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Marjory: Hello and welcome to the Mother Earth News Online Homesteading Summit. 
This is Marjory Wildcraft and this presentation by Dr. Patrick Jones is going to be 
on how to make herbal medicine. This is a practical nuts and bolts, how to do it, 
cinctures and salves and oils and all kinds of things really step by step, just what 
you need to know. Dr. Patrick Jones is going to be our presenter and I love Dr. 
Jones's credentials here. 
 

 He's a practicing veterinarian, a clinical herbalist and he's also a sought author 
and lecturer. He's the founder of Homegrown Herbalist School of Botanical 
Medicine and what I really love about Dr. Jones's style is that he's really just 
down home funny, right? You're going to be engaged and laugh a lot. He's got a 
lot of really good humor and because of his veterinary credentials, Dr. Jones has 
had the opportunity to work on all sorts of cases that would not be typically 
addressed by an herbalist, so rattle snake bites, gunshot wounds, serious 
infections and systemic illnesses of all kinds are part of his daily herbal practice 
for both men and beast. 
 

 By the way, he and his wife live in Buhl, Idaho and they have 15 kids, mostly 
adopted, so even just right there you can tell that he's probably got a lot of 
experience using herbal medicine with 15 kids, I can't even imagine it, but really 
because of the miracles that he's seen with herbs, he's just got a zeal to teach 
this and I do want to give you a forewarning towards the end of this 
presentation, Dr. Jones is going to show you how he healed some ... These are 
pretty amazingly big and I'm surprised that dog didn't die quite honest with you 
or that lady's head just didn't get infected or something terrible happened to 
her, I mean really. These images are a little bit graphic at the end but how to 
make herbal medicine, Dr. Patrick Jones, I think you can really enjoy this 
presentation. 
 

Patrick: Hello and welcome to the Homegrown Herbalist School of Botanical Medicine. 
I'm Dr. Patrick Jones and I'm accompanied as always by Carl the herb hound. 
We'd love to have you swing by and say hello at our website, 
homegrownherbalist.net. There's a lot of resources there. There's blog articles 
you can read, there's case studies, there's videos like this one, you can buy herb 
formulas that I've concocted, you can buy a copy of my book or other books, a 
lot of good stuff there. We'd also enjoy having you swing buy and say hello at 
our forum, herbhypeandtalk.com. That's just a great place to hang out with 
other like-minded folks and you can ask questions or share stories or whatever 
suits you, that's herbandhype.com. 
 

 Just by way of quick disclaimer, you got to read this and make sure you 
understand that you're viewing this presentation does not cost at you having a 
license to practice medicine. You need to be aware that herbs can and do 
interact to pharmaceuticals and if you have something serious going on, you 
probably ought to be visiting with a physician about that. Also, this material is 
copyrighted. We'd appreciate if you didn't share it with folks and paid for it. 
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That helps us to keep doing what we're doing, and of course that would be 
stealing, and stealing is bad. 
 

 We're going to talk about making herbal medicine and as I said, I'm Dr. Patrick 
Jones. I'm a veterinarian, a practicing veterinarian. I have a veterinary practice 
here in Idaho. I'm also a clinical herbalist in a traditional nature path so I have 
practice for people, so people bring their dogs in and we look at those and if the 
people are as sick as the dog, we can sure look at them too, but I have for many, 
many years been using herbs and herbal medicines in both of those practices 
with really a lot of success, but today we're going to talk about making herbal 
medicine and how we can do that. 
 

 The first question is why would you even do that? Why change nature? God 
created these remarkable plants to feed us and heal us and bless us and I 
believe that they really are designed vessels. They contain all kinds of 
constituents and components that are just elegantly arranged to perfectly 
deliver nutrition and healing to our bodies. We don't really have to turn them 
into anything. We don't need to turn them into something else. This is the 
medicine, okay? The plant is the medicine and I don't want you to ever lose 
sight of that. I'll be really, really discouraged with you if during the apocalypse, I 
hear anybody say, "Gee, if we'd only have our dandelion cincture, everything 
would've been okay." Just yank the things out of the ground and eat them. The 
plant is the medicine. Anything that any of these herbal medicines can do, the 
plant can do all by itself. 
 

 Hippocrates said, "Let thy food be thy medicine and thy medicine be thy food," 
and that really is a great way to look at things and a great way to live your life. 
Make herbs a part of your daily regimen. Eat these plants as part of your diet. In 
some cases, almost all of them are edible and a lot of them are quite tasty and 
have all kinds of nutritive value besides the medicinal value. Raw or whole herbs 
are often the very best source of the active medicinal principles and all the 
spices in your kitchen are medicinal. Every one of them. Look them up. Whether 
it's cyan or thyme or rosemary or oregano, every one of those is a medicinal 
plant and you can use those medicinal plants and other medicinal plants in your 
soups and stews and stuff and get nutritional and medicinal benefits. 
 

 You have to be a little careful with that. If you use garlic or turmeric, you're a 
gourmet, if you use goldenseal, you're a sadist and they'll come take your 
children away. They don't all taste good, but certainly, there's a lot of them that 
do and a lot of them that have no flavor particularly and that can be a wonderful 
way to deliver medicine to folks is in a nice bowl of chicken soup. 
 

 Now sometimes, nature isn't convenient. It's much nicer to drink a cup of tea 
than to chew on a tree, and so there are reasons to do that. It's nicer to rub a 
lotion on your burn than a root, it's nicer to carry a little tincture in your purse 
than a bucket of roots or bark, so there are reasons to make medicines but if 
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you're going to do it, you want to start with just some basic principles especially 
with harvesting and collecting. The very, very best medicine is going to start 
with the best ingredients obviously. It's kind of a garbage in, garbage out thing, 
so if you're going to make a tincture out of your herbs, don't wait until the herb 
are 2 years old and you're afraid they're going to go bad and "Gee, I better make 
a tincture so I don't waste them." No, make that tincture the very first day you 
get those herbs when they're at the peak of their potency. 
 

 When you're harvesting plants, when do you harvest the different parts of 
different plants? Just think like a plant. Where is that plant putting its energy? In 
the spring, he's all about making leaves, so if the leaf is the principle medicine of 
that plant, then your best leaves are going to be available on the spring. 
Flowers, obviously when the flowers are on the plant, that's a good time to start 
harvesting flowers, but also when the flowers are completely at their peak, late 
morning, early afternoon, when those flowers are really opened up and they're 
really full of themselves, that's when you lop their heads off and make medicine 
out of them. 
 

