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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 benefits. 

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 certification
The Association owns and administers the 
Demeter Certification 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 Certification 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 
certificate 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 official 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 Office.
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Chairman: Sebastian Parsons
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Other Council Members: Elspeth Austin, 
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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
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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 first 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 affiliated 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 efficiently 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 leaflet is now available. 
Please contact the office 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: office@biodynamic.org.uk  
Website: www.biodynamic.org.uk 
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Soil conference (see page 28/29)
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Editorial
This is the 20th issue of Star and Furrow under my editorship. I	started	my	journey	
at	the	cusp	of	the	millennium	10	years	ago	when	I	dramatically	changed	the	format	and	
layout	from	the	previous	smaller	‘pocket’	edition.	At	the	time	there	was	a	bit	of	anxiety	as	
to	whether	the	new	format	would	be	accepted	by	the	membership,	especially	as	the	larger	
format	could	‘cause	problems’	on	the	book	shelf.	Luckily	it	was	accepted	and	since	then	has	
been	an	excellent	format	to	work	with.
	 For	those	earlier	issues	I	would	like	to	thank	graphic	designer	Bill	Hicks,	whom	
I	met	on	a	Millennium	Walk	in	the	Sinai.	He	designed	the	magazine	for	six	of	those	ten	
years	and	helped	steer	me	through	the	teething	problems	and	rapid	developments	in	the	
emerging	technology.	Ten	years	ago	many	of	the	articles	came	to	me	in	a	hand	written	form	
which	had	to	be	typed	up.	Photographs	also	only	came	as	prints,	which	were	painstakingly	
scanned	by	Bill.
	 Four	years	ago	Dave	Thorp	took	over	the	graphic	design	work	and	has	helped	the	
Star	and	Furrow	develop	into	a	professional	looking	magazine.	Thank	you	Dave.
	 The	Biodynamic	Association	has	equally	seen	many	changes	over	these	10	years.	
Training	courses	and	workshops	have	been	developed	and	become	very	popular.	The	
Demeter	Certification	scheme	is	now	a	professionally	run	part	of	the	organisation.	We	have	
become	more	sophisticated	at	getting	our	message	out	through	the	media	and	the	internet.	
Biodynamics	and	Demeter	are	becoming	more	well	known	in	the	public	arena.	Our	website	
has	also	come	a	long	way	from	the	‘Morris	Minor	style’	and	colour	(green)	of	10	years	ago.
	 Since	I	took	on	the	editorship	I	have	tried	to	bring	to	members	current	topics	and	
cutting	edge	issues	from	the	world	of	biodynamics.	This	issue	is	no	different.	The	recent	
Life	Time	Achievement	Award	to	Jimmy	Anderson	was	a	very	warm	and	special	event.	One	
person	stood	up	and	said	that	she	felt	it	to	be	an	honour	for	Rudolf	Steiner	House	to	host	
an	event	where	someone	was	praised	and	credited	for	his	practical	work	arising	out	of	the	
work	of	Rudolf	Steiner.	This	did	not	happen	enough	she	said.
	 Another	direction	we	are	exploring	is	how	to	present	biodynamics	to	the	world	in	
a	form	that	can	be	understood.	To	this	end	we	would	like	to	build	on	the	work	of	the	recent	
Soil	Conference	at	Laverstoke	Park	and	build	up	a	database	of	soil	analyses	from	biody-
namic	farms	to	show	the	effects	of	working	with	biodynamics.
	 In	September	we	received	the	tragic	news	of	Lynette	West’s	death.	For	those	of	us	
who	had	been	on	one	of	her	courses	we	were	filled	not	only	with	regret	but	also	gratitude	
for	her	teachings.	Last	summer	she	sent	me	an	article	on	the	stirring	of	the	preparations	
which	is	a	testament	to	her	work.

I	hope	everyone	can	find	something	of	interest	in	this	issue.	
Wishing	you	a	Happy	New	Year.

Richard Swann
Editor
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Dear	All,
I	promised	you	more	about	the	Council	in	the	last	issue,	
but	we	had	such	an	exciting	AGM,	with	seven	new	people	
joining	us,	that	I	think	it	would	be	best	to	wait	until	the	next	
issue	so	that	all	the	new	people	can	be	part	of	the	article	too.
Last	December	we	celebrated	our	first	Life	Time	Achieve-
ment	award	winner,	Alan	Brockman.	The	evening	was	very	
special	and	I	feel	that	the	discussion	we	had	has	provided	
the	organisation	with	a	foundation	for	the	last	year.	Before	
Christmas	we	celebrated	another	important	pioneer	in	our	
work,	Jimmy	Anderson.	Jimmy	and	his	wife	Pauline	worked	
tirelessly	for	many,	many	years,	advising,	supporting	and	
most	notably,	pioneering	the	Demeter	organisation.	Both	
Jimmy	and	Pauline	were	mainstays	of	the	BDAA,	and	we	
were	all	very	sad	when	Pauline	died	some	years	ago.	
	 The	other	really	important	news	to	share	concerns	
the	conference	we	held	at	Laverstoke	Park	in	October.	The	
general	feeling	at	the	end	of	the	event	was	very	upbeat	and	
cheerful.	There	was	a	feeling	of	work	having	been	done	and	
of	connections	having	been	made.	Vital	Soil,	Vital	Life	was	
the	title	of	the	conference	and	we	explored	the	vitality	of	the	
soil	with	the	help	of	the	Laverstoke	micro-biology	labora-
tory.	Basic,	limited,	but	nevertheless	very	interesting	results	
were	presented	that	began	to	reveal	the	way	in	which	the	
biodynamic	approach	encourages	the	life	processes	of	the	
soil.	There	are	as	many	micro-organisms	in	a	hand	full	of	
soil	as	there	are	stars	in	the	sky,	and	they	interact	and	relate	
in	the	most	amazing	web	of	life.	At	this	level	of	complexity	
the	role	of	the	biodynamic	preparations	and	compost	begins	
to	resolve	in	my	mind	as	guides	and	supports	for	this	soil-
life	community.	I	have	this	humbling	sense	of	the	thinking	
that	is	working	through	the	biodynamic	preparations	being	
wise	enough	to	understand	the	web	of	life,	even	if	I	am	not.	
Needless	to	say	we	were	left	wanting	more,	and	work	is	in	

progress	to	see	what	can	be	done!
	 At	the	human	level	the	conference	was	

something	of	a	melting	pot	with	biodynamic	
practitioners	of	many	years	standing	mixing	
with	farmers	newly	converting	to	Demeter	or	
just	considering	taking	on	biodynamic	grow-
ing.	There	seemed	to	be	two	distinct	strands	
of	striving,	on	the	one	side	was	a	striving	to	
understand	the	matter	in	hand,	and	on	the	

other	side	there	was	a	striving	to	communi-
cate	in	a	language	that	all	could	understand.	

To	illustrate	this	I	would	like	to	share	an	aspect	
of	the	conference	which	was	the	reading	

out	of	the	Practical	Life	meditation	by	
Steiner.	Great	frustration	that	was	
expressed	about	this	meditation	in	
the	plenary	session	which	seemed	to	
symbolise	the	frustration	that	peo-
ple	feel	about	the	language	used	
in	biodynamic	circles	generally.	
After	the	conference	I	re-worked	
certain	lines	so	that	their	mean-
ing	would	be	more	transparent,	
which	is	shown	right:

 
Seek the truly practical material life

But seek it so it doesn’t numb you to the Spirit
which is active in it.
Seek the spirit,
But seek it not to try to escape or deny
the material world
Out of an egotistical conviction of spiritual
superiority,
But seek it because you wish to apply it selflessly
In the practical world in the practical life.

Turn to the ancient principle:
Matter is never without spirit and spirit is
never without matter.

In such a way that we say
We will to do all material things in the light
of the spirit,
And we will seek the light of the spirit so
That it evokes warmth for us in our practical
activities.

This	meditation	seemed	to	me	to	precisely	represent	the	
challenge	that	was	being	presented.	Somehow	the	spir-
itual	and	the	material	need	to	both	be	honoured,	both	be	
acknowledged,	both	worked	with.	The	plenary	session	was	
quite	a	journey	of	discovery	with	insightful	and	passionate	
observations	coming	from	all	quarters.	I	strongly	believe	that	
this	is	not	a	question	of	“either/or”,	there	is	not	a	choice	
between	talking	about	biodynamic	techniques	and	proc-
esses	from	an	exclusively	practical,	or	exclusively	spiritual	
point	of	view.	Rather	there	is	a	need	to	work	consciously	
with	developing	a	“both/and”	approach	that	does	not	slide	
towards	“either/or”,	but	holds	the	possibility	of	both	even	as	
one	or	the	other	is	being	focussed	on	in	the	forefront	of	our	
consciousness.	
	 The	BDAA	is	taking	up	the	challenge	of	learning	
to	talk	about,	explain	and	teach	about	biodynamic	growing	
in	a	way	that	is	accessible	to	whoever	we	are	engaging	with.	
That	must	mean	that	we	will	often	be	strongly	focussed	on	
the	practical	material	life,	but	out	of	the	foundation	that	
is	formed	by	these	encounters	we	will	seek	to	develop	a	
dialogue	that	opens	up	the	possibility	of	discovering	the	
spiritual	scientific	side	too.	We	are	deepening	our	conscious-
ness	of	our	marketing	and	teaching	structures	so	that	we	
can	make	sure	that	this	aim	is	achieved.	n

With	best	wishes	to	you	all,
Sebastian	Parsons
Chair

From the Biodynamic 
Association Chairman

Star & Furrow issue 112 Winter 20094



5Star & Furrow issue 112 Winter 2009

Jimmy anderson was one of the key people in-
strumental in establishing biodynamic farming 
in Britain as a recognised part of the organic 
movement in the 1980s through his work with 
uKrofs, developing standards and inspection 
procedures. in 1999, he was awarded an mBe 
for his services to organic agriculture.

early days
After	a	lifetime	moving	about	the	country	Jimmy	has	
returned	to	Edinburgh	where	I	visited	him	in	his	pleasant	
flat	in	Morningside.	Jimmy	opened	our	conversation	with	
memories	of	early	farming	days	in	Fife,	where	he	was	born	
in	1927	and	spent	his	early	childhood	
	 “I must have been about 10, driving an old Fergie 
tractor with a trailer of barley sheaves along country tracks 
and main roads of the Fife coast for our neighbouring farmer at 
Broom Farm, near Elie, where my father was the doctor... it was 
a good place to grow up…I took the steam puffer train every 
day to school at St Andrews…later I went to Edinburgh as a 
boarder at Edinburgh Academy…”
	 After	the	Academy	Jimmy	joined	the	Royal	Navy	
to	do	three	years	national	service,	initially	at	Portsmouth,	
then	travelling	the	Western	Pacific	-	“I really wanted to fly 
planes with the Fleet Air Arm, but they were cutting back and 
I didn’t get the chance!” -	after	which	he	went	to	Edinburgh	
University	to	study	medicine.	During	this	time	he	met	
Pauline	and	his	life	changed	course.	He	gave	up	medicine	to	
study	agriculture	(Pauline	wanted	to	marry	a	farmer!)	They	
married	in	1952.	Jimmy	became	farm	manager	on	a	1500	
acre	estate	in	Ross-shire	where	he	“learned the ropes of upland 
farming”. He	then	decided	to	go	South	(of	Scotland)	to	join	
SAI	(Scottish	Agricultural	Industries,	which	had	been	taken	
over	by	ICI)	to	gain	technical	expertise	as	a	herbicide	and	

From 
Farm 

to 
table

pesticide	specialist	which	he	did	for	three	years	– “becoming 
a ‘fieldsman’  for them was an intense learning experience”.
 “Eventually I took a partnership with Ian Stewart in West 
Perthshire, the son of Duncan Stewart, a well-known shorthorn 
breeder at the Mill Hills farms…we took Woodburn Farm 
and Dollerie Parks, somewhat neglected waterlogged places, 
(altogether about 100 acres arable, 50 acres woodland) which we 
improved pretty well, I think. We did a lot of drainage work…
we were there for 4 or 5 years, until Ian’s marriage broke up…
it was a good partnership, and I learned a lot from Ian and the 
two farm workers there, but in the end we decided to go our own 
ways…”
	 After	Woodburn/Dollerie,	Jimmy	and	Pauline	
found	Outfield,	a	farm	of	108	acres “with beautiful	views	
overlooking	the	River	Tay	from	the	Sidlaw	Hills”	near	
Abernyte	in	Perthshire.	They	stayed	there	eight	years,	once	
again	improving	the	land.	“We tried to leave each place more 
beautiful than we had found it.” Pauline	brought	with	her	a	
love	of	folk-lore,	music	and	dance	which	Jimmy	shared	and	
which	was	nourished	by	life	in	this	rural	community.	Here	
they	met	and	played	with	some	of	the	travelling	folk	who	
worked	as	itinerant	farm	workers	and	were	known	for	their	
stories	and	songs.

organic farming
By	now	“We were being drawn to organics but aware that it 
would be difficult to make a living at it in Scotland”,	and	so	
they	moved	South	to	Dorset	-	to	Vale	Farm,	Halstock,	where	
they	began	to	put	into	practice	the	organic	principles	they	
had	felt	the	need	to	develop.	A	major	feature	of	the	time	at	
Vale	Farm	was	the	discovery	and	subsequent	excavation	at	
Jimmy’s	instigation	of	a	substantial	Roman	Villa	on	the	land	
“A lot of work was undertaken by local archaeologists, who took 
many photos and artefacts which are now in the museum at  

Jimmy anderson
in conversation 
With 
huW sheppard
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Jimmy (and friend) 
with the Lifetime 
Achievement Award 
presented to him in 
December 2009.
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Dorchester”.	They	converted	the	farm	to	organic,	still	devel-
oping	singing,	dance	and	celebrating	festivals	with	a	growing	
family,	in	particular	creating	a	community	festival	around	
the	local	St	Juthware.	(Whilst	here	they	were	visited	by	the	
Bishop	of	Dorchester,	who	had	heard	about	their	ability	to	
create	festival	celebrations	and	came	to	commend	them). “At 
this time we were also on a quest for an appropriate artistic form 
of education for our children”,	which,	as	for	many	others	on	
a	similar	quest,	led	to	meeting	the	work	of	Rudolf	Steiner,	
when	they	met	Francis	Edmunds,	who	introduced	them	to	
Emerson	College	and	the	nearby	Michael	Hall	School.	
	 So	after	two	years	in	Dorset	they	moved	to	For-
est	Row	to	do	the	foundation	year	at	Emerson	College.	
Whilst	here	they	were	led	by	Siegfried	and	Joan	Rudel	to	
nearby	Busses	Farm,	which	they	bought	in	1969	and	began	
“10 rather dramatic, creative years”.	They	worked	on	the	
biodynamic	conversion	of	the	farm;	the	children	went	to	
Michael	Hall.	Here,	as	well	as	their	agricultural	expertise,	
they	were	able	to	further	display	their	community	building	
skills	through	the	various	ventures	they	helped	found:	The	
Seasons	wholefood	and	craft	shop	and	Kitchen	/	bakery,	an	
agency	for	Laura	Ashley.	Many	students	passed	through	as	
lodgers	and	apprentices.	
	 “We were keen to demonstrate the benefits of BD, 
from the farm to the table – the social and nutritional benefits 
as well as the agricultural.”	Jimmy’s	connection	with	the	Soil	
Association	and	the	BDAA	grew	as	did	his	expertise	and	
as	well	as	teaching	on	the	BD	course	at	Emerson	he	began	
doing	occasional	inspections.	As	well	as	George	Corrin	and	
Catherine	Casellitz,	who	were	the	BD/Demeter	advisors/
inspectors	at	that	time,	he	made	connection	with	Fritz	Schu-
macher,	then	president	of	the	Soil	Association.	Many	people	
came	in	contact	and	benefited	in	different	ways	from	the	
work	that	went	on	at	Busses	farm	in	those	days.
Eventually	they	were	drawn	back	to	Scotland:	“We left 
Busses Farm in our bus (!), to look for something in Southern 
Scotland – we were pretty tired after those years”. Pauline	
started	a	small	biodynamic	garden	in	Pentcaitland,	E.	
Lothian.	They	found	100	acres	of	land	at	Cathlaw,	West	
Lothian,	“but had difficulty getting planning permission for the 

conversion to a BD farm (there was no house there)”.	By	the	
time	Jimmy	had	persuaded	the	local	authority	it	felt	too	late	
to	be	able	to	make	a	go	of	it.	Nonetheless	in	the	meantime,	
he	had	done	some	cultivation	of	the	land.	Meanwhile	they	
became	involved	in	setting	up	Helios	Fountain	shop	and	café	
in	Edinburgh.	After	two	years	of	this,	they	returned	briefly	
to	Sussex,	where	Jimmy	did	the	Social	Development	course	
and	Pauline	art	therapy.

demeter
		 By	the	late	1980s	George	Corrin	had	retired	as	
Demeter	Inspector	and	Jimmy	took	on	the	task,	which	
would	see	the	expansion	of	Demeter	certification	and	its	
becoming	a	founder	member	of	UKROFS	(UK	Register	of	
Organic	Food	Standards)	which	was	being	formed	to	over-
see	the	regulation	of	organic	standards,	in	line	with	the	EU.	
Jimmy	commented	on	his	attitude	to	inspection,	which	he	
felt	was	influenced	by	the	idea	of	the	“fieldsman”	– “someone 
who could talk from experience of the land and point out and 
guide a farmer towards the right way of doing things…”
	 They	based	themselves	at	their	flat	in	Howard	
Place	in	Edinburgh,	where	Jimmy	developed	Farm	Future,	
an	organic/biodynamic	consultancy	business,	eventually	
establishing	with	Fiona	Mackie	the	certification	scheme	for	
Demeter	which	was	taken	on	by	Fiona	and	Timothy	Brink.	
They	also	transformed	the	“drying	green”	back	garden	of	
their	flat	into	a	beautiful	and	productive	garden	and	were	
both	active	members	of	the	local	Anthroposophical	‘Soirty’	
group	–	continuing	to	create	artistic	and	interesting	festival	
celebrations.
	 During	his	time	working	with	inspection	&	certifi-
cation	Jimmy	developed	good	relations	with	UKROFS	and	
the	(then)	Ministry	of	Ag	&	Fish.,	in	particular	with	Peter	
Croft,	secretary	of	UKROFS	(who	was	inspired	by	con-
versation	with	Jimmy	to	attend	lectures	at	Rudolf	Steiner	
House	on	occasion)	which	helped	build	the	necessary	
bridges	for	recognition	under	the	scheme.	He	has	always	
been	very	straightforward	and	down-to-earth	in	expressing	
his	belief	that	BD	is	a	totally	sensible,	realistic	and	practi-
cal	form	of	agriculture	for	our	time.	On	one	occasion	he	

©
 C

ou
rte

sy
 o

f t
he

 B
D

AA

BDAA Council in the 
1980s with Jimmy (left) 
and Pauline (centre left)
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A FieldmAn’s PilgrimAge

Mazing,	musing	meandering
Highways	and	bye	ways
Through	dark	valleys	–	cool	–	spent,
Jaded	hills	and
Ribboned	housing	–	crime-racked;
Down	to	broad	river	valley	–	reed-lined,
With	rolling	pastures	and	all-embracing	woods,
Up	minute	winding	lanes	–	forest-arched,
Holding	hidden,	midst	secret	spaces,
A	myriad	retreats	for	love-seeking	man,
Sumptuous	havens	in	a	ransacked	world,
With	English	gardens	flower-bedecked	and	shrub-laden,
Spilling,	spawning	splashes	of	colour
O’er	sun-soaked	walls	and	lichened	paths,
Then	bursting	out	into	the	ricocheting
Untamed	congestion	of	a	million	motors
And	heavy	rampaging	of	artics	and	trucks
Hot	on	the	chase	of	devouring	time	in	continuum;
Bulldogs	of	the	road!
All	this	entwining	through	lush	small	fields
And	hosts	of	sweet-scented	lavender
And	rose-bedecked	embracing	homes
With	lattice	and	thatch
And	arched	apple	tree.
Then	on	and	on	through	to	wide	open	skies
And	flat	marshlands,
And	the	slow	near-static	flow
Of	the	deep	straight	dykes,
And	wind	whispering	fast	from	the	sea:
Blackberries;
Swallows	swirling;
And…….Hallowed	silence!
The	homeward	footfall	now	begins
With	city	lights,	concrete,	bricks,
Grey	walls	and	streets	of	glass;
Onward	to	the	fenlands	of	the	east	–
Wide	and	empty	planes	of	ravished	farms,
Pylon-strewn,
Merging	with	industrial	desert	wastes;
But	now	small	hills	appear
And	wooded	copse	and	flinted	cottage	homes
Interlaced	with	warm	ruddy	brick,
God’s	land	in	harmony	with	man	as	architect,
This	paradise	of	England!
Yet	as	short	retreat	–
Now	on	through	wafting	palls	of	tinged	smoke
Shamed	–	wasted	offering	to	the	vaulted	slopes
Endless	featureless	sea	of	browning	landscape,
Empty	and	soulless	of	all	animal	life;
Raped	earth	for	man	from	money	earned,
The	tragedy	and	hope	in	these	our	days.

How	can	we	find	new	steps
And	focus	light	on	our	mal-use?
Re-find	the	beauty	of	the	Gods’	intent?
Develop	insight	for	the	way	ahead
And	make	all	good	for	all?

Pauline Anderson 1989

was	invited	onto	a	TV	magazine	programme,	where	the	
tone	of	questioning	was	gently	mocking	(toward	the “muck 
and magic brigade”).	Jimmy’s	un-fazed,	straightforward	
response	(he	referred	to	the	different	qualities	of	grass	and	
rates	of	growth	of	his	lawn	at	different	phases	of	the	moon	
that	he	had	observed)	quite	disarmed	the	presenters	and	
their	audience	and	in	fact	he	was	asked	to	return!
	 At	that	time	his	efforts	were	very	much	focussed	
on	developing	the	system	of	inspection	and	certification	in	
Britain	and	he	was	not	so	connected	with	the	international	
movement,	which	itself	did	not	formally	begin	until	1996,	
though	his	inspections	led	him	as	far	afield	as	India,	where	
he	visited	the	tea	plantations	at	the	Makaibari	estate.

netherfield
The	final	move	for	Jimmy	and	Pauline	was	in	1998	to	
Netherfield,	a	35	acre	holding	in	Dumfriesshire,	which	they	
once	again	transformed	into	a	special	place	–	offering	thera-
peutic	B&B,	with	home	grown	BD	food.	Jimmy	feels	that	
in	some	ways	this	encapsulated	what	they	had	been	striving	
for:	“A mixture of production, therapy, including nutrition and 
accommodation: the farm as a social and healing organism.” 
	 They	continued	working	there	until	Pauline’s	
death	in	2007,	and	again	many	people	passed	through	and	
benefited	from	their	gifts.
	 Having	known	Jimmy	and	Pauline	since	we	ar-
rived	in	Edinburgh	I	have	experienced	the	way	in	which	
they	can	transform	and	beautify	situations	and	places.	
Jimmy	once	remarked	to	me	that	he	felt	the	task	of	anthro-
posophy	was “to spiritualize everyday life”.	I	asked	him	now	
what	might	be	an	underlying	motif	of	his	life	and	work:	
		 “I loved the land and what it brought –Biodynamics 
comprised everything we held to be ideal, including spiritual sig-
nificance. I grew to appreciate the being of the farm organism, 
which was the only thing that made sense, and was a wonder-
fully stirring incentive.”  n
This interview took place in October 2009
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this festival was first celebrated in 1265 and 
was championed by thomas aquinas to be-
come widely accepted in christian europe by 
the end of the 13th century. it is a celebration 
of the earth transformed by christ’s resurrec-
tion, represented by the communion host. it 
marks the culmination of the christ festivals, 
which begin with advent 6-7 months earlier. 
to glimpse what this can mean for an agricul-
ture renewed out of a spiritual consciousness, 
we must begin our exploration there.

Journey
This	passage	of	festivals,	from	Advent	to	Corpus	Christi,	is	
a	journey	of	the	incarnating,	the	entering	into	a	living	body	
of	the	world	creator	being.	Advent	recalls	the	arrival	in	our	
time	through	the	great	evolutionary	epoch	of	Old	Saturn,	
Old	Sun,	Old	Moon1	to	the	Earth.	This	evolution	laid	down	
the	creation	of	our	warmth	self,	our	breathing	soul	life,	our	
sounding	vitality	and	our	mineral	body.	The	Advent	weeks	
lead	us	into	the	Grail	like	quality	of	the	Holy	Nights,	when	
the	spiritual	and	sense	worlds	hold	breath,	converse	and	
interplay.	Newly	incarnating	souls	are	said	to	reach	the	Moon	
sphere,	where	they	await	their	moments	of	birth	in	the	com-
ing	year.	Epiphany	is	the	next	gateway.	The	Christ	spirit	is	
born	in	the	Jesus	soul.	It	wins	the	Christ	soul	in	the	battles	
with	the	tempters	in	the	wilderness.	This	then	spreads	to	
humanity	as	it	is	encountered	through	teaching,	through	sto-
ries	and	parables	and	through	healings.	The	great	gateway	of	
Holy	Week	arrives	and	this	spreading	of	the	Christ	ensouled	
is	recognised	by	the	whole	folk	as	their	king.	
	 Holy	Week	is	a	new	Genesis	of	humanity.	Old	Sun,	
Old	Moon,	Old	Earth	(Mars	and	Mercury)2	are	relived	by	
the	Christ.	With	Jupiter	and	Venus,	the	Christ	enters	into	
future	states	of	human	evolution	in	great	loneliness.	On	
Good	Friday,	Venus	day,	the	Christ	has	completely	entered	
his	physical	body	and	consumed	it	to	the	point	of	expanding	
beyond	death	into	the	living	being	of	the	Earth	body.	This	
moment	of	the	Mystery	of	Golgotha	turns	evolution	on	its	
head.	The	resurrection	of	Easter	morning	is	a	Cosmic	Rising	
to	be	seen	in	the	context	of	an	answer	to	the	Fall	from	Para-
dise.		It	is	the	founding	of	the	new	mysteries	of	ever	renewing	
etheric	life.	It	is	a	moment	of	conception	of	the	Christ-Earth-
Being,	of	the	Corpus	Christi.

