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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 growing seeks 
to improve the nutritional value of food and 
the sustainability of land by nurturing the vi-
tality of the soil through the practical applica-
tion of a holistic and spiritual understanding 
of nature and the human being. Put simply, 
our aim is greater vitality for people and 
planet through more biodynamic acres, more 
biodynamic food and more understanding of 
biodynamics.

Membership is open to everyone. Our 
members are interested in working with, 
developing and learning about biodynamics. 
Membership rates are £30 or £12.50 for 
concessions. Membership income funds in 
part the work of the Association, so they are 
directly furthering the aims of the BDAA; 
however there are also further benefi ts. 

Members receive a quarterly newsletter, Star 
and Furrow twice a year, early booking on 
training courses and events days, plus access 
to a members’ library. They get involved in 
organising and supporting biodynamic initia-
tives through the local group network and 
there are conferences, the AGM and many 
other events that they can attend. Many are 
supported in their own biodynamic practical 
work through advice from the Association, 
from whom they also source their biody-
namic preparations and books.

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 accredited by the United 
Kingdom Accreditation Service (UKAS) and 
is recognised as a UK Organic certifying 
body (GB Organic Certifi cation 6). 

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.
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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.

BDAA COUNCIL
Chairman: Sebastian Parsons
Treasurer: Ian Bailey
Other Council Members: Peter Brown, 
Brian Cavendish, Robert Lord, 
Pat Schofi eld and Richard Thornton-Smith 

BDAA Executive Director:
Bernard Jarman
Email: bjarman@biodynamic.org.uk
Association Administrator: Jessica Standing
Email: offi ce@biodynamic.org.uk

DEMETER STANDARDS COMMITTEE
Chairman: Huw Shepherd Tel: 0131 229 7803
Scheme Co-ordinator and Secretary:  
Angela Wilson Tel: 01453 766296
Email: demeter@biodynamic.org.uk
Demeter Manager:
Timothy Brink Tel: 0131 478 1201 
Email: timbrink@biodynamic.org.uk

STAR AND FURROW EDITORIAL GROUP
Richard Swann, Bernard Jarman 
and Jessica Standing, 

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 dependent on 
gifts and donations.

Our Roots in Anthroposophy
Biodynamics was fi rst envisioned by Rudolf 
Steiner (1861-1925) in a series of lectures 
given in 1924. Since then biodynamics has 
continued to develop and the Association 
keeps 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 Anthropo-
sophical Society in Great Britain. It is also 
a full member of Demeter International, 
SUSTAIN, IFOAM and the Five Year Freeze.

Spiritual Purpose
The BDAA makes the most of every penny; 
we are determined and focussed on achiev-
ing our purpose. Our resources are used 
effectively and effi ciently and the co-workers 
in our organisation are empowered to direct 
their free and active will to their task. We 
also notice the last line of the Foundation 
Stone Meditation by Steiner “With Single 
Purpose” and let it resound in our hearts 
and in our organisation.

Funding
The Association is a small organisation 
wholly dependent on subscriptions, dona-
tions and grants. There is a growing interest 
in biodynamics and to meet this welcome 
development additional funds are being 
sought. Becoming a member and encourag-
ing others to join is an important way of sup-
porting the work. Donations over and above 
the recommended membership subscription 
are also extremely helpful. Even the smallest 
contribution can make a real difference. 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. 

For information on all aspects of the 
Association’s work contact:

Biodynamic Agricultural Association, 
Painswick Inn Project, 
Gloucester Street, Stroud, 
Glos, GL5 1QG 
Tel. 0044 (0)1453 759501 
Email: offi ce@biodynamic.org.uk  
Website: www.biodynamic.org.uk 

Front cover picture:  
Onion seeds ripening
© Richard Swann
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Editorial
This autumn the BDAA, in partnership with Laverstoke Park Farm, 
is holding a two day soil conference. This arose out the realisation 
that one of the solution to the world carbon problem would be to 
increase the soil humus content. Laverstoke Park has excellent labo-
ratory facilities for testing the microorganism levels in the soils. This 
then helps them to fi nd remedies including the use of compost teas 
to increase the soil life and hence the humus content. The confer-
ence will also be an opportunity to look at some of the biodynamic 
measures that can be utilised to revitalise the soil. We hope as many 
of you as possible are able to be there for what we think will be a 
valuable time together. The conference will include a farm tour and 
will be followed by our Annual General Meeting. As a preview to the 
conference, Joel Williams has written an overview of the Soil Food 
web approach to soil management.
 Each year the International Biodynamic Council suggests a 
theme for the worldwide biodynamic movement to study. This year 
the theme is ‘Christian Impulses for Developing a Future Agricul-
ture’. Bernard Jarman has made a start in this issue to open up this 
very important and sensitive subject. I hope others will feel inspired 
to join in the discussion and write down their thoughts, which could 
be published in the next issue.
 These times of recession give us the opportunity to revisit our 
values and especially how our economic life works. Arthur Edwards 
has put together a thought-provoking thesis on how we can arrive 
at a true price of a commodity through associative economics. An-
other aspect of our economic life is growing our own food with Peter 
Brinch giving us some advice on saving our own seeds.
 Finally, the Biodynamic Association is engaged in a proc-
ess of increasing the public recognition of the Association as well as 
Demeter (biodynamic) Food. With this in mind you will now see the 
Demeter logo feature more prominently on our publications, leafl ets 
and the website. This is important as it gives a stronger visual link 
between Demeter and biodynamics.
Richard Swann
Editor
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DEAR MEMBERS, 
This page is not about the techniques of biody-
namics but about the organisation itself. I would 
like to talk about our mission, who we are, how we 
are doing, and so on. I hope that you will agree that 
it is important that we share something of our-
selves so that you can better imagine this organi-
sation that you are supporting.
 These seem to be exciting times for biodynamics. 
The press have latched on to the planting calendar again re-
cently because Tesco and M&S are using it to choose which 
days to hold wine tasting. You may remember in the last 
issue the picture of the blackboard, which had wine drinkers 
identifi ed as an important group.
 I am very pleased to report that the Biodynamic 
Agricultural Association is in good health. That is not to say 
that we have as much fi nancial resources or time as we would 
like – but where is the surprise in that? The things that are 
strong are the sense of purpose and the people. I thought 
that with my page this issue I would start to introduce some 
of the people and explain a little about what they do, and 
then probably carry on with that next issue too.
 In the BDAA offi ce Jessica Standing, who many 
of you will have spoken to in her membership and admin-
istration roles has taken up an additional challenge. She is 
now keeping an overview of all our marketing activity. This 
includes developing and managing the networking between 
biodynamic producers carried out by Chris Stockdale and 
the media communications which is carried out by Richard 
Swann. There is a real sense of excitement in the offi ce as 
we get stuck in to the business of spreading the biodynamic 
word. 
 There are one or two things that I think I should 
share with you about Jessica. Firstly, she has a mobile 
wood-fi red pizza oven that is the nutritional heart of many a 
Stroud event. The other thing is that she has taken the min-
utes for the Council for over 10 years but is having a break 
from that as the Council is sharing this task so that Jessica 
can more easily contribute.
 Chris Stockdale is a long time member of the 
Council currently taking a sabbatical from Trustee duties. 
However, he is not taking a break from his biodynamic work 
and is a passionate and voluntary advocate and representa-
tive of biodynamics. Chris has a small farm in Herefordshire 
which is his harbour, but he ranges widely from that base 
making connections, bringing people together and spreading 
the biodynamic word.
 Richard Swann looks after communications 
which includes editing this magazine and the web site for 
the past 10 years, but is also a member of the Demeter team, 
in which capacity he is launching a new training courses 
explaining what Demeter is to shops and businesses that are 
using and selling Demeter products. Richard has the fl air for 
communication and the understanding of “brand” that is so 
important for an organisation to have these days.
 Another critical area, which is expanding, is train-
ing. Timothy Brink, the successful manager of the Dem-
eter Certifi cation Scheme, has taken on a part time brief 

within the BDAA offi ce team. He is going to be developing 
our training programme further, his fi rst priority will be to 
create a introduction to biodynamics for professional grow-
ers. Timothy was the farmer at Loch Arthur for many years 
and was brought in to Demeter by Jimmy Anderson when 
he retired.
 Bernard Jarman is the Executive Director of the 
BDAA. He has worked with the organisation of many years 
and when he became the Executive Director he was the only 
person who was actively working in the BDAA at that time. 
In a certain sense he was the BDAA at that time, and his 
passion and commitment to biodynamics is inspiring. Many 
many members will have met Bernard over the years, but 
for those who have not, his voice is often to be heard coming 
from the pages of the Newsletter and from Star and Furrow.
 Finally, our Treasurer Ian Bailey who is another 
voluntary member of the executive team. Ian has been in 
post for over 10 years and manages the bookkeeping for 
the Association and sends out all the book and preparation 
orders. Ian is a co-worker at The Grange Camphill Commu-
nity in Newnham on Severn. The Grange has a vibrant and 
beautiful biodynamic garden and they distribute many of the 
preparations that are sold by the BDAA. Ian has the clear 
thinking needed in the fi nancial brains of the organisation, 
but he also has a passionate commitment to our purpose.
 So that’s a quick intro to the core executive team. 
On the inside back page is an appeal for some new mem-
bers to join the team as we are 
quite a small group at the 
moment. The Coun-
cil has the spiritual 
task of holding the 
whole organisation, 
supporting and 
nourishing it. But 
we also have the 
more grounded task 
of holding it to ac-
count too! The Council 
connects us to many dif-
ferent aspects of our work 
and our society. ■
With best 
wishes,
Sebastian 
Parsons
Chairman

From the Biodynamic 
Association Chairman
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“Preparations help the biology do their work” spoken 
by Rudolph Steiner in relation to the Biodynamic 
preparations; which are central to the long-term 
building of soil fertility on Biodynamic farms. The 
Biodynamic preparations as such, are not add-
ing benefi cial micro-organisms into the soil; but 
instead, they stimulate and wake up the dormant 
soil, facilitating its natural process of becoming a 
dynamic living entity. Since Roman times it has 
been well known that only by feeding the soil, can 
the plant be suitably fed as nature intended. How-
ever, with the advent of the industrial revolution, 
this notion seems to have been forgotten in both 
farming and scientifi c communities. Ever since its 
inception, Biodynamic agriculture has emphasised 
the importance of soil health and fertility as the 
foundation of sustainable and wholesome farming. 
This article aims to shed light on the ‘living’ com-
ponent of soils and highlight how the Biodynamic 
methods contribute to enhancing soil life.

BENEATH THE SURFACE...
With day to day running of farms, its often easy to focus too 
heavily on the above ground management of farming, much 
to the neglect of the below ground. Beneath the surface, soil 
is teaming with an incredible diversity of micro-organisms 
which make up the complex underground ecosystem called 
the soil food web. These organisms range in all shapes 
and sizes from the smallest virus, bacteria, algae, fungi 
and protozoa to the more complex nematodes and micro-
arthropods, through to the visible earthworms, insects, small 
vertebrates and plants. As these organisms grow, eat and 
move their way through the soil, they perform a vast array of 
functions. Benefi cial microbes decompose organic materials 
including manure and plant residues; fi x atmospheric ni-
trogen and solubilise soil minerals into plant available form; 
store and recycle soil nutrients; enhance soil aggregation 
and porosity; build soil humus and hence increase nutri-
ent and moisture retention; prey on crop pests and even be 
consumed themselves by higher level predators from the 
intertwined soil food web. 

An Introduction 
to Soil Biology 
           and the 
 Soil Food Web

“A mere centimetre of living humus 
spread across the world’s crop lands 
could solve the entire carbon problem” – 
Joachim Bauck (1941 – 2009). This quote 
from Joachim Bauck who died recently was 
the inspiration for a soil conference to be held 
at Laverstoke Park Farm in October this year. 
Laverstoke Park has a fully equipped laboratory 
which is linked to the world wide Soil Food Web. 
The following article by Joel Williams gives an 
introduction to the Soil Food Web concept and 
how they manage microbes using compost teas.

Joel 
Williams, 
Laboratory 
Services, 
Laverstoke 
Park Produce, 
Southley 
Farm, 
Overton,       
Hampshire 
RG25 3DR
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WHO’S WHO IN THE SOIL FOOD WEB 
The soil food web is fuelled by the primary producers 
namely: the plants, algae, lichens, moss and certain groups of 
bacteria have the ability to fi x carbon from the atmosphere. 
Other soil organisms then obtain their energy by consum-
ing those primary producers and their waste products. As 
organisms decompose organic materials or consume other 
organisms, nutrients are converted from one form to another 
and some are made available to plants and other soil organ-
isms. All crops – grass, vegetables and orchards all depend 
on these interactions of the food web for their nutrition. 
 The four key players in the soil food web of 
particular interest to agricultural soils are bacteria, fungi, 
protozoa and nematodes. Bacteria are single celled 
organisms and reside in the soil in vast numbers – a tea-
spoon of soil generally contains between 100 million and 1 
billion bacteria. Most bacteria are decomposers of simple 
carbon compounds but they also hold nutrients in the root 
zone, improve soil structure and fi lter and degrade pollut-
ants. Fungi are multi-celled organisms that grow as long 
threads or strands called hyphae. Fungal hyphae can span 
in length from a few cells to many yards. Saprophytic fungi 
perform important services related to soil-water dynamics; 
they physically bind soil particles into aggregates thereby 
improving soil structure. They also decompose complex 
carbon compounds, retain nutrients in their fungal biomass 
and compete with plant pathogens. Protozoa are single 
celled animals that feed primarily on bacteria, but also eat 
other protozoa, organic matter and sometimes fungi. When 
protozoa eat bacteria, excess nitrogen is released into the 
soil in plant available form. Nematodes are non-segmented 
tiny worms and many growers are familiar with the nema-
todes that cause crop losses and plant disease, when in fact, 
there are incredible varieties of benefi cial nematodes. These 
benefi cial nematodes, consume bacteria, fungi or even other 
nematodes and in doing so (similarly to protozoa) release 
nutrients in plant available form. It is this process of preda-
tors consuming lower hierarchical organisms and recycling 
nutrients in which highly productive natural ecosystems can 
maintain their fertility in the long-term without the applica-
tion of fertiliser year after year. 

FUELLING THE FOOD WEB
Plants do not have a digestive system of their own and are 
entirely reliant on the soil and soil organisms to pre-digest 
their food, making it available for subsequent uptake. This 
reliance is evident by the fact that the plant secretes 30% of 
its total photosynthesised energy (sugars and carbohydrates) 
out of its root system to feed the living microbial workforce 
that crowd around the root system awaiting their daily 
feed. Why on earth would a plant waste 30% of its reserves 
releasing them out into the environment instead of using it 
for its own growth? Of course, this is not a waste at all, but 
an extremely valuable future investment for the plant. In ex-
change for these sugars, soil microbes supply the plant with 
the all important essential minerals that the plant requires 
for all growth processes and to further photosynthesise more 
sugars and hence more microbe food. It is this symbiotic 
mutual exchange between plant and microbe which timely 
applications of horn silica (BD 501) play such a valuable role 
and can improve this process. Since 501 enhances the qual-
ity and quantity of light that the plant absorbs; its use not 
only directly improves plant growth, but it also indirectly 
stimulates microbial growth via this symbiotic interaction.

CROP TYPE AND 
ECOLOGICAL SUCCESSION
Ecological Succession refers to a predictable and orderly 
change in the composition or structure of an ecological com-
munity. In nature, we fi nd a range of plant ecosystems such 
as pioneer species or early colonizers, grasslands, shrublands 
and soft and hardwood forest ecosystems. Over time, there is 
a slow and gradual change through successional ecosystems 
as they increase their complexity eventually moving from 
pioneers to forest ecosystems (Figure 1). With these visible 
changes in the plant communities above the ground, also 
comes a correlated change underground in the soil micro-
organism structure. Different plants (including agricultural 
crops) have evolved in a range of varied environments along 
this succession and as a result, require a specifi c balance of 
soil life for its optimum production.
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Figure 1: Ecological Succession: the changes that take place 
within ecosystem communities over time. 
 The structure of a food web is the composition 
and relative numbers of organisms in each group within the 
soil ecosystem. Each type of agro-ecosystem (be it grass-
land, vegetables or orchard) have a characteristic microbial 
balance in which they will thrive. In particular, the ratio of 
fungi to bacteria is a key characteristic of the type of system. 
Grassland soils usually have bacteria dominated food webs, 
meaning most of the biomass will be in the form of bacteria. 
Productive vegetable soils tend to have ratios of fungal to 
bacterial biomass nearer to 1:1, while forest and orchard soils 
tend to have fungal dominated food webs. The presence of 
predators in the soil food web refl ects their food source, ie. 
protozoa or bacterial feeding nematodes are abundant where 
bacteria are plentiful. Management practices can change 
food webs; for example tillage practices, fertiliser and chemi-
cal applications, can have a negative infl uence on soil micro-
bial communities while application of biodynamic compost, 
liquid compost extracts and other organic amendments can 
have a positive infl uence on the soil microbial communities.

SOIL FERTILITY TEST 
AT LAVERSTOKE PARK 
The Soil Foodweb laboratory service at Laverstoke Park 
in Hampshire has been testing soil samples from UK and 
Europe for two years. The lab service follows peer-reviewed 
scientifi c methods to measure the microbial biomass and 
diversity in soil. The Soil Foodweb labs have an evolving 
database currently consisting of biological results of over 
100,000 samples from all over the world. The laboratory 
accesses this database to compare the clients results to soils 
where the plant species are growing in native ecosystems. 
This information can be used by growers to determine 
the need for any organic amendment programs required 
to correct microbial imbalance in their soils. Growers are 
well aware of the importance of soil analysis for monitoring 
chemistry and the nutritional balance of their soils; however, 
monitoring the soil biology is much less commonplace even 
though, the biological activity of the soil is equally important 
to soil health (Figure 2). Understanding the many roles that 

microbes perform in the soil highlights the importance of 
testing and monitoring how this living component of the 
soil is fairing under current management practices. Once 
the microbial balance has been determined, the necessary 
management practices or best course of action can be set in 
place toward improving the biological and overall fertility of 
the soil. 
Figure 2: The soils chemical, physical and biological properties 
all equally infl uence soil health and fertility.

MANAGING MICROBES 
There are numerous ways to stimulate healthy microbial 
activity and growth in soils. Two ideal strategies to correct 
microbial imbalances is via the application of compost and/
or compost teas. Although people often think of compost as 
a source of organic matter and nutrients, in fact, good quality 
compost is bountiful with a diverse and thriving commu-
nity of billions upon billions of benefi cial micro-organisms. 
Application of this living biofertiliser in conjunction with 
BD500 (horn manure) can introduce and stimulate this 
workforce in the soil environment where they can perform 
their various benefi cial functions. Another means to increase 
soil biological activity is the application of liquid compost 
extracts also known as compost tea. Compost tea is pro-
duced by mixing compost with water and extracting out 
these microbes into solution. Other organic compounds and 
soluble nutrients are also extracted during this process.  

T I M E

Annual
Plants

Perennial
Plants and

Grasses
Shrubs

Softwood 
trees 

(Pines)

Hardwood 
trees 
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These microbes are aerobic organisms or ‘oxygen loving’ 
and they require an oxygen rich environment for optimum 
growth. Consequently, aerating the liquid after extraction 
by bubbling air into the liquid is required (much like a fi sh 
tank/aquarium aerator). To this aerated extraction, select 
food sources are also added to feed and multiply the hungry 
workforce. This ‘brew’ is then left aerated for 24-48 hours 
permitting time for the microbes to feed, grow and multiply. 
The brewed, fi nished compost tea is then diluted with ad-
ditional water and applied as a foliar spray or soil drench to 
repopulate the environment and thus improving soil health 
and plant growth.
 The biodynamic movement is well and truly un-
derway and will continue to evolve and gain recognition in 
mainstream agricultural farming practices. With the future 
of high input, conventional agriculture under scrutiny, the 
low input nature of Biodynamic practices is certainly a more 
attractive option and may hold the key for maintaining soil 
fertility and sustainable farming. With an increasing number 
of farmers integrating other technologies such as compost 
tea within the Biodynamic approach, this only highlights the 
evolution and the future potential of Biodynamic farming in 
the UK and rest of the world. 
 For more information please contact 01256 772 667 
or joel@laverstokepark.co.uk 

Microbial biomass is measured at the Soil Foodweb lab 
at Laverstoke Park

Fungi x400

Leaf surface without compost teas

Leaf surface after application of compost teas

Plant parasitic nematode x400

Mycorrhizal fungi

Fungal feeding nematode x200
Electron 
microscope 
pictures of 
microrganisms

mailto:joel@laverstokepark.co.uk
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THE LIFE OF THE SOIL AND ROOT HEALTH:
In the last 15 years there has been a growing 
interest in the issue of soil quality by many soil 
scientists in the USA. Less research has been done 
on the link between the quality and vitality of 
the soil and root health. However, the experience 
World-wide has been that the same set of organic 
manures and crop rotations that help improve soil 
quality also reduce root disease. Root disease ap-
pears to be a major problem in many agricultural 
regions of the Earth. It can achieve epidemic pro-
portions but its impact is underestimated because 
people rarely look at roots. 
 In the Midwest, in three states, we measured root 
disease in maize on conventional, organic, and biodynamic 
farms. This was in combination with replicated strip trials 
with and without fertilizer. The roots of maize plants were 
dug when it was in fl ower (See Picture 1 overleaf). Results 
were that the conventional maize had almost twice as much 
disease (26% for 47 farm sites) as did the organic and bio-
dynamic farms (15% over 32 farm sites). The picture shows 
roots from two farms: a conventional farm (left) where 
maize was grown after maize and a biodynamic dairy farm 
(right) where maize was grown after alfalfa and grass with 
manure. Note the difference in the color of the roots. The 
dark roots signify dead or dying roots.
 In general, we found that soils that had a history 
of manure applications had healthier roots. Where compost 
and raw manure were compared the compost grown maize 
had healthier roots. The investment that crops were making 
was also changed (see Diagram 1). The conventional maize 
responded to early root disease by producing more roots 

Soil Life, Root health, 
and Biodynamic 
Preparations   By Walter Goldstein

to outgrow it. The more roots were produced, the more 
nitrogen was taken up. There seems to be a link between the 
need for mineral N, the root disease epidemic, and the risk 
of production. 
 In the work on root health described above, disease 
was apparent on almost all farms. The following picture (see 
Picture 2) shows hybrid maize roots taken from the Zinniker 
farm, which has been farmed biodynamically for over 60 
years and is the oldest biodynamic farm on the North Amer-
ican continent. Not only did these maize plants have the 
largest rooting system of all those that we measured on many 
farms, they were totally clean of disease. Another anomaly 
was that they turned an orange color after being held in 
water for several days. I assume this might have been due to 
their activity. They were probably excreting compounds that 
bound iron and colored the roots orange. Specifi cally what 
caused this phenomenon is as yet unclear.
 This picture corroborates work done by myself in 
Washington State and Wisconsin, and by Hans Bachinger 
in Darmstadt. Biodynamic preparations can stimulate root 
growth. We have found that they can also increase root 
health. We don’t know why. Perhaps it is a response to the 
peculiar life quality that I have found in biodynamic soils in 
the long-term trials we did comparing organic and biody-
namic systems in Wisconsin. 

