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Introduction

			Today more than ever we seek to take better care of ourselves by purchasing health and wellness products that contain more natural ingredients. The good news is that we can exercise this same level of care for our cats. Just like us, our little furry friends can be confronted with many substances found in manufactured products that are potentially harmful to their health. This book explores natural alternatives through thirty easy recipes formulated to help address your cat’s daily health needs. To best care for your cat, stay alert to changes in behavior, even to those that may seem trivial, such as scratching, a change in stool, decreased appetite, or frequent meowing. Always discuss such observations with your veterinarian to ensure a correct diagnosis. Making an incorrect judgment on our own could result in additional harm to our pets, so don’t take the risk.

			Not all remedies in this book may be suitable for your cat because, just like us, cats have their own tastes. So, if the smell of any homemade remedy bothers your pet, there is no need to insist. Not only will your cat not change its mind, but it could tarnish the trust it has in you. Instead, look for plants with similar benefits and cross your fingers that your cat will be more responsive.

			Our little companions will more easily accept care routines if they are accustomed to them starting from an early age. Cleaning the eyes, brushing, or removing a tick, for example, can cause anxiety, so gentleness and patience are keys to making these care routines stress free. Talk to your cat in a comforting manner while offering gentle caresses. For the most resistant cats, ease their anxiety by offering them a treat to reward them for their cooperation. They will associate the treat with these care routines and will be more open to the experience each time.

			Preparing your own care products for your cat’s health needs is also a great opportunity to establish a stronger bond between you, discover their habits, note their preferences, and understand how they react. This will be an exciting adventure, one as beneficial for your pet as it will be for you—a true testament of your love. 


			
			Precautions

			Administering plants and other natural products to cats should always be approached with caution. Some natural products can be toxic, some may be contraindicated for young cats, and others may not be appropriate in certain cases such as serious illness, pregnancy, or before an operation. There can also be interactions with certain drugs. For example, because of its power of absorption, clay can reduce, or even negate, the effects of some drugs. So before trying one of the natural recipes in this book, it’s essential to always seek the advice of a veterinarian, who will be able to judge if a particular home remedy is appropriate and will not present any danger to your pet. The preparations proposed in this book are not intended to replace essential critical medical treatment. They can, however, act as a supplement to daily care with the approval of a specialist. 

			What’s more, it is important to remember that the function and needs of felines are different from those of humans, so applying remedies we use on ourselves, or on a small child, is often ineffective, and in some cases could even be deadly to your pet. To prevent your cat’s body from adjusting to a particular remedy and diminishing its efficacy, always alternate among several solutions that have similar benefits, and always make note of your pet’s response to any natural treatment before administering it on a regular basis. Start by giving your cat a small amount and then watch for any signs of itching, redness, diarrhea, vomiting, or similar warnings. Lastly, there is no guarantee that a remedy that suits one cat will work for another. And some allergic reactions may appear later even though the product was initially well tolerated. 
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Choosing the Right Equipment and Ingredients

			The success of homemade preparations lies first and foremost in the use of proper equipment, meticulously observed rules of hygiene, and the selection of quality ingredients. 

			Essential Equipment

			There are several tools that will come in handy for preparing balms, lotions, and other natural remedies at home. Metals such as copper and aluminum should be avoided, as they can interact with preparations, potentially canceling their effectiveness and depositing harmful particles. Instead, opt for stainless steel or ceramic utensils and equipment. For containers, depending on your tastes and budget, choose glass or plastic for food use and use tinted containers for light-sensitive products. You will want:
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			▸	For weighing and measuring: a precision scale, measuring spoons, a graduated beaker, eyedroppers 

			▸	For grinding: a mortar and pestle, a mini chopper 

			▸	For mixing and preparing: a saucepan, bowls, thermometer, whisk, wooden spoons, pans specially designed for use as a water bath

			▸	For straining: a food strainer, coffee filters, a piece of organic cotton muslin 

			▸	For packaging and storing: a funnel, jars of all sizes, containers, bottles, vials, vaporizers, labels 

			
The Importance of Proper Hygiene

			To avoid the spread of bacteria and to ensure proper preservation of your pet’s home-prepared treatments, it is essential to observe strict rules of hygiene before, during, and after their preparation. Thoroughly clean all your tools with warm soapy water and then disinfect them with alcohol at a temperature between 140° and 158°F (60° and 70°C) and allow them to air dry. If you have a little more time, the ideal approach is to sterilize any utensils and containers in boiling water for about ten minutes, provided they are heat resistant. Use these utensils and other equipment for these special preparations only—you want to avoid preparing a balm in a bowl and then using that same bowl for mealtime. Any work surface used to prepare your products should be cleaned, cleared, and disinfected, and hands should be thoroughly washed. For optimal cleanliness and protection, wearing gloves and a mask is a good idea.

