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Marjory: Hello and welcome back to the Homegrown Food Summit. My name is Marjory 
Wildcraft, your host and guide on this whole series of adventures we're going on. 
It's pretty amazing. As I've spoken about before, I think of the summit as if we're 
up on high on a mountain and we're getting to look down into this amazingly 
busy and productive valley and getting all these overviews of these fabulous 
ways to grow and produce and preserve your own food. Today Brad Lancaster is 
going to be showing people how to work with rain and irrigation and welcoming 
it into your life. You'll be surprised that very rarely does he talk about tanks. He 
talks about things that you can do to your landscape to help retain water, which I 
think is very important, especially if you have some acreage you're not going to 
be able to get to. You could do some of these earthworks ahead of time and 
have stuff be prepared for you for when you do get there.  

 The Livestock Conservancies going to be talking about chicken breeds and how 
to pick ones that work best in your area for the purpose you want. I think the 
very important information you're going to want to know, chickens, let's face it, 
they're the foundation for a lot of food production systems. Sheri Herrera is 
going to be talking about insects. You want to know a little bit about that, all the 
different varieties and breeds. She's down there showing different people 
different insects.  

 Right now though we're going to go spend a little bit of time with Rick Austin in 
the Secret Garden of Survival. Rick is known as a survivalist gardener, and he is a 
preparedness, homesteading, and off grid living expert. He's the author of the 
Secret Garden of Survival: How to Grow camouflaged food forest. It's now the 
number one bestselling book in garden design. Pretty amazing, huh? We only 
have the best authors for you here at the Homegrown Food Summit. 

 Rick is also the author of the Secret Greenhouse of Survival: How to build the 
ultimate homestead and prepper greenhouse. I hope you caught that 
presentation he did earlier in the week on the Secret Greenhouse of Survival. 
Rick has been featured on National Geographic channels, both Doomsday Castle 
and Doomsday Preppers, as well as the documentary film Beyond Off Grid. He's 
been featured in Newsweek, American Survival Guide, and several times he's 
shown up in Mother Earth News.  

 You can also hear Rick. He has a radio show, really good one where he's doing it 
every week. He's interviewing some of the best survival experts that share their 
secrets of survival. That's called the Secrets of a Survivalist. Let's go down now 
and have Rick show you how to start that Secret Garden of Survival. 
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Rick: Hi, I'm Rick Austin and welcome to the Secret Garden of Survival. Today we're 
going to talk about how to grow a camouflaged food forest. First I'll tell you a 
little bit about my journey. I started out, I as a plumber's son. Because I was low 
man on the totem pole I got the choicest jobs. One day when I was standing 
knee deep in human excrement as I was digging a ditch toward a septic system, I 
decided that I was going to do something different with my life. I ended up going 
to college and ended up working in media companies and running advertising 
agencies, and eventually became a television producer. I actually had an office at 
Universal Studios.  

 Today I have an orchard, a vineyard, and a berry farm. That is now the Secret 
Garden of Survival. We recently added livestock to our farm and now we have 
over 40-plus animals that I need to milk and collect eggs from, and use for meat. 
Now that we have 40 animals, you know what I spend the majority of my time 
doing? Shoveling poop.  

 I was a survivalist and prepper before they coined the terms. I grew up in New 
Hampshire where it was pretty cold, beautiful but cold. We'd live through snow 
and ice storms and some pretty severe weather. I learned to heat and cook and 
store food differently. After an ice storm, if you've lose power for a week at a 
time you'd learn to heat with wood, to cook with wood, and they actually stored 
your food out in the snow instead of in the house.  

 I also lived in Florida in the hurricane and lightning capital of the world, where 
you could lose power for weeks at a time. You had kind of the opposite situation 
because now you've got 90-plus degrees and 90% humidity, and storing your 
food is a whole different scenario, and trying to keep cool is a whole different 
scenario. You can have significant storm damage to your home. You can have 
holes in your rough and you got to be able to deal with and live with all those 
things. Really been a prepper for a long time in a lot of different environments 
long before they coined the terms prepper.  

