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8th Grade Honors English - Period 7  
 

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” 
 



How to Start a Fire

In the book, The Swiss Family Robinson by John Davis 
Wyss, a family of colonists is left stranded on an island 
in the middle of the ocean. They have no crew, no 
source of power, and at first no hope of survival. All 
they have are the resources around them and whatever 
has been spared by the storm from their ship. One of 
the first things the family does acquire is something to 
eat, a source of light, and a source of heat. How did 
they do that you might ask. What can provide all three 
of those things that are critical to survival? A fire is the 
only answer. If you're ever in trouble, without light or 
heat, or maybe you just want to make a fire, then this  
guide will help you acquire this wonderful skill.

Materials needed:  
• Some tinder such as leaves or 

small pieces of brush  
• A few large sticks 
• Tree bark  
• A small piece of wood

Instructions  
Step one: Gather your brush, bark, and tinder and put it 
together in a small clump. After you are done, it should look 
like a bird’s nest. This nest will be used to fuel the flame you will 
produce. 

Step two: Make your fire board. Take your piece of wood and 
create a small depression in the middle. The depression should 
be large enough to fit the bottom of your large stick in it.  

Step three: Place your tinder, bark, and any other flammable 
objects near and around the depression.  

Step four: Start rubbing! Rub your stick as fast as you can  
against the other one which is in the depression. As you 
increase speed, the friction causes a fire to start.  

Step five: Use your fire and be careful! Do not touch the fire 
and do not leave it running overnight. Leaving it unattended 
can result in wildfires and not using caution can result in harsh 
burns. Just be careful and you should be fine! 

“God will bring you through the fire.” - Psalms 66:12 

FUN FACT 
Walt Disney World is the largest 

consumer of fireworks in the 
United States. The park also 
launches the fireworks with 
compressed air instead of 

gunpowder to reduce fumes 
and gain better height and 

timing!  

Greta Atilano



DeMarco Avila


“Enlarge the place of your tent, stretch your tent curtains wide, do not hold back; 
lengthen your cords, strengthen your stakes.” - Isaiah 54:2


How to Make A Tent


The Swiss Family Robinson is a book about how a 
colonial family gets stranded on an island, and has to 
use the items they are given to survive and hunt. One of 
the many things they have trouble with in the beginning 
is deciding on a home. The Robinsons lived in a tent at 
the beginning of the story and were knowledgable about 
how to set it up. Not all of us would be ready if any 
situation like this came, so here is a quick guide to 
setting up a tent. 

NEEDED MATERIALS: 
-hammer

-tent tarp


-4-5 nails/stakes

-metal rod/pole


-rope

-large rocks

-furniture 

Did You Know?


In Astana, Kazakhstan, 
you can find the largest 
tent in the world. This 

enormous tent was open 
to the public on July 5, 

2010. 

Directions: 
1. Locate a good place for your temporary home. 

2. Check that your ground is damp enough to stick your 
stakes in. 

3. Stick the metal poles into a square shape in the ground. 

4. Place the tarp on the metal poles, make sure it is tightly 
surrounding the poles. 

5. Hammer the hanging ends of the tarp into the ground 
with your stakes.  

6. Place the rocks around and on top of the stakes to 
secure their place. 

7. Move any furniture you have into your new home. 



How to Make Pizza
“The one who eats everything must not treat with contempt the one who does not, 

and the one who does not eat everything must not judge the one who does, for God 

has accepted them.”


Romans 14:3

In the 1800s, most Italians thought 
of pizza as a peasant meal.

INGREDIENTS


• Cheese

• Pepperoni

• Sauce

• Water

• Salt

• Flour

INSTRUCTIONS


1. Preheat oven to 400 F.

2. Mix flour, salt, and water for 

the dough. Once done lay it 
out and knead it for around 5 
minutes.


3. Add as much sauce as you 
want.


4. Add as much cheese as you 
want.


5. As as much pepperoni as you 
want.


6. Put into oven for around 7-10 
minutes.

The Swiss Family Robinson is 
a book about a family 
stranded on an island with 
nothing but things in colonial 
times. Among these things 
they gathered were 
ingredients to make a pizza.

