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Growing Your Own 
Food Is Easier Than 
You May Think
 
With today's economy and food 
borne illness a very real possibility, 
many people are turning to back-
yard gardening. For some it has 
become a necessity, while for oth-
ers it is a productive hobby. From 
an economics, not to mention health 
perspective, raising your own veg-
etables just makes sense. Surpris-
ingly enough, you do not need acres 
of land and tons of garden soil to get 
started.
It is that time of year again, seed-
lings are being displayed and pallets 
of potting mixes are everywhere you 
turn when visiting your local home 
and garden store. So how do you get 
started? What vegetables grow best 
and where and what skills do you 
need? Virtually any type of vegeta-
ble can be grown anywhere and if 
you can handle a trowel, you have 
the skills needed. Let nature do all 
the heavy lifting. Here is a list of 
vegetables that can be grown on a 
patio, in a backward planter, a cul-
tivated section of the yard or even 
grown in pots.

Tomatoes can be grown •	
in pots or sown directly 
in well cultivated soil
Bell Peppers•	
Herbs such as parsley, •	
chives, dill, tarragon, 
and many others can be 
in planter boxes or sown 
directly into the garden 
plot
Hot Peppers of all types •	
including jalapenos and 
cayenne

 
The list is by no means comprehen-
sive. Use your imagination and you 

can grow anything practically any-
where.
What do you need to get started? 
First, you need a sunny location. 
Vegetables,	 unlike	 certain	 flowers	
thrive in full sunlight; in fact, they 
need at least six to eight hours of 
direct sun daily. Tomato plants in 
particular suffer low yields and the 
plants become "leggy" if they do not 
get enough sun. What happens is the 
plant, in its effort to reach sunlight, 
will grow long stems void of foli-
age. The plant will grow tall but will 
have a very limited yield. The plants 
are weaker and will be more suscep-
tible to pests and disease. Tomatoes 
need at least six hours of sunlight 
daily. The plants also need up to two 
inches of water weekly.
Tomato plants are self-pollinating 
(do not need bees for pollination) so 
they are very popular for patios and 
even sun-rooms. The plant produces 
both the male and female blossoms. 
If the plants are grown in an en-
closed area, you will need to shake 
the plants gently once the plant 
shows blossoms. Shaking allows 
the pollen to fall from one blossom 
to another. If planted outside, nature 
handles this by providing a breeze 
from time to time. Cucumbers, 
squash and various other plants will 
need active bees to ensure pollina-
tion.
Tomatoes and cucumbers need 
warm soil and balmy nights. It is 
not advisable to transplant until 
the average nighttime temperature 
is above 50 degrees Fahrenheit or 
10 degrees Celsius. Tomato plants, 
if started indoors, will need to be 
slowly introduced to the outdoors. 
Place the plants outdoors for a few 
hours daily until ready to plant in 
the ground. This hardens the plants 
by exposing them to varying tem-
peratures and breezes. The tomato 
plant senses the change. Soon it will 

begin to grow thicker stems to store 
and transport water and to support 
the plant. Plants that are not hard-
ened have less of a chance of sur-
viving.
When transplanting, bury as much of 
the plant as you can. Some experts 
say 80 percent of the plant should 
be buried. This ensures strong stems 
and heavy foliage. To produce larg-
er tomatoes, some gardeners even 
prune their plants. This allows the 
plant to direct more nutrients and 
water into each fruit. This reduces 
the yield but produces larger toma-
toes.
To grow organically, you should 
have a compost pile. Compost is 
simply the decomposition process of 
organic material – household scraps 
such as overripe fruit, potato peels 
and so forth. However, do not com-
post animal waste, bones or meat. 
You can compost grass clippings, 
yard waste and so on. The compost 
is a fertilizer. Mix it with top soil, 
peat moss or potting soil. You can 
also mulch with it around the base 
of the plants to inhibit weed growth 
and to retain moisture.
Herbs such as dill, garlic and even 
green onions act as a natural pest 
repellent. You can plant these herbs 
in any garden area to ward off plant 
eating pests.
Do not let any vegetables languish 
on the vine. Tomatoes can be picked 
early and they will ripen after pick-
ing. Pick cucumbers before they 
become too large, because they will 
produce more seeds and become 
tough when allowed to get too big. 
Moreover, harvesting regularly will 
increase the overall yield.
Following these simple rules and 
tips, along with a little experimenta-
tion and the will to grow, and you’ll 
be a great backyard gardener in no 
time.
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Food is everywhere; it is just not 
packaged and ready to serve. It 
requires work and some skill to 
obtain it in the wilderness. Wild 
game can be caught by trapping 
or hunting. Then the game must 
be dressed out and made ready 
for cooking and eating. Streams, 
rivers	 and	 lakes	 have	 fish.	 Fish	
can be speared, caught by hand 
or caught the traditional way by 
line and hook. Cooking requires 
fire	and	basic	cooking	skills	along	
with some utensils. Additionally, 
you will need a knife for dress-
ing game, and some cooking im-
plements. The knife needs to be 
heavy and sharp. Hacksaws can 
be used to cut bone and haunches 
into steaks. Start gathering the 
basics now. Use a separate back-
pack for camp cooking utensils.
Wild berries are everywhere 
which include strawberries, 
blackberries, raspberries and 
blueberries. Never eat any berry 
or plant unless you have intimate 
knowledge of it. Pine cones when 
heated	over	a	fire	will	crack	open	
revealing pine nuts, which are 
quite edible and delicious.
Frogs can be eaten but not toads, 
rabbits can be consumed along 
with snakes, deer, raccoon and 
opossum.	 Wild	 game	 or	 fish	
should never be eaten raw or 

undercooked. However, many 
people caught alone in the woods 
succumb to the philosophy that it 
is better to be rescued sick than 
to be found dead of starvation or 
dehydration. Everyone has deci-
sions to make. You can survive in 
the	wilderness;	and	finding	food	
in the wilderness is not as daunt-
ing a task as many believe.
Find	water	and	you	will	find	wild	
game. They will use trails from 
their dens to the water. Game 
trails are easily recognized. If you 

Finding Food in the Wilderness
are using traps, vary the locations 
from day to day. Once the game is 
caught, cook it all. Cooked meat 
will last longer than raw meat. 
Raw meat can spoil in a matter 
of hours without refrigeration. 
Smoked or salted meats can last 
for days if not weeks without re-
frigeration. Finding food in the 
wilderness takes patience and a 
cool head. Frustration is always 
a part of survival. Think through 
every situation. Practice the skills 
needed before you need them.