 I was also a traditional apple farmer in New Hampshire. I had rows and rows of 
apple trees just like every other apple farmer, with the branches touching each 
other and with grass growing in between. Little did I know that the grass sucked 
up the same nutrients that the apple trees needed. Just like every other apple 
farmer, I used pesticide every ten days and after every rain, and I used a 
significant amount of fertilizer to try and get everything to grow and produce 
fruit. I still had scabby, wormy apples just like every other apple farmer.  

 When I lived in Florida I had citrus groves down there and a lot of the same 
scenarios. You had basically a single crop of trees after trees after trees with the 
branches touching each other and grass growing in between, and needed to 
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spray fertilizer and pesticide in order to get things to grow properly and still have 
fruit without bugs in it.  

 Here's a picture of a huge citrus grove. You know when you look at this thing it 
looks beautiful, but there's something wrong with this picture. What's wrong 
with it is this is not the way that nature grows food, not the way that nature 
grows plants. You just don't have straight rows of anything in nature, and there 
are usually numerous symbiotic plants that surround any particular tree. Here 
we've just got single crop of single citrus trees growing in rows, and this is not 
the way nature grows things.  

 I searched for a better way. I studied how old-timers lived for centuries, how 
people lived on farms and how they lived before electricity, before refrigeration, 
before mechanized farming and before there were fertilizers and pesticides. It 
was a hard life but they survived for many, many, many years. Most families in 
the old days produced their own food. They had their own crops, their own 
annual crops, their own apples, fruit trees, nut trees, berry bushes, and they also 
had their own livestock. Here we've got a picture with chickens that produce 
eggs and produce meat for this family.  

 Then came World War II, and in World War II we had a real change in society. 
Boys that had grown up on the farm and for generations had lived on farms 
suddenly went elsewhere in the world and saw things that they had never seen 
before. They went to big cities that they had never experienced and went to 
places like Paris where they got to see a side of the world they never saw before. 
By the same token, women went out into the work force because there were no 
men to work in the factories and to keep this war machine going, so you had 
women who were out there building cars and women who were in bomb 
factories making bombs.  

 Then the war was over, and a lot of these farm boys and farm girls didn't want to 
go back to the farm. Also there was a fundamental change in our economic 
infrastructure as well. We had bomb manufacturers who suddenly had these 
huge companies as a result of the war and now had no business. What they 
discovered, believe it or not, is that a lot of the same chemicals that they used in 
manufacturing bombs could be made to make fertilizer and pesticides. You ever 
wonder why terrorists use fertilizer to make bombs? Well that's why. 

 Now we've got the opportunity for a whole new type of farming. We've got 
mechanized mono-crop farming. By mono-crop you have a single crop in a huge 
area and you can used mechanized equipment to plant, propagate, harvest it. 
You can harvest an awful lot of food, food products, in a short period of time, 
but it's all a single crop in a huge area, and without machines you couldn't do it.  
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 Today we plant for machines and not for the plants. If you look at these rows you 
can see that this is not the way that nature grows things. This is the way that 
man plants things so that he can use equipment to cultivate and harvest food. As 
a result, we've got to use an awful lot of fertilizer and an awful lot of pesticides 
to keep these things alive because they don't have the natural symbiotic 
relationships that would normally help them survive in the plant world, so we 
end up having to use these things to produce this food and we have significantly 
depleted the soil on these areas where we're growing these mega crops.  

 In fact, there are one-third the nutrients in our food today versus just the 1960s. 
If you think about that, you realize that we have to eat three times the amount 
of food to get the same nutrients. No wonder we are starving our bodies to 
death and no wonder we have such a human problem with obesity, because our 
bodies are telling us they're not getting enough nutrition and we just keep 
consuming food that is just junk essentially, to try and fill that need.  