Corpus	Christi	-	
The	Earth	as	the	
Body	of	Christ.	
By Alan Potter

1 old Saturn, old 
Sun and old moon 

are the stages of 
earth’s evolution as 
described by rudolf 

Steiner. See the 
book an outline of 

occult Science by 
rudolf Steiner (ru-

dolf Steiner Press 
2005)  - Chapter IV

2 occult Science 
Chapter IV

3 anthroposophical 
leading thoughts 
– rudolf Steiner 
(rudolf Steiner 

Press 1998)

©
 R

ich
ar

d 
Sw

an
n



9issue 112 Winter 2009

germination
Conception	doesn’t	happen	in	isolation,	it	happens	in	a	
sheath,	a	womb,	which	is	alive	in	the	mother.	How	could	we	
begin	to	understand	this	womb?	In	a	Camphill	Biodynamic	
conference	in	the	1980s	we	studied	one	of	the	Michael	Let-
ters3	(153):	‘What	is	the	Earth	in	Reality	within	the	Macro-
cosm?’	This	macrocosm	was	more	vibrantly	alive	in	the	far	
past.	It	undergoes	a	slow	death	process	out	of	which	Hu-
manity	and	the	Earth	arise	as	microcosms.	The	Earth	gives	
humanity	its	self-consciousness,	out	of	which	we	view	it	es-
pecially	spatially;	i.e.	as	a	speck	of	dust	in	the	vastness	of	the	
universe.	Autumn	and	winter	reflect	the	dying	macrocosm;	
spring	and	summer	reflect	the	life-engendering	surplus	of	
germination	forces.	These	latter	forces	through	the	influence	
of	the	mineral	kingdom	become	a	newly	fashioned	spiritual	
picture	of	the	macrocosm.	The	animal	forces	gather	this	new	
picture	arising	out	of	germination	into	a	sphere.	This	gives	
rise	to	a	newly	arising	picture	of	the	microcosm,	compact	
and	self-contained	on	all	sides.	Thus	the	Earth	stands	as	a	
new	life-kindling	element	within	the	dead	and	dying	uni-
verse.	As	the	dying	plant	arises	anew	in	the	tiny	space	of	the	
seed,	so	as	the	old	macrocosm	falls	asunder,	a	new	universe	
is	coming	forth	from	the	speck	of	dust,	the	Earth.
	 It	is	within	this	germinating	Earth	nature,	pictur-
ing	within	itself	on	all	sides	a	germinating	universe,	which	
the	Christ	expands	into	through	death	on	Good	Friday.	He	
unites	himself	with	these	universal	forces	of	germination	
arising	from	the	human	microcosm	and	from	the	earthly	
microcosm.

emBryo
The	Christian	year	is	not	yet	over.	Forty	days	follow	until	
Ascension	of	teaching	and	growing	seership	among	the	
disciples.	Stability	and	balance	settle	the	new	Christ	body,	
which	can	appear	wherever	the	new	germinating	forces	are	
present.	If	we	compare	the	Christ	germinating	in	the	Earth	
with	the	developing	human	embryo,	after	forty	days	a	basic	
form	stage	is	reached	–	that	of	the	amphibian,	a	dweller	on	
land	and	water.	At	Ascension	the	Christ	expands	to	the	uni-
versal	peripheral	forces.	He	leaves	the	self-consciousness	of	
the	disciples	to	wake	up	to	their	tasks	and	destinies.	At	fifty	
days	the	embryo	form	leaves	the	water	and	becomes	wholly	
a	land	dwelling	animal	form.	This	corresponds	to	Whitsun.	
The	self-conscious	spirit	awakening	blows	like	a	spirit	wind	
through	the	souls	of	the	disciples.	In	a	great	revelation	of	
the	equableness	of	every	human	being,	great	communities	
of	mutual	understanding	come	together.	The	divisions	of	
language	and	culture	are	irrelevant.
	 Sixty	days	after	Easter,	Corpus	Christi	is	celebrat-
ed.	After	sixty	days	the	embryo	now	establishes	its	human	
form.	The	Christ-Earth	is	achieved.	As	this	follows	Whitsun	
it	can	happen	with	the	moral	engagement	of	a	sufficient	
number	of	awakened	human	beings.	The	new	mysteries	can	
then	be	witnessed	and	engaged	with	by	the	disciples	and	
potentially	all	of	humanity.	

agriculture course
The	Biodynamic	Agriculture	course	was	given	in	the	time	
between	Whitsun	(7th	June)	and	the	Corpus	Christi	(19th	
June)	festival	in	1924.	It	tells	us	of	the	dying	macrocosm	and	
gives	us	the	self-conscious	understanding	and	the	moral	
tools	of	the	preparations	to	engage	in	the	new	mysteries	of	
the	Earth.	At	the	heart	of	the	course	are	the	Horn-manure	
and	Horn-silica	as	helpers	in	the	recreation	through	the	
newly	arising	forces	of	germination	within	which	the	Christ-
Earth	body’s	evolution	is	continuing.	The	image	of	the	spir-
itual	human	being	is	indicated	in	the	‘farm	individuality’.	
The	farm’s	healing	life-community	of	the	interplay	of	the	
different	kingdoms	is	pictured	as	a	new	Earth	microcosm.	
The	course	concludes	with	feeding	as	if	it	were	a	commun-
ion	in	a	part	of	the	new	mystery.	The	final	blessing	comes	
with	a	caution;	not	to	broadcast	these	challenging	thoughts	
carelessly,	rather	to	let	people,	especially	farmers	ask	when	
they	see	and	experience	the	visible	results	of	a	renewed	
agriculture.
	 If	Corpus	Christi	is	to	become	again	a	meaningful	
festival,	surely	it	will	call	for	a	Whitsun-like	basis	of	self-
conscious	wakefulness	to	the	spirit	of	humanity	and	of	the	
Earth.	In	the	church	celebrations	of	the	past,	this	festival	
celebrated	the	Christ-Earth	in	the	local	‘Spirit	of	Place’.	
Processions	greeted	the	Christ	in	the	Earth	locally.	The	
Christ	body	was	carried	in	the	communion	host	around	the	
community’s	land.	The	Agriculture	Course	can	surely	guide	
us	in	humbly	celebrating	the	‘farm	individuality’	as	a	new	
temple	in	a	new	universe.	Such	a	festival	can	celebrate	the	
preparations,	making	observations	of	the	individuality	which	
lead	to	spiritual	experience,	which	lead	to	the	arts.	Plays,	
dances,	music,	stories	of	a	locally	based	cosmology	could	
all	contribute	to	the	composing	of	this	festival.	A	growing	
artistic	portrayal	of	the	‘farm	individuality’	in	the	commu-
nity	of	its	kingdoms	can	arise	with	time	in	a	festival	of	the	
Christ-Earth,	which	in	our	century	can	begin	to	make	itself	
known	to	us	at	a	local	level.	It	will,	no	doubt,	be	for	the	prac-
ticing	farmers,	gardeners,	shepherds	and	foresters	together	
with	the	communities	around	them	to	witness	the	reality	
and	worthiness	of	our	efforts.	As	Whitsun	strives	to	be	the	
festival	of	future	freely-willed	human	community,	Corpus	
Christi	can	become	the	festival	of	this	free	community’s	
future	earthly	home.	n
Alan Potter is a co-worker at Botton Village in Yorkshire.
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the theme for the year, as suggested by the agricultural section in dornach, is
‘Christian Impulses in Agriculture - Individual Development Themes for Humanity and the Earth’ 
in the article below alan potter explores what the corpus christi festival can mean 
for the renewal of agriculture.
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sowing the future is a swiss based initiative 
to raise awareness for biodynamic food and 
farming and to challenge the need for gm 
crops. across europe, biodynamic farmers are 
inviting their local communities on to their 
farms to share in the archetypal experience of 
sowing a field of corn together. people of all 
ages and interests come together to celebrate 
and to know that what they are sowing will 
later be eaten.
	 For	the	sowers	it	is	a	symbolic	yet	real	act	that	links	
heart	and	soil	together.	Each	participant	has	responsibility	
for	some	seed	and	can	experience	the	wonder	of	sowing	it	
out	over	the	land	in	the	company	of	many	others,	seeing	it	
lightly	harrowed	out	of	sight	and	then	returning	a	week	or	
two	later	to	see	the	field	slowly	greening.	The	opportunity	
is	there	to	observe	the	crop	throughout	the	season	until	it	
stands	as	ripened	corn.	At	this	point	all	are	encouraged	to	
return,	join	in	the	harvest	and	possibly	even	bake	some	bread	
to	share.	

	 For	the	farm	it	is	a	festival	bringing	together	people	
from	the	surroundings	and	engaging	them	with	a	farm	
activity.	The	often	isolated	farmer	is	able	for	one	day	to	share	
his	responsibility	for	planting	one	small	field	with	the	wider	
community	while	consumers	can	break	out	of	their	anonym-
ity	and	consciously	connect	themselves	for	a	season	with	a	
piece	of	the	earth.	Connecting	them	all	is	the	home	saved	
or	specially	bred	biodynamic	grain	seed.	Full	of	vitality	and	
well	adapted,	it	grows	as	an	integral	part	of	the	living	farm	
organism.	
	 For	Society	it	means	acknowledging	the	impor-
tance	of	local	food	sovereignty.	It	also	sends	out	the	strong	
message	that	GM	crops	are	neither	needed	nor	wanted	and	
that	biodynamic	seeds	offer	a	far	better	alternative.	
	 To	see	how	this	has	been	celebrated	throughout	
Europe	go	to	the	Sowing	the	Future	website:	www.ave-
nirsem.ch	
	 Last	October	three	UK	farms	took	part	in	this	ini-
tiative	for	the	first	time:	Hungary	Lane	Farm	in	Leicester-
shire,	Little	Salkeld	in	Cumbria	and	Old	Plaw	Hatch	Farm	
in	Sussex.	There	follows	a	brief	description	of	the	event	at	
Old	Plaw	Hatch	along	with	some	pictures	from		
Little	Salkeld	and	Old	Plaw	Hatch.
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‘Sowing	the	future’	
at	Old	Plaw	Hatch,	Sussex
By Rowena Moore

on a gorgeously sunny saturday afternoon 
around 50 people met at plaw hatch biody-
namic farm to ‘sow for the future’ an area of 
wheat. this 1 acre will be a living experiment 
and experience for all those involved as to 
the rhythm and reality of growing wheat with 
only human input and without oil. 
	 This	project	started	as	an	initiative	in	Switzerland	
a	few	years	ago	and	is	the	first	time	it	has	been	taken	up	in	
this	country	and	was	part	of	Biodynamic	food	fortnight.	
It	is	a	natural	next	step	for	local	Forest	Row	resident	and	
biodynamic	seed	grower	Peter	Brinch	who	has	worked	with	
the	farm	manager	Tom	Ventham	on	several	projects	on	seed	
saving.	For	Plaw	Hatch	farm	the	project	offers	another	way	
that	local	people	can	be	involved	in	the	co-operatively	owned	
farm,	and	the	wheat	sowing	also	coincided	with	the	end	of	
Transition	Forest	Row’s	first	local	food	week.
	 The	day	started	with	a	delicious	shared	lunch	in	
the	field	focussing	on	local	food.	An	introduction	was	then	
given	by	Peter,	the	‘why’	to	experience	sowing	and	reaping,	
the	value	of	‘seed’	and	the	associated	issues	of	GM	and	seed	
saving.	We	talked	of	the	relation	to	transition	and	peak	oil	
and	wondered	how	we	will	produce	food	in	a	future	with	

less	oil.	Then	we	donned	our	bright	red	caps	(bizarrely	
reminiscent	of	those	caps	that	would	be	given	out	as	freebies	
by	tractor	manufacturers)	and	off	we	went,	young	and	
old,	experienced	gardeners	and	growers	and	those	barely	
acquainted	with	a	garden	fork.	What	we	all	shared	was	a	
fascination	with	growing	a	crop	that	we	perceived	as	on	a	
different	scale	–	a	farm	scale	crop,	rather	than	the	line	of	
onions	or	potatoes	that	may	come	out	of	an	allotment.	
	 We	filled	our	caps	with	biodynamic	seed,	a	bread	
wheat	seed	saved	from	the	neighbouring	farm	Tablehurst	
and	off	we	went	scattering,	scattered	ourselves	down	the	
edge	of	the	field	to	ensure	an	even	distribution	of	seed	over	
the	whole	patch.	A	little	singing,	plenty	of	conversation	and	
contemplation,	and	a	very	different	way	for	this	seed	to	enter	
the	land	compared	with	most	sown	wheat	in	the	UK.
	 This	weekend	November	14th	is	the	first	‘return’	
to	the	field	one	month	after	sowing	to	see	how	the	seed	has	
germinated.	Over	the	year	some	of	us	will	gather	at	differ-
ent	times	to	watch,	to	tend	as	necessary	and	then	to	harvest	
when	the	time	comes,	and	all	of	us,	through	this	shared	
community	experience	will	be	a	little	richer	in	our	under-
standing	of	our	food	and	our	links	to	the	land.	n
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introduction
this article looks at some of the practical 
aspects of horticulture as found on two bio-
dynamic holdings that adjoin one another, 
velwell orchard (1.7 acres) and cholwell farm 
(10 acres), during the growing season of 2009. 
Both are located in a small valley in the south 
hams of devon, south of dartmoor and well 
served by streams flowing into the river dart. 
the land around is predominantly under 
organic management and mainly permanent 
pasture. rainfall is high at anywhere between 
40-50 inches/per annum.
	 Velwell	Orchard,	begun	by	Derek	Lapworth	and	
now	run	by	Jeremy	Weiss,	is	one	of	Devon’s	longest	running	
certified	biodynamic	holdings,	at	some	16	years	old,	while	
Cholwell	Farm,	home	of	this	writer,	is	just	reaching	the	
end	of	a	two	year	conversion	period.	Both	are	certified	by	
Demeter.	Velwell	is	a	commercial	venture	feeding	salad	and	
vegetable	crops	into	local	markets	as	well	as	growing	berry	
fruit	for	juice	from	its	one	acre,	while	Cholwell	has	no	such	
pretensions	simply	producing	many	of	the	same	crops	on	
a	smaller	scale	for	private	consumption.	Both	have	a	single	
medium	size	poly	tunnel.
	 The	soil	type	of	the	two	gardens	is	the	same	but	in	
different	stages	of	development:	an	acid	loam	over	shillet.	
This	is	a	free	draining	soil	that	dries	quickly	but	is	easily	
worked.	Clay	content	is	low.	Both	gardens	have	originated	
from	pasture	but	while	the	Velwell	soil	is	hungry	for	compost	
the	soil	at	Cholwell	is	still	holding	residual	fertility.	Both	
holdings	make	and	apply	plenty	of	biodynamic	compost	and	
use	the	two	field	sprays	but	not	simply	for	the	purpose	of	
complying	to	the	Demeter	standards.	The	need	for	nutrient	
recycling	and	fertility	building	is	well	understood.	The	tim-
ing	of	the	applications	does	not	always	coincide	on	the	two	
holdings.

the season
Having	introduced	the	players	I	will	now	revert	to	the	first	
person	singular	to	tell	a	little	of	our	experiences	in	another	
unusual	and	challenging	season.	A	very	dry	spring	allowed	
for	cultivation	to	get	under	way	early,	which	was	greatly	to	
our	advantage,	but	early	distress	signals	were	noticed	by	both	
of	us	in	our	respective	tunnels.	
	 Jeremy	suffered	an	explosion	of	aphids	on	young	
tomato	and	cucumber	plants	while	my	strawberries,	now	in	
their	second	full	season	of	cropping,	saw	renewed	interest	
from	glasshouse	red	spider	mite	for	the	second	year.	Only	
twice	daily	damping	down	could	temper	this.	Nettle	tea	was	
employed	to	some	effect	to	counter	the	aphids	which	also	
appeared	on	both	black	and	redcurrants	as	they	are	prone	
to	do.	This	happened	in	both	of	our	gardens.	I	kept	on	with	
raising	the	humidity	in	my	tunnel	on	a	daily	basis	to	keep	

the	spider	from	spreading	before	removing	all	the	foliage	
when	the	strawberries	had	finished	fruiting.
	 Red	spider	mite	is	persistent,	especially	where	
there	are	perennial	crops	to	its	liking	under	protected	crop-
ping,	in	such	cases	it	tends	to	get	into	the	fabric	of	the	tunnel	
(wood	staging,	support	systems	etc.).	After	a	dry	and	warm	
September	and	early	October	it	has	surfaced	again	on	my	
pot-raised	chrysanthemums.	I	am	generally	against	using	a	
biological	control	such	as	its	predatory	mite,	Phtyoseiulus	
persimilis	and	would	welcome	any	suggestions	if	anyone	has	
had	success	in	controlling	this	most	pernicious	sap-sucking	
pest.
	 In	the	open	ground	vegetable	beds	both	gardens	
proved	to	be	largely	free	of	disease	problems	through	the	
year.	Even	late	blight,	endemic	in	the	south	west	of	England,	
was	held	at	bay	both	on	potato	crops	outside	and	on	toma-
toes	in	the	tunnels.
	 A	dry	June	may	have	helped	by	creating	strong	
growth	but	when	the	weather	changed	to	warm	and	wet	at	
the	beginning	of	July	we	were	quickly	into	a	Mill’s	Period,	
the	most	dangerous	time	of	all.	This	is	the	time	when	blight	
spores	become	airborne	after	three	to	four	days	of	continu-
ous	warm	and	wet	weather	providing	perfect	conditions		for	
the	spread	of	the	fungus.	Equisetum	tea	making	went	into	
overdrive	on	both	holdings.
	 I	sprayed	508	weekly	for	three	weeks	until	the	end	
of	the	second	week	of	July	and	had	no	incidences	of	blight.	I	
lifted	and	stored	the	main	and	salad	crops	at	that	time.	They	
are	still	clean	in	store	at	time	of	writing.	Jeremy	also	escaped	
blight	on	his	potatoes.
	 The	wet	weather	did	bring	slugs	on	a	considerable	
scale.	There	was	also	a	terrific	early	hatch	of	cabbage	white	
and	cabbage	moth	larvae.	Although	I	have	used	the	bacteria	
Bacillus	thirungiensis	as	a	biological	control	on	brassicas	
to	great	effect	in	the	past	I	chose	to	resort	to	hand	picking	
this	year.	There	was	noticeable	damage	to	mature	plants	
but	I	find	that	a	half	or	three	quarter	grown	plant	will	grow	
through	the	problem	and	recover.	The	key	is	to	protect	
young	newly	transplanted	plants	from	this	pest.	No	such	
problems	for	Jeremy	who	covered	his	winter	brassicas	with	
enviromesh.
	 I	can	see	these	hungry	larvae	might	be	good	
candidates	for	a	peppering	next	year	since	they	are	easy	
to	spot	and	to	collect,	and	most	years	there	seems	to	be	
plenty	of	them.	

eXperiments
Jeremy	decided	to	trial	a	version	of	the	Three	Sisters	crop-
ping.	This	is	an	ancient	three-layered	planting	system	which	
has	been	used	by	Native	American	societies	for	centuries	to	
provide	food	and	build	fertility.	The	staple	crop	and	upright	
support	is	corn,	in	this	case	sweet	corn,	the	climbing	layer	
which	also	provides	the	nitrogen	is	the	climbing	French	

Practical	aspects	
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bean	while	the	ground	cover	is	a	trailing	squash	plant.	In	
effect	a	mini	forest	garden.	
	 The	experiment	proved	a	successful	one	to	the	
extent	that	all	three	crops	came	through	the	season	well.	
Tweakings	will	be	made	next	season.	Firstly	Jeremy’s	feeling	
was	that	the	system	was	probably	designed	for	maize	(picked	
at	the	end	of	the	season	when	dry)	and	winter	squash	rather	
than	summer	(allowing	for	a	longer	growing	season).	In	the	
indigenous	system	the	bean	was	most	likely	a	haricot	type	
for	drying	and	would	have	been	picked	like	the	maize	at	the	
end	of	the	season.
	 The	intention	is	to	pot	raise	the	sweet	corn	next	
year	and	bring	the	sowing	time	of	all	three	crops	forward	
from	May	to	April.	A	further	variation	is	being	considered	
involving	sunflowers	as	support	for	runner	beans.	The	two	
are	well	known	companions	for	one	another.

tomatoes
2008	was	as	bad	a	year	for	late	blight	on	tomatoes	as	any	oth-
er	so	when	a	number	of	seedling	tomato	plants	germinated	
in	my	poly	tunnel	in	the	early	spring	of	this	year	I	decided	
to	let	them	grow	and	see	if	they	showed	any	resistance	to	the	
late	season	fungus.

	 Much	is	talked	of	the	peculiarities	of	the	night-
shade	family	and	in	particular	how	tomatoes	like	to	grow	in	
the	same	spot	year	on	year	and	feed	on	themselves.	As	my	
dozen	or	so	plants	grew	I	made	a	liquid	feed	from	the	side	
shoots	which	I	fed	at	a	rate	of	50:50	with	water	every	ten	
days	from	fruit	set.
	 The	three	seedlings	which	had	germinated	natural-
ly	turned	out	to	be	very	similar	to	their	parent	Black	Cherry,	
a	good	sized	brown	cherry	tomato	offered	by	Stormy	Hall	
which	I	had	grown	in	the	same	area	of	the	bed	the	previ-
ous	year.	The	plants	showed	total	blight	resistance	whereas	
there	was	a	little	blight	from	August	onwards	on	the	other	
plants	(there	were	no	applications	of	508).	The	three	were	
still	fruiting	and	throwing	out	vigorous	side	shoots	until	last	
week	when	I	removed	them	(end	October).	I	shall	be	looking	
for	further	seedlings	next	year	and	even	though	they	may	
not	turn	out	to	be	completely	true	to	type	I	will	be	looking	
for	them	to	show	further	interesting	characteristics.
	 Both	Tom	and	Jeremy	would	welcome	any	insights	
concerning	this	article	and	can	be	contacted	on	the	following	
email	addresses:
tom.peth@gmail.com
jeremydweiss@yahoo.co.uk	n
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Top: Cholwell Farm

Centre:  Cholwell Farm. Vegetable garden early spring

Bottom: Cholwell Farm Garden in the summer
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Harnessing	the	energy	of	soil
can soil provide vital energy for plants as 
distinct from water and nutrients? this ques-
tion lies at the heart of biodynamics and the 
present contribution, although not by any 
means presenting the whole answer, attempts 
to point in that direction. 
	 To	develop	a	proper	grounding	we	need	to	con-
sider	the	matter	step	by	step.	We	must	firstly	recognise	that	
in	organic	and	biodynamic	practice	we	work	as	far	as	pos-
sible	with	the	realm of life.	The	framework	of	our	approach	
to	husbandry	is	based	upon	the	notion	of	a	farm	or	garden	
functioning	somewhat	like	an	organism,	where	the	various	
parts	contribute	to	the	whole.	We	can	also	consider	soil	as	
the	skin	of	a	living	earth,	as	it	is	clear	the	ancients	did.	Again,	
soil	contains,	or	should	contain	much	life	in	terms	of	organ-
isms	which	form	a	continuum	with	the	roots	of	plants.	Life	
can	also	be	dispersed	in	soil	and	held	there	following	the	
breakdown	of	living	matter.	This	adds	a	further	dimension	
to	the	value	of	humus	in	soils.

life and Breathing rhythms
Soil	is	both	the	support	for,	and	the	beneficiary	of	life	proc-
esses	but	keen	minds	will	wonder	how	life	comes	about	in	
the	first	place.	That,	you	may	say,	depends	on	your	current	
worldview	and	involves	delving	into	the	metaphysical	(see	
below).	For	the	moment	let	us	say	that	life	or	metabolism	is	
underpinned	by	exchange	processes	or breathing rhythms.	
We	recognise	this	in	animals	and	in	an	almost	inverse	man-
ner	for	plants.	

	 But	the	earth	too,	undergoes	such	rhythms	–	solar	
rhythms	–	according	to	diurnal	and	seasonal	patterns	in	
different	parts	of	the	world.	The	earth’s	breathing	proc-
ess	is	clearly	demonstrated	in	seasonal	changes	but	Rudolf	
Steiner	indicated	that	it	was	dependent	on	invisible	currents	
of	life	and	an	‘elemental’	world	connected	with	this.	In	this	
breathing	process	the	earth’s	life	energies	are	attenuated	in	
summer	(day	time)	and	withdrawn	in	winter	(night	time).	
Greek	Mythology	alluded	to	such	rhythm.	Thus,	while	in	
daytime	and	summer	the	earth	receives	radiation	giving	us	
warmth,	there	is	in	reality	an	attraction	of	all	life	towards	the	
sun.	This	two-way	relationship	can	be	likened	to	Newton’s	
First	Law,	namely	that	actions	always	promote	an	opposite	
reaction.	The	polarity	of	plant	roots	and	shoots	similarly	re-
flects	a	downwards	and	upwards	rhythm	and	is	the	underly-
ing	principle	guiding	the	making	and	use	of	the	biodynamic	
field	sprays,	horn	manure	(500)	and	horn	silica	(501).

planetary influences
Next	we	should	realise	that	the	sun’s	light	contains	essences	
which	reflect	the	contribution	of	the	near	and	far	planets	to	
our	well-being.	This	is	another	step	outside	the	box	of	mod-
ern	thinking.	It	helps	firstly	to	consider	the	relationships	
within	the	solar	system	and	to	realise	that	the	inner	planets	
have	a	closer	connection	with	the	sun	while	the	outer	planets	
–	whose	orbits	lie	outside	ours	–	can	mediate	universal	ener-
gies	in	a	more	independent	manner.	
	 It	is	self-evident	that	life	consists	of	an	energy	
principle	in	addition	to	mere	physical	substances	and	proc-

by Richard Thornton Smith
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esses.	Its	continual	‘creation’	can	be	considered	to	depend	on	
architectural	or	form-creating	principles	working	in	coop-
eration	with	processes	of	the	world	of	chemistry	which	build	
substances	(as	in	photosynthesis)	and	thus	promote	growth	
and	reproduction.	The	former	are	offered	by	the	outer	plan-
ets	(Mars,	Jupiter	and	Saturn)	and	the	latter	by	the	inner	
planets	(Mercury,	Venus	and	also	the	moon).	Consider	how	
strongly	the	moon	connects	with	water	and	all	it	conducts,	
and	how	Venus	and	Mercury	have	long	been	known	to	relate	
to	the	functioning	of	bodily	organs.	The	influences	of	the	
two	distinct	groups	of	planets	need	to	work	in	a	balanced	
way	rather	like	architect	and	bricklayer.	In	Steiner’s	Agri-
culture Course	these	contrasting	influences	are	mediated	on	
earth	by	silica	and	lime	–	silicon	conveying	cosmic	informa-
tion	and	calcium	drawing	life	energies	together	in	living	
forms.
	 But	things	have	got	out	of	balance	in	the	agricul-
ture	of	the	past	century.	Why	is	this?	Fundamentally	it	is	
because,	due	to	the	soil	deteriorating	effects	of	using	syn-
thetic	chemicals,	outer	planetary	influences	–	which	enter	
the	earth	and	then	work	upwards	–	are	only	able	to	weakly	
connect	with	substances	in	the	soil.	It	is	these	formative	and	
qualitative	influences	mediated	by	the	outer	planets	which	
are	reflected	in	a	variety	of	indicators	of	food	quality.	In	the	
Agriculture Course,	Steiner	indirectly	indicates	that	such	cos-
mic	forces	need	to	‘inspire’	the	very	basis	of	living	substance,	
namely	the	individual	atoms	or	ions	which	participate	in	the	
process	of	nutrient	uptake.	Let	us	look	at	this	more	carefully.	

hoW do cosmic forces enter the earth?
It	is	explained	that	the	silica	of	the	earth	receives	these	
particular	energies	which	have	been	carried	by	the	light	of	
the	sun.	As	mentioned,	Steiner	comments	on	the	essentially	
‘cosmic’	nature	of	silicon	associated	with	the	light,	while	
oxygen	is	associated	with	conveying	life	currents.	The	fact	
that	approximately	92%	of	the	volume	of	the	earth’s	crust	is	
silica	(SiO2)	thus	takes	on	new	significance.	But	just	as	salts	
in	solution	facilitate	the	passage	of	an	electric	current,	so	in	
the	dimension	of	life	energies,	the	greater	the	‘living	quality’	
of	a	soil	the	more	benefit	it	can	gain	from	such	light	essence.
	 Meanwhile	silica	–	known	in	gaelic	as	‘stone	of	the	
sun’	–	has	hexagonal	crystals.	This	six-sidedness	is	intrigu-
ing	for	it	is	found	in	organic	forms	such	as	the	honeycomb	
and	the	cells	of	a	wasp’s	nest.	Not	only	this,	the	compound	
eyes	of	insects	such	as	bees	and	moths	reveal	hexagonal	
lenses.	How	can	this	be?	Would	it	be	natural	for	influences	
carried	by	light	to	create	organs	capable	of	perceiving	the	
world	illuminated	by	that	light?	This	philosophical	question	
provokes	thought	about	the	process	of	photosynthesis.	Are	
not	chloroplasts,	and	chlorophyll	itself,	the	‘eyes’	of	a	plant?		
Certainly,	if	we	examine	the	chemical	structures	involved,	
together	with	cellulose	which	forms	the	greater	part	of	plant	
substance,	we	find	complex	patterns	of	six-sided	molecules.	
	 Six-sidedness	then,	appears	as	the	signature	of	a	
creative,	architectural	force	within	sunlight	which	has	been	
mediated	by	the	outer	planets.	Interestingly,	independent	
researchers	have	revealed	that	organic	substances	have	the	
capacity	to	release	minute	amounts	of	light	–	biophotons	–	
while	Steiner	(Harmony of the Creative Word)	describes	the	
way	that	‘light’	seeps	down	from	plants	into	the	soil	towards	
the	end	of	their	vegetative	growth.	
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hoW are such essences 
accumulated in soils?
When	light	in	the	above	sense	enters	the	earth	–	and	much	
of	it	will	be	destined	to	do	so	through	the	medium	of	plant	
life	–	does	it	just	dissipate	and	get	lost?	Again,	in	the	Agricul-
ture Course	it	is	indicated	that	clay	plays	a	vital	intermediary	
role	in	its	destiny,	and	that	life	energies	within	the	soil	also	
play	a	part.	It	therefore	matters	that	these	life	energies,	re-
ferred	to	earlier,	are	there	in	the	first	place.	More	specifically	
it	is	the	organic	nitrogen	content	of	soil	which	directs	these	
light	forces	into	the	mineral	fabric	and	structures	of	the	clay	
minerals.	This	is	akin	to	another	statement	of	Steiner	that	it	
is	nitrogen	which	enables	‘life	energy’	to	be	embedded	into	
the	forms	created	by	carbon	in	nature.	The	horn	manure	
preparation	has	a	close	connection	with	this	process.	
	 One	must	also	bear	in	mind	that	in	soils,	clay	and	
humus	form	intimate	relationships	and	must	be	considered	
to	work	in	partnership.	Indeed,	if	we	examine	the	chemical	
structures	of	these	different	substances,	each	bears	within	
itself	elements	of	six-sidedness.	Following	the	above	train	of	
thought,	this	would	make	them	especially	receptive	to	the	
light	essence	already	discussed.	
	 We	have	reached	a	point	where	this	‘gathering	of	
light	essence’	within	the	soil	must	be	connected	with	the	
breathing	concept	introduced	earlier.	At	night	and	in	winter-
time	the	vital	forces	of	the	earth	are	internalised.	At	these	
times	the	light	essence	is	drawn	more	strongly	into	matter.	A	
certain	‘materialisation’	can	be	achieved	–	Steiner	referred	to	
‘forces	of	crystallisation’.	It	is	particularly	stressed	that	this	
process	is	active	where	appropriate	soil	conditions	contain-
ing	‘living	quality’	are	in	existence.	

