I thought I might mix it up a little in this article so this one is kind of a threeper.
Part I – Garden Starts
Are you starting your garden starts yet? If not, how do you know when is the right time to start your plants? We basically feel there’s kind of three ideologies, for lack of a better term, for the timing of starting garden plants.
One of the oldest and what a lot of people still do is to wait for your soil to get warm enough and direct sow everything as soon as you can. This will work but it doesn’t give you the best control of your garden and it can preclude growing some longer season crops. The other two ideologies give you more control and vary by what your objective is.
A second line of thinking is trying to get everything to come off at the same time, sort of like planning a big meal and you want all the food dishes to be ready when folks sit down to the table. Part of the rationale for this planting method is to have a harvest and get it over with. The reasons may be uncertainty about weather conditions at the end of your growing season, when you have more help to get the harvest in and processed; yet another is because something you are doing requires more than one crop to accomplish – say making home made dill pickles where you need pickling cukes and dill or a salsa where you need tomatoes, sweet and chili peppers and cilantro, you get the idea.
What you do here is examine all of your plants for their days to maturity (hereafter known as DTM) and then, picking a target harvest date, work backwards from that date by subtracting the DTM from that date for each plants starting date. So if you have corn with 97 DTM and you want to harvest the third week of August (we’ll pretend the 16th), your corn would need to be planted around the first week of May. My last thought on this is remember that harvest is an occurrence, not an event. Just because that corn package says 97 DTM doesn’t mean on the 97thday it will all be ready to harvest, some will mature earlier and some later.
There are a couple of shortcomings to this method. One is there are crops that don’t do as well in the heat of the summer. Another is you can get overwhelmed by the amount of work that harvesting and preserving all of your crops at the same time is and end up loosing a bunch of harvest because you can’t get to it.
A third ideology is what we do. We still take a look at the DTM, and then we factor in whether the crop has a short or long harvest period. On plants that have a short harvest period, say corn, we’ll make several successive plantings of the crop, approximately the harvest period apart. Instead of planting all of our corn at the same time, approximately 2000 lineal feet, we plant four blocks of corn with each successive block nine to twelve days later than the last. Instead of having a big harvest that pretty much comes off over about a twelve to fifteen day period we have a continual harvest for six to eight weeks. This give us fresh eating corn for much longer and time to process other crops instead of being overwhelmed by the corn.
Crops that have a long harvest period, like chili and sweet peppers or tomatoes all get planted at the same time but are started based on their days to maturity. My Carolina Reaper and Ghost peppers will be started around the first of February because they they have such a longer DTM than the sweet peppers do (which won’t get started until the middle of April).
For crops like leaf lettuce we will start them nearly all year long and container grow them due to their short DTM. We also vary the varieties we grow because some do better in hot weather than others.
Other crops like cilantro, that have a very short amount of time before they go to seed (at least in our environment), will see us planting small amounts of seed every few days. This way we are assured of a harvest when we need it.
Ok, the preceding information was pretty generalized because it is beyond our scope for space to cover every garden plant there is. My intent was to make you think about what you have been doing and some things that might be hindering your efforts.
Some folks won’t be aware that you can double crop some of your garden varieties. As an example we routinely double crop some of our herb, and cold weather and root crops like beets, radishes, broccoli and cauliflower, fennel, mustard, spinach, peas, bok choy and cabbage for a few.
You also need to take into consideration your particular growing environment. If you aren’t sure of your environment, research the gardening zone you are in. This will tell you a lot about what crops you will be successful growing and give you an idea of when your first frost and last frost dates are. These dates will factor into when you can or should start some of your plants.
Having cold frames or greenhouses will change the game for you as well. If you have the space I would encourage you to incorporate these last two items into your growing efforts. They will greatly expand your growing season. One word of caution on the cold frames. Most folks will have very short cold frames to take advantage of the solar gain of heating a smaller area. This can bite you as well when you get a bright sunny day that pushes the temps to damaging highs. We build all of our cold frames with hinges on the lids so we can prop open the covers and avoid burning our plants if they start to go over temperature.
Part II Beyond The Garden
I authored a variation of portions of this some time ago, in another place, but it is very relevant to survival food growing. Right now I want you to go to your cupboards and refrigerator and take an inventory of foods, herbs and spices you don’t want to go without. Not all of them will be garden truck related so growing garden veggies is only a part of growing food post collapse and I feel I need to at least air the concept of dairy products, beef, pork, fowl and wild fish and game as elements of our post collapse diet.
