
175 Benefits of 888 Lodgepole
 

COMMUNITY & CONNECTION 
1.​ Belonging to a private circle of like-minded men and women.​

 
2.​ Feeling seen, valued, and respected in a supportive environment.​

 
3.​ Building lifelong friendships through shared purpose.​

 
4.​ Discovering new collaborations and trade opportunities.​

 
5.​ Learning through lived experience rather than textbooks.​

 
6.​ Participating in shared storytelling and oral wisdom circles.​

 
7.​ Creating a local safety net through trust and community.​

 
8.​ Sharing meals prepared from club-grown ingredients.​

 
9.​ Enjoying intergenerational mentorship and shared wisdom.​

 
10.​Exchanging skills freely rather than buying services.​

 
11.​Accessing guidance from elders and healers.​

 
12.​Creating a model for local sovereignty.​

 
13.​Restoring the culture of apprenticeship.​

 
14.​Building accountability through fellowship.​

 
15.​Sharing tools, seeds, and recipes in a communal library.​

 
16.​Forming small circles for specialized learning (herbalism, carpentry, movement).​

 
17.​Hosting visiting teachers and experts from other regions.​

 

 



FOOD GROWING & PRESERVATION 
18.​Access to fresh, chemical-free produce.​

 
19.​Understanding soil health and composting.​

 
20.​Saving heirloom seeds for future planting.​

 
21.​Growing culinary herbs and medicinal plants.​

 
22.​Learning organic pest control methods.​

 
23.​Growing mushrooms and fungi safely.​

 
24.​Harvesting wild edibles responsibly.​

 
25.​Participating in community harvest days.​

 
26.​Learning to plan year-round food cycles.​

 
27.​Building greenhouses and hoop houses.​

 
28.​Using companion planting for natural balance.​

 
29.​Hosting seasonal plant exchanges.​

 
30.​Producing your own fertilizers and compost teas.​

 
31.​Learning the timing of planting and lunar cycles.​

 
32.​Tracking yields and learning food security planning.​

 
33.​Collaborating on large-scale growing projects.​

 
34.​Having access to communal land for growing food.​

 
35.​Teaching children how to grow food hands-on.​

 
36.​Sharing abundance through a club marketplace.​

 

 



FOOD PRESERVATION & CRAFTING 
37.​Learning the art of canning safely.​

 
38.​Freeze-drying fruits and vegetables for long-term use.​

 
39.​Building shared freeze-drying equipment stations.​

 
40.​Drying herbs for teas and tinctures.​

 
41.​Creating spice blends from your own garden.​

 
42.​Learning the difference between water-bath and pressure canning.​

 
43.​Sharing preserved goods through member exchanges.​

 
44.​Stocking an emergency food pantry collectively.​

 
45.​Smoking meats for flavor and preservation.​

 
46.​Experimenting with jerky and smoked fish recipes.​

 
47.​Building or maintaining a smokehouse.​

 
48.​Learning fermentation (sauerkraut, kimchi, kefir).​

 
49.​Creating probiotic beverages (kombucha, ginger beer).​

 
50.​Making herbal vinegars and infused oils.​

 
51.​Tincturing medicinal plants for remedies.​

 
52.​Making salves, balms, and poultices.​

 
53.​Learning proper labeling and storage.​

 
54.​Hosting seasonal preservation festivals.​

 
55.​Passing on ancestral preservation knowledge.​

 

 



PHYSICAL HEALTH & MOVEMENT 
56.​Participating in daily group exercises.​

 
57.​Learning 30 different movement disciplines.​

 
58.​Practicing yoga and breathwork outdoors.​

 
59.​Training on punching bags for strength and release.​

 
60.​Learning self-defense and body awareness.​

 
61.​Hiking through nature trails and forests.​

 
62.​Building stamina and coordination through play.​

 
63.​Participating in barefoot grounding exercises.​

 
64.​Reducing stress through mindful movement.​

 
65.​Participating in sunrise stretching sessions.​

 
66.​Practicing calisthenics or functional bodyweight training.​

 
67.​Discovering posture and alignment correction techniques.​

 
68.​Building natural fitness through farm work and carrying tasks.​

 
69.​Learning to listen to your body’s natural rhythm.​

 
70.​Access to trainers and wellness mentors within the club.​

 
71.​Tracking progress through community support.​

 
72.​Building discipline and self-confidence through movement.​

 

 

NATURE IMMERSION & OUTDOOR SKILLS 
73.​Learning safe fire-starting and campfire cooking.​

 



74.​Mastering hammock setup and comfort.​
 

75.​Understanding shelter-building techniques.​
 

76.​Learning navigation and compass skills.​
 

77.​Studying weather patterns and sky signs.​
 

78.​Identifying 100 local plants and fungi.​
 

79.​Learning which wild foods are edible or medicinal.​
 

80.​Practicing bushcraft and outdoor survival.​
 

81.​Building resilience in natural environments.​
 

82.​Reconnecting with circadian rhythm and sunlight cycles.​
 

83.​Understanding the language of birds and animals.​
 

84.​Building outdoor bathrooms and sustainable systems.​
 

85.​Bathing in rivers and natural water sources.​
 

86.​Learning water purification techniques.​
 

87.​Learning ethical hunting or fishing methods.​
 

 

CULINARY ARTS & DAILY ADVENTURES 
88.​Cooking with gas & fire and cast iron​

 
89.​Creating new recipes from seasonal produce.​

 
90.​Hosting daily communal meals.​

 
91.​Smoking meats and experimenting with flavors.​

 
92.​Learning about salt curing and brining.​

 



