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8th Grade Honors English - Period 2  
 

A Collection of Procedural Texts:  

How to Survive on an Island 
 

 

8th Grade Honors English students created procedural texts to assist someone living in 

colonial conditions.  After learning about how plate tectonics affect the earth’s crust, students 

related how a natural disaster would result in conditions similar to colonial times as is the 

setting in our class novel The Swiss Family Robinson.  Students selected items found in the 

book to assist an island survivalist if he/she suffered a natural disaster and were forced to live in 

colonial times.  This is their guide.   

“Colonial Survival” 
 



	  

Procedure: 

•  Remove the puff  pastry from the freezer around 
45 minutes before using. 

• Preheat the oven to 375 degrees F. 

• Line baking sheet with parchment paper. 

• Mix the cream cheese, powdered sugar, extract,  
lime zest, and mixi until all the mixtures come 
together, and it is smooth. 

• Roll out the puff  pastry, and cut them into six 
pieces. 

• Divide the guava paste into 12 pieces. 

• Place the guava paste into the center of  each 
pastry. 

Did you know? 
Guavas don't start to 
produce fruit until 2 

through 8 years after 
they are planted. 

How To Make A Guava Pastry 
Citlali Benavides  

“So whether you eat or drink or whatever you do, do it all for the glory of  God." 1 Corinthians 10:31 

Ingredients: 
• 2 sheets puff pastry 
• 14 ounce guava paste 
• 14 ounce cream cheese 
• 2 teaspoon vanilla extract  
• 3 tablespoons powdered sugar 
• 2 beaten eggs to glaze and seal 

The Swiss Family Robinson portrays how a family gets 
stranded on a deserted island, and finds ways to live by 

hunting and growing their own food.

https://dailyverses.net/1-corinthians/10/31
https://dailyverses.net/1-corinthians/10/31


How to Make a Fire
By Elijah Camacho 

His message becomes like a fire, locked up inside of me, 
burning in my heart and soul. 


Jeremiah 20:9

Fun Fact: 


Flames can be different 
colors depending on what 

substance is burning!

Ingredients: 

Wood 


Oil

Lighter (if available)


Rock 

Procedure: 
1. Gather wood into a pile.  
2. Pour oil onto the pile of wood.  
3. Use a lighter, if available, to 

light the wood.  
4. If you have no lighter, then 

strike a rock against one piece of 
wood until it starts burning.  

5. When the piece of wood starts 
burning, quickly throw it into 

the pile of wood with the oil on 
it.  

6. Check on the fire and keep 
putting in new wood and pour oil. 

Making a fire is important and helpful when 
stranded. Making a fire can keep you warm and can 
be used as a signal to alert others of your location. It 
relates to The Swiss Family Robinson because being 
able to make a fire is a survival skill that the 
Robinson family can use anytime and anywhere. The 
Robinson family could make a fire and use it to be 
warm and as a source of light. The dangers of fire 
include getting burned, and knowing how to 
prevent it from spreading. 



Directions 
1. Preheat the oven 
to 350 degrees. 

2. Mix with a whisk 
the butter and sugar for about 3 minutes until light and 
fluffy. 

3. Mix while adding one egg at a time to the butter 
mixture, then incorporate the vanilla and almond extract 
and mix well. 

4. In a separate bowl, slowly combine baking soda, salt, 
and flour together. Add the dry mixture to the wet 
mixture. While mixing add buttermilk slowly, then fold in 
shredded coconut. 

5.Pour batter into 2 greased 8” pans. Bake for about 50 
minutes or until the tops are golden brown. Then, let the 
cakes cool before frosting. 

6. To make frosting, mix cream cheese, 
butter, and coconut milk until fluffy. 
Then, slowly add powdered sugar. 

7. Frost cake sprinkle with coconut 
and enjoy! 

INGREDIENTS 
Cake 

• 1 cup softened butter 

• 2 1/2 cups all-purpose flour 

• 2 cups sugar 

• 5 large eggs 

• 1 tsp. vanilla extract 

• 1 tsp. almond extract 

• 1 tsp. baking soda 

• 1 tsp. salt 

• 1 cup buttermilk 

• 1/2 cup sweetened shredded coconut 

Frosting 

• 8 oz. softened package cream cheese 

• 1/2 cup softened butter  

• 3 tbsp. coconut milk 

• 3 cups powdered sugar 

• 1 1/2 sweetened shredded coconut

FUN FACT 
Coconut water can 

be used as a 
temporary plasma 

replacement in 
humans.

