
Multipurpose  Items:  Uses  Of
Salt For Survival
In any SHTF situation, it is important to know how to maximize
the resources at your disposal. With a little knowledge and
creativity, you can greatly expand the number of uses a
particular item has.

Take salt, for example. Everyone who wants to be prepared when
SHTF should have an abundant supply of salt in their homes
since it has so many practical uses that would greatly benefit
such a scenario. That also makes salt a perfect bartering
item.

Uses for Food
The main purpose of salt for most people is to add a bit more
taste to their food. However, salt can be so much more useful
in the kitchen thanks to the many applications it has.

* Prevent the browning of fruits and vegetables. Food storage
is one of the main concerns for people preparing themselves
for a disaster. Every new technique that preserves food under
conditions  where  electricity  is  no  longer  available  is
welcomed. Salt can be used to stop fruits and veggies from
browning. Normally, this is something that can be done with
lemon juice or vinegar, but a bucket of salty water will also
do the trick.

* Preserve food naturally for long term survival. Salt works
by dehydrating the food as well as the microbes present in the
food. This way the microbes are prevented from contributing to
decomposition. Most especially, mold and yeast cannot grow in
food pretreated with salt. Food preserved this way could last
for years.
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* Fresh egg test. There is a simple way of telling whether an
egg is good to eat or not using salt. All you need is a cup of
water with two teaspoons of salt in them. If you drop an egg
in the cup, a fresh one should sink straight to the bottom
while an older one would float. An older egg has more buoyancy
because the air cell inside of it increases. However, this
does not necessarily mean the egg is bad. You still have to
crack it and smell for any foul odors to see if it is truly
rotten.

* Make cheese last longer. Another food which has an increased
lifespan by using salt is cheese. Even when it is preserved
properly in a refrigerated environment, cheese will inevitable
spoil due to mold. This cannot be prevented with salt, but it
can be delayed. All that is necessary is to wrap the cheese
before storing it in a damp cloth moistened using saltwater.

* Put out grease fires. When cooking, a grease fire is one of
the most dangerous things that can happen. It can overcome the
entire kitchen in just a few moments and, eventually, the
entire home. One thing to never do is to throw water on top of
a grease fire. The water evaporates instantly and spreads the
fire all over the room. Instead, throwing salt on top of the
grease fire will create a crusty layer without oxygen, thus
smothering the flames. Moreover, the salt also acts as a heat
sink, dissipating the heat.

Personal Care Uses



Already, salt is proving itself
to  be  quite  useful  in  the
kitchen alone. However, it still
has the potential for many other
uses, some which are related to
personal care.

* Get rid of itchiness. Salt can be used for bee stings,
mosquito stings, poison ivy and any other types of problems
that cause rashes and itchy skin. The salt will not reduce
inflation and will not make the rashes disappear, but it will
cool down the skin and get rid of that itchy sensation. What
you need to do is apply a cloth which has been soaked in
saltwater to act as a compress. Alternatively, you can also
dampen the affected area and simply apply a handful of salt to
it. For the latter, it is important to make sure there are no
open  wounds.  Applying  salt  in  this  case  would  be  really
painful.

* Treat mouth problems. Any kind of sores in the mouth such as
abscesses and cankers can be dealt with using salt. What you
need to do is to rinse your mouth several times a day using
warm water with a little salt in it. It will help deal with
the pain, but make sure not to put too much salt in it.

* Provide tooth care. When resources are scarce, salt can also
be used to look after your teeth. First of all, it can be used
to extend the life of a toothbrush by simply soaking it in
saltwater. Furthermore, a very efficient solution can be made
by combining one part of fine salt with two parts of baking
soda. This mixture can be used on a toothbrush to act as a
toothpaste replacement. It can also be mixed with water and
used as a rinsing solution.

https://www.survivopedia.com/wp-content/uploads/2014/02/salt1.jpg


Home Care Uses
Looking after your home is important whether SHTF or not. Salt
can be used as a replacement for a surprisingly large amount
of products. Their purposes are very diverse, but they do have
one thing in common – they all benefit the home.

* Prevent ant invasions. If a home is suffering from ant
intruders, salt can be of use as long as you know where the
ants are entering from. A simple line of salt placed at the
doorways or on the window wills is enough to deter the pests.
Ants will not cross over the salt.

* Get rid of poison ivy. Another invader which can be dealt
with using salt is poison ivy. For this, you will need a
mixture of salt and soapy water – about three pounds mixed
with  one  gallon  should  be  enough.  This  mixture  should  be
sprayed on the leaves and stems of the ivy. However, you need
to be careful to avoid the plants that you do not wish to
kill.

* Get rid of stains. Salt can be used to get rid of a wide
array of tough and stubborn stains. All you need to do in this
situation is to soak the fabrics with the stains in cold
saltwater.  This  works  for  clothes,  but  also  for  carpets,
drapes and rugs. It should be able to remove blood, sweat,
wine, ketchup etc. It can also be used to get rid of certain
unpleasant odors from clothes.

* Clean around the house. There are a large number of common
items which can be cleaned using various solutions containing
salt.  For  starters,  refrigerators  can  be  cleaned  using  a
simple mix of salt and soda water instead of using chemicals.
Cast-iron pans with grease on them are also easy to clean by
sprinkling salt on them and then using paper towels. Wooden
tables can be cleaned of glass ring stains using a paste made
out of salt and vegetable oil. Sink drains are kept smelling
fresh  and  free  of  grease  deposits  by  regularly  pouring  a



mixture of hot water and salt down them. Items made of brass
and copper can be cleaned using a paste made out of equal
parts salt, vinegar and flour.

As you can see, salt has many uses. Therefore, it should be
considered an indispensable resource for anyway looking to
prepare for an SHTF event.

This  article  has  been  written  by  Bella
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