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To the memory of my mother, who first taught me the wonders of understanding the world of plants and creating gardens when I was a very young child.






What Does It Mean to Have a “Survival Garden”?
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Gardening has been a part of human life for centuries, providing us with the necessary calories to survive in a variety of climates. However, the advent of mechanized agriculture and mass food production—especially over the past century—has created a huge gap between gardening as a hobby and the stark reality of growing enough food to survive if we had no other choice.

Having taught preparedness courses for decades and having founded and run an outdoor school that specializes in survival, homesteading, and herbal medicine subjects, I have learned many skills and techniques for bridging the gap between the hobby garden and the survival garden. One of the most important things I’ve learned is that the more you act as though there is no alternative to a specific set of skills, the better you will become at those skills. For example, ask yourself, “What would I do if I absolutely had to grow my own food in order to survive?” This forces you to think outside the box and consider options like growing edible mushrooms and eating edible weeds and even garden pests.


A survival gardening approach is based on the amount and types of caloric nutrition we humans need in order to survive. An adult human needs somewhere between 1,500 and 3,000 calories a day to stay healthy. Out of those total calories, we require approximately 10 to 35 percent to be protein (a.k.a. amino acids), 45 to 65 percent to be carbohydrates, and 20 to 35 percent to be fat. Those are the macronutrients; micronutrients (vitamins and minerals) are also an integral part of our nutrition. With these nutritional needs in mind, this book provides a blueprint for prepping, planning, and growing as much nutrition as possible, as quickly as possible.

Even beyond nutritional needs, we need to leverage all the work we are doing today, this week, and this month so that we can continue to produce food for ourselves in the years to come. Creating fertile soil, selecting the best types of garden beds and locations, preventing disease and pests, and saving seeds are all a huge part of survival gardening—just as they are for any food garden. However, a key difference between survival gardening and typical gardening is that we are growing our food because we might starve if we do not, and we need to approach the task of gardening as though our lives depend on it. In the end, even though nobody wants to be in this scenario, thinking this way will make us better gardeners with a more refined understanding of our local ecosystem and where and how we fit into it.

If you have never gardened before, it’s important that you start now, before you are forced to learn at a time when mistakes may be very costly (see How to Prepare Now for a Future Emergency). I have taught hundreds of students from a wide variety of backgrounds and interests. In my first few years of teaching, a popular demographic of student stood out: those who were focused on being prepared in every way for any conceivable disaster—regional, national, or global.

Something that struck me about this demographic was that most had only a very limited understanding of gardening. In every class, one of my students would inevitably approach me during a break to tell me about their home seed banks. Their glowing description of tens of thousands of heirloom and non-GMO seeds of every imaginable vegetable and fruit was always impressive. At first out of curiosity, and later in the interest of keeping a personal statistic, I would ask, “How much experience do you have with gardening or farming?”

The answer was almost always something to the effect of, “Not much” or “None,” or maybe at best, “I used to help out in the garden when I was a kid.” When I heard these answers, my first thought was usually, “They are in for a rude awakening.”

Growing enough food to significantly, let alone fully, contribute to the daily calories you need to survive is not something you want to try to learn on the fly. To do this, you need an understanding of soil, light, water, temperature, timing, food crops, and pests. You need to know which crops will best meet your nutritional needs and how you can grow these crops most efficiently with the time and resources you have. Whether you are a new or seasoned gardener, this book will help you quickly and efficiently create better and more nutrient-dense food that takes less energy to maintain.

We need to approach the task of gardening as though our lives depend on it.

It’s important to remember that gardening techniques will vary significantly from region to region due to climate differences. Certain techniques may work better in some areas while being completely unsuitable in others. Therefore, it’s important to research local farming practices so that you can develop an informed plan tailored specifically for your area’s unique environmental needs. One major goal of this book is to give you many different techniques so that you can select what will work for your climate and individual needs.

Because we’re talking about functional gardening in a post-disaster environment, we need to consider turnaround time. If you’ve just had a disaster and you don’t have access to all the food you need, how can you quickly grow nutritionally dense food? That’s Part 1. How can you continue to build on what you are doing to create long-term sustainability using the fewest resources? That’s Parts 2 and 3. And, finally, what do you do if you have limited or no ground for growing food? That’s Part 4.