http://www.camping-gear-outlet.com/?src=shareasale&utm_source=ShareASale&utm_medium=affiliate&utm_campaign=Affiliate%2BProgram
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You	 may	 find	 yourself	 in	 a	
situation where you do not 
have room or even soil to grow 
plants. What do you do? Disas-
ter has struck and you believe 
the soil is possibly contaminat-
ed, but it is essential that you 
have the ability to grow your 
own food. You can grow your 
own food without soil. The 
things you will need however 
are a growing medium, such as 
coconut grass, water, plant nu-
trients, two small water pumps 
and some type of water trough. 
Additionally, you will need 
what is generally referred to as 
chicken wire. The wire should 
be small enough gauge where 
you can mold it into holders 
for the coconut grass. You will 
essentially be making small 
wire baskets to hold the seeds 
and grass. The trough can be 
guttering that is used on struc-
tures or plastic water pipe such 
as polyvinyl chloride or PVC. 
The PVC can be cut down the 
middle to give you two halves. 
Use larger pipe, up to eight 
inches in diameter, if you plan 
to grow large root vegetables. It 
is also recommended you split 
the pipe if growing root veg-
etables. You can grow inside 
or outside, but remember cer-
tain plants require pollination 
by bees. However, if you must 
grow inside you can pollinate 
by hand using a small camel 
hair paintbrush. You start with 
a water reservoir. The reser-
voir at one end of the tubing 
will be to feed the plants; you 
must also have a collection 

reservoir to contain 
the circulated water. 
If you have decided 
not to split the pipe, 

you can cut holes in the pipe 
and insert the wire baskets. 
The idea behind hydroponics 
is keeping the growing me-
dium, which in this case is co-
conut grass, wet with nutrient 
rich water. The screen is fash-
ioned over the trough and at 
one-foot intervals, you will cut 
a hole in the screen and place 
the seedpod basket made from 
the wire, in the hole. The bas-
ket must be such that the grass 
is in the water stream. Simply 
bend the wire so it is attached 
to the screen covering the pipe. 
A quick review shows you have 
two pipes with a screen cover-
ing them, and at one-foot in-
tervals, you have inserted wire 
baskets with coconut grass.
The reservoir that feeds the 
plant trough will need a small 
pump and tubing. The pump 
will push the water through 
the	 trough,	 flowing	 through	
the grass. The grass collects 
the nutrient rich water sup-
plying the seed and eventually 
the plant itself with nutrients. 
Once established, the roots can 
grow into the trough allowing 
the water to run over them. 
The roots will collect what is 
needed to feed the plant. Place 
3 seeds in each basket of coco-
nut grass. Once each plant has 
grown a third leaf, cull out the 
weaker looking ones. Virtually 
any vegetable can be grown 
this way including potatoes, 
carrots, turnips and other root 
vegetables. Tomatoes, pep-
pers, squash and cucumbers 
can be grown as well. The 

pump pushes the water along 
the trough. In most cases, it is 
acceptable to have a continual 
stream.	 The	 water	 must	 flow	
into a collection trough or be 
routed by tubing back into the 
reservoir that feeds the plants. 
You can insert a pump into 
the collection tank and pump 
it back to the feeding tank as 
well. The nutrients will deplete 
themselves overtime so it is 
important to replenish as need-
ed with water-soluble fertil-
izer. Know how many gallons 
are in the feeding tank so the 
proper ratio of fertilizer to wa-
ter can be achieved. Purchase 
a water test kit at any garden 
supply store and test your wa-
ter for nutrients. With some 
experimentation you will soon 
learn how often to add nutri-
ents. If you grow in a green 
house, or even outside, sun-
light will not be a problem; if 
you grow inside, you will need 
adequate lighting. Grow lights 
or	 fluorescent	 lights	 are	 ac-
ceptable. You need a minimum 
of 16 hours a day of lighting 
if growing inside a structure. 
Start and stop at the same 
times every day. You will need 
a support structure for certain 
plants such as cucumbers or 
tomatoes. This can be accom-
plished by running string down 
each side of the troughs. You 
will need to elevate the support 
structure, as the plants devel-
op. As the plants develop and 
the roots become much longer 
you will have to maintain the 
correct water level. The plants 
will absorb much more water 
and fertilizer when grown this 
way, thus producing fast grow-
ing healthy plants.

AnAlternative 
Growing Method
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http://www.preparemag.com
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Today, as people pre-
pare for catastrophic 
events, their thoughts 
often turn to “sur-
vival food” which is 
often associated with 
“wilderness”.  With-
out a doubt it is a 
good idea to become 
familiar with ed-
ible plants, many of 
which can be found 
in your own yard 
such as dandelion, 
chick weed, plantain, 
lambs quarters, vio-
lets, parts of cattails, 
rose and hibiscus pet-
als... etc. Of course 
survival “food” can 
also mean critters and bugs. 
But putting “wilderness” 
aside for now I’d like to fo-
cus on “traveling food”, that 
is, what food works best for 
a Bug-Out-Bag or hand bag 
while on the road.

When I travel abroad, I take 
my “Bug-Out-Bag” (BOB) 
with me for “back-up” in 
case my luggage is lost and 
also to evaluate new items 
for practicality and useful-
ness. 

My	kit	includes	a	filtered	wa-
ter bottle and I always carry 
some food snacks like dried 
fruit or nuts. But I also carry 
some type of meat. Histori-
cally speaking, preserved 
meat would be jerky or pem-
mican, but today’s counter-

part employs preservation 
technology in the form of 
foil pouch packaging.
I’ve been using foil pack-
aged meat as it has a slen-
der	profile	and	 is	somewhat	
lighter in weight than canned 
goods. In the local grocery 
store,	you	can	find	plenty	of	
fish	pouches	such	as	tuna	or	
salmon	(if	you	like	fish).	Oth-
erwise, it’s slim pickin’s with 
SPAM pouches as the “other 
meat” option. In a Sports 
Department or Sports Store 
you	can	find	the	superior	but	
more expensive (and bulky) 
foil pouch meals known as 
MREs (Meals Ready to Eat), 
but you’ll need to determine 
how much space, weight and 
budget that you can afford.
Many of these meals have an 
amazing exothermic heating 

“Traveling Food” For The Road 
by Ken Youngquist

system that is quite remark-
able.
When deciding on what 
food to pack, take into con-
sideration how isolated you 
expect to be from potential 
food resources as this may 
dictate the quantity and qual-
ity of your choice. Fluids add 
weight while dried goods 
will need hydration. The 
good news is that foil pack-
aged food is ready to eat and 
has a shelf-life in terms of 
years and new products are 
constantly being produced 
which gives us more variety.

As usual, it’s best to test the 
food ahead of time to be sure 
that it works for you and is to 
your liking before you stock 
up.

http://www.preparemag.com
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Finding Consumable 
Plants in an Urban Setting
 
The following may seem some-
what extreme, but preparedness 
and having knowledge could mean 
the difference in your survival.  
For people living in Urban areas, 
there are some important skills that 
may be needed. Imagine a scenario 
where your city is in ruins follow-
ing a disaster.  The food supply is 
beginning to run low, and looters 
and scavengers have cleaned-out 
the stores and most residential 
homes.  Looters and criminals 
typically are not going to think or 
plan very far ahead, therefore, they 
will move through areas looking 
for easier targets and are likely to 
starve rather quickly. The “think-
ers and planners” will be the ones 
who survive.  That is you; you have 
prepared and have thought-through 
most scenarios. You realize that 
checking the stores is dangerous 
so you have another plan - gardens 

and wild edible plants. Gardens can 
be found in zoos, on terraces and 
on many building rooftops. Find-
ing consumable plants in an urban 
setting can be accomplished with 
a little planning. Wild consumable 
plants are everywhere. Before eat-
ing any wild plants, you will want 
to know for certain that it is edible.  
Obviously, it is important to be 
prepared, so it is a very good idea 
to begin studying botany books 
and	conduct	field	 trips	 to	 identify	
edible plants before any disasters. 
The following list offers a few of 
the more common and easily rec-
ognized edible plants. The list is 
by-no-means comprehensive, but 
will give a place to begin. Once 
again, make sure you know what 
you are consuming. Dandelions, 
chickweed, stinging nettle, wild 
onion, clover, pine nuts, day lilly 
petals, carnation petals, and miners 
lettuce... Many of these plants can 
be found growing in parks, back-
yards	 and	 many	 flower	 gardens.	