I believe the time is rapidly approaching when, in order to survive, you will need to know how to do more than just grow a garden.
II-a Animal Husbandry – Large Livestock, Dairy and Beef Cows
The first thing to come to grips with is not everyone is going to master keeping livestock. Animals for food vary in size from quite small (think rabbits) to very large (cattle or bison). Yes I know the situation may warrant eating rats and vermin, which are smaller than rabbits, but I don’t see myself ever getting to the point of being a rat wrangler.
The large animals will need sturdy facilities and a can require a large amount of space. After a severe enough collapse these may be available in abundant supply after the big die off, but if you are waiting until post collapse to get up to speed you are way behind the curve. This means if you are contemplating keeping livestock, especially if you are space challenged, you may want to devote some time cultivating a relationship with a small to medium sized farmer or rancher and volunteer some time helping them out. They’ll love the free help and you will get an education way beyond anything you could ever purchase.
[bookmark: more-47022]Remember, these are my opinions here with more than a smattering of fact mixed in. These are huge topics and they are being abbreviated to a few paragraphs. Additionally I have years of what could be called institutional knowledge and it’s easy for me to gloss over or completely forget to cover some aspect of something. If I leave you in the dark, or your knowledge and experience is different than mine hit me up in the comments and we’ll try to find the middle ground. As a final thought you are responsible for performing your own due diligence and ensuring any process you employ or objective you strive for. Ultimately you are responsible for your own actions and safety.
Following my list above I’m going to cover dairy products first. Remember when I asked you to go to your pantry and refrigerator and take an inventory of what you didn’t want to live without? A big portion of mine was the dairy products. We like fresh milk, homemade cheeses – both hard and soft (to keep from writing homemade dozens of times just consider everything in the following list as homemade), butter, sour cream, yogurt, cottage cheese, whipped cream, buttermilk, custards and ice cream to name a few.
The first part of dairy products is the cow so I’m going to talk about cows for a bit and a lot of this would spill over to beef cattle. The first thing to come to grips with if you decide you want to include dairy in your post collapse diet is how many cows you need, to have a year round supply of your dairy products.
If you say one you’re wrong, you might get by with two and you’ll be better off with three and the best is four.
“Three or four cows to have fresh milk?” you say, “What are you nuts?”
No I’m not. Every cow has a milking cycle each year, the max of which is around 305 days. I’ll tell you right now if you’re milking your cow 300 or more days a year you are just wearing her out faster.
Let’s define some terms and play with some numbers for a moment.
Goals
You have two goals with breeding a milk cow, one is to get her fresh so you can milk her, the other is to maximize your calf crop. The longer after calving you wait to breed your cow the more you lose however you want to measure that, lost money potential, lower feed conversion, lost lbs milk and slower herd build time are a few. Actually there’s a third goal, to maximize how many years the cow is a viable milker.
Heat
After calving a cow will come back into heat in around a month and half to two months. Some folks believe if you try to breed her this soon you’re just wasting bull time or semen (if you’re practicing AI) and you should wait for the next cycle to breed her. After her first heat the cow will come into heat around every 20~21 days after that. Subjectively I’d say my personal experience runs around 80% success breeding on the first heat.
Gestation
So let’s say we do breed the cow at 2 months. Average gestation for a dairy cow is 270 to 280 days so we’ll just call it nine months for right now.
Dry Period
The mammary gland of a cow needs a dry period in order to prepare for the next parturition (a fancy way of saying give birth). Dry periods of less than 40 days will decrease milk production on the next lactation cycle. Dry periods of longer than 70 to 80 days can cause the same condition to occur. Personally I’ve always gone with 60 days. This number works well with the rest of my math in a few moments.
Weaning
Weaning is the process of taking a calf away from nursing on the cow. You want to do this for a couple of reasons. The biggest of which is you want the milk production for your use. Some folks will say you can wean a calf at eight weeks. I’ve done this out of necessity but I much prefer to stretch it out to at least twelve weeks and prefer sixteen weeks. Calves seem to carry better when they are weaned a little later. So for the purpose of my discussion we’ll call it four months.
Milking Cycle
As previously mentioned, some folks try to squeeze out a 305 day milking cycle. I usually shoot for six months.
Why six months? Twelve months minus two months (dry period) plus four months before weaning = six months, leaving six more months (milking cycle).
Two milk cows bred on opposite half year cycles give you a full years milking without burning out your cow sooner. This is a very easy situation to manage and takes a lot of the stress out of things.