A NEW COMPOUND PREPARATION:
In the early 1990’s the Biodynamic Association in the USA 
asked Dr. Herbert Koepf and myself to participate in 
developing a new compound preparation (Pfl adenpraeparat) 
at Michael Fields Agricultural Institute. Dr. Koepf had 
worked with stinging nettle additions to liquid manure when 
he was working in the Pfeiffer laboratory in New York in the 
1960’s. He found that stinging nettle had a benefi cial effect 
on the manure and on seedlings grown with the mixture. I 
began studies to see how the nettle and other addenda would 
affect compound preparations. 
 First we developed a seedling bioassay further 
which we had worked on together in the late 1970’s. It was 
based on growing wheat seedlings in either nutrient solu-
tions or distilled water. Seedlings grown in nutrient solutions 
had short roots and long leaves or a high leaf to root length 
ratio and this was increased by adding manure compost. 
Seedlings grown in distilled water had long roots and short 
leaves or a low leaf/root ratio. If we then compared adding 
compost or compost which had received additions of 

Diagram 1
Comparisons between coventional 
and organic farms on unfertilized plots
  Conv.  Org.  %B/C P
 number of fi elds  27  53
 maize grain yield (t/ha)  7.2  7.9  110  NS
 maize roots (t/ha)  5.9  5.0  85  ★★

 root disease (%)  22  15  68  ★★

 kg roots/kg grain  1.2  0.7  58  ★

 total N uptake N kg/ha  227  186  82  ★★ 
 kg N uptake /t grain  32  25  78  ★
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herbal preparations we found that the addition of the herbal 
preparations + manure always resulted in a leaf/root ratio 
closer to 1:1 than just adding manure to the two different 
growing media. We called this a balancing effect.
 Compound preparations acted like the herbal 
preparations and we could study the addition of different 
compound preparations either directly on the seedlings or 
through inoculating manure on the seedlings. Adding sting-
ing nettle to the compound preparation appeared to increase 
its balancing effect and stimulated growth of the seedlings. 
We found the optimal mixture was 1-2% chopped sting-
ing nettle + 2 sets of herbal preparations/40 kg of manure. 
It was possible to oversupply the compound preparation 
with nettle and herbal preparations and this showed itself 
in growth inhibition of wheat seedlings and of maize plants 
in a fi eld trial. Adding nettle encouraged worms and led to 
a quicker composting of the manure. Adding basalt to the 
mixture seemed to slow down the decomposition. 
We then began a set of fi eld trials comparing the new net-
tle compound preparation with the biodynamic Pfeiffer 
fi eld spray and starter, the Thun Barrel Compost, and the 
Podolinsky super-500. We had an organic and conventional 
control as well. 
 Several years of trials showed that the biodynamic 
treatments that included the nettle compound preparation 
produced balancing effects on the yields of winter wheat and 
maize. These were similar to those described by Raupp and 
Koenig from many trials in Germany. When the yields were 
generally low for the organic treatment, the biodynamic 
treatment that included the nettle preparation had a strong 
effect on yield (see diagram 2). When yields for the organic 
were very high there were little effect on the yield due to 

biodynamic preparations. The balancing effect was only 
apparent for the treatment that included the nettle com-
pound preparation and it also produced the highest grain 
yields over the fi ve years of the trial. This treatment strongly 
increased root growth and also improved root health. The 
preparations can exercise strong balancing effects on plant 
growth. Could it be that investing in plant roots helps the 
plant in the bad years?  This may be of great signifi cance 
in the face of increasing stresses associated with climatic 
changes. Perhaps in the future this could lead us to 
research the best combinations of biodynamic treatments to 
balance stress.

UNDERSTANDING THE BIODYNAMIC 
PREPARATIONS AND HOW THEY WORK 
The preparations are interesting enough in themselves, as 
an object of study, and we need to learn more about what we 
are doing with them. This is especially important in the light 
of recent EU regulations affecting the use of animal-derived 
organs that are used as sheaths in making biodynamic 
preparations. 
 In the fall of 1976, I started work on these issues in 
Dornach with the help of Manfred Stauffer in the Goethea-
num garden, and continued it later at Emerson College 
and then in Wisconsin together with farmers. We enclosed 
herbs within linen jackets rather than animal organs, and 
manure within glass and plastic tubes rather than cow horns. 
We placed them in pits alongside preparations that were 
made correctly. I should also refer to work done in the USA 
by Will Brinton in particular with horn manure, where he 
measured dry matter losses and oxidation potential in the 
manure before and after its winter transformation. 
 What I and others have observed is that the sheaths 
of the preparations cause an accelerated darkening (oxida-
tion) of the material with little loss of dry matter or loss of 
smell. The initial large gaseous losses of Carbon that are 
normally associated with the decomposition of organic 
materials, is apparently avoided. This seems to go against the 
laws of decomposition in normal nature. In order to achieve 
the same browning associated with oxidation in the horn 
or animal sheath we would have to compost the material 
and would lose half or more of its carbon organic matter. In 
the preparations, intense oxidation occurs, but carbon loss 
is held in check. This effect seemed to be due to using the 
right combination of substance and sheaths. For example: 

■ Manure fermented in glass or plastic containers, with or with-
out tops, or in bull horns or rams horns simply did not transform 
in the same way as manure that is placed in cow horns. It ended 
up looking green or yellow-brown, similar to what was initially 
put in the tubes but smelled worse.
■ Yarrow fermented in linen containers alongside yarrow fer-
mented in a stag bladder produces a product that is rusty-orange 
colored with a strong smell like peppermint tea. Fermented in the 
bladder it is darker and has little smell.
■ Chamomile fermented in linen containers is a lighter color; 
it produces an unpleasant manure-sewage-like smell; fermented 
in intestines it was darker and had a slight, pleasant chamomile 
smell.
 ■ Bark from a dead oak tree placed in sheep skulls produces a 
rusty colored preparation, while bark from an alive oak tree in 
sheep skulls produces the familiar, dark colored preparation.
 
UNDERSTANDING RUDOLF STEINER’S 
INTENTIONS WITH THE PREPARATIONS:
What is it about putting together the right animal sheaths, 
plant parts, and decomposition environment that does 
this? We should not forget that the third ingredient is the 
environment that we put the preparation in. In the case of 
horn manure Steiner clearly intended that the horns should 
attract the forces living in the soil in the winter into the 
manure. We can imagine that the bladder, intestines, skull 
and mesentery might also play such a role of helping the 
preparations to absorb forces from the air, water, and 
winter soil. 

Organic grain yield Kornertrag (kg/ha)

y = 0.3684x + 2866.5
R2 = 0.436
P > 0.01

Diagram 2
BD + Nettle prep. vs. 
Organic on yields of 
maize (1994-1998)
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Zinniker Farm, about 60 years of BD 
management, healthiest corn roots 
observed in year 2000.

Farm no 39
Corn roots following continuous 

corn with mineral fertilizer

Farm no 4
roots following alfalfa 
with dairy compost

 Let us fi rst remember what Steiner intended with 
the use of the herbal preparations. It is all about sucking in, 
enlivening, stimulating, sensitizing, and directing. This fi ts 
with Steiner’s descriptions of astral functions which in the 
living soil should have to do with nitrogen as well as other 
substances. He stated that he wanted to strengthen the 
ability of the soil to suck in cosmic forces carried by trace 
elements from cosmic dust, and thereby stimulate the plant 
to form its proteinaceous body in healthy ways. The herbal 
preparations were meant to enliven organic manures and 
soils, to sensitize them, to avoid undue losses of nitrogen, 
and to stimulate nutrient uptake. The herbs were also meant 
to provide force patterns that would help the plant form 
itself. By means of these preparations, living nitrogen was to 
be regulated in the manure, formed in soils, and should help 

the plant to correctly form its body, and nutritive value. 
 Perhaps using the animal organs helps to lift the 
plant parts to the astral level. Nikolaus Remer describes 
in his book on Laws of Life, that making the preparations 
led to a strong increase in the nitrogen content of the plant 
parts of the herbs that were fermented in the ground. If that 
fi nding is true, the biodynamic movement really needs to 
recognize it and to study it in depth. Perhaps an explanation 
may come from the masters and doctoral work of Chris-
topher Stearn, at Ohio State University. He described the 
simultaneous appearance and increase in cytokinin hor-
mones and free-living, Nitrogen-fi xing bacteria of the genus 
Azotobacter in both horn-manure and horn-silica through 
the fermentation in the soil. 

Picture 1
Results with measuring root disease 2000-2002
 Conventional  =  26%  n =  47
 Organic  = 15% n = 32
 Level of P  =  ★ ★ ★
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UNDERSTANDING THE LOGIC BEHIND THE 
MAKING OF THE PREPARATIONS:
Steiner was very particular about the plants and the cor-
responding organs needed to achieve this and hinted that 
some of them are analogous to each other, i.e., yarrow is like 
the process between the kidney and the bladder, chamomile 
is like the wall of the intestines, stinging nettle is like the 
heart or what grows around the heart (the lungs).
 For decades I understood the relationship between 
the herbs and the sheaths in a naive way; they had a relation-
ship, they belonged together, they were similar. However, 
after studying what Rudolf Steiner said about the organs in 
his lecture cycle Spiritual Science and Medicine and pon-
dering the effects we see when we make the preparations, I 
have begun to question this simple viewpoint. Could it be 
that the unusual results we are seeing with decomposition 
processes in the preparations might have to do with a kind of 
canceling out effect? Could Steiner have matched the herbs 
with organs that dealt with parallel processes, but in oppo-
site directions? Could we possibly be creating some kind of 
active zero point where forces may be lifted to a higher level?  
Here is the logic behind this question:
 In Spiritual Science and Medicine, Steiner states 
that the forces that form plant protein and animal protein 
are different. In fact, they oppose each other. “The functions 
of animal protein are impaired or abolished by those of vegetable 
protein.” 
 According to the Medical course the Kidney-
Bladder system is concerned with dissolving carbon from 
the body and removing salts. However, in the agriculture 
course, yarrow is is to be used in the preparation as an active 
model of how to form a body correctly by combining sulfur, 
potassium, and protein.
 In the medical course the small intestine is de-
scribed as being active in destroying, and isolating substanc-
es, and de-vitalizing the fl ora and fauna that live in the gut. 
However, in the agriculture course chamomile should help 
us to combine substances in the right way and to enliven 
manure and soils. 
 Though the skull and the formation of oak bark 
both have to do with a common devitalization process, the 
Medical course describes that the saline process in the head 
is formed under the formative forces of silica representing 
tin and lead, while Agriculture course describes that the sa-
line process in the bark is formed with lime. Silica and lime 
represent polar opposite forces.
 The mesentery and the dandelion may share 
themes of transmutation and transformation of substance 
with living forces, but they have to do with polar opposite 
gestures. The mesentery harbors the most inner, private 
nutrition streams. According to the Medical Course and a 
lecture to the workers at the Goetheanum, foodstuffs are led 
across the walls of the intestine in a devitalized, destroyed 
state but then they are created anew in an enlivened form 
and led through the venous and lymph systems of the 
mesentery back into the blood. According to the Agriculture 
Course, the dandelion on the other hand is all about mediat-
ing cosmic silica forces over large regions of space and land. 
In its way of growing, its curvy, rounded, jagged leaf forms, 
its curious rounded crown and spherical fl ower buds, its hol-
low fl ower stalks, and spherical seed heads it shows its strong 

relationship to the surrounding cosmos. It is ‘a messenger 
of heaven’ while the mesentery is the guardian of inside 
earthly nutrition.
 And in the fourth lecture of the agriculture course, 
we learn that bovine horns have the purpose of holding the 
forces radiating from the digestive system in check.
On several different levels we have the theme of bringing 
together opposing forces that tend to resist each other or 
might cancel each other out. It appears that some principle 
is at work underlying the preparations that I had not under-
stood. Of course, one can ask, how else could one produce 
forces of active balance other than by bringing together 
opposing forces?

GLOBAL PERSPECTIVES:
Long-term experiments in Sweden, Germany and Switzer-
land have shown that the application of biodynamic prepara-
tions can benefi t carbon sequestration in the form of soil or-
ganic matter. Could it be that this effect in reducing carbon 
losses has to do with the peculiar effects I have described of 
these preparations on root production and organic matter 
decomposition?  More research is needed to clarify to what 
extent optimal use of biodynamic preparations could help 
resolve Global Warming by enhancing Carbon sequestra-
tion and helping crops balance out stress. More research is 
needed to understand the nature of the preparations and 
what happens when they are made and applied. ■
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The working theme for this year that was agreed 
by the International Biodynamic Council is: ‘Chris-
tian Impulses for Developing a Future Agriculture’. 
It is a theme  that penetrates to the roots of Euro-
pean spiritual history. And yet what has Christianity 
to do with biodynamics? This is the question I will 
attempt to address in this article. It is a question 
with many layers and one which may of course 
be asked in relation to other world religions too. 
Biodynamic practices are as relevant in a Muslim 
or Hindu culture as they are in a Christian one, as 
is demonstrated by the rapid growth of biodynamic 
agriculture in countries such as Egypt and India.(1)  
 Biodynamic agriculture came about and was in-
spired by the spiritual research carried out by Rudolf Steiner 
using his own carefully honed skills of observation. Instead of 
the visible world of nature however or even the invisible and 
materially postulated world of atoms and molecules, Steiner 
found access to a perception of the invisible, living, ever 
changing world which lies behind that which is immediately 
perceptible to our senses. 
 Although most of us may have little direct experi-
ence of this spiritual world, it is possible to have an inkling 
for it. No force of gravity, explosive power or even magnetism 
can grow a tree. A plant has within its nature more than sim-
ply chemical substances and tissues. It is a living organism. 
An animal too is an organism governed by living processes. In 
addition to them however an animal has a certain amount of 
consciousness. It moves, is aware of its surroundings and can 
suffer hunger and thirst. In addition to being alive an animal 
is also sentient. The human being shares this consciousness 
with animals but differs from them by possessing in addition, 
the capacity for self-consciousness and with it the ability to 
think and innovate, something no animal can do. The origins 

Ecology, 
Compassion 
and the Future 
of the Earth   By Bernard Jarman

of life, of consciousness and of self-consciousness cannot be 
found via the laws of matter. They are of a higher, spiritual 
nature and belong to levels of existence which have a direct-
ing and determining effect on what occurs on the physical 
material plane. 
 Such thoughts may seem far fetched especially 
to those trained in the natural scientifi c disciplines of today. 
Careful observation of natural phenomena however do 
point towards the existence of such intangible yet real 
spiritual forces. It is therefore not unreasonable to work with 
the hypothesis that a spiritual world exists, a world which is 
as real and objective as the physical material one 
we know so well. 
 It was this objective spiritual world which Rudolf 
Steiner devoted his life to exploring and making accessible. 
Belief in it was for him never suffi cient. At every step of the 
way he sought to apply rigorous scientifi c procedures. He also 
offered very clear guidance on how to train latent organs of 
perception which would allow everyone to verify his fi ndings 
for themselves. His research into the spiritual 
world does not replace but builds on and compliments that 
carried out by natural science into the material and sub-
material phenomena. 
 For the last few hundred years our planet has been 
considered to be a globe of rock rotating round the sun in a 
vast empty space. The earth has been thought of as a lifeless 
ball with a molten core. By some chance of evolution during 
the course of untold ages of time certain chemical substances 
close to its surface began to develop into the life forms we 
know today. Life is seen as a mere chance occurrence in a 
multi-million year process and therefore of no particular 
relevance. Cosmic space meanwhile is conceived of as being 
endless and empty save for fragments of matter fl oating aim-
lessly about.  
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 It is extraordinary that such a view of the world, 
such a religious belief in fact, has been accepted for so long. 
Right up until the 1960s this is how our earth was con-
sidered in orthodox science. Gradually however another 
perception is beginning to take root in wider circles. Moving 
beyond the simplistic view of competition and survival 
of the fi ttest as the driving power of evolution, a web of 
interrelationships is recognised as existing between living 
organisms and their surroundings. Perhaps a crucial turning 
point occurred when the 
fi rst astronauts were able to 
look back from space and 
see with human eyes how 
precious and unique our 
planet is and how nothing 
in the vast enormity 
of space can be compared 
with the wonder and 
beauty of this one great 
jewel of creation. 
 The earth today 
is increasingly seen as a 
whole interrelated living 
organism. Every part of the 
earth’s geography is essen-
tial for the well being of the 
whole. The rain forests have 
been described as the lungs 
of the earth and without the 
desert regions the global 
rainfall circulation patterns 
could not function as they 
do. There is a fi ne balance 
between climate, vegetation 
and animal life across the 
world which is constantly 
adapting and readjusting 
itself. As a living entity the 
earth has always been able 
to adapt and accommodate 
to change although the cur-
rent speed of change and 
scale of exploitation may 
be more than the earth can 
cope with. 
 A central principle of biodynamic farming is con-
nected with understanding the living nature of the earth. 
But it goes beyond this too. In addition to the world of living 
processes, there are also soul and spiritual aspects. “A farm 
is true to its essential nature” said Rudolf Steiner in lecture 
II of the Agriculture Course “if it is conceived of as a self-
contained individuality”. This means on an agricultural level 
that all the compost and manures required for fertilising 
the soil as well as all the feedstuffs needed for cows, sheep, 
pigs and chickens etc. should ideally originate from the farm 
itself. A healthy farm should be able to produce everything 
it needs to support its own life. Anything bought in from 
outside is then used like a remedy to treat a farm organism 
which is not quite in balance. Although hard to achieve in an 
absolute sense this is the ideal towards which every biody-
namic farmer aspires. 

 The importance of this for the whole well being 
of the farm can be appreciated by picturing to oneself some 
of the processes occurring on the farm over two, three or 
more years. 
 Imagine how throughout the summer a herd of 
cows is grazing on the farm’s pastures and in the winter 
is feeding on the hay harvested from the farm’s meadows. 
This means that in the course of one whole year the animals 
will have been eating vegetation growing on a large part of 

the farm’s area. Inside the 
animal organism this plant 
material is digested, broken 
down and permeated by the 
cow’s own inner activity or 
one might say by its astral 
or soul forces. What is not 
required by the animal for 
its own nourishment is then 
excreted and returned to 
the land as manure to feed 
the living organisms of the 
soil. This in turn stimu-
lates the plants growing 
in it to develop in a strong 
and healthy way. What 
the animals have eaten, 
transformed and perme-
ated with “astral” qualities 
is given over to the earth. 
The plants thus enriched 
provide fodder and grazing 
for the cows in the follow-
ing year and so the cycle 
continues. Gradually as the 
years go by soil, plant and 
animal adapt ever more 
closely to one another. 
The quality of the grass in 
the fi elds begins to accord 
exactly with the nutritional 
needs of the livestock and 
the animals in their turn 
provide the soil with the 
specifi c quality of manure 

needed to enhance its vitality. This ever closer kinship be-
tween soil, plant and animal strengthens the immune system 
of the whole farm and leads to greater biodiversity and site 
adaptation. 
 The human being of course is also part of these 
intimate relationships on the farm and the individualisation 
of a piece of land is only possible through human interven-
tion. A site adapted, ecologically diverse and self-contained 
farm not only enhances its own strength, identity and 
vitality, but it also becomes the foundation for developing a 
healthy community. The development of community sup-
ported agriculture schemes is particularly signifi cant in this 
connection and biodynamic farms provide a natural context 
for them. They are also very inclusive. Anyone interested in 
such a farm community may participate regardless of where 
they originate. This is very different to how it would have 
been in the past. Two thousand years ago and even 200 years 
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ago communities would have been made up exclusively of 
family groups, or tribes. 
 Individual identifi cation with a piece of land has 
gradually developed during the last few hundred years 
as farmers took on a more conscious responsibility for a 
particular and defi ned area of land. During this same period, 
individual decision making and freedom to choose became a 
fundamental principle for western society and increasingly 
for humanity as a whole. This is a totally new situation as 
compared with previous ages of civilisation. It also changes 
fundamentally the way we relate or do not relate to God and 
the divine and - to 
religion.
 We 
are surrounded 
by wonderful 
spiritual traditions 
from Christian 
to Hindu, from 
Moslem to Bud-
dhist, from Jewish 
to Shamanic, the 
ancient Tao and 
many more. Each 
one has a power-
ful message for hu-
manity, each one is 
all encompassing. 
Each offers its own 
path to personal 
enlightenment and 
each its unique 
form of service to 
the earth. Every-
thing connected 
with religion is 
strongly imbued 
with tradition 
and pre-existing 
belief systems. 
In this age of individualism we can choose the tradition we 
feel most comfortable with. We can also create our own. We 
can even create one based not on tradition but on our own 
individual experiences and intuitions.
 In the Christian world, Christ is acknowledged 
as the teacher of an individual path of development made 
possible through cultivating selfl ess love and devotion to the 
needs of others. Without this attitude individualism is highly 
destructive as is seen in the rapacious attitude of western 
civilisation towards the earth. Because it is the established re-
ligion of many western countries and because it has adopted 
outdated hierarchical organisational forms, Christianity is 
experienced as incapable of presenting a practical alternative 
- it is seen as part of the problem rather than a solution. Yet 
hidden from external view it holds a timeless and 
vibrant vitality.
 There is a huge and growing network of indi-
viduals and groups of people across the whole world who 
are coming together out of compassion for the earth, with 
a deep sense for justice and an intolerance of anything 
exclusive. There is a search for authenticity in both thought 

and action and also a recognition for the sacred. It is a 
compassionate world view with a natural affi nity for ancient 
shamanistic traditions. 
 Here perhaps lies the connection between biody-
namics and Christianity. Biodynamic agriculture has to do 
with caring for the earth as it is but also with transforming 
it. Producing crops without depleting the future viability 
of the soil, holding within a piece of land a refl ection of its 
entire surroundings and acting in the world in an authentic 
and ethical way, these are the qualities common to both 
biodynamic farming and the Christian element identifi ed in 

European culture. 
The death and res-
urrection of Christ 
2000 years ago is 
for Christians, the 
physical and spir-
itual event which 
changed the course 
of evolution. From 
that moment on  
individual human 
beings all over the 
world grow more 
and more respon-
sible for their own 
survival and that of 
the planet - a fact 
of which today we 
are all too aware. 
Christians also 
believe that Christ 
is now become the 
spirit of the earth 
and the earth, the 
body of Christ. 
 Is there a 
connection be-
tween this esoteric 
understanding of 

Christianity and the outpouring of concern for our planet 
we experience in so many different groups and movements 
today? Has our love for the earth any connection with that 
hidden stream of devotion embedded deep within Christian 
spirituality? Whatever answers we fi nd for this question one 
thing is clear. Humanity holds in its hands the future of this 
planet in all its unique and sacred beauty. 
 There is a remarkable social initiative in Egypt 
rooted in Islamic culture called SEKEM. It has grown 
from a small biodynamic farm initiative into a country wide 
cultural movement. A book written by its founder Abrahim 
Abouleish “SEKEM – A sustainable Community in the 
Egyptian Desert” describes the deep connection between 
biodynamic agriculture and the spirit of Islam in a wonder-
ful way. In Indian culture too biodynamic agriculture is fi nd-
ing resonance as the fi lm “How to save the World” featuring 
Peter Proctor demonstrates. ■

Both the book about SEKEM and the above DVD 
are available from the BDAA offi ce. 