hoW do We thinK of plant nutrition?
To	what	do	we	attribute	the	upward	growth	of	plants?	
Attraction	to	the	light	is	the	standard	answer.	It	is	in	fact	a	
response	to	the	earth’s	breathing	rhythms,	for	a	germinat-
ing	seed	cannot	perceive	the	light	when	it	is	underneath	the	

ground.	Consider	the	emergence	of	bulbs	in	springtime	and	
the	rarer	times	when	one	sees	how	plants	lift	the	surface	of	a	
path.	Such	could	be	described	as	a	generalised	growth	force	
provided	by	the	earth	herself.
	 But	of	course	the	plant	needs	access	to	water	and	
nutrients	in	order	to	accomplish	this	so	we	should	finally	
consider	the	implications	of	our	proposed	‘light	essence’	for	
the	physical,	and	to	some	extent	measurable,	process	of	plant	
nutrition.	It	is	on	the	surfaces	of	soil	particles,	notably	clay	
and	humus,	that	mineral	substances	are	held,	and	it	is	these	
substances	(in	water	they	form	ions)	which	support	plant	
nutrition.	Given	favourable	circumstances	as	outlined,	these	
purely	chemical	entities	receive	a	special	influence	through-
out	the	time	they	reside	in	the	soil.	This	might	be	imagined	
as	a	radiation	from	the	humus-clay	formations.	As	a	result,	
these	ions	are	qualitatively	different	from	those	of	inorganic	
chemicals.
	 When	plant	growth	takes	place,	nutrient	ions	be-
come	subordinated	to	the	life	of	the	plant	in	the	same	way	as	
occurs	in	our	own	digestion.	In	this	process	each	element	re-
leases	its	inherent	capacities	to	whichever	metabolic	process	
they	relate.	Ions	which	have	an	organic	biography	and	which	
have	benefited	from	the	kind	of	soil	contact	mentioned,	have	
greater	inherent	vitality.	In	this	way	the	plant	gains	from	an	
enhanced	life	force	while	those	dependent	upon	the	plant	
for	food	are	also	beneficiaries.	So,	especially	when	we	work	
in	harmony	with	nature	we	are	able	to	harness	energy	as	well	
as	substances	from	our	soils.	
	 The	aim	of	all	organic	and	biodynamic	practition-
ers	is	surely	to	promote	healthy	soil	conditions	to	optimise	
biological	processes.	But	to	understand	at	a	deeper	level	why	
such	conditions	are	vital	would	be	a	huge	advance	for	the	
organic	movement.	
	 This	article	is	substantially	a	résumé	of	a	talk	given	
at	the	recent	‘Vital	Soil	–	Vital	Food’	conference	at	Laver-
stoke.	A	more	detailed	account	can	be	found	in	the	author’s	
Cosmos, Earth and Nutrition (Ch.	4).	n
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a central point in steiner’s teachings is that 
soil life is critical for a healthy system. Be-
cause plants and soil life both take nutrients 
from the soil, it may seem to be an impossible 
task to maintain both soil health and good 
plant yields. By adding organic matter with 
biologically held nutrients to the soil, one can 
keep the nutrients in soil organisms such as 
bacteria, fungi, protozoa and nematodes. feed 
the microbes and they will feed your plant. 
animals, including humans, eat plants and 
animal waste products are then used to make 
properly processed compost so weed seed, 
human pathogens, most plant pathogens, 
and root-feeding nematodes are not present. 
compost, with all its nutrients, is added back 
to the soil to balance what was taken out by 
the plants.
	 Leaching	of	nutrients	from	compost	or	soil	to	
ground	and	surface	waters	is	a	big	problem.	The	problem	
is	not	only	environmental.	If	one	loses	the	nutrients	meant	
to	feed	the	plants,	nutrient	deficiencies	will	occur.	Lack	of	
the	right	biology	causes	the	leaching	of	nutrients	from	the	
soil.	Anaerobic	metabolism	results	in	nitrogen	being	lost	
as	ammonia,	sulphur	being	lost	as	hydrogen	sulphide	and	
the	production	of	toxic	materials	like	alcohol	and	low	pH	
organic	acids.	So	even	if	some	anaerobic	microorganisms	
are	able	to	produce	antibiotics	that	harm	disease	organisms,	
anaerobic	conditions	also	mean	loss	of	nutrients.
	 Initial	studies	suggest	that	it	is	the	aerobic	fungi	
that	hold	many	of	our	nutrients	in	the	soil,	when	those	nu-
trients	are	added	as	inorganic	forms.	Without	aerobic	fungi,	
ones	nutrients	end	up	in	the	“drink”,	lost	as	leaching	occurs	
and	moves	inorganic	nutrients	beyond	the	toot	zone.	
It	is	the	biology	in	soil	that	converts	nutrients	held	in	plant	
material	into	forms	of	nitrogen,	phosphorous,	sulphur	and	
a	host	of	other	micronutrients.	Organisms	perform	the	bal-
ancing	act	between	organic	and	inorganic	forms	of	nutrients.	
The	balance	is	maintained	through	the	right	number	and	
kinds	of	organisms	immobilizing	nutrients	in	their	bodies	
and	in	organic	matter.	Part	of	the	balancing	act	also	involves	
the	right	number	and	kind	of	organisms	consuming	nutri-
ent-retaining	organisms,	and	therefore	releasing	nutrients	in	
a	plant	available	form.
	 This	balancing	act	must	happen	in	the	root	zone	in	
order	for	the	plant	to	benefit.	The	reason	why	this	happens,	
and	why	the	majority	of	these	nutrient	cycling	interactions	
occur	in	the	root	zone	can	be	found	in	several	scientific	

papers.	The	benefits	that	can	occur	if	the	soil	Food	web	is	in	
a	healthy	condition	have	also	been	documented	(Ingham	et	
al.,	1985;	Coleman	et	al.,	1988;	Ingham	et	al.,	1986).	Applied	
Soil	Ecology	and	Biology	and	Fertility	of	Soils	also	publish	
papers	concerning	the	soil	food	web.	The	Soil	Ecology	
Society	(www.soilecology.org)	is	a	scientific	organization	
comprised	of`	researchers	in	this	area	of	work	and	their	
investigations	leave	little	doubt	that	nutrient	cycling	occurs	
through	the	actions	and	functions	of	the	soil	Food	web.

Benefits of a healthy soil food WeB
The	documented	benefits	of	having	a	healthy	soil	food		
web	are:	
n	Protection against disease organisms through competi-
tion and consumption without the use of toxic chemicals.	
n	Retention of nutrients in the soil through biological 
cycling, which prevents nutrients from leaching, eroding, 
or otherwise being lost from the soil. These are nutrients 
not in a plant-available form.
n	Nutrient availability to plants through different sets 
of organisms. 
n	Decomposition of toxic material.	
n	Building of soil structure, which reduces water loss from 
the soil, increases oxygen movement into the soil, and 
prevents toxic conditions from developing and suppressing 
plant growth. Erosion and loss of nutrients is also reduced 
as soil structure is improved. 
n	Production of plant growth promoting compounds. 

Soil	ecology	supports	Steiner’s	ideas	and	it	is	critical	to	
return	life	in	the	soil	to	normal	functioning	levels.	We	have	
been	documenting	that	the	life	needed	varies	from	plant	to	
plant,	soil	type,	climate,	and	time	of	year.
	 Do	soils	maintained	with	biodynamic	approaches	
have	healthy	soil	food	webs?	If	not,	how	do	you	get	the	right	
biology	back?	How	did	those	organisms	get	lost?	One	loses	
the	right	sets	of	organisms	by	ploughing	too	much,	and	
not	putting	the	right	organic	material	back	into	the	soil	to	
feed	the	biology.	When	one	drives	over	the	soil	with	heavy	
equipment,	he	or	she	may	compact	the	soil	and	destroy	the	
organisms	the	plants	need.	While	pesticides	and	inorganic	
fertilizers	are	not	a	part	of	biodynamic	methods,	many	other	
people	use	materials	that	harm	the	normal	life	in	the	soil.	
Air	pollution	and	drift	from	toxics	applied	elsewhere	harm	
life	in	fields	where	toxics	may	not	he	applied.	The	damage	
caused	by	these	toxics	still	has	to	he	remediated.
	 One	is	required	to	replace	the	biology	damaged	by	
other	people’s	waste	products,	by	ploughing,	harvesting	 

The	Microbiology	
of	Biodynamic	
Preparations	by Elaine Ingham
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and	using	heavy	equipment.	Some	knowledge	of	the	biology	
required	by	different	plants	is	needed,	but	really	the	most		
important	thing	growers	can	do	is	to	provide	a	diversity	
of	organisms	and	the	foods	to	keep	those	organisms	active	
throughout	the	year.
	 In	properly	made	compost,	organisms	grow,	
out-compete	disease-organisms,	and	build	good	aggregate	
structure.	Whether	compost	is	made	by	putting	plant	resi-
dues	on	the	soil	in	the	fall,	by	thermal	composting,	or	worm	
composting,	the	compost	needs	to	be	aerobic	in	order	to	
compost	fully.	The	process	of	composting	needs	to	take	place	
without	loss	of	nitrogen,	sulphur	or	phosphorus,	and	without	
the	production	of	plant	toxic	compounds	like	alcohol	or	low	
pH	organic	acids.
	 Anaerobic	organisms	are	the	ones	that	produce	
these	problems.	But	it	is	not	all	anaerobic	organisms	that	
are	“bad”;	it	is	only	a	certain	set	of	anaerobic	organisms	that	
cause	problems.	It	may	be	possible	to	add	a	community	of	
fermentative	lactic	acid	bacteria	without	a	loss	of	nutrients.	
The	organic	acids	produced	by	fermentative	organisms	may	
not	be	beneficial	for	plants,	but	more	work	is	needed	to	un-
derstand	the	interaction	between	highly	acidic	organic	acids	
produced	in	putrefactive	conditions,	the	fermentative	organic	
acids	produced	by	lactic	acid	bacteria,	and	the	alkaline	or-
ganic	acids	and	glues	produced	by	aerobic	bacteria.	The	other	
implication	involves	the	fact	that	different	beneficial	biology	
is	necessary	for	different	plants.
	 So,	aerobically	composted	material	is	important.	Just	
as	in	sewage	treatment,	maintenance	of	aerobic	conditions	
selects	against	the	growth	of	human	pathogens.	Of	course,	
having	many	species	of	aerobic	bacteria	and	fungi	that	com-
pete	with	the	human	pathogens	for	foods	and	many	protozoa	
and	beneficial	nematodes	that	consume	the	human	pathogens,	
means	multiple	mechanisms	to	reduce	human	pathogens.
	 But	even	if	the	data	exists	showing	that	in	sewage	
treatment	human	pathogens	are	reduced	by	aerobic	com-
petition	and	consumption,	apparently	this	work	needs	to	be	
repeated	when	applying	it	to	compost	or	compost	tea.
	 Biodynamic	preparations	are	another	way	to	
inoculate	beneficial	organisms	into	different	materials.	Some	
preliminary	data	about	the	biology	in	different	biodynamic	
preparations,	and	in	one	type	of	flow	form	are	shown	in	this	
report	(Table	1,	2,	3).	While	interesting,	this	work	is	not	
fully	replicated,	so	the	data	are	only	an	indication.	Variability	
cannot	be	fully	assessed	with	just	one	or	two	samples.	The	
data	we	do	have	shows	that	preparations	made	by	different	
people	result	in	differing	soil	food	webs.	The	reasons	for	the	
differences	should	be	quite	apparent,	given	different	soil	
types,	weather	conditions,	water	quality,	and	so	forth.

hoW Were the 
preparations oBtained?
The	fresh	preparations	(Table	1)	were	obtained	from	a	
vineyard	on	the	East	coast	of	the	U.S.	in	the	spring	of	2001.	
The	preparations	were	made	by	an	established	New	York	
grower	using	biodynamic	methods.	The	preparations	were	
stored	and	then	used	to	make	tea	in	late	summer	(Table	2).	
Water	was	placed	in	a	barrel,	and	stirred	compost	tea	was	
prepared	(one	hour	of	stirring	each	day).	Preparations	were	
added	in	appropriate	amounts	to	portions	of	the	compost	
tea.	Samples	were	taken	several	days	after	the	preparations	

were	added	to	the	tea	in	order	to	allow	adequate	incubation	of	
the	preparations	in	the	tea.
	 Fresh	biodynamic	preparations	were	obtained	from	
an	established	grower	in	Oregon	in	October	2003	in	order	to	
have	a	comparison	to	the	New	York	preparations	(Table	3).

microBial assessment
All	samples	were	tested	using	standard	direct	count	activity	
and	total	biomass	methods	described	on	the	SFI	website.	
All	organism	numbers	and	biomass	were	observed	using	
DIC-epifluorescent	microscopy.	There	is	no	requirement	
for	growth	of	the	organisms	in	media.	Bacteria	and	fungi	
are	stained	and	ready	to	be	observed	within	a	few	minutes	
of	receipt	of	samples	within	the	lab,	and	all	counts	were	
performed	by	direct	microscopy

data
The	purpose	of	this	investigation	was	to	assess	different	
preparations	made	by	different	growers,	fresh	versus	dried,	
for	their	biology.	More	testing	is	needed	to	assess	how	vari-
able	preparations	may	be	when	prepared	by	other	growers	
in	other	places.	All	preparations	need	to	be	assessed	for	their	
ability	to	affect	plant	growth.	Some	plants	may	be	affected	
positively	while	other	plants	may	be	affected	negatively.
The	desired	ranges	listed	on	the	bottom	row	of	the	tables	are	
based	upon	the	testing	of	many	different	soils	and	composts	
at	Soil	Foodweb	Inc.	We	can	demonstrate	that	the	biology	
between	different	preparations	varies,	and	suggest	that	based	
on	this	biology	the	preparations	would	have	very	different	
effects	on	different	plants.	But	that	plant	effect	needs	to	be	
confirmed	by	testing.	In	addition,	if	the	important	param-
eters	that	Steiner	defined	are	maintained,	will	most	biody-
namic	preparations	have	similar	microbial	deficiencies,	or	
can	preparations	have	above	the	minimum	levels	of	beneficial	
organisms?
	 Barrel	compost	and	dandelion	preparation	506	
(Table	1)	had	the	highest	biomass	of	active	bacteria	(typi-
cally	variance	is	within	1.5),	while	oak	bark	preparation	505	
contained	less	than	the	desired	level	of	total	bacterial	biomass	
(variance	is	25).	Horn	manure	500,	chamomile	preparation	
503	and	oak	bark	preparation	505	were	low	for	active	fungi	
while	dandelion	preparation	506	contained	high	levels	of	to-
tal	fungi	(variance	is	3.1).	Total	fungal	biomass	was	low	in	all	
these	preparations,	although	of	these	preparations	dandelion	
preparation	506	had	the	highest	total	fungal	biomass,	while	
horn	manure	and	barrel	compost	had	the	lowest	(variance	
5.9).	Horn	manure	and	barrel	compost	had	mostly	actino-
bacterial	(actinomycetes,	except	they	actually	are	bacteria)	
populations,	while	the	other	preparations	contained	mostly	
ascomycete	fungi.	Actinobacteria	can	be	detrimental	to	fungi,	
especially	the	beneficial	fungi.
	 All	of	the	fresh	preparations	(Table	1)	were	low	in	
active	bacteria	(suggesting	quite	mature	composts),	as	well	as	
being	low	in	active	and	total	fungi.	Possibly	the	soil	in	which	
materials	were	incubated	did	not	contain	the	desired	ranges	
of	fungal	biomass.	Even	though	the	barrel	compost	was	
buried	in	woodlot	soil,	it	was	at	the	edge	of	the	forest,	near	
the	road	and	the	soil	may	have	been	too	disturbed.	The	horn	
manure	and	barrel	compost	were	both	high	in	actinobacte-
rial	biomass,	suggesting	a	similar	source	of	material	high	in	
actinobacteria,	but	low	in	fungal	biomass.
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	 Storing	and	allowing	the	preparations	to	dry;	
and	then	adding	the	preparations	to	compost	tea	made	
by	stirring	(several	day	brew),	resulted	in	a	drastic	reduc-
tion	of	fungi,	but	a	significant	increase	in	bacteria	in	these	
preparations	(Table	2).	(Note	the	fact	that	these	preparations	
were	dry	is	due	to	the	transport	between	farm	and	lab	and	
it	was	an	unintentional	consequence).	If	the	preps	are	not	
maintained	in	conditions	that	help	the	microbes	stay	alive,	
they	may	lose	the	important	biology	that	Steiner	desired.	
Alternatively,	addition	of	preparations	to	stirred	compost	tea	
may	not	benefit	the	tea,	especially	if	conditions	in	the	tea	are	
not	conducive	to	the	growth	of	the	beneficial	organisms.
	 The	teas	made	without	any	preparation	added	
(Control	and	No	Yarrow)	contained	the	levels	of	active	
bacteria	and	total	bacteria.	The	oak	bark	preparation	addi-
tion	contained	organism	biomass	similar	to	the	higher	levels	
observed	in	the	no-preparation	addition.	Barrel	compost	
and	nettle	leaf	addition	had	total	bacterial	biomass	in	the	
range	of	the	no	addition	teas,	but	active	bacterial	biomass	
was	lower.	The	other	preparations	resulted	in	lower	active	
bacteria,	and	lower	total	bacterial	biomass	than	the	non-
preparation	additions.
	 All	of	the	teas	contained	active	bacteria	far	above	
the	desired	range	of	active	bacteria	based	on	actively	aerated	
compost	teas,	but	total	bacterial	biomass	was	extremely	high	
in	all	the	teas,	suggesting	that	for	some	time	during	the	brew,	
the	brew	was	in	anaerobic	ranges.
	 Both	active	fungal	and	total	fungal	biomass	were	
uniformly	low	in	all	the	teas.	In	other	work,	both	total	and	
active	fungal	biomass	has	been	lost	when	oxygen	concentra-
tion	dropped	below	5.5	to	6	mg	oxygen	per	L.	All	of	the	
brews	most	likely	lost	quite	a	bit	of	the	nutrients	from	the	tea	
through	volatilization	of	ammonia.	Ammonia	is	produced	
only	under	anaerobic	conditions,	and	could	be	smelled	
from	most	of	the	brews,	regardless	of	preparation	addition.	
Hydrogen	sulphide	was	detected	from	the	503	and	the	horn	
manure	500	brew,	while	organic	acid	production	(vinegar	
smell)	was	detected	from	506,	barrel	compost	tea.
	 The	very	high	total	bacterial	biomass,	the	low	

relative-to-total	value	for	active	bacteria,	and	the	lack	of	
fungal	biomass	suggests	that	the	tea	brews	went	anaerobic	
for	a	significant	period,	Beneficial	fungi	cannot	tolerate	lack	
of	oxygen	for	more	than	an	hour	or	two.	Some	spores	of	the	
fungi	probably	started	to	regrow	after	the	anaerobic	condi-
tions	were	alleviated,	giving	the	low	fungal	activity	and	total	
biomass	seen	here.
	 Another	consideration	is	that	these	preparations	
were	added	when	temperatures	were	quite	warm,	in	late	
August,	in	New	York.	Oxygen	could	easily	have	been	limit-
ing	strictly	because	little	oxygen	is	dissolved	in	water	when	
temperatures	are	near	100°F	such	as	they	were	when	these	
teas	were	tested.	Therefore,	it	is	critical	to	maintain	teas	in	
cooler	conditions	in	the	hot	summer	period,	while	keeping	
teas	in	warmer	conditions	in	late	fall	and	early	spring	may	be	
necessary	to	allow	microbial	growth	to	occur	in	a	reasonable	
period	of	time.
	 An	important	parameter	here	appears	to	be	the	
method	of	making	the	compost	tea.	Reasonably	similar	
teas	were	produced,	even	when	teas	were	made	in	different	
containers,	although	using	similar	starting	materials.	Slight	
variation	in	bacterial	biomass	occurred	as	a	result	of	the	
addition	of	different	preparations.	Actively	aerated	compost	
tea	machines	typically	contain	much	higher	biomass	of	ac-
tive	and	total	fungi,	but	this	could	be	the	effect	of	the	high	
temperatures	during	the	brewing	period	that	resulted	in	
anaerobic	conditions	in	the	brews.	

	 	 Table	1	
	 	 Fresh	biodynamic	preparations	from	New	York,	sampled	May	10,	2002

	 Sample	 Moisture	 AB	 TB	 AF	 TF	 Hyphal	diameter
	 	 (g	water	per	g	fresh	material)	 	 μg/g	dry	weight		 	 μg
	 Horn	
	 (500)	 0.55	 7.1	 130	 1.0	 16.4	 2.0
	 Barrel	 0.56	 11.0	 128	 5.0	 16.8	 2.0
	 503	 0.63	 6.8	 123	 1.9	 23.7	 2.5
	 504	 0.56	 7.3	 136	 3.9	 25.5	 2.5
	 505	 0.60	 7.0	 109	 2.6	 23.3	 2.5
	 506	 0.59	 12.0	 142	 11.0	 29.9	 2.5
	 Desired 
 range	 	 15-25	 100-300	 15-25	 100-300	 2.5>3	.0

	 	 Bold	values	indicate	below	desired	range

AB	=	Active	Bacterial	Biomass;	TB	=	Total	Bacterial	Biomass;	AF	=	Active	Fungal	Biomass;	TF	=	Total	Fungal	Biomass.	
Activity	is	a	measure	of	those	organisms	performing	metabolic	functions,	growing,	respiring,	and	reproducing,	while	total	biomass	
is	a	measure	of	the	whole	diversity	of	organisms	present.
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Aeration	as	described	by	Steiner	should	maintain	aeration	
in	the	vessel.	The	tea	should	be	stirred	first	one	way	and	
then	the	other.	The	chaotic	step	of	reversing	the	direction	of	
stirring	is	very	important	when	stirring	by	hand,	as	the	infu-
sion	of	oxygen	is	critical	for	maintaining	aerobic	conditions	
during	stirring	events.	Care	must	be	taken	to	maintain	cool	
water	temperatures,	not	to	add	too	much	additional	food	to	
the	tea,	and	to	use	mature	compost	so	excess	oxygen	demand	
is	not	generated.
	 The	Oregon	preparations	contained	a	great	deal	
more	biology	than	the	ones	from	the	East	Coast,	but	the	
time	of	year	for	sampling	was	very	different.	The	appear-
ance	of	the	Oregon	preparations	was	quite	different	from	
the	East	Coast	preparations.	The	East	Coast	composts	were	
more	clearly	plant	material,	while	the	West	Coast	composts	
seemed	to	be	more	earthy,	with	a	higher	clay	content.

	 These	results	are	the	barest	beginning	of	a	database	
that	needs	to	be	developed	to	guide	what	biology	can	be	
evidenced	in	a	good	preparation.	“Good”	is	likely	to	be	
relative	as	well,	depending	on	whether	one	is	trying	to	grow	
broccoli,	strawberries,	bananas	or	cucumbers.	We	just	need	
to	know	what	biologically	active	life	is	present,	and	what	life	
is	needed	in	order	to	promote	the	plants	we	want	and	select	
against	the	plants	we	do	not	want.	For	example,	time	and	
again	we	have	shown	that	strawberries	grow	without	disease	
(and	thus	no	pesticide	requirement)	in	a	fungal	dominated	
soil.	A	tea	that	improves	the	diversity	of	fungi	in	the	soil,	
and	contains	fungal	foods,	may	result	in	a	soil	habitat	that	
allows	strawberries	to	grow	abundantly	without	the	need	for	
amendments	or	other	improvements.	

	 	 Table	2	
	 	 Teas	made	from	the	preparations	tested	in	Table	1,	August	15,	2002

	 Sample	 AB	 TB	 AF	 TF	 	Hyphal	diameter
	 	 	 	 μg/g	dry	weight		 	μg
	
	 Control	(no	preparations)	 57.3	 7680	 0.30	 0.46	 	2.5
	 Horn	 37.1	 3072	 0.10	 0.23	 	2.5	
	 502	(yarrow)	 55.6	 2253	 0.13	 0.55	 	2.5
	 no	yarrow	 46.1	 7664	 0.06	 0.96	 	2.5
	 503	(chamomile)	 39.4	 1669	 0.00	 0.25	 	2.5
	 504	(nettle)	 28.7	 1754	 0.00	 0.84	 	2.5
	 505	(dandelion)	 40.7	 2304	 0.02	 0.29	 	2.5
	 506	(oak	bark)	 53.3	 7424	 0.57	 0.57	 	2.5
	 Barrel	 34.0	 6400	 0.07	 0.44	 	2.5
	 Nettle	leaves	 29.5	 5184	 0.04	 0.21	 	2.5
	 Desired
  range	 2-20	 100-300	 2-25	 2-10	 	2.5>3.0

	 	 Bold	values	indicate	below	desired	range

AB	=	Active	Bacterial	Biomass;	TB	=	Total	Bacterial	Biomass;	AF	=	Active	Fungal	Biomass;	TF	=	Total	Fungal	Biomass.	
Activity	is	a	measure	of	those	organisms	performing	metabolic	functions,	growing,	respiring,	and	reproducing,	while	total	biomass	is	
a	measure	of	the	whole	diversity	of	organisms	present.	The	values	for	desired	organisms	are	based	on	actively	aerated	compost	tea,	
which	may	not	be	what	would	be	desired	for	stirred	compost	tea.	Additional	testing	is	needed	to	demonstrate	what	the	effects	would	
be	on	plant	performance.