Ok, that explains the need for two cows, but where do the third or fourth cows come into play? Redundancy, that’s where. There are many things that can take your cow out of production, injury and illness are two (not to mention death for a third). Let’s say you are two thirds of the way through your milk cycle and your cow develops mastitis (an udder infection).
What are you going to do, go for two to three months without fresh milk and all the other items a milk cow provides? Having a third cow on a different cycle gives you a margin of recovery. The fourth cow lets you run two cows on each half year offset cycle for the ultimate in redundancy. You are free to leave the calf on the cow for longer, or you are in a position to have more milk so you can feed more of the hungry hordes that come pounding on your door after tshtf. Especially when they find you have cheese and ice cream.
The above numbers and time lines allow you a little wiggle room with no problem if you need it, say for instance the cow doesn’t take on the first cycle and you have to wait another twenty days to try again. This is easily factored in with no trouble.
Feed
Given a chance a cow will graze most of the day, take a rest and then graze until nearly dark. So just how much food does a cow need? Just like everything else it will vary by the breed of cow, the particular cow (size etc), the season, whether you have her on a liquid diet, dry feed or green feed and whether you are going to give her supplements.
Because I don’t have any of the particulars of your particular cow all I can give you are some general guidelines. Right off the bat I’m going to exclude a liquid diet because post collapse you’re not likely to find a supplier and even if you did there’s no telling how long he would continue to receive product.
With dry feed you’re going to need between 1/3 and 2/3 ton of hay each month to keep your cow healthy and happy and to be honest with you 1/3 ton is probably a little light. You’ll also most likely need some grain but a lot of people have issues with giving distillers grains to milk cows (and beef cattle for that matter).
Personally I feed right at forty pounds and change of hay a day to the milk cows when they are on milking rotation. Roughly two thirds of that is alfalfa and the remainder is grass hay. They may get a little more grass hay time to time because I don’t measure the grass hay like I do the alfalfa and just fork a good amount of feed in their outside manger. I would rather they have something to chew than stand around bellowing because they are bored and think they are hungry.
I do grain my cows but I give a lot less than some folks recommend, right at 7 or 8 pounds of barley a day. Another thing I do is crack or roll the grain before I feed it. To see the difference rolling the grain does, feed your cow whole grain for a few days and then take a look at her cow pies. You’ll see a lot of grain there. Roll the grain and feed her the same amount and you won’t find any grain in her poo. She’ll make better use of it, and you’ll have a better feed conversion rate if you get rolled grain or have a rolling mill and roll your own.
But, what about keeping her on open pasture. You’ll also have more than a little work cut out for you to determine the carry capacity of your pasture to make sure you are going to have enough feed for your cow. You’ll also need to factor in that in most regions you will not be able to pasture a cow all year long and will need to put her on dry feed at some point. Other considerations are milk from a cow on pasture will have a different taste from that of a cow on dry feed, especially right after you transition them. A lot of folks notice a negative change in the taste of the milk during this period (don’t worry it will usually pass in a week or two).
Just above I mentioned carry capacity, this is a huge topic with tons of variables thrown in. One person may get by with 2 acres per cow while someone else in a different area might need 90 to 100 or more acres per cow.
What I do is feed my cows dry feed during the winter with a grain supplement. Once the pastures are in shape for grazing I’ll let her out on open pasture but still monitor her condition and feed her alfalfa and grain during milking.
Something else for you to take note of, when you transition from dry feed to green feed, it’s more than likely she will get a case of the green grass, ahem, trots. When this happens she’ll be able to stand flat footed, crap through a screen door at fifty feet and not touch a wire. It will pass after a bit but it can provide you with some exciting moments in the stanchion if the pressure builds while you’re milking.
Ok, you have some very rough ideas of how much feed you need to keep a milk cow happy and producing milk. Nearly 1250 lbs of feed a month is something you’ll need to give some planning to because putting up that much feed without the use of powered equipment will be quite a chore.
Water
The water needs of your cow will vary considerably dependent on a lot variables so I’ll just say she’ll need 1 to 2 gallons of water per 100 lbs of body weight. In extremely hot, dry environs this may not be enough. Personally I just have live water to all the tanks and have the feed lines hooked up to floats to keep them from running over.
Anything else? Yes there is.
You need to find a good buddy that has a bull because you need to get her bred shortly after she drops her calf. Either that or get your own bull and for one cow having a bull is a terrible feed conversion. Of course if you’ve taken heed to what I shared up above you may have four or more cows and then your bull can pull double duty keeping you in beef calves as well.
