
Survive and Thrive August 2022: “Watch This Boat 
off  Our Stern,” My Dad Said “He’s Coming in HOT”
Dear Survivor,

“Watch this boat off  our stern,” my dad said. “He’s coming in hot.”

“He’s throwing off  a huge wake. You’ve got another one coming 
at us up ahead off  port bow. Watch your channel markers. Keep 
this red to your leŌ . Remember, we’re leaving, it’s not ‘Red Right 
Return.’ Pick a side up ahead. Looks like starboard passage is clear.”

Such was the reality check for our sailing trips, clearing any 
cobwebs from our eyes while navigaƟ ng Woods Hole, a narrow 
channel where water funnels into Vineyard Sound from Buzzards 
Bay or, depending on the Ɵ de, vice versa. Just seven miles from 
homeport MaƩ apoiseƩ , it was the fi rst shakedown of the cruise 
where water would fl ow up to seven knots and boat traffi  c was 
typically in a rush to get “there.”

My dad was always paƟ ent with me when I was at the helm, especially navigaƟ ng the “Hole.” He’d talk me 
through it when I was a kid, and as we got older it was more just a few words and head nods like: “You see him?”
“Got him,” I’d say. Nowadays, we don’t have to say anything. When he turns to point my aƩ enƟ on to something 
he wants me to see, I already know what he’s thinking. I just smile.

A few years ago, I captained our Grady White with friends over to Matunuck Oyster Bar for lunch. It’s an easy 
trip from Newport, RI, right near Point Judith, another heavily traffi  cked channel with a mix of commercial 
and recreaƟ onal boaters. If you’ve ever driven on route I-95, you can remember sharing the road with all the 
18-wheelers, and you know how it feels to squeeze through the channel. On this aŌ ernoon, I swear the captain 
of a huge fi shing vessel was smiling as he tooled on by us, throwing off  a huge wake, turning to see how we 
handled it. Thanks!

But that’s boaƟ ng, where the rules of the road are oŌ enƟ mes unwriƩ en. Knowing, for example, that this huge 
fi shing vessel had the right of way and steering clear might have been the smart move. Going through Woods 
Hole can be the same.

But it’s not always that way.

There are Ɵ mes when the “Hole” is as calm as a lake. The sun refl ects off  the surface and small whirlpools invite 
you in for a dip as you motor past. Of course, that’s not the Ɵ me for swimming because there’s sƟ ll a slew 
of navigaƟ onal beacons to connect and other yahoos to avoid, including that smiling hi-speed ferry captain (I 
imagine they’re always smiling), technically not speeding but going way too fast.

Geƫ  ng the Ɵ ming of the Ɵ des right is a huge advantage. It’s not rocket science, but it is a science. It takes years 
of “learning” as you go. It’s the understanding of the unwriƩ en rules that can make or break a cruise. And it can 
be applied to all aspects of life, like stock markets.
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PREPARE: No Go Zones Coming to Your Neck of the Woods

Your Survival Guy’s Super States map (below) gives you a bird’s eye view of where to immediately look for a 
beƩ er America—one where you can raise your family, own a house, and have a job with the peace of mind you 
deserve. The American dream. But simply puƫ  ng your fi nger on a map and moving is easier said than done.
We’re talking about a moving target here, where one elecƟ on could make or break how life moves ahead in your 
neck of the woods. Believe me, there are plenty of nice places to live in blue states like Newport, RI, but the sky-
high trend in real estate prices and exceedingly expensive cost of living are not for the average Joe. But that’s 
not you. You’re above average.

Not all blue states are created equal. If you want to live in Rhode Island, there are plenty of areas in the western 
part of the state that operate more red than blue, as is the case with several areas in New York state. It’s the big 
blue blob ciƟ es that take the air out of the room and suff ocate residents.

Your Survival Guy has lived in plenty of blue states I could call home. But these days, it’s a combinaƟ on of red state New 
Hampshire, blue Newport, Rhode Island, red Key West, Florida, blue MaƩ apoiseƩ , MassachuseƩ s, and extended 
stays in Paris. This isn’t a one size fi ts all endeavor. What’s clear is in areas like Newport, Key West, and Paris, the real 
estate market is pricing out the service industry. Will the key to the future simply be to follow where they choose to live?

