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“ Harvesting	And	Using	Acorns:		
The	10	Minute	Method	”	

 

Scott Sexton 
Marjory:	 Hello	and	welcome	to	the	Homegrown	Food	Summit.	This	is	Marjory	

Wildcraft,	your	host,	and	this	summit	is	brought	to	you	by	The	Grow	
Network,	which	is	the	premier	community	of	people	who	are	
growing	our	own	food	and	making	our	own	medicine.	Of	all	the	foods	
that	are	out	there,	one	of	my	favorite	ones	are	acorns.	Most	people	
are	like,	"Oh,	these	things	are	in	my	driveway.	They're	messing	up	my	
patio,"	or	whatever.	That	is	amazing	food.	A	lot	of	the	natives	
certainly	here	in	the	Americas	really	depended	on	acorns	as	a	staple.	
And	I	got	to	tell	you,	I	love	them	personally.	So	I	was	looking	for	a	
really	good	presenter	to	talk	to	you	about	how	to	use	this	incredible	
food	source.	

	 Unfortunately	I've	moved	to	Colorado	now,	and	they	don't	have	a	lot	
of	acorns	here,	but	even	still,	whenever	I	travel,	especially	in	the	fall,	
and	you'll	see	me	posting	it	up	on	the	forums,	on	The	Grow	Network	
forums,	I	was	in	Austin,	I'm	like,	"Okay,	I	got	my	foraging	bag,	I'm	in	
the	park	and	here's	these	..."	The	bur	oak	acorns	are	huge.	And	then	
of	course	I	was	in	California	doing	some	marketing	thing	and	there	
they	had	oak	trees	with	all	these	acorns.	I'm	out	there	harvesting	
them.	So	don't	feel	like	just	because	you	have	a	busy	life	traveling	
that	you	can't	still	be	a	forager.	

	 Anyway,	our	presenter	on	this	is	also	one	of	my	favorite	presenters.	
It's	Scott	Sexton.	This	guy	is	just	so	much	fun.	You	can	tell	he	just	
loves	what	he's	doing.	Scott	is	a	forager.	He's	also	an	herbalist	and	a	
trailblazer	for	The	Grow	Network.	He	has	a	Facebook	group	called,	
you're	going	to	love	this	title,	A	Forager's	Guide	to	the	Zombie	
Apocalypse.	He	discusses	topics	related	to	wild	edibles,	herbal	
medicine,	gardening	survival,	and	sometimes	even	zombies.	Watch	
his	presentation	with	Scott	and	I	know	that	you	are	going	to	be	
inspired	to	use	this	amazing,	free,	nutritious	food	source,	acorns.	
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Scott:	 Well,	hey,	howdy,	hey,	everybody.	Glad	you're	here	with	me	today.	I	
am	Scott	Sexton,								and	I	eat	oak	tress.	Well,	not	the	whole	thing	
obviously,	just	the	acorn,	and	I'm	going	to	show	you	how	you	can	do	
the	same	thing	too.	Spoiler	alert,	eating	acorns	is	a	whole	lot	easier	
and	faster	and	better	tasting	than	you	might	have	thought.	

	 Now,	why	would	anybody	want	to	eat	acorns	in	the	first	place?	Well,	
if	you're	watching	the	summit,	you're	probably	already	one	of	the	
kind	of	people	that	are	in	this	fun	stuff.	But	just	in	case,	let	me	sell	
you	on	it.	First	of	all,	they're	really	abundant.	I	mean,	acorns	are	all	
over	the	place.	Oak	trees	in	general	are	really	a	heavy	producing	tree.	
Now	they	go	in	cycles.	They'll	have	heavy	years	and	light	years,	but	
some	people	say	that	oak	trees	all	together	produce	more	nuts	than	
all	of	the	other	tame	and	wild	nut	trees	put	together.	So	that's	a	lot	
of	potential	food.	And	also,	it	doesn't	matter	what	species	you	find.	
There	are	somewhere	around	600	species	of	oak	trees	world	wide,	
and	every	single	one	of	them	produces	an	edible	acorn.	So	you	don't	
have	to	worry	about	getting	a	poisonous	one	because	there	aren't	
any.	Now,	surely	some	acorns	are	better	than	others.	Some	are	
bigger	and	easier	to	work	with.	Some	have	less	tannins,	which	we'll	
talk	about	in	a	little	bit,	and	that	gives	them	better	flavor.	It	makes	
them	easier	to	process.	But	absolutely	all	of	them	are	edible.	

	 So	if	you	have	an	acorn	tree	in	your	backyard,	if	you	have	one	in	the	
park	or	out	in	the	woods	by	your	house,	you	have	a	ready	food	
source.	And	they	are	a	good	food	source	too.	Besides	just	being	tasty,	
they're	a	good	energy	source.	The	exact	numbers	can	vary	quite	a	bit	
from	species	to	species,	but	they	are	generally	speaking	a	good	
source	of	proteins,	carbohydrates,	and	fats.	So	not	only	are	they	just	
a	good	quality	food	in	general,	but	they	also	make	a	really	good	
survival	food	for	the	winter	if	you're	one	of	those	fun	people	that	
gets	into	survival	scenario	planning.	I	enjoy	that	myself.	So	that's	one	
more	reason	to	love	oak	trees.	

	 All	right.	Let's	talk	identification	because	while	all	of	the	oak	trees	are	
edible,	you	still	have	to	be	able	to	find	one.	So	oak	trees,	they	vary	
quite	a	bit	from	species	to	species.	I	mean,	there	are	so	many	of	
them,	of	course	there	are	some	variations.	But	the	main	giveaway	
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here,	better	than	anything	else	is	they	make	acorns,	and	we	all	know	
what	acorns	look	like.	If	you	don't,	here's	a	picture	of	an	acorn.	There	
you	go.	You	can	now	find	oak	trees.	Quite	a	lot	of	the	oak	trees	have	
very	lobed	leaves.	They	have	a	lot	of	lobes.	Not	all	of	them.	The	
willow	oak	has	a	skinny	leaf,	and	there	are	some	differences.	But	oak	
trees	in	general,	they	do	like	to	have	the	lobes.	

