facing a dog that is extremely muscular in this area, it is a 
better tactic to thrust into this area as deeply, rapidly, and as many 
times as you can, potentially severing one or more arteries. 
 
Target a major artery cluster located to either side of the canine spine 
just about even with the leading edge of the rear leg. This is a 
thrusting target, once the knife is plunged into this area, it should be 
worked back and forth and side to side as rapidly and as violently as 
possible. Puncturing any of these arteries (or better, severing them) 
will result in rapid incapacitation of the animal. 
 
Target the musculature and ligaments of the forelegs. This is a target 
of opportunity, and if successfully used can lead to immobilization of 
the dog. 
 
Target  the diaphragm and intestinal cavity of the dog. A thrust into 
this area from underneath starting just below the rib cage and pushing 
or pulling back towards the rear legs will likely disembowel the 
canine, while also possibly severing several arteries and major veins, 
or damaging several vital organs. 
 
Target  the large muscle groups and tendons on the front of the hind 
legs. This is a target of opportunity, successfully delivered powerful 
slashes to these areas can immobilize the dog, as well as potentially 
severing major veins. 
 
Target  the tendons and large muscle groups on the rear of the hind 
legs. This is a target of opportunity. Successfully delivered powerful 
slashes or thrusts pulled out to the rear can immobilize the dog, as 
well as potentially severing major veins. 
 
Dogs  have several arteries that run under the jaw and around the 
skull. These arteries are relatively close to the surface of the tissue, 
and severing any of them will result in rapid blood loss. The chest 
area of most dogs is very heavily muscled, and can be rather difficult 
to penetrate effectively. If you have a large heavy fixed blade knife, 
the area where the arteries converge in the chest may be a viable 
target, but should probably be avoided with a folding knife. 
 
These are not the only targets available, but are the targets that are 
most likely to result in rapid incapacitation. 
 
Fighting a dog with your bare hands 
 
This is a situation that almost guarantees that you will get bit. I’ve 
had to fight two dogs with my bare hands, and have been bitten both 
times. It’s almost unavoidable. 
 
If it is going to happen, why not try to minimize the damage? In 
virtually every case, an attacking dog will bite the first thing that 
comes near its mouth. 
 
In some cases this will be your groin (very bad), or your abdomen 
(not good either), but usually this is not a dog’s first choice for attack. 



Dogs tend to attack by leaping into your chest with their front paws 
in an attempt to push you down, so frequently the first thing near 
their mouth is one of your hands or arms (there are plenty of videos 
available on the internet where you can see this behavior. Police dogs 
are trained specifically to attack like this, in large part because this is 
a natural attack for a dog against a taller opponent). 
 
If you can get a piece of clothing in the dogs mouth rather than a 
piece of your body, great! Do it! If you have a few moments warning 
that the dog is going to attack you, wrap whatever you have around 
your ‘weak’ forearm (jacket, sweater, tee shirt, anything helps), and 
let the dog bite that rather than an unprotected limb. 
 
If you have the gumption to follow through with it jam your hand in 
its mouth and either grab its tongue with a death grip, or try as hard 
as you can to shove your fist down its throat. 
 
In 2005 a 73 year old man in Nairobi killed an attacking Leopard by 
pulling it’s tongue out. Dogs will not bite down if you have hold of 
their tongue for fear of severing their own tongue. If you are going to 
try this I highly recommend that you use the other hand to control the 
dog’s head so that it cannot shake you off. 
 
Remember that except in very rare cases, you are larger than the dog 
(if you’re fighting an aggressive dog that is bigger than you are, 
you’d better give it everything you’ve got because you’re in serious 
trouble). Use your size to your advantage. If you can manage to 
mount the dog and stay on top of it, it is quite likely that you can hold 
the dog down until help can be called, or you can figure out how to 
incapacitate the dog. 
 
Unless you are the fastest human on the planet, you are not going to 
be able to outrun the dog, so don’t even try. You do not want an 
aggressive dog falling on you from behind. The best thing you can do 
it is to face the dog squarely, do not look it directly in the eye (if you 
are wearing sunglasses take them off, as dogs see them as big, staring, 
unblinking eyes that are looking right at them), which is a sign that 
you are challenging the dog. 
 
Yell at the dog, wave your arms, but do not back away. If you retreat, 
or show fear the dog will attack you. If you stand your ground, and 
do not directly challenge the dog by advancing on it, or retreating it 
may decide that it does not want to attack you. 
 
If you are wearing a belt you can use as a weapon, do so! Belts have 
several combat uses; you can whip the dog with the buckle end, use it 
as an improvised garrote or muzzle, and in the case of thick leather 
belts you can jam it into the dog’s mouth sideways (you’ll need to 
jam it all the way back to the mandibular joint for this to be more 
than a very temporary restraint) which can effectively prevent the dog 
from biting you. 
 