In addiƟ on, No Go Zones engulf new neighborhoods with a speed only a poliƟ cian, protected by armed guards, 
could love. How is that protecƟ ng the people? For those who want a beƩ er America, the price of admission is 
becoming increasingly expensive, and basic services are in decline. It will take private money—and a lot of it—to 
maintain the standard of living. It’s either that or a forced adjustment to a new way of life. No one wants either 
opƟ on.
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This is a trend moving like a freight train through a neighborhood near you. It’s been in the works for years—
long before Covid. Covid was simply an accelerant. Protect your savings. Work unƟ l you can’t work any longer—
crucial to your way of life. You can’t do it with your eyes closed and your head in the sand. It requires acƟ on.

Here’s Where Americans Want to Move

Americans are looking for ciƟ es with a low cost of living, and strong economies. The Wall Street Journal has run 
the numbers and found the top 10 ciƟ es in what it calls The WSJ/Realtor.com Emerging Housing Markets Index 
Summer 2022. The ciƟ es on the WSJ’s list are nearly all in red states, most of them are in my Super States, and 
the one standout, the Visalia-Porterville area in California, is in what is essenƟ ally a red island in the state’s sea 
of blue. The WSJ’s Nicole Friedman reports:

Low-cost ciƟ es with strong economies fared well in the second quarter as high prices and rising 
mortgage rates caused a swiŌ  slowdown in the housing market.

As remote or hybrid work schedules have become more common, households are willing 
to relocate for cheaper housing or a beƩ er quality of life. That migraƟ on helped push small, 
aff ordable markets to the top of the The Wall Street Journal/Realtor.com Emerging Housing 
Markets Index in the second quarter.

The index idenƟ fi es the top metro areas for home buyers seeking an appreciaƟ ng housing market, 
a strong local economy and appealing lifestyle ameniƟ es. News Corp, parent of the Journal, 
operates Realtor.com.
Overall, exisƟ ng-home sales have dropped for fi ve straight months. AŌ er two years of booming 
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sales and skyrockeƟ ng prices, declining aff ordability and economic uncertainty have pushed some 
buyers out of the housing market. More sellers are cuƫ  ng their list prices, and price growth is 
expected to slow in the coming months.

Elkhart, Ind., a metro area of about 206,000 people, was the top-ranked market for the quarter by 
the index, followed by Burlington, N.C.; Johnson City, Tenn.; Fort Wayne, Ind.; and Billings, Mont. 
The top 20 ciƟ es in the ranking have an average populaƟ on size of about 400,000.

“All of the top 20 markets in our index fall into one of two categories: aff ordable or outdoorsy,” 
said George RaƟ u, manager of economic research at Realtor.com. “For many young professionals, 
especially those with growing families, the cost premium of living in a city like San Francisco or 
New York has lost its allure during the pandemic.”

The Top 10 metro-areas on the WSJ’s list are:

1. Elkhart-Goshen, IN
2. Burlington, NC
3. Johnson City, TN
4. Fort Wayne, IN
5. Billings, MT
6. Raleigh, NC
7. Rapid City, SD
8. North Port-Sarasota-Bradenton, FL
9. Topeka, KS
10. Visalia-Porterville, CA

Do you live in one of these places? If you’re looking for a beƩ er America, maybe one of these ciƟ es is the place 
for you. Start your search with my Super States.

How to Avoid Going Back to Work aŌ er ReƟ rement

Where did all the workers go? In what’s being called the “Great ResignaƟ on,” there’s nothing great about 
it, especially for investors who thought they had “enough” to reƟ re on. It’s a terrible situaƟ on to be in, not 
knowing when to “get back” in or how to invest with safety in mind. That’s why you need a plan well before 
Ɵ mes like these, because a failure to plan is a plan to fail.

In my conversaƟ ons with you, the fi rst area we cover is risk. We talk about diversifying your porƞ olio with 
an eclecƟ c mix of dividend payers and allocaƟ ng for income/safety with bonds. We don’t use just any bond 
strategy, but a bond ladder where you own the bonds outright, much like you do a CD (there’s a set maturity 
date).

What’s hard about reƟ rement is if you take a hit, it’s incredibly diffi  cult to go back to work once you’ve reƟ red. 
Make sure you’re in a good place before pulling the ripcord. Do you have a porƞ olio that will get you through 
the hard Ɵ mes? What’s your allocaƟ on? When will you take income, and will it be from your IRA before age 72 
or not? These are quesƟ ons that deserve an answer well before the storm.

If you’re invesƟ ng in markets, I want you to be paid in the form of dividends and interest. If you need help 
construcƟ ng a mix that’s right for you—and only you—let’s talk.

A  | ©.

https://www.yoursurvivalguy.com/tag/lfaba/
mailto:https://www.yoursurvivalguy.com/financial-security/money-101/if-you-fail-to-plan-you-plan-to-fail/
mailto:ejsmith@yoursurvivalguy.com


A  | ©.

