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THE BIODYNAMIC 
AGRICULTURAL 

ASSOCIATION (BDAA)

The Association exists in order to sup-
port, promote and develop the biodynamic 
approach to farming, gardening and forestry. 
This unique form of organic husbandry is 
inspired by the research of Rudolf Steiner 
(1861-1925) and is founded on a holistic and 
spiritual understanding of nature and the 
human being. 

The Association tries to keep abreast of 
developments in science, nutrition, education, 
health and social reform. It is linked to the 
Agricultural Department of the School of 
Spiritual Science (Switzerland) and affi liated 
as a group of the Anthroposophical Society 
in Great Britain. It is also a full member of 
Demeter International, SUSTAIN, IFOAM 
and the Five Year Freeze.

Membership is open to everyone interested 
in working with, developing or learning about 
biodynamics. Current rates are £30 (£15.00 
concessions). Members receive a quarterly 
newsletter, Star and Furrow twice a year, 
regular information on events and access to 
a member’s library. Many local groups exist 
for further study and the exchange of practi-
cal experiences. 

The BDAA stocks more than a hundred 
books on biodynamic agriculture and related 
subjects. These are available from the offi ce 
by mail order.

Seed development project  
The Association is working to develop a sus-
tainable on farm plant breeding programme, 
increase the availability of high quality seed 
varieties suited to organic growing condi-
tions and encourage the establishment of 
a cooperative network of biodynamic seed 
producers. The breeding and development of 
appropriate site adapted varieties is of vital 
interest to biodynamic farmers and offers 
the only long term alternative to biotech-
nology. It also requires an ongoing research 
commitment that is entirely dependant on 
gifts and donations.
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The function of Star and Furrow is to 
encourage the free exchange of ideas and 
experience among those who work with, or 
are interested in biodynamic farming, gardening 
and related subjects. Contributors subscribe to 
no dogma and are bound by no rules. Their 
contributions are personal documents, not 
offi cial utterances by the Association.

Final dates for contributions are 1st April for the 
summer issue and 1st October for the winter 
issue. Copy should either, be typed/printed in 
black on A4 paper, on disk in a format accessible 
to Microsoft Word or sent by e-mail. Please send 
articles to the editor at the BDAA Offi ce.
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Demeter Certifi cation
The Association owns and administers the 
Demeter Certifi cation Mark that is used by 
biodynamic producers in the UK to guaran-
tee to consumers that internationally recog-
nised biodynamic production standards are 
being followed. These standards cover both 
production and processing and apply in more 
than forty countries. They are equivalent to 
or higher than basic organic standards. The 
Demeter scheme is recognised in the UK as 
Organic Certifi cation UK6. 

Apprentice Training
A two year practical apprentice training 
course is offered in biodynamic agriculture 
and horticulture. Apprentices work in ex-
change for board and lodging on established 
biodynamic farms and gardens and receive 
tutorial guidance and instruction from ex-
perienced practitioners. Practical training is 
supported with regular theoretical sessions 
either on the farm or in coordination with 
other local centres. Two week-long block 
courses are offered to all UK apprentices 
each year. Graduating apprentices receive a 
certifi cate from the BDAA.

Funding
The Association is a small organisation 
wholly dependent on subscriptions, dona-
tions and grants. There is a healthy and 
growing interest in biodynamics and to meet 
this welcome development additional funds 
are being sought to supplement the limited 
resources available. Becoming a member and 
encouraging others to join is an important 
way of supporting the work. Donations over 
and above the recommended membership 
subscription are also extremely helpful. Even 
the smallest contribution can make a real dif-
ference. For those considering making a Will 
and possibly leaving something to support 
biodynamic development, a legacy leafl et is 
now available. Please contact the offi ce for 
a copy. 
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Editorial
We have decided to move the publication of Star and Furrow so 
that the winter issue comes out in January/February with the other 
being published just after midsummer. Hopefully there will be 
more time to read it after 
the Christmas busyness.
 In keeping with the time of the year, this issue is more refl ective 
than directly practical. In December, Alan Brockman was presented with 
a Lifetime Achievement Award for his services to biodynamic agriculture. 
In an interview with him he shares something of the inner journey that sus-
tained him whilst he developed the biodynamic work at Perry Court Farm.
 Some aspects of what he refl ects on are echoed by some of the other 
writers, notably in the very thought provoking and contemplative article by 
Dr Wendy Stayte.
 With the New Year came a new version of the EU Organic Regula-
tions. Whilst they do not differ in any great deal from the previous stan-
dards, they do however make things a lot clearer. This clarity needs to be 
accompanied by strengthening our inner intentions and ‘moral integrity’. 
In his article on milling and baking, Nick Jones suggests that we need to 
seriously look at how our bread, ‘the staff of life’, is made. Fast modern 
industrial processes are not in tune with the true nutrition that our body, 
soul and spirit need.
 To some extent this also applies to wine making as Monty Waldin 
notes. In the interview with him he throws out the challenge to biodynamic 
growers that ‘…you need every biodynamic product to be of absolutely 
unimpeachable top quality’.
 One worrying sign of the times is the slow disappearance of the 
bees. Over the past years we have carried a few articles about a renewal in 
beekeeping. Bernard Mansfi eld, who died 10 years ago, was a beekeeper 
and often wrote for Star and Furrow. 
A fi ne example of his work is 
reproduced in this issue where he 
leads the reader to a deeper under-
standing of the honey bee - much 
needed at the moment.
 At this year’s AGM in 
October, we will include a mini 
conference around the subject of 
the soil. I am happy to receive 
contributions (or suggestions) 
towards this theme for the 
next issue.
Richard Swann 
EDITOR
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Alan Brockman and his family have been working 
the land at Perry Court Farm for over 55 years. He 
personally started the farm and has helped to de-
velop it into one of the better known biodynamic 
farms in the UK. Alan has often been called upon 
to represent and speak about biodynamics, both 
in the press as well as on the radio and television. 
The latest DVD on Biodynamic Gardening also 
includes an interview with him.

 In December 2008, his work was recognised 
through the presentation at Rudolf Steiner House. Along 
with this award it was also felt appropriate to speak with 
Alan about his work and his thoughts for sustaining the bio-
dynamic work in the UK. The following article is based on 
an interview he gave to Richard Swann in November 2008.

BEGINNINGS
Alan’s roots are deeply embedded in the Kent countryside. 
Originally from Canterbury, he lived on a smallholding run 
as a sideline by his father a garage proprietor. During the 
war this led to a farm as business faded. His strong connec-
tion with nature stood him in good stead for his later life. 
He was also fascinated by electrical things and so took up 
a four year training in electrical engineering in 
London.It was whilst he was there that he fi rst 
met Henry Goulden, who became 

‘Steadfast 
Imagination 
Can Achieve 
all Things’
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a good friend and colleague for many years. It was Henry 
who fi rst introduced Alan to anthroposophy.
 Alan’s training was followed by a spell in the army, 
following that he carried on working in power engineering 
that meant lodging in London, which at that time was very 
polluted. He felt life in London was in fact ‘anti-life’ so he 
went back to Kent to recuperate. By this time he was also 
looking to deepen his interest in anthroposophy.
 Whilst he was in the army he had the chance to 
visit Sunfi eld Childrens’ Home as well as a weekly study 
group at Ilkeston. At Clent he heard about biodynamics 
from Carl Mier who was then the secretary of the Biody-
namic Association in the UK. This inspired him, when he 
was recuperating on his father’s farm to try out some of the 
biodynamic preparations in the dung ‘maxel’ from the dairy 
herd. He was now developing more interest in farming

PERRY COURT FARM
In 1953 he started to look round for a farm and came across 
Perry Court Farm, which was just 5 miles from his father’s 
farm. This was bought and immediately he started to put 
it into order after the neglect of the war years. The farm at 
that time had about 40 acres of fruit much of which was old 
varieties of apples and pears. They pruned the trees and 
planted up 3 acres of Coxes and decided to run this orchard 
biodynamically the rest being conventional due to lack of 
know-how at the time. Conventional treatment included, at 
that time, the use of tar oil and when one day he found the 
orchard fl oor littered with dead worms, he turned his back 
on chemicals. 
 With his developing interest in biodynamics Alan 
was looking for further opportunities to learn more. He 
heard about a coach trip to visit biodynamic farms in Hol-
land and West Germany that was being organised by the 
Biodynamic Association in May 1954. He went on that trip 
and visited various farms including one of the oldest bio-
dynamic farms in Germany, Dottenfelderhof, which at that 
time belonged to the Becker family.There they were shown 
compost making on a large scale, so when he returned to the 
UK he expanded his compost area. For this he needed to 
upgrade from using only a wheelbarrow to now investing in 
a fore-loader for one of the ‘Fergie’ tractors.
 The early fi fties were very formative times. The 
farm not only had a productive 40acres of orchards but also 
45 acres of arable land plus 110 acres of woodland. There 
were sheep, chickens and pigs with the latter keeping the 
farm going fi nancially. By this time Alan’s father had 
retired from the other farm and was able to help manage 
the livestock. 
 Between1956 and 1961 a lot of work was carried 
out on the farm to build it up. The hope was to turn over 
the whole farm to biodynamic management, but he did 
not know enough about it. Therefore they took the farm 
through a very long conversion period which lasted until 
1976, whenthe farm fi nally became wholly biodynamic. 
 During this time Alan was asked to grow, fruit 
and vegetables for Peredur, a childrens’ home run by Joan 
and Siegfried Rudel near East Grinstead, East Sussex. The 
Rudels were convinced that good biodynamic food was im-
portant for the childrens’ well being and saw that it helped 
underpin Peredur’s curative educational work. Even though 

it was quite some distance away, Alan took on the work until 
someone closer to hand could be found. They were able to 
supply a ton of fruit and vegetables a week to Peredur and 
its farm shop. Out of this interest for biodynamic produce in 
the Forest Row area, a new shop, ‘The Seasons’ was started 
by Diane Phillips. It is still there today selling organic and 
biodynamic produce for the local community. 

MEETING ULRIKE 
Apart from the farm, Alan had other interests in those times. 
In 1950 Alan and Henry were in Hawkwood for demob leave 
where Alan fi rst met Ulrike. However it was not until 1960 
that Alan and Ulrike met again and then married a year later 
in Stuttgart. The house in which they currently live was 
built then which they had designed with a sitting room large 
enough for group meetings. 

INSPIRATION 
All along Alan was deepening his interest and knowledge 
of anthroposophy, by going to conferences and becoming 
more involved with the English Section of the General 
Anthroposophical Society. After his trip in 1954 to the 
continent, he became more interested in reading the Agri-
culture Course. At the time it was only available as a printed 
Roneo copy with limited circulation. It was fi rst published 
as a book in 1958. 

SOIL ASSOCIATION 
During the 1960s Alan started to get involved with the work 
of the Soil Association through local organic farmers. He 
then joined the Soil Association on the strength of Anthony 
Kaye’s interest in it. This resulted in a local group being set 
up in the Canterbury area. 
 Later, Alan was asked to join the Soil Association 
Council. This was at the time when Fritz Schumacher was 
the president. The Council had the drive to develop organic 
standards so a committee was set up to work on this to 
which Alan was invited. 
 For the work on the fi rst Soil Association Stand-
ards, Alan was able to provide a copy of the Demeter Stand-
ards (which had been developed on the continent) to inform 
the process. A symbol was also being designed, so Alan lent 
the designer a copy of ‘Sensitive Chaos’ (Theodor Schwenk) 
which he hoped would inspire the design work. They were 
looking for something that would have the same sort of 
‘crunchy’ look as the woolmark symbol. The symbol that we 
see today was based on an image in the book. It is a math-
ematical representation of the ‘plane at infi nity’ as described 
by the mathematician Boy. Alan refl ects how wonderful it 
was to choose a symbol for the quality of organic food with 
an image of the Sun forces coming from the periphery.

APPLES 
In the 1970s the French were planting up square miles of 
Golden Delicious apples in the south of France. This action 
put a lot of Dutch and English growers out of business as 
the imported apples were cheaper than home grown. Perry 
Court was mostly planted up with old varieties, standards 
and half standards, which meant that they had to be picked 
using a ladder. With rising labour costs, this meant that it 
was becoming more uneconomic. 
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 Most of the apples at Perry Court were also low 
grade Bramleys. So when they joined a local marketing co-
operative their apples were selling for less than they could be 
picked. Even though Perry Court apples were being sent as 
far away as Aberdeen and Botton Village in Yorkshire, there 
still was not enough in it to keep going. The decision was 
made to rip out most of the fruit (for which they received an 
incentive grant). 
 They then realised that things on the farm needed 
to be reorganised to make it more fi nancially viable. In 1972 
Alan travelled to Scotland with Graham Shepherd who had 
introduced him to the Luing breed of cattle.  
 This was followed up with the purchase of some 
calves from the market in Oban. These were later crossed 
with Simmental cattle. Since that time in the early seventies 
all the cattle at Perry Court have been home bred. Along 
with the cattle they also started to implement a proper crop 
rotation and complete the fi nal phases of biodynamic con-
version. 
 Around that time the old farm house came onto 
the market and with the incentive to start some sort of cen-
tre, they bought it. Even though Alan and Ulrike’s children, 
Patrick and Leo, were travelling to Michael Hall School 
some miles away, they decided to start a school there on the 
farm with the help of the grant from taking out the fruit 
trees. The Perry Court School then started in 1976 with I4 
children in three classes and a kindergarten. 
 Over the next three decades the farm grew and 
developed into what it is now. Currently there are about 300 
acres in total, some of which is rented land. It is a great joy 
to Alan that Patrick and Leo are now running it. 

INNER CONVICTION 
When being asked what has sustained him through the 
years, Alan answers: 
‘Personally one has to have a conviction that one is doing 
something that is needed. That conviction has been strong for me 
and if not stronger now. What we are doing is bringing healing 
to the earth. The Bible says ‘You will be made whole’  - you are 
not healed but made whole. And it is this conviction that what 
we were doing was right which has helped a lot. Steiner says 
that faith has an attracting power and it has helped that one has 
had these convictions and worked with them inwardly over the 
years that helps bring things into being. What has also helped me 
very much is Paracelsus’s view that ‘Steadfast Imagination can 
achieve all things.’  ’  
 He goes on: 
‘If you have a picture of something, it’s an archetype and if 
you are living with that archetype it will grow down, just as the 
archetype of a plant wants to fi nd expression somewhere. So it 
was when we fi rst came here we wanted to have some sort of 
community asssociated with the farm. The farm grew and in the 
end it produced a blossom in the school. All this has come about 
because of inner working. I know from my own experience that 
these things work. Even Einstein says that ‘Imagination is more 
important than Knowledge.’
‘There is wonderful little expression in Goethe’s Faust where the 
astrologer says: 

First self command must quiet and assure us, 
The higher things the lower will procure us 
Who seeks the good must fi rst be good, 
Who seeks for joy must moderate his blood, 
Who wine desires let him the ripe grapes tread, 
Who miracles by higher faith be led.
(Goethe: Faust Part II, Act 1, scene 2 - Bayward Taylor’s Translation)

I think these are such wonderful thoughts, such sustaining 
thoughts and I hope that other biodynamic growers can live with 
those imaginations.’
 When asked what he would say to a young person 
going into farming now, he says that they should listen to 
what is living in their hearts. He goes on to explain that we 
all come to Earth with a certain impulse. If we can fi nd this 
longing in our innermost being then we can fi nd what we 
have to do on the Earth. Sometimes these longings may not 
be clear or conscious and we may have to meet some diffi cult 
situations to wake us up to ourselves. This is something 
that young people are going to have to face more and more 
because life is becoming more barren. Alan is concerned that 
people ‘fi ll up their lives’ with so much noise and movement 
in their search for themselves. He says; ‘If they could only 
pause and say what is it that is driving me into this continual 
movement and preventing me from really seeing what is living in 
me as impulse.’
 ‘That is what the biodynamic movement is taking into 
the future, it is taking the seeds of all the efforts and struggles that 
all biodynamic farming is putting into bringing the sun forces into 
the earth. They are all going into the future.’
 When asked what can help biodynamic farmers 
face the challenges that they meet today he replies: 
‘We have got to have knowledge, spiritual knowledge. That’s why 
anthroposophy is here and I think that has got to be the basis to 
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carry the absolute inner conviction of those ideas and ideals - ab-
solute conviction that they are true and needed. It’s only my faith 
in anthroposophy that has carried me through all these years.’  
 ‘We have to be careful that it doesn’t fall into being 
a method and that it’s not just a means to an end. It is a pity 
that Standards are necessary because it should all be done out 
of moral integrity. I must say that Standards are good because 
when you have the feeling of responsibility to an outside author-
ity you perhaps pay more diligence to what you are doing, than 
if you just rely on your own moral strength. Sometimes your own 
moral strength isn’t good enough to do exactly what should be 
done at the right time or whatever. I think it is necessary to have 
a certain framework of minimum permissible standards. There is 
no limit to the maximum! It is like a law it gives you a frame-
work. It doesn’t prevent you from doing things and not having 
initiatives but only that they are not harmful to society. At our 
present stage of evolution we haven’t got suffi cient moral strength 
inwardly to do without laws but we must have a framework 
within which these Standards must be obeyed.’
 Finally, he speaks about the responsibility that the 
biodynamic farmer’s work has for the whole Earth: 
 ‘I think that the awareness of what one does has an 
effect not only here but on a worldwide basis. We are actually 
connected by an etheric network, if you like, with the whole globe. 
What we do here is very important. A picture came to me of the 
circus where you see the clowns jump up and down on the safety 
net. When one clown jumps up and down the other one also has 
to go up and down. There is an ‘etheric net’. What you are doing 
in one place is having an effect in other places, so there is not only 
a world wide web in a physical, electromagnetic sense, but there is 
also a ‘world wide web’  in an etheric sense such that what we are 
doing in one place is affecting the life of the whole earth. What 

we are thinking and feeling, and Steiner speaks about this, we 
are creating a whole aura around the earth. It is important that 
biodynamic workers think that are doing something not just for 
their garden or farm, but for the whole life sphere of the earth. 
They are bringing Sun forces into the earth.’
 ‘In the olden days the farmer was actually the priest. 
Akka was the god of the earth and farmers were the priests of the 
god of the earth. And that was considered to be a holy task. The 
druids felt the same. They were guiding agriculture with spiritual 
knowledge and this is what biodynamics is doing - we are guiding 
agriculture with spiritual knowledge. We are the modern priests 
for the spirit of the earth. And I think that this is a holy mission. 
In the Celtic cross you have this wonderful Picture of the Sun 
forces uniting with the earth. In Celtic Christianity we have 
Bridget who is the western equivalent of Demeter. The Peace 
chant of Bridget is: 

Peace up to heaven,
Heaven down to earth, 
The earth under heaven, 
Strength to everyone. 
 