	 Generally,	we	group	oak	trees	into	two	main	categories,	the	red	oaks	
and	the	white	oaks.	Now,	the	red	oak	group	tends	to	have	pointed	
lobes	with	little	bristles	or	pins	at	the	end.	Their	acorns	tend	to	come	
in	a	two	year	cycle.	So	it	takes	two	years	for	the	acorns	to	mature	
and	fall	from	the	tree,	and	those	oak	trees	tend	to	have	more	tannins	
than	the	white	oaks.	So	they	take	just	a	little	longer	to	process.	Still	
perfectly	edible,	but	they'll	take	a	little	longer.	Now	the	other	group	
is	white	oaks,	and	people	that	eat	acorns	tend	to	perform	the	white	
oaks.	I	mean,	for	one	thing,	they	have	less	tannins,	but	also,	their	
acorns	tend	to	come	in	a	one	year	cycle.	So	each	year	the	tree	
produces,	matures,	and	drops	another	set	of	acorns.	And	then	for	
identification	purposes,	they	tend	to	have	a	more	rounded	and	
smooth	leaf,	a	more	rounded	lobes	that	are	smooth	without	that	
point.	Of	course,	whenever	you're	talking	about	plants,	there's	
always	some	exception	somewhere,	but	that's	the	general	way	of	
telling	them	apart.	

	 Okay.	Let's	talk	about	harvesting	the	acorns.	Harvesting	acorns	is	
easy	and	fun.	You	just	send	your	kids	out	and	say,	"Go	kids,	pick	up	
the	acorns."	That's	the	way	I	do	it.	No,	I	go	out	and	I	join	them.	We	
do	have	a	lot	of	fun.	We	go	out	in	the	fall.	That's	the	time	of	the	year	
is	fall,	and	we'll	pick	up	all	the	acorns	we	can	find	off	of	the	ground,	
and	oftentimes	I'll	rake	up	the	leaves	and	we'll	go	over	it	again	to	get	
all	those	delicious	acorns.	We	all	have	a	lot	of	fun.	

	 You	can	also	gather	acorns	right	off	of	the	trees.	People	don't	ever	
really	mention	this.	They'll	tell	you	not	to	harvest	from	the	trees,	but	
there's	no	reason	for	you	not	to.	Just	make	sure	that	you	get	a	ripe	
one.	If	you	get	the	acorn	and	give	it	a	little	bitty	tug	and	it	falls	right	
out	of	the	cap	or	right	off	the	tree,	guess	what,	it	was	ready.	It	was	
just	waiting	for	a	big	win	to	come	along	and	shake	it	lose.	If	it	has	
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some	resistance,	leave	it	there.	This	works	a	lot	better	with	bigger	
acorns,	and	it's	hard	to	delicately	grab	those	little	bitty	ones	without	
pulling	them	off.	But,	yes,	you	can	also	harvest	right	from	the	tree.	

	 Now	if	you	don't	want	to	do	a	lot	of	stooping	and	bending	over	and	
getting	down	on	the	ground	to	harvest	your	acorns,	no	problem.	You	
can	get	a	handy	nut	harvesting	tool.	They	sell	these	mostly	for	
harvesting	things	like	pecans,	but	it's	a	long	stick	with	a	sort	of	a	wire	
basket	like	device	at	the	bottom.	And	you	can	just	tap	it	along	the	
ground	or	role	it,	depending	on	how	yours	is	made,	and	as	it	comes	
across	the	acorns,	the	acorns	push	the	little	wires	aside,	and	they	pop	
up	on	the	inside	and	they	are	held	there.	So	you	just	go	along	the	
ground	back	and	forth	until	you	fill	that	up,	and	then	pick	it	up	and	
empty	it	into	a	basket	and	you	don't	have	to	do	nearly	as	much	
bending	over.	Of	course,	if	you're	using	one	of	those,	you	do	want	to	
have	larger	acorns	because	the	smaller	acorns	will	just	fall	right	
through.	

	 Once	you	harvested	your	acorns,	you	can	go	through	and	kick	out	
any	that	are	obviously	bad.	Acorns	that	have	been	split	in	half	and	
you	can	see	the	inside	hanging	out	and	it's	all	gross,	don't	eat	those.	
Or	acorns	that	have	been	split	with	a	gash	in	them	or	that	have	a	
hole	in	them,	those	are	almost	100%	bad.	It's	not	worth	opening	
them	up	to	find	out.	And	a	lot	of	people	do	what's	called	the	float	
test,	and	this	is	a	real	handy	way	of	separating	good	and	bad	acorns.	
You	can	just	get	your	acorns	and	fill	your	sink	with	water	and	just	
pour	all	the	acorns	inside.	And	the	acorns	that	sink	tend	to	be	good	
acorns,	and	the	acorns	that	float	tend	to	be	bad.	Now	this	is	not	
100%.	I've	done	some	testing	with	this	where	I've	done	the	float	test,	
and	then	I	went	ahead	and	opened	up	all	the	acorns	anyway.	I	would	
separate	the	groups,	the	floating	ones	from	the	sinking	ones,	and	it	is	
mostly	true.	But	there	will	be	some	good	ones	in	the	floating	acorns,	
and	you	will	have	some	bad	ones	that	have	snuck	in	with	the	
stinkers.	So	do	whichever	you	want.	Personally,	I	hardly	ever	do	the	
float	test	anymore,	but	it	is	mostly	accurate.	

	 Now	the	next	thing	you're	going	to	want	to	do	is	to	dry	the	acorns	
because	they're	much	easier	to	shell	if	they've	had	a	chance	to	dry	
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out	in	the	nut	meat	shrinks	a	bit	and	it	pulls	away	from	that	hard	
outer	hull.	So	that	when	you	split	them	open,	it's	much	easier	to	pop	
that	nut	meat	out	of	there.	You	just	want	to	dry	your	acorns	off	if	
you've	done	the	float	test,	and	then	store	them	in	a	cool,	dry	place	
for	a	couple	of	weeks	is	usually	good.	Don't	stack	them	too	thick.	You	
want	air	to	be	able	to	circulate.	So	I	wouldn't	put	them	in	a	big	bushel	
basket.	So	if	you	have	a	shallow	plastic	tub	or	you	can	put	them	on	
racks	or	really	just	put	them	in	or	on	anything	you	want.	Just	don't	
stack	them	really	deep.	That's	the	only	thing.	And	don't	get	too	hung	
up	on	that.	It's	not	super	precise.	There's	plenty	of	room	to	cheat	on	
it.	Just	don't	put	them	super	duper	deep.	

	 Once	your	acorns	have	had	a	chance	to	dry	out	thoroughly,	now	we	
can	shell	them,	and	most	of	the	time,	people	will	shell	these	just	with	
a	regular	nutcracker,	like	you	use	for	pecans	or	walnuts.	You	could	
also	use	a	hammer	or	a	rock	or	whatever's	convenient.	If	you	do	use	
a	hammer	or	other	bludgeoning	device,	be	careful	how	hard	you	hit	
it.	You	don't	want	that	thing	to	explode,	and	then	not	only	is	all	the	
nut	meat	wasted,	but	you	might	hit	yourself	in	the	eye	with	some	of	
the	shell	fragment.	And	that	would	just	ruin	your	acorn	experience	
for	the	day.	Or	better	yet,	get	one	of	those	rotary	nutcrackers.	I've	
got	one	of	those	that's	hand	powered,	and	I	love	it.	I	use	it	for	acorns,	
pecans,	hickory	nuts,	black	walnuts,	everything.	They	are	great,	and	it	
makes	such	short	work	out	of	the	acorns.	