 Roots are going to be best in the fall because now the plant is putting all its 
energy back into the root for the following year, and so if you have a plant like 
burdock or teasel or yellow dock or comfrey, those of which are going to be the 
most potent in the fall. Now that doesn't mean you can't harvest leaves in the 
fall or roots in the spring if you need them, that's just fine, but just be aware 
that the very most potent, powerful medicine is going to be at those times of 
year when the plant's putting its most energy into those parts of the plant. 
 

 Harvest conscientiously when you're harvesting. If you're pattering through the 
forest and if I had a big stand of mugwort or Saint John's or whatever, don't 
harvest all of it. Leave something there for the next year. Be nice to the plants. 
Harvest in a way that's not traumatic to them and don't decimate that whole 
population or obviously, it won't be there for you the next time you need it, and 
of course you want to avoid areas of pollution. Don't harvest herbs in irrigation 
canals, next to a farmer's field where there's a lot of agricultural runoff of 
chemicals and fertilizers and pesticides. That's a bad place. Next to freeway, you 
don't want to be harvesting herbs next to a parking lot. 
 

 There's a huge problem with led in herbs in the commercial herb trade because 
a lot of herbs are grown in Eastern Europe. Bulgaria, Romania and places like 
that and they don't use unleaded gasoline, so you've got this big herb farm next 
to the freeway and all this leaded gasoline exhaust is going out on to the plants, 
and there's a huge problem with led in our herb supplies here in the United 
States. That's another really great reason to harvest and grow your own. 
 

 Let's just get started here and talk about an herbal infusion, a hot infusion. They 
also call this a "Tea." This is just an herbal tea like you've heard of 100 times. 
Hot infusions are great. They preserve almost all of the components of the 
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plant. The only disadvantage is that they have a pretty short shelf life. Once you 
make a tea, that tea's probably only good for 2 or 3 days in the fridge, so how 
do you do it? You can use dry herbs or fresh herbs. If I'm using dry herbs, I'll 
usually use a teaspoon or 2 per cup of water and it doesn't matter how much 
water obviously, however much water you want to drink. If you wanted to do a 
teaspoon in a gallon of water and drink a gallon, that's fine. 
 

 Most people find that a cup of tea is more than adequate, so a teaspoon or 2 of 
that dry herb per cup. If you're using fresh herbs, I'd use twice that much 
because obviously, there's water in that plant and it's going to dilute the 
medicine some, so I'm going to go 2 to 4 teaspoons in a cup of water. 
 

 The way you do it is you just bring the water to a boil and then turn it off, we 
don't want to boil the herbs, turn it off, poke the herbs in there and cover them 
up. When it's cool enough to drink, it's ready to go. Don't boil the herbs. There's 
another process called "Decoction" where you boil herbs for a prolonged 
period, and I just never ever do that. I think if the old eclectics had had a Vitamix 
blender, they never would've invented decoction. I can bust that up so fine and 
into a fine enough powder that I just do infusions with everything. Decoction 
traditionally has been used for like barks and roots and heavier material to get 
the medicine out of them, but like I say, I just dry it and grind it up in a blender 
and then make a tea on that powder. I think that's much less damage into the 
medicine. 
 

 Also, the lid's important. When you put the lid on there, that preserves those 
volatile oils, a lot of the medicinal properties especially in like anything in the 
mint family which is a huge family. Essential oils and volatile oils are a really 
critical part of the medicinal value of that plan and so if you could throw those 
and boiling water without a lid, a lot of those oils are going to evaporate 
immediately and be gone, so put a lid on there and when you take the lid off, 
shake that water that's on the lid back into the pot, that's the good stuff. Then 
you can press and discard the pulp and drink it, or don't press and discard the 
pulp and drink the whole thing, depending on what plan it is. If it's not too gritty 
or gross, you can just down the hatch with all of it. 
 

 In fact, that's usually what I do with herbs. When I take herbs, I rarely do any of 
the cool things I'm teaching you here today. When I take herbs, I go into my 
herb room, I got about 150 herbs on the shelf there in jars and I have a little 
chat with everybody and see who wants to come along today and I get a 
spoonful of this, a spoonful of that, I throw it in some water and down the 
hatch. I rarely make a tea. If I'm sick or coming down, sometimes I'll make a big 
pot of tea and drink that tea all day, but for the most part, I'm eating those 
herbs or drinking them rather in a smoothie or in water. 
 

 Now you can also do a cold infusion. Some plants don't like hot water and 
there's a couple of groups of plants that really do better with cold water than 
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they do with hot, and those would be any plant that has a lot of volatile oils in it, 
like we talked about anything in the mint family. Nettles, Uva Ursi, those plants 
are just going to do better medicinally if they're in a cold infusion instead of a 
hot one. Also, any plant that has a lot mucilage in it, and mucilage is the 
wonderful slimy, soothing stuff that's in slippery element in marshmallow and 
burdock. If they have a lot of mucilage and you put that in boiling water, just 
gets all goobery and gross, so cold water infusions are going to be better. How 
do you do that? You just put the herbs in the jar and put water on. It's just cold 
water, room temperature water, put them in a jar, soak them overnight, and 
you've got a cold infusion in the morning. 
 

 In fact, if you're doing it for the mucilage, if you got marshmallow or slippery 
elm or something and you're using a powdered herb, you put that in the water, 
in 15 minutes, that stuff's slimy and wonderful. Great for sore throats and 
things. 
 

 Tinctures are really popular. Brand new baby herbalists always want to get go 
and make them tinctures, and there's good reason to it. Tinctures are very 
powerful. A tincture is an alcohol extract of the herb and alcohol has some really 
cool properties that herbalists like. One is that it's a wonderful solvent so it 
chemically dissolves the medicine out of those plants and gets it into the 
alcohol. The other really great property is that alcohol is a wonderful 
preservative, so these tinctures have shelf life of many, many years in most 
cases. Vodka works for most herbs and there's no reason to make it more 
complicated than that. 
 

