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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 biodynam-
ics. Membership rates are £30 or £15 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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Other Council Members: Elspeth Austin, 
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Brian Cavendish, Vivian Griffiths, Heidi 
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and Richard Swann
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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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Richard Swann, Bernard Jarman and Jessica 
Standing. Proof reading: David Macgregor 

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 

Front cover photograph © Arjen Huese
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Editorial
The news that the BDAA has taken over the Biodynamic Agricultural 
College opens up new exciting times for the organisation. For the 
BDAA this has been a very busy period whilst we try and find the right 
way to save the course. But in the end it has been rewarding and will 
benefit the development of biodynamics in the UK.

This issue of Star and Furrow brings to light some of the exciting 
developments in the world of biodynamics. In this critical time for 
the bees, I try to ensure there is always space in Star and Furrow for 
articles on beekeeping according to biodynamic principles. In this 
issue Heidi Herrmann writes about the importance of swarming. 
Interestingly, a few weeks ago we had a Biodynamic Council Meeting 
at her lovely house in Sussex. It is ‘bee paradise’ with painted bee hives 
located in all corners of her garden. During the course of the meeting 
she ‘just happened to look out’ and saw a swarm fly by. The meeting 
was immediately suspended whilst we all went out to see Heidi catch 
the swarm in a skepp and give them a new home!

Along with the bee article is a poem by Poet Laureate Caroline Anne 
Duffy. She recently agreed to be the patron for the Natural Beekeeping 
Trust and as a result gave special permission for this poem to be 
printed in Star and Furrow. As the plight of the bees lies close to her 
heart, I understand that she will be writing more bee poems in the 
foreseeable future.

It is clear that world agriculture is in a crisis with many questions and 
issues facing it. The Biodynamic Agricultural Section in Dornach 
is rising to meet that challenge by setting the theme for this year on 
‘The Burning Issues that face Agriculture today’. This will culminate in a 
workshop/conference next year which will be aimed at younger people 
who have the task of carrying the biodynamic impulse into the future. 
I welcome further contributions on this theme for the next issue later 
in the year.

By the time you read this, dear readers, I will be far away in Brazil. 
I will be there representing the UK at the Demeter International 
Meeting which takes place in a different country each year. I will 
write about some of my impressions in the next issue.

Meanwhile have a great summer.	

Richard Swann
Editor
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these are exciting times for the Biodynamic 
agricultural association. we were given a 
slot in the keynote theatre on the first day 
of the natural products show at olympia. it 
was a step forward for us to have a place up 
on the stage of this national event. we took 
the opportunity to set out the reasons why 
biodynamic techniques and understanding are 
now the cutting edge of the organic move-
ment. you can see the film we made for the 
event on our website, there is a link under the 
introductory text: www.biodynamic.org.uk.
	 However,	we	have	news,	I	think	it	would	not	be	
too	strong,	to	describe	as	momentous	for	the	BDAA.	The	
BDAA	has	taken	over	the	Biodynamic	Training	Course	run	
by	Arjen	Huese	at	Emerson.	This	course	had	operated	for	a	
long	time	and	under	Arjen’s	leadership	over	recent	years	had	
started	to	really	take	off.	As	Emerson	went	in	to	crisis	earlier	
this	year	it	seemed	vital	that	we	act	to	rescue	this	course.
	 At	the	end	of	the	Winter	term	I	attended	the	
graduation	ceremony	of	the	40	or	so	students	currently	on	
the	course.	I	had	been	asked	to	attend	some	weeks	earlier	and	
it	just	so	happened	that	the	BDAA	had	only	the	day	before	
met	to	decide	whether	it	should	take	over	the	course.	I	en-
joyed	the	ceremony	which	was	moving	and	inspiring	and	at	a	
certain	point	I	was	asked	to	give	a	short	speech.	I	did	this,	but	
I	did	not	let	on	what	the	BDAA	had	decided	until	the	very	
end	–	they	cheered	to	the	rafters	and	nearly	lifted	the	roof	
off!	It	was	a	special	moment	in	which	I	felt	really	proud	of	
the	BDAA	executive	team	and	Council	who	had	all	worked	
so	hard	in	deciding	to	take	on	this	challenge.
	 We	are	still	very	much	in	the	process	of	getting	to	
grips	with	the	many	challenges	that	face	us,	but	so	far	26	
students	have	signed	up	to	start	in	September,	which	is	far	
more	than	previously	at	this	time	of	year.	There	is	a	real	buzz	
in	the	organisation	–	these	are	exciting	times.
	 Believe	it	or	not,	there	is	still	more	news	to	share.	
The	BDAA	Apprentice	Training	has	been	working	through	
an	accreditation	process	with	Crossfields	Institute	which	has	
now	been	achieved!	Crossfields	Institute	(www.crossfieldsin-
stitute.com)	is	playing	an	extraordinary	role	in	developing	
capacity	in	the	Anthroposophical	movement	to	manage	the	
Rights	realm.	When	a	member	of	society	is	thinking	about	
doing	a	training	it	can	really	benefit	them	if	that	training	has	
achieved	a	recognisable	standard.	The	Apprentice	Training	
group	has	done	very	well	to	achieve	this.	They	have	worked	
hard	and	long,	writing,	discussing,	arguing,	laying	out,	and	
setting	down	the	standards	that	their	course	presents	to	the	
world.	It	is	that	work,	recognised	and	symbolised	by	the	
accreditation,	that	is	our	healthy	commitment	to	the	Rights	
realm.	The	Rights	realm	plays	an	underpinning	role	–	in	this	

time	of	the	Consciousness	Soul,	when	freedom	is	so	strongly	
flowing,	chaos	and	fragmentation	is	a	constant	threat.	
Through	attending	to	our	agreements,	promises	and	com-
mitments	we	can	ensure	that	our	capacities	work	effectively	
in	to	society	at	large.
	 While	we	are	on	the	subject	of	training	and	courses,	
we	have	a	programme	of	short	courses	that	is	growing.	As	
well	as	the	3	times	two	days	Beginners	Course,	we	also	now	
have	short	one	day	introductory	courses	that	are	tailored	
for	either	domestic	gardeners	and	professional	farmers	and	
growers.	There	are	also	specialist	workshops	on	beekeeping	
and	forestry,	but	we	want	to	do	more!	We	would	very	much	
like	to	hear	from	you	what	you	would	enjoy	and	value.	We	
have	been	thinking	of	a	special	family	day	during	which	there	
are	activities	for	the	kids	while	the	grown-ups	get	on	with	
learning	how	to	make	compost	and	spray	BD	500.	What	
do	you	think	of	that	idea,	and	what	other	ideas	do	you	have?	
You	can	share	your	thoughts	by	phoning	us	up,	emailing	
us,	writing	to	us	or	even	by	going	to	our	forum	
[www.biodynamic.org.uk/forums].
	 Developing	partnerships	is	very	much	a	part	of	the	
modern	world	and	we	are	working	with	a	variety	of	bodies	
like	SUSTAIN	and	the	Organic	Trade	Board	to	ensure	that	
our	voice	is	as	influential	as	we	can	make	it.	However	one	
area	where	we	have	been	very	consciously	trying	to	deepen	
our	connections	has	been	within	the	Anthroposophical	
movement.	Through	the	difficulties	at	Emerson	we	have	
been	much	more	closely	in	contact	with	the	Anthroposophi-
cal	Society	and	there	have	been	commitments	made	by	us	
both	to	continue	and	deepen	that	connection.	An	interesting	
and	important	institution	that	we	have	been	re-connecting	
with	is	Triodos	Bank.	They	are	so	important	in	supporting	
biodynamic	and	organic	farmers.	They	have	a	newsletter	
and	attend	shows	regularly	in	order	to	nurture	and	develop	
the	community	they	support	and	also	of	course	to	develop	
their	business	further.	We	are	very	happy	that	they	have	not	
only	supported	our	Demeter	Database	with	a	very	generous	
grant,	but	also	that	they	are	starting	to	
tell	the	biodynamic	story	far	more	
actively	in	their	marketing	
communications.	n
exciting times in the  
world of Biodynamics!
Sebastian	Parsons
Chair

From the Biodynamic 
Association Chairman
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the Biodynamic organic 
agriculture training
For	10	years	now,	Emerson	College	has	been	offering	a	full-
time	training	for	people	who	would	like	to	pursue	a	career	in	
biodynamic	farming	or	gardening.	In	2001,	the	first	cohort	
started	off	on	a	two-and-a-half	year	programme,	which	was	
delivered	in	co-operation	with	Warmonderhof	College	in	
the	Netherlands.	The	first	few	years	were	quite	success-
ful,	with	10-15	students	enrolled	every	year.	But	after	that,	
Warmonderhof	College	was	forced	to	withdraw	their	sup-
port	and	student	numbers	plummeted.	After	my	colleagues	
all	left	for	various	reasons,	my	role	changed	from	vegetable	
grower/teacher	to	being	the	course	leader.	In	order	to	save	
the	training	I	forged	a	partnership	with	our	local	agricultural	
college,	Plumpton	College	in	Lewes.	Having	been	trained	
at	Warmonderhof	College	myself,	I	had	a	clear	vision	of	
what	I	intended	the	training	to	be:	an	affordable	education	
in	biodynamic	farming	which	gives	the	students	the	tools	to	
survive	and	thrive	in	a	commercial	world.	For	this	I	needed	
funding	to	make	it	affordable,	and	accreditation	to	give	our	
graduates	an	equal	standing	amongst	other	farmers	and	
growers.	For	many	young	people	an	official	qualification	
is	worth	having,	and	sets	them	off	on	a	continuous	path	of	
learning,	from	vocational	diplomas	all	the	way	to	MSc	or	
PhD.
	 The	new	programme	was	successful	right	from	
the	start.	Students	in	their	first	year	are	now	enrolled	on	a	
National	Award	in	Agriculture	and	a	National	Certificate	in	
the	second	year	-	both	standard	agricultural	qualifications.	
The	beauty	of	Edexcel’s	National	qualifications	is	that	they	
give	the	college	and	the	teachers	a	lot	of	freedom	when	it	
comes	to	course	content	and	delivery	method	–	as	long	as	
the	students	meet	the	Learning	Outcomes	at	the	end	of	the	
modules.	This	way,	we	can	give	students	an	uncompromised	
training	in	biodynamic	agriculture,	but	still	have	them	
graduate	with	an	official	qualification.

Biodynamic 
training
changes 
lives By Arjen Huese

new owners of the training
The	financial	situation	at	Emerson	College	has	been	pre-
carious	for	many	years,	but	this	spring	the	college	almost	
went	into	administration.	After	a	change	of	Trustees,	it	was	
decided	that	each	department	needs	to	be	run	as	a	finan-
cially	independent	entity.	The	Biodynamic	Agricultural	
Association	approached	me	and	asked	if	I	was	interested	
for	the	biodynamic	department	to	be	part	of	the	national	
organisation	for	biodynamics.	I	thought	that	made	a	lot	of	
good	sense,	and	after	having	made	a	solid	business	plan,	the	
council	of	the	BDAA	agreed.	The	training	centre	has	now	
been	renamed	The	Biodynamic	Agricultural	College,	and	
since	the	1st	April	2010	it	is	part	of	the	BDAA!
	 The	new	Trustees	of	Emerson	College	have	agreed	
to	safeguard	the	future	of	the	biodynamic	trainings	by	agree-
ing	to	transfer	the	freehold	of	the	Rachel	Carson	building	
(purpose-built	classroom	building)	to	St	Anthony’s	Trust,	
who	also	own	the	land	and	buildings	of	Tablehurst	Farm	and	
Plaw	Hatch	Farm.

structure for the training
The	course	starts	every	year	in	September,	and	the	first	6	
months	are	spent	at	the	college.	The	mornings	are	usually	
classroom-based,	covering	topics	such	as	vegetable	produc-
tion,	livestock	production,	soil	science,	Goethean	science,	
biodynamics,	etc.	In	the	afternoons	the	students	are	on	a	
rota,	where	they	learn	practical	skills	such	as	tractor	driving,	
welding,	milking,	tractor	maintenance,	fruit	tree	pruning,	
gardening,	etc.	By	the	end	of	March	all	students	go	for	a	
work	placement	on	an	organic	or	biodynamic	farm.	Some	
stay	in	the	UK,	working	on	a	Camphill	or	on	commercial	
enterprises	such	as	the	Duchy	Home	Farm,	Perry	Court	
Farm	or	Laverstoke	Park	Farm	for	example.	Others	go	as	
far	afield	as	Norway,	Germany,	Canada	or	the	US.	When	
the	students	come	back	for	the	second	year,	the	difference	in	
their	self-esteem	and	experience	is	remarkable.	Often	they		
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are	slightly	uncertain	in	March	before	they	go,	wondering	if	
they	really	know	enough,	if	they	are	really	able	to	work	with	
tractors	and	machinery,	but	when	they	come	back	they	walk	
and	talk	like	real	farmers	already!	This	is	one	of	the	most	
satisfying	aspects	of	my	work:	to	see	students	grow	in	self-
esteem,	self-confidence	and	their	feeling	of	empowerment.	
	 The	second	year	of	the	training	focuses	on	business	
management,	marketing,	accounting,	etc	–	topped	up	with	
more	specialised	topics	such	as	seed	growing	and	breeding,	
and	diary	production.	By	this	time	the	students	are	quite	
familiar	with	the	Agriculture	Lectures	and	some	students	
take	their	inspiration	from	that	for	their	Investigative	Project	
–	one	of	the	last	modules	of	the	second	year.

generation @
The	generations	now	in	their	teens	and	twenties	have	grown	
up	with	computers	and	the	internet	being	all	present	and	all	
pervasive.	They	grow	up	in	a	world	where	there	is	no	limit	to	
the	amount	of	information,	and	you	can	seemingly	accom-
plish	everything	at	the	touch	of	a	button.	At	the	same	time,	
most	of	the	information	around	isn’t	particularly	uplifting	or	
empowering:	global	warming,	world	poverty	and	inequality,	
war,	climate	change,	finite	fossil	fuel,	relentless	capitalism:	all	
messages	telling	young	people	that	they	are	small	and	insig-
nificant	compared	to	the	challenges	of	the	world.	The	other	
message,	coming	from	the	scientific	world,	is	that	there	is	
only	matter,	there	is	no	spirit,	no	God,	everything	around	
us	is	the	result	of	random	chance	and	survival	of	the	fittest.	
There	is	no	higher	purpose	to	life.	

	 For	young	people	to	grow	up	in	a	world	without	
role	models	who	defend	the	fact	that	there	is	a	spiritual	
world	and	a	higher	purpose	to	our	lives,	combined	with	the	
relentless	battering	of	negativity,	is	hugely	soul-destroying	
and	disempowering.	It	seems	that	the	counter-forces	are	
being	very	successful	here	in	driving	a	whole	generation	into	
despair.	
	 However,	young	biodynamic	farmers	and	garden-
ers	are	embracing	a	life’s	path	which	is	both	empowering	
and	inspiring	by	taking	on	their	task	as	active	mediators	
between	the	spiritual	realm	and	the	physical	world.	Using	
the	biodynamic	preparations	practically	engages	young	peo-
ple	in	spiritual	deeds	aimed	at	transforming	the	Earth	–	and	
themselves	in	the	process...

the future of farming
Sixty-thousand	new	farmers	will	be	needed	in	the	next	
decade	to	replace	the	aging	farming	population.	At	the	same	
time	there	must	be	thousands	of	young	people	disenchanted	
about	the	current	one-dimensional	approach	to	learning,	
and	life.	Graduates	from	the	Biodynamic	Organic	Agricul-
ture	Training	can	choose	from	jobs	on	commercial	farms,	
community	farming	and	gardening,	Camphill	communities,	
eco-communities,	social	care	projects,	or	start	their	own	
biodynamic	farm	or	market	garden.	There	are	so	many	jobs	
out	there	–	graduates	can	choose	whichever	suits	their	path	
in	life.
	 The	future	looks	even	more	exciting	–	in	a	world	
of	dwindling	resources	every	country	will	have	to	start		©
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arJen huese

Arjen Huese is the director of The  
Biodynamic Agricultural College, and  
the course leader for the Biodynamic Or-
ganic Horticulture Training. He was born 
and grew up in the Netherlands, did the 
Warmonderhof training there before he 
went to Solmarka Gård in Sweden where 
he worked as a market gardener. He 
then moved to southern Germany where 
he took over a Demeter market garden, 
supplying local farm shops and markets 
with fresh vegetables. After a couple of 
years he moved back to his native country 
and started a biodynamic market garden 
from scratch on a derelict dairy farm. 
This was a success in many ways: he grew 
speciality crops such as baby leaf lettuce, 
courgette-fleur, baby leeks, oriental leaves 
etc for top quality restaurants in Amster-
dam, Rotterdam and The Hague. He also 
established a home delivery service for 
discerning customers wanting fresh organic 
and biodynamic local produce delivered to 
their doorstep. 
 After a tragic incident in 2001 
he moved to England to work and teach 
at Emerson College. His main inspiration 
is the image of ‘the human being as the 
connector between the spiritual world and 
the physical world’  – and how through 
our conscious deeds we transform the 
Earth. Arjen is passionate about growing 
cut flowers and during the summer months 
he runs his own cut flower market garden, 
Wealden Flowers. Seeing students develop 
through the course of the training, and in-
crease their self-esteem and self-confidence 
gives him the greatest satisfaction. 

Websites:
Wealden	Flowers:	
www.wealdenflowers.co.uk
The	Biodynamic	Agricultural	College:	
www.bdacollege.co.uk

Jason wilson – 
graduate of the 
Biodynamic training

Jason grew up in the suburbs of Durban 
on the coast of South Africa. As a young-
ster he spent every waking minute at the 
beach and he could not imagine doing 
anything other than surfing for the rest 
of his life. By the time he was 24 he had 
travelled the world; during these years 
he developed an interest in anthroposo-
phy and Rudolf Steiner. One of the first 
anthroposophical activities he experienced 
was eurhythmy - on a biodynamic farm 
in New Zealand. This was the first time 
he had heard of biodynamic farming and 
he remembers thinking that if this man 
Rudolf Steiner had views on agriculture 
that were anything like as interesting as 
eurhythmy, then it would surely be worth 
looking into. 
 Here in England, Jason was 
steered in the direction of Kolisko Farm 
in Gloucestershire where he undertook the 
Severn Valley Biodynamic Apprentice-
ship Training. When he started he did 
not know the difference between hay and 
straw, but by the time he finished he was 
filled with confidence and felt he had 
found his calling. He still felt he needed to 
deepen his knowledge however, and when 
he heard about the biodynamic training at 
Emerson College he took the opportunity 
to be a full-time student and learn from 
the experienced lecturers, gardeners and 
farmers who contributed to this course. 
This proved to be essential to his subse-
quent career in biodynamic food produc-
tion - on top of the amazing experience of 
spending two years with a group of other 
students who shared his enthusiasm and 
passion for biodynamics.
 After finishing the training 
Jason got a position at a Camphill farm 
in Scotland. After two years he moved on 
to become the farm manager for a large 
biodynamic farm in Lincolnshire, where 
he honed his skills of arable crop produc-
tion growing beans, barley and spelt.

help the rachel 
carson centre

We are very grateful for all the help 
and support we have received so far. The 
next big step is for us to raise enough 
working capital so that we can make a 
start in our own building this Septem-
ber. We had planned a range of summer 
courses - which are still happening, but 
enrolment has been somewhat negatively 
affected by the whole Emerson affair. We 
have made a good business plan, which 
shows that from our first independent 
academic year (2010-2011) we will be 
breaking even - but we need to bridge this 
summer. We need to invest in basic equip-
ment such as chairs, tables, computers, 
teaching materials, etc and we need work-
ing capital for expenses such as telephone, 
internet, electricity, wages, marketing, etc. 
 We have budgeted £60,000 
set-up costs, and so far we have raised 
£20,000. We need your help with this - 
you can now make easy donations using 
Paypal on the website of the Biodynamic 
Agricultural Association: 
www.biodynamic.org.uk/training/
emerson-bd-course.html 
or send a cheque, payable to BDAA, with 
a note saying this is for The Biodynamic 
Agricultural College, to:
BDAA treasurer, Ian Bailey
Grange Village
Littledean Road
Newnham-on-Severn
GL14 1HJ
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looking	at	ways	to	reduce	the	reliance	on	fossil	fuel-powered	
transported	food.	Produce	grown	in	Spain,	Brazil	or	Kenya	
and	carted	around	the	world	will	soon	become	unaffordable	
and	most	of	the	UK’s	food	will	have	to	be	produced	locally	
shortly.	There	will	be	an	enormous	demand	for	people	with	
the	skills	and	expertise	to	grow	food	in	an	ecologically	and	
economically	sustainable	way	–	and	this	is	where	our	gradu-
ates	excel.
	 The	Biodynamic	Agricultural	College	will	be	offer-
ing	two	courses	from	this	September,	apart	from	the	course	
in	biodynamic	farming	we	will	put	up	a	course	specifically	
for	people	who	are	interested	in	vegetable,	fruit,	herb	and	
cut	flower	production.	Interest	in	both	courses	is	strong	–	by	
the	end	of	April	there	were	already	25	applications	for	the	
two	courses	together	–	target	is	60	students	in	September.

the future of the Biodynamic 
agricultural college
In	the	short	term	we	intend	to	run	the	two	full-time	courses	
(Biodynamic	Agriculture	and	Biodynamic	Horticulture),	
in	co-operation	with	Plumpton	College	as	we	successfully	
have	in	the	last	few	years.	During	the	summer	we	run	short	
courses,	weeks	and	weekends,	with	titles	like	“Biodynamics	for	
the	Backyard”,	“Biodynamics	–	Looking	behind	the	Visible”,	
“Permaculture	and	Biodynamics”,	“Community-Supported	
Agriculture”,	“More	than	Bread	alone”	and	“Seeds	for	the	
Future”.	Next	summer	we	will	have	even	more	short	courses	
happening	virtually	every	week	between	May	and	September.
	 In	the	medium	term	we	would	like	to	expand	our	ac-
tivities	in	the	areas	of	research	and	consultancy.	There	is	a	lot	
of	interesting	research	to	be	done	on	the	effects	of	homoeo-
pathically	diluted	biodynamic	preparations	of	plant	growth	

and	development,	the	effects	of	tone	intervals	on	plant	growth	
and	development,	and	other	ways	of	directly	influencing	the	
etheric	fields	manifesting	in	plant	morphology.	
	 We	also	think	there	is	a	good	market	for	organic/
biodynamic	consultancy,	helping	farmers	with	soil	analysis	
and	nutrient	management,	crop	rotation,	organic	matter	
management,	mechanisation	and	irrigation	issues,	biodynamic	
preparations,	farm	management	and	overall	farm	profitability.	
There	is	a	slow	but	steady	increase	in	the	number	of	com-
mercial	biodynamic	farmers	and	growers	who	have	not	had	
any	training	in	this	area,	and	who	will	undoubtedly	be	faced	
with	questions	about	the	preparations	and	other	biodynamic	
fundamentals.	We	see	a	niche	for	short	professional	develop-
ment	courses,	combined	with	ongoing	support	and	advice.
	 Within	the	next	seven	years	we	see	The	Biody-
namic	Agricultural	College	developing	into	a	national	hub	for	
biodynamics,	where	research,	full-time	training,	CPD	courses	
and	consultancy	all	have	their	home	under	the	umbrella	of	the	
BDAA.	n

how to apply for the training courses:
Students	between	18	and	40	are	currently	enrolling	for	
the	two	courses	starting	in	September	2010.	There	are	still	
some	places	left,	but	interest	is	vigorous.	If	you	would	like	
to	know	more	about	the	training	courses,	come	to	one	of	
our	open	days	this	summer,	or	if	you	would	like	to	apply	
for	one	of	the	full-time	or	summer	courses	–	please	visit	
www.bdacollege.org.uk

I	am	looking	forward	to	hearing	from	you!
Arjen Huese
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each year the agricultural section at the 
goetheanum suggests a theme for the 
Biodynamic movement to work on during the 
course of the year. this year the theme is 

 

this will culminate in the conference in 
dornach next february, which will be aimed 
mostly at younger people and likely be in 
the nature of a workshop. the following 
three articles are included here to stimulate 
thought in this direction. the first is by a 
young Brazilian man who writes about what 
inspires him in biodynamics and how it can 
address current concerns in agriculture. he 
also refers to a project in Brazil where it has 
made a difference!

alan Brockman highlights the need for a more 
celebratory approach to our food produc-
tion by suggesting for example that we need 
more festivals and shared meals. finally, tom 
petherick writes about the urgency to involve 
people on the land.