We will also discuss raising backyard animals—not only for meat and egg protein but also for building soil health. We will cover sources of calories that exist outside our gardens and animal yards, including edible weeds and insect and animal pests. And, of course, it is imperative that we properly store what we harvest to preserve our food’s nutritional value for months or even years, so we will discuss proper storage techniques.

Even if a disaster never forces you to garden for your survival (and hopefully you won’t ever find yourself in such a situation), you can still use the information in this book to support your own sustainable food independence. I hope you’ll find it to be a very rewarding endeavor, as I have.




How to Prepare Now for a Future Emergency


There is an entire industry based around preparation for possible emergency. While many people are focused on having security, power, communications, and medicine in an emergency, far fewer people think seriously about food sustainability. Even folks who do think about food do not always have a realistic understanding of the tools, materials, labor, and knowledge it takes to grow enough food to live on. However, the good news is that with a small but consistent amount of preparation, you can be a functional gardener with the ability and the tools to grow large amounts of nutritious calories.

Even if you are not ready to put any plants in the ground, you can prepare for that day by taking the following steps now. If you wait until you are facing an emergency, you may not find the resources you need, and the setup will be much more difficult.


Step 1: Set up your site.

The best possible preparation you can make is to ensure you have a planting site ready for growing food. It will be much easier for you to get the site ready while you have a working infrastructure of internet, phone, roads, and stores. Even if you aren’t sure you are ready to plant yet but would like to be prepared, consider setting up your garden location ahead of time as much as possible.

A good garden location needs good drainage and access to both sunlight and water so that plants can grow properly. You can build soil anywhere (as we will talk about extensively later in the book), but access to enough sunlight (or artificial light, if that is part of your plan) is usually something that is not as easy to change without picking up and moving your entire planting location. There are several GPS-based apps that can help you determine the amount of sun you have in a specific location, such as the Sun and Shade Analyzer (SASHA) and Sun Seeker, but in general you will want a location that has at least 6 to 8 hours of direct sun per day. Fruiting plants like peppers, beans, tomatoes, zucchini, and cucumbers will do better at the upper end of that range, with at least 8 hours of sun. Root and leafy crops like onions, lettuce, spinach, carrots, and potatoes will still grow well with around 6 hours. Depending on where you live and what you are growing, you may need some shade as well, which can be part of determining your garden location or can be artificially built later. When I lived in central Texas, for example, I had to create shade for the afternoons because the sun was way too intense for almost all of our leafy vegetables (and many of the medicinal herbs I grow). To start with, I used some of the tree and shrub cover available on the west side of the garden areas, but the soil in these shadier spots was not ideal. I had to garden in sunnier spots, using shade cloth, until I developed better soil in those shadier locations.


With a small but consistent amount of preparation, you can grow large amounts of nutritious calories.


Step 2: Place fencing.

You will need fencing, whether aboveground or belowground, to protect your plants from being eaten by animals. It is far easier to put up fencing while you are setting up your garden location than it is to do so after plants are in the ground. You’ll need to make sure that the fencing is of adequate strength (feral hogs), height (deer), and depth (gophers), and to do that you’ll need to understand your natural environment as best you can prior to growing any food.

If you are growing and harvesting berries and other aboveground crops that birds will eat, then you will need bird netting or other types of aerial fencing as well. You can also suspend netting on cables across the top of the garden, which allows you to pull the netting to the side and protect it from the elements until you need it.


Step 3: Establish a watering system.

Without water, it is not possible to grow food. It is much easier to set up your water supply and delivery system in advance, even if you are not ready to plant yet. You may live in an area with high rainfall, where you need to consider channeling, swales, and erosion, or you may live in a region that experiences drought during at least part of your growing season. Having good drainage and/or a level area you can irrigate is critical. Drip irrigation is one of the more efficient means of watering, and it can be automated. Rainwater collection is a simple concept that should go hand-in-hand with any plan to grow food sustainably.


Step 4: Gather tools and supplies.

Stocking up on gardening tools and supplies for growing your own food is a pretty basic process. What are some of the most useful tools that are relatively inexpensive and easy to acquire right away?


	Shovel, preferably with a steel blade (with a short handle for raised beds or a long handle for working in the ground)


	Rake, steel tined


	Pitchfork (helpful for turning compost)


	Pruners and shears


	Hoe


	Wheelbarrow


	Garden cart


	Hand trowel, hand hoe, and hand fork


	Garden hoses


	Garden hose nozzles


	Hose splitters


	Extra hose washers


	Automatic water timers


	Basic tool kit (pliers, screwdrivers, wrenches, etc.)