 In my search and my studies I went one step further. I studied native peoples 
who lived for generations without modern conveniences. What I found was that 
these people were hunter-gatherers. They lived off of small animal proteins like 
rabbits, birds, fish, etc. They spent their time harvesting and they were 
harvesting perennial fruits and nuts, things that just grew naturally. By perennial 
I mean you plant once and harvest for a lifetime. What they didn't do is that they 
did not plant plants. They did not plant crops. They did not weed these crops. 
They did not fertilize and they did not use watering to keep these plants alive, 
yet they lived just fine for thousands of years without doing so.  

 Today agriculture experts visit my farm to find out how I'm doing this. I speak at 
conferences like this one all over the country. I've even got a website and all the 
social media that goes with it. Ultimately people said they wanted to know how 
to do it themselves so I wrote a book.  

 That books is the Secret Garden of Survival: How to grow a camouflaged food 
forest, and it is amazing to me but it is the number one bestselling book in 
garden design, and that is not just survival garden design, that is any garden 
design. They say when you have made enough mistakes, you become an expert. I 
have been asked to speak and be a part of various different shows. I was on 
Doomsday Castle where we put the Secret Garden of Survival on the castle. You 
folks may have seen that show. We actually took them into the garden. I have 
written articles for Doomsday Preppers about the garden and many other things. 
The garden has been featured in Mother Earth News twice. I've also got a radio 
show called Secrets of a Survivalist on the Preparedness radio Network.  

 How are you prepared? How many of you have a bugout bag? How many place 
have a place to shelter? How many have preps for home defense? How many 
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have preparations for your pets? Today all of my family are preppers and we all 
wear tin hats. Again, how are you prepared? How many people here listening to 
this show have food and water storage for a month, or six months, for a year? 
Ask yourself: Do you have enough? How many have considered homestead food-
producing animals like chickens, ducks, geese, rabbits. I'm going to tell you why I 
like to eat.  

 In the upper left hand corner we've got Peking ducks. Now they are a traditional 
meet duck, and if you ever went to a restaurant and ordered duck, most likely it 
is a Peking duck. They are huge. They are almost goose size. They are flightless 
because they are so heavy, but they are an integral part of my garden. Not only 
do they produce eggs and meet for me and protein, but they also go through my 
garden and they eat the bugs and slugs and snails that would otherwise be 
ravaging my plants. They turn those bugs and slugs and snails into protein for me 
and they do it very effeciently. They also leave fertilizer behind them when they 
walk, so that helps fertilize my garden as well. 

 I've got Nigerian dwarf dairy goats. They are highly efficient. They are about the 
size of a large dog. They do not take up a lot of space. They do not consume a lot 
of food and they produce a tremendous amount of milk for their size and for 
their consumption. As a prepper that's extremely important to me to make sure 
that I am putting in the minimum amount of input and getting the maximum 
amount out.  

 Likewise, we've got Champagne d'Argent, which is basically a French silver 
rabbit. They are a huge meet rabbit. They take up very little space, and rabbits 
do what rabbits do. They produce fur pelts as well as some fantastic meat for us. 
I like to say which came first, the bunny or the egg? Seriously, it's very 
interesting. With three does, three adult females and one male, you can produce 
90 kits per year, which would then a month to a month and a half become the 
size that you would basically slaughter and eat. They produce about the six 
meals, so they are huge rabbits. They produce an awful lot of food, and with 
three does they can produce an awful lot of food. They do not take up a lot of 
space. They do not make any noise, so as a prepper they are an excellent source 
of protein for you in a grid down situation.  