	 	 Table	3	
	 	 Biodynamic	preparations	from	Oregon,	October	12,	2003

	 Sample	 AB	 TB	 AF	 TF	 	Hyphal	diameter
	 	 	 	 μg/g	dry	weight		 	μg
	
	 Horn	 25.9	 66.4	 19.2	 227	 2.5
	 Barrel	 65.6	 241	 35.0	 364	 3.0
	 Desired 
 range	 15-25	 100-300	 15-25	 100-300	 2.5>3.0
	
	 	 Bold	values	indicate	below	desired	range

AB	=	Active	Bacterial	Biomass;	TB	=	Total	Bacterial	Biomass;	AF	=	Active	Fungal	Biomass;	TF	=	Total	Fungal	Biomass.	
Activity	is	a	measure	of	those	organisms	performing	metabolic	functions,	growing,	respiring,	and	reproducing,	while	total	biomass	
is	a	measure	of	the	whole	diversity	of	organisms	present.
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	 Clearly	a	great	deal	more	work	is	needed.	We	need	
to	recognize,	however,	the	need	to	understand	the	biology		
present	in	soil	and	the	biology	required	by	different	plants.	
We	need	to	know	how	to	place	that	biology	back	into	the	
soil	if	it	has	been	lost,	or	modify	it	if	the	biology	is	not	quite	
balanced	correctly.	Steiner	was	most	likely	trying	to	teach	
people	how	to	make	these	adjustments	and	changes	with	the	
different	preparations.	We	just	need	to	“fine-tune”	our	bio-
logical	understanding	of	the	preparations	and	soils	to	which	
we	add	those	preparations.

floW forms
Flow	form	testing	was	performed	in	Lismore,	New	South	
Wales,	Australia.	Oxygen	was	measured	every	five	hours	
through	a	twenty-four-hour	brewing	cycle.	Worm	compost	

was	used	as	the	source	of	compost,	and	the	testing	done	
in	late	fall;	warm	during	the	day	(up	to	80°	F),	and	cool	at	
night	(down	to	near	45	degrees	during	the	night).	Water	was	
from	Lismore	municipal	supply	and	degassed	by	starting	the	
water	about	a	half-hour	before	adding	the	compost.	Chlo-
rine	rapidly	dispersed	as	no	smell	could	be	detected	within	a	
half	hour	of	aeration.	Approximately	250	ml	of	molasses	and	
500	g	of	kelp	were	added	to	50	gallons	(200	L)	of	water.
	 The	flow	form	arrangement	had	three	different	
forms,	with	a	child’s	wading	pool	at	the	bottom	to	hold	the	
water.	The	compost	was	in	a	basket	at	the	bottom	of	the	
forms,	so	the	water	passed	through	the	compost	after	each	
trip	through	the	flow	forms.	Water	was	pumped	out	of	the	
wading	pool	back	to	the	top	of	the	three	flow	forms.
	 Aeration	clearly	occurred	routinely	through	the	Figure	1
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flow	form	(Figure	1).	Aerobic	microbial	activity	increased	
when	aeration	was	maintained,	but	decreased	when	oxygen	
was	lost.
	 The	“waterfall”	from	one	flow	form	to	the	next	
increased	oxygen	content	by	0.5	mg	oxygen	per	L.	Oxygen	
rapidly	became	limiting	in	the	wading	pool.	Only	when	the	
compost	was	removed	at	eight	hours	did	oxygen	increase	to	
above	problematic	levels.	Clearly	the	biological	growth	on	
the	surfaces	of	the	compost	was	so	great	that	oxygen	was	
rapidly	depleted	in	the	compost.	Removal	of	the	compost	
removed	the	bacteria	and	fungi	that	were	rapidly	growing	
and	depleting	oxygen.

does this happen 
With all floW forms? 
are there differences 
in different designs?
The	pool	at	the	bottom	of	the	flow	forms	needed	to	be	kept	
better	aerated,	or	the	compost	basket	needed	to	be	removed	
at	six	to	eight	hours,	to	prevent	the	pool	of	tea	from	becom-
ing	anaerobic.	The	smell	coming	from	the	system	made	it	
clear	that	nutrients	were	being	lost	by	anaerobic	gas	produc-
tion.	If	the	biological	oxygen	demand	had	been	removed	by	
taking	the	compost	away	then	the	flow	forms	would	most	
likely	have	stayed	above	anaerobic	levels,	and	loss	of	nutri-
ents	would	have	been	prevented.

conclusions
Given	that	the	work	on	the	preparations	was	not	fully	repli-
cated,	and	that	sampling	may	not	have	been	at	optimal	times	
of	the	year	(or	under	optimum	storage	conditions)	for	full	po-
tency,	these	findings	need	to	be	properly	supported	by	further	
work.	Different	growers	make	their	preparations	somewhat	
differently.	What	difference	does	that	make?
	 What	difference	does	it	make	that	preparations	
are	made	in	Florida,	Virginia,	New	Jersey,	California,	or	
Washington?	Indigenous	organisms	survive	and	grow	in	the	
conditions	unique	to	each	climate.	There	are	even	papers	that	
suggest	that	an	east-facing	slope	will	have	different	species	of	
microbes	as	compared	to	a	south-facing	slope.	Likewise	with	
a	north	or	west	slope,	because	the	climate	is	different	with	hot	
sun	on	western	or	southern-facing	slopes	versus	cooler	morn-
ing	sun	on	northern	or	eastern-facing	slopes.	Frost	is	less	
prevalent	on	upper	slopes	than	on	lower	pockets	where	cold	
air	pools.	Species	differences	can	be	demonstrated	in	the	soil	
in	these	different	areas.	How	important	are	those	differences?	
Are	regional	preparation	preparers	needed?	How	precise	do	
the	methods	of	preparation	production	have	to	be?	There	are	
things	yet	to	learn,	but	it	is	the	biology	in	the	preparations	
that	will	help	teach	us	how	important	different	climate	condi-
tions	may	be.
	 Steiner	was	concerned	with	the	influence	of	proc-
esses	beyond	the	physical	realm,	and	so	it	is	quite	interesting	
to	consider	microbiological	activity	in	preparations	produced	
by	different	individuals.	Using	methods	that	have	been	
developed	since	the	time	that	Steiner	lived,	can	we	begin	to	
quantify	some	of	the	things	he	knew	were	important,	but	for	
which	there	were	then	no	methods	to	measure?	What	is	the	
effect	of	different	communities	of	bacteria,	fungi,	protozoa,	
nematodes,	micro	arthropods?	Did	Steiner	suggest	different	
food	resources	in	the	different	preparations	because	he	recog-
nized	the	different	microbial	communities	that	would	result	
given	different	plant	materials	treated	in	different	ways?
	 Managing	biology	appropriately	will	improve	soil	
health	more	rapidly	than	the	addition	of	minerals.	Minerals	
alone,	without	the	biology	to	process	them	and	convert	them	
into	biologically	active	forms,	do	not	improve	soil	fertility.	One	
needs	to	know	therefore,	what	impact	human	management	
strategies	have	on	soil	biology	on	cycling	processes	carried	out	
by	different	organisms,	and	on	biological	interactions.	Before	
we	manage	something,	we	have	to	be	able	to	measure	the	
effects	of	our	management.	We	have	recently	developed	the	
tools	to	measure	the	activity	of	soil	life.	We	need	to	use	those	
tools	to	understand	boot-strapping	processes	in	the	soil.	n
Dr. Elaine Ingham is the president of Soil Foodweb, Inc. in 
Corvalis, Oregon. She can be contacted at Soil Foodweb, Inc., 
1128 NE 2nd St., Suite 120, Corvalis, OR 97330; phone: 
(541)752-5066, fax: (541)752-5142; info@soiIfoodweb.com; 
www.soilfoodweb.com. n

references
n Coleman, D.C. and e.r. Ingham. 1988. Carbon, nitrogen, phosphorus and 
sulphur cycling in terrestrial ecosystems. biogeochemistry 5: 3-6.
n Coleman, D.C., e.r. Ingham and ].C. moore. 1990. an across ecosystem 
analysis of seasonal effects and faunal reduction on decomposition in a semiarid 
prairie, meadow, and lodgepole pine forest. Pedobiologia 34: 207-219.
n Ingham, e.r., J.a. trofymow, r. N. ames, H.W Hunt, C.r. morley; J.C. moore 
and D.C. Coleman. 1986. trophic interactions and nitrogen cycling in a semiarid 
grassland soil. Part 1. Seasonal dynamics of the natural populations, their interac-
tions and effects on nitrogen cycling. J. applied ecology 23: 597-614.
n Ingham, r.e., J.a.trofymow, e.r. Ingham and D.C. Coleman. 1985. Interactions 
of bacteria, fungi and their nematode grazers: effects on nutrient cycling and 
plant growth. ecological monographs 55: 119-140.

©
 R

us
kin

 M
ill

This article 
originally 
appeared in the 
Winter 2004 
edition of the 
US Journal 
Biodynamics. 
It is reproduced 
here with their 
kind permission



24 Star & Furrow issue 112 Winter 2009

Chromatography	-		
by Matt Adams

since 2004 i have been practising the art of 
round filter paper chromatography (or chro-
ma). the method was adapted and developed 
by e pfeiffer back in the mid 20th century as 
an holistic tool for assessing the more subtle 
processes and substances found within soil, 
compost and plants. i am using it as a tool to 
aid my investigation into the link between 
micro-biology of soils and the increased uptake 
of essential nutrients (including vitality) into 
plants. after five years of research, to which 
chromas have added a fascinating and useful 
addition, i can now show pictures which rep-
resent the many subtle processes going on in 
nature and the relationship between a healthy 
soil and nutritious plant.
	 Our	understanding	of	soil	and	nutrition	is	still	
limited.	I	believe	chromas	can	help	change	this.	A	recent	
comment	by	Fred	Pearce	of	the	Environment	Agency	said:	
‘we	know	more	about	the	moon	than	we	do	about	soil	life’.	
When	you	consider	that	in	a	handful	of	fertile	soil	there	can	
be	more	individual	living	creatures	than	there	are	humans	on	
this	planet	you	get	the	feel	for	something	big.	Further,	within	
this	same	handful	of	soil	can	be	a	diversity	of	species	that	
runs	into	thousands,	all	with	a	specific	role	to	play	from	the	
bottom	to	the	top	of	the	soil	profile	and	horizontally	stretch-
ing	across	miles	of	land.	It’s	a	vast	ecosystem.	
	 Dr	McCarrison	(an	early	pioneer	of	the	organic	
movement)	in	the	early	20th	century	was	impressed	with	
the	health	and	vitality	of	the	Hunza	tribe,	in	what	is	now	
Pakistan.	He	was	a	medical	doctor	and	in	a	lecture	given	to	
the	Royal	Society	many	years	ago	spoke	about	the	quality	of	
their	food	“There	is	something	in	the	freshness	and	quality	
of	food	which	is	not	accounted	for	by	the	known	chemical	
ingredients	of	food	–	proteins,	fats,	carbohydrates,	miner-
als	and	vitamins.”	Others,	including	Steiner	have	suggested	
there	is	more	to	nutrition	than	just	physical	nutrients.	There	
are	hidden	qualities	we	just	cannot	see.	This	is	why	Steiner	
encouraged	Pfeiffer	to	develop	picture	forming	methods,	so	
they	could	help	us	see!
	 One	of	the	issues	associated	with	soil	and	nutrition	
studies	is	that	what	we	are	looking	for	is	either	very	small	or	
is	of	a	nature	that	current	equipment	and	methods	cannot	
detect.	Because	of	this	they	can	easily	be	missed	or	ignored!	
Modern	intensive	chemical	farming,	for	example,	was	born	
out	of	a	flawed	experiment	that	failed	to	record	and	measure	
trace	elements	when	trying	to	determine	‘what	makes	a	plant	
grow’.	Today,	according	to	government	records,	we	have	lost	
over	40%	of	key	minerals	from	the	food	chain	since	the	1940s	
and,	almost	certainly,	an	unknown	quantity	of	trace	elements.	
Could	this	be	linked	to	a	collapse	in	the	soil	ecosystem?
	 To	find	out	we	must	begin	to	see	more.	Typically	
this	requires	investment	in	laboratory	equipment	e.g.	a	pow-
erful	microscope.	For	the	average	farmer	or	gardener	this	is	
just	not	an	option.	Chromas,	originally	referred	to	

picture 1) prepare your sample

picture 3) prepare the 
chroma developing box. 

picture 2) prepare a 15cm 
filter paper with silver nitrate.
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Chromatography	-		A window on nature, 
to help view natural processes

Good	chroma	results	for:
																											Soil																																																								potato	 																																									carrot	 											

Poor	chroma	results	for:
																											Soil																																																									potato	 																																									carrot	 											

picture 4) developing. 
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by	Pfeiffer	as	the	inexpensive	microscope,	can	be	used	by	al-
most	anyone.	However,	I	may	be	the	only	person	in	the	UK	
practising	this	picture	forming	method.	In	Europe,	particu-
larly	Austria	and	Germany,	I	believe	it	is	more	common.	If	
you	are	already	doing	it	or	would	like	to	learn	how	to	I	would	
be	pleased	to	hear	from	you	as	I	plan	to	begin	running	
workshops	in	2010.	Some	dedicated	time	is	required	but	the	
process	is	relatively	easy	and	costs	are	low.	To	help	under-
stand	what’s	involved	I	have	described	the	process.

a rough guide to maKing a chroma:
picture 1) prepare your sample 
Soil	is	dried	and	ground,	plants	are	chopped	and	mashed	
in	a	mortar	and	pestal.	This	is	then	transferred	to	a	flask	
and	submersed	in	an	extraction	fluid	of	sodium	hydroxide	
and	distilled	water	(a	weak	mix)	for	up	to	six	hours.	This	
extracts	the	many	substances	present	in	soil	and	plants	into	a	
liquid	form.	The	picture	shows	carrot	samples	submerged	in	
sodium	hydroxide.	

picture 2) prepare a 15cm 
filter paper with silver nitrate. 
A	hole	is	made	in	the	middle	so	a	wick	can	be	inserted	and	
the	paper	is	marked	at	4cm	and	6cm	from	the	centre.	The	
filter	paper	is	then	impregnated	with	the	silver	nitrate	which	
comes	up	the	wick	in	the	centre	and	moves	radially	out-
wards	until	it	reaches	the	first	mark	(4cm).	The	paper	is	then	
allowed	to	dry	in	the	dark.	Note,	I	have	exposed	this	paper	to	
the	light	to	show	the	area	covered.	It	also	demonstrates	the	
absence	of	any	pattern	if	no	extraction	liquid	is	introduced.	

picture 3) prepare the 
chroma developing box. 
This	is	used	to	control	temperature	between	250C	and	280C	
and	humidity	at	80%	plus	which	is	easily	done	using	the	tea-
pot	and	dishes	of	hot	water.	The	picture	I	hope	conveys	the	
‘we	can	all	do	this	at	home’	image.	The	box	I	made	myself.
	 Once	the	extraction	process	is	complete	a	small	
amount	of	the	liquid	is	taken	and	poured	into	a	small	dish,	
set	within	a	petri-dish.	The	prepared	filter	paper	is	fitted	
with	a	new	wick	and	placed	into	the	solution.	The	extraction	
liquid	is	drawn	up	the	wick	and	moves	radially	outwards	
interacting	with	the	silver	nitrate	as	it	moves.	This	is	allowed	
to	go	past	the	4cm	mark	until	it	reaches	the	6cm	mark.	Typi-
cally	this	takes	around	15	minutes.

picture 4) developing. 
Once	the	process	is	complete	the	paper	is	removed,	wick	
taken	out	and	the	paper	set	down	to	dry.	Some	pattern	can	
be	seen	almost	immediately	but	it	can	take	up	to	ten	days	to	
fully	develop	see	picture	sequence	4	A)	process	is	complete	
and	ready	to	develop.	B)	20	minutes	later	more	patterns	
emerge.	C)	60	minutes	later	the	full	diameter	of	the	pattern	
is	revealed.	D)	10	days	later	the	chroma	is	fully	developed.
	 This	picture	sequence	shows	one	set	of	results	
from	a	national	growing	experiment	I	conducted	this	year	
(2009)	using	carrots.	These	particular	chromas	were	testing	
the	same	variety	(Chantenay	Red	Cored),	grown	in	the	same	
soil	side	by	side	using	organic	seed	(left)	and	non-organic	
seed	(right).	Can	you	see	any	differences?		

hoW the chroma WorKs
In	the	only	reference	book	I	have	found	to	date,	written	by	
Pfeiffer,	he	suggests	that	within	a	soil,	compost	or	plant	
there	can	be	hundreds	or	even	thousands	of	processes	taking	
place	at	the	same	time	that	create	many	substances.	The	
chroma	method	uses	the	property	of	filter	paper	to	separate	
different	substances	(which	are	extracted	in	a	solution)	by	
way	of	capillary	action.	It	then	needs	a	reagent	(silver	nitrate)	
to	“fix”	the	fractions	and	make	them	visible.	For	example	
proteins	are	a	substance,	the	quantity	and	quality	of	which	
are	represented	in	a	chroma	by	the	spokes.	Pfeiffer	states	
‘they	(proteins)	are	also	an	expression	of	life,	for	in	‘dead’	
materials	they	disappear.’		

hoW to read a chroma
The	chroma	can	provide	a	window	from	which	to	view	and	
appreciate	the	complexity	of	nature.	Whilst	the	process	of	
producing	a	chroma	can	be	done	by	nearly	anyone,	to	inter-
pret	the	information	is	more	difficult.	This	can	take	years	of	
experience	and	I	confess	that	today	I	am	still	learning.	The	
expert	is	Angelika	Lübke	of	CMC	(Controlled	Microbial	
Composting),	Austria.	
	 Some	time	after	Pfeiffer’s	death	in	1961	the	Lübke	
family	were	allowed	access	to	his	personal	library	and	as	a	
result	carried	on	his	work	to	become	possibly	the	world’s	
leading	experts	in	round	filter	paper	chromatography.	Over	
the	years	Angelika	has	acted	as	my	‘chroma	guru’	from	afar.	
She	has	helped	and	encouraged	me	in	my	own	work	by	pro-
viding	improved	method	sheets	and	interpretation	guides.	
The	following	guide	was	provided	by	Angelika.	
	 Within	each	chroma	there	are	four	zones	of	
information	which	relate	to	the	following	(working	from	the	
centre	to	the	outside)	for	Soil:	1)	organic	matter	and	physical	
structure,	2)	fungal	activity	and	mineral	content,	3)	bacterial	
activity,	protein	digestion	and	content	and	enzymatic	activ-
ity,	4)	Nutrient	potential	and	carbon	sources.	In	plants	the	
zones	relate	to:	1)	vitamins,	2)	mineral	content	and	essential	
oils,	3)	protein	content	and	amino	acids,	4)	Enzymatic	activ-
ity	and	sugars.
	 Qualities	are	recognised	by	patterns	(or	form)	and	
also	by	colour.	For	example	desirable	forms	and	colours	
include	green,	brown,	orange,	yellow	and	red.	Cone-shaped	
patterns	that	show	regularity,	radial	lines	with	good	defini-
tion	and	fine	wavy	lines	(within	the	cone-shaped	patterns)	
are	good.	Undesirable	colours	and	forms	include	grey,	blue,	
black	and	purple.	Lumpy	formation	of	the	cone-shaped	
pattern,	solid	radial	lines	and	general	lack	of	patterns	and	
formation	are	not	good.	

a picture paints a thousand Words. 
Pictures	5	and	6	are	examples	of	good	and	bad	chromas.	
When	compared	we	immediately	see	a	difference	between	
them.	The	general	lack	of	patterns	and	formation	in	picture	
6	suggest	these	soils	and	plants	are	very	low	in	the	poten-
tial	to	provide	good	health.	The	soil	and	potato	chromas	in	
both	pictures	5	and	6	are	related.	I	include	pictures	(7	&	8)	
of	where	they	came	from.	Can	you	guess	which	chromas	
belong	to	which	picture?	In	both	cases	the	quality	of	soil	has	
influenced	the	quality	of	the	potato.	
	 The	carrot	chromas	are	not	from	the	same	soil	but	
are	included	as	good	and	bad	examples.	The	carrot	chroma	
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in	picture	5	is	healthy	with	lots	of	form	and	pattern.	In	
picture	6	there	is	a	general	lack	of	form	and	complexity.	The	
carrot	sample	used	to	produce	this	had	suffered	severe	at-
tacks	of	carrot	root	fly.	It	was	definitely	dead!	Its	nutritional	
value	is	nil.

conclusion 
It	was	Goethe	many	years	ago	who	coined	the	phrase	“The	
whole	is	more	than	the	sum	total	of	its	parts.”	From	these	
pictures	we	can	see	this	to	be	true.	When	we	look	at	both	
carrot	and	potato	chromas,	the	ones	with	the	most	form	
theoretically	will	contain	good	quality	proteins,	fats,	sugars,	
vitamins	and	minerals.	When	this	occurs	we	also	see	a	
whole,	complete	picture	that	looks	vital	and	fresh.	To	achieve	
this	requires	a	healthy	soil	ecosystem	and	I	believe	the	chro-
mas	are	showing	this.	Therefore,	I	believe,	the	welfare	of	our	
soils	can	be	shown	to	be	directly	related	to	our	health.
	 The	chemical	revolution	in	agriculture	bypassed	
many	natural	processes	to	show	very	quickly	a	significant	
increase	in	yields.	Seeing	is	believing!	The	impact	of	inten-
sive	farming	and	growing	methods	has	led	to	the	systematic	
destruction	or	alteration	of	the	soil	habitat.	Connected	to	
this	appears	to	be	the	decline	in	physical	and	non-physical	
nutrients	in	our	food	and	subsequent	increase	in	degenera-
tive	disease	for	all	developed	and	developing	nations.	Ac-
cording	to	the	McCarrison	Society	brain	disorders	have	now	
overtaken	all	other	burdens	of	ill	health	recently	overtaking	
heart	disease	and	cancer,	as	a	result	of	poor	nutrition.	In	
part	this	may	be	connected	to	food	choices,	processing	and	
lifestyle	which	is	related	to	the	way	society	thinks	and	the	
values	we	hold.	Central	to	this	are	the	issues	surrounding	
food	quality.	
	 To	date	I	have	carried	out	over	two	hundred	of	
these	tests	in	various	research	projects	I	am	involved	with.	
These	are	designed	to	consider	the	link	between	a	soils	
micro-ecology	and	the	uptake	of	essential	nutrients.	The	
chroma	is	a	subjective	test	but	I	use	it	to	complement	other	
more	conventional	testing	such	as	soil	and	plant	chemistry	
and	soil	biology.	Together	this	helps	build	the	bigger	picture	
because	the	chroma	relates	directly	to	these	tests.	
	 From	the	chromas	I	have	developed	I	can	begin	to	
use	them	in	many	ways.	First	of	all	to	verify	and	show	that	
the	chroma	method	can	work.	Secondly	to	develop	a	set	of	
standards	or	guides	that	I	can	then	use	to	correlate	with	fur-
ther	testing	such	as	soil	micro-biology	and	the	presence	and	
quality	of	nutrients	in	foods.	There	is	also	my	own	personal	
development	which	comes	from	practising	this	art	form	and	
being	inspired	to	think	about	the	many	things	we	cannot	see.	

	 Other	picture	forming	methods	are	of	inter-
est.	Sensitive	crystallisation	(also	developed	by	Pfeiffer),	
championed	by	Food	Quality	Health	(a	European	network	
of	Universities)	is	interesting	and	well	advanced	in	achiev-
ing	scientific	acceptance;	however	the	set	up	for	this	is	
costly.	The	Rising	Pictures	method	dealt	with	recently	in	an	
excellent	book	by	Janet	Barker	is	also	good,	as	is	kirlian.	For	
me	however,	the	chroma	remains	the	method	of	choice	at	
present.	
	 I	have	used	chromas	that	show	easily	seen	differ-
ences	to	put	forward	my	ideas.	In	practice	the	differences	are	
not	always	so	clear	to	see,	or	what	we	might	expect.	They	do	
however,	always	make	me	think.	The	wider	context	for	these	
studies	is	to	promote	a	better	understanding	and	improved	
relationship	with	nature.	No	easy	task!	-	but	one	I	believe	
will	be	of	increasing	importance	in	the	future	as	we	begin	to	
see	and	learn	more	about	soils,	nutrition	and	health.

Matt Adams is the Director/Coordinator of the Good 
Gardeners Association which promotes no-dig gardening and 
the growing of food for nutrition. He is a principle founder of 
GREEN (Gardens for Research Experiential Education and 
Nutrition) which began in 2004. Based in Stroud nr Gloucester 
this is a partnership initiative supported by the Hiram Trust and 
involves the Biodynamic Agricultural Association and the Good 
Gardeners Association. 
 Research designed and implemented by Matt for this 
project is attempting to track the flow of nutrients from soil to 
crop to help learn more about the role of soil micro-life in the 
uptake and quality of nutrients. In a bio-dynamic garden using 
different methods of cultivation there are no-dig, single dig and 
double dig plots. Therefore the only difference between them is the 
deliberate disturbance of the soil eco-system (or not, in the case of 
no-dig) to the corresponding depths of either one spade or two. 
 The research is ongoing and the concept of GREEN is 
developing. In 2010 as part of a seasonal programme of events 
related to experiential nutrition Matt is planning to run work-
shops on chromatography. Anyone interested in learning more 
about this method or GREEN in general is welcome to contact 
him. matt@goodgardeners.org.uk 01453 520322. n

useful references. 
Pfeiffer, ehrenfried e. Chromatography applied to Quality testing, 1984, bio-
Dynamic literature. available through bDaa office, Stroud.
bio-Dynamic agricultural association www.biodynamic.org.uk 
CmC austria www.landmanagement.net  
Good Gardeners association www.goodgardeners.org.uk
mcCarrison Society www.mccarrisonsociety.org.uk
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Picture 7) A conventional potato farm.                                                                        Picture 8) GREEN a Bio-Dynamic research garden.
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laverstoke park farm was the venue for a very 
successful, sell out conference in october last year. 
this very appropriate venue provided an excellent 
base from which to explore how biodynamics and 

knowledge of the soil foodweb can help enliven 
and vitalise the soil.

	 ¶	The	conference	was	structured	around	two	main	pres-
entations.	One	was	by	Joel	Williams	–	Agronomist	at	Laverstoke	
Park	who	presented	the	main	elements	of	the	Soil	Foodweb	and	

how	they	can	be	assessed	using	modern	laboratory	techniques.	
He	also	spoke	about	the	remedial	use	of	the	compost	teas,	which	

can	provide	balance	and	healing	to	the	soil.	A	summary	of	his	
presentation	can	be	found	on	the	Biodynamic	Association’s	web-
site	(www.biodynamic.org.uk/events/soil-conference/resources.

html).	Ably	helping	him	with	the	presentation	was	Dr	Vinodh	
Krishnamurthy,	who	works	in	the	microbiological	department	of	

the	laboratory	at	Laverstoke	Park.
	 ¶	The	other	main	presentation	was	given	by	Richard	

Thornton	Smith	–	author	and	Demeter	inspector.	In	his	lively	
talk	he	presented	some	thoughts	arising	out	of	the	biodynamic	

approach	to	a	renewal	of	agriculture.	A	summary	of	his	talk	can	be	
found	on	page	14	of	this	issue	of	Star	and	Furrow.

	 ¶	Participants	were	given	the	opportunity	to	explore	
practical	aspects	through	three	workshops.	Vinodh	Krishna-

murthy	gave	a	guided	tour	to	the	state	of	art	laboratory	facilities	
at	Laverstoke	Park.	We	were	also	shown	the	compost	tea	making	

facilities	and	the	large	compost	making	area.	There	they	collect	
raw	materials	from	both	the	farm	as	well	as	the	locality	to	compost	

into	friable	organic	compost.	The	whole	process	is	monitored	
throughout	using	the	Soil	Foodweb	analyses.

	 ¶	Tony	Carlton	is	the	head	gardener	at	The	Grange	
Camphill	Community	in	Newnham.	He	also	oversees	a	couple	
of	other	projects	nearby.	Over	the	past	few	years	he	has	worked	

intensively	with		the	biodynamic	preparations	and	planting	calen-
dar	to	positively	transform	the	soil	at	the	Grange.	He	also	keeps	
machine	cultivation	to	a	minimum,	preferring	to	use	hand	tools	
where	possible.	He	led	one	group	where	he	shared	some	of	his	

personal	intuitions	and	experiences	from	using	biodynamics	in	his	
practical	gardening	situations.

	 ¶	Crucial	to	any	conference	is	a	tour	of	the	farm.	Howev-
er	this	was	no	ordinary	tour	as	we	all	clambered	aboard	two	large	

covered	trailers	where	we	could	view	the	farm	from	a	suitable	
vantage	point.	Even	though	we	were	out	for	two	hours	we	were	

only	able	to	see	part	of	the	farm	–	such	was	the	intense	discussion	
at	each	stopping	point.	

	 ¶	We	are	very	grateful	to	Jody	and	Clare	Scheckter	for	
their	generous	hospitality	but	especially	to	Clare	for	allowing	us	

to	use	the	newly	built	Education	Centre	at	Laverstoke	Park.	The	
centre	was	built	to	provide	seminar	and	workshop	space	for	bring-

ing	school	children	closer	to	the	land.	An	article	on	the	excellent	
work	she	carries	out	there	will	appear	in	a	future	issue	of	Star	and	
Furrow.	The	BDAA	would	also	like	to	thank	Joel	and	Vinodh	for	

helping	with	practical	arrangements	for	the	conference.
	 ¶	The	conference	concluded	with	people	wanting	more.	