Burning	Issues	Facing		Agriculture

“Our deeds do not remain confined to ourselves. They 
become world-happenings; and if they are permeated by 
love, then love goes with them.” (Rudolf SteineR)

i am a young geographer who has biodynamic 
agriculture and anthroposophy deeply rooted 
in my heart. for most of my life i have been 
a city dweller in the southern hemisphere. i 
was born in sao paulo, Brazil, one of the larg-
est cities in the world with a population of 18 
million. so what kind of relationship could i 
possibly have made with agriculture?
	 Throughout	my	university	studies,	I	carried	deep	
questions	within	me.	The	geography	department	of	the	
University	of	Sao	Paulo	has	a	strong	left-wing	and	historic	
materialism	base.	Due	to	this	strong	political	and	social	
background	the	agrarian	issue	was	extensively	debated,	spe-
cially,	because	here	in	Brazil,	is	where	one	of	the	largest	rural	
social	movements	in	the	world	was	born	-	The	Landless	
Worker	Movement	(MST).	It	arose	out	of	the	need	for	long	
overdue	land	reform:	All	the	arable	land	in	Brazil	is	owned	
by	3%	of	the	population.	The	social	contradictions	here	
in	my	country	are	far	from	being	hidden,	they	stand	fully	
exposed	at	all	of	us.	
	 I	participated	in	national	agrarian	conferences,	
visited	landless	workers	camps	and	settlements,	but	my	
questions	were	still	not	answered.	More	and	more	I	saw	how	
distant	all	that	debate-(talk)	was	from	realities	of	the	land	
and	those	who	want	to	farm.	It	was	all	so	intellectually	dead	
and	cold.	Auditoriums	and	classes	were	filled	with	-	profes-
sors	and	students	-	souls	devoid	of	the	mobility	necessary	to	
fully	grasp	the	fundamental	issues	of	growing	food	on	land.	
And	so	I	still	lived	with	the	questions:	What	does	the	future	
hold	for	agriculture?	And	is	there	any	hope	for	the	plight	of	
the	farmer?

	 I	feel	that	to	answer	these	questions	it	becomes	
necessary	to	consider	biodynamic	agriculture	and	anthro-
posophy.	I	am	not	claiming	that	either	have	a	final	answer,	
but	there	we	have	a	strong,	solid	foundation	for	a	new	rela-
tionship	with	agriculture	and	all	that	this	activity	represents.
	 So	what	a	joy	it	was	when	I	started	to	delve	into	
the	works	of	the	early	biodynamic	farmers	and	researchers,	
specially	the	research	and	writings	of	Ehrenfried	Pfeiffer,	
who	was	one	of	the	most	important	scientists	of	the	20th	
century.	In	him,	I	recognized	someone	who	truly	lived	all	
the	brutality	and	coldness	of	one-sided	Natural	Science,	
but	at	the	same	time	found	value	in	it,	had	the	courage	to	
overcome	it	and	then	do	research	out	of	an	anthroposophical	
perspective.	To	my	deep	questions,	through	him,	I	was	given	
in	return	warm,	spirit-filled	answers	and	deeper	questions	
such	as:	“The whole problem is primarily a moral one. Our fu-
ture depends upon our choice between death forces and life forces; 
upon whether or not we will return in humility to the soil. The 
great questions are: Will we return to a philosophy of life which 
lays stress upon growth? Will our youth be educated in the spirit 
of growing things, and of service to life? Will they learn that it 
means more than money to plant our seeds and harvest crops? 
If the right inner attitude towards the soil penetrates the human 
race again, a renaissance of rural life will begin, and not only 
will new resources be created for our population, but spiritually 
we will be ‘safe’” (Pfeiffer)
	 The	foundations	for	the	spiritual	renewal	of	agri-
culture,	laid	by	Rudolf	Steiner	in	1924,	builds	philosophi-
cally	on	what	he	wrote	thirty	years	previously	in	his	major	
work,	The	Philosophy	of	Freedom,	and	also	his	book	The	
Theory	of	Knowledge	
	 The	German	artist	Joseph	Beuys,	once	said	that:	
“The most important discussion is epistemological in character.” 
(Urachhaus,	1986)	It	is	precisely	through	its	epistemological	
foundation	that	Biodynamic	Agriculture	can	offer	a	

A	Cause	of	Human	Love	
and	Devoted	Service	to	Humanity

By Bruno R. Follador
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practical	and	above	all	a	conscious-personal	relationship	to	
the	New	Art	of	Agriculture.	This	is	where	my	burning	ques-
tions	finally	found	a	true	space	for	dialogue.
	 In	biodynamic	agriculture	lies	the	opportunity	for	
a	genuine	and	honest	conversation	with	nature,	where	a	sin-
cere	relationship	can	be	built	with	the	compost,	soil,	animals,	
cosmos,	the	hierarchies	and	all	that	comes	from	the	integrity	
of	the	agricultural	individuality.	
	 All	this	becomes	possible	because	the	living	reality	
behind	the	thought	content	that	permeates	the	farmer,	as	he	
sows	his	seeds,	and	shapes	his	landscape	is	imbued	with	the	
love	for	the	deed	and	a	continuous	striving	for	self	develop-
ment	and	a	conscious	comprehension	of	all	that	he	does.	So	
nothing	is	ever	finished	and	done	as	a	result	of	any	predeter-
mined,	external	moral	order	or	compulsion.	
	 I	agree	with	Manfred	Klett	when	he	says	that	the	
real	tragedy	of	industrial	agriculture	is	the	fact	that	farmers	
are	now	using	methods	they	have	not	worked	out	for	them-
selves.	They	have	largely	become	executive	organs	of	experts	
in	the	fields	of	science	and	industry.	(Klett,	Manfred	1992)
For	the	past	two	years	I	have	been	working	with	small	farm-
ers	in	the	Atlantic	Rainforest	just	two	hours	south	of	São	
Paulo.	There	I	had	the	opportunity	to	see	different	farms	
shaped	by	different	individuals,	but	all	within	the	same	
context	of	tropical	rainforest.
	 I	clearly	saw	this	tragedy	that	Klett	elucidates,	as	
farmers	compulsively	sprayed	their	banana	fields	with	the	
deadly	paraquat	or	furadan	and	drowned	their	soils	with	
chemical	fertilizers.
	 Like	I	said	before	the	extreme	social	contradic-
tions	are	explicit	here	in	South	America.	This	area,	“Vale	do	
Ribeira”	while	it	is	the	biggest	reserve	of	Atlantic	Rainforest	
it	is	also	the	poorest	area	in	São	Paulo	state	which	in	turn	is	
the	richest	state	of	Brazil.	The	majority	of	the	farmers	work	
practically	as	slaves,	live	in	poverty	and	end	up	receiving	

only	$1.50	for	a	for	a	40	pound	box	of	bananas.	
	 The	idea	of	my	project	working	with	these	farmers	
was	to	restore	and	restructure	the	soils,	strive	to	develop	and	
give	voice	to	each	farm	individuality	and	also	begin	to	work	
directly	with	consumers	who	are	conscious	of	their	respon-
sibility	towards	a	healthy	functioning	of	society.	
	 After	many	conversations	with	the	families	from	
the	community,	we	slowly	began	to	work	on	the	land.	At	
first,	with	a	farmer	who	earned	organic	certification,	yet	
where	nothing	was	done	in	terms	of	soil	improvement	or	
landscape	management.	Basically	his	farm,	with	banana	as	
the	main	crop,	was	only	free	from	pesticides	and	chemical	
fertilizers.	Slowly,	we	began	to	highlight	the	importance	of	
compost,	biodiversity,	crop	diversity,	and	to	view	the	farm	
as	an	individual,	living	organism.	First	we	started	to	spray	
horn	manure	preparation	and	barrel	compost,	and	to	make	
the	chamomile,	dandelion	preparations	on	the	farm	–	these	
were	the	only	ones	for	which	we	were	able	to	get	the	animal	
sheaths.	We	also	made	our	own	batch	of	barrel	compost,	cow	
pat	pits	(CPP),	with	the	same	brick	structures	used	by	Peter	
Proctor	in	India.	
	 However,	this	farmer	is	still	driven	by	a	strictly	
economic	and	inorganic	view	of	agriculture.	His	questions	
are	still	that	of	maximization	of	yield,	pest	control	and	in	a	
subtly	confused	way	the	exploitation	of	the	land.	So	for	him,	
biodynamic	is	just	another	method	and	the	preparations	are	
seen	as	inoculants	“designed”	to	have	specific	results.	We	
often	spoke	about	these	issues,	but	there	is	the	fine	line	of	
individual	freedom	and	in	the	end	it	is	his	farm.	
It	was	very	challenging	to	work	with	this	farmer	because	of	
these	aspects.	I	learned	a	great	deal	about	economic	pres-
sures	and	the	range	of	reasons	people	farm.	
	 During	the	same	two	years,	I	also	worked	with	
another	farmer,	whom	to	this	day	I	share	a	loving	bond	and	
deep	heart	connection.	His	name	is	José	Viana	and	he	is	63	A
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years	old.	Out	of	all	the	families	that	I	met	in	this	com-
munity,	his	is	the	one	that	is	struggling	most	financially.	
However,	his	farm	is	the	most	beautiful	and	has	always	had	
the	strongest	pre-disposition	towards	achieving	the	ideal	of	a	
farm	individuality.	
The	most	amazing	thing	is	that	he	is,	in	his	own	way,	already	
aware	of	this.	Even	in	the	past	when	there	was	a	big	boom	of	
banana	and	ginger	production	in	the	area	and	most	peo-
ple	were	poisoning	their	fields,	for	the	sake	of	a	promising	
financial	return,	Viana	did	not	give	in.	He	once	said	to	me	
“That is to work with death, they are killing their soil and their 
water…Here I have a little seed of everything: my pasture, the 
cows, banana field, the garden and my forest.” 
	 J.	Viana	is	63	years	old	and	he	is	illiterate,	but	the	
wisdom	that	lives	in	him	filled	my	soul	and	spirit	that	were	
so	thirsty	and	barren	within	the	university	walls.	As	we	
begin	to	talk	about	the	possibilities	for	the	future	his	eyes	
shone	as	we	spoke	about	the	living	realm	that	biodynamic	
agriculture	stands	for.	
	 He	had	abandoned	most	of	his	banana	field,	
because	it	was	just	inhumane	to	do	all	that	work	and	receive	
just	$1.50	per	box.	So	we	begin	to	regenerate	his	field.	We	
sprayed	horn	manure	and	barrel	compost	in	his	property,	
and	because	he	had	a	small	cow	herd	we	were	able	to	have	
our	own	manure	heaps,	to	which	we	applied	the	biodynamic	
compost	preparations.	By	now,	all	of	his	10	acres	of	banana	
field	–	which	is	planted	in	an	agro-forestry	system	–	had	
received	our	own	biodynamic	compost.	In	a	very	short	time	
positive	results	began	to	manifest	themselves	in	the	new	
banana	shoots.	In	a	field	where	we	planted	yucca	and	corn	he	
said “Bruno the force that they sprouted with was incredible!” 
	 I’ll	never	forget	the	day	when	we	were	making	the	
horn	manure	preparation.	As	we	were	filling	the	horns	he	
turned	to	me	and	said	with	a	profound	look	and	soft	smile	
on	his	face	“…you know… this is a Modern Mystery” 

I	never	spoke	to	him	about	anthroposophy	and	freedom	
reigns	above	all	in	our	relationship.	Up	to	now	there	has	
been	no	need	to	speak	with	him	about	it,	for	in	a	sense,	he	
already	lives	it.	He	ploughs	his	fields,	sows	by	the	moon,	
lives	his	agricultural	reality,	and	now	makes	and	works	with	
the	preparations.
	 He	often	tells	me	about	his	own	relationship	to	the	
soil,	God	and	Nature.	I	feel	that	with	him	I	was	given	the	
rare	opportunity	to	learn	and	relate	to	someone	for	whom	
the	soil	and	agriculture	is	still	sacred	and	who	still	has	that	
old	peasant	wisdom.
	 So	biodynamic	agriculture	for	me,	even	though	I	
have	lived	most	of	my	life	in	the	city,	has	given	me	the	op-
portunity	and	means	to	build	and	create	a	living	relationship	
with	agriculture	and	to	think	about	who	the	farmer	was,	is	
and	could	be.	For	it	is	far	from	being	just	another	method	of	
cultivation.	Through	all	that	is	experienced	through	biody-
namics	and	anthroposophy,	bridges	are	able	to	be	creatively	
built	revealing	links	with	past	cultures	and	consciousness	at	
the	same	time	that	a	deed	for	the	future	is	done	out	of	pure	
love	for	the	deed.	It	is	done	out	of	reverence	with	a	strong	
sense	of	responsibility	towards	the	destiny	of	humanity	and	
our	Earth.	n
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there is at present a very interesting devel-
opment going on in our relationship not only 
to food itself but also the way in which it is 
produced. looked at from a wider perspective 
one could say that food potentially can not 
only unite us but also divide us. it can range 
from gluttony to the highest experience of the 
sacrament. 
	 The	one	obvious	fact	is	that	each	one	of	us	on	earth	
must	eat	unless	we	have	gained	the	power	to	stimulate	our	
own	life	forces	directly,	a	very	rare	phenomenon.	(e.g.	St.	
Nikolas	von	der	Flue,	Dr	M.	Werner)	The	Russians	have	a	
saying,	‘Christ	came	down	to	earth	to	eat	with	us’.	This	points	
to	a	most	significant	fact	not	only	indicating	mankind’s	con-
nection	with	higher	hierarchies,	but	also	that	the	central	ritual	
of	the	Christian	faith	‘The	Holy	Communion’	is	based	on	a	
community	meal	–	‘The	last	Supper’	
	 To	every	action	there	is	an	equal	and	opposite	reac-
tion	as	any	physicist	will	assert.	That	this	applies	also	at	a	high-
er	level	will	soon	be	made	clear	to	anyone	striving	for	a	higher	
life.	Therefore	one	can	expect	a	reaction	from	forces	opposing	
the	development	of	a	true	humanity;	to	any	society	building	
attainable	through	festivals	or	sharing	a	meal	with	others.	
Festivals	have	always	been	associated	with	feasts,	music,	and	
the	arts.	There	seems	to	be	a	danger	now	not	only	to	the	‘social	
family	forming’	activity	of	sharing	a	daily	meal	together,	in	fa-
vour	of	solitary	TV	snacks,	but	also	to	the	festivals	themselves	
which	have	been	largely	taken	over	for	purely	commercial	ends	
or	ignored	almost	entirely	(e.g.	Ascension,	Whitsun.)	
	 All	life	is	carried	on	rhythm	and	the	festivals	are	a	
source	of	life	for	the	earth	as	well	as	mankind.	In	olden	times	
maypole	dancing	and	singing	not	only	heralded	the	beginning	
of	spring	but	served	to	energise	the	life	realm	of	the	earth.	
Fertility	rites	were	widespread	in	the	peoples	of	the	past.	(e.g.	
rain	dances).	All	plants	have	an	internal	eurythmy	and	bring	
healing	to	those	fortunate	enough	to	work	with	them.	Ascen-
sion	itself,	described	by	Rudolf	Steiner	as	the	moment	when	
Christ	united	Himself	with	the	life	sphere	of	the	earth,	is	only	
to	be	understood	in	this	way.	
	 It	is	not	at	all	a	bad	thing	to	sing	when	stirring	or	
spraying	biodynamic	preparations-	sometimes	this	comes	by	
itself!	Elemental	beings	love	cheerful	folk,	according	to	the	
fairy	stories,	certainly	we	all	do!	
	 Regarding	food	production	there	is	a	whirlpool	of	
developments	now	going	on	which	could	lead	into	a	‘black	
hole’!	GM	technology	is	presenting	us	with	a	challenge	to	
clarify	our	whole	relationship	to	the	earth	and	nature	and	it	
could	also	deeply	affect	social	structures,	especially	in	third	
world	countries.	The	fact	that	we	are	now	able	to	clone	our	
main	food	crops	could	lead	to	the	removal	of	nature’s	ultimate	
survival	mechanism	in	the	event	of	a	plant	epidemic	–	genetic	
variation!	Little	is	said	about	this	in	debates	on	the	benefits	of	
GM	technology.	Traditional	farming	is	undergoing	tremen-
dous	stresses	and	has	to	adapt	to	a	situation	that	seems	to	be	
more	and	more	dominated	by	very	rapid	developments	in	
technical	achievements.	Man	and	society	need	the	health	that	
only	a	healthy	relationship	to	the	earth	can	bring.	The	earth	in	
turn	needs	the	care	that	only	man	can	give.	We	have	become	
responsible	for	the	future	of	the	earth!	Biodynamic	agriculture	
is	presenting	us	with	a	very	wide	picture	of	how	to	take	evolu-
tion	forward	in	a	‘wholesome’	way.

	 	Fortunately	the	importance	of	top	soil	is	looming	
larger	and	larger	in	agricultural	thinking.	The	view	that	the	
soil	is	a	living	organism	-	an	organ	of	a	living	being	,of	the	
earth	itself,	-	is	not	now	so	far	from	wider	acceptance.	Tree	
cover	is	also	being	considered	as	a	kind	of	‘lung’	of	the	earth.	
Soil	microbiology	is	opening	up	appreciation	of	the	value	of	
the	biodynamic	approach	to	soil	management.
	 The	concept	of	wholeness-healing-	is	fighting	the	
piecemeal	approach	engendered	by	genetic	thinking	which	
finds	it	difficult	to	predict	the	wider	effects	of	introducing	a	
modified	jigsaw	piece	into	the	living	tapestry	of	life.	This	re-
quires	an	imaginative	approach	which	sees	the	whole	picture	
clearly.	A	little	knowledge	can	be	a	dangerous	thing	especially	
in	an	irreversible	situation!
		 This	points	to	the	need	for	a	grasp	of	the	funda-
mental	laws	of	the	life	realm;	the	ability	to	work	consciously	
with	life	forces	which	is	the	aim	of	every	truly	biodynamic	
farmer	and	grower.	Rudolf	Steiner	devoted	tremendous	ef-
forts	to	bring	an	understanding	of	this	realm	together	with	
a	path	of	knowledge	leading	to	a	direct	experience	of	it.	We	
live	in	quite	exceptional	times	and	we	need	to	be	‘ware	and	
waking’	not	to	be	bowled	over	by	natural	science	trying	to	
convince	us	that	we	are	highly	developed	animals.	Scientific	
thinking	(scire	=	to	know)	can	be	applied	also	to	spiritual	
matters	as	well	as	natural	ones.	It	is	in	this	realm	that	future	
development	must	lie.	Nature	has	equipped	us	with	senses	
for	the	physical	world	but	we	have	it	in	our	freedom	to	decide	
whether	or	not	we	will	set	out	on	the	path	to	unfold	senses	
for	a	higher	realm	as	described	in	Steiner’s	‘Knowledge	of	the	
Higher	Worlds	and	its	Attainment’	Like	it	or	not	there	is	an	
evolution	going	on	and	we	are	part	of	it.
	 Properly	experienced	festivals	and	shared	meals	
can	lead	eventually,	at	its	highest	level,	to	an	experience	of	the	
Holy	Grail.	In	descriptions	of	the	life	of	St	Francis	of	Assisi	
we	read	of	the	great	desire	of	St	Claire	to	share	a	meal	with	
him	and	of	the	result;	the	radiance	ensuing	leading	to	fear	
that	fire	had	taken	hold!	It	is	interesting	that	the	‘Agricultural	
Course’	was	given	by	Rudolf	Steiner	on	the	last	Whitsuntide	
that	he	spent	on	earth.	One	can	imagine	that	Arthur	and	
his	group	of	‘Knights	of	the	Round	Table’,	who,	accord-
ing	to	Steiner’s	description,	experienced	the	interplay	of	the	
elements	at	Tintagel,	were	forerunners	of	the	biodynamic	
movement.	The	folk	legend	that	Arthur	lies	sleeping	in	the	
hills	might	lead	us	to	the	thought	that	the	‘Quest’	that	had	to	
precede	the	beginning	of	his	Whitsun	Feasts	should	now	be	
reflected	in	our	own	quest-that	we	have	to	awaken	the	
‘Arthur’	in	each	one	of	us.	
	 In	the	‘Rubaiyat’	of	Omar	Khayyam	we	read	of	his	
despair	of	ever	solving	the	riddles	of	life	; ‘There was a door 
to which I had no key, a veil past which I could not see’.	He	
seeks	solace	in	wine,	something	which	can	dull	our	powers	of	
judgement,	but	he	still	realises	at	the	end	that	there	is	some-
thing	leading	us	into	the	future.	‘The stars are setting and the 
caravan starts for the dawn of nothing. O make haste’.	Whether	
the	current	love	affair	of	the	young	with	alcohol	will	cause	
them	to	miss	the	caravan	or	not	is	a	worrying	question!	Food	
quality	and	its	effect	on	our	will	forces	is	set	to	determine	how	
we	can	master	the	problems	facing	us	in	the	future.	How	will	
the	rising	generation	cope?	A	key	battle	is	going	on!		n
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for my national diploma in horticulture,  
i enrolled at oaklands college of agriculture 
and horticulture, an establishment found 
between hatfield and st albans in hertford-
shire. the college sprang up in the 1920’s to 
provide the lea valley glasshouse industry 
with properly trained young men and women 
to run the horticultural units that in those 
days between the wars served covent garden 
market with cucumbers, tomatoes, pep-
pers, potted chrysanthemums and pretty red 
christmas poinsettias.
	 The	college	was	well	equipped	to	train	its	stu-
dents.	It	boasted	a	large	farm,	a	pick-your-own,	a	substantial	
commercial	glasshouse	unit	and	many	acres	of	field	scale	
vegetables	as	well	as	a	hardy	nursery	stock	arm	and	extensive	
orchards	of	apples	and	pears.
	 When	I	had	completed	my	training	in	the	late	
1980’s	the	college	announced	that	the	following	year	would	
be	last	in	the	history	of	the	diploma	course.	It	was	not	
proving	popular	enough	and	so	was	being	shut	down.	The	
requirement	by	then	was	for	different	things	–	sports	turf	
management,	green	keeping	(golf),	floristry	and	matters	
equestrian.	Horticulture	was	on	the	back	foot.
	 A	steward’s	enquiry	was	held	but	it	was	too	late.	
Britain’s	once	great	horticultural	industry	was	in	terminal	
decline,	the	writing	was	on	the	wall.	In	the	same	year	the	
college	began	housing	students	from	nearby	colleges	that	
had	no	connection	to	agriculture	or	horticulture	or	even	
floristry,	simply	to	pay	the	bills.
	 The	course	I	took	was	effectively	a	Head	Garden-
er’s	course.	We	were	taught	everything	from	how	to	graft	an	
apple	scion	on	to	a	rootstock,	through	to	field	scale	cauli-
flower	production.	But	now	there	was,	it	seemed,	no	further	