The Ebstorf 
Mappa Mundi 
(destroyed in the 
2nd World War) 
depicted the Earth 
as the Body 
of Christ.
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There is change in the air and it comes at a certain 
pace. On the one hand the increase in food prices 
during the last year and then the ever greater 
interest in healthy eating and quality food is see-
ing many people taking into their own hands the 
growing of vegetables in gardens and allotments 
to ensure they get just what they want. This is a 
very encouraging move and a healthy one at that. 
At present less than 2% of the Nation is involved in 
food production on the land producing just 60 % of 
our needs. The rest of our food is imported.
 Moving gradually into the new Millennium one 
may sincerely hope that farming and food production 
methods will make a much-needed change from the present 
industrial environmentally unfriendly model to a wholistic 
more sustainable common sense model. 
 Central to all crops though belong the seed and the 
seed as with farming has taken a particular journey since the 
latter half of the last century.
 During the last 3-4 decades many small and family 
seed companies have had to sell out to larger companies be-
cause of competition so that the thousands of seed varieties 
available are now owned by a much smaller number of com-
panies. These companies hold the key to our food supply, the 
seeds for our crops and we have entrusted their development 
and production to them as a matter of cause. 
 Also during this time of about 45 years, the seed 
industry has gone from breeding good open pollinating 
varieties to breeding predominantly F1 hybrids. In the mid 
1960s vegetable varieties were from 100% open pollinated 
seed stock, now in many cases just 10 – 20 % of varieties on 
the market are from open pollinated seed stock. This is good 
economy for the companies making growers more depend-
ant on them but it has increasingly removed possibilities for 
growers to grow and adapt varieties to suit their own location 
should they choose to do so. The saving of F1 hybrid seed 
from hybrid plants give unreliable results if any with the lat-
ter being primarily regeneratively dead ends. In other words 
the F1 will produce but not reproduce satisfactorily. 
 But where the commercial gardener is mostly tied 
into a situation beset by commercial pressures, (too much 
competition) the home and allotment gardener is freer. 
When choosing varieties many home gardeners prefer the 
open pollinators because they give a longer harvesting period 
and the fl avour is often superior. By choosing the open pol-

linators, seed companies are obliged to keep growing them. 
At a meeting that I attended a few years ago of a number of 
UK seed companies, one of the companies (Kings seeds) 
stated that about half of their seeds were sold to home and 
allotment gardeners pointing out that their custom were as 
important to them as the commercial vegetable and fl ower 
growers.
  Seed saving is a very old practice and when pon-
dering one’s own crops in the garden or the allotment what 
can one realistically hope to save seeds from?
 The most obvious or easiest ones are the crops 
which fl ower in the fi rst year, the annuals. (s)Beans, (s)peas, 
(s)tomatoes, (s)lettuces, (c) squash, (c)courgette, (c)herbs, (c) 
fl owers. 
 Plants propagate either through crossing with 
others, cross pollinating or with them selves, self pollinating. 
A number of species do a bit of both. A few tips, 1) Choose 
always the best, strongest and healthiest looking plants for 
seed, never the fi rst that bolts and goes to fl ower, like lettuce 
or spinach. The longer a plant waits before bolting the more 
use one has of it for cropping and when saved for seed will 
exhibit those traits in the next generation. 2) Colour, shape, 
size and if possible fl avour can all be included in the selec-
tion. 3) Earmark or label your plants well for seed when the 
time comes, so that fruits are not harvested by others for the 
table.
 Choosing what to save seed from will depend on 
how close crops are to neighbouring crops of a similar kind, 
which fl ower at the same time. If there is plenty of space and 
no other crops near by one can do a lot. For the sake of sim-
plicity saving seed is most easily done using self-pollinating 
varieties. These are tomatoes, peas, french beans, lettuce and 
endive. That means 2 different varieties of the same species 
can grow close to each other (7 feet apart) without crossing. 
Easily done even when the neighbour is also growing the 
same species. The seed will then remain pure. 
 Harvesting: Peas and beans are left to ripen on 
the plants, then brought indoors to dry completely, then 
threshed (shelled). With tomatoes the best, healthiest plant 
is chosen and labelled and the fi nest fruits are left to ripen. 
Before they drop they should be picked and pulped and left 
to ferment in their juice plus a bit of water for three days, 
stirring every day. Then the bits on top sieved off and the 
seeds rinsed in clean water. Save the seeds, which fall to the 
bottom, as they will be the best. Dry on a plate (not paper,  

Biodynamic 
seed growing 

in home gardens 
and allotments

by Peter Brinch
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as they stick) and store and label the seeds well. Lettuce and 
endive fl owers need to be protected from the rain. Once the 
seeds are ripened (starting to fall off) harvest carefully into a 
clean paper bag and store in a cool dry place.
 The semi cross and self pollinators are runner 
beans, broad beans, pepper plants(capsicums) and auber-
gines. These require longer distances between them to 
keep them pure. Runner beans 150 meters. Broad beans at 
least 250 m. Pepper plants 50 m minimum, aubergines 50 
m. There is of course a way to over come these diffi culties 
which is,

1) To devise light frames using very fi ne netting placed 
over crops to keep the insects out. Instead the insects, 
usually in the form of blow fl y larvae’s are placed inside 
the frame and allowed to hatch and pollinate the fl owers. 
The netting should be kept on till the fruits start to show. 
This is simple enough with broad beans, peppers and 
aubergines. With runner beans more netting is needed.

2) Grow the crop either very early or very late so the 
fl owering takes place at a different time from neighbour-
ing varieties and grow in a block or group rather than one 
long row and pick/earmark the bottom fruits from the 
centre plants for seed. Also if fl owers and other fl owering 
crops are grown between two varieties it may be possible 
to retain pure seed. It is important to bear in mind that 
in order to maintain genetic diversity of the semi cross 
and self pollinators and more so with the pure cross pol-
linators a minimum number of plants must have grown 
together to exchange pollen to carry all their characteris-
tic traits. A minimum number of 12 - 15 are acceptable. 
Saving fewer plants for one year can work but doing that 
over many years will lead to inbreeding depression where 
too many valuable characteristics become excluded.

 
Harvesting, Runner and broad beans need the same proce-
dure as the peas and french beans. Peppers and aubergines 
should be picked when fully ripe with aubergines left to 
mature still off the plant for several days before the fruit is 
pulped and left to sit for a day before the seed is extracted. 
Similar procedure as with tomato. Seeds from peppers can 
be removed from their pith soon after harvesting when the 
fruit is ripe. Then dried further and stored in envelopes. 
 The cross pollinators like leeks, onions, car-
rots, parsnips, beetroots, all cabbage and brassica varieties, 
squash, courgette, fennel and others require long isolation 
distances, but again with a cage netting situation, seeds can 
be produced even if others of the same kind fl ower nearby. 
With the root crops the best specimens are saved and dug up 
in autumn with tops cut at 1 inch above growing point and 
stored, then reselected in February as some may deteriorate 
on the way. Carrots, parsnips and beetroots get replanted 

into the ground 12“ apart 2’ between rows with just the top 
sticking out and no compost given. The same goes also for 
onions. Leeks are selected in the ground and earmarked and 
can either be left in the ground during winter or dug up and 
healed in some where else. In March place plants into the 
ground 12” apart, 2’ between rows where they will be all 
summer.
 Harvesting: With carrots, parsnips, beetroots, 
several harvests may be necessary, cutting umbels and stems 
with a pair of secateurs when seed is ripe and leave to dry 
in a warm place. Then thresh when possible and label and 
store the seed in envelopes. Onions and leeks may also need 
to be harvested several times as the ripening is happening in 
stages. Cut seed heads when ripe into a paper bag and leave 
to dry in a warm dry place. Thresh when possible and label 
seeds carefully storing in envelopes. 
 Cabbage and broccoli plants are earmarked in the 
autumn or spring depending on varieties, then left to go to 
fl ower and seed. Harvest seed pods when the fi rst pods begin 
to open (shatter). Cut entire stems and place in paper sacks 
to dry further indoors. Thresh when possible and remove all 
debris through using sieves.
 Most seed varieties can last several years if they are 
stored well. However, onion only for 2 years and parsnip for 
1 year.  
 From a Biodynamic point of view the preparations 
are used as normal. Using the planting and sowing calendar 
the crops should be planted or transplanted on a warmth 
constellation as it is the seed that is to be harvested. When 
harvesting one should choose Earth signs as it is the root 
impulse one is aiming for in the seed. With leaf crops one is 
aiming for a water constellation, with fl owers, air constella-
tion and with fruit a warmth constellation. 
 Seed growing is a rewarding thing to do and it 
brings one closer to the particular plants that normally only 
get prepared in the kitchen. To follow and take the crops to 
their full cycle is a great way to learn about of food plants 
and developing valuable skills which can be passed on to 
others. ■

For further reading about seed saving see Seed to seed by Su-
zanne Ashworth or Back garden seed saving by Sue Stickland. 
Both available from the BDAA
About the issues on F1 hybrids see article ‘ A seedy business 
indeed’  
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The typical public view of beekeepers is, I suspect, 
that we are a harmless bunch of kindly but eccen-
tric, nature-loving folk, strangers to controversy 
and not given to overly-assertive statements of 
opinion, who like to mess around with odd-looking 
boxes of stinging insects at the bottoms of our 
gardens.
 The reality is that - like many other subjects of 
gentle obsession - beekeeping is rife with politics, radically 
opposed opinions and dogma by the skep-full. Arguments 
have raged for years about this type of hive and that method 
of queen-rearing and recently the air has been full of theo-
ries about why bees appear to be ‘dying out’.
 How refreshing then, along with 50 other bee 
enthusiasts of all ages, to spend a weekend with a beekeeper 
who is at the same time knowledgeable, practical and 
self-effacing, as well as being an inspiring and captivating 
teacher. Where he is sure of his ground, he can back up his 
statements from experience, and he is always willing to listen 
to other opinions and observations, even when they differ 
from his own. 
 Michael began by talking about how we ‘meet’ a 
colony of bees as a singular organism, as compared to how 
we experience other creatures for the fi rst time. There is 
no body, no head, no legs and no eye-to-eye meeting as 
with other domestic animals, and we fi rst have to get used 
to interpreting its unfamiliar ‘language’. Such a fi rst-time 
meeting can be daunting for a newcomer, and often there is 

   No Answers -
          only 
 questions

an element of fear to overcome. The sight of a large swarm 
hanging in a tree can cause alarm among people who don’t 
understand that in this state the bees’ only concern is to fi nd 
a new home, and having nothing to defend, they are most 
unlikely to harm anyone. 
 Most life is connected to the soil, but the life of 
bees seems to come - as Michael put it - ‘from the heavens 
towards the Earth’. The cluster hangs from a tree, and when 
it enters a cavity it hangs from the roof, and the bees hang 
from their comb and hardly contact the walls or the fl oor, 
as if they don’t like to touch the material world more than 
is absolutely necessary. This quality shows us that they are 
signifi cantly different in their nature to animals that walk on 
the ground. Having no physical body and no skin, the crea-
ture that is the bee colony must fi nd a suitable skin and build 
within it a ‘skeleton’ of beeswax, which is is produced 

A REVIEW OF A BIODYNAMIC BEEKEEPING 
WORKSHOP: REDUCING STRESS; 
INCREASING VITALITY, PRESENTED 
BY MICHAEL WEILER AT THE HATCH 
COMMUNITY, THORNBURY, MAY 2009

by P J 
Chandler

www.biobees.com

http://www.biobees.com
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from the ‘high fever’ generated when bees cluster together. 
New wax comb is light and almost transparent, gradually 
yellowing, darkening and hardening with age. The comb 
serves as a nursery as well as a place to store food, both 
nectar and ‘bee bread’ - a fermented mixture of pollen and 
nectar that is fed to larvae. Having a diversity of pollen is 
essential for their health, and bees will always seek out mul-
tiple sources of pollen, as can be seen from the spectrum of 
colours present on a typical comb. 
 Michael is convinced that one of the purposes of 
bees is to produce honey, both for their own use and for ours 
in the ‘development of our own egos’. The honey we eat is 
the product of ‘sensitive and intricate work’ and helps us to 
‘act rather than react’.
 Michael discussed the swarming impulse and the 
timeline of events leading up to and beyond the fl ight of the 
prime swarm. He referred to Steiner’s description of the 
developing queen larva ‘giving off a light’  causing the swarm 
to ‘move away from this disturbing source’  for fear that it ‘no 
longer possesses bee poison’, a state that means it can’t defend 
itself anymore or save itself ’. Indeed, the swarm emerges in 
a highly excited state, whirling and spinning as if in a panic, 
and Steiner likens it to ‘the soul of a human being, forced to 
leave its body’.
 The subject of swarming always generates ani-
mated discussion among beekeepers, mainly concerned with 
the various ways of preventing it. As Michael says, swarm-
ing is a ‘renewing and refreshing process’: a ‘necessary and 
elementary part of the bees lives’, and we need to fi nd ways 
of working with the swarming impulse, rather than becom-
ing too focused on largely futile attempts to thwart it. So we 
need to look at how we can ‘manage’ swarming in a way that 
allows the bees to express their natural desires. Our job as 
beekeepers is to provide a ‘skin’ for the ‘naked swarm’ - in 
the form of a suitable hive. 
 I last met Michael in 2005, while I was working in 
commercial beekeeping and in my own time experimenting 
with top bar hives. Since then, I have given up frames, foun-
dation and mechanical extraction in favour of the simplicity 
and bee-friendly design of top bar hives, which Michael 
asked me to talk about as part of this event. Michael’s 
experience is mainly with Dadant hives, which he has run 
successfully for many years without queen excluders - his 
colleague in Germany runs a commercial operation based on 
500 of such hives. While our choice of hive may differ, we 
agree that the queen should have the run of the hive and that 
bees should be allowed to build natural comb as they prefer 
and not be forced to use wax foundation, which slows and 
constrains cell-building and has been shown to contain resi-
dues of pesticides and varroa treatments. The numbers of 
workers and drones are allowed to fi nd their natural balance, 
according to how the bees decide to arrange things: drone 
culling, along with the use of worker-only foundation, is just 
one of the stressors applied by beekeepers in an attempt to 
have them perform according to a human plan. 
 As an example of stress, artifi cial insemination 
of queens was being experimented with around the time 
that Rudolf Steiner gave his warning that if such methods 
became the norm, bees would be in real trouble in 80 to 100 
years. His six bee lectures were delivered in 1923. 
Indeed, I suspect that most of the problems facing bees 

today are caused by the stress of having to live their lives in a 
world shaped by humans: a toxic agricultural system; atmos-
pheric pollution; insecticides; habitat destruction; electro-
magnetic pollution - and on top of all that they have to cope 
with unnatural hives and beekeepers with their ideas of how 
bees should be ‘managed’. Before the advent of ‘modern 
beekeeping’, less than 200 years ago, it was not possible to 
manage bees in the ways that are now routine, and many 
beekeepers interfere with bees far more than is good for 
them. This is, I suspect, largely due to the way beekeeping is 
usually taught: as a largely mechanical process that happens 
to involve a species of insect, rather than a mutually benefi -
cial meeting between humans and a highly-evolved creature 
that has been around far longer than we have. 
 As Michael says, ‘you can tell a lot about a culture 
by studying the quality of its meetings’, and the quality of this 
meeting between bee enthusiasts promises much for the 
future, if it enhances the way in which we meet our bees and 
share their world. A wide range of people took part, includ-
ing some who had not yet experienced 
bees at close quarters and others with 
many years of beekeeping behind 
them. Many questions were asked 
by participants, and Michael 
himself said several times 
that he had ‘no answers: 
only questions’. 
 For a teacher to 
admit that he does not 
have all the answers takes 
courage, while for an audience 
to hear that and accept it 
requires faith. Our faith was 
rewarded with a weekend 
to remember, that will, I think, 
have a profound effect on the 
way participants will conduct 
their future meetings with bees.
 As Michael says, 
‘not all people can become 
beekeepers, but the more people 
who have a deep feeling for the 
bees, the happier the bees will be’. ■

P J Chandler
www.biobees.com

http://www.biobees.com
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In April 2008, I attended the Alternative View Con-
ference in Totnes where I heard Dr. Robert Verkerk 
of the Alliance for Natural Health ( www.anh-
campaign.org) speak about Codex Alimentarius. 
He has been at the forefront of the battle against 
Codex and trying to raise awareness about the 
threats to our health freedom. He is concerned 
by the ignorance and apathy of the British people 
about this threat to our food and health freedom. 
The conference was organized by Ian Crane, an-
other tireless campaigner for truth and awareness. 
The second conference will be held 29th to 31st 
May in Heathrow. (www.avll.co.uk) when Scott 
Tips of The National Health Federation (thenhf.
com) will continue the theme of Codex. Recently, 
the Alliance for Natural Health has decided to fo-
cus its work on the threat of the EU to health and 
health freedom, whilst the NHF continues to work 
on the issue of Codex. It must be emphasized that 
both fronts of this battle are important, and both 
organizations need our recognition and support.
 This is how Codex Alimentarius describes itself on 
its website:
“The Codex Alimentarius Commission was created in 1963 
by FAO and WHO to develop food standards, guidelines and 
related texts such as codes of practice under the Joint FAO/
WHO Food Standards Programme. The main purposes of this 
Programme are protecting health of the consumers and ensuring 
fair trade practices in the food trade, and promoting coordination 
of all food standards work undertaken by international govern-
mental and non-governmental organizations.” 
 However, under the guise of protecting our health 
and ensuring fair trade, plans are in place to:

CODEX 
ALIMENTARIUS
A PLAN TO CONTROL THE GLOBAL FOOD 
SUPPLY & NATURAL HEALTH INDUSTRY

(Compiled from various sources by Richard Phethean.)

■ Dumb down organic standards to suit the interests of 
large food producers i.e. to phase out truly organic foods, 
or at least, making them extremely diffi cult to obtain.

■ Approve the use of various chemical additives 
and processing aids in organic food

■ Allow signifi cant residues of over 
3275 different pesticides

■ Set very low maximum daily doses 
for supplements using fl awed science

■ Drive GM interests which argue world food 
requirements cannot be met without global 
implementation of GM (genetic modifi cation).

■ Promote irradiation of foods.

■ Fulfi l the chemical industry’s aim that all animals 
be treated with antibiotics and hormones.

■ And much more…

Under the helm of big industry, the sole surreptitious pur-
pose of codex seems to be to increase profi ts for the global 
corporate juggernauts while controlling the world through 
food. The implicit understanding of their philosophy is that 
if you control food, you control the world.
 It is not easy to come to grips with Codex. With 
over 20 committees meeting on an annual basis, and pub-
lished reports comprising a total of over 16,000 pages, most 
people are blissfully unaware of the extent of its implications 
for our health.  

“If people let government decide what 
foods they eat and what medicines 
they take, their bodies will soon be 
in as sorry a state as are the souls 
of those who live under tyranny.”  

THOMAS JEFFERSON (1762-1821), Third 
President of the USA, author of the 

Declaration of Independence.

“Codex Alimentarius may present the 
greatest disaster for our food supply, 
and thus for our health, that we have 

ever encountered”. 
(SHANNARA JOHNSON - 

www.caseyresearch.com)

Have you ever heard of the Codex 
Alimentarius (Latin for “Food 

Rules”)? If not, don’t be surprised. 
It’s one of the best-kept “open secrets”. 

So far, I have not seen anything in 
the mainstream media about Codex? 

Have you?

http://www.anh-campaign.org
http://www.anh-campaign.org
http://www.anh-campaign.org
http://www.avll.co.uk
http://www.caseyresearch.com
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 The Codex Alimentarius agenda, which has long 
metamorphosed in the recesses of closed boardrooms and 
governmental chambers, is now coming to light. This is one 
of the paramount issue of our times, yet few know about 
it. If Codex standards ever replace national laws governing 
food and dietary supplements, it will affect not just our right 
to choose supplements, but our right to grow crops with 
untampered seeds, to buy pure organic food, and to live free 
of the tyranny of Big Agro-Chem-Pharma-Med, through 
health-destructive rules enacted and enforced by a pro-
corporate government that cares nothing about our health 
freedom. In other words, the “natural health” industry 
will perish. Now more than ever, we must exercise our 
democratic duty and be vigilant in protecting that freedom, 
the health and survival of the Earth, and all her creatures 
and people.
 Codex is the primary political battlefi eld where the 
war is being waged about who will regulate and control the 
global food supply, from fi eld and stable to table. This “war” 
is being waged by an increasingly tangled web of global 
governmental and international authorities, aligned with big 
business and fi nancial interests, wherein human health takes 
a back seat to profi t and power goals.

CODEX ALIMENTARIUS - 
BACKGROUND AND HISTORY
“Codex Alimentarius,” which refers to a set of strict regula-
tions covering all aspects of food, is Latin for “food code” or 
“food regulations.” This collection of food rules in Europe 
dates back to standards enacted between 1897 and 1911 by 
the Austro-Hungarian Empire. They were used as a legal 
reference by the courts, although the Codex Alimentarius 
itself had no legal standing.
 Modern Codex regulations are prepared by the 
Codex Alimentarius Commission, which works with the 
EU and UN in an attempt to regulate every aspect of food 
production, packaging, preparation, preservation, and pres-
entation of food “from farm to fork.” Codex also attempts 
to regulate supplemental nutrients. It even goes so far as to 
eliminate “organic produce” standards - through dilution! 
For example, at the May 2006 Codex meeting in Ottawa 
Canada, the committee considered approving sulphur diox-
ide, sodium nitrite, sodium nitrate, carrageenan and ethylene 
as permitted additives in organic food production. Step by 
step organic agriculture could become closer to conventional 
agriculture.
Codex will control:

■ Vitamins, minerals and nutrients,
■ Genetically modifi ed organisms,
■ Toxic residues,
■ Antibiotics, drugs, growth stimulants, 
and other hormones in food animals,
■ Organic foods, and Irradiation of food.
■ Food additives, 
■ GM (genetically-modifi ed) foods, 
■ Food labeling, 
■ Infant formulas, 
■ Risk assessment of food supplements

 Although they have tried to reassure us otherwise, 
Codex regulations will become binding internationally. Any 
nation that has entered into trade agreements through the 

WTO and its adjunctive treaties will eventually be forced to 
adopt Codex standards.
 Codex standards are not based upon accepted 
scientifi c or research fi ndings. Rather, the standards are 
developed in a political atmosphere.

ORGANIC FOODS
From the pharmaceutical industry point of view, the pri-
mary advantage in getting rid of true organic food is that in 
the absence of quality food, people will become ill and buy 
more prescription drugs. As a lesser advantage, the farm-
ers will buy more insecticides and chemical fertilizers. The 
standards and defi nitions of “organic food” will be changed. 
Under Codex, a farmer will be able to call his products 
“organic” when they are full of toxic poisons. Under Codex, 
“organic food” may include as little as 70% organic con-
tents, but this will not be noted on labels. (The other 30% 
can consist of poisons or contaminants.) 
 Obviously, the issue of GM (genetically modifi ed) 
foods is of great concern to organic and biodynamic growers, 
and GM food has been largely rejected by consumers the 
world over. As far as big business is concerned, the potential 
for patenting seeds and controlling seed sales worldwide is 
enormous. A big issue here is the contamination of organic 
crops by GM pollen and the question of what percentage 
of GM material can be allowed in organic food. Obviously 
the ideal is zero, but we may be forced to accept higher and 
higher percentages if contamination becomes more wide-
spread.