To	this	end	we	will	be	organising	a	further	conference	where	we	
expand	and	deepen	the	subject.	We	would	also	like	to	find	a	way	
to	utilise	the	excellent	facilities	at	Laverstoke	Park	to	build	up	a	

database	of	how	biodynamics	influences	the	quality	of	the	soil.	If	
you	would	like	to	contribute	to	this	further	process	please	contact	

me	(details on inside front cover).	n

vital soil vital food  biodynamic Soil Conference 2009
							By Richard Swann

‘A mere centimetre of living 
humus spread across the world’s 
crop lands could solve the entire 
carbon problem.’  
	JoAchim BAuck (1941 - 2009)
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vital soil vital food  biodynamic Soil Conference 2009
							By Richard Swann

‘A mere centimetre of living 
humus spread across the world’s 
crop lands could solve the entire 
carbon problem.’  
	JoAchim BAuck (1941 - 2009)

All photographs © Richard Swann
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When i first became involved in Biodynamic 
practice twenty years ago, the methods used 
for stirring the biodynamic preparations were 
either by hand stirring or, for larger acreages, 
through the use of stirring machines. these 
two methods duplicated the vortex/chaos 
method for stirring the biodynamic prepara-
tions as first developed by rudolf steiner and 
later refined by the experimental circle.
	 The	role	of	the	experimental	circle	was	to	develop	
the	biodynamic	method	of	agriculture	in	accordance	with	
the	guidelines	set	out	by	Rudolf	Steiner.	The	experimental	
circle	consisted	of	many	remarkable	people,	deeply	knowl-
edgeable	of	Anthroposophy	which	gave	the	members	the	
framework	for	understanding	Rudolf	Steiner’s	approach	to	
agriculture.	Over	the	next	twenty	five	years	the	biodynamic	
method,	as	we	know	it	today,	was	developed.	The	biody-
namic	method	has	had	remarkable	success	and	has	remained	
relatively	unchanged	until	recent	times.	
	 In	the	last	decade	many	changes	have	been	made	
to	the	biodynamic	method.	This	can	especially	be	seen	in	
the	whole	approach	to	the	stirring	process:	the	water	is	not	
always	warmed;	sometimes	the	preparations	are	applied,	as	
per	a	prearranged	schedule;	and,	in	the	case	of	contract	stir-
rers,	the	soil	is	not	always	moist	nor	in	the	best	condition	to	
receive	the	life	forces	contained	in	the	preparations.
Change	is	inevitable;	everything	on	this	planet	is	in	contin-
ual	motion,	nothing	remains	the	same.	Change	in	itself	can	
be	beneficial	or	negative	according	to	the	way	it	is	brought	
about.	To	make	changes	in	the	practice	of	biodynamics,	it	is	
necessary	to	first	consider	the	importance	of	entering	into	
a	period	of	experimentation.	This	requires	a	stage	of	close	
observation	and	precise	record	keeping.	It	takes	many	years	
of	close	observation	before	any	significant	changes	can	be	
verified.	Rudolf	Steiner	mentions	in	the	Agriculture	lectures	
that	everything	in	Nature	is	in	a	cycle	of	four	years	(or	four	
generations).	This	should	therefore	be	considered	the	short-
est	timeframe	for	any	experimentation.	
	 One	would	hope	that	anyone	promoting	a	change	
in	biodynamic	practice	would	have	undertaken	experimenta-
tion	for	at	least	this	duration	of	time.	Unfortunately	this	is	

not	what	is	occurring;	what	is	more	likely	is	that	someone	
identifies	a	result	from	their	actions	and	without	further	
experimentation,	immediately	promotes	it	as	a	new	or	im-
proved	approach	to	biodynamic	practice.	New	practitioners	
to	the	biodynamic	method	readily	adopt	the	new	approach,	
as	they	have	neither	the	background	nor	experience	in	
biodynamics	from	which	to	discern	the	proposed	benefits	
or	challenges	brought	about	by	implementing	the	new	
practices.	The	new	approach	quickly	increases	in	popular-
ity	and	very	soon	becomes	adopted	as	standard	biodynamic	
practice.	
	 This	seems	to	be	what	has	occurred	in	the	case	of	
flowforms	which	have	become	increasingly	popular,	with	
many	new	biodynamic	practitioners	adopting	them	for	the	
stirring	of	the	biodynamic	preparations.	If	we	trace	the	his-
tory	of	the	use	of	flowforms	to	stir	the	biodynamic	prepara-
tions,	we	find	that	their	popularity	first	came	about	in	New	
Zealand.	Flowforms	were	initially	used	to	enliven	fish	emul-
sion,	for	which	they	are	ideal,	but	were	later	used	for	stirring	
the	other	biodynamic	preparations	as	well.	The	action	of	
water	meandering	through	a	flowform	is	very	beautiful	so	
one	can	see	how	it	attracts	our	attention,	whereas	a	stirring	
machine	does	not	have	the	same	aesthetic	appeal.
	 Research	was	conducted	at	Emerson	College	
between	1990	and	1993	to	compare	the	effectiveness	of	
hand	stirring,	flowform	stirring,	and	machine	stirring	of	the	
biodynamic	preparations.	The	results	of	this	research	are	
often	promoted	as	conclusive	evidence	that	flowform	stir-
ring	is	more	effective	than	machine	stirring.	However,	if	one	
reads	the	research	papers	from	this	experiment,	one	finds	
many	flaws	in	the	way	in	which	this	research	was	conducted.	
Firstly,	to	replicate	the	action	of	the	stirring	machine,	an	
electrical	kitchen	mixer	was	used.	This	apparatus	could	only	
be	operated	at	a	high	speed,	the	researchers	noting	that	it	
seemed	to	be	cutting	the	water,	an	action	which	definitely	
does	not	occur	when	using	a	stirring	machine.	It	becomes	
immediately	clear	that	one	could	never	get	a	positive	
outcome	from	the	use	of	a	kitchen	whisk	to	replicate	hand	
stirring	or	a	modified	kitchen	mixer	which	cuts	the	water	to	
replicate	a	well	tuned	stirring	machine.	Also,	while	for	some	
of	the	experiments	the	water	used	for	stirring	the	prepara-

Stirring	the	
Biodynamic	
Preparations
By Lynette West

© Liz Ellis
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tions	was	warmed,	for	others	it	was	not	thus	rendering	strict	
comparisons	invalid.
	 Apart	from	the	lack	of	evidence	that	flowform	stir-
ring	brings	about	a	better	result	than	when	using	a	stirring	
machine	to	stir	the	biodynamic	preparations,	one	can	use	
one’s	own	understanding	to	compare	these	two	approaches	
to	the	stirring	process.	To	do	this	one	first	needs	to	identify	
the	biological,	chemical	and	life	processes	which	occur	when	
the	preparations	are	stirred.	
	 The	vortex	is	a	figure	complete	in	itself	with	its	
own	forms,	rhythms	and	movements.	On	closer	examination	
we	find	that	it	has	different	speeds	of	movement,	slow	on	the	
outside	and	fast	through	the	inside.	All	living	vortices	have	
these	inward	and	outward	streams	flowing	faster	down	the	
centre	of	the	vortex	and	then	slower	coming	up.
We	create	these	slow	and	fast	moving	streams	of	water	when	
we	use	the	vortex	movement	in	the	stirring	of	the	biody-
namic	preparations.	When	the	direction	of	stirring	reverses	
thousands	of	vortices	are	created.

chaos
The	creation	of	the	vortex	by	stirring,	its	subsequent	de-
struction	in	order	to	create	chaos	followed	by	its	recreation	
mirrors	one	of	the	basic	tenets	of	life,	that	of	order	arising	
out	of	chaos.	Rudolf	Steiner	mentions	in	the	Agriculture	
lectures	that	if	you	want	to	make	earthly	matter	open	to	
spiritual	forces	you	must	drive	earthly	matter	as	far	as	pos-
sible	into	chaos.	When	stirring	the	preparations,	water	is	
the	medium	through	which	the	forces	of	the	cosmos	are	
captured;	therefore	proper	chaos	action	during	the	stirring	
process	is	essential.

the chelation principle
It	is	possible	that	when	the	water	is	stirred	into	a	vortex,	
the	forces	exerted	on	the	weak	bonds	between	the	water	
molecules	charge	them.	The	weak	bonds	are	stretched	or	
rearranged	so	that	the	water	as	a	whole	takes	on	some	of	the	
characteristics	of	the	preparation	that	is	being	stirred.
	 “To find out just how much charge is generated by a 
vortex four inches in diameter, Patrick Flanagan lowered a thin 

specially shielded wire electrode into the centre of its vortical 
throat, being careful not to allow the wire to touch the water. By 
means of another electrode touching the water he was able, while 
the vortex was moving at approximately one thousand revolu-
tions per minute, to record a charge of more than ten thousand 
volts emitted from its swirling water; quite a boost from the 
cosmos.”

Vortex	photographed	underwater	re-
veals	the	spiralling	between	the	water	
and	the	air	which	is	being	sucked	in.

																
The	fast	spinning	movement	of	the	
vortex	causes	water	to	release	an	
electrical	charge.	This	negatively	
charged	water	attracts	cations	and	
minerals,	both	positively	charged	
elements,	from	within	the	water	and	
the	surrounding	atmosphere.	These	
minerals	are	however	not	in	the	form	

which	plants	can	utilise.	For	plants	to	utilise	minerals	they	
must	first	be	chelated.	This	means	they	must	lose	their	posi-
tive	charge	and	become	neutral	or	slightly	negative	in	charge	
(ionic	form).	Minerals	can	then	be	easily	absorbed	by	the	
fine	white	root	hairs	of	plants.	
	 There	are	only	two	chelating	agents	in	nature	
which	can	perform	this	function,	humus	and	aerobic	bacte-
ria.	Water	which	has	been	warmed	prior	to	stirring,	provides	
the	perfect	environment	for	the	proliferation	of	aerobic	
bacteria	whose	populations	greatly	increase	during	stirring.	
Aerobic	bacteria	present	in	the	water	chelate	minerals	at-
tracted	to	the	negatively	charged	water.	Once	chelated,	these	
minerals	are	in	the	perfect	form	for	the	plant	to	use.
One	of	the	great	pioneers	and	researchers	for	biodynamic	
agriculture,	Ehrenfried	Pfeiffer,	analysed	water	before	and	
after	stirring	biodynamic	preparation	BD501.	
	 “Pfeiffer’s analysis showed the bacteria count in quartz 
powder; nil to begin with, ends up, after stirring, with some forty 
million aerobic bacteria. His spectrographic analysis likewise  
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showed several changes in the plain quartz dust. Ninety percent 
silicon dioxide to begin with, it miraculously developed small 
amounts of nitrate, nitrogen, magnesium, potassium, phosphates, 
copper, silver, alum, boron, barium, calcium, chromium and 
zirconium. Iron increased five times, to 1 percent, while magne-
sium increased one hundred times. Does this amount to creation 
out of the blue? If so it is a pretty amazing form of agricultural 
endeavour.”

energised living colloids
Fast	flowing	water	subjected	to	vortical	flow	is	stretched	
like	a	rubber	band.	This	stretching	of	the	water	changes	the	
electrical	charge	on	the	particles	of	matter	suspended	in	the	
water	thus	rendering	them	‘colloidal’.	This	colloidal	bond-
ing	of	the	organic	molecules	is	extremely	important	since	in	
biodynamic	practice	it	is	desirable	that	all	plant	nutrients	be	
continuously	held	in	the	state	of	the	colloid.

summary
The	vortex/chaos	movement	used	when	stirring	the		
biodynamic	preparations	meets	the	creative	impulses	of	
movement	behind	all	living	things.	By	creating	these		
movements	in	the	water	we	open	the	body	of	water	to		
planetary	influences.	
	 Energetic	vortex	stirring	of	water	greatly	increases	
its	oxygen	content.	The	enlivened	oxygen	becomes	a	carrier	
of	the	etheric	forces	which	are	then	captured	and	held	by	the	
water,	which	in	turn	becomes	living	and	energised.	
The	subjecting	of	water	to	vortical	action	causes	the	water	to	
release	a	negative	charge,	attracting	minerals	and	nutrients	
present	in	the	water	and	the	atmosphere.	Vortical	stirring,	
using	warmed	water,	creates	the	conditions	for	the	prolifera-
tion	of	numerous	beneficial	microorganisms	and	bacteria	
which	chelate	these	minerals	into	a	form	readily	available	to	
plants.	Vortical	action	also	creates	highly	charged	colloids,	
the	perfect	form	of	nutrition	for	all	living	organisms.
The	wonderful	benefits	that	can	be	obtained	through	the	
action	of	vortex/chaos	stirring,	can	only	be	fully	achieved	
if	the	whole	body	of	water	is	subjected	to	the	vortex/chaos	
rhythm	for	the	complete	hour	of	stirring.	As	you	stand	next	
to	a	flowform	or	a	stirring	machine,	observe	these	processes	
within	the	stirring	action.	In	the	flowform	you	can	see	the	
vortex/chaos	rhythm	for	just	a	moment	since	a	totally	differ-
ent	kind	of	movement	is	involved,	but	when	hand	stirring	or	
using	a	stirring	machine,	these	movements	are	embodied	in	
the	whole	as	a	single	organism.	Whilst	the	choice	of	stirring	
equipment	is	an	individual	one,	it	needs	to	be	a	conscious	
one,	based	on	knowledge	gained	from	examining	the	princi-
ples	to	be	adhered	to	when	we	engage	in	the	stirring	process.

Lynette West
July 2009

Lynette was a researcher, writer and teacher for biodynamic ag-
riculture. She was the founder and principal of the Biodynamic 
Education Centre. Lynette developed three training programs 
for biodynamic practice – a one-day Introductory Workshop, the 
six day Foundation Course and the two year distance educa-
tion Certificate Program for Biodynamic Practice. For further 
information go to www.biodynamiceducation.com
She died in September 2009. 

appreciation of lynette West
By nolani mccoll

It is with regret that I write of the death of Lynette Joy West, 
51. Lynette died on 7 September 2009 in Canberra at the 
hospice, which overlooks Lake Burley Griffin. Lynette had been 
diagnosed with inoperable bowel cancer in November 2008. As 
Lynette’s illness proceeded, a group of friends and family emerged 
to support and care for her. There were so many people wanting 
to talk and spend time with her, that the technological support 
of Google Groups was instigated to ensure that there was always 
someone to cook a meal, answer the phone, hang out the washing, 
feed the chooks or massage her feet. But most importantly, there 
was the opportunity to be with her – talking, crying, laughing 
and loving her. It was something very special that Lynette came 
to realise – she didn’t know how much she was loved. This was 
one of the most powerful and profound realisations.
 Lynette created something extraordinary in her short 
life. With her deep understanding of biodynamics, she had a 
vision which saw biodynamics being taken up around the world 
as an ecologically sustainable, ethical system of agriculture – a 
system which nourishes our heart, head and bodies. What makes 
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Lynette’s life even more surprising is that she did this under con-
tinuous financial hardship and whilst raising her three children. 
It wasn’t until 2006 that Lynette started to travel to the UK 
and Europe, where her courses were taken up enthusiastically by 
a fresh audience, an audience it seems that saw her courses as the 
unique body of work that they were. Perhaps it is because of the 
greater population density and concern for vital food production, 
that the northern hemisphere came to appreciate her work so 
profoundly.
 Lynette saw education as the key to the future. She 
realised that many farmers and gardeners wanted to practice bio-
dynamics, but there had been a lack of really comprehensive cur-
riculums available. So Lynette set out to fix that – in her prag-
matic (and sometimes dogmatic) can-do manner. She had been 
teaching her six-day course (presented over three week-ends) for 
many years and realised that something more comprehensive was 
necessary. She wrote the Certificate Program, a two-year corre-
spondence course that allows the participant to study at his or her 
own pace on their own land with support available by email and 
a chat forum. Whilst in the UK, Lynette was the key presenter 
on a DVD, ‘Biodynamic Gardening, the tools and techniques 
to nurture your garden’. The DVD was created by Elysia and 

Liz Ellis, with the support of the UK Biodynamic Agricultural 
Association and Lynette’s Biodynamic Education Centre. 
 Lynette was packed and ready to fly to the UK when 
the cancer stopped her at the end of 2008. It was with great 
regret that she was never able return there – to present another 
course and to see friends that she had made. But Lynette didn’t 
just stop. She spent January of this year (2009) in Queensland 
filming the lectures for another DVD – one that delivers the 
six-day course. Only the practical components need to be filmed, 
such as how to build a Biodynamic compost, make manure 
concentrate (also known as cow-pat-pit) and how to stir the 
Biodynamic preparations before use.
 While Lynette’s vision seemed like a one-woman-show, 
she had the foresight to register it as a company – the Biody-
namic Education Centre. Currently there are about 30 active 
students doing the two-year correspondence Certificate Program. 
The six-day course continues to be presented by another tutor, 
Walter Kohler-Bond. The work-books from this course are being 
edited into a book which we plan to publish. We envisage it being 
available in bookstores everywhere as a comprehensive guide 
to Biodynamic agricultural practice. The DVD needs comple-
tion and will be available as a visual guide for students and will 
include a self-teaching work-book. 
  So, Lynette’s dream continues. I have taken on the role 
of Principal – something which I know was a relief and joy to 
her. We had been friends, both in biodynamics and life for about 
10 years. It is with trepidation and awe that I have agreed to do 
this, not out of obligation, but rather that I envisage her business 
has great potential to meet the needs of a changing world – from 
carbon storage to increasing the production of food for both hu-
mans and animals as the human population grows. Food which is 
imbued with the cosmic and etheric forces – forces which will al-
low us to grow spiritually to meet the challenges of our changing 
world.
 Lynette started biodynamics in 1987 after the death 
of her third child from cot-death. It was during this period 
of profound grief that she made a plea for a new direction in 
her life. She then discovered biodynamics which she embraced 
enthusiastically. Lynette was a Baha’i, a spiritual practice which 
nourished her, providing her lots of wonderful friends and a sup-
porting community. I am sure it was her profound faith which 
allowed her to pass away with such humility and peace. She will 
be greatly missed.

Written by Nolani McColl
Principal	
Biodynamic Education Centre
October 2009

©
 N

ol
an

i	M
cC

ol
l



34 Star & Furrow issue 112 Winter 2009

appreciation
By liz ellis

In early September this year I received a phone call from 
Lynette West’s eldest son, Cheyne, telling me that Lynette had 
passed over. She died on 7th Sept 2009. I felt a great feeling of 
sadness and grief that we had lost her, but, also, a sense of relief 
that her suffering had ended. 
 I met Lynette when I attended her first UK Founda-
tion Course at Duchy Home Farm. As anyone who went on one 
of her courses will, I’m sure, agree her warmth, humour, ability 
to communicate and passion for biodynamics had a profound ef-
fect on us all. The clarity of her teaching, her intimate knowledge 
of biodynamics and her deep spirituality made us aware of the 
truth of the information she was giving us. 
 At that time, I was producing the DVD ‘Biodynamic 
Gardening’  and Lynette stepped in as a last minute replacement 
to show the gardeners at Garden Organic Ryton the techniques 
needed for biodynamic gardening. She had never been in front of 
the camera before, but was a natural. The only problem we had 
was to stop her talking quite so much! We filmed with her over 
the next two years and I feel very lucky to have had the chance 
to work so closely with her. 
 Lynette first became ill during the summer of 2008 
and during her illness we spoke every few days. Her optimism, 
enthusiasm and plans for the future never wavered. She still had 
so much she wanted to achieve, including the development of land 
trusts running as productive biodynamic farms in conjunction 
with educational and research programmes. She was also focused 
on training trainers to teach her biodynamic courses, as well as 
assessors for the Distance Education Certificate Programme. 
This course is now being run by Peter van Vliet at Botton.
 Although Lynette had always had an interest in 
Rudolf Steiner’s work, it was after the death of her baby son 
Michael that her life’s purpose was revealed to her. She attended 
a series of workshops with Alex Podolinksy (founder of the 
Demeter Association in Australia) and then worked with Terry 
Foreman, National Field Advisor to Australia organising many 
biodynamic workshops and seminars. During the following 12 
years she wrote the Biodynamic Foundation Course. She then 
became biodynamic consultant to Tony Coote at Mulloon Creek 
Natural Farms, accompanying Tony on her first visit to the UK 
in 2006. At the same time she developed, over five years, the 
Distance Education Programme. During this time Lynette came 
to understand what Steiner meant when he stated that the farmer 
is a great meditator as, whilst ploughing fields and planting 
crops, he reflects on the deeper aspects of nature and gains true 
knowledge.
 Lynette had been a member of the Baha’i faith 
for fifteen years and in this faith the farmer has the most im-
portant role. Work in the realm of agriculture is considered the 
highest service to the world and Lynette always felt that to serve 
humanity in the realm of agriculture was the most wonderful gift 
to her life.
 I feel so sad that I will never hear Lynette’s cheery 
voice at the end of the phone again, but, at the same tine, very 
fortunate to have had the wonderful experience of knowing and 
working with her. She was an inspiration to us all and her three 
children Cheyne, Daniel and Tara. I’m sure that her spirit is 
urging us on to honour her life by spreading the knowledge and 
use of biodynamics all over the world. n

Biodynamic 
education 
centre appeal

The	Biodynamic	Education	Centre	is	a	for-profit	organisa-
tion	with	a	difference.	All	profits	after	on-costs	are	ploughed	
back	into	the	company	to	expand	our	educational	services.	
Our	vision	is	to	publish	Lynette’s	workbooks	into	a	textbook	
(this	is	currently	being	considered	for	publishing	by	Rudolf	
Steiner	Press),	complete	the	DVD/workbook	package	which	
has	been	half	filmed	and	to	expand	our	course	support.	In	
the	future	we	will	have	an	educational	farm	where	students	
and	BD	farmers/gardeners	can	come	to	stay,	assisting	with	
day-to-day	farm	work	and	learning	about	the	various	aspects	
of	biodynamic	agriculture.

Since	the	death	of	Lynette	West	in	early	September,	the	
ability	of	the	Biodynamic	Education	Centre	to	achieve	these	
goals	has	dwindled,	with	income	stalling	significantly.	I	have	
been	working	in	Lynette’s	place	since	mid	September	with-
out	pay	as	I	believe	this	venture	has	a	tremendous	future.	I	
envisage	that	the	text	book	and	the	DVD/workbook	package	
will	provide	ongoing	passive	income	for	the	business	whilst	
also	delivering	much	needed	information	about	biodynamics.

If	you	would	like	to	contribute	to	the	Biodynamic	
Education	Centre,	to	assist	us	to	get	these	products	
completed,	we	would	be	very	appreciative.	

payment options
 direct deposit:
Bank:  Westpac, Monaro Street,   
 Queanbeyan, NSW
 BSB 032-724 Account 25-5873
Account Name:  Biodynamic Education Centre Pty Ltd
For International 
Transfers:  Swift code WPAC AU 2S
 Your assistance at this time
 is much appreciated.

 Kind regards,
 Nolani McColl
 Principal, Biodynamic Education Centre

“the flowers of 
all tomorrows 

are in the seeds 
of today”©
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an exciting and innovative new project is 
under way in the north of england under the 
auspices of the clervaux trust. this was set 
up in 2008 to help disadvantaged young people 
through engaging them with the land and was 
publicly launched at the beginning of 2009 by 
William hague. it is based on the work carried 
out by ruskin mill educational trust (rmet) 
for the past 23 years.
	 Spearheading	the	project	is	Aonghus	Gordon	who	
has	gathered	together	an	experienced	and	capable	team	of	
people	to	run	the	daily	work.	Amongst	those	is	Tyll	van	de	
Voort	–	formerly	head	gardener	at	Oaklands	Park	in	Glouces-
tershire.	It	will	be	his	task	to	oversee	the	land,	facilitate	its	
conversion	to	biodynamics	and	to	create	a	productive	and	
attractive	garden	around	the	main	buildings	on	the	site.	After	
seeing	what	was	created	at	Oaklands	Park	during	his	time	
there	that	should	be	no	difficult	matter.
	 I	visited	the	centre	on	a	balmy	late	autumn	day	in	
November.	It	was	a	day	when	I	had	to	pinch	myself	that	I	was	
in	North	Yorkshire	–	which	I	usually	associate	with	cold,	rain	
and	fog.	It	was	also	a	day	to	be	able	to	see	the	land	in	all	its	
glory	with	the	last	of	the	summer’s	warmth	and	light	ebbing	
away.	It	was	also	a	day	when	we	could	sit	outside	in	the	sun-
shine,	drink	coffee	and	imagine	we	were	in	warmer	climes.
	 The	land	comprises	100	acres	of	flattish,	fertile	
arable	land	close	to	the	confluence	of	the	river	Tees	and	the	
much	smaller	Clow	Beck.	Being	in	a	river	valley	also	means	
that	the	soil	is	alluvial	but	also	subject	to	occasional	flooding.	
The	farm	is	made	up	of	five	large	fields,	which	are	currently	
under	a	grass	clover	ley	as	well	as	various	bits	of	less	produc-

the 
Clervaux 

trust
by Richard Swann

tive	headland	and	river	banks.	They	are	‘waiting’	for	a	farmer	
to	arrive	and	for	the	farm	to	be	built.	A	sixth	10	acre	plot	is	
being	rented	from	a	neighbouring	farm	that	will	be	used	for	
vegetable	production.
	 On	that	sunny	day	in	November	I	was	shown	
around	by	Tyll	who	‘painted	a	picture’	of	the	planned	devel-
opments.	Being	a	visual	artist	the	picture	was	easily	painted	
in	such	vivid,	graphic	detail	that	I	could	almost	see	every-
thing	coming	into	being	before	my	very	eyes.	“Over there we 
will grow soft fruit and just over there a small orchard will be 
planted”,	he	said.
	 Just	a	few	days	before	my	visit,	500	cubic	metres	of	
top	soil	were	carefully	lifted	from	one	of	their	nearby	fields	
and	deposited	around	the	stunning	straw	bale	buildings	that	
comprise	what	was	formerly	the	Clow	Beck	Eco-centre.	
These	will	be	the	basis	for	the	vegetable	gardens.	Central	to	
the	ethos	of	work	at	RMET	is	metamorphosis	and	trans-
formation.	This	soil	movement	came	straight	from	that	
approach	–	a	strip	of	land	in	the	field	was	‘metamorphosed’	
into	garden	beds	that	will	grow	vegetables	and	herbs.	The	
resulting	road	in	the	field	will	now	become	the	track	to	the	
proposed	new	farm	building.
	 Apart	from	the	beds,	soft	fruit	will	be	planted	as	
well	as	polytunnels	to	cultivate	the	more	sensitive	crops.	
Within	a	couple	of	years,	I	imagine	that	the	whole	place	will	
be	in	full	glory	with	vegetables,	herbs	and	fruit	being	har-
vested.
	 All	this	is	being	developed	around	the	already	
existing	straw	bale	buildings	the	first	of	which	was	built	for	
the	Clow	Beck	Eco	Trust.	This	was	the	initiative	of	local	
landowner,	Bill	Chaytor,	who	set	it	up	in	the	late	90s	with		
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the	aim	to	provide	a	practical	skills	training	for	local	chil-
dren.	In	2000	Aonghus	Gordon	became	involved	and	was	
asked	to	endorse	Bill’s	project.	This	was	around	the	time	
that	the	Glasshouse	College	in	Stourbridge	was	being	estab-
lished.	In	2007	Bill	Chaytor	offered	Aonghus	the	Clow	Beck	
Eco	Centre,	on	exactly	the	same	day	of	Aonghus’	letter	of	
endorsement	for	the	project	seven	years	previously.	Subse-
quently	in	October	2008	a	new	trust	was	formed,	Clervaux	
Trust,	engaging	the	methods	and	insights	from	RMET,	
which	are	inspired	by	Rudolf	Steiner	and	biodynamic	agri-
culture.	During	this	time	new	trustees	have	come	forward.	
These	are	Bill	Chaytor,	Reg	Milne	(property	developer)	and	
Aubrey	King	(architect).	Aonghus	Gordon	is	the	director	of	
the	project.	Janine	Christley,	who	has	previously	worked	at	
both	Ruskin	Mill	in	Nailsworth	and	The	Glasshouse	Project	
in	Stourbridge,	is	Head	of	Development.	Bonnie	Petersen	is	
Education	Manager	and	has	worked	in	all	three	of	RMET’s	
colleges.	Rick	McCordall	has	been	appointed	as	Commercial	
Manager	to	ensure	that	all	the	business	opportunities,	both	
from	the	land	and	the	processing,	are	optimised.
	 Funding	for	the	project	was	secured	through	a	
successful	application	made	to	the	Department	of	Children,	
Families	and	Schools.	The	Clervaux	Trust	was	chosen	as	one	

of	12	pilot	projects	to	deliver	alternative	provision	to	young	
people	aged	14	to	16	who	are	in	danger	of	being	Not	in	
Education,	Employment	or	Training	(NEET).	This	funding	
(£2.2	million)	is	for	developing	the	farm	and	extending	the	
Clow	Beck	Centre	as	well	as	buying	a	building	in	Darling-
ton,	the	Bishops	House.	This	semi	derelict	nightclub	will	
be	transformed	into	an	urban	centre,	which	will	include	a	
bakery,	cafe,	box	scheme	and	educational	workshops.
	 On	the	2nd	February	2009	(Candlemas	Day)	
amidst	snow	storms	the	new	centre	was	opened.	Five	of	
the	new	boys	attended	the	opening	ceremony	during	which	
molten	wax	was	poured	into	holes	in	the	ground	to	create	
‘earth	candles’.	According	to	Aonghus: “This was to honour 
the deep roots of the local Celtic/Roman history (nearby at 
Piercebridge the Romans and Brigands fought it out)”. 
	 It	was	also	a	celebration	of	Bill	Chaytor’s	lineage	
as	a	landowner	in	that	wheat	growing	part	of	Yorkshire.	Be-
tween	the	13th	and	16th	centuries	his	ancestors,	the	owners	
of	the	land,	were	called	Clervaux.	The	name	is	also	associ-
ated	with	Bernard	of	Clairvaux	and	the	Cistercian	Move-
ment	for	monastic	reform	in	the	twelfth	centuries.	Near	to	
the	centre	are	several	Cistercian	Monasteries	(e.g.	Jervaulx	
Abbey)	as	well	as	Templar	settlements.