Businesses	may	also	have	flowers	
growing as part of their landscap-
ing. The plants can all be eaten 
raw. You can also cook them in 
with meats or boil and drink as a 
broth or tea. These plants are easily 
identified	and	are	very	likely	to	be	
found growing in an urban setting.  
Rinse all plants well before eating 
to wash off any contaminants. Use 
white vinegar if you have any or 
use clean water if vinegar is not 
available. If you believe the plants 
are contaminated with pesticides, 
wash with soap and water and rinse 
well. Even in large cities there are 
green zones. The plants will likely 
flourish	 if	 left	 alone	 during	 cer-
tain calamities. Seek out the green 
zones and harvest with “coming 
back for more” in mind.  In other 
words, do not trample the entire 
patch. Certain plants grow more 
abundant when parts of them have 
been harvested.  The plants once 
picked	will	 last	 between	 five	 and	
seven days.

http://www.compostmania.com/Composting/Compost-Tumblers?utm_source=shareasale&utm_medium=banner&utm_content=240480%2B-%2BOCT-Tumbler-NP-1.2&utm_campaign=Categories
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Searching and exploiting food 
sources is called foraging. There 
may come a time that you, as an in-
dividual or as a family, because of 
certain situations, may need to begin 
foraging for food. Situations could 
include	a	total	collapse	of	the	finan-
cial and or energy infrastructures 
in this country. This means supply 
chains are disrupted and crops can-
not be harvested. The grocery store 
shelves will be empty. Your refrig-
erator and kitchen cabinets will then 
soon be empty as well.
You can stockpile food against such 
situations. However, as a practical 
matter, you simply may not be able 
stockpile enough. You may have 
enough for a week, a month or pos-
sibly longer, but it will run out and 
more than likely run out faster than 
you had planned.  Neighbors, friends 
and even strangers may seek shelter 
and provisions from you because 
you were prepared. Your food will 
not last as long as you think, so you 

must be prepared from the onset to 
forage. Start foraging for food im-
mediately after the disaster strikes, 
do not wait for your supplies to run 
low – begin at once.
First, get to know your surroundings. 
People drive the same roads day-af-
ter-day and never pay attention and 
some have no idea what is around 
them. Keep in mind, the roads and 
landmarks will look different when 
on foot, so you need to know how 
to use a compass and map. You will 
not have vehicles; your food gath-
ering will have to be done on foot. 
Look for stray domesticated farm 
animals, cattle, dairy cows, chick-
ens and hogs. Capture as many farm 
animals as you can and corral them 
for future meals. You must, out of 
necessity, learn how to butcher ani-
mals properly.
Forage for garden plots and collect 
vegetables. Begin planting your own 
vegetables if the season is right as 
well. Learn how to grow vegetables 

using hydroponic growing methods 
and begin growing year-round. For 
you to survive long term, you will 
need to develop your own food sup-
ply chain. You must begin hunting 
and growing crops along with rais-
ing farm animals. Foraging for food 
is necessary but be aware that the 
competition for available food will 
become	fierce	–	especially	as	a	cri-
sis deepens.
When disaster strikes, you will not 
be able to buy food off the shelf. It 
will not be packaged, canned or fro-
zen. You must learn how to prepare 
and preserve your food supply. Our 
ancestors foraged for food every 
day of their lives. They did not have 
grocery stores or refrigerators. They 
had a section of land they called 
their own and they survived off that 
land.  Begin your survival today by 
preparing to properly forage and 
manage your own food production 
and supplies.

Foraging
for Food
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When talking about food for survival 
purposes most of us think of hunting 
with	rifles	or	shotguns,	butchering	a	
chicken, or skinning a rabbit which 
is nicely locked away in a very con-
venient cage in the back yard. But, 

true survival, in a worst case sce-
nario; could easily depend on your 
ability to trap your own food.
I have never trapped, never tried to 
set a trap, never considered learning 
how	to	trap,	so	I	had	to	find	a	trusted	

resource to provide answers to my 
trapping questions. I enlisted the 
help of a gentleman who has over 
40 years of experience in this area 
and is respectively known as, ‘Trap-
per’ Fry. 

He agreed to let me ‘pick his brain’ 
on topics related to trapping food 
for survival and the security mea-
sures one should take in a worst case 
scenario. In an interview setting; 
I asked the questions and he gave 
me his opinions based on skill and 
practice. The interview started with 
me asking about his background in 
trapping; I requested suggestions 
for the novice; and I asked his opin-
ions on the advantages of the skill 
in general.

Q: I must assume ‘Trapper’ 
is a well earned nickname, 
how long have you been trap-
ping?

A: I started trapping around 8, 9, 
and 10 years old. I would watch 
my grandfather set traps and 
work his trap lines, I read a lot of 
books on trapping, practiced the 
skill, and later I was a member of 
several local and national trap-
ping organizations. During the 
school year, I would set my trap 
lines, get up very early and check 
them before school. 

Q: You said you checked 
your trap lines before school 
– why before school and not 
after school?

A: Furbearers are nocturnal, they 
move at night. Furbearers are 
typically muskrat, mink, raccoon, 
beaver, fox, and coyote. Back 40 
years ago, these furs were bring-
ing a nice price and trap thieves 

Trapping Food for Survival
by Lynette Fry

http://www.shareasale.com/r.cfm?b=288503&u=239844&m=31515&urllink=&afftrack
http://www.shareasale.com/r.cfm?b=288503&u=239844&m=31515&urllink=&afftrack
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A 330 Conibear is yet much larg-
er; normally this trap will take a 
trap setting tool to set it because 
of the strength of the springs, and 
is suited for beaver, dog, fox, and 
coyote.  

Conibear traps can be used in 
many different ways and some 
are; a den entrance, trail set, and 
bait set.

These are instant kill traps; where-
as, with snares and leg-hold traps 
the animal is simply ‘held’ until 
you get there and kill it yourself. 
Some people prefer the animal to 
be dead quickly and dead when 
they arrive to check the trap.

At this point I asked Trapper to 
walk me through how to set a 110 
Conibear trap. I took pictures as he 
walked me through the process.

Take a look at the demonstration on 
the Prepare Magazine Blog

After the demonstration I had a 
much better feeling on how to set a 
trap but I still had questions as far 
as marking traps and the security of 
the traps in a worst case scenario. 

Our interview continued:

coop at night and where the ani-
mal (a raccoon) was getting in at, 
was a perfect place to use a snare. 
Again, it all depends on your pur-
pose.

Q: I’ve read a lot on the vari-
ous kinds of Conibear traps. 
I understand there are 110’s, 
220’s, and 330’s. Can you ex-
pand on this?

A: Sure, a 110 Conibear is basi-
cally for small animals such as; 
muskrat, rabbit, squirrel, and big 
barnyard rats, animals of those 
sizes. The jaw opening is large 
enough (4.5” x 4.5”), but not too 
large so the animal can’t escape 
and these have one spring.
A 220 Conibear is heavier metal, 
normally two springs, and is suit-
ed for animals such as raccoon 
and ground hog.

were thick (so to speak), so you 
had to get out early and check 
your traps, take the catch back 
to a secure location so the animal 
didn’t get stolen.

Q: What is a trap-line?

A: A trap line is just a term for all 
the traps you have set out.

Q: What is your favorite trap 
to use?