WHAT CODEX HOPES TO ACCOMPLISH
These new standards and guidelines will:
    1. Protect the huge investments of the large drug compa-
nies as well as their government-blessed monopolies.
    2. Lead people away from natural healing methods, result-
ing in more power for the government-medical-pharma 
cartel, more suffering and death for the populace, and the 
further degradation of life on Earth.

THE POWER BEHIND THE THRONE
Codex is a joint venture between the United Nation’s World 
Health Organization and the Food and Agriculture Organi-
zation (WHO/FAO). The WTO stated that it will enforce 
Codex “guidelines” as the world standard for trade in food 
and food supplements. 

THE POWERS ON THE THRONE
Some 167 countries are members of the Codex Alimentarius 
Commission (CAC). Here are some of the international or-
ganizations working closely with Codex in order to accom-
plish its objectives:
■ Food and Agriculture Organization (FAO):
■ International Atomic Energy Agency (IAEA)
■ International Consultative Group on 
Food Irradiation (ICGFI)
■ Joint FAO/WHO Expert Committee on Food Addi-
tives (JECFA):
■ The European Commission on Food Safety (ECFS)
■ United Nations (UN)
■ World Health Organization (WHO)
■ World Trade Organization (WTO)
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The Codex Commission meets every year, alternating 
between Rome and Geneva, while its various committees 
meet in different host countries. Consumers have virtually 
no say at all.
 It is important to note that Codex Alimentarius 
operates under the system enshrined in the Napoleonic 
legal code, under which anything not explicitly permitted is 
forbidden! In contrast to this is the more sensible English-
based Common Law, wherein anything not specifi cally 
forbidden is permitted.

CAN CODEX BE STOPPED?
There is no certainty about this. It is imperative that con-
cerned natural health consumers become organized and 
fully activated to stop Codex from being enacted.
The National Health Federation (NHF) is the only health-
freedom organization with recognized status at Codex 
Alimentarius meetings, giving its members the right to 
speak out and submit comments on all Codex actions. As a 
case in point, the NHF was the only delegation at the 2005 
Codex Alimentarius Commission meeting in Rome, Italy 
to protest the ridiculously harsh Vitamin and Mineral Food 
Supplement Guidelines submitted to the Commission for 
approval. Founded more than 52 years ago by an array of 
health-freedom activists, the NHF is the oldest health-
freedom organization in the world, and has been following 
Codex issues for more than 10 years. 
 The National Health Federation supports Codex 
guidelines and standards that are based on a free-market ap-
proach that maximizes freedom and health. In a free-market 
approach, the consumer is king and can choose to purchase 
and consume any foods and dietary supplements that he or 
she wishes. History has shown that the safest food products 
do not come from a top-down driven, controlled-market 
economy where an elitist select few decide what is “best” 
for all of us. Rather, the safest and healthiest individuals are 
those who are free to choose for themselves what is best for 
their health. The National Health Federation does not say 
that a free-market system is perfect. No system is perfect. 
Instead, the goal is to minimize health errors and disease and 
a free-market system inevitably leads to such minimization. 
Recent history has shown centralized, planned economies to 
be among the unhealthiest for their citizens. And the more 
that free-market economies themselves are seduced into 
allowing health-care decisions to be made by elitist planners, 
the more health and health freedom will suffer. Therefore, 
the National Health Federation supports a decentralized 
system of health choices; and the most decentralized system 
is one where each individual consumer is free to choose what 
to put into his or her own body.
 For more details please see the work of Scott Tips, 
& Paul Anthony Taylor at www.thenhf.com.

SCOTT TIPS ADVISES US:
The National Health Federation’s action motto: “Be persist-
ently vocal.” That is, do not just send one letter or fax, or 
one e-mail, and then sit back thinking your job is done. Be 
persistent, do all three, re-send, and pick up the telephone 
to call them with your concerns. Even better, if possible, pay 
them a personal visit in their offi ces, ideally, going together 
with friends. Engrave your views in their minds, even when 

they are on the Senate or House fl oor. Make them feel 
the heat.
 Do we want to see a world where our access to 
safe, nutritious organic foods and effective natural medicines 
and dietary supplements is restricted, suppressed, 
and controlled by government in alliance with its pharma-
ceutical and chemical bedfellows? If not, we must act now, 
before it’s too late.
 The rapid globalization now knocking at our 
doors is a frightening thing. The Codex bureaucracy works 
non-democratically and dishonestly to achieve its ends. It 
is imperative that we begin to understand how this form of 
globalization operates in general, and how it may soon affect 
the food we will be allowed to serve on our dinner plates and 
whether or not we may actually be able to even purchase the 
dietary supplements, natural medicines and real foods we’ve 
always used to maintain our health. 

WHAT ELSE CAN WE DO? 
First of all, be concerned, be interested, fi nd out more and 
inform others. The world’s challenges are our challenges. 
Marcus Aurelius once said “Frequently consider the inter-
connectedness of all things in the universe – what we do in 
life ripples in eternity.” We live in times of intense spiritual 
battle - if you will, between those who wish to dominate and 
control every aspect of our lives and those who truly fi ght for 
freedom and truth and goodness. Let us not allow the appar-
ent enormity of these challenges make us despair or give up 
hope, because that is already a victory for the other side. Let 
us also not be deceived by the lies and distractions that are 
being presented to us at every side, but let us strive to fi nd 
out the real truth.
 Finally let us realize Paracelsus’ words: “Stead-
fast Imagination can achieve all things” by knowing in our 
hearts that a world where food is controlled by unelected 
bureaucrats and greedy multinational companies is just not 
an option that people will accept. Let us use our imagina-
tion positively - continue to believe in and work for a world 
where wholesome food and natural medicines are the endur-
ing reality for all people. ■

References:
Watch This Film!
“We Become Silent - The Last Days Of Health Freedom -
The Codex-CAFTA Documentary” (2006)
A 28-minute video by Kevin Miller at http://herballure.com/Special/WeBecome-
Silent/QuickTime.html
 www.welltv.com

New Book:
CODEX Alimentarius - Global Food Imperialism
This 293-page book, just released this year, consists of a compilation of informa-
tive articles and viewpoints by various knowledgeable health-freedom activists 
who know Codex intimately. Compiled and edited by Scott Tips, President of 
the National Health Federation.
Online orders: www.thenhf.com - The National Health Federation 
http://www.anhcampaign.org  
www.codexalimentarius.net
http://www4.dr-rath-foundation.org/
http://www.mayday-info.dk/50.0.html
www.mercola.com
www.livingnutrition.com/articles/codex.html

http://www.thenhf.com
http://herballure.com/Special/WeBecome-Silent/QuickTime.html
http://herballure.com/Special/WeBecome-Silent/QuickTime.html
http://www.welltv.com
http://www.thenhf.com
http://www.anhcampaign.org
http://www.codexalimentarius.net
http://www4.dr-rath-foundation.org/
http://www.mayday-info.dk/50.0.html
http://www.mercola.com
http://www.livingnutrition.com/articles/codex.html
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The names of Chamomile are very confusing: it is 
most frequently given to Chamaemelum nobile 
(also called Anthemis nobilis), a creeping downy 
perennial herb common in Western Europe. This 
can be upright, albeit straggly, growing from one to 
two feet, or a dwarf non-fl owering cultivar (Tre-
neague) bred for making lawns or seats. 
 The ‘chamomile’ used in homoeopathy is an 
annual plant, also known as Scented Mayweed or some-
times German Chamomile, and has the medicinal name 
Chamomilla recutita, whilst the approved botanical name 
is Matricaria recutita, although some people also know it 
as Chamomilla matricaria! However, what is certain is that 
this one is instantly distinguishable from all the others by 
having a hollow fl owerhead. It is fairly common in Northern 
Europe in arable fi elds and waste ground, favouring 
 sandy soils.
 The two plants share similar properties medici-
nally but the annual plant has a gentler action.
 This can be sown in spring or in autumn but 
the fi nest, bushiest plants come from an autumn sowing, 
especially if the plants haven’t run to fl ower in the winter, for 
harvesting in June. The seeds are very fi ne and need light to 
germinate. They also need to be trodden in, as we discovered 
when the best plants were growing in the paths rather than 
the beds! They do prefer well-compacted soil.
 The virtues of Chamomile have been recognised 
since Antiquity. The Egyptians considered it a valuable 
remedy for fevers and dedicated it to the sun god Ra; the 
Greeks likened its scent to fallen apples and they gave it the 
name ‘khamaimelon’ from ‘kamas’-the ground, and ‘melon’, 
an apple, and Dioscorides mentions it for fevers.

 Besides these medicinal qualities, Chamomile was 
used as a strewing herb in the Middle Ages and burned as 
incense to ward off infections. The tea, made from the dried 
fl owers, can be used to revive drooping fl owers in a vase and 
as a rinse after shampooing to encourage golden highlights. 
It is also a good mouthwash and gargle for ulcers and 
infl amed gums. If you have a plant in the garden that seems 
to be ailing, then a Chamomile planted next to it will help 
bring it back to health.
 Chamomile contains a beautiful blue volatile oil 
consisting of azulenes from the fl owers. These are very 
soothing and have a wonderful anti-infl ammatory effect on 
the skin and help to repair tissues. So it is a popular skincare 
ingredient, and commonly used in babycare products.
 In homoeopathy the whole plant is used when 
fl owering. Constitutionally, it is for people with a low pain 
threshold, who are often bad-tempered and complaining, 
impossible to please, while it can be indicated for earache, 
toothache, sleeplessness and pains associated with heavy pe-
riods. It is renowned for its calming properties and another 
remedy made from the roots is a gentle soother for babies’ 
colic and teething pains. 
 The annual Chamomile is a wonderful plant of air 
and light with its fi nely divided leaves and radiant yellow 
fl ower centre that holds a little dome of air inside, while 
dispersing a glorious scent across the fi elds. If we could dig 
up the plant very carefully with all its very fi ne rootlets, then 
we would see that the plant below ground is a mirror of the 
growth above, constantly dividing, holding itself in a perfect 
balance crowned by the fl owers. ■
Michael Bate is the head gardener 
at Weleda UK in Derbyshire

PLANT PROFILE chamomile
By Michael Bate
Michael Bate leads the Weleda gardening team in growing some 300 
different plants used in natural medicines and body
care, using biodynamic methods. Michael also 
manages production of the plant tinctures. 
Here he examines the therapeutic benefi ts 
of chamomile. 
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Coffee is loved by many around the world, actually 
we love it so much that it is one of the largest and 
most valuable agricultural commodities traded in 
the world. Yet, despite this love, or need, for 
coffee, few understand the complexities of coffee 
farming, production and distribution of this 
wonderful product. Most food lovers in the UK 
would have at least a basic understanding of how 
the food they eat is grown and produced and, with 
the increasing popularity of farmers markets, 
many may even have a relationship with the 
farmers that produce it. 
 Since coming to the UK I have been very wel-
comed by the friendly people of this country and I have been 
invited to many a dinner party. There I have noticed that 
most also have a love affair with wine, taking the time to read 
and understand about the different grape varieties, process-
ing methods, growing regions, etc. This education process 
and increased understanding by the consuming public has 
raised the quality of the wine consumed in the UK as well as 
the pleasure of those that take the time to understand what 
they are drinking. Great time is dedicated to discussing the 
attributes of the wine that will be opened that evening and 
the expectations grows amongst the  attendants. However, 
when it is time for coffee, it is rare that the same level of ex-
citement is generated nor the conversation moves to discuss-
ing coffee growing regions, varietals, roast types, brewing 
methods, etc. The most wonderful of dinners, prepared with 
great care and careful selection of the wines to  

            accompany the food, in my mind is ruined in the last 
course of the evening with an awful cup of coffee. 
 We like to equate coffee with wine as both are 
agricultural products that through careful attention to detail 
and an injection of know-how produce a product that has 
the capacity to give us great pleasure. Just like wine, coffee 
presents a very diverse universe of fl avours affected by 
geographical location, plant species and varietal, altitude, 
micro-climates, processing techniques, roast types as well 
as the fi nal method selected to prepare the coffee. Yet, over 
60% of the coffee consumed in the UK is of the instant 
type, another large percentage is of indistinct blends of 
coffee and only a tiny minority of the market understands 
and appreciates the world of Single Estate coffees and the 
distinct fl avours and experiences that these offer. A coffee 
from Kenya is as different to a coffee from Brazil as a wine 
from Spain would be to one from Australia. It is in these 
differences, just like in wine, that pleasure is maximised by 
experiencing fl avours that suit the moment or the mood 
of the day. A smooth Brazilian Nardo coffee for breakfast 
made in a cafetiere and a strong Guatemalan Single Estate 
espresso for after lunch. Pleasure is obtained, like in wine, in 
fi nding the right coffee for the right moment and mood. 
 As one of the most traded commodities in the 
world, coffee is farmed intensively and it is dominated by 
big business. Intense farming practices with little, if any, 
consideration for the ecological and social impact of these 
practices are sadly the norm in the coffee world. In recent 
years the coffee market has been fl ooded by competing certi-
fi cations where Rainforest Alliance, Organic Certifi ed, UTZ 
Certifi ed, Bird Friendly Coffee, Fairtrade and Shade Grown 
Coffee are some of the best know. Many brands in the  
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UK market talk about their double or even triple certifi ca-
tion. In most social circles most of the above certifi cations 
may spark a heated debate as to the true impact that these 
have on the producing societies. Like most things, all of 
these certifi cations have their advantages and disadvantages 
and, as producers, we have our own very strong views on 
the matter but that is not the subject of this article. What 
does happen is that these certifi cation tend to confuse the 
consumer by placing emphasis on the certifi cation rather 
than the quality and experience that the product may offer. 
What is best and for whom is it best to have an average dou-
ble certifi ed coffee by the Rainforest Alliance and Fairtrade, 
or to have a fantastic Single Estate coffee from a small farm 
in El Salvador without certifi cations but that was imported 
directly from a local roaster?
 There is very little Demeter certifi ed coffee in the 
world market. To my knowledge other than Brazil, it is only 
Mexico and India that produce Demeter coffee. How does 
Demeter compare to other prevalent certifi cations in the 
coffee market?  We strongly believe that those values that led 
us to be biodynamic food producers are the key advantages of 
our certifi cation over any of the ones mentioned above. Just 
like Rainforest Alliance promotes conservation and Fairtrade 
promotes fairness in trade, we strongly believe that as Dem-
eter producers we offer the best balanced and sustainable 
solution for coffee production. In this case, I use the term 
sustainable to refer to ecological, social and fi nancial sustain-
ability of our producing community. It is only our values and 
the principles of biodynamic agriculture that, in the coffee 
world, a truly ethical and sustainable coffee can be offered to 
the markets. Our Direct Trade project is aimed at addressing 
exactly these issues of a sustainable future for our environ-
ment, all of the people that work in the farm, our coop as 
well as the betterment of the larger society in our part of 
Brazil. Sustainability is thus a broad term that is addressed 
by the principles of biodynamic agriculture, a balance of 
nature, the cosmos and the people that work the land. 
 Yet, it is important to realise that having a Demeter 
certifi cation is not an assurance that a quality coffee has been 
produced. Sustainable and ethical farming practices do not 
equate to quality coffee. These practices should rather be a 
given, a platform from which to build. This is where know-
how and attention to detail make a big difference to the 
end product. 
 The following double page spread (pages 28 and 
29) is a photographic essay of coffee farming and production 
in our farm. Fazenda Floresta (photos 1 & 2) is located in 
the mountainous region of north-east Brazil in the Chapada 
Diamantina in the state of Bahia. The average altitude is 
between 1,060 and 1,200 meters which, together with the 
micro-climate, presents ideal conditions for coffee growing. 
In line with our biodynamic production values, it is impor-
tant that one of the key factors in the production of quality 
coffee, the workers in the farm, should be well looked after. 
With time, investment has been made to improve the well 
being of the families that come work at the farm during the 
harvest season that can extend for several months. With 
this in mind, and over time, investment has been made in 
the accommodation units (photos 3 & 4) for these migrant 
workers, providing them with suitable sleeping and toilet fa-
cilities as well as communal cooking spaces. This is indeed a 

basic need that should be provided but truly a rarity in most 
farms in the third world. These migrant workers would still 
come to the farm to work if these facilities were not available, 
however, it is in line with our values to improve the living 
conditions of all of those involved with this project, however 
basic these may sound in the context of a developed nation 
like the UK.    
 We farm only Arabica coffee of both Catuai and 
Bourbon varietals. Catuai makes up the bulk of the produc-
tion as it is a strong varietal suitable for organic production 
while the Bourbon, highly priced by coffee connoisseurs, is 
particularly diffi cult and labour intensive to grown through 
organic/biodynamic methods. We use both the red and yel-
low Catuai, I mention this as you will see in the pictures the 
ripe cherries, some red and some yellow, both are ripe but 
are from different plants. As you can see in photographs 5 to 
8, we use a mix crop strategy. This has the double advantage 
of providing richness and vitality to the soil while provid-
ing food for the farm. With this in mind, we grow beans, 
avocados, bananas, sunfl ower seeds, etc. However, the only 
commercial crop is coffee but there exists the opportunity 
to develop other crops such as avocados for commercial 
production in the future. There are also a number of animals 
that, amongst other uses, produce a great deal of the compost 
of the farm (see photo 9). 
 The coffee harvest can last from 3 to 4 months 
during which the cherries start to ripen at different stages 
within a plant or within sections of the farm depending on 
the micro-climate of that particular area. In photo 10 you can 
see one of the workers surveying the area to assess when the 
right time for the fi rst picking should start. In picture 11 you 
can see her selectively picking the yellow Catuai cherries that 
are ripe and in picture 13 you can see Nelson doing the same 
for the red Catuai. I particularly like picture 12 where you can 
see the ripe cherries being eaten by the bugs, we like to say 
that in biodynamic agriculture small creatures are welcome.  
In picture 14 you can see a great example of the cherries 
ripening at the same time. This is great from a productiv-
ity standpoint as once you pick that bush you don’t need to 
keep coming back over and over again over a long period. 
The cherries are placed in containers (see picture 15) that are 
regularly taken back to the farm processing area to avoid the 
start of fermentation that would quickly start due to the high 
heat and humidity. Selective hand-picking is by defi nition 
labour intensive and thus costly but key in the production of 
a quality coffee. In more commercial farms producing com-
modity grade coffee a farmer (or company) may wait until 
75% of the coffee is ripe and them collect all at the same 
time, ripe, green and cherries that started fermenting. This 
negatively affects the quality of the end product but depend-
ing on the target market this makes economic sense. In our 
production ethos selective hand-picking is not only good 
for the quality of the coffee but also creates much needed 
employment.   
 The coffee is then cleaned and separated from 
twigs, leaves, etc and at this stage a decision needs to be made 
to either process it as a Natural coffee or as a Pulped Natural. 
The Natural means that the coffee is not de-husked and the 
cherries are set to dry directly on the drying grounds. This 
produces a wilder coffee as the sweetness is more diffi cult 
to control. The Pulped Natural is when the coffee is husked 
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as in picture 19, left with the mucilage, then washed (or 
not), and then placed to dry. In this manner the amount of 
sugars are better control and a more predictable end product 
is achieved. The coffee is then placed in the “terreiro” or 
drying grounds. This is a very important aspect of the qual-
ity control as an even drying is desired. With this in mind, 
investment has been made in a covered drying area. In picture 
20 you can see the construction of this area that started 
was completed last year. In picture 21 you can see some of 
this year’s Bourbon drying as a Natural while on picture 22 
you can see some of last year’s coffee drying as a Pulped 
Natural. The coffee is  turned constantly to ensure that an 
even 11.5% moisture level is achieved before the coffee is 
removed from the terreiro. The introduction of the covered 
area is an investment in quality as it protects the drying cof-
fee from the elements and thus providing better control over 
the entire process. However, not all farms are able to afford 
such facilities which affects the overall quality of their prod-
uct as thus the price they are able to receive for their product 
in the open markets.
 The coffee then needs to rest for a month or two 
to develop its fl avours. Coffee that is shipped too early to 
the consumer markets is said to taste too green if it has not 
rested suffi ciently. However, economic pressures many times 
lead to coffee being shipped before it is ready. The produc-
tion of quality coffee thus requires investment for a farmer 
to be able to sustain the farm during the growing season, the 
long harvesting season, the infrastructure for quality coffee 
production, and the long wait for the coffee to rest. This rep-
resents big challenges in countries where credit either does 
not exist or it is given at very high rates.
 At this stage, samples are prepared (see picture 23) 
to be sent to buyers around the world that may be interested 
in our particular type of coffee. The coffee is then packed in 
60kg bags and shipped in containers that hold up to 
320 bags. In picture 25 you can see the coffee being unloaded 
in the UK. 
 At this time the coffee starts a whole new journey. 
Commodity grade coffee makes up the bulk of the coffee 
imported to the UK a fi nds its way into bulk roasters and 
into indistinct blends of fast roast coffee, typically roasted 
too dark to hide any imperfections in the fl avour of the 
coffee. This is unfortunately the taste that the UK pallet is 
used to, a dark rich roast that tastes of the roast rather than 