 The Beck

One of the fields

Tyll van de Voort and Aonghus Gordon
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	 Following	on	from	this	opening	event	‘genius	loci’	
audits	were	carried	out	on	the	site.	From	these	a	clear	vision	
of	the	trust	was	formed	out	of	the	‘woven	braids’	of	Celtic/
Roman/Templar/Cistercian	history.	Aonghus	explains,	
“This involved redefining the term ‘The Grange’. Historically 
a Grange acted as a centre for the exchange of products thereby 
creating value added processes. These acted as ‘hubs’  of com-
munal exchange and as fulcrums for economic processes”. The 
Clervaux Project’s vision is to re-engage this lineage in a contem-
porary genre”.
	 As	to	its	particular	situation,	Aonghus	explains	in	
the	wider	UK	geological	context.	He	says:	“Clervaux lies 
on the Tees Exe Line which is an axis, a geological boundary 
between the metamorphic highlands and the calciferous lowlands 
of Britain. It is also a cultural watershed of Roman and Celtic 
engagement”.
	 As	well	as	working	with	needy	young	people,	
Clervaux	will	also	provide	a	bit	of	a	sheltered	space	for	
teenage	mothers	for	which	a	special	‘sanctuary’	building	
will	be	prepared.	Residential	opportunities	for	independent	
living	will	also	be	provided	in	small	local	residential	houses	
for	which	an	accredited	life	skills	programme	will	be	on	
offer.	Other	possible	options	for	the	centre	include	offering	

temporary	placements	for	residents	in	Camphill	villages	
to	give	them	somewhere	else	to	complement	their	village	
experience.	RMET	students	could	also	be	offered	provision	
there.	It	would	also	provide	an	excellent	outdoor	space	for	
local	schools	for	their	environmental	science	/	gardening	
programmes.
	 As	Aonghus	says	“The intention is to offer Darling-
ton Council a palette of skills and insight and then to respond to 
their requests.” There	is	currently	a	very	fertile	and	construc-
tive	dialogue	between	the	local	authorities	and	the	Clervaux	
Trust,	which	bodes	well	for	the	future.
	 The	intention	is	also	to	base	all	aspects	of	the	ini-
tiatives “on the coherence of biodynamics”.	Aonghus	explains:	
“The coordinates for biodynamics are not only for agriculture but 
also for cultural education, renewal and transformation”. n

For more information about the work of 
the Clervaux Trust please contact: 
Janine Christley, Clervaux Trust, 
Clow Beck Centre, Jolby Lane, Croft on Tees, 
North Yorkshire DL2 2TF. 
Email info@clervaux.org.uk or telephone 01325 729860. Pa
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 The confluence of the 2 rivers

 Tyll van de Voort at the green wood work site
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introduction: 
the nature and health 
of a Bee colony 
as is well known, biodynamic agriculture 
originates with a series of lectures by rudolf 
steiner to address the decline in vitality of the 
soil, plants and animals. less well known are 
his lectures on bees and their discussion of the 
effects of beekeeping practices on the health 
of bees.1 the decline in the number of colo-
nies due to colony collapse disorder and the 
spread of the varroa mite (varroa destructor) 
shows that the health of bees is currently a 
major issue. as conventional science appears 
at a loss to deal with this, an examination of 
steiner’s lectures for possible insights is highly 
relevant.
	 Steiner	studied	bees	and	the	impact	of	beekeeping	
practices	spiritually	by	focusing	on	the	spirit	element	that	
forms	the	basis	of	living	organisms	and	their	natural	proc-
esses2	His	research	shows	that	a	bee	colony	is	a	single	entity,	
or	organism,	with	its	own	consciousness,	and	with	similari-
ties	to	a	human	being	who	Steiner	regarded	as	a	microcosm.3	
Beekeeping	practices	that	disrupt	the	colony’s	natural	proc-
esses	create	an	imbalance	of	its	spirit	element,	its	astral	force,	
thereby	affecting	its	health	and	vitality.	This	is	particularly	
so	where	these	interfere	with	the	colony’s	key	processes	of	
reproduction	and	nutrition,	which	are	therefore	the	focus	of	
my	discussion	here.	

reproduction
Steiner	rejected	artificial	breeding,	this	practice	he	argued	
interferes	with	the	intricate	relationships	that	exist	between	
the	queen	bee	and	worker	bees	in	a	colony.4	Steiner	found	
that	this	intricate	relationship	evolved	under	the	influence	of	
Venus,	the	planet	associated	with	(unconditional)	love.	Venus’	
influence	places	the	reproduction	of	the	colony	above	that	of	
individual	bees	and	creates	the	interdependent	and	complex	
division	of	labour	characteristic	of	the	bee	colony’s	reproduc-
tive	processes.	
	 This	process	has	two	elements;	the	first	is	the	
creation	of	new	bees	to	replace	the	ones	that	die,	and	similar	
to	how	our	bodies	produce	new	cells	to	replace	old	ones.	
The	second	is	swarming	and	similar	to	giving	birth,	as	the	
established	queen	bee	and	a	number	of	worker	bees	leave	
the	colony	to	establish	a	new	one	elsewhere.	Both	processes	
are	only	possible	if	all	types	or	castes	of	bees	are	present.	By	
looking	at	a	bee	colony	as	an	organism	the	different	types	of	
bees	can	be	regarded	as	performing	similar	roles	to	human	
organs	and	the	functions	of	the	egg	laying	queen	bee	and	
comb	building	worker	bees	can	be	compared	to	those	of	the	
ovaries	and	the	womb.	
	 Artificial	breeding	interferes	with	these	processes	as	
it	involves	the	raising	of	queen	bees	in	one	colony	to	replace	
the	existing	queen	bee	in	another.	This	disrupts	the	creation	
of	new	bees	and	eliminates	swarming.	Steiner	considered	
the	effects	of	this	practice	so	major	that	he	concluded	that	
if	this	continued	bees	would	cease	to	exist	in	80	to	100	years	
time,	or	around	2003	to	2023.5	Since	then	artificial	breed-
ing	has	become	even	more	disruptive	with	the	introduction	
of	artificial	insemination	and	by	further	breaking	down	and	
mechanising	of	the	queen	rearing	and	raising	process.	
	 Steiner	also	shows	the	importance	of	comb	in	the	
colony’s	reproduction	and	discusses	how	the	comb	cells	are	
important	in	the	development	of	bee	eggs	as	they	mediate	
the	influence	and	duration	of	the	Sun	and	in	combination	
with	differences	in	nutrition	create	the	different	types	or	
casts	of	bees.6	A	bee	colony	builds	its	own	body	from	comb	
cells,	similar	to	how	we	construct	our	body’s	skeleton,	nerves,	
muscles	and	organs	out	of	cells.7	
	 The	construction	of	comb	enables	a	bee	colony	to	
adapt	its	body	to	the	shape	of	its	nest	cavity	to	create	an	envi-
ronment	with	the	optimum	temperature	and	humidity	levels	
for	raising	brood.	The	ingenuity	of	the	construction	of	the	
natural	comb	body	is	such	that	it	virtually	self	regulates	the	
air	temperature	and	humidity	inside	the	nest	and	functions	
more	or	less	like	a	human	lung.8	The	air	inside	is	infused	
with	hormones	and	enzymes	which	create	a	microbe	free	
environment	that	minimises	pest	and	diseases.	
	 Today	most	bee	colonies	are	kept	on	moveable	
frames	with	a	basis	or	foundation	of	recycled	wax	or	plastic	
which	are	hung	in	parallel	fashion	in	the	hive	box.	This	
design	and	the	frequent	inspections	of	the	frames	associated	
with	it	prevent	the	bee	colony	from	constructing	comb	natu-
rally	and	adapting	its	comb	body	to	the	shape	of	the	hive	box.	
The	regular	inspections	interfere	with	the	colony’s	ability	to	
raise	brood	as	the	hive’s	stable	environment	is	disturbed	by	
a	change	in	temperature	and	humidity	levels,	and	the	loss	of	
microbe	free	air	when	the	hive	is	opened.	
	 The	opening	of	these	hives	also	disrupts	the	repro-
duction	process	by	exposing	its	comb	and	brood	to	smoke.	

4 a bee colony consists of three types 
of bees generally referred to as castes: 
a fertilised egg laying female referred 
to as queen bee, female bees that 
have not been fertilised referred to as 
worker bees, and male bees referred 
to as drones. Prelude p 1ff 

rudolf steiner 
on the 

health of 
Bee colonies

By 
Erik 

Berrevoets

1 In addition to dis-
cussing the effects of 
beekeeping practices 

these lectures also 
discuss the importance 

of bees for people as 
they revitalise plant life, 
pollinate fruit and the 
beneficial qualities of 

their honey.

2 For a more detailed 
discussion of the 

application of spiritual 
science to the study 

of nature see the 
theory of Knowledge 

Implicit in Goethe’s 
World Conception 

which first appeared 
in 1886, a new edition 
was published in 1924, 

and Steiner, r. 1994, 
How to Know Higher 

Worlds.

3 lectures Six p 106,  
eight pp150,155

5 lecture Four p 66; appendix p178

6 lecture one p8ff

7 lecture one pp16ff
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Smoke	is	used	to	confuse	bees	and	prevent	them	from	ag-
gressively	defending	their	nest.	To	a	bee	colony	the	opening	
of	a	hive	is	experienced	as	similar	to	an	intruder’s	attempt	to	
destroy	its	nest	and	hence	evokes	aggression.	
	 Steiner	advocated	that	to	restore	the	health	of	bee	
colonies	means	respecting	its	natural	processes	by	adopting	
beekeeping	practices	that	do	not	interfere	with	the	natural	
reproductive	processes.	In	this	context	it	is	interesting	to	
note	that	The	International	Demeter	Standards	for	Bee-
keeping	and	Hive	Products	(2008)	permits	the	creation	of	
artificial	swarms	and	keeping	bees	in	hives	with	moveable	
frames.	Steiner	did	not	discuss	hive	designs	and	their	associ-
ated	management	practices.	His	principles	however	are	to	a	
large	degree	reflected	in	the	hive	design	and	management	
practices	discussed	by	Abbe	Warre	that	have	natural	breed-
ing	and	comb	building	as	its	corner	stone9.

nutrition
With	respect	to	nutrition	and	bee	health	Steiner	observed	
that	bees	are	closely	tied	to	the	environment	in	which	they	
evolved.	He	attributed	the	cause	of	some	diseases	to	the	
imbalance	between	the	bees’	gastric	and	blood	juices	that	
occurs	when	bees	are	required	to	forage	on	plants	foreign	to	
them10,	as	happens	today	for	example	with	migratory	bee-
keeping	in	the	USA	and	Australia,	and	by	artificially	feeding	
bees	sugar	(sucrose).	
	 The	International	Demeter	Standards	(2008)	does	
not	comment	on	practices	such	as	migratory	beekeeping,	but	
Steiner	suggested	that	to	restore	the	imbalance	caused	when	
bees	feed	on	foreign	plants	beekeepers	set	up	a	greenhouse	to	
grow	plants	that	are	generally	considered	as	beneficial	for	the	
health	of	bee	colonies	and	provide	bees	with	access	to	these	
out	of	season.11.	
	 Feeding	bees	sugar	was	initially	used	to	help	bee	
colonies	to	survive	the	winter	when	honey	flows	had	been	
low.	Since	then	this	practice	too	has	become	more	wide-
spread	and	is	often	used	to	increase	the	amount	of	honey	
that	can	be	taken	from	a	colony.12	Steiner’s	earlier	research	
identified	that	different	parts	of	plants	are	developed	under	
the	influence	of	different	etheric	formative	forces.	Both	beet	
and	cane	sugar	are	from	the	root	and	stems	of	plants	and	
formed	under	the	influence	of	different	Ethic	formative	
forces	than	flowers	from	which	bees	collect	their	natural	diet	
of	nectar	and	pollen.13	While	to	us	honey	and	sugar	taste	
sweet	we	cannot	assume	that	they	can	be	substituted	to	feed	
bee	colonies14.			
	 Steiner	suggested	that	if	bee	colonies	cannot	be	fed	
their	natural	diet	to	add	certain	herbs	such	as	chamomile	and	
salt	to	the	sugar	solution	as	these	transform	the	sugar	making	
it	easier	to	digest.15	This	has	been	adopted	by	the	Interna-
tional	Demeter	Standards	(2008).In	light	of	Steiner’s	earlier	
research	it	could	be	worthwhile	for	example	to	examine	the	
effects	of	fructose	as	alternative	to	sugar	(sucrose)	on	the	
bee	colony’s	digestive	system	as	this	is	created	under	similar	
Etheric	formative	forces	as	nectar.

other BeeKeeping practices 
for healthy Bee colonies 
In	his	Agriculture	lectures	Steiner	discusses	a	more	inter-
ventionist	approach	to	pests	by	applying	what	are	generally	
referred	to	as	insect	peppers.	Steiner	found	that	different	
insects	evolved	under	the	influence	of	different	signs	of	the	
Zodiac,	and	that	their	fertility	can	be	negatively	affected	
through	the	use	of	fire.	Little	research	appears	to	have	been	
undertaken	with	respect	to	the	application	of	this	to	pests	
such	as	the	Varroa	mite.16	
	 It	is	important	to	be	aware	that	these	peppers	
should	be	interim	measures	only,	as	Steiner	regarded	the	
restoration	of	natural	processes	as	the	way	forward	to	healing	
bee	colonies.	Important	for	the	health	of	bees	too	is	of	course	
to	provide	access	to	locations	that	are	free	from	pollution	
with	clean	water	and	where	biodynamic	practices	are	used.

conclusion 
Steiner	cautioned	that	his	insights	should	be	subject	of	
further	research	before	they	are	widely	adopted17.	Unfortu-
nately	to	date	little	research	has	been	undertaken	in	this	area	
with	the	notable	exceptions	by	beekeepers	such	as	Gunther	
Hauk,	Michael	Weiler	and	The	Melissa	Gardens.	The	
absence	of	research	means	that	discussions	and	decisions	
about	beekeeping	practices	are	based	on	the	interpretation	of	
Steiner’s	lectures	rather	than	data	and	other	evidence18.	As	
it	has	been	more	than	eighty	years	since	Steiner	presented	
his	lectures	and	the	future	of	honey	bees	looks	less	than	as-
sured	efforts	to	research	his	insights	are	long	overdue.	n
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tucked away in the small village of hauxton, 
just outside the historic city of cambridge, is 
a gem of a shop. it is owned by Jackie Wil-
liams (formerly garfit) – entrepreneur and 
demeter food enthusiast.
	 I	was	expecting	to	find	a	glass	fronted	high	street	
shop,	but	instead	I	came	across	a	very	modest	wooden	
building.	However,	I	was	not	disappointed	as	once	inside	
the	building	it	is	a	bit	‘Tardis	like’	opening	into	an	expansive	
space.	There	seems	to	be	more	room	than	appears	from	
outside.	This	is	because	the	walls	and	aisles	are	stacked	from	
floor	to	ceiling	with	a	rich	array	of	foods.	
	 It	is	a	veritable	Aladdin’s	cave	with	several	small	
packed	rooms	of	fresh	Demeter	and	organic	fruit	and	veg-
etables,	dried,	chilled	and	frozen	goods	as	well	as	ecological	
cleaning	materials	and	natural	cosmetics.	There	is	even	a	
dedicated	room	for	gluten	free	and	dairy	free	goods.	Alto-
gether	Organic	Health	stocks	approximately	3000	lines.

Jackie	is	immensely	passionate	about	
good	quality	food	especially	biodynam-
ic	and	goes	to	great	extremes	to	source	
as	large	a	range	as	possible.	These	
range	from	Demeter	bananas	from	
the	Dominican	Republic	to	UK	Perry	
Court	Farm	flour.	Her	enthusiasm	has	
also	led	her	to	develop	a	large	collec-
tion	of	Demeter	package	labels.

introduction
In	1993,	whilst	Jackie	was	studying	organic	agriculture	at	
Broomfield	Agriculture	College	in	Derbyshire	she	took	part	in	
a	field	trip	to	Hungary	Lane	Farm	(near	Loughborough).	This	
was	her	introduction	to	biodynamics	and	where	she	first	came	
in	touch	with	the	biodynamic	planting	calendar	and	prepara-
tions.	This	all	felt	very	natural	to	her	as	she	likes	to	work	with	
nature	rather	than	against	it.	She	felt	biodynamics	went	much	
further	than	organic.
	 Still	as	a	student	she	needed	to	acquire	some	practical	
work	experience	and	so	found	work	in	the	Weleda	gardens	in	
Derbyshire	under	the	tutorship	of	head	gardener	Michael	Bate.	
During	her	year	long	stay	she	developed	quite	an	enthusiasm	
for	herbs	and	biodynamic	herb	growing.	She	also	learnt	how	to	
make	compost	and	to	use	the	Maria	Thun	planting	calendar.	
The	world	of	anthroposophy	and	homoeopathy	came	towards	
her,	which	she	very	much	enjoyed.
	 From	Weleda	visited	the	USA	to	look	at	biodynamic/
organic	shops	and	businesses	there.	Whilst	there	she	stayed	in	a	
biodynamic	community	with	anthroposophical	doctors.	It	was	
there	that	she	first	came	across	and	tried	Swiss	chard!
	 At	that	time	there	were	a	few	lines	of	organic	food	to	
be	found	in	UK	supermarkets	but	in	the	US	there	was	much	
more.	They	even	had	dedicated	organic	supermarkets.
	 From	there	she	organised	an	organic	Open	day	at	
Broomfields	College	to	promote	organic	and	biodynamic	pro-
duce.	Forty	companies	took	part	including	Weleda	and	Trinity	
Farm.

Organic Health Cambridge
                              By Richard Swann
‘You can’t get more organic than biodynamic’ 
is Jackie Williams’ promotional slogan for biodynamic food.
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first shop
Following	on	from	that	she	opened	her	first	shop	in	Mar-
ket	Street,	Heanor,	Derbyshire	where	she	sold	organic	and	
biodynamic	produce.	This	included	produce	from	Hungary	
Lane	and	Weleda	gardens.	She	moved	the	shop	closer	to	the	
Steiner	School	in	Heanor	where	she	got	to	know	the	parents	
and	teachers.	It	was	then	that	she	met	Alan	Brockman	from	
Perry	Court	Farm	at	an	organic	food	and	farming	confer-
ence.
	 Out	of	that	encounter	she	moved	down	to	Perry	
Court	Farm	in	Kent	where	she	set	up	shop	in	the	old	Well	
House.	The	shop	sold	produce	from	the	farm	as	well	as	
bought	in	organic	and	biodynamic	products.	She	learnt	a	lot	
from	the	Brockmans	and	the	life	on	the	farm.
Seven	years	ago	she	moved	back	to	Hauxton,	Cambridge-
shire	where	her	family	are	originally	from.	Her	father	was	
born	there	and	she	too	also	grew	up	in	Cambridgeshire.	
Then	she	made	the	decision	to	spend	the	rest	of	her	life	in	
Cambridge.
	 She	buys	in	a	lot	of	her	produce	from	local	organic	
farms.	Even	though	there	is	a	Steiner	School	in	Cam-
bridge,	there	are	no	biodynamic	farms	nearby.	She	thus	
supplements	through	buying	in	from	wholesalers	for	fresh	
and	dried	produce	with	the	result	that	she	claims	she	has	
the	widest	range	of	biodynamic	food	in	the	country.	This	
includes	chilled	and	frozen	food.	Meat	is	popular	and	she	
would	like	to	get	hold	of	packaged	Demeter	meat	to	sell.

education
Jackie	sees	part	of	her	work	is	to	inform	customers:	‘I	have	to	
educate	customers	to	understand	the	benefits	of	biodynamic	
food	–	which	they	now	positively	choose	over	organic’.	She	
goes	on	to	say	that	if	people	want	biodynamic	produce	they	
need	to	keep	asking	for	it.	They	need	to	make	their	demands	
known.	Only	by	doing	this	will	biodynamic	produce	become	
more	available	via	the	wholesalers.	She	adds	“Every Star 
and Furrow reader should increase their consumption of 
biodynamic produce by 20% during the next year. This 
would stimulate wholesale interest.”
	 Organic	Health	is	open	five	days	a	week	with	some	
customers	travelling	quite	a	distance	to	do	their	shopping.	
However,	there	is	local	competition	she	has	to	contend	
with	–	a	600	member	resalable	box	scheme	and	a	Waitrose	
one	mile	away.	Nevertheless,	this	does	not	dampen	Jackie’s	
enthusiasm	which	I	feel	wins	through	at	the	end	of	the	day.
For	the	Biodynamic	food	Fortnight	this	year	she	was	very	
pleased	to	be	able	to	increase	her	extensive	display	of	
Demeter	foods.	This	included	Nardo	biodynamic	coffee,	
fruit	and	vegetables	from	Hungary	Lane	and	cheeses	from	
Loch	Arthur.	She	also	bought	her	first	delivery	of	packets	of	
Demeter	walnuts.
	 Some	years	ago,	she	went	on	a	trip	of	a	lifetime	
when	she	visited	the	Dominican	Republic	where	she	could	
see	where	the	Demeter	bananas	grow.	Following	on	from	
that	she	also	had	the	opportunity	to	visit	the	Coteaux	Nan-
tais	Farm	in	France	where	they	make	Demeter	juices	and	
other	fruit	products.
	 She	says	there	is	something	very	special	in	biody-
namic	foods	that	we	should	shout	about.	For	the	future	we	
need	to	increase	the	variety	available	which	hopefully	will	
give	a	better	economy	of	scale.	n

Organic Health Cambridge is open Tuesday to Saturday 
9.00 – 5.30 and can be found at 87 Church Road, Hauxton, 
Cambridge, CB22 5HS Tel: 01223 870101
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cheeses vary from region to region, but how 
much of this variation is due to the source of 
the milk? at a workshop held during the slow 
cheese exposition in september 2009 it was 
asked why milk is only a bulk product rather 
than being given the status of ‘terroir’, with 
its own characteristics and tastes that reflect 
a region or even a producer. the conclu-
sion of the workshop was: “We should be able 
to choose from different milks, with different 
stories and flavours. Diet and breed should come 
before heat treatment. It’s time that producers 
and consumers have a little (bio)diversity in their 
choice of milks.”
	 Today	the	production,	processing	and	marketing	of	
conventional	and	organic	milk	seems	far	from	the	conclu-
sions	of	the	workshop.	Over	the	last	decades	the	concept	of	
“fresh	milk”	has	become	lost.	For	example,	the	product	now	
sold	as	“fresh”	milk	is	cooled	and	stored	for	up	to	three	days	
at	the	farm,	before	being	transported	over	long	distances	
in	bulk	tanks.	It	is	then	mixed	and	intensively	processed	by	
heating,	homogenization,	separation,	standardization	and	
filtering.	Quality	criteria	are	oriented	towards	hygiene,	a	long	
shelf	life,	and	achieving	a	flavour	that	has	no	dissonant	tastes.	
Milk	is	now	an	anonymous	and	standardized	product.
In	the	production	of	cheese	from	raw	milk,	localness	still	
plays	an	important	role.	Milk	quality	differs	from	season	to	
season	and	from	producer	to	producer,	and	can	be	explained	
by	differences	in	feeding	regimes,	grassland	composition,	
altitude	and	processing	steps.	
	 But	what	is	known	about	the	quality	of	raw	milk	
used	to	produce	the	cheese?	To	answer	this	question,	
research	was	conducted	to	study	the	differences	in	the	
nutritional	composition	of	milk	as	affected	by	production	
practices.	In	several	previous	studies	it	has	been	shown	that	
the	level	of	the	anti-oxidants	(retinol	and	tocopherol)	and	the	
content	of	omega-3	fatty	acids	(n3-FA),	the	n3:n6	ratio	and	
the	content	of	conjugated	linoleic	acids	(CLA)	is	often	much	

higher	in	milk	from	organic	and	low-input	systems	than	it	is	
from	more	intensive	agricultural	systems	(Butler	et	al.	2008).
The	focus	of	the	current	studies	was	on	the	effects	of	bio-
dynamic	and	conventional	dairy	farming	on	the	nutritional	
quality	of	milk.	When	an	extensive	biodynamic	system	was	
compared	to	an	intensive	one,	the	results	showed	that	in	an	
intensive	system	the	levels	of	some	nutritional	elements	were	
reduced (See Table 1).	
	
Table	1:	Average	values	of	nutrient	components	
found	in	milk	produced	under	different	
management	systems.	Samples	taken	in	May,	
June	and	September	2008,	from	6	farms	per	group.	
(Kusche	et	al.	in	prep).