	 When	I'm	using	that	rotary	nutcracker,	I	don't	even	wait	for	them	to	
dry	out	because	it's	so	easy.	I	just	pour	them	all	in	and	spin	the	wheel	
and	pop,	pop,	pop.	It	just	breaks	the	all	open.	A	lot	of	times	it	will	
even	pop	the	nut	meat	out	as	it's	doing	that.	Super	easy.	This	year	
though,	that	nutcracker	is	hidden	away	somewhere	in	a	box	in	the	
attic	as	we're	working	on	our	attic.	So	I've	gone	back	to	the	old	
method	this	year	of	the	hand	powered	nutcracker,	and	you	can	see	
here,	when	you	pop	them	open,	a	lot	of	times	that	skin	will	pop	off	
easily.	Sometimes	the	skin	will	hang	on	to	them.	Ideally,	you	would	
want	to	get	that	skin	off	if	it's	sticking	to	the	nut	meat	because	it	has	
a	lot	of	tannins.	It	will	make	your	products	a	little	darker.	It	will	make	
them	more	astringent	and	bitter.	So	try	to	get	them	off,	but	don't	get	
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too	hung	up	on	it.	This	is	nothing	to	worry	about	if	you	get	a	view	
skins	in	there,	no	big	deal.	We're	going	to	take	care	of	it.	

	 If	it	is	giving	you	a	lot	of	trouble	and	you	have	a	lot	of	skins	stuck	on	
your	acorns,	you	might	try	soaking	those	acorns	in	water	again	once	
you've	shelled	them.	And	that	can	help	the	skins	to	sluff	off	more	
easily.	But,	again,	if	you've	got	a	few	skins,	no	big	deal.	Nothing	to	
worry	about.	

	 Now,	I	love	the	smell	of	acorns.	Once	you've	shelled	plenty	of	them	
and	you	have	a	nice	pile	of	them,	scoop	them	up	in	your	hands,	and	
hold	them	close	to	your	face,	and	breath	in.	Oh,	it	smells	so	good,	
very	rich	and	nutty,	and	it	has	kind	of	a	sweet	smell	to	it.	But	I	found	
that	maybe	one	in,	I	don't	know,	20	people,	I'm	going	to	guess	one	in	
20	people	seem	to	have	an	adverse	reaction	to	the	smell	of	acorns.	
It's	never	sort	of,	"Oh,	I	kind	of	like	these,"	or,	"Ah,	I	kind	of	don't	like	
them."	People	either	love	them	or	they	tell	me	that	the	acorns	smell	
like	poo.	

	 I'm	not	sure	why	I	get	this	specific	reaction,	but	that's	always	the	
answer	that	I	get.	When	I	come	across	one	of	these	rare	people	that	
doesn't	like	the	smell	of	acorns,	they	always	tell	me	it	smells	like	poo.	
And	I	don't	know	what's	going	on	there.	My	only	speculation	is	that	
maybe	this	is	one	of	those	chemicals	that	only	certain	people	are	
genetically	able	to	detect	in	the	air.	That's	my	only	guess	that	there's	
some	kind	of	chemical	present	in	the	acorns	that	the	majority	of	us	
can't	smell	but	that	few	people	can	smell	and	it	has	a	poo	smell.	If	
you're	one	of	the	people	for	whom	acorns	smell	like	poo,	you	might	
not	want	to	cook	with	acorns.	That	may	not	work	out	good	for	you.	
But	hey,	give	it	a	try.	Let	me	know.	

	 My	wife	actually	is	one	of	the	people.	My	wife	thinks	that	acorns	
smell	like	poo,	but	I	can't	get	her	to	try	any	of	the	acorn	foods	that	I	
make	for	her	to	tell	me	if	it	taste	like	poo.	Now	why	would	she	not	
want	to	try	and	let	us	all	know	for	science?	Why	would	she	not	be	
inclined	to	do	that?	Oh	well.	People	are	strange.	Let's	move	on.	
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	 Let's	talk	about	just	a	couple	of	the	oddities	in	shelling	acorns	you	
may	come	across.	You	may	come	across	some	dark	spots	in	the	
acorns.	That's	no	big	deal.	You	can	cut	those	out	with	a	dull	knife	or	
you	may	be	able	just	to	use	your	fingernail	and	scratch	them	off.	If	
your	acorn	is	really	dark	all	over,	just	toss	it	out.	Plenty	of	acorns	out	
there.	Or	if	you	come	across	some	legitimately	bad	acorns,	of	course,	
toss	those	out.	Don't	grind	those	in.	You	don't	want	to	eat	that,	and	
you	may	be	tempted	just	to	pick	up	one	of	the	acorns	and	pop	it	in	
your	mouth	just	to	see	what	they	taste	like,	especially	after	you've	
smelled	that	rich,	nutty	sweet	aroma.	But	don't	do	that	because	
acorns	don't	taste	at	all	like	they	smell.	Very	unfortunately.	It's	kind	
of	like	coffee	in	that	regard.	Coffee	smells	wonderful,	the	taste	needs	
work.	Acorns	are	kind	of	like	that.	They	smell	wonderful	but	they're	
very	astringent,	very	puckery	in	your	mouth.	They	make	your	mouth	
pucker	all	up	and	feel	dry.	Those	are	the	tannins,	and	we	have	to	deal	
with	those	before	we	can	eat	the	acorns.	

	 Squirrels	and	deer,	they	can	eat	lots	of	tannins.	They	don't	seem	to	
care.	We	don't	handle	large	amounts	of	tannins	all	that	well.	
However,	there	are	some	oak	trees	that	produce	oak	trees	with	such	
a	low	tannin	content	that	they	can	be	eaten	raw.	I	certainly	don't	
have	one	of	those	around	me,	but	if	you	have	one	of	those	around	
you	and	you	find	it,	you	mark	that	tree	on	a	map	because	that	is	a	
great	tree	to	have	for	acorn	processing.	