need	for	training	people	in	such	skills	as	the	requirement	for	
gardeners	had	virtually	ceased.
	 By	the	1980’s	we	had	become	a	nation	that	was	
afraid	of	outdoors.	And	this	was	way	before	the	dominance	
of	computers	and	only	in	the	early	years	of	satellite	tv.	The	
idea	that	there	was	a	good	living	to	be	made	from	picking	
Brussels	sprouts	on	a	freezing	February	morning	in	a	wind-
swept	Lincolnshire	field	until	the	knuckles	bled,	was	firstly	
untrue	and	secondly	unappealing.
	 But	then,	just	in	the	nick	of	time,	the	environmen-
tal	crisis	turned	up	and	at	a	stroke	it	was	cool	to	be	outside	
again.	Conservation	and	ecology	hit	the	headlines	and	before	
we	knew	it	Farmer’s	Markets	were	springing	up	and	organic	
food	was	all	the	rage.	All	this	was	followed	by	global	warm-
ing	and	then	climate	change.
	 With	this	at	least	there	came	a	bit	more	balance,	
so	that	now	its	cool	to	stay	in	and	tweet	and	its	also	cool	to	
choose	an	environmentally	friendly	sport	like	surfing.	It	
will	always	be	cool	to	eat	organic	food	because	that	is	now	
conventional	wisdom.
	 As	for	connecting	people	with	the	land…we	Brits	
are	a	funny	lot,	we	garden,	we	love	sport,	we	love	the	land-
scape	of	our	extraordinary	island	and	knowing	as	we	do	now	
that	outdoors	is	good	for	our	health	we	are	getting	better	at	
going	out	and	embracing	it.	But	the	reality	is	this:	things	
have	changed	and,	unless	there	is	total	societal	breakdown	
and	a	revolution	for	whatever	reason,	there	will	be	no	going	
back	to	how	things	were	because	of	this	simple	fact:	we	are	
no	longer	an	agrarian	nation.	We	import	95%	of	our	food	
and	live	in	a	globalised	society.	There	is	a	choice	whether	
to	connect	with	the	land	or	not,	all	we	can	do	is	to	carry	on	
growing	food	biodynamically	and	telling	people	how	good	it	
is	and	why.	n
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if you have had the good fortune to witness 
the spectacle of honeybees swarming, you 
will sense the exuberance with which rudolf 
steiner must have had when he uttered these 
words. he had just been describing to his 
audience the mysterious happenings in the 
hive that lead a vast number of bees, together 
with the queen to which they are bonded, to 
flee from the sun light power emanating from 
a new virgin queen, still sleeping in her cradle 
in the hive that was their home, and search 
for a new abode. 

A	great	colony	of	honeybees	swarming	…	The	first	you	
might	hear	is	a	strange	roar,	like	rolling	thunder.	Then	you	
see	them:	thousands	and	thousands	of	bees	circling	in	the	
air,	wings	whirring,	rapidly	expanding	to	a	mighty	hum-
ming	orb	of	dancing	golden	spots	in	the	sunlit	skies	-	the	
culmination	of	bee	life!	Finally,	as	you	watch	with	abated	
breath,	having	been	lifted	into	a	space	that	feels	like	eter-
nity,	the	swirling	masses	coalesce	into	a	rounded	cluster	
around	the	branch	of	a	tree	or	any	other	object	the	queen	has	
alighted	on,	with	all	the	others	cuddled	up	around	her.	At	
this	point,	you	may	decide	to	go	a	little	further,	to	meet	them	
from	close	up	and	take	them	in	your	hand.	You	then	feel	

MAN	AND	BEE	-	
The	Importance	of	Swarming

“Gentlemen, this really is a wonderful sight to behold!”
By Heidi Herrmann
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their	warmth	that	is	like	our	own	human	blood	warmth	and	
inhale	their	beautiful	fragrance.	And	you	wonder	about	their	
world.	You	will	feel	awe	and	you	will	not	forget	it.
	 “They exult, they cannot contain the joy that is in 
them”	writes	Maurice	Maeterlinck	of	the	swarm,	“they are 
no longer meddling and fierce, aggressive, suspicious, untame-
able, angry. Man, the unknown master whose sway they never 
acknowledge, who can subdue them only by conforming to their 
every law, to their habits of labour and following step by step the 
path that is traced in their life by an intellect nothing can thwart 
… by a spirit whose aim is always the good of the morrow – on 
this day man can approach them …” 
	 By	the	time	you	read	this,	the	lovely	time	of	year	in	
which	the	bee	chooses	to	swarm,	usually	a	sunny	day	in	May,	
around	midday,	and	before	St.John’s	Day,	will	be	over	once	
more.	Those	of	us	who	cherish	the	honeybee’s	“swarming	
season”	for	its	latent	promise	of	sublime	joy,	for	the	chance	
of	participating	in	a	truly	spectacular	event	in	bee	life,	will	
have	to	wait	another	year!	
	 Yes,	the	bees	in	swarming	fever	seem	to	invite	us	to	
take	part.	Walking	gently	into	the	midst	of	a	swarm	is	a	joy	
and	a	very	excellent	way	towards	knowing	them	a	little	more	
and	of	coming	a	bit	closer	to	their	mysterious	being.	Many	
of	the	new	colonies	thus	created	will	have	found	a	good	
home,	a	hollow	tree	perhaps,	a	cavity	in	the	wall	of	a	house	
or	a	church,	or	some	other	undisturbed	location	protected	
from	the	elements	and	far	from	the	reach	of	man.	Some	
will	have	been	“caught”	by	beekeepers	and	offered	a	new	

abode.	Most	swarms	will	accept	the	shelters	we	offer	them	
and	embark	on	setting	up	home	with	a	zest	and	vigour	that	
is	breathtaking.	We,	in	turn,	may	feel	inspired	to	cherish	the	
gift,	a	promising	new	bee	folk,	and	strive	to	care	for	the	bees	
in	a	way	accordant	with	their	nature	as	far	as	we	understand	
it.	Considering	the	state	of	the	honeybee	in	the	world	today,	
it	is	dawning	on	us	that	we	understand	very	little.	
	 Swarming	creates	the	strangest	of	conundrums	in	
beekeepers’	minds.	It	is	well	understood	among	bee	people	
that	swarming	is	the	bees’	way	of	continuing	the	species.	
It	is	their	bid	for	eternity	and	ensures	that	the	very	best	of	
queens	are	raised.	It	is	also	acknowledged	that	a	colony	will	
ordinarily	only	swarm	when	it	has	reached	a	summit	in	its	
development	and	when	there	is	opulence	in	all	directions,	
i.e.	plenty	of	pollen	and	honey	stored	away,	abundant	brood	
and	bees	of	all	ages	and	at	least	one	new	young	queen	slum-
bering	in	her	special	royal	cell.	All	is	in	place	for	the	remain-
ing	colony	to	regain	its	former	strength	quickly	and	go	into	
the	declining	season	with	excellent	prospects.	
	 What	more	to	wish	for?	And	yet,	beekeepers	gener-
ally	abhor	it	when	their	colonies	swarm.	Swarm	prevention	
measures	will	be	among	the	first	lessons	taught	to	budding	
beekeepers	in	conventional	beekeeping.	Understandably,	
when	bees	are	kept	with	the	expectation	of	a	certain	harvest	
of	honey	at	the	end	of	the	season,	the	prospect	of	half	of	
them	vanishing,	each	one	carrying	a	little	load	of	it	to	provide	
for	an	uncertain	future,	is	not	welcome.	Modern	beekeeping	
is	geared	at	controlling	the	colony’s	life	processes		
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and	inducing	bees	to	perform	to	human	designs,	and	
swarming	is	considered	a	nuisance.	As	a	result,	the	public	
is	largely	unaware	of	its	importance	to	bee	health	and	many	
respond	with	dread	and	fear	when	a	swarm	alights	in	their	
garden.	Thankfully,	as	people’s	hearts	are	warming	to	the	
needs	of	the	bees,	as	indeed	they	are,	this	will	change.
The	bees,	if	intensely	desiring	to	swarm,	will	do	so	eventu-
ally,	notwithstanding	beekeepers’	efforts	to	thwart	their	plan;	
swarms	will	be	delayed	when	man	unduly	interferes	and	
the	colony’s	prospects	of	survival	lessened	when	swarm-
ing	happens	out	of	its	right	season.	Tickner	Edwardes,	in	
1908	had	this	to	say:	“The	old	‘swarm	in	May’,	beloved	of	
ancient	beemen,	is	rapidly	becoming	a	thing	of	the	past.	
Modern	hives	and	modern	methods,	although	they	have	
not	yet	achieved	their	main	intent	of	abolishing	natural	
swarming	altogether,	yet	tend	to	bring	this	extraordinary	
ebullition	of	hive-life	to	its	fulfilment	later	and	later	in	each	
year.	Far	from	being	a	virtue,	as	of	old,	an	early	swarm,	or	
indeed	any	swarm	at	all,	is	now	accounted	a	misfortune,	even	
a	downright	disgrace,	in	scientific	beemanship.	And	yet	the	
bees,	though	easy	to	discourage,	are	hard	to	teach.	In	spite	of	
roomy	hives	and	a	watchful	bee-master	ready	to	give	them	
an	unbroken	succession	of	young	and	fertile	queens	...	still	
the	bees	go	on	playing	this	mad	game	of	wholesale	truantry,	
and	still	the	beekeeper	must	stand	looking	hopelessly	on	
from	the	midst	of	his	elaborate	appliances,	while	his	prop-
erty	sings	about	his	ears,	or	wings	away	into	the	upper	skies,	
irrevocable	as	last	year’s	mill-water.”	
	 Ever	since	man	unlocked	the	secret	of	the	bee	
colony’s	way	of	reproducing,	much	ingenuity	has	been	
applied	to	finding	ways	of	raising	queen	bees	by	utilizing	
the	bees’	extraordinary	powers	of	“making	good”.	The	
artificial	breeding	of	queens,	first	introduced	a	few	years	
before	Rudolf	Steiner	gave	his	lectures	about	bees	in	1923,	
has	grown	into	an	enormous	industry	which	supports	
the	pollination	industry	necessitated	by	vast	monoculture	
crops.	Since	1923	the	technique	of	artificially	inseminating	
queen	bees	has	been	added	to	the	bee	industry’s	arsenal.	
Various	methods	are	used	to	curb	bees’	swarming	instinct,	
such	as	cutting	off	parts	of	the	queen’s	wings	and	prying	
into	the	colony’s	brood	nest	at	regular	intervals	to	kill	any	
virgin	queens	found.	What	crude	interferences	in	colonies’	
harmonious	and	wisdom-filled	lives,	you	may	be	thinking,	
but	such	is	intensive	agriculture,	and	our	desire	for	honey	
and	other	products	of	the	hive	seemingly	immense.	Another	
method	in	common	employ	is	artificial	swarming,	where	the	
timing	and	nature	of	colony	division	are	determined	by	the	
beekeeper.	There	are	many	methods	to	choose	from,	all	of	
them	based	on	removing	the	“old”	queen	together	with	a	
quantity	of	bees	from	the	colony	intent	to	swarm.	At	the	risk	
of	alienating	some	of	my	fellow	beekeepers	I	contend	that	a	
swarm	thus	pre-empted	is	not	a	swarm	but	an	artifice.	
In	summary,	the	suppression	of	bees’	normal	reproductive	
behaviour	has	been	at	the	core	of	beekeeping,	commercial	
and	otherwise,	for	a	long	time	now.	Rudolf	Steiner	spoke	
often	about	the	intimate	bond	that	exists	between	the	queen	
and	the	workers	and	warned	that	the	new	methods	of	rear-
ing	queens	artificially	would	provide	short-term	happi-
ness	only,	that	the	bees	would,	as	a	species,	not	survive	the	
systematic	undermining	of	their	reproductive	instincts.	
“We want to be able to see how, specifically beekeeping can be-

come of great interest in getting to know all the secrets of nature, 
particularly how something, on the one hand proves to very 
fruitful but, on the other hand, simply leads to death and destruc-
tion. And so it is that beekeepers can indeed be very happy with 
all the progress that beekeeping has recently experienced, but this 
happiness will barely continue for one hundred years”.
	 The	Demeter	Standards	of	Beekeeping,	developed	
in	Germany	in	1994	by	a	group	of	beekeeping	anthroposo-
phists	and	others,	recognize	and	respect	the	bee	colony	as	a	
whole	organism	and	expressly	prohibit	a	number	of	com-
monly	applied	crass	manipulations	such	an	artificial	queen	
rearing,	artificial	insemination	and	medicating	colonies	with	
synthetic	chemicals.	Swarming	is	acknowledged	by	the	
standards	“as	the	natural	way	to	increase	the	number	of	bee	
colonies	and	the	only	permitted	means	for	increasing	colony	
numbers”.	The	standards	allow	the	creation	of	artificial	
swarms,	referred	to	above,	as	well	as	“replacement	of	old	
queens	through	the	swarming	process”	That	being	said	they	
require	a	substantial	number	of	important	modifications	to	
regular	beekeeping	practice	and	have	made	an	invaluable	
contribution	to	bee	welfare.	
	 The	Natural	Beekeeping	Trust,	and	here	I	must	
declare	my	interest,	which	was	founded	in	autumn	2009	by	
a	group	of	beekeepers	forming	part	of	a	long-standing	study	
group	of	R.	Steiner’s	“Bee	Lectures”	in	England,	clearly	
affirms	the	importance	of	swarming	in	its	Code	of	Practice.	
There	are	sound	indications	that	swarming	contributes	to	
the	colonies’	ability	to	deal	with	the	varroa	mite.	Caring	for	
bees	“in	accordance	with	their	nature”	is	work	in	progress	
and	any	recommendations	given	for	sustainable	beekeep-
ing	are	best	seen	in	this	light.	There	is	much	to	be	done	still	
towards	understanding	and	putting	into	practice	some	of	the	
far-reaching	indications	given	by	Rudolf	Steiner	regarding	
bees	and	the	natural	world.	We	trust	that	as	we	widen	our	
powers	of	perception	and	open	our	minds	and	hearts	to	the	
bees	we	can	all	contribute	to	redeeming	some	of	the	wrongs	
we	have	inflicted.
	 What	can	we	do	for	the	bees?	As	the	suffering	of	
the	bees	touches	many	people	in	their	innermost	feelings,	
this	is	the	question	most	frequently	asked	of	us	involved	in	
the	work	of	the	Natural	Beekeeping	Trust	and	it	makes	us		

Virgil’s Bees was the the Poet Laureate’s response to 
a request for support, made by the Guardian newspaper, 

of the launch of the 10:10 campaign to reduce carbon 
emissions. “Star and Furrow” is publishing it here with 

the kind permission of the author. 
 Carol Ann Duffy has honoured the Natural 

Beekeeping Trust by offering to become the charity’s 
Patron. To have the support of someone so uniquely able 

to celebrate the bee is immensely encouraging. As we 
all work in different ways to better understand what the 

bees need from us  we can be sure of this: the bees love it 
when human beings sing their praises.  

Carol Ann Duffy’s next poetry collection will be entitled 
“Bees” and is expected in autumn next year.

 If you would like to support our work  
please consider becoming a “Friend” of the Natural  

Beekeeping Trust. Please refer to our website  
www.naturalbeekeepingtrust.org for details.



ViRgil’S BeeS

Bless	air’s	gift	of	sweetness,	honey
from	the	bees,	inspired	by	clover,
marigold,	eucalyptus,	thyme,
the	hundred	perfumes	of	the	wind.
Bless	the	beekeeper

who	chooses	for	her	hives
a	site	near	water,	violet	beds,	no	yew,
no	echo.	Let	the	light	lilt,	leak,	green
or	gold,	pigment	for	queens,
and	joy	be	inexplicable	but	there
in	harmony	of	willowherb	and	stream,
of	summer	heat	and	breeze,
each	bee’s	body
at	its	brilliant	flower,	lover-stunned,
strumming	on	fragrance,	smitten.

For	this,
let	gardens	grow,	where	beelines	end,
sighing	in	roses,	saffron	blooms,	buddleia;
where	bees	pray	on	their	knees,	sing,	praise
in	pear	trees,	plum	trees;	bees

are	the	batteries	of	orchards,	gardens,	guard	them

By Carole Ann Duffy,	
Poet Laureate

Please note that this beautiful poem is published here with the author’s kind permission.
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apiculture and the evolution of bees
By Enzo Nastati  

2nd edition Dec. 2007. 
Eureka Agriculture Collection. A4x80pp

A Review by Richard Thornton Smith

The	tragedy	of	bees	needs	no	amplification.	Many	explana-
tions	have	been	offered	but	in	face	of	persistent	alien	influ-
ences	in	the	landscape	at	large,	the	question	most	people	will	
wish	to	know,	is	how	can	we	strengthen	the	bee	organism	
simply	through	the	way	we	manage	bee	colonies?		A	number	
of	workers	have	achieved	success	with	different	counter-
measures	but	there	is	no	disguising	that	the	overall	picture	is	
bleak,	with	many	glumly	viewing	the	demise	of	the	bee	as	a	
foregone	conclusion.
	 Nastati	offers	an	insightful	examination	of	the	
spiritual	nature	of	the	bee	and	its	relationship	to	sun	and	
planets.	We	are	thus	led	to	an	understanding	that	through	
the	way	we	currently	build	and	arrange	hives	we	inadvert-
ently	support	those	forces	which	are	adversary	to	the	bee.	For	
example	the	square	shape	of	hives,	the	inclusion	of	iron	in	the	
frames	or	their	supports	(iron	relates	to	Mars	to	which	Varroa	
is	linked),	their	height	above	ground	and	their	deployment	in	
straight	lines	all	work	against	those	influences	which	sustain	
the	bee	colony	as	an	individuality.	Almost	without	exception	
our	hives	are	too	near	to	the	ground	and	encourage	a	watery	
influence	whereas	the	opposite	pole	of	warmth	is	what	the	
bee	needs.	The	deployment	of	hives	in	a	hexagon	would	have	
a	strengthening	influence	in	relation	to	forces	contained	in	
sunlight	while	a	range	of	beneficial	herbs	in	the	immediate	
forage	area	has	long	been	regarded	as	efficacious.	
	 Many	will	argue	that	bees	have	survived	in	hives	
as	we	have	them	for	a	century	or	more	without	clear	adverse	
effects.	However,	the	bee	is	now	so	weakened	(critically	the	

very	hopeful.	Bees	are	greatly	loved,	and	even	the	beekeep-
ers	who	clip	their	queens’	wings	mostly	love	their	bees.	So	
do	we	tell	them	that	the	Queen	Bee	is	a	child	of	the	Sun	and	
needs	to	fly	high	up	to	the	sun	for	her	nuptial	flight	to	stay	
good	and	sound?	We	might,	and	they	might	change	their	
minds.	
	 Many	beautiful	things	can	told	about	bees	and	
their	world.	We	aim	to	keep	our	bees	good	and	sound	in	
hives	that	are	designed	to	meet	their	needs.	Of	these	the	
need	of	bees	to	preserve	the	warmth	and	scent	of	their	brood	
nests	appears	paramount.	Not	to	mention	that	bees	will	be	
healthier	and	happier	when	they	go	into	winter	surrounded	
by	the	warmth	of	their	honey.	Everyone	understands	that.	
The	bees	reward	us	by	showing	their	best	when	people	
come	to	learn	about	them.	We	take	care	to	explain	that	bees	
are	helped	if	they	can	forage	on	biodynamically	cultivated	
land,	because	they	are	sensitive	creatures	and	very	pure.	The	
really	important	things	are	explained	by	the	bees	them-
selves	as	they	invite	us	to	observe	them	and	learn	from	their	
harmonious	and	well	ordered	life. “Insects truly teach as the 
supreme truths in nature”,	Rudolf	Steiner	tells	us.	-	Bees	like	
to	be	consulted	about	life	and	the	universe	and	they	know	

queens)	that	many	more	factors	are	proving	significant	than	
even	ten	years	ago.	As	such,	we	should	address	the	fact	that	
bee	colonies	require	bringing	back	more	to	their	ideal	or	
archetypal	life	conditions.	We	need	to	apply	art	and	love	to	
the	question.	And	several	of	the	above	suggestions	require	
very	little	effort	to	put	right.	We	should	also	note	they	are	an	
attempt	to	address	causes	rather	than	symptoms	alone.
Besides	questions	of	the	environment	in	which	the	bee	has	
to	live,	Nastati	has	directed	his	attention	to	a	therapeutic	
intervention	using	his	homeopathic	‘Pro	Bee’	preparation.	
This	draws	its	inspiration	from	the	realisation	–	not	his	alone	
it	has	to	be	said	–	that	the	current	bee	syndrome	largely	arises	
through	a	weakened	connection	of	the	bee	organism	with	its	
parental	origin	in	the	cosmos	(otherwise	known	as	its	group	
ego).	This	preparation	is	placed	in	vials	or	bottles	in	the	
ground	around	the	hives	and	it	is	recommended	to	place	it	at	
the	corners	of	a	hexagon	of	hives.	The	question	of	optimum	
timing	is	discussed	–	the	period	from	St	John’s	to	Michael-
mas	is	considered	optimal	(for	a	sentient	animal	organism)	by	
analogy	with	the	twelve	holy	nights	around	Christmas	in	the	
case	of	plants	(where	life	alone	is	embodied).
	 This	is	a	fascinating	–	even	mind-blowing	publica-
tion	–	only	certain	aspects	of	which	are	touched	on	here.	
I	most	warmly	recommend	it.	Originating	in	Italian,	its	
English	is	very	readable.	On	reflection	however,	its	title	fails	
to	attract	the	reader	to	matters	of	current	importance	such	as	
those	highlighted	above.
	 Finally,	I	would	venture	that	the	wealth	of	recent	
writing	has	dramatically	improved	the	information	available	
on	apiculture.	Let	us	hope	that	these	ideas	of	Enzo	Nastati,	
together	with	other	research	can	be	put	into	practice	before	it	
is	too	late!		

all	about	love	because	that	is	their	essence.	And	they	love	to	
swarm	when	the	time	is	right.	

