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Introduction


Welcome to the homestead!


First off, thank you! This book has been a labor of love, one that I have poured my heart into, so your support means more to me and my family than I could ever put into words. Whether you want to be more self-reliant, become better at sourcing your ingredients, learn a few traditional cooking skills, or just want some recipes to create nourishing meals for your family, this is the book for you! Heritage cooking, making things from scratch, farm to table− all of the things that I am so passionate about now–were not things I grew up with. Other than horses, I did not grow up with animals, we didn’t grow or raise our own food, and I had no idea how butter was actually made, or how to bake a loaf of bread. To put it into perspective, my mom and I bought a tomato plant once and killed it in about a week. So, believe me when I say, I started from scratch! Why do I share this? Well, because so many of these things can seem very overwhelming, especially if you did not grow up doing them, and that can really deter people from even starting. But I promise you, it’s not as intimidating as it seems. Yes, learning these skills can be hard at times, but we can do hard things! And that first time you sit down at your table to eat a truly nourishing meal made with ingredients cultivated by your own two hands, it will be one of the most rewarding feelings I think a person can experience. It connects you to your creator, to nature, and to the past in a way that can only be fully understood by experiencing it.


With that being said, hi! My name is Michelle and I am so happy you are here. Are you feeling a pull to live a more intentional life? Perhaps a life that is more connected to the Earth, more mindful of how you are nourishing your family. Although we have been sold a “hustle” lifestyle, maybe something about slowing down, getting back to your roots, and doing things the old-fashioned way is calling to your soul. That was me four short years ago. The concept of self-reliance was a term used only for people living in underground bunkers in the woods. Boy, was I wrong. In 2020, I, like many people, began to look at the way I was living and how our country operates very differently than it had before. In fall of 2019, I began showing signs of toxicity poisoning, and as I worked to heal my body, it set me on a path of learning about environmental toxins, chemicals in our products, and the harmful ingredients in our food. I realized very quickly that detoxing my body was pointless unless I started making lifestyle changes to lessen my exposure to those toxins. Now, this may seem a little off topic for a cookbook, but stay with me and I promise it will make sense. It’s important to know my journey to self-reliance and the seeds of passion from which this very cookbook sprouted. One by one I began to make swaps in my skincare products, household cleaning products, cosmetics products, and most importantly, the food I bought. This journey opened my eyes to just how much our modern society is quite literally poisoning us. Fast forward to spring 2020 with the lockdowns, the empty grocery store shelves, the fear, the lack of faith in our bodies and their ability to heal, and my eyes were opened even more to how disconnected our lives are from nature and creation. Another thing that became glaringly obvious is the fact that we are not as free as we think we are and we do not have as much control as we think we do over the basic things we need to survive. I knew that God was calling me to a different way of life. I finally understood that the human body is perfectly created with incredible healing capabilities and what we need in order to nourish ourselves and ultimately thrive is already provided for us. Right here, right beneath our feet, right outside our door. If we could just silence the noise of modern society, we would stop merely living on the land and maybe, just maybe, start to live with the land once again, as our ancestors did.’


I know reading that may feel very heavy and will not resonate with everyone, and that’s okay. I believe it’s important to share my heart and be honest no matter how uncomfortable that may be. Now, don’t get me wrong, I do not expect everyone reading this to quit their jobs, sell everything, move out to the woods, and start living off grid. Would that be awesome? Uh, yeah! But that’s not what this book is intended to do. My intention with this book is to share, inform, inspire, and nourish. Each chapter, each lesson, each recipe is thoughtfully created to give new perspective on the way you look at food, teach you traditional cooking skills that will hopefully be passed down to the next generation, and bless you with delicious recipes that will not only nourish your family but that will allow you to make meals you are proud to put on your table each and every day. My goal is not to uproot your life or way of living, but to inspire you to root yourself in the nourishing traditions of the past that will allow your families and communities to thrive.


We may not be able to put off the future or turn back time, but we can take the wisdom of the past to make the future a better place for our children.


—xo, Michelle




Pantry


Here is what I always have on hand in my kitchen and stocked in our pantry to ensure our family is always well prepared to whip up a quick snack, dinner, or our favorite sweet treats.


