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Marjory: Yeah. Oh my gosh, we've got Merin from Durango. 

Now, I'm going to tell y'all, Merin asks tough 
questions, I know. Okay. By the way, the spirit of this 
is homesteading meets car talk, so ridiculous ... 

Jimerson: So it's going to be [crosstalk 00:00:21]. 

Marjory: Ridiculous answers couched in truth, right? Don't 
they say, the best propaganda has a grain of truth in 
it? So the best podcasts also have a grain of truth. 

Jimerson: Are we going to have a puzzler? 

Marjory: Oh, yeah. We should have a puzzler. I'm going to give 
a quick shout-out to Sarah. Thank you, Sarah, for 
calling in. She's in Albuquerque. Oh my gosh, it looks 
like we got Jennifer up in Canada again. 

Jimerson: Jennifer from the UK, all the way across the pond. 

Marjory: Really? Oh, yeah. Yeah. We've got some UK people. 
This is a global network, by the way. 

Jimerson: That's right. 

Marjory: So that's awesome. 



   
 

Jimerson: We accept everyone, even me. 

Marjory: We accept everyone, right? What did that Groucho 
Marx guy say, was it him that said I wouldn't join a 
club that would have me as a member? Oh my gosh. 
Yeah, right? Well, it looks like we're getting some 
questions. Do you have those questions, Super J? 

Jimerson: Oh, no. Let me pull those up. Give me just a moment.  

Marjory: Yeah. Hey, David. Are you getting ready?  

David the Good: Hey. 

Marjory: We're going to have a summit this year. We're doing a 
summit in May. We're super excited.  

David the Good: Yes. I'm psyched. I think I'm going to do one on 
gardening without land.  

Marjory: Oh, that sounds interesting. Is that related to your 
personal situation right now?  

David the Good: Yes, exactly. We just moved from one homestead to a 
house that is closer into town, and we're basically 
renting a four bedroom upstairs apartment. There is 
no gardening space. There is a patio. There is a piece 
of land that I'm borrowing, that I can garden on. The 
problem is, it's covered with trees at the moment, so 
it's exciting.  

Marjory: Yeah. 

David the Good: I've got to figure out how to do a summit without all 
the normal cutesy show-off stuff that I have, like, 
"Hey, look at this. This is a breadfruit, and hey, look at 
this, I dug 300 yam beds." I don't have anything to 
show off this time, so I've got to, "Oh, look it, I have 
some sprouts in my fridge. I hope it's helpful."  



   
 

Marjory: Well, sprouts [crosstalk 00:02:44] 

David the Good: The knowledge is all in my head.  

Marjory: You could grow some vines down the side of the 
building or something, if you're on the second floor, 
right? Cucumbers. 

David the Good: Oh, yes. Yes. I'm tempted. I have that perennial 
cucumber vine, which absolutely takes over 
everything. I mean, I've seen it eat buildings, and I 
don't know what the landlady would think, but it 
would be really cool looking.  

Marjory: Well, we're looking at moving to a new bioregion, too. 
We're actually looking at moving to Colorado, so I'm 
going to be ... 

David the Good: Oh, my. 

Marjory: ... trying to figure out how to raise rabbits. Yeah. 
Here's a really interesting discussion I think we 
should have right now. I am not going to be raising 
chickens there. I was just recently reading ... There's 
all these certifications that come in. I often get 
questions of, "Marjory, what certification [inaudible 
00:03:32] entail for USDA," or this, and that, and the 
other. All the certifications, I mean, some are better 
than others, but if you're buying eggs, certified 
humane is the way to go. They do not allow 
producers to get certified humane for chickens if the 
weather patterns aren't such that the chickens can 
get out for a good percentage of the year, because 
they're jungle fowl, right?  

David the Good: Right. Right. 

Marjory: Trying to raise egg-laying chickens in Maine, it's 
really inhumane. Most of the Northern states, and 



   
 

since moving to Colorado, ducks would be the species 
for eggs there, so I'm going to be ... 

David the Good: Mm, duck. 

Marjory: ... exploring some new territory. Then, rabbits, rabbits 
live on ... 

David the Good: Very interesting. 

Marjory: Rabbits are on every continent on the planet, so I'm 
just going to have to figure out what the local rabbits 
are eating, you know, try and make that work. 

David the Good: Certainly. 

Marjory: Yeah. 

Jimerson: I've got a bunch of questions, if you're ready for that.  

Marjory: Okay. We're ready.  

Jimerson: All right. The first one- 

Marjory: First, I'm going to give a quick shout-out to Michael, 
though. Michael, hey, Austin, Texas. 

Jimerson: Hey, Michael. 

Marjory: Right on. Woo hoo. 

Jimerson: [crosstalk 00:04:41] 

Marjory: Yeah. Then, Kevin in Costa Rica. Kevin is an old friend, 
so that's great to see Kevin online.  

Jimerson: Yeah.  

Marjory: All right.  

David the Good: Very cool. 



   
 

Marjory: Go ahead, Jimmy. Go ahead.  

Jimerson: Yeah. The first one's a fun one from Nancy. How do 
you get more bugs for your chickens to eat? I'm 
assuming growing them is an option.  

Marjory: Ooh, there's lots of ways to get bugs. Think about 
combing your children's hair [inaudible 00:05:09]. 
You know, I've got to tell you, though, when my kids 
had lice ... Everybody's kids have lice. So don't even 
go there, like, "Ew, that's just your problem." 
Everybody has it, especially if you've got little girls, 
because they all love to love on each other, and they 
share that stuff, and it all goes around. We went 
through everything, right? I found that the best thing 
for lice was the lice comb, and forget all the chemicals 
and stuff. They got like a 10 day cycle, so you have to 
comb every day for two weeks. It was the most 
beautiful thing with my kids. We had to spend time 
together while we washed their hair and combed it. I 
was the most wonderful time. I was actually so 
grateful. But chickens, you can't really feed lice to 
chickens. They're too small. Yeah. You can grow your 
own- 

Jimerson: We just had a comment come in from anonymous 
that said, "This is hilarious. We literally had to treat 
our kids for lice today."  

Marjory: Well, thank you. Yeah.  

Jimerson: Get some chickens. 

Marjory: Get a comb, and the other thing we did is we dumped 
a little bit of peppermint essential oil into the normal 
shampoo and washed their hair every day with this 
peppermint shampoo, and then combed it every day. 
My son, the second time the lice came around, he 
found out that the eggs don't live on hair. They live an 



   
 

inch or two off of the hair, so he got a buzz cut and 
got rid of the whole problem. The girls aren't going to 
do it. I think Merin, actually, Merin over in Colorado, 
she's on the line here. Oh, no. I don't know if she 
started it yet or not, but raising mealy worms is 
definitely a good way to go. Oh, I know. I was visiting 
with Sarah, who was over in Bastrop, and she is 
raising mealy worms for her chickens. Man, chickens 
love mealy worms, so growing your own bugs is 
certainly a way to do it. Yeah.  

Jimerson: [crosstalk 00:07:02] 

David the Good: The problem that I find is that, if you're going to raise 
mealworms, or if you're going to raise black soldier 
flies or something like that, you have to do it on a 
scale that makes sense. For us, we have a large 
family, so when we wanted enough eggs, we had to 
have 10, a dozen birds, to get a regular source of eggs. 
If you want to raise meat, too, you've got to go even 
larger. So the problem is, man, you could spend all of 
your time raising mealworms just to try and keep 
your chickens in feed. 

Marjory: That is a lot of bugs. Yeah. 

David the Good: What I kind of found was taking all of the kitchen 
scraps and that kind of thing, and putting it, 
composting in the chicken run itself, so you're 
actually getting bugs to show up there. If you make a 
big compost pile in one spot, and if you make it a little 
hard for the chickens to access, like they can jump up 
top, and they can kick around in it, but they can't 
throw it all over the place.  

 We've found kind of on accident that they would 
climb up inside of the bin that we made, which had 
some hardware cloth around it. They would jump up 
on top, and they would just wolf it down, whatever 



   
 

was in the compost pile, and turn it. They would dig 
down, and they would pull the worms out, the 
mealworms and the maggots, or whatever was in 
there. No, not mealworms, black soldier flies. The 
stuff that was in there, they would come, and they 
would take it, but they couldn't kick the compost all 
over. There was enough cover in that compost bin 
that the bugs could keep breeding in it, and the 
chickens could come and help themselves every day 
without taking out the entire bug population. Plus, we 
got compost at the end of it, and we had some free 
labor going on from the chickens.  

 That's my two cents. If you had a compost pile where 
they can actually hop in to the top of it, but they can't 
throw the compost all over, because you know, if you 
throw kitchen scraps in the chicken run, they're 
going to be spread 20 feet all over the place over the 
next few days, and the bugs are gone, because the 
birds will kill every single one. 