Christ,	the	bee	folk	is	out!	
Now	fly,	my	cattle	back	in	holy	peace,	in	God’s	authority.
So	that	you	come	home	hale.
Alight,	alight	bee,	the	Virgin	Mary	commanded	you.	
May	you	have	no	leave.	
To	the	wood	flee	not,	nor	escape	me	nor	deprive	me	of	
anything.
Sit	quite	still,	work	God’s	will.

The	Lorsch	Bee	Charm,	written	in	the	late	ninth	century,	
upside	down	on	the	lower	margins	of	a	leaf	of	sermon	manu-
script,	is	intended	to	appeal	to	a	swarm.	n

references
Rudolf Steiner “Bees” Anthroposophic Press
Tickner Edwardes “The Lore of the Honeybee”
Maurice Materlinck “The Life of the Bee”
Demeter Standards of Beekeeping
The Natural Beekeeping Trust
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as biodynamic gardening reaches new audi-
ence levels the question arises as to how it is 
possible to apply its principles and techniques 
on a home garden/small space basis, particu-
larly if one is starting out for the first time.
	 Where	does	one	start	with	biodynamics	on	such	
a	scale?	When	I	first	began	as	a	biodynamic	novice,	my	
neighbour	Jeremy	Weiss,	(veteran	of	these	pages,	Waldorf-
educated	and	a	Demeter	symbol	holder	to	boot)	told	me	that	
biodynamics	was	a	lot	to	do	with	intent.	I	know	from	my	own	
experiences	of	life	that	holding	an	intention	around	some-
thing	is	a	very	powerful	tool	and	over	the	last	few	years	he	has	
been	proved	right,	the	more	you	put	in	the	more	you	get	out.
	 This	does	not	mean	that	everything	has	to	be	fol-
lowed	to	the	letter	of	the	law,	one	can	only	do	so	much	and	
gardening	has	to	be	fitted	in	alongside	everything	else	in	
our	busy	lives.	However	if	you	make	an	intention	to	go	the	
biodynamic	route	it	will	open	up	for	you,	so	fascinating	and	
rewarding	a	journey	is	it.

converting
It	would	appear	that	many	people	come	to	biodynamics	from	
an	organic	place,	or	at	least	one	that	honours	and	reveres	
nature.	This	is	a	sound	base	from	which	to	begin,	as	it	is	not	
possible	to	practice	biodynamics	from	any	place	other	than	
organic.	We	are	dealing	with	subtle	energies	and	influences	
that	cannot	be	combined	with	the	use	of	chemicals,	even	the	
tiniest	of	slug	pellet.	The	intention	must	be	to	work	with	
nature	rather	than	to	try	and	dominate	and	subdue	her.
	 The	second	place	from	which	people	are	drawn	
to	biodynamics	is	from	the	concept	of	working	with	unseen	
forces,	often	of	a	lunar	nature.	We	are	many	of	us	aware	of	
the	influence	of	the	moon	on	large	bodies	of	water	in	terms	
of	the	tides,	and	of	similar	in	the	reproductive	cycle	of	female	
mammals.	This	might	lead	us	on	to	recognize	that	the	gravi-
tational	pull	of	the	moon	is	also	moving	water	through	plants.	
The	moon	waxes	and	it	wanes,	it	ascends	and	descends	and	

in	all	of	its	movement	it	has	influence	on	plants.	If	the	moon	
is	such	a	big	influence	on	plants,	what	about	the	other	planets	
and	everything	else	that	makes	up	the	cosmos?	This	is	the	
great	mystery	of	life	and	it	is	why	biodynamics	is	so	exciting	
because	it	allows	that	everything	is	influential	and	that	this	is	
no	accident.

starting out
Perhaps	the	first	action	is	to	begin	looking	at	your	garden	as	
though	it	was	an	organism.	Just	as	Rudolf	Steiner	saw	the	
‘farm	organism’	as	a	self-contained	and	self-supporting	unit	
with	all	the	different	components	of	the	farm	acting	as	mi-
crocosms	of	a	greater	whole,	it	is	good	to	look	at	a	garden	this	
way,	however	big	or	small	it	is.	After	all,	your	garden	contains	
soil	and	this	is	an	organism	in	its	own	right.	Nature	does	not	
separate	a	bed	of	potatoes	from	a	window	box	of	lettuces;	
they	are	both	part	of	the	individuality	of	the	garden.	If	you	
hold	this	then	the	use	of	the	practical	biodynamic	applica-
tions	will	be	much	more	effective.	

Loosely	biodynamics	can	be	broken	down	into	the	following	
areas:

1 The use of two field sprays,
 BD 500 (horn manure) and BD 501 (horn silica).
2. The use of five compost preparations 
 that are healing herbs added to the compost heap.
3. The use of a planting calendar that gives clear
 indications when to carry out tasks in the garden.

This	is	the	bedrock	upon	which	biodynamic	practice	is	
founded.	Anyone	can	do	it,	it	is	not	limited	to	those	with	an	
Anthroposophical	background	or	interest,	and	most	of	the	
raw	materials	with	which	to	get	started	are	available	from	the	
Biodynamic	Agricultural	Association	in	Stroud.	In	fact	many	
of	the	ingredients	that	are	needed,	with	a	little	application	
and	purpose,	can	be	made	at	home.	

By Tom Petherick
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how do you do it?
If	we	look	at	point	three	for	a	moment	longer,	the	planting	
calendar,	we	see	that	from	a	combination	of	Steiner’s	work	
and	that	of	the	German	farmer	and	grower	Maria	Thun,	
who	produces	a	planting	calendar	annually,	there	has	arisen	
a	correlation	between	the	various	different	parts	of	the	plant	
and	the	signs	of	the	zodiac.
	 Staying	with	this	we	start	by	looking	at	the	four	
elements	that	nature	so	graciously	provides	us	with	–	earth,	
air,	fire	and	water.	Then	lets	match	each	element	to	a	part	
of	a	given	plant	–	earth	to	root,	air	to	flower,	fire	to	fruit	and	
seed	and	water	to	leaf.	Now	let’s	match	each	of	those	parts	
of	the	plant	along	with	their	element	to	the	twelve	signs	of	
the	zodiac.	Then	we	can	see	that	as	the	moon	moves	through	
each	of	the	twelve	on	its	27	and	a	bit	day	journey	around	the	
earth	every	month	it	will	influence	those	parts	of	the	plant	
relating	to	the	zodiacal	sign	e.g.	Pisces	=	water/leaf,	Capri-
corn	=	earth/root.
	 As	organic	gardeners	we	are	aware	of	the	need	to	
build	soil	fertility	and	break	the	life	cycle	of	certain	pests	and	
diseases.	One	of	the	ways	to	do	this	is	to	rotate	annual	crops	
around	the	garden.	We	find	that	if	we	start	planning	our	
cropping	around	leaf,	flower,	fruit	and	root	we	are	choosing	
a	healthy	mix	of	plants	and	practicing	diversity	by	default.	
If	we	use	a	legume	(pea	or	bean)	as	the	fruit	element	we	are	
adding	valued	nitrogen.	Granted	there	are	not	many	edible	
flower	crops	but	I	take	this	as	a	sign	to	grow	a	long	row	of	
sweet	peas	instead	and	bring	in	and	pay	tribute	to	the	flower	
kingdom	and	the	beauty	that	it	brings.	I	feel	an	important	
part	of	biodynamics	is	that	we	respect	the	soil	and	do	not	try	
to	force	it	to	produce	as	much	as	it	can	just	because	it	can.	

It	is	the	critical	raw	material	that	we	are	working	with	so	we	
must	nurture	it	and	of	course	feed	it	so	that	it	can	in	turn	
feed	our	plants.
	 This	leads	on	to	composting.	However	big	or	small	
the	garden	it	is	vital	that	we	recycle	nutrients	round	the	gar-
den.	If	we	do	make	compost	and	treat	it	with	the	biodynamic	
compost	preparations	(yarrow,	chamomile,	nettle,	dandelion	
and	oak	bark)	we	have	a	very	potent	brew	on	our	hands.
	 Traditional	wisdom	in	biodynamic	practice	holds	
that	a	compost	heap	should	be	assembled,	made	and	finished	
in	one	go.	The	preparations	are	then	added	and	the	heap	is	
covered	and	left.	This	may	not	be	practical	for	all	gardeners,	
many	of	whom	will	not	have	enough	material.	I	am	not	a	
fan	of	contained	compost	heaps,	bins	and	so	forth.	I	prefer	
an	open	heap,	preferably	with	a	soil	base	to	allow	the	worms	
access,	to		which	I	add	material	continually.	I	do	not	turn	
the	heap	because	a	compost	heap	forms	its	own	skin	like	the	
earth.	If	I	am	making	one	it	needs	to	be	at	least	a	meter	and	
a	half	square	and	the	same	in	height.	Usually	it	takes	four	
months	to	cook.	Weed	seeds	might	appear	when	you	spread	
it	but	that’s	part	of	gardening,	so	is	the	hoe.	Whatever	you	
are	able	to	gather,	chuck	it	all	together,	chopped	up	small,	
and	make	sure	there	are	no	big	air	spaces.	When	it	is	to	your	
desired	size	insert	the	preparations.	These	are	also	available	
from	the	BDAA	along	with	a	range	of	small	pots	for	storage.	
What	may	be	challenging	for	gardeners	with	small	spaces	is	
finding	somewhere	to	keep	the	box	filled	with	peat	that	holds	
the	‘preps’.	A	cool,	dark	place	like	a	garage	or	shed	is	perfect.
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the field sprays and 
Barrel preparation
These	are	two	powerful	sprays	that	really	define	biodynam-
ics.	Once	you	start	using	them	on	a	regular	basis	there	is	no	
turning	back.	It	may	be	tough	to	take	this	on	board	but	in	
my	opinion	they	really	do	change	the	energy	in	the	gar-
den,	they	lift	the	vibration.	Maybe	it	is	because	we	change	
ourselves	by	the	very	act	of	using	them	but	the	difference	is	
quickly	noticeable.	Whatever	the	size	of	your	garden	do	try	
and	use	them	because	they	really	work.
	 The	way	to	use	them	is	well	documented	suffice	
it	to	say	that	BD	500	works	in	the	root	zone	and	BD	501	is	
active	in	the	area	of	light	and	growth.
	 The	barrel	preparation	is	a	very	good	avenue	to	ex-
plore,	as	this	is	a	way	of	getting	all	the	compost	preparations	
on	to	the	land.	Traditionally	a	quantity	is	added	to	a	stirring	
of	BD	500	for	the	last	fifteen	minutes.	It	has	to	be	kept	fresh	
so	the	alternative	is	to	use	the	Mausdorf	Starter	that	is	a	
dried	version	of	barrel	preparation	or	cow	pat	pit	to	give	it	
its	other	name.	It	only	needs	stirring	for	twenty	minutes	as	
opposed	to	the	full	hour	for	the	two	field	sprays.
	 Small	amounts	of	the	Mausdorf	Starter	can	also	
be	added	to	compost	heaps	that	are	continually	being	added	
to.	For	many	gardeners	who	do	not	have	a	great	deal	of	room	
this	is	how	most	compost	heaps	are	made	–	over	time.	Simi-
larly,	if	you	have	a	barrel	or	bin	for	making	compost	heap	
you	can	add	a	pinch	of	the	Starter	in	between	new	layers	
from	time	to	time.	This	will	temper	the	heap,	keep	the	smell	
down	and	the	flies	away.	

seeds
It	should	come	naturally	for	gardeners	to	save	their	own	
seed.	It	happens	in	nature	and	it	is	easy	to	save	the	larger	
seeds	such	as	potatoes,	beans,	peas	and	shallots.	Failing	that	
try	and	use	biodynamic	seeds	that	have	been	produced	in	an	
environment	where	the	biodynamic	measures	are	in	use.
	 Finally,	even	though	I	am	a	relative	novice	of	
only	three	season’s	practical	biodynamic	experience,	I	have	
noticed	plants	behaving	differently	under	this	discipline.	I	
find	working	with	the	knowledge	that	the	wider	universe	has	
influence	on	us	and	the	plants	we	grow	very	uplifting	and	as	
this	has	heralded	a	change	in	me	so	it	appears	to	have	done	
the	same	in	the	garden.	Some	plants	seem	to	take	longer	to	
go	to	seed,	typical	offenders	such	as	dill	and	coriander	have	
changed	their	attitude	completely	and	come	right	into	line.	
Also	having	experimented	with	the	planting	calendar	there	
have	been	some	things	to	note.	For	example	the	tomatoes	
that	I	pricked	out	on	the	leaf	day	that	followed	the	fruit	day	
on	which	I	did	the	first	batch	are	not	half	the	plants	of	the	
first	lot,	the	difference	is	marked	–	weaker,	poorer	leaf	colour	
and	generally	second	best.	And	last	of	all	the		
energy	of	the	place	has	completely	changed,		
it	seems	more	alive	than	ever.	n
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a diverse group of biodynamic and organic 
growers, farmers, gardeners and seed pro-
ducers, including representatives from the 
irish seed savers, gathered at ruskin mill in 
nailsworth in gloucestershire in february to 
share experiences and deepen their under-
standing of biodynamic plant breeding and 
seed production. the workshop spread over 
three days and included a tour of gables farm, 
the biodynamic farm belonging to ruskin 
mill educational trust and an evening talk by 
david hampton who runs a well established 
biodynamic farm in essex and has many years 
experience in clover seed production.

Jannis – the development 
of a new Beetroot variety
Ute	Kirchgaesser	works	as	a	biodynamic	plant	breeder	with	
Kultursaat,	the	German	biodynamic	plant	breeding	trust.	
She	outlined	some	of	the	key	principles	of	biodynamic	plant	
breeding	and	described	how	they	are	put	into	practice	using	
the	new	beetroot	variety	Jannis	as	an	example.	Ute	explained	
her	approach	to	breeding	was	to	try	to	get	a	feeling	for	the	
crop	plant	and	how	they	respond	to	various	influences,	on	
something	akin	to	a	soul	level,	rather	than	a	purely	botanical	
level.	Beetroot	is	an	out-breeder,	meaning	that	it	cross-pol-
linates	and	needs	a	minimum	separation	distance	of	500m	
from	other	beetroot	varieties	to	remain	true	and	will	also	
cross	with	wild	beets.	The	mission	was	to	create	a	fast-grow-
ing,	small-leaved	beetroot	suitable	for	bunching.	They	chose	
the	old	favourite	boltardy,	which	is	a	free	variety,	as	their	

starting	point	and	set	about	to	improve	it.	There	was	a	big	
emphasis	on	selection	for	taste,	both	raw	and	cooked	as	well	
as	colour.	Roots	and	leaves	were	also	measured.	They	started	
out	by	growing	boltardy	and	then	selecting	the	best	roots	for	
taste	and	colour	to	grow	on,	with	a	minimum	of	100	plants	
in	each	line.	The	boltardy	selection	from	Vitalis	was	used	as	
a	control,	for	comparison.	After	many	years	of	selection	they	
were	able	to	submit	the	variety	for	testing	to	the	authorities	
who	agreed	that	it	was	sufficiently	different	to	Boltardy	to	
be	considered	a	new	variety.	It	has	a	darker	colour	and	a	fine	
flavour.	It	has	been	available	for	commercial	sale	from	this	
year,	though	available	quantities	have	been	limited.

Biodynamic plant 
Breeding in germany
In	1985,	as	a	result	of	a	workshop	at	Bingenheim,	an	‘initia-
tive	circle	for	vegetable	seeds	from	biodynamic	farming’	
was	created.	This	was	an	informal	network	for	sharing	
experiences	and	discussing	organic	seed	and	plant	breeding	
issues.	In	order	to	separate	plant	breeding	from	commercial	
activities	they	formed	a	non-profit	organisation	Kultursaat	
in	1994	to	raise	funds	and	coordinate	their	plant	breeding	
activities.	By	1998	they	had	registered	9	varieties	on	the	
national	list.	The	organisation	funds	a	number	of	breed-
ers	located	all	over	Germany	and	also	in	the	Netherlands	
and	Switzerland	working	on	all	the	major	vegetable	crops.	
These	breeders	are	either	commercial	biodynamic	vegetable	
growers	or	carry	out	their	breeding	on	commercial	biody-
namic	farms.	In	2001	Bingenheimer	Saatgut	AG,	a	limited	
company,	was	formed	to	contract	farmers	to	multiply	the	va-
rieties	developed	by	the	breeders	of	Kultursaat	together	with	
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other	open-pollinated	vegetable	varieties	suitable	for	organic	
growers.	The	shareholders	of	the	company	include	the	Kul-
tursaat	breeders	and	seed	producers.	License	fees	are	paid	
to	Kultursaat	for	the	multiplication	of	varieties.	Kultursaat	
is	also	supported	by	the	Zukunftsstiftung	Landwirtschaft	a	
foundation	that	was	established	to	support	organic	seed	and	
plant	breeding	initiatives.
	 It	has	been	really	successful	and	by	2004	they	were	
producing	3365	varieties	and	had	put	up	a	new	building	for	
cleaning	seeds.	In	2007	42	varieties	of	16	crops	had	been	
officially	registered,	with	10	more	varieties	in	the	process	of	
registration.	Seed	customers	are	not	only	commercial	mar-
ket	growers	but	also	amateur	gardeners	and	companies	such	
as	Stormy	Hall	Seeds	in	the	UK.	Money	from	Kultursaat	
goes	back	to	the	growers.	
	 There	has	also	been	an	innovative	marketing	
campaign	“Vegetables	with	Character”	which	promotes	the	
distinctiveness	and	superior	taste	of	many	of	varieties.	Pro-
motional	material	has	been	developed	for	specific	varieties,	
including	posters,	flyers	and	descriptions	of	the	taste	and	
culinary	properties	for	display	as	labels	on	crates.	Open-
pollinated	(OP)	varieties	are	also	labelled,	as	consumers	are	
starting	to	look	for	them.
	 Ute	highlighted	that	there	has	been	a	massive	
decline	in	OPs	on	the	national	list	and	that	it	is	no	longer	
normal	that	a	variety	goes	to	a	gene	bank	once	it	has	been	
dropped	from	the	list.	In	2007	Kultursaat	started	a	gene	
bank	for	the	collection	and	in	situ	maintenance	of	OPs	co-
funded	by	the	German	government.	Ute	also	questioned	
the	quality	of	material	in	gene	banks	as	samples	are	not	big	
enough	to	allow	selection	when	plots	are	grown	out.

the effects of tone and 
music in plant Breeding
For	someone	coming	from	an	organic,	as	opposed	to	a	bio-
dynamic	background,	this	session	again	led	by	Ute	Kirch-
gaesser	was	the	most	challenging	and	intriguing.	While	the	
concept	of	devising	an	experiment	whereby	musical	intervals	
are	played	to	groups	of	plants	(she	started	with	lettuces	and	
dandelions)	or	seeds	in	water,	and	then	monitored	the	effects	
was	a	little	mind-boggling,	the	results	were	no	less	so,	and	
quite	compelling!	There	are	mathematical	relations	between	
tones	and	she	used	an	instrument	said	to	be	nearer	to	the	
true	mathematical	and	astronomic	relationship	between	the	
tones.	As	I	understood	it,	as	someone	with	no	musical	bent	
whatsoever,	groups	of	tones	within	a	range	were	played	for	
periods	of	up	to	60	minutes,	in	the	case	of	seeds	in	water	
and	with	growing	plants	every	4th	morning	until	the	point	
of	harvest.	With	dandelions	the	effects	were	most	astonish-
ing,	with	a	very	strong	correlation	between	different	leaf	
shapes	and	flowering	patterns	according	to	treatment.	There	
were	no	leaves	with	‘extra	ribbing’	in	the	control	(no	music	
played)	but	extra	ribbing	was	present	in	all	the	other	treat-
ments,	up	to	75%.	One	particular	interval	played	had	the	ef-
fect	of	changing	the	dandelion	from	spring-flowering	to	au-
tumn	flowering!	The	experiment	was	repeated	with	the	same	
results	and	what	is	more,	it	is	also	transferred	to	the	next	
generation!	In	lettuce,	a	large	amount	of	variation	resulted	
and	in	carrots	there	were	different	shapes	and	forms	of	the	
roots	in	the	second	generation.	There	is	certainly	something	
going	on,	but	what	it	means,	how	positive	or	negative	an	ef-

fect	it	is	having	on	the	plant	or	how	it	can	be	used	is	difficult	
to	gauge.	Ute	suggests	that	cultivated	plants	seem	to	be	more	
emancipated	from	cosmic	influences	than	wild	plants.	She	
also	pointed	out	that	the	effects	are	sometimes	very	chaotic.	
There	are	some	differences	in	disease	susceptibility	between	
treatments,	but	these	are	not	always	the	same	in	the	second	
generation.	For	example	one	dandelion	treatment	became	
very	susceptible	to	all	diseases	but	had	no	mildew	at	all	in	
the	second	generation.

new approaches to cereal Breeding
Thomas	Döring,	the	crops	programme	leader	at	the	Organic	
Research	Centre	–	Elm	Farm	gave	a	presentation	on	their	
work	with	cereal	populations.	Standard	cereal	varieties	
are	generally	bred	for	high	performance	under	intensive	
systems.	In	organic	situations,	without	the	use	of	external	
inputs	their	yield	can	be	poor	as	they	are	unable	to	cope	
with	the	more	complex	agro-environment.	There	is	a	need,	
therefore,	for	varieties	better	suited	to	organic	systems.	On	
the	basis	that	climate	change	scenarios	predict	increased	
environmental	variability,	Thomas	described	a	range	of	
approaches	to	promote	yield	reliability	in	cereals.	Underpin-
ning	them	all	is	the	concept	that	increasing	diversity	leads	
to	a	more	stable	crop,	with	a	buffering	capacity	better	able	to	
withstand	extreme	fluctuations	in	weather	patterns.	Com-
posite	cross	populations	and	variety	mixtures	were	described	
and	their	impact	on	yield	stability	was	illustrated	with	data	
from	a	current	UK	based	multi-site	research	programme.	n

Phil Sumption is the Research Officer at Garden Organic 
- formerly HDRA – in Ryton

footnote:
Workshops have been held regularly for many years as part of the 
Biodynamic Seed Project. Their intention has been to enable the shar-
ing of experiences among farmers and growers as well as increasing 
their understanding for seed saving and selection and especially the 
newer techniques of biodynamic plant breeding. For more information 
on the Biodynamic Seed Group and Stormy Hall Seeds please contact 
Hans Steenbergen 01287 661374. The Demeter Seeds catalogue from 
Stormy Hall can be downloaded from the BDAA Website. ©
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the times we are living through 
have created a complexity of social issues 
which are extremely difficult to comprehend. 
hence, when we wander out into nature - 
sense of peace prevails - immediate relief 
from the confusion of our daily grind. if we at-
tune our antennae-we realize the wisdom of 
nature and its simplicity only through obser-
vation. for example, if one is to travel from 
kurseong to delhi, the social implications of 
travel and execution of the work at the delhi 
end is indeed very complicated. one is fo-
cused on the execution of the job-hence one 
only has to cope with a few issues-without 
too much thought on the social implications. 
however, the moment one takes a little time 
out to mull over the social ramifications-it 
would be confounding, to the analyst. hence 
an individual bestowed with intelligence and 
good education is inadequately equipped con-
ceptually to fulfil the needed concepts for an 
understanding of our social situation. this is 
an urban phenomena in india, which is rapidly 
spreading to the rural scenario, with industri-
alisation of agriculture and improvements in 
all communication systems.