	 I've	actually	been	thinking	about	ordering	one	of	those	trees	myself.	
I've	got	two	oak	trees	in	my	yard,	and	both	of	them	are	in	the	white	
oak	group.	One	of	them	drops	little	bitty	acorns,	and	I've	never	tried	
those	to	see	what	they	taste	like	because	the	other	tree	drops	such	
big,	I	mean,	huge	acorns,	and	I	always	just	harvest	those.	But	still,	it	
would	be	really	nice	to	have	one	of	those	trees	that	you	could	eat	the	
acorns.	Just	shell	it	and	just	eat	it	out	of	hand.	There's	a	website	
where	you	can	buy	oak	trees	that	are	grown	specifically	for	their	low	
tannin	acorns.	I've	done	plenty	of	window	shopping	on	there,	and	I	
think	eventually	I'm	just	going	to	have	to	go	ahead	and	order	one.	
But	they	have	several	different	varieties,	and	if	you	have	a	bunch	of	
little	bitty	acorns	around	you	or	maybe	a	bunch	of	red	oaks	that	you	
don't	want	to	mess	with	as	much,	maybe	you	don't	have	any	oak	
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trees	around	you.	That	might	be	something	that	you	want	to	check	
out.	

	 But	the	vast	majority	of	us	are	going	to	have	to	process	our	acorns.	
So	let's	talk	about	that.	There	are	two	general	methods	that	are	
widely	used	for	processing	acorns.	There's	the	slow	method	and	the	
fast	method.	Also	called	the	cold	method	and	the	hot	method.	And	
they	each	have	their	own	advantages.	

	 Now	the	cold	or	the	slow	method	does	the	best	job	of	preserving	the	
starches	and	the	oils	and	nutrition.	It's	also	very	easy.	You	just	put	
the	acorns	in	a	bowl	full	of	water	and	let	it	sit.	And	then	each	day	you	
can	pour	the	water	off	and	put	new	water	in	until	the	tannins	are	
gradually	leeched	out.	And	if	your	acorns	are	very	large,	you	probably	
want	to	crush	them	up	into	smaller	pieces	so	there's	more	surface	
area	of	the	tannins	to	leave.	And	tannins	are	very	water	soluble	so	
this	works.	The	downside	is	this	can	take	a	long	time,	especially	if	you	
have	a	high	tannin	acorn	from	the	red	oaks	or	if	you	have	like	a	black	
oak.	A	black	oak	is	a	red	oak.	I	know	that's	confusing,	but	it's	in	that	
black	oaks	are	red	oaks.	They	can	take	a	long	time.	They	can	take	
days,	they	can	take	weeks,	months.	It's	a	lot	of	time	commitment.	

	 Now	the	hot	method	or	the	fast	method	is	faster,	as	the	name	would	
imply.	The	way	that	it	works	is	you	boil	the	acorns	or	crush	them	and	
then	boil	them	if	they're	large	acorns	until	the	water	becomes	
discolored,	and	then	you	pour	that	water	out	and	pour	new	boiling	
water	on.	It's	important	that	you	pour	boiling	water	on	it	and	not	
cold	water	that	you	bring	up	to	boiling	because	that	can	lock	the	
tannins	in.	But	you	pour	more	boiling	water	on	and	repeat	the	
process	as	many	times	that	is	necessary	until	the	tannins	have	been	
boiled	away.	One	of	the	upsides	besides	being	faster	is	it	makes	your	
kitchen	smell	wonderful.	But	one	of	the	downsides	is	it's	not	good	for	
the	nutrition	of	the	acorn.	A	lot	of	the	oils	are	boiled	away,	the	
starches	tend	to	go	away	or	to	be	destroyed.	So	nutritionally,	that's	
not	the	best	method.	

	 Also,	if	you're	one	of	those	survival	enthusiasts,	this	is	a	very	
resource	intense	method.	So	if	you	were	trying	to	do	this	out	in	the	
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woods	or	in	some	type	of	emergency	situation,	you	would	have	to	
burn	a	lot	of	wood	to	boil	the	water	for	this.	And	even	the	fast	
method	is	not	fast.	It's	just	fast	compared	to	the	slow	method.	But	
it's	still	going	to	take	you	a	good	chunk	of	the	afternoon	to	do	this.	

	 Fortunately,	I	stumbled	across	a	third	method.	I	call	this	the	really	
fast	method,	and	it's	much	faster	than	the	hot	method.	And	because	
we're	never	heating	the	acorns	up,	we're	not	destroying	the	starches.	
We're	not	boiling	away	the	oils,	and	we	retain	many	more	of	the	
nutrients	in	the	acorn.	So	it's	really	just	better	all	around.	This	
method	does	have	one	downside	and	that's	that	you	have	to	crush	or	
blend	the	acorns	into	very	small	pieces.	So	you	don't	have	big,	pretty	
acorn	chunks.	But	that's	the	only	downside.	Time	wise,	this	is	going	
to	take	you	five	or	10	minutes.	Maybe	a	little	more	if	you	have	a	
really,	really	tannic	acorn.	But	it's	really	very	ridiculously	fast.	

	 Okay.	Here	is	how	it	works.	Here's	the	big	secret.	You	get	your	
acorns,	put	them	in	a	blender,	pour	in	plenty	of	water,	and	blend	
them	until	it	turns	into	a	sort	of	acorn	smoothy.	Then	take	the	acorn	
smoothy,	pour	it	into	a	straining	bag.	You	can	use	a	good	quality	
cheese	clothe,	you	can	use	a	clean	sock.	I	don't	care	what	you	use.	If	
you	use	the	clean	sock,	maybe	don't	tell	your	dinner	guests.	But	I	
always	use	like	a	jelly	strainer	bag,	and	I	pour	it	into	that.	And	you	
can	hold	it	under	running	tap	water	and	massage	the	bag	under	
there,	and	you'll	see	the	run	off	is	kind	of	cloudy.	Some	of	that	is	
tannin	water.	Some	of	that	is	starch.	We	do	lose	some	starch	in	this	
method.	But	you	don't	lose	nearly	all	of	it.	It's	just	a	portion	of	the	
starch.	And	just	keep	doing	this	for	a	couple	of	minutes,	open	the	bag	
up,	take	a	pinch	out,	taste	it,	kind	of	rub	it	around	your	mouth,	see	if	
anything	feels	dry	or	stringent	or	bitter,	and	if	necessary,	do	that	
again	for	a	couple	of	minutes	until	all	of	the	bitterness	and	the	
stringents	goes	away.	Shouldn't	take	very	long,	depending	on	the	
acorns.	

