
 

 

  

Myths Debunked: Cooking from scratch takes too much time, mess, 
effort, skill and is too boring.   Learn why these myths are untrue, 
discover the benefits of cooking from scratch and the many food items 
you could prepare on your own rather than spend money on at the 
store.  
 
Want to cook from scratch to save money?  Eat healthier?  Enhance 
your kitchen skills?  This booklet will help you get started. 
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Cook From Scratch! 
The ‘Why’ and ‘How’ to make it happen! 

 



Why should you cook from scratch? 

Let this book help you understand the benefits of cooking from scratch and help you get started. 

My name is Sarah, and I’m almost a hardcore from scratch cook.  You’ll understand this term 
once you begin reading! I enjoy cooking, but I don’t enjoy spending all day in the kitchen while 
my children grow up around me.  I also care about my family’s health and refuse to serve meals 
from a box or can every night of the week.  Cooking from scratch is possible even if you lead a 
busy life.  You see, I’m a mother of four small children (four children ages 5 and under), a wife, 
and a business owner. I write and publish books and material on natural family living, including 
a monthly newsletter focused on making, doing and cooking from scratch.  It’s called “From 
Scratch.”  If you’re interested in learning the ins and outs of from scratch cooking, this 
newsletter will certainly be a huge help to you, and I’ll be including information on how to get 
started at the very end of this book.   I homeschool our children, enjoy many “homesteading” 
type activities such as sewing, soapmaking, gardening, preserving, and more useful arts in and 
around the home.  But I still manage to provide a home cooked meal, snack or dessert nearly 
every time we need to eat.  There are a lot of “secrets” I’ve learned over the years that made 
this possible, and I hope to share the best ones with you. At first thought, the idea of providing 
homemade meals all the time seems intimidating, but I promise you if you start small and build 
your way up, you’ll discover how easy it can be. 

What is cooking from scratch? 

 Cooking from scratch is perhaps an “old fashioned” way of preparing meals.  It simply 
means that the meals you prepare for your family were cooked using raw, basic ingredients and 
very little (if any) prepared, pre-packaged, frozen, canned or boxed ingredients or additives from 
the store.  Utensils, pots, pans, dishes, measuring cups, and a recipe are all included in cooking 
from scratch.  You’ll need a well stocked pantry containing the most commonly used ingredients 
like flour, sugar, grains, beans (if you eat them),  

 In this day and age, convenience seems to be the name of the game with busy families.  
Quick, easy to prepare meals are important so busy families can get fed.  Perhaps a family 
member doesn’t like cooking, so they rely on boxed, canned or frozen meals from their local 
grocery store to get them by.  Cooking from scratch has gone to the wayside, maybe because it 
took too much time or required too much stuff to buy at the store (neither of which has to occur, 
as this book will cover).  

 There are different levels to cooking from scratch.  From the most “hardcore” to the 
simplest.  A “hardcore” from scratch cook is one who raises their own animals for meat, has 
chickens for eggs, has a cow or goats for milk, grows a garden each year that produces enough 
for immediate use and enough to can, freeze, or dry to get by until the next years harvest.  All 
ingredients are made from scratch including pasta, cheese, yogurt, breadcrumbs, cooking 
soups, stocks and broths.  Grain is bought in bulk (or even grown on their land) and ground 
down using a grain mill or a coffee grinder.  The hardcore from scratch cook may never have to 
buy more than a few items at a grocery store, as he or she lives off the land around them.  A 
hardcore from scratch cook may also barter with local farmers for the things he or she might 



have to buy, perhaps bartering homemade bread, desserts or meals for fresh meat, eggs or 
milk.  I dream to be hardcore, but for now I can’t grow all my own meat, eggs and milk so I still 
buy that.  However on most other fronts, I am happily a hardcore from scratch cook.  The 
simplest from scratch cook will buy spaghetti noodles and spaghetti sauce from the store and 
cook it up at home, rather than buying a box of frozen spaghetti already made.  He or she will 
still make meals in the kitchen at home, but use storebought ingredients such as sauces, soups, 
creams, flour, canned or frozen vegetables, cheeses and more.  Everyone who cooks “from 
scratch” will fall between the two extremes.     