Making Coco-loco Cake 
By Kendall Clauss  

For we brought nothing into the world, just as we shall not be able to 
take anything out of it. If we have food and clothing, we shall be 

content with that. - Timothy 6:7-8 

  The Swiss Family Robinson, a book written by Johann 
David Wyss, describes the Robinson family stranded on 
an island. On the island, the first food item they found 
was a coconut, which they delightfully ate. A coconut 
cake is a way of enjoying coconut in a different way.



How to Make a Piña Colada 
Daniela Gaither 


“For he satisfies the thirsty and fills the hungry with good things.” Psalm 107:9 
 

The Swiss Family Robinson is a novel written by 
David Wyss. It tells us the story of a colonial family 
who settled on a stranded island. The family finds 
many wonderful resources like pineapples, coconut, 
ice, and much much more. This recipe would be a 
treat that the family would enjoy having on the island.  

Ingredients  

1.   4 ounces of coconut cream 
 
2.   4 ounces of pineapple juice 

3.   2 cups of ice 

4.   Pineapple for garnish 

Method 
1. Put the cream of coconut, ice, and 
pineapple juice in a blender.  

2. Blend until the ice is crushed.  

3. Pour into glasses or cups.  

4. Garnish with pineapple slice.  

5. Enjoy a taste of the island.  

Coconuts were used in WWI as gas 
masks. 



GUAVA TEA
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Directions :  
1) Boil one cup of hot water and place 

3-5 guava leaves in the cup for 15 
minutes. 

2)  Juice one guava and add the pulp 
to your cup of water.  

3) Add one teaspoon of honey and/or 
one teaspoon of sugar.  

4) Add a sprinkle of black pepper.  
5) Remove the leaves and drink!

Ingredients 

“He is like a tree 
planted near streams of water, 
that yields its fruit in season; 
Its leaves never wither; 
whatever he does prospers.” 
Psalms 1:3 

The Swiss Family Robinson is a book about a stranded 
family who needs to find ways to survive. They use 
everything from animals to plants to support their 
necessities. Guava is one of the many fruits they find and 
use.

Fun Fact!
Guava has so many health benefits for your hair, skin, and heart. Guava 
soothes colds, lowers cholesterol, and boosts immunity.

By Julianna Galindo



Materials Needed 
Bow 
A strong, curved stick; and any type of rope, thread 
or string  

Arrows  
Straight sticks, sharp rocks that could be used as 
arrowheads, and feathers 

“Behold, I will send for many fishers, says the Lord, and they shall fish them; and after will 
I send for many hunters, and they shall hunt them from every mountain, and from every 

hill, and out of the holes of the rocks.” 
—Jeremiah 16:16 

How to Make a Bow and Arrow 

Noah Garcia

Did You Know? 

The first known use of bows and arrows in 
combat was in 2340 BC by the Babylonians. 

Procedures 

Making the Bow 
Step 1) Collect the materials listed above. 

Step 2) Lay out your materials. 

Step 3) Tie your string to both ends of your curved stick. 

Step 4) Test out your bow by pulling the string back to make 
sure it won't break. 
(If your string does break then re-tie the string and make the 
knot as tight as possible) 

Making the Arrows 
Step 1) Lay out your straight sticks and arrowheads. 

Step 2) Place the dull end of your arrowhead on either end of 
your straight stick.  

Step 3) Tie the dull end of your arrowhead to the stick tightly. 

Step 4) Place three feathers on the opposite end of your arrow. 

Step 5) Tie the feathers to the bottom of your arrow. 

Step 6) Test your arrow using your bow.

Relation to The Swiss Family Robinson 

In The Swiss Family Robinson, Father wanted his boys 

to stay in shape, both mentally and physically, while on 

the island. Father wants the boys to be strong enough to 

survive, do work, and stay in shape. The boys would 

stay in shape by wrestling, climbing, running, and using 

archery. The boys would not hunt using archery, but 

they would shoot at targets. This relates because the 

Robinsons practice archery, and they possibly could 

have used this procedure to make a bow. 



🔥 How to Build a Fire 🔥

Isabella Perez 

Procedure:


1. Gather tinder materials to enhance your 
fire. 

These materials include dry paper, bark, or 
wood.