of the particular fl avour of the coffee. Quality coffee, and in 
particular Single Estate coffees, fi nd their way to speciality 
roasters who, like all artisans, take great pride in developing 
and extracting the best fl avours of each specifi c set of beans 
by roasting the coffee to a level that will showcase the specifi c 
characteristics and fl avours of the bean. Speciality roasters, 
like our friend, Steven Leighton from Has Bean coffee, pride 
themselves in providing their clients with a variety of coffee 
experiences through Single Estate coffees that are delivered 
freshly roasted every time. Ending up in the hands of artisan 
roasters like Steve is the perfect end of the supply chain for a 
quality coffee as the farmer can be assured that his/her hard 
work throughout the year will be respected and treated with 
the utmost care to provide the end client with the best possi-
ble coffee experience. From the customer perspective, buying 
from a speciality roasters provides not just a quality product 
but also a wide range of experiences and fl avours. 
 The coffee has now made it to the consumer’s 
home. Appreciation of the coffee will be increased through 
understanding of the product, its provenance, the produc-
tion methods, the roasting techniques, etc. It is now up to 
the consumer to decide how to prepare the fi nal stage of the 
coffee journey. Here again there are many choices, each one 
providing a different experience of those wonderful beans 
that have travelled across the world to be at their table. Each 
preparation method will provide a different experience, 
a French Press, an Espresso, a Vacuum Coffee, an Italian 
Mocha Pot, a Turkish ibrik, a Filter Coffee. Each one so 
different in their end result, all wonderful in their own way, 
all from that little bag that you brought home that captures 
a whole year of work and attention to detail so you can enjoy 
your coffee in all its complexity of fl avours. Just like in 
wine, education of the coffee world will only intensify 
your experience.
 Nardo coffee embodies biodynamic principles, 
quality coffee production and artisan roasting. Our Direct 
Trade project aims to move our production up the sup-
ply chain with the aim to make our entire community fully 
sustainable in every respect of the word, ecologically, socially 
and economic.       
 We encourage you to learn more about coffee and 
about our project. Visit us at www.cafe-ita.co.uk and write to 
us with any questions you may have.  
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Joachim Bauck
11th May 1941 - 
17th June 2009
I fi rst met Joachim as a young apprentice on the 
Buschberghof, in northern Germany. His farm,  
Bauckhof, like Buschberghof belongs to a special 
land holding trust whose objectives are to under-
take research and pioneer new social structures.  
He frequently came to visit the farm to support 
the social initiatives (primarily CSA) connected 
with it on behalf of the trust. I also remember him 
discussing at great length the economic challenges 
facing agriculture, how important it is that biody-
namic farmers create products with added value 
such as cheese, bread and fl our and that on farm 
processing is the key to profi tability.  I believe that 
his wish to encourage this and develop a market 
for regional Demeter products led him to estab-
lish what has since become one of the most im-
portant suppliers of Demeter products in Europe. 
 He was someone who could speak with modesty, 
warm understanding and with absolute conviction.  He 
acknowledged the reality of the spiritual world in every word 
he spoke and whether he was talking to government minis-
ters, organic colleagues or an audience at the Goetheanum 
and he always linked the practical with the spiritual. His 
straightforward honesty was greatly appreciated by everyone 
who had dealings with him. 
 Joachim was very involved with the north Ger-
man biodynamic farmers Association and was its President 
for many years. He was also on the board of the ecological 
food association and in Demeter International. He became 
increasingly active in the public arena and on the political 
stage had working relationships with successive government 
ministers. He had a particularly strong rapport with Renate 
Kunast, Germany’s fi rst Green minister. Their coopera-
tion contributed greatly to the wider acceptance of organic 
food in the country, strengthened public opposition to GM 
crops and also raised the profi le of biodynamic food.  He was 
someone who thought outside the box and was often able 
to surprise politicians and others with unique and creative 
solutions to seemingly intractable problems. 
 Complimenting this public activity was his facilita-
tion of a strong sense of community between and among the 
biodynamic farmers in his region. There had long been a 
cohesive bond between the biodynamic farmers of northern 
Germany and for years they had been coming together for a 
whole day once a month to study, exchange experiences and 
trade. In his role as President of the northern BD farm-
ers Association, Joachim sought to build on this and then 
provide further support  to farmers. He was instrumental 
in the introduction of the farm development conversations 
or ‘farm talks’ which, we are introducing in the UK too. He 
was also acutely aware of the human suffering that can be 
caused by isolation and overwork and set up a relief support 
system that would amongst other things allow a farmer to 

have a break with his wife. 
 He was a great believer too in the farm as a centre 
of culture. Bauckhof has many regular events, plays, music 
and lots of visitors.  Singing in a choir with farmers was a 
great joy of his and he conducted the Bauckhof choir and 
each year at the Goetheanum conference he ran a choir sing-
ing group. 
 Along with his musical talent he was a very quick 
thinking and had a wonderful sense of humour. An example 
of this can be seen on the Bauckhof website www.bauckhof.
de. It has a page called Kuhfl adenroulette (Cowpat Rou-
lette). On the farm there is a small fi eld marked with a grid 
of numbers from 1 - 100. One day the cows are allowed into 
this fi eld to graze. Readers of the web page are then asked 
to guess which grid number the cows will drop their fi rst 
cow pat on. Those which choose correctly receive a prize 
- a Demeter hamper. At the bottom of the page there is an 
explanation as to why a cow pat is chosen - which becomes 
another opportunity to explain the importance of cow ma-
nure and the value of  biodynamic methods! 
 In recent years he took a great interest in the de-
veloping organic and biodynamic movement in Poland. He 
helped yo establish strong German-Polish organic trading 
links, developed an advisory training network in the country 
and in 2005 oversaw the founding of Demeter Poland. His 
work was noticed by the Polish state and on 5th May 2009 
he was visited by a delegation and received a medal for his 
services to the country. 
 Two years ago he came to England and spoke at the 
BDAA AGM in Sturts Farm. He convincingly spoke about 
the global situation, energy crisis and the carbon problem 
emphasising the importance of a living vital soil. “A mere 
centimetre of living humus spread across the world’s crop lands 
could” he said “solve the entire carbon problem”
Joachim Bauck died peacefully in his sleep 
after a long illness on 17th June.  ■
Bernard Jarman

I have also met him regularly in the context of the Council of 
Representatives. His contributions were practical and full of 
common sense. The farming community was always closest to his 
heart. when he started to develop his shop at the Bauckhof in 
Amelinghausen. 
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When BD growers stir the fi eld preparations it has 
often been called potentisation or dynamisation1 
in common with the terminology of homeopathic 
pharmacists. A pinhead of crushed silica is not go-
ing to have a chemical effect on a hectare of land 
whether or not it has spent some time in a horn 
so clearly, as with homeopathic remedies, we are 
making use of a ‘dynamic’ effect. Even before the 
Agriculture course was given, Dr Steiner worked 
at the research institute with Lily Kolisko, Ehrenf-
reid Pfeiffer and Guenther Wachsmuth with both 
homeopathic potentisation and the biodynamic 
preparations.
 It’s daunting to try to understand what is going on 
when one dynamises a preparation. Now, in large part due to 
the recent work of Glen Atkinson and Enzo Nastati, there is 
renewed interest in non-traditional-BD forms of dynamisa-
tion. I have gleaned a few ideas that I collated and shared at a 
recent meeting, attempting to integrate clues from orthodox 
science, Dr Steiner, Samuel Hahnemann and these modern 
pioneers. In particular Enzo Nastati has written ‘Founda-
tions For a Development of Potentisation2’, from which 
many of the ideas in this essay are inspired or lifted. If you 
would prefer to bypass the monkey and get to the organ-
grinder it is to this publication that I direct you.
 Despite the diffi culty I think it is a worthwhile 

Is it possible?
A deeper look at potentisation
by Mark Moodie

to consider these ideas because we may learn something to 
enable us to increase our options or dynamise the prepara-
tions better, and thus to improve our land. Even so, because 
it necessarily takes us so far from the modern story of what is 
real as defi ned by materialistic science, it is with trepidation 
that I put these ideas down for wider public consumption…

IS EFFECTIVE DYNAMISATION 
CONCEIVABLE?
Conceptual objections are frequently raised to such prac-
tices from orthodox circles. The most usual is that there 
is such a small amount of the original material in the fi nal 
liquid that it cannot conceivably be effective. Allied is the 
concern that without absolute sterility what remains of the 
active ingredient will be swamped by other impurities in the 
solution or on the sides of the glassware. And fi nally, if the 
remedy is delivered over, say, a cattle grid it will be shaken 
again and so will be at a different potency when it arrives at 
its destination. These are all clear objections that must be 
addressed or ceded to. 
 Actually I would cede: dynamizing is foolhardy, 
madness, unmitigated stupidity - if the materialistic point-
centred model of reality is true, all the truth, and nothing 
but the truth. Therefore, for those of us who think that it 
may not be madness, we have to the challenge that main-
stream model. Let us start by gathering some ideas. 

Is it possible?
A deeper look at potentisation
by Mark Moodie
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RHYTHMICAL OR RANDOM?
Homeopathic remedies are made in differing ways by differ-
ing pharmacies. Some follow the original advice of Samuel 
Hahnemann: the test tube or bottle is repeatedly thumped 
down against a book or other fi rm but fl exible surface. This 
is called succussion. In other pharmacies the bottle is held 
against a mechanically vibrated pole to induce the shak-
ing. The Weledan Steiner-infl uenced style of potentisation 
involves manual shaking of the liquid in a steady pulse for 
a given duration. We might ask ourselves if and why the 
rhythm, rate and duration are relevant.

DURATION AND FREQUENCY
We can approach an answer to that question with evidence 
from the biodynamic fi eld-sprays, horn-manure/500 and 
horn-silica/501. Readers will know that these are stirred 
for an hour before being sprayed over the fi elds. Thorough 
mixing is assured well before an hour of stirring is complete. 
From a time-and-motion point of view it makes no sense to 
waste perhaps 59 minutes stirring the fi eld preps. 
 Weleda shake their bottles for 2.5 minutes for 
a plant-based remedy, 4 minutes for mineral remedies. 
Simply thinking mathematically we can compare this 2.5 
minutes and the 1 hour of BD preparations. Consider an 
old-fashioned clock with hands instead of a digital readout. 
2.5 minutes is one 24th of an hour or of one complete cycle 
of the big-hand or hour-hand. One hour is one 24th of a day, 
one complete apparent cycle of the Sun. What is so special 

about a 24th? Actually that’s an open question because it’s 
not exactly the answer that I would like: it is half of a 12th 
which would better fi t my thesis and the 12-hour clock. 
A twelfth corresponds to one equal-sign zodiac division 
which we inherited, with the clock, from the Babylonians 
and whoever inspired those early star-gazers. Pending input 
from SnF readers to clarify why we don’t stir for 5 minutes 
or 2 hours we will claim it as an unambiguous suggestion of 
a connection with the heavens. The clock illustrated is from 
St Mark’s square in Venice, Italy. Here the suggestion is even 
stronger as the Sun and Moon stroke the heavens to keep 
Venetians on track.
At Weleda the remedy is shaken 60 times per minute for 
those 2.5 minutes. This again coincides with the clock 
maker’s art. Whatever it was that the Babylonians saw in the 
sexagesimal system is what Dr Steiner has implicitly sug-
gested for both the pharmacy and the farm for dynamisation 
of remedies and preparations.
 Although not so obviously in harmony with clocks, 
Dr Steiner often described another rhythm that we might 
consider. When he talked about the platonic year he showed 
that the equinox Sunrise, through the precession of the 
equinoxes, moves through the 360 degrees of the zodiac at 
72 years per degree. He connected this to the 72 heartbeats 
per minute of the adult human. This was used in many later 
lectures to demonstrate the correspondence of the macro-
cosm and microcosm. 
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THE EMERGING THESIS
A thesis is emerging so let’s make it explicit. Dynamizing is 
not just a way of dispersing an active ingredient within a liq-
uid, or indeed it would be 59 minutes wasted. It is not trying 
to work with the only conceivable power the point-centred 
or materialistic worldview can imagine of a substance. On the 
contrary, one is trying to relate to the peripheral, centripetal 
or universal forces as one stirs and potentises3. One could 
say that one is trying to avoid ‘grinding the gears’ or to reso-
nate with the celestial mechanics that mark the powers with 
which the potentised preparations work.
 If this unorthodox thesis is right, the discipline of 
making remedies and preparations is to discover and then 
work in harmony with the laws of the heavens. Logically it 
would make sense to clarify what those laws are and experi-
ment to fi nd the best ways to achieve resonance with just 
those cosmic or infl owing forces which one wishes to harness 
in ones remedies and preparations. The Babylonians and Dr 
Steiner have given us one system. Let us study more charac-
teristics of the heavens with which we might align ourselves 
as we shake, rattle and spray.

ORIENTATION
If we continue to take guidance from Dr Steiner’s work 
we might prick up our ears at the information that Weleda 
do not make preparations between 11 am and 1 pm – the 
period in which the Sun crosses its zenith. One can surmise 
from this that the rising and the descending of the Sun can 

be used to enhance (or diminish?) the effi cacy of a remedy. 
Indeed BD growers do the same in that 500 is typically made 
and applied in the evening to harmonise with the forces in 
the soil, and 501 is typically applied early in the morning to 
resonate with the Sun’s movement towards the zenith. This 
can be emphasised simply by facing the rising Sun when 
making cosmic preparations, and the setting Sun for those 
which are earthly. 
 Sunrise and sunset are relatively parochial affairs of 
the rotation of the Earth in relation to our local star. We can 
also look further afi eld as directed by another of Dr Steiner’s 
clues. He said, rather enigmatically, that the medicines of 
the future would be created using the axis of Pisces-Virgo. 
Indeed when Enzo Nastati’s team make their ‘homeodynam-
ic4’ preparations this is exactly what they do. For instance, 
for one purpose, the horns of 500 are laid with their tips 
pointing to one or other of these constellations as these horns 
are laid in the soil5. This fi ne-tuning requires an awareness 
of the constellations’ position as one is busy with the tasks 
of making the preparations. Dynamizing is also undertaken 
when facing the signs in question as one stirs or shakes the 
bottles. (‘Facing’ is really an indication of ones conscious-
ness which is the important aspect.) As the day gets older 
potentisers and those laying down horns reorient themselves 
to remain aligned with the progressing constellation. This is 
an example of taking our guidance from those stars that are 
more distant than the Sun. 
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GESTURE
Having suggested the frequency and duration of shaking, 
and the orientation in time and space of those making prepa-
rations and remedies, we can go on to consider the question 
of the way in which one actually succusses – the movement, 
choreography, or gesture one makes when shaking the 
remedy.
 Hahnemann used a fl ask containing the water and 
mother substance and repeatedly banged it down onto a 
‘leather-bound book’. That all sounds eminently practical 
for a scholarly pioneer trying a few things in his library or 
laboratory. But is it just convenience or was there more to it 
than this?
 Anthroposophists may be familiar with Dr 
Steiner’s assertion that the material world has come about as 
a kind of precipitation from non-material activities. ‘Esoteric 
Science: an Outline’ maps this process from the start, and 
lecture cycles such as ‘The World of the Senses and the 
World of the Spirit’ give more details of the formation of 
matter in particular. This fallout from life processes (and 
indeed from other greater processes) has produced the 
material world around us. Steiner called matter ‘shattered 
form’, or ‘a heap of ruins of the spirit’, a relative darkness. 
Spatially this is manifest as the light from the periphery and 
the darkness in material centres, archetypically manifest in 
daylight surrounding the dark Earth.
 Enzo asserts that this is acknowledged when Hah-
nemann repeatedly lifts the fl ask up to the light and brings 
it down to the darkness – thud. The gesture of Hahnemann 
repeats and thus resonates with the fall into matter. The 
step-wise dilution of potentisation introduces an excarnating 
process into this dynamic - reversing the materialisation. It 
is Enzo’s assertion that Hahnemann was a gifted Rosicru-
cian who would have been fully aware of this understanding 
of creation and matter’s place within it. In the process of 
dynamisation one relieves the light of its material burden 
and thus disenchants the forces which precipitated as matter. 
It is these imponderables that are the active principal in the 
medicine or preparation.

 There is another gesture or form that connects 
light and darkness - the lemniscus. Imagine a birdseye view 
of about twenty people each holding a candle in their right 
hand. All these people follow eachother along the same large 
fi gure-of-eight on the ground, making sure they don’t col-
lide at the cross-over or ‘waist’ of the eight. If one has this 
inner movie running one will picture the two lobes of the 
fi gure of eight, one with the candles on the inside and the 
other with the candles sticking out into the surroundings. 
This is an image of light and darkness – the latter being 
more than the absence of the former.
 This fi gure of eight or lemniscus is another form 
or gesture with which Enzo potentises. Note that choices 
are presented: the pathway around the lemniscus can be 
followed one way or the other. He suggests that the one 
route can be used to bring in or incarnate a process and is 
appropriate when potentizing something like horn-manure, 
whilst the other is excarnating as would be appropriate when 
potentizing ashes for the deterrence of pests. One can also 
make one lobe larger and the other smaller and this is used, 
for example, to bring nerve-sense qualities into metabolic 
processes when the latter are too dominant. Mechanically 
there is no difference between these options but I trust it is 
clear that the mechanical rules are not those that guide this 
art.

 
 Another interesting choice: return to the imagina-
tion of the dozen candle-bearers suggested above but now 
alter the fi gure of eight. Our dancers continue to create the 
lobe of the lemniscus in which the candles are on the out-
side, but as they approach the waist they cross over and now 
the second lobe is traced within the fi rst. A drawing may 
help.
 Here the light shines in the darkness.6 The choice 
of phrase to describe this is not random and is pursued in 
Enzo’s Commentary on Dr Steiner’s Agriculture Course, 
particularly in meetings 15 (about Koberwirtz lecture 4) 
and 21 (about the 7th lecture). One is also pointed to Enzo’s 
other works to see why he is so keen on this gesture when 
potentising his homeodynamic remedies and its link to the 
new etheric circulation of the Earth 7. It would take us too 
far from our current theme were we to pursue that here.
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INTERLUDE
I recognise that in this search for precision and effi cacy, the 
deeper one gets into these celestial-dynamics and so the 
greater the potential for confusion. Therefore, before adding 
another layer I would like to head off readers’ desperation 
as the mental turbulence kicks in in anticipation of hitting 
the boggle horizon. My advice is to sit back and relax, skim 
over if it’s getting too involved and convoluted, safe in the 
knowledge that all this complication and detail is just one 
way. It can evaporate into a new simplicity which I will at-
tempt at the end of this article. But in the meantime, back to 
the nitty-gritty.

HANDS OF THE MICROCOSM 
AND MACROCOSM
In this increasing complexity we have now suggested a new 
dynamic in which light and darkness and the creation of 
matter are active players. Light and darkness are here seen as 
something different from the intensities of certain electro-
magnetic wavelengths. This latter determination has evolved 
from the perspective reached by trying to detach the knower 
from that which is being observed. Modern science has tried 
to measure everything as an object - or objectively - in the 
hope of avoiding wish-fulfi lment and more subtle aspects of 
subjectivity. This is all well and good in its place and as long 
as the limitations are respected. However, in this article we 
are dealing with a different discipline, but one which I insist 
is no less scientifi c. In the discipline of making preparations 
and remedies there is no attempt to take the person out of 
the loop of knowledge or action. Indeed the opposite is the 
case, and I think it is important to embrace this fully and 
with clarity. These preparations are to be made by human 
hands, appealing to forces of the macrocosm, aware of our-
selves as a microcosm. 
 This has implications even at the level of the physi-
cal body. In many traditions the microcosm or human form 
is an image of the zodiac. Our feet are Piscean and our head 
is Arian, and one can map the parts in between in the order 
in which the constellations appear 8. Turning to the macro-
cosm, our solar system - our local star’s neighbourhood - is 
essentially a disc on a plane that is at an angle to our equally 
disc-like galaxy which is called the Milky Way. Observed 
from Earth the Milky Way is as a band of stars which inter-
sects with the zodiac twice. One is between the bull and the 
twins, and the second is in the constellation of the scorpion. 
In the human microcosm this corresponds to our shoulders 
and our hands as our arms hang down. Thus just as our 
macrocosmic hands are a link to what is beyond the limits of 
the solar system, so are our physical hands a link beyond our 
own usual limitations! 

 The arms and hands are our limbs of freedom. 
This is corroborated by viewing the human from a threefold 
perspective as has been done so well in ‘Man and Mammal’ 
by Wolfgang Schad. The limbs of the metabolic system are 
the legs, which are dedicated to our relation to the Earth 
and gravity. Our nerve-sense limb is our jaw which, among 
other things forms words to express our creativity. The 
hands and arms, the limbs of our rhythmic system, are an 
interesting intermediary in that they are liberated from the 
task they would fulfi l in the case of animals making them 
available to make effective what we direct them to do out of 
our creativity. They are almost infi nitely fl exible and free. 
They can caress or thump, create or destroy. They are the 
most obvious physical manifestation of the potential for free 
human creativity. Used in the appropriate way our arms 
and hands can link us to the Milky Way and its transcend-
ent possibilities. Whilst many of the possibilities mentioned 
above - duration, gesture, frequency etc - might conceivably 
be programmed into a machine, this latter is not feasible.
 Perhaps, in this rapidly expanding map, this is a 
good time to get our bearings back from Dr Steiner. He said 
that what used to be done with alchemy can today be done 
with homeopathy. If potentising is a form of alchemy then 
the cardinal rule of alchemy might be expected to carry over 
- that one cannot transform outside oneself what has not 
been transformed within oneself. This suggests that not only 
is the quality of the preparation dependent on being done 
by hand but also that this in turn depends on the inner work 
done by the owner of those hands. This is not the science of 
the detached observer!

HOW HIGH CAN YOU GO?
If we realise the implications of this last point it would seem 
pertinent to consider the intentions of the pharmacist or 
farmer involved in the process. What, one wonders, will 
be the longer term infl uence of thinking of profi t whilst 
dynamizing as opposed to a calm determination to overcome 
obstacles to further the evolution of the living kingdoms? 
Discuss….
 We have mentioned relating to the Sun, to the 
zodiac and now to the Milky Way. If there is interest we can 
talk about going further! But for now let’s consider this as 
our fi eld of activity. In many places and in many contexts 
Dr Steiner talks of a progression through the concentric 
spheres of the solar system. We can glean information about 
this from his books and lectures on life either side of our in-
carnated life, and on stages of initiation etc etc. This journey 
is an archetype that can be applied to all different areas of 
endeavour. By studying and meditating we can learn who are 
the guides at the various stages, where there are thresholds 
and precipices, and what disciplines are required to maintain 
ones integrity at each level.
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 Closer to the cultural norms, we can also take our 
lead from Johannes Kepler and his eponymous laws. In the 
third of these the distance of the planets from the Earth and 
the time they take to make a full cycle are found to be law-
ful – the cube of the orbit time is proportional to the square 
of the average distance from the centre. One can make a 
schema of this with the separation depicted vertically and 
the orbital time on the horizontal.  

This rough sketch shows that the law of the solar system 
that Kepler deciphered also describes the vortex. From this 
we might wonder whether when we stir the fi eld prepara-
tions we are already putting ourselves in resonance with the 
laws of the peripheral forces. Then we may rest content to 
use the vortex for 60 minutes grateful for the authority of 
Dr Steiner to reassure us of solid practice - but we will not 
have learned much unless we feel free to play around this 
orthodoxy. Perhaps we will try other stirring durations based 
upon this lawfullness in an attempt to be in harmony with 
one particular rung of the planetary ladder. We may be able 
to get our bearings by fi nding out what the usual 60 minutes 
corresponds to in this point of view? 
 Well, the 500 and 501 preparations that are stirred 
for 60 minutes can be seen from (at least) two points of view. 
One is that 500 is the lunar preparation related to plant vig-
our, compared to the solar 501 and its quality. In doing so we 
retain our bearings only when we realise that we are using a 
two-fold model. In the seven-fold model which encompasses 
the range of preparations better, both of these fi eld sprays 
are solar. One can for instance refer to Bernard Lievegoed’s 
submission to the Biodynamic Experimental Circle that was 
published in 1951 as, “The Working of the Planets and the 
Life Processes on Man and Earth.” Here the two activities of 
each of the planets are suggested, one primary and the other 
secondary. These are also discussed in Enzo’s ‘Commentary 

…’  in meeting 5. The incarnating, direct or materialising 
primary stream (500) and the secondary, indirect or excar-
nating stream (501) of the Sun are shown. 
 Be that as it may, the important thing in this 
instance is that 60 minutes relates to the Sun in Kepler’s 
vortex. Can we extend this thinking to the other planets 
- in both their primary and secondary action - and learn 
what lengths of time will bring us to the level of the other 
planets? If we wanted to bring the preparation to a different 
level within the planetary system to emphasise a particular 
quality can this be done by dynamizing for different time 
periods? The answer Enzo gives is ‘yes’, and some details 
of this are given in the appendix to the “Foundations For A 
Development of Potentisation”. There he gives full details 
for making one specifi c preparation. Those interested to get 
all the times will have to access more information than I have 
currently got at my fi ngertips.