It is a wonderful, that behind the whole of nature there is a 
spiritual reality and this is what the Celts experienced in Bridget, 
and what the Druids were bringing in with Sun knowledge and 
that biodynamics is bringing in a reincarnation of these Sun 
forces that were known in the past.’  ■
Richard Swann
rswann@biodynamic.org.uk

© Richard Swann
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I can clearly remember the fi rst hot bath I took 
heated by our new biomass district heating sys-
tem, which was fuelled at the time entirely by our 
own wood-chip. Somehow, it felt special.
 Almost ten years on, Camphill Community 
Clanabogan, with its Demeter certifi ed farm of around 50ha 
(125 acres) and a population of ninety people, has developed 
a pioneering showcase of working renewable energy tech-
nologies in conjunction with the Omagh site of Southwest 
College. In addition to the original 320kw biomass district 
heating system, the range of technologies now comprises:
■ a 20 kw Jacobs windmill;
■ a 4 kw Photovoltaic array;
■ 7 solar panels;
■ a geothermal heat pump used as root-zone 
heating system in a polytunnell and;
■ a 28 kw domestic wood-chip boiler.
 As well as the many benefi ts that we experi-
ence from thevarious projects within our community, the 
renewables farm also provides a working demonstration 
facility for members of the public. Through our partnership 
with Omagh Further Education College, to date over 1500 
local farmers as well as 2000 - 3000 other visitors have come 
to our farm to learn about sustainable energy production. 
In fact, the scheme at Clanabogan has become an invalu-
able resource for education and research development into 
renewable energy applications.
 The success of the project has not gone unnoticed 
and the scheme has been acknowledged with a number of 
local and national awards, including the prestigious Beacon 
award which recognises excellence.
 As we are all only too aware, energy costs have 
soared and renewable energy alternatives have become more 
widely used. The Government is actively encouraging peo-
ple to move away from fossil fuels and the subject of carbon 
reduction is becoming a real issue.
 Of all the technologies in Clanabogan, biomass is 
the one I feel most passionate about - primarily because it 
easily integrates into a biodynamic farming organism. 
 For example, hedgerows, woodlands, unused riv-
erbanks, fi eld margins, steep slopes and wet, diffi cult to use 
fi elds can all be used to produce wood energy in a sustain-
able way.… all without having to use good farming land!
 If we consider it in real terms, 1 ton of woodchip 
with 20% moisture content has the equivalent energy con-
tent of 300-400 litres of oil. Currently in Northern Ireland, 
1 ton of dry wood-chip can be delivered for £65-£75.
 In our Camphill Community at Clanabogan, we 
consume 170 - 200 tons of woodchip per year, which dis-
places a massive equivalent of 50,000 - 60,000 litres of oil.
 We are currently able to generate anywhere 
between 20 - 50 tons of wood-chip in a year from our own 
farm through routine woodland maintenance. The remain-
der is still purchased in, every year.
 Within the community, we are continuously look-
ing for new and innovative opportunities for maximising the 

Sustainable Energy within  
potential for energy production from the resources that we 
have available to us. A renewed look at our farm has high-
lighted many ways that this could be realised. For example:
 1.5 km of river bank if planted with willow alder 
hazel and other coppicing trees, once established, could be 
harvested every 5 to 7 years producing 10-20 tons of wood-
chip per 100 metres.
 Miles of existing mature hedgerows could be 
harvested in stages, taking out small sections every 2 to 3 
years, guaranteeing re-growth at different stages while also 
providing shelter and improved wildlife cover at all times.
 Electric fencing using wooden poles is currently 
used along ditches and streams during grazing. These poles 
can be replaced with over 2000 pollarded willow and a strap 
on insulator for the fence. Once established, each living 
fencepost could produce approximately 100 kg of woodchip 
every 5 to 7 years
 Existing woodlands could be managed with a cop-
pice undergrowth to be harvested every 5 to 10 years greatly 
increasing the wood output.
 Ultimately, we aim to become increasingly self 
sustainable with our energy requirements at Clanabogan, 
increasing diversity on our lands and also making our farm 
more economically viable.
 Most Biodynamic farms would have the potential 
to be self suffi cient with regards to their energy needs. Op-
portunity also exists in many cases for farms to sell energy, 
which would generate an extra income.
 In lecture 7 of the Agricultural Course on 15th 
June 1924, Steiner talks about the importance of woodlands 
and coppice such as hazel:
 ‘So we must look for a due distribution of wood and 
forest, orchard and shrubbery, and meadow-lands with their 
natural growth of mushrooms. This is the very essence of good 
farming, and we shall attain far more by such means, even if we 
reduce to some extent the surface available for tillage.‚’
Wouldn’t it be great if a conscious energy plan would be-
come part of our ideal of an‚ ‘Agricultural Individuality’, 
I could envisage how biodynamic farms would become easily 
recognisable through a healthy balance of woodlands trees 
and hedgerows how we could incorporate carbon neutral 
energy production without planting up acres of good farm-
ing land at the same time improving the balance within our 
farming organism.
 Having enjoyed hot baths from renewable sources 
for 10 years we have gained substantial experiences in the 
fi eld of renewables technologies and in particular wood 
energy production and harvesting equipment we are quite 
willing to share these experiences with people who are seri-
ously interested. ■
Martin Sturm

Martin Sturm is a biodynamic farmer at 
Clanabogan Camphill Community in Northern Ireland

martin@camphillclanabogan.com ©
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World Wide Opportunities on Organic Farms 
began life in the UK in 1971, when Sue Coppard 
organised a working weekend on a local organic 
farm for herself and 3 other Londoners. They were 
all looking for a way to get out of the city and into 
the countryside for some fresh air and exercise in 
good company. Sue had placed an ad in London 
‘Time Out’ and bartered a deal with a farm in 
striking distance of the city: they would help out 
with any work that needed doing on the land in 
exchange for food and accommodation. It was a 
wonderfully simple idea that meant they could 
be sure of getting plenty of exercise in a beauti-
ful spot, whilst keeping their trip affordable. They 
couldn’t have known that their working weekend 
would soon grow into an international movement. 
 The farm manager, initially unsure about taking 
on the ‘city-folk’, was eventually persuaded to give them a 
try. ‘He wasn’t keen at all!’ chuckles Sue. ‘But at the end of the 
fi rst weekend, after we’d cleared ditches and cut back brambles, 
he asked us to come back again the following week.’  And so a 
regular trip was established to the Farm at Emerson College 
every 3rd weekend. Gradually, news of ‘Sue Coppard’s 
Land Army’ spread and other organic farms and smallhold-
ings got in touch ‘even one in New Zealand’  all offering their 
hospitality in exchange for help from willing volunteers. 
Working Weekends On Organic Farms ‘WWOOF’ was 
born.

ORGANIC, BIODYNAMIC 
AND ECOLOGICALLY SOUND
Initially the focus on organic farms was practical rather 
than philosophical. ‘I thought that organic farms were more 
likely to be in need of unskilled labour.’ explains Sue. But 
each WWOOF weekend brought a deeper understanding 
of the benefi ts of farming in a way that sustained all life, 
rather than competed with it. Before long, learning about 
and supporting ecologically sound food production was at 
the very core of the group’s aims. This is where it remains 
today, alongside another key principle that makes WWOOF 
so unique: no money changes hands. Hosts provide good, 
wholesome food and suitable accommodation in exchange 
for help from volunteers; volunteers come for the opportu-
nity to experience a different way of life, to get their hands 
dirty and to learn about organic or biodynamic growing by 
working alongside others.
 A quick look at the UK host list today reveals a 
network of passionate people, are all offering to share their 
work and way of life with enthusiastic volunteers from 
around the world. 

HOSTS, WWOOFERS AND WWOOFING
WWOOF is possibly the only membership organisation 
whose name has also become a verb! To ‘WWOOF’ is to ar-
range a stay on a host farm and volunteer there. ‘WWOOF-
ers’ are members of a national WWOOF organisation (of 
which there are currently 38, including WWOOF UK) or 
WWOOF Independents (which, at the last count, repre-
sented 500 hosts in 50 countries). ‘Hosts’ are organic and 
biodynamic gardeners, farmers or smallholders who choose 
to join their national WWOOF organisation and be listed in 
the relevant WWOOF directory. In the UK, this involves 
completing an application form and then being assessed 
by a WWOOF UK volunteer. Once listed in the directory, 
WWOOFers will contact hosts direct to arrange a stay. 
WWOOFing visits can last for anything from a weekend to 
several months at a time ‘ it all depends on the individual 
host and WWOOFer.
 WWOOF has outgrown its name twice, but never 
its acronym. Today, WWOOF stands for ‘World Wide Op-
portunities on Organic Farms’, representing a truly interna-
tional network. There are roughly 6,000 hosts in 88 countries 
around the world. Volunteers ‘of which there are an estimated 
50,000’  an travel as far as Alaska, Madagascar, Nepal or even 
Tonga to WWOOF. Some, however, are choosing to stay 
closer to home.

WWOOFING IN THE UK
WWOOFing has been described as an ‘authentic’ form of 
ecotourism and a great way to travel responsibly outside 
the UK. But increasing numbers of WWOOFers are opt-
ing to reduce the distances they travel for WWOOFing. 
Climate change and peak oil are both regularly discussed in 
WWOOF UK members’ newsletters, and local WWOOF-
ing is a growing response to these issues, as well as to the 
desire for a deeper connection to local environment and 
community. There is lots of potential for WWOOF hosts 
to involve local people on their land ‘part time, long-term 
WWOOFing for example’  the possibilities are only limited 
by our imagination.

FROM ‘WORKING WEEKENDS’  
TO ‘WORLD WIDE OPPORTUNITIES 

ON ORGANIC FARMS’
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 WWOOF UK has seen its membership double 
in the past year, perhaps not surprisingly given the growing 
interest in all things organic and food-related. People want to 
regain control over what they eat, but haven’t always got the 
space, the skills or the confi dence to get started by them-
selves. WWOOFing can be a great fi rst step for the curious, 
as well as fertile training ground for the committed. 
 Arjen Huese teaches the Biodynamic Organic 
Agriculture Training at Emerson College, where WWOOF-
ing began over 30 years ago, and has seen the difference 
that WWOOFing makes to his students. ‘WWOOFers have 
a signifi cant edge over those without farming experience. They 
usually go through the training with fl ying colours.’  He has 
started promoting WWOOF to his students, encouraging 
them to go WWOOFing as a way of experiencing the world 
of organic and biodynamic agriculture. He also sees hosting 
WWOOFers as an investment in the future of these methods 
of growing food.

BIODYNAMIC FARMING 
IN THE WWOOF MOVEMENT
To date there are 16 WWOOF UK hosts listed as using bio-
dynamic principles, but the number is growing. Plaw Hatch 
Farm is a beautiful 200 acre mixed biodynamic farm, right 
on the edge of the Ashdown Forest in East Sussex. They 
keep a herd of dairy cows who provide raw milk, cheese, yo-
ghurt and cream, all very popular locally. Pigs, sheep and lay-
ing hens all share the land too, with an ever-increasing area 
given over to vegetable growing. A big slice of this produce 
is sold through their farm shop. Taking a walk around the 
fi elds with any member of the team reveals the joy they have 
for the place and their desire to share it with as many people 
as possible. They are particularly interested in rebuilding 
the connections between local people, the food they eat, the 
way it is grown and the land it is grown on, and see weekend 
‘WWOOFs’ as one way of doing it.
 ‘We’re in business for 2 reasons’, explains Tony Dav-
ies, the head gardener. ‘The fi rst is to produce food in the best 
way possible for local people. The second is all about education.’  
Currently, the farm offers an apprenticeship scheme for 
training in biodynamic methods, as well as taking exchange 
students from Germany during the summer months. But 
they are always looking for opportunities to engage people 
with the farm and the way it is taken care of, and becoming a 
WWOOF host is a great way to reach a new audience. Alison 
Waldegrave, manager of the farm shop, has many happy 
years of WWOOFing under her boots, and is always amazed 
at the way Plaw Hatch grows individuals as well as food. 
‘People get so much from working here; their confi dence just 
grows and grows ‘especially through contact with the animals.’ 
Being so diverse also means there is plenty to keep people 
busy, and Susan Cram, the dairy manager, is looking forward 
to the fi rst WWOOFers: ‘I could handle new people every day, 
as long as they’re enthusiastic!’  

JOINING WWOOF
Membership of WWOOF is a quick, simple process. 
To join as a host, you should:
■ Be producing food using ecologically-sound 
methods. There is no requirement for offi cial 
organic/biodynamic certifi cation

■ Be able to house and feed WWOOFers in 
exchange for a reasonable day’s help (we suggest 
5-6 hours with suitable breaks)
■ Be willing to share your knowledge and skills 
with WWOOFers; they have come to learn by 
working alongside you
■ Have patience and a good sense of humour
■ Be insured to cover any WWOOFing on your 
farm or holding for the period of your membership

Membership of the WWOOF UK Host Farm Network 
costs £30 annually. This gives you a listing in the printed 
host list (updated and circulated to all WWOOFers 3 times 
each year), an online listing (accessible only to online members) 
and 4 newsletters annually. 
To join as a WWOOFer, you need:
■ To be fl exible and willing to get stuck in
■ A good sense of humour
■ Clothes, gloves, boots and waterproofs 
for working outdoors
■ A willingness to help with daily chores (cooking, washing 
up) as well as your WWOOFing tasks
Membership of WWOOF UK costs £20 annually (£30 for 
joint membership). This gives you access to the host farm 
list, online or in hard copy, as well as 4 newsletters annually.

WWOOF UK TODAY
WWOOF UK is now based at the Redfi eld Community 
near Aylesbury, where it is administered by LILI (the Low 
Impact Living Iniative). They specialise in running practical 
courses for people who want to reduce their impact on the 
environment, improve their quality of life and have some fun 
doing it. It’s a natural partnership that is helping WWOOF 
to reach a new audience. Online membership was introduced 
earlier in the year and has proved very popular. WWOOF 
UK has also just become a registered charity, which will 
make it easier for overseas WWOOFers to visit the UK. 
 Every WWOOFer has a different reason for 
WWOOFing, just as every host provides an opportunity to 
learn something new. Whether you’re interested in learning 
how to milk goats, or in getting that tumbledown outbuild-
ing restored using low impact methods, it is the meeting and 
working with people who share your values ‘who are trying to 
tread lightly in their work and in their lives, and who appreci-
ate really good muck’  that make WWOOFing so special. It’s 
more than the simple exchange of food for labour, it’s an 
opportunity to be inspired by people, places, conversations, 
shared achievements; by having the courage to invest trust 
and offer hospitality and seeing those things rewarded. Hosts 
rely on WWOOFers to get stuck in and not abuse their hos-
pitality; WWOOFers rely on hosts to give them a chance to 
learn the work and live the life, not just a list of jobs that need 
doing. When it works ‘which mostly it does’  it’s magical.
 This WWOOFer reckons it’s only a matter 
of time before the verb ‘to WWOOF’ fi nds its way into 
the dictionary. ■
Katherine Hallewell
Kath.hallewell@wwoof.org

Katherine Hallewell is an enthusiastic WWOOFer 
as well as a member of the WWOOF UK team.

For more information 
and to join WWOOF, 
as a host farm or a 
WWOOFer, go to: 

www.wwoof.org.uk

Or contact the 
offi ce direct:
WWOOF UK, 
PO Box 2154, 
Winslow, 
MK18 3WS
Tel: 01296 714652
Email: 
hosts@wwoof.org.uk
wwoof@lowimpact.org

For information on 
WWOOfi ng 
internationally, go to: 
www.wwoof.org

To fi nd out more 
about courses at LILI, 
visit: 
www.lowimpact.org
Telephone: 
01296 714184

mailto:Kath.hallewell@wwoof.org
http://www.wwoof.org.uk
mailto:hosts@wwoof.org.uk
mailto:wwoof@lowimpact.org
http://www.wwoof.org
http://www.lowimpact.org
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Monty Waldin is a well know wine critic and writer. 
In 2007 he took on a vinyeard in the south west of 
France and started to manage it biodynamically. 
This was documented by Channel 4 and screened 
under the title of Chateau Monty in the autumn 
of last year. At the same time a book of the same 
name was published by Portico Books. Here 
Jessica Standing (BDAA Administrator) interviews 
Monty about his biodynamics and wine.

JS What got you into appreciating wine, writing 
about wine and biodynamic wine in particular?

MW When I was 15 and struggling with my French A level, 
my teacher sent me  to France to study the language, and I 
ended up on a vineyard because I was always interested in 
wine and it was the fi rst thing I felt that I really understood 
and was good at. I was OK at academic stuff but I think my 
father wanted me to be a piano player because he was an 
organist, but I wasn’t very good. I was OK but I was never 
going to be a grand master pianist and I just felt that this was 
something I could actually do well at and I really enjoyed. 
 I liked the climate in France, the food was really 
nice, it was quite exotic, and I quite got into studying French 
as well. It wasn’t as diffi cult as I thought and I just felt that 
I had an empathy with wine and I was quite good at wine 
tasting because I have got a big nose!

JS So why and how did you get into organics 
and biodynamics?

MW As I was obviously into wine I wanted to study 
and learn a bit more about it so I looked at all the wine 
magazines, and felt there was a real dichotomy between the 
golden image of this pure, natural wine and the actual reality 
of what I saw outside - the tractors, fertilisers, pesticides, 
herbicides and weedkillers. For wines that cost about £300 
a bottle I thought that it didn’t make sense. I was then told 
that you can’t eat the fertilizer pellets, you must wear gloves 
when handling the weed killers, but the wine is OK. Either 

I was missing something or it was a complete con because it 
didn’t make sense to me. 
 The one thing I was good at was from at a very 
young age making compost with my dad. I thought it was 
great because it was free. You go out and collect stuff that 
nobody else wants and then you fertilise your garden. You 
don’t need to go to the supermarket for your vegetables 
because they are growing in the back garden and you have 
really healthy food and live with the seasons. I loved camping 
in my back garden when I was small; I know it sounds a bit 
nuts, but I did. I liked hearing the birds when they went to 
sleep and when they woke up and the sun and moon moved 
around as well as the wind moved and I liked it. I though, 
yeah, I like being in contact with nature 

JS So biodynamics made sense to you then?

MW Yes - I like being in contact with my environment. 
How can you grow wine if you are not in contact with the 
environment? If you are just stuck in a tractor cab, with a 
CD player on volume 50, it’s just not the way to do it. I’m 
not saying that tractors or machinery are always bad, and 
that without machinery some improvements have been 
made, but I think the overuse and the blind use of technol-
ogy is not benefi cial either to us as consumers and certainly 
not to the land and environment.
 It is also a false economy, because you are saving 
money on labour costs with your tractor, which is very nice. 
But if you are using your tractor to blindly spray weed killer 
you compact your soil and cause erosion. Your vineyard is 
going to be damaged in the long term because it’s not go-
ing to survive. The wine isn’t going to be as good and your 
local community is going to have to pick up the tab, with 
the erosion that you’ve caused and the algae that you have 
put into the streams. You don’t pay for it directly, but slowly 
and surely people are looking at their insurance premiums 
and saying ‘hey these premiums are going up’, with global 
warming and all the disasters of fl ooding and fl ash fl ooding. 
Is that just the weather or are we doing something to our 
environment, making these mini-disasters which are really 

‘Ask questions: 
it’s how you learn’ MONTY WALDIN 

TALKS  WITH
JESSICA STANDING Al
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quite serious and life threatening to communities. So hope-
fully more people will start to think about cause and effect.

JS Were there any aspects of biodynamics that 
your found really challenging when you fi rst came 
across it? You often say in your book that people 
think it’s barmy and crack pot, so when you fi rst 
encountered it what was it like for you? 

MW  I just felt it fi tted like a glove; I just thought, yeah, this 
is absolutely right - it just all makes sense. I grew up with 
cows, I mean we didn’t have cows, but there was a farm with 
cows where my father played the organ. There was a big park 
full of cows where we used to play football and you knew if 
you slid into a cow pat that it wasn’t a life threatening thing. 
When you slid into one you would fi nd all these worms, and 
the soil and the animals are really healthy. So when I heard 
about horn manure I felt it made sense and cows with horns 
are just so much more interesting than cows without horns. 
They are just more curious and more in contact with their 
environment and you, because they spot you more immedi-
ately than cows without the horns. 
 With the chamomile sausages, I thought ‘hang on, 
chamomile I understand and the cows intestines has got to 
have something special because of the way the cow digests’. 
So making these little sausages that go into the ground 
using the intestines as a sheath - what’s wrong with using 
that? What is the problem? I don’t see why everyone gets so 
worked up about it - it just completely makes sense. If you 
have seen decent biodynamic compost thriving and teaming 
with worms and then compare with a sack of inert dusty 
little pellets - which is going to give you a healthier crop?

JS So - What prompted the decision to start 
your own vineyard?

MW Midlife crisis! I was 41 two weeks ago. I was getting 
bored with wine writing and had so much knowledge that I 
had nicked from other people that I thought I am just going 
to die with all this knowledge and all these books I haven’t 
managed to write because publishers won’t commission 
them or won’t pay. For my biodynamic book I got paid three 

and half thousand pounds for 2 years work and I had to pay 
for phone calls, faxes, stuff like that. So either I can die with 
all this knowledge or I can actually use it to make something 
that I really believe in. 
 I think wine is a really healthy drink, beer makes 
me pissed too much, whiskey gets me too drunk, but I really 
enjoy drinking wine with my food. It is food to me and I like 
eating healthy food I use the verb deliberately, eating healthy 
wine, so there you go.

JS Ok, you are faced with the reality of a vineyard 
all of your own and you want to convert it to 
biodynamics; where did you begin and what were 
your biodynamic priorities? 

MW Well I wanted to go down the ‘cow route’, but Sylvanai 
who is an accountant put me straight on the numbers about 
that and said ‘Look, you want to be sustainable, which is nice, 
but you have got to be economically sustainable, so build towards 
that but don’t try and tick all the boxes in your fi rst year’. 
 Soil fertility was a big issue, even though the 
vineyard I inherited/rented was certifi ed organic, I wanted 
to put some compost on, so I brought in some municipal 
compost. I would have preferred to have had tons and tons 
of biodynamic compost but I couldn’t do that just start-
ing off, so I made some Barrel manure preparation. I got 
some locally produced cow manure, from non de-horned 
cows that were extensively grazed - so it was a little bit of a 
compromise but you know I made some quite nice barrel 
compost and sprayed it.
 In the long term I don’t just see this project is just 
about making wine - I really want to have a compost making 
business - that’s my dream - really.

JS Towards the end of the book, Bill Bakerii is there 
to come and taste your wine and there is the mo-
ment where you have poured it out; what did it 
feel like being in the shoes of the producer rather 
than a critic for a change? 

MW Well with Bill, he is, or was, a genuine skeptic. It 
wasn’t for show, he generally didn’t believe in the organic  
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thing - he did think it was a load of ‘old bollocks’. The way 
he said ‘Look, this wine it’s really good for restaurants because 
it’s digestible, it’s not too alcoholic, it’s clean tasting, it’s a bit dif-
ferent and it’s refreshing’  - obviously that’s a big boost. I have 
to say it was easier with Bill in a sense because he was such 
a skeptic. You might have expected him to say ‘well this wine 
is just crap’, but he was actually very nice about the wine and 
incredibly professional as well - he was NOT going to say 
your wine is good if he did not think it was good because of 
his reputation. 
 I actually found it much more nerve wracking 
when we came to fi lm and present the wine in front of a 
Master of Wine at a restaurant in front of sommeliersiii. I 
was genuinely nervous - I really was - ‘what if they really 
don’t like it’. If they say “technically a good wine, it’s clean, its 
picked up the right time, it’s fermented properly but we don’t like 
it” fair enough but if they said “look this wine is shit - I’m 
sorry mate” I would have been absolutely devastated. Well 
they really liked it - well they are buying it anyway.