Marjory: You know, another technique is that you get a pan 
full of water, and you put a light bulb above it at 
night. If you put the light bulb like a foot or two above 
the water, the insects are attracted to that light, and 
then they'll fly and accidentally hit the water, and 
then, they get stuck there, right? 

Jimerson: That's brilliant. 

David the Good: Oh, I love it. I love it. Great idea. 

Marjory: Yeah. That does work, and I've seen it work better 
than others. It seems to work better in some 
situations than in other situations, like right outside 
my daughter's window seemed to be ideal, 
interestingly enough. That was another one that I use. 
Yeah. You get a lot of the nighttime insects. Then, we 
had free range chickens, so they would just come by 



   
 

in the morning and eat it out of the water pan, so it 
wasn't like I even had to feed it to them.  

David the Good: Yeah. Anywhere where you have lots of leaf cover, if 
you have woods near the edge of where you put your 
chickens, and provided it's woods where they're not 
going to get eaten by raccoons, because that's always 
a problem when you have woods, but they'll dig 
through all the leaf litter, and they'll find tons of 
protein. We had some jungle fowl that we had here 
for a period of time, and I mean, they just ate bugs all 
day. They would disappear into the jungle, eat bugs 
all day, and then come back at night. Most of the time, 
they'd come back.  

Marjory: I bet those egg yolks were pretty orange, too. They 
would probably be gorgeous eggs, will all the Omega-
3. 

David the Good: Oh, they were awesome. Yes.  

Marjory: Yeah. Yeah, they really are naturally jungle fowl, so 
they're meant to eat insects. That's their natural food. 
I'm trying to think, I know one idea that I've had is, for 
the past I don't know how many years, I've been 
trying to grow green beans here in Texas. Usually, 
just by the time they're really getting up to be good 
vines is when we're switching from spring to 
summer. The plants are healthy, and I've got them 
irrigated, and they're doing fine, but the main 
problem is everything else turns brown, and all of a 
sudden, my garden is a haven for grasshoppers. They 
love green beans. The grasshoppers just eat it up. I 
was thinking, "Well, someday, I should just grow a 
bunch of green beans to attract grasshoppers, for my 
chickens to eat the grasshoppers," right?  

Jimerson: There you go. 



   
 

David the Good: Yeah, why not? 

Marjory: [crosstalk 00:11:32] that. Yeah.  

David the Good: You could always just get dry beans from the grocery 
store, throw them over a tilled area, let it grow up, 
and then when the grasshoppers come, release the 
chickens. Then, you have almost no input into it, at 
all. 

Jimerson: Love it. 

Marjory: Right? They'll eat the green bean greens, too, you 
know?  

David the Good: Yeah. 

Marjory: Yeah.  

David the Good: [crosstalk 00:11:54] 

Marjory: Do we have another question, or I could go on for a 
little while longer. 

Jimerson: We have a lot of questions, actually. 

Marjory: Let's hit some more questions. I think that one's good. 

Jimerson: Sure. I've been trying to organize them. We've got two 
here, and they're both relevant to no-till soil solutions 
for compacted clay soil. The first one is kind of long. It 
says, "What do you do when your clay soil isn't 
amending fast enough and you're having a hard time 
growing?" They've got heavy clay soil. They think no-
till is best. What do you think about that? 

Marjory: You know what my philosophy on that is? I know no-
till is no-till, but I really think busting it up at first, in 
the beginning, is a good thing to do, you know? 
Really, you've got to bust it up. Another way, though, 



   
 

if you don't want to do that, and you've got a larger 
area ... Because actually, tilling stuff can be pretty 
back-breaking work on really hard clay, daikon 
radishes, right? They call them biodrills. I mean, 
those things have got roots that just bust stuff up. I 
don't know how they do it. I'm like, "I couldn't dig in 
that," and they grow radishes, you know? Grow 
daikon radishes for a couple of seasons there, and let 
that bust it up for you. Then, turn in the tops of cover 
crop. Turn it in means just cut it down and lightly 
fork it in. I get the whole no-till thing. 

 The fundamental reasons that people don't want to 
till is that they don't want to destroy the soil 
microbial activity that usually goes in the upper layer 
of soil, but if your soil is completely compacted, you 
don't have any microbial activity, so you're not going 
to be disturbing anything. You might as well till it up, 
right? That's my philosophy on it.  

David the Good: Yeah. I have no problem ... 

Marjory: Do you have a thought on that, Dave? 

David the Good: Bust it up. I would say the same thing. I would say 
bust it up, and then what you do is you go and get 
some leaf litter from your local woods, and mix it in 
when you do your mulching and all that on the top, 
and you'll introduce ... I mean, we all know, if you 
leave a tuna sandwich in the backseat of your car, 
that the mass of bacteria capable of taking over that 
sandwich over the next day are enough to make you 
violently ill. I mean, we certainly have all eaten a tuna 
sandwich in college that we left in the back of the car. 
Maybe I'm the only one here, but ... 

Marjory: You're the only one. 

David the Good: Basically, you know ... 



   
 

Jimerson: But he admitted it. 

David the Good: You can see this. Every 20 minutes, you've got a 
population ... 

Marjory: I ate burritos that were left in the back of the car.  

David the Good: Burritos are safe. Burritos are very safe. I've eaten 
those when they've completely dried.  

Jimerson: Oh, hey. Cindy raised her hand. 

David the Good: You've got massive population growth that can take 
place in a short period of time, so yes, you're going to 
cause disruption the first time around, but if it's 
already ... You're not getting anything growing. You're 
losing a garden season or two, because you want to 
be no-till. I mean, I appreciate that people have their 
things that you really believe in, but nature has no 
problem throwing a landslide down and killing a 
trillion bacteria, so if we take it, and we turn it, and 
we can get food ... Remember, the primary thing is, 
we're going to grow our own food, and we're going to 
grow good, organic food. If you till the first time, you 
really don't have to feel guilty about it. 

 I'm sure there's no-till people that probably have 
great ideas. I'm just not one of them. I like the no-till, 
in general, but I want food, and I want to break the 
soil and get the roots down there. Most of our annual 
crops are designed for broken soil. They're originally 
colonizers of broken soil, so it makes sense to me to 
break the soil up. Then, you can add in some leaves, 
and mulch, and whatever else, to feed it again. Then, 
grow your garden. 

Marjory: Yeah. Then, just to defend the whole no-till thing, 
once you get it established, you definitely don't want 
to till it. But getting something started, I would till. 



   
 

But you're right, Super J. Cindy has her hand up. We 
want to patch her in? 

Jimerson: Well, let's make sure, because she lowered it. Cindy, if 
you have a question, and you want to ask it live, just 
raise your hand, and I'll unmute you. In the 
meantime, there's a second questions that deals with 
no-till while we wait for Cindy.  

Marjory: Oh, wait a minute. You know, I'm just wondering, is 
that mute function something I can get for family 
members and possibly my husband? Can I get that, 
like raise your hand, and I'll unmute you? Can we- 

Jimerson: [crosstalk 00:16:45] 

Marjory: I think if we could do that, we are in the wrong 
business. Forget growing food. I want a husband 
mute remote control. Okay, go ahead. I'll be serious 
now. 

Jimerson: That first no-till question came from Beth in Central 
Texas, so thank you, Beth. This next one comes from 
Terry in Grand Junction, Colorado, and it's a long one, 
too. I'm going to read the whole thing. She says, or he, 
"We moved onto a property that has a large area that 
was obviously used as a garden by the previous 
owner, however, it was covered in black plastic, 
presumably to kill weeds or warm the soil." They've 
removed the black plastic, and they've got clay soil, 
and the ground is pretty compacted. Their extension 
agent, who is not huge on tilling, said that this might 
be an exception, and we probably need to till just to 
get some oxygen reincorporated into the soil. They'd 
like to avoid breaking up the soil structure, if at all 
possible. Do we have any notes or suggestions for 
this type of situation? I believe we just covered a lot 
of that. 



   
 

Marjory: Yeah. I'd go back to the answer that I originally came 
up with. That's dead under there right now, anyway, 
so there's not really any soil structure that you're 
going to disturb, because there's no life down there. 
You might as well till it up, get some oxygen in there. 
When you till it up, try to add some compost or leaf 
matter, like Dave was saying. You're basically trying 
to resuscitate something that's dead anyway, so you 
might as well well till it. You'll save yourself lots of 
seasons of trying to do it another way. And you're not 
really [crosstalk 00:18:17] 

David the Good: I have taken really hard, compacted clay soil with 
rocks in it and turned it into loam over about two 
years by just piling up feet of organic material and 
letting it rot in that area. You can do that, if you want 
to wait. I mean, you could throw all your kitchen 
scraps out there. You could throw piles of mulch out 
there. You know, you just throw every organic thing 
you can possibly find. Your kitchen scraps don't even 
make a dent, but they do attract the worms, which of 
course brings more microbial activity. You throw a 
ton of mulch down, and you just let it rot, and you let 
it rot, and you let it rot. 