You can use a shirt or jacket as an improvised muzzle, if you can get 
it over the dog’s head. Anything that you can use to give yourself an 
edge will help. If you have nothing and it’s mano a canis, you must 
incapacitate the dog as rapidly as possible. 
 
Dogs noses are extremely sensitive, and easy to damage because they 
are very soft tissue. Any blow to a dog’s nose is going to be very 
painful and may cause the dog to pull away from you. Use this to 
your advantage. 
 
If the dog jumps at you and you can manage to get your hands on its 
forelegs, jerk them straight out to the sides as hard as you can. Dog’s 
forelegs do not naturally bend this way and you can easily break the 
legs or separate joints effectively immobilizing the dog. 

If you can manage to get your hand on top of its muzzle and not get 
bit, you can clamp the dog’s mouth shut and pin it to it’s chest which 
is also an effective way to prevent bites. 
 
I’ll reiterate, you are bigger than the dog; pick the dog up and slam it 
into the ground (or wall or a car), or throw it over a fence (I’ve 
actually done this). 
 
Keep in mind that dogs generally have much looser skin than humans. 
You can use this in the same way you would use lose clothing on a 
human attacker, to direct their motion, or as a handhold for applying 
leverage. 
 
Dogs are susceptible to joint locks and chokes just as humans are 
(though in the case of a joint lock, you’ll probably want to go ahead 
and break the joint so you don’t get bit too much while trying to hold 
the joint lock). A rear naked choke works just as well on a pitbull as 
it does on a human, with the benefit that the dog cannot use its hands 
to try to break the choke (I choked out a pitbull once, it took a lot 
longer than it does for a human but it works). 
 
Aggression is your friend. If you manage to back the dog off, or it 
turns to run, chase it while screaming like a madman. You want to 
drive the fact that you are dangerous and will hurt the dog into its 
primitive brain. Dogs that turn to run may only travel a short distance 
to regroup before bringing the fight right back to you. Do not assume 
that the dog is in full retreat. 
 
If you manage to drive the dog off, leave the area and seek shelter 
immediately. You cannot be sure that it will not return. 
 
Group tactics 
 
If a dog is attacking someone else; run up behind it, grab its rear legs 
lifting them off the ground, and pull them apart like they were a 
wishbone. This destroys the stability of the dog’s attack platform (if 
you’re strong enough it can also dislocate the hip joints or break the 
legs, immobilizing the dog), and makes it nearly impossible for the 
dog to bite the person it was attacking. Be aware though that if the 
dog is smart (or lucky) it may roll over onto it’s side and try to bite 
you. 
 
Similarly, if you get the dog’s rear legs up in the air and notice that it 
is a male dog, kick those testicles like you are trying to set a record 
for the longest field goal in history. I saw this done to a pitbull that 
had locked its jaws on another dog, and the kick took the dog right 
out of the fight. 
 
If there are several of you, pile on the dog and hold it down until you 
can immobilize it or help can be summoned. 

 
A Final Note About Dogs 
 
Dogs are man’s best friend. However, if your survival is at stake you 
need to end the friendship at once and with as much ferocity as you 
can generate. It doesn’t matter if it’s a police dog, your best friend’s 
dog or one that looks like your dog from college. If you can’t drive 
the dog away, KILL IT. The dog will have zero moral quandaries 
about killing you. 

 
 
 
 
 
 



18 Herbal Remedies for Aches and Pains 
 
For the purpose of this article, herbal remedies for aches and pains 
are broken down into 4 main categories: 
 

 Arthritis pain 
 General, non-specific pain relief 
 Toothaches 
 Sore throats 

 
Herbal Remedies for Arthritis 
 
So many herbs out there tout anti-inflammatory capabilities. If you 
have pains from arthritis, whether Rheumatoid or Osteoarthritis, there 
is an immense selection from the world of herbs to choose from. In 
fact—almost all herbs have some sort of anti-inflammatory capability! 
However, try out and stick to the following: they have the most 
supported use, both in modern studies and traditional knowledge. 
 

 Evening Primrose – The seed pods are high in Omega-3’s, 
ALA, and GLA. An oil bought commercially, or infused 
from the plant’s seed pods, has been shown to alleviate 
inflamed joints—especially for Rheumatoid Arthritis 
sufferers. 

 Arnica – Creams, ointments, and salves are widely 
available for arthritis relief at most natural food stores. You 
can also opt to make your own salve or topical oil by 
extracting Arnica’s soothing compounds from the flowers. 
Make sure to not use Arnica internally, only externally on 
pained joints. 