	 If	you	were	in	a	survival	scenario,	yes,	you	can	crush	the	acorns	with	
rocks,	and	you	can	massage	them	in	a	pan	of	water	or	in	a	stream	or	
a	lake	or	any	other	body	of	water.	It's	really	very	easy	and	accessible	
for	everybody.	Probably	the	only	limiting	factor	in	this	is	that	you	do	
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need	some	kind	of	clothe	sack	or	some	clothe	that	you	can	wrap	
around	the	acorn	mush	like	a	sack.	I	guess	you	could	take	your	t-shirt	
off	and	you	can	use	that	in	an	emergency.	But,	yeah,	that's	it.	That's	
the	whole	trick,	and	it's	easy	and	it's	fast.	And	you	can	use	the	acorn	
meal	right	away	after	that.	

	 Now	when	you're	done,	there	will	be	trace	amounts	of	tannins,	that's	
not	a	big	deal.	But	if	you're	using	these	in	your	recipes	and	you	
discover,	oops,	there	were	more	tannins	than	I	thought	and	it's	a	
little	bitter,	it's	a	little	astringent,	have	I	ruined	the	acorns.	Nope,	not	
a	problem.	You	can	just	serve	what	you're	cooking,	serve	it	with	milk	
or	use	it	in	a	recipe	that	calls	for	milk.	And	milk	for	whatever	
chemical	reasons	seems	to	bind	with	the	tannins	and	it	takes	away	a	
lot	of	that	bitter	and	astringent	taste	and	it	really	improves	it.	So	
there's	your	secret	tip	right	there.	Pro	tips,	everybody.	Pro	tips.	

	 Here's	another	pro	tip,	in	herbal	medicine,	tannin	water	is	used	to	
treat	cases	or	diarrhea.	It	slows	down	your	digestive	process	because	
it's	drying	and	astringe-ing	and	toning.	So	if	you	have	trouble	with	
slow	poos,	let	say,	you	may	not	want	to	just	eat	a	whole	bunch	of	
acorns	because	it	may	slow	down	that	process	even	more.	Food	for	
thought.	

	 All	right.	Once	you	got	your	acorn	meal,	you	can	put	that	in	a	
dehydrator	or	you	can	put	it	in	your	oven	on	a	low	heat,	and	dry	that	
all	out.	Now,	if	you're	going	to	use	it	right	away,	you	don't	have	to	do	
that.	But	if	you	want	to	store	it	for	any	length	of	time,	you	really	
want	to	dry	it	out	thoroughly,	and	you	can	store	it	in	your	cabinet	or	
in	your	refrigerator	for	several	days	like	this.	But	if	you	want	any	long	
term	storage	at	all,	you	really	ought	to	put	that	in	a	container	and	
freeze	it.	In	the	freezer,	it	could	last	a	year,	probably	two	years.	I'm	
going	to	be	honest,	I	don't	think	we've	ever	had	any	last	that	long	
because	we	always	eat	it.	No,	I	take	that	back.	I	think	we	did	have	
one	little	baggy	of	acorn	meal	that	made	it	two	full	years	before	we	
finally	got	to	it,	and	it	was	fine	because	we've	never	had	any	get	old	
enough	to	go	bad	in	the	freezer.	So	there	you	go.	Two	years	should	
be	completely	reasonable	in	the	freezer.	
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	 And	if	you	want	a	finer	texture	than	that	course	acorn	meal,	just	pop	
it	in	a	coffee	grinder	or	an	herb	grinder,	and	that	does	a	really	good	
job	of	producing	a	fine	acorn	flour.	And	some	of	the	recipes	that	I'm	
going	to	talk	about	will	do	better	with	an	acorn	meal	and	some	with	
an	acorn	flour.	

	 Oh,	okay.	Since	I	said	the	word	recipe,	let's	go	ahead	and	start	talk	
about	eating	those	acorns.	Let's	start	off	with	breakfast.	For	our	first	
meal	of	the	day,	let's	start	off	with	a	nice	cup	of	acorn	coffee.	I	love	
acorn	coffee.	In	fact,	one	of	the	few	coffee	substitutes,	actually	
tastes	good.	It's	not	caffeinated	so	don't	expect	that	caffeine	kick	
however.	Here's	how	we	make	it,	and	this	recipe	is	unique	among	all	
of	the	others	because	this	one	doesn't	call	for	processed	acorns	with	
all	the	tannins	removed.	This	one	calls	for	just	an	unprocessed	acorn	
that's	been	ground	up	say	in	a	food	processor	or	a	coffee	grinder.	
And	then	we're	going	to	roast	them	on	the	stove	top,	or	at	least	I	like	
to	use	the	stove	top.	You	can	do	the	same	thing	in	the	oven	and	just	
keep	an	eye	on	it	for	the	darkness.	But	I	like	to	put	them	on	the	stove	
top	because	I	enjoy	the	process.	

	 I'll	put	them	on	a	pan	on	the	stove	top,	and	put	it	on	medium	heat	
and	just	stir	and	stir	and	stir	and	just	watch	and	smell.	And	they'll	go	
from	the	fresh	white-ish	acorns	to	a	light	brown	to	a	deep	brown,	
and	they'll	get	this	rich	nutty	aroma	will	get	stronger,	and	then	it	gets	
this	nice	smokey	aroma.	And	then	it	turns	into	charcoal	sand.	So	
don't	go	that	fair.	There's	really	a	lot	of	versatility	here	and	how	dark	
you	choose,	but	you	don't	want	charcoal	sand.	So	just	brown	it	to	the	
intensity	that	you	like,	just	like	you	would	do	coffee	grounds,	and	
then	remove	it	from	the	heat.	And	you	can	sort	that	in	an	air	tight	
container.	

	 Use	about	one	tablespoon	of	acorn	coffee	grounds	will	flavor	about	
one	mug	of	water.	But	the	concentration	is	totally	up	to	you,	just	like	
it	would	be	with	regular	coffee,	and	you	can	either	put	the	grounds	in	
the	cup	first	and	then	pour	boiling	water	in	and	let	it	steep	like	tea.	I	
like	to	put	the	pot	on	the	stove	top	with	the	water	and	the	grounds	
and	boil	it	all	together	and	just	enjoy	the	smells	that	come	up	from	it	
the	gradual	changing	of	the	color.	I	don't	know.	It's	just	this	sort	of	a	
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fall	ritual	that	I	really	enjoy.	There's	no	reason	that	you	have	to	do	it	
that	way.	That's	just	the	way	that	feels	special	to	me.	And	let	that	go	
for	several	minutes	until	it	reaches	the	intensity	of	flavor	that	you	
like.	You	can	sample	it	every	couple	of	minutes	so	you	can	get	a	feel	
for	this,	and	then	I	don't	usually	enjoy	it	black.	Some	people	do.	But	I	
really	like	to	add	in	a	little	bit	of	cream	and	a	little	bit	of	sweetener.	