 Throw cardboard down. Do the lasagna garden thing, 
that sort of thing, and in about a year, it starts to 
make a difference. In two years, it's beautiful, but 
you're not going to get ... I mean, it's too late, even, for 
this year, at this point. You could plant into the mulch 
with some stuff, but generally, I've found that I don't 
get very good results, planting into mulch the first 
year, unless I'm making little cups of compost and 
planting into them. But after a year or two, it's 
awesome. If you till the first year and pile mulch up, 
you could till, get stuff in the ground, feed it up, 
mulch it up, and then by next year, you've got that 



   
 

beautiful, rich, crumbly, organic matter-filled 
material over that ground, you know? 

Jimerson: J.T. is- 

David the Good: You can get in this year and next year.  

Jimerson: J.T. in chat said corn is the best first crop for no-till.  

Marjory: Really, corn? Wow. Really?  

David the Good: Yeah, you know what?  

Marjory: [crosstalk 00:20:02] know about that. 

David the Good: The locals here bust holes in the ground. The locals 
here will bust holes in the ground with a hoe. They 
just hack a chunk out of the ground, maybe make it 
about 14 inches across, a little mound, chop into the 
ground, throw in four seeds of corn, and then three 
feet to four feet from there, they make another 
station for corn, and they plant four. They don't really 
do rows, per se, but they have, every four feet, you've 
got another hole that's been smashed into the 
ground. We're talking clay by roadsides and that sort 
of thing. The thing is that, because it's a heavy feeder, 
you're going to have to throw some nitrogen in there, 
in particular. 

Marjory: Well, that was my next thing. You get this corn in ... 

David the Good: What they usually do is, they get a handful of 
chemical fertilizer, they throw it on there, and they 
have corn.  

Marjory: Yeah. Now, you could probably do that with urine- 

David the Good: You would want to use chicken manure, something 
like that. 



   
 

Marjory: Your own urine. You know, dilute your urine. Go pee 
by your corn plants. 

Jimerson: I have mobile rabbits I use ... 

David the Good: Yeah. You can do that, too. 

Jimerson: ... and I just let them poop all over the clay, and then 
move them again, and then water that poop, the 
rabbit poop. Then, a season later, I have grass there. 
It's pretty easy. 

David the Good: Absolutely. Yeah. I'm not saying that the way they're 
doing it is correct, but you can grow corn in busted 
ground. It's just, you're going to have to get that 
nitrogen on however you do it, because if corn gets 
dwarfed at the beginning of its growing season, 
you're done. You're going to get little, tiny ears with a 
few nobby little pieces in it, and you don't want that. 
It's got to have continuous feeding. The great thing 
about rabbit manure, in particular, is that when you 
put it on, it's going to last the entire season, same 
thing with goat. I mean, it's like the corn will just stay 
green all the way through.  

Jimerson: Oh, yeah. 

David the Good: Put a few handfuls on there. It's like a slow-release 
fertilizer. 

Jimerson: Exactly. 

David the Good: When you're throwing down a handful of 10-10-10 or 
something like that, it burns through in the first few 
rains. Most of it is washing away and being used 
somewhere else. But the trickle of that manure is 
awesome. It's like slow-release pellets. 

Marjory: Yeah. I see Sabrina has joined us. 



   
 

David the Good: But you can do it. [crosstalk 00:22:19] 

Marjory: Just going to give a shout-out to Sabrina. I'm not sure 
I'm going to be able to pronounce this correctly, 
[Harish 00:22:30]. 

Jimerson: And Lisa, and J.T. 

Marjory: All right. Yeah.  

Jimerson: I don't know where they're from, but they're ... Oh, 
actually, Lisa has a question. "My husband and I just 
bought 230 acres with an off-grid home on it and are 
collecting ideas for the property. It's wooded and 
about 27,000 feet in elevation. Any thoughts?" What 
should they grow?  

Marjory: How many feet in elevation? 

Jimerson: Sorry, 2,700, right? We're not climbing the 
mountains. 

Marjory: At 27,000 feet, I think you would [crosstalk 00:23:03] 

Jimerson: What could they grow at 27,000 feet, other than ... 

David the Good: Moon rocks.  

Jimerson: Moonlight.  

Marjory: Yeah, moonlight. That's the problem with trying to go 
to Mars or something like that. Yeah. 27,000 feet ... 

Jimerson: Her husband is Elon Musk, I guess.  

Marjory: Right. There you go. Yeah. Lisa, did she say where she 
was? 

Jimerson: Let's see. Lisa, where are you at? J.T. says chicken 
poop is way too hot for direct application. 



   
 

Marjory: Yeah. I'd agree with that. Yeah. You've got to compost 
chicken poop a little bit.  

David the Good: Side dress. I side dress with chicken manure.  

Marjory: Really? 

David the Good: You put it [crosstalk 00:23:49] the root zone, yeah. 

Marjory: You like to live dangerously, don't you? Yeah. 

David the Good: Oh, I live dangerously. I've burned kale to a crisp that 
way, but other times ... I mean, some plants totally 
take it, like corn, sugarcane, but you don't put it right 
in the root zone. You just dust it. I'm talking dust, you 
know, not fistfuls. 

Marjory: Well, that's true. Dried chicken poop is definitely less 
nitrogen-rich than fresh-dug. It's true. I've seen that. 
The grass family will just take as much nitrogen as 
you want to give it. Yeah. They really do love it. What 
do [crosstalk 00:24:26] 7,000 feet? 

Jimerson: 2,700 feet.  

Marjory: 2,700 feet. Okay. Well, that's much more reasonable. 

David the Good: Yeah. [crosstalk 00:24:33] 

Jimerson: 2,700 feet, lots of trees, wooded area. 

David the Good: What's the rainfall look like? 

Jimerson: She hasn't mentioned where it is. 

David the Good: Because if you have woods ... There's a good book I 
was reading call Farming the Woods. I'm not 
remembering the name of the author at the moment, 
but it had a lot of ideas. Often, what people do is they 
look, and they say, "Ah, I've got a homestead. I've got a 



   
 

barn. I'm going to clear a field. I'm going to clear this. 
I'm going to clear this. I'm going to clear this." The 
Indian tribes that were all over the country were 
using all kinds of things out of the woods. A lot of us 
look at the woods, and we say, "Those are in the way. 
There's shade. There's fallen branches. There's this, 
that, and the other thing," but you've got morel 
mushrooms that grow in the woods. You've got bolete 
mushrooms that grow in the woods.  

 I mean, there's multiple native fruits ... I mean, most 
people couldn't identify a native pawpaw tree. If you 
ran into a stand of pawpaws, you would just say, 
"What is that little shrubby thing? Let's get rid of it. 
We can put a garden here." But you might have a 
stand of pawpaws. You might have very good 
persimmon trees. You might have nuts. I mean, 
pecan is a native North American tree. There's all 
kinds of things. 

 First thing I would do is find somebody that knows 
the local woods, and walk around with them, and say, 
"Are these sugar maples. Are these these? Do you 
have these? Do you know if it's these?" Find a local 
forager and hire them to come out, because you may 
have all kinds ... 240 acres? I mean, the resources you 
may have there may mean that you really don't have 
to do a ton. You might clear a place for some annual 
gardens, and then you might have acres of rich 
foraging land, even game that's on there. 

Marjory: Yeah, that's where I was going to go, squirrels, and 
rabbits, and deer, and turkey, and whatever ... 

David the Good: Wildlife. 

Marjory: .... I don't know, maybe reindeer. 



   
 

Jimerson: Farmingthewoods.com might be a good resource for 
you, Lisa. That's where that book is located, that 
David- 

David the Good: There we go. Okay. 

Marjory: It's funny. When you popped up with thinking about 
it, Dave, you were thinking more of the Eastern 
deciduous forest at 2,700, and I was thinking of the 
Western forest at 2,700, which is mostly coniferous. 
But there's still a lot there. It's just a different 
bioregion. On 240 acres, I'm absolutely certain you're 
going to find all kinds of little microregions where 
there's all kinds of things going on. Yeah. I think, all 
too often, you're right, we often ... 

