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PREPARING YOUR SON ON THE HOMEFRONT 

Do you know what a splitshot sinker is?  What does 
caliber mean?  What’s a box call?  Can you sew a 
button back on a shirt, or do a load of laundry? How do 
you tie a man’s tie?  What are secateurs?  How do you 
plan a garden?  What’s a Figure-of-8 knot?  Do you 
know camping and hiking safety rules?  Can you read 
and understand a recipe?  Would you like to cook or 
bake? Have you ever thought of building a cabin or a 
split-rail fence?  Do you know how to whittle?  Are you 
familiar with proper manners?  Can you correctly unclog 
a double sink?  Do you know how to budget or keep a 
savings ledger?  

If you’d like answers to these questions and more, it’s all 
in this terrific, 183-page guide for boys, written by Gail Kappenman and Martha Greene. 
Between them they have 17 children, 10 of whom are boys!  Their handyman husbands and 
clever sons provided the inspiration for all the topics covered in this handybook.  

Designed for boys age 9-15, it also includes loads of recipes, basic sewing skills, and 
laundry information – for when Mom isn’t home!  Striving to provide a wealth of practical, old-
fashioned, boy know-how, this guide gives enough information (and helpful illustrations!) on a 
topic to allow your son a chance to try his hand at gardening, building, whittling, cooking, 
camping, fishing, home repair – just to name a few!  This is a great book to give any boy 
wanting to learn about things that don’t require a computer, a modem, an ipod, or the internet! 

Much of the book can be used by homeschooling moms as a resource for various subjects: 
Home Economics, Health & Safety, Art, etc.  Dads will need to get involved in some of the 
bigger projects, like building the log cabin and the split-rail fence.  Dads may want to test out 
the camping, hunting, or fishing sections with their sons, and help them stock their toolbox 
once it's completed!           

We hope you'll enjoy watching the young men in your families learn new skills and develop 
new interests through using The Boy's Guide to Home Skills: A Young Man's Handybook.

To order your copy of the complete ebook, go to 
www.wholesomechildhood.com/BoysGuide or TheHomemakersMentor.com!

http://www.wholesomechildhood.com/BoysGuide
http://www.thehomemakersmentor.com/
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Dirty Dishes in the Sink? 
 
 

 
 

 
• Scrape all the uneaten food and other debris off  the plates and into the 
garbage (or compost can).  Make SURE you scrape off  as much grease 
as possible – it will build up and clog the drain and pipes. 

 
• Fill the sink with water as hot as you can tolerate it.   Pour your dish-
soap in the running water in order to get bubbles.  (Using the more 
expensive dishsoap is better – you end up using less than if  you use 
the watered-down cheap stuff.) 

 
• Begin by washing the glasses.  Then wash the plates.  Then the silver-
ware.  (Make sure to carefully wash the sharp knives separately – don’t 
dump them in the bottom of  the sink, where you might accidentally 
get cut by one.)  Finally, wash the pots and pans.  You may need to use 
scouring pads and scouring powder. 

 
• NEVER place electric appliances under the water or in the dishwasher. 
This includes electric skillets, griddles, sandwich makers, waffle  

     makers, potato slicers, etc. 
 
• Always rinse with very hot water.  Using hot water to wash and rinse 
dishes helps to kill germs.  If  someone in your family is ill, you can 
add a few drops of  bleach to the water – that will make sure you kill all 
the germs in the dishwater. 

 
• If  you have a dish rack, place the glasses in there upside down.  If  you 
just have a towel to lay on the counter, it is still better to place them 
upside down, to allow the water to drain out.  If  you prefer to dry 
them all with a clean dish towel and put them away, that is fine, too! 

 
• Put all the dishes, glasses, pots, pans, and utensils back where they be-
long once they are dry. 

 
 
 



          
Setting the Table 

    If  you choose to use a tablecloth, make sure it is clean and wrinkle-
free. 
    Basic table setting is easy:  Place the plate, then place the knife to the 
right of  the plate, the spoon to the right of  the knife, and the fork to the 
left of  the plate.  Having a napkin is a nice touch, and the napkin goes to 
the left of  the fork.  Some people prefer to have the fork laying on top of  
the napkin.  The glass sits above the tip of  the knife.  If  you have a sepa-
rate plate or bowl for soup or salad, they can either be placed above the 
fork, or on top of  the plate.  The dinner plate is on the bottom, the salad 
plate on top, and the soup bowl on top of  that.   
    