A: I don’t particularly have a fa-
vorite trap. Trapping is just like 
any other survival tool, it works 
best if you know what you are try-
ing to accomplish. If I am trapping 
small animals, such as; squirrel, 
rabbit, muskrat, I prefer to use a 
110 Conibear. On the other hand, 
last year I had a problem with a 
varmint getting into my chicken 
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Q: In a worst case scenario, 
is marking traps a good idea? 
What are some tips you can 
give?

A: My advice is to always mark 
your traps, but in a worst case 
situation there maybe people out 
looking for dinner! You wouldn’t 
want to flag your traps with a 
red ribbon tied to the top of the 
stick you used to secure it – that 
could alert anyone that there was 
‘something’ of importance being 
marked. I prefer to use a secure 
device that is not readily seen as 
an ‘alert’ but one that I would 
recognize as a trap marking by 
the one who set it.  

Q: My final question – why 
not simply use a .22 rifle to 
shoot a rabbit or squirrel in-
stead of going to the trouble 
of setting a trap?

A: Traps work 24/7/365. In a bad 
situation, if I were to spend 3 
hours out hunting with a .22 rifle 
that’s 3 hours I could have been 

performing some other function 
of importance. One also increases 
their likelihood of success with 
setting many traps. Traps can be 
set in several locations, but a hu-
man can only be in one place at 
time. Also, if we find ourselves in 
a WROL situation do you really 
want to alert the neighbors that 
you have guns, ammo, and are out 
hunting for food?

As we concluded our interview, 
Trapper	 also	 spoke	 briefly	 on	 the	
overall subject of trapping by say-
ing, “This is a brief, very brief 
overview of trapping. There are en-
tire books dedicated to the various 
aspects of trapping, the animals to 
trap, how to, when to, etc. A person 
new to trapping must make the time 
to invest in learning a new skill. A 
good trapper must learn their quarry 
(their prey).

One good way of determining what 
animals are on your property is to 
look for tracks, especially in snow, 
sand, or mud. These tracks will of-
ten lead to feeding places or water-
ing holes. It is only with learning 

tracking skills you can become a 
successful trapper.
Most people in the US have an 
abundant supply of squirrel, rab-
bit, and ground hog along the edges 
of their property, again, you must 
know your quarry.”

I closed the interview with asking 
Trapper what meat he liked best. He 
quickly replied, “I prefer the vege-
tarian animals such as rabbit, squir-
rel, beaver or ground hog vs. the 
meat eaters such as mink, coyote, 
and fox. And by the way - young 
ground hog is great!”
Although I’ve never eaten any of 
the above, I left the interview with 
a renewed sense of security – you 
see, Trapper is not only an excel-
lent trapper, he’s also my husband. 
I know in a worst case scenario he 
has invested the time to learn and 
perfect the skill of trapping! I now 
have a heightened sense on the im-
portance of trapping.

When practicing this skill, be sure 
and check your local trapping 
laws first and always practice 
safety when handling traps.
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What you need to do is create a 
“shopping list” and conduct some 
recognizance to discover what is 
in	your	general	area.	The	first	thing	
to do is equip yourself with local 
knowledge. You will be surprised at 
how much is around you, what you 
already know and what to look for.
To begin discovering what is in your 
area and create your “shopping list”, 
you are going to need a map of your 
local area. You want a rather close-
up map showing your area in detail. 
One of the best places to get this type 
of map is Google Maps. In fact, you 
can even go one step further and get 
Google Earth. With both of these 
resources, you can create a rather 
detailed map of your food sources 
in your local neighborhood.

Using Google Maps and Google 
Earth,	 the	 first	 thing	 you	 are	 go-
ing to need to do is create a Google 
account so that you can save your 
maps. Once you have a Google ac-
count you can create as many maps 
as you want. Also, if you have a GPS 
such as Garmin or Magellan, you 
can actually import your Google 
Map information into your GPS. 

A special note on privacy:
I know that there are some out there 
who are concerned with privacy and 
Google being “big brother” and all, 
but if you have access to the internet 
and have ever gotten an email ac-
count, there is a folder on you and 
all the credit bureaus and govern-
ment have access to this informa-
tion. They already know what you 
had for breakfast and know the odds 
that you will either eat in or go out 
for dinner.  So to balk and say you 
will not get a Google account is 
foolish; that is, unless you know of 
some other mapping source that is 
free and with as much capabilities 
as Google Maps and Google Earth. 
Your focus needs to be about feed-
ing yourself and your family when 
everyone else is in competition for 
the same food source.

As an example for using Google 
maps, let’s create a map for prickly 
pears. Once on the website, enter 
in your address. Odds are in most 

cases, it may take you 
right to your 

house or 

Creating 
a City 

Foraging 

Map
by Ray Gano

Do you know what you can forage 
in and around where you live? If 
not, this may be an important skill 
for you to know and actively pur-
sue. By identifying ahead of time 
the plants that you can eat, the 
guess work and footwork are over 
so you can be ready if it becomes 
necessary for you to forage.
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it could be a few houses down, but 
nevertheless you still are in your 
area. 
Switch to “satellite” mode and you 
will have a satellite view of where 
you live, and yes, be able to see your 
house. In fact, you may be able to 
see your car or possibly even your 
pets as well if you have them. It is 
very big brother but this is the age 
of big brother, the key is to learn to 
adapt and overcome. Learning to be 
a small blip on the radar is the main 
point.

THIS IS IMPORTANT. If you do 
not want everyone in your area 
knowing of your food source maps, 
then make this UNLIST-
ED.  The nice thing is 
that you can also share 
these maps with your 
networked prepper group 
/ tribe if you chose to 
do so by simply sending 
them the URL.
Now that you have a 
saved map, you can 
start marking the area in 
your general vicinity as 
to where all the Prickly 
Pears are located.  Us-
ing your mouse, LEFT 
CLICK – you will see 
the mouse change into a 
fist	like	it	is	grabbing	the	
page. Next, pull the map 
in the direction you want 
to go and come to your 
first	Prickly	Pear	source.

As you can see in this photo, I have 
identified	 my	 first	 Prickly	 Pear	
bush. Using a blue marker from the 

upper left corner, I moved the icon 
to where the plant is located. I then 
titled it and in the description box 

noted “Prickly Pear 
bush #1.” You can 
put any sort of de-
scription here that 
you want. For exam-
ple, if there are dogs 
nearby that might 
bark, note that.  If 
the people who own 
the bush are hostile, 
note that.  Note how 
big it is and give a 
date to the last time 
you saw the plant. 
There is a chance 
that something like 
this will get torn 
up or eaten. Just in 
case this happens, 
do not kill the loca-
tion.  In the case of 
the prickly pear, it 

The Prickly Pear Map
Once you have opened a Google account and entered in your address, save the map as PRICKLY PEARS. You can 
see in the photo that I have put a description in with the map and I have also made the map UNLISTED.
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will spawn off new growth and you 
will have young tender pads in the 
spring. These are excellent to eat.
 
LEFT CLICK again and drag the 
map to your next location. You can 
see	 that	 I	 have	 identified	 the	 next	
prickly pear bush and named it 
“Prickly Pear bush #2”. Select OK 
and it will be saved to your map. 
Continue to do this with all your 
other food sources and as you dis-
cover another food source, you can 
easily create additional maps.

 
If you have Google Earth, which 
is free to download, you can do 
the same thing. For everyone who 
has privacy issues, you can actu-
ally utilize Google Earth without 
a Google account. You can save 
your maps directly onto your com-
puter. However, you will still need 
access to the internet for Google 
Earth to download the maps of 
the area. Google Earth works in 
the same way as Google Maps but 
it has more features. For instance, 
you can create walking or driving 
routes from plant to plant. I per-
sonally like the features in Google 
Earth.