During part of the year she is going to be bothered by deer flies, horn flies, mosquitoes, ticks and a host of other pests. There are very few insecticides approved for lactating cows (that are being milked for human consumption) You have a choice of a spray, wipe or ear tag. Permethrin is the one I use in spray or wipe form. Don’t be a fool, read the label and follow the directions exactly, you don’t want to get this stuff on you. Again, post tshtf you most likely won’t be able to get this.
You need to find a good vet that doesn’t prep and make plans to bring him or her into your fold after the collapse. Either that or get some books and bone up on your veterinary knowledge because there must be at least a million things that can go wrong with your cow. While I don’t feel cows are all that much of a PITA they can provide you with endless hours of head scratching.
They start doing poorly and you won’t be able to figure out why. Maybe it’s hardware disease. No I’m not making this up. Cattle will consume all kinds of things when they eat. You run the risk of them ingesting wire from baling wire, along fence rows, nails and screws from around mangers and barns and so on. So you need a cow magnet to help you out. I’ll let you read up on it to see if I’m joking or not (I’m not).
Or maybe you notice some pale yellow clumps floating on the top of your milk pail after you get done milking one day. You may have a case of mastitis going on and I wouldn’t drink that milk if I were you. Sometimes you can take the cow out of milk rotation for awhile, treat the mastitis and then put her back into milk rotation. You’ll still need to keep milking her though, you just get to throw the results of your efforts out. Other times the cow will be out of rotation for good and the problem may not go away until she dries up and comes fresh again. And still other times the infection ruins the cow forever.
You’ll come out one morning and the cow won’t come to the barn. You go looking for her and she’s managed to wrap herself up in half a mile of barbed wire and she’s leaking blood like a sieve. So you pull out a pair of wire clippers, give thanks to God that she’s a gentle animal and start cutting her out. When you get her to the stanchion you whip out your med kit and take some quick stitches on the worst of the cuts. The rest you wash and disinfect.
It’s time for the cow to calve and guess what junior is coming breach. You are in for some fun now let me tell you. It gets real fun when the problem is so severe you cut junior up inside the cow and take him out in pieces. Yes this happens and let me tell you it’s a bad situation to face. One year we had…, never mind.
The cow drops junior and because he’s a mixed grade animal you don’t want or need him to be a bull. You can either band him or castrate him. Either one can be quite a bit of fun to accomplish, especially when you get called by your buddy to help him out and he doesn’t have a bull calf but something that looks like the cow crossed with godzilla.
There’s ton’s more so seriously you need to pick up a basic veterinary book on cattle and do some reading because you most likely are not going to have a vet in your group and while the average cow will not give you a lot of trouble throughout her life, you will at times have problems to solve and you don’t want to have to solve it by turning her into coyote bait.
Safety
Consuming raw milk is not the equivalent to putting a loaded gun to your head and pulling the trigger contrary to what some folks believe and what the CDC promotes. I and my family have consumed raw milk for years with no adverse effect. However, if you choose to do so, you do it at your own risk.
I can only think of two ways you could die from raw milk. The first would be if you are so lactose intolerant for it to be fatal if you drink milk. If this is the case you’re going to have the same response from pasteurized milk. The second way you could die from raw milk would be to drown in it.
With that out of the way, what will make you ill, with the potential to kill you is your lack of cleanliness and sanitation. Warm milk is an excellent growth medium and you can culture some real nasty things in a short amount of time if you’re not careful.
The Equipment
Sanitation starts at the milking equipment. You need a good stainless steel milking pail. While you might be tempted by the price to get a plated pail, don’t. The plating can develop fine cracks making it difficult to get 100% clean and sanitary. Spend the extra bucks and get the real deal. The fewer rivet holes, plate overlays etc. the better.
When you wash your pail, pay attention to the holes the bail goes through, actually anywhere there might be a crack, crevice, connection or overlap of materials. I can’t stress it enough get it all clean. You can sanitize your pail with a mixture of bleach and water, industrial strength hydrogen peroxide, or the old standby, boiling water.
A cow is a big animal. No matter how hard you clean her there is always going to be something coming off her body somewhere. Further she is eating just a few feet from where you are milking. I’ve had cows bounce bits of grain and hay out of the feed box on the stanchion back to the pail.