 Question is, how are you going to feed your animals after the poo hits the fan 
and you can't run to the feed store? Let's say you survive the end of the world as 
we know it, and let's say you survive for a year. What are you and your livestock 
going to eat when the food stores run out? How would you replenish a year's 
worth of food storage and feed yourself each and every year after that? Most 
importantly, how do you keep others from stealing it?  
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 Now let's do a little exercise here. Who in the audience thinks this is a garden? 
It's pretty obviously a garden. You've got nice straight rows of plants. Obviously a 
traditional garden that someone would have in their backyard. Who thinks this is 
a garden? Doesn't really look like one. It just looks like a lot of overgrown 
underbrush like somebody just left the property and it's no longer managed. You 
wouldn't expect that there would be food growing there, but they are both 
gardens. The question is which one will the starving hordes eat? The one on the 
lower left here? Pretty obviously a garden, and anybody that was walking by that 
was hungry after some sort of disaster scenario would assume that there's food 
growing there, and even if there's not food growing there they would assume 
that that home that is attached to that garden would have food in it. That is 
essentially a huge target for potential marauders if you have a garden that is that 
visible, like the one down in the lower left hand corner. The one in the right 
certainly doesn't look like there's anything growing there, and people will most 
likely pass it by.  

 Which one produces more food? Well, this one. It's a perennial food forest. 
Imagine a garden that you plant once in your lifetime that takes very little space, 
that grows five times more food per square foot than a traditional garden, that 
provides food for the next 30 years, that you never have to weed, never have to 
use fertilizer, and never have to use pesticides ever, all disguised to look like 
overgrown underbrush.  

 What it is: It's what I like to call nature culture, which is essentially an acronym 
for natural agriculture. You plant once and then harvest for a lifetime. You let 
nature do what nature does best, and in my opinion man screws it up when he 
thinks he can do it better.  

 You plant things together that create a symbiotic relationship. If you ever read 
the book Carrots Love Tomatoes it's like that but it's for an entire perennial 
ecosystem. You use plants to attract good bugs that will kill the bad bugs you 
don't want to have on your fruit. You plant onions around the base of a tree for 
example, and mice won't go near it in the wintertime. You plant daffodils around 
the drip line and deer won't go near it.  

 Here's an example of the symbiotic plantings. On the left we've got obviously a 
tomato here, but if you plant tomato next to catnip, tomato horn worms won't 
go near it. Anybody that's had tomatoes before knows how devastating they can 
be to a tomato plant. On the right hand side we've got catnip. Now you can eat 
these leaves. You can pick them just like they were lettuce. You can put them in 
a salad or on a sandwich. It's pretty spicy, and eventually these things grow up 
and they eventually have flowers, and those flowers eventually turn into seeds. 
Those seeds are what you use to make the condiment mustard. They are also a 
great trap plant because certain types of bugs prefer to be on this before they go 
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the other plants in their garden, so you have the opportunity to kill those bugs 
before they attack any of your other plants. Mustard is also a great plant to have 
in your garden because it's a nitrogen fixer. It actually takes nitrogen out of the 
air and puts it back into the soil. We have a number of different plants like that 
in our garden that help add nitrogen to the soil for the other plants around 
them.  

 We also want to attract good bugs. This particular plant right here is mountain 
mint. It is highly aromatic, has more camphor than any other plant out there. 
You can actually save the leaves and you can use them to make a nasal spray in 
the wintertime if you need to unclog your nose. These little bugs right here, 
these little wasps right here are predatory wasps. They actually will kill the bad 
bugs that you don't want to have on the rest of your plants, so we do a lot to 
attract these kind of predators into our garden. We use these type of herbs 
around our other fruit trees and berry bushes so they create a defensive 
perimeter around those plants.  

 In the nature culture concept you're actually planting in concentric circles, not in 
rows. In nature you've got essentially a central fruit tree which will grow up and 
out, and ultimately will have a canopy. Underneath it will be shade and then 
outside of that you're going to have an area of full sun. That's where you can 
plant your shrubs like your berry bushes, blueberries, blackberries, elderberries. 
Then outside of that you've got full sun again, so that's where your herb layer is, 
which is essentially just a defensive perimeter that I talked about earlier. Those 
are your medicinal herbs, your cooking herbs, things like mountain mint, catnip, 
etc.  