	Seed-starting trays, seeds, and sprouting equipment


	Masking tape and permanent markers


	Small marking stakes (e.g., ice-pop sticks)


	Bamboo stakes


	Nylon kite string


	1×2 lumber for building trellises, or premade trellises for vines


	Work gloves


	Garden mulch and/or straw


	Game camera
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Step 5: Practice your gardening skills.

Each season, plant new seeds and try new techniques. The more you diversify and practice your skills, the better you will be at coping with the inevitable problems, from droughts to pests to soil conditions. This also forces you to work through your seed stores so that you are constantly refreshing old stock with new seeds.


Step 6: Rotate crops every season.

This way, you can learn what grows best in different conditions and what kinds of issues to watch for. And perhaps most importantly, you can avoid depleting your soil of necessary nutrients and minimize pressure from pests and pathogens.







The Survival Garden


Here is an example of a survival garden layout that not only keeps food and resources close and convenient but also allows for resources to be moved between areas and for areas to be expanded.



	House. It’s important to situate gardens and hutches close enough to the house that they are quickly and conveniently accessible.


	Rain barrel. This collects water from the house roof. After being filtered, the water is used to irrigate the garden. Additional rain barrels can be placed along any roof, such as the roof of a rabbit hutch or chicken coop.


	Irrigated garden. A solar-powered drip irrigation system provides a reliable and consistent source of water with minimal ongoing work.


	Rabbit hutch. Rabbits provide meat for us and fertilizer for the garden. Place the hutch close to the house to make harvests convenient and close enough to the gardens and greenhouses that you can easily move rabbit compost directly to any areas that need it.


	Chicken coop. Laying hens provide a good source of protein in the form of eggs, and chicken manure provides good fertilizer for the garden. Make sure the coop has its own fencing.


	Black soldier fly larvae system. Black soldier fly larvae rapidly break down organic matter, including meat scraps, to produce high-quality castings that contain nitrogen, phosphorus, and potassium. Place the system next to the chicken coop, greenhouse, or compost area(s) to provide chicken food as well as compost.


	Greenhouse. A way to extend the growing season, greenhouses provide a place to start seedlings, grow perennials, make cuttings, and more. Place them near the garden for easy access.


	Outhouse. Human waste turned into compost, called humanure, is a rich source of nutrients for the garden. Composting with humanure can be a stand-alone system or it can be integrated with your compost.


	Compost. One of the most important concepts in survival gardening, composting turns vegetable waste into “black gold” that is full of nutrients for garden soil.
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Part 1 Meeting Your Immediate Need for Food
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Chapter 1 The First 5 Days: Sprouts and Microgreens


When you’re faced with a situation in which food is scarce, being able to grow something edible in a short period of time is incredibly important. Working with sprouts and microgreens is an excellent way to be able to grow tasty and nutritious food very quickly. Aside from being fast sources of great food, sprouts and microgreens are extremely easy to grow and require a small investment of space, time, labor, and money. Possibly the best thing about growing sprouts and microgreens is that you can start them indoors at any time of the year and reap both the experience and the reward of your own freshly grown food, within days for sprouts and within a few weeks for microgreens.
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Sprouts


Everyone has at one time or another eaten sprouts, whether they came from a restaurant, a salad bar, the produce department of a grocery store, or a self-grown crop. Sprouts are highly nutritious, containing protein, vitamins C and K, beta-carotene, and minerals like potassium, magnesium, and phosphorus. One of the most exciting things about sprouts is how quickly they can grow from seed to food. Growing sprouts is undoubtedly the fastest way to produce quality nutrition. Plus, they do not require soil or even very much light. We use nothing but water during the growing process.
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Broccoli sprouts are high in vitamin C and fiber.





Although there are many fancy kits available on the market to make growing and harvesting sprouts very easy to do, simple sprouting setups can be made from scratch and cost almost nothing to create. But first, let’s explore the critical factors we must consider in order to grow quality sprouts. What are our best practices, and what pitfalls should we avoid?


Types of Seeds

Many types of seeds work well for sprouting. You can buy sprouting seeds online, either as single types or in mixes. You can also harvest seeds from plants, which we will cover in Chapter 8.











