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in spots where dust is not prevalent. The sap of the bread-
fruit tree makes excellent birdlime as it swells and
becomes glutinous on contact with air,

h. Insects. If there is ever a time when food aversions
must be overcome, it is when survivors turn to insects as
a food source. ;

(1) Primitive pecples eat insects and consider them
great delicacies. When food is limited and insects are
available, they can become a valuable food source.

In some places, locusts and grasshoppers, cicadas, and
cnickets are eaten regularly; occasicnally termites, ants,
and a few species of stonefly larvae are consumed. Big
beetles such as the Goliath Beetle of Africa, the Giant
Water Beetles, and the big Long Horns are relished the
world over. Clusters, like those of the Snipefly Atherix
(that overhang the water), and the windrows of Brinefly
puparia are eaten. Aquatic water bugs of Mexico are
grown especially for food. All stages of growth can be
eaten, including the eggs, but the large insects must be
cooked to kill internal parasites.

(2) Termites and white ants are also an important
feod source. Strangely enough, these are closely related
to cockroaches. The reason they are eaten so extensively
in Africa is the fact that they occur in enormous numbers
and are easily collected both from their nests and during
flight. They are sometimes attracted to light in unbeliev-
able numbers, and the natives become greatly excited.
when the large species appear.

{3) Many American Indian tribes made a habit of
caling the large carpenter ants that are sometimes pests
in houses. These were eaten both raw and cooked.

Even today the practice of eating them has not entirely
disappeared, although they do not form an essential
part of the diet of any of the inhabitants of this country
{figure 18-19).

{4) It is not at all unnatural that the American
Indians should have relished the honey ants in all pants
of the continent where they occur. These ants are peculiar
in that some of the workers become veritable storehouses
for honey, their abdomens becoming more or less spheri-
cal and so greatly enlarged that they are scarcely able
to move. They cluster on the ceilings and walls of their
nests and disgorge part of their stored food to other
inhabitants. The American Indians discovered the sweet-
ness stored in these insects and made full use of it. At
first they ate the ants alive, later gathering them in quan-

| tity and crushing them so they formed an enticing dish—
| one that was considered a delicacy and served to guests

| of distinction as a special favor. The next step in the use

of the honey ant was the extraction of the pure honey
by crushing the insects and straining the juices, After the.
honey was extracted, it was allowed to ferment, forming
what is said to be a highly flavored wine.
(5) Natives of the American tropics, with a much
larger ant fauna from which to choose, select the queens
 of the famous leafeutting or so-called umbrella ants upon
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which to feed, eating only the abdomens, either raw
or cooked.

(6) It is natural that caterpillars—the larvae of moths
and butterflies—should form a very substantial part of
the food of primitive peoples because they are often of
large size or occur in great abundance. In Africa, many
tribes consider caterpillars choice morsels of food, and
much time is spent in collecting them. Some of the native
tribes recognize 20 or more different kinds of caterpillars
that are edible, and they are sufficiently well acquainted
with the life history of the insects to know the plants
upon which they feed and the time of year when they
have reached the proper stage of development for collect-
ing. Caterpillars with hairs should be avoided. If eaten,
the hairs may become lodged in the throat, causing irrita-
tion or infection. Today it is known that insects have
nutritional or medicinal value. The praying mantis, for
example, contains 58 percent protein, 12 percent fat,

3 percent ash, vitamin B complex, and vitamin A. The
insect’s outer skeleton is an interesting compound of
sugar and amino acids.

(7) Bee larvae were caten by the ancient Chinese.
Today, some Chinese eat locusts, dragonflies, and bum-
blebees. Cockroaches and locusts are a favorite dish in
Szechwan. In Kwangtun, grasshoppers, golden June bee-
tles, crickets, wasp larvae, and silkworm larvae are used
for food,

{B) Stinging insects should have their stinging
apparatus removed before they are eaten.

{9) As can be seen, insects have been used as a
food source for thousands of vears and will undoubtedly
continue te be used. If survivors cannot overcome their
aversion to insects as a food source, they will miss out
on a valuable and plentiful supply of food.

i. Fishing. Fishing is one way to get food throughout
the year wherever water is found. There are many ways
to catch fish, including hook and line, gill nets, poisons,
traps, and spearing.

(1) If an emergency fishing kit is available, there
will be a hook and line in it, but if a kit is not available
a hook and line will have to be procured elsewhere or
improvised. Hooks can be made from wire or carved
from bone or wood. The line can be made by unraveling
parachute suspension line or by twisting threads from
clothing or plant fibers, A piece of wire between the
fishing line and the hook will help prevent the fish from
biting through the line. Insects, smaller fish, shellfish,
worms, or meat can be used as bait. Bait can be selected
by observing what the fish are eating. Artificial lures can
be made from pieces of brightly colored cloth, feathers,
or bits of bright metal or foil tied to a hook. If the fish
will not take the bait, try to snag or hook them in any
part of the body as they swim by. In freshwater, the
deepest water is usually the best place to fish. In shallow
streams, the best places are pools below falls, at the foot
of rapids, or behind rocks. The best time to fish is usually


