Refrigerated


• Butter (salted or unsalted)


• Eggs


• Cream


• Milk


• Cream cheese


• Sour cream


• Yogurt


• Assortment of cheeses


Produce


• Bananas


• Oranges


• Strawberries


• Avocados


• Carrots


• Potatoes


• Fresh garlic


• Fresh ginger


• Onions


• Raw honey


• Fresh/dried herbs


Dry Goods


• Organic unbleached all-purpose flour


• Organic bread flour


• Organic wheat berries (for grinding own flour)


• Brown sugar (light or dark)


• Cane sugar


• Baking powder


• Baking soda


• Yeast (active dry, instant, or sourdough starter)


• Unsweetened cocoa powder


• Various chocolate chips


• Vanilla extract


• Bone broth (store-bought or homemade)


• Various nuts


• Variety of dry beans


• Rice


• Organic oats


Spices


• Sea salt


• Black pepper


• Garlic powder


• Onion powder


• Italian seasoning


• Cumin


• Paprika


• Chili powder


• Nutmeg


• Cinnamon


Cooking Oils


• Beef tallow


• Lard


• Coconut oil


• Extra virgin olive oil


• Avocado oil


Meat


• Various cuts of beef and bison


• Various cuts of chicken


• Various cuts of pork


• Wild game (from our hunts)


• Organ meat


• Breakfast sausage




Tools


Glass Measuring Cups


I use these for measuring all of my liquid ingredients as well as mixing wet ingredients such as whisking an egg or combining my BBQ sauce and ketchup mixture before pouring it on my meatloaf. I recommend Pyrex measuring cups because they are extremely durable. I have a variety of sizes ranging from 1 cup to 8 cups.


Metal Measuring Cups


A good set of measuring cups is essential, especially for baking. I prefer metal measuring cups because they are more durable, but plastic would work just fine—but always be mindful of the chemicals that can be released from plastic. A typical set ranges from ¼ cup to 1 cup.


Wooden Spoons


Call me old-fashioned, but I prefer cooking with wooden spoons over plastic or metal. For starters, they are much more durable, but you also don’t have to worry about toxic chemicals such as BPA and PFAS leaching from the plastic when they get hot. As for metal utensils, these are a wonderful option, but I am not a fan of how hot they get when using, so for that reason I gravitate to wooden utensils. But keep in mind, you do need to periodically sanitize and seal the wooden utensils. You can boil them in hot water then seal them with a food safe mineral oil or beeswax.


Silicone Spatulas


Silicone spatulas are very versatile. I have a few large, medium, and small ones. I like to use these for folding in baking ingredients, making scrambled eggs, and mixing my starter feedings. They are the best for scraping the sides of the starter jar after mixing, which helps keep the jar clean.


Whisks


Whisks are pretty straightforward, but I do recommend having one of regular size and then one smaller size whisk for small volume liquid ingredients.


Metal Spatula


A metal spatula can be used for many things but I find them extremely useful for grilling, flipping pancakes, omelets, quesadillas, and transferring pizzas. They are very versatile and extremely handy in the kitchen.


Ladle


Ladles are often overlooked when it comes to kitchen utensils, but in a self-reliant kitchen a ladle is a necessity. They are used for serving soups and stews but most importantly they are used during canning. I use my ladle to transfer whatever I am canning into the jars I am using.


Tongs


If you don’t already own a pair of tongs, I highly recommend getting some. I personally like to have a smaller pair of tongs for serving and cooking on the stovetop, but I also have a larger and longer pair of tongs for things like grilling or reaching down into a large pot. You don’t have to have different sizes, but it can make life a little easier.


Microplane Grater


This is a tool I started using more recently. Before, I typically used a garlic press and finely chopped things like fresh ginger, but since adding this grater to my collection, my life is changed. Now it is all I use for garlic, ginger, cinnamon, Parmesan, and other things that need to be finely grated. They are incredibly easy to use, and I find myself wasting less.


Box Grater


This is another self-explanatory tool and almost every kitchen already has one, but nonetheless, I wanted to include it. This grater is a must for me because I am not a fan of store-bought shredded cheeses, mostly because they are usually filled with preservatives and anti-caking ingredients that I like to keep out of my menu. So I typically freshly grate all of my cheeses, especially when I’ve made homemade cheese from scratch. It is also great for grating veggies.


Rolling Pin


When it comes to a rolling pin, some will say use a marble, others will say use wood. Here is what I have to say on the topic: I personally use a wood roller, not because I think it’s better, but just because it’s what I have. So, feel free to use whatever type of rolling pin you are comfortable with. I will say a marble rolling pin is easier to keep clean because it is such a smooth surface, but use what works for you, your kitchen, and your budget. But for a self-reliant kitchen, just make sure you have one as you will be using it a lot!


Vegetable Peeler


Once again, I feel like this is very self-explanatory and most kitchens already have one of some sort.


Stainless Steel Masher


This is most commonly known as a potato masher. Growing up, I used a hand-held mixer to make mashed potatoes, but when my husband and I started dating, he only had a “potato masher,” so that’s what I started using. Nine years later I am still using that same potato masher. There is something so soothing about mashing your potatoes by hand, and it gives them the most amazing texture and consistency.


Chef’s Knife


In a self-reliant kitchen you will be doing a lot of chopping, so having a great quality chef’s knife will be incredibly helpful. There is nothing worse than chopping vegetables with a poor quality knife. There are a lot of styles, so choose what you like best. I personally source from craftsmen who make knives by hand. They do tend to be more expensive, but the quality and durability is unmatched and supporting local businesses is a huge priority for me, but do not feel like you need to spend a fortune on a knife set. Find one that works within your budget that you like using.