	
Good Sprouting Seeds For Quick Nutrition





	
Seed


	
Soaking Time


	
Sprouting Time


	
Flavor







	
Adzuki


	Protein: 25% 


	Vitamins: A, B, C, E 


	Also: calcium, iron, niacin





	
6–12 hours


	
3–5 days


	
Mild





	
Alfalfa


	Protein: 35% 


	Vitamins: A, B, C, E, K 


	Also: calcium, carotene, chlorophyll, iron, magnesium, phosphorus, potassium, zinc





	
4–12 hours


	
5–7 days


	
Mild





	
Amaranth


	Protein: 15% 


	Vitamins: A, B, C, E 


	Also: calcium, iron, magnesium, niacin, phosphorus, potassium





	
1–2 hours


	
3–5 days


	
Grasslike





	
Barley


	Protein: 15% 


	Vitamins: B (including B5), C, E; 


	Also: calcium, iron, magnesium, niacin, phosphorus





	
6–12 hours


	
5–7 days


	
Nutty





	
Broccoli


	Protein: 35% 


	Vitamins: A, B, C, E, K 


	Also: carotene, chlorophyll, iron, magnesium, phosphorus, potassium, zinc





	
1–2 hours


	
3–5 days


	
Spicy





	
Buckwheat


	Protein: 15% 


	Vitamins: A, B, C, E 


	Also: calcium, iron, magnesium, niacin, phosphorus, potassium





	
1–2 hours


	
3–5 days


	
Mild





	
Cabbage


	Protein: 20% 


	Vitamins: A, B, C, E, K 


	Also: calcium, chlorophyll, iron, magnesium, phosphorus, potassium, zinc





	
1–2 hours


	
3–5 days


	
Cabbage





	
Chia


	Protein: 25% 


	Vitamins: A, B, C, E 


	Also: calcium, iron, magnesium, niacin, phosphorus, potassium





	
2–4 hours


	
2–4 days


	
Tangy





	
Chickpea


	Protein: 20% 


	Vitamins: A, C 


	Also: calcium, iron, magnesium





	
6–12 hours


	
2–4 days


	
Strong





	

Chive (garlic chive)


	Protein: 20% 


	Vitamins: A, B, C, E 


	Also: calcium, iron, niacin





	
8–12 hours


	
10–14 days


	
Onion





	
Clover


	Protein: 35% 


	Vitamins: A, B, C, E, K 


	Also: calcium, chlorophyll, iron, magnesium, phosphorus, potassium, zinc





	
8–12 hours


	
4–6 days


	
Tangy





	
Fenugreek


	Protein: 30% 


	Vitamins: A, B, C, E 


	Also: calcium, chlorophyll, iron, magnesium, phosphorus, potassium, zinc





	
6–12 hours


	
6–8 days


	
Bitter





	
Kale


	Protein: 35% 


	Vitamins: A, B, C, E, K 


	Also: calcium, chlorophyll, iron, magnesium, phosphorus, potassium, zinc





	
1–2 hours


	
3–5 days


	
Strong, bitter





	
Lentil


	Protein: 25% 


	Vitamins: A, B, C, E 


	Also: calcium, iron, niacin, phosphorus





	
6–12 hours


	
3–5 days


	
Strong





	
Millet


	Protein: 15% 


	Vitamins: B (including B5), C, E 


	Also: calcium, iron, magnesium, phosphorus





	
6–12 hours


	
3–5 days


	
Mild





	
Mung Bean


	Protein: 20% 


	Vitamins: A, B, C, E 


	Also: calcium, iron, magnesium, potassium





	
8–12 hours


	
3–5 days


	
Mild





	
Mustard


	Protein: 35% 


	Vitamins: A, B, C, E, K 


	Also: calcium, chlorophyll, iron, magnesium, phosphorus, potassium, zinc





	
4–12 hours


	
3–5 days


	
Spicy





	
Pea


	Protein: 25% 


	Vitamins: A, B, C, E 


	Also: calcium, iron, phosphorus





	
6–12 hours


	
5–7 days


	
Mild





	