YOUR RETIREMENT LIFE: InvesƟ ng in the 70s, a Remembrance

Did you invest in stocks in the 70s? Do you remember the 70s? Like they say about Woodstock, if you do, “you 
weren’t there, man!” Look at my chart below to see why it was so forgeƩ able.

Imagine reƟ ring in the late 60s and spending your reƟ rement years invesƟ ng in stocks. Not much fun. But, if 
you went into reƟ rement with a plan, there’s a good chance you could weather the storm by owning a mix of 
diversifi ed assets. When I say plan, I mean preparing before reƟ rement with answers to quesƟ ons like:

• How much can I “aff ord” to spend?
• What kind of yield can I get on blue-chip dividend payers?
• Should I ladder a bond porƞ olio with short-term average maturiƟ es?
• How will a basket of currencies help diversify my dollar exposure?
• Does gold make sense right now?
• Can I work part-Ɵ me in between bucket list trips?
• Does it make sense to invest in real estate? How about farmland?
• What is the opƟ mal asset allocaƟ on that will help me survive and thrive?

Let’s focus on that last one. What if you had someone working with you to keep you on track with your 
allocaƟ on mix? What if he advised you to get your lazy cash off  the Bean Bag chair and put it to work buying 
stocks while others are selling? Wouldn’t it be nice to have your life savings riding on an income stream 
generaƟ on rather than on fl uctuaƟ ng prices? What if you were invesƟ ng in blue chip dividend-paying stocks 
that actually pay you for being invested? Isn’t that what invesƟ ng is, receiving income and increasing it over 
Ɵ me?

Your number one investment is in yourself: Your career, living within your means, being prudent. Work to make 
money, invest to keep it.
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“Talk to Me, Goose!” Time Flies in Top Gun: Maverick

“Talk to me, Goose!” If you haven’t seen the sequel to Top Gun, then this is your chance to see it in a movie 
theater and realize how fast Ɵ me fl ies. Because with the opening scene for Top Gun: Maverick, you’ll be brought 
back in Ɵ me. It’s hard to believe it’s been 36 years since the fi rst one. And yet, Tom Cruise looks about the same. 
Incredible he turned 60 over the Fourth of July weekend.

You’ll want to see Top Gun: Maverick at a movie theater because one of the best parts is the applause from 
the audience when the closing credits roll. It’s been years since we’ve been to a theater, and with the seats as 
comfortable as your dad’s old leather chair and the ease of buying Ɵ ckets the night before, you’ll be ready to 
take fl ight.

When the lights dim and Tom Cruise personally introduces the movie, you know how special this is for him and 
how proud he is of the fi nal product. That’s saying something. And if you haven’t seen the original Top Gun, don’t 
worry it’s not a requirement. But if you grew up in my household, you knew dad liked watching the beginning of 
Top Gun every July Fourth. I remember like it was yesterday, growing up in the 80s. I’d cut the grass with the Top 
Gun soundtrack tape in my Sony Walkman or ride my 10-speed Schwinn like a bat out of hell to “Danger Zone.”

Who said you can’t Ɵ me travel? Tom Cruise makes it happen in Top Gun: Maverick. Happy Summer to you and 
yours. What a special giŌ .

Survive and Thrive this Month.

Warm regards,

E.J. 

“Your Survival Guy”

•    If someone forwarded this to you, and you want to learn more about Your Survival Guy, read 
about me here.

•    If you would like to contact me and receive a response, please email me 
at ejsmith@yoursurvivalguy.com.

•    Would you like to receive an email alert leƫ  ng you know when Survive and Thrive is published 
each month? You can subscribe to my free email here.

•    You can also follow me on Gab, MeWe, and GeƩ r.

P.S. When a Texas father recently realized that the SUV he was riding in with his wife and children was being 
carjacked, he didn’t wait to take acƟ on. The father pulled out his fi rearm and fi red shots at the carjackers 
through the rear window, hiƫ  ng both of them. The family had just returned to their home when the carjackers 
struck. The NY Post’s Mary Ann MarƟ nez reports:
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Intense doorbell camera footage captures the moment a Texas dad opened fi re on two teens who 
allegedly tried to steal his car with his two young children in the back.

The family had just arrived back at their Houston home early Monday when two 16-year-olds 
approached and tried to open the rear door of the SUV, where a 1-year-old child was seated, the 
Harris County Sheriff ’s Offi  ce said.

There was another child also in the car at the Ɵ me of the frightening incident, but the age of the 
second child was unclear.