GROWING	TOGETHER
By Rajah Banerjee - Makaibari Tea Estate, India

In	the	vast	majority	of	villages,	there	still	exists	a	different	
social	system.	The	place	of	worship	or	temple	is	the	source	
of	inspiration,	where	the	community	gathers.	Time	tested	
spiritual	insights,	handed	down	from	the	great	era	of	the	
enlightened	ones-the	Rishis	or	Sages	are	still	followed	and	
practised	in	social	life.	The	magic	mantras	nurtured	by	the	
Brahmins	or	priests,	touch	the	soul	of	the	people	and	social	
activities	are	based	on	this	morality.	The	raying	of	the	mes-
sage,	from	the	tip	of	the	pyramid	to	the	base,	is	reflected	by	
the	work	on	the	land	-	which	is	the	foundational	base.	This	
is	the	basis	for	holistic	sustainable	agriculture-where	the	
work	on	the	land	is	a	streaming	down	of	the	cosmic	forces	
and	its	effective	conversion	for	the	diverse	life	forms,	even	
below	the	earth	to	its	offerings	from	crops,	fruits	and	other	
sustainable	resources.	It	is	a	social	unity.
	 As	one	settles	down	(throws	down	one’s	roots	so	as	
to	say),	one	evolves	to	a	clarity	of	thought	processes	-	or	logi-
cal	thinking	emerges	out	of	this	intellectual	development.	
Technological	sciences	are	a	fallout	of	this	logic.	Scientific	
thought	is	localized	to	the	physical	world	and	is	benefit	of	
any	spiritual	stimuli.	Hence,	this	thinking	is	dead.	In	the	
height	of	Kali	Yuga	-	which	we	are	living	through	now-this	
dead	thinking	dominates	our	lives	at	all	levels.
	 Logical	thinking	creates	industry	and	machines.	
Machines	divide	human	labour-which	in	turn	regulates	pro-
duction	and	ultimately	the	economy.	To	tune	the	economy-
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profitably,	specialists	are	rampant	at	all	macro	and	micro	
levels,	of	this	society.	The	social	unity	is	thereby	lost	in	the	
jostle	for	one	up-manship,	which	is	based	on	fanning	the	
ego	for	domination	over	needless	competition.	Biodynamic	
agriculture	offers	a	positive	solution	to	reverse	this	trend,	
regain	lost	ground	and	put	one	back	on	course	for	a	positive	
evolution.	Industrialised	or	conventional	agriculture	does	
create	temporary	surpluses	as	experienced	by	the	introduc-
tion	of	chemical	fertilisers,	pesticides	etc.	But	at	what	cost?		
These	are	all	tools	of	long	term	destruction.	
	 The	analogy	to	an	alcoholic	is	a	truism,	as	the	tem-
porary	gains,	can	only	be	maintained	by	continual	increased	
quantities	of	even	greater	toxicity	of	chemical	inputs.	Is	it	
preferably	to	have	an	artificial,	temporary	stimuli	by	a	shot	
of	whisky	(which	level	is	attained	by	continual	increased	
quantities	after	one	year	of	regular	drinking	and	propor-
tionate	increases	with	time	-	as	the	body	immunises	to	the	
alcohol	level	linearly)	or	to	have	a	flow	of	energy	sustained	
by	a	balanced	diet?	The	history	of	Darjeeling	tea	clearly	
substantiates	this	fact,	where	the	crop	has	been	declining	
over	the	past	three	decade’s	in	spite	of	pouring	lethal	doses	
of	chemicals	as	a	magical	cure	all.	After	the	initial	euphoria	
of	mega	crop	increases,	the	rapid	decline	in	production,	the	
devastation	caused	by	thoughtless	mono-cultural	tea	plant-
ing	(coupled	with	weedicide	applications),	the	dwindling	
productivity,	the	disruption	of	social	unity	has	reduced	this	

magical	area	to	a	state	of	utter	chaos,	hopelessness	and	the	
brink	of	disintegration.	At	Makaibari,	this	trend	has	not	only	
been	halted,	but	reversed	by	biodynamic	practices.	
	 Biodynamic	practices	awaken	one	to	realize	that	
agricultural	practices	are	determined	by	the	evolution	of	
the	earth.	The	earth	is	a	cosmic	creation-hence	our	think-
ing	is	determined	by	natural	forced	and	not	the	machines	
of	industry,	emanating	from	our	thoughts.	We	have	the	
freedom	to	create	machines-but	all	flora	and	vegetation	grow	
by	natural	laws-stemming	from	the	cosmos.	All	industrial	
production	is	independent	of	time,	of	any	natural	rhythm,	of	
day	or	night,	of	seasons,	whereas	all	agriculture	is	depend-
ent	on	the	rhythms	of	nature.	We	at	Darjeeling	cannot	grow	
first	flush	teas	in	the	dormant	cold	weather.	We	have	to	wait	
for	increased	day	lengths,	climbing	temperatures	and	gentle	
spring	rains	for	the	gathering	of	this	vintage.	Similarly	we	
cannot	expect	to	make	second	flush	muscatels	at	autumn	
or	the	first	flush	-	as	a	whole	new	set	of	natural	forces	are	
at	play	during	these	periods.	(Understanding	these	forces	
and	working	in	harmony	with	them,	evolves	and	ultimately	
fulfils	all	concerned	with	it)	Natural	forces	are	holistic	in	its	
production	and	reproduction,	whereas	machines	are	not.	A	
tea	bush	yields	tea	leaves	and	tea	seeds	for	replacement	when	
desired.	A	machine	wears	out	and	has	to	be	replaced.	This	is	
the	fundamental	difference	between	social	order	founded	on	
dead	thinking	and	one	that	stems	from	natural	laws.	 
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In	essence	stress	on	economic	and	its	offshoot	greed	have	
shifted	our	focus	from	living	in	a	social	order	guided	by	
sustainable	natural	forces	to	a	confusing,	destructive	social	
scenario	dictated	by	machines	from	our	dead	thinking.
	 The	process	at	Makaibari	has	been	initiated	by	
an	honest	attempt	to	liberate	ourselves	from	the	bondage’s	
of	industrialisation.	We	have	endeavoured	to	translate	the	
transform,	the	truth	on	the	land,	its	environment	and	air.	
We	have	limited	water	resources,	we	revere	and	preserve	it	
by	copious	mulching.	The	mulch	takes	the	impact	of	the	
monsoonal	rains	preventing	erosion	and	top	soil	loss.	It	
stymies	weed	growth	but	does	not	kill	it.	In	its	decay	and	
decomposition	it	creates	hospitable	conditions	for	micro-
organisms	which	in	turn	translates	to	soil	health	and	fertility	
&	of	course	healthy	soil	is	healthy	mankind.	Respecting	all	
life	forms,	and	treating	the	monocultural	tea	as	a	part	of	an	
evolutionary	system	(and	not	as	a	focal	point	of	income)	
helps	obviate	false	egoism.	The	focus	is	on	the	sub-tropical	
rain	forests	and	its	continual	upkeep	and	improvement.	The	
forests	occupy	twice	the	tea	area.	The	tea	is	broken	down	
in	five	more	stages,	of	permanent	and	temporary	legumes,	
alternative	vegetation	and	trees	(medicinal	and	fruit)	the	
recycling	of	the	pruned	tea	litter	itself	and	the	ground	
vegetation-interspersed	with	a	variety	of	clover	(indigenous	
and	imported).	The	mulch	generated	from	this	floral	diver-
sity,	has	created	a	soil-which	is	truly	unique.	The	icing	in	the	
cake	is	man’s	positive	contribution.	

	 All	villages	are	enthusiastically	involved	in	the	crea-
tion	of	Biodynamic	compost	from	animal	wastes-primarily	
cows.	This	living	organism	sustains	the	tea	and	vegetable	
gardens	of	the	estate.	This	awareness	has	been	created	by	in-
tense	interaction	-	between	individuals,	groups	and	villages	
over	a	period	of	time.	Man,	can	be	a	creator	and	destroyer	
with	equal	intensity.	Bio-dynamics	evolves	man	to	be	the	
medium	to	transform	the	dead	earth-utilising	the	cosmic	
forces	in	a	harmonious	and	tranquil	way.	It	is	not	domina-
tion-	for	domination	translates	to	creating	self-imposed	
shackles.	It	is	mutually	beneficial	upliftment	resulting	from	
positive	interaction	that	liberates.	In	the	ultimate	analysis	
the	creature	that	wins	against	the	environment	ultimately	
destroys	itself.	n
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More about this wonderful project 
can be found in the beautiful book 
(and accompanying DVD): 
‘the rajah of darjeeling 
organic tea’ by Rajah Banerjee. 
There will be a full review in the 
next issue.
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it was 19 years ago when i first met 
rajah in a café in hampstead. a 
lady at the tea Board of india who 
described makaibari as the “best 
champagne you will ever taste” 
had introduced us. But i was a 
consultant and knew nothing about 
tea. motivated by parenthood and 
finding healthy foods for my chil-
dren, i was harking back to familiar 
foods from my childhood. tea was 
one of them although we were 
never allowed to drink any because 
“you must drink your milk first”
	 In walked Rajah resplendent in his 
bandh gala and talking 19 to the dozen. I asked 
him what made Makaibari different and he said, 
“I don’t know - come and see for yourself”. But I 
was already there, within the tea b ushes, listening 
to the birdsong and the chattering tea pickers. All 
the while, thinking about how I could get involved 
and get the Makaibari story out to people who 
would love to know. Life changed dramatically 
for me. Mission and corporate philosophy sud-
denly held less magic and my impending MBA 
at the London business school became a remote 
thought. I called around shamelessly telling 
anyone who would listen, about this organic tea 
estate. It was bound to be an uphill struggle. “ 
What’s organic?” “Oh come on all tea is organic” 
“I like the tea I have, thank you” “First Flush – 
is that for symptoms of menopause”. But slowly 

and surely I was learning about important things. 
How to tell people things they don’t want to hear, 
about a deep sense of concern inside me for our 
children, our planet, the roots of our civilisation. 
I learnt about the human side of business, and the 
not so agreeable corporate side…
 The most exciting journey however, as 
Rajah prophesied, was actually being at Makai-
bari. I made the trip by train from Calcutta 
As the day dawned we passed fields and little 
villages en route to Kurseong, the nearest town 
to Makaibari. Then in the car for the last part 
of the trip. As you take the winding Pankhabari 
road up to Makaibari, the story unfolds. Militant 
tea bushes standing in regimented lines give way 
to lush forests cradling swathes of tea bushes. 
Cobwebs sparkle as spiders build furiously, secure 
in the knowledge that no harmful sprays will ever 
come their way at Makaibari. And no they never 
do. A handful of soil and you will wrestle with the 
earthworms, the layers of mulch and all the sweat 
and toil of years of biodynamic husbandry. Walk 
in the woods and you will be intoxicated with the 
scent of cloves and the heady smell of jasmine, 
rejoicing in the natural harmony at Makaibari.
 And the people. This is the big experi-
ence for me. India is unforgiving and life is hard 
for most people. Daily infrastructural problems, 
scarcities, poor health care, insecurity of employ-
ment – the list is endless. I begged Rajah to send 
me one of his ladies to help me in my home in 
London with a promise of celebrity status, lots of 

holiday, and money. He asked around and, Tea 
Leaf, as she was nicknamed was on the train to 
Bombay with the plan to fly out to London. But 
this was not to be, “I want my Rajah sahib” “I 
want my Makaibari,” she wailed. And so it had 
to be – Tea Leaf was reunited with her tea bushes, 
the family was complete and her world was right 
again. 
 This is what it is about. Rajah’s deep 
commitment and love for the people at Makaibari 
is returned in spades. As is his strong connection 
with the land and the plant life. All of the inno-
vation and the development of different products 
and methods of farming have happened as a 
result of this intense spiritual connection between 
the three. Each trial and tribulation, each success 
is accompanied by a community reaction. Each 
week there is a darbar with rajah and the women 
councillors. Here joys and sorrows are shared, ex-
tramarital affairs shamed and plucking standard 
celebrated. The ladies who run different sections 
report on events that affect them all – “durgi 
didn’t turn up for work yesterday and she hasn’t 
taken a day off for years”. “Young Mohan has 
had his eye operated and is coming home tomor-
row” “the tea deva appeared on my thatched  
roof today”.

They are all in it together and how privileged 
I am to be a part of this evolved world. n
Kiran is CEO of Hampstead Tea
www.hampsteadtea.com

Makaibari	and	me
By Kiran Tawadey

©
 H

am
ps

te
ad

 Te
a



28 Star & Furrow issue 113 Summer 2010

Jody scheckter started his 
organic/biodynamic farm 
in hampshire to produce 
the best-tasting, healthiest 
food without compromise 
for himself and his family. 
however, when he realised 
as a smallholder that it 
meant eating beef continu-

ously for eight weeks whenever a cow was 
slaughtered he decided to make the same 
food available to the public.
	 The	farm’s	aim	is	to	become	self-sustaining	and	
self-sufficient,	producing	the	“best-tasting, healthiest food, 
without compromise”
	 Jody	explains: “Everything we do stems from that. 
To achieve this we are creating the most ideal, natural, healthy 
environment that will enable our animals and crops to thrive. 
We follow nature strictly, but use the latest and best scientific 
research, techniques and equipment.”
	 “To achieve a natural, healthy environment, biodi-
versity as well as slow-growing animals and plants are vital 
factors. This begins with the soil – soil is 90% of farming – there 
are more living organisms in a handful of good soil than people 
on earth! By enhancing the healthy bacteria and fungi in our 
soils, this aids plants to absorb the nutrients effectively and that is 
what gets the nutrients from the soil to the plant.” The	farm	was	
certified	as	biodynamic	in	December	2005.	
	 As	if	all	of	this	was	not	enough	Laverstoke	Park	is	

By 
Clare 

Scheckter

committed	to	become	self	sustaining	in	energy	by	the	end	
of	2010;	we	had	the	first	tractor	in	the	UK	adapted	to	run	
on	pure	pressed	rape	seed	oil.	Becoming	self	sustaining	in	
energy	requires	many	changes	in	the	way	we	operate	our	
machinery	to	be	more	efficient,	but	also	some	fundamental	
changes	going	forwards.	Left	is	a	photo	of	our	tractor	which	
runs	on	biofuel.
	 However,	Jody	is	not	alone	in	his	vision	for	Laver-
stoke.	Clare,	his	wife,	has	a	passion	for	farm	based	education.	
“It all started seven years ago when I invited my elder daugh-
ter’s reception class to visit the farm on a lovely sunny day – we 
collected eggs, bottle fed calves, saw the pigs and piglets and 
visited the walled garden to taste some beans and peas straight 
out of the pods. However when I asked the children to tell me 
where food came from, they all named supermarkets! Farms 
were apparently “just somewhere for cows to live” and “where 
you drive about on tractors”. I was really shocked and wanted to 
do something about it.”
Clare	contacted	her	local	primary	schools	and	gradually	
word	spread	and	more	and	more	schools	began	visiting.	“I 
loved the primary school children – eager and interested, soaking 
up information like sponges. So when I was approached by a 
secondary school with GCSE students, I didn’t think it would 
be much different. I was wrong – these students came off the bus 
kicking and spitting and generally disinterested. It was a cold, 
wet November day and the girls were wearing crop tops and 
stilettos – to walk across a bleak pig field! I began counting down 
to the departure time. They all complained as we walked through 
the muddy field but then suddenly, when they saw the sows and 

Laverstoke	Park		Education	Centre
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their piglets, they became “real people” again and asked intel-
ligent questions, were genuinely interested and engaged. It was 
a revelation to me and I realised that it was my fault for not 
engaging them right away; so few young people have any idea 
what really happens on a farm and it was wrong of me to assume 
their interest.”
	 As	a	result,	the	first	thing	that	you	see	when	you	
enter	the	Education	Centre	building	is	a	large	sign	say-
ing	“Match	the	Poo!”	with	photos	of	animals,	their	poo	of	
course,	for	students	to	match	with	the	diet	for	those	animals.	
This	is	further	supplemented	by	the	display	of	“real	poo”	
that	Clare	proudly	shows	off	claiming	that	it	appeals	to	all	
ages….
	 The	success	of	the	school	visits,	all	of	which	are	
provided	free	of	charge	by	Clare,	her	team	of	volunteers	and	
more	recently,	a	full	time	Educational	Consultant,	were	such	
that	a	permanent	“home”	was	needed.	Cllr	Kirk,	Executive	
Lead	Member	for	Children’s	Services,	was	invited	to	the	
farm;	he	came	and	observed	a	primary	school	visit.	A	few	
weeks	later	he	returned	to	say	that	HCC	would	provide	a	
classroom	facility	in	support	of	our	educational	goals.	“He 
was lucky that I was in shock at the generosity of his proposal or 
I would have burst into tears and kissed him at the same time! It 
was a dream come true!”
	 June	2009	saw	the	long	awaited	education	centre	
arrive.	This	has	made	a	huge	difference	to	visits,	allowing	the	
students	to	have	a	base	from	which	to	work	plus	somewhere	
dry	for	lunch	(and	holding	chicks	without	risking	them	
getting	cold	and	wet)	as	well	as	the	essential	loos	and	hand	

washing	facilities.	The	ethos	of	the	farm	has	been	continued	
within	the	education	centre	as	the	building	is	recycled	from	
its	first	use	as	temporary	accommodation	for	office	staff	dur-
ing	the	construction	of	Heathrow	Terminal	5.	The	building	
was	completely	refurbished	using	recycled	products	and	
materials	where	possible	and	is	now	a	purpose	built	educa-
tional	facility.
	 With	the	aim	of	reducing	the	carbon	footprint	for	
Hampshire,	a	simple	light	sensor	has	been	fitted	in	each	
room.	These	are	calibrated	to	switch	off	if	no	movement	is	
detected	in	the	room	after	10	mins.	The	lights	will	not	come	
back	on	by	movement	alone;	having	to	switch	the	lights	on	
makes	users	think	about	whether	additional	lighting	is	really	
required.
	 Our	classroom	furniture	is	also	sustainable;	all	
parts	used	in	the	manufacture	of	our	chairs	can	be	disassem-
bled	and	used	in	the	recycling	process.	The	manufacturer	of	
our	tables	works	with	its	major	supplier	of	timber	products	
to	ensure	that	UK	made	MDF	comes	from	government	and	
privately	owned	plantations.	The	wood	content	used	in	the	
MDF	is	60%	preconsumer	recycled	and	40%	reclaimed	
silviculture	fibre.
	 After	a	long	sourcing	process,	we	now	also	have	
opaque	cisterns	in	the	toilets	which	allow	users	to	clearly	
see	how	much	water	is	used	with	each	flush.	The	dual	flush	
mechanism	helps	children	choose	to	use	less	water	where	
possible!
	 “Here at the Laverstoke Park Education Centre we 
are committed to teaching all generations the importance of  

Laverstoke	Park		Education	Centre
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natural farming in today’s world. We offer educational insights 
for all ages covering every aspect of bio-diverse organic farming 
both through the web site, and through visits to the Education 
Centre and farm”	adds	Clare.
	 “Over 7,000 school and college students have visited 
our farm since 2002. We are delighted to offer our farm as a re-
source for learning outside the classroom incorporating all aspects 
of the national curriculum. We have never charged for a school 
visit and never wish to, since we want it to be as accessible to as 
many learners as possible, and we are very aware of the ever 
increasing financial difficulties in taking groups out of school for 
a day.
 “Visitors continue to be diverse in terms of age and 
subject area however we are able to work with the lead organizer 
to plan a day which suits them. Recently we have had English 
GCSE students, Culinary Arts University students and Year 1s 
learning where their food comes from, to name but a few!
“In the next phase for our education centre, we are planning 
to install an anaerobic digester to power the classrooms, and 
development is currently underway to create a conservation area 
which includes a sensory area and an example of our Green 
Fingered Entrepreneurs programme. This will also include the 
building of a recycled pop bottle greenhouse which a local school 
are coming to construct in the summer term.
 “There is never a dull moment at the Education Cen-
tre – we sometimes almost wish there was – but there is nothing 
better than waving goodbye to tired, grubby young learners who 
have had their eyes opened in some way to farm life whether it is 
a simple connection with food, better understanding the environ-

ment, learning to plant a seed or going away thinking of career 
opportunities that had never previously presented themselves. 
The volunteers give up their time to help because they can 
genuinely feel good about what has been achieved at the end of 
the day and the visitors remember their experiences.  If you think 
back to your own school days, the things you tend to remember 
are when you got into serious trouble, when you won a prize 
but mainly your school trips. If I am at a local school event, it 
never surprises me when kids say “I know you, you’re that Poo 
Lady!”.  What more could I ask for…?”
	 If	you	are	interested	in	hosting	some	school	visits	
and	sharing	your	knowledge	with	the	next	generation,	Clare	
recommends	that	you	get	in	contact	with	The	Country	
Trust	as	a	first	port	of	call	as	they	will	hand-hold	you	
through	the	process	in	terms	of	risk	assessments,	making	
contact	with	local	schools	and	actually	being	present	for	the	
first	couple	of	visits.	They	also	provide	their	advice	free	of	
charge.	www.countrytrust.org.uk/tel:-	01728	726540	n

Laverstoke Park 
Education Centre is 
a registered charity 
(charity number: 
1098108) whose aims 
are to promote 
bio-diverse farming 
and healthy sustainable 
nutrition.
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there are many human strands which brought 
a yorkshire Quaker builder turned farmer, a 
german citizen, now with an english surname 
and a young scientifically trained estate man-
ager from silesia together to a farm in the 
millstone grit influenced rolling countryside 
between leeds and harrogate in yorkshire 
in 1930. this was to translate the agriculture 
course into english, which had been given 
in 1924 by rudolf steiner on the koberwitz 
estate near 
Breslau, 
now poland.
	