Landon Cash



How to Cook a Fish in a Calabash 

By Rose Costello

The Swiss Family Robinson, a book written by 
Johann David Wyss, talks about a family who is 
stranded on a island and must find different ways to 
survive. They find many different animals and plants. 
They find both fish and a calabash tree. They use the 
resources around them to create a place suitable for 
living. These are the steps for cooking a delicious fish 
for the family.

“In the day when I cried out, You answered me, and made me bold with strength in my soul.” 
-Psalm 138:3

Ingredients: 


-Calabash 

-Coal

-Fish

-Water

-Fire


Directions: 


1) Boil water over an open flame. 

2) Fill your calabash with the 

boiled water and coal.

3) Place your choice of fish into 

the water.

4) Wait 15 minutes or until your 

fish is completely cooked.

5) Remove your fish from the 

calabash. *Remember, the 
water is hot so be careful.


6) Let your fish cool.

7)   Enjoy!

FUN FACT: A group of herrings is 
actually called a “shoal of 
herrings!”



How to Make Baked Potatoes
Maya Crane

“These hard times are small potatoes compared to the coming good times, the lavish 
celebration prepared for us.”

2 Corinthians 4:17

Ingredients:

• 1 potato

• 1 hand full of cheese

• 1 tablespoon of butter

• 2 pinches of salt

• 1 pinch of pepper

In The Swiss Family Robinson, the Robinson 
family finds a field filled with potatoes. This is 
extremely helpful for the family of six because 
they now have a reliable source of food. Of 
course, potatoes on their own taste pretty 
bland, so this recipe should help you make 
delicious baked potatoes so you can have a 
delicious, easy meal.

Instructions:


1.) Wash the potato.

2.) Start fire.


3.) Wrap potato in tin foil.

4.) Place potato at edge of fire.

5.) Wait 10-15 minutes.

6.) Take potato out of fire. Let cool.

7.) Unwrap potato.


8.) Carefully cut potato halfway through.

9.) Add salt and pepper.

10.) Add butter and cheese.

11.) Add any other desired toppings.

12.) Enjoy!


The word potato 
comes from the 

Spanish word patata.



                                            

How to Make Candles 

Did You Know….


The world’s largest candle is called “The 
Peace Candle of the World” and is 

located in Scappoose, Oregon. This 
candle is 50-feet-tall and is 18 feet in 

diameter.  

What You'll Need: 
 

- Animal fat

- Berries or favorite scent

- Wick

- Wax

- Pan (for melting wax) 

Hannah Cullum 

Directions: 

1. Heat stove top on high and place wax in pan 
until melted. 


2. Add scented berries to the mixture and stir. 


3. Gradually add pieces of animal fat to the wax 
mixture (optional). 


4. Cut a wick approximately 12” long. 


5. Dip the wick into the wax mixture and remove, 
letting it cook for 5 minutes. 


6. Repeat process until candle is to desired size. 


7. Leave approximately 2” of wick at the top of 
the candle. 


8. Leave candle to dry for 24 hours. 


9. Light your candle and enjoy. 


The Swiss Family Robinson, by Johann David Wyss, is a book where a family of colonists 
are the only survivors from a shipwreck. This family survives on an island and uses natural 
resources to survive. One item they found was berries that could produce wax for candles. 
They used these berries and sweet scented berries to make their candles. Now that they 
have produced candles, they can not only work during the day, but also at night. Making 
these candles have truly impacted the Robinson family. Candles were a great resource.

“The people living in darkness have seen a great light; on 
those living in the land of the shadow of death a lighthearted 
dawned.” -Matthew 4:16



Fun Fact:  
The bigger the bait, the bigger 

fish you get. 

In the book The Swiss Family Robinson, the family is 
stranded on an island with only resources from nature and 
some from the shipwreck. The family finds a shoal of 
herrings close to the shore. In order to eat the fish, they need 
to know how to catch the fish. They learned how to fish so 
they can survive on the island. 

Supplies 

Fishing Rod and Reel 
Bait or Lures 
Hooks  
Line 
Bobber 
Weights 

How to Fish

Instructions 

1) Take safety precautions, like don't fall overboard or let 
an adult use the knives to cut your line. 