Quinoa


	Protein: 15% 


	Vitamins: A, B, C, E 


	Also: calcium, iron, niacin, phosphorus, potassium





	
4–8 hours


	
3–5 days


	
Bitter, nutty





	
Radish


	Protein: 30% 


	Vitamins: A, B, C, E, K 


	Also: calcium, chlorophyll, iron, magnesium, phosphorus, potassium, zinc





	
4–6 hours


	
3–5 days


	
Spicy





	
Rye


	Protein: 15% 


	Vitamins: B, C, E 


	Also: calcium, iron, magnesium, phosphorus





	
6–12 hours


	
3–5 days


	
Nutty





	
Soybean


	Protein: 25% 


	Vitamins: A, B, C, E 


	Also: calcium, iron, magnesium, phosphorus





	
2–6 hours


	
3–5 days


	
Strong





	
Spelt


	Protein: 25% 


	Vitamins: B, C, E 


	Also: calcium, iron, magnesium, phosphorus





	
4–8 hours


	
5–7 days


	
Sweet, nutty





	
Sunflower, Black


	Protein: 25% 


	Vitamins: A, B, C, E 


	Also: calcium, iron, magnesium, niacin, phosphorus, potassium





	
8–12 hours


	
5–9 days


	
Mild





	
Turnip


	Protein: 25% 


	Vitamins: A, B, C, E 


	Also: calcium, iron, magnesium, phosphorus





	
1–2 hours


	
2–5 days


	
Spicy





	
Wheat


	Protein: 15% 


	Vitamins: B, C, E 


	Also: calcium, iron, magnesium, phosphorus





	
4–8 hours


	
2–3 days


	
Grasslike









Hygiene


Hygiene is a crucial factor in sprouting. The seeds will be wet for at least 48 hours, so as you can imagine, the potential for bacterial growth is high.

Sanitize—or at least thoroughly clean—your growing equipment to keep your sprouts bacteria free.

The best way to avoid contamination by harmful bacteria (such as E. coli) is to start with seeds that are from a reliable source. If you are buying seeds, look for a source that tests its seeds to make sure there is no contamination to start with. If you are storing your sprouting seeds, keep them dry, cool, and dark. Using silica gel and vacuum-sealed jars will help for longer-term storage.

Next, make sure you are using clean water. Filtered or distilled water is best. Tap water that has chlorine or other chemicals may not have any bacteria, but it puts chemical contaminants into your growing environment, which is not ideal.

Outside of the initial soaking period that we will talk about shortly, make sure your seeds aren’t sitting in standing water but are allowed to drain.

Sanitize—or at least thoroughly clean—your growing equipment (e.g., jars, screens, and trays) to keep your sprouts bacteria free.

Finally, make sure to wash your hands thoroughly and have a clean work area prior to handling any of your sprouting equipment and seeds.


Process

The process of sprouting seeds is very simple. It involves three stages: soaking, growing, and harvesting.

The first stage is to soak the seeds in about two to three times their volume of clean water. For example, if you have 2 tablespoons of seeds, soak them in 4 to 6 tablespoons of clean water. For most seeds, an overnight soak (6 to 8 hours) at room temperature is ideal. Different seeds may have different ideal soaking times (see the table), and it’s a good idea not to oversoak them, but generally 8 hours or slightly less works for most seeds. Following the soak, drain off all excess water and rinse the seeds at least once.

The second stage is to grow your seeds. After soaking and then rinsing the seeds, drain them but don’t let them dry out. Let the seeds sit, in the container of your choice (see below), out of direct sunlight and at room temperature, until they sprout. Rinse and drain the seeds at least twice per day.

The final stage is to harvest the sprouts.


Sprouting Containers

The best sprouting containers are easy to harvest from and easy to clean. There are many options, from fine-mesh trays layered with paper towels all the way to expensive and elaborate seed tray stacks that have multiple layers, separate seed compartments, and automatic heated water sprinklers. There are a few great DIY setups that fall somewhere in between those two extremes and cost almost nothing to get started on your own.
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With stacked sprouting containers, you can offset your starts so that you harvest a tray every other day.







Three Ways to Grow Sprouts for Food in 5 Days



Glass Jars


One of the most popular sprouting setups is a pint or quart Mason jar with a canning ring and a few layers of cheesecloth (a small mesh screen works fine, too). One advantage of the Mason jar is that it is easy to clean or sanitize using boiling water, and it also makes an ideal storage container for sprouts in the refrigerator. Use a wide-mouth jar, as it makes cleaning, harvesting, and draining your sprouts easier.



	Prep. Sanitize or thoroughly clean a pint Mason jar, canning ring, and cheesecloth.


	
Soak. Place 2 to 3 tablespoons of seeds in your jar. Cover with two to three times that amount of filtered or distilled water. Cover the jar with two or three layers of cheesecloth and secure with a canning ring or rubber band. Let sit for 6 to 8 hours at room temperature (around 70°F/21°C) and out of direct sunlight.