ALCHEMY AND PROTECTION
What protection do we need when working at this level? A 
waterproof apron and wellies? All right, what I really mean 
emerges from another way of looking at what is really going 
on here. We have trashed the western monopoly of mate-
rialistic science and postulated another scientifi c discipline 
in which making effective preparations can be conceived as 
possible, and in which we have tried to highlight some of the 
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variables with which we may wish to be aligned. But what 
is the big picture within which we are working if it isn’t the 
soulless and meaningless product of a big bang? Dr Steiner 
asserted that matter and physical forces - which are the ulti-
mate reality in orthodox science - are the late-comers to the 
party. The fuller picture is encompassed in the assertion that 
all we can meet are beings and their interactions. Matter and 
even forces are results and not causes. A being is a primary 
reality and not secondary to or an ‘emergent property’ of 
their physical body. Your true self is not an ‘epiphenomenon’ 
of a complex bio-chemical reaction. Life is not a special case 
of matter: matter is a special case of life. If we take this on 
board we can guard against a bastard-hybrid of two confl ict-
ing worldviews. 
 However, assuming this is right, another pitfall 
becomes clear. If we are turning material science on its head 
this way then we are consistent if we consider beings as 
primary reality. (Indeed, if we are consistent, then we have 
been dealing with nothing else all the time.) Dr Steiner has 
presented us with many many indications to guide us in the 
world of beings which are both more and less evolved than 
ourselves, and – with study - we can align ourselves with 
those we select in many ways, depending on the disciplines 
and traditions we trust. For some this means hard contem-
plative study, whilst for others it is a prayer or invocation. 
This is a contentious subject I will touch upon at the end 
but I will press on as if it were a ‘given’ that we consort with 
beings when we make the preparations.
 The new pitfall is that if we are not conscious of 
the involvement of beings in this work then we are prone to 
attracting inappropriate beings with their own agendas which 
may not be in everyone’s true interests. Consciousness seems 
to be the crucial factor here. This is relevant in a few ways: 
we might think that we cannot really know exactly what 
forces we can now trigger with our preparations 9 due to 
unclarity in our studies, inner failings, and the impossibility 
of always working to the ideals we might set ourselves. Sens-
ing this we could be paralysed into inactivity by perceived 
unworthiness. An alternative is to recognise our defi ciencies 
and send out a request with our best efforts for the collabora-
tion of those beings who can make good these defi ciencies. 
 Enzo has also focussed on this dynamic and con-
siders that Hahnemann’s ‘leather-bound book’ was indeed 
the Bible because it offers insurance against our defi ciencies 
and protection against regressive agendas. After all it is a 
book that presents a picture of the fall and possible resurrec-
tion of matter and the natural kingdoms. 
 Dr Steiner’s suggests that the fundamental charac-
teristic of prayer is ‘thy will be done’, and I think this should 
carry over to potentising work. Actually I really think of it as, 
‘this is what I’ve tried to achieve here, but thy wiser will be 

done.’ This would best be annealed with continual efforts to 
clarify exactly whose will we invoke. 
 Steiner also and famously said that the scientist 
of the future would approach the laboratory bench like a 
priest approaching the altar. If we ‘unpack’ that a bit, might 
it not mean that we come with the best we can offer but with 
awareness of what we lack and what might be completed by 
those wiser than ourselves. It is with this attitude that we can 
fulfi l both our own potential and realise its limitations, an 
appropriate mix of humility and self-empowerment. 

SIMPLICITY
Although mentioning the primacy of beings highlights some 
possible problems, it also offers the chance of simplicity. A 
being – particularly one more comprehensive than a human 
– retains discretion to adapt its activity to the details of a 
given situation in which it is asked to act. If we work with 
higher beings we send up the intention and leave the details 
of how and if this might be achieved to a more comprehen-
sive vision. Beings use forces to act upon material things.  
 Our conventional peers work with material things. 
We can work with forces – the subject of most of this article. 
Working directly with beings is reaching as high as we can 
and Dr Steiner has stated that there are beings who are 
most eager to be invited to work with us. It is an interesting 
alternative to all the nitty gritty detail and one which many 
are exploring.
 How does one do this, safely? Well, not surprisingly 
Enzo offers an answer. The guidance is simple and public. 
It’s right under ones nose. There is no raising of spirits, 
candles, no dead chikens nailed to anything, no power-trip-
ping intermediaries wailing convoluted incantations in dark 
incense-fi lled rooms. The ‘white’ way is simple, and open to 
everyone – apparently. One asks and it is given. It’s almost 
too simple to be taken seriously.

OUTRO
This article is way over the editor’s request and there are 
many more aspects which could be covered – dimensions 
and ‘irrational’ proportions of the mixing vessels, clues 
in the Koberwitz course, the synthesis of preparations as 
opposed to the analysis of pharmacology, radiating and non-
radiating preparations, dilution rates, the original materials 
and bringing out their healing aspect, potencies, regional and 
universal preparations, thresholds, the path of Raphael and 
the path of Michael - and much more. (In these uncovered 
areas we can fi nd answers to the last two mainstream objec-
tions mentioned at the start of this article.) However, I think 
you will either have to request another few articles on what 
interests you, invite me to supper, or read the publications 
mentioned in this article. It is time to wrap this one up. 
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 My daughters like to make ‘pixie potions’ out of 
soil, petals, coloured chalks and past-their-sell-by bits from 
the kitchen. I am nervous that what I have proposed here 
will be seen as something akin and absolutely inappropriate 
for a sane grown up. However, the attempt is to sharpen the 
tools we have for a non-polluting agriculture which recog-
nises something beyond matter as real. If our preparations 
are effective then the materialistic model is not suffi cient. 
And indeed it is this which is the crucial test of our work 
and our sanity - do they work? The common ground of the 
competing world views is effi cacy. We will know if all the 
jiggery-pokery suggested above – timing, alignment, attitude 
etc - is also hocus-pocus by trying it or the results of others’ 
efforts who do try it. I have seen enough now to be persuad-
ed that it is worth trying to clarify what the rules really are. 
 One story: a farmer rang up to say that his slurry 
pit had gone clear. He wanted to know where all his nu-
trients had gone. A litre of Glen Atkinson’s potentised E7 
had done this overnight to 200,000 litres of cow and pig 
slurry. How? What is in E7? (Incidentally, the nutrients had 
stablised as humus. When sprayed on the fi eld the grass was 
unburnt and palatable, and the smell when spreading was 
dramatically better than the experienced farmer’s expecta-
tions.)
 Another story: at a course in January 2008 one of 
the delegates had a call from the people looking after his 
farm. A cow had delivered a still-born calf and now had 
retained the placenta. It was losing condition and smell-
ing from the back end. What to do? Enzo was running the 
course and, when asked for his opinion, suggested that 
preparation 502 was stirred for 20 minutes and that the cow 
should then drink this. After the course the information 
came back that this had been done and the cow drank the 
whole bucket, lifted her tail immediately and expelled a gush 
of hot and foetid liquid. Two days later a healthy looking 
placenta was delivered by the rallying cow. Why 502? Why 
20 minutes only? Discuss …. (If I hear that anyone’s really 
interested I’ll tell you what I think in the next exciting issue of 
S&F.) ■

1Some clarity in the terminology is useful. Dynamisation is a general term for the 
process of shaking or stirring a remedy to release latent potential. Potentisation, 
often used synonymously with dynamization, would better be reserved for the 
process of repeated dynamizations to increase the potency up a scale. Succcussion 
is a form of dynamization in which the test tube is hit against a surface. Finally, an 
insoluble material is triturated in an medium like milk sugar in the early stages of its 
own potentisation. 

2vailable from this article’s author

3Also see George Adams’, ‘Potentisation and the Peripheral Forces in Nature.’

4Nastati calls Homeodynamics a ‘necessary broadening’ of biodynamics for modern 
conditions such as GM, radioactivity etc. See ‘Introduction To The Homeodynamic 
Method Of Agriculture.’

5See also meeting 14 of Nastati’s, “Commentary on Dr Steiner’s Agriculture 
Course”
 
6 Another pioneer with preparations, Hugo Erbe, thought that meditation on the 
prologue to St John’s gospel was appropriate for this work – see ‘Hugo Erbe’s New 
Biodyamic Preparations’.

7 See for instance, ‘The Etheric Cycle of the Earth’ and ‘From the healing of Raphael 
to the healing of Michael’ by Enzo Nastati.

8For more detail see for instance ‘Spiritual Astronomy’, Enzo Nastati – in translation.

9 Particularly if we are able to dynamise so as to be able to work with forces of the 
Milky Way and beyond, we are working beyond the limits of our untransformed ego. 
The same is the case for Hahnemann’s LM potencies.
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‘What is this worth?’ & ‘How much should I ask?’ 
are common questions. Everyday, whether as 
consumer or producer, we assess value through 
price. No less at the organic market-stall than 
the convenience superstore price affects us. Far 
less frequently do we ask by what processes price 
arises. Indeed there seems to be no objective 
standard with which to reckon when it comes to 
pricing. We rely almost entirely upon our feelings 
as a guide. Deciding where to shop, what to buy 
and how much to pay aren’t rational processes 
– we are price-sensitive beyond our economic 
consciousness.

GLOBAL COMPLEX
Pricing is a sensitive and complex matter, exacerbated by the 
fact that prices cannot be considered in isolation from one 
another. Already in 1922 Steiner described how ‘local tram 
fares are affected by events in America’1. Each price goes 
beyond the immediate circumstances of the transaction to 
which it relates and into the balance of the whole economy. 
To get to grips with ‘pricing’ requires willingness to discover 
the factors that determine how prices arise.

HOME AGAIN, HOME AGAIN
In endeavouring to create a foundation in our thinking 
through which to discern our feeling about price, it becomes 
apparent that market economics has both given rise to to-
day’s arrangements, and also provided the language in which 
any debate is conducted. The market approach is, without 
doubt, highly orientating; the issue is whether it orientates 
one towards a falsehood or a truth. A falsehood can be con-
vincing, especially when it offers simplicity and explanatory 
power. Who can argue with the ‘market price’, objectively 
arrived at by forces of ‘supply and demand’?

 In his Economics Course2 Rudolf Steiner makes 
his intention explicit to give economic science another 
foundation, for in his view ‘market economics’ had passed its 
sell-by date. One sometimes hears that Steiner is too hard to 
read; according to those who took part, the 1922 course was 
the most challenging series of lectures that Steiner ever gave. 
The subject is not for the intellectually faint-hearted!
 
WHAT KIND OF THINKING IS NEEDED?
According to Rudolf Steiner, ‘the single [economic] phenom-
enon is the outcome of an untold number of factors, all of which 
work into one another … it simply will not do in economics to 
think … near at hand. Such thinking will lead to disaster if you 
let your thoughts be guided only by what lies in the immediate 
neighbourhood. You must learn to envisage the social organism in 
its totality.’3 In today’s paradigm by contrast, wherein each 
individual considers his own circumstances before those of 
his neighbour, let alone those of the whole global economy, 
we are not accustomed to ‘far-reaching thinking’.

THE PROBLEM OF SELF-PROVISION 
IN WAGE-EARNING
To provoke such thinking Steiner describes the tailor who, 
by making his own clothes, effectively makes clothing more 
expensive for himself. For while the division of labour 
cheapens products ‘in the right way’, self-provision, by 
contrast, makes them dearer: ‘the more the division of labour 
advances, the more it will come about that the individual always 
works for the rest of the community in general and never for him-
self. In other words, with the rise of the modern division of labour, 
the economic life as such depends on egoism being extirpated, root 
and branch. I beg you to take this remark not in an ethical but in 
a purely economic sense!’  4 He goes on: “In effect, to provide 
for oneself is to work for one’s earnings, to work “for a living.” … 
Thus one of the fi rst and most essential economic questions  
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comes before us: How are we to eliminate working for a living 
from the economic process?  … Must this really be done?  
Assuredly it must.” 5

TRUE AND FALSE PRICES
Steiner continues: 
“For if this is not done, we shall never obtain true prices but 
always false ones. We must seek to obtain prices and values that 
depend … on the economic process itself - prices that arise out of 
the fl uctuation of values. The cardinal question is that of price. 
We must observe prices as we observe the degrees of the thermom-
eter, and then look for the underlying conditions.” 6
 In analogising price to the mercury level in a 
thermometer, Steiner draws attention to the fact that just 
as the thermometer reading makes temperature visible, so 
too prices are merely indicative of something else. We know 
that we cannot change the temperature by taking hold of the 
mercury and pushing it up or down. In like respect prices 
are indicators (rather than levers), resulting from the factors 
of price formation: land, labour and capital.7

THE MARKET APPROACH
A market concept of pricing is generally employed: be-
haviour is price-driven, rather than prices being behaviour 
driven. How are prices thought to arise in such a paradigm? 
The essential concept is an external one: a price comparison 
process is employed whereby a ‘price-mechanism’ allocates 
resources. Though plausible, how complete a description is 
this? Before looking at what Steiner calls ‘The True Price 
Theorem’, one should pause to characterise the idea of the 
‘price mechanism’. Several points need to be made:
 Market theory is recursive in the sense that it rein-
forces (and even creates) the behaviour it describes (or mis-
describes). It addresses itself to that part of the human being 
that wants things as cheaply as possible without concern for 
whether, in the process, costs are externalised.
 Its short term effect is to bring prices down, 
thereby not only externalising costs, but also denying income 
to land (care for the environment), labour (remuneration 
for what is produced), and capital (surplus that can be crea-
tively spent).
 It has a commodifying effect in that it focuses at-
tention on the product only and is blind to how it is pro-
duced. Products become commodities so that they 
can be competed against one another (for example a geneti-
cally modifi ed potato becomes legally identical with an 
organic one). 

P=V2?
The contrast with Rudolf Steiner’s analysis of price forma-
tion is striking: “wherever it is a question of price-formation, 
there will be a mutual interaction of value and value. We must 
therefore disregard everything to do with the substances and 
materials themselves; we must look away from all this and begin 
by seeing how values are formed on the one side and on the other. 
Then we shall be able to press forward to the problem of price.” 8
 The point about exchange of values is worth 
emphasizing, for through it we see that price is a more rari-
fi ed phenomenon than is commonly thought: “Today I am 
anxious for you to get a clear insight into this fact: In economics 
we must speak of values, not goods, as the elementary thing. It is 

wrong to try to consider price in any other way than by envisag-
ing the interplay of values. Value set against value gives you 
price. And if, as we saw, value itself is a fl uctuating thing, inca-
pable of defi nition, may we not then say that when you exchange 
value for value, price which arises in the process of exchange is a 
fl uctuating thing raised to the second power?” 9

THE TRUE PRICE THEOREM
His analysis reaches a certain culmination in what he calls 
‘The True Price Theorem’: “A ‘true price’  is forthcoming 
when a person receives, as counter-value for the product he has 
made, suffi cient to enable him to satisfy the whole of his needs, 
including of course the needs of his dependants, until he will 
again have completed a like product.” 10

 Perhaps the fi rst point to mention about this 
‘formula’ is that it pays no heed to ‘historical cost’ pric-
ing, ‘market’ pricing, ‘premium’ pricing nor indeed any of 
the other justifi cations commonly given for pricing policy. 
Someone working with the logic of true pricing cannot but 
dispense with these conventional views of price.
 The true price theorem offers a concrete help for 
the farm-entrepreneur wanting to price what he produces. It 
points to a self-evident truth, if the producer wishes to stay 
in business, his produce must be priced at a level suffi cient to 
meet the full costs that he will incur during the time-period 
it takes him to produce another such product, any less will 
result in a defi cit that he must fund, any more will result in a 
surplus to be disbursed. 

BORN OF THE FUTURE
For the farmer to gauge his future he will need to have a pre-
cise image of how the following weeks, months and years will 
unfold. Financial planning is needed to make this prospect 
visible. More importantly it will be necessary to cultivate 
an intuitive faculty; how else could one organize oneself to 
meet tomorrow’s needs other than by knowing ahead of time 
what those needs will be? The idea of intuition in business 
no longer raises eyebrows today, it is accepted as part of the 
vocabulary. Rudolf Steiner too connects ‘intuition’ with 
economic life.
 Given the entrepreneur has a sense of the future, 
he can describe ahead month-by-month the sales he expects 
and the expenditure he anticipates. He can calculate what 
price he will need to ask for his produce, though he will not 
simply be able to name the price he wishes to receive. He 
must know what will be affordable to his customers. Pric-
ing cannot be treated as a cut-and-dry process; it is a soul 
phenomenon. Wordlessly a price communicates something, 
a ‘fancy’ price no less than a ‘cheap’ one. We somehow know 
when we are asking too much, selling ourselves too cheap, 
being taken for a ride or enjoying a bargain at someone else’s 
expense. A balance is needed, which is not to say that the 
difference is split in an attempt to beat the other side down.

DISCOVERING, NOT FIXING, PRICES
If we take seriously the idea of price as an indicator, then 
pricing cannot be treated only as an instrument of the pro-
ducer’s convenience. This would lead towards price-fi xing 
(moving the mercury up and down to suit ourselves). Rather 
we need to have a sense that the true price is there to be 
discovered. True price-sensitivity results from  
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listening rather than imposing. This should make sense; get-
ting the price right is part and parcel of the sale: it can never 
be forced from the producer’s side. The consumer recog-
nizes how through the purchase their need is met. A true 
price must be true on each side. Given that in today’s world 
the responsibility for pricing lies with the producer, insight 
will be needed to know what the consumer can bear.

INDIVIDUAL CIRCUMSTANCES
A concrete answer to the question of true pricing will never 
take its starting point from abstract or purely external factors 
such as ‘the market price’, it will always be linked to the 
circumstances of the individuals involved. Moreover these 
circumstances can only become apparent to the extent that 
they are actively made visible. Finance does this: through ac-
counting an instrument is present that reveals the otherwise 
invisible basis of the business. This enables one to perceive 
with precision not only the business itself, but how it relates 
to the world.

LINE-ITEM BY LINE-ITEM
A simple example can show this. Alice and Trauger Groh11 
of Temple-Wilton Community Farm make reference to how 
their budgeting is scrutinised. Consumers meet with the 
farmers once a year at the Pledge Meeting in April in order 
to make a contract based on the farm’s fi nancial overview 
for the coming year. This means going through the accounts 
line-item by line-item in order to check that every one of the 
farm member families understand what activities each of the 
fi gures represents. If somebody wants to propose a change 
in what the farm is doing they will see it substantiated in 
the accounting and what consequences it will have on other 
areas. 
 Accounting becomes an organ of perception for 
the business, allowing producers and consumers to perceive 
the exoteric effect of such an esoteric thing as a price.  The 
emergence of the fair trade movement is an indication that 
people are concerned that what they buy is affordable not 
just to themselves but to the producer … that the price is 
‘right’. The right price for one farmer, however, may not be 
the right price for the next. 

FACTORS OF PRODUCTION 
AND PRICE FORMATION 
A fi rst step is to look at the income and expenditure state-
ment, which is constructed out of an easily understandable 
logic. The real issues today, however, are normally to be 
found not in the world of income and expenditure (sales and 
costs) but on the balance sheet. Here we fi nd ‘the underlying 
conditions’ behind prices to which Steiner refers. It is often 
said that land, labour and capital ought to be understood, 
and therefore treated, not as goods but as rights. One way of 
doing this would be to begin to make a distinction between 
the factors of production and price formation.12

■ The factors of production can be categorised as all the direct 
costs for which one is invoiced in the process of production, ie 
material inputs such as seed costs, veterinary bills, utilities and 
insurance; these are treated as cost of goods sold or fi xed costs. 

■ The factors of price formation can then be identifi ed as 
what remains. Typically they are charges, rather than direct 
costs, which derive from the categories of land, labour and capi-
tal: so for example, rent, remuneration and interest charges.
 Having made this distinction we can look at three 
farmers and ask why their prices vary. For the sake of argu-
ment we assume the land is equally fertile, their direct costs 
are identical, they are equally able and they sell to the same 
distributors. 

Farmer A has inherited land and has the primary means 
of production at his disposal from the outset. Therefore rent 
will not be charged as a factor in the price he asks for his 
produce.

Farmer B must support several dependents through his 
farming income. His remuneration will therefore need to be 
correspondingly high and this will be refl ected in the price 
he asks for his produce.

Farmer C has had to recapitalise his business in order 
that he has the equipment he needs. He was not able to 
do this by direct investment (shares or friendly loans) and 
therefore had to take out a bank loan. The interest payment 
fi nds its way into the price he asks for his produce. 

It is in the deeper background that one fi nds the factors of 
price formation (land, labour and capital), which one could 
also describe as ‘monetised relationships’. The higher the 
background charges, the more intelligently / effi ciently the 
farmer will have to work in order to price his produce at an 
affordable level. This could lead in two directions: higher 
productivity or higher value per item. Organic farmers are 
both more productive and create more value.

■ More productive because organic farming is more cost 
effective when one takes into account the amount spent by the 
state on such things as university research; the subsidies for 
chemicals; toxicity testing and safety guidelines; cleaning 
watercourses; disease outbreaks such as BSE; and counteracting 
the effects of poor nutrition caused by devitalised food etc

■ More value-creating because customers are willing to 
pay more: they appreciate the taste and value the health, 
environmental and community benefi ts; they also want to 
upport the farmer’s income.

BALANCE SHEET CONSCIOUSNESS
If one were really to want to go into pricing issues, this 
whole background would need to be revealed: balance sheets 
would have to refl ect costs that previously had been exter-
nalised and include benefi ts that would otherwise remain 
invisible. This would mean that the propensity towards 
consciousness only of ‘income and expenditure’ would have 
to be matched by a corresponding ‘balance sheet conscious-
ness’. A balance sheet gives a picture of the resources that 
an enterprise has at its disposal and how those ‘means of 
production’ are fi nanced – it gives a snapshot of what agree-
ments are in place between the entrepreneur and the rest of 
the world. Are we able, as a society, to reconsider upon what 
basis these agreements are made? Can we, individually…
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■ make a conscious and true picture of the 
balance sheet of our own activity?
■ share that picture with others?
■ modify future activity and agreements on the 
basis of the insights that such a sharing gives rise to?
Without a basic level of fi nancial literacy, knowing how not 
only the income and expenditure account but also the bal-
ance sheet plays into price formation, one can hardly have a 
conversation about prices. With one eye shut there is no per-
spective. The balance sheet shows one the agreements that 
have been arrived at in a particular case as to how resources 
(as distinct from products) are allocated. It refl ects the values 
and understandings of society at large. In the market para-
digm the rights to the use of a piece of land are sold to the 
highest bidder (as if they were apples at an auction). Those 
rights could instead be allocated according to how they can 
be most usefully employed, which is true profi tability.

A NEW PARADIGM
Could the CSA model be tweaked? The support from the 
community is presently conceived in terms of agreed pricing 
(or sharing the farm produce among members who pay an 
annual charge). This takes place in the income and expendi-
ture world.  The community support could also be towards 
the balance sheet: for example, by making land available 
at nil consideration, by making friendly loans or by being 
willing to invest in the business itself. If as a society we were 
to begin to go down this road, the resources that heretofore 
have been creating the fi nancial markets (as savings, pen-
sions and other funds) would instead ground themselves 
in productive investments. One world would die away as 
another is born. 
This is where the real ‘paradigmatic’ choices need to be 
made. The theory is easy to see; it is not so easy to enact 
consequent arrangements in one’s own circumstances. Intel-
lectual passivity, self-interest and conventional wisdom act 
as hindrances. The willingness ‘to dive down into the facts’, 
that Steiner describes, requires one to activate one’s thinking 
to a degree that one sees the question afresh. 