Cooking from scratch has many benefits, and a few assumed drawbacks that don’t have to 
exist.  First, let’s cover the benefits! 

Cooking from scratch is… 

 Healthier (in most cases).  When you cook from scratch, you are omitting the chemical 
preservatives and additives that packaged food from the store contains to help it keep 
longer on the shelves.  As well you can choose to use fresh vegetables in your meals, 
better quality cuts of meat, healthier sauces and alternative ingredients if your family is 
on a special diet.  Cooking from scratch allows you to alter the content of your meals and 
use less salt, alternative sweeteners, organic ingredients, healthier options (whole wheat 
flour, flaxseed meal, wheat bran, etc.).  Another often overlooked benefit to cooking from 
scratch is that you’ll most likely avoid many food recalls, especially if you fall closer to 
the “hardcore from scratch cook” as described above and avoid storebought prepared 
foods as much as you can. 

 Less Expense (in most cases).  Your preferences for ingredients, what you’re cooking 
and your ability to grow your own produce will determine if cooking from scratch is less 
expensive.  Most of the time, you’ll find it is.  Cooking from scratch is the least expensive 
when: you are cooking frugal meals to begin with, utilize less expensive cuts of meat (or 
perhaps use beans and other bulkier foods to add sustenance to your meals), use 
produce from your garden (either fresh, frozen or home canned), use our homegrown 
meat, eggs or milk.  Savings can further be gained by using coupons combined with 
store sales and store coupons when having to buy store-bought ingredients and 
products.  If you wish to use all organic ingredients, and don’t have the means to grow 
your own organic produce, your expenses will climb.  I don’t use all organic ingredients 
so I can’t tell you if it’s cheaper to cook all organic meals from scratch or buy them, but 
I’d imagine they still would be cheaper on most things.   If you buy items you will use a 
lot in bulk, you further your savings (in most cases).  When you cook from scratch, bulk 
purchases on commonly used ingredients are worthwhile because you’ll be utilizing 
them a lot more than someone who prepares boxed, canned or store-bought frozen 
meals.  Also remember that when you buy convenience meals, you’re paying for that 
convenience.  You’re also paying for fillers in your food that are unhealthy  and give 
manufacturers a way to make you feel full without having to use as much “real” food.   

 Interesting.  Cooking from scratch opens up a whole new world for you.  You can try 
different seasonings, cuts of meat, try new recipes for meals you’d never find in a store, 
and enhance your cooking skills.  



 Leftovers!  In our family, the next days lunch is typically leftovers, unless I freeze the 
leftovers for a future meal.  This means one less meal to prepare and have to buy food 
for each day, and very easy lunches that don’t require thawing! 

Myth Busters: 

Cooking from scratch… 

 Takes too long: Cooking a meal completely from scratch, including making all your own 
ingredients, each and every time DOES take too long.  The secret here is to cook your 
most commonly used ingredients and store them in the freezer or pantry.  For my 
household, we use a lot of bread dough, so I’ll freeze bread dough.  We also use soups 
like Cream of Celery and Cheddar Cheese Soup in cooking, so I’ll cook those up in bulk 
then freeze in the size I’ll need for most common ingredients.  Spend a day once in a 
while just making up commonly used ingredients.  Most everything, including cheeses, 
sour cream, yogurt, etc. can all be frozen.  You can also use the crockpot.  There are 
hundreds, if not thousands, of crockpot-specific recipes out on the internet… You could 
easily rely on your crockpot to feed you daily.  Use good time management to determine 
what should get done during what time of the day and find a balance that works for you.  
I find that beginning my baking (bread items) early in the day leads to the best results 
because I’m not scrambling to juggle dough rising and baking when I should be 
preparing dinner.  Lunch time is a great time to begin dinner preparations, then the time I 
actually begin cooking dinner will depend on how long the meal takes to cook, how long I 
expect to prepare it, and what time I want it to be done by.  