The father, who was a passenger in the vehicle, squeezed off  several rounds through the rear win-
dow, striking the two would-be thieves, authoriƟ es said.

At least four gunshots can be heard in the Ring camera footage, fi rst obtained by KHOU.

The mom, who was the driver, then quickly drove away to get the family to safety, the sheriff ’s 
offi  ce said.
The two teen suspects jumped into a waiƟ ng car and sped off , the surveillance video shows.

The duo was dropped off  at a local hospital where they remain in stable condiƟ on, according to 
invesƟ gators.
No one in the family was injured. The father is not facing charges at this Ɵ me as the sheriff ’s offi  ce 
believes he was acƟ ng in self-defense.

Get your gun and your training now. You are your own fi rst line of defense, and when seconds count, police are 
minutes away. Be a survivor.

P.P.S. As increased media aƩ enƟ on pushes worries of a global food shortage, it’s important to remember that 
food storage and stockpiling are not the same as simply hoarding food. Like all important endeavors, a food 
preparaƟ on plan must be deliberate, maintained, and regularly modifi ed and adjusted for maximum effi  ciency.

In a recent arƟ cle, Dr. Joseph Mercola gives his thoughts on maximizing the nutriƟ onal value of stored food. He 
writes:

Many say they feel unsure about how to prepare for food shortages and famine, having no real 
experience with that sort of thing. Modern life has also in many ways made us overly reliant on 
technologies that might not be available in an energy shortage situaƟ on. Foods that require refrig-
eraƟ on or freezing, for example, might spoil and go to waste if you lose electricity for more than 
two days.

While the soluƟ ons will vary from household to household, depending on your fi nancial situaƟ on, 
locaƟ on and skill level when it comes to growing and storing food, here’s a list of shelf-stable and 
nutriƟ ous items that can help you get through hard Ɵ mes.
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Ideally, you’d be eaƟ ng these foods on a regular basis anyway. This way, you can easily rotate your 
supply rather than buying something once and then not touching it for years on end.

Many prepper recommendaƟ ons fall short in that they primarily focus on large quanƟ Ɵ es of rice 
and beans, but unless you’re willing to let your health go to waste, you’d be wise to focus on nutri-
Ɵ on rather than carb-rich belly-fi llers.

• Animal protein — In my view, animal protein would be one of the most important sup-
plies to stock up on. This would require the meat to be frozen. It would likely make sense to 
get another freezer to store enough meat for three to six months for your family. The key to 
making this work is to have a backup power supply, as there is a high likelihood the grid will 
go down and you will lose your investment.

The most economical way to do this would be to get ground bison, beef or lamb. Avoid pork 
and chicken due to high linoleic acid content. Ground meat is less expensive, but more im-
portantly, takes up the least amount of space in your freezer

• Canned wild Alaskan salmon, mackerel and sardines — All of these contain healthy fats 
while being low in toxic water pollutants and heavy metals

• Tallow, ghee and coconut oil — These healthy fats are ideal for cooking and remain stable 
even without refrigeraƟ on

• Organic beef broth and/or collagen powder — Beef broth is an ideal source of collagen, 
but organic grass fed collagen powder will stay fresh longer. Collagen is the most common 
and abundant of your body’s proteins, and is required for bone health, Ɵ ssue integrity and 
repair

• Whey protein — Whey protein is rich in leucine, which helps sƟ mulate muscle protein 
synthesis, thereby promoƟ ng healthy muscle. Without a regular source of meat, it can be dif-
fi cult to achieve enough leucine to maintain body protein from diet alone. Fortunately whey 
can be easily stored and can serve as a resource to preserve your muscle mass

• Rice — Rice is a gluten-free staple that can be stored for long periods of Ɵ me. InteresƟ ng-
ly, white rice (my favorite is basmaƟ ) is far preferred over brown rice as the anƟ nutrients in 
brown rice impair its role as a clean source of carbohydrates. Ideally, place the bag in a food-
grade bucket together with an oxygen absorber or two, and make sure the lid is well-sealed

• Honey — In addiƟ on to being a natural sweetener, local unadulterated honey also has 
health benefi ts. For example, it’s an eff ecƟ ve cough medicine and can help combat respirato-
ry infecƟ ons and bacterial infecƟ ons, including anƟ bioƟ c-resistant bacteria

• Macadamia nuts — Nuts are frequently recommended as a good source of fi ber, protein 
and healthy fats that will stay fresh for a long Ɵ me without refrigeraƟ on, provided they’re 
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in a sealed bag or container. However, the reason why this is a terrible idea is that all nuts 
except for macadamia are loaded with very high levels of the dangerous fat linoleic acid. So, 
storing any nuts would not at all be helpful as you would only be able to have around fi ve a 
day