David the Good: Yes. I've found great blueberry stands in pine woods. 
You can be in pine woods, and you come across all 
kinds of acid-loving plants. I've found both pawpaws 
and blueberries in piney regions, where people would 
be like, "Man, that's like a desert," but there's still good 
stuff in there. I don't like pine woods as much as I like 
deciduous woods, but you take what you have, and if 
there's good resources in it, you go for it.  

Jimerson: Here's a quick and easy question. 

Marjory: I think there's a lot of ... Okay. Yeah. Give us the quick 
and easy ones. That's right. That's right. That's what 
we need, Super J.  

Jimerson: What is a good source for non-GMO seeds? 

David the Good: Don't forget lumber, either.  

Marjory: What's a good source for non-GMO seeds? That it a 
quick and easy one. Yeah. Actually, I'm getting Merin 
to edit the ... The Grow Network has a recommended 
list of seed companies, but if you can't wait ... We're 



   
 

going to get that published out, but if you can't wait, 
Council for Responsible- 

Jimerson: Seed Savers. 

Marjory: Yeah, Seed Savers, but the Council for Responsible 
Genetics maintains a list of seed companies that have 
signed the Safe Seed Pledge, and these companies 
say, "We are not going to sell GMO. We're going to 
only sell heirloom seeds." Absolutely, Seed Savers 
Exchange is a big one. The Sustainable Seed 
Company is another big one. [inaudible 00:28:41] and 
... 

David the Good: Baker Creek. 

Marjory: Baker Creek is another one. Gosh, there's so many 
wonderful, and then [crosstalk 00:28:48] 

David the Good: Burpee seed company also does not sell GMOs.  

Marjory: Burpee? 

David the Good: Yeah. Burpee does not sell GMOs. 

Jimerson: I did not know that. That's interesting. 

Marjory: [crosstalk 00:29:03] 

David the Good: If you look up, their CEO put a statement on their 
website, because people kept asking. Previously, in 
the past, he worked for a company, which was later 
acquired by Monsanto. So many people kept asking, 
"Do you have GMOs? Do you have GMOs?" 
Realistically speaking, in your local seed store, you 
are not going to come across GMO seeds. You will 
come across hybrids, but hybrids are a different 
animal. Hybrids are crosses between seeds in the 
same species. It's not like you took jellyfish genes and 
inserted it in the laboratory in order to get a specific 



   
 

thing. We're not talking cross-species, like way wide 
crosses. We're talking natural crosses. A hybrid is a 
natural cross, even though it's forced. It's a forced 
cross, but it's inside the same species. You're still 
getting a tomato. You're not getting a tomato that 
glows in the dark. 

 Doing GMO is expensive, so you're mostly going to 
come across that in commercial, big commercial 
operations. I've got a friend who has a commercial 
farm, and he grows GMO this and GMO that, because 
that's the track that he's on, and that's the track that 
basically all of his investments and everything put 
him on years ago, and that's where he's stuck. But for 
the backyard garden, most of the time, the cost of 
those seeds is bad. It's too high for your backyard 
thing. I mean, like a Fordhook such-and-such, and 
such-and-such lima bean, there's no real reason for 
them to a GMO version of most of those. What you do 
have to worry about, though, is that there may be 
some cross-contamination with GMO genes, 
particularly in wide-crossing species like corn. Some 
companies are very careful in testing for GMO pollen 
contamination, and some don't, or some may not 
have the resources to do so. Yeah. You look up the 
safety [crosstalk 00:31:05] 

Marjory: You know, this is going to come across as heretical, 
but really, if they had a tomato that would glow in the 
dark, I think I would grow it, just to see it. Wouldn't 
you? [crosstalk 00:31:21] You know what I've always 
wanted to do? I know this is stupid, but I've always 
wanted to grow watermelon in one of those 
plexiglass cubes, so that way, I could have a cubical 
watermelon. I haven't don't in yet.  

David the Good: [crosstalk 00:31:34] I know. 

Marjory: You know?  



   
 

Jimerson: You know, using the jellyfish DNA is not always a bad 
thing. They crossed a nettle with jellyfish DNA, and 
now, we have stinging nettle. That's super useful.  

David the Good: Oh, that's where stinging nettle came from. 

Marjory: There you go. That's where it came from. Yeah. There 
you go.  

David the Good: They did manage to hack a glow-in-the-dark tobacco. 
Somebody wanted to make plants with the 
bioluminescence of fireflies, so they could get trees ... 
They were thinking of actually have trees that 
glowed, that they could put in parks, but so far as I 
know, they never were able to pull off much more 
than ... They did make some glowing tobacco roots, 
which is kind of interesting, but the leaves didn't 
glow very well, so it wasn't useful.  

Jimerson: I don't know if I'd smoke that, but I probably would if 
somebody offered it to me.  

Marjory: That's the spirit of The Grow Network right there, 
right there.  

Jimerson: We are scientists. We've got to try it. 

Marjory: We are backyard researchers. Oh, god. Yeah, lay 
another one on us, Super J. What have we got? 

Jimerson: Yeah. Yeah. Yeah. Let's see ... 

Marjory: I'm going to look and see who ... I'll give another 
shout-out while we're here. Goodness gracious, what 
are you guys coming on so late for? Goodness 
gracious, it's 8:30. This thing started at 8:00. Okay. All 
right. I won't [crosstalk 00:32:57] 



   
 

Jimerson: How would you go about getting rid of underground 
hornet's nests without harming the soil? This is from 
Robert in Eugene, Oregon. Oo, those Oregon hornets. 

Marjory: Oo, man. 

David the Good: Oh, boy. 

Marjory: You know, I would leave them there. Put a little fence 
around it.  

Jimerson: According to our American Bug Eater's Guide, they're 
supposed to be a delicacy.  

Marjory: I have eaten hornets, and the hornet's nest, you can 
take it apart, and you'll have every stage of the larvae 
there, and it's actually very delicious. 

David the Good: They're beautiful. 

Marjory: But [crosstalk 00:33:30] not for the faint of heart. The 
collecting it is the bit that's hard. You know how to 
collect it, though? You get a plastic- 

David the Good: Hornets are very dangerous if you have children. 

Marjory: Yeah, they are.  

David the Good: The thing is, most people view the wasps and hornets 
as completely a pest. When I was a kid, I stepped into 
one of those underground hornet nests. I didn't know 
there was such a thing, because we didn't have those 
in Florida. I was visiting a cousin, and we were 
running and playing. We were up in Appalachia, and 
we were just running and playing one day. I hit one of 
those nests, and suddenly, I was just ... They were 
buzzing all around us, and it hurt like the dickens. 
There was some screaming involved. I didn't know 
that you could just be walking along and things 



   
 

would attack you like that. It shattered my childhood 
innocence, that nature was so evil. 

 But one thing that people don't really realize, I think a 
lot of times, about the wasps and hornets, is what do 
their babies eat? Their babies eat a diet of what we 
consider pest insects. Wasps actually patrol the 
gardens, hunting for caterpillars. I used to wonder 
why the wasps were sitting on the edges of my raised 
beds. Why are there always wasps in here? I didn't 
realize until I was watching a Paul Wheaton video 
some years ago, where this chick is drinking a beer 
and standing next to a hedge, and she's like, "Yeah, 
this is our hedge of gooseberries." She's like, "So like 
they always got eaten every year, until like this year, 
when the caterpillars all disappeared, because like, 
there's a hornet's nest up there." She pointed up to 
this hornet's nest. I'm like, "No way. That's what they 
eat. Here, I've been knocking the wasp's nests off of 
all of the sides of the house." I mean, I'm killing every 
wasp's nest I can find, because I was like, "These 
things are worthless. I hate them. They sting me 
when I work outside. Let's get rid of them all."  

 I didn't realize that they were the biggest hunters of 
insects. So the next year, I ... They always built nests 
in my mailbox, for some reason. They would always 
be hanging out of the mailbox or in it, so this friend of 
mine had all these old mailboxes. He had saved every 
mailbox that he ever had, and I asked him if I could 
have the mailboxes. He gave me like five mailboxes. I 
have no idea why, but every time his mailbox started 
to look old, he would [crosstalk 00:36:00] 

Jimerson: We all need a hobby. 

David the Good: He gave [inaudible 00:36:03] and I mounted 
mailboxes all over the top of my garden in a row. I 
had about four, or five, or six out there. I also made 



   
 

some little solitary bee nests out of bamboo, and I 
quit knocking all the wasp's nests off the edges of my 
house. I just walked around them carefully. You 
know, the next year, I had wasp's nests all over the 
place, and I didn't have any more caterpillar 
problems. I didn't have any caterpillar problems for 
years, and previously, they had torn up all of my 
brassicas. I had problems with my fruit trees getting 
caterpillars on them. They would roll the leaves up. I 
just had defoliation issues. 

Marjory: Rolled them, huh? 