	 It's	not	completely	dissimilar	to	coffee,	but	it	really	does	have	its	own	
taste.	It	tastes	like	fall.	I	know	that	doesn't	mean	anything,	but	
hopefully	if	you	try	this	out	and	taste	the	coffee,	then	you'll	see	what	
I	mean.	It	just	has	all	this	warmth	and	nutty	flavor	and	a	little	
earthiness,	and	it	just	tastes	like	fall.	It's	also	good	mixed	in	with	
regular	coffee.	So	if	you	still	need	a	little	bit	of	caffeine,	you	can	
always	cheat	like	that.	

	 And	then	along	with	your	acorn	coffee,	let's	have	a	nice	hot	acorn	
cereal.	This	one	works	best	with	the	acorn	meal	I	think,	and	it's	super	
easy	for	such	a	delicious	breakfast.	You're	basically	making	like	a	
malt-o-meal,	if	anyone's	had	that.	It's	like	an	oatmeal	but	with	
acorns.	Just	add	some	acorn	meal	and	some	milk,	whatever	
consistency	that	you	like	oatmeal	or	whatever	you	fix,	and	bring	that	
to	a	boil	for	a	few	minutes.	Stir	it	up.	Melt	a	little	butter	in	there,	
maybe	add	some	maple	syrup.	Acorns	pair	really	well	with	maple	
syrup	by	the	way.	They	really	go	well	together.	And	you've	got	a	very	
warming	and	filling	delicious	breakfast.	It's	a	really	good	start	of	the	
day	that's	going	to	sustain	you	on	through	the	day	and	give	you	
plenty	of	energy.	

	 For	lunch,	let's	have	a	nice	sandwich	on	acorn	bread.	Acorn	bread	is	
just	super	simple.	Actually	everything	I'm	going	to	tell	you	today	is	
super	simple.	That's	one	of	the	strengths	of	acorns.	They	are	simple.	
You	can	use	acorns	in	any	bread	recipe	that	you	want.	Just	substitute	
half	of	the	flour	for	acorn	flour.	You	can	use	acorn	meal,	but	I	tend	to	
prefer	the	acorn	flour.	That's	just	up	to	you.	This	is	the	recipe	that	I	
use	to	make	acorn	bread.	

	 First,	I'll	combine	two	cups	of	flour	and	two	cups	of	acorn	flour,	one	
and	a	half	teaspoons	of	sea	salt,	and	one	teaspoon	of	yeast	into	a	
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large	mixing	bowl.	I'll	mix	that	all	up,	and	then	add	in	one	tablespoon	
of	sugar	or	honey	or	sweetener	of	your	choice	and	add	in	about	one	
and	an	eighth	cup,	one	and	a	half	cup,	somewhere	in	there	of	water	
just	until	the	whole	thing	can	be	mixed	and	there's	no	dry	spots.	If	
you're	using	honey,	you	should	probably	wait	to	add	the	honey	in	
until	you	added	the	water.	Just	saying.	Then	I'll	grease	a	bread	pan,	
stick	all	of	the	dough	in	there,	and	I	will	put	it	in	the	oven	with	just	
the	light	on.	So	the	ovens	not	turned	on,	just	the	light,	and	I'll	leave	
that	for	two	hours	so	it	has	some	time	to	rise.	Then	I	bake	it	for	about	
35-40	minutes	at	350	degrees	Fahrenheit,	and	then	it's	done.	Take	it	
out,	let	it	rest	a	little	bit,	and	you've	got	some	delicious,	high	protein	
bread.	

	 And	that	ought	to	tie	you	over	until	supper,	where	we're	going	to	
make	a	really	hardy	and	filling	acorn	and	deer	meat	stew.	And	I	love	
the	symmetry	to	this	dish	because	the	deer	eat	the	acorns,	we	eat	
the	deer	and	the	acorns.	It's	the	circle	of	life	or	the	triangle	of	life.	I	
don't	know.	One	of	those.	So	the	recipe	for	this	is	a	really	simply	
ratio.	It's	just	two	parts	deer	meat	to	one	part	acorn	meal	or	acorn	
flour.	Cook	up	your	deer	meat,	and	however	much	you	have,	if	you	
add	say	two	cups	of	deer	meat	and	then	you	would	add	one	cup	of	
acorns.	If	you	have	one	cup	of	deer	meat,	you	would	add	half	a	cup	
of	acorns.	Really	easy.	Just	put	that	into	a	pot	or	a	pan	or	whatever	
you're	cooking	in,	add	some	water,	apply	heat,	and	stir.	And	you	can	
add	some	salt	and	pepper	of	course	to	punch	up	the	flavor	because	
deer	meat	and	acorns,	they're	both	good	but	they're	both	sort	of	
mild	in	their	flavor.	Neither	one	has	a	really	strong	flavor.	

	 And	while	the	traditional	version	of	this	is	just	the	deer	meat	and	the	
acorns,	I	like	to	add	in	some	extra	stuff	like	onions,	sweet	potatoes,	
anything	in	here	would	be	good	that	you	would	put	in	a	stew.	
Carrots,	regular	potatoes,	peas,	beans,	anything	like	that,	and	the	
acorns	are	such	a	good	thickener	that	it	will	really	turn	this	into	a	
filling	and	hardy	stew.	When	you've	eaten	a	bowl	of	this,	you	really	
feel	like	you've	eaten	something,	and	it	keeps	you	warm	and	full	for	a	
long	time.	It	just	makes	a	really	good	supper.	
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	 Now	if	you	use	the	acorn	meal,	you're	going	to	have	more	texture.	
The	little	bits	of	acorn	will	be	detectable.	And	if	you	use	acorn	flour,	
they	won't	be.	And	this	is	totally	a	preference	thing.	If	you	or	your	
family	are	picky	texture	eaters,	you	might	want	to	use	acorn	flour.	
Personally,	I	like	the	texture.	I	like	having	a	little	something	in	there	
that	you	can	chew.	I	like	that.	But	I	know	that	not	everybody	does.	So	
my	tip	for	you	is	if	you	like	a	smoother	texture,	use	the	acorn	flour.	If	
you	like	a	chunkier	texture,	use	acorn	meal.	

	 And	now,	let's	move	on	to	dessert.	We	have	left	the	realm	of	
nutritional	choices,	and	now	we're	just	making	delicious,	fun,	wild	
crafty	junk	food.	Join	me,	won't	you,	as	we	prepare	acorn	maple	
shortbread	cookies.	Love	these.	I	actually	ate	one	of	these	right	
before	I	sat	down	to	record	this.	There	aren't	many	left	and	they	are	
not	going	to	last.	Here's	the	recipe.	