 Comfrey –Comfrey can take the edge off arthritic pain. 
Creams and ointments are available at some stores—or 
make an oil or salve from the leaves or root to rub into 
painful joints. Do not take internally. 

 Ginger – Taken internally, Ginger can help with 
inflammatory pain much like a modern NSAID (like 
Acetaminophen). You might need to take it periodically 
over a few hours—make a fresh Ginger root tea, a Chai tea, 
or add fresh Ginger to your meal. Or—sip a Ginger ale. 

 Turmeric – This bright yellow powder can provide relief 
for arthritis more effectively than any other. Take it 
internally in a tea, tincture, supplement, or added to food. 
Or, make yourself a Turmeric oil or salve—it works, but 
might make your hands yellow for a while! 

 
Herbal Remedies for Pain Relief 
 
What about general pain? Beyond achy joints from arthritis, there are 
numerous ways we experience pain. For example, we might suffer 
from muscle pains due to exercise or injury. Or, we might face nerve 
pain from issues like sciatica or even type 2 diabetes. 
 

 Aloe – The pain of burns, itching, dry skin, psoriasis, and 
eczema is no fun. Apply Aloe gel or cream to skin 
infections, afflictions, or even wounds. It can dull the burn 
of inflamed pain, and speed up the time it takes to heal. 

 Arnica – Arnica assuages not only joint pain, but muscle or 
bruise pains too. Creams, ointments, and salves are 
commercially available. You can make your own salve or 
oil from the flowers. Do not use internally or on open skin. 

 Black Haw – Containing a compound called scopoletin (as 
well as Aspirin-like compounds, including salicin), taking 
the twigs or root of this plant in a hot tea could achieve 
similar effect as taking Aspirin for tummy aches, menstrual 
cramps, or even the pain from harsh, dry coughs. 

 Cayenne – Try an over-the-counter cream containing 
capsaicin, the active ingredient in Cayenne that makes it 

“spicy.” It works excellent on unbroken, smooth skin for 
nerve and muscle pains especially. Just make sure you 
wash your hands after using—getting any residue in your 
eyes or mouth will burn! 

 Comfrey – Comfrey eases muscle and joint pain both, but 
also helps speed healing of muscles, breaks, and internal 
injuries. Make an oil or salve from the leaves or root and 
rub into skin. Do not take internally or on open skin. 

 St. John’s Wort – Got the blues and some uncomfortable 
nerve pain? St. John’s Wort not only allays depression. 
When used as a topical oil or salve rubbed into skin, it can 
soothe nerve pain. Try it with issues like fibromyalgia. 

 
Herbal Remedies for A Toothache 
 
Maybe you don’t have to go to the dentist for simple tooth pain. 
Instead, turn to the culinary spices and herbs in your kitchen 
cupboard. If you don’t think it’s a cavity, abscess, or infection—
consider these herbs for ridding yourself of the agony. 
 

 Echinacea – Beyond fighting colds, Echinacea was 
traditionally used for toothaches. Make an oil or salve from 
leaves, flowers, or roots— apply just a bit to the gums 
around your aching tooth. Apply more every hour until pain 
recedes. 

 St. John’s Wort – This plant, typically used for depression, 
yields a gorgeously deep-red infused oil if you leave it in 
oil in the sun. It can be safely dabbed around the gums of a 
throbbing tooth. Apply more every hour until pain recedes. 

 
Herbal Remedies for Sore Throat 
 
All it takes is making a hot, soothing tea with any of the following 
herbs—and add a little lemon or honey (a mixture of maple syrup and 
malt syrup works the same way as a vegan alternative) for additional 
throat- relieving effects. 
 

 Eucalyptus – This Australian tree’s active constituent, 
eucalyptol, helps soothe the pain and soreness of coughs or 
sore throat. It may also help open up airways, assist 
breathing, and even kill of viral or bacterial infections 
causing the sore throat. Make it as a gargle, using a few 
drops of essential oils or dried leaves.   Spit it out when 
finished. 

 Garlic – Garlic, like Eucalyptus, is strong at fighting off 
viral/bacterial infection causing sore throat. It also boosts 
immunity to give an added edge. Most of all— a warm 
Garlic tea can be throat-soothing. Add a few cloves (as 
many as you can stand) to warm or hot water, then crush 
them in the water with a fork and stir. Add honey (or maple 
and malt syrup mixture) and lemon, and you have in your 
hands a homemade, herbal sore throat dream. 