Based	on	these	findings	it	can	be	concluded	that	in	terms	
of	the	nutritional	composition	of	milk	an	extensive	produc-
tion	system	with	pasturage	is	generally	preferable	to	a	more	
intensive	one.	Comparing	the	two	most	extreme	systems	
(extensive	biodynamic	versus	intensive	conventional)	a	huge	
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	 n3	FA	 187	 134	 139	 100	 0.88%	
	 	 	 	 	 	 of	total	FA
	 n6	FA	 90	 86	 88	 100	 2.32%	
	 	 	 	 	 	 of	total	FA
	 n3	:	n6	 203	 167	 157	 100	 0.39

	 CLA	 212	 148	 182	 100	 0.77%	
	 	 	 	 	 	 of	total	FA
	 PUFA	 147	 112	 125	 100	 3.22%	
	 	 	 	 	 	 of	total	FA

	 α-Toco
	 pherol	 148	 126	 106	 100	 658	μg/g

	Retinol	 87	 96	 102	 100	 388	μg/g
	 b-caro
	 tene	 158	 136	 120	 100	 98	μg/g
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difference	between	systems	is	apparent	for	most	of	the	nutri-
ents.	The	exceptions	are	n6	FA	and	retinol,	which	show	only	
small	differences.	The	other	results	showed	that	the	advan-
tages	of	a	biodynamic	intensive	system	over	an	extensive	
conventional	one	are	not	clear	cut.
	 As	part	of	the	study,	milk	samples	from	these	
four	groups	were	taste	tested	by	a	trained	panel	for	various	
sensory	characteristics.	The	milk	from	the	traditional/ex-
tensive	biodynamic	farms	was	considered	to	be	significantly	
different	in	texture,	smell	and	taste.	
	 The	improved	quality	of	the	milk	from	exten-
sively	managed	biodynamic	holdings	might	have	beneficial	
health	effects.	For	example,	European	studies	on	children	
who	live	on	a	farm	and	those	with	an	anthroposophical	life	
style	had	a	much	lower	allergy	incidence	compared	to	the	
control	groups	(PARSIFAL,	KOALA,	GABRIEL-studies).	
In	another	study,	incidences	of	asthma,	hayfever	and	atopic	
disorders	were	much	lower	in	farm	children	compared	to	
non-farm	children	(Riedler	2001).	A	range	of	factors	may	
be	responsible	for	the	differences	between	the	groups	of	
children.	With	regard	to	nutrition,	the	consumption	of	farm	
milk	(untreated	or	only	heated)	and	organic	milk	products	
seem	to	protect	against	atopic	disorders.	The	health	ben-
efits	can	be	explained	by	the	presence	of	several	fatty	acid	
isomers,	mainly	the	CLAs	and	n3	FAs,	which	show	protec-
tive	properties.	Contact	with	livestock	buildings	and	farm	
animals	were	also	mentioned	as	a	protective	factor	(Waser	et	
al.	2007;	Alfven	et	al.	2006).	
	 The	mode	of	action	is	complex.	Some	bacteria	in	
raw	milk	play	an	important	role	in	providing	protection.	For	
example,	researchers	have	identified	two	strains	of	bacteria	
–	one	found	in	barn	dirt	and	the	other	a	normal	lactic	acid	
bacteria	–	as	a	potential	active	ingredient	in	future	allergy	
vaccinations	(and	consequently	have	applied	for	a	patent).	
Studies	have	also	shown	that	the	best	immune	protection	for	
babies	is	when	mothers	consume	fat-rich	milk	high	in	health	
supporting	FAs	(Rist	et	al.	2007;	Kummeling	et	al.	2008)	
and	when	they	were	in	contact	with	farm	animals	during	
the	pregnancy.	Since	the	healthy	development	of	the	baby’s	
immune	systems	starts	before	birth	the	eating	habits	and	the	
social	habits	of	the	pregnant	mother	exert	a	strong	influence	
on	the	health	of	the	baby.	The	ability	of	farm	milk	to	offer	
extra	protection	has	best	been	described	in	terms	of	the	
phrase:	‘a	little	dirt	does	not	hurt’,	meaning	that	germs	play	
an	important	role	in	the	build-up	of	the	immune	system.
A	focus	on	prevention	based	on	environmental	and	nutri-
tional	factors	has	long	been	a	traditional	view	point.	For	
example,	Inuit	people	have	a	philosophy	based	on	indig-
enous	rather	than	scientific	knowledge,	and	they	believe	that	
healthy	nutrition	is	important	to	‘give	birth	to	a	healthy	next	
generation’.	The	nutritional	and	preventional	aspects	of	the	
traditional	knowledge	reflect	the	modern	scientific	insights	
in	nutrition	derived	over	recent	decades.
	 Increasingly,	science	is	learning	more	about	the	
causal	protective	chain	of	CLAs	and	n3	FAs	at	the	cellular	
level.	Hormones	like	FA-derivates	from	the	n3	cell	metabo-
lism	(so-called	eicosanoids)	reduce	the	itching	reaction	at	the	
cellular	level,	which	is	physically	experienced	as	an	allergy	
reaction,	sensitivity	or	a	red	skin.	This	is	in	contrast	with	
similar	derivates	synthesized	from	the	n6	FAs,	which	bring	
an	opposite	effect	of	a	hypersensitive	reaction	of	the	cell	

wall.	CLAs	control	the	gene	expression	in	the	cells	by	means	
of	the	PPAR-production	with	the	result	that	the	allergic	
reaction	is	reduced	(Jaudszus	et	al.	2008).	Another	intrigu-
ing	factor	is	that	pregnant	mothers	play	an	essential	role	in	
the	health	of	unborn	babies	and	then	with	the	born	child.	
It	explains,	why	pregnant	and	lactating	mothers	consuming	
a	diet	with	a	high	percentage	of	organic	milk	produce,	and	
therefore	have	high	levels	of	CLA	in	their	breast	milk,	have	
lower	incidences	of	children	with	atopic	disorders	(Rist	et	al.	
2007;	Kummeling	et	al.	2008).	A	high	CLA	level	in	milk	is	
a	strong	indication	that	the	cows	have	had	a	high	proportion	
of	fresh	grass	in	their	diet	(Kraft	et	al.	2003).	Our	western	
diet	contains	too	much	n6	FAs	and	too	little	n3.	Meat	and	
milk	from	organic	or	low-input	pasture	systems	have	a	better	
n3:n6	ratio	(COLUMBUS-study).	
	 The	insights	gained	from	diverse	sources	such	as	
nutritional,	agricultural	and	medicinal	research	support	the	
need	to	produce	different	types	of	milks,	for	instance	“anti-
asthma	milk”.	The	way	to	promote	nutritionally	beneficial	
milk	is	clear:	allow	the	cows	to	graze,	reduce	or	eliminate	
concentrate	diets	that	are	rich	in	starch	and	prohibit	com-
pensation	fodders	like	maize	silage.	Mountainous	regions	
and	areas	with	a	higher	rainfall	are	favourable,	because	there	
is	a	natural	presence	of	old,	permanent	pastures	rich	in	
herbs	and	clovers.	Also,	renewed	attention	should	be	paid	
to	concentrate-based	products	like	linseed	or	rapeseed.	If	
organic	farmers	want	to	produce	“healthy	milk”,	the	sim-
plest	solution	would	be	to	reduce	the	animal	body	size	and	
embrace	spring	calving.	
	 The	best	milk	fat	is	produced	during	the	summer,	
and	summer	milk	surpluses	could	be	processed	into	full	
fat	raw	milk	cheeses	for	the	wintertime.	Tall,	high	yield-
ing	modern	breeds,	such	as	the	Holstein	or	Brown	Swiss,	
are	less	adapted	to	a	grass-based	diet.	Smaller,	local	double	
purpose	breeds	are	better	adapted	to	an	only	grazing	situ-
ation	without	any	additional	energy-rich	feeds	like	maize.	
There	is	potential	for	organic	agriculture	to	fill	in	this	niche	
of	“natural	functional	foods”	in	the	form	of	untreated	milk	
from	grass-based	systems.	The	terroir	of	organic	milk	will	
be	recognised	if	milk	is	really	fresh,	raw	and	comes	from	
cows	raised	on	extensively-managed	holdings.
	 Literature	list	is	available	from	the	authors	on	
request.	n

Ton Baars and Daniel Kusche
Kassel University
Department for biodynamic agriculture
Nordbahnhofstrasse 1A, D-37213 Witzenhausen
E-mail: baars@uni-kassel.de

At	Kassel	University	two	Ph.D.	projects	are	investigating	a	
more	holistic	definition	of	milk	quality.	In	co-operation	with	
an	allergy	clinic,	patients	are	being	given	milk	from	different	
origins	and	their	ability	to	digest	the	milk	and	their	sensitiv-
ity	to	allergies	to	milk	from	different	origins	is	being	tested.	
Additionally,	specific	questions	within	biodynamic	farming	are	
being	investigated:	what	are	the	effects	on	milk	quality	from	
feeding	either	hay	or	silage;	and	secondly	from	using	animals	
that	have	physically	been	dehorned	compared	to	naturally	
hornless	cattle.
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this summer i had been invited to go to the 
community of solheimar in iceland by the 
director, gudmundur armann, to give some 
cookery and nutrition workshops. he was a 
past student of emerson college, where he did 
the two-year biodynamic agriculture course, 
intensifying his deep connection with the 
whole question of growing and preparing food.
	 It	was	an	adventure	for	me,	who	had	always	gone	
south	whenever	possible.	We	had	had	a	farm	on	Majorca,	
where	as	long	as	you	had	water	you	could	grow	anything.	
To	go	to	Iceland	was	an	extreme	polarity	from	this	and	I	
pictured	mainly	salt	fish,	sheep’s	milk	and	dried	moss	and	
seaweed	to	cook	with!
	 Buying	a	sandwich	on	board	the	Icelandic	aircraft	I	
read	the	information	on	the	wrapper	with	interest:
	 “Iceland has a range of traditional foods. Preserved 
foods include smoked and salted lamb, singed sheep-heads, dried 
fish, smoked and pickled salmon, cured shark and various other 
delicacies. It is sensible to know how to keep foods like meat and 
fish fresh for longer periods of time. In the not so distant past 
there was a shortage of salt in Iceland. People had to find other 
ways to preserve their meat. Happily, they were not familiar 
with formaldehyde. Their solution was to pickle the meat in a 
sour milk plasma. Sour whey became the key to how Icelanders 
preserved their food way past the ‘best before’  date. This watery 
liquid preserved the nourishment of the food, but taste and colour 
were soon forgotten. In those days Icelandic food was mostly grey 
and sour. Those days are gone, but once a year Icelanders gather 
around piles of grey and sour food to re-taste their ancestors’  
dreary diet. We call this custom Porrablot.”
	 It	was	July	and	my	immediate	impression	was	of	
intense	purity	of	light	and	air.	The	journey	from	the	airport	
to	the	community	revealed	some	of	the	stark	beauty	of	this	
relatively	young	country	that	is	often	deleted	from	world	
maps.	It	stands	alone	in	the	middle	of	the	Atlantic	Ocean,	
having	been	formed	by	the	separation	of	the	tectonic	plates	
of	the	American	and	European	continents:	raw	volcanic	lava	
spewed	up	from	the	entrails	of	the	earth.	In	summer	it	stays	
light	most	of	the	night,	whilst	winter	is	eight	months	of	
darkness	and	snow.
	 Later	I	was	taken	to	the	site	where	the	separation	
of	the	tectonic	plates	was	visible,	surrounded	by	the	most	
extraordinary	landscape	of	lakes,	mountains	and	sea.	It	was	

here	from	the	earliest	times	that	the	Icelandic	Parliament	
held	its	gathering,	not	in	a	building	but	in	a	landscape	whose	
rugged	strength	these	people	(a	mixture	of	Vikings	and	
Celts)	drew	upon	for	their	inspiration.
	 It	was	in	this	very	landscape	that	Sesselja,	the	28	
year-old	foundress	of	Solheimar	grew	up	(she	was	later	to	
become	a	close	friend	of	Ita	Wegman).	Space	will	not	allow	
me	to	elaborate	much	upon	this	woman’s	story,	but	suffice	
it	to	say	that	she	was	galvanised	by	the	lack	of	provision	
for	orphaned	and	handicapped	children.	She	took	respon-
sibility	for	the	care	of	a	group	of	disadvantaged	children,	
housing	them	to	begin	with	in	tents	and	cooking	over	one	
of	Iceland’s	thermal	boreholes.	An	early	challenge	was	to	
develop	extensive	vegetable	gardens	as	the	diet	served	there	
was	mostly	vegetarian.	Gradually	funds	came	in	to	provide	
permanent	buildings.
	 Today	Solheimar	is	a	village,	a	destination	land-
mark	for	30,000	visitors	annually.	It	boasts	a	well-stocked	
wholefood	shop	with	a	craft	gallery	and	a	large	café.	Several	
polytunnels,	heated	geothermally,	supply	a	proportion	of	
the	community’s	fresh	food:	salads,	cucumbers,	peppers,	
chillies,	tomatoes	and	other	vegetables.	Excesses	are	sold	in	
the	shop.	Recently	a	new	bakery	has	been	installed,	run	by	
Frosti,	who	bakes	a	wondrous	selection	of	breads,	cakes	and	
confections.
	 There	is	such	a	spirit	of	generosity	and	hospital-
ity	here,	which	creates	a	reciprocal	altruistic	response	from	
many	directions.	Examples	include	the	gift	of	a	gleaming	
fire	engine	from	the	fire	brigade	(no	small	gift!)	and	the	free	
services	of	talented	musicians	who	perform	regularly	in	the	
beautifully	designed	chapel	with	its	excellent	acoustics.
The	newly	developed	Sesseljahus	which	houses	their	own	
cinema/theatre	is	the	greenest	building	in	Iceland,	built	
with	input	from	CAT	(the	Centre	for	Alternative	Tech-
nology	in	Wales).	There	are	beautiful	and	well-equipped	
workshops	for	candle-making,	ceramics,	feltmaking	and	
painting.	Sculptures	by	well-known	Icelandic	artists	are	
placed	tastefully	in	the	grounds,	where	birch	trees	grow	well.	
I	was	also	surprised	to	find	lilac	bushes	in	flower.
	 Solheimar,	an	independent	charity,	makes	itself	
available	as	a	meeting	place	for	many	strands	of	‘social	
repair’.	Forty-three	handicapped	people	make	up	the	core	of	
the	community	but	a	small	number	of	offenders	and	ex-pris-
oners	can	be	integrated	for	12-18	months	of	their	sentence.	

Biodynamics	
in	the	Land	of	
the	Midnight	Sun
by Wendy Cook
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Long-term	unemployed	(of	whom	there	are	now	many	in	
Iceland)	learn	new	skills	and	with	this	new	self-confidence.	
All	must	be	kept	in	balance	to	make	it	function	well,	but	the	
beauty	and	spaciousness	of	the	buildings	and	grounds	are	a	
great	help	towards	this.
	 I	had	been	wondering	what	I	could	choose	to	pre-
pare	in	the	workshop	that	would	use	what	was	being	grown	
there	and	yet	bring	some	new	experiences	to	the	palates	of	
the	participants.	A	visit	to	the	local	BD	farm,	the	only	one	
in	Iceland,	promised	beetroots,	leeks,	kale	and	some	salads	
that	had	grown	outdoors	(!).	I	chose	to	make	borscht	and	
beetroot	and	orange	salad,	amongst	other	dishes,	and	I	had	
brought	a	tube	of	harissa	for	Moroccan	couscous.	I	thought	
such	a	dish	would	be	good	for	this	country	of	fire	and	ice.
Tugi,	one	of	the	participants,	was	the	chief	grower	at	Sol-
heimar	and,	having	mentioned	that	beetroot	was	not	one	of	
his	favourites,	found	himself	engaged	in	both	of	the	beetroot	
dishes.	At	the	end	of	the	workshop	he	professed	himself	now	
very	fond	of	this	wonderful	food	and	that	he	would	make	
haste	to	grow	it	next	season.	A	real	turn-around!
	 One	of	the	participants	who	managed	a	veggie-box	
scheme	avowed	she	would	attempt	to	make	her	own	version	
of	harissa	–	which	consists	of	cumin,	chilli,	cinnamon	and	
tomato	puree	–	since	she	was	growing	many	of	the	ingre-
dients	in	her	polytunnels.	This	is	how	ideas	spread	and	
metamorphose	in	wonderful	ways.
	 The	workshop	ended	with	a	showing	of	“The	
Biodynamic	Gardening	Year”,	which	was	attended	by	Gud-
finnur	the	main	BD	farmer	and	we	arranged	for	me	to	make	
another	visit	to	his	farm,	so	as	to	do	a	small	interview	with	
him.	He	was	delighted	to	receive	a	copy	of	the	DVD,	which	
he	said	would	be	a	help	in	his	teaching	sessions.
	 Skaftholt	is	the	only	biodynamic	farm	in	Iceland,	
set	in	gently	sloping	green	fields,	where	the	hay	had	just	
been	cut.	The	farm	buildings	have	red	roofs	or	corrugated	
iron	over	cream	walls.	The	14	cows	(of	many	colours,	

only	one	with	horns)	of	an	old	Icelandic	variety	originally	
brought	in	by	the	Vikings,	were	all	out	grazing.	We	were	
met	by	Gudfinnur,	looking	like	a	character	from	an	Ingmar	
Bergman	film,	studious	and	thoughtful.	He	shared	with	us	
something	of	his	own	journey,	searching	as	a	young	man	for	
something	with	a	spiritual	dimension	but	related	to	grow-
ing	food.	He	found	his	way	to	Järna	in	Sweden,	where	he	
studied	biodynamics	and	developed	the	idea	of	creating	a	
home	for	mentally	handicapped	people	on	a	BD	farm	in	his	
own	country.	A	group	of	five	people	came	together	with	no	
money,	only	ideas	and	youthful	enthusiasm.	They	managed	
to	get	sponsorship	from	Swedish,	Norwegian,	Danish	and	
German	to	help	finance	their	venture.
	 The	farm	was	of	220	hectares	and	soils	were	poor	
when	they	began.	The	8,000	year-old	lava	fields	have	thin	
soils,	porous	to	water,	which	is	easily	lost;	breaking	down	the	
basalt	is	a	slow	process,	started	by	the	mosses.	Gudfinnur	
found	that	the	preparations	were	also	a	great	help	in	break-
ing	down	the	volcanic	soils.	In	the	beginning	they	bought	in	
the	preps	from	Sweden.	Now	they	make	their	own,	but	have	
to	buy	in	stags’	bladders	from	Holland	and	oak	bark	from	
Sweden.
	 Good	crop	rotation	is	important	in	building	up	
soil	structure.	Starting	with	green	manure	they	follow	with	
barley	and	oats	for	fodder,	then	clover	and	grass,	lastly	clover	
alone.	In	the	four	months	of	summer	they	manage	to	grow	
enough	fodder	crops,	particularly	barley,	together	with	a	
good	hay	crop	to	provide	winter	feed.
	 Gudfinnur	points	out	that	their	barley	stands	up	
well	against	the	punishing	storms	that	are	a	feature	of	their	
climate,	prompting	the	question	from	the	visiting	combine-
harvest	man,	“Why is it that your fields of barley are the only 
ones that stand up to the storms?” (Another	question	he	is	
often	asked	is,	“What do you do for mastitis?”).	The	farm	also	
has	sheep,	a	hardy	Icelandic	variety.	When	Merinos	were	
tried	in	the	18th	century,	only	disease	resulted,	leading	to		
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half	the	sheep	in	the	country	being	slaughtered.	The	chick-
ens	here	are	also	a	traditional	Icelandic	breed	and	looked	
very	content	in	their	warm	wooden	chicken	house.	Bullocks	
are	sold	on	but	the	farm	always	keeps	its	own	bull.
	 Each	year	45,000	litres	of	milk	are	produced;	half	
of	this	is	used	for	making	yoghourt,	butter	and	cheese.	Gerd	
is	the	cheese-maker	from	Germany,	who	has	already	been	at	
Skaftholt	for	11	years	and	makes	a	very	popular	3	month	old	
Edam-style	cheese,	sold	in	the	BD	bakery	and	wholefood	
shop	in	Reykjavik.
	 Out	of	the	220	hectares,	40	are	cultivated	with	
vegetables	and	some	soft	fruit.	Gudfinnur	is	experimenting	
with	growing	the	‘Lichtwurzel’,	the	long	root	of	the	climb-
ing	plant	mentioned	by	Steiner	as	a	possible	replacement	
for	the	potato.	Gudfinnur	does	not	think	that	this	is	likely	to	

happen,	however!
	 The	farming	community	consists	of	15	people,	
eight	of	them	disabled,	mainly	from	the	neighbourhood,	and	
six	helpers	from	the	local	area.	They	have	art	and	craft	and	
social	activities,	and	need	to	be	fairly	self-sufficient.	Three	
small	tractors	are	at	their	disposal,	but	hot	water	comes	from	
a	neighbour	and	free	piped	geothermal	heat	helps	to	dry	the	
hay.	The	abundance	of	geothermal	energy	is	a	great	ad-
vantage	in	a	country	which	demands	rugged	heroism	from	
farmers	such	as	Gudfinnur.
	 For	me	it	was	poignant	upon	entering	one	of	the	
polytunnels	to	see	a	small	apple	and	a	pear	tree	growing,	
such	protection	the	only	way	to	succeed	with	them	in	this	
stark	climate.	My	workshop	participants	told	me	of	child-
hood	Christmas	treats,	apples	imported	for	the	special	occa-

Above: Gudfinnur the BD farmer in his polytunnel with tomatoes
Right: Rocks and tundra

Bottom left: Fish heads and skeletons drying
Bottom right: Pools of volcanic magma
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sion.	I	thought	of	a	life	with	no	fruit,	save	for	the	blueberry	
that	grows	there	and	preserves	well	for	the	winter,	together	
with	some	wild	strawberries	and	cranberries.	Onions	are	also	
apparently	very	difficult	to	grow.	Gudjon,	another	helper,	
supplied	us	with	a	jar	of	his	lactic-fermented	pickled	beet-
root	which	was	marvellous	and	which	I	shall	try	to	take	up.	
We	British	do	not	do	enough	‘sour	and	bitter’	in	our	diets.	
And	so	we	left	with	great	reverence	for	this	stoic	group	who	
continue	to	brave	the	elements	and	produce	high	quality	
biodynamic	food.
	 Gudmundur	drove	me	back	to	the	airport	taking	
an	extraordinary	route.	(I	was	furnished	with	some	‘earth-
baked	bread’,	a	dark,	volcanic-looking	delicious	confection	
flavoured	with	honey	and	cooked	in	the	heat	of	a	borehole.)	
We	travelled	on	what	could	perhaps	be	called	a	moon-

scape:	hills	and	mountains	covered	with	deep	tundra,	deep	
hyacinth-blue	lagoons	that	were	craters,	bubbling	sulphuric	
lakes	of	metallic	porridge	issuing	steam	and	sinister	gurgles.	
Stepping	into	them	would	be	a	great	mistake!	Distant	gla-
ciers,	few	trees	and	then	the	ultimate	image,	one	so	strange	
and	bizarre	and	unforgettable:	racks	of	drying	fish	skeletons,	
only	heads,	backbones	and	tails,	rattling	in	the	wind	and	
stretching	for	acres.	The	smell,	the	sound,	the	visceral	im-
age	of	these	heads	of	fierce	sea	creatures	–	what	was	their	
purpose?	(Glue,	fertiliser,	fish	stock?)	This	continues	to	be	a	
research	question.
	 I	certainly	left	part	of	my	heart	in	this	mystical	and	
magical	country,	where	the	folk	that	I	met	had	not	lost	their	
innocence.	n
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letter regarding Bernard Jarman’s article
in the s&f, summer 2009, p13, titled 
“ecology, compassion and 
the future of the earth”

I read with interest Bernard’s article and felt there 
was much truth in it. However, my beliefs are quite 
different from Bernard’s and I would personally 
question the following statement, where he discusses 
the spiritual world:

“…A	plant	has	within	its	nature	more	than	simply	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	conscious-
ness.	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 innovate, 
something no animal can do.”		(my	italics)

There	is	so	much	science	that	we	could,	if	time	permitted,	
look	at	to	confirm	or	deny	this	statement.	But	I	am	a	busy	
mother,	so	I	am	going	to	be	lazy,	and	speak	from	the	heart!		

My	experience	of	animals	is	very	different.	We	agree	that	
they	are	intelligent	and	sentient,	but	I	am	certain,	that	they	
can	also	innovate.	They	may	have	failed	to	dominate	in	the	
way	that	humans	have.	But	one	species	has	to	rule	over	the	
top	of	the	food	pyramid.	And	for	now,	that	is	humans.	I	have	
seen	a	boar	lift	a	heavy	metal	gate	off	its	hinges	to	get	to	a	
sow;	birds	drop	shells	to	get	to	the	tasty	meal	inside;	dogs	
protect	children	from	potential	harm	and	many	other	exam-
ples,	which	I	feel	demonstrate	innovation.	I	feel	that	they	are	
self-conscious	too,	but	can	anyone	prove	or	disprove	that?

In	an	email	recently,	Bernard	also	mentioned	the	ability	of	
humans	to	commit	appalling	acts.	I	think	we,	as	a	species,	
probably	take	top	prize	for	that.	However,	unfortunately	if	
animals	are	in	disharmonious	situations	then	they	too	will	
commit,	what	could	be	perceived	as,	crimes	against	nature,	
such	as	eating	the	young	of	others	of	their	species	or	even	
adults	eating	each	other.	Thankfully,	the	development	of	
weapons	in	the	animal	kingdom	is	still	fairly	limited	and	for	
that	I	am	grateful!

I	strongly	recommend	two	brilliant	books	for	those	inter-
ested	in	this	subject:

The Whole Hog: 
Exploring the Extraordinary Potential of Pigs 
by	Lyall	Watson,	2005,	
Profile	Books:	London,	
ISBN	1861977719

The Secret Life of Cows 
by	Rosamund	Young,	2007,	
Farming	Books	and	Videos,	
ISBN	1904871119

an australian demeter 
Bio-dynamic perspective on 
the homeodynamic method.

Last year I had the pleasure of visiting Greece to 
speak on the Australian Demeter Bio-Dynamic 
method of agriculture, and also to Italy and Germany 
to visit farmers practicing our method.

During	the	trip	I	came	across	the	Homeodynamic	method	
of	Agriculture	that	has	been,	mistakenly,	married	with	the	
Bio-Dynamic	method.	I	was	given	two	manuals	on	the	
Homeodynamic	method	and	feel	the	need	to	comment	on	
this	method	from	a	Bio-Dynamic	perspective.
The	Homeodynamic	handbook	states	that	Steiner	formed	
the	foundation	of	the	discipline	known	as	Bio-Dynamic	
agriculture	and	that	the	Homeodynamic	method	should	be	
considered,	to	all	intents,	as	a	necessary	broadening.

There	are	basic	fundamental	reasons	why	I	consider	that	
this	should	not	be	so.

The	Homeodynamic	method	has	been	introduced	as	a	reac-
tion	to	poorly	practiced	Bio-Dynamic	methodicity	and	poor	
quality	preparations.	The	Homeodynamic	method	intro-
duces	some	500	or	more	non-TRANSUBSTANTIATED	
‘preparations’	(that	are	really	homeopathic,	organic	concoc-
tions)	that	neither	contain	nor	impart	any	DYNAMIC	activ-
ity,	as	do	properly	made	500,	501	and	502-507.

The	Homeodynamic	method	is	a	reactionary	method,	that	
is	Organic	by	nature	and	the	Homeodynamic	‘preparations’	
are	used	as	healers	of	sickness.	The	Bio-Dynamic	method	
is	a	proactive	method,	that	is	Dynamic	by	nature	and	the	
Bio-Dynamic	preparations	are	used	as	builders	of	health.	
“In	Bio-dynamics	we	are	builders	of	health,	not	healers	of	
sickness”	(Alex	Podolinsky).

Another	concern	from	the	perspective	of	an	independ-
ent	Australian	Demeter	Bio-Dynamic	practitioner	is	that,	
unlike	the	Australian	Demeter	method	that	is	owned	by	the	
farmers,	the	introduction	of	so	many	new	Homeodynamic	
‘preparations’	disempowers	the	farmer	by	creating	a	reliance	
on	an	organic/anthroposophical	agronomist	for	the	‘prepa-
rations’	themselves	and	the	information	on	how/when	to	
use	them.

The	Homeodynamic	
method,	for	the	basic	reasons	
above,	should	never	be
	considered	a	part	of	the	Bio-
Dynamic	method	and	as	such	
should	be	considered	as	nothing	
more	than	Homeo-Organic.	n

Yours	sincerely,
Darren Aitken
Australian Demeter Certified 
market gardener.

letterS
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that is, in the centre of the old europe, and 
the country is andorra. twenty-two acres 
of virgin farm land have been obtained there 
for what is hoped can be a farm producing 
food for the 84,000 inhabitants (not count-
ing tourist influxes) of that tiny independent 
country. the land lies at an altitude of 1,300m 
to 2,000m. the upper land provides a splendid 
view over the mountains, more than enough 
to make rural tourists come a-rushing.
	 What	else	is	there?	Everything	that	nature	intend-
ed,	sunshine,	spring	water,	mountain	air	and	a	well	manured	
earth.	What	is	there	not?	Neighbours!	For	the	land	is	sur-
rounded	by	communal	forest.
	 The	owner	hopes	that	it	will	be	an	example	of	a	
project	running	entirely	on	green	energy	and	that	tourists	
will	come	to	see	this	as	well	as	to	taste	the	excellent	products	
and	relax	in	an	environment	that	is	rapidly	becoming	extinct	
elsewhere.	On	the	lower	slopes	DC	solar	energy	is	being	
used	for	a	cabin	there,	and	hydropower	using	water	from	
the	rushing	torrent	that	cuts	through	the	wood	has	been	
experimented	with.	Every	BD	farmer	knows	of	other	energy	
sources	which	no	doubt	will	become	more	available	with	
time	and	urgency.
	 At	the	moment	no	food	is	being	produced	in	
Andorra,	except	a	little	expensive	veal,	and	maybe	mutton.	
Lamb	is	imported	and	shut	in	barns!	Organic	food	comes	
mostly	from	France,	several	hours,	or	Italy,	several	days,	
on	diesel	consuming	vehicles.	Less	is	coming	from	Spain,	
where	drip	hose	irrigation	using	water	of	questionable	qual-
ity	obtained	from	bore	holes	is	making	farming	increasingly	
unsustainable.
	 A	half	yearly	ski	season	leaves	many	fit	young	ski	
teachers	without	work	during	the	summer,	thus	there	is	an	

ample	supply	of	summer	labour.	Distribution	of	vegetable	
boxes	would	be	a	question	of	a	20	minute	run	downhill,	with	
30	minutes	to	the	city	centre,	less	at	weekends.
	 It	is	intended	that	the	farm	becomes	an	agricultural	
school,	there	being	none	so	far	in	Andorra.	In	the	project	
therefore	there	should	be	further	extensions	planned	for	
a	school	room	and	a	meeting	hall.	Every	effort	should	be	
made	during	the	construction	so	that	the	future	occupants	
and	animals	are	protected	from	electro-magnetic	radiation.	
It	is	also	intended	that	the	farm	becomes	home	for	some	
young	adults	who	are	sensitive	to	modern	living	and	need	
to	work	outside,	and	sleep	in	protected	and	DC	sleeping	ac-
commodation.	There	should	not	be	water	circulating	round	
those	rooms.
	 Schooling	should	be	for	the	type	of	farming	and	
growing	which	causes	least	harm	to	the	planet.	Compost	
making,	permaculture	and	the	production	of	biodiesel	(us-
ing	used	oil	from	many	hotels)	are	recommended.
	 Accommodation	for	a	project	manager	and	family	
is	available	in	the	nearest	village	in	a	three	bedroom	Norwe-
gian	chalet.
	 Has	anyone	experience	of	setting	up	a	biodynamic	
holding	from	scratch?	A	lot	of	the	land	is	steep.	How	can	the	
good	soil	be	saved	while	making	the	necessary	terraces	in	the	
terrain?	If	our	efforts	help	to	stop	the	planet	heating	up,	the	
terraces	will	serve	for	ready-made	cross-country	ski	trails	in	
winter.	A	few	centimetres	of	snow	will	be	enough.	
It	is	hoped	that	the	upper	barn	will	be	equipped	as	a	tempo-
rary	meeting	place	by	2010.	How	about	a	folkmoot,	say,	in	
August	2010?	Come	and	see	the	land	now.
	 The	official	language	in	Andorra	is	Catalan,	but	all	
languages	are	understood.
Contact	us	at	this	address:	spanien_eva@yahoo.de	n

A	chance	for	
biodynamics	in	the	

centre	of	Europe
by Patricia Murphy
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Quality compost mulch made from municipal 
garden waste plays an important role in or-
ganic crop production at an east lothian farm, 
which delivers 1,500 fruit and vegetable boxes 
to the public every week.
	 East	Coast	Organics,	which	was	set	up	in	1997,	
uses	40	tonnes	of	compost	each	year	as	a	mulch	to	suppress	
weeds.	High	populations	of	weeds	deprive	soil	of	moisture	
and	nutrients,	and	are	a	particular	problem	for	organic	pro-
ducers.
	 The	compost	mulch	is	used	for	crops	such	as	
carrots,	spring	onions,	leeks	and	oriental	salad,	which	are	
particularly	prone	to	weeds	since	they	do	not	have	thick	foli-
age	to	shade	them	out.	
	 The	compost	is	also	used	as	a	conditioner	to	
improve	the	heavy	clay	soil	on	the	farm	which	is	situated	
10	miles	south	of	Edinburgh.	It	opens	up	the	soil	structure,	
improving	drainage	and	making	the	soil	easier	to	cultivate.
The	compost	is	produced	to	BSI	PAS	100	–	the	national	
specification	for	compost,	which	guarantees	quality	and	con-
sistency,	and	was	developed	by	WRAP	(Waste	&	Resources	
Action	Programme)	in	conjunction	with	The	Association	for	
Organics	Recycling	(AFOR).
	 The	BSI	PAS	100	compost	is	applied	to	newly	
prepared	beds	before	the	seeds	are	sown	and	after	they	have	
already	been	treated	with	manure	and	some	compost	that	
East	Coast	Organics	makes	on-site.
	 Mike	Callender,	who	jointly	owns	East	Coast	Or-
ganics	with	his	partner,	Fu	Aykroyd,	said: “The compost is a 
huge help for a labour-intensive organic business like ours, where 
weeds are a particular problem and nearly all crop maintenance 
is done by hand.
 In addition to protecting some of the most vulnerable 
crops, such as carrots and leeks, from weeds, we also notice that 
the compost really improves the soil and makes it much more 
workable.” 
	 The	compost	mulch	is	supplied	by	Forth	Resource	
Management.	The	company,	which	is	based	in	North	Ber-
wick,	composts	60,000	tonnes	of	green	waste	per	year	from	
three	local	authorities,	namely	–	Edinburgh,	East	Lothian	
and	Scottish	Borders.	
	 It	produces	approximately	20,000	tonnes	of	com-
post	per	year	from	three	sites	in	Scotland	-	Edinburgh,	East	
Fenton	and	Easter	Langlee,	and	plans	to	open	a	further	two	
sites	this	year.	The	product	is	also	supplied	to	the	sports	turf	
industry,	agriculture	and	to	the	public.	
	 East	Coast	Organics	farms	to	the	guidelines	set	out	
by	the	Biodynamic	Agricultural	Association.	Biodynamic	
farmers	take	a	holistic	approach	to	the	relationship	between	

soil,	plants	and	animals,	and	see	them	as	a	self-nourishing	
system.	They	favour	the	use	of	manures	and	composts,	over	
artificial	chemicals,	on	soil	and	plants.	
	 The	business	is	currently	based	on	a	10-acre	farm,	
but	Mike	and	Fu	have	recently	purchased	a	further	120	acres	
of	land,	which	they	plan	to	convert	to	organic	production.	
The	company	supplies	customers	within	a	30-mile	radius,	
topping	up	the	boxes	with		fruit	and	vegetables	from	other	
local	organic	farmers	where	necessary.	It	has	a	total	of	four	
polytunnels,	which	enable	it	to	extend	the	growing	season.	It	
also	has	more	than	400	hens	and	sells	the	eggs	to	the	public.	