   Many people like to keep things  
 on the table like salt, pepper, sugar,  
   and butter.  Make sure to place a  
      butter knife with the butter. 

• Clean the sink.  Rinse all the bubbles down the drain, wipe the sink 
clean, rinse again.  Clean out the sink strainer and put the debris in the 
trash – nothing looks worse than to get a glass of  water and look into 
the sink and see debris in the strainer!  Also, wipe down the area 
around and behind the faucets, spigot, and sprayer.  Don’t leave ANY 
crumbs of  food, spots, or grease around the sink or on the adjoining 
countertops. 

 
• Wiping down the countertops with antibacterial soap or spray will 
keep the kitchen clean and germ-free. 

 
• Placed soiled dish clothes and drying towels in the laundry.  Replace 
with clean ones. 
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     Wild Blackberry Fritters 
      Utensils you will use: 
• Paper towels 
• Mixing bowl 
• Stirring spoon 
• Frying pan 
• Slotted spoon 

      Ingredients you will need: 
• All-purpose flour 
• Sugar 
• Baking powder 
• Salt 
• Cooking oil 
• Milk 
• Eggs 
• Blackberries 
• Confectioner’s sugar 

Combine these in a mixing bowl: 
• 1/4 cup sugar 
• 1/4 tsp. salt 
• 1 cup milk 
• 2 eggs 
 
Add in to the mixture: 
• 2 cups all-purpose flour 
• 1 Tbsp. baking powder 
 
Stir just until the ingredients are combined completely.  All flour should 
be incorporated and mixed in well. 
 
Fold in gently with a stirring spoon: 
• 3 cups blackberries 
 
Heat about 1 inch of  cooking oil in a frying pan on medium high heat.  
Drop tablespoonful-size blobs of  fritter batter into the hot oil.  Do not 
place too many in the oil at one time.  Fry the fritters until they hold 
their shape and are lightly browned, turning only once.  Remove carefully 
from the hot oil with a slotted spoon.  Drain on paper towels to remove 
excess grease.  Transfer to a serving plate and sprinkle them lightly with 
confectioner’s sugar.  Serve while warm. 
 

We have wild blackberries all over our acres.  This is a recipe our family concocted to use 
up all the buckets of blackberries they pick each season.  After a few times of making them 

with me, they can make them all by themselves.  We love making this summertime treat!   
If you have never been blackberry picking, try to go at least once in your life.  
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     Toastee Breakfast Ideas 
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- Cheese Toast - 
Lay slices of  whole wheat bread on a 
baking pan.  Sprinkle tops of  bread 
slices with grated cheddar cheese or 
top with one slice of  American 
cheese.  Put under oven broiler on the 
rack near the top. Turn oven to 
“BROIL” setting.  Watch closely.   
Remove when cheese is bubbly and 
has light golden spots on it. 

- French Toast - 
Beat these ingredients together 
in a shallow dish with a whisk 
or fork until smooth and 
blended:  
• 2 eggs  
• 2 Tbsp. milk  
• 1/2 tsp. vanilla flavoring 
• 1/4 tsp. cinnamon  
  
In a large frying pan, melt: 
• 2 Tbsp. butter  
• 1 Tbsp. cooking oil  
Use medium-high heat.  Dip 
thick slices of  French bread 
into the egg mixture, coating 
each side well.  Lay the egg-
soaked bread slices into the hot 
grease in the frying pan.  Fry 
until lightly browned on one 
side and then turn and cook on 
the other side.  Remove from 
frying pan and serve with syrup 
or honey. 

- Cinnamon Toast - 
Spread soft butter or margarine on 
slices of  bread.  Sprinkle with  
cinnamon-sugar mixture.   
 