			
Fresh or Dried Plants?

			The choice of whether to use fresh or dried plants and herbs depends on their intended use. Dried plants can be less concentrated in active ingredients but have the advantage of keeping longer and lending themselves to many types of recipes. To reap their full benefits, use them in preparations that call for long steeping times, such as macerations. Fresh plants are more potent, but their water content makes them incompatible with certain types of preparations, such as oil-based macerations, which they could alter. Fresh plants are preferred for infusions and decoctions. 
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Where to Buy Ingredients

			Dried herbs can be purchased at most natural food stores, which offer the added benefit of having in-house staff who can assist you with your purchase. Reputable nurseries are a good place to shop for fresh plants and herbs. Always do your research before visiting any location and be familiar with a plant’s scientific name to ensure you are purchasing the correct one, as common names for plants can often be used to describe more than one, potentially resulting in the wrong choice. 

			Fresh plants and herbs should look healthy and well cared for. Dried herbs should be bright with an appropriate color and be fragrant, a good indicator of freshness. For dried herbs, check the best-by date on the label.

			Of course, you can find everything you need on the internet. However, be sure to check the reputation of any vendor and the quality of the products they offer. 

			Whether you buy your ingredients online or not, it’s best to choose organic products guaranteed free of synthetic chemicals such as pesticides, weed killers, or fertilizers. When possible, choose producers in your area to support the local economy and to limit your carbon footprint. 
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Foraging for Plants

			There is another option for obtaining the plants you need: picking them yourself. Although this is a more economical approach, it could be harmful to the environment and requires good knowledge of botany. Be aware that foraging may be regulated by local, state, or national laws and may require permission from landowners in both private and public spaces. In addition, some plant species may be protected by laws. Once you have checked for these possibilities and are ready to go, choose your location carefully. Avoid foraging near polluted areas such as roadways, railways, factories, some farms, or cemeteries. Choose healthy plants that show no stains or signs of being eaten by pests. To avoid any risk of contamination, pay attention to the possibility that the plant may have been soiled by animals. Forage away from animal and human walking paths and, when possible, discard the most exposed parts of the plant, which have more contact with contaminants and pests. This is especially important because it is recommended that you not wash the plants once picked—except the roots—so that they do not lose their active ingredients and to facilitate drying them.

			To respect biological diversity, choose plants that grow in abundance but take only what you need. A good forager is one whose presence goes unnoticed. Remember that fruits and flowers are the food of many animals. Overly prolific foraging could adversely affect the survival and reproduction of the plant species. To guide you, you can apply the “rule of three”: one flower, leaf, or fruit for you; one for the animals; one for the plant. 

			Most important, be confident about what you are foraging! Some plants are toxic and can lead to serious conditions, sometimes even death. In addition to guides and encyclopedias, there are now smartphone apps dedicated to plant identification, such as Seek by iNaturalist, PlantNet, and PictureThis, among others. You can also ask for advice on specialized online blogs or forums, attaching photographs of your finds. Use multiple sources for information (at least three) even when you think you don’t need them. Both novice and experienced foragers can get confused. The ideal situation is to grow in your own garden the plants you know and commonly need, such as mint, lavender, sage, chamomile, calendula, lemon balm, and thyme.
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			Proper Storage of Ingredients and Home Preparations

			Fresh plants usually keep no more than two to three days in the refrigerator. If you want to keep plants long-term, they should be dried. Several techniques are possible to accomplish this. The most common is drying them in the open air placed in baskets or in hanging bouquets. This method has the advantage of being both economical and ecological. If you don’t have the time this approach requires, you can invest in a food dehydrator to reduce the drying time from several weeks to just a few hours. 
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