2) Depending on what you want to catch, cut the length 
of line that you need. 

3) Tie the hook to the end of the line. 

4) Bait your hook with live bait or a lure. 

5) Cast your line out and wait patiently. 

6) Once you get a bite, don't pull immediately. Fight the 
fish until you get it to your boat. 

7) Pull the fish in by net or by hand.

Cian Garza

"So the LORD commanded us to observe all these statutes, to fear the LORD our God 
for our good always and for our survival, as it is today.”  

- Deuteronomy 6:24



How to Make Panna Cotta with a Cherry Drizzle 
Danny Garza  

Ingredients: 

Panna Cotta: 
1/3 cup milk 
1envelope unflavored gelatin 
2 1/2 cups heavy cream 
Substitute: 3/4 cup milk 

       1/4 cup butter, melted 
1/2 cup sugar 
1 1/2 teaspoon vanilla extract 

Cherry Drizzle: 
12 ounces fresh cherries, pitted and   
halved 
1/4 cup brandy 
3 tablespoons sugar 
3 tablespoons lemon juice  
1 pinch of salt 
1 1/2 cups corn starch 
1 teaspoon vanilla extract 

You will need: 
A bowl 
A saucepan 
A refrigerator (use a bowl and put bowl   
   into the cold ocean) 
6 ramekins

Johann David Wyss’ The Swiss Family 
Robinson personifies everyone's worst 
nightmare at sea, crashing and being left on a 
deserted island. The Robinsons realize that if 
they cannot find a stable source of food, then 
all of them will starve and die on the island. 
To counter this tragedy, the family plants a 
cherry tree, raises cows, makes butter, and 
finds different ingredients (besides unflavored 
gelatin) to make a Panna Cotta with a Cherry 
Drizzle. This delicious treat rewards a very 
difficult and laborious day.

Directions for Panna Cotta: 

1. Dissolve gelatin into milk in the bowl. 
2. In a saucepan, mix the heavy cream and sugar. 
3. Bring heavy cream-sugar mixture to a full boil. 
4. Pour the milk-gelatin mix into the pan. 
5. Stir until everything is dissolved. 
6. Heat for one minute and stir often. 
7. Remove from fire and add vanilla extract. 
8. Pour the mixture into the ramekins. 
9. Cool ramekins to room temperature. 
10. Refrigerate for at least four hours. 

Directions for Cherry Drizzle: 

1. In a saucepan, mix brandy, sugar, lemon juice, and 
salt. Stir in cherries. 

2. Heat until it boils, stir occasionally. 
3. Lower the heat to a simmer for five minutes. 
4. In a bowl, dissolve cornstarch in one teaspoon of 

water. 
5. Add into the cherry sauce and heat until the sauce is 

the desired thickness. 
6. Cool to room temperature. If the sauce thickens too 

much, then add in a tablespoon of water.

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

Fun Fact:

Heavy cream contains 35 to 40 

percent butter fat.



 

The Swiss Family Robinson, is a book about a family who 
gets lost at sea and stranded on an island. This family uses items 
found on the island to survive. The Robinsons are human 
creatures and will obviously need clean water to survive. Using a 
pot and a fire, you will be able to survive on an island too! 

Directions: 

• You will need to create a fire that is not very big. 

• Put your pot over the fire and let the pot begin to become 
hot. 

• Bring your salt water close to the pot over the fire, begin to 
pour the water slowly into the pan. 

• Let the water sit for 25-30 minutes. 

• Finally as the water beings to condensate, let it fully finish 
and then pull off  and let it sit and cool. 

• Then you finally have clean, purified water. 

Purifying Water 
Devin Henry 

Materials:  
1. A fire or some source of  

heat 

2. Salt water 

3. A pot or pan

Did You Know? 

Less than 1% of  the water supply on Earth 
can be used as drinking water.

“But whoever drinks of the water 
that I will give him will never be 
thirsty again. The water that I will 
give him will become in him a spring 
of water welling up to eternal life.” 
John 4:14



 How to Make a House on an Island 
Faustin Leonard 


The Swiss Family Robinson, a book written by Johann 
David Wyss, portrays a family stranded on an island; 
they must survive with only the resources that they 
have. One of their first concerns is shelter, and they 
solve it by building a colonial type house. With this 

information, you can be well on your way to handle a 
situation like this.