2. Create kindling.

Lay wood in a pyramid format. 


3. Create flame.

Grab two dry sticks and rub together to 
create a friction.


4. Put the flame to the wood.

While adding tuner materials, add the flame 
to the wood to create a fire. 


Isaac spoke to Abraham his father and said, "My father!" And he said, "Here I am, 
my son." And he said, "Behold, the fire and the wood, but where is the lamb for 
the burnt offering?" —Genesis 22:7

Ingredients: 


~dry enhancements 

(Bark, wood, paper, rocks) 


~Two dry sticks 


In the book, The Swiss Family Robinson, the Robinson 
family remains stranded on an island. They must revert to 
colonial ways in order to survive. The knowledge of how 
to build a fire without matches can save lives when 
stranded. When the family first arrived, they didn't have 
shelter; therefore, they must build a fire to keep 
themselves warm. Minimal materials are necessary to 
build a fire. The handmade fire will give the family warmth 
all through the night. 

Did you know?  

🔥 Fire is a chemical reaction that releases 
light and heat.  

🔥 Different types of fuel include coal, oil, 
and wood.  

🔥 Fires can be stopped in 3 different ways. 



You will need a helmet 
for safety reasons, 
tobacco, and rope. 
If you were stranded on an island with 
animal inhabitation, then you could 
use these animals at your will. You 
could tame them to give you a ride, 
carry heavy things, help you hunt for 
food, or to protect you. 

Taming a Horse or Donkey to Ride or 
Carry Heavy Things 

1. Take a rope and loop it like a lasso to 
catch the horse.  

2. Leave it tied to a post or tree 
for three days.  

3. Get on the horse and bite its ear. 
This will shock the horse and 
subdue its instincts. 

Taming a Bird of Prey to Hunt 

1. Cover the bird’s eyes and tie its feet to a post for 
two days.  

2. Uncover the birds eyes. 

3. Smoke tobacco while wafting 
the smoke toward the bird.  

4. Place meat on the back of a 
domesticated animal or a 
tree trunk to train it to hunt 
small prey.  

5. When the bird goes for the meat and is eating it, 
whistle or make a loud noise while holding 
more meat in your hand. This will train the bird 
to come back to you after a hunt.  

6. Keep rewarding the bird with small game or 
else it may not come back.  

PROVERBS 12:10 
“A righteous man has 
regard for the life of 
his animal, but even 

the compassion of the 
wicked is cruel.”

FUN FACT 
In some places around 

the world, people 
tame lions for no 

useful reason; they 
simply use them as 

household cats. SWISS FAMILY 
In The Swiss Family 

Robinson, the Robinson 
family have many pets: 
a monkey, a buffalo, an 
ostrich, and an eagle. 

They use their beasts of 
burden, a donkey and a 
buffalo, to carry heavy 
items for them across 
long distances. They 

use their eagle to hunt 
small birds to eat. They 

also use their pet 
monkey to climb trees 
to bring down fruits.
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Taming Wild Animals 
 By Afren Rajendra
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In the book The Swiss Family Robinson by Johann 
David Wyss, a family finds themselves stranded on an 
island. The family is trying to survive, but only have 
the resources on the island. While they are finding a 
couple items, they get a hold of  apples. The family 
decides to make a sweet apple pie! 

DIRECTIONS 

•Start with preheating the oven to 425 degrees Fahrenheit. 

•Next melt the butter in a saucepan while stirring in the 
sugars, salt, cinnamon, and water. Mix while boiling until it 
becomes a syrup mixture. 

• Then unroll the pie crust, pressing it into a 9-inch pie dish. 
Place all your apples onto the first layer of  crust, and feel 
free to drizzle some of  the mixture on top of  the apples. 
Add the next layer of  crust, you are able to criss-cross the 
strips if  you'd like.  

• Lastly, drizzle your syrup mixture over your last layer. Place 
in the oven for 35-40 minutes and reduce the heat to 350 
degrees Fahrenheit. Allow to cool, and enjoy your tasty-
crisp apple pie!

DID YOU KNOW? 
Apples can range in size 
from as small as a cherry 
to as big as a grapefruit. 

Making Apple Pie 
Vannessa Rios-Cruz

“For I was hungry and you gave me something to eat, I was thirsty and you gave me something to 
drink, I was a stranger and you invited me in.”  