DYNAMIC PRICING
Price is an emotive subject, liable to ‘static’ treatment, 
when a dynamic approach is called for. The challenge is to 
go beyond a partial perspective and to envisage the ‘social 
organism in its totality.’ There is a temptation for organic 
producers to operate on a ‘premium pricing’ policy, which 
is nothing other than a ‘market-plus’ concept. One could 
also stop short with ‘fair trade’ pricing and not bring balance 
sheets into the picture.  The whole market construct, which 
forms the background of our economic arrangements, 
is thereby left untouched. The world of true pricing, for 
which Rudolf Steiner argues, and the absence of which so 
effectively lames the economic life of today, is a much wider 
realm than it fi rst appears. Economic materialism, for which 
market economics is a vehicle, has so narrowed our think-
ing and hardened our feeling that, with the arrangements 
we now have in place, we can hardly conceive any other 
landscape. To cast off the fetters of a materialistic world 
conception, in which the price-mechanism acts as the fi nal 
arbiter by giving a ‘market price’, a process of self-education 
is needed through which the ‘doors of perception’ 13  are 
cleansed.

CREATE THE PRICE 
THROUGH WHICH YOU ARE SEEN
In working with Rudolf Steiner’s ideas one needs to fi nd 
one’s economic partners, those customers and investors who 
recognise the work being done and are biographically linked 
to an associative way of working. Furthermore an instru-
ment is needed through which prices can be perceived. 
As an organ of perception, accounting has the potential to 
educate us about our economic circumstances. The taste for 
association will need to be cultivated, before the fruit can 
be savoured. We need to perceive the true costs of what we 
buy. One should not seek to win those customers whose only 
criteria is how cheaply they can buy the product (they have 
already made their life choice) but rather those who are will-
ing to support the way it is produced, about which they may 
need to be informed.
 Perhaps the producer will need to undertake that 
task which Coleridge and Wordsworth attribute to the au-
thor, that ‘every great and original writer must himself create 
the taste by which he is to be relished; he must teach the art 
by which he is to be seen.’ Economic life cannot be treated 
in the abstract, it comes down to how one embodies, in one’s 
own economic deeds and circumstances, the paradigm for 
which one stands. The question of price, which for Rudolf 
Steiner is the ‘cardinal question’ of economic life, offers our 
consciousness a litmus test. ■

1 Economics p. 215.
2 Published as Economics – The World as One Economy. New Economy 
Publications, Canterbury, 1996. Available from cfae.biz.
3 Economics p.62
4 Economics p. 57
5 Economics p. 59
6 ibid
7 Corresponding to purchase, loan and gift: Economics p.93 ‘Only by under-
standing how these three factors work in the forming of price, shall we succeed 
in any degree in formulating the price problem.’
8 Economics p.50/51
9 Economics p.
10 Economics p.83
11 Joint founders of the fi rst Community Supported Agriculture farm.
12 Conventional economics does not do this: it lumps together the material 
costs of the goods sold (all costs for which the farmer is invoiced) with charges 
that derive from agreements (and are therefore rights related) such as tenancy, 
employment and capitalisation.
13 ‘If the doors of perception were cleansed, everything would appear as it is - 
infi nite.’ William Blake
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the basic conditions and materials we need for growing our 
crops. The Son is engaged with renewal and redemption. 
Rather than simply referring the preparations to polarities 
inherent in life processes, their sacramental aspect is linked 
with Christ’s presence within the earth sphere. I found 
especially moving the point where 500 is described as ‘light 
that entered the darkness and became life’ while 501 remains 
‘light in the sense of consciousness’. Meanwhile, the Holy 
Spirit is expressed through human feelings of sacredness, 
love and morality towards the outer world. As and when this 
is fully developed, the time for the preparations will have 
passed. This Christianised approach clearly bears a Latin 
agenda but one cannot escape the feeling that now is the mo-
ment the biodynamic movement, and others besides, should 
identify consciously with these forces. 
 For those longing for help with the Agriculture 
Course: astral and etheric forces, planetary infl uences, lime 
and silica, the role of clay, the cow’s horns, the signifi cance of 
the various preparations, the value of trees and fungi or the 
question of nutrition, Nastati rewards the reader with new 
ideas rather than yesterday’s meal heated up. However, the 
voyage is often longer and more exhausting than expected. 
Particularly with regard to planetary infl uences and the 
zodiac, the commentary propels the reader into a distinctly 
higher orbit than the original. So, like the Agriculture 
Course, accept that subsequent reading will be necessary.  
 One can for example see much more clearly that 
the cow’s horn is a collector of cosmic forces as well as 
refl ecting back those energies which have been internalised 
by the animal. Regarding the farm organism, a wonderful 
juxtaposition is made between the bee of the warmth and air 
elements, the worm of the water and earth elements and the 
cow, in between, relating to water and air. A helpful distinc-
tion is made between life ‘embodied’ and life ‘unbound’ as 
could be visualised dispersed throughout the soil. This is 
a concept which we fi nd applied to both etheric and astral 
principles and has obvious application when considering 
what is involved when we mound up earth or make a com-
post heap, and indeed, how these processes work for trees. 
Controversially, trees in a collective sense are considered to 
be the ego direction of the agricultural organism. Loss of 
trees and wildlife is a major concern but here we learn that 
use of the full range of preparations provides compensation. 
For his part, Nastati has developed a ‘diffuser’ (a metallic 
device consisting of larger and smaller circles attached), 
the basic version of which is said to convey these combined 
benefi cent forces up to 400 ha! 
 For most of us, the mission of biodynamics is the 
provision of food of the highest value for human needs. Sig-
nifi cantly, this is where Steiner’s course ends up and for me 
it is again an aspect on which Nastati has a lot to tell us. Even 
so, I am still trying to digest the idea that trees de-materialise 
earthly substance which then forms part of our ‘cosmic’ 
nutrition! 
 Throughout the commentary, Nastati never takes 
his mind off the bigger picture. So, regarding the task of 
biodynamics ‘and the homeodynamics which is following 
it’, we read (p.106) ‘In the past, copious spiritual forces poured 
down upon Nature, dispensed like rain and bringing life. Now 
mankind must reopen these channels from below and these will 
gradually enlarge so that the forces of the spiritual world can 
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Reviewers rarely have the full qualifi cations to 
encompass the material on which they are re-
quired to make judgements. So, if you can imagine 
reading the Steiner Agriculture Course for the 
fi rst time, many of those problems resurface when 
trying to review these pages. 
The work is a revised transcript of 30 meetings led by Enzo 
Nastati at L’Albero della Vita in Italy, between January 2001 
and May 2005. Based upon the Creeger-Gardner transla-
tion, the meetings work through Steiner’s eight original 
1924 lectures in chronological order. Nastati’s dissection of 
the course has then been subject to translation by Google 
software with the assistance of a team led by Mark Moodie 
and Sofi a Mancini Griffoli, and including Mike Atherton, 
Jane Brown and Jonathan Cade. The publication was made 
possible by support from BDAA’s Grange Kirkaldy Trust, 
The Hiram Trust and a number of private donations. 
Though prolifi c in his own country, many here will have 
limited knowledge of this commentator. From the outset, a 
deeply anthroposophical mind is evident, while throughout, 
regard for Steiner as a teacher of our time is unmistakeable 
and there is recognition that the Agriculture Course leads us 
along a path of initiation. 
 This is no hesitant or speculative commentary but 
one delivered with robust authority. To begin with, Nastati’s 
portrayal of the Agriculture Course not simply as a series 
of topics logically progressed, but as a cameo of human 
and earthly evolution refl ects profound inspiration. Thus 
Zarathustrian agriculture recognised the polarities of light 
and darkness while Egyptian understanding of Nature em-
bodied a threefold working of the principles ‘sal’ (calcium), 
‘mercur’ (clay) and ‘sulphur’(silica). By Greek times this 
had progressed to a fourfold appreciation of the Aristolelian 
elements out of which grew a knowledge of the individual 
chemical elements. It is this ‘structural analysis’ of Steiner’s 
course which offers insight into the original preparations 
as well as pointing to a rationale for new ‘homeodynamic’ 
preparations. At various points in the commentary the ori-
gins of this more recent approach are exposed, which in no 
small measure is a response to the worsening situation since 
Steiner’s time. 
 A distinctive element in this work is to present the 
Agriculture Course within an orthodox Christian sphere 
traditionally hostile to Steiner. The whole spectrum from 
Nature’s processes, to the way we approach them, is thus 
referred to forces of the Father, Son and Holy Spirit. The 
Father is expressed in all that is laid out in Nature, relating to 
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return to fertilise the earth’. And later (p.213), ‘Let us strive to 
keep in mind that the task of a farmer includes the production 
of good food and respect for the earth, but above all to assist the 
evolution of the Earth to become a sun through the process of 
vegetalization and the formation of humus.’  This latter, relates 
to the earth once having been more alive and that we must 
now enable it to retrace its spiritual origins. 
 While all part of an exciting journey – the com-
mentary is not without a scattering of unsupported state-
ments and speculative remarks. This perhaps underlines the 
difference between book and commentary. At the outset, 
a useful contents page summarises the material covered in 
each meeting, enabling also a cross-reference to Steiner’s 
original. An appendix includes a range of publications 
from L’Albero della Vita, providing a path of contact with 
Nastati’s work. There are copious, well-drafted illustra-
tions, yet these are not invariably helpful as they can easily 
engender a fi xed mental picture at a time when the reader 
is forming their own imaginations! Unfortunately, at crucial 
moments there are instances of words and sentences requir-
ing additional surgery and my copy appeared to be without 
two pages of the start of Meeting 5!  While the whole could 
benefi t from further editing I feel it is to the credit of the 
production team that we now have this material available. 
At the present time we need fresh inspiration as much as 
perfected texts.
 No set of lectures can have been subject to greater 
scrutiny than these of Steiner’s, either individually or as part 
of group work. Yet we should realise that it was not until 
1958 that the George Adams translation was available in 
English while in the late 60’s John Soper’s group at Clent 
led to the booklet Studying the Agriculture Course. Other 
books and compilations on biodynamics have followed with 
regularity since the 1970s, the ‘new’ American translation 
of the Agriculture Course dating from 1993. All these pub-
lications have enabled biodynamics to become better known 
and understood and it is my belief that this commentary, 
for the depth of perception and outstanding range of 
knowledge it offers, will provide a new injection of energy 
into this process. ■

The Handbook of Rising Pictures

By Janet Barker

75 pages
Published by Anastasi Books (www.anastasiltd.co.uk)
ISBN 978-0-9553077-6-8
Price £23.00
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There has long been a need for a practical hand-
book in English on the ‘rising picture’ method for 
evaluating quality. This recent publication by Janet 
Barker suitably fi lls that gap.
 Janet worked with medicinal plants in the Ita Weg-
man Clinic in Arlesheim, Switzerland for nearly 25 years 
before her retirement in 2004. Prior to that, she trained in 
agriculture before working with the UN (FAO) in Chile. 
This book is the fruit of her work at the clinic.
 Rising pictures or steigbild were fi rst developed 
by Lilly Kolisko in the 1920s after being give indications by 
Rudolf Steiner to develop a method to reveal life forces. Her 
work is well known, especially ‘Agriculture for Tomorrow’ 
where she worked through the indications given by Steiner 
in the Agriculture Course.
 In this book, Janet describes the rigour and dis-
cipline that is required to get good rising pictures. Three 
methods are looked at: a method developed by Agnes Fyfe 
(another rising picture reaearcher); the original method 
used by WALA (manufacturer of medicines and skin care 
products) and an adapted WALA method, which Janet used 
at the Ita Wegman Clinic. She does however point out that 
there is no generally agreed standard of one method over 
another but advises that you should decide on a method and 
then stick with it for consistency.
 Details are given for anyone with an available 
space, some fi nances and enough time can make their own 
pictures. Space - because the pictures need a quiet room 
with constant temperature and humidity (although she says 
a cupboard can be used!). Finances - as some simple basic 
equipment is needed, especially accurate scales. Time - 
because it is a process that requires patience and cannot be 
rushed!
 Given all that, we should all be able to make our 
own pictures, whether in the laboratory or spare room. 
Guidelines are given on interpreting the pictures - although 
she indicates that personal experience of observing the forms 
is valuable. The examples she uses are all from rhythmically 
treated plant extracts.
 Even though no mention is made of its uses 

for biodynamic practitioners, the basic method 
can easily be used for quality control in the 
farm or garden. As an example, I feel it would 
be invaluable to introduce this as one of several 
methods to verify the quality of the biodynamic 
preparations both in their making and storage.
 Finally, I can see that a lot of work has 
been put into producing this book and it is 
worth paying the higher price for such a valu-
able handbook. ■ 

http://www.anastasiltd.co.uk
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Biodynamic Gardening for 
Health and Taste

by Hilary Wright

Published Floris Books
ISBN 978-086315-696-0
Price  £16.99
Available from the BDAA
Reviewed by Richard Swann

This is a very good and 
accessible introduction to 
biodynamic gardening, which has been 
recently republished by Floris Books. Hilary Wright 
as well as being a broadcaster and author is also 
passionate about biodynamics. She has clearly seen 
the effects of working with biodynamics in her own 
garden.
 She starts the book by giving the context into which 
biodynamics is placed briefl y starting in prehistoric times 
and then fast forwarding through the industrial revolution to 
modern times with emergence of chemically based agricul-
ture. This clearly puts into context the need in 1924 for Ag-
riculture Course given by Rudolf Steiner. He responded to 
a group of farmers who had seen a depletion of their soils as 
well as a decline in the fertility and health of their livestock.
 One of the key points that distinguishes biodynam-
ic gardening from other organic approaches is the consid-
eration of the natural sun and moon rhythms. Hilary gives 
practical advice on how the biodynamic gardener can best 
utilise those rhythms in the garden. She also gives guidance 
on how to get the best out of the planting calendar – whether 
by Maria Thun or Brian Keats. Rather than letting it be 
the doctrine of biodynamics she advises paying attention to 
whether the calendar ‘speaks to you’ and on that basis use it.
 Writing about the biodynamic preparations is not 
always easy, but Hilary carries it off very well. She explains 
the logic of using the preparations as well making them. It 
is there that we are introduced to some of the graphical rep-
resentations of ‘naked’ gardeners, however we are reassured 
that it is not recommended to stir the preparations with 
nothing on!
 Practical compost making is also well covered with 
suggestions of how and where to source materials for those 
who do not have access to manures. Again, the compost 
preparations are introduced in a clear understandable way.
 The book emphasises the importance of an el-
emental approach to gardening work (through the portals of 
earth, water, air and warmth), which is essential if we want 
to overcome the tendencies in our materialistic thinking. 
The elements crop up in the compost, planting calendar and 
fi nally in the section on cooking. Notably she uses the four 
elements as a means to get to know your garden and to help 
with planning.
 I found it very interesting to read the section on 
intuitive gardening where biodynamics fi nds its true home. 
There she mentions two things that are important: close 
observation and intuition. Especially important there is to 
fi nd the right relation to the nature spirits. On the whole the 
book is sensitively written as both an inner and outer 

journey where the reader is invited to quieten 
the mind and develop inner sense organs of 
perception for the practical gardening work.
 The book is lavishly illustrated through-

out with beautiful colour pictures of gardens, 
plants and animals. Unfortunately in looking 
through the credits many of these are from 
picture libraries, which is a shame as this would 
have been a good opportunity to advertise some 
of the wonderful biodynamic gardens and farms 
in the UK and elsewhere. Also of note is that the 
cows on page 65 are clearly not from a biodynamic 

farm. There is not a horn in sight!
 With it being republished one would have thought 
that some effort would have gone into updating 

the very useful resources directory at the back. Much has 
changed since the book was fi rst published in 2003, includ-
ing our very own website!
 Despite that, as well as several typos in the text, this 
is defi nitely a book to recommend to biodynamic gardeners. 
It clearly lays out the thinking and work required to be able 
to bring biodynamics into the house garden or allotment.

How I fi rst encountered biodynamics 
and the experiences I learnt - 
by Hilary Wright
‘I fi rst encountered biodynamics in action nearly 20 years ago in 
a frosty French vineyard. I was researching a book on wine tour-
ism and found myself amazed at the vibrant energy emanating 
from this apparently dormant January hillside. 
 I was hooked. When I got back to England I got 
started with biodynamics in my own garden in Kent. Another 
visit to France led me to another biodynamic winemaker; this 
one gave me a copy of Steiner’s agriculture lectures to read. They 
were nearly my undoing as at that point I had little frame of ref-
erence to help me understand them, but I persevered and fi nally 
some light glimmered. 
 A few years later I summed up my experience to date in 
a 5000-word introduction to biodynamics for my book on organic 
wine. While preparing that introduction I joined an online discus-
sion group on biodynamics, and stayed in the group after fi nishing 
the chapter because I was learning a great deal from the debate. 
When the publishers of the organic wine book announced they 
were postponing publication until the following spring I was sud-
denly at a loose end, and on impulse responded to a job vacancy 
posting on the biodynamics gardening list. 
 Two months later I found myself working on a biody-
namic farm in rural Hawaii, coping with heat and humidity and 
mosquitoes but immersing myself in an intentional community 
co-founded by anthroposophists nearly thirty years ago. I stayed 
in Hawaii for a decade and still return there regularly, most 
recently this spring to teach classes in biodynamic gardening and 
lead the community’s efforts to re-enliven their biodynamic farm.
 As a result of my experiences it is clear to me that land 
sprayed with the biodynamic preparations is more alive, more 
vibrant, more receptive than land that is not sprayed. It is also 
clear to me that the gardener’s intention and purpose can be an 
unbelievably powerful force when harnessed with nature intel-
ligence. Gardening can be pragmatic or spiritual, but I believe our 
work on the land is most effective when both polarities are yoked 
together.’  ■
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The No-Nonsense Guide 
to World Food

by Wayne Roberts

144 pages
Publisher: New Internationalist
ISBN: 978-1904456964
Price: £7.99
Reviewed by Bernard Jarman

 “Once upon a time every-
one thought the world was 
fl at, fi guring out that it was round 
changed how we saw everything. Now the next 
revolution in perspective has taken hold - the world is not 
just round, it is connected”
A key message of this very compact little book is that by 
making conscious choices and joining together with oth-
ers we can change the world - the very fi rst chapter has 
the empowering title “I eat, therefore I can”.  Today we 
are seeing the emergence of a cohesive, consumer driven 
worldwide food movement as signifi cant as the great social 
movements of the 18th and 19th centuries which brought 
about universal suffrage and an end to slavery in Europe.  
Several studies are drawn on to demonstrate the necessity of 
rethinking our relationship to food and food production and 
for making strong ethical choices in the market place. Links 
between consumers and primary producers are vital but it 
is important that they fl ow in both directions - from farm to 
table and from table to farm. Any consideration of food of 
course immediately opens out to questions of human rights, 
survival and individual purpose. Food sovereignty, addressed 
later in the book, becomes a social, cultural and economic 
issue that reverberates both locally and globally.
 The second chapter provides an analysis of the 
historical road to junk food, rural poverty and pollution that 
began in the 18th century with the fi rst industrial revolu-
tion and the import of cheap commodities like sugar, tea and 
coffee. The second industrial revolution between 1890 and 
1930 and associated with electricity, started the process of 
denaturing food (e.g.. the invention of white sliced bread), 
while the third industrial revolution (1945-1970) brought 
about the mechanization of virtually all aspects of food pro-
duction and processing and increasingly divorced food from 
the living soil. This approach applied ad extremis in the 
1960s space missions, threatened to degenerate eating into a 
calculated nutrient intake and made food into “an inconven-
ient necessity” that had to be supplied as cheaply as possible. 
Economic globalism took this further and in 1995 with the 
establishment of the World Trade Organisation, poor coun-
tries all but lost their remaining power to withstand western 
exploitation. In the words of the author: “This change in the 
balance of world forces led to further degeneration of the global 
food system - from Modernist during the 1950s to McModernist 
in the 1970s, to Wal-Modernist since the 1990s.” 
 The problems of cheap food, industrial processing, 
global trade, high energy use and environmental degrada-
tion on the one hand and the impoverished dis-empowered, 
landless millions in the majority world on the other, are 

investigated in considerable depth. At the same 
time many grassroots initiatives are described 

along with the new thinking, which lies behind 
them. They include of course the heartening story 
of Cuba’s transformation but also the extraordi-
nary resurgence of indigenous activism in South 
America and Via Campesino, the rapidly growing 
international peasants’ movement. These are people 
who while working to provide a living for themselves 

are profoundly committed to the future survival of 
the planet or in the words of a Korean peasant: “I am 
a peasant, not a farmer. Farmers work for money. Peas-
ants work because they love the land and are tied to it”.
 The tremendously positive ethos of this book tunes 
in deeply with all that biodynamic farming stands for 
and yet I have not found any references to biodynamic 

farming. This is unfortunate since it is increasingly acknowl-
edged as being one of the most ecologically sustainable 
approaches and with the capacity to enhance vitality and 
improve the nutritional quality of food. Biodynamic farms 
are also often the spawning grounds for inclusive social 
projects and new economic solutions. For anyone wishing to 
learn about the complexities of the global food system, the 
devastating ineffi ciency of corporate procurement but also 
the powerfully positive diversity of real world solutions be-
ing developed on the ground by ordinary people, this book 
will be of interest. The text is dense and only illustrated with 
a handful of well chosen statistical diagrams. A thorough 
reader however will be well rewarded by the clear and acces-
sible style. In challenging the current system the concluding 
chapter says it all “somethin’s gotta give”. The No-Nonsense 
guide to World Food is published by New Internationalist at 
£7.99  www.nononsenseguides.org. ■

Grown in Britain Cookbook

Editor-in-chief Donna Air

ISBN 978-1405340403
Price £16.99
Published by 
Dorling Kindersley
352 pages

This book has been 
received and will be 
reviewed in the 
next issue.

http://www.nononsenseguides.org
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CHILL 
A reassessment of global warming theory 

by Peter Taylor
Clairview Books 2009
ISBN: 978 1 905570 19 5
Pb, 416 pp £14.99
Reviewed by Richard Phethean

If there is one book you should read in order to 
understand the climate change debate from the 
widest possible range of viewpoints, this is it. Peter 
Taylor appears to have incorporated every relevant 
study on climate, and in a masterly way takes us 
through the details and helps us to see the bigger 
picture offering sensible no-regrets policy sugges-
tions, (which means that the strategies that we 
adopt today will not be the cause of later regrets.) 
Drawing on his vast experience in practical envi-
ronmental work he suggests realistic policies for 
improving society’s resilience to future threats, 
environmental or otherwise.
 Peter Taylor is a science analyst and policy advi-
sor with over 30 years’ experience as a consultant to envi-
ronmental NGOs, (particularly Greenpeace) government 
departments and agencies, intergovernmental bodies, the 
European Commission, the European Parliament and the 
UN. His range of expertise stretches from pollution and ac-
cident risk from nuclear operations, chemical pollution of the 
oceans and atmosphere, wildlife ecology and conservation, 
to renewable energy strategies and climate change. Unlike 
many modern environmentalists, he puts great emphasis on 
the wider aspects of human existence, such as community, 
empowerment, leisure, enjoyment of nature and spiritual-
ity. He is concerned about the increasing tendency to put 
environmental considerations above human aspects. 
As we should all know by now, the majority of politicians, 
the media, every image-conscious corporation and the major 
environmental groups seem to be uniting in presenting an 
unequivocal message: climate change is real, the earth is get-
ting warmer, mankind’s production of carbon dioxide is the 
cause and humanity must work fl at out to mitigate the effects 
by setting targets to reduce carbon emissions, capture carbon 
from the atmosphere, control human activities through in-
ternational laws, carbon taxes, carbon quotas, carbon trading 
and so on in order to prevent planetary catastrophe. Further, 
we are frequently being told that the science is settled and 
there is a consensus of the leading scientists on the matter. 
 Unfortunately there is one slight problem with this 
picture: it is not true!  – There is no consensus of scientists, 
the climate is now cooling, most of the proposed measures 
will have precious little benefi cial effect on climate and will, 
in fact most likely be detrimental to community, economy 
and even the very environment that we are hell-bent on 
saving. Peter Taylor proposes a plausible alternative theory 
and sets out sensible measures based on no-regrets policy 
changes and resilience in the face of the many and varied 
possible challenges we face - warming or cooling climate, as 
well as potential, and very likely, environmental, economic 
and sociological crises. 