Looking	at	the	
strands,	which	
brought	them	
together,	you	
see	the	first	
influence	of	the	
Secretary	of	the	
Anthroposophi-
cal	Society	of	
Great	Britain,	
Daniel	Dunlopi	
encouraging	
the	establish-
ment	of	English	
speaking	Spir-
itual	Science	
through	sum-
mer	schools,	
study	groups	
and	a	remark-
able	event	the	
London	World	
Conference	on	
Spiritual	Science	in	the	summer	of	1928.
	 The	Summer	Schools	had	brought	Maurice	Wood	
from	Huby	Farm	to	Anglesey	in	1927	where	he	had	met	
George	Adams	(formerly	Kaufmann)	and	a	special	friend-
ship	had	begun	with	the	discussion	of	the	Agriculture	
Course	series	of	lectures.	As	a	farmer	by	ideal	who	had	to	
master	the	art	consciously	and	also	‘change	his	ways’	from	
being	a	builder	Maurice	Wood	was	immediately	taken	by	
biodynamics	and	it	is	Huby	Farm	where	he	moved	after	
the	First	World	War	in	1919	that	receives	the	accolade	of	
Britain’s	first	biodynamic	farm	in	1928.
	 The	strands	continue	with	the	arrival	of	Karl	
Mirbt	(later	Mier)	sent	by	Count	Keyserlingk	from	Kober-
witz	(the	place	where	the	Agriculture	Course	was	given)	to	
lecture	on	biodynamics	at	the	London	World	Conference	in	

80	years	on.	
Making	a	birthday	of	the	Translation	of	the	Agriculture	Course	

into	English	1930	-	2010
By Vivian Griffiths

1928.	His	talk	on	Agricultural	Depression	and	ways	to	over-
come	this	in	the	light	of	the	Agriculture	Course	impressed	
Maurice	Wood	who	came	to	the	conference.	The	scene	was	
then	set	to	invite	Karl	Mier	to	England	as	guest	at	Huby	
Farm	to	establish	biodynamics	and	to	ask	George	Adams,	a	
major	organiser	of	the	World	Conference	to	the	farm	with	
his	command	of	the	German	and	English	languages	and	
bring	the	Agriculture	Course	to	the	English	speaking	world.
	 Thus	while	Maurice	Wood	attended	to	his	farming	
duties	during	the	morning,	it	is	related	by	George	Corrin	

the	BDAA’s	
first	Fieldsman,	
George	Adams	
would	sit	in	
the	farmhouse	
translating.	
Then	after	
lunch	and	a	cup	
of	tea,	George	
would	read	
what	he	had	
written	to	see	
if	it	sounded	
all	right	to	a	
farmer’s	ear!	
Maurice	is	
recorded	as	say-
ing	‘These were 
the most thrilling 
days of his life – 
like living in a 
new world.’
 It	is	impor-
tant	to	mention	
the	context	in	
which	the	Agri-
culture	Course	

was	appearing	in	its	English	prose.	The	World	Confer-
ence	brought	people	from	mainland	Europe	to	Britain	and	
extended	the	Anthroposophical	work	into	British	society.	
Among	those	who	attended	was	Dr	Karl	Konig	who	was	to	
return	to	England	as	a	refugee	ten	years	later	to	begin	the	
Camphill	Communities	with	a	group	of	colleagues.	Alfred	
Heidenreich	came	from	Germany	to	help	with	the	estab-
lishment	of	the	Christian	Communityii	and	the	first	Act	of	
Consecration	of	Maniii	was	spoken	in	English	in	1929	at	a	
service	on	the	Sussex	coast.	 
 Daniel	Dunlop	had	established	the	British	Weleda	
Company	near	Pershoreiv	and	the	bold	statement	of	Rudolf	
Steiner	Housev	next	to	Regents	Park	in	London	‘for	all	to	
see’	was	being	completed.	The	practical	deeds	of	anthro-
posophy	which	were	close	to	the	‘doing’	character	of	the		

Maurice Wood and his Huby Mill
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British	‘Folk	Soul’.	were	being	established	from	the	first	
Waldorf	School	in	south	London,	to	the	Sunfield	Curative	
Home	first	in	Birmingham	and	visited	by	Ghandi	no	less	
and	then	in	the	North	Worcestershire	Hills	at	Clent	near	
Stourbridge.	This	wok	was	greatly	encouraged	by	Rudolf	
Steiner’s	colleagues	Ita	Wegman	who	came	to	England	
regularly	from	her	medical	base	at	Arlesheim,	Switzerland	
establishing	as	she	saw	it	from	her	perspective	to	renew	the	
doctor’s	connection	to	the	‘Mysteries’	and	to	this	end	she	
sought	to	establish	centres	near	places	of	pilgrimage,	centres	
of	spiritual	awareness.	Thus	Clent	near	the	site	of	pilgrimage	
of	the	death	of	the	boy	king	St	Kenelm	was	an	important	
place	for	her.
	 The	catalyst	of	the	English	Agriculture	Course	
was	to	prove	remarkably	active.	From	his	stay	at	Huby	Farm	
Karl	Mier	established	the	Anthroposophical	Agricultural	
Association	with	its	Newsletter	‘Notes	and	Correspond-
ence’.	Soon	he	was	staying	at	Bray	in	Berkshire	where	the	
first	biodynamic	garden	was	established	and	within	three	
years	the	purchase	of	Broome	Farmvi brought	Karl	and	his	
family	to	the	Midlands	by	young	idealistic	Oxford	under	
graduate	named	David	Clement	whose	farm	was	the	setting	
of	pioneering	biodynamic	work	with	Sunfield	students	and	
Derek	Duffy.	Duffy	was	to	pioneer	BD	Research	work	con-
nected	with	the	‘reading’	of	a	cow’s	urine	to	measure	health	
or	disease.	The	Agricultural	Correspondent	of	the	News	
Chronicle	was	an	early	visitor	to	Broome	and	impressed	
with	what	he	saw	with	the	Compost	Preparations	soon	
made	biodynamic	work	available	to	a	wider	audience.	At	
the	outbreak	of	the	second	world	war	the	AAA	was	to	make	
a	clear	statement	to	the	Minister	of	Agriculture	was	made	
reminding	him	of	the	dangers	of	soil	damage	and	depletion	
if	a	chemical	based	agriculture	was	pursued	to	the	last	in	our	
striving	to	be	self	sufficient	in	produce	and	livestock	rearing.
	 Eighty	years	is	a	strange	birthday	–	a	long	lifetime	
perhaps	it	marks	with	the	successes	and	frustrations,	lost	
opportunities	and	challenges	that	the	Anthroposophic	Agri-
cultural	Association	and	later	the	Biodynamic	Agricultural	
Association	has	had	to	face	whether	explaining	the	Compost	
Preparations	to	an	enquiring	audience	or	helping	to	demon-
strate	the	efficacy	of	the	Horn	Manure	and	Silica	Sprays.	In	
many	ways	the	enquiring	mind	of	Maurice	Wood,	Quaker,	
an	eternal	student	full	of	the	wonder	and	awe	of	life	who	had	
experienced	the	worst	humanity	could	throw	at	a	person	in	
his	experiences	in	the	trenches	of	the	First	World	War	was	a	

role	model	for	biodynamic	work.	He	had	the	ability	to	work	
in	committees	and	soothe	troubled	meetings	with	his	down	
to	earth	approach.	He	was	a	dour	Yorkshireman	sprinkled	
with	wit	and	wisdom	and	we	are	all	the	better	for	this	un-
sung	pioneer	who	went	on	to	develop	one	of	the	best	mills	
for	grinding	carefully	the	particular	qualities	for	biodynamic	
wheat	into	the	flour	that	was	sent	out	to	many	appreciative	
customers	over	a	20	year	period.
	 It	is	also	interesting	to	note	that	all	three	of	the	
pioneering	land	holdings,	Huby	Farm	in	Yorkshire	and	Mill,	
Bray	in	Berkshire	and	Broome	Farm,	Worcestershire	have	
since	been	sold	handing	the	biodynamic	work	on	to	new	
generations	of	family	farms,	communities	and	businesses	
working	out	of	the	ideals	of	anthroposophy.vii n

Vivian is a Council Member of the BDAA and at the 
same time runs a small guest house in the Lake District.

i Daniel Dunlop (1868-1935) founder of the World Power Conference, friend 
of James Joyce writer, Rudolf Steiner and WB Yeats poet and AE (George Wil-
liam Russell) born in Scotland, died in London. Huge influence of the establish-
ment of Anthroposphical Society in Great Britain widely respected in the new 
technical engineering world for his work and bringing people together wanted 
to see an English spoken Anthroposophy.

ii Christian Community – established by a prominent group of German priests 
with Rudolf Steiner mostly from the Lutheran tradition in 1922.

 iii The Sacrament of the Act of Consecration of Man renewing Christianity. 
Seven Sacraments of baptism, confirmation, marriage, last anointing etc

iv Weleda, the company first established in Germany and Switzerland in the 
1920s to manufacture and sell medicinal preparations associated with anthro-
posophical medicine but also teas, tinctures and creams for supporting health.

v Rudolf Steiner House, 35 Park Rd, London NW1 6XT. The home since the 
1920s of the Anthroposophical Society of Great Britain. It has a hall, bookshop, 
meeting rooms and café ad is a remarkable public place next to Regents 
Park and is used by members and non members for plays, performances of 
eurythmy, meetings and the governance of Anthroposophy in Great Britain.

vi Brome Farm and David Clement, for a full description of the life and work of 
David and the BDAA see interview by Richard Swann in Star and Furrow.

vii I am indebted to Bernard Jarman’s very comprehensive article on Maurice 
Wood in Star and Furrow no 100, Winter 2004, where he outlines the life 
and work of this Leeds builder turned farmer. This article was for an important 
book in German – ‘Anthroposophie im 20. Jahrhundert: Ein Kulturimpuls in bi-
ografischen Porträts edited by Bodo von Plato and published in 2003 by Verlag 
am Goetheanum. A book of 600 written biographies on the development of 
Anthroposophy in the 20th Century,
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working horses are being used in south east 
cornwall for biodynamic vegetable produc-
tion, an initiative that blends traditional and 
progressive growing methods.
Brian	Cavendish	works	his	pair	of	Comtois	horses	at	Skye	
Grove	Organics,	a	project	that	aims	to	grow	healthy	organic	
produce	in	a	way	which	benefits	the	local	community	by	re-
ducing	food	miles,	offering	fresh,	affordable	food	and	recon-
necting	people	with	the	land	and	how	food	it	is	produced.	
Skye	Grove	is	currently	under	conversion	to	Demeter	and	
Brian’s	horticultural	unit	at	home	at	Forest	House	is	fully	
Demeter	Certified.
	 Kevin	Austin,	an	experienced	farmer	and	horti-
culturist,	bought	the	land	in	2008	and	he	and	Brian	joined	
forces	to	show	what	can	be	done	with	the	bare	minimum	of	
infrastructure	and	with	the	use	of	working	horses.
Kevin,	who	works	at	the	Eden	Project	heads	up	a	team,	
which	grows	an	array	of	crops	in	the	outside	areas	that	
surround	the	biomes.	His	past	experiences	include	man-
aging	dairy	herds	and	arable	units	both	in	the	UK	and	in	
New	Zealand.	After	moving	back	to	Cornwall	he	studied	
horticulture	and	has	now	been	with	the	Eden	Project	for	
nine	years.	He	is	also	keen	to	develop	sustainable	systems	of	
vegetable	and	fruit	production	that	are	not	reliant	on	using	
large	amounts	of	fossil	fuels.	Kevin	believes	that	on	certain	
scaled	units	horsepower	is	one	way	to	go	and	certainly	needs	
exploring	during	these	times	of	transition.	Another	area	for	
exploration	which	Kevin	has	a	particular	interest	in,	is	the	
growing	of	lesser	known	crops	and	new	crops	from	overseas	
that	could	have	the	potential	to	be	grown	commercially	in	

H O R S E S  I N  H O R T I C U LT U R E

Increasing	your	carbon	hoof	print

the	UK,	for	food	production,	nutrition	and	fuel	due	to	our	
changing	climates	and	markets.
	 Brian,	who	gained	his	apprenticeship	in	biodynam-
ics	at	Sturts	Farm	in	Hampshire,	has	worked	on	farms	and	
smallholdings	for	most	of	his	adult	life.	He	was	also	the	farm	
manager	at	Ruskin	Mill	College,	Gloucestershire	for	twelve	
years,	where	he	eventually	brought	in	a	pair	of	Percheron	
working	horses,	which	enabled	him	to	unite	his	two	great	
interests	of	animal	husbandry	and	vegetable	production.	
In	2005	the	family	moved	to	Cornwall	where	he	bought	his	
own	pair	of	Comtois	working	horses,	Bill	and	Ben.
		 Kevin	and	Brian	have	a	very	clear	idea	of	what	they	
want	to	achieve	at	Skye	Grove,	using	their	combined	skills	
and	knowledge	show	people	what	can	be	achieved	with	the	
bare	minimum	of	infrastructure.	They	are	keen	to	develop	
a	sustainable	system	of	crop	production	using	working	
horses	and	low	input	tools	with	a	blend	traditional	and	new	
growing	techniques.	They	have	future	plans	to	open	up	the	
project	for	educational	visits,	workshops	for	schools	and	
groups
	 The	produce	they	grow	is	sold	to	a	local	vegetable	
box	scheme,	local	restaurants	and	other	retail	outlets,	keep-
ing	with	their	ideals	to	produce	food	for	local	markets	and	
linking	to	the	community	for	a	deeper	connection	with	the	
land	and	a	greater	understanding	of	the	provenance	of	food.	
Brian	and	Kevin	hope	to	show	other	people	that	vegeta-
ble	growing	doesn’t	have	to	work	along	the	principles	of	
intensive	food	production,	which	is	based	heavily	on	the	oil	
industry,	but	return	to,	and	progress	into,	a	more	authentic	
way	of	producing	food.	This	is	an	evolving	model,	which		
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attempts	to	show	that	working	horses	can	be	efficiently	used	
on	a	certain	scale	horticultural	unit,	that	is,	too	much	to	be	
done	by	hand,	and	before	one	needs	expensive	specialised	
tractor	equipment.	They	are	attempting	to	be	economically	
sustainable,	using	traditional	and	modern	machinery	that	
is	available,	repairable	and	replaceable.	This	is	hindered	by	
old	machinery	that	is	increasingly	difficult	to	source	in	good	
working	condition	and	a	limited	supply	of	new	implements,	
all	adding	to	the	challenges	they	have	to	overcome.
	 At	present	there	are	around	five	acres	down	to	
crop	production,	two	plots	of	two	acres	on	which	the	horses	
plough	and	cultivate	rows	into	which	he	grows	potatoes,	car-
rots,	brassicas,	beets,	salads,	squash,	onions	and	beans.
There	is	also	a	further	plot	where	soft	fruit	has	been	planted,	
currently	raspberries,	strawberries,	currants	and	rhubarb	
and	polytunnels	are	just	being	erected	for	protected	crop-
ping	such	as	tomatoes	and	peppers.
	 The	cultivation	is	done	quite	traditionally,	with	
ploughing	in	the	autumn,	into	which	green	manures	are	
sown.	From	early	spring	onwards,	the	soil	is	cultivated	up	
to	create	the	desired	tilth	for	each	crop,	which	is	done	by	
spring-tining	or	a	combination	of	ploughing	and	spring-
tining.	Brian	also	uses	his	horse-drawn	steerage	hoe,	an	
American	imported	implement	made	by	I&J	Manufactur-
ing,	which	he	had	modified	to	suit	working	on	the	vegetable	
beds.	This	single	piece	of	kit	has	many	different	attach-
ments,	so	that	the	one	machine	can	be	used	to	spring-tine,	
harrow,	mark	rows,	ridge-up	and	weed	between	the	crops.	
Other	jobs	the	horses	are	involved	with	include	chain	har-
rowing,	haulage,	spraying,	muck	spreading,	rolling	and	even	
the	odd	shopping	trip!
	 When	it	comes	to	sowing	and	planting,	the	field	
vegetables	are	direct-sown	or	bare	root	transplanted,	these	
transplants	will	hold	in	the	ground	in	their	nursery	beds	
until	needed,	unlike	module	transplants	that	have	the	risk	of	
getting	stressed	and	drawn	when	weather	conditions	hamper	
planting	out.

	 Working	biodynamically	with	the	horses	has	
proved	to	be	simple,	working	the	land	in	small	plots	accord-
ing	to	the	BD	calendar.	If	a	fine	day	is	also	a	‘no	go’	day	the	
horses	can	still	be	used	to	cultivate	non-cropping	areas	such	
as	the	paths.	Brian	uses	quite	a	lot	of	cow	pat	pit	(CPP)	to	
compensate	for	having	no	cows	on	the	land,	the	manure	for	
this	is	obtained	from	a	nearby	biodynamic	farmer,	this	is	
very	easy	to	apply	either	on	the	vegetable	beds	or	in	the	deep	
litter	straw	yard.	The	CPP	is	on	top	of	the	preparations	that	
go	into	the	compost	heaps	and	the	field	sprays.	There	are	
plans	to	experiment	with	making	horn	manure	with	horse	
muck	this	year,	wrapping	the	mane	hair	around	the	cow	
horns,	an	idea	he	read	about	in	the	agricultural	course.
Horse	manure	is	much	more	plant	and	peat-like	and	doesn’t	
have	such	a	high	feed	value	as	cow	manure,	so	more	is	
needed,	but	this	is	not	a	problem	as	the	horses	are	penned	
in	straw	yards	when	resting	between	work	which	provides	
enough	for	the	land.
	 The	preparations	are	stirred	by	hand	and	sprayed	
using	a	bucket	and	brush	or	a	knapsack	sprayer.	The	prepa-
rations	used	are	made	on	site	as	well	as	with	the	regional	
Cornwall	BD	group.
	 The	horses	are	kept	quite	simply,	outside	for	the	
majority	of	the	year.	They	are	bare	footed,	meaning	they	
don’t	wear	horseshoes,	but	their	feet	are	checked	regularly	
and	trimmed	when	necessary.	Their	feeding	regime	is	very	
simple,	grazing	on	the	pasture	and	around	the	vegetable	
plots	in	the	growing	season	and	being	fed	hay	with	straw	as	
bedding	when	they	are	in	their	yard	in	the	winter.
	 Last	year	Kevin	advertised	on	the	Landshare	
website,	offering	growing	areas	for	local	people,	and	now	
has	four	local	allotment	holders.	As	well	as	having	their	own	
space	they	volunteer	on	the	main	project	and	one	of	them	
also	keeps	two	beehives	on	the	land.	This	area	of	the	project	
could	well	develop	in	the	future	either	for	more	allotments	
or	for	more	volunteer	help	for	a	share	of	the	harvest.
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Skye	Grove	is	quite	exposed	to	the	south-westerlies	and	so	
there	are	plans	to	sub	divide	the	main	vegetable	plots	with	
fruit	and	nut	trees,	this	should	improve	the	micro-climate	
for	the	vegetables	and	wildlife.	Ponds	will	be	dug	to	give	
damp	and	wet	areas,	which	should	help	the	bees	and	the	
feeling	of	the	place.	
	 Skye	Grove	Organics	represents	one	of	the	first	
sustainable	vegetable	production	projects	in	the	UK	to	
use	working	horses	seriously,	a	partnership	of	ideas,	which	
many	in	the	working	horse	world	would	like	to	see	more	of.	
Working	horses	are	ideal	on	this	scale	of	horticulture	and	
with	the	current	interest	in	growing	local	food	sustainably	
it	is	a	great	example	where	the	future	of	the	true	working	
horse	is	concerned.	Many	people	are	now	looking	to	see	
how	heavy	horses	can	be	used	practically	in	biodynamic,	
organic	and	permaculture	systems.	Along	with	logging	and	
the	small	amount	of	horse	farming	still	being	done	in	the	
UK,	modern	horticulture	offers	a	great	and	as	yet	untapped	
opportunity	to	work	horses	as	they	were	intended.

Vegetables	are	grown	using	different	systems:
Ridge	and	furrow,	e.g.	for	potatoes
Beds	–	48in	growing	beds	on	60in	centres
Rows
On	the	flat,	e.g.	green	manure/cereals

Horse-drawn	machinery:
Plough	(Ransome’s	semi-digger)
Spring	tines	(Massey	Harris)
Rake/Roller	(SCH	[Supplies]	Ltd)
Chain	harrow	(Fishleigh	&	Son)
Steerage	hoe	(I&J	Manufacturing)
Hitch	cart	(purchased	from	Jonathan	Waterer)
Trailer	(small	car	trailer)
Sledge	(home	made)

The	latest	news	is	that	they	have	been	offered	a	long	mould-
board	horse-drawn	plough,	which,	if	it’s	in	working	condi-
tion,	they	hope	to	be	able	to	use	to	as	part	of	a	new	system	
to	sow	straight	into	the	newly	ploughed	furrows	without	
further	cultivating.	This	has	not	been	possible	so	far	because	
the	current	plough	has	a	semi	digger	mouldboard	and	leaves	
the	furrows	too	rough.	‘New’	ploughs	are	as	rare	as	hen’s	
teeth,	so	watch	this	space!
Brian	and	Kevin	also	have	an	education	programme	with	
workshops	in	Vegetable,	fruit	and	salad	production;	Working	
horse	experience;	Working	horses	and	vegetable	produc-
tion	and	The	working	horse	on	the	farm/smallholding.	
Each	caters	for	individuals	and	small	groups.	The	courses	
are	run	throughout	the	growing	season	April-Sept	as	and	
when	needed,	these	can	be	tailored	to	suit	participants.	They	
hope	that	by	offering	these	courses	they	will	encourage	more	
people	to	start	market	gardening	enterprises	using	working	
horses	and	a	stall	selling	direct	to	the	passing	local	public	
will	open	this	June.	n

Further	information:	
Skye	Grove	Organics,	
Forest	House,	Deerpark,
Herodsfoot,	Liskeard,	
Cornwall	PL14	4QY	
Tel:	01503	220128	or
07967999832	
Email:	
info@skyegroveorganics.co.uk
Website:	
www.skyegroveorganics.co.uk
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the world’s climate is continually changing 
and has done so throughout geological time. 
we know that during the course of many mil-
lenia several ice ages have come and gone and 
that between them there were very warm pe-
riods. the mid-point of the current intergla-
cial period is calculated to have been around 
1250 ad and that we are now moving towards 
the next ice age some few thousand years 
hence. within his long warming and cooling 
cycle which has created the broad conditions 
we know today, there are many smaller ones. 
in this country for instance there is evidence 
of climatic cycles in historical time. 
	 The	history	of		grape	growing	is	possibly	the	best	
way	for	understanding	how	the	British	climate	has	changed	
over	the	centuries.	The	Romans	are	believed	to	have	intro-
duced	the	grape	but	it	was	only	from	about	300	AD	that	
vineyards	were	developed	on	any	scale.	From	then	on	vines	
were	cultivated	throughout	southern	England	and	further	
north	too.	Records	show	that	successful	high	quality	wine	
production	continued	right	up	until	the	14th	century	when	it	
started	to	decline.	This	happened	as	a	direct	result	of	climate	
change.	Average	temperatures	started	to	drop,	summers	
became	wetter	and	quality	wine	production	on	any	scale	was	
no	longer	viable.	1350	was	the	turning	point	and	marked	the	
beginning	of	an	extended	period	of	cool	climatic	conditions1.	
These	culminated	in	the	period	between	1645	and	1715,	
nick-named	by	many	the	‘mini	ice	age’.	The	climate	has	been	
slowly	warming	again	since	then	although	we	have	not	yet	
reached	the	levels	of	warmth	experienced	in	the	late	Middle	
Ages.	That	very	warm	period	in	the	northern	hemisphere	is	
also	verified	through	the	fact	that	it	was	possible	for	the	great	
Chinese	exploration	fleets	of	the	early	14th	century	to	sail	
right	around	the	north	of	Greenland	and	follow	the	normally	
iced	up	North	East	passage	past	Siberia	back	to	the	Pacific2