JS In your previous book “Biodynamic Wineiv” 
you employ a two pronged 5 star rating system 
for all the Biodynamic wines that you taste across 
the globe. As you know, one set was for the quality 
of the wine and value for money and one was for 
commitment to Biodynamic practices/environ-
mental respect. What star ratings would you give 
to your own wine “Monty’s red”v? 

MWMW For wine quality and value for money and to fi nd a 
wine which is made in the way this is made and sells for 
£7.99 it would do quite well. From what I have heard from 
the critics, the trade and the press, people do genuinely like 
it and do think it’s a bit different. You know I would like to 
go further with my biodynamic quest in France and that 
would involve having animals on the farm. So I can’t score 5 
stars because I am not near that yet - but that is the goal and 
that will happen, that is scheduled to happen - exactly when 
I don’t know but that’s the aim.
 I can’t be a credible compost maker if I don’t have 
my own cows, on my own estate. I know herds of cows that I 
can work with for compost in other parts of the world but on 
my own estate I don’t think I can credibly preach that with-
out having some of my own livestock and as a wine producer 
as well getting some cows would tick 2 boxes - so I need to 
score more highly on that stage for sure.
 Would I make all the preparations on my vineyard? 
No - and the reason is that the quality of the preparations 
is the most important thing. It is easy to tick the box, yes I 
spread 500, 501 etc, we can all do that, but are the prepara-
tions of optimum quality - that’s the most important thing. 
Where I am in France I could make some of them well, I 
wouldn’t be able to make others as well unless I could access 
parts of the forest and bits of land that don’t belong to me so 
it could happen there. But it is not possible on the little es-
tate I have at the moment. I would rather work with a group 
of local people and do it that way.

JS Are your Preparations then made 
co-operatively?

MWMW Yes, well I actually got mine from someone near 
Rome in Italy. He makes the ‘moist style’ preparations and 
not the dry ones that you have in Germany. I think his 
preparations are really super high quality. He has got his 
own garden and grows all his own herbs. He uses Biody-
namic manure from a farm where I get compost from, but 
one thing that I have learnt from him is that if you are going 
to do it - do it properly!

JS The Demeter Wine Standardsvi have recently 
been approved - do you have any comments?

MWMW  Yes I have seen a draft but I will have to read them 
again - I kind of skimmed them.
 Let’s say it a start and I think it’s a good build-
ing block, something that can probably be amended and 
improved - but you need to start somewhere.
 I think it is necessary because I think wine is defi -
nitely a positive motor force for biodynamics at the moment 
compared to say biodynamic carrots or whatever. I think 
wine is potentially going to be a very useful avenue for the 
biodynamic movement even if some members are not neces-
sarily given to consuming alcoholic products such as wine. 

JS What did the process of Chateau Montyvii teach 
you about yourself and biodynamics?

MWMW  That I am grumpy, impatient, unrealistic, have no idea 
of money and want things to happen yesterday; but some-
times actually, I can have some quite good ideas. Sometimes 
I have some really ridiculously stupid, impractically annoy-
ing ideas.
 I am passionate about what I do and make mistakes; 
the important thing is to learn from them.

JS Did it sharpen your biodynamic practice, 
having to actually do it for yourself?

MWMW This might sound like a bit of a cliché but if you 
actually do it you feel energised by it - to me going down to 
the garden at 6 am with my back sprayer and spraying my 
vegetable garden for example was like ‘hey I am just doing so 
many good things to my plants - why isn’t everybody doing this?’  
It’s a buzz!

JS What was the best moment in the whole pro-
cess of Chateau Monty?

MWMW Getting the wine safely into bottle, you have got to get 
the product to market. That was a relief. The biggest com-
pliment was then people saying that it tasted a bit different. 

Monty fi nds picking grapes relaxing
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JS What was the worst? 

MWMW The worst moment was dealing with the packaging 
issue. In terms of fi ve star biodynamic-ness there is defi nitely 
work to be done on this. 
 I would ideally like to use less packaging and sell my 
wine by the barrel and have people drink that way, literally, as 
served in the old days. That’s also where a sommelier comes 
in, he is the ‘beast’ that does all that for you in restaurants.
 But with health and safety regulations and excise 
duty it’s not going to be possible to do that unless something 
changes and that’s again a real ambition of mine. I think that 
it is an achievable ambition -but again - do people want it? 
What you need are customers that appreciate and under-
stand it and you also need people who work in restaurants 
who understand the real culture of wine, the serving of wine 
and the protection of wine because wine is only the mid-
point between grape juice and vinegar. If you have dedicated 
interesting staff that are responsive to customers and are 
stimulated by that, then it is going to work in the chain. But 
we don’t - we go to a bar now and the bloke that is pouring 
out our pint hasn’t got a clue. He says ‘it’s Stella Artois - I 
don’t know where the heck it came from or how’s it made’? 
We need people that really love what they are serving and 
one good thing about working with Adnams (the retailer for 
Monty’s Red) is that they have their own pubs, and there 
is the possibility of doing that, which is a reason why I like 
working with them. They are also very nice people 

JS What do you see as being the main challenges 
for biodynamic wine producers today?

MWMW Believing in what you are doing and not being blown 
off course by idiotic comments in the press and getting more 
people on board, because once people understand what you 
are doing and taste what you are doing - they say, yeah I 
don’t know how you do it but this makes sense. And the cow 
thing with the horns - if you think about it - it does make 
sense - I mean would you like your leg to be cut off. No! So 
why would you like your cow horns to be cut off? 
 Make the case - make the case more strongly - 
don’t hide your light under a bushel - get the message out 
there and grow quality products - it is all about quality 
products.
 You can’t be credible as a biodynamic producer if 
you are producing mediocre crap and there are some medio-
cre, crap wines out there I am sorry to say with biodynamic 
on the label. They are not crap because they are biodynamic 
- they are crap because the people that made them are cut-
ting corners or unfortunately not very good at making wine. 
There are some people like that, fewer in proportion than 
in the organic community, but you need every biodynamic 
product to be of absolutely unimpeachable top quality and 
that’s the best argument you can possibly do, because no-
body can argue with quality. I don’t mean quality in terms of 
fi ve stars. I mean quality in terms of for example crisp, tasty 
bright carrots - that sort of quality - that’s what I am talking 
about. Quality is subjective. Compare a good biodynamic 
carrot with a uniform plastic carrot that you get in the big 
supermarket - that’s where you win the argument, that’s 
where you close the deal with the consumer. 

JS Who would you most like to share a bottle of 
Monty’s red with and why? 

MWMW Arthur my little boy who is going to be born in 4 weeks 
time. (Ed note: since this interview Arthur has now been born!) 

JS If you had one piece of advice to give to some-
one who wanted to set up a biodynamic vineyard, 
what would it be? 

MWMW Rent - do not buy; do not invest all your capital - 
agriculture is a risky business. It’s subject to the elements 
and that is one thing you can’t control, if you are making 
computer chips you can control things. So rent - see if you 
like it - have fun, enjoy it.
 That’s my advice… and don’t expect to get every-
thing right in the fi rst year, because you won’t and get some 
advice from people who know how to do it. Don’t be afraid 
to ask questions - people have this fear of looking stupid in 
our culture. Ask questions, it’s how you learn.

JS Who has been your greatest teacher in your 
biodynamic wine career? 

MWMW There are lots of producers I visited all over the world 
whose names I can’t all remember but who have taught me 
and given me ideas, made me think, argued with me, de-
stroyed some of my own hideous pre-conceptions - they are 
the kind of people - they are all kind of in this wine. ■

Interview conducted at the Tiger Aspect Offi ces, 
London in August 2008.

To keep up with Monty’s work 
visit his website: 
www.montywaldin.com

To buy your copy of Chateau Monty 
Portico, £16.99) please 
EITHER
send your order to the BDAA Offi ce. 
Please add 15% P&P 
OR
For the special price of £15 with FREE UK p&p, 
call 0870 787 1613 and quote ref. CH1087.

i Monty’s partner who lives in Italy.
ii Bill Baker, was one of the most renowned and respected fi gures 
in the UK wine trade. He died on the 27th January 2008.
iii A sommelier, or wine steward, is a trained and knowledgeable wine 
professional, commonly working in fi ne restaurants, who specializes in 
all aspects of wine service.
iv Published by Mitchell Beazley in 2004. Now out of print. It is in 
the process of being updated.
v The name of the fi rst wine produced on the farm. It was distributed 
by Adnams of Southwold (www.adnams.co.uk)
vi The new Demeter Wine Standards were agreed on in 2008 
and come into force in June 2009.
vii Reviewed on page xx of this issue of Star and Furrow. 
It was also the name of a Channel 4 documentary. 
See: www.channel4.com/4homes/on-tv/chateau-monty.

ffi ces,

http://www.montywaldin.com
http://www.adnams.co.uk
http://www.channel4.com/4homes/on-tv/chateau-monty
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              wishing to sound like Marie-Antoinette, I do 
feel that pork does have to be the very best pork to start off with, 
not bred to fl abby leanness in some godforsaken pig-penitentiary. 
These days this can be harder than it sounds. So I hope you’ll 
thank me for telling you where this miracle meat can be found, 
and moreover that you don’t even need to go shopping for it your-
self. You just phone Heritage Prime on 01308 482688 and throw 
yourself on Denise’s mercy. Their pork, from a farm near Lyme 
Regis, is so much better than any pork you’ve ever tasted or could 
ever hope to taste. To say it’s organic just tells you what isn’t in 
it. What they add at Heritage prime is immense care, good feed 
and excellent conditions. This does mean the meat costs more than 
you’d pay at the supermarket, but it isn’t profi teering, it’s because 
it is so much more expensive to farm and rear animals like this. 
I’m not suggesting you spend more than you can, but with meat 
particularly - as we’ve learnt, or are beginning to learn, surely 
- it’s better to buy the best occasionally, than the disreputably 
cut-price often. The success of this recipe lies in the fact that these 
special pigs are reared over two years on a very special diet, mak-
ing the fat a very healthy digestible fat that melts down. Store in 
a pot in the fridge for cooking and roasting potatoes. 
 The paste I spread on this pork is made of ginger, 
garlic, chilli and sherry vinegar, which has a Chinesey tone to 
it, indeed, the pork when it’s fi nished - the crackling glazed and 
crisp, the fl esh beneath melting and to be torn rather than carved 
- reminds me obscurely of Peking duck. There’s the same mixture 
of velvet-tender meat and seared-crisp skin.
 I fi rst got the idea of cooking a shoulder of pork over 
24 hours like this from the second River Cafe Cookbook; my 
take on it is really a de-italianised version. Any mixture of herbs 
or spices you want would do: this isn’t a recipe so much as a 
suggestion. Heritage Prime supply this recipe with the order and 
their own farmhouse kitchen recipe with wild thyme.

The pork takes 24 hours to cook, 
which is no cause for alarm, 
because for about 23 hours and 
55 minutes you are ignoring it 
absolutely. And it makes your house 
smell like a home should.
 So, if you are planning 
to eat this for Sunday Lunch, at 
about Saturday lunchtime, preheat 
your (clean) oven to the hottest it 
will go. Sit the pork skin side up on 
a rack over the roasting tin. I like to 
use a pestle and mortar to make 
my paste because it makes me feel 
good, but you could just grate the 
garlic and ginger (one of my be-
loved, and often mentioned Micro 
plane graters is the tool for the job) 
and stir in chilli fl akes, a tablespoon 
of oil and two of vinegar when 
they’re squished and paste-like.
 Using your fi ngers, rub 
this paste over the scored skin, 
pushing bits into the cut lines of 
rind. Stagger across to the oven 
and put in the tray, leaving it for 
thirty minutes. Meanwhile, into the 
bowl in which you mixed the paste, 
pour the two remaining table-
spoons each of oil and vinegar.  
 When the pork’s had 
its half an hour, remove it from the 
oven, switching it to 120 ºC/gas 
mark 1/2 as you do so. Now turn 
the pork over: I fi nd it easiest to lift 
it by hand wearing oven gloves. it 

makes them dirty, OK, but there is 
the washing machine…
 Pour the oil and vinegar 
over the under side (which is now 
the uppermost on the rack) and 
put the pork back in the low oven, 
leaving it there for 23 hours. (Actu-
ally you could leave it longer. One 
of the joys of this is that it cannot 
overcook.) Anyway, after 23 hours, 
or 30-40 minutes before you actu-
ally want to eat, turn the oven back 
to the highest it will go, remove the 
pork and turn it back crackling side 
up. Put it back in the oven for 30 
minutes, in which time it will get 
hot and crisp, though you can 
give it another 10 minutes if you 
feel like it. 
 Remove, slice off the 
crackling in a horizontal swipe of 
the knife and break it into manage-
able pieces, then start carving or 
pulling at the tender meat. ■

This recipe was submitted by 
Denise Bell of Heritage Prime. 
It originally appeared in ‘
Nigella Bites’  by 
Nigella Lawson.

■ 1 shoulder of pork 
Heritage Prime Pork, skin scored 
(approx 9 1/2 kg) and see above

■ Pig 2 years of age - do not 
be tempted to use any other pork 

or the recipe simply will not work - 
it is the fi ne quality and age and diet 

of the pig with this exceptional 
intra-muscular fat that simply melts 

down that makes this a huge success. 
For smaller numbers (for approx 10 people) a half 

shoulder cooked over 8-10 hours will work perfectly.
■ 1cm length of fresh ginger

■ 2 fresh red chillies or 
■ 1 tsp dried red chilli fl akes

■ 3 tablespoons olive oil (not extra virgin)
■ 4 tablespoons sherry or rice vinegar
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© Heritage Prime

THE FUTURE OF FARMING: 
How an enlightened agriculture 
alone is key to the future of all else

Living as we do, at a time of great political and 
sociological turmoil, in an economy whose sham-
bolic fi nancial state has brought us to the point of 
material ruin and with an unthinkably horrendous 
picture of cataclysm lying just ahead for planet 
Earth herself, we might be forgiven for wondering 
whether solutions worthy of the problems may 
even be dreamt of.
 All around, we see evidence of the decline of spe-
cies, the extinction of many and failing physical and mental 
health of humans.
 Advances in engineering technology have en-
thralled us to our modern material ‘science’. We marvel 
more at the machinery of our modern age than we do the 
constant miracle of Nature. Because of this change in what 
strikes awe into us – and the effects of this change have been 
consolidated over generations – we fully expect that prac-
titioners of our modern sciences will be able to overcome 
whatever problems assail us, no matter the scale. However, 
It is clear that our material science, as it is to-day, lacks the 
‘wholeness’ of view that is necessary  – hence the barmy 
ideas like sending shards of mirrors into space to defl ect 
the Sun’s rays or, piling artifi cial nitrogen into our seas to 
promote algal growth!
 To heap blame onto carbon emissions is mislead-
ing, it is far more compelling to consider the effects of the 
mixing in our atmosphere of nitrous oxide, (produced by the 
world-wide use of artifi cial nitrogen fertilisers) and carbon 
dioxide: here is a lethal mix indeed, forming prussic acid – 
cyanide to you and me.
 
ARE WE TO FEEL HELPLESS?
Could it be that, the most fundamental of all man’s practical 
endeavours, his farming, might offer us a panacea? 
We have been made blind to the reality that agriculture, out-
weighs in its primary importance, all other human activity.
In this blindness, made all the deeper by the interruption of 
two devastating world wars, we have lived almost in igno-
rance of the guidance offered to us by a man who was very 
possibly the greatest philosopher since Aristotle, Rudolf 
Steiner. And here was a man who warned us of how this 
blindness and abstract thinking would be occasioned!
 His Agriculture Course, delivered in 1924, defi ned 
Earth processes, both physical and spiritual aspects of 
soil life (fully 22 years before Eve Balfour touched on the 
subject) and made clear the consequences for all life on 
Earth if the crucial changes in thinking and practice were 
not brought into play by the middle of the twentieth century. 
Here was the perfect illustration, certainly borne out by our 
own seventeen years of thoroughgoing experience; synthetic, 
chemical farming annihilates life processes throughout the 
food chain and beyond. And - make no mistake - organic 
farming, is not, of itself, fully sustainable. 
 Dr. Steiner courageously met with the challenge of 
illustrating for us the sources of vitality, the keys to substan-
tive renewal of living forces and the role that humans must 

accept if nature is not to abandon us. He explained in minute 
detail how these living forces carry the dynamic providence 
of earth, etheric and astral infl uences – forces that are spent 
when food material is eaten and cannot be replaced without 
the use of the truly magical biodynamic preparations which 
he so unselfi shly gave to us. 

GENESIS RE-VISITED?
Biodynamic methods, properly and expertly impressed to a 
farm, bear highly nutritious food, proper yields  and sustain 
an astonishingly resilient environment, in turn generating 
and supporting a healthy wildlife, itself an absolute necessity 
on the ‘ladder of vitality,’ for Earth, at this moment, more 
even than for ourselves.
 At Heritage Prime, Denise and I have sought to 
expound the astonishing merits of the biodynamic approach 
through a devout belief in the similarly astonishing historic 
merits of British farming, most - if not all -  of which are 
gone or are threatened.
 Beyond this, we have developed fi rst, a unique 
understanding of feeding regimes, (many so-called ‘emerg-
ing farm diseases’ have their roots in this area - T.B. most 
certainly) and, secondly, a highly-tuned and comprehensive 
homoeopathic regime amidst which all of our livestock, 
cattle, sheep and pigs thrive. This last was an aspect to which 
Dr. Steiner often referred and one which complements 
perfectly the ideal of a wholly spiritualised setting in which 
to dwell and to grow food for others.
 Our plans now include the setting up of an educa-
tion centre whereby we might teach the necessarily universal 
practicalities of a biodynamic farm – and the language to go 
with it – in the modern idiom. ■
Ian Bell 
Ian Bell is a biodynamic farmer at Foxholes Farm, Dorset
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In the midst of crushing statistics of disappear-
ing plants and animals, polluted rivers and seas 
and melting ice, this question preoccupies me. It’s 
not just statistics that alert me, though it’s easy 
enough to be relatively blind to the destructive-
ness of the human race when living as I do sur-
rounded by so much beauty, so much evidence this 
season of the powerful renewal of life in spring. 
I came back recently from a visit to childhood 
haunts of the coast of north Cornwall, confronted 
by long sprawls of dense building, concrete and 
cars where once were rough grass and gorse and 
tamarisk. It made me bewail again that ‘we are too 
many’, a blight, a blot on the landscape. That can’t 
be the whole truth.
 I remember a local biodynamic farmer saying to 
me many years ago, that human beings had a part to play on 
the earth in bringing their consciousness to bear on plants 
and animals. I dismissed that at the time as a bit of Steiner 
wishful thinking, as clearly untrue when our presence on 
earth is so evidently destructive.
 Recently I wanted to revisit this notion, by reading 
more of what Steiner was teaching, by talking to others of 
their experiences of benefi cial interaction with their sur-
roundings, by trying to notice myself more what effects my 
interferences, or just my watchful presence might be having 
on what surrounds me.
 Where has that taken me? From Steiner to one of 
his great champions and exponents, George Trevelyan, to 
poets, to talks with many others in this area full of people 
steeped in Steiner lore, to a few conversations with trees. 
Perhaps I’ll start with the latter.