 Requires too many purchases: Once you get in the groove of cooking from scratch and 
stocking up your commonly (and not so commonly) used ingredients, your days of 
shopping for a bunch of  items will come to an end.  You’ll periodically need to stock up 
what you’ve depleted, but the initial stocking your pantry trips won’t need to be regular 
so long as you keep it stocked as you run out of stuff.  You’ll find yourself replenishing 
your stocks on some things in one shopping trip, and other things in another trip so it 
won’t be tremendous at once.  When you plan your meals, attempt to use recipes that 
call for ingredients you routinely keep stocked so you don’t need to plan a special 
shopping trip for a new recipe. 

 Is too hard:  Cooking can be intimidating if you’ve only ever made very simple meals or 
cooked out of boxes and cans.  It is something that you begin to learn and get a good 
feel for over time.  You need to start slow.  Look for recipes that sound good but have a 
minimal amount of work involved.  I recommend the type of books that prepare meals in 
“5 ingredients or less”.  While the recipes may still include prepared foods from the store 
or boxes and cans, it’s still a step up from launching a store-bought frozen lasagna in the 
oven.  Over time, you’ll learn to create these canned or boxed ingredients on your own.  
You can also start off with food that tastes good, might require more than 5 ingredients, 
but are simple ingredients.  A simple meatloaf recipe is pretty easy (my recipe calls for 
breadcrumbs, eggs, BBQ sauce or ketchup, parmesan cheese, ground beef, salt, 
pepper and sometimes some onion.  Simple ingredients!).  A roast chicken is also pretty 
easy, but one prepared in a crockpot all day is even easier.  Learn to use the appliances 



that make your life easier, such as a standing mixer and a crockpot.  Ask your mother or 
grandmother to help you cook, or scout out a mentor (someone else’s mother or 
grandmother! Hehehe).  Take cooking classes.  Learn by experience.  Whatever you do, 
just LEARN.  Then teach your skills to your children so they can know how to cook for 
themselves.  A monthly newsletter focused on cooking from scratch is available for a 
yearly subscription.  It’s called From Scratch and will also be a tremendous help to you 
as you begin or continue cooking from scratch.  More info on this is at the end of this 
booklet. 

 Boring: Making the same recipes over and over again is boring.  Cooking everything 
from scratch, every single night is boring.  Jazz things up a bit by trying new recipes 
often.  Keep a hold of the recipes you enjoy so you can refer back to them when its time 
to meal plan.  Make life easier by having commonly used ingredients made in bulk and 
stored in the fridge, pantry, freezer or cabinets. 

 Takes too much effort:  Cooking can take effort.  Some meals do require that you put in 
an considerable amount of time and/or effort, but the nice thing is that there are just as 
many (if not more) meals that require a short amount of work in the beginning but are 
no-fuss once they’re in the oven.  Casseroles are great for that.  One way in which you 
can keep a meal made from scratch is to keep your commonly used ingredients made 
up in bulk and ready on demand. 

 Too Messy:  Cooking from scratch does require the use of utensils, pots, skillets, pans, 
casserole dishes and more.  If you have a dishwasher, your job will be made a whole lot 
easier, but if you’re like me and without a dishwasher know that it’s still possible to keep 
up.  Wash dishes right after you use them, or have your older children wash dishes as 
you’re done with them.  Or wait until you have a sinkful of them and wash everything at 
once.  

Put it into action: 

 Plan your meals.  Make out a weekly meal plan and figure in breakfasts, lunches, 
dinners and snacks.  Make a shopping list from that and buy only what you need. Utilize 
your crockpot on days you know you’ll be busy.  Double your recipes and freeze half of 
your meal for easy meals from the freezer on unexpectedly busy days (or days you just 
don’t want to cook).   