He shows us that the offi cial global temperature measure-
ments indicate that the earth has not warmed since 2000, is 
currently cooling, and looks set to continue cooling for the 
next couple of decades at least, with potentially far more 
serious consequences for human society than a warming 
scenario (failed crops for example). Further, many of the 
currently proposed policies will make things worse instead of 
better.
 Peter Taylor is a remarkable man, and Chill is a 
remarkable and well-written book. At 400 pages, it is a book 
that will challenge your thinking abilities as you are led 
into the fi ne details of climate research and subsequently 
rewarded with far-reaching insights. Non-scientists may 
need to skip some of the long scientifi c sections, but try not 
to miss the paragraphs of wonderful insights in between. 
Chill is divided into two parts, the Science and the Politics, 
but it also substantially delves into the importance of human 
community, agriculture and spirituality. This second part is 
much more accessible to non-scientists.
 With outstanding clarity of thought, the author 
leads us through the currently accepted science of the earth’s 
climate. He shows us that the natural forces affecting the 
climate are extremely complex and not at all fully researched 
or understood. Many of the leading scientists in the fi eld 
have the humility to openly state that we simply do not know 
enough to make accurate predictions – there are just too 
many unknown variables – a volcano eruption for example 
can affect climate for several years, the sun’s rhythms are not 
perfectly understood (an obvious area for urgent research). 
On the other hand the United Nations Intergovernmental 
Panel on Climate Change (the IPCC), which has the task of 
advising the world’s governments, consistently states that the 
science is settled and it is “very likely” that anthropogenic 
CO2 (man made carbon dioxide) has caused the observed 
increase in temperature and, unless checked, will cause cata-
strophic global warming. The IPCC ‘Summary for Policy 
Makers’ claim a consensus of scientists who all agree to this 
view. The truth is very different and many top scientists 
have quit the IPCC and many have strongly criticized the 
IPCC’s so-called consensus. Invariably, the ‘Summary for 
Policy Makers’ fails to do justice to the work of the scientists 
that contributed to the main body of the report; instead, the 
warming effect of carbon dioxide is promoted above all other 
factors.
 Building on the work of many climatologists, Taylor 
presents an alternative theory to explain the modest rise in 
temperature since the 1800’s and the likely future trends. 
In a nutshell, the sun is the main driver of earth’s climate 
(surprise, surprise). The crux of the matter is the various 
complex rhythms of the sun, from the sunspot cycle of 11 
years to longer cycles of many thousands of years that vari-
ously infl uence cloud cover (via cosmic rays), ocean rhythms, 
electrical atmospheric effects, winds etc. Interestingly, the 
IPCC seem to avoid the concept of cycles, those rhythmic 
alternations of ups and downs - whereby we can be sure 
that whatever goes up must, sooner or later, come down 
again - and instead concentrates on ‘trends’, i.e. a tendency 
that presumably just goes on forever. Likewise, the IPCC 
‘summary for policymakers’ consistently plays down the role 
of the sun and its rhythms, dismissing groundbreaking solar 
research as “controversial”, “disputed”, “unproven”, etc. As 
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Taylor points out, this standpoint seriously weakens its cred-
ibility, because by dismissing plausible theories of how the 
earth’s temperature underwent cyclical changes in the past, 
it completely fails to explain the earth’s recent climate history 
and so weakens its authority in stating 
that the recent temperature changes are 
very likely due to CO2. I had the image 
of a pond that is constantly being bom-
barded with stones, each stone causing 
a wave. The apparent chaotic move-
ment of the water is in fact the addition 
and subtraction of all these waves. If 
you do not understand the nature of 
each of the waves, how can one discern 
one small signal from the ‘noise’ of the 
many waves?  (or hear a single voice 
whispering in a room full of people 
shouting?) In other words, without 
understanding the many forces work-
ing on the earth’s climate, how is it 
possible to state with any confi dence 
that a particular ‘trend’ (warming) 
is caused by a certain phenomenon 
(carbon dioxide.) 
 By taking us through the 
known undisputed science, Tay-
lor shows that the contribution of 
increasing carbon dioxide levels 
to the warming of the last century 
is comparatively small relative to the calculated warming 
effected by decreased cloud cover as a consequence of the 
increase in solar activity over the same period. In fact, solar 
effects modulated by cloud cover changes alone can account 
for all of the observed warming. Further, the science tells us 
that the potential warming effect of carbon dioxide decreases 
rapidly with further addition to the atmosphere.

THE MAIN ELEMENTS OF THE 
ALTERNATIVE THEORY ARE AS FOLLOWS:

■ Variations in the sun’s output of visible light appear capable 
of producing signifi cant trends as witnessed by the medieval 
warm period, from 800 to 1300, the little ice age from 1400 to 
1700, the recent warming from the 1800’s and the leveling off 
and cooling from 2000. (Carbon dioxide levels by comparison 
fail to correlate with any temperature gradient except for the 
period from 1980 to 2000.)

■ Variations in the sun’s UV light output have recently been 
shown to vary signifi cantly over the 11-year sunspot cycle and 
have implications for the polar vortex and the jet stream.

■ Variations of the electromagnetic part of the solar spectrum 
appear to have the capacity to affect cloud cover.
The pulsed nature of solar energy can be seen to affect ocean 
surface temperatures over the 11-year cycle, and possibly also 
over the longer cycles.

■ The oceans are subject to well-documented oscillations 
(currents), chief of which are the ENSO (El Niño-Southern 
Oscillation), the North Atlantic Oscillation, the Arctic Oscil-
lation and the Pacifi c Decadal Oscillation, which seem to be 
timed by the solar cycles.

■ The greater part of the sun’s energy input (as visible light) 
is received and stored in the tropical oceans and then moved 
by the aforementioned currents and atmospheric processes to 
the poles which are areas of continual heat loss to space.

■ Warming on land is strongly 
related to the transfer of heat by 
wind and rainfall from the ocean.

■ Since 1950, the Pacifi c Decadal 
Oscillation phases coincided with 
the 1945 to 1978 global cooling 
and the 1978 to 2000 warming.

■ The Arctic rapid ice loss 
between 2000 and 2007 can be 
explained by the return of the 
Arctic oscillation peak warm 
phase and is comparable with the 
Arctic warming of 1940, as part 
of the 60 to 70 year cycle. (There 
is evidence that the Arctic ice has 
melted several times before.) This is 
also associated with increased Arctic 
cloud cover, which, at the poles acts 
as an insulator, further increasing 
ice melt. (Low-level cloud cover in 
the tropical and sub-tropical regions 
generally acts in the opposite man-
ner, causing cooling.)

■ There is strong evidence that the 
major part of the 1980 to 2000 warming was caused by cloud 
thinning and increased visible light to the ocean and land 
surface. The cloud patterns show evidence of phase changes 
associated with ocean oscillations as well as peaks and troughs 
of the solar cycle (probably mediated by cosmic rays which act 
as seeding for cloud formation.)

It should be noted that the IPCC’s certainty that CO2 is the 
main driver of global temperatures is evidenced mainly by 
complex mathematical computer simulations. The above-
mentioned solar, cloud and ocean variables cannot be built 
into these computer simulations, therefore they are simply 
ignored. So far, billions of dollars have been (uselessly) poured 
into these computer models, and thus global policy is being 
dictated by the IPCC on the outcome of this virtual world. 
The great thing about playing with computers is that you can 
get them to produce any outcome you want, just by twid-
dling the inputs. Chill keeps its focus on real world empirical 
science.
 It is well known that reduction in sunspot numbers 
and longer, slower sunspot cycle lengths are associated with 
cooler conditions. The last time sunspots disappeared for 
many years was during the Maunder minimum of 1645 to 
1715 (so called after Edward Maunder, an astronomer who 
studied the low sun spot activity during this period) dur-
ing which global temperatures cooled to the lowest level for 
10,000 years. During the subsequent increased sun activity of 
the 20th century, the earth recovered from this prolonged cold 
period, but we are currently in a period of very low numbers 
of sunspots and witnessing an unusually slow start to the 
current sunspot cycle (called cycle 24). At the time of writing, 
June 2009, a year and a half after the start of the current  
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cycle, the sun is still showing a profound absence of sunspots. 
If this trend continues, it seems likely that there could be a 
repetition of the little ice age associated with the Maunder 
minimum. Is this a prophecy?  No! Do I welcome such a 
scenario? Certainly not!  It is June here in Scotland and I have 
just come back from a short walk, wearing three jumpers and 
a coat, and I was cold. A bit of warming would be just lovely 
right now.
 Whatever the perceived threats to mankind and 
nature, it is clear that many are feeling the urgency for a real 
change of direction. Taylor’s insights help us to see that what 
is now needed is much greater resilience to whatever may 
come. His ‘no-regrets’ policies include the decentralisation of 
power, economy, energy production, technology and agricul-
ture. He argues that local organic food production is highly 
desirable for a number of reasons. It is quite clear that govern-
ments, corporations and fi nancial establishments will not lead 
the way to a decentralised community-based society, and it is 
therefore up to us to create the future we desire.
However, he does show that not all of the proposed moves 
towards a low carbon economy are bad, but reliance on fossil 
fuels cannot be changed overnight without substantially 
harming society and the economy. The changeover has to be 
gradual, and not a knee jerk reaction based on scary movies, 
or in order to meet unrealistic government targets of CO2 
reduction. Rethinking the structure of society and tackling 
the demand side (e.g. house insulation) rather than the supply 
side of energy will reap big reductions in pollution and CO2 
emissions. He argues that small-scale solutions such as local 
CHP systems (combined heat and power: a highly effi cient 
system which involves the use of otherwise wasted heat from 
electrical power generation for domestic heating) will give 
signifi cant reductions in energy use compared to large power 
stations, whereas large-scale onshore wind farms often have 
major disadvantages.
 Peter Taylor’s book exudes hope - for every prob-
lem he sees a solution based on his innovative thinking borne 
of years of engaging with governments and environmental 
groups on the relationship between societies and environmen-
tal problems.
 We certainly live in interesting times; in fact I believe 
it is crucial how we, as individuals, respond appropriately to 
the current mighty challenges we face. Knowing the truth 
about such global issues as climate change is a vital and im-
portant challenge. In response to what I believe to be a global 
deception, we have witnessed in the last decade a major scien-
tifi c effort in the realm of climate science, and important new 
discoveries have been made. Read the daily papers and you get 
one view of the story; read Peter Taylor’s Chill and you get a 
totally different view of these discoveries. Knowing the truth 
enables us to act accordingly – the more people understand 
what is going on, the better chance we have to create for the 
planet and ourselves a future that is worth living.
 My advice? Get rid of the IPCC and its computer-
based scenarios and put Peter Taylor as advisor on global 
environmental policy. Use all copies of Al Gore’s factually 
inaccurate Hollywood fantasy An Inconvenient Truth as an 
alternative fuel source and give everyone a copy of Chill. 
Oh, and while you’re at it, give everyone a plot of land and 
a book on practical organic agriculture. A jumper might be 
useful too.■

Down to Earth 
and Back on Track!
THE CLERVAUX TRUST is an exciting 
new initiative in North Yorkshire which combines 
social regeneration with agricultural renewal and 
transformative education. In conjunction with 
Darlington Children’s Services Clervaux Trust has 
been chosen as one of 12 pilot projects (‘Back on 
Track’) by the Department of Children, Schools 
and Families to deliver alternative provision to 
young people aged 14 to 16 who are in danger 
of being Not in Education, Employment or 
Training (NEET). The initiative will link small-
scale production in the farm, market garden and 
workshops of the Clow Beck Eco Centre with a 
complementary facility being developed in the 
heart of urban Darlington. The renovation of the 
Bishop’s House here will transform a semi-derelict 
night club into a thriving retail centre including a 
bakery, restaurant, shop and organic vegetable 
box scheme.
 The trust’s Clow Beck Eco Centre has 
recently acquired over 110 acres of prime 
agricultural and horticultural land in stunning 
Yorkshire countryside, boundaried by the River 
Tees and the Clow Beck river, embedded in 
woodland and shelterbelts. We are now looking 
for a dynamic and inspired biodynamic farmer 
to join us and help to establish a biodynamic 
farm organism on this land. The applicant will be 
supported by an experienced biodynamic land 
manager and work with an exciting team of 
educational and vocational practitioners.

For more information contact Janine Christley, 
Clervaux Trust, Jolby Lane, 
Croft-on-Tees, DL2 2TF, 
t. 01325 721 778 m. 07977 174761 
or email: info@clervaux.org.uk.

MONTY’S NEW RED IS HERE!
Monty’s second vintage of red is made from old vine 
Carignan, with 5% Syrah and a touch of Grenache and 
Maccabeu. These were all harvested together, gathering 
in just 23 hectolitres per hectare and fermented in a 
refurbished, ancient concrete vat.

mailto:info@clervaux.org.uk
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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 readymade 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.

Available from the BDAA Office
For a current info and 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.

W O R K S H O P S 
BEGINNER’S COURSE IN BIODYNAMICS
Dates:  Tuesdays and Wednesdays: 
1st & 2nd September, 6th & 7th October, 
3rd & 4th November 2009  

Venue: Hawkwood College, Nr Stroud, Glos
A new course is being launched for newcomers to 
biodynamic farming and gardening.  Its aim is to provide a 
background understanding of biodynamic principles and 
practice and provide the tools for further learning.  
Experienced tutors will be drawn in from the UK  biodynamic 
movement to teach on the course which will take place in three 
two day blocks over a period of three months in the idyllic 
surroundings of Hawkwood College in Gloucestershire.

It will run from 9.00-5.00 each day on Tuesdays and 
Wednesdays: 1st & 2nd September, 6th & 7th October, 
3rd & 4th November 

Cost is £395 including tea breaks
(lunch and accommodation not included).

Booking:  Contact BDAA Offi ce for more information 
and to book. 

NB: The Biodynamic Education Centre would like to 
inform potential participants and interested parties that 
the Beginner’s Course to be offered by the BDAA at 
Hawkwood College is not Endorsed by the Biodynamic 
Education Centre. No correlation can be drawn between 
the Foundation Course and the new course being offered 
by the BDAA. ©

 R
ic

ha
rd

 S
w

an
n

http://www.biodynamic.org.uk


For further information:
BIODYNAMIC AGRICULTURAL ASSOCIATION
Painswick Inn Project, Gloucester Street, Stroud GL5 1QG

Telephone: 01453 759501 
email: offi ce@biodynamic.org.uk 
for certifi cation: demeter@biodynamic.org.uk

B I O D Y N A M I C  Q U A L I T YB I O D Y N A M I C  Q U A L I T Y

Full of vitality
Wholesome

Delicious
Keeps well

Gentle on the Earth
www.biodynamic.org.uk

Food with Integrity

BIODYNAMIC FOOD FORTNIGHT
Saturday 3rd - Sunday 18th October 2009

‘Sowing the Future’

http://www.biodynamic.org.uk
mailto:ce@biodynamic.org.uk
mailto:demeter@biodynamic.org.uk
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Advertise in the 
Star and Furrow!

Star and Furrow reaches not only 
the membership of over 1000 
people. It is also read by a wider 
audience in the organic movement 
and in educational institutions 
around the country and abroad.
The advertising rates are as 
follows:
The charge for small adver-
tisement is 12p per word for 
members of the Biodynamic 
Agricultural Association and 25p 
per word for non-members.

The charges for display 
advertisements are:
■ Outside back cover  £300 
■ Inside back cover  £200  
■ Full page  £200  
■ 1/2 page  £100 
■ 1/4 page  £50
■ 1/8 page  £25
■ INSERTS  £65 
 (per 1,000)
(all prices inclusive of VAT)

Discounts are available on request.
Cheques and money orders 
should be made out to the Bio-
dynamic Agricultural Association 
or BDAA. Foreign advertisers are 
requested to pay by international 
money order. The closing dates 
are: 1st April for the summer issue 
and 1st October for the winter 
issue. Advertisements not received 
and paid for by these dates may 
not be accepted. Please send 
advertisements to the Editor’s 
address (see inside front cover).
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L E T T E R
 

The Seasons - Forest Row (with reference to the interview with Alan Brockman in the last issue)
Dear Editor
To the best of my knowledge the real start of ‘The Seasons’  shop in Forest Row arose from a meeting in Forest Row called to discuss 
needs. At this meeting, various clear points emerged:
■ There was a need for a BD/Organic food shop (etc) in Forest Row (reversing the decision of an earlier meeting)
■ There was a vacant rented shop premises available (via the kindness of Doris Davy) on the A22.
■ There was also available a conscious BD customer base waiting for the shop.
■ There was a good quality range of produce both near and further away (fresh and processed).
■ Diana Philips and Pauline Anderson agreed jointly to take initial responsibility for management with enthusiasm.
■ There was also immediate enthusiasm for the name ‘The Seasons’  – which said something in itself.
Much credit is due to Diana Philips for her stable day to day identity, but as far as I recollect, of the ‘start period’  it was a real 
warm local community effort which achieved an identity in its own right (even in USA!)
Best wishes Jimmy Anderson

VITAL SOIL - VITAL FOOD
A conference on soil
Laverstoke Park Farm, Hampshire
1-2 October 2009

With:
■ Joel Williams (Agronomist)
An introduction to Soil Biology and the use of Compost and 
Compost Teas in Sustainable Agriculture

■ Dr Richard Thornton Smith (Soil scientist)
Harnessing the energy of soil

■ Tony Carlton (Gardener)
practical management of biodynamic soils

This conference will give participants the opportunity to 
get to know their own soil using the up to date laboratory 
facilities at Laverstoke Park. Practical workshops on how to 
improve the soil using both compost teas and biodynamic 
cultivation will be explored.

The conference will be followed by 
the Biodynamic Association AGM.

For more information contact 
the Biodynamic Association Offi ce:
Painswick Inn Project, Gloucester Street, 
Stroud, Glos GL5 1QG
Tel: 01453 759501 or email offi ce@biodynamic.org.uk
See also the BDAA website: www.biodynamic.org.uk

GROWING WITH 
MY ALLOTMENT
Emerson College
9-15th August 2009

The taste of freshly picked peas and boiled, freshly dug new 
potatoes with dill on a summer’s evening… A rich salad of 
lettuce and ‘Gardner’s delight’ tomatoes picked when red… 
the voice of a child asking for yet another cucumber, and 
then again that time when there were so many courgettes….
  More and more people are looking to grow their 
own fruit and vegetable at home or to take on an allotment. 
The number of sheer delights that you can’t buy but only 
relish when you have your own garden or allotment is count-
less. Where can you buy English melons? Did you know 
that the sugar content of sweet corn declines by 30% per 
day after being picked? During this course you will learn the 
basics of growing vegetables at home or an allotment. It is 
the beginner’s guide for growing your own. 
 Subjects which will be covered during the course: 
compost and soil, crop rotation, sowing and planting, har-
vesting and storing and a short introduction to Biodynamic 
gardening.
 A must for anyone who wants to engage with their 
soil, their garden and the cosmos.
 Course Dates: 9th -15th of August 2009 

Emerson College
Founded in 1962 and inspired by the work and philosophy of 
Rudolf Steiner, Emerson attracts students from all over the world 
who choose to study here, become involved in the community life 
of the college and contribute to the vibrant social calendar. Set in 
beautiful grounds in the Sussex countryside, yet only 30 minutes 
from Gatwick airport, and one hour from central London, 
Emerson is an inspirational place to study.

For more information contact,
Emerson College
Hartfi eld Rd. Forest Row, RH18 5JX
Tel: 01342 822238
Email: info@emerson.org.uk
Website: www.emerson.org.uk

mailto:ce@biodynamic.org.uk
http://www.biodynamic.org.uk
mailto:info@emerson.org.uk
http://www.emerson.org.uk
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Council 
Nominations

The Biodynamic Association Council (BDAA) 
is the fi rst layer of support for the organisation. 
However, as well as supporting it is also the group 
that holds the organisation to account for achiev-
ing its purpose.
 The purpose of the BDAA, in broad terms, is to 
increase the number of biodynamic acres under cultivation. 
There are many threads of activity that we manage and try 
to bring about including training courses, events and of 
course publications like this one.
 The Council has seven members and for constitu-
tional reasons two will be stepping down and then standing 
for re-election again. However, the full Council is twelve 
people, so there are still fi ve places available for our members 
to be elected to.
 This is an exciting time for the organisation. 
Biodynamics has an ever increasing media profi le and we are 
engaging with our task with greater and greater enthusiasm 
and determination.
 The Council is a body, with legal and fi nancial re-
sponsibilities. If you would like to be elected then the nomi-
nation paper has further information about that. However, 
it is our intention that the Council should be populated with 
a wide spectrum of people that bring the skills and contacts 
that we need.
 Any member of the Association is welcome to 
stand for Council. We are particularly keen that new mem-
bers have some of the following characteristics and skills!

You are female
You are young
You work on the land
You have legal expertise
You would like to take up the 
Council Honorary Secretarial duties
You have fl air for income generation
You are media savvy

Please contact the BDAA Offi ce: offi ce@biodynamic.org.uk 
or telephone 01453 759501 for more information.

YOU?

mailto:ce@biodynamic.org.uk


Available from selected Sainsbury’s, independent health stores and pharmacies or direct from Weleda. 
To learn more visit www.weleda.co.uk 

Weleda Massage Balm with Arnica is made from natural plant extracts 
grown in the same loving way that you work your own garden.

Our best selling product since Weleda began in 1921, this wonderfully aromatic dark golden liquid made with 
organic arnica grown in the Scottish Black Isle will ease and relax stiffness and aches no matter how much bending

and stretching you’ve done. It also makes an ideal pre-gardening massage to warm up muscles before a day’s digging.
With our Arnica massage balm you’ve got everything you need for the perfect garden.

Always read the label.

the right tools           for the job

http://www.weleda.co.uk