	 More	recent	if	smaller	climatic	cycles	have	also	
been	recorded.	In	the	twentieth	century	there	have	been	
alternating	warming	and	cooling	cycles	of	about	thirty	
years	duration.	There	was	a	warming	period	in	first	third	of	
the	20th	century	whose	high	point	was	reached	in	1934.	A	
description	of	this	warming	was	given	in	the	following	in	an	
article	published	by	the	Washington	Post	of	November	1922.	
	 “The Arctic Ocean is warming up, icebergs are growing 
scarcer and in some places the seals are finding the water too hot, 
according to a report to the Commerce Department yesterday 
from Consul Ifft, at Bergen, Norway.
 Reports from fishermen, seal hunters and explorers, he 
declared, all point to a radical change in climate conditions and 
hitherto unheard-of temperatures in the Arctic zone. Exploration 
expeditions report that scarcely any ice has been met with as far 
north as 81 degrees 29 minutes. Soundings to a depth of 3,100 
meters showed the Gulf stream still very warm. 
 Great masses of ice have been replaced by moraines of 
earth and stones, the report continued, while at many points well 
known glaciers have entirely disappeared. Very few seals and 
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no white fish are found in the eastern Arctic, while vast shoals 
of herring and smelts, which have never before ventured this far 
north, are being encountered in the old seal fishing grounds.” 
	 The	article	draws	on	a	report	to	the	US	State	
department	by	Norway	Consul	George	N	Ifft	3	who	also	
describes	in	his	report	how	in	that	winter	the	ocean	did	not	
freeze	on	the	north	coast	of	Spitzbergen.	This	means	there	
was	a	greater	melting	of	ice	in	that	year	than	was	recorded	in	
2007.	Other	media	reports	suggested	that	the	warming	trend	
could	result	in	the	Arctic	becoming	ice-free	by	1933.	
	 By	the	nineteen	forties	however	a	new	cooling	trend	
became	apparent	and	on	April	28th	1975	a	report	appeared	
in	Newsweek	which	stated:
	 “There are ominous signs that the Earth’s weather pat-
terns have begun to change dramatically and that these changes 
may portend a drastic decline in food production – with serious 
political implications for just about every nation on Earth. The 
drop in food output could begin quite soon, perhaps only 10 years 
from now.”	It	continues “The central fact is that after three quar-
ters of a century of extraordinarily mild conditions, the earth’s 
climate seems to be cooling down. Meteorologists disagree about 
the cause and extent of the cooling trend, as well as over its specific 
impact on local weather conditions. But they are almost unani-
mous in the view that the trend will reduce agricultural activity 
for the rest of the century.” And	then	further	on:	“A survey com-
pleted last year by Dr Murray Mitchell of the National Oceanic 
and Atmospheric Administration reveals a drop of half a degree 
in average ground temperatures in the Northern Hemisphere be-
tween 1945 and 1968.” And	finally	“Climatologists are pessimis-
tic that political leaders will take any positive action to compen-
sate for climate change, or even allay its effects. They concede that 
some of the more spectacular solutions proposed, such as melting 
the Arctic ice cap by covering it with black soot or diverting Arctic 
rivers might create problems far greater than those they solve. But 
the scientists see few signs that government leaders anywhere are 
even prepared to take the simple measures of stockpiling food or 
introducing the variables of climatic uncertainty into economic 
projections of future food supplies. The longer the planners delay, 
the more difficult will they find it to cope with climatic change 
once the results become grim reality.” Since	the	early	1980’s	the	
trend	changed	again	and	we	entered	the	new	warming	phase	
of	which	everyone	has	been	speaking	of	today.	Thirty	years	
on,	is	it	about	to	change	again?
	 A	number	of	researchers	seeking	to	understand	
these	climatic	cycles	have	discovered	clear	correlations	with	
changes	in	the	radiant	activity	of	the	sun	as	it	is	expressed	in	
the	appearance	or	non-appearance	of	sun	spots.	Sunspots	
generally	reach	a	maximum	and	then	decline	again	during	
a	cyclic	period	of	approximately	11	years.	It	has	been	found	
that	when	sun	spot	activity	is	high	more	solar	radiation	
reaches	the	earth	than	when	it	is	quiet4.	During	the	‘mini	ice	
age’	referred	to	above	there	was	a	period	of	nearly	100	years	
without	any	sunspot	activity.	Some	scientists	suggest	that	the	
amount	of	sun	spot	activity	could	be	playing	an	important	
role	in	the	warming	and	cooling	cycles	of	the	planet	although	
it	is	unlikely	to	be	the	only	factor.	
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	 This	is	backed	up	by	no	less	authorities	than	NASA	
(the	American	space	agency)	and	the	Space	and	Science	
Research	Centre	(SSRC).	In	a	press	release	issued	on	2nd	
January	2008		John	Casey	Director	of	SSRC	stated:	“We 
today confirm the recent announcement by NASA that there are 
historic and important changes taking place on the sun’s surface. 
This will have only one outcome - a new climate change is coming 
that will bring an extended period of deep cold to the planet. This 
is not however a unique event for the planet although it is criti-
cally important news to this and the next generations. It is but the 
normal sequence of alternating climate changes that has been go-
ing on for thousands of years. Further according to our research, 
this series of solar cycles are so predictable that they can be used to 
roughly forecast the next series of climate changes many decades 
in advance. I have verified the accuracy of these cycles’  behav-
iour over the last 1,100 years relative to temperatures on Earth, 
to well over 90%.”  He	then	goes	on	to	say “If the SSRC and 
other scientists around the world are correct then we have only a 
few years to prepare before 20-30 years of lasting and possibly 
dangerous cold arrive.”
	 All	this	suggests	that	the	sun	could	be	the	single	
most	important	factor	determining	whether	the	global	cli-
mate	warms	up	or	cools	down.	It	also	suggests	that	contrary	
to	current	beliefs	global	temperatures	are	now	falling.	This	
certainly	seems	to	be	backed	up	by	recent	measurements.	
According	to	the	National	Ice	Data	Centre,	2007	saw	the	
greatest	melting	of	Arctic	ice	in	30	years.	Since	then	ice	
extent	has	been	gradually	increasing	again	and	in	April	2010	
the	amount	of	sea	ice	reached	levels	not	seen	for	nearly	a	
decade.	It	is	now	close	to	the	30	year	average.	Sea	ice	around	
Antarctica	has	been	increasing	over	recent	years.	Only	along	
the	peninsula	of	Western	Antarctica	has	melting	of	the	ice	
sheet	occurred	and	this	is	insignificant	on	a	global	scale.	
	 Rising	sea	levels	are	said	to	be	inevitable	as	a	result	
of	climate	change.	The	evidence	for	this	however	is	ex-
tremely	fragile.	Sea	levels	have	been	rising	slowly	since	the	
last	Ice	Age.	Just	as	with	the	earth’s	climate,	sea	level	changes	
also	follow	rhythmic	cycles.	These	are	however	much	less	
perceptible.	Leading	geologists	show	that	while	the	sea	level	
rose	about	1mm	per	year	between	1850	and	1930,	Between	
1940	and	1970	there	was	no	rise	at	all	and	then	it	started	ris-
ing	again	at	1mm	per	year.	A	sea	level	rise	of	1	mm	per	year	
amounts	to	10cm	in	100	years.	“You couldn’t have more melt-
ing than after the Ice Age.” said	Swedish	sea	level	expert	Nils-
Axel	Mörner	who	has	spent	years	working	on	the	Maldives	
Sea	Level	Project.	“You reach up to 10mm per year – that was 
the super maximum: I meter in 100 years. Hudson Bay in a 
very short period melted away: It came up to 12mm per year. 
But these are so exceptionally large we cannot get anywhere near 
it.” Another	phenomenon	observed	by	the	same	researcher	
is	that	sea	levels	rise	and	fall	in	different	parts	of	the	world	
independently	of	one	another.	He	found	for	instance	that	
during	the	1970s	the	sea	level	around	the	Maldives	actually	
fell	by	about	20	cm	and	has	remained	at	that	level	until	today.	
Elsewhere	the	sea	level	may	rise	for	a	period.	The	reasons	are	
complex	but	it	suggests	that	there	are	many	more	factors	at	
work	than	we	know	of.	His	observations	around	the	Maldive	
Islands	showed	no	evidence	of	any	lasting	sea	level	rise.	Glo-
bally	sea	level	has	remained	constant	with	records	showing	a	
level	graph	between	1992	and	2002.

1600 1800 2000

+50

30cm

±0 Present sea level

These	are	observed	phenomena,	yet	computer	models	sug-
gest	a	continually	rising	sea	level.	Are	observed	phenomena	
or	such	models	closer	to	reality?	
	 The	earth	is	far	more	than	a	complex	ecological	
mechanism.	It	is	alive	and	possibly	even	self-directing	and	
therefore	not	beholden	purely	to	purely	material	laws.	This	
means	that	other	more	powerful	forces	are	at	work	and	if	we	
want	to	understand	them	we	need	to	seek	answers	elsewhere.	
As	Einstein	once	pointed	out	“No problem can be solved from 
the same level of consciousness that created it”.	Conceiving	the	
earth	as	a	living	being	whose	waters	rise	and	fall	in	response	
to	processes	active	within	and	around	it	helps	to	explain	the	
locally	varying	sea	levels	described	above.	It	also	tallies	with	
descriptions	given	by	Rudolf	Steiner	about	the	rising	and	
falling	of	the	earth’s	crust5.	An	ice	age	occurs	he	said	when	
the	land	rises	to	mountain	top	level	and	ends	when	it	sinks	
down	again.	A	strange	thought	and	yet	one	of	the	observa-
tions	made	by	Mörner	was	that	a	slowing	down	of	the	earth’s	
rotational	speed	causes	an	expansion	of	the	earth’s	radius.	
This	expansion	means	that	some	parts	may	rise	closer	to	
mountain	top	level	and	therefore	become	ice	bound.	
	 Whether	increasing	amounts	of	carbon	dioxide	in	
the	atmosphere	cause	warming	on	any	scale	and	whether	the	
warming	of	the	planet	we	have	experienced	over	the	last	few	
decades	is	more	than	a	cyclic	phenomenon	must	remain	an	
open	question.	Evidence	from	a	number	of	leading	scientists	
seems	to	suggest	that	the	greenhouse	effect	of	atmospheric	
CO2	is	a	very	small	component	in	any	warming	effect,	others	
believe	it	has	a	major	effect.	Only	time	will	tell	who	is	correct.	
	 This	does	not	mean	of	course	that	human	activity	
has	no	affect	on	the	climate.	It	most	certainly	does.	Defor-
estation,	mono-cropping	and	loss	of	soil	damages	the	natural	
ecosystem	and	changes	the	climate	on	a	local	level	but	
increasingly	also	on	a	global	scale.	Add	to	this,	the	devasta-
tion	caused	by	open	cast	mining,	nuclear	waste	dumping,	
chemical	pollution	and	the	toxins	released	by	burning	fossil	
fuels	etc.	and	we	have	a	lethal	mix	which	if	not	halted	will	
certainly	threaten	the	survival	of	our	planet.	These	are	the	
real	issues	we	need	to	address	and	we	can	only	address	them	
by	curbing	our	consuming	drive,	reducing	waste	and	energy	
consumption	and	working	towards	more	sustainable	ways	
of	living.	n

notes & references
1 Vineyards in England edited by Edward Hyams, published Faber & Faber 1953
2 1432 The Year China Discovered the World by Gavin Menzies published 
Bantam Books 2003
3 November 1922 Monthly Weather Review, The Changing Arctic by George 
Nicholas Ifft
4 The Chilling Stars by Henrik Svensmark and Nigel Calder published Icon 
Books 2007
5 From Sunspots to Strawberries - The Weather and its Causes, lecture by 
R Steiner to workmen at the Goetheanum.
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Visiting	Waltham	Place	farm	in	February	this	year	was	a	
cold	but	fascinating	experience.	The	north	wind	blew	and	
the	M4	motorway	hummed	as	we	explored	the	Waltham	
Place	estate.	It	is	a	privately	owned	estate	encompassing	
some	170	acres	of	gently	undulating	countryside.	The	farm	
and	gardens,	both	fully	Demeter	certified,	serve	the	needs	
of	the	family	which	lives	in	the	manor	house.	The	estate	is	
however	also	open	to	the	public	and	during	the	summer	
months	there	is	a	steady	stream	of	visitors	to	the	gardens	
and	the	café	which	serves	largely	home	produced	fare.	
School	parties	come	regularly	during	term	time	to	experi-
ence	nature	and	work	in	the	garden.	Over	1400	children	
visited	during	2009,	each	one	taking	something	valuable	
away	with	them	afterwards. “From games in the kitchen garden 
to find out what part of each plant we eat, to nest building games 
in the woods to understand our impact on the natural cycles 
around us. From feeding the piglets on the farm to observing red 
bottomed bumble bees pollinating the flowers, each visit is unique 
and activities change as the seasons progress.”	Most	of	the	
children	come	from	schools	in	London	where	the	natural	
world	and	especially	farming	is	scarcely	known	territory.	
It	is	of	course	not	only	parties	of	children	which	come	to	
visit.	Groups	of	people	of	all	ages	are	catered	for	including	
families,	the	elderly	and	special	needs	people.	

Waltham	Place
	 The	farm	keeps	a	small	mixed	herd	of	Jersey	and	
Guernsey	cows.	They	are	served	by	a	native	Aberdeen	An-
gus	bull	to	produce	beef	animals.	A	Jersey	bull	is	also	kept	to	
maintain	the	herd.	All	the	feed	is	home	grown,	only	straw	is	
bought	in.	Some	cereals	are	also	grown	mainly	for	the	poul-
try.	Milking	is	done	in	a	traditional	cow	byre	and	most	of	
the	milk	is	used	fresh	and	consumed	in	the	café.	When	there	
is	a	surplus	the	cream	is	made	into	a	delicious	butter	that	is	
also	served	in	the	café	together	with	home	made	bread	and	
used	to	make	a	selection	of	scrumptious	cakes.	The	farm	also	
keeps	pigs	and	a	small	flock	of	chickens.	Out	on	the	fields	
are	two	flocks	of	sheep	–	18	Jacobs	for	their	wool	and	a	15	
strong	breeding	flock	of	an	ancient	breed	“Castlemilk	Moor-
its”.	These	are	good	grazers	but	very	wild	and	untamed.	
They	have	long	legs	and	a	legendary	ability	to	jump	fences	
but	they	have	virtually	no	health	problems	and	lamb	easily	
by	themselves.	Their	meat	is	lean	and	unusual	too	and	has	
been	described	as	being	more	akin	to	venison	than	mutton.	
Animals	for	slaughter	are	taken	to	Laverstoke	Park	where	
they	are	butchered	and	returned	as	carcasses	for	the	farm	to	
butcher	.	Once	back	on	the	farm	the	aim	is	to	sell	them	as	
quickly	and	as	fresh	as	possible	through	the	farm	shop	to	an	
eager	circle	of	consumers	and	ideally	within	24	hours.
	 Tails	of	the	sheep	are	never	docked	even	though	

By
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the	low	lying	land	normally	makes	them	prone	to	fly	strike.	
The	farmer	is	however	a	strong	believer	in	the	use	of	cider	
vinegar	and	a	special	homoeopathic	remedy	which	he	ap-
plies	to	the	drinking	water.	Fly	strike	is	virtually	unknown	
and	the	treatment	is	a	good	preventative	too	against	midges	
and	Bluetongue.	The	cider	vinegar	seems	to	change	the	pH	
in	the	animal’s	blood	and	so	deters	insects.	
	 A	sizeable	extended	walled	garden	supplies	veg-
etables	to	the	family	home	and	the	farm	shop	which	is	open	
during	the	growing	season	which	is	extended	by	the	use	of	a	
large	glasshouse.	No	poly	tunnels	are	allowed.	The	vegetable	
gardens	are	part	of	a	larger	ornamental	and	in	parts	semi-
wild	garden	that	in	summer	must	be	a	riot	of	flowers.	Masses	
of	snowdrops	were	just	making	their	appearance	along	the	
woodland	edge	as	we	visited.	It	is	a	core	philosophy	of	the	
owner	who	sees	herself: “as a gardener of place, who seeks to 
work with the nature of the place, adapting and evolving the 
planting to its ecology rather than producing a decorated garden. 
Natural gardening is all about your relationship with the garden, 
and its evolution”.	The	aim	is	to	“combine forces with nature, 
rather than fight against it, and explore the boundaries between 
garden and nature.” This	principle	is	well	demonstrated	
in	the	herbaceous	gardens	where	the	normally	obnoxious	
ground	elder	is	allowed	to	flourish	to	complement	with	its	

white	umbels	the	brighter	flowers	that	accompany	it.	Bind-
weed	too,	the	bane	of	many	a	gardener,	is	allowed	in	certain	
places	to	bloom	and	adorn	a	hedge	with	the	white	beauty	of	
morning	glory.	The	yew	hedges	in	the	formal	garden	have	
been	trimmed	into	organic	rounded	shapes.	The	pastures,	old	
orchards	and	woodland	areas	are	being	similarly	cared	for.	
Not	too	much	clearing	to	encourage	refuge	for	wildlife,	yet	
still	making	possible	grazing	areas	for	the	sheep	and	cattle.
	 The	estate	has	a	long	history	with	the	house		
dating	back	a	thousand	years.	This	year,	2010	marks	
the100th	year	anniversary	of	the	Oppenheimer	family	
residence.	A	series	of	events	are	being	organised	to	mark	it	
including	on	May	30th,	the	first	ever	Open	Day	as	part	of	
the	National	Gardens	Scheme.	Thereafter	each	Friday		
from	June	to	September	it	is	open	between	10.00	and		
16.00.	For	more	information	about	Waltham	Place	visit:	
www.walthamplace.com n
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the aim of this idea is	to	promote	and	conserve	Afri-
can	indigenous	food	crops	through	creating	a	seed	bank	and	
educational	centre.	It	is	a	great	contribution	in	addressing	
the	global	food	security	and	environmental	degradation.	Not	
long	ago	every	African	family	grew	their	own	food.	Subsist-
ence	farming	was	suitable	and	sustainable.	Crop	rotation	
was	part	of	the	game.	They	had	a	good	connection	to	the	
land	and	relationship	with	nature.	Indigenous	people	did	not	
need	university	degrees	to	survive.	People	had	the	knowl-
edge	and	confidence	in	working	the	land.	They	understood	
how	to	work	with	seasons.	They	grew	and	tended	plants	
they	were	familiar	with.	They	were	knowledgeable	about	
insects	and	diseases	that	affected	their	crops.	Some	used	to	
keep	animals	such	as	cows	and	goats	whose	dung	was	used	to	
improve	soil	and	create	humus.	They	had	trust	in	the	plants	
which	they	grew	and	they	were	aware	of	their	nutritional	
and	medicinal	and	ecological	values.	Those	who	lived	as	
nomads	depended	on	wild	meat,	vegetables,	fruits,	grains,	
root	tubers	and	nuts	and	their	animal	products.	People	
migrated	following	rain	searching	for	greener	pastures.	This	
type	of	life	is	becoming	impossible	and	dying	out	because	of	
the	partition	of	Africa	and	current	politics	and	colonial	land	
ownership	system.	We	now	experience	the	modern	exodus	
of	involuntary	international	migration
	 In	recent	years,	the	market	is	dictating	what	people	
must	grow	most	of	which	comes	packaged	with	a	high	price	
tag	on.	This	has	poisoned	people’s	attitudes	towards	the	
non-marketable	crops.	Unfortunately,	most	of	the	people	in	
Africa	do	not	have	money	to	purchase	these	seeds/plants	
and	required	skills	to	grow	these	internationally	recognised	
and	commercially	demanded	crops.	People	have	to	depend	
on	the	agricultural	officer’s	advice,	seeds	and	other	sup-
plies.	Some	supplies	are	hybrids	or	genetically	modified	
seeds.	People’s	freedom	and	power	to	manage	their	lives	and	
sustainable	food	production	is	in	danger.	Indigenous	culti-
vated	grains,	vegetables,	fruits,	root	tubers,	nuts,	legumes	
etc	which	are	great	sources	of	proteins,	minerals,	vitamins	
carotene	amino	acids	etc	are	neglected	and	at	times	lead	into	
extinction.	