 Make your mixes.  Instead of buying those little envelopes of seasonings (many with 
undistinguishable ingredient names and potentially harmful additives) or boxes of mixes 
(same problem again as seasonings), make them up yourself.  Taco seasoning, beef 
stew seasoning, all purpose chicken coatings, Italian seasoning, poultry seasoning, 
sloppy joe mix, porkchop coating, ground beef seasonings, all purpose baking mix, 
cookie mix, cake mix, cornbread mix, etc.  Make these all in advance of ever needing 
them.  One rule in my kitchen is that if a specific meal requires more than two or three 
seasonings or dry ingredients, they get put together in a mix in the pantry so I don’t need 
to search my spice rack and pantry for individual herbs, spices or ingredients.  My pork 
chop and chicken tender/nugget recipes are a prime example of that.  All the dry stuff 
goes together in an airtight container in the pantry. Done! 



 Cook in bulk one day a week month.  Stock your freezer with some easy meals for days 
you don’t want to cook or are unexpectedly busy.  Freeze some of your favorite meals 
that almost always sound good. Mac and cheese, cheeseburger macaroni, lasagna, 
broccoli stuffed chicken breasts, French bread pizzas, spaghetti sauce, beef stew, chili, 
are a few I try to keep stocked up in the freezer. 

 Use your crockpot.  Even if you’re home all day with nothing better to do, a crockpot is a 
incredible appliance.  In as little as 10 minutes or less in the morning, your dinner will be 
cooking and ready to eat come supper time.  I love mine, and it makes the best meals.  
My favorite book for crockpot cookery is “Fix It And Forget It”  

 Pre-slice/chop vegetables:  Wash, thoroughly dry, then slice and chop your vegetables 
(except for potatoes, they’ll go brown).  Store them in an airtight container once 
chopped.  They’ll be available to you on demand the next time you need them for a meal 
or snack.  You can even freeze them and have them ready to go.  I like to chop my onion 
into small chunks and freeze them in one-onion size portions.  When it is time to cook, I 
usually add them still frozen to the skillet and they thaw and cook in the dish. 

 Involve Your Kids:  This is another secret to make cooking from scratch possible.  
Instead of trying to cook while your children are playing (and then getting into trouble) 
unsupervised, bring them into the kitchen with you.  Not only will you be spending time 
with them, they’ll be learning their way around the kitchen and staying out of trouble at 
the same time.  Small children are perfect for cracking eggs, stirring, pouring in pre-
measured ingredients, retrieving food from the refrigerator and returning them, washing 
dishes, watching liquid and announcing when it’s boiling, adding ingredients to dishes, 
and more.  Older children can actually prepare parts of the meals themselves, and 
eventually whole meals themselves.  Use your older children to help you on bulk cooking 
days! 

 Keep your kitchen clean and organized. This may seem like a ‘duh’ suggestion but I 
never realized how badly a unkept kitchen could destroy the desire to cook a meal until I 
made the commitment to keep it clean. 

Stock Your Kitchen (Copied from the October 2008 issue of From Scratch)  

Pots, Pans, Utensils and More: 
· Skillets— small and large 
· Pots—small sauce pot, 2 qt. and 4 or 5 qt. Large stockpots are great for bulk soups, stocks, 

etc. 
· Casserole Dishes—one or two. Most commonly used in recipes are 8x8 and 9x13 
· Cookie Sheets—two 
· Pizza sheet or stone—one or two (many recipes will make two pizzas) 
· Muffin tin (2) 
· Cake pans (2) 
· Roasting pan (1) 
· Bread pans (a minimum of two, as most bread recipes make two loaves) 
· Pie pans (2) 
· Cooling rack (2) 
· Storage containers—glass or plastic, a wide variety is great to store leftovers, mixes, 

seasonings, etc.  If you plan to do a lot of freezer storage, make sure your chosen 
containers are freezer safe. 