David the Good: Suddenly, the wasps came in, I didn't have any more 
caterpillar problems. I started watching the wasps. 
They're hanging out at the edges of my garden, and I 
actually ... I put the video on my YouTube channel 
about three or four years ago. I had a little camera out 
in the yard. I was just trying to take a picture of the 
garden. I saw a wasp on the ground wrestling a 
caterpillar, tearing chunks out of it, to go back and 
feed to her babies back in her wasp's nest. 

Jimerson: Got to love nature. 

David the Good: The ground wasps are dangerous. Obviously, you 
don't want to fall into them. But if you're able to spot 
where they are and maybe stick a little flag up so 
there's not a problem [crosstalk 00:37:16] 

Marjory: Put a little fence around it. 

David the Good: Yeah. Put a little fence up. 

Jimerson: Or a mailbox.  

David the Good: They may be actually doing more good ... 

Marjory: A mailbox. 



   
 

David the Good: ... for your homestead than you think they are.  

Marjory: Do not give them a link to Amazon, okay? Otherwise, 
they'll be shipping stuff all the time and getting it in 
the mailbox. I do the same thing with fire ants. Fire 
ants, you never really get rid of them. You just kind of 
encourage them somewhere else. So I, you know, like, 
"Okay, you guys are right there." I just, like you were 
saying, I put a flag out, or I just know where they are, 
or if I have people coming, I put a little fence around 
it. They're there. If I didn't have the fire ants, I'd have 
cut ants, and I'd rather have fire ants than cut ants, 
because the cut ants destroy everything. It's sort of 
like what you're talking about with the wasps.  

David the Good: Yeah. 

Marjory: I hope that's a good answer of don't do anything, put 
a fence around it, and be grateful. Yeah. Boy, I tell you 
what, those caterpillar worms on your cabbages, they 
will tear them up when it starts to get warm. 

David the Good: Yeah. 

Marjory: Yeah. 

Jimerson: J.T. from Georgia writes in a question. He's wanting to 
know, "What's the best book for selecting, growing, 
and harvesting the most potent herbs with medicinal 
befits?" 

Marjory: Well, let's see. There's a lot of [crosstalk 00:38:35].  

David the Good: The Marijuana Grower's Bible. 

Marjory: You're right, The Marijuana Grower's Bible. Right. 
Yeah. All right. Here's a little secret preview, that we 
are going to add ... We got certifications in the Honors 
lab for The Grow Network, and we've got all the stuff 
you'd think, like Biointensive Gardening, and Home 



   
 

Medicine 101. We're going to add a Laying Flock 
certification, and those kind of things. This year, 
we're going to have a Growing Medical Marijuana 
certification. 

David the Good: Wow. 

Marjory: There's so many. I'm thinking of that last guy, is his 
last name Cech or something, Richo, Richo Cech? He 
is the master at growing medicinal herbs, and then ... 
I'm trying to think of the foundation that Rosemary 
Gladstar founded, that's all about the wild medicine. 
United Plant Savers is doing a lot to try and protect 
all the wild medicines, like echinacea and ... Gosh, I 
don't know why mind is going on me. It might be 
because it's late at night. Richo Cech, that's his last 
name, and he is really a master at growing herbs. I 
really love that question, too, because we have a 
Home Medicine 101, and we're going to add a 
certification on making home medicine. The next one 
I want to get is growing home medicine, so a future 
[crosstalk 00:39:58]. 

David the Good: Yeah. 

Marjory: Yeah. Until then, [crosstalk 00:40:00]. 

David the Good: I have a noni tree on my porch right now.  

Marjory: Really? 

David the Good: Yeah. Yeah. I made noni juice this last week and 
filmed it. People don't like it, because it tastes like 
Limburger and pepper, but it's a very good medicine. 
I think part of the problem, though, with the herbs is 
that we try to ... When you cultivate them, and you 
grow them under ideal conditions, they're not 
actually as potent and healthy for you as perhaps a 
harvested one from the wild might be. That's another 



   
 

reason to preserve your woods and to learn what's 
out in your fields, or your prairie, or anything else, 
because there's probably a whole medicine chest out 
there that you don't know about yet.  

Jimerson: [crosstalk 00:40:46]. I've grown some really potent 
medicinal herbs indoors.  

Marjory: Now, do you want to go naming cultivars on this 
podcast? 

Jimerson: Oh, no. Absolutely not. Basil ... 

David the Good: Like basil. 

Jimerson: ... stinging nettle.  

Marjory: Okay. 

David the Good: Yeah. 

Marjory: Yeah. 

David the Good: Aloe.  

Marjory: You know, a good bioregional herbalist ... Most 
herbalists tend to be bioregional, but you're growing a 
plant ... If you find an herbalist in your local 
neighborhood that's leads plants walks, that's the 
person to glom onto, because they'll know. In my 
area, we have this, it's called St. John's cross, and it's 
very similar to St. John's wort in properties and 
medicinal value, but it's a local variation. I would've 
never known that unless I'd been on a plant walk 
with a local herbalist who's been using it for years. 
That's the other thing about the potency of medicine 
that, you're absolutely right, Dave, that some wild 
stuff is better.  



   
 

 Then, there's a lot of medicinal tradition that what 
grows near you is most likely going to be the 
medicine that you need, and the justification is kind 
of simple. It's because the plants are undergoing the 
same stresses you are, in terms of the environment, 
so if it's really hot, if you're in a scorching hot area, 
like we here are in Texas, then the plants that grow 
here know how to deal with that, and by using those 
plants medicinally, they're helping your body, or 
they're subjected to the same cold, or the same wind, 
or whatever. You're both subjected to the same 
environment, so the local plants are going to have the 
best medicine for you, versus something that was 
grown in Albania or wherever, right? 

David the Good: Yeah. Yeah. It's well-known that stressed plants, they 
make more antioxidants. They make more alkaloids. 
They make more of whatever they're making to 
protect themselves from harsh environmental 
conditions, which is why there's a market for 
tomatoes that are grown on dry ... Dry land tomatoes 
are supposedly so much better than tomatoes that 
are grown ... I mean, we all know that hydroponic 
tomatoes, which have never seen a day of stress in 
their entire life, taste like cardboard compared to the 
tomatoes in your garden, which you had fight off 
giant hornworms to harvest. Those tomatoes taste 
better. But tomatoes that are, the plants are just 
barely trying to produce a few tomatoes, and you get 
those super bright red, somewhat wrinkly tomatoes, 
and you taste it, and it tastes incredibly. It's because 
the stress involved. 

 If you grow jalapenos with lots of water and lots of 
fertilizer, they're kind of mild. I had a jalapeno that 
just grew in my yard out in the food forest, fighting 
with the weeds, and I picked them. Those are the 



   
 

darn hottest jalapenos I'd ever had. They were 
awesome. 

Jimerson: They got a temper. 

David the Good: They burn your face off. They were like habaneros.  

Marjory: I just had a vision of you, David, with a sword and a 
shield, going up against the giant hornworm.  

David the Good: That's right. That's exactly right. 

Jimerson: [inaudible 00:43:52] 

Marjory: Man, those hornworms are so big, and they look so 
meaty. I have tried to eat them. They taste so awful. 
Even the chickens don't eat them. You would think 
that there would be something that you can do with 
those things. I really like them, because they don't 
bite, and they're real slow. They're kind of nice and 
friendly. I got a whole bunch of footage on one, one 
time. We were developing a relationship there, you 
know? It was real low stress, because it didn't ... 

David the Good: And then, you ate it. 

Marjory: No. I have tried eating them, though. I'm going to tell 
you, a plant that just eats tomatoes, or just eats 
tobacco leaves, it tastes awful, because you are what 
you eat. [crosstalk 00:44:36]. 

David the Good: Yeah. Tomato leaves don't taste very good.  

Marjory: They don't, and they're toxic, actually. I mean, they 
have all kinds of [crosstalk 00:44:45] 

David the Good: Yeah. They also have enough nicotine in them that if 
you're really struggling, and you can't get any 
tobacco, you can actually smoke the tomato leaves 



   
 

and get enough nicotine to just barely satiate your 
nicotine habit.  

Jimerson: I never knew that about tomatoes. 

Marjory: Oh, that's good to know.  

David the Good: That's rather interesting. 

Marjory: Yeah. Well, they're the same family. 

David the Good: Yeah, just in case you need to ... 

Marjory: Yeah.  

Jimerson: [inaudible 00:45:07] on occasion. Okay. I'm going to 
try that.  

David the Good: They taste terrible, though. It tastes like you burned 
an Italian dinner in your pipe, you know? 

Jimerson: Delicious.  

Marjory: Mama Mia.  

David the Good: The stuff you won't learn anywhere else. 