Using USGS Maps

If you want to get further away from 
online resources like Google Maps 
and Google Earth, you can go to the 
USGS and order maps of your local 
area.
 
This is where I get physical maps of 
our area. A 1:24,000 scale should do, 
but if you can get even closer, that 
is better. Yes, this is kind of the old 
fashioned way, but it does serve its 
purpose.  Another source of maps is 

your local gas stations. 
This is an additional op-
tion to look into as well.   
They often have maps 
with advertisements but 
are closer in scale which 
makes them easier to 
mark.
 
Using GPS

If you are a “tecky” like 
I am, using a handheld 
GPS with software is a 
great way to record all 
your food sources in 
your area. In fact, those 
who are concerned with 

privacy, using a GPS is the best way 
to go.  All you need 
to do is go around 
your neighborhood 
and mark waypoints 
to all of the cactus 
and other edible plant 
sources. Mapping 
this out will help you 
in your harvest and 
also prevent you 
from over-harvesting 
a food source.
 
Once you have 
your food sources 
marked, download 
it to your computer 

and you can zoom in fairly close, 
make notes, create routes, note har-
vest times, etc. The key and goal 
in keeping these records is to help 
you maintain a renewable resource 
without it being over-harvested 
and to prevent getting “picked off” 
from other people seeing your food 
sources as you gather and forage in 
the city.  Also, the more random you 
can make your food gathering expe-
ditions, the more food you will be 
able to possibly harvest.
 
In addition, by noting the optimum 
harvesting time for each plant in 
your maps, if you have a short har-
vest time, then noting this will en-
able you to take full advantage of 
the food sources. For example, in 
our area Pecans start dropping be-
tween September-October. I would 
want to mark that in my mapping 
software so that I’m prepared to 
gather as much as possible during 
those times for my food source and 
food storage. There are things you 
will want to have researched well 
ahead of time so when foods ripen 
you are knowledgeable of their lo-
cations	and	efficiently	prepared	with	
the proper means to harvest, gather, 
and bag up your foods.
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Practical Guide to

Finding and Preparing

Food for

SURVIVAL
Imagine you wake up tomorrow and there is no electricity, no natural 
gas, and the stores are all shuttered.  A crisis struck while you slept. The 
government has declared a state of emergency. Landlines do not work; 
there is no Internet and no cell phones. It is dark and you are already 
hungry.
 
Some people are oblivious to their surroundings and if they wake to a 
cold dark room, they panic. They may not survive because they imme-
diately deny the chaotic reality of things and some, unfortunately, will 
succumb to fear and perish quickly.  Obviously, good preparation skills 
will help to keep you and your family calm during a crisis.  Mental pre-
paredness is as important as many other survival skills.
 
Training	and	practice	stifles	panic.	Knowledge	gives	you	the	confidence	
to meet any crisis. Because of the crisis, you must begin gathering and 
preparing food for a prolonged period. Begin training yourself today 
about environmental awareness.  You need to know what is around you 
so that you can utilize all available resources in your survival.

So, let’s look a little deeper.
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First Day
Take inventory and begin gather-
ing all non-perishable food. 
Frozen foods will stay frozen 
for another 24 hours if you 
do not open the freezer door. 
Consider that you may have to 
leave your home, so gather to-
gether all the backpacks as well. 
Keep in mind, your neighbors or 
even strangers may be in panic 
mode and will be desperate. They 
are not hungry yet but are in a 
high state of distress. Be careful 
and begin hiding some supplies 
away from the home. People may 
attempt to ransack your home for 
food or other supplies, so remove 
all essential items as quickly as 
possible. Bury as much as you 
can and mark the locations. Once 
settled after the initial shock, 
which is usually the next day, be-
gan preparing any frozen foods 
you have.
Unless you have stockpiled food 
for weeks or even years, you may 
only have enough for a single 
week, maybe even less. Food is 
a priority and it must be prepared 
safely.  If you do not have elec-
tricity and the propane or natural 
gas stove is inoperative, you must 
build your own stove and it has to 
be	outside.	Never	start	a	fire	inside	
of any structure. Canned foods 
can be consumed without cook-
ing, unless it is otherwise stated.  
Never consume raw meat.

Day two may already feel like a life-
time, but it is really only the beginning. De-

pending on the level of the crisis, the stores in the area 
may have already been looted. You must survey your 
area for farms and look for domesticated farm animals 
and garden plots. If you live in an urban area, look for 
patio gardens and/or community gardens depending on 
the season. You may have to hunt wild game or gather 
farm animals for a sustained crisis if you live in a rural 
area. For your own survival you may have to, shall we 
say, borrow items that may otherwise go to waste. If 
the entire country is a crisis, you will have to gather 
items from abandoned stores, warehouses and other 
homes. This is a fact that you must deal with quickly. 
There is no one to call and you must move quickly and 
make decisive decisions.

Day Two

http://www.bulkherbstore.com/#a_aid=grainstorehouse&a_bid=64f4e800
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“Preparing you and your kitchen with tools, tips, skills and encouragement.”

Learn Preparation Skills

FREE WHOLE GRAIN RECIPES BULK FOODSRADIO SHOW

Excalibur Dehydrator

Grain Mills

Food Storage Needs

Sun Oven

(800) 824 - 4655
(828) 536 - 4988

Mon-Thurs 9am - 5pm Eastern    Fri 9am - 4pm Eastern    Closed Sat & Sun

http://www.millersgrainhouse.com
http://www.millersgrainhouse.com/store/index.php?main_page=index&cPath=139&zenid=e2bd39b72070408890b82409ccf3ae7f
http://www.millersgrainhouse.com/store/index.php?main_page=index&cPath=81_16
http://www.millersgrainhouse.com/store/index.php?main_page=index&cPath=81_18
http://www.millersgrainhouse.com/store/index.php?main_page=index&cPath=81_63
http://www.millersgrainhouse.com/store/index.php?main_page=index&cPath=83&zenid=51c7e0e0bf1bcfe18c1c0abb9b5490b6
http://www.millersgrainhouse.com/join-our-newsletter/
http://www.millersgrainhouse.com/bulk/
http://www.millersgrainhouse.com/radio-show/
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Cook all raw meat at once. Cooked meat will last several days without refrigeration; 
whereas, fresh meat will spoil in a matter of hours. You can smoke meat to preserve it 
as	well.	Cut	the	meat	into	strips	and	build	a	platform	high	above	the	flames	to	lay	the	
meat on. Forked sticks at either end of the pit can be used. Place several long branch-
es across the pit using the forks as a support and lay the meat over the branches. Build 
a	fire	and	use	green	wood	to	create	smoke.	The	smoke,	not	the	heat,	is	what	will	cure	
the	meat.	Make	sure	the	smoke	from	the	fire	encompass	the	meat	at	all	times.	It	will	
take up to 24 hours to cure the meat. Meat can also be placed in salt for preservation; 
salt will draw all the moisture from the meat. This is called “salt cured meat” and you 
can	cure	fish	with	salt	as	well.	Dried	meat	does	not	have	an	environment	that	allows	
bacteria to grow. Bacteria will cause meat to decompose or spoil. Whether you are 
smoking or salting meat, the objective is to get the moisture away from the meat as 
quickly as possible. Bacterium needs moisture to live. Think of beef jerky.