 Ginger – Ginger can be a boon to a sore throat, especially 
when it occurs with colds or flu. Make a hot tea of fresh 
root and add lemon—if you’re brave, add Garlic. Ginger’s 
pungent heat soothes the inflamed skin, while killing off 
any viral presence. 

 Mint – Menthol in Mint leaves suppresses cough, and 
soothes any achy throat. Make a hot tea of it, and perhaps 
add some lemon or lime. Mint is also mildly anti-viral. 

 Thyme – Like all these other above herbs, Thyme contains 
compounds that assuage a sore throat—but also can kill 
infection-causing microbes that lead up to it. Make a tea of 
Thyme sprigs with honey (or maple and malt syrup mixture) 
and lemon. Add crushed Garlic or Ginger if you dare! 

 
 



Hardtack 
 
Because it’s inexpensive to make and lasts so long, it was once taken 
on long sea voyages and was called things like pilot bread, cabin 
bread, ship biscuit, sea biscuit, or sea bread. It was also carried by 
soldiers on long military campaigns and was referred to as tooth 
dullers, molar breakers, or sheet iron. I know that sounds bad, but it’s 
easier to eat when soaked in coffee, crumbled into soup, or fried with 
other foods. It was particularly popular among soldiers during the 
American Civil War, and to this day Civil War reenactors still make 
and carry hard tack with them. 
 
Some hardtack recipes include sugar, milk or butter, but that will 
significantly shorten the shelf life, so I recommend making it the 
traditional way. It won’t taste as good, but the whole point of this is 
to have some food that will last a long time without going bad. So 
here’s what you need: 
 

 3 cups of white flour 
 2 teaspoons of salt 
 1 cup of water 
 A cookie sheet 
 A mixing bowl 
 A knife 
 A common nail 

 
Here’s how to make hardtack: 
 

1. First, you’ll need to preheat your oven to 375°. 
2. Mix the flour and salt together in a bowl. 
3. Gradually mix in the water until you form a dough that 

doesn’t stick to your hands. It will be very sticky at first, 
but just keep forming it and shaping it until it’s not too 
sticky. 

4. Next, you’ll need to use a rolling pin to flatten the dough 
into a square. Make sure it’s no more than half an inch 
thick or it won’t bake well. 

5. Now carefully cut the dough into 9 squares. 
6. Using the nail, make a 4×4 grid of holes in each of the 

squares. 
7. Put all the pieces on an ungreased cookie sheet and bake 

them for 30 minutes. 
8. Now turn the squares over and bake for another 30 minutes. 
9. Remove them from the oven and let them cool off. 

 
Ideally, the hardtack should be just a little brown on each side. Every 
oven is different and every climate has an effect on baking time, so 
keep a close eye on them the first time you bake them. You don’t 
want to burn your first batch. 
 
Adjust the baking time if necessary. Once it’s cool, it should almost 
be hard as rock (although you can try to munch on them raw, I 
recommend dipping them in soup or coffee or something hot). Each 
piece is about 150 calories. 
 
How to Make Pemmican: The Original Survival Food 
 
Pemmican is a portable, long-lasting, high-energy food that was 
invented by native Americans. It’s made of lean, dried meat that is 
crushed into powder and mixed with hot, rendered fat. Sometimes 
people add crushed, dried fruit as well. 
 
When made properly, pemmican can last a long time before going 
rancid. The trick is to first separate the meat from the fat. If any meat 
gets into the fat or vice versa, it can spoil. Once the dried meat and 
rendered fat are ready, you can mix them together and form bars or 

balls that can last several weeks or months without being refrigerated, 
depending on the humidity of the environment. 
 
Some people like to add fruit to improve the taste. The most popular 
choice is powdered blueberries, but you can use cherries, cranberries, 
juneberries, or any other fruit that can be dried and crushed into a 
powder. You can also add honey, syrup, peanut butter, and even nuts 
or raisins. If it’s too wet you can use almond meal to thicken it up, or 
whatever you prefer. What really matters is that you prepare the meat 
and fat properly. 
 
Once your pemmican is ready, you can put it in Ziploc bags and keep 
it in the freezer to increase the shelf life. To eat it, just take a bite and 
chew it for a while, like gum. This is not the kind of food you want to 
wolf down quickly. When eaten like this, it can be surprisingly filling. 
The fat breaks down slowly and provides steady energy for hours. 
Pemmican is a great item to add to your food cache. It can save you 
time if you’re too busy to cook a proper meal, and it can keep you 
going if you have to bug out. 
 
Ingredients: 
 

 Meat – Native Americans used animals such as buffalo, 
deer, elk, and moose, but regular beef is fine. It’s best to 
use chunks that are lean, such as the thigh or shoulder. 