 Then you've got your ground cover layer after that. Ground cover are things like 
clover simply or edible ground cover like strawberries, or mustard, etc. etc. Then 
you've got a vine layer that grows up on the tree. You're actually planting in 
three dimensions. In that respect you can actually grow five times more food in 
the same space that you could in a traditional annual garden.  

 Here's an example of where we're planting in three dimensions. This is when we 
were first planting the Secret Garden of Survival. You can see that we've got 
some terraces here and some little berms here. We've got a central fruit tree, 
and this happens to be a peach tree. Then we've got blackberries and 
blueberries over here. We've got an herb layer which surrounds that whole 
thing. This is catnip. That's parsley. This is oregano. We've got thyme down here, 
etc. etc. Here we've got an example. These are blueberries just turning ripe and 
these are blackberries when we first planted them. They're red before they turn 
black.  
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 As I mentioned before, vines grow on trees. In nature there are no trellises, and 
actually grapes do better on trees than they do on trellises. Here's an example of 
that. We've got this is a two year old grape on a trellis. This is a muscadine grape. 
Then this is a two year old grape that's growing on an apple tree. You can see it's 
significantly larger. They do better together than they do by themselves, the 
grape and the apples. Grapes actually prefer mottled sun as opposed to full sun. 
The only reason that man plants grapes on trellises is it makes it easier for him to 
go down the line and pick them. Here's an example of grapes right here growing 
with apples on the same tree. Again, they do better together than they do by 
themselves. In fact, the grapes I have growing on my apple trees out produce the 
grapes on trellises by seven to one. I get seven times more grapes that are 
growing on trees than I do grapes growing on trellises.  

 Because you don't use row planting, it looks wild and overgrown. It looks 
camouflaged. It all blends in. That are no definable shapes. Here is an example of 
that. I don't know if you can see the central fruit tree here. That is a pear tree. Is 
a young tree but it's a central fruit tree nonetheless. You can see the pear on it 
right there. We've also got mint in this area. We've got mountain mint over here. 
We also have a plant called comfrey. That is this plant right in here. These broad 
leaves are great for internal and external medicine. You can use these leaves as a 
compress if you've got some sort of wound that's knife wound or gunshot 
wound. It's also a great plant to have in your little ecosystem because it has a 30-
foot taproot and will bring up nutrients that the other plants can't reach. I'm also 
going to ask the audience if they can see the watermelon. Give up? There's the 
watermelon right there. Now even though I told you it was there and I asked you 
to look for it, most of you probably still could not see it.  

 Here's an example of a two foot by two foot square in the middle of my garden. 
This is an example of how things grow together and things grow better together 
than they do by themselves, and also how everything is just kind of camouflaged 
because everything intermingles. I'll show you some things here. Right here 
we've got mountain mint. Here we've got comfrey. Then here we've got just a 
regular mint. This is a bean right here, so that's a bean plant. This is a cucumber 
right there. We've got peanuts here and some clover here, and some oats here 
that I give to my animals. Then this vine right here is actually passion fruit. This is 
a little two foot by two foot square in my garden and you can see how 
everything grows better together than it does by themselves, and certainly you 
wouldn't realize that all that stuff is growing there unless I just told you. 

 What it's not: It's not work. All you do is harvest. I really don't do any work to 
prepare the garden in the springtime. I really don't do much of anything in the 
fall. All I really do is once the fruit starts to ripen I just go out with a couple of 
buckets and I go out and pick for 45 minutes to an hour every day. I just pick the 
stuff that's ripe. I really don't do anything else. I pick a tremendous amount of 
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food. We literally every single day are bringing in six gallons of fruit. Six gallons of 
fruit and eat a lot of vegetables when they're ripe every single day. It's a lot of 
food. The work is in putting it up and preparing it, doing preserving and 
dehydrating etc., but it really is not work in terms of the harvest or in terms of 
anything else leading up to that.  

 It's also not weeding. Weeds, as I like to stay, are misunderstood plants. They are 
pioneer plants. Essentially they go into areas that other plants can't grow and 
they break up the soil so that the microorganisms and water and air can get in 
there. They allow other plants to be able to grow in their place in succession. 
They're also flowers for my bees when nothing else is growing. We have seven 
bee hives as I said, and we can produce a tremendous amount of honey with all 
of the things that we have in bloom at any one time.  