As a result, though when I was a kid I milked into an open pail, no big deal none of us died from it, these days I take an extra precaution and milk through a pail top filter. In my case I use two pieces of cheesecloth folded over to fit the top of the bucket. I hold one in place on the pail with surgical tubing, the second one I just place over the first one. It traps any foreign matter that may be floating around in the air, that drops off the cow, or gets flung around by whatever means. If something fouls the top filter it’s a simple matter to remove it before it can affect the milk. I’ll keep a couple extra filters in a zip lock bag when I’m milking if something happens. You will get some milk splatter on you milking through a filter but I wear a vest as a milking coat and it’s a simple matter to keep it clean.
Anything that is involved in your milking efforts needs the same basic treatment as your pail, thoroughly clean it and then sanitize it.
The Cow
The cow, as mentioned is a big animal and she has absolutely no concern about personal hygiene. She’ll poop and then lay right down in it. She’ll poop, churn it to a dry dust with her feet and then eat it while trying to eat something else. She doesn’t care what she pees in or on, including you.
How much effort you put to cleaning your cow will depend on how dirty she is. These days if she’s really dirty I use a spray nozzle on a garden hose connected to an on demand hot water heater to hose the worst of the gunk off her and then towel her upper body area dry. Post collapse I’ll just broom the worst of it off her and then spend the extra effort with hand cleaning anything else I think needs attention.
Extra effort goes into washing up her udder and teats. I draw a bucket of hot water and use lysol disinfectant in it. I am extremely picky about cleaning her udder and the surrounding area. Pay special attention to the bottom of her teats.
Whatever you do, don’t dip the cloth you are washing her with back into your bucket of clean water. I take an entire bag of cleaning cloths with me and use several each cleaning.
After I wash her I dry her with white paper towels. I specify white because if you’ve missed something, it’ll show up in a heart beat on the paper towel. I also take the time to periodically clip any long hair around her teats. They have teat dips you can use for sanitizing the teat but these might not be available post collapse.
Next you need to make sure your hands are completely clean, it does no good to get everything else clean and then milk with dirty hands. If you have a cut or sore that is badly infected you may want to consider wearing surgical gloves while milking. These increase the difficulty of milking but protects the milk from the bacteria in a cut.
One more step I do is to express some milk from each quarter before I start milking into the pail, a few squirts is all that is needed. Usually I’ll just express on the floor of the stanchion but every so often I’ll do it into small glass containers, one for each quarter. This lets me visually inspect the milk looking for any abnormalities and smell it. You might be surprised by what your nose can tell you.
Post milking I wash her udder again, dry her and then rub her down with bag balm. The lysol and action of milking her can cause chapping, dryness and tenderness. An added factor of spending this time with her before kicking her out of the stanchion is it allows the opening of her teats to start closing up, which minimizes the chance of her contracting environmental mastitis. It can take as long as an hour for the opening to close completely so this is another factor for ensuring she has a clean stall/paddock/pen area to be released into. If she has extremely dirty conditions where she’s at you may want to consider keeping her in the stanchion for longer before releasing her.
Post Milking
Ok, you have your pail of milk, you’re back at the house, now what. I carefully remove the pail filter from my pail and then I filter all the milk through a filter into a glass pitcher. From there it gets poured into glass jars. I always put two layers of waxed paper between the jar and the lids to ensure a good seal. Just like all the equipment above, it’s all been sanitized.
I’ve never seen, and didn’t take the time just now to look for, a commercial milk straining filter. I made my filter and there are several strategies you can use for filtering your milk, think something along the lines of a coffee filter to give you a starting idea.
The next step is to insure you get your milk cooled as quickly as possible. We have an old fridge used only for milk.
So to sum up, what you have is a critter that will weigh between 700 lbs. and 1800 lbs depending on breed, age, feeding and a few other things.
An animal this size can hurt you without trying beyond what you would believe. Think of them as the irresistible force. They can suddenly turn around in a tight area much smaller than you think they would and crush you between themselves and an immovable object flatter than a fly under a swatter. They can step on you and you’ll think you just lost all your toes on one foot (and maybe you did loose a few). They can kick you, roll over you and head butt you. They can kill you.
They will do the most contrary of things and then stand there looking at you with a bemused expression on their face and you can almost hear them asking why are you so upset?
They will defecate and urinate on you, equipment, other people and when you least expect it they will suddenly decide that clear across the pasture from you is where they want to be and they will joyfully spend half the day running you back and forth just to prove a point. Personally I never let it get that far, I just go throw a hull on a horse and let them do the work.
At around 1300 to 1500 pounds of feed a month you need to be thinking about where you are going to get that much to store, post total collapse, because it’s not likely you’ll be swathing and baling it. Even if you have the fuel, access to equipment and hay ground there’s some things, like threading and adjusting a knotter or replacing a twine needle on a baler that you city and urban folks have probably never even given any thought to.