Materials 

For in the day of trouble he will keep me safe in his dwelling; he will hide me in the shelter of 
his sacred tent and set me high upon a rock. 


Psalm 27:5

- Planks of wood 

- Mud or clay 

- Nails

- Hammer

- Door (from wood)

- Shovel

- Pickaxe

- Axe

Instructions

Before starting to build, have a design for the 
foundation, the structure, and the roof of the house. 

Building a house can be done in many different ways, 
as long as there is a foundation, structure, and a roof 

to the house. Extras like stairs are not essential to 
build a survival house.


Lay out a strong foundation by placing columns of 
wood deep inside the ground.


Use wooden logs to build the main structure of your 
house. They can be patched together with clay or 

mud.


Cover the top of the house with wooden planks in the 
shape of a triangle. Cover gaps with mud or clay.


Leave apertures for light and air flow. 


FUN FACT

Did you know that many 
people paint their doors 

RED?


This is meant to 
symbolize “welcome” in 
many parts of the world.



	 	 Hally López  

“The unfolding of your words gives light, it gives understanding to the simple.” 
Psalm 119:130 

How to Make Candles

Did You Know? 
Candles will burn 

longer and drip less if 
placed in the freezer a 

few hours before 
using.

Ingredients 
Myrica Cerifera 
Cloth  

Wick

Directions  
1. Pick off Myrica Cerifera berries and 

placed in a large bowl over fire. 
2. Repeat step 1 until completely melted. 
3. Dip wick in wax until desired thickness.  
4. Hang them on string upside down until 

dry. 
5. Once dried, use as candles to illuminate 

a room.

The Swiss Family Robinson, by Johann David 
Wyss, is a novel about a family stranded on 
an island. They look for resources to 
enhance their way of life. The family finds 
Myrica Cerifera berries, which are like wax, 
to make candles. The candles helped 
illuminate their tree house, Falconhurst.



Fishing 
Cinco Medina 

“Come, follow me," Jesus said, "and I will send you 
out to fish for people." Matthew 4:19

The Swiss Family Robinson is a 
book about a family surviving on a 
stranded island. Because they are 
stranded, they have to be able to 

find resources and food. They must 
be able to know how to fish. 

Materials you will need: 
A good amount of bait  
An ice chest to keep the bait 
fresh 
A fishing rod 
A body of water 

Directions:

1) Put your bait on your fishing rod, 
but be careful because the point is 

sharp.

2)Then to cast out your rod, you have 

to flip the half circle so the string is 
loose and then hold the string. Pull 

back and let go of the string and then 
when the bait lands in the water, flip 

the circle back.

3)Then after that, it is a waiting game; 

so you have to wait.

4)Once you get a bite, then pull and 

start reeling in your fish.

Fun Fact: 

The oldest known fish is the 
Australian lungfish. In 2003, 

it was 65 and still alive!



1. Hang the animal upside down from a tree, attaching it by the hind leg tendons.

2. Slice the animal from the tail to chest cavity and remove internal organs.

3. Cut an incision at the ankles, removing the hide from the legs.

4. Strip skin from the legs to the chest cavity.

5. Repeat steps three and four, substituting the ankles for wrists.

6. Remove the head and continue to strip the hide for best wear.

7. Scrape excess fat from skin using knife or sharp utensil.

8. Stretch the skin, applying salt to eliminate rot and excess flesh, and allow it to dry fully.

9. Soften the skin by massaging it with a rock to complete the process.

Solving with Skinning 
Avalouisa Newman-Caro

“Take the fattened calf and slaughter it. Then let us celebrate with a 
feast.” -Luke 15:23

Necessities:  
salt, 

 knife or 
sharp 

utensil, 
rock, 
whole 
animal

Skinning an animal remains a necessary task in colonial life in the 
book The Swiss Family Robinson. Many uses can be figured using the skins of 
the animal such as the following: clothing, blankets, holding wines, 
footwear, awnings, tents, and rugs/floor coverings. These uses pertain to 
sustaining physical health with protection from the elements when one is not 
able to escape the harshness of the foreign place upon which they reside 
stranded. While not immediately necessary, they remain completely pertinent 
if one seeks extended survival.