Cinnamon-Sugar Mix: 
• 1/2 cup sugar 
• 1/2 tsp. ground cinnamon 
 
We use this every week at our house 
so we make up a bunch of  it and keep 
it in a special shaker in the cupboard. 

- Honey~Butter Toast Spread - 
Mix with a spoon until creamy: 
• 1/2 cup very soft butter 
• 1/4 cup light clover honey 
Spread thickly on slices of  
lightly toasted bread. 
 



Manners at Home 
 
• Gentlemen remember to say those important words, “Please” and 
 “Thank you.” 

 
• Gentlemen respond to questions with “Yes, Sir,” and, “No, Sir,” to men 
 and, “Yes, Ma’am,” and “No, Ma’am,” to ladies. 

 
• Gentlemen remember to respond with “You’re welcome” after  
 someone tells them “Thank you.” 
 
• Gentlemen allow guests to go first when playing games or eating at 
 the table. 

 
• Gentlemen pay attention to whomever is speaking with them. 
 
• Gentlemen say, “Pardon me,” or, “I beg your pardon.  I could not hear 
 you,” instead of, “Huh?”  if  they did not hear someone clearly. 

 
• Gentlemen guard their tongues from angry and loud words that may 
 hurt someone.  Kindness is not weakness. 

 
• Gentlemen always offer ladies (including mothers and sisters) a 
 seat, if  other seats are filled. 

 
• Gentlemen watch over and protect those younger than themselves. 

 
 

I had a little selfish thought to think and think about. 
I did not know it would be caught or ever be found out. 
But it was like a little seed and it began to sprout! 
It grew into a little weed and blossomed in a pout! 
 
I hid another little thought, ‘twas pleasant, sweet & kind; 
So, if  this time it should be caught, I knew I shouldn’t mind. 
I thought about it, hour by hour, ‘twas growing all the while. 
It blossomed into a lovely flower, a handsome, great big smile! 
     –Author Unknown 
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A Gentleman’s Way in Public 
 

• A gentleman removes his hat or cap upon entering a building. 
 
• A gentleman offers to open a door for a lady, whether entering or  
 exiting a building or getting in or out of  an automobile. 
 
• A gentleman does not spit in public. 
 
• A gentleman does not laugh at or repeat rude jokes.  He walks away. 
 
• A gentleman offers to carry packages for a lady of  any age. 
 
• A gentleman will tip his hat to a lady in a greeting. 
 
• A gentleman uses polite language and refrains from cursing at all 
 times.  

 
• A gentleman does not bite his fingernails or pick his teeth in public. 
 
• A gentleman covers his mouth if  he sneezes or coughs in public. 
 
• A gentleman says, “Pardon me,” or, “Excuse me,” if  he needs to pass in 
 front of  someone. 

 
• A gentleman will say, “I’m sorry,” if  he accidentally bumps into  
 someone. 

 
 

 

67 

 

 

 

 

 



Fire & Ice 
-Burns- 

    Minor 1st degree burns will hurt and turn red.  They will heal within 
a few days.  Treat these with aloe-vera or tea-tree oil immediately.   
Re-apply when burn becomes uncomfortable. 
    A more serious 2nd degree burn will hurt badly and blister.  Do not 
“pop” a blister!  It is nature’s best bandage and will keep infection out as 
long as it stays intact. 
    A serious burn will pop and blister immediately.  When placed under 
cold, running water the top layers of  skin will slough off.  It may or may 
not hurt at the time of  the burning.  These burns need to be treated by a 
trained health care professional.  

 
-Frostbite-- 

    Frostbite, like burns, is categorized by degrees.  First degree  
symptoms include numbed skin, white in color.  It may feel stiff  to touch 
it, but underneath, the tissue is still warm and soft.  Slowly warming the 
affected areas is the best way to treat this.  Warming too quickly can  
actually cause more damage. 
    Second degree frostbite is serious and needs medical attention in order 
to prevent permanent, or at least severe, damage.  The skin will be white 
or blue and feel hard and frozen, but the tissue underneath is still okay.  
Blistering will likely occur. 
    Third degree symptoms: white, blotchy and/or blue skin.  The under-
lying tissue is hard and cold.  Immediate medical attention is necessary as 
this is a life-threatening situation. 
    If  you think you or someone you are with may have symptoms of  
frostbite, get to a safe, warm place as quickly as possible.  Do NOT run 
hot or very warm water over the affected parts – this will cause damage 
to the area.  You will need to slowly warm the area.  If  you suspect 2nd or 
3rd degree frostbite, you need immediate medical help. 
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Be Safe — Not Sorry! 