 What it's not: It's not using pesticide. 90% of the bugs in a garden are good bugs. 
They're beneficial in one form or another. Unfortunately, pesticide kills those 
good bugs too, and usually it kills them first. If you understand the laws of nature 
and the fact that there are far, far more prey than there are predators, if you kill 
the predators first, suddenly you have a huge population of bad bags that would 
be prey for those predators that now can go completely unchecked, and they will 
multiply exponentially before the predator population can get back up to stop 
them. If you are using pesticide you oftentimes exponentially increase your 
problems with bad bugs when you think you're trying to solve it.  

 It's also not using fertilizer. Again, we don't use any commercial fertilizer. Plants 
that grow up on fertilizer are oftentimes like drug addicts. They become 
dependent on it and they ultimately will whither and die if they can't get it. 
Better to start without it than with it. The question remains, where are you going 
to get pesticide and where are you going to get fertilizer if we ever have an end 
of the world as we know it scenario.  

 One of the benefits is that there's no need for watering. The best place to store 
water is actually in the ground. We use our terraces and berms to store that 
water. If you look at this simple diagram, water runs downhill, goes into this flat 
area of terraces, and because there's a little lip right here, a little berm, it cannot 
continue to go downhill so it does not drag all the nutrients with it. It just stops 
right here and then it just sinks into the ground and creates this little lens-
shaped pool of water storing water under these berms. Since I am planting 
plants all over these berms, they can reach down with their roots and get this 
water. We have had situations where we've had six-week-long droughts here in 
the summertime, and when all of my neighbors' plants are dying, ours are still 
growing and lush and green.  
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 Here's an example of those terraces. Here you've got that little downhill slope. 
You've got a flat terrace here. You've got a little lip, a little berm right there. 
That's how we set up the infrastructure for the garden. This is on space that 
normally would be unplantable for a traditional garden because it really just runs 
downhill. Here are the terraces after we've done some initial planting and 
thrown down some decomposed mulch. I'm a big fan of decomposed mulch 
because decomposed mulch has a lot of microorganisms in it. You can throw that 
down and it will keep water from evaporating for your soil. It will give beneficial 
insects like some spiders a great place for them to reside and kill the bad bugs 
that you don't want to have. It also provides nutrients for your plants, because it 
is loaded with microorganisms that will go into soil that would normally be dead 
soil like barren red clay, which is essentially what we built this garden on.  

 The benefits are that it provides you with all the fruit, veggies, nuts and berries 
that you and your family can consume. Here we've got blackberries. These are 
figs. These are peanuts. We've got strawberries. We've got Asian pears, which is 
almost like a cross between an apple and a pear, very hardy fruit. We've got 
honey. One of the beauties of having bee hives next to my garden is they don't 
have to travel very far, and the beauty of having such a diversity of plants in that 
garden is that everything has some flowers at one time or another so there are 
always something for the bees to eat. If you understand bees, they will travel as 
far as five miles for pollen and nectar. Since they only have to travel a matter of 
a few hundred feet from their hives to my garden, they can make a lot more trips 
back and forth to the hive, and when they can make a lot more trips they can 
produce a lot more honey, and I end up with about 60 pounds of honey per hive, 
and I've got seven hives, so there's a lot of honey there. Honey is what I like to 
call nature's perfect food. There are all kinds of great enzymes on it. It can help 
you if you've got allergies. It is a great internal medicine, a great external 
medicine. It will actually stop viruses, bacteria, funguses. You can put it on a 
wound and it will heal you better than something like Neosporin or bacitracin 
ointment.  