Paring Knife


A paring knife is a small knife with a curved blade that fits snugly in your hand. I use my paring knife daily for things like cutting fruit, trimming vegetables, small amounts of peeling, and slicing butter or cheeses.


Bread Knife


A good bread knife is extremely useful in a self-reliant kitchen. There are tons of styles of bread knives out there, but my personal favorite is the Bow Bread Knife. I don’t know if they work better or if I just think they look cool, but either way, I just recommend a bread knife of some sort. It will be your best friend while you are baking your heart out!


Pastry Cutter


This U-shaped tool with a handle and thin metal slats is used to cut cold, solid fat such as butter or shortening into flour for things such as pastries, biscuits, etc.


Mixing Bowls


You can never have too many mixing bowls. Well, maybe you can—I probably have too many. However, I have a mixture of sizes and types. My mixing bowls range from small, like the size of a cereal bowl, to very large. It’s important to have a variety of sizes for the variety of needs that you will have. I also have metal, ceramic, and glass mixing bowls. In my opinion, one material isn’t better than the other, I just like variety. Just keep in mind what you are using them for and if they are microwave safe.


Mason Jars


I can’t emphasize this one enough! I use mason jars for so many different things—canning, food storage, sourdough starter, cups, storing used eggshells, meal prep containers, and so much more. I like to have a variety of sizes from small to extremely large. Ball is definitely my preferred brand, but there are a lot of great ones. A good money-saving tip is to check out your local thrift store—they usually have them for very cheap. Just be sure to wash them well before use. If you’re planning on canning, just inspect them for any cracks or chips, and I always use new lids.


Pie Pan/Plate


Pie plates are a must in my kitchen. I use them for pies, obviously, but they also make great dredging dishes when you’re preparing fried food and need to coat something with eggs, flour, or breading. There are many options for disposable pie plate options, but from a sustainability and self-reliance standpoint, I like to have reusable dishes such as glass, metal, or ceramic.


Cast Iron Pan


If someone asked me what my go-to cooking pan would be, I would say cast iron. I use my cast iron skillet every single day. I do everything from scrambled eggs and fried chicken to baking and heating up tortillas. They can even go right on an open fire. You can’t get more homestead than that! Cast irons are very easy to clean. You can use a metal abrasive scrubber, but often, depending on what I cooked, I’ll just use a traditional sponge or brush. After cleaning, it’s very important to place back on heat to dry completely and then rub it down with cooking oil to prevent rusting. I recommend having a few different sizes and depths for versatility.


[image: image]


Tall Stock Pot


This is another item I would say every kitchen needs. In terms of self-reliance, a tall stock pot allows you to do many things in the kitchen that you would otherwise outsource. I make large batches of soups, stews, and chilies in mine and then freeze, dehydrate, or can leftovers. I also make all of my homemade bone broths in them, as well as different types of homeopathic remedies that call for boiling herbs and such (I have a separate stock pot for this). And finally, you use them to water bath can.


Canners


There are three main types of canners: pressure canners, steam canners, and water bath canners. A pressure canner is used for canning low acid vegetables and meat. Don’t confuse a pressure canner with a pressure cooker like the Instant Pot. Water bath and steam canners are just two different caning methods for similar types of foods, fruits, high acidic vegetables like tomatoes, pickled products, and jams/jellies. A water bath and steam canner can be interchangeable for the most part. However, if a recipe calls for a processing/canning time of longer than 45 minutes, steam canning is not recommended due to the possibility of it boiling dry.


Dutch Oven


Dutch ovens are one of my favorite cooking dishes. Like my cast iron pan, I use this for so many different things, but the most important one to note is, I bake my sourdough loaves in my Dutch oven. If you do not already have a Dutch oven, I strongly encourage you to get one. You will use it more than you think.


Deep Casserole Dish


Being from Michigan, I have to include a casserole dish. Man, we love our casseroles in the Midwest. Either glass or ceramic is fine. Casserole dishes are so versatile, and I especially love them for making dishes for potlucks or parties; they typically come with a lid, so they transport easily and double as a serving dish as well.


Loaf Pan


Being self-reliant in the kitchen means making your own bread, so owning a good quality loaf pan is essential. My favorite brand is USA PAN. They’re great quality and hold up wonderfully. When you bake as much as I do, you need something durable.


Muffin & Cake Pans


I put these together because I think they go hand in hand. When I set out to live a more self-reliant lifestyle, I ditched store-bought baked goods, especially muffins and cakes. I recommend having a few different sizes for each.


Baking Sheet


Baking sheets don’t really need an explanation, but it’s safe to say I use a baking sheet almost every day. Mine are very old and not fancy in any way, but they do the job. Nowadays they come in a variety of materials and styles. Choose what you like and what works for you.
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