[image: Step 2 demonstrated]




	Rinse. Drain the water from the jar. Take off the cheesecloth cover and add at least the same amount of filtered or distilled water used to soak your seeds. Rinse the seeds by swishing them around, then drain off the water.


	
Drain. Put the cheesecloth cover back on, then turn the jar upside down. Place it inside a large bowl in such a way that it leans against the side of the bowl at an angle, allowing any water to drain out. Place on the counter, out of direct sunlight.


[image: Step 4 demonstrated]




	Grow. Repeat steps 3 and 4 two to four times a day, depending on humidity (rinse less often when it’s humid). Don’t let the seeds sit submerged in water, and don’t let them dry out. They need to remain moist but have some aeration. The seeds will begin to sprout.


	Repeat. Continue to rinse and drain the sprouts until they start to turn green, between 4 and 7 days depending on the type of sprouting seed.


	Harvest. Line a plate with paper towels. Rinse the sprouts a final time, then place them on the plate to dry.


	Store. You can store your sprouts in another Mason jar or in a bowl, covering it lightly. Make sure they have some air circulation. They will keep for about a week in the refrigerator.






Bags and Baskets


Using hemp bags or bamboo baskets, which have weaves that are tight enough to contain the seeds but porous enough to allow water through, is another option. One caveat is that it is difficult to clean out the seeds unless they are much larger than the weave, which makes a bag or basket an almost single-use situation. However, with larger seeds, it can be worth it.


	Prep. Boil the basket or bag to sanitize it.


	Soak. Follow steps 2 and 3 for Glass Jars, at left. Alternatively, place your seeds in the bag or basket, then place it into a larger container of filtered or distilled water and just lift it out when the soaking is finished.


	Rinse. If you soaked them in a glass jar, transfer the seeds to a bag or basket. Rinse the seeds by dipping the bag or basket in a larger container of filtered or distilled water, or gently run water over the seeds from above.


	Grow. Bags can be closed with a drawstring and carried around, which is helpful if you are sprouting seeds while you’re on the move. Just be sure to keep them moist (rainwater is fine, but unfiltered river or lake water is not). Baskets can be stacked on top of each other like trays. To keep the basket seeds from drying out too quickly, place a large pot or bucket over them.






DIY Trays


Stackable trays are another good way to grow sprouts. One of the advantages of this method is that you can offset the start of your trays by a day or two, stack them on top of each other, and harvest your sprouts every other day. There are many tray-type sprouting systems for sale online and in stores. They are usually not that expensive, but you can also make your own for a few dollars. These instructions assume that you are working with four trays, but you can up- or downsize as you desire.


	Sanitize containers. Wash and rinse four plastic containers and lids, round or square, that are at least 3 inches high. Then spray generously with a sanitizing solution, such as 3% hydrogen peroxide. (If using hydrogen peroxide, also let sit for 20 minutes before using.)


	Prep lids. Cut out the center of three of the lids, leaving about 1 inch around the sides.


	
Drill drainage holes. Using a drill and a 1⁄16-inch drill bit, drill at least a dozen holes, evenly spaced, into the bottom of three containers. The bottom container will collect all the water that drains through the containers above it, so you don’t want any holes in it. Depending on the size of the seeds you are sprouting, you may need to line the bottom of the containers with cheesecloth to keep them from falling through the holes.
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Steps 2 and 3






	Soak. Follow steps 2 and 3 for Glass Jars, using 2 tablespoons of seeds per quart jar.


	
Transfer seeds to containers. Spread your sprouting seeds across the bottom of the three containers with holes, then stack the containers on top of each other, with the container that does not have holes at the bottom.
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Step 5






	Rinse. Open the cover of the container at the top of your stack and pour in enough room-temperature filtered or distilled water to rinse and moisten the seeds in that container and in each of the containers below it. Empty the bottom container, then place it back to catch any more drips. Rinse the seeds (and eventually sprouts) in this manner two or three times per day.


	Harvest. Line a plate with paper towels. Rinse the sprouts a final time, then place them on the plate to dry.


	
Store. You can store your sprouts in another Mason jar or a bowl, covering it lightly. Make sure they have some air circulation. They will keep for about a week in the refrigerator.


[image: Step 8 demonstrated]
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