 In a brief dialogue with a mighty sequoia, I felt a 
sense of the smallness and insignifi cance of myself in rela-
tion to its huge imperturbability, but also an admonition to 
listen, to stand still, to put down roots. Thinking and speak-
ing with others about this afterwards, I was reminded that 
friendship is about taking as well as giving, about being ap-
preciative and attentive, not always about having to be useful 
to each other! Further wanderings and broodings in woods, 
continued this theme of Friendship. I noticed how plants in 
relatively unmolested woodland grow in and around each 
other, sometimes leaning against each other for support, 
sometimes impeding each other’s growth, everywhere 
establishing a rough and ready balance. Sometimes their 
relationship seems harmonious, ferns and moss growing in 
abundance along the solid branches of oak trees; sometimes 
it looks a bit more one-sided, huge bushy canopies of ivy 
about to topple the crown of slender birch trunks, not sturdy 
enough for their weight in the wind.
 Mostly the answers that came from brooding in 
woods pointed me to just being present with these ‘friends’, 
not in a hurry to ‘serve’ them in any way, to be a grateful 
and appreciative pupil to what they had to teach. From a 
weeping birch tree came an admonition towards lightness 
of touch, delicacy, realisation of not having to make it 
all happen!
 Sometimes as a gardener, I try to cherish plants to 
grow ‘to their full potential’, nourishing the soil, weeding 
around them, spacing them so they’re not too overcrowded, 
and can grow big, expand in spaciousness. Do they rel-
ish this, I wonder, or would they just as soon be crowded, 
jostled, grown over and under, ending up in strange shapes? 
I carry tadpoles from the pond where they will be eaten by 
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newts to a sanctuary which is newtfree, where they have a 
better chance of a long and happy life as frogs! I know I do 
this mainly for selfi sh reasons. I’m glad that the frogs will 
devour some slugs. Such is the selfi sh nature of many of the 
interferences in nature of gardeners and farmers. Even the 
actions of the biodynamic farmers and growers when they 
sprinkle their preparations of energised cow manure and 
silica on the land, to make it more receptive to the infl uences 
of the planets and stars. Their hope is for better crops; but is 
there too a wish to play a part in the spiritual evolution of all 
life? Are these rituals, these stirrings and sprinklings, which I 
too fi nd enchanting and bewitching as I carry them out, also 
part of an attempt to work at another level?
 That’s where I come back to what Steiner writes:
 ‘According to modern preconceptions there is something inexo-
rable in the play öf nature, indeed pleasantly inexorable for 
materialistic thinkers. They imagine the earth’s course would be 
exactly the same were no human beings in existence, that whether 
they behave decently or not makes no difference. But that is not 
the case. The essential causes of what happens on the earth do not 
lie outside the human being; they lie within humankind. And if 
earthly consciousness is to expand to cosmic consciousness, hu-
manity must realise that the earth is made over long stretches of 
time, in the likeness of humanity itself. There is no better means 
of lulling the human being to sleep than to impress upon him that 
he has no share in the course taken by the, earth’s existence.’
 (This is of course true now of those who would 
wish to deny that global warming has anything to do with 
our burning of fossil fuels, but that is not what Steiner was 
driving at.)
 ‘If therefore nature is not to perish, she must be given 
what the human being has through the astral body and the 
ego. (I understand what Steiner means in his use of the latter 
concepts, the part of man that is conscious of himself, the ‘astral 
body’; and the part of man which may be linked with spiritual 
realms, ‘the ego’.) This means that in order to ensure a future for 
the earth, human beings must insert into it the supersensible and 
invisible that we have within ourselves. Only when we place into 
the earth what is does not have itself, only then can an earth of 
the future arise. What is not there of itself is principally the ac-
tive thoughts of human beings as they live and weave in our own 
organism. If we bring these thoughts to a real existence, we confer 
a future on the earth - but fi rst we must have them. Thoughts 
that we have about ordinary nature are more refl ections than 
realities. But thoughts guided by spiritual knowledge become 
forms that have an independent existence in the life of the earth.’  
(Agriculture P191-192)
 What is Steiner driving at here? My reading is that 
opening oneself to the divine immanent in all the created 
world and drawing one’s thoughts from this source, these 
are the ‘active’ thoughts, rather than the ‘refl ections,’ and 
therefore more likely to ‘have an independent existence 
in the life of the earth’. Is that why I value more insights 
that come to me as I open myself to the presence of a giant 
sequoia, leaning against it, than the usual busy chatter of my 
mind ?
 I don’t know if this is the difference that Steiner 
was pointing to, but it’s what I can draw from my own ex-
perience. Maybe he had in mind the difference between the 
thoughts of ordinary mortals like myself and those of others 
much more deeply immersed in the world of spirit, more in 

tune with the angels than I have ever been, but I write now 
from where I am.
 George Trevelyan takes up this thought of Steiner’s 
in his book ‘Summons to a High Crusade’
 ‘We are part of the earth, we are not merely onlookers 
observing nature. We are nature and we represent an evolution-
ary point where nature becomes conscious of itself. As Words-
worth and the great poets of the Romantic movement realised, 
nature is not fulfi lled until human beings, the crown of creation, 
take the step in consciousness to grasp the Idea; the Being within 
the tree, the plant, the bird, the mountain. This gives new mean-
ing to the statement in Romans 8: “The created universe waits 
with eager expectation for God’s sons to be revealed.”’  (p 77)
 How far a cry his is, I fi nd myself objecting, from 
the sense of puny insignifi cance and ineffectiveness that the 
presence of giant trees, or mountains, or the sea, instil in me.
 George Trevelyan sees this message of our essential 
role in life in this poem of Coleridge, the Dejection Ode: 
‘We receive but what we give,
And in our life alone does Nature live:
Ours is her wedding garment, ours her shroud! 
And would we ought behold of higher worth, 
Than that inanimate cold world allowed
To the poor loveless ever-anxious crowd, 
Ah, from the soul itself must issue forth 
A light, a glory, a fair luminous cloud Enveloping the Earth -
And from the soul itself must there be sent
A sweet and potent voice, of its own birth,
Of all sweet sounds the life and element.’  (p108)
 Steiner talks of the Being within the tree, the plant 
and mountain, as ‘elementals’, spirits at work playing their 
part in the growth of plants, the formation of dew, all that we 
regard as ‘natural processes’ of earth, which I usually think 
happen most wondrously by themselves.
 ‘Through the whole of human being’s life on earth, 
elemental beings stream into him. It depends on him whether they 
remain unchanged or whether he releases them.’  (p196)
 That’s a staggering responsibility, put like that.
 And what does Steiner mean by ‘releasing’ them. 
I don’t understand that, except as part of seeing all spiritual 
life trapped in dense material form, as much in the plants  

All photos © Richard Swann
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as in us. Does our awareness of this dual nature of matter, 
seeing both the earthly and the sublime in all around us, 
somehow benefi t plants?
 Steiner again: (Michaelmas and the Soul forces of 
Man p21)
 ‘When we observe a plant in the usual way we do not in 
the least sense the presence of an elemental being dwelling in it, of 
something spiritual. We do not dream that every such plant har-
bours something which is not satisfi ed by having us look at it and 
form such abstract mental pictures as we commonly do, of plants 
today. For in every plant, is concealed, under a spell as it were, an 
elemental spiritual being; and really only he observes the plant 
in the right way who realises that this loveliness is the sheath of a 
spiritual being enchanted in it……’  Steiner in this passage goes 
on to describe his notion of the plants waiting expectantly to be 
‘disenchanted’, for their spirit to be set free. ‘All about us are these 
elemental spirits begging us, in effect, ‘Do not look at the fl owers 
so abstractly, nor form such abstract mental pictures of them: let 
rather your heart and your Gemüt enter into what lives, as soul 
and spirit, in the fl owers, for it is imploring you to break the spell. 
Human existence should really be a perpetual releasing of the 
elemental spirits lying enchanted in minerals, plants and animals.’  
(p22)
 When I try to marry such concepts with my own 
experiences, I remember one of the revelations of a time spent 
in solitude for a few days on Dartmoor; seeing of all around 
me, trees, grass, rocks, as mobile, pulsating, no longer in 
their solid form, and without the clear demarcations of solid 
objects and spaces in between. Not a sense of the presence 

of gnomes or fairies or other forms of ‘elemental beings’, but 
rather an awareness of matter as more fl uid and constantly 
changing and shaping itself, the dynamism of what are usu-
ally the empty spaces in between things. With such vision, 
the presence of unseen beings as part of that pulsating fl ow of 
energy seems more possible.
 Also a line of TS Eliot from one of the Four 
Quartets frequently comes into my mind:
 ‘The fl owers had the look of fl owers that are 
looked at’.
 Back to the grand concepts of Steiner:
‘For everything in the world moves in an evolutionary stream, 
taking many different directions to this end; and the elemental be-
ings dwelling in minerals, plants and animals must rise to a higher 
existence than is offered by their present abodes. This they can 
only accomplish by passing through man. The establishment of 
external civilisation is surely not man’s sole purpose on earth. He 
has a cosmic aim within the entire world evolution… When man 
enters into a certain relationship with them, and when everything 
runs as it should, they (the elementals) can attain to this higher 
stage of evolution.’  (p24)
 Steiner goes on to point out that this used to happen 
automatically when human beings were at a different stage of 
their evolution, and living unquestioningly in harmony with 
the rest of nature; only now we’ve lost that natural harmony. 
However, as so many others have sensed and understood in 
different ways, this is a necessary step out of harmony into 
estrangement from the rest of the world, a step that requires 
of us a conscious remembering and restoring for ourselves 
that sense of kinship with all that lies about us.
 In this there is freedom. We can choose to do it or 
not. The Adam and Eve story is one of the myths that speak 
of man claiming knowledge and freedom to choose good or 
evil prematurely, before he was ready for it, or could use such 
knowledge wisely. (ibid.p 10) ‘And the Dragon, the Old Serpant, 
was cast out of heaven down to earth, where he had no home, but 
then he erected his bulwark in the being of man, and now he is 
entrenched in human nature’.
 This is the other side of the story of man’s infl u-
ence on the earthy the point from where I started, One, of the 
things that warms me to Steiner’s way of understanding this 
life is his grasp of light and dark at work
 ‘We follow our path through the world, conscious that 
we do so not as useless good-for-nothings but having our place for 
the good of the whole cosmic order, while on the other hand we 
are at liberty to be a source of darkness in the world. For if we 
chose not to think we increase the darkness; if we are immoral we 
increase the cold in the whole cosmic order.’  (Agriculture p.197)
 Back at the everyday level of gardening and farming, 
of picking fl owers, of eating leaves, of handling these treasures 
of the earth as decoration and food and source of medicines 
and dyes and kindling. How do I marry that with those oc-
casional senses of immanent divinity in all the living world?
 If I really let myself treasure the spiritual nature 
of everything I so thoughtlessly trample on or put in my 
mouth, or uproot, would I live at all? Or can I go on feeding 
and clothing myself, lighting fi res of wood, and still respect, 
befriend, meet the world around in a way that it longs for, if 
Steiner is seeing this rightly? 
 Certainly I have to slow down to do the latter. It 
can’t be done in a hurry.
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 It can’t be done abstractedly either. Full concentra-
tion required.
 Painting helps with that. One of the most unforget-
table experiences of my life came out of a time of painting 
many hours each day, a time of quietness and lack of distrac-
tion, with only my husband as companion, (unobtrusively!), 
when after a few days I opened the door one morning to look 
outside and the land came to meet me. Now, when I’m think-
ing a lot of how I go out to meet those beings that come my 
way, I remember that it’s possible for them to come towards 
me too. I’ve never experienced that as their yearning to be 
‘released’, but like their waiting to welcome me if I have im-
mersed myself in them, as painting requires of me.
 These are not everyday experiences. These are the 
exceptional in my life.
How to cultivate that ‘…sense sublime 
Of something far more deeply interfused, 
Whose dwelling is the light of setting suns,
And the round ocean and the living air....:’  (Wordsworth)
without living all the time with setting suns!
 But that is what Steiner is driving at, I know, in his 
appeal to be alive to more than the material in the world of 
matter in all its forms.
 Thomas Traherne speaks of this indwelling in his 
poem My Spirit, written in the 17th century,
‘My essence was capacity 
That felt all things
That made me present evermore 
With whatso’er I saw.’
 What a way to live!
 I’ve only begun this quest. Steiner’s truths are not 
mine at this point in my life, but they intrigue and alert me.

 Kathleen Raine speaks to me in a more contempo-
rary voice of this notion of Idea, of Spirit, behind all forms 
that we know on earth:

Pure was I before the world began, 
I was the violence of wind and wave, 
I was the bird before the bird ever sang.

I was never still.

I turned upon the axis of my joy,
I was the lonely dancer on the hill.

The rain upon the mountainside, 
The rising mist,
I was the sea’s unrest:

I wove the web of colour 
Before the rainbow,
The intricacy of the fl ower 
Before the leaf grew.

I was the buried one, 
The fossil forest,
I knew the roots of things: 
Before death’s kingdom
I passed through the grave.

Times out of mind my, journey.
Circles the universe
And I remain 
Before the fi rst day.’  ■

Bibliography
Rudolf Steiner ‘Agriculture’ and ‘Michaelmas and the soul-forces of man’.
George Trevelyan ‘Summons to a high Crusade’ in which are all the poems 
I have quoted. 

Dr Wendy Stayte 
(Wendy is a retired 
childrens psychiatrist 
who is active in the 
food and growing 
side of Transition 
Town Totnes)
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During the summer I attended the Homeopathy 
At Wellie Level course held at Broadfi eld Farm, 
Tetbury in Gloucestershire. The course is run by 
Chris Lees and supported kindly by Prince Charles. 
As a child I grew up only having homeopathic 
treatment and as an adult being involved in biody-
namic farming I thought I had a pretty good idea 
of what it was all about. On starting the course it 
was soon pretty clear that I knew very little indeed 
and that this was such a large subject, in fact one 
that like biodynamics could keep you interested 
and learning for the rest of your life. 
§Luckily Chris and her team are able to make learning fun 
and the subject accessible. By the end of the course I felt 
confi dent when using a remedy instead of just using what 
everyone else recommended. The course is relevant for 
anyone who keeps animals and it was great to have such a 
diverse group of people on the course. One lady only had a 
couple of sheep while someone else milked 400 cows with 
robotic milkers! I think everyone involved in biodynamics 
should attend – farmers, apprentices and students. I cannot 
recommend it strongly enough and I implore you to visit 
their website www.hawl.co.uk to fi nd out more about the 
course and also about the challenges facing homeopathy and 
our freedom to use it. 
 Hopefully after you have invested in yourself and 
the animals in you care you will fi nd out more about The 
Soil Food Web. Jodie Sheckter who owns Laverstoke Park in 
Hampshire has had the foresight to set up a lab that will pro-
vide everyone who cares about the health of their soils with 
the tools to improve the fertility of the land in their steward-
ship. At the beginning of August I attended a two-day course 
hosted by Jodie that introduced the concept of compost tea. 
Again my arrogance was that because I was involved in the 
biodynamic world what could I possibly learn on this course 

Two Very 
Rewarding 

Courses

and again I was humbled. Dr. Elaine Ingham is the scientist 
behind it all and she was a very impressive and passionate 
speaker but in a way the facts speak for themselves. 
 The staff at the labs are able to help you with any 
questions from rotations to building a compost tea brewer, 
applying the teas with the biodynamic preparations, what 
microbial life is in your soil, what the chemical analysis of 
your soil is etc. They would like to work with you to under-
stand your situation and so offer the best possible analysis. 
There is no other service like this available to the grower 
who understands how important the life of the soil is to their 
livelihood. 
 When I try to explain to friends and family what 
biodynamics is I say that all of the sound organic practices 
that they may be aware of are the starting point. If we do not 
get this ground work undertaken properly then there is little 
point continuing. Compost teas are a great tool to add to our 
armoury of skills which enable us to best care for the earth 
before we get lost in the stars. 
 If you plough when the ground is too wet, your 
tyre pressures are incorrect and the plough is worn out, 
no amount of cow pat pit or preparation 500 will help you. 
Ploughing is a skill as is animal husbandry and improving 
the fertility of your soils both idealistically and economically. 
I believe both of these courses were bargains when I see how 
they have improved my skills and I’m sure you will too. ■
Jason Wilson 
Jason Wilson is responsible for managing the biodynamic farm at 
Aura Soma in Lincolnshire.

Note:
The BDAA is planning a soil conference in conjunction 
with the AGM at the beginning of October. There will be 
more details in the next issue of Star and Furrow.
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(l - r) Laboratory at Laverstoke Park, Dr Vinodh Krishnamurthy – Laverstoke Park’s resident microbiologist, Making compost tea
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A great optimist, Rudolf Steiner believed that 
humanity plays a vital role in the successful evolu-
tion of this planet, and that our spirit, soul-life and 
material existence contributes at every level of ac-
tivity, thought and being. He knew the importance 
of what we eat, and particularly our daily bread, 
as a way of nurturing our true nature, and living 
in harmony with the rhythms and energies of the 
cosmos. Good bread requires good land, good 
farming, good milling and good baking. Not 
always easy to achieve when humanity has got 
itself into a situation which Steiner referred to 
in the Spiritual Foundations for the Renewal of 
Agriculture in 1924:
 ‘. . . Under materialism, agriculture has deviated from 
any truly rational principles. In this time of transition. . . it is 
not only human moral development that is degenerating, but also 
what human activity has made of the Earth and what lies just 
above the Earth. Materialistic farmers can calculate how their 
products have degenerated to such an extent that they no longer 
serve as human nourishment.’
 Most of our bread is now the product of a mecha-
nistic process driven by profi t and convenience, not human 
wellbeing, nutritional value, and certainly not taste, beauty 
or delight.The result is a magnifi cent technical achievement, 
but with what value, and at what cost ?   It’s a disastrous 
situation, given the importance of grain in general and bread 
in particular to our diet. The staff of life has been broken by 
the iron rod of greed, technological advance, and ignorance. 
But all is not lost. Enter, like St Michael and St George, a 
new generation of farmers, millers and bakers to champion 
and help with the production of vital, delicious and nutri-
tious fl our and bread. 
 Grain in general and wheat in particular have come 
to be a central part of the human diet in the western world. 

A new approach to milling and baking 
taking account of Biodynamic principles
Nick Jones, Little Salkeld Watermill

There are very good reasons for this. It keeps well, ena-
bling stocks to be held in the good years against the spectre 
of famine in the lean years. Grains are wind pollinated, 
standing high and strong, forming a link between land and 
sky, earth and cosmos, and a strong association with solar 
heat, light, and energy. Their nutritional value is such, with 
starch, oil, fi bre, protein and vitamins in such excellent pro-
portion, that we can almost survive on bread alone, provid-
ing, of course, that is the best bread! The people of Zanskar, 
high up in the Himalayas, are cut off from the rest of the 
world for much of the year, and snowbound, yet they have 
survived for centuries on a staple of barley, made into bread, 
soup, tsampa, beer and more. It germinates under snow, and 
ripens fast in the short growing season. 
 Wheat has been developed from simple grasses to 
high yielding plants that make it the world’s most important 
staple food. Early species that provided seeds nourishing 
to humans were einkorn with two sets of chromosomes 
(diploid), emmer with four sets of chromosomes (tetra-
ploid), and spelt with six sets of chromosomes (hexaploid). 
Further hybridisation produced common bread wheat, 
triticum aestivum, which had the great advantage of a husk 
which threshed out easily. Breeding has produced a range 
of modern varieties that increase yields, resist pests and dis-
eases and, with their short stalks, are better suited to modern 
harvesting and the fall in demand for straw. However these 
developments have not been without their side-effects, 
including a signifi cant increase in people with sensitivity or 
allergy to grain.
 There is still considerable uncertainty about how 
grains cause these sensitivities, but there is evidence that 
some symptoms can be less severe and resistance stronger 
in people who eat bread milled from biodynamic grain - 
especially when made using specifi c methods including 
sourdoughs (discussed overleaf). People restricting their  
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diet to diploid and tetraploid grains also appear to be less 
susceptible to adverse reactions. These older varieties can 
have superior mineral, vitamin, protein and fat content than 
modern varieties. It may be that traditional milling also plays 
a part, but there needs to be more research on this. 
 Ancient varieties of grain often thrive on soils and 
in climates unsuitable for highly bred modern varieties, and 
so are well suited for wetter, colder and less fertile areas. The 
growing interest in specialist local varieties is beginning to 
support a new market for fl ours milled from these grains, 
like ‘Bere Meal’, a hardy grain akin to barley that thrives 
in the Orkneys and north east of Scotland, and currently a 
speciality of Golspie Mill near Thurso and Barony Mills in 
the Orkneys.
 Traditional milling is the only way to ensure the 
integrity, quality, fl avour and nutritional value of fl our. This 
is because whole grain is ground in a single pass through 
and between two horizontal, round millstones, retaining and 
integrating the wheat germ oil. This simple process is at the 
heart of traditional milling. Nothing is taken away, or added 
– whole grain goes in, and wholegrain fl our comes out. 
 And that is the point. In its whole state grain 
contains a natural balance of starch, protein, vitamins, and 
fi bre. In wheat, many oils and essential B and E vitamins are 
concentrated in the wheat germ, the life-force of the grain. 
It is from the wheatgerm that grain sprouts when put on wet 
blotting paper or cotton wool. This oily, fl avoursome and 
nutritious wheat germ cannot be separated out in ston-
egrinding, and gives the fl our a characteristic nutty fl avour. 
Although wholegrain fl our is the ideal, stoneground fl our 
does retain some of the quality of the wheatgerm if sieved to 
produce a lighter ‘85%’ fl our (with 15% bran removed) or a 
‘white’ fl our. 
 Modern mills, by contrast, are specifi cally designed 
to produce white fl our, with no trace of the wheat germ 

intact. High speed rollers crush a layer of the whole grain 
at a time, sieve it off, then remove another layer, and so on. 
A particle of fl our can travel over a mile passing between 
rollers and sieves. It enables the wheatgerm and bran to be 
removed effi ciently, and can produce a vast amount of fl our 
quickly and with minimum human intervention. It is pos-
sible to re-integrate and mix the various sieved components, 
but it is not the same as stoneground wholemeal fl our – that 
is not what rollermilling was designed for. The considerable 
heat generated in the process has long been thought to be 
deleterious, and recent French research has observed sieved 
stoneground organic fl our to have a signifi cantly higher 
zinc and magnesium content than an equivalent sample of 
rollermilled non-organic fl our.
 The best grain, the best milling, are good; but even 
better if the grain is grown, milled and eaten locally, and if 
the bread is made slowly, with human hands, with loving 
care and attention. Biodynamic principles make the links 
between cosmos, place, time, rhythm, process, ingredients 
and the human touch. They also take account of the role of 
the elements – air, fi re, earth and water. Modern bread, by 
contrast, is made quickly, mechanically, with considerable 
chemical assistance, with minimum human attention or 
intervention. 
 So, how to make biodynamic bread ? The best fl our 
is milled using millstones like ‘French burrs’. Quarried near 
Paris these volcanic, quartzose stones are rich in silica. Stein-
er considered that a balanced loaf should contain four grains 
– oats, barley, wheat and rye. The quality of each grain had 
strong affi nity with one of the four elements – wheat with 
the earth, is rich in calcium salts; rye with water, is rich in 
potassium salts; barley with the air, is rich in silicic acid; and 
oats with fi re, is rich in magnesium. Flour should be fresh 
milled, to avoid oxidisation and retain its quality and energy. 
His thinking on mineralisation centred on  Bo
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HONEY SALT BREAD
This bread is believed to originate with the Zarathustrans and 
uses the natural nectar yeasts contained in a good unpasteurized 
honey as leaven (which is how mead is made). It also works 
with the daily cycle of sunrise and sunset. You do really need 
to have your own grain mill and a place with a steady warm 
temperature, so this method could be diffi cult for many of us, but 
I have included it for interest.