Man-made bricks, cinder blocks or natural 
stone can be used to build a cooking stove. The design must be such that it contains the 
fire	and	allows	you	to	place	grates	across	it	for	pans	or	for	laying	meat.	Everyone	has	
seen the shows where the survivalist bites the heads off of snakes or frogs without cook-
ing	them	first…	bad	idea.	All	meats	must	be	thoroughly	cooked	to	kill	all	bacteria	in	the	
meat. The internal temperature must reach at least 165 degrees Fahrenheit. You may not 
have metal grates but you can use wood. Trim some hardwood branches such as oak, 
maple, ash or hickory. The wood must be alive, or in other words, green. Lay the sticks 
across	the	pit	so	they	do	not	touch	the	flames.	The	green	wood	will	not	burn	unless	it	
is	in	direct	contact	with	the	flames.	Therefore,	you	must	build	your	stone	fireplace	high	
enough	to	allow	room.	You	will	cook	from	the	heat	and	not	the	flames.	Never	burn	treated	
lumber	for	cooking,	or	any	non-wood	item	at	all.	Use	only	hardwoods	for	cooking	fires.	
Use pine as a last resort. Non-wood items may give off toxic fumes. Treated lumber uses 
arsenic in it preservation process, so never burn for heat or cooking.

Build a Stove

Proper Cooking is Essential



Bury all food waste away from 
camp or your structure. The entrails 
and scraps will attract predators 
and create odors. In addition, the 
food waste will create a breeding 
ground for bacteria. Blood from 
wild game can be consumed. The 
drained blood must set a few hours 
to allow it to separate. Once you 
see clear liquid on top, drain off 
and discard the liquid. What is left 
is a high protein concentrate that 
can be used as a drink after boil-
ing. You can also use it as a cook-
ing base also – just add vegetables 
or meat.

You must maintain discipline 
whether you are with your family 
or by yourself. Begin establishing 
duties. Someone must be in charge 
of gathering, assign cooking duties 
and so forth. Gathering and prepar-
ing food will be a full time job.

On the job, training is not an ideal 
situation during a crisis. Being pre-
pared before the crisis will greatly 
increase everyone’s chances of 
survival. You cannot afford to ex-
periment with your food or water 
supply. Begin now by gathering 
essentials that will enable you to 
gather and prepare food that is 
safe to eat. Practice and training 
is not a waste of time, because 
you never know when you may 
wake to a darkened room. The 
crisis will strike without warn-
ing. You must be prepared to 
sustain life for a prolonged pe-
riod. You may only have your-
self and family to rely on.

Do not drain the liquid off canned 
goods. You can consume the liq-
uid to help prevent dehydration 
and to conserve your fresh water 
supply. Save the empty cans to 
use as cooking pots. You can also 
boil water in cans. Keep in mind, 
the cans are sealed with solder in 
some cases and prolonged contact 
with heat will render them useless. 
However, they can be used for one 
or two meals.

If you butcher wild game or farm 
animals, cut the meat into sizes that 
can be handled easily. Begin cook-
ing the meat or preserving it imme-
diately. Rinse the meat in clean wa-
ter if it is available. Soaking wild 
game in salt water will reduce the 
game taste. Use this method only 
if you have an adequate supply of 
drinking water. Water is a very crit-
ical component of survival.
When preparing wild game, re-
move the liver and heart. Rinse if 
possible, cut up and place in a pot 
of water. Allow to simmer to pro-
vide a high protein broth. Your di-
gestive system may suffer after a 
few days of eating in this survival 
mode. You will still need adequate 
fiber.	 Fiber	 can	 be	 obtained	 from	
oatmeal, leafy greens and beans. 
You can also take a few tablespoons 
of cider vinegar daily to aid in di-
gestion. Distilled vinegar is acetic 
acid, or in other words, fermented 
alcohol. Cider vinegar when con-
sumed will also ward off biting 
insects. Your body will secrete the 
acid when you sweat, which repels 
insects. Vickilynn Haycraft

Book Review 
Whole Wheat Bread Making

“Whole Wheat Bread Making” by 
Donna Miller covers all the basics that 
every whole grain baker should know 
to achieve the perfect whole grain loaf. 

Many times new bread bakers and even 
seasoned ones will experience some 
trepidation when incorporating health-
supporting whole grains; but Donna’s 
explanations, pictures and step-by-step 
instructions make that goal easy and 
enjoyable. From flour to pans to yeast 
and everything in between, Donna 
breaks down the ingredients, materi-
als and techniques, shares her own 
knowledge, and offers many different 
options which allows the reader to be 
able to make bread uniquely their own. 

Whole Wheat Bread Making by Donna 
Miller/Miller’s Grain House reveals 
how to accurately measure ingredients 
for the dough and why this is so impor-
tant, what can happen when you add too 
much flour to the mixture, how to have 
a consistent rise time, and how to avoid 
holes and bumpy crusts. Donna even 
covers the Hand and Bread-machine 
methods… so you can use both! She 
also gives you reasons why you should 
be careful how you mix the ingredients 
together, proper kneading techniques 
(complete with pictures), a special “test-
ing trick” so you will know when to stop 
kneading, in addition to other shaping 
options than just loaf bread.

I recommend “Whole Wheat Bread 
Making” for anyone 
who wants to make 
the best whole wheat 
bread, or improve 
their bread-making!

There Are Certain Con-
ditions You Must Create

Think About What You 
Are Doing At All Times
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http://www.makebread.co/
http://www.makebread.co/


http://www.alwaysreadystore.com
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Don’t  Let  Sal t  Dominate  Your Storage Foods 
and Endanger  Your Family

All  of  MannaLife  International  products  are great  
addit ions to your storage food preparation.  Contact  

your local  distributor above to learn more.  

Just One (1) Meal from common storage 
foods delivers between 30-51% of your 

recommended DAILY sodium intake. 

According to the CDC, most Americans 
should consume less sodium 

(1,500 mg/day or less).

High Sodium Diets are associated
with multiple health complications.with multiple health complications.

MannaFeast  helps  support  a  balanced diet  
by del iver ing a  var ie ty  of  nutr ient  dense 
whole foods in  one,  10 mg serving.

27 Antioxidant  Rich Frui ts  & Berr ies  
26 Powerful  Greens and Vegetables  
7  Nutr ient  Dense Seeds,  Nuts  and Sprouts
Ful l  Spectrum Fulvic  Mineral  Blend 
Plus  22 Resi l ient ,  Beneficial  Probiot ics

For  more information contact :Special  BULK 
pricing avai lable .  
Minimum 2 year  

shelf  l i fe .  

We wi l l  g ive you one guess 
why most storage foods have 

long she l f l i ves . . .  
877.562.2725

Readers
Comments

“Truly an outstanding prepping maga-
zine. It shows that you’ve put a lot of ef-
fort into this project.

Job well done!”
- Robert Starkey

“Just a quick note to let you know that 
I enjoyed every page of the first issue!!! 
Great job everyone and I am looking 
forward to the next issue!”

- Pennie

“Excellent, Excellent, Excellent!!  Thank 
you!!!!!”

- Jane M

“WOW! Just received the first issue. I love 
it. Don’t worry about the slight delay in 
getting the issue out. I just read through 
this issue and will be reading it again 
once I get home. I am already looking 
forward to issue #2. Thank you so much 
for the informative online magazine. 
GREAT JOB!!!!”