· Utensils: Slotted & nonslotted spoons (2), spatulas (2), scraper (1), pasta server (1), ice cream 
scooper (1), pizza cutter (1), wisk (1), pie/cake server (1), salad tongs (1), can opener (1), 
food chopper (1), grater (1), ladle (1), peeler (1), basting brush (1), baster (1), rolling pin (1) 

· Knife set and scissors 
· Mixing bowls—a nesting set is great because they store nicely.  Large, metal bowls are great 

for letting bread rise in if you plan to bake your own.  
· Pot holders (at least two) / oven mitts (a pair) 
· Juice pitcher 
· Measuring cups and spoons 
· Cutting board 
· Colander (a large and small one are great to have on hand) 
· Kitchen timer 
· Dish towels and rags, dish rack or a large towel to set dishes on to dry (if washing by hand) 
· Also useful to have: foil, wax paper, parchment paper, cheesecloth  
 
Stock Your Pantry (Copied from the September 2008 issue of From Scratch) 

What is a pantry and what is the purpose behind having one?  A pantry is a storage area 
that holds all of your dry mixes, canned goods, and non-perishable items.  We’ll be talking a lot 
about having and stocking a pantry in the coming issues.  When done correctly, keeping a well-
stocked pantry will save you a lot of money.  You can stock up on things you can’t or don’t want 
to make on your own during a sale or with a coupon, and add your own home-made items in the 
form of canned goods, mixes, and other non-perishables that you made or preserved on your 
own.  Some people anticipate their cooking needs a month or so in advance and try to keep 
their pantry stocked for at least that long, or perhaps they only have enough room to stock up 
for a month ahead.  Others will stock their pantry for 6 months to a year, or even longer.   

 Stocking your pantry is not something that should happen overnight.  If you don’t have a 
stocked pantry, start slow.  What types of items do you want to keep in your pantry?  Flours, dry 
and condensed milk, cocoa, sugars, dried fruit, canned vegetables, canned soups, canned 
fruits, breadcrumbs, canned sauces, pasta, grains, canned and dried legumes, rice, rice mixes, 
seasonings and spices (I store mine right next to my stove on a few small wire shelves meant to 
hang on the back of a cabinet door, but I know plenty of people who store spices in their pantry), 
canned or boxed convenience foods, cereals, etc.  Looking at that short and incomplete list, 
what are things you can make on your own?  With the right equipment, enough produce and 
ambition you can home-can all of your canned goods.  Just about any mix you can think of can 
be homemade.  Pasta can be made from scratch and dried.  Condensed milk, dried fruit, 
breadcrumbs can all be made from scratch.  Even most of your spices and herbs can be grown 
at home, dried then ground/flaked/left alone and stored. 

 What about space?  Unfortunately many newer homes are lacking on pantry space as 
more and more people depend upon convenience foods and eating out.  If your home lacks a 
nice sized pantry, there are plenty of other places you can store non-perishable items.  This can 
include your basement, under your bed, spare closet space, storage outside in a shed, even in 
your crawlspace if you can easily get into it.  A plastic lined metal trash can will keep just about 
anything out of it, so if you wish to store something in the crawlspace put it in a plastic bag and 
then the trash can.  



A few things I’d suggest as you stock your pantry: 

 Make note of what is in there and when you bought it.  One of the best ways you can do 
this is to keep an updated inventory list of your pantry, update it every time you use an 
item or go shopping.  Date each item with the date you bought it with permanent marker 
or label, and rotate your stock to bring the oldest up to the front so it is used first.  This 
may seem daunting, but you’ll be glad you have it when you’re trying to exhaust a lot of 
old stocked items and you want to plan meals around what is already in there, or when 
you’re working out a shopping list and are trying to remember what you have and what 
you’ve used up! 