 We also grow annuals. We have our traditional peppers and squash and carrots 
etc., but we plant them in amongst the other fruit in the garden, in amongst the 
little ecosystems that we have out there. Here's an example of some 
strawberries and some blueberries and watermelon. We can just go through the 
garden and in ten minutes pick all this food. This is how it looks today. Here you 
can see blackberries. Blackberries are prolific. All of these white flowers will 
eventually be berries. We have thousands and thousands and thousands of 
blackberries that we pick each year, and they make all kinds of great food from 
just your blackberry jams and preserves, the tinctures that have great medicinal 
properties, to blackberry wine. With wine you can make vinegar and all kinds of 
other good stuff.  
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 These are blueberries. This is a great plant to have if you are a prepper or 
homesteader. This is elderberry. Eldeberry has these little florets, these little 
pom pom-type things here. Eventually they produce and these are the 
elderberries. You can use these to make a tincture. You can use them for juice. 
You can use it to make elderberry wine. You can have elderberry jelly or jam if 
you want to. They great thing about elderberry is it is an antiviral. It actually has 
been shown to be more effective against a cold or flu than Tamiflu is. Given that 
there may not be any doctors, any pharmacies, any place that you can get 
something when you are sick in an end of the world as we know it scenario, 
having elderberry is a great plant to have in your garden. In fact, they do sell an 
elderberry tincture in many of the drug stores out there today. It's called 
Sambucol. Sambucol is a product of France. It's a little elderberry syrup. It comes 
in a four ounce bottle, and that four once bottle is $14 in the store.  

 This is a great example of just plants gone wild. This is actually the top of a carrot 
just going to flower here. It's difficult to see. I wish I had somebody standing 
there but this is actually five feet tall. Again, no fertilizer, no pesticide. This is a 
shot of the Secret Garden of Survival before. We've got a fruit tree, a fruit tree 
here, a couple more fruit trees down here. Down every terrace, every berm 
we've got multiple fruit trees, and we also have this same sort of scenario where 
we've got these herbs and the berry bushes all incorporated in those concentric 
circles throughout the garden.  

 Then this is after. This is basically two years later. We've got the same fruit tree 
here. This is the peach tree that I showed you. We've got the herbs in front and 
the berry bushes around here. I'm going to show backside views. This is looking 
at it from the opposite direction from behind. You can see the thing has grown 
tremendously in the course of two years. These are the fruit. This is peaches and 
there is not a worm, scab, bug hole on any one of them, and again, no pesticide.  

 This is looking back down the garden downhill down those terraces. These white 
flowers here are all blackberries, but looking down you can just see it just looks 
like overgrown underbrush. Just looks like somebody abandoned the property 
and it really doesn't look like there's food growing there, but as we have already 
seen, if you look close you can see fruit, you can see food. It's just all 
camouflaged so no one knows you've got food growing there. 

 In two years we went from this little teeny tiny apple tree and this brand new 
muscadine grape to this tree and this muscadine grape. These are the same 
plants right here planted next to each other. This is after two years, just 
absolutely phenomenal, amazing growth with no fertilizer and no pesticide, just 
letting nature do what nature does best and allowing it to do so.  
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 We went from these terraces which I showed, to this, to this. Again, it just looks 
like overgrown underbrush, but all of this stuff is edible. All of it has symbiotic 
relationships with the other plants. You just wouldn't realize it by looking at it. In 
two years we went from this hole in the ground to this duck pond and fish pond. 
In my book Secret Garden of Survival I talk about a number of different things in 
terms of how you can use gray water for your home to make a little man-made 
wetland. That can flow into little trickle ponds, and that can flow into a bigger 
pond that you can use to irrigate your crops, if you ever need to as a place to 
store water if you ever need it. In my particular case it's a great place for me to 
have fish, which I could eat if I needed to, and also a place for my ducks to be out 
swimming in the pond.  