	 You	want	two	sticks	of	butter	at	room	temperature.	Put	those	in	a	
bowl,	and	then	add	about	a	half	a	cup	of	sugar	and	use	a	fork	or	
spoon	or	whatever	you	have	handy,	a	clean	stick,	whatever	to	mix	
that	all	together	until	it's	well	combined.	Now	add	about	a	half	
teaspoon	of	vanilla	extract	or	more.	Hey,	I	happen	to	really	like	
vanilla.	So	we	might	have	added	just	a	skosh	extra	in	there.	Now	in	
another	bowl,	you	want	one	cup	of	regular	flour	and	one	cup	of	
acorn	flour	along	with	a	pinch	of	salt	and	then	you	want	to	whisk	that	
all	up	to	mix	it.	Pour	the	mixed	flours	and	salt	into	the	butter	bowl.	
Now	stir	all	that	up	until	it's	well	mixed	together.	Take	the	dough	and	
put	it	into	more	or	less	a	disk	shape,	and	wrap	that	up	in	some	plastic	
wrap	and	pop	that	in	the	freezer	for	about	two	hours	because	you	
want	it	to	be	really	cold	for	you	to	work	with.	When	the	two	hours	
have	past,	pull	it	out,	preheat	your	oven	to	350	Fahrenheit,	and	then	
you	want	to	flatten	the	disk	out	and	cut	out	cute	little	shapes	with	
acorn	cookie	cutters	or	oak	leaf	cookie	cutters	or	whatever	you	want	
and	place	those	on	a	cookie	sheet.	And	bake	them	for	about	25-ish	
minutes.	Keep	an	eye	on	them	just	to	make	sure	that	they're	not	
burning.	

	 Then	pull	them	out	and	you	will	discover	that	all	of	your	cute	shapes	
have	spread	out	across	the	pan.	They're	not	supposed	to.	Maybe	this	
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will	work	for	you.	I	never	ever	get	the	shortbread	cookies	to	stay.	
They're	always	very	shortbread	cookies.	You	can	see	because	they're	
...	See,	it's	a	joke	because	they're	flat.	They're	very	short.	Yeah?	You	
see.	Okay.	Good.	

	 In	any	event,	they	are	delicious	and	you'll	have	to	hide	them	from	
your	kids	and	maybe	your	spouse.	Maybe	you'll	have	to	have	your	
spouse	hide	them	from	you	so	you	don't	eat	them	all	and	make	
yourself	sick.	

	 Our	next	dessert	is	glazed	acorn	crumbles,	and	these	are	a	great	
snack	just	out	of	hand.	They're	kind	of	like	the	candied	pecans	or	
candied	peanuts	that	you	might	get	at	a	theater	somewhere.	Or	
they're	also	good	as	a	topping	on	other	desserts,	and	they	make	a	
really	good	way	to	ease	people	into	wild	foods	by	taking	a	dessert	
that	everybody	already	likes	and	then	just	sprinkling	a	few	candied	
acorns	along	the	top.	Here's	how	you	make	them.	

	 Take	two	tablespoons	of	butter,	one	cup	of	white	sugar,	one	half	
teaspoon	of	salt,	and	stir	that	together	in	a	pan	on	medium,	medium	
high	heat,	until	the	whole	thing	liquefies	and	then	add	in	one	cup	of	
acorn	meal.	Take	it	away	from	the	heat	just	as	soon	as	you	add	in	the	
acorn	meal.	Get	it	all	stirred	together,	and	the	pour	that	all	out	onto	
some	parchment	paper	and	let	it	cool.	You	should	have	your	
crumbles.	

	 Now	there's	a	chance	that	you're	going	to	have	acorn	brittle	because	
this	is	really	just	a	modified	easy	peanut	brittle	recipe.	So	if	you	get	
acorn	brittle,	hey,	congratulations,	you	accidentally	made	a	different	
but	also	delicious	dessert.	

	 My	favorite	new	recipe	for	me	is	acorn	maple	ice	cream.	We	are	sort	
of	an	ice	cream	making	family.	I	really	like	to	try	different	flavors	of	
new	homemade	ice	cream,	and	this	year	I	just	sort	of	had	a	kick	and	I	
thought,	"Hey,	why	not	try	acorn	ice	cream,"	and	you	know	what?	It	
works.	Wow.	The	acorns	give	the	ice	cream	this	great	nutty	flavor	
and	then	the	maple	compliments	the	ice	cream	and	it's	sweet	and	
good.	Here's	how	you	make	it.	
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	 Start	with	one	cup	of	half	and	half,	put	that	in	a	saucepan	on	the	
stove	top,	and	add	about	three	quarters	of	a	cup	of	acorn	flour.	And	
you	want	to	simmer	this	for	several	minutes	so	that	the	acorn	flavor	
can	have	a	chance	to	infuse	with	the	liquids.	Then	you	can	take	it	off	
of	the	stove	top	and	add	in	two	more	cups	of	half	and	half,	which	will	
help	to	rapidly	cool	this	thing	down.	And	you	can	put	this	into	a	bowl	
so	we	can	mix	in	our	other	ingredients.	You	want	to	add	one	cup	
heavy	whipping	cream,	three	fourths	of	a	cup	of	sugar,	a	pinch	of	
salt,	a	generous	helping	of	vanilla,	and	add	in	a	splash	of	maple	for	
flavor.	Actually,	truthfully,	I	met	to	replace	the	sugar	with	maple.	I	
just	forgot	until	this	point.	So	I	try	to	fix	it	at	the	end.	And	I	really	
think	it	would've	been	better	if	I	had	completely	replaced	the	sugar	
with	maple	syrup	because	the	end	result	has	a	hint	of	maple,	but	it	
doesn't	really	have	a	good	strong	maple	flavor	like	I	wanted.	So	next	
time.	

	 Something	else	that	would	really	go	well	with	this	ice	cream	is	a	
handful	of	chocolate	chips,	maybe	a	really	big	handful	of	chocolate	
chips.	

	 Anyway,	take	all	of	this	and	put	it	into	your	ice	cream	maker.	Let	it	do	
its	thing	for	about	20	minutes	or	so.	Pour	it	into	a	bowl,	and	pop	that	
into	the	freezer	so	it	can	firm	up.	Then	you've	got	acorn	ice	cream,	
which	goes	really	well	with	a	cup	of	acorn	coffee.	Really	any	of	these	
desserts	are	good	ways	to	get	people	into	wild	foods	because	
everybody	loves	dessert,	right?	