 Buy commonly used items in bulk.  In most cases (watch pricing to be sure) this will be 
cheaper.  We buy meat once a year, and buy it in bulk.  If we find meat at a good price, 
we buy it and freeze it because chances are good, we can find someone in need who 
can use the meat and it won’t go to waste.  Other items like unbleached all purpose 
flour, unbleached bread flour are best bought in bulk.  Whole wheat flour can go rancid 
quickly when kept out on the shelves, so it is best stored in the freezer.  If you can find 
wheat berries (look at health food stores), consider buying those in bulk and grinding 
them down into flour as you need it, if you have a grain mill.  Milk, when found on sale, 
can be great to stock up on but you’ll need freezer space for that.  You can even stock 
up and freeze eggs, but you’ll need to scramble them first and add a bit of water with 
each egg.  They can then be thawed and used in recipes or cooked into scrambled 
eggs.  You can also separate yolks and whites and freeze them separately. 

  If you find you aren’t using something up as quickly as you thought you might, offer it to 
someone else who can use it before it goes bad.  This is one reason keeping track of 
what you buy when is helpful—free up some extra space that can be used for something 
you will use in time. 

What can be made from scratch? 

 Really, the question should be asked “what can’t you make from scratch?” 

I’d venture a guess that nearly everything you buy in a store can be made at home.  
Some things might require more effort than others like making oils and vinegar.  But most 
everything you buy, with the exception of things like sugar and exotic spices/produce, and in 
most cases meat (unless you raise it yourself, of course) can be made from scratch.  

When I first began my quest of finding out just how low my grocery bill could go and 
discovering what I really can make from scratch, I first evaluated my grocery list.  What was on 
my grocery list that I could make?   Then I started with just a few things at a time.  

 Here are just a few of the things you can make at home: 

 Pasta 
 Sauces (alfredo, 

pizza, spaghetti, white 
sauce) 

 Breadcrumbs 
 Cheese 
 Sour Cream 
 Cream  Cheese 

 Buttermilk 
 Gravies 
 Seasonings for tacos, 

beef stew, sloppy 



 Stocks and Broths 
 Cooking Soups & 

Eating Soups 
 Breading for meat and 

fish 
 Granola 
 Granola Bars 
 Candy Bars 
 Candy 
 Cereal 
 Whipped Cream 
 Juice 
 Croutons 
 Dressings, 

vinegarettes 
 Condiments 
 Taco shells 
 Flour Tortillas 
 Pancakes, Waffles 
 Corn bread 
 Pudding 
 Teas 
 Flavored drinks 
 Powdered Sugar 
 Baking Powder 
 Self-Rising Flour 
 Jerky 
 Dips 
 Hashbrowns 
 Tomato Paste 
 Baked Beans 
 Cheese or Peanut 

Butter and Crackers 
 Gelatin Snacks 

(“Jello”) 
 Eggrolls 
 Turnovers 
 Poptarts  
 Pizza Rolls & 

Hotpockets 

 Yogurt (Plain & 
flavored) 

 Cakes 
 Cupcakes 
 Frosting/Icing 
 Brownies 
 Cookies 
 Powdered Bouillon 
 Baby Food 
 Extracts 
 Ice Cream 
 Sausage 
 Hot Dogs 
 Meringues 
 Rolls, Buns, Hotdog & 

Hamburger buns 
 Sub loaves/baguettes 
 Jams 
 Jellies 
 French fries 
 Mashed potatoes 
 Canoli filing 
 Wine 
 Butter 
 Rice-A-

Roni/Hamburger 
Helper Type Meals 

 Convenience Meals 
 “Copycat” recipes 

from your favorite 
restaurant or fast 
food. 