Though I’ve had a few cows that I could milk anywhere, including in the middle of a pasture, you’ll most likely need a stanchion to hold her. You’ll need some equipment and supplies and have figured out a ready alternative to some of it (or lay in a heck of a stock) because you might not be able to get it after tshtf. Just remember, cows were being milked for a long time before we had a lot of the stuff we have today so it’s not like it’s impossible to do.
You need quite a bit of space to keep a cow and if you’re going to milk her for more than part of only one year, you need access to a bull to get her bred so you can milk her on subsequent years.
On the topic of space, I mentioned the carry capacity of your ground. In a nut shell this is the amount of land you need per animal, or the amount of animals you can have on a particular piece of ground.
There are many, many things that go into figuring this out so I’m going to give you a couple of shortcuts you can use. In most areas, folks that are raising livestock have been doing it for years, so just ask, “Hey Joe, how many cows can you carry on that quarter section your uncle Billy had up in the foothills?” And Joe will know because the land has been in his family since his great granddad helped open up the country and they have always had stock on it. If your land is similar you’ll have a very close estimate of what you can do with your piece of ground.
Another shortcut is to look for someone that is haying near your piece of ground and ask them how many tons of hay they get per acre. Now you have to do a little work with this information because their yield will vary on whether it’s grass or alfalfa, whether it’s irrigated, whether they fertilize like mad, how many cuttings a year they get and so on. But… if your ground is similar to theirs you can get a rough idea of how much that piece of ground will produce a year. Now you can work with that number and how much feed you need for your cow and get an idea of A – how much space you need for her, or B – how many cows you can carry on your piece of ground.
Remember this only gives you an approximate and you still have to take several things into consideration, also know that if you are giving her dry feed (hay) you can keep her on a much smaller piece of ground than if you are grazing her.
You need to have veterinary knowledge and skills because you will need them or you need to get close to a good vet.
Anyway, having stock is a big chore, they require constant care and they are dumber than a box of rocks and will get themselves in trouble in spite of your best efforts. They can get injured, sick, suffer from parasites and I guarantee they will try your patience.
Really think about it if you are contemplating a milk cow because in many respects they are as demanding as a newborn infant only instead of spitting up on you they have the potential to kill you. Why have a milk cow then? Because of all the dairy items you don’t want to live without.
Part IIb – Swine, Poulty, Wild Game and processing meat for consumption
I just realized that when I originally authored these articles I never went ahead and discussed these topics. I am about as time challenged as a person can get right now so I not going to explore these unless there is a demand from readers for me to write about raising swine, poultry and the taking of wild game. If you search there are quite a few sources on the web that discuss these topics. The same holds true for writing articles on processing an animal for table fare. There is a lot to know on slaughtering and butchering large animals whether domesticated or wild. 
Part III – Back To The Basics or at least the 1880’s
There are many things that have the potential to upset the tranquility of our day to day lives and dump us into a situation where our existence is measured by our survival, be it an EMP taking out our electric grid, the world economy finishing its collapse, the global elite sparking internal and/or external strife that engulfs the U.S. or the world in the flames of war, pandemic or whatever your favorite doomsday scenario is.
Inarguably the most important tool of survival is your brain. The next most important facet is knowledge and the third is skill in applying that knowledge. Given the realization a lot of folks know how to do a lot of things something I’ve noticed is a disconnect between the means we accomplish things today relative to how they were done in “olden days”. What are you going to do and how are you going to accomplish it if you don’t have readily available energy? What would your life be like minus say gasoline/diesel and electricity? Without these two energy sources, petroleum based fuels and electricity, how do you get things done?
Included in the download links to this article is a volume titled The Household Cyclopedia of General Information published in 1881. Yep, it’s about eight hundred pages of knowledge of how they used to do things, beekeeping to butter making, shoeing a horse to how to plant a garden and growing grains, how to butcher and tan a hide, first aid, medical and dental care and even how to survive a shipwreck. The breadth of what is included is staggering and I’ll leave it to the title page and table of contents to list the full scope of topics.
Now I’m not going to tell you to do it just they way they did it back then because we have really expanded our knowledge base over the last one hundred thirty years or so but – they survived, lived and prospered with the knowledge of the day and with some gentle (and in some places a lot of) tweaking here and there so can you.
Study the methods of back then and then figure out how you are going to accomplish the tasks you need to perform to survive, aided by the benefit of a century of progress only without cheap and abundant energy.
Til later
foodgrower