 Fat – Just ask your butcher for a pound of beef suet. Most 
people prefer fat from the kidneys, but it’s not absolutely 
necessary. 

 Extras – You can add all sorts of things to pemmican: 
berries, dried fruits, chopped nuts, maple syrup, peanut 
butter… some people have even added chocolate and sugar. 
These are all completely optional. 

 
Instructions: 
 

1. Dry Out the Meat – Be sure to cut off all the fat first, then 
slice the meat as thin as possible and place it on a drying 
rack in full sunlight. Start as soon as the sun comes up 
because it will take all day. You could also place the meat 
directly on the rack in the oven and set the temperature to 
the lowest setting. However you do it, make sure the meat 
gets so dry that it cracks when you try to bend it. If the 
thickest parts of the slices are still rubbery, your meat isn’t 
dry enough yet. It needs to be very brittle. 

2. Grind Up the Meat – Throw it in a food processor and grind 
it until it is powdered. If you don’t have a food processor, 
just mince it up as much as you can and grind it in a 
blender. 

3. Render the Fat – Be sure to cut off all the meat first, then 
heat up the fat. You can use a crockpot, the oven, or the 
stove. I prefer a cast iron pan on the stove. However you do 
it, use a low heat setting for several hours and stir it 
occasionally. You’ll know it’s done when the fat has 
stopped bubbling. When it’s done, pour it through a mesh 
strainer to filter out all the crispy bits. 

4. Mix the Meat and Extras – If you have fruit powder or any 
other dry extras, mix it with the dried meat first. Use a large 
bowl so there’s room left for the fat. 

5. Add the Fat – Add one part of fat for every two parts of 
meat. Slowly pour the hot liquid fat into the meat while 
stirring it up. At this point you can add wet extras such as 
peanut butter and syrup. 

6. Form It – One popular method is to spread it in a casserole 
dish and let it get firm enough to cut into bars or squares. 
Another method is to simply roll it into little balls. 

7. Store It – Pemmican naturally has a long shelf life, but to 
make it last even longer, store it airtight containers and 
keep them in a cool, dark, dry place. 



Survival Bars 
 
Ingredients: 

 2 cups oats (regular or quick) 
 2 1/2 cups powdered milk 
 1 cup sugar 
 3 TB honey 
 1 3 oz package jello (orange or lemon–these bars already 

have a high sugar content, and a sweeter jello just makes 
them more sweet) 

 3 TB water  
 
Mix the oats, powdered milk, and sugar together in a bowl. 
 
In a medium pan mix water, jello and honey. Bring to a rolling boil. 
This is just the 3 TB water called for in the recipe, not the cup of 
water you’d usually use when making jello.  A rolling boil is when 
the mixture doesn’t stop boiling when you stir it. 
 
Add jello mixture to dry ingredients. Mix well.  Mixing by hand, 
you’ll probably end up just working the ingredients together with 
your hands rather than trying to mix with a spoon.  OR use a quality 
mixer and it’s done in a jiffy!   
 
If the dough is too dry, add a small amount of water a teaspoon at a 
time.  In my tests I added about 5 extra TEASPOONS of water total 
to the dough and I live in super dry desert area, so you may not need 
that much.  Your dough should be crumbly, but stick together when 
pressed. Smash it together to test if it’s moist enough. As soon as it 
will stick together it’s done. Don’t add any more water. 
 
Press the dough into a 9″ x 13″ parchment lined pan. Line the pan 
with parchment. Pour the crumbly dough in the lined pan. Press in 
firmly. After I had pressed the dough in by hand, I used a tortilla 
roller (mine is just a piece of 1″ dowel) to even it out and press it in 
more firmly. 
 
Rolling it with a tortilla roller makes it stick better and be nice and 
flat all the way to the edges. A brick shape is not very conducive to 
eating, and this stuff baked up so hard it could not be sliced, just 
broken into pieces.  I also tried pressing the dough into a sheet cake 
pan, but the bars turned out too thin and crumbled after baking.  
Pressing into a 9”x13” pan was magic. 
 
Cut the dough into bars.  Use a knife or a pizza cutter, but you’ll want 
to cut all the way through.  Parts that were just scored and not cut 
through crumbled when I broke them apart. 
 
Now you can bake it or dehydrate it. To bake the bars, place the pan 
in a 200 degree oven and bake for 1 1/2 to 2 hours.  When the bars 
are done baking, remove them from the pan by lifting the parchment 
paper and allow to cool.  Separate the pieces. 
 
To dehydrate the bars, carefully pull the bars out of the pan using the 
parchment paper, separate, and place on dehydrator trays.  Dehydrate 
at 145 degrees for 4-6 hours until thoroughly dry. 
 