 Cheesecake 
 Popsicles 
 Peanut Butter 
 Salads 
 Fruit Leather (Fruit roll 

ups) 
 Stuffed Chicken 

Breasts 

joes, etc. 
 Baking mix 
 Bread of all sorts 
 Pie Crust 
 Pies 
 Pizza Crust 
 Pizzas, Calzones 
 Marshmallows (and 

Peeps!) 
 Won Tons 
 Ravioli of all kinds 
 Crepes 
 Empanadas 
 Muffins 
 Biscuits 
 Dumplings 
 Ganache 
 Donuts 
 Bagels 
 Pita Bread 
 English muffins 
 Popcorn 
 Syrup 
 Hot Cocoa Mix 
 Chocolate Syrup 
 Crackers 
 Chips 
 Graham Crackers 
 BBQ Sauce 
 Marinades 
 Stuffing 
 Flavored Rice & 

Pastas 
 Chicken & Beef Pot 

Pies 
 Applesauce 

 

If you have access to a lot of the same produce and a canner (waterbath or pressure canner, 
depending on what you’ll be putting up)you might consider canning some products for the 
pantry.  You can preserve meat, seafood, soups, stocks, chili, relish, pie fillings, fruit, 
vegetables, and more by way of canning.  And if you’re looking for a way to cook from scratch 
as frugally as possible, this is the way to go for off-season vegetable needs in your meals.  The 



whole set up will not pay for its self until likely 1-3 years after the initial purchase depending on 
how much you can, but it is certainly something that will save you money over the coming years, 
and allow you to put up foods for the pantry with less salt, less sugar, and more personalized 
tastes.  

Want more? 
Got the bug?  Me too!  That’s why I created a monthly newsletter called From Scratch.  Each 
month it covers how-to’s on how to many food items, including articles on HOW to cook and 
how to use appliances like crockpots, how to cook wild game, and so on.  In addition to its focus 
on cooking, you’ll also learn how to make and do things from scratch around the home and in 
the garden, along with how to make useful crafts for your home, how to garden, preserve food, 
animal husbandry, frugal living and homemaking.  There is even a column for educating our 
children at home, whether you are supplementing an out of home school experience or 
homeschooling.  

From Scratch has already (as of April 2009) covered recipes, detailed how-to’s and more on 
topics like: roasting a turkey, baking a ham, stocking your kitchen, how to stock a pantry, 
making stocks, making a master cookbook, how to cook in bulk and for your freezer, how to use 
your crockpot, how to make yogurt, food science, cooking with beans, how to store a variety of 
foods, interesting foods that can be frozen (that you might not consider), frugal grocery 
shopping, couponing, how to bake bread, how to use and work with chocolate, making jerky, 
making mixes, how to make pasta, what to do with kitchen grease, making marshmallow treats, 
and lots and lots of recipes. 

And that’s just the cooking!  Nevermind monthly columns like:  Homemaking 101, Animal 
Husbandry, Educating Our Children, In The Garden, Food Preservation, Make It Yourself, 
Useful Household Crafts, Frugal Living, Around The Home, Featured Homemade Meal, What 
You WON’T Be Eating (when you cook from scratch), and regular specials. 

Download a free issue or subscribe at www.motherhoodnaturally.com/FromScratch.  You may 
also order back issues there, or at www.motherhoodnaturally.com/store (instant downloads 
upon payment) 

Additional Resources By Sarah: 

Homesteading In The City Blog: http://homesteadinginthecity.wordpress.com 

Scratch Cooking: http://www.motherhoodnaturally.com/scratchcooking  

Homesteading Resources: http://www.motherhoodnaturally.com/homestead  

Motherhood Naturally Publications: http://www.motherhoodnaturally.com/store  



Look for cooking related and homesteading type classes serving SE MI/NW OH in summer/fall 
of 2009 and new publications from Motherhood Naturally Publications based on cooking and 
self sufficiency by the end of 2009/spring of 2010. 

Contact Sarah Kostyu: sarah@motherhoodnaturally.com  