• Canned beef — Look for varieƟ es that use salt as the only preservaƟ ve. Lehman’s canned 
beef is one such opƟ on12

• Organic freeze-dried fruit, vegetables and meats — For extra-long storage, you can also 
consider buying organic freeze-dried goods, which typically have a 25-year shelf life

• EssenƟ al nutriƟ onal supplements such as: Beef organ complex, essenƟ al minerals, ome-
ga-3, vitamin K2, magnesium, vitamin B complex and astaxanthin

But before you run out to buy chest freezers and a truckload of ground meat, you need to think about the re-
aliƟ es of what you need. How many people are you feeding? Say you’re evacuaƟ ng from a hurricane and your 
choice is to move all that food quickly or lose your enƟ re investment, could you do it? How long are you plan-
ning on surviving on this stored food, and do you plan on supplemenƟ ng it with other sources or living strictly 
on what’s in your storage area?

My point is not that you shouldn’t have food stored at the house. You know I’ve got sardines and SPAM enough 
to last me quite a while. But I want you to think hard about your plan because food is expensive, perishable, 
hard to move, and someƟ mes boring (think dehydrated eggs). You need to focus any food prep on foods you 
will actually want to eat, and will likely eat before they expire in your basement. Maintain a good understand-
ing of when the foods you buy might go bad, and cycle new food in, and old food out. Think about how you 
would bring along food if you had to evacuate. Do you own enough coolers to move all the food in your chest 
freezer? Are you capable of liŌ ing a cooler fi lled with frozen meat? They’re not light.

Look, I’m Your Survival Guy, I want you to survive. Defi nitely store food for the worst of Ɵ mes, but like invest-
ing, I want you to have a plan that makes sense. Don’t go hoarding food like you’re buying up tech stocks in a 
bull run. Be deliberate.

P.P.P.S. For over six decades, the Newport Folk FesƟ val has been a key point of Newport’s summer fesƟ viƟ es. 
There have been legendary performances given on its stage and memories made that last a lifeƟ me.
This year, Paul Simon made his Newport Folk FesƟ val debut, joining Nathaniel Rateliff ’s American Tune Review 
to perform four songs, “Graceland,” “American Tune,” “The Boxer,” and “Sound of Silence.” According to Ste-
reoGum’s James Reƫ  g, “He was joined by Rhiannon Giddens on ‘American Tune,’ and a whole bunch of per-
formers came out for ‘The Boxer.’

“What a joy working with Nathaniel and his incredible band. The atmosphere at the fesƟ val was nothing short 
of wonderful,” Simon said.

Another legendary performer, Joni Mitchell, who graced the stage of the Newport Folk FesƟ val for the fi rst 
Ɵ me in 1967, returned and, according to Ann Powers of NPR “stole the show.” Powers writes:
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A woman who believed in a young Joni Mitchell’s music brought her to the Newport Folk FesƟ val 
for the fi rst Ɵ me in 1967, and another brought the 78-year-old legend back for a historic set to 
close the Rhode Island fest this year. The fi rst was Judy Collins, who invited a then-undiscovered 
Mitchell to join in an aŌ ernoon celebraƟ ng emerging singer-songwriters in folk music, alongside 
other future icons like Leonard Cohen. On Sunday night, Brandi Carlile was the force behind Mitch-
ell’s return to the stage. The crowd was beyond elated as the voice behind classics like “Both Sides 
Now” graced Fort Adams for the fi rst Ɵ me since an evening appearance there in 1969, in what was 
her fi rst full-length public concert anywhere since 2000.

Carlile has diligently worked to ensure Mitchell’s place at the center of popular music history for 
the past fi ve years, performing tribute concerts, wriƟ ng liner notes for the elder singer’s archival 
series and becoming a steadfast friend to Mitchell, who has spent years recovering from a 2015 
brain aneurysm. The Newport set was a new high point in their ongoing personal and arƟ sƟ c col-
laboraƟ on. Billed as Brandi Carlile and Friends, it evolved from a supporƟ ve celebraƟ on of a be-
loved elder into a bona-fi de Joni Mitchell concert.

Your Survival Guy was there too, on the water, enjoying the music with other boaters.

Come visit me in Newport. You’ll love the city, and we can discuss how to build a reƟ rement porƞ olio that will 
give you the chance to chase what excites you, whether that’s folk fesƟ vals by the sea, fi shing trips, or hiking in 
the mountains. You can contact me here to set up a meeƟ ng.
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