- Robin Bingham

“In your May issue article ‘Safe Water 
Treatment for Survival’ it’s suggested to 
add Vitamin C or drink mixes to water 
purified with chlorine or iodine.  That’s a 
good tip but don’t add it until after the 
waiting periods described in the article.  
The ascorbic acid in Vitamin C, citrus 
juice, or most drink mixes, immediately 
neutralizes chlorine and iodine and 
stops the purification process.  If you’re 
going to store the treated water for any 
length of time, wait to add the vitamin 
C until you’re ready to drink it.”

- Irv C.

“I live in a yurt with my mother and have 
some things to add. Be sure to insulate a 
yurt very well.  They can get really cold 
in the winter or really hot in the sum-
mer.  If at all possible, put it up under 
some shade trees.”

- Ian Martin 

 I wanted to let you know that the first 
issue of your magazine was definitely 
worth waiting for. I will be subscribing 
to the hard copy version on the 4th of 
May, my next payday. The magazine 
shows us that you are caring and care-
ful about the product you provide. I 
think that all the content is pertinent 
and providential and is and will be a 
useful repository to mine information 
from for a long while.

Thank you very much for letting me 
have the honor of a free subscription. I 
will be passing the information about 
your magazine to like minded friends.
Best regards and carry on!”

- Tim Duffy

http://www.mannalifeinternational.com
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PREPARATION THROUGH PROVISION
by Jeff Rowland

 
         It’s hard to talk about preparation without talking about provision.  Where our faith 
resides	will	determine	where	our	provision	will	come	from.		As	well,	our	fear	will	define	
what we lean toward for our provision. 
         Part of proper preparation is to move from fear to faith.  We need understanding 
from a responsible perspective on the times we are living in and then the proper perspec-
tive on where our provision comes from.
         A casual observation of the things that are happening in our world should lead all 
of us to the same conclusions.  We need to prepare.  However, if we inundate ourselves 
with the information that comes to us from the news outlets through all the various media 
then we can end up in great fear.  Although fear is a motivator to get us to action, fear can 
also corrupt our spirit.  Proper preparation should take fear away – not add to our fears. 
         We understand that from the beginning of recorded time fear has played a major 
factor	in	the	affairs	of	man.		The	first	response	to	sin	when	Adam	rebelled	against	God	
was	fear.		He	said,	“I	hid	myself	because	I	was	afraid.”		Therefore	fear	finds	its	source	in	
wandering away from God’s prescribed order. 
         While responsibility would teach us to do our due diligence to prepare in the man-
ner that many are teaching concerning the ability to sustain through the chaos that is 
certainly ahead, we must not forget how to prepare our spirit.  You can have all the neces-
sities laid in store but if your spirit is broken then hope is gone and there is no life.  This is 
not God’s plan for his people, Jesus said, “I have come that you might have life and have it 
more abundantly.”  We must move from fear to faith in order to have life that is joyful and 
victorious in times of trouble.
         Fear seems to touch believers and unbelievers alike.  I have never seen fear and 
concern in the hearts of people more than today.  Unbelievers that have their faith in 
government, money, security of jobs or relationships, now understand that all of these are 
crumpling	and	they	no	longer	can	find	strength	in	any	of	their	sources	of	faith.		Believ-
ers alike have exhibited faith in every source that unbelievers do because most have just 
a mere profession of faith in Christ instead of a genuine relationship with Christ which 
brings about real faith in him.
        For years I have preached that God has already given us the provision before the 
need arrives.  I’m reminded of what Jesus told the woman at the well.  She was caught in 
the forms and cultures of her society.  She cited the feelings that Jews had toward the Sa-
maritans and wondered why Jesus would have anything to do with her.  Jesus said, “drink 
of the water that I give you and you will never thirst again.”  The provision that comes 
through faith in Christ can prepare you not only for eternity but also for life today.  If we 
understood His power and the release of His power through the His Spirit in us, I believe 
we could move from fear to faith and be able to bring order to a chaos that most can’t even 
imagine. 
         Amos the prophet of old said, “Prepare to meet thy God.”  Jesus said “I go to pre-
pare you a place.”  The prepared place is for a prepared people; therefore, get plugged into 
His provision and your preparation can be complete in him.  

A Pastor’s Perspective
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Community Connections

Albuquerque, NM - NM Prepare
Meets on Tuesday June 5, 2012, from 
6:45pm to 8:45pm at the Manzano Mesa 
Multigenerational Center. Located at 501 
Elizabeth SE, Albuquerque, New Mexico.

Contact  Diane Camillo:
call - 505-990-3881
email - nmprepare@gmail.com

Moses Lake, WA - Third Meet Up
Meets on Saturday, June 16, 2012 at 5PM.  
Must be a member of Group to attend 
and get details. 

Moses Lake Preppers Group Site: 
http://www.meetup.com/MosesLakePrep-
pers/events/62032392/

Diamond Bar, CA - Gun Training 
& Shooting Weekend
Meets at “Paul’s Volcano” on Saturday, 
June 2, 2012 at 8AM.  Must be a member 
of Group to attend and get details. 

Inland Empire Preppers Group Site: 
http://www.meetup.com/InlandEmpire-
Preppers/events/58261602/

Tacoma, WA - Show & Tell 
“Get Home Bags (GHB) Spring / Summer 
Edition” meets on Saturday, June 2, 2012 
at 9AM.  Must be a member of Group to 
attend and get details. 

South Puget Sound Preppers Group 
Site:

http://www.meetup.com/TacomaPrep-
pers/events/58920392/

Las Vegas, NV - Basic Gear Work-
shop
Meets on Saturday, June 9, 2012 at 5PM.  
Must be a member of Group to attend 
and get details.

Las Vegas Preppers Group Site:  
http://www.meetup.com/LasVegasPrep-
pers/events/57139632/

Vacaville, CA - Monthly Meeting 
- Preppers Anon
Meets on Thursday, June 21, 2012 at 
6:30PM.  Must be a member of Group to 
attend and get details.

Vacaville Homesteading & Backyard 
Garden Guild Group Site:

http://www.meetup.com/vacavillehome-
steaders/events/65842762/

Pheonix, AZ -  Urban Survival 
Discussion
Meets on Saturday, June 2, 2012, at 1PM.
Must be a member of Group to attend 
and get details.

Arizona Preparedness & Survivalism 
Group Site:

http://www.meetup.com/AZSurvival/
events/17242829/

Tuscon,  AZ - Aquaponic Sytems
Meets on Saturday, June 2, 2012 at 9AM. 
Must be a member of Group to attend 
and get details.

Southern Arizona Preppers Group Site:

http://www.meetup.com/Southern-Ari-
zona-Preppers/events/63309842/
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 nmprepare@gmail.com
http://www.meetup.com/MosesLakePreppers/events/62032392/
http://www.meetup.com/MosesLakePreppers/events/62032392/
http://www.meetup.com/InlandEmpire-Preppers/events/58261602/
http://www.meetup.com/InlandEmpire-Preppers/events/58261602/
http://www.meetup.com/TacomaPreppers/events/58920392/
http://www.meetup.com/TacomaPreppers/events/58920392/
http://www.meetup.com/LasVegasPreppers/events/57139632/
http://www.meetup.com/LasVegasPreppers/events/57139632/
http://www.meetup.com/vacavillehomesteaders/events/65842762/
http://www.meetup.com/vacavillehomesteaders/events/65842762/
http://www.meetup.com/AZSurvival/events/17242829/
http://www.meetup.com/AZSurvival/events/17242829/
http://www.meetup.com/Southern-Arizona-Preppers/events/63309842/
http://www.meetup.com/Southern-Arizona-Preppers/events/63309842/
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Asheville, NC - First Meet-up & 
Organization Meeting

Meets on Saturday, June 2, 2012 from 
2:30PM - 4:00 PM in Asheville, NC.  Must 
be a member of Group to attend and get 

details.