The heat does help these stick together better, so baking gives a nicer 
result than dehydrating. Pack them up.  When they are thoroughly dry 
and completely cool, pack them into a zip seal bag, FoodSaver bag, 
Mylar bag, or wrap in foil. These bars have a very long shelf life.  
Based on the original ingredients, I’d give them at least 20 years 
properly dried and packaged.  The short story on the bars we made 
almost five years ago is that they are still with us. Approximately 
2000 calories per batch, easy to make, and now easier to eat, these 
bars are perfect for your emergency kits! 
 

Indian Bread 
 
Ingredients: 

 2 ½ cup all-purpose flour 
 1 tbsp baking soda 
 ½ tsp salt 
 Cooking oil or shortening 
 ¾ cup water 

 
Mix the flour, soda and salt in one bowl. When you’re done, add the 
oil/shortening, and next you have to massage with your hands. After 
a few minutes add the water and keep massaging until you finally 
have a nice, soft dough (it shouldn’t be sticking to your hands). 
 
Next you have to make small balls from the dough, no bigger than a 
golf ball. Roll them nicely between your palms and then flatten them 
on a table or a flat surface. Don’t make them too thin though – the 
thickness should be less than an inch. 
 
Use a skillet/frying pan and put cooking oil and preheat it. After a 
few minutes add each bread cake in the skillet and fry them on both 
sides. 
 

Trail Biscuits 
 
You can make biscuits in your oven or in your Dutch oven or a skillet 
on the trail. Though ingredients such as buttermilk make them fluffier 
and more delicious, you can make biscuits with much simpler 
ingredients. These are heavier, but still soft and go great with gravy. 
 
This is a stick-to-your-ribs food that will help stretch rations or fill 
bellies. The egg and lard is optional, but if you’re not using lard, 
substitute the baking powder for a couple of teaspoons of baking soda. 
 
Ingredients: 

 3 1/2 cups all-purpose flour 
 2 tbsp. baking powder 
 1 egg (optional if available) 
 1 tsp salt 
 1/2 cup butter or lard 
 1 – 11/2 cups milk 

 
Preheat oven to 370 degrees F. or stoke your coals so that they’re hot 
enough to cook in. 
 
Combine flour, salt, and baking powder in a bowl, then cut the cold 
butter or lard (bacon grease actually makes them delicious, but heavy) 
into the flour mixture until you have pea-sized pieces. Add milk until 
dough is barely sticky. Don’t overmix or your biscuits will be tough. 
 
Drop about 1/4 cup at a time into a greased pan or Dutch oven. 
 
Cook for 20 minutes or so until biscuits are brown. If using a Dutch 
oven, put the biscuits in, then put the lid on the oven and bury in the 
coals for 15-20 minutes. 

 
 
 
 
 
  
  
  
  



26 Survival Myths That Can Get You Killed 
 
Myths about the cold 
 
1. Rub frostbitten skin 
Don’t. Ever. Frostbite occurs when ice crystals form in your skin and 
other tissues. Rubbing the injury causes more tissue damage as the 
ice crystals lacerate new cells. Instead, treat the victim with 
painkillers as you slowly rewarm the tissue—frostbite hurts! 
 
2. Drinking liquor will warm you up 
We’ve probably all seen the cartoon depicting a Saint Bernard dog 
with a cask of brandy around his neck reviving some avalanche 
victim. But liquor is the last drink you need in a cold-weather 
survival scenario. Although you may feel warmer, alcohol actually 
dilates skin-surface blood vessels and capillaries, which will chill 
your core even faster. Instead, drink hot tea or cocoa. 
 
3. All base layers work equally well 
Not true. Cotton kills—or, at least, could lead to hypothermia if you 
rely on it as your primary base layer in cold weather. It’s a great 
fabric to wear around the house, and it has great applications in hot, 
dry climates. But once cotton gets wet, it loses its insulating 
properties. Before you even break a sweat, normal skin moisture will 
soak into the cotton fibers and start to cool your body through 
conduction. These fibers can hold up to 27 times their weight in 
water and then store that moisture up to eight times longer than 
synthetics or wool. This doesn’t just leave you feeling clammy—it 
steals vital heat from your core. If it’s cold enough for long johns, 
then it’s too cold for cotton. 
 
4. Don’t feed a victim of hypothermia 
Normal shock treatment and hypothermia treatment are different—
you don’t, for example, want to feed someone who may be going into 
shock because he can vomit and choke while unconscious. However, 
in mild to moderate hypothermia cases, high-calorie foods can be 
given in small, repeated doses to create metabolic heat in the victim 
and help him restore his own heat-generating ability. 
 