Jimerson: Uh-huh (affirmative). 

Marjory: What else you got for us, Super J? 

Jimerson: "When I put twigs into my compost, they never break 
down. What am I doing wrong?" Peter in Kearney, 
Nebraska. 

Marjory: I wonder what kind of twigs they are. 

David the Good: That's a very good question. Yes. I put the long-term 
stuff into separate compost piles. I have cold compost 
piles around the edges of the property when I'm 
working. I throw down logs, and twigs, and that kind 



   
 

of brush. We have [inaudible 00:46:07], which is a 
really thorny, hard plant. When you trim them, you 
don't want them anywhere near your feet. You don't 
want to leave them on the ground. They're a lot like a 
mesquite. You don't want to mess with them. If you 
put those in a place where they're going to stay 
somewhat damp, they will break down, and they 
make, actually, a very high quality compost, the 
twigs, but I would not put twigs in my compost pile 
itself.  

 If you're looking for compost for the vegetable 
garden, stick to the softer stuff. Strip the leaves off 
and throw those in. But even some leaves, like oak 
leaves, they're going to take a year to break down, 
even if you turn them. Maybe if you shred them, but 
then you're putting in more gasoline, and you're 
putting in more effort, so I don't like to do that. You've 
got to kind of figure out which things are not 
breaking down in your compost, make another 
compost pile, throw them over them, and just totally 
forget about them. Then, one day you'll come back, 
and you'll be like, "Wow, look at all this rich humus 
down here on the ground. I'll use that."  

 You know, because ramial wood chips are a big thing. 
One of my readers was like, "Ramial wood chips." I'm 
like, "What is ramial wood chips?" He's like, "Ah, that's 
shredded branches." "Okay, cool." That's where a lot of 
the nutrition is. You don't want to lose that, but at the 
same time, if you're trying to turn a compost pile and 
get it fast for your vegetable garden, take the woody 
stuff, put it aside. Just forget about it. Anywhere you 
pile it up, nature knows how to recycle that stuff. 
Eventually, you're going to have a beautiful pile of 
nice, soft stuff, but you don't want to have to think 
about it, and you don't want to have to try to pick 



   
 

through it all the time when you're turning your 
compost. 

Jimerson: David. I've got a question here ... 

Marjory: Well, you know what I would ... 

Jimerson: Oh, go ahead. 

Marjory: You know what I think is the biggest waste of time 
and money ever, is one of those wood chippers. I 
have tried wood chippers ... 

David the Good: I agree. 

Marjory: ... from the small ones, from five horsepower, 10 
horsepower, 20. There was one time, we rented one of 
those trucks that was like, I don't know, gargantuan. 
It's huge amounts of noise, and huge amounts of 
[inaudible 00:48:09], and then little, tiny amounts of 
chips coming out.  

David the Good: You're right. 

Marjory: It's a gigantic, noisy, dangerous thing, and I'm so 
grateful that the electric company decides to do that, 
and drops the stuff off, occasionally, and especially if 
I bribe them. To do it on a homeowner's scale, forget 
it. 

David the Good: After a friend of mine ... Yeah.  

Jimerson: All right. There's a question that came in [crosstalk 
00:48:38] ... Oh, sorry. I think you're cutting out, 
David. 

David the Good: Oh, yeah. Go ahead. 

Marjory: Yeah. Dave, you're cutting in and out.  



   
 

David the Good: Sorry. I'm sorry. It's the third world internet. 

Jimerson: Denise in Redding, California writes in, and I think 
you're an expert on this question. "There are so many 
rules about composting, no meat or oils, et cetera, yet 
some people say to throw everything in there. What 
do you say about this?" 

Marjory: I'm definitely in the everything camp. 

David the Good: Absolutely throw everything in there.  

Marjory: [crosstalk 00:49:07] in the everything camp. I think 
the people that watch Martha Stewart are in the 
segmented ... 

Jimerson: Are they worried about rotting and whatnot, of the 
meats and oils?  

Marjory: You know what? Throw more browns in there and 
cover it up good, you know? [crosstalk 00:49:23] 

David the Good: I wrote the book. I mean, my book is called Compost 
Everything. That book has sold thousands of copies. I 
broke all the rules. I made beautiful compost from 
everything from logs, to human waste, to fish guts. 
You can absolutely compost all that stuff. If nature 
breaks it down, there is a way to feed it to your 
garden. I basically wrote this guide, Compost 
Everything, and the book has been very popular. My 
publisher was very happy when they signed me, 
because really, these rules are ridiculous. Animals die 
on the road, and they're gone in a few weeks, because 
nature knows how to get rid of them. We don't need 
to make all of these rules. I've written on it a lot. You 
can look up composting on The Grow Network or on 
my own website, and you can kind of get an idea that 
those rules ... People like to make rules, but you really 
don't need them.  



   
 

Jimerson: Exactly. All right. Our next question comes from 
Becky in Nashville, Tennessee. "I'm interested in 
taking an onsite permaculture design course. I'm 
willing to travel anywhere in the United States. Can 
you recommend one?" 

Marjory: You know, there's a lot of really great ... 

Jimerson: [crosstalk 00:50:42] 

Marjory: Yeah. There's a lot of really good permaculture design 
classes. I would say, try to get one in a bioregion 
that's the same as your bioregion. 

David the Good: Yes, absolutely.  

Marjory: That would be the number one thing, is try to get ... 
I'm at the stage where it's really interesting for me to 
go. I've gotten permaculture certified several times, 
and it's really fascinating for me to go to like ... I'd love 
to go the Arctic or something. How do you do this 
here? But it isn't very practical for somebody that's 
going to try and really start their stuff. Try to find one 
in your region, in your bioregion. That way, they'll be 
familiar with the plants. They'll be familiar with the 
animals. They'll be familiar with the techniques of 
what works and what doesn't. That would be my first 
guess.  

 Then, really, the permaculture design certifications 
do have a certain layout and structure, and I found all 
of them ... It's interesting. I found all of them to be 
very unique in some ways, but also very similar in 
others. Their fundamental structure is very much the 
same, or it should be, if they're following the 
Permaculture Institute's guidelines. But then again, 
the instructors all have such a different focus. I would 
also just interview a few instructors, too. What is 
your focus? Because permaculture is this umbrella 



   
 

word that covers everything, right? Anything that's 
kind of a good idea, they go, "Oh, that's permaculture." 
I'm like, "Right." 

David the Good: Yes. 

Marjory: You know, if you're into alternative building, there 
can be permaculture design courses that tend to 
focus on that more than the food production aspect, 
right? If you're really into food production, then you 
might ... They tend to flavor them based on what the 
instructor's expertise is. Yeah. I love the work that 
Scott and Arina Pittman do, but Scott's very cerebral, 
and he's into bigger, invisible structures, like banking 
and stuff. His courses, while very useful and very 
good, tend to be more about, how do you ... He made 
his own frigging credit union, which was 
unbelievable.  

David the Good: That's awesome. 

Marjory: He really did. Yeah. There's the Permaculture Credit 
Union, and I said [crosstalk 00:52:58]. 

David the Good: But did he install swales? 

Marjory: Right. Yeah, right. They lend money. You can have 
deposits. It's a thing. You can sign up for it, and get an 
account, and do business with them and everything. 
It's a pretty substantial credit union. But there's just 
an idea of how each teacher has a little bit of a 
different focus. I took one from Patricia Allison, who 
lives in an ecovillage in the Appalachian mountains. 
Man, this woman is down and dirty. If we're going to 
have to survive an EMP or something, she's got the ... 
This woman lives it, right?  

 But other people really want something that's going 
to be maybe more suited to an upscale suburban-



   
 

type situation, and there might be a different course 
that would be more applicable to that, because 
Patrician might be just a little bit too down and dirty 
for what you're wanting to do, right? Where the other 
one might just be too upscale for some other people. I 
would say, I think a lot of them are all really good, and 
then find something in your bioregion, would be my 
guess. Let me see, permaculture ... 

Jimerson: We're got some stuff coming in on the chat. 

Marjory: Okay. Yeah. The Permaculture Design magazine has a 
list of a bunch of courses that are coming up, that are 
available, so that's a resource to check out for 
different ones that you might not know about.  

Jimerson: Michelle, she says in chat that she's got sawdust on 
the floor of her chicken coop, and in the winter, 
they're in there a lot. When she collects the sawdust, 
it has all their poop, so she saves it, but what can she 
do in the winter to help with the compost there? 
What can she add to the sawdust in the winter to 
help with compost, when the chickens are kind of 
hanging out and pooping in it? 