 Which herbs would you tincture? It's expensive to make tinctures. You have to 
buy the alcohol, you have to do the work, it's not without cost, and so usually, 
brand new herbalists, they want to make tinctures out of everything, but 
honestly, you don't have to do that, there's no reason to do that. I would 
reserve tincturing for expensive herbs. If you're buying a false unicorn for $100 a 
pound, you don't want that stuff going bad on your shelf. Dry herbs only have a 
shelf life of a year or 2 so I'm going to tincture that the first day I get it. Panax 
ginseng, goldenseal, some of those plants that are very expensive. Also, herbs 
that you want to have for a crisis or an emergency. Cyan or yarrow for bleeding, 
cyan for shock, lobelia for asthma. It's not fun to make a cup of lobelia tea when 
you're having an asthma attack. You want that medicine right now. 
 

 Also, any herb you want to carry with you, if you've coming down or something 
or you just got a little tonic that you're taking throughout the day and you want 
to have a little bottle of something in your purse, then that's a great herb to 
tincture. 
 

 Just some basic principles of tincturing, some chemicals are water soluble in a 
plant and some are alcohol soluble, and you want to get all those chemicals, and 
so vodka is a wonderful solution. Vodka is usually about half water and half 
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alcohol. 100 proof vodka's 50% water and 50% alcohol. 80 proof vodka's 40% 
alcohol which is close enough, and so when you use vodka, all the alcohol 
soluble guys are happy and all the teetotaler, water soluble guys are happy and 
you're getting really great extraction of the medicinal property of that plant. 
 

 There are some exceptions where you're going to want to use something 
stronger than alcohol like Everclear which is 180 proof I think so it's like 90% 
alcohol. There's also an Everclear that's 75% alcohol I believe. Anyway, if a plant 
is really oily or really resinous, then it's not going to be water soluble. You're just 
going to have to use Everclear instead. I also use Everclear oftentimes if I'm 
doing a tincture with a fresh plant because there's a lot of water in that fresh 
plant sometimes, depending on the species, and sometimes it can dilute the 
tincture to the point where it's not preservative enough, that water in the plant. 
 

 If you have a really oily, resinous plant, if anything that's a tree sap, myrrh, 
frankincense, oily, resinous stuff like Juniper berries, gumweed. When you 
harvest gumweed, you can hardly wash the stuff off your hands. It's stick, it has 
no respect at all for soap and water, so you're going to have to use Everclear to 
dissolve that stuff, but if you don't have Everclear, just use vodka. Even if it 
doesn't dissolve everything and extract everything, it's still going to preserve it. 
 

 There's a couple of different ways of making a tincture, the most common way 
is the way your old grandma's used to do it which is the Folk Method. This is 
very simple. You just get a jar and you poke the herbs in there and you pour 
booze on them. Pretty basic. When I say alcohol, I always mean alcohol you 
would drink, not rubbing alcohol, not isopropyl alcohol, certainly not wood 
alcohol, all those things will kill you. Vodka will kill you too but it takes longer 
and it's more fun I guess, but you don't certainly want to use ever rubbing 
alcohol or isopropyl alcohol for anything internal. 
 

 You take your plants, you fill the jar, you cover them up with vodka or Everclear, 
depending on what you're using, shake them every day, say nice things to them, 
store them in a dark place, in a cupboard or something, and in a couple of 
weeks, you have a tincture. Strain it and bottle it and off you go. 
 

 Now there's some people who say, and people I don't think are crazy, who say 
that if you start your tinctures in a new moon and you press them on the full 
moon that you get better extraction. I don't know. Maybe that's true, the moon 
does stuff, right? It yanks the tides around and I run the city dog pound too and 
all the dogs are always out when the moon is full and all the crazy people call 
me in the night about their cat when the moon is full, so I mean the moon does 
things so I tried this. I tried it and I started my tinctures on a new moon and I 
don't remember how many times the moon cycled before I pressed them, and 
so what I do now is I only start or end tinctures on days that the moon is 
orbiting the earth, and that's been working really good for me, I think that'll 
work for you, but anyway, it doesn't matter at all how long you let these sit. I let 
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them sit at least 2 weeks. 
 

 I think very probably, just between you and me, it takes a lot less time than that 
for all the chemistry to get extracted, but everybody's always said 2 weeks 
through a thousand years so that's what we do. I'm actually going to hook up 
with a guy that's got a spectrophotometer and we're going to test that and see 
how long it really takes, so stay tuned, but in the meantime, if you let those go a 
couple of weeks, you'll be fine. If you let them go a couple of years, you'll be 
fine. It doesn't matter. The Chinese never pressed their tinctures. 
 

 My rule of thumb for pressing a tincture is I do that on the day that I need the 
jar for something else, so I think that rule will work for you too. Then I run them 
through a cheese cloth or even, more often than not, I just use like a linen 
napkin or something. You can get paint strainers from hardware stores and 
Home Depot and places like that to strain your tinctures, but again, if you don't 
get around to strain them, don't worry about it, it doesn't matter. 
 

 There's also the Ratio Method of making tinctures and this is what I almost 
always do. I'm in clinical practice, I don't want to figure out how strong this 
batch of Echinacea is every year. I just want it to be the same, and so the way 
you do this is you're using a specific weight to volume ratio and I usually do like 
a 1 to 5 ratio for dry herbs and then for fresh herbs, I'll do a 1 to 1 ratio, and the 
way you do this, so basically you're taking 100 grams of dry herb and you're 
putting in 500cc of vodka. A CC and a gram are essentially the same thing. When 
the Frenches invented the metric system, they defined the gram as 1 cubic 
centimeter of water at sea level. That's what a gram is, and so a CC and a gram 
is, for all intents and purposes, about the same, so I do 100 grams of herbs, 
500cc of booze, and it just gives me a more consistent product. I know from 
batch to batch how strong it's going to be. 
 

 You want to check, if you haven't done this before with a particular plant, you 
want to check, and the same thing with the Folk Method, check your tincture 
every day and make sure the herb hasn't sucked up all the booze. Some of these 
guys are really thirsty and you need to add more, and that's okay. I was doing a 
mullein tincture the other day and I think it went to like a 1 to 10 ratio. The stuff 
was just like a dry sponge, I could not get it wet, and eventually I just went to a 
Folk Method. Just forget it, just cover it up. It doesn't change anything except 
the potency of the tincture, so a 1 to 5 tincture is going to be twice as strong as 
a 1 to 10 tincture, so you take twice as much of the 1 to 10 tincture, and again, 
like I said, never use rubbing alcohol or isopropyl alcohol. We're only using 
liquor for this, alcohol that you would drink. 
 