1lb/500 g  coarsely milled rye fl our 
1lb/500 g  coarsely milled wheat fl our 
1lb/500 g  fi nely milled wheat fl our approx. 
2 pts/1.2l  warm water, at about 40°C 1 tbsp salt
1 tbsp  honey, unheated and untreated
1 level tsp  each of anise, fennel or coriander seeds, 
 according to taste

The `tin’  should be an unglazed clay vessel placed in warm 
water for about half an hour prior to baking. It is then brushed 
with oil or rubbed with butter and sprinkled with some groats or 
fi nely ground nuts.

Preparation:
Stage 1, evening
Mix together rye groats, l pt/500 ml water, half the honey and 
one third of salt, dissolved in some warm water. Keep warm and 
covered at room temperature until next morning.

Stage 2, morning (7 a.m.)
Mix together wheat groats, 1 pt/500 ml water, half the honey 
and one third of salt dissolved in warm water. Add to sponge 
from the previous evening and stir thoroughly. Keep warm and 
covered at about 28°C for about 3 hours.

Stage 3, morning (10 a.m.)
Add rest of salt and fi nely ground spices to fl our and then add 
to the sponge to complete the dough. Knead well for at least 15 
minutes, adding more warm water or fi ne fl our to get a reason-
ably elastic dough. Place the loaf in the prepared baking form. 
Keep covered in a warm place for about 4 hours. After this time 
there should be evidence that the dough has risen 10-25 (or 
more on a good day).

Baking:
The temperature of a gas oven should be maintained at 120°C/
gas mark 1 and checked regularly An electric oven should be 
kept at 140-150°C. A bowl of water placed on the bottom shelf 
of the oven prevents the loaf from drying out.

Place the loaf in the unheated oven, which is then switched on. 
This allows the loaf to reach oven temperature slowly. Baking 
time is 6-7 hours. Th, oven is switched off and the bread al-
lowed to stay in the warm oven until next morning. It is remove 
(from the clay vessel and kept for 2 days before serving.

Reproduced from ‘The Biodynamic Food and Cookbook’  by 
Wendy Cook with kind permission of the publishers. 
Copies of this book can be ordered from the BDAA Offi ce.

Top: French Burr stones
Middle: Hopper and tun
Bottom: Waterwheel
© Nick Jones
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using sea-salt combined with wild honey, for honey and salt 
create a dynamic fi eld between them, which obviated the 
need for sourdough or yeast, particularly if the dough was 
set to rise at sunrise. This process only worked if the grain 
was grown to biodynamic principles. 
 Using ‘Backferment’ is another option. This is a 
coarse powder made from wholewheat inoculated with a va-
riety of lactic acid bacteria and yeast strains which has then 
been dried. It is inactive in this state and must be reactivated 
in order to work. Backferment yields a very tasty loaf with 
good keeping quality without the characteristic acidity of 
sourdough bread.
 Other ways of making bread include using sour-
doughs or yeast. Soaking, sprouting and souring all devel-
oped character, taste, and digestibility. The great strength 
of the sourdough process is both symbolic and practical. It 
evolved in such a way that the yeasts and ethers of a particu-
lar place, and the qualities of the individuals and family who 
lived there, create a unique quality to the bread. This was 
combined with a dynamic process whereby a small part of 
each mix was used to start the next, developing over time. 
The process itself was found to improve the digestibility, 
fl avour and nutritional quality of the bread, the result of an 
‘alchemical communion of micro-organisms, fl our, water, 
fi re and time’, characterised by crust and crumb, life, air and 
lightness. 

 Baker’s yeast was introduced in Paris in the 18th 
Century . A monoculture, it is incapable of fully developing 
the grain’s fl avour, but allows fast, consistent, convenient 
production, enabling bread to be made more quickly and 
profi tably, but at the expense of local distinctiveness, nutri-
tional quality, and fl avour. 
 There is a compromise method – the sponge. This 
involves preparing a wet mixture of water, fl our, yeast the 
day before use, and a pinch of salt next morning. It requires 
much less yeast, and allows some natural yeasts to develop.
 It is likely that we are moving quickly into a time of 
great changes in the way we live on this planet. The growing 
of grain, the milling of fl our, and the making and baking of 
bread not only refl ect that change, they can lead and infl u-
ence its direction, energy and meaning. Fortunately there 
are a number of organisations, campaigns and initiatives that 
are working hard to support this transition, including  the 
Biodynamic Agriculture Association, the organic movement, 
Slow Food UK’s Slow Bread, Sustain’s Real Bread cam-
paign, Resurgence’s Slow Bread Sunday, and the Traditional 
Cornmillers Guild. But they can’t do it without you so, there 
you have it, get baking! ■

Before the Bread the Flour
Before the Flour the Mill
Before the Mill the Grain

Before the Grain The Sun
The Earth
The Rain 

Nick Jones is a miller at The Watermill, 
Little Salkeld, Cumbria

Useful websites :
www.slowfood.org.uk
www.sustainweb.org/realbread
www.resurgence.org/trust/slow-sunday
www.tcmg.org.uk

Much of this section draws on ‘Nutrition’ 
by Rudolf Hauschka. Rudolf Steiner Press. 
See the website www.westonaprice.org/’ \t ‘_parent’ 
www.westonaprice.org and ‘Against the Grain’, an article by Katherine Czapp.
See Steven Laurence Kaplan’s ‘The Bakers of Paris and the Bread Question, 
1700-1775’ for a comprehensive study of the production and distribution 
of bread and baguettes.

©
 R

ich
ar

d 
Sw

an
n

©
 N

ick
 Jo

ne
s

http://www.slowfood.org.uk
http://www.sustainweb.org/realbread
http://www.resurgence.org/trust/slow-sunday
http://www.tcmg.org.uk
http://www.westonaprice.org/%E2%80%99
http://www.westonaprice.org


27Star & Furrow Issue 110 Winter 2009

Christian von 
Wistinghausen
5th April 1933 - 
20th August 2008

 O B I T UA RY

Christian von Wistinghausen was born in Frank-
furt-an-der-Oder, a city that today lies on the 
border between Germany and Poland. The city is 
home to a remarkable set of stained glass win-
dows. Believed to have been commissioned in the 
13th century by Emperor Charles IV, the Marien-
fenster shows the ‘Story of Creation’, ‘The Life of 
Christ’ and  ‘The Coming of Antichrist’ presented 
in three sections of a window at the eastern end 
of a now disused church. Each window is divided 
in three vertical sections (nine altogether) and 
thirteen horizontal ones. The scenes depicted in 
each section are remarkably detailed and well pre-
served. The windows were recently returned from 
Russia where they had been stored in a cellar since 
the war. Depicting past, present and future, they 
stand with their prophetic gesture on the thresh-
old between Eastern Europe and the west. 
 Christian spent his early years on a farm in the 
village of Bottschow not far from Frankfurt. His father, 
Almar von Wistinghausen, was a leading fi gure in the 
German biodynamic movement. He had attended the agri-
culture course in Koberwitz and helped to inspire the rapid 
growth of biodynamics in pre-war Silesia and later in post 
war West Germany. During the Second World War, 
the family moved to a farm in Zittau where Christian, his 
older sister Thora and his younger brother Eckard went to 
school. In 1950, the family made a timely move to the west. 
It was a long way to school and each morning after milking 
Christian had to cycle for about an hour to the station and 
catch a train to school. 
 When he left school Christian followed an agri-
cultural apprenticeship and went on to study agriculture 
at the University of Hohenheim where he later graduated 

as an agricultural engineer. He began work on a farm and 
soon met his future wife Corinna. In 1967 they took on a 
turkey enterprise in Künselsau-Mäusdorf, a little village in 
southern Germany which remained their home ever since. 
He gradually converted this conventionally run farm fi rst 
to organic and then biodynamic. The main challenge was 
growing suffi cient feed for the poultry, made possible by 
obtaining more land, and keeping them healthy. It has had 
full Demeter status for several years. 
 His passion for biodynamic agriculture led him to 
develop his farm ‘Brunnenhof ’ as an international centre for 
biodynamic preparation production. He developed his own 
approach to the subject but was always intensely practi-
cal. He knew what pressures farmers are under and always 
sought to make life easier and work more effi cient. Top 
priority for him was that biodynamic preparations are used 
intensively and regularly. He sought ways of enhancing the 
keeping qualities of the preparations while retaining them 
in as vital a state as possible. His conclusion was that just 
as herb teas retain their potency when dried, so should the 
preparations. All the preparations at Brunnenhof are there-
fore dried carefully as soon as they are dug out and then 
stored in wooden peat-surrounded boxes. This approach is 
somewhat controversial since the preparations are then no 
longer in their living state but have become dormant. On the 
other hand they do not turn to earth after a few months like 
those held in a moist state can do. Christian was a very deep 
and thorough thinker however and only carried out what he 
believed to be in accord with the principles of biodynamic 
agriculture. He was a true farmer with a very considerable 
intuitive capacity and was one of those rare people who re-
ally think with their heart. 
 He gathered lots of experiences while working with 
the preparations and held regular courses at his farm for 
those wanting to work with and apply the preparations. He 
also gathered this information together and published it in 
two books, which have now been translated into 15 different 
languages. They are ‘Biodynamic Spray & Compost Prepa-
rations - Production Methods’ and ‘Biodynamic 
Spray and Compost Preparations - Directions for Use’ 
(both are available through the offi ce £5 each). The fi rst of 
these was launched in English at the BDAA Annual General 
Meeting held in Aberdeen in 1999 at which Christian was 
the guest speaker.
 Following the collapse of communism, Christian 
travelled widely in Eastern Europe and was one of the fi rst to 
visit the Koberwitz mansion in Poland where Rudolf Steiner 
delivered the agriculture course. It was largely on his initia-
tive that a plaque with a bust of Rudolf Steiner was affi xed to 
the entrance wall so that all visitors could know of its historic 
signifi cance. In similar vein he sought out Rudolf Steiner’s 
birthplace in Croatia and arranged for a sign to be affi xed to 
the house. This deep connection with the Koberwitz impulse 
and with the future mission of Eastern Europe brought him 
full circle. He carried the torch borne by his father from 
Koberwitz, cherished the core of biodynamic activity, shared 
his experiences far and wide and then sought a new link to 
the lost Silesia and the lands of Eastern Europe. And he was 
born near the prophetic windows of Frankfurt. ■
Bernard Jarman
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Koberwitz or Kobierzyce as it is known in Polish, 
belonged for a while to Count Keyserlingk who 
was head of an aristocratic family that owned 
much of the rich farmland near the city of Breslau 
(Wraclav) in southern Poland during the early 
part of the 20th century.  It is one of the few areas 
in central Europe with the rich, dark and naturally 
fertile chernozem soil usually associated with the 
grasslands of Ukraine.  In the 1920s most of the 
farms on the Koberwitz estate were large and, at 
the time of the Agriculture Course, were major 
sugar beet producers. They were in fact some of 
the world’s fi rst industrial demonstration farms.  
Each farm even had its own railway siding for 
transporting the sugar beet crop. Sugar beet was 
produced in the area throughout the communist 
era and then following the velvet revolution in 
1990; western fi rms bought up the sugar beet in-
dustry. A few years later, faced with intense global 
competition, they were closed down. Today instead 
of sugar beet, wheat is planted for sugar produc-
tion (over 1 million tons per year) and has become 
a dominant crop in the area along with maize and 
rapeseed oil. They are still large-scale farms.

 The nearby city of Wraclav or Breslau with some 
300,000 inhabitants, is now a thriving place.  It has however 
a tragic history of conquest and devastation. It was part of 
the Austro-Hungarian empire between the 17th and19th 
century. It was then overrun by Napoleon and later by the 
Prussian armies. Up until the Second World War the largest 
population group was German speaking and the various 
ethnic groups (Germans, Jews and Poles) lived happily 
side by side. Co-existence was shattered fi rst by Hitler who 
removed the Jews and then by Stalin who expelled the entire 
German population along with that of eastern Silesia and 
the Sudeten land forcing them west into Germany. In their 
place came displaced Poles who were ejected in turn from 
their homeland in western Ukraine. These forced migra-
tions irrevocably changed the character of the city and the 
whole region.  Since the collapse of communism in the early 
nineteen nineties, much painstaking restoration work has at-
tempted to recreate the 19th century city architecture. At the 
same time Poland has been eagerly adopting the capitalist 
model and encouraging rapid industrial development.
 Koberwitz mansion and the village around it are 
situated some 15 kilometres to the south of Wraclav and the 
mansion is now the administrative headquarters for the re-
gion. The district of Koberwitz encompasses nearly 15,000 

Koberwitz 
and the Black Earth 
of Silesia  

International 
Biodynamic 
Council 
outside
Koberwitz 
mansion
© Bernard 
Jarman
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ha on the fringes of Wraclav and has a population of 13,400 
distributed across 33 villages. It is today one of the wealthiest 
regions in Poland due to its excellent geographical position 
close to the largest city in southern Poland and the open-
ing of motorway links to major towns in Germany, Czech 
Republic and places further east.  An economically liberal 
government policy has made the district especially attractive 
to international business and the land around the city is fl at, 
easy to build on and in great demand. Its greatest asset, the 
rich black soil, is sadly not as appreciated as it deserves. 
 The mansion of Koberwitz, where Rudolf Steiner 
gave the agriculture lectures, and which now houses the 
regional Council offi ces, was completely renovated in 
1992 after years of neglect to something very close to its 
original state.  The disused farm buildings adjoining the 
mansion now form part of a Government plant breeding 
institute whose main focus is on maize. Elsewhere much 
of the land in the immediate vicinity has either been ab-
sorbed into the rapidly growing village of Koberwitz or 
sold off for development.
 At the end of October I had the opportunity to 
visit Koberwitz together with a small group from the Inter-
national Biodynamic Council which this year met in eastern 
Germany. When we arrived we were given a guided tour of 
the house. We saw how most of the original features remain 
in tact thanks to the meticulous restoration work. The room 
in which Rudolf Steiner gave his lectures in 1924 is now 
known as the ‘Wedding Room’. It is a very popular location 
for this purpose. It is not a very large room and there is some 
dispute as to whether it was once divided further still or 
whether the back opened up into what is now a corridor. It is 
a room with dark wooden beams and a long window looking 
out over a paved garden area with highly manicured shrubs. 
Behind it is about an acre of old orchard trees bounded 
by buildings which once belonged to the farm.  Part or all 
of this area is presumably what Steiner referred to when 
indicating during the course how much land one horn full of 
preparation could treat. The parkland in front of Koberwitz 
House is probably much the same as it was in 1924 although 
naturally the fi ne tree specimens are now much larger and 
older. The parkland includes a lake and beyond it an area 
of more natural woodland. It is a little oasis of tranquillity 
despite the constant sound of traffi c (a highway has been 
carved out of the landscape a few hundred yards away) and 
the landscape still felt very alive even on that cold and damp 
late October day. 
 Our hosts, the Mayor of Kobierzice and his col-
leagues then took us to the boardroom and invited us to a 
table laden with sweet polish layer cakes. He then proceeded 
to describe the many rapid developments, which have been 
and still are taking place in his district. He was particularly 
proud to report on the arrival of western capital and the 
creation of a massive 280 ha industrial park populated by 
13 major companies most of which are well known multi-
national concerns. These aim to provide an estimated 18,000 
workplaces by 2015. The whole rural district area covering 
15,000 ha on the southern fringe of Wraclav city, contains 
33 villages and a total population of nearly 14,000 (nearly 1 
person / hectare). Thanks to the wealth generated by these 
businesses it has also been possible to invest in community 
facilities including schools, hospitals, sports halls etc. About 

farming he had very little to say, save that the land is man-
aged by large farm businesses. 
 Outwardly there is no apparent reason why Kober-
witz was chosen as the venue for the Agriculture Course. 
Count Keyserlingk had ownership of the property but it was 
only retained for a brief period. Historical research sug-
gests in fact that it was Steiner’s promptings that persuaded 
Keyserlingk to take on Koberwitz. It belonged to him for 
four years prior to the course and remained with him for 
four years afterwards. Then it was sold. There was clearly 
a deeper reason why the Koberwitz course was held where 
it was.  One reason was that here was where industrial 
agriculture had advanced most strongly. Another contribu-
tory factor could be that Steiner recognised that farmers 
in Silesia and the large estates they belonged to were more 
ready to take up his suggestions for renewing agriculture at 
the time, than those in any other part of German speaking 
Europe. The rapid development of biodynamic agriculture 
in Silesia during the fi rst ten years after the Koberwitz 
course seems to bear this out. By 1930 there were more than 
1,000 biodynamic farms and most of them were in Silesia. 
Furthermore these were all large farms which had they been 
able to continue, might well have transformed the direction 
of European farming.  It was not to be however for by the 
end of the Second World War 90% of them had been forced 
to close and afterwards Stalin’s forced migrations made any 
new start virtually impossible. The consequence of this was 
that in western Germany, biodynamic agriculture had to 
start all over again, this time with very much smaller farms. 
It has taken a long time to reach pre-war acreages and yet it 
was surely those 1920s’ experiences in Silesia that contrib-
uted to a lasting commitment to biodynamic farming. 
 During our meeting with the Mayor of Kober-
witz it became very apparent that the Agriculture Course 
and Steiner’s visit in 1924 is warmly acknowledged as an 
important part of the town’s heritage. It is even mentioned 
in the glossy promotional report published to attract western 
investors. The increased awareness has of course been 
greatly helped by the initiative taken some years ago to install 
a commemorative plaque by the main entrance of the build-
ing. This has brought more questions and lots of interest 
from increasing numbers of visitors. The Council would like 
to make more of this and requested a permanent exhibition 
for visitors to learn all about the biodynamic movement. 
There was even interest in hosting an international biody-
namic conference in the building in two years time. Both of 
these suggestions needless to say will be actively pursued 
by the Agriculture Section at the Goetheanum and the 
International Council. ■ Bernard Jarman

Koberwitz mansion © Bernard Jarman
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The third son in a family of seven children to a 
school teacher, Andrew spent most of his child-
hood living in the Camphill community of Bot-
ton Village in the North York Moors. He studied 
agricultural engineering and then worked with 
the Friends Service Council installing irrigation 
equipment in Ethiopia during a severe drought 
and famine. Hostilities forced him to return to 
Britain where he married Karen and took work at 
Emerson College in Sussex. Here he became part 
of a water research group inspired by the sculptor 
John Wilkes who had recently discovered a way of 
inducing rhythmical water movements in specially 
formed vessels (Flowforms).
 Andrew enthusiastically took up the challenge to 
develop these both as an art form and for practical benefi t 
in ecological and agricultural areas of work. He returned to 
his beloved Yorkshire and set up a company, Iris Water and 
Design to pursue his interests. Very soon he had a contract 
to build the fi rst system in the country to treat sewage with 
ponds: it incorporated reed-beds and several Flowform 
cascades. He was then commissioned to install a large set of 
forms of his own design in a pedestrian precinct in Middles-
borough. He always seemed to have the confi dence to tackle 
an innovative project, with more of an intuitive sense that 
it would work than a calculated knowing. During this time 
his work drew wider interest and a visit from Prince Charles 
gave great encouragement.