 In two years we went from this barren red clay, and you can see this is looking 
out at the same area here, barren red clay to this food forest where everything is 
camouflaged and disguised. That is the end. These are my little puppies and one 
of my little goats. I'd just like to say that if you are interested in knowing more 
about this or being able to do it yourself, like I said, I did write this book called 
the Secret Garden of Survival: How to grow a camouflaged food forest. It is 
available in hard copy and in Kindle format at Amazon.com. It's available in 
NOOK format at barnesandnoble.com. It is detailed. It is step by step. I show you 
how to do everything from what to plant and where to plant it, to actually how 
to dig a proper hole to make this work.  

 It is full of color pictures against the better judgment, so to speak, of my 
publisher. The thing is all color. There are over 120 color pictures on it, and if it's 
true what they say about a picture being worth a thousand words, I've saved you 
from having to read 120,000 words in this book. It is simple. People really love it 
because of its simplicity. It really gets right down to the heart of the matter and 
shows them exactly have how to do things step by step almost like a cookbook.  

 You can buy the book at my website secretgardenofsurvival.com as well. For my 
contact information the best place to get anything and get all this information is 
actually my website, which is secretgardenofsurvival.com. You can sign up for my 
Secret Garden News, which is a weekly newsletter. You can join any of my social 
media. If you are a YouTube fan you can join that. If you're on LinkedIn you can 
join that, Facebook, likewise with Twitter, Google Plus. You can get Secret 
Garden of Survival the book on Amazon.  

 You can also get my other book, Secret Greenhouse of Survival: How to build the 
ultimate homestead and prepper greenhouse, on Amazon as well. That's a great 
book if you're a homesteader because this is a way you can grow food all year 
round. You can have leafy vegetables in the summertime and the wintertime, 
and also grow things like citrus in environments where there is snow. I grow 
something special. I've got coffee trees in my greenhouse, so in a grid down 
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situation I would still have coffee. The greenhouse does a lot of other things to 
help you as a prepper because I actually heat my hot water with it, I heat my 
home with it. It's just got a lot of benefits that you wouldn't have in a traditional 
greenhouse.  

 For those of you that are interested, please look up my Secrets of a Survivalist 
radio show. It's on the Preparedness Radio Network, which is 
preparednessradio.com. Again, you can find the links at the 
secretgardenofsurvival.com. With that, we can move on to questions.  

Marjory: There we go. That was Rick. I have to say I love food forests. This is my favorite 
way to grow food. I love perennials. If you want to learn more, Rick's book is 
excellent. As we said, it's the number one in garden design. Click over there on 
the button to the right there and you will definitely get yourself a copy of Rick 
Austin's book. It's really excellently done. I highly recommend it.  

 If you're interested in survival in general, I got a couple of more talks to 
recommend for you. On Friday, Allen Davidson is going to be showing you how 
to eat insects, and I promise after watching this, yes, you'll be able to pop down 
a cricket or a mealy worm and not even think twice about it, an excellent survival 
food. 

 Jackson Landers on Saturday is going to be showing if you haven't ever done any 
hunting before and you're a beginner, he'll be showing you how to hunt deer for 
food, what kind of rifle you need, what equipment you don't need, how to get 
started, and a whole idea of what the process looks like.  

 On Sunday I will be doing a presentation on how to grow half your food in a 
backyard size space in less than an hour a day. I do this. This is a part of my daily 
routine is to grow at least half of my own food. The thing that I love about this 
system is I can ramp it up. You know the in-laws and the friends who know that 
you're preparedness but they're thinking you're a kook and you're like what am I 
going to do because I know these people are going to end up on my doorstep if 
anything happens. What I do is I have a lot of materials and stuff ready in 
preparation that I can get them going with this simple three-step system that I've 
developed for growing half of their own food. At least I can teach them how to 
do that, and get them ramped up quickly, and get them productive, and get 
them off my doorstep. The reality of it is we have to help prepare for our families 
and our communities. I really recommend you watch that grow half 
presentation, which will be able to give somebody a leg up really fast on how to 
produce food.  
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 I hope you've been enjoying these expeditions. I really love it when you join me 
on these. We've really done our best to get the best of the best other present for 
you here. I hope to catch you on a future presentation.  

 

 