	 Another	acorn	recipe	that	my	family	tends	to	make	just	about	every	
year	is	what	we	call	acorn	puddle	cookies.	And	these	have	kind	of	a	
funny	story.	See,	the	first	time	that	I	used	this	recipe,	I	used	a	regular	
cookie	sheet	that	was	flat	at	the	end,	and	this	was	the	first	time	that	I	
had	cooked	with	acorns	and	I	didn't	realize	that	they	didn't	hold	
together	like	a	regular	flour	dough	will.	So	as	it	was	cooking,	they	
spread	out	to	the	side	and	spilled	over	the	side	onto	the	cooking	
element	on	the	stove	and	they	caught	the	stove	on	fire.	And	then	a	
year	goes	by,	I	forget	that	that	happened,	and	I	do	the	exact	same	
thing	and	set	the	stove	on	fire	again.	Now,	of	course,	by	this	point,	I	
made	a	little	note	in	the	recipe	to	use	a	baking	sheet	with	a	side	on	it.	
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	 But	they	sort	of	inherited	the	name	puddle	cookies	because	they	
puddled	off	the	side	and	on	the	bottom	of	the	oven.	So	forevermore,	
these	are	acorn	puddle	cookies.	

	 Now	really,	this	isn't	my	recipe.	It	came	from	somebody	else.	But	it's	
been	so	many	years,	I	forget	where	it	came	from.	Wherever	it	came	
from,	they	weren't	called	puddle	cookies.	It	was	called	something	
else.	So	here's	the	recipe.	

	 You	get	two	cups	of	acorn	flour,	one	teaspoon	of	baking	soda,	
another	teaspoon	of	cinnamon,	an	eighth	to	a	quarter	of	a	teaspoon	
of	salt,	three	tablespoons	of	melted	butter,	an	egg,	and	a	teaspoon	of	
vanilla	extract.	And	then	you	can	add	maybe	a	cup	of	water	or	so	as	
is	needed.	Just	mix	everything	together,	pour	it	onto	a	cookie	sheet	
with	sides,	and	you	can	arrange	them	like	cookies.	But	it's	just	going	
to	be	a	lake	of	molten	cookie	by	the	end	of	this.	So	there's	really	no	
point	in	that.	And	then	bake	them	at	350	Fahrenheit	or	that's	about	
175	C	for	10	minutes.	And	then	pull	it	out.	Let	it	cool,	and	break	them	
up	with	a	spatula	or	whatever	you	have.	Delicious.	

	 And	that	takes	us	through	the	whole	day	eating	acorns.	Hey,	we	
made	it.	But	before	I	let	you	go,	let	me	give	you	a	few	more	ideas	on	
ways	that	you	might	use	acorns	in	some	of	your	food	preparation.	
You	can	add	acorns	to	protein	shakes	or	you	can	add	the	acorn	meal	
or	the	acorn	flour	to	pancakes	at	a	half	acorn	to	half	flour	is	a	good	
ratio.	Of	course,	this	is	not	rocket	science.	You	can	change	it	however	
you	want.	You	might	find	that	you	like	a	little	less	or	a	little	more.	
Just	remember	that	the	acorn	flour,	while	it	does	thicken	soups	and	
stuff	like	that,	it	doesn't	hold	together	the	same	way	as	bread	gluten	
does.	So	your	pancakes	will	tend	to	be	thinner	and	wider	the	more	
acorn	flour	you	use.	

	 You	can	also	use	acorn	meal	as	a	replacement	for	nuts,	beans,	and	
legumes.	They	have	a	similar	texture,	and	they	can	fulfill	a	similar	
function	in	recipes.	You	can	also	add	acorn	flour	into	mashed	
potatoes	to	give	them	a	little	extra	nuance	of	flavor	or	as	a	way	to	
gently	introduce	people	to	wild	foods	or	to	add	a	little	more	protein	
to	your	mashed	potatoes.	And	you	can	also	use	acorn	flour	with	
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really	any	stew,	and	it	adds	that	nice,	nutty	flavor,	and	it	also	helps	to	
thicken	the	stew	up,	make	it	real	hardy	and	filling.	

	 Well,	that	about	wraps	it	up	for	me.	Thanks	a	lot	for	watching	this	
presentation.	It	really	means	a	lot	to	me,	and	I	want	you	to	have	a	
great	time	out	there	out	in	your	yard	or	out	in	the	woods	or	
wherever	you	go	harvesting	these	acorns	and	preparing	them	and	
eating	them	and	sharing	them	with	your	family.	I	hope	to	see	you	at	
the	next	summit	or	on	my	Facebook	page.	Have	a	great	one,	
everybody.	

Marjory:	 I	have	never	done	that	10	minute	method.	I'm	used	to	doing	the	cold	
method.	I'll	put	my	acorns	and	put	them	in	a	blender	and	get	them	all	
squished	up	and	then	pour	water	on	them	and	let	them	just	sit	in	the	
fridge	for	a	day.	Pour	off	the	water.	Do	that	five	or	six	or	seven	times	
depending	on	the	acorns,	and	he's	right,	it	does	take	a	little	bit	of	
time.	I'm	going	to	try	that	fast	method	of	his.	And	you	know	what?	I	
had	never	seen	the	coffee	either,	and	I	really	do	need	a	coffee	
substitute.	I'm	going	to	try	that	also,	very	exciting.	

	 If	you	want	to	stay	in	touch	with	Scott,	and	I	highly	recommend	you	
do,	this	guy	is	just	awesome.	Click	on	that	button	to	the	right	and	
that'll	connect	you	up	with	his	Facebook	group	and	you	too	can	
become	a	wild	forager	and	be	prepared	for	the	zombie	apocalypse.	
But	seriously,	Scott	is	so	much	fun.	Just	join	his	Facebook	group.	He	
just	has	a	really	good	time	there	and	it's	a	lot	of	fun	and	it's	free,	and	
there's	nothing	else	to	it,	except	for	just	a	bunch	of	people	who	like	
to	forage,	and	it's,	it	really	is	a	good	time.	

	 Of	course	the	button	down	below	that	will	get	you	the	whole	summit	
package.	You	can	own	all	these	presentations,	but	more	importantly,	
you'll	be	supporting	the	work	of	The	Grow	Network.	You	may	have	
noticed,	we	don't	have	any	advertising.	The	way	we're	able	to	host	
and	produce	these	summits	is	by	people	purchasing	the	summit	
package.	So	if	you	click	on	that	button,	buy	the	summit	package,	we'll	
send	you	that	USB	in	the	mail,	or	you	can	get	the	down	line	...	just	
the	online	version.	Either	way	you're	supporting	an	awesome	cause.	
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	 This	is	Marjory	Wildcraft	and	you're	participating	in	The	Grow	
Network's	Homegrown	Food	Summit.	

	

	

	