Andrew Joiner
A pioneer bringing together 
beauty and function in 
Ecological Water Treatment

 In the 1990’s he went on to design and see to com-
pletion a beautiful pond system beside Loch Achray in the 
Trossachs area of Scotland, treating sewage from 500 people 
in a holiday complex. The discharge to the loch had to be 
very high quality since drinking water supplies were also 
taken from it. With colleagues he built many smaller systems 
around Britain, Ireland and Norway.
 One of his fi nest yet less noted achievements is the 
Shamrock Flowform which is used to aerate liquid manure 
on dairy farms. Not only does this overcome the sourness 
which normally creates unpleasant smell and scorching of 
grassland when liquid manure is applied, it also gives the soil 
readily absorbable “composted” liquid. The swirling move-
ments create a wonderful sound in operation as it draws air 
rhythmically through 3 vortices.
 Simultaneous to larger projects Andrew developed 
many ingenious designs of water features for small gardens 
purely for their beauty and mood.
 He practised a generous and associative way of 
working with others in his fi eld. In a joint project with York-
shire Water, a pond system for combined foul and storm 
water was built for the village of Scrayingham near York. 
This project fi nally gained recognition within mainstream 
water engineering for the approach Andrew had developed 
to waste water and it won an award from the Institute for 
Civil Engineers as well as the British Construction Industry 
award for best environmental project .
 Andrew was actively developing new products 
and designs for treatment systems when cancer was di-
agnosed earlier this year. He worked with his illness and 
seemed to develop an ever-greater love for the Earth and its 
wildlife as his health deteriorated. His courage to be in that 
place of unknowing before the gateway of death was both 
humbling and inspiring to those who could be with him at 
this time. He leaves his wife Karen and sons Ben, Ryan, 
Alan and Sam. ■

Andrew Joiner was born in Dullingham Cambridgeshire on 
the 2nd May 1954, died in Botton Village, North Yorkshire, 
9th October 2008.
Simon Charter

 O B I T UA RY

©
 S

im
on

 C
ha

rte
r

©
 S

im
on

 C
ha

rte
r



31Star & Furrow Issue 110 Winter 2009

The Lifetime Achievement Award was an extraor-
dinary evening. Celebrating the achievements of 
someone so special and dear to us as Alan Brock-
man was bound to be positive, but there was such 
a strong sense of the foundation of past endeav-
ours and the excitement of our emerging future. 
A future, which thanks to the refi ned palate of the 
wine drinker is looking brighter and brighter – but 
more of that later.
 After the presentation Alan gave a talk – his talk 
was direct and inspiring, his heart fi lled thoughts poured 
light in to our minds and warmth in to our hearts. ‘Picture 
what you want to be and strive for that which is your deepest 
longing’ Alan said. 
 Alan’s talk began a conversation about the future of 
the BDAA. There were contributions from Jo Bradley, Chris 
Stockdale, Ian Bailey and Bernard Jarman. I brought the 
thoughts that came from the discussion about the purpose 
of the BDAA at the AGM in Clanabogan. Thereafter mem-
bers of the audience shared their thoughts. The discussion 
was profoundly to purpose, to the purpose of exploring the 

future of the BDAA, of fi nding its deepest longing.
 Held in the evening of the 5th of December, the 
weather was cold, the economic news was bad, the darkness 
was intense. Our discussion was bright and light. It was the 
gathering of the forces of life in the seed that lies 
buried in the wintery ground. And it was Rosemary 
Usselman who ended the conversation by saying 
‘I just want to be able to walk in to my local shop 
to buy biodynamic food’ and in so doing 
articulated, on behalf of the BDAA, our deepest 
longing, to make biodynamic food available.
 So much must be done to achieve this 
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aim, but the time is right. The wine drinking world has 
discovered that biodynamic growing produces a signifi cantly 
better product. Who drinks wine? Everyone. Who buys the 
best wine? Amongst many others, wealthy and infl uential 
people… What is the best wine? Biodynamic. 
 At the very least this represents a toe hold for 
our marketing – proof that in one sector, where quality is 
measured through subjective sensitivity honed to expert ob-
jectivity, biodynamics has an edge. Our task is to engage our 
community in a discussion that starts at this point and draws 
out a myriad of conclusions about quality of nutrition in 
our health and wellbeing. This is a long, long thought…one 
which if thought through, really thought through, slowly but 
surely thought through … will achieve our deepest longing 
of making biodynamic food available.
 After the conversation we heard a plea from Bill 
Starling of the Soil Association, who had attended the event, 
for the BD world to communicate and form links with the 
organic world. The evening came to a beautiful conclusion 
with Susan Raven performing some of her magical, spiritual 
songs to us. ■ Sebastian Parsons 
(Chairman of theBiodynamic Agricultural Association)

© Richard Swann
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offering instant inspiration to aspiring cooks, especially those 
wondering what to do with the BD produce they’ve just 
purchased. 
 The recipes range from the inherently obvious and 
delightfully simple (herb tea, caraway potatoes) to complex 
creations clearly only to be attempted by accomplished cooks 
(Helene ring cake).   
 There is a well-written and informative forward by 
Dr. Peter Heusser, who outlines the importance of nutrition 
at the Lukus Klinik. Nikolai Fuchs then offers us a beauti-
fully succinct appreciation of the value of Demeter produce, 
which places our nutrition in the context of biodynamic 
agriculture and the future development of the earth and 
humanity. This combination of the arts and sciences is a real 
inspiration - showing how food unites us, and is a real credit 
to how deeply appreciated the work of Herman Spindler is.  
 Each chapter begins with a lovely picture of a herb, 
and quotes on its nature, virtues and use from Hildegard of 
Bingen (1098 – 1179), a Benedictine nun. She is introduced 
near the beginning of the book as the fi rst German mystic. 
Making the leap from these quotes to biodynamics and the 
importance of nutrition in anthroposopghical medical prac-
tise will be a step to far for some readers, although of course 
it’s fascinating as history. For example, uprooted lemon balm 

The Chilling Stars
A New Theory of Climate Change

Henrik Svensmark & Nigel Calder
ISBN10:1084046-815-7 
Published by Icon Books £9.99

The world’s climate is changing and human activ-
ity is a major cause of this change. Two thirds of 
the original global forest cover is gone, toxic waste 
is destroying marine life, fertile soil is blowing 
away and deserts are expanding. The list goes on. 
All these factors inevitably effect our climate. 
Lack of soil humus means water can’t penetrate 
and fl ooding results. Likewise absence of trees 
means changing weather patterns become more 
extreme. There is no doubt that we are facing a 
global environmental crisis, which could become 
an irreversible tragedy, if we don’t change our 
ways, rebuild our soils and respect nature.
 We have had twenty years of global warming in 
the Northern Hemisphere but no one knows its true causes 
or whether it will continue. One hypothesis suggests that 
carbon dioxide, released through burning fossil fuels, is a 
signifi cant greenhouse gas and lies behind a global rise in 
temperatures. It is a theory, which has captured the public 
imagination, and yet pure carbon dioxide is a harmless gas, 
which constitutes a tiny fraction of total atmospheric gases. 
The authors of Chilling Stars point out that by far the most 
signifi cant greenhouse gas is water vapour. It is something, 
which lies in everyone’s experience. A cloudy day is cooler; a 
cloudy night is milder.
 Svensmark noted a close correlation between sun 
spot activity and climate. He found that in periods of high 
sun spot activity there is more solar radiation. In between 

there is less. High sun spot periods occur roughly every 
11 years. This cycle occurs within a much longer cycle in 
which there are times when high sun spot activity is espe-
cially intense and others when it is weaker. He also discov-
ered periods when sun spot activity appeared to 
cease altogether. There was such a period from 1645 -1715. 
This was known as the Maunder minimum after the person 
who discovered it. He then found that this period coincided 
with the so-called mini ice age. 
 The book is essentially about answering the ques-
tion whether or not the changing rhythm of sun spot activity 
is the primary cause of global warming and cooling. His 
conclusions point to an unequivocal yes. To fi nd an explana-
tion for this effect on climate he looked at the phenomena 
of cosmic rays. These rays constantly stream in from outer 
space but are prevented from reaching the earth during 
periods of high solar radiation (high sun spot activity). 
He found furthermore that when cosmic rays ionise atmos-
pheric gases, water vapour condenses around them 
and clouds are created. 
 This brings us back to clouds and the strong 
infl uence they have on the climate. When global cloud cover 
increases temperatures drop, when it reduces temperatures 
rise. The authors conclude that since the sun is the primary 
factor in warming or cooling the planet, any prediction for 
the future depends on knowing what the sun will do next. 
It is possible that the current warming period peaked two 
years ago and that a period of low sun spot activity is about 
to commence heralding a period of global cooling. Whether 
this is in fact the case only time will tell. Chilling Stars is a 
fascinating and essential read for anyone wishing to explore 
the truth about global warming and whether current theo-
ries about carbon dioxide really stand up to scrutiny.
Bernard Jarman

The Demeter Cookbook
Recipes based on biodynamic ingredients
From the kitchen of the Lukas Klinik

Hermann Spindler 
Temple Lodge 2008 
Hard back 272 pages £20.00
ISBN 978 1 902636 96 2

Translated from the German by Mathew Barton

Have you ever wondered how to make tasty meals 
from Demeter buckwheat, millet, oats and po-
lenta – sometimes the only available Biodynamic 
produce in the shop?  If you’ve tried it, and the end 
result of your efforts resembled soggy cardboard 
– more at home on the compost heap than the 
table - then this book is for you!!  
 On browsing though it’s pages you’ll fi nd a wealth 
of interesting and practical ideas for vegetarian meals, 
including starters, main meals, sweets and drinks. The one-
recipe-per-page layout and the alphabetical arrangement 
within the chapters is a particularly user friendly way of 
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that has been placed in a bubbling spring as treatment for ‘he 
in whose eye the white grows’ seems to have little connection 
with the muesli recipes in the chapter it heads. However, 
if the muesli is for breakfast then musing on Lemon Balm 
seems a good way to start the day! According to Hildegard  
‘Lemon balm is warm and a man who eats thereof will laugh 
gladly, for its warmth affects the spleen and thus the heart 
is made to rejoice’. Perhaps quotes from Rudolf Steiner, 
pictures of growing vegetables, or even the fi nished prod-
ucts would be more relevant and useful to most prospective 
cooks. 
 Getting down to the actual recipes of course leads 
immediately to the question of the availability (or non avail-
ability) of the ingredients. If you want biodynamic many of 
these are just not obtainable in the UK, at least not without a 
good deal of searching. All the measurements are in metric, 
and no conversions are given. The descriptions as to what to 
do with the ingredients are brief and to the point, and could 
be usefully added to with pictures. I’d love to know what 
‘Semolina Timbales’ (300 ml milk, 100 water, 10g butter, 
20g cane sugar, 1 pinch salt, 50g semolina [durum wheat] 
20g currents ½ lemon, the peel) actually look like, particu-
larly when they are ‘served with a fruit sauce’. And it would 
be good to see how ‘quick as a fl ash’ ‘Crem Arabia’ could 

be presented. (350 g quark [curd 
cheese], whole milk, 75 g cane sugar, 
1 knife tip vanilla powder, 100 ml 
coffee [boil up 100ml water with 1.5 
g coffee, then strain] 100 ml cream, 
milk as required)
 Fresh biodynamic 
vegetables are a treat or a dream 
for many of us – when is the last 
time you were privileged to meet a 
biodynamic zucchetti (young zuc-
chini), or a biodynamic aubergine 
‘with a fresh shiny skin’? And 
of course Demeter butter, eggs, 
cream and yoghurt, which feature in many 
of the recipes, are virtually unobtainable in many part of the 
country. However, please do not be put off – there are lots of 
ideas for potatoes, carrots, onions and leeks!! And perhaps 
this book will encourage the cooks to make contact with the 
farmers, or indeed have a go at growing their own. It will 
certainly lead to a few interesting adventures in the kitchen, 
and hopefully also on the farm and amongst suppliers. 
 May this book be an inspirational seed in the minds 
of cooks and farmers alike. Sue Peat

Biodynamic Gardening – 
the tools and techniques to nurture your garden

£15.99 plus £1 P&P

At last a really useful DVD is available to help 
gardeners understand the fundamental theory and 
techniques of gardening biodynamically. 
 Alan Brockman, an experienced and successful 
farmer, Nicolas Joly, a renowned wine maker, and Wendy 
Cook, author of ‘The Biodynamic Food and Cookbook’ 
introduce the subject, explaining how biodynamics stimulate 
life processes by working on an intangible, energetic level, 
and how we can infl uences the ‘goodness’ of our food right 
from the sowing of a seed, up to serving it for supper.
 The main body of the DVD focuses on Lynette 
West, principal of the Biodynamic Education Centre, 
teaching three students in the Elysia BD Garden at Garden 
Organic, Ryton.  In a distillation of her highly acclaimed 
six-day Foundation Course, Lynette details the different 
BD preparations and demonstrates how to stir and disperse 
them.  She builds a compost heap with the help of the stu-
dents and explains the vital role of humus. She then neatly 
demystifi es the potentially arcane glyphs of two well-known 
lunar calendars, empowering her students and viewers to 
use them more as a planning aid than a recipe book to be 
followed by rote.
 Inevitably constricted by budget, the production 
is not entirely slick at all times. However, excepting slightly 
muffl ed sound in part of the introduction, the remainder 
gains from the sense of immediacy, and provides a lucid, 
information-packed toolkit that I’d highly recommend to 
anyone wanting to learn the basics of biodynamic growing.
Patti O’Brien 
Running Time: 90 mins

To Order: Please send your contact details, no of DVD’s you 
would like plus a cheque (made payable to BDAA) to :
BDAA Offi ce/DVD orders, Painswick Inn Project, Gloucester 
St, Stroud, Glos, GL5 1QG

,
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Secrets of the Soil

By Peter Tompkins 
and Christopher Bird

Unlike, perhaps, the conventional 
food industry? If anything this book confi rms 
the folly of putting our faith in non-organic foods. 
There’s no denying however that ‘Secrets of the 
Soil’ amasses an impressive collection of freaks at 
the fringes of science which a cynical reader might 
shy away from. But for those with even an ounce 
of curiosity, Peter Tompkins and Christopher Bird 
open enough doors for many  lifetime’s adventures 
in agriculture (and elsewhere).
 Reducing Steiner’s mysticism to scientifi c proc-
esses while respecting the magic of the unknown, ‘Secrets of 
the Soil’ puts biodynamic theory into action. The founda-
tions of Steiner’s thought are illustrated via the authors’ 
visits to real life characters involved in the various tenets of 
biodynamic agriculture.
 Despite some out of date statistics (46cent a barrel 

of oil?!) and over enthusiastic predictions, almost 20 years 
after the original publication of  ‘Secrets of the Soil’ this 
exposé of the toxicity of our food and the poisonous state 
of conventional agriculture stands its ground as an essential 
read for anyone interested in quality of life. Bringing back a 
connection with the earth that is too often buried under ma-
chinery and plastic is the foundation of  the practical alterna-
tives to the madness of conventional farming practice.  It is 
therefore also the foundation and the function of ‘Secrets of 
the Soil’  which is based on Steiner’s premise that ‘So long 
as one feeds on food from unhealthy soil, the spirit will lack the 
stamina to free itself from the prison of the body’
 The aim of the book, according to it’s introduc-
tion is ‘to discover healthy and economic alternatives’ to the 
destructive forces of conventional agriculture.  This begins 
by looking at soil as the basis of the health of the earth and 
everything that thrives upon it. It involves venturing beyond 
the directly visible in order to work with, enjoy and protect 
the earth’s natural harmony and balance. Consequently we 
can see that all of the earths ‘problems’ can be solved, at 
root, by ensuring that our soil is healthy.  
 So in a word, the overriding focus of the book is on 

Chateau Monty 

by Monty Waldin
Portico Books  £16.99 
Hardback 1SBN 978-1-906032-28-9

Monty Waldin has worked on vineyards (conven-
tional, organic and biodynamic) and been a wine 
taster and wine writer, culminating in Biodynamic 
Wines (Mitchell Beazley 2004). But now, as he 
approaches 40, he wants to reassess his itinerant 
lifestyle. This he does by taking over an organic 
vineyard at Saint Martin de Fenouillet, in the 
south-west of France, 30 kilometers west of Car-
cassonne and some 70 km north of Andorra. A lo-
cal winemaker, Eric, rents him about fi ve and a half 
acres of certifi ed organic vineyard, which he will 
cultivate biodynamically to make red wine. Monty 
moves from Tuscany, where he has been living with 
his partner, Silvana, and the grand adventure of 
Chateau Monty begins.
 The effects of conventional vineyard cultivation 
are described. Monty’s passion for the land and its nurture 
shine through. He describes how chemical weed-killers and 
fertilisers create a vineyard which has no weeds, big vines, 
but no vitality. Pest and disease move in to take advantage of 
the weakened soil and vines.
 Monty is involved in a car crash, injuring his back 
badly. He has to visit the local osteopath, Fréd Py. They get 
talking (as one does with one’s osteopath) and Monty tells 
him about his project and about Rudolf Steiner’s work (Fréd 
has heard of the Waldorf schools and wishes there were one 
nearby for his children). Monty uses conversations through-
out the book as didactic tools to describe aspects of biody-
namics and applied anthroposophy.
 Soon after the accident Monty has 15 tons of 
compost to spread. The vine’s small feeder roots are found 

close to the vine. Machine spreading of compost is unable to 
deliver precisely enough. Hand raking does the trick. It also 
avoids compacting the land and reduces carbon emissions: 
win-win-win situation! ‘The best noise a vineyard can hear 
is the sound of the winegrower’s feet’. This aphorism comes 
from Bobby Fetzer, a California winegrower on whose 
biodynamic vineyard Monty had once worked. Is there 
something of the relationship of the beekeeper to the hive 
being expressed here?
 Pruning: Monty wants to utilise the descend-
ing Moon, as this period helps conserve the vital sap in 
the roots, rather than letting it bleed away from the cuts 
in the shoots. With his back still bad, he enlists the help of 
neighbours Pascal and Dominique, who can do the job ‘on 
autopilot’.
 The next big task, in spring, is spraying the vines 
with sulphur, to prevent powdery mildew. Monty’s neigh-
bour, landlord and friend, Eric, offers to spray Monty’s vines 
using his tractor, as Monty’s back is still not recovered from 
the crash; Monty gratefully accepts. Weeding is undertaken 
with a horse and plough, which again has a double benefi t: it 
is possible to plough close to the vines and the horse leaves 
a gentle print on the land. After that, suckers must be re-
moved. ‘I always felt that each time I cut a sucker away it was 
like I’d taken a great weight off the vine’s feet, making their 
annual journey from skeletal stumps to grape-laden beings 
easier’. Then came removing shoots at the height where the 
grapes develop, to ‘get more air and light through the leaf 
canopy’.
 Monty assumed he could use the local co-opera-
tive’s winery for the winemaking, but they are not certifi ed 
for organic wine. Monty persuades Eric to let him use an 
old cement vat. Adventures follow, protecting the ripening 
grapes from local boar. Monty and Silvana spend nights 
on guard, using traditional boar-repellants such as human 
hair (from the local hairdresser) and wee… Monty’s brave 
Jack Russell, Harry, does his bit to repel ‘boarders’. Harvest 
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the whole. Becoming ‘tuned in’ to nature is a concept that 
permeates every chapter of the book, working with, rather 
than against nature to make life easier and richer for all. 
Developing a feeling for, and an understanding of that with 
which we work and that from which we live is an essential 
trait which is shared by all of the characters.
 Due to the authors’ genuine curiosity with which 
we are invited to participate, it is a highly motivating and 
inspiring read. This is not propaganda but is an honest ac-
count of the diversity of agricultural and scientifi c (which 
really become one in the same) practice that you can fi nd if 
you go on the hunt for biodynamics in the U.S (and else-
where).
 The sub-title of the book is ‘A fascinating account of 
recent breakthroughs -scientifi c and spiritual- that can save your 
garden or farm -making our food fi t to eat’. 
 So does the book live up to such ambitious prom-
ises? Well, for a start, it is worth confi rming that this is not a 
theoretical study. Everything in the book is already being in 
practice (or at least, was, in 1989) by real people in real situa-
tions, with real results. Therefore the techniques being used 
are readily accessible to the reader to try at home. Secondly, 

there is a detailed ‘How to’ index included which gives clear 
instruction for making, mixing and applying preparations, 
calling up nature divas, apply ‘sonic bloom’ and many more 
of the approaches that are  promoted by the characters in the 
book. Added to this there is a lifetime’s suggested reading in 
the extensive bibliography for those who want to know more 
on any of the book’s subjects.
 If you want to know how to sustainably;  Imitate 
the magnetic energy collecting properties of the Irish round 
towers,   Verify the countless cleansing abilities of dried 
cow shit, Fine tune your ability to directly affect matter via 
thought, Encourage the indispensable earth worm to inhabit 
your garden, Gently manipulate the insect population for  
your own benefi t, Reverse desertifi cation, Bring out the 
latent musical potential of plants, Imitate the vitality of the 
hunza lifestyle, make super compost or simply become a bio-
dynamic tourist for 400 pages, then this is the book for you! 
It’s a page turner. Hannah Mole (Hannah lives in Ireland 
and is experimenting with biodynamics, permaculture, practising 
dowsing, water divining and so forth)

follows in September, after a tense wait for good weather; 
the bunches are dropped into the cool vat, where they will 
ferment until it is time to draw off the juice and pump it 
in again from the top. The stems had been cut close to the 
bunch, to minimise tannic fl avours and maximise fruit ones. 
 The inimitable (and now sadly departed) Bill 
Baker, wine buyer for top restaurants, visits Monty to taste 
the young wine from the vat, confi rming that Monty is ‘ab-
solutely on the right track… good fruit without losing that 

gutsy, southern French character’. Eventually Monty sells 
all his wine, some to top restaurants, such as the Landau, 
while Adnams in Southwold take a substantial amount for 
selling on-line. 
 It might come as a surprise to viewers of Channel 
4’s Chateau Monty that Linzie does not appear in the book! 
It should appeal to a wide audience: biodynamic practition-
ers, wine-lovers and those who like to read the travails of the 
Brit abroad. David McGregor
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WHAT IS PISHWANTON?
Pishwanton Community Wood lies on the edge of the 
Lammermuir Hills which were once a great ocean as 
big as the Atlantic is today. To the north there lies the 
Forth/Clyde rift valley and across the Firth of Forth are 
the Ochil Hills, the Lomonds and the Highlands beyond 
the Highland boundary fault. Pishwanton is on the South-
ern Uplands boundary fault. Edges abound - a place 
of numerous thresholds. 
 Within Pishwanton itself there are also many 
thresholds as we move from one landscape ‘room’ to another 
with in this very diverse piece (60 acres) of land.
 The feelings evoked while walking this land can 
be expressed as a ‘mood map’; later condensing to a factual 
map. Since 1992 the Life Science Trust has been buying Pis-
hwanton Wood, where this educational charity is attempting 
to develop the diverse landscape in line with what it wants 
to become out of its own intrinsic Being i.e. like Goethe’s 
garden ‘as if Nature had done it herself ’. This requires a lot 
of study, slow and careful work and ‘listening’ to the land 
until it begins to speak its truth within one.