Did You Know?
Although Davy 
Crockett, Alamo 
fighter and 

frontiersman, who 
famed himself 

wearing a raccoon 
skin hat, may have 

never 
worn one 
during 
his 

lifetime.  



             

How To Make a Flakey Coconut Cake! 

                   FUN FACT:  

It is commonly believed that the name 
“coconut” was given by Portuguese 
sailors in the 16th century because the 
three holes on the coconut looked like 
a human face. “Coco” means 
“laughing face” or “grimace.” The 
English word “nut” was added later.

Ingredients: 

5 eggs 
1 cup of coconut shavings  

1 tsp vanilla  
2 cups of flour 

1 1/4 cup of water 
1 cup of milk 

2 1/2 cups of sugar 
3 cups of softened butter 
1 cup of powdered sugar 

The book The Swiss Family Robinson is a story about a 
family who gets stranded on an island and starts to make a 
home on the island. They discover coconuts, thinking they 
were birds’ nests. This recipe is for a tasty and delicious 
coconut cake that the Robinsons will enjoy, and so will you 
and your family! 

1) Preheat the oven to 350°F. 
2) Add two cups of flour, one and one 

fourths cup of water, and one cup of 
milk. Blend the mixture with a mixer. 

3) Crack the five eggs and insert them 
into the mixture from step two. Add 
one teaspoon of vanilla. 

4) Melt three cups of butter and insert it 
into the mix.  

5) Spray a rounded pan and put the 
batter into the pan. Insert the pan in 
the oven for 20 minutes.  

6) Prepare your icing by putting one cup 
of powdered sugar in a bowl and 
slowly add water and milk until you 
get the right consistency. 

7) Sprinkle the coconut shavings on top 
of the cake after you have taken the 
cake out and put the icing on top!

By Hayden Patek

“For he satisfies the thirsty and 
fills the hungry with good things.” 

Psalm 107:9 

Directions:

https://dailyverses.net/psalms/107/9
https://dailyverses.net/psalms/107/9


Ingredients 

• A calabash flask/container with a hole on the 

bottom and on the top
• Another  calabash flask with an opening at just 

the top
• Rocks
• Coarse sand
• Charcoal 
• Fine sand
• Cloth
•  Rubber band from caoutchouc tree
• Water

Directions 

1. Get a calabash flask or a hollowed 
out plant.

2. Cut a hole in the bottom and top of 
the flask you are using.

3. Get a second calabash flask and 
cut a hole only in the top of it.

4. Place the first flask within the 
second flask.

5. Place a piece of cloth on the hole at 
the bottom of the first flask and 
secure it with a rubber band made 
from the caoutchouc tree.

6. Place the coarse sand at the bottom 
of the first flask, then place 
charcoal, coarse sand, then rocks 
(in that order).

7. Pour the water that you have 
collected into your made shelter.

8. Wait for water to come out of the 
bottom of your flask.

Elle Reede

The Swiss Family Robinson is a book about a family 
who is stranded on an island, like you. This family is 
trying to build an aqueduct for water, but before 
they can drink the water they must filter it so they 
won't be poisoned by toxins in the water. The 
Robinson family has all of these supplies on their 
island. This filter is an easy and transportable way of 
making clean, potable water. 

Fun Fact
The charcoal cleans the water the most out of all the 
other four ingredients. Charcoal is good at trapping 
other carbon-based impurities, as well as, chlorine 
and any other volatile organic compounds. The huge 
surface area of charcoal gives it many bonding sites.

jk mnopjkmnopj

How To Filter Water

jk mnopjkmno

“As water reflects the face, so one’s 
life reflects the heart.” 