5. Let a hypothermic victim get some sleep 
After the shivering, confusion, slurred speech, and clumsiness of 
hypothermia have manifested, an exposure victim also gets drowsy. 
This is a serious warning sign because sleep can lead to death. Keep 
the victim awake as you warm him up. 
 
6. A hot tub will cure hypothermia 
Rewarming is the main way to treat someone whose core temperature 
has dipped far below 98.6 degrees. But dropping somebody in a 
Jacuzzi will cause excruciating pain and can even trigger a heart 
attack. Instead, put hot-water bottles in both armpits, or use skin-to-
skin rewarming. Never use a high-heat source to treat a hypothermic 
person. 
 
Myths about wild animals 
 
7. Eating raw meat and seafood is safe 
Not really. We’ve all seen the survival show with a charismatic host 
scarfing down some poor live animal. This may be safe once in a 
while, but it’s hardly a technique to emulate. Raw animal flesh can 
contain pathogens that may attack the human body, resulting in an 
extended-onset condition that’s difficult to diagnose. What about 
sushi, you say? Plenty of folks eat raw fish and don’t seem to get sick. 
Some raw seafood that comes from saltwater is safe for human 
consumption, but it’s only because their pathogens aren’t very 
compatible with the human body. The worms in sushi and the 
bacteria in oysters aren’t usually the right species to take up residence 
in a human host. Play it safe: Kill it and cook it before you eat it. 
 

8. You can eat anything animals eat 
Despite our shared biology, there’s still a massive difference between 
humans and other animals. Some animals might eat plants that 
happen to be edible to humans, but these same animals can also eat 
plants that are dangerous to us. Birds are the worst animals to 
emulate, as they gobble up a variety of berries, many of which could 
either nourish us or kill us. Even mammals such as squirrels, which 
normally eat nuts that are safe for human consumption, will 
occasionally munch on mushrooms and nuts that are toxic to humans. 
Just because an animal ate it doesn’t mean that you can. 
 
9. Cut and suck a snakebite 
The cut-and-suck technique of dealing with venomous snakebites 
went the way of the dodo, yet it still seems to hang around in 
Hollywood. In reality, this trick won’t work and opens the victim up 
to a larger risk of infection by creating a bigger wound with bacteria-
laden human spit inside. Put on a pressure dressing and get to a 
doctor. 
 
Myths about navigation 
 
10. Moss grows on the north side of trees 
Despite the many cartoons and pop-culture references, moss doesn’t 
always grow on the north side of trees. In my area, I actually find 
more moss on the south side, because it’s sunnier and warmer there 
(a good recipe for plant growth). Depending on the moss species and 
the local climate, moss will grow where conditions are most suitable. 
 
11. You’ll never get lost with a gps 
If you can afford one, you should always take a GPS unit with you 
into the backcountry. These high-tech navigational tools are easy to 
use, and more important, they always let you know where you are. 
But they aren’t a fail-safe against getting lost. If you misplace or 
break the unit, or your batteries die, you’d better have a map and 
compass (and the knowledge to use them) as a backup. Navigation 
isn’t just about knowing where you are; it’s about knowing which 
way to go as well. 
 
12. Follow flying birds to find water 
While some aquatic birds rarely leave the water’s edge, others roam 
far and wide for food. It’s been said that geese fly toward water at 
dusk, but this isn’t always the case. They could simply be flying 
toward a known clearing to spend the night. Since we have no way of 
knowing a bird’s plans for the evening, we can’t rely on it to lead us 
anywhere. 
 
Myths about shelter 
 
13. Build a fire in a cave for warmth 
Cavemen didn’t know any better. You do. Heat causes rock to 
expand. Rock expansion can lead to breakage. When rocks break 
overhead in a cave, it’s called a cave-in. 
 
14. A big fire beats a shelter 
Large-log fires have kept people alive in the cold, but that doesn’t 
mean you can afford to skip building a shelter. What if it rains or 
becomes really windy? You never want to sleep out in the open if 
you can help it. Take the time to build a shelter. It will pay you back 
every time. 
 
15. Space blankets are useless 
Those Mylar-coated emergency blankets certainly don’t look very 
warm. How on earth can something no thicker than a trash bag save 
your life? Well, though the aluminum coating on these blankets is 
very thin, it is thermal-reflective. In other words, it can redirect 
infrared energy, which means that it reflects heat. When you are 
getting cold due to shock or exposure, it’s because the heat you were 
radiating is lost to the air and not replaced. With a space blanket 



wrapped around you, however, the moisture in your clothes won’t 
evaporate (which causes cooling) and you won’t lose as much heat to 
the air moving around you (limiting convective heat loss). So you 
will stay warm when you’re wrapped up in this sheet that looks like 
tin foil. And since these lifesaving blankets pack down so small and 
are so cheap, there’s no reason to run around in the bush without 
carrying a few of them. 
 