 One other point about lobelia. Lobelia is a wonderful plant, it's an anti-
spasmodic, it's great for asthma, it's great for muscle spasm, it's great for 
moving stuff around, in wounds, it's a great poultice, really a fabulous plant, but 
the common name of lobelia is "Puke weed," and so you want to be able to 
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careful with the dosing and less is more when it comes to lobelia. Funny story 
about lobelia, it was actually discovered by a guy named Samuel Thompson 
who's kind of a foundational American herbalist back in the 1800's and he was a 
kid that just liked chewing on weeds. He always had a weed in his mouth. One 
day, he poked some lobelia in his mouth and he just puked his guts out, and so 
like any red blooded American boy, he tried to get everybody else to eat it 
because that's just fucked. "Here mister, try this." 
 

 It turned out that so many people, after they puked their guts out, felt so much 
better from whatever else was wrong with them that a great herbalist was born. 
Funny how we discover things in the world, but lobelia is a plant that I always do 
a 1 to 10 ratio, so I'll do one part, 1 gram in 100 grams of dried lobelia with 500 
grams of vodka, 500cc of vodka, and when I do that, I actually don't use 500cc of 
vodka, I actually use 7 parts alcohol and 3 parts vinegar, so if I had 1 gram of 
lobelia, I would have 7cc of vodka and 3cc of vinegar, and I just do that because 
lobelia likes vinegar. The acid in the vinegar just really helps the extraction 
process for that particular plant and I make the little guys happy, so 7 parts 
vodka, 3 parts vinegar make a 1 to 10 ratio. Shake it every day, say nice things to 
it, store it in a dark place and in a couple of weeks, you got a good tincture. 
 

 Now if you want to be the science guy, you can get on the internet and you can 
find charts that have the preferred alcohol concentration for every plant in the 
world. Chamomile would really like to be 60% alcoholic. Juniper berries would 
really like to be 75, Echinacea would just be fine at 25, and so you can find all 
these numbers and if you want to, you can dilute your alcohol to exactly that 
ratio and that saves you a little money maybe. Excuse me, just sneezing my 
brains out here. You can save some money. If a plant doesn't need 95% alcohol, 
you can cut that Everclear with some water and make 75% alcohol and save 
some money. 
 

 The way you do that is using this formula, you take the percentage you want, so 
if you want 60% alcohol then you convert that into a decimal and you say 0.6 
and then you multiply that times the final volume, so if I want 100cc of stuff, so 
0.6 times 100 then you divide it by the percent of alcohol you start with, so if 
I'm starting with 90% alcohol, Everclear, I'm going to divide that by 0.9 and then 
that'll give me the volume of alcohol I need and then I add water to reach the 
final volume. This is something you can do just following these simple 
instructions. I got to tell you, I used to do this all the time, I never do it anymore. 
I never do it. Time is money, life is short, I'm just not going to think around 
doing this kind of thing. If it's a real resinous plant, it's going to get Everclear, if 
it's not, it's going to get vodka. You don't have to make your life complicated. 
 

 Using tinctures. Just as a general rule, most tincture, the dose is going to be 10 
to 30 drops for an adult several times a day, 2 or 3 times a day. If you want, if 
you're really sensitive about the alcohol and you don't want to drink the alcohol 
for religious reasons or ethical reasons or whatever or if you just don't like it, 
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you can boil a couple of water and throw the tincture in there and a lot of the 
alcohol will boil off. Not all of it but some of it will. I usually start with the low 
end of that dose if it's an herb you've never taken before and kind of work your 
way up until you get the effect you're looking for. 
 

 If you really want to remove all the alcohol, there's a way you can do that. What 
you do is you measure how much tincture you got, so if you got a cup of 
tincture, you put that cup of tincture in a double boiler and you add an equal 
amount of vegetable glycerin. A cup of tincture, a cup of glycerin, and then put 
that double boiler on the stove with water in the bottom and your tincture-
glycerin mixture on the top and warm it up. You don't it ever to get hotter than 
200 degrees and then you just let it simmer until you have the original volume 
of tincture again, so if you had a cup of tincture and a cup of glycerin, put it in 
the double boiler, warm it up 200 degrees and when you have a cup of stuff 
again, that means all the alcohol is gone and just the glycerin is left. 
 

 Now I don't know why I would ever do that unless I had the tincture and I didn't 
want it to be a tincture. If I had a guy who's an alcoholic or something, or a little 
kid or someone from a religious domination that prohibited alcohol in any form, 
you could do this, but generally for those people, I would be doing something 
else. I'd just be making a glyceride which we'll talk about in a minute or a 
vinegar or a tea. This is a way to convert the tincture you already have into 
something else, but honestly, if you belong to a religion that prohibits alcohol 
consumption, I do, I'm an old Mormon guy and we don't drink booze, but 
honestly, there's more alcohol in a dose of NyQuil than there probably is in a 
dose of tincture, and if it's okay to take Demerol when you break your leg, it's 
probably okay to take a cyan tincture when you need to clear your sinuses. 
 

 These are medicinal products. From a religious standpoint, I believe that it's 
okay to take medicine. I wouldn't Demerol recreationally and I don't take 
alcohol recreationally but I think it's okay to take it medicinally. If you have a 
person who's an alcoholic, that's probably a more serious concern because 
maybe you don't want that stuff in the house, and I get that. 
 

 For those situations, we have other options. One of those options is a vinegar. 
You can make a tincture out of a vinegar, and we call those "Vinegars," oddly 
enough. The vinegar has some good properties. The acidic acid is a pretty good 
solvent and it's a pretty good preservative. It's nowhere near as good as alcohol, 
okay? These aren't going to be as strong as your alcohol tinctures and they're 
not going to have as long a shelf life as your alcohol tinctures, but if that's all 
you have, if you got vinegar and you got herbs and you don't have anything else, 
then go for it. It is important to only use dry herbs for these vinegars. If you use 
fresh herbs, then they really will be too dilute to be preservative because there's 
water in that plant. The vinegar's just barely strong enough to be a preservative 
and if you put water from the plant in there, you're done. It's not going to be 
strong enough, it's going to be too dilute, so only use dry herbs. 
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 Other than that, use the the same procedure you'd use for an alcohol tincture. 

You can do the Folk Method, you can do the Ratio Method, whatever you want. 
Poke the herbs in a jar, cover them with vinegar and off you go. If you're doing 
leaves and flowers, that's all you have to do. If you're going to do roots or bark, 
then there's one additional step that you want to do and that is when the 
tincture's finished, when the vinegar's finished a couple of weeks after you've 
done it, then you're going to want to bring that vinegar just barely to the boiling 
point. You don't want it to actually boil but just when it starts to get a little bit 
bubbly like maybe it's thinking about boiling, do that and the albumen will 
precipitate out and you can filter that out. If you don't do that for the barks and 
the roots of some plants, you'll have albumen in there that it'll spoil the vinegar. 
 