Key facts aBout compost:
n Compost is an excellent source of organic matter, 
giving the soil a more workable structure leading to 
improved root growth and better plant establishment. 
n Compost mulches can act as a protective barrier 
to the soil surface which helps reduce weeds, retain 
moisture and control erosion.
n Compost includes beneficial micro-organisms 
that contribute towards plant disease suppression.
n Different particle size grades of compost are 
available for a range of landscaping operations. Finer 
grades can be mixed in to act as a soil improver or 
a top dressing. Coarser, woodier fractions are most 
suitable to act as a stable, effective and long-lasting 
mulch. n

WRAP	
The	Old	Academy,	
21	Horse	Fair,	Banbury,	Oxon,	OX16	OAH
Freephone:	0808	100	2040
www.wrap.org.uk

East Coast Organics
24	Boggs	Holdings
Pencaitland
East	Lothian
EH34	5BD
www.eastcoastorganics.co.uk

Forth Resource Management
Seacliff	Park	
North	Berwick	
East	Lothian	
Scotland	
EH39	5PP	
www.frmrecycling.co.ukB
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compost 
mulch 
delivers 
optimum 
results to 
innovative 
farming 
enterprise
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since the Biodynamic agriculture course i 
did with lynette West last year, our practice 
on vowley farm has gone from strength to 
strength. one of the many things we still won-
dered about was how we might better man-
age the contents of the slurry lagoon. this is a 
big, old pit where all the dirty water and liquid 
waste from the animals, yard and muck store 
comes to rest. it’s generally rather smelly stuff 
that lurks under a grey scum and whilst you do 
find the occasional hapless rat, duck or moor-
hen around, it’s otherwise apparently devoid of 
life.

	

Traditional	farming	practice	takes	this	liquid	and	sprays	it	
directly	out	on	the	fields	where,	whilst	it’s	nutritious,	it	often	
burns	the	grass	and	taints	it	so	that	the	cows	don’t	like	eating	
it.	Given	that	our	grazing	area	is	at	a	premium	and	we	are	
looking	at	ways	to	enhance	our	grassland	rather	than	put	it	
under	strain,	we	wanted	to	find	a	“biodynamic”	way	to	man-
age	this	liquid.
	 An	email	to	Bernie	in	the	BDAA	office	proved	just	
the	job.	

Slurry 
success 
story!

Congratulations…

a slurry recipe:
n Take 1 slurry lagoon
n Add some stirred barrel preparation
n Blow air into it for 2 - 3 hours (using a pump hanging off the tractor boom)
n Suspend compost preparations in it from a cross - 
wrap them each in muslin with a stone
n Stir Valerian and spray over the top
n Leave for 3 weeks

To	our	amazement,	we	had	a	really	wonderful	looking	odourless,	tasteless	rich	
brown	liquid	which	not	only	did	the	land	soak	up	eagerly,	but	that	the	cows	
would	graze	immediately	after	application.
	 We	calculate	that	our	slurry	lagoon	holds	about	250,000	gallons	of	
liquid.	Bernie	suggested	that	we	use	1	set	of	preparations	per	25	cubic	meters	
of	liquid.	We	used	5	sets	in	total.	I	know	there’s	“science”	behind	this,	but	
the	speed	of	the	workings	and	the	fact	that	it	did	so	completely	seemed	
just	like	magic!	n

to:	Biodynamic	Farmer,	Andrew	
Dennis	who	has	been	voted	Farmer	of	
the	Year	in	the	BBC	Food	and	Farming	
Awards	2009.	Andrew,	who	accepted	
the	award	on	behalf	of	Woodlands	at	
a	ceremony	attended	by	HRH	The	
Prince	of	Wales	and	HRH	The	Duch-
ess	of	Cornwall,	paid	tribute	to	the	
team	at	Woodlands	without	whom	this	
award	would	not	have	been	possible.	
(seen here at the BDAA Soil Conference)

by Lorraine Stanton

to:	Hampstead	Tea	for	winning	an	
Organic	Food	Award	for	their	Demeter	
Earl	Grey	Tea.	On	their	website	they	
say:	‘Our Earl Grey is made from a care-
ful blend of biodynamic darjeeling tea and 
natural oil of bergamot -  no artificial fla-
vourings. Resulting in a smooth, aromatic 
and sophisticated tea.’

to:	Loch	Arthur	Creamery	for	win-
ning	a	Gold	Medal	for	their	Criffel	
Cheese.	It	was	also	awarded	the	ac-
colade	of	‘Best	Organic	Cheese’	at	this	
year’s	British	Cheese	Awards.
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cosmos, earth and nutrition
the Biodynamic approach to agriculture

By Richard Thornton Smith
Reviewed by Tom Petherick

contained in dr richard thornton smith’s new book 
is more wisdom than most of us could dream about. 
the subject of biodynamics, which is its main theme, 
is approached with refreshing originality, the result is 
a book that should be read and if at all possible the 
information within it retained, for this is an impor-
tant book.
	 Richard	has,	among	other	things,	worked	with	the	farmers	
of	Sri	Lanka	(and	written	a	book	about	it),	taught	in	universities,	in-
spected	farms	and	offered	masses	of	advice	as	a	friend.	In	doing	so	and	
in	devoting	so	much	of	his	life	to	biodynamics	he	has	changed	the	way	
people	look	at	and	practise	agriculture.	The	author’s	knowledge	and	
passion	for	the	fields	of	soil	science,	indigenous	agriculture	and	history,	
to	name	a	few	subjects,	means	that	this	is	a	book	not	simply	about	bio-
dynamics.	It	is	about	how	we	can	and	must	change,	using	biodynamics	
as	a	model,	for	a	better	future	for	our	planet	and	ourselves.
	 The	book	covers	all	aspects	of	biodynamics	thoroughly	and	
as	such	it	is	also	a	very	useful	practical	guide.	But	what	really	comes	
through	is	the	author’s	understanding	of	and	connection	with	life	
and	its	processes.	This	passion	for	life	shines	strongly	throughout	the	
book	whether	it	is	for	people,	animals,	soil	or	stars.	Thankfully	his	
writing	style	appeals	enormously	too,	making	the	book	an	easy	read.	
He	marries	the	science	of	the	subject	with	the	matter-of-factness	of	
the	experienced	biodynamic	practitioner	and	does	it	with	a	confidence	
borne	of	such	experience.
	 One	of	the	reasons	that	this	is	such	an	enjoyable	book	is	that	
the	author	offers	options	to	the	reader;	escape	routes,	if	you	will.	After	
a	particularly	hard	to	swallow	spoonful	of	medicine	he	will	throw	in	a	
little	delicacy	to	temper	the	experience.	
	 For	example	in	the	excellent	chapter	entitled	Food	Qual-
ity,	Nutrition	and	Health	he	points	us	towards	the	idea	of	cosmic	or	
non-material	nutrition	in	animals	and	humans.	Hard	to	grasp	on	any	
level	one	might	think	but	not,	says	Richard,	if	you	accept	the	working	
together	of	both	earthly	and	cosmic	influences	in	plant	nutrition,	nor	
if	you	consider	how	important	both	sight	and	smell	are	as	precursors	
to	human	digestion.	He	works	this	routine	often	and	as	a	means	of	ex-
plaining	some	of	the	complex	workings	behind	biodynamics	it	is	effec-
tive.	This	is	a	scholarly	work	that	is	better	for	these	simple	explanations	
because	it	covers	a	wealth	of	topics	around	sustainable	agriculture	and	
will	surely	appeal	to	a	wide	spectrum	of	people	as	a	result.
		 With	chapter	contributions	from	Margaret	Colquhoun	on	
the	potential	for	biodynamics	to	heal	both	ourselves	and	our	land-
scapes	and	Bernard	Jarman	on	the	role	of	Community	Supported	
Agriculture,	the	book	is	further	enriched.	
	 Richard’s	book	comes	at	a	critical	time	for	humanity,	let	us	
hope	that	humanity	can	learn	from	it.	n

saKhnin; 
portrait of an Environmental Peace Project in Israel

by Jan Martin Bang
Reviewed by Ian Bailey

having just finished the last of the harry potter 
books i cannot help but say that in this story it is 
easy to see who are the deatheaters, who are dumb-
ledore’s army and what the dementors are doing to 
people! that said, the project in question does not 
dwell on that perspective. it thrives with positive 
images of ordinary people turning a problem into a 
solution. sewage is the problem (environmental, po-
litical and social sewage needless to say!). sakhnin is 
the town and valley in israel suffering the problem of 
garbage dumping, raw sewage running across the land 
and precious fresh irrigation water diverted to other 
population centres. the solution is an environmental 
education project reaching out to palestinians and 
Jews in the valley.
	 This	project	reaches	out	across	the	many	divides	in	this	
strife	ridden	society,	to	Jews,	Muslims,	Druze,	Bedouin	and	Christians	
learning	to	respect	the	land	and	each	other	alike.
	 In	this	portrait,	the	beauty	is	in	the	purpose	not	the	
environment.	The	landscape	is	full	of	shit	and	needs	healing,	but	the	
people	portrayed	are	extraordinary	people,	brave,	heroic,	dedicated	
enthusiastic	people	and	one	can	see	that	they	are	changing	the	world.	
Jan	Martin	Bang	wants	to	tell	their	story	and	also	has	the	intention	
of	balancing	the	violent,	depressing	picture	of	Israel	we	are	generally	
served	by	the	media.
	 The	purpose	of	the	‘Towns	Association	for	Environmen-
tal	Quality’	(that’s	the	Sakhnin	project)	is	to	solve	certain	social	and	
political	problems	through	community	involvement	in	environmental	
concerns.	Arabs	and	Jews	together	are	building	Peace	from	the	ground	
up	at	Sakhnin.
	 The	biographies	of	the	men	and	women,	Jews	and	Arabs	
who	are	giving	their	lives	to	this	project	are	inspiring.	You	may	not	
have	come	across	the	incredible	dignity	and	culture	of	a	distinguished	
Arab	Muslim	gentleman,	having	only	seen	Palestinians	as	stone	throw-
ing	teenagers	on	TV,	nor	the	passionate	commitment	to	co-existence	
of	a	middle	aged	kibitznik,	who	to	look	at	you	might	take	for	granted	
as	a	typical	‘settler’.	Especially	inspiring	are	the	portraits	of	the	women	
involved.	For	me	it	was	the	stories	of	these	people,	the	people	running	
this	project	together,	that	were	really	inspiring.	Their	story	deserves	
telling,	deserves	hearing	and	deserves	repeating	round	and	round	the	
world.
	 What	they	have	achieved	for	the	environment	is	com-
mendable.	There	is	clean	water,	there	is	permaculture,	there’s	seeing	
the	land	as	an	organism,	traditional	agriculture,	bio-organic	and	even	
Biodynamic	principles	at	work.	The	land	is	being	healed,	but	what	is	
truly	amazing	is	what	can	happen	between	people	through	education,	
environmental	concern	and	a	space	created	to	come	and	share	one’s	
contribution	to	building	a	better	future.
	 Jan	Martin	Bang	says	“Even if the political process has broken 
down, and the economic process never really got a chance, it is my hope that 
these small, seemingly modest attempts at cultural and educational dialogue 
will keep the delicate flame of peacework going, and that they will be joined 
by others, eventually spreading a light across the middle East.” And the last 
word goes to Hussein Tarabeah, someone who turns dreams into realities 
“Every day is a new day for me. My vision is we will continue the momen-
tum that has already been initiated and promote co-operation and dialogue 
which will bring peace between person and person, between people and the 
environment.”
	 Do	read	the	book,	give	the	project	your	support	and	tell	
others	about	the	wonderful	people	in	Sakhnin	valley	who	are	changing	
the	world	from	the	bottom	up!	n
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common Wealth for a free, equal, 
mutual and sustainable society

by Martin Large

Brings us bang up to date and tackles difficult ques-
tions form the perspective of a man who has made 
new ideas work. alastair sawday, foreword

Why Common Wealth? 
The	financial,	climate	and	democratic	crunches	offer	a	historic	op-
portunity	to	re-make	society	as	a	commonwealth	that	works	for	all.	
Common	Wealth	addresses	the	burning	questions	of	how	to:
-	build	a	co-operative,	sustainable	economy	that	meets	our	basic	needs,	
whilst	respecting	the	earth’s	limits?	Develop	a	more	just,	peaceful,	
equitable	and	democratic	society?	Co-create	the	conditions	for	all	hu-
man	beings	to	realise	their	creative,	social,	physical	potential?	Care	for	
the	earth	and	for	nature?
	 Common	Wealth	analyses	the	breakdown	of	market	
dominated	society	and	describes	the	emerging	society	with	practical	
solutions,	good	stories,	resources,	maps	and	ways	of	transforming	
communities,	business	and	government.	One	pressing	issue	addressed	
is	land	for	people,		how		community	land	trusteeship	can	help	afford-
able	access	to	land	for	farmers	and	communities.	The	case	study	of	the	
Fordhall	Farm	community	buy	out	is	described,	which	was	an	example	
of	the	author’s	facilitation	and	technical	assistance	work.
	 Common	Wealth	outlines		a	threefold	analysis	of	society	
of	the	economy,	politics	and	culture,	led	by	business,	government	and	
civil	society.	It	shows	how	the	market	ideology	of	toxic	neo-liberal	
capitalism	dominates	the	financial	sector,	and	has	captured	the	state,	
culture	and	the	economy.	The	result	is	a	massive	ongoing	transfer	of	
wealth	to	the	corporations	and	plutocratic	elite	from	ordinary	people.	
This	seizure	of	common	wealth	is	now	accelerated	by	the	public	bail-
outs	of	the	banks.
	 However,	unleashed	capitalism	can	be	tackled	practically	
by	reclaiming	the	commons	of	land,	capital	and	human	labour,	for	ex-
ample	by	transforming	capitalism,	the	citizen’s	income,	land	taxation,	
land	trusteeship,	and	freeing	education.
	 Above	all,	Common	Wealth	identifies	practical	openings	for	
people	to	lead	from	the	social	future	as	it	emerges	through:
1.				Community	supported	agriculture	and	land	trusteeship
1.	Business	transforming	its	relationship	with	the	planet,		mutualising	
the	financial	sector	and	the	utilities	and	putting		capital	into			trustee-
ship	as	with	the	Co-op	and	John	Lewis
2.	The	democratic	transformation	of	the	statutory	sector	and	govern-
ment
3.	Using	trisectoral	partnerships	between	civil	society,	government	and	
business	for	holistic,	sustainable	development
4.	Communities	across	the	world	acting	glocally,	linking	up	for	learn-
ing	and	exchange,	whilst	encouraging	a	thriving	local	civil	society,	
mutual	economy	and	participative	democracy.
		 What	could	be	more	important	to	our	time	than	re-
establishing	the	fundamentals	for	sustainable	common	wealth?	This	

most	timely	book,	written	by	one	of	the	leading	thinkers	in	
the	field,	sets	out	a	clear	agenda	that	
challenges	all	of	us	to	act.
	 Dr Neil Ravenscroft, Pro-
fessor of Land Economy, University 
of Brighton; Director of Tablehurst 
and Plaw Hatch Farm CSA
 Please read it if you care 
about the future of our species
James Robertson, co- founder of the 
New Economics Foundation n

Common	Wealth	
Hardback;	ISBN	978-1-903458-98-3;	
Published	January	2010	;
	Orders:www.hawthornpress.com	
or	(0845)	3700063
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Just when ‘the market’ nearly took over all areas of life, the credit, climate and democratic 

crunches came along, challenging us to rebuild a society that works well for all. Common 

Wealth asks, ‘How can we build a more free, equal, mutual and sustainable society?’ 
We know that we don’t want a ‘market state.’ This turns our public services into 

businesses, uses relentless surveillance to secure compliance, destroys the planet, puts 

banks before people and widens inequality. However, tripolar society is emerging as an 

alternative, where civil society, government and business push back the market, working 

in partnership for the common good. 

Common Wealth tackles key challenges for remaking society practically by
• building a sustainable local economy, vibrant culture and community• transforming capitalism for public good and for individual enterprise• securing permanently affordable homes for all through community land trusts

• enabling social inclusion and individual initiative through the Citizen’s Income
• freeing education from bureaucracy and children from commercialism• leading and learning from the social future as it emerges 

Martin Large facilitates cultural, social, and economic renewal. He worked as an academic 

and in business. He enables community land trusts and social enterprise.   “Common Wealth solutions such as mutualising the high street banks and utilities will develop 

a resilient, self regulating economy that works for us all” Philip Martyn, retired Joint General Manager and General Counsel of  
Sumitomo Mitsui Banking Corporation Europe Ltd, London

“Brings us bang up to date and tackles difficult questions from the perspective of a man who 

has made new ideas work. In fact, he has inspired me to re-think much of what I do” 
Alastair Sawday
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it’s your call…
the Biodynamic agricultural association has formed 
a partnership with the phone co-op to offer mem-
bers and supporters a great deal on phone calls, line 
rental and broadband.
	 Like	all	good	relationships,	it’s	a	two-way	thing.	Our	mem-
bers	benefit	from	The	Phone	Co-op’s	low	cost	services	and	good	levels	
of	service,	while	we	will	receive	a	small	regular	monthly	income	from	
The	Phone	Co-op	which	will	help	us	grow	and	develop.	
	 We	chose	The	Phone	Co-op	as	a	partner	on	the	strength	of	
our	shared	values.	The	Phone	Co-op	is	the	only	real	option	for	anyone	
seeking	a	more	ethical	and	environmentally	responsible	supplier	of	
telephone	calls,	broadband	and	line	rental.	Owned	and	democratically	
controlled	by	its	customers,	the	co-operative	is	primarily	concerned	
with	giving	customers	what	they	want,	namely	good	value,	excellent	
service	and	a	socially	responsible,	environmentally	sustainable	ap-
proach	to	business.
	 Their	line	rental	and	mobile	services	are	both	rated	a	‘Best	
Buy’	by	Ethical	Consumer	magazine	and	their	broadband	service	
is	also	recommended.	What’s	more,	the	co-operative	was	winner	of	
the	Green	England	Best	for	Customer	Service	Award,	so	you	can	be	
confident	that	you’ll	receive	high	standards	of	service	as	well	as	getting	
an	excellent	deal	on	price.
	 To	find	out	more,	visit	www.thephone.coop	or	call	us	on	
0845	458	9040.	
	 Quote	‘BioDynamic	Agricultural	Association’	and	our	Code	
‘AF0057’	to	receive	a	£10	credit	on	your	first	bill.

camphill communityclanaBogan
seeking applications for an experienced estate Work-
er, to take responsibility for our extensive, beautiful 
estate, maintaining and developing existing formal 
garden and conservation areas together with a small 
team of adults with special needs.
	 Clanabogan	is	an	agriculturally	based	community	with	em-
phasis	on	sustainability.	The	population	of	85	includes	28	adults	with	

special	needs.	There	is	a	biodynamic	farm,	vegetable	garden	and	soft	
fruit	orchard,	and	there	are	workshops.	The	land	teams	work	together	
in	close	co-operation.	There	are	many	possibilities	for	future	develop-
ment.
	
For	more	information	please	contact:
Hetty	van	Brandenburg,	hetty@camphillclanabogan.com
Tel:	0044	2882	256100/108
Martin	Sturm,	martin@camphillclanabogan.com
martin.65sturm@googlemail.com	
Tel:	0044	2882	256111/100
Camphill	Community	Clanabogan
Drudgeon	Road,	Omagh,	Co.Tyrone,	BT78	1TJ
Northern	Ireland

Kitchen gardener reQuired
Whistlebare (www.whistlebare.co.uk) is a 58 acre 
demeter certified organic farm in north northum-
berland. We are seeking a skilled and enthusiastic gar-
dener to continue and develop our extensive kitchen 
garden (0.5+ acres). the farm also produces fabulous 
beef, pork and cured products.
	 Horticultural	skills	are	paramount,	but	work	will	include	
all	aspects	of	farming	and	livestock	care.	In	addition	a	second	person	
could	be	employed	part	time	as	a	domestic	cleaner,	and	part	time	cur-
ing/packing	meat,	processing	fruit	and	veg	(making	preserves,	etc).
	 Applications	from	couples	would	be	welcome.
	 A	variety	of	different	packages/opportunities	are	available	
to	the	right	applicants.	Mobile	home	and	local	use	of	farm	vehicle	can	
be	included.
	 Full	CV’s	and	ideas	to	alice@whistlebare.co.uk	in	the		
first	instance.	
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neW BooKs
cosmos, earth & nutrition 
by richard thornton-smith 
£14.95 (£17.19 inc p+p) 
This	is	an	exploration	of	the	science	and	practice	of	biody-
namic	agriculture.	It	is	a	book	with	much	to	offer	both	the	
beginner	and	those	already	involved	with	biodynamics.	Its	
broad	range	of	topics	from	the	ecology	of	the	farm	organ-
ism,	food	quality	and	nutrition,	through	to	community	sup-
ported	agriculture,	planetary	influences,	and	the	vitality	of	
water	provides	an	opportunity	to	grasp	the	subject	in	some	
depth.	The	author	is	also	concerned	to	promote	innovation	
and	enable	biodynamics	to	contribute	positively	to	the	chal-
lenges	of	the	times.
	
victor schauberger, 
a life of learning from nature 
by Jane cobbald £9.99 (£11.48 inc p+p)
This	is	a	story	of	a	remarkable	researcher	into	water	and	life	
whose	inspiration	came	from	observing	nature	in	the	most	
intimate	detail	and	who	could	sense	the	activity	behind	outer	
processes	and	could	draw	on	it	for	his	marvelous	inventions.	

And of course there is…

the Biodynamic sowing & 
planting calendar 2010
by maria thun £6.99 (£8.00 inc p+p) 
This	year	along	with	the	more	regular	features	is	a	fascinat-
ing	commentary	about	water	and	irrigation.

stella natura 2010 
by sherry Wildfeuer £10.50 (£12 inc p+p) 
This	year	the	calendar	contains	a	balanced	appraisal	of	the	
global	warming	controversy	as	well	as	many	other	fascinat-
ing	articles	about	biodynamics.

When Wine tastes Best
by maria thun £3.99 (£4.59 inc p+p) 
Extracted	from	the	planting	calendar	highlighting	fruit	&	
flower	days	with	some	charming	commentary	to	sip	along	to!

Biodynamic preparations
The	Biodynamic	Preparations	form	a	unique	and	integral	
part	of	the	biodynamic	approach	to	farming	and	garden-
ing.	Their	use	helps	to	increase	soil	vitality,	regulate	imbal-
ances,	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	Office,	Painswick	Inn	
Project,	Gloucester	Street,	Stroud,	Glos	GL5	1QG	Tel:	
01453	759501
We	stock:
n	Horn	Manure	(500)	&	Horn	Silica	(501)
n	Compost	Preps	(502-507)
n	Equisetum	(508)
n	Mausdorf	Compost	Starter
n	Barrel	Preparation
n	Three	Kings	Preparation

plus: materials for preparation making.
For	a	current	info	&	price	sheet	please	contact	the	BD	Office	
or	download	it	from	our	website	at	www.biodynamic.org.uk.	
The	link	is	at	the	bottom	of	the	home	page.

WorKshops
Biodynamic plant Breeding and seed saving
18th – 20th february 2009 
ruskin mill, old bristol road, Nailsworth Gl6 0la
Special	guest	Ute	Kirchgaesser	from	Kultursaat,	Germany,	
will	share	current	developments	in	biodynamic	plant	breed-
ing	and	discuss	key	aspects	of	plant	selection	and	seed	sav-
ing.	Open	to	all	who	are	interested	in	learning	more.	Further	
details	from	the	office	and	on	website

the invisiBle human Being 
a conference for land Workers 
and curative educators 
28th, 29th and 30th may 2010
At:	Oaklands	Park,	Newnham	on	Severn,	Glos	GL14	1EF	
Main	Speaker:	Karin	Studer	Senn	
Katrin	is	an	anthroposophical	doctor	who	has	studied	in	
depth	this	lecture	by	Rudolf	Steiner	“ The invisible man 
within us - the pathology underlying therapy”,	Dornach	
11th	February	1923.
Conference	begins	at	6pm	on	Friday	28th	May	and	ends	at	
12pm	on	Sunday	30th.
FFI	contact	BDAA	Office,	Tel:	01453	759501	or	on	website

correction of error 
in annual report
For	those	of	you	who	may	have	been	wondering	Germany	
has	1,343	Demeter	holdings	and	not	simply	one	single	farm	
that	encompasses	59,512	ha	under	biodynamic	cultivation!

Bdaa WeBshop
Did	you	know	that	you	can	now	buy	all	your	books	using	
our	webshop?	We	stock	a	wide	range	of	books	as	well	as	
the	Biodynamic	Preparations.	You	can	also	book	courses	
and	workshops.	Just	follow	the	link	on	our	website:	www.
biodynamic.org.uk

From the BDAA Office…



since 1967

For Mail Order and Stockists

Telephone 01386 792 622
www.drhauschka.co.uk

Witch Hazel
• Witch Hazel grows wild on the Atlantic coast 

of North America. European settlers saw the 
amazing healing effects North American Indians 
achieved with this plant, which was how it found 
its way to Europe in the 18th century.

• Witch Hazel has astringent, anti-inflammatory 
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