Pishwanton’s
Herb Garden
The Garden Planning Process at Pishwanton

View of Firth of Forth

View of Central Bowl

Central Bowl
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HOW DOES ONE PLAN A GARDEN?
When students of the Life Science Seminar fi rst visited 
Pishwanton Wood in the summer of 1991, we asked the 
question of the land (60 acres of neglected wet and wood-
land) ‘What do you want to become?’ A strange question to 
ask a piece of earth! - or not?

THE EARTH AS A LIVING BEING
 If one takes seriously the idea that the Earth is a liv-
ing being, has sentience, life force, a personality and that all 
the places on earth are a part of or a refl ection of this Being, 
then it may not be such a far fetched question. We all know 
how some places make us feel good sometimes; others un-
comfortable some make us nervous; others calm and so on. 
It is not too diffi cult to defi ne the boundaries of the places 
where a particular feeling or soul mood is evoked and these 
are usually the same thresholds for different people.

FIRST MEETING 
In our fi rst meeting with Pishwanton Wood we tried to 
experience the moods or atmosphere of all the landscape 
rooms of this rather special place in S.E. Scotland. It became 
quite clear on that fi rst visit that there was a haven quality in 
Pishwanton as a whole and a nurturing, holding, but a never-
the-less ‘open to the heavens’ experience in what came to 
be known as the ‘Central Bowl’. The area was convex on all 
sides - on the edge of what used to be a lake. It seemed the 
obvious place for a garden - a place for people to be, to meet 
each other and to quietly busy themselves with transforming 
the earth and growing plants.

 Subsequent soil tests revealed a dry sandy loam in 
the east side sloping to richer, more clayey land to the west 
and all of it full of stones (glacial moraine). It was impossible 
to plough. It grew good gorse, buttercups and bracken!
                                                                                                           
DREAMING AND DEFINING A GARDEN  
The dream of a garden lived on. Following many years of 
focus on forestry restoration and footpath creation in 2006 
the trust fi nally received a grant to develop a community 
herb garden here. Two pigs were the fi rst step. Enclosed 
in a small moveable area of electric fencing with their own 
‘mobile home’ enlarging as they did, Honey and Mustard 
munched their way through bracken and gorse roots twice 
round the two acres of the central part of the bowl. To the 
N.E. was a burial mound (an archaeological site) and to the 
S.E. a clump of sycamores. Birches and wet land to the west 
and willows to the north defi ned the ‘gardenable’ area, which 
was eventually fenced in.  We wanted the fencing to blend 
with the background so that the eye could move through the 
border and beyond - and yet defi ne ‘garden’ from ‘not gar-
den’. A footpath had been created alongside one edge of the 
garden and this side needed more defi nition, with a small 
orchard beyond, building a transition to the woodland edge. 

FOOTPATH AND GATES
How does one approach the garden? Walking in silence 
backwards and forwards towards and away from the Central 
Bowl, imagining ourselves carrying tools, herbs etc, we came 
to an experience of the right routes and places to enter the 
garden and of the qualities of the entrances. These were all 
different. The journey from the south was long slow and 
slightly meandering. There was an obvious threshold  

All photos © Life Science Trust

Honey 
and Mustard
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between a clump of willows and the tall sycamore stand 
creating a kind of natural gateway. Beyond this the garden 
opened out into a sun fi lled sheltered bowl. There were two 
obvious entrances at the north end - one to the north east 
where the garden touched the main path under pine trees. 
This was a very alive ‘meeting’ place and from there the 
peaceful end of the garden could barely be seen until you 
arrived at the entrance. The south east entrance was hardly 
noticeable under the sycamores - a place to sit and watch the 
world go by. At the North West end you slid between wil-
lows and bracken into the birch woods - on a secret path to 
the Goethean Science Building - only to be used by people 
working with herbs. To the West two small entrances led qui-
etly into the birch woods directly. All these qualities had to be 
incorporated and expressed in the type of entrance and gates. 
 A large wheelchair accessible path meandered 
through the garden. This and the gates were funded by a 
grant from Scottish Natural Heritage. All these plans grew 
out of a training for people who wanted to use Goethean 
Science to study landscapes and were funded by Tyne Esk 
Leader + and the Heritage Lottery Fund. 

THE GARDEN BEING
During the two years of studying this ground fairly inten-
sively using Goethe’s Scientifi c Methodology was a won-
derfully humbling experience when we found something 
of the quality of the human being here in this place. Years 
before we had found something similar in the landscape 
of Pishwanton as a whole. There was an open dome to the 
north which gave a wonderfully wide overview of 360°. 
One felt still here and could gaze out into the distance - the 
‘head pole’ of Pishwanton made itself felt. The other (south) 
end of Pishwanton Wood was a busy, humming place. We 
worked there, ate and socialized. It was near the road and 
very active. In between lay the heart space of the Central 
Bowl - a warm welcoming place, where one could breathe 
easily. This is where we were planning to create our garden! 
 Several years later we discovered Goethe’s saying 
‘as in the great so also in the small’ was a reality. The north 
end of the garden had a contained, meditative quality but 
was raised up above the rest offering an overview of the gar-
den echoing the dome of the centre of Pishwanton. Walking 
from here towards the south there was a kind of ‘collar’ in 
the landscape, and then a slope down to a region where the 
land seemed to ripple - like solid waves on the shore, ripples 
in a pond or ribs. There was also a lot of movement in the 
land forms here - a real exchange of paths from different 
places - like the movement of blood within the circulation 
system. 
 Going further south one crossed a threshold into 
a new area, which is ‘sunken’ and could be felt in the ‘pit 
of the stomach’ or solar plexus. This was the middle of the 
garden - it is asking for a pond - with a bridge to carry the 
path over the top (our most immediate next project in 2009). 
 In the very south end of the garden area there were 
many medicinal plants already growing, which address the 
lower (metabolic) pole of the human being - remedies for 
menstrual problems, for bladder and digestive conditions. 
We added more plants for women’s problems, for healing 
bones, for the digestive system and lots of edible herbs, fruit 
and shrubs such as currant bushes and berberis in this area 
later on. It was a bit lower down and very wet.
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 In working out and planning the beds we were 
aware of this human relationship to the land and allowed the 
forms to echo something of the other qualities of the hu-
man being in each area e.g. the south end has fi ve radiating 
kidney shaped beds, surrounding the garden hut, tea-break 
and preparation stirring place. At the north end the beds 
are stronger, stiffer and incorporate stone. They are fi lled 
with plants good for human senses and the nervous system. 
Benches surround the peaceful lawn beside the beds, 
sheltered by a birch arc.
 In the middle are many breathing and heart 
circulation remedies - in beds that are reminiscent of 
heart forms and ribs.
 This was not expected. It grew out of our study 
of the place. Is there perhaps an essential correspondence 
in quality with the human being everywhere on the earth 
when we look carefully at a piece of landscape in its integ-
rity? Is this part of the suggestion that Rudolf Steiner meant 
when he said we should treat every farm as an organism and 
look at its components as if they were differentiated organs 
within the farm organism? Whether or not it has been a 
deep and real experience for those studying and working in 
the creation of the herb garden at Pishwanton.

THE WHICHER-WILSON BUILDING   
The Goethean Study Centre and herb 
processing facility.
 Parallel to the development of the herb garden the 
Goethean Science Building has been growing - visible just 
through the birch trees at the north end of the garden. This 
building was designed by Christopher Day, the ecological 
architect facilitating a process of Consensus design within a 
group of people connected to Pishwanton. This process is 
a mirror in creative action of the Goethean Study process 
used to look at the landscape throughout Pishwanton. (See 
Consensus Design by Christopher Day publ. Elsevier Press 
and Caduceus article ‘Healing the land, healing ourselves’ 
issue 72 by Dr Margaret Colquhoun.)
 It has been constructed by Malcolm Lemmon, a 
local green woodworker with two young apprentices from 
Loch Arthur Camphill Community, supervised by Philip 
Revell of Dunbar and the executive architect Richard 
Shorter. The main structure is now complete and we are 
fund-raising to fi t out the inside.
 If you would like to help this come about please 
see right.

FROM CENTRE TO PERIPHERY AND BACK 
In the summers of 2006 and 2008 as the sun stood in 
front of Leo, a study was undertaken of the relationship of 
Pishwanton as a whole to the wider landscape and of the 
surroundings to the central bowl of Pishwanton, where lies 
the new herb garden.
 We positioned ourselves at the corners and edges 
of the garden looking both inward and outward. Then we 
moved to the borders of the highest land in Pishwanton and 
tried to experience the same direction in space in the nearer 
and further landscape. It was remarkable to fi nd that the 
distant landscape and the nearer views had similar qualities 
e.g. west was wild and wet, N.W. wooded and diverse, N.E. 
open, clear views, and to the south, sheltered bright and 
partially enclosed.
 We then returned to the garden and, bringing our 
experiences of the wider landscape into the centre, tried to 
enhance and harmonise these aspects we had encountered at 
the periphery.
 This was part of the ongoing course ‘Beholding 
the Heart of Nature’ as a prelude to gate making for all six 
entrances to the garden. 
 The B.H.N. course runs through the cycle of the 
year trying to experience nature each month under a differ-
ent aspect of the sidereal zodiac. The topic of the study for 
three days is appropriate to the mood of the moment, artistic 
activities and work on the land fi tting to the Zodiac and part 
of the body infl uenced by the different constellations.
 To take part in such a planning process as this, 
described above, Beholding the Heart of Nature or other 
courses or to visit Pishwanton Wood as a visitor or 
volunteer please apply:
Pishwanton Project of The Life Science Trust, 
c/o Old Bank Building , 1B High Street, Gifford, 
East Lothian, EH41 4QU. Tel. 01620 810259. 
Email admin@pishwanton.com. ■ 

To make a donation towards the new herb garden 
or the Goethean Science Building:

By cheque or directly into the bank of 
The Life Science Trust.

Please make cheques payable to THE LIFE 
SCIENCE TRUST or pay direct electronically.
Triodos Bank 
Account holder:  The Life Science Trust
Sort code  16-58-10 
Account No:  20094817

For international transfers: 
Account Name:  Triodos bank   
Sort Code:  16-00-34
Account Number: 10000856   
Swift Code:  RBOSGB2LCBB

IBAN No:  GB11RBOS16003410000856  
Ref:   The Life Science Trust
BIC No: RBOSSGB2L     
Sort code  16-58-10
Account No:  20094817

Through the Justgiving charity fundraising online website  
www.justgiving.com

Margaret Colquhoun

Garden view

 to the South East

Goethean Science Building

mailto:admin@pishwanton.com
http://www.justgiving.com
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ERRATA 
The Zodiac diagram in my article had an unfortunately fatal 
error in the colouring that needs correcting.
  The intention of the diagram was to illustrate the 
divisions of the zodiac as in each of the 3 different ‘systems’ 
we might be using. The colours red, brown, yellow & green 
were to represent the element qualities of warmth, earth, air 
and water associated with each constellation or sign.
  In the two outer Zodiacs we see the qualities trans-
mitted from the approximate area of the constellation and 
we can observe visually the difference of division between 
the two systems, sidereal or actual star picture.
  But in the innermost Zodiac we are looking at a 
zodiac not adjusted to the precession of the equinoxes and 
consequently the qualities of the signs (these are the classical 
‘signs’ of astrology) are displaced by some 25 degrees from 
the present positions of the constellations themselves.Aires 
for instance is still a fi re sign although the sun actually stands 
before different stars from March 21st to April 21st.
  The diagram as it now appears with the colour 
shifted in the inner zodiac shows this more clearly.
 A revised, printable copy of this diagram can be 
found on the BDAA website: www.biodynamic.org.uk/
about-bdaa/star-and-furrow ■  
Ian Bailey
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Dear Editor,
Please convey my appreciation to Ian Bailey for his very fair 
and well-balanced comparison of my calendar with that of 
Maria Thun’s. As he points out, my calendar does not contain 
the evidence on which it is based, hopefully my forthcoming opus 
‘Farmer’s Moon’  will do that. 
  While Thun certainly has a formidable half-century 
of investigating the phenomenon behind her, permit me to point 
out that there are only three trials she has ever published which 
have the sowing dates and crop yields, viz the potato trials of 
1963-5 written up jointly with statistician Hans Heinze. Each 
of these had just twelve rows – and that’s yer lot! (I’ll be pleased 
if someone can contradict me on this). 
  While she did allude to daily sowings of radish she 
carried out by way of observing the formative forces involved, in 
some year prior to 1955, I respectfully suggest that this was done 
with the aim of discerning the basic fourfold phenomenon, and 
she has not indicated (I believe) that it was done with the aim of 
ascertaining constellation boundaries. Indeed she has never had 
cause to question the boundaries so I don’t see how she could have 
done such an experiment.  
  For me the ‘Rosetta stone’  of lunar gardening was 
a sequence of two sowings a day of radish daily over 39 days 
by Colin bishop in 1978 (Figure), and I enclose a mapping 
of his data onto a one-third of the Zodiac showing four equal 
sidereal zodiac signs: i.e. each of these is a ‘trigon’. That best-fi t 
waveform has an amplitude of 31%, so its quite a large effect. 
The three ‘Biodynamic’  earth-constellations are big, they occupy 
quite a bit more space than do three equal 30° divisions. So, 
analysing the ‘root-day’  excess in this Bishop radish data 
I obtained: 
 

 
so in other words it would have been better 
to sow in the sidereal root-days rather 
than the more spread-out BD root-days.
 
Yours sincerely,
Nick Kollerstrom
www.plantingbythemoon.co.uk 

http://www.biodynamic.org.uk/
http://www.plantingbythemoon.co.uk
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This contribution is directed towards under-
standing the honey bee, rather than about 
beekeeping - an endeavour to see through the 
cloud of many busy creatures to comprehend the 
single being that animates the life of the colony., 
The single being that animates the life of the whole 
hive is what should come to mind when we use the 
word ‘bee’.
 From what Rudolf Steiner has given in Nine Lec-
tures on Bees, and elsewhere, we can begin to understand 
something of this life of the hive; but as yet there is no com-
monly recommended method of practical hive manage-
ment that could be called specifi cally Demeter.
 Surely, one needs to read widely. Very much has been 
discovered, and many theories for practical management put 
forward. But if one intends to keep bees oneself, having ac-
quired some understanding of the bee from the Nine Lectures 

and other sources, it becomes apparent one 
must fi nd one’s own way; and this will involve 
avoiding many of the ingenious methods 
commonly advocated.
 Right at the beginning of his lectures 
Steiner points to two characteristics. On the 
one hand there is, within the life of the hive, 
a renunciation or abstention-not of course 
complete, but to a remarkable degree-
from sex or sexual activity. Consider, 
the queen at the beginning of her life 
mates on a nuptial fl ight. She may live 
for several years, but will never mate 
again. During her life she will produce 
generation after generation of worker 
bees, as well as the drones and
new queens, numbering in all  

THE

This article was originally 
published in the Winter 1982 
issue of Star and Furrow. 
Bernard Mansfi eld was a 
keen beekeper and regularly 
contributed to the magazine.
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perhaps half a million offspring. The second characteristic 
mentioned, another abstemious trait, concerns their food 
and nourishment. This is taken whenever possible only from 
the blossoming, fl owering parts of the plants. It is partly 
predigested, and stored in the comb for common use-honey 
derived from nectar, and bee-bread from pollen. But this 
is used only by the worker bees. The queen and drones do 
not take such food but rely on the worker bees that secrete a 
bee-milk (from a gland in the head). They feed this directly, 
mouth to mouth. Thus the queen and drone, that very small 
part of the colony where some sexual part is played, are, 
throughout their adult life, in effect ‘breast fed’. These two 
abstemious traits enable the remarkable social harmony, the 
intelligence ordering the life of the hive, a wisdom-fi lled 
cooperation, to arise.
 The colony, the bee, can be considered as a three-
fold organism, three different kinds of activity represented 
by the three forms of the honey bee, queen, worker and 
drone. It is well known that the period of development from 
the laying of the egg to the emergence of the imago from the 
cell is 21 days in the case of the worker bee; but is 16 days for 
the queen, and 24 days for the drone.
 These three kinds of activity can be approached 
with the help of two quite different pictures, one taken 
from man, the other from the plant world. The hive may be 
compared with the human head, but open on all sides, with-
out the bony skull. Within the head are three kinds of cell. 
The nerve cells are able to act as a vehicle of sensation just 
because the life element, the vitality, therein is suppressed, is 
nearer to being dead. Such cells take the longest time to de-
velop, and are similar to the drones. The blood cells develop 
somewhat more quickly. They circulate throughout the body, 
are the builders of the body structures, and also maintain the 
appropriate warmth levels of the organism, and are similar 
to the workers. Then there are within the head single, free 
cells, spherical, albuminous, and with the shortest period of 
development, which may be compared with the queen. This 
picture is elaborated more fully in Nine Lectures on Bees, 
chapter 2.
 In the plants or trees the vital growing cells of the 
cambium in the stem, and the growing points in the shoots, 
may be likened to the activity of the queen. The many leaves, 
which mediate between the growth within and the air and 
light of the environment, may be likened to the worker bees. 
And the blossom and seed setting process, which appears 
for only a limited period of time, may be likened to the 
drones. The cambium and growing points bring about the 
‘evolutionary’ phase of the plant, unfurling the potential into 
manifestation; while the blossoming and seeding initiate the 
‘involutionary’ phase, furling and concentrating all again 
within the seed. In speaking of the difference of the three 
forms of the honey bee Rudolf Steiner lays stress on the sig-
nifi cance of the 21 days of development. But before proceed-
ing with this there is one other picture to be described.
 We, and all nature, have a long and rich past evolu-
tion that has brought us to our present point of development. 
The future we must hope will evolve out of seeds germinat-
ing at the present time. Now please imagine two different 
beings incarnating into the present time, from the spiritual 
world where there are still working all those beings, forces 
and events which have brought us to the present point of 