• Never play with matches!  Do not allow anyone you are babysitting to 
play with matches. 

 
• Cleaners, cleansers, and bug sprays are often stored under kitchen 
sinks or bathroom sinks, where they are handy to reach, but not safe!  
If  you are watching a child, make sure they cannot get into those ar-
eas.  Substances of  that nature are VERY POISONOUS and can be 
FATAL if  swallowed.  If  your home has dangerous chemicals stored in 
a location within easy reach of  a child, ask your mom or dad if  you can 
help them move those items to a higher location.  They’ll probably be 
glad you thought of  it! 

 
• Never play with a gun, slingshot, bow, or bee-bee gun without adult 
permission!!!  This is a serious matter if  you have not been trained in 
firearm safety.   If  you are in someone else’s home, you should not han-
dle any weapons you see on a rack or in a case.   

 
• If  a fire starts inside the oven, you can throw large amounts of  salt or 
baking soda on the fire to put out the flames.  Turn the oven off.  Do 
not use it again until an adult has checked it and cleaned out the oven.  
The food in the oven will probably be inedible at that point. 

 
• Never keep any electrical appliances near a bathtub.  If  they fall in 
while you are in the tub, you could be electrocuted. 

 
• Never leave a toddler or baby unattended.  If  you are helping to watch 
a younger brother or sister, never leave them in a car seat on the table.  
If  they are playing in your room, don’t leave them on the bed alone – 
especially the top bunk bed! 
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Low Down on Laundry 
   

- Sorting Laundry - 
 This is a very simple matter, but one which many people tend  
to ignore, so they end up with red undergarments, blotchy shirts,  

and unintentionally tie-dyed pants. EEEWWWW!   
Don’t be like that – learn to sort the laundry! 

 
• Sort out all solid whites.  Dress shirts, socks, underwear, handkerchiefs 
– anything white.  They get washed together, with NO colors.  Some 
white garments may be bleached – check the label first!  If  you bleach 
something that isn’t supposed to be bleached, you can ruin the gar-
ment.  Also, your household may not use bleach for allergy reasons, so 
just wash according to the detergent your family uses.  White items 
can usually be washed in hot water. 

 
• Towels of  similar color and type should be washed together in warm 
water.  It is not a good idea to combine dish towels with washcloths 
used to clean the body – for hygiene reasons, keep them in separate 
loads.  Warm to hot water is fine for towels. 

 
• Sort out all the blue jeans.  They will “bleed” blue dye into the wash-
water, so make sure anything else you throw in the wash with them is 
blue – or else it soon will be!  Jeans can be washed in warm water. 

 
• Colored shirts and pants - sort red apart from the rest of  the clothes, 
as they will sometimes “bleed” red into the other garments.  Cold wa-
ter is usually used for colors, although some stains may require hotter  

    water. 
 
• For heavy garments, like rugs, coats, blankets, etc., wash just one or 
two of  the same item in a load.  Do not mix things like rugs and  

     blankets together unless you want gritty blankets! 
  
• Always read the labels of  clothing to see how they are supposed to be 
washed.  This will help them last much longer and look new for a 
longer time. 
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Brooms ‘n’ Mops 
- Sweep It Up! - 

    Begin in one corner.  Always sweep toward the same place, whether 
that is the center of  the room, a doorway, or the opposing wall, make sure 
all your sweeping motions are in the same direction, pointing to the same 
place.  Do not use fast, heavy sweeping motions as this will simply scatter 
debris everywhere and will not make a nice, neat pile.  Be careful to sweep 
along the baseboards and in the corners.  Once you have made sure that 
you have swept up every crumb into a nice pile, use the dustpan and care-
fully sweep up the debris and carefully dump it into the trash. 