Marjory: Huh. I would do just a Joel Salatin thing and just add 
another layer of sawdust, let them poop on it, maybe 
even sprinkle it down with a little water, yeah, and 
just keep adding layers. Let the heat of that compost 
keep your chickens warm. You know about that Joel 
Salatin system, where he puts a little bit of corn on 
the bottom, and then he puts a bunch of hay in, and 
he lets his cows in for the winter. They spend the 
winter in there, and they poop, and he just keeps 
raising the layer up, because he keeps putting more 
stuff in there on the bottom, wood chips or whatever 
he has.  



   
 

 Then, in the spring, when he turns the cows out, he's 
got ... This thing is two or three feet deep with stuff. 
He puts his pigs in there, and then his pigs will ... 
They have such great noses, and they are just born to 
root things up. If you've ever seen anything in the 
woods where pigs have been, you see the damage 
they do. Well, they will turn that whole thing over, 
just going over those little bits of corn that have now 
fallowed over through the winter on the bottom. 
They'll turn the whole thing over just to get to that 
corn. I think it's called the pigerator. I'm not sure. 
Then, once the pigs have turned ... 

David the Good: That's right. Yes. 

Marjory: ... it all over and gotten the corn, and then, he wets 
that down a little bit, and he just lets it compost a 
little bit more. Then, he's got compost right there. I 
don't know if you can do a version of that with 
chickens or not, but I don't see any reason why you 
couldn't just keep adding layers to it and having a 
fabulous ... Actually, come to ... 

Jimerson: I do that in my coop. 

Marjory: Yeah. I do that when I'm raising baby chicks, come to 
think of it. In my brooder, I just add more and more 
layers to those little chicks' little brooder, and then 
that's my delight, is by the time they get big enough 
to go to an outside pen, I now have all this really 
fabulously soaked mulch. I just put it on the garden 
directly like that. I don't even compost it much. I just 
spread it all around. 

Jimerson: Is that technique called deep bedding? What is that 
called? 

Marjory: We should call it that.  



   
 

David the Good: Right, or deep litter, bedding, yeah. 

Jimerson: It's already called something. 

Marjory: Deep bedding.  

David the Good: Yeah. That's right. 

Jimerson: Is it? Okay. Thank you, David. J.T. wants to make a 
comment on composting human waste. He says, "If 
you're taking any kind of pharmaceutical, or over-
the-counter meds or chemicals, do not compost 
human waste."  

David the Good: Well, you're already taking the stuff, so why are you 
taking it? I mean, you're already taking it, right? 
You're already taking the toxin in the first time 
around. You're going to compost it. Okay, what are 
you going to get, a little bit more of it?  

Jimerson: Well, [crosstalk 00:57:29] 

David the Good: I mean, the big problem is, it's like secondhand 
smoke, you know? It's already been filtered through 
the lungs. There was a point where the FDA was like, 
"Oh my gosh, secondhand smoke kills people. It's 
worse than firsthand," which was actually a lie. They 
used it to regulate and tax the tobacco companies 
farther. They later retracted the statement, and they 
didn't do that with any massive public 
announcements or anything like they did the first 
time around. You're already taking in some of this 
toxic stuff, and you're going to throw all of your 
compost down in the waste stream for somebody 
else to deal with. I mean, I would say, if you're already 
on something, why don't you just use again? 

Marjory: Well, I've got two thoughts on that. I've got two 
thoughts on that. Yeah. One is that, I had always 



   
 

heard that if you really, really compost humanure 
very well, that you can ... The decomposition process 
can really dismantle a lot of that. Now, obviously 
things like heavy metals are not ... That are not true, 
and I bet that there are some chemicals, but will those 
chemicals actually go pass through the plant barrier? 
I don't know. That's one thing I had always heard, 
that you could really, if you did a really good job 
composting it, that it wasn't nearly as bad a thing as 
you might think. Although, I'm not going to get this 
stuff out of the city, that's for sure. 

 The other is, with humanure, we did that a little bit 
here on the farm initially when we moved out here, 
but it was so much work for so little amount of 
compost. I mean, really, just handling it and messing 
with it, and then it really ... It just was so much work 
for so little compost that we said, "You know what? A 
septic tank, and having somebody empty that every 
now and then, is just fine with us, so we'll find other 
ways to compost other things." I don't want to 
discourage anybody from doing humanure 
composting, but that was our experience.  

David the Good: Yeah. We did it for a year, as a test, when I was doing 
research that later became the book, Compost 
Everything. We used kind of a modified Jerry Jenkins 
approach to it, the writer of the Humanure Handbook, 
and it is a lot of work. It did make really amazing 
compost, though. I noticed that it made the compost 
pile a lot hotter and a lot more active, probably 
because of the incredible flora that lives in the 
intestinal tract. There's a lot of enzymatic action that 
takes place. There's enzymes that are released by 
your body to deal with different things, and of course, 
whatever comes out in the manure, when it goes into 
the compost pile, it made the compost pile much 
hotter and more active all the way through the 



   
 

winter, and I'd never had it that great before. That 
was in Tennessee when we did it, and it was a pretty 
cold winter, but we still had hot compost all the time, 
which surprised me to death.  

 Yeah. I mean, it can be a total pain in the neck, and a 
lot of people don't want to deal with it. There may be 
some truth in the ... I wouldn't want somebody with 
medical problems or something like that using the 
humanure system, and then you end up inheriting 
whatever issue they are, with whatever drugs they 
were taking or something goes through. But really, 
I'm thinking Marjory's probably right on that, that it 
would bind up in the long chain molecules. 

Marjory: I've got a really funny humanure story. We had heard 
about this, and this was back when I was taking 
permaculture courses. A lot of people didn't have a lot 
of experience. They were just teaching from what 
they had read in books. We were just trying a lot of 
these ideas, and they said, "Oh, they did this in the 
Andes or something. It works really great." You would 
plant a young fruit tree, and then at a radius out from 
that fruit tree, like four feet away, or five feet away, 
you would make a hole, like basically a latrine, right? 
Then, you would have your little potty right there, 
and when you not necessarily filled it up, but you do 
your business a few times there, and then you'd 
move it around, move the potty around, so that way, 
there would be these little pockets of stuff that was 
decomposing, and by the time the tree's roots 
reached it, it would've already been decomposed, but 
it would be a nice little packet of fertility and 
goodness for tree.  

 I thought, "Oh, great. This is going to work. I'm doing 
this, great." We built a little wooden potty thing, and 
dug the first hole. I was all excited. We lived way out 
in the woods, so it doesn't matter. You could go out 



   
 

there and go poopy. Actually, my husband was going 
to build a little thing around it for privacy. The first 
time, it worked great. Then, the second time I sat 
down on it, I found out that fire ants really love 
human feces. 

David the Good: Oh. 

Jimerson: Merin has her hand raised, so I unmuted her. Merin? 

Merin: I can't really top that. I had raised it when you were 
talking about the built up litter method. With the 
chicken coop, I would recommend ... I think it was 
Michelle who was saying, I do that in mine. I actually 
use pine shavings in there, but any carbon, obviously, 
will work.  

Jimerson: I use pine shavings. 

Merin: Yeah, exactly. Yeah. It's like lasagna, you know? I 
mean, obviously you want to turn it for the oxygen to 
get in there. What I do, because I like to produce with 
as little work as possible, is ... I'm in Durango, 
Colorado. It's cold right now, and so I will, at night, I'll 
just throw a handful of cracked corn, kind of just 
spread it across the litter, and then the chickens all 
swarm it, and they scratch it all up and turn 
everything for me. That's kind of a nice way to do 
that, that doesn't require you to go out and turn it all 
the time. Then, the nice thing about the corn, too, is 
that I don't heat my coop, and so that actually ... They 
metabolize it overnight, and it does provide a little 
extra warmth.  

Marjory: Nice. Yeah. Nice. 

David the Good: Cool. 

Jimerson: Yeah. That method works for me, as well.  



   
 

Marjory: Hey, you guys. [crosstalk 01:03:43] 

David the Good: Do you take the deep litter out and compost it in the 
spring, or are you continually composting on the 
floor of your chicken coop? 

Jimerson: I have not taken it out yet. Oh, go ahead, Merin. 

Merin: Yeah, go ahead. I was just going to say, it composts on 
the floor of the chicken coop for us. Yeah. 

David the Good: Very cool. 

Marjory: So it's an annual thing, to pull out the compost and 
start over again then, huh? 

Merin: Yeah, exactly, in the spring. You want to put your 
fresh stuff in in the spring so that it has plenty of 
time over the summer to start getting a nice ratio of 
carbon to nitrogen, so that you're generating heat by 
the time you need it.  

Jimerson: If we have any other callers who want a ask a 
question live, just raise your hand, and I'll unmute 
you. 