16. Lean-tos make great shelters 
Survival shows all use lean-tos because, frankly, they look cool. This 
type of shelter is fine for a woodshed or workshop, but it shouldn’t be 
your sleeping shelter. You need something with walls, a roof, and a 
small doorway to stay warm and dry. 
 
Myths about fire 
 
17. Rub two sticks together to make a fire 
Yes, friction is a way to create a flame, but no, you can’t just rub any 
two sticks together. Friction-fire techniques require practice, patience, 
and luck. Just because it looks easy on television, don’t assume you’ll 
be able to do it under pressure without a lot of practice. 
 
18. Use a thumbnail to test wood 
You may have heard that if you can dent a piece of wood with your 
thumbnail, the wood is suitable for starting a friction fire. This myth 
just won’t seem to go away, but it doesn’t hold up. Some denser 
woods are fine for friction fires, and are some softer woods don’t 
work at all. When the thumbnail test works, it isn’t an affirmation-—
it’s a coincidence. 
 
19. Nose grease is the perfect fire starter 
Is there enough oil on the side of your nose to lubricate the top of a 
bow-drill spindle? I don’t know about you, but I was never that 
greasy, even as a teenager. Furthermore, when you’re trying to build 
a friction fire, you’ll produce more sweat than grease on your face, 
and sweat doesn’t help. 
 
20. Hardwood is best for friction fires 
Just because oak is a great firewood doesn’t mean it works for 
friction fire. Oak’s ignition temperature and density are not useful in 
friction-fire drills or boards. Instead, use soft woods that are non-
resinous. Cedar, basswood, willow, and cottonwood will serve you 
much better than oak or other typical firewoods. 
 
21. Wet matches work when dried 
Nope. The chemicals in match heads are very vulnerable to moisture. 
On typical safety matches, the package will have a striking surface 
that is made from a gritty material such as powdered glass mixed 
with phosphorus. The head of the match is similarly made with grit, 
but it also contains sulfur and an oxidizer. When you strike a match, 
the friction of the glass powder grinding together creates a small 
amount of heat. This warmth converts the phosphorus into white 
phosphorus, which begins to catch fire. If match heads are exposed to 
enough moisture, the careful chemical balance is changed and they 
simply won’t light. Invest in some waterproof matches if you’re 
heading someplace wet. Or keep your matches in a waterproof 
container. 
 
22. Use an eight-sided bow drill 
At some point, using an octagonal drill became popular. The conceit 
is that the edges help the drill grip the bow string in more places, 
resulting in more friction. But these sharp edges end up shredding the 
cord and causing it to vibrate horribly, while failing to grip the string 
any better than a round drill would. 
 
Myths about hydration 
 
23. Drink your own pee to stay hydrated 

This question invariably comes up in my wilderness survival classes: 
“Can we drink urine?” My response: “You could, but why would you 
want to?” Urine is full of the body’s waste products. If conditions are 
grim enough to inspire you to consider urine as a beverage, then you 
are most likely severely dehydrated. The urine of a dehydrated person 
should not be reintroduced into the human body under any 
circumstances. Pee can be handy in other ways: Use it to dampen 
clothing for evaporative cooling in hot climates. But it’s not safe or 
smart to drink it. 
 
24. Drink raw blood to survive 
Sure, there’s water in blood. And some of the traditional cattle 
cultures of Africa still consume cattle blood with milk, but this is 
done for protein and minerals rather than hydration. While the 
consumption of animal blood has helped to keep survivors alive, the 
risk may not justify the gain. Drinking raw blood could mean you’re 
consuming pathogens. 
 
25. Suck on a stone for hydration 
This old survival trick has been practiced across the globe. The idea 
is that sucking on a stone causes saliva to flow. Obviously, you’re not 
sucking water from the stone, so there is no real gain. Most 
calamitously, you could even suck on the stone too hard and inhale it, 
which could cause you to choke. 
 
26. Eat snow for water 
We all know not to eat yellow snow, but what about the white stuff? 
Bad move. There are four classes of snowflakes and many shapes 
these classes can assume. But they all contain more cold air than 
frozen water. In any volume of snow, the air-to-water ratio is about 
9:1. This means you’d need to eat about 10 quarts of snow to yield 
one quart of water in your belly. Forget about brain freeze—this is 
core freeze. If it is cold enough for snow to be present, then it is cold 
enough for hypothermia. Always melt snow before drinking. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 



 

 
 
 



 