 You don't have to do that with the alcohol because nothing's going to spoil an 
alcohol tincture. It's too good of a preservative, but these vinegar tinctures, you 
need to do that if it's a root or bark. You can also make a glyceride and 
glyceride's pretty wonderful stuff. Vegetable glycerin is a good solvent. It's 
actually an alcohol chemically but it doesn't have any intoxicating or addictive 
properties at all, but chemically, it is an alcohol. You can buy these at 
drugstores, you can get it online. A really good website to buy bulk glycerin, 
there's a website called bulkapothecary.com and you can buy it by the gallon or 
I think you can buy it by the 55-gallon drum if you want to. 
 

 It has a really nice taste. It's sweet, it's really smooth, kind of slippery, lovely 
stuff. It's really good for little kids. It's really good for animals, for pets. It's good 
for adults that don't want booze in their house or for alcoholics that don't want 
to take alcohol tinctures. Particularly good for cats. If you're giving tinctures, as 
a veterinarian, I give tinctures to animals sometimes. Usually I don't. Almost 
always with the animals, I just throw the dry herbs on some wet dog food and 
they eat it, and that's it. Make a little meatball for them and down the hatch it 
goes. 
 

 I very rarely find a dog that won't eat dry herbs mixed with canned food or 
mixed with hamburger or something. Once in a while, you'll get a little 
Pomeranian or some little poofy dog and they'll say, "I don't really think that's 
food" and they won't eat it, and those guys are going to get a tincture. You 
squirt it at their mouth or you can just squirt the herbs in their mouth. Get the 
dry herbs and some water and a syringe and shoot that in the little rascals. 
 

 For cats, cats are kind of a different story. They really resent the alcohol. If you 
give an alcohol tincture to a cat and you don't get it all the way back on the back 
of their throat, they will foam at the mouth for the longest time. It's like 20 
minutes and it's not just like a little dribbly drooly stuff. This is like thick shaving 
cream foam and it's just ... The stuff's coming out of their mouth and they're 
glaring at you and it doesn't seem to hurt the cats but they take it personally, so 
you can only do that once. Glycerides are a better option for cats or if you're 
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really lucky and you get a cat that'll eat the dry herbs in canned food, then that's 
great. Usually they won't. Cats are hard. Anyway, glycerides are great for those 
kinds of applications. Great for little kids. Little kids like the way it tastes. Great 
for adults. Adults like the way they taste too. 
 

 They don't have near the shelf life of an alcohol tincture. I'd say maybe a year or 
so and I would keep them in the fridge honestly because glycerin will grow 
bacteria. The way you do this, before you do it, you got to kind of mix the 
glycerin with some water before you make your tincture or your glyceride, so 
you're going to do 3 parts of glycerin and 2 parts of water, so 3 cups of glycerin, 
2 cups of water or whatever, however much you're using, and then you use that 
mixture just like you would use alcohol or vinegar to make your tincture. You 
can use the Folk Method, you can use the Ratio Method we talked about, it 
doesn't matter. Just do that, make that menstruum. Menstruum I the funky 
herbalist word for the liquid stuff you're using like a tincture, whether it's 
alcohol or vinegar or glyceride. Take 3 parts of glycerin, 2 parts of distilled 
water, and then make your glyceride. Keep them in the fridge. 
 

 Also, just some tips, when you're making glycerides, don't use really finely 
ground stuff. When I'm making an alcohol tincture or a vinegar, I like to grind 
that stuff up really fine because it makes more surface area for the alcohol to 
interact with the plant. Bust up those cell walls, that's great, but when you're 
doing glycerides, you're going to not like that because glycerin's pretty thick 
anyway and if you put really finely ground stuff in it, it's going to just be a 
booger to strain, really hard to strain, so I use like sort of gently broken up 
leaves and flowers to make a glyceride. If you're using roots, I would probably 
shave those on a cheese grater or something to get them smaller but I wouldn't 
grind them up in a Vitamix. 
 

 Also, don't contaminate these glycerides when you're dosing them. Don't drink 
out of the bottle, don't stick the eyedropper in your mouth. Pour the stuff into a 
spoon and drink it or pour it into a glass of juice and drink it or something but 
don't drink it directly from the bottle because you're going to contaminate that 
glyceride, and depending on what herb's in there, it'll grow bacteria. Some 
herbs won't grow bacteria but the glycerin will, so if you don't have a super 
antibiotic herb in there, then you're going to want to be careful not to 
contaminate those. 
 

 Oil infusions. Now these are fun. These are only used for topical applications 
although you can make a culinary oil. You can make garlic or rosemary or 
oregano or whatever to cook with and that's fun too. In fact, you can do that 
with the vinegars we talked about. You can make a culinary vinegar. Put some 
things in there that are yummy into your vinegar. Put some garlic and have an 
[arrow 00:37:57] in there, that's fun, or something. You can do the same thing 
with these oils, make culinary oils, but for medicinal uses, they're only going to 
be used topically, so this is pretty basic. You just put the herbs in the jar and 
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cover them up with oil. I use olive oil, sesame oil, almond oil, any of those will 
work. You just cover them up until you've got about a half inch of oil or so above 
the plants. 
 

 It's really important to completely cover them because anything that sticks out 
of the oil is likely to mold. Oil doesn't have any preservative properties at all so 
you want to keep those plants covered with the oil, so you cover them up, make 
sure you got a half inch or an inch above them of oil. Some plants float so in 
those cases, you make sure you got a half inch of oil below the stuff that's 
floating just so you got enough oil in there. Shake it up every day for a couple of 
days, keep it in a dark place, strain it, store it in the fridge. Pretty simple. These 
would be used for like topical applications. Eczemas, psoriasis, burns, stuff like 
that. 
 

 You can also do oils in a double boiler, and this is faster than the other way, it 
takes about 2 weeks. If you do it in a double boiler, it takes about an hour, you 
just throw the herbs and the oil in the double boiler, just warm it up to where 
the water in the bottom part of the pan is just barely boiling and let it percolate 
for about an hour, and in about an hour, you'll see that the plants are looking all 
gray and brown and dead and the oil's looking all green and alive, and that's 
when it's done, but like I said, it takes about an hour. You got to use a double 
boiler, you can't use the regular pan because deep fried herbs are not medicinal. 
You can also use the blender method, and this is a quick way to do an oil 
infusion and to do this, you take the herbs you're going to do and you do a half a 
part of vodka to 1 part of dry herb. 
 