development. One being is eager to incarnate but with the 
urge to hold on fi rmly to what is experienced in that world 
whence we are born; with the urge to preserve within the 
experience of all that has fashioned us thus far, and therefore 
perhaps a reluctance to step too fi rmly into life. The other 
being incarnates from that same world, but with a zest. to 
experience all that the present can offer; with an urge to step 
fi rmly into life, perhaps too fi rmly, and to anticipate, reaching 
forward to what still lies ahead; seeking to take hold now of 
what will be only later. These two instances give a picture 
of development on either side of a mean or norm. What 
is it that is portrayed here? But now a diffi culty arises: two 
things should be said at the same time! So, please, forbear-
ance! What is it that is portrayed here? It is something that 
comes to expression in the female and the male. But at the 
same time we should bear in mind what Steiner has also told 
us, that within each physical male there is an etheric female; 
and within each physical female, an etheric male. So from 
another point of view, seen as it were from the other side, 
the roles can be seen to be reversed. Nevertheless what is 
portrayed above may help in what follows.
 The worker bee develops in 21 days-let us say the 
norm-and this equates to the time taken by the sun to revolve 
once on its own axis. So the worker bee experiences, while it 
is developing, all that the sun can give, all aspects of the sun. 
But the queen is fully developed in only 16 days, does not 
experience a full revolution, and therefore remains even as 
adult wholly in the sphere of the sun, remains a being of the 
sun. The drone however takes 24 days. Having experienced 
a full revolution its development is still not complete, it thus 
passes from the sun sphere and enters earth conditions. 
Again we see development on either side of a norm.
 Let us now look at these 21 days in the life of the 
hive as a whole. Consider fi rst the brood nest, where the 
queen is laying eggs continually. Each egg takes 3 days to 
hatch, and the tiny larva fi nds itself surrounded by bee-milk. 
It eats and grows, eats and grows. House bees keep it sup-
plied with bee-milk for 6 days (9th day from laying the egg) 
when they seal the cell with a wax capping. Within the cell, 
when fully grown, the larva spins its cocoon and then pu-
pates. After 12 days in the sealed cell the worker bee emerges. 
21 days in all. The emerging worker is fully grown, but 
covered with that very fi ne downy hair, unmistakably young. 
The queen meanwhile has been laying eggs day and night, 
approximately one a minute (in April/May the rate will be 
even higher). So in the brood nest we have 25,000-30,000 
brood at all stages of development from egg to emerging bee. 
All is taking place in a rolling 21 day cycle.
 Now for the house bees,the younger workers that 
for about three weeks work entirely within the hive, leaving 
only for the occasional cleansing fl ight. At midday they will 
circle in front of the hive for a minute and then return. It is 
among the house bees that we fi nd the amazing social coop-
eration, and coordination of the many different activities. Let 
us follow that newly emerged worker bee. As well as locating 
the common store of food it will almost immediately start 
cleaning vacated cells for further egg laying or for storage. 
After some days the hypopharyngeal gland in the front of 
the head, behind the mouth parts, starts to secrete bee-milk. 
It feeds this to the larvae which are 4-5 days old. Later the 
milk secreted becomes richer, and this is fed to the younger 
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larvae, up to 3 days old, and also to any queen larvae that are 
being reared. A queen larva is fed the richer food throughout 
its larval stage. After about the tenth day the milk fl ow stops 
and the wax glands under the abdomen mature; and the bee 
becomes engaged in comb building, repair and capping cells 
as necessary. At a later stage the bee venom glands become 
active. Bees of this age will take on guard duty at the hive 
-entrance. Other important duties are also performed such as 
ensuring an appropriate fl ow of air through the hive. Teams 
of farmers will place themselves where air has to be circu-
lated to maintain the right temperature and humidity. The 
Nassenoff scent gland in the tail also develops, enabling the 
bee to send out a scent call to others from the same hive. At 
about three weeks the hypopharyngeal gland that secreted 
bee-milk in the young worker now starts to secrete the inver-
tase needed for the conversion of nectar into honey. It is at 
this point that the worker, until now a house bee, becomes 
a forager. Again a 21 day cycle. So we have some 25,000-
30,000 house bees surrounding and providing for the brood 
nest. They are the second element or member of the colony 
as a whole.
 The third element is the activity of the foragers. 
It is they that have intercourse with the plant world. At fi rst 
they collect pollen, later nectar; some also gather water, and 
a few propolis which is gathered from buds, a resinous glue 
used to waterproof the hive or seal up cracks etc. Gathering 
nectar usually comes to a peak in the weeks following mid-
summer. The capacity of a hive to collect escalates rapidly 
with the increasing number of foragers. For instance, with 
two hives, the larger, having twice the number of fl ying bees, 
may well collect six times as much honey as the smaller. Eggs 
layed in May (when the laying rate is highest) become forag-
ers six weeks later, at the end of June and during July, when 
the main honey fl ow may be expected.
 The worker lives as forager for perhaps 3 weeks-
more at the end of the season; but in the height of summer 
may well be dead already after 2 weeks. One may say on aver-
age, again, about 21 days.
 This threefoldness of activity, of brood nest, house 
bees and foragers, is true in Summer. In Winter the whole is 
concentrated again in the winter cluster, with no brood, no 
foraging. And then the life of the worker is not 6 weeks but 6 
months. The winter cluster must be understood as a warmth 
organism, a close sphere of bees hanging on the waxen comb, 
expanding and contracting, consuming a minimum of stores, 
regulating the temperature both at the surface of the cluster 
and at the centre. The surface at the bottom, the coolest 
point, must not fall below about 46°F when these bees would 
become numb; this applies throughout the winter.
 The centre is kept at about 70°F until mid-January 
and is then raised to about 95°F when the queen starts laying 
eggs. The bee as warmth organism is very evident in winter. 
It is true of course in summer, too, but is then obscured by 
the manifold activity, and by the prevailing warmth of the 
environment.
 The queen is associated essentially with the brood 
nest. But what of the drone?
 Drones are born in early summer. After ten days or 
so they are mature enough to fl y off to the ‘drone assembly’, 
a particular place where the drones of a district congregate 
during the sunny hours of the day, perhaps 100-150 feet 

above the ground. In windy conditions or inclement weather 
this assembly may be lower, or break into smaller groups 
more local to their respective hives. Although not often men-
tioned in bee literature it was clearly noted by the naturalist 
Gilbert White when he wrote in his journal 1st July, 1792: 
‘There is a natural occurrence to be met with upon the 
highest part of our down in hot summer days, which always 
amuses me much, without giving me any satisfaction with 
respect to the cause of it; and that is a loud audible hum-
ming of bees in the air, tho’ not one insect is to be seen. This 
sound is to be heard distinctly the whole common through.... 
Any person would suppose that a large swarm of bees was 
in motion, and playing about over his head. This noise was 
heard last week on June 28th.’ A beekeeper interested in this 
phenomenon has, with others, found, and described, a drone 
assembly in this same location, 194 years later.
 A queen on her nuptial fl ight fl ies to such an as-
sembly. The act of mating causes the death of the drone. Very 
few drones succeed in mating. But at the end of the summer, 
August/September, a day comes when the workers turn on 
the drones, chasing them from the hive, tearing their wings 
and preventing their return. By the evening it is all over. The 
slaughter of the drones. There are no drones in the winter 
cluster. This is part of the renunciation of sex in the hive. So 
drones are given to the wide sunny spaces. But their fulfi l-
ment comes, their infl uence on the life of the hive comes, 
with their death. There is a mystery here. The gate of birth, 
the gate of death. If the queen leads the spiritual pre-natal 
forces into the present, does the drone through its death 
make present what is still to come-give the footing now for 
what needs must come about, let us say, only next year?
 Just as the queen can be associated with the brood 
nest, the drone can be associated with all the foragers. The 
drone fertilises the queen; the foragers fertilise the plant 
world at large. It is not merely that they carry pollen. The 
bees, and other higher insects, are to the plants as male is to 
female. The life of mother earth comes to expression in the 
plants. From above the higher insects bring to the plants the 
stimulus, so that the seeds may germinate in the coming year.
 The worker bee as such may be associated with the 
house bees, the heart of the colony. But also especially with 
the winter cluster, when the queen is no longer laying, and 
the drones have been banished.
 So we see the being of the colony, the bee, ex-
panded in a threefold way during spring, summer, autumn; 
and contracting in winter to the winter cluster; expanding in 
the light of summer days, and contracting into warmth in the 
cycle of the year. ■ Bernard Mansfi eld
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  Following two years work since its incep-  
 tion at the Dorset AGM 2007, what follows 
 is a brief report of our achievements and 
progress, fi nances and future outlook. 

 Our successes to date include: producing and 
making available the new consumer leafl et and poster, 
‘Food with Integrity’, implementing two Biodynamic Food 
Fortnights, the fi rst of which featured the ‘star studded’ 
Borough Market launch event and a good deal of regional 
activity promoting biodynamics. The latter proved very suc-
cessful with members of the Association and beyond taking 
up the challenge and putting on a diverse range of attractive 
and well attended events. 
 Behind the scenes we have also been actively 
networking; helping us to keep Demeter, the BDAA and 
biodynamics in a central position in the organic sector, and 
as Patrick Holden suggested, acting as the ‘spiritual con-
science’ of the Organic Movement, as well as raising our 
profi le amongst other like-minded organisations.
 As the name of the group implies, there is a vast 
amount of work that falls into its remit and since our initial 
efforts, its main functions have become more clearly defi ned 
into two areas: 
1) Branding and Promotion - i.e. how Biodynamics/
Demeter is perceived by others and what qualities do 
they think we imbue, embody and stand for. Knowing 
this, what is the best message to use so that we effectively 
communicate what makes biodynamics and Demeter 
products so special? 
 To this end, we are now working via a series of 
very valuable (gifted) ‘training’ seminars with several 
professional marketers, to help improve our understanding 
of such things as brand development, use of logos, coherent 
House style  and funding (e.g. sponsorship).
2) Facilitating the Demeter supply chain - Demeter 
certifi ed products are very important and ideally should 
be traded as Demeter rather than be lost to the organic or 
conventional market. We know, however, that there are times 
when there is an excess of some products and thus markets 
and outlets need to be found. More usually, there is too little 
of a particular product, with grain for bread fl our being a 
good example. I have been visiting producers concentrat-
ing on the areas of meat and grain to begin with, in order to 
identify problems, network, connect and communicate and 
will continue with this vital aspect more in 2009. 
 In terms of the support function of the group, we 
are very aware that much more work is needed to help more 
farmers convert to Biodynamics, help existing in-conversion 
producers to complete the process, and to support existing 
Demeter producers in whatever way that they identify -  this 
being the best way to increase the volume of locally pro-
duced product reaching the UK market, our primary goal! 

Market Development 
and Support Group 

Past, Present and Future
 Obviously, both functions of the group combine 
and overlap and all members of the Market Support and 
Development Group are in regular communication.

In 2009, our aims are:
To have a stronger, more professional presence 
at three Trade Shows: 

■ Organic Products Show - 
Olympia 5th/6th April 

■ UK Aware Show - 
Olympia 17/18th April

■ Soil Association Organic Food 
Festival - Bristol 12 /13th Sept 

■ To continue and grow Biodynamic 
Food Fortnight - 3rd – 18th Oct. This 
gives an ideal opportunity to showcase 
all aspects of biodynamics. 

■ To make much better use of our revamped website.

■ To progress our Producer Support function.

■ To strengthen links and co-operation with 
like-minded colleagues and bodies.

■ To achieve suffi cient ongoing 
fi nancial support for this work. 

This last aim is particularly pertinent as we were only able to 
start up the group and carry out the work chiefl y because of 
an initial surge of one-off donations as well as some ongo-
ing standing orders. We are deeply grateful for all of these 
without which none of the above could have been achieved. 
 Presently however, we barely have suffi cient funds 
to complete our existing commitments for this year, after 
which our largest (three year) funding will cease. 
 The BDAA has insisted that this Group become 
self-funding, whether through donations, sponsorship or 
Producer contributions. To this end, volunteer helpers, 
potential sponsorship, useful suggestions and fi nancial 
support are always welcome.
 Finally, the group has recently been reorganised, 
with Jessica Standing taking over as Chair, myself becoming 
the Market Development Manager (primarily dealing with 
producers) and Richard Swann, familiar to many as Editor 
of this august journal primarily dealing with the Branding 
and Communications side of things. 
 We are hopeful that, having streamlined the 
Group, we can now really start to get some work done, 
albeit in an increasingly diffi cult marketing environment. ■
Chris Stockdale
Please contact Jessica Standing at the BDAA Offi ce 
for more details about the Market Support work.
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www.organicmill.co.uk   

Specialist millers  
of biodynamic and 

organic stoneground 
flours - milled the 
traditional way by 

waterpower. 
Baking Courses 

Mill, Shop & Tearoom 
Mail Order & On-Line Shop 

 
Little Salkeld, Penrith, 
Cumbria, CA10 1NN 
01768 881523 
organicflour@aol.com 

 

Supplier of Bio-Dynamically Grown 
Vegetable, Herb and Flower Seeds 

Catalogue available on request 
Stormy Hall Farm, Danby, Whitby. North Yorkshire YO21 2NJ 

Tel 01287 661368         Fax 01287 661369 
E-mail : stormy.hall.botton@camphill.org.uk 

Telecoms with shared values
+ Calls and line rental
+ Broadband
+ Mobile services

0845 458 9000 www.thephone.coop/
bdaa

Use The Phone Co-op and 6% of
your spend on calls and broadband
goes to BDAA!

+ Ethical
+ Green
+ Co-operative

thePhoneCo.op
your voice counts

mailto:organicflour@aol.com
http://www.organicmill.co.uk
mailto:stormy.hall.botton@camphill.org.uk
http://www.thephone.coop/
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BOOKS

Chateau Monty  
A Corking Wine Adventure - M Waldin £16.99 
Botanical Field Guide 
S Mager £8
Companion Plants and How to Use Them - 
Philbrick & Greg £9.99
Harmony of the creative word: The Human Being 
& the Elemental, Animal and Mineral Kingdoms
R Steiner £12.95
Movement and Rhythms of the Stars 
J Schultz £25
Nutrition – Food and Spiritual Development 
R Steiner £11.95 
Spiritual Ecology – Reading the Book 
of Nature and Reconnecting with the World - 
R, Steiner £12.95

WORKSHOPS AND EVENTS

Foundation Course in Biodynamic Farming 
and Gardening with Lynette West - 2009
This training course offers a unique opportunity to partici-
pate in a competency based education program for biody-
namic farming and gardening. It has been designed as Three 
Learning Modules involving both theoretical and practical 
work. Each learning module covers two days and provides 
an opportunity to apply it in practice before attending the 
next training level.

Weekend course May 2009 
Level One: Fri 1st May (evening) plus Sat 2nd 
and Sun 3rd May 
Level Two: Sat 9th and Sun 10th May 
Level Three: Sat 16th and Sun 17th May 
Venue: Valehead Farm, Compton Rd, Kinver, 
Staffordshire DY7 5NJ
Course fee: £395.00 (Concession £336.00) 
The fee includes three comprehensive course manuals plus six 
days tuition. To register please contact BDAA offi ce or FFI 
visit www.biodynamiceducation.com

ESSEX
Introduction to Biodynamic Gardening 
21th March 2009 10.00 - 4.00 pm
Cost £50.00. Tutor Marina O’Connell.
A simple introduction to Steiner’s approach to gardening, 
including the use of the calendar and preparations. 
Venue: The Apricot Centre, 83 Hungerdown Lane, 
Lawford, Essex, CO11 2LY Tel: 01206 230425 
FFI & Booking contact: info@apricotcentre.co.uk. 
For a full listing of events at the Apricot Centre go to 
www.apricotcentre.co.uk

Bee workshop 
with Michael Weiler is planned for Friday 22nd - 
Sunday 23rd May further details later. 

Biodynamic Preparations
The Biodynamic Preparations form a unique and integral part 
of the biodynamic approach to farming and gardening. Their 
use helps to increase soil vitality, regulate imbalances, improve 
plant health and bring the garden or farm into harmony with 
its surroundings. The Preparations can be purchased ready-
made as well as the materials you need to make your own from 
the BDAA Offi  ce, Painswick Inn Project, Gloucester Street, 
Stroud, Glos GL5 1QG Tel: 01453 759501
We stock:
Horn Manure (500) & Horn Silica (501)
Compost Preps (502-507)
Equisetum (508)
Mausdorf Compost Starter
Barrel Preparation
Three Kings Preparation
Plus: materials for preparation making.
For a current info & price sheet please contact the BD Offi ce 
or download it from our website at www.biodynamic.org.uk.
The link is at the bottom of the home page.

KITCHEN GARDENERS REQUIRED
Whistlebare (www.whistlebare.co.uk) is a 58 acre Demeter 
Certifi ed organic farm in North Northumberland. We are 
seeking a skilled and enthusiastic gardener to create and 
develop an extensive kitchen garden (0.5+ acres). The farm 
currently produces fabulous beef, pork and cured products 
and is looking to expand its range into fruit and veg.
 Horticultural skills are paramount, but interest in 
all aspects of farming, including livestock would be advan-
tageous. In addition a second person could be employed 
part time as a domestic cleaner, and part time curing/pack-
ing meat, processing fruit and veg (making preserves, etc), 
as well as gardening.
 Applications from couples would be welcome.
 A variety of different packages/opportunities are 
available to the right applicants. Mobile home and local use 
of farm vehicle can be included.
 Full CV’s and ideas to alice@whistlebare.co.uk 
in the fi rst instance. 

FUTURE JOB OPPORTUNITY - 
DEMETER CERTIFICATION TEAM
The Biodynamic Agricultural is planning to recruit in the 
near future a new member of staff to join the Demeter 
Certifi cation Offi ce team. Demeter offers certifi cation 
for biodynamic and organic farming, growing, and food 
processing. The new member of staff will work in the 
areas of agriculture and horticulture. Responsibilities will 
include writing certifi cation reports, dealing with requests 
for derogations, technical and standards enquiries, devel-
opment of forms and documents, and standards develop-
ment. Full details of job description, salary, start date, and 
application procedure will be published on the BDAA 
website in the near future. If you are interested in this 
opportunity to work as part of the Demeter team, please 
watch the website for further details. Alternatively you may 
contact Timothy Brink by telephone at 0131 478 1201 or 
email: timbrink@biodynamic.org.uk.

Available from the BDAA Office

http://www.biodynamiceducation.com
mailto:info@apricotcentre.co.uk
http://www.apricotcentre.co.uk
http://www.biodynamic.org.uk
http://www.whistlebare.co.uk
mailto:alice@whistlebare.co.uk
mailto:timbrink@biodynamic.org.uk
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         HE MINERAL SUBSTANCES MUST EMANCIPATE THEMSELVES 
       from what is working immediately above the surface of the Earth, if they 
        wish to be exposed to the most distant cosmic forces. And in our cosmic age 
they can most easily do so - they can most easily emancipate themselves from the 
Earth’s immediate neighbourhood and come under the infl uence of the most distant 
cosmic forces down inside the Earth - in the time between the 15th January and the 15th February; in 
this winter season. The time will come when such things are recognised as exact indications. This is 
the season when the strongest formative-forces of crystallisation, the strongest forces of form, can be 
developed for the mineral substances within the Earth. It is in the middle of the winter. The interior of 
the Earth then has the property of being least dependent on itself - on its own mineral masses; it comes 
under the infl uence of the crystal-forming forces that are there in the wide spaces of the Cosmos.
 ¶ This then is the situation. Towards the end of January the mineral substances of the Earth 
have the greatest longing to become crystalline, and the deeper we go into the Earth, the more they 
have this longing to become purely crystalline within the ‘household of Nature.’ In relation to plant 
growth, what happens in the minerals at this time is most of all indifferent, or neutral. That is to say, 
the plants at this time are most left to themselves within the Earth; they are least exposed to the min-
eral substances. On the other hand, for a certain time before and after this period - and notably before 
it, when the minerals are, so to speak, just on the point of passing over into the crystalline element of 
form and shape - then they are of the greatest importance; they ray out the forces that are particularly 
important for plant-growth.
 ¶ Thus we may say, approximately in the month of November-December, there is a point of 
time when that which is under the surface of the Earth becomes especially effective for plant-growth. 
The practical question is: ‘How can we really make use of this for the growth of plants?’ The time 
will come when it is recognised, how very important it is to make use of these facts, so as to be able to 
direct the growth of plants. I will observe at once, if we are dealing with a soil which does not read-
ily or of its own accord carry upward the infl uences which should be working upward in this winter 
season, then it is well to add a dose of clay to the soil. (I shall indicate the proper dose later on). We 
thereby prepare the soil to carry upward what, to begin with, is inside the Earth and make it effective 
for the growth of plants. I mean, the crystalline forces which we observe already when we look out over 
the crystallising snow. (The force of crystallisation, however, grows stronger and more intense the 
farther we go into the interior of the Earth). This crystallising force must therefore be carried upward 
at a time when it has not yet reached its culminating point - WHICH IT WILL ONLY ATTAIN IN 
JANUARY OR FEBRUARY.  AGRICULTURE COURSE LECTURE 2



UK AWARE 09
Olympia Two, Friday 17 &
Saturday 18 April 2009
The UK's only green & 
ethical lifestyle expo
www.ukaware.com

ATTRACTIONS INCLUDE:
•  100+ exhibitors the most comprehensive

selection of green products and services the UK
has ever seen

•  40+ world class speakers in a fully interactive
capacity come and join the debate

•  Green Business Startup Surgery all the tools you
need to take your first green business steps

•  GreenTech Pavilion showcasing the UK's most
cutting edge green technologies

•  Green Screen Cinema poigniant and thought
provoking, take the weight off your feet

•  Projected up to 10,000 visitors come and be
inspired with everyone else

•  New, bigger venue the green award winning
Olympia

•  Event contributors networking evening meet
the other pace setters in the green sector

Amazing and interactive speaker led debates,
incredible technologies and friendly, engaging
people. I left feeling inspired, enlightened and
positive. Can't wait for the next one!
Anon visitor

“

“
”

”

The sheer diversity of activities on show at
UK AWARE is testament to how much we can
all do to make a difference. It's inspiring.
Zac Goldsmith

“
”

It says a hell of a lot for society that there are
so many people feeling so eco-friendly.
Trevor Baylis OBE

Some stands 
still available

Contact UK AWARE 
on 020 8842 7500 or

exhibitor@ukaware.com

Readers of Star and
Furrow can claim
their FREE e-ticket

by registering online using 
the code BAFE09

http://www.ukaware.com
mailto:exhibitor@ukaware.com