93.​Hosting themed culinary nights.​
 

94.​Making cheese and butter from raw milk.​
 

95.​Creating sauces and marinades from herbs.​
 

96.​Learning knife skills and food safety.​
 

97.​Sharing recipes in a community cookbook.​
 

98.​Preparing nutrient-dense travel snacks.​
 

99.​Teaching children to cook simple meals.​
 

100.​ Hosting food competitions and tastings.​
 

101.​ Learning to plate and present food beautifully.​
 

102.​ Exploring cultural dishes from around the world.​
 

103.​ Offering culinary apprenticeships to youth.​
 

104.​ Using solar ovens or rocket stoves.​
 

 

EDUCATION & WORKSHOPS 
105.​ Classes on herbal medicine and natural healing.​

 
106.​ Sessions on wildcrafting and identification.​

 
107.​ Workshops on fermenting and preservation.​

 
108.​ Education in sovereignty and private governance.​

 
109.​ Learning to make natural skincare and remedies.​

 
110.​ Sharing spiritual practices and grounding techniques.​

 
111.​ Teaching children practical life skills.​

 



112.​ Hosting guest speakers and educators.​
 

113.​ Learning trust, PMA, and lawful living principles.​
 

114.​ Sharing book studies and discussions.​
 

115.​ Building leadership and facilitation skills.​
 

116.​ Hosting conflict resolution and communication classes.​
 

117.​ Practicing permaculture design workshops.​
 

118.​ Training on community emergency response.​
 

119.​ Practicing decision-making through sociocracy.​
 

 

ECONOMIC & SOCIAL BENEFITS 
120.​ Creating an internal economy of trade and exchange.​

 
121.​ Reducing dependency on external systems.​

 
122.​ Building group purchasing power for tools and supplies.​

 
123.​ Supporting member-run businesses.​

 
124.​ Promoting skill-based contribution rather than currency.​

 
125.​ Accessing member discounts and shared resources.​

 
126.​ Establishing a cooperative food store.​

 
127.​ Pooling funds for infrastructure improvements.​

 
128.​ Reducing personal expenses through shared ownership.​

 
129.​ Building a model for community resilience.​

 
130.​ Offering internships and volunteer programs.​

 



131.​ Creating employment opportunities for members.​
 

132.​ Offering service exchanges instead of payments.​
 

 

EMOTIONAL & SPIRITUAL BENEFITS 
133.​ Strengthening trust-based economics.​

 
134.​ Holding space for grief and transformation.​

 
135.​ Feeling safe to express authentic emotion.​

 
136.​ Releasing stored trauma through movement and nature.​

 
137.​ Participating in group meditations and breathwork.​

 
138.​ Learning to balance masculine and feminine energies.​

 
139.​ Building confidence through mastery of practical skills.​

 
140.​ Strengthening family and relationship bonds.​

 
141.​ Experiencing a slower, more grounded rhythm of life.​

 
142.​ Reconnecting to cycles of the moon and earth.​

 
143.​ Honouring natural death and rebirth cycles.​

 
144.​ Experiencing meaning through shared service.​

 
145.​ Deepening trust in creation and Creator.​

 
146.​ Shared access to equipment and tools.​

 
147.​ Onsite kitchen, workshops, and gardens.​

 
148.​ Safe storage for personal and collective supplies.​

 
149.​ Creating a seed bank for future generations.​

 



150.​ Documenting community knowledge in print and video.​
 

151.​ Creating emergency preparedness plans.​
 

152.​ Building trust-based governance models.​
 

153.​ Modeling a replicable blueprint for other communities.​
 

154.​ Living the example of freedom, harmony, and natural law in action.​
 

155.​ Maintaining a library of living knowledge.​
 

156.​ Building multi-generational continuity and stewardship.​
 

157.​ Leaving a living legacy of wholeness and wisdom.​
 

 

Technical Skills we Share for Mushroom Cultivation 
158.​ Sterile Technique​

 
159.​ Understanding Mycology Basics​

 
160.​ Substrate Preparation​

 
161.​ Pasteurization & Sterilization​

 
162.​ Inoculation​

 
163.​ Environmental Control​

 
164.​ Lighting Management​

 
165.​ Moisture Management​

 
166.​ Identification & Monitoring​

 
167.​ Harvest Timing​

 
168.​ Spore Printing & Culture Maintenance​

 



169.​ Equipment Maintenance​
 

170.​ Post-Harvest Handling​
 

171.​ Basic Safety & Hygiene​
 

 

Technical Skills we Share for Building a Masonry Stove 
172.​ Bricklaying and Mortar Work​

 
173.​ Thermal Design and Heat Flow Planning​

 
174.​ Chimney and Draft Engineering​

 
175.​ Firebox Construction and Refractory Material Handling​

 

 


	COMMUNITY & CONNECTION 
	FOOD GROWING & PRESERVATION 
	FOOD PRESERVATION & CRAFTING 
	PHYSICAL HEALTH & MOVEMENT 
	NATURE IMMERSION & OUTDOOR SKILLS 
	CULINARY ARTS & DAILY ADVENTURES 
	EDUCATION & WORKSHOPS 
	ECONOMIC & SOCIAL BENEFITS 
	EMOTIONAL & SPIRITUAL BENEFITS 
	Technical Skills we Share for Mushroom Cultivation 
	Technical Skills we Share for Building a Masonry Stove 