Marjory: You know what I was going to say? Super J, we have 
crossed the top of the hour, so if we got one or two 
more questions, I think we should go with that, but 
then ... 

Jimerson: Okay, yeah. Here's a quick one, then. 

Marjory: Good, good.  

Jimerson: "When your chickens have an illness, do you always 
opt to treat naturally, or are there some things you 
will use commercial antibiotics, et cetera, for? Why or 
why not?" Dirk in [inaudible 01:04:50] Maryland. 



   
 

Marjory: Oh, you know, that's a really good question, of when 
do you use conventional stuff, and when do you not. 
Actually, for me, when I have a chicken that's really 
bad off, we have enchiladas. As hard as that sounds ... 

Jimerson: Chicken stew. Chicken stew for the soul. 

David the Good: I love you, Marjory. 

Marjory: You know, I hate to be hard about it like that, but 
that's the way it is. You know what actually 
astonishes me about animals, that I've noticed, or our 
livestock? I had a rabbit that developed this gigantic 
boil on its side, and I thought, "Oh my god, I might 
have to lance that or something." I looked at it, and 
then I thought, "Well, I'm going to do that." The next 
day I came, and it had already busted open, and now, 
there's this big ... I mean, really, this is almost the size 
of a golf ball, this big, white cavity it now had. I 
thought, "Oh my god, now, I'm going to need to treat 
this, or tape it up, or how am I going to keep this ... 
What am I going to do about this?"  

 I was super busy that day, so I couldn't get to it. I 
come back to it later, and it looked like the rabbit was 
actually doing okay. I thought, "Well, I don't know 
what to treat this with, anyway," so I just kind of 
watched it, and the whole thing just healed up all by 
itself. I was pretty amazed. I didn't really need to treat 
it that much.  

 There was another time, I was with a friend, and we 
were castrating the pigs. The first ones we did, we 
made an incision, and then we used some Lidocaine, 
and cut the thing. Then, we sewed it back up. We 
were practicing all our suturing and all that. Then, we 
just started whacking them off, right? You know 
what?  



   
 

David the Good: That's the [Rennick 01:06:38] way. 

Marjory: Both sets of pigs healed up just fine. They both healed 
up just fine, all the different pigs that had been done 
both ways. In fact, the ones that we just whacked off, 
and they had an open wound, it seemed like they 
healed up almost faster than the other ones. Yeah, but 
that is a tough call, especially if you have a really 
expensive dog, a livestock guardian dog, or if there's 
some emotional attachment to animals. It's tough. 
Like fleas, for me, I struggle with fleas. Well, I don't 
have them, but my dog and cats do. You know, 
sometimes, we resort to those drops, which are 
terrible for them, but the animals are miserable, 
right? I'm still trying to find a really good alternative 
treatment that works real well. That's a tough call. I 
don't know. Do you have any input on that, Dave? It's 
a tough call. 

David the Good: For chickens, they're not a very long-lived animal, 
anyways, and they do deal with issues. Sometimes, 
they just spontaneously die. But I have found, the 
better fed they are, the more out in the open ... You 
look at the productive life of those chickens that they 
keep locked up in cages, debeaked, feeding on cheap 
soy foods, and laying eggs for six months, and then, 
they basically get turned into chicken soup. That's a 
miserable life.  

Marjory: It sure is. 

David the Good: But I have a friend here where I live, and she has 
chickens that are ... She told me they have reached 10 
years, and kept laying at 10 years. 

Jimerson: Wow. 

David the Good: I'm like, "Well, that's insane." She says, "I just let them 
graze the jungle." They're on volcanic soil. They're 



   
 

grazing the jungle. They're eating bugs. The birds are 
out in the sun. They're getting lots of exercise. They're 
happy. They've got everything that they want. 
They're picking on fallen fruit one day. They're eating 
grubs another day. They're hunting down 
cockroaches, whatever. Because she's allowed them 
to really run, and forage, and get ... The animals, to a 
certain extent, will medicate and treat themselves. 
They'll hunt down different things on different days 
and eat whatever seems to be good to them, and they 
seem to really crave certain things sometimes. 

 If you look at them, holistically speaking, a man that 
works out, and walks, and runs, and eats a good, solid 
diet is going to be a lot healthier than a guy that sits 
at his desk all day, and eats Cheetos, and watch 
movies half the night, and doesn't get enough sleep, 
and eats donuts for breakfast, et cetera. If you're 
raising the animals well to begin with, a lot of times, 
they're going to be able to take care of themselves in 
ways that you might not have been able to plan. 
Sometimes, when they get an infection or something 
like that, they're going to live through it if they're 
strong and they're healthy, and they may just die 
because nature is removing them from the herd, at 
some point. 

 You have to decide, is it worth it for me to treat a 
chicken that I've spent $10 on, or is it just this bird's 
time to go? If it's a young bird, and it's sick, and you 
know that they've eaten really well and all that kind 
of thing, you might step in and say, "All right, I'm 
going to give them some medicated feed," or 
whatever you're going to do. 

 I never got into treating the chickens for much of 
anything, because we fed the birds lots and lots of 
kitchen scraps from our organic gardens. They had 
all kinds of weeds, and bugs, and everything to eat, 



   
 

and they generally were really healthy until the day 
that they died. If they quit laying, we ate them. 
Generally, I think, holistically speaking, if the animal 
is running around, and healthy and happy, it's going 
to be up to you whether or not you decide it's worth it 
to treat, and if you really love the animal, well then, 
obviously, it's not a monetary consideration at that 
point. 

Marjory: Yeah. Then, it's a different story. Yeah. You know 
what? I just want to make an announcement, that 
we're still having that free showing of Treating 
Infections Without Antibiotics. All those techniques 
are applicable to your livestock as they are to your 
body, so snake bites, spider bites, burns, rashes and 
everything. That is going on until 11:59 p.m. tonight, 
so if you haven't had a chance to watch that, you can 
hop over to 72hourfree.com and go visit. That's a 
really, really useful video to know about. I've treated 
plenty of stuff on humans and animals with that, so 
there's another option. 

David the Good: Yes. 

Marjory: I think we need to say thank you to Mr. David the 
Good, who has come on board tonight, and just give a 
big shout-out to everybody in the TGN community 
who's been on the line, huh? Super J, we all love 
Jimmy. He's the one who makes the internet work. 
He's back there. He's doing a very good job of being 
muted when the steam puffs happen, and there's all 
the motors turning ,and the gears and everything, 
that keep the internet up. 

Jimerson: David, we always love to have you on. 

Marjory: Yeah, we do. 

Jimerson: All right. [crosstalk 01:12:20] that. 



   
 

Marjory: Yeah. Next month, we're having the Ask Me 
Anything, and again, the Ask Me Anything podcast, if 
you want to be the ones that come on and ask 
questions, and raise your hand and talk, you're more 
than welcome to do that. Honors Lab members are 
welcome to do that, and then we release the podcast 
out to the general community afterward. Our next 
podcast is going to be February 22nd. That's a 
Thursday. Are you going to be back with us again, 
Dave? 

David the Good: I'd love to. I should have better internet by then. I've 
actually have a team coming out to check on my 
house, because we've had so many issues, so 
hopefully. 

Marjory: Oh, good. 

David the Good: Yes, absolutely love to do it. 

Marjory: Okay. Let's do that. It'll be fun. Okay. That'll be 
February 22nd, and if you're not a Lab member yet, 
$10 a month. We've got podcasts. We've got a 
broadcast-quality television show. Let's see, what else 
is on this thing? We've got four or five ... 

Jimerson: Certifications. 

Marjory: ... certifications now. 

Jimerson: Yeah, five certifications. 

Marjory: Yeah, and those, when you complete those ... 

Jimerson: [crosstalk 01:13:26] 

Marjory: Yeah.  

Jimerson: Here in a couple of days. 



   
 

Marjory: Yeah. You get a badge that's registered with 
[inaudible 01:13:32], and it goes all over the internet, 
and people know now that it's awesome. We also 
have the Inside Edition, which is our monthly 
newsletter. That's pretty cool. Then, of course, these 
wonderful Ask Me Anything podcasts, so a lot of 
value for $10 a month. Plus, you're supporting an 
organization that's doing some really cool and 
awesome stuff. That would be The Grow Network, in 
case you didn't know. We're going to wrap this up, 
you guys? What do you think? 

Jimerson: That sounds good to me. 

Marjory: Alrighty. Well, I sure appreciate you, Dave, and we'll 
talk and check back in next month, okay? 

Jimerson: Take care, everybody. 

David the Good: Thanks. Sounds great.  

Marjory: Alrighty.  

David the Good: Goodnight. 

Marjory: Night night, John-Boy. [inaudible 01:14:20] Mary 
Ellen.  

 