 If you got a cup of Echinacea, I wouldn't do an oil out of an Echinacea. What 
would I do in the oil of it? I would do an oil out of Calendula, okay? You got a 
cup of Calendula and you take a cup of dry Calendula and half a cup of vodka 
and you put them together and you just let that for an hour or so, and what that 
does is that vodka starts breaking down those cell walls and extracting the 
chemistry and then you put that whole mixture into a blender with 7 parts of 
oil, so 7 cups of oil and you flip the blender on and then you wipe off the ceiling 
and then you do the whole process again and put the lid on the blender and flip 
the blender on. I've done it both ways, it's actually easier to just put the lid on 
the blender then flip it up, doing the first way. Anyway, blend it until the sides of 
the blender warm and you got an oil infusion. Strain it and bottle it. 
 

 I got to make a confession here. I never ever use infused oils ever, because I 
always turn them into something else, okay? The infused oil really is the starting 
place for some of the other more interesting medicine forms. One of which is a 
salve, and so to make a salve, you first make your infused oil like we just talked 
about and then when that is done, whether you did the 2-week method or 
whether you did the blender method or the double boiler method or if you did 
in a crackpot or whatever you did to make that infused oil, you then take that oil 
and you add bee's wax to it and that thickens it and you get a salve, okay? A 
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salve is going to have a consistency sort of like Chapstick, Blistex, Carmex, that 
kind of thing, so they're good for lip balms, they're good for skin things, rashes, 
stuff like that. 
 

 Usually, you'll find that an ounce of bee's wax per cup of oil is perfect and the 
way you do that is you put it in a double boiler, okay? You put the oil in a double 
boiler, you get it warm enough to melt the bee's wax and as soon as it's melted, 
you're done. You can also use coconut oil or shortening to make salves and you 
do it exactly the same way. You put it in a double boiler and warm it up and 
then put your herbs in there with your shortening or your coconut oil, and I way 
prefer coconut oil to shortening. Coconut oil has some nice medicinal properties 
all of its own, and again, it's just like making an oil infusion. We'd let it go for an 
hour or so in a double boiler and then when it cools, you strain it, before it cools 
obviously, strain it and then when it cools, it has the consistency of coconut oil 
or shortening at room temperature. 
 

 If you want it a little bit thicker, you can add some bee's wax to it and the way 
you can tell if you got enough is what they call the "Cold spoon test." You take 
your coconut oil or shortening in the double boiler with the bee's wax and it's all 
liquid, take a spoon, take a little bit out of there, put it in the freezer and in a 
minute, it'll be however thick it's going to be. If it's too thick, you can add a little 
more oil, if it's not thick enough, you can add a little more wax, then when 
you're done, you got 43 gallons of the stuff. No, just be a little careful. Just do 
little bits at a time until you get what you want. 
 

 Now I have to make another confession. I almost never make salves, honestly. 
The only reason I make salves is because I turn them into lotions and creams, 
and lotions and creams are wonderful cool, way better than salves and I'll tell 
you why. One is that they're softer and it's much nicer to put a nice soft lotion 
on your cold sore than a salve. It's nicer to put a nice soft lotion on your rash 
than a salve. They're just nicer to work with. They're more comfortable to work 
with. The other reason is I'll tell you in a second, so the way you make a lotion is 
this. You take your salve that you've made, so you have your oil and you add an 
ounce of bee's wax, for every cup of oil, an ounce of salve and it's still in the 
double boiler, right? It's still liquid, to make that into a lotion, you add one cup 
of water for every cup of the salve, so if you have 3 cups of the oil and wax 
concoction, you add 3 cups of water, mix it up with a hand mixer and you have a 
lotion. 
 

 Now the cool thing is you don't have to use water. In fact, I never use water. I 
always use a tea, a cold infusion, a hot infusion, a tincture, essential oils, 
anything you want, you can put into this lotion, so you can see that these lotions 
are going to be much more potent medicinally than the salves because to make 
the salve, I had to make the oil in the double boiler and that kind of beat up the 
medicine, and then I had to put the wax in there and heat it up again and that 
kind of beat up the medicine, so it's kind of beat up. It's still good medicine, it's 
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still good, but imagine how much better that cold infusion of a mint plant is. 
 

 If you're making a lemon balm salve for cold sores, which I would highly 
recommend you do because lemon balm kills the cold sore virus on contact, it's 
fabulous, but if you're making a lemon balm salve and lemon balms in the mint 
family and it has a lot of essential oils in it that are the medicine and you're 
warming it up to make your infused oil, that just beats the heck out of it, and 
sure it'll work, but if you make a lotion out of it and when you take your infused 
oil and wax, make sure your salve is liquid, and you add some lemon balm tea 
that you've made, a cold infusion, well that stuff's just pristine, nothing bad's 
ever happened to it, right? It's twice as potent, or put some lemon balm tincture 
in it. The sky is the limit, you can be as creative as you want. You can put 
essential oils in there, you can put all kinds of things. You can make mixtures of 
stuff and make any kind of a lotion you want. It's wonderful. Be very creative, 
have a lot of fun. 
 

 I was doing a workshop once and I was teaching people how to make these 
lotions and there was one gal there that hadn't come for the workshop, she was 
just somebody's ride. She was just driving and she was going to sit in there and I 
can tell that she was really into it and she was kind of checked out the whole 
time, and we got to this point and I said how you could make these lotions and 
her eyes got great big and bright and I could just see her brain clicking and she 
said, "I'm going to be rich," and she probably is. She's probably making all kinds 
of fun lotions. You can do anything you want with these and it's great. You can 
make just cosmetic lotions. Ladies, make some lavender lotion or something 
fun. 
 

 All right, now you can also make pills out of herbs and herbal pills are great, and 
I'm not talking about capsules here, I'm talking about real pills that we're going 
to make out of the actual plant. I'm not a big fan of capsules. I use capsules for 
some things but honestly, the plants here most likely don't want to put in a 
capsule or the plants you probably ought not to be putting in a capsule. If you're 
taking cyan to clear your sinuses and you put it in a capsule, that's not going to 
do you any good. If you're taking stomach bitters and you put them in a capsule, 
they're not going to do you any good because the whole point of a stomach 
bitter, and there's a whole group of plants called "Stomach bitters." Gentian and 
... Of course now I can't think of any of them. Juniper is a good stomach bitter. 
 