— Proverbs 27:19





















How To Make a Pineapple Upside Down Cake

“For He has satisfied the thirsty soul, and the hungry soul He has filled with what is good.” 
-Psalm 107:9

Ingredients: 
TOPPING 
•		 1/4 cup butter 
•		 1/2 cup light brown sugar, firmly packed 
•		 1/4 teaspoon ground cinnamon 
•		 1/4 teaspoon ground ginger 
•		 20-ounce can pineapple rings in juice, drained 
•		 candied red cherries or maraschino cherries 
•		 diced pecans or walnuts (optional) 
CAKE 
•		 3 tablespoons butter 
•		 3/4 cup sugar 
•		 1 large egg 
•		 1/2 teaspoon salt 
•		 1 3/4 teaspoons baking powder 
•		 1 teaspoon vanilla extract 
•		 1/8 teaspoon coconut flavor, optional 
•		 1 1/3 cups flour 
•		 1/2 cup milk

DIRECTIONS: 
1. Preheat the stove to 375°F. Gently oil a 9" round cake skillet.  
2. To make the fixing, melt the butter, and blend with the brown sugar, cinnamon, and 

ginger. Spoon the blend into the readied container.  
3. Space the pineapple rings with the brown sugar blend. Place a cherry in the focal 

point of each ring. In case you're using nuts, disperse them in any unfilled spaces.  
4. To make the cake, beat the butter and sugar until genuinely smooth.  
5. Beat in the egg, then the salt, baking powder, vanilla, and coconut flavor.  
6. Include the flour on the other hand with the drain, blending at medium speed and 

starting and closure with the flour. Once the remainder of the flour is included, blend 
quickly, just until smooth.  

7. Spoon the thick layer into the readied container, spreading it to the edges of the 
skillet. It may not cover the pineapple totally; that is OK.  

8. Heat the cake for 30 to 35 minutes until a toothpick or cake analyzer embedded into 
the middle tells the truth.  

9. Remove the cake from the oven, let it cool for 3 minutes, at that point turn the skillet 
over onto a serving plate. Hold up 30 seconds, at that point lift the skillet off. In the 
event that anything sticks in the container, simply lift it out and put it back on the cake. 

10. Serve warm or at room temperature.

 Laura M. Reilly

The Swiss Family Robinson, written by Johann 
David Wyss, is about a family that shipwrecks 
on an island, and the family is forced to live on 
the island as a result. On the island they find 
many different foods such as a pineapple. 
Pineapple Upside Down Cake is a perfect way 
to enjoy reading this book while having a taste 
of the island. Enjoy!

Did You Know?  
Although thought 
to have 
originated in 
South America, 
pineapples were 
first discovered 
by Europeans in 
1493 on the 
Caribbean island 
that came to be 
known as 
Guadalupe.





How To Make 
Chicken Noodle 

Soup 
By Diego Trevino

The Swiss Family Robinson is a book written by Johann David Wyss. After a tragic shipwreck, the Robinson family is 
forced to survive on a stranded island with the limited resources they have or can find. The family brings poultry with them 
and finds many other ingredients on the island that can be used to make chicken noodle soup. This recipe can make 
simple, yet delicious chicken noodle soup that your whole family will enjoy.

Directions 

1. Heat the olive oil in a pot over medium heat until 
warm. 

2. Chop the carrot, celery, and onion into small pieces 
and sauté them for about 7 to 8 minutes. 

3. Chop the garlic cloves in small pieces and add it to 
pot. Sauté it for another 1 to 2 minutes. 

4. Add the chicken broth, thyme, bay leaves, pepper 
and oregano and bring to a boil. Allow it to boil for 
about 5 minutes. 

5. Add the noodles into the mixture and boil it for 10 
minutes. 

6. Add the chicken and parsley into the mixture and 
allow it to boil for 1 to 2 minutes. 

7. Cut the lemon and squeeze the lemon hide into the 
mixture. 

8. Add the salt into the mixture. 
9. Pour the soup into a bowl. Be careful, it may be hot. 
10. Enjoy!

Ingredients 


• 2 Table Spoons of Olive Oil                             
• 2 Bay Leaves   
• 3 Tablespoons of Fresh Flat-Leaf Parsley Leaves 
• 1 Carrot                                                          
• 1 Teaspoon of Thyme 
• 2 Celery Stocks                                        
• 1/2 Teaspoon of Dried Oregano 
• 1 Onion                                                           
• 1 Teaspoon of Pepper  
• 2 Garlic Cloves                                        
• 12 Ounces of White Egg Noodles  
• 8 Cups of Chicken Broth                            
• 2 Cups of Shredded Chicken 
• 1 Teaspoon of Salt 
• 1 Lemon

DID YOU KNOW? 
Chickens are omnivores, 
so they do not eat meat! “I sought the LORD, and He answered me, 

And delivered me from all my fears.” 