    - Mop it Up - 
    First, sweep the floor.  Then, fill a bucket with hot, sudsy water. Dunk 
the mop in the water a few times, then squeeze out the excess water. 
Starting against one wall, use a back and forth motion to scrub the 
floor.  If  there are gooey things stuck to the floor, use a PLASTIC  
spatula to gently scrape them off.  Then continue mopping over the 
area.  You must return the mop to the bucket frequently to rinse it, 
squeeze it out, and use it again.  It is a good idea to keep a rag handy that 
you can use to wash the baseboards while you are mopping the floor. 
Work a small section at a time.  When that section is clean, go to the 
next one.  Try to work ahead of  you, backing toward a door, so that 
when you are finished, you are in a different room, allowing the floor to 
dry without being walked on. 

- Cleaning a Carpet Stain - 
    Use carpet cleaner to scrub up stains on the carpet.  (Check with your 
mom or dad first to make sure the product you are using is safe for the 
carpet that needs cleaning, AND that you are not allergic to it.)  Using a 
clean, white or light-colored cloth, spray the cleaner on the carpet per the 
product's directions, then "blot" the spot with the cloth.  Blotting is done 
by folding the cloth several times, then gently but firmly pressing it onto 
the wet spot on the carpet.  Pick the cloth up, refold it so a different, clean 
portion of  the cloth is showing, and press again.  Repeat this process of  
spraying the carpet and blotting it up until the stain is gone.  Some tough 
stains may need gentle scrubbing.  Do this very carefully so you don't 
ruin the thread twists of  the carpet. 
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Seth’s Split-Rail Fence 
 

    This fence makes a great border for any yard.  It is highly decorative 
and lends itself  well to adding small trees, such as flowering trees or fruit 
trees, along with flower beds or herbs.  Any boy can set to work and make 
a nice fence for his mom’s garden – or for his own! 
 
  
 
 
 
 
 

 
 

-Making the Rails- 
    If  you have dried cedar logs, that is the best.  If  they are not dry, an 
explanation will be provided for “walking the wedge,” which is used for 
green (or freshly cut) wood.  Cut logs of  6-8” diameters into 6 foot sec-
tions.  A chainsaw is best for this.  Ask your father or an older brother to 
help with cutting the logs if  you are not old enough to use a chainsaw.  
You will need a lot of  logs.  Read through all the directions before you 
begin to make the fence.  It should help you judge how many 6-foot logs 
you will need.  Take a log and lay it on the ground.  Using a hammer, 
drive one wedge into the center top at one end, and the second wedge at 
the other end.   

 
 

     
    Using the sledgehammer (or maul, flat side down, sharp, pointy side 
up),  strike the top of  the wedge, driving it into the wood and causing the 
wood to split.  Go to the other end and do the same thing.  Do not be dis-
couraged if  this doesn’t split the whole log immediately.  Splitting 
quickly takes much practice.  But don’t worry – by the end of  this pro-
ject, you’ll have had plenty! 

You will need:   
• Two wedges 
• A maul or sledgehammer 
• A pencil or other marking instrument 
• A yardstick or measuring tape 
• A chainsaw 
• A hammer 
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Nail in the Fence 
    “There once was a little boy who had a bad temper. His father gave him 
a bag of  nails and told him that every time he lost his temper, he must 
hammer a nail into the back of  the fence.  
 
   The first day the boy had driven 37 nails into the fence. Over the next 
few weeks, as he learned to control his anger, the number of  nails ham-
mered daily gradually dwindled down.  
 
    He discovered it was easier to hold his temper than to drive those nails 
into the fence. 
 
    Finally the day came when the boy didn't lose his temper at all. He told 
his father about it and the father suggested that the boy now pull out one 
nail for each day that he was able to hold his temper. 
 
    The days passed and the young boy was finally able to tell his father 
that all the nails were gone. The father took his son by the hand and led 
him to the fence. He said, "You have done well, my son, but look at the 
holes in the fence. The fence will never be the same. When you say things 
in anger, they leave a scar just like this one. You can put a knife in a man 
and draw it out. It won't matter how many times you say I'm sorry, the 
wound is still there." 

 

          — Author Unknown 
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