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Well if you haven’t gotten your garden in, do so. It is always a relaxing way to spend your spare 
time. And if you’re a preparedness freak like me, it’s always a good way to put some extra food on 
your shelf.  

If your gardening to can, make sure you plant a lot of things that can actually be canned. Green 
beans are a great source of canning veggies. Beets as well. And for those who detest even the 
word beets! there are tons of recipes online that may turn you into a beet eater. Carrots, great for 
canning by themselves or for stews. I have been on the internet a lot checking out what can be 
canned, and you would be surprised to know what can be. So get on the net before planting and 
get a good gardening plan. 

If you do decide to garden, make it a family event. We all know that there isn’t hardly enough time 
to spend with the family as it is. So get everyone involved. Give them a row to plant and take care 
of.  It teaches them a little responsibility and keeps them occupied. Plus it gives them a little gar%
dening knowledge to teach their own kids!  
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P.A.R.F.A. 

Prepared and Ready for Anything 

We are putting together an organization group. Most the people we know are somewhat organ%
ized. But there are those friends of people that do not have a clue. Our goal is to make everyone 
we know aware of the advantages of being ready for almost anything. From nuclear preparation to 
pandemics to natural catastrophes.  

I am putting together a sort of booklet that will give tips and hints to be prepared. Now I can’t help 
you mentally, but having the right amount of food and water and other supplies I will do my best 
with. I am no expert. And all my info is strictly from researching. With what I have found though I 
will pass it on to you. That is what P.A.R.F.A is about. Simply sharing knowledge.  

In this section of our newsletter, I will throw in some knowledge I have found or tips and hints on 
how to become more prepared. Now I am fully aware of the economy and how important it is to 
save as much money or to accomplish your goals with inexpensive solutions, so I will be making 
the most inexpensive solutions the main concern. 

This month I wanna talk a little about your food and water supplies you may or may NOT have. I 
think that every house hold should have a simple water and food supply of thirty days. Now this 
can be done simple enough. If you have the finances to accomplish this, then head to Wal%mart, 
buy about thirty gallons of water per person in your household for a thirty day supply. You will 
more then likely not use this, but to much is better then not enough. And if you are a bargain shop%
per, catch some of them  two for one deals on water.  

As for food, here is my theory on food!!. Now having your beans and rice and flour are a SU%
PER idea, besides the fact that it takes water and heat to prepare. My suggestion is to purchase 
or can yourself, stews, soups, spaghetti%o’s or chili’s. If you have the fuels or options to heat these 
you can, if you don’t, you can still eat these cold.  

Now we all hope that the world never comes to this, but here it is in my book, it is definitely better 
to be prepared now while you have the means and knowledge then to be unprepared later and 
have to watch the ones you love suffer.  
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2 tablespoons oil  
1/2 cup chopped onions  
1/2 cup chopped green bell pepper  
1 clove garlic, minced  
1 pound lean ground beef  
1 cup cubed rattlesnake meat (or chicken for the less adventuresome)  
2 tablespoons chili powder  
2 teaspoons salt  
1 teaspoon cayenne pepper  
8 cups fresh tomatoes, chopped, or 2 (14.5 ounce) cans, undrained  
2/3 cups (6 ounce can) tomato paste  
2 cups water  
2 cups macaroni (or other favorite pasta), uncooked 
 

 
In 5%quart saucepan or Dutch oven, heat oil and sauté onion, green pepper 
and garlic until tender but not brown. Add ground beef and rattlesnake meat 
(chicken); sauté until done, about 5 minutes. 
 
Stir in spices, tomatoes and tomato paste. Bring to a boil, cover, then re%
duce heat and simmer about 2 hours. 
 
Before serving, add water and return chili to a boil. Stir in uncooked pasta; 
continue boiling, stirring frequently, 10 to 15 minutes or until pasta is tender. 
Makes about 6 servings. 
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