Psalm 34:4



How to Make Flat Cakes 

Rolando Trevino 

And God said, “Behold, I have given you every plant yielding seed that is on the face of all the 

earth, and every tree with seed in its fruit. You shall have them for food.” 

—Genesis 1:29

In The Swiss Family Robinson, a book written by 
Johann David Wyss, a family looking to start their own 
colony gets shipwrecked and ends up stranded on a 
deserted island. The family proceeds to make their own 
flour and use tobacco graters to make their very own flat 
cakes. These flat cakes can be made with yeast, sugar, 
flour, salt, thyme leaves, water, and oil. They are a 
delicious treat, and can be made in only 15 minutes. Any 
family can enjoy flat cakes, just like the Robinsons.

Ingredients:  

1 package active yeast 
1/2 teaspoon sugar 
1 3/4 cup all-purpose flour 
1 teaspoon coarse salt 
1 tablespoon fresh thyme leaves 
3/4 cup water (might need more) 
1 teaspoon oil

Directions: 

1. Make the cake batter.


2. Butter the bottom of the pan so the cake doesn't stick.


3. Add the cake batter to the pan.


4. Add baking strips to the sides of the pan so the dough 

doesn't rise.


5. Slam the pan on the kitchen counter to eliminate air 

bubbles.


6. Set the oven to 325 degrees F for regular time.


7. Check the oven every five minutes to see if the cake is 

ready.

Fun Fact: 

Flour can be made from manioc root if you 
grind it with a tobacco grater. 



    Lily Webb 

                      
In the book The Swiss Family Robinson, the family needs light 
for the cave that they live in and for when it's dark outside, so 
they made candles out of things they found on the island. 

Materials  

- Animal fat 

- Myrica cerifera 
berries 

- Beeswax 

- Wicks (wood) 

- Bamboo

HOW TO MAKE CANDLES IN THE JUNGLE

Directions:

1) Divide the hollow bamboo in half lengthways, and 
grease the inside with animal fat.

2) Put the two halves together and pour in the melted 
myrica cerifera berries and beeswax.

3) Cut a piece of inflammable wood from a tree and 
cut it in long strips to use as the wick.

4) Put the wick in the molds.

5) Put the candle molds in cold water and let them sit 
until the wax hardens.

6) Once hardened, remove the candle from the mold.

Fun Fact: 
The first candle was 

 made in 3000 BC.

 Jesus spoke to 
them again, 
saying, “I am 
the light of the 
world. Whoever 
follows me will 
not walk in 
darkness, but 
will have the 
light of life.” 
John 8:12 



The Swiss Family Robinson is a book written 
by Johann David Wyss. It tells a story of a 
family heading to create a colony who become 
shipwrecked and stranded on an island. They 
use clay to make or add onto items such as 
bowls and other household items. You can use 
clay for the exact same purpose at home. 
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Specialty 

Dying clay is something 
fun to do to make the 
clay really come to life 
when you create items. 

Specialty 
Making animals from 
clay is not as easy as it 

seems; each piece 
requires hard work and 
effort. These pieces can 
even be sold for their 

craftsmanship and 
design. 

Isaiah 64:8 
But now, O LORD, You 
are our Father, We are 
the clay, and You our 

potter; And all of us are 
the work of Your hand

First, preheat the oven 
to 350 degrees 

Fahrenheit.

1
Next, put your 

ingredients together 
on a pan, much like 
pancake batter, and 

put it into the oven for 
1 hour.

2
Finally, take out the clay 
and leave it to dry in a 

cool area for thirty 
minutes, and ta-da! You 

have clay.

3

How to Make Clay 
By Diego Zambrano

Ingredients: flour, 
salt, tartar oil, 
cookie sheet, and 
anything you 
want to use to 
decorate