 There's a lot of plants and they're just bitter. I don't know if there's any 
pharmacology involved at all, they're just really bitter, and so you take that 
plant in your mouth and your mouth says, "Wow, that's really bitter," and it 
produces all kinds of extra saliva and bicarbonate and amylase and all these 
extra wonderful things to send down to your stomach to sort of apologize for 
sending this bitter stuff down there, and that's the medicinal effect. If you put 
that in a capsule and your body doesn't see it until it gets to your small 
intestine, you're not going to make extra saliva and amylase and bicarbonate, 
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right? 
 

 You got to not do that. Cyan is an example. Taking cyan in a capsule is a 
completely different experience than taking cyan straight. If you take cyan in a 
capsule, your brain gets a memo from the spine. "Sir, there's been some kind of 
an accident in the duodenum," and your brain says, "What kind of accident?" 
"Well, apparently they were processing some gelatin and there was an 
explosion." Your brain doesn't care about that. "Duodenum, duodenum, isn't 
that down in the bowel somewhere? Tell them whatever it is, I'm sure it'll pass." 
He doesn't care, but if you put cyan in your mouth straight, well now that's a 
different experience and your brain says, "Is it getting hot in here?" The spine 
says, "Yes. Temperatures in the mouth just increased by 9,000%. Apparently, 
the whole place is on fire." 
 

 Fire in the head is very interesting to your brain and so he's going to say, "Flush 
the tear ducts, flush the salivary glands. Increase respiration, increase 
perspiration, everything. Dump the sinuses. We got to get that fire out," and so 
if the effect you want from it is happening because of the flavors, because of the 
intensity of it, then you can't put it in a capsule, okay? I'll get off my soapbox 
about capsules, but if you're taking cyan for your blood pressure, put it in a 
capsule, I don't care, but if you're taking it to clear your sinuses, man up, put it 
in some juice and drink it. Leave it in your mouth as long as you can stand it. 
 

 All right, so herbal pills. Meanwhile, back in the presentation, herbal pills. You 
can make pills just out of the herbs and the way you do this is you take 9 parts 
of whatever herb you want, so I don't know, what are you going to use? 
Echinacea? Let's make Echinacea pills. If you're going to make Echinacea pills, 
you're going to have to take 9 parts of Echinacea and you're going to take 1 part 
of some herb that's high in mucilage, and that's just going to be the binder, 
okay? You can use slippery elm or marshmallow or comfrey, any of those slimy 
wonderful herbs that have a lot of mucilage in them. Hollyhock, any of those. 
Mallow ... 9 parts of dried Echinacea ground up into powder, 1 part of 
marshmallow ground up into powder, add a little water to make sort of a stiff 
dough, roll it into pills and you got pills. Put them on a paper towel in your 
counter and when they're dry, they're ready, and they'll have the same shelf life 
that dry herbs have which is a year or 2. 
 

 You can make pills, and people always ask me about "How big should I make the 
pills?" I say, "I don't know, how big a pill do you want to swallow?" Remember 
that those of a dry herb is a teaspoon or 2, right? For most herbs, and so how 
many of your little pills fit in a teaspoon? Maybe you got to take 10 of them, I 
don't know, if you're making really teeny pills. If you're making one great big 
horse pill, you only got to take one, but remember that the volume dose of the 
dry herb is going to be a couple of teaspoons or a teaspoon, so that's how much 
pill you got to take. 
 

http://www.thegrownetwork.com/
http://www.thegrownetwork.com


 

TheGrowNetwork.com 

 Now if you want to be really sneaky, you can take those pills and you can dip 
them in chocolate or peanut butter or powdered sugar or whatever and you can 
make your kids eat them. These are called "Electuaries," and it turns out Mary 
Poppins was right. A spoonful of sugar makes the medicine go down. You can 
cover the pills with anything you want, coconut and chocolate and make a little 
caramel herbal bonbons. The other thing you can do is you can just add some 
honey or molasses or syrup or peanut butter or whatever while you're making 
the pills, so there's some stuff inside them too. 
 

 Now the other thing you can do is you can make an electuary and an electuary is 
... You could just put honey in the herbs and make sort of a thick paste and take 
spoonful of that, and that's a great way to do herbs too. Kids will usually go for 
that too. These are electuaries, all these different permutations, but it's just 
another way to get herbs into people that don't want to take them. Now you 
can also do poultices and fomentations, plasters, it's all the same thing. 
Basically, you're putting herbs on your body externally. These can be great for 
arthritis, for broken bones, for wounds, for bruises for sprains. You can use the 
old mustard plaster that your grandma used to use and put mustard on your 
chest and that'll heat things up and get things moving, and the way you do this 
is you just add water or if you want, you can use a little olive oil to keep from 
drying out and slap it on. 
 

 Now in this picture, we got this nice lady and she's got some cloth between 
herself and the herbs. I never do that. I just put the herbs right on directly. Even 
in an open wound, I just put the herbs on directly, and I'll show you some cases 
there. I usually go 12 hours on, 12 hours off and that usually does the trick. 
 

 Let me just show you a couple of cases of some poultice cases I've done. This 
nice lady had a head wound. What happened with her is she had cancer. She 
had Squamous Cell Carcinoma in her head and it got to be about the size of a 
volleyball, I don't know what she was thinking but she didn't go get it cut off but 
eventually, she got tired of it and got it cut off, which I think is a great idea. I 
think stainless steel scalpels are all natural and have no side effects and if you 
can make a cancer be gone, that's great. Gone is very good when it comes to 
cancer, so they cut this off but now you got this big hole in your head and what 
do you do? They can't pull that together surgically so what the surgeons wanted 
to do is they wanted to do a skin graft. They wanted to take a big piece of her 
skin off of her bottom and sew it to her head and she called me up and asked 
me what I thought about that and I said, "I don't know." 
 

 I think if you do that, you'll be the butt of a lot of jokes, honestly, and I think 
you'll regret it in the end, and so I said, "How about we do something different. 
How about we just slap some weeds on there," and that's what we did. We 
ground up some plants, slapped them on her nogging, and you can see the 
result here on the right. I told her when she sent me the first picture, "You're 
going to have a crescent shape scar about an inch and a half long, a centimeter 
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wide," and she said, "I can live with that," so that's what we did. Took about 120 
days I think if I remember right and now, she's got that little scar. In fact, she 
called me and told me about a month after this picture was taken that there 
was hair growing out of her scar, so that's what we did. We put the herbs on, 12 
hours on, 12 hours off and that's it. 
 