WNC Preparedness Group Site:

http://www.meetup.com/WNC-Prepared-
ness-Group/

Bentonville, AR - Ham Radio for 
Preppers

Meets on Saturday, June 9, 2012 at 8AM at 
the First Church of the Nazarene, Rogers AR 
Meet-up to “Discuss Favorite Prepared-
ness Books” meets on Tuesday June 19, 
2012 at 6:30PM at the Bentonville Library.

Contact Jason Peck through group site: 
http://www.meetup.com/NWA-Prepared-

ness-Group/

Huntington, NY - Successful 
Composting

meets on Friday, June 8, 2012 at 7:30PM. 
Must be a member of Group to attend 

and get details.

Long Island Preppers Group Site:

http://www.meetup.com/Long-Island-
Preppers/events/61655162/

Fort Myers, FL - LDS Cannery 
Road Trip

meets on June 2, 2012 at 10AM. Must be a 
member of Group to attend and get details. 
 

Fort Myers Preppers Group Site:

http://www.meetup.com/FortMyersPrep-
pers/events/59893112/

Houston, TX - Marc Neuffer Pre-
sentation

meets on June 30, 2012 from 10:00 AM - 
2:30 PM at the Bayland Community Cen-

ter 6400 Bissonnet Street, Houston,  TX.

Contact Toni Sinclair :

email -  tonitigress@gmail.com

Group Website:

http://www.meetup.com/Houston-Emer-
gency-Preparedness/events/64228792/

Tyler, TX - Tyler Preppers Meetup 
Meets the fourth Thursday of every month 
except December at 6:30PM.  in Tyler, TX.

Contact Stephen Hall, Organizer 
through the group site:

http://www.meetup.com/TylerPreppers/

Jacksonville, FL - Monthly Pre-
paredness Metting

meets on Saturday, June 6, 2012 at 5PM.  
Must be a member of Group to attend 

and get details.

Florida Survivalist Network Group 
Site:

 http://www.meetup.com/Northeast-Flor-
ida-Preparedness/events/65178542/
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http://www.meetup.com/WNC-Preparedness-Group/
http://www.meetup.com/WNC-Preparedness-Group/
http://www.meetup.com/NWA-Preparedness-Group/
http://www.meetup.com/NWA-Preparedness-Group/
http://www.meetup.com/Long-Island-Preppers/events/61655162/
http://www.meetup.com/Long-Island-Preppers/events/61655162/
http://www.meetup.com/FortMyersPreppers/events/59893112/
http://www.meetup.com/FortMyersPreppers/events/59893112/
 tonitigress@gmail.com 
http://www.meetup.com/Houston-Emergency-Preparedness/events/64228792/
http://www.meetup.com/Houston-Emergency-Preparedness/events/64228792/
http://www.meetup.com/TylerPreppers/
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Ken Youngquist
Ken Youngquist is the creator of Sur-
vivaltek, a website dedicated to teach-
ing the ways and means to survive. 
From his youth, Ken was captivated by 
primitive living skills, and in his adult-
hood was intrigued by the television 
Series MacGyver. The result has been 
the study and practice of survival skills 
and the desire to pass on the mantle of 
preparedness to others. You can visit 
and learn more at: Survivaltek.com 

Lynette Fry

Lynette Fry is a freelance writer, in-
structor, speaker, website and talk 
radio hostess. She enjoys hosting her 
weekly talk radio program ‘Prepping 
On A Budget’ on Blog Talk Radio. Her 
passion is providing others with the 
necessary tools to move forward in 
their own preparedness journey and 
she accomplishes this with online and 
on-location workshops, an e-book, 
and personal coaching. Lynette is the 
owner of PreppingOnABudget.com 
and enjoys her rural lifestyle, with her 
husband and dog, in the deep south!  

Vickilynn Haycraft

The hostess of the Get Real – Get Prepared 
radio show on PRN. She is the author of: 
Wrapping It Up! and co-author of Natu-
rally Healthy Cuisine, Real Food for Real 
Families. Vickilynn is a sought-after in-
dependent product tester and book re-
viewer delivering accurate, honest, and 
trustworthy reviews on products and 
books for the whole family. Subscribe to 
Vickilynn at: www.realfoodliving.com. 

Jeff Rowland

Reverend Jeff Rowland is an Evangelist, 
Preacher, Author and Accomplished 
Songwriter.  Jeff travels extensively 
across the United States preaching the 
gospel of Jesus Christ.

Jeff is from Chillhowie, Virginia, and 
comes from a preaching and singing 
family.  He sang with his family until 
joining the US Army as a member of the 
82nd Airborne.  While in the military, 
Jeff surrendered into the ministry and 
was ordained in 1985.

After leaving the Army, Jeff has served 
as a Pastor and Evangelist, and now 
travels full-time around the Country 
sharing the message God has given 
him for these Last Days. For more from 
Jeff visit: JeffRowlandMinistry.com 

Ray Gano

Ray & Tracye Gano are the Executive 
Directors of the web ministries Proph-
ezine and Survival 4 Christians. They 
serve people worldwide with weekly 
newsletters, daily news updates, a 
community based website, Internet 
radio shows and YouTube broadcasts. 
Ray recently released his book “Sur-
vive the Coming Storm - The Value of 
a Preparedness Lifestyle” which has 
been moving up on the book charts. 

Donna Miller

Donna Miller is a teacher, author, 
sought-after speaker and trainer. She 
has been both guest and host on in-
ternet and broadcast radio talk-shows 
and in television interviews.  She enjoys 
teaching classes & retreats for people 
to learn more than head-knowledge 
of preparedness skills. She and her hus-
band (Joseph) are the founders of both 
Millers Grain House, Your Preparation 
Station and are on the board of PREPARE 
Magazine. At the leadership of her hus-
band, Donna and her family have been 
active in preparing for over 25 years 
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Legal:

Although PREPARE Magazine works hard to present you with advertisements for quality products and services, PREPARE Magazine cannot spend the time to do the due 
diligence it takes to ensure that only reliable services and products are advertised with us.

Therefore, you should understand that PREPARE Magazine does not represent or endorse the accuracy or reliability of any of the advertisements in our magazine or the 
quality of any products, information or other materials displayed, purchased, or obtained by you as a result of an offer in connection with any advertisement.

PREPARE Magazine encourages you to do your own due diligence before purchasing any product, whether it is offered here or anywhere else for that matter, before pur-
chasing. Please use your own judgment and carefully check out those products that interest you. 

Under no Circumstances shall PREPARE Magazine, or Mainline Marketing Group, LLC., be liable for any damages, whatsoever, and in particular, shall not be liable for di-
rect, indirect, consequential, incidental, or punitive damages, or damages of lost profits, loss of revenue, or loss of use, arising out of related to any portion of this Magazine 
or the content, information, or advertisements contained in it, whether such damages arise in contract, negligence, tort, under statute, in equity, at law or otherwise.
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Mainline Marketing Group, LLC.
217 Paragon Parkway, #210

Clyde, NC  28721
(800) 899-6986, Ext. 8
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