Matthew 25:35 

INGREDIENTS  
6 tablespoons of  butter  

1/4 c of  white sugar 

 1/2 c of  brown sugar 

1 pinch of  salt  

1/4 teaspoon of  cinnamon 

1/4 cup of  water 

15 oz double crust package 

4 sliced red apples 



- Dry stick of wood


- Dry board of wood


- Dry grass and leaves to 
make tinder


- Dry bark of wood

HOW TO BUILD A FIRE WITH MATERIALS 
FROM YOUR BACKYARD 

Joseph Spicer

Materials Needed

The Swiss Family Robinson is a novel written 
by Jonathan David Wyss that tells a story 

about a family who shipwrecked on an island. 
Due to the lack of resources, they must make 
the most of what they have from the boat and 
on the island. They also need a source of light 

and heat, so what they do to obtain this is 
start a fire from dry wood.

The angel of the LORD appeared to 
him in a blazing fire from the midst of 
a bush; and he looked, and behold, 
the bush was burning with fire, yet 
the bush was not consumed. 

-Exodus 3:2

Did You Know?

No one knows who invented the fire 

hydrant because its patent was 
destroyed in a fire.

Directions:


Step 1- Build a tinder nest by collecting your dry 
leaves and grass and piling them up.


Step 2- Make a notch into your board of wood so 
you can fit the stick in the little indention.


Step 3- Place the bark under the notch you just 
made.


Step 4- Start spinning stick until flame ignites.


Step 5- Start a fire with the ember you have just 
created.


Step 6- Enjoy the warmth and light of a fire you 
have just made!!




HOW TO MAKE CRISP APPLE FRIES 
Martina Tanjuatco  

Directions  
1. Heat about 1 inch of oil in a deep frying pot over medium high heat. 
2. Slice apples into pieces about the shape and size of french fries. Keep the apple pieces 
about the same size so that they cook evenly. Toss the apple pieces in cornstarch until well 
coated. 
3. In a separate bowl, combine cinnamon and sugar, then set aside. 
4. In small batches, fry the apples for 2-3 minutes until very lightly golden. Remove from oil 
with a spoon and drain apple fries on several paper towels. Sprinkle liberally with cinnamon 
sugar mixture after they have drained for a minute or two. 
5. Keep frying in small batches until all apples are cooked. Serve immediately. 

FUN 
FACT 

Apple trees 
take four to 
five years to 

produce 
their first 

fruit.

Then Jesus declared, “I am the bread of life. 
Whoever comes to me will never go hungry, 

and whoever believes in me will never be 
thirsty.” 

—John 6:35

• 4 Granny Smith Apples 
• 1/2 cup cornstarch 
• 1/2 cup sugar 
• 1/8 cup cinnamon 
• frying oil 
• whipped cream of choice

Ingredients

The Swiss Family Robinson depicts a 
family who use their knowledge to 
survive on an island. Because the 
family is stranded, they find and plant 
many important items that help them 
survive. The Robinson family planted 
an apple tree. Apple fries are sliced 
apples coated with cinnamon and 
topped with whipped cream for the 
perfect treat. It is the sublime antidote 
for a tedious day of work.



How to Aquire Cinnamon 
Brandon Zamora

Joshua said to them, "Do 
not be afraid; do not be 

discouraged. Be strong and 
courageous. This is what 

the Lord will do to enemies 
you will fight."  
Joshua 10:25

In The Swiss Family Robinson, 
a book written by Johann 

David Wyss, the family 
happens to stumble upon 

numerous tools for future use, 
if needed. Many of these items 
they find help them when they 
desire it; cinnamon happened 
to be one of those ingredients 

they found. 

Directions:  
1) Find a cinnamon tree. 

2) Start to cut the cinnamon tree around the stump with an axe to 
get rid of any bacteria contaminating the bark. 

3) Bark called shoots hold the cinnamon; proceed to strip this bark 
with a knife. 

4) Leave the remaining quills to dry out in the sun. 
5) Once dried, cut this quill into the form of a stick. 

6) Once in the form of a stick, approprietly cut it so it is small 
enough to crush. 

7) After it is crushed, place it in a container, and consume it 
whenever you would like! 

Materials: 

1) An axe 

2) A Knife 

3) A small container

Did You Know?  

Cinnamon also has many alternative 
benefits, it is used for beauty products and 

in household products.