 That's herbal medicine, guys. It's not that complicated. This is how the 
Neanderthals were doing it, we can do it too. If you want to read that story, the 
website is there on the bottom of this slide. If you go to the website, go to 
homegrownherbalist.net and just do a search for "Head wound." You'll find it. 
 

 Here's another case and this is also pretty graphic. I should've warned you I 
guess if you got little kids in the room. I apologize for that. This one's got a yucky 
picture coming too so cover your eyes. This is Max, he's a kind of a Labrador 
cross, 6 months old. He was in the back of a pickup truck tied up which is great, 
always tie your dog up so he doesn't fall out. Unfortunately, Max's owner put 
him on a rope that was too long, so Max being a 6 month old Labrador and 
having a brain that was completely dysfunctional, went over the side of a truck 
to chase a squirrel or something while it was running and got tangled up with 
the back tire, just hanging there on that long rope, and it was pretty horrible. 
 

 The owner was a drunk who was drunk at the time, got home, saw this dog's leg 
and instead of taking him to the vet, he went out on a drinking binge for about 3 
days so by the time I got the dog, his sister brought the dog in when she found 
out, I was afraid she was going to kill the guy. She had the dog in collar in one 
hand and her brother's ear in the other hand, but anyway, this is what 
happened to that leg. By the time I got him, he had a temperature of 106 and a 
half, he was septic shock, barely responsive, and this is the wound. That bone 
marrow's completely open, it's just like they took a belt sander to that leg or a 
planer. About a quarter of the bone's gone and he was really, really sick. I 
pinched his toe and he pulled his leg back and I said, "Okay Max, if you know 
where your leg is, you can keep it," because otherwise, I got nothing for him. 
 

 Modern medicine has nothing for this leg. We got amputation, we got 
euthanasia. There's no way to close this wound, and so what we did is we 
slapped some herbs on there. This is a wound poultice. Again, you can read this 
case, go to homegrownherbalist.net and just search for Max, you'll find it and 
you can see what herbs we used. Comfrey was the big player obviously, there 
was also some goldenseal and Calendula and some other things. A little pinch of 
cyan, but anyway, you can see I just have slapped those herbs right on there. 
There's no cloth between him and people say, "Well, how do you get them off?" 
It's actually really easy. These herbs produce prodigious amounts of goo. The 
wound does I mean, and so when you take it off, it just flops off. The whole 
poultice just flops off. You get a little sterile cotton swab and wipe off whatever 
is excess there and then you slap some more herbs on there. 
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 I did that every day with him for several months and you can see the result here. 
This is the last picture I have of him, he actually got adopted out to another 
family. We took possession of the dog when he came in. The owner is currently 
enjoying the hospitality of the state of Idaho for serial drunk driving incidents, 
so we took the dog and we adopted him out to somebody, but you can see this 
picture on the right after, I don't know how long it was, 3 or 4 months, that he 
just has that kind of cool Riddler scar. There's a little bit of a damp spot in the 
middle. Still, at this picture, he came in 2 weeks later for his final recheck, that 
was all dried up and he just had the cool scar. He had full use of that leg, no 
issues at all, and it did great. That folks right there is the power of herbs. You 
can read that story, there's the website, or just go to homebrownherbalist.net 
and search for Max, you'll find it. 
 

 Okay, herb jellos. Well that's fun. This is a great way to get herbs into kids 
because they like jello. This is the recipe here, you just take a quarter box of 
jello and a quarter cup of boiling water and you make your jello, and then you 
put an eighth of a cup of whatever tincture you want. Add an eighth of a cup of 
cold water, put it in the fridge and cut it into 6 squares, and the cool thing is that 
if you cut these into 6 squares, each square is a dose. Now the only thing that 
you got to remember here on these herbal jellos is you have to use green jello, 
right? Because it's an herbal jello. Red jello is not medicinal. If you don't like 
jello, if you're a person that doesn't want to eat food coloring and sugar and 
other yummy things, just get some nuts gel in and you can do it that way. Put 
something in there to make it flavored that you like, some cane sugar, molasses 
or something, but you can do the same things with nuts gel. 
 

 Okay, so that's it. I appreciate you long suffering here with this presentation. 
Hope you enjoyed it and learned something. If you got any questions, give me a 
call or send me an email or go to the forum and that's herbhypeandtalk.com 
and say hello there. We do have a full program, The Homegrown Herbalist 
School of Botanical Medicine, that will prepare you to be whether you want to 
just take care of your grandkids or whether you want to hang your shingle and 
be a clinical herbalist, you'll be able to do it. Most of the coursework's online. 
We do do some plant walks and hands on workshops and things to supplement 
that. Sometimes, you need a real person, but all of that information is in our 
website, homegrownherbalist.net. 
 

 My book is also available on the website or on Amazon. The title of that book is 
The Homegrown Herbalist and I would really recommend you buy several copies 
of that book because if you buy one book and read it and it's really great, it 
could just be a fluke, but if you read several copies and they're all good, well 
then you know you've got a winner, so you can buy at homegrownherbalist.net. 
We got herbs there, we got books there, we got learning modules and we got 
free blogs and free articles and free videos and all kinds of fun stuff. Thanks for 
listening and you have a great day. 
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Marjory: All right, well there you go. To get in touch with Dr. Jones, click on the link over 
there at homegrownherbalist.net. That's where he's got those 2 articles about 
Miracle Max and that lady with the head thing going on and it's much more in 
depth article where he talks about what he did and how he treated her. You can 
go ahead and pick that up for, I believe that's freely available, and also his book, 
The Homegrown Herbalist, he's doing all this from plants that he grows in his 
garden. That's pretty impressive and definitely what we're all striving for, so 
click on the banner to the right and you'll get there. Dr. Jones is also presenting 
on Apocalypse Apothecary or just he's going over a lot of herbs and their uses 
and more other specific ways, so if you can catch that presentation, he's also 
presenting here at the summit. 
 

 This is Marjory Wildcraft and you're participating in The Mother Earth News 
Online Homesteading Summit. I'll catch you in another presentation. All right, 
we'll see you there. 
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