	 I	come	from	a	farming	family	in	Uganda	and	I	
remember	very	well	how	my	mother	used	to	put	a	palm	full	
of	dried	seeds	in	her	mouth	and	spat	them	out	as	she	sow	
into	the	ground.	These	were	seeds	she	had	harvested	in	the	
previous	years	and	stored	in	gourds.	My	family	always	had	
gourds	full	of	different	types	of	seeds.	The	sad	thing	is	this	
idea	of	saving	seeds	has	becoming	an	old	and	unvalued		
tradition.	There	now	shops	selling	packaged	seeds.	Most	of	
the	time	these	seeds	are	hybrids	or	genetically	modified	usu-
ally	coated	with	pesticide.	I	have	seen	maize	seeds	covered	
up	in	green	pesticide.	Yes	it	important	to	protect	seeds	from	
pests	and	insects	but	one	factor	we	have	not	looked	at	is	
the	indigenous	people	who	still	use	the	above	mentioned	
techniques	of	sowing	seeds.	They	cannot	read	instructions	
and	they	are	not	informed	about	the	effects	of	putting	these	
protected	seeds	in	their	mouth	before	sowing.	Many	people	
in	Africa	are	dying	of	unidentified	diseases	and	these	are	
some	of	the	causes.	
	 Many	food	organisations	donate	hybrid/exotic	
seeds	to	deprived	Africans	with	the	idea	of	improving	food	
production	instead	of	supporting	them	in	what	they	know	
better	and	providing	them	with	incentives	to	increase	the	
production	of	indigenous	crops.	These	crops	are	suitable	
to	the	climate	and	more	resistant	to	tropical	diseases	and	
insects.	A	big	population	of	Africa	is	faced	with	malnutrition	
and	under	consumption	causing	many	diseases	and	immune	
deficiency.	People	are	increasingly	becoming	more	depend-
ants	on	fertilizers,	weed	killers,	imported	hybrid	seeds	and	
pesticides	none	of	which	is	sustainable	and	good	for	the	
environment.	These	are	all	controlled	by	big	companies	and	
government	organisations	whose	major	intention	is	commer-
cial	gains	rather	than	human	survival.	When	this	fails	they	
die	of	starvation	if	not	given	processed,	tinned	and	pack-
aged	Food	Aid	full	of	preservatives.	This	is	all	short	term.	
It	does	not	answer	the	causes	of	our	poverty	and	starvation	
problem.	The	idea	of	intercropping,	which	diversify	the	diet	
and	helps	to	enrich	the	vegetation	cover	and	allows	us	to	live	
with	pests	ecologically	this	is	now	substituted	with	modern,	
commercial	and	extensive	mono-cropping	which	aims	at	

Seed	Revolution:	
Creating	a	Seed	
Bank	of	
Indigenous	
Food	Crops	
in	a	Rural	
African	
Village	of	
Dewe (Uganda)

By Sam Mukumba
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ensuring	high	yields	of	cash	crops	and	gradually	lowers	the	
natural	fertility	of	the	soil.	
	 People	used	to	rely	on	forests	to	provide	edible	
nut,	oil	nuts	and	fruits.	During	the	colonial	time	and	post-
independence	cash	cropping	was	introduced	to	supply	raw	
materials	for	the	Western	Industrial	revolution.	It	was	not	
able	to	rely	on	the	Europe	and	American	production	of	these	
materials	any	more	after	the	abolition	of	slave	trade.	This	
resulted	into	cutting	down	of	the	rainforests	for	farming.	
Logging	of	hard	wood	timber	for	ship,	railway	line	and	other	
constructions	in	the	West	became	a	daily	activity.	This	is	
continuously	affecting	the	poor	peoples’	lives	that	have	to	
depend	on	wild	foods.	It	is	also	causing	soil	erosion,	deser-
tification,	and	loss	of	indigenous	trees	and	contributing	to	
global	warming.	Sahara	and	Kalahari	Desert	are	expanding	
rapidly.	Rivers,	wetlands	are	drying	up	and	lakes	are	shrink-
ing.	A	good	example	is	Lake	Victoria
	 Creating	an	African	seed	bank	involves	researching,	
collecting	seeds,	and	recording	and	practically	cultivating	
African	indigenous	food	crops	mainly	from	the	equatorial	
region.	After	each	harvest	we	create	a	reservoir	where	other	
people	can	collect	and	exchange	seeds	for	different	purposes.	
With	this	idea,	the	degree	of	famine	and	dependency	on	
food	aid	will	be	reduced.	People	will	start	to	appreciate	and	
care	for	these	neglected	crops.
	 I	am	aware	that	since	the	1850s	many	exotic	food	
crops	were	introduced	into	the	continent	from	other	parts	
of	the	world.	These	included	cassava,	potatoes,	bananas	
plantains	most	of	which	are	adopted	and	fitted	to	the	tropi-
cal	environment	easily	and	added	variety	to	our	food	culture.	
What	we	should	not	ignore	is	that	there	were	indigenous	
crops	such	as	yam,	sorghum,	millet,	maize	etc	which	we	
need	to	pay	attention	to	otherwise	they	will	go	into	extinc-
tion	the	way	working	the	land	is	done	in	this	modern	age.	
There	still	traditional	stories	and	songs	talking	about	these	
plants.	With	determination	and	taking	responsibility	of	our	
environment	we	can	start	to	nurture	these	plants.
	 Historically	Uganda	is	well	known	for	its	agricul-
ture	all	of	which	happens	in	villages.	Every	family/com-

munity	used	to	have	granaries.	These	are	now	looked	at	as	
historical	monuments.	Recently	a	good	number	of	people	
mostly	the	youth	are	deserting	the	villages	moving	to	towns	
and	Kampala	city	looking	for	jobs	and	ways	to	survive.	
Unfortunately	there	are	not	enough	jobs	to	support	all	these	
people	and	the	crime	rate	is	increasing.	In	Karamoja	which	
is	in	the	Northern	part	of	Uganda,	People	are	kidnapping	
children	as	young	as	four	years	old,	put	them	on	a	bus	to	
Kampala	and	place	them	on	street	to	beg.	These	Chil-
dren	spend	their	day	sitting	in	one	place	with	their	hands	
rose	constantly	begging.	They	are	highly	humiliated	and	
exploited,	their	childhood	stolen	from	them.	Even	when	you	
give	them	food	they	cannot	look	at	you	in	the	face.	This	is	
really	and	it	is	happening	as	I	write	this	article.	Some	parents	
are	also	happy	to	send	their	children	off	because	they	do	not	
have	the	possibilities	of	looking	after	them.	People	can	live	
without	education,	but	they	cannot	live	without	food.	The	
situation	is	depressing.	There	is	a	great	need	to	recognise	
and	support	the	indigenous	way	of	living.	n

We invite groups or individual volunteers to offer knowl-
edge and skills in biodynamic and organic farming to the 
local farmers for either a short period or a year. We offer 
board and lodging but also encourage volunteers to do 
some fundraising for the project if they can. 

If	you	are	interested	please	contact	Sam	Mukumba	on	
mukumba8@googlemail.com
Dewe	Project	website:	www.deweschoolofart.com
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triodos is a very different bank - one with 
sustainability in its dna. it exists to use 
money in a way that’s better for people and 
the planet, only financing organisations that 
benefit society and the environment. con-
tinuing to grow despite the global financial 
crisis, it has demonstrated that you can marry 
social integrity and environmental sustain-
ability with commercial success. when many 
banks have failed on all three counts, triodos’ 
approach offers hope of a genuinely sustain-
able financial future. 

anthroposophical roots
Triodos	Bank	was	conceived	in	1968,	when	four	friends	-	an	
economist,	a	professor,	a	consultant	and	a	banker	-	formed	
a	study	group.	Inspired	by	the	teachings	of	Rudolf	Steiner	
and	student	protests	round	the	world,	they	debated	how	
money	could	be	handled	in	a	socially-conscious	way.	They	
realised	that	to	be	taken	seriously	as	a	real	alternative	to	the	
mainstream	financial	sector,	you	need	to	change	it	from	
within.	Triodos	needed	to	be	a	fully	regulated,	independent	
bank	-	playing	by	the	same	rules	but	with	a	very	different	
approach.	The	bank	was	established	in	the	Netherlands	in	
1980,	opening	in	the	UK	in	1995,	and	also	has	branches	in	
Belgium,	Spain	and	Germany.	
	 From	humble	beginnings,	Triodos	has	grown	to	
become	the	world’s	leading	sustainable	bank.	The	bank	
finances	over	14,000	ground-breaking	enterprises	across	Eu-
rope,	supported	by	a	community	of	over	240,000	customers	
who’ve	chosen	to	take	an	actively	ethical	approach	to	their	
finances.	And	through	its	pioneering	microfinance	work,	
providing	access	to	finance	for	millions	of	people	in	the	
developing	world,	the	Bank’s	influence	is	truly	global.	And	
while	the	bank	has	expanded	into	supporting	areas	beyond	
its	anthroposophical	roots,	it	still	retains	a	strong	connec-
tion	with	the	movement	and	draw	on	Steiner’s	teachings	for	
inspiration.	

Banking	on	
Biodynamics

By Will Ferguson, Triodos Bank

simple, sustainaBle Banking
Triodos	has	much	in	common	with	any	other	bank.	It	uses	
the	money	people	deposit	with	it	to	lend	to	someone	else.	
In	return,	it	provides	a	safe	home	for	savers’	money	and	a	
return	on	their	investment.	What	sets	Triodos	Bank	apart	
is	how	it	lends	this	money.	It	only	finances	organisations	
working	to	benefit	people	and	the	planet,	working	in	areas	
ranging	from	renewable	energy	and	recycling	to	fair	trade	
and	organic	farming.	Some	are	national	names,	including	
Cafédirect	and	Ecotricity;	while	the	impact	of	others	is	felt	
more	locally,	like	Camphill	Communities	and	village	shops.
To	prove	it	really	puts	it	money	where	its	mouth	is,	Triodos	
Bank	uniquely	publishes	details	of	every	organisation	it	
lends	to	(see	for	yourself	at	www.triodos.co.uk/kowwherey-
ourmoneygoes.co.uk).	This	means	the	Bank’s	savers	can	
see	how	Triodos	is	using	their	investment,	building	a	direct	
relationship	between	them	and	the	businesses	and	charities	
their	money	is	supporting.	

supporting sustainaBle farming 
Triodos	Bank	has	supported	the	biodynamic	and	organic	
industry	since	the	bank’s	establishment,	acquiring	a	breadth	
of	experience	and	depth	of	expertise	and	employing	the	
country’s	only	dedicated	sustainable	farming	banking	team.	
The	bank	finances	around	200	organic	and	biodynamic	
farms	in	the	UK,	totalling	approximately	25,000	acres.	The	
businesses	it	supports	include	everything	from	a	one-acre	
walled	garden	to	a	2000-acre	estate,	box	schemes,	restaurants	
and	processors.	Because	of	Triodos’	long-term	involvement	
with	the	biodynamic	industry,	and	connections	with	key	
organic	organisations	throughout	the	world,	the	bank	has	an	
excellent	understanding	of	the	farming,	production,	market-
ing	and	patterns	of	consumption	of	biodynamic	and	organic	
food.
	 Triodos	offers	everything	you’d	expect	from	a	
bank,	including	current	and	savings	accounts,	loans,	over-
drafts	and	other	credit	facilities,	including	conversion	loans	
designed	for	farmers	making	the	switch	to	organic	produc-
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tion.	Rates,	charges	and	terms	and	conditions	are	competi-
tive,	transparent	and	up-front	and	customers	benefit	from	
being	part	of	a	wider	network	of	sustainable	enterprises.	

growing organic growth 
Triodos	goes	beyond	just	supporting	sustainable	farming,	
actively	seeking	to	promote	biodynamic	and	organic	food	
and	farming.	Last	year,	for	example,	Triodos	launched	an	
initiative	that	aims	to	grow	the	UK’s	organic	cereal	market	
by	10%,	promising	to	lend	£5	million	at	very	competitive	
rates	to	support	cereal	farmers	converting	to	organic	and	
biodynamic	production.	
	 While	for	most	areas	like	horticulture	and	meat,	
organics	represent	around	4%	of	the	total	market,	this	drops	
to	around	1%	in	cereals.	This	creates	a	problem,	with	de-
mand	for	locally	produced	organic	feedstocks	for	organically	
reared	livestock	outstripping	supply.	The	difference	is	cur-
rently	made	up	by	importing	expensive	organic	feed	from	
overseas.	This	imbalance	is	one	of	the	biggest	issues	facing	
the	organic	sector.	The	new	loan	package	addresses	it	head	
on,	reducing	costs	during	conversion	for	cereal	farmers.	The	
initiative	could	support	10,000	acres	of	new	organic	cereal	
production	–	equivalent	to	10%	of	the	UK’s	current	organic	
cereal	production.	Five	cereal	producers	have	already	taken	
up	the	offer,	putting	over	1,000	acres	of	conventionally	
farmed	land	to	organic.	

find out more
Triodos	offers	a	truly	sustainable	banking	option	for	biody-
namic	farms	and	businesses	that	want	their	banking	partner	
to	share	their	values	and	commitment	to	sustainable	farm-
ing.	To	find	out	more	about	what	banking	with	Triodos	can	
do	for	you,	visit	www.triodos.co.uk,	e-mail	businessbank-
ing@triodos.co.uk	or	call	free	on	0500	008	720.	n	

stein leenders
Biodynamic grower, 
tablehurst orchard, sussex

fruitful farming
Stein	Leenders	and	Noor	Bunnik	are	helping	to	reverse	the	
trend	of	the	UK’s	disappearing	orchards.	The	husband	and	
wife	partnership	arrived	from	the	Netherlands	in	2001	and	
started	establishing	orchards	on	land	rented	on	Tablehurst	
Farm	in	Forest	Row,	East	Sussex,	growing	biodynamic	
apples,	pears	and	soft	fruit.	Still	in	their	twenties,	the	
ambitious	couple	are	a	real	success	story	of	the	biodynamic	
movement.	Over	the	last	decade,	they’ve	rapidly	expanding	
the	land	they	farm	from	six	teen	acres	to	sixty,	buying	land	
and	planting	orchards	at	nearby	Brambletye	Fruit	Farm.	
They’ve	planted	a	range	of	varieties,	including	Jonagold,	El-
star,	Evita	and	Collina,	alongside	Concorde	pears,	and	some	
rows	of	different,	special	varieties.	In	addition	they	grow	red	
currents,	blackberries,	gooseberries,	blueberries,	and	a	small	
patch	of	raspberries,	in	partnership	with	Auke	Zirkzee.	
	 The	business’	main	customers	for	the	top-fruit	
are	Sainsbury’s,	box-scheme	Abel	&	Cole	and	Langridge	
Organic	Wholesale,	who	supply	health	food	and	organic	
shops	in	London.	They	also	supply	The	Seasons,	a	small	
wholesaler	dedicated	to	Demeter	products,	and	local	shops.	
“They are all very valued customers and have been amazingly 
good to me,”	says	Stein.	
	 Apple	juice,	cider	and	apple	wine	are	a	useful	
sideline,	utilising	oversized	and	blemished	fruit	providing	
an	all	year-round	income.	Laying	hens	and	geese	graze	the	
orchards,	controlling	pests	and	fertilizing	as	they	go,	and	
providing	additional	revenue	for	the	farm.	
	 “The hens are 2,000 little lawn mowers. It’s a better 
use of the land and means I don’t have to sit on the tractor get-
ting bored of mowing,” says	Stein.
	 Another	Dutch	couple,	Daniël	Hoeberichts	and	
Karen	Peerenboom,	farm	the	hens.	Rather	than	a	flat	rent,	
they	pay	for	every	egg	produced,	which	Stein	thinks	is	fairer.	
This	means	they	weren’t	burdened	with	an	unrealistically	
high	rent	to	start	off,	but	also	that	the	income	to	the	farm	
will	grow	as	their	business	does	too.	
	 Other	initiatives,	such	as	enabling	the	public	to	
adopt	a	tree,	provide	further	income.	It’s	also	a	great	way	of	
engaging	with	their	customers,	providing	a	very	hands-on	
local	food	experience	for	the	adopters,	who	receive	the	ap-
ples	from	their	adopted	trees	and	can	choose	to	join	in	with	
the	harvest.
	 The	farm	also	provides	a	base	for	BDAA	train-
ing,	which	continues	on	the	farm	with	students	pruning	
the	orchard,	gaining	valuable	insight	and	proving	welcome	
support	in	a	huge	job	that	keeps	Stein	busy	for	much	of	the	
winter.	
	 In	2008	Triodos	Bank	started	working	with	the	
farm,	lending	money	to	buy	the	land	adjacent	to	the	existing	
orchard.	
	 “Three years ago Triodos made it possible for us to 
expand, almost doubling the size of the farm again. It’s a great 
thing,”	says	Stein.
	 As	well	as	financing	the	land	purchase	and	
construction	of	a	pole	barn,	the	Triodos	Bank	loan	also	
refinanced	the	partnership’s	existing	borrowing.	Ian	Price,	
Senior	Manager	of	Triodos	Bank’s	Food,	Farming	and	
Trade	team	sees	Stein’s	attitude	and	approach	as	key	to	his	
success.	
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	 “Stein’s young, dynamic, tenacious and good at what 
he does. Crucially he understands markets, selling through box 
schemes, supermarket and locally, and has brought alternative 
sources of income into the farm, including the hens, geese and 
juice. It’s exactly what farms should be doing,”	says	Ian.	
	 Stein’s	tenacity	and	track	record	meant	that	Trio-
dos	Bank	was	able	to	lend	at	a	higher	loan	to	value	ratio	than	
it	usually	can.	
	 “When Stein commits himself to something, he does all 
he can to make it work. When we lent to him, we took this into 
account and went beyond our normal lending norms,”	says	Ian.	
	 Stein	is	confident	about	the	business’	future,	and	
expects	to	continue	to	expand,	including	plans	to	build	an	
eco-house	at	Brambletye.
	 “Whenever I come up with the vision, once we actu-
ally start it tends to go a lot quicker than planned,” says	Stein. 
“It wouldn’t surprise me if we double the land we farm in the 
next five to ten years.”  
	 But	things	are	not	always	rosy	in	the	orchard	busi-
ness.	“A colleague says he’s addicted to gambling - because he 
grows apples,”	says	Stein. “So much can go wrong. In spring 
you’re vulnerable to frost, pests and diseases, if the summer’s too 
hot the apples drop off the trees, or one hail storm can ruin an 
entire year’s crop.
	 “I take a positive approach, which helps get you 
through it. If you get scab, then juice the crop. That’s part of the 
biodynamic approach; you have to look at it holistically. You just 
have to take a few extra steps to become biodynamic. For some 
it’s too much, but I like it.”  
	 Triodos	Bank	has	won	the	prestigious	Queen’s	
Award	for	Enterprise	in	the	Sustainable	Development	cate-
gory,	it	was	announced	in	April.	It’s	the	second	time	Triodos	
Bank	has	been	acknowledged	by	the	Queen’s	Awards,	having	
also	won	an	award	in	the	sustainable	development	category	
in	2004.	
	 The	Queen’s	Award	office	said, “Working exclu-
sively with organisations that seek to progress social, cultural and 
environmental sustainability, Triodos Bank is again awarded 
for its outstanding contribution to sustainability. Continuing to 
lead the field in terms of pioneering sustainable banking, Triodos 
serves as an outstanding example to its industry, demonstrating 
the commercial viability of ethical and sustainability led banking 
services through consistent year on year growth despite challeng-
ing conditions. 
 “In addition to its unwavering commitment to invest-
ment in social, environmental, charitable and SME sectors, 
Triodos Bank continues to demonstrate impressive innovation 
and growth. The company impressed with the sheer breadth 
of initiatives, services and projects which they are engaged in, 
broadening the range and appeal of markets for investment and 
establishing a commendable track record in promoting innovative 
sustainable products.”	n
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Phone, broadband & mobile

*Excludes line rental

 For full terms & conditions please refer to our website.

Call 0845 458 9040 
to find out more.

www.thephone.coop/bdaa

   £10 OFF

£10 off your first bill when you sign up to 

one of our packages       

     Quote AF0057 when calling

Get phone, broadband or mobile from The Phone 
Co-op and support BDAA.

BDAA member & supporter offer

When you sign up to The Phone Co-op they will give 6% of your ongoing spend back to the Byodynamic 
Agricultural Association*

As a co-operative, their profits go towards developing their service, rewarding members with dividend payments and helping worthwhile 
projects. Owned and democratically controlled by its customers, The Phone Co-op is focussed on giving you what you want: good 
value, excellent service and a socially responsible, environmentally sustainable approach to business. Contact them today to see how 
you can be a part of it.

advertise in the 
star and furrow!

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

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

Discounts are available on request.
Cheques and money orders 
should be made out to the Bio-
dynamic Agricultural Association 
or BDAA. Foreign advertisers are 
requested to pay by international 
money order. The closing dates 
are: 1st April for the summer issue 
and 1st October for the winter 
issue. Advertisements not received 
and paid for by these dates may 
not be accepted. Please send 
advertisements to the Editor’s 
address (see inside front cover).
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dear editor, 
In reply to D Aitken’s perspective on the 
Homeodynamic Method, I began to address 
each point:
 1. Reactionary? Steiner’s Agriculture 
Lectures were also reacting to farmer’s problems 
in 1924. But in the end, the letter is a personal 
assessment based on the reading of two manu-
als. I have no wish to upset D Aitken as I have 
great admiration for all biodynamic growers 
who are pioneers and must stand strong against 
outside criticism in a harsh commercial world 
- never mind the weather!  The Biodynamic 
Association is to be commended for accept-
ing homeodynamics so that further trials can 
be made without losing the Demeter symbol. It 
may be one of the answers for agriculture in the 
21st C and Nature, our food and, indeed the 
world, needs all the help it can get. After years 
of working alone, also against the odds, Enzo 
Nastati has made his findings public as, in his 
view, pollution at all levels is much stronger 
and the connection with the Cosmos is much 
weaker than 90 years ago and the Earth has 
changed both physically and spiritually so we 
need a ‘louder’ and more focused voice for the 
Earth to hear. This recalls Steiner’s view of 
sensitising the Earth and I wonder what his 
response would be like today?
  I volunteer at the research garden 
GREEN, at Upper Grange, Stroud where we 
have started a 4 year trial of homeodynamics. 
My studies and attendance of two of Nastati’s 
lectures lead me to conclude that his spiritual 
references require discernment and a level of 
trust balanced with trials to assess his claims 
but I do not see any evidence that it is a purely 
organic approach and he shows deep respect for 
Steiner’s work. I, too, have concerns regard-
ing sourcing the preps from Italy. However, at 
GREEN and as an allotment grower myself, 
I have to source biodynamic preps from others 
and trust their skills and quality. The preps 
are homeopathic in nature, many contain 500, 
501 and 502 to 507, their contents are not secret 
and he describes his methods in his lectures(see 
www.considera.org). There are a great number 
of them but they meet specific growing condi-
tions and it is possible to try them without being 
overwhelmed by the quantity. They are priced 
to meet costs from Italy and supply from the 
UK and not to make a profit which is deemed 
immoral and although they are good value for 
larger growers, they are expensive for small 
plots which will hopefully be addressed with 
smaller bottles in the future.
  To conclude, Nastati emphasises 
Steiner’s call to do ‘inner work’ and believes 
that all biodynamic preps are ‘crutches’ which 
will no longer be required when we have de-
veloped our consciousness in the future. This is 
not the best way to run a business! As I suspect 
all pioneers need to be combatative by nature 
to survive, this is likely to be a clash of ideas 
held strongly against allcomers but I hope that 
research and a love of the living realm will 
prevail. 
Yours Sincerely, Jane Brown

hello tom,
Having read your article in Star and Fur-
row, where you described the problems you are 
having with spider mite and aphids in your 
glasshouses and poly-tunnels, I thought I  
might offer you some suggestions to remedy  
the situation.
 First, it is important to understand 
how such parasites require a founding  
environment, that’s to say that certain  
conditions of ‘stress’ will foment the arising  
of such organisms.
 It is important to ensure that doors 
and flaps remain open in covered cropping at 
all times, if necessarily, only a little in poor 
weather conditions. This will allow free flow 
of air and, more pertinent, it will give access to 
predatory creatures like the wren and the robin, 
the wasp and also the ant. In a suitable ‘whole’, 
these sorts of pals will find their own level of 
existence and not become pests as they will 
develop their own habits and visiting times.
 Next, you need to allow certain out-
door companion plants, when they arise inside 
the covered areas, to remain. Dandelion, any 
finer grasses and, crucially, the nettle should 
be encouraged to grow between pots, baskets 
and alongside any defined beds on the ground. 
The etheric influences nettles bring, the iron 
and sulphur particularly, will bring resilience 
to the crop plants and deter parasitic invasion 
and interrupt their reproductive cycles, which 
should spell their end.
 In the spring, while you are waiting 
for these plants to come naturally or to grow 
from transplanted specimens (never easy with 
nettle) you could cut some long-stemmed nettles 
and tie them in bunches to hang from any spot 
in the house or tunnel, though these would have 
to be replaced once dried out.
 Beyond that, it’s wise in those places 
to use literally only one or two grains of Prep. 
501 in a bucket of water and not to spray it 
directly onto the plants, but rather just into the 
air well above them and above the fabric of the 
building externally, too. 
Hope this is of some encouragement,
With kind regards,
Ian Bell.

response
Reading the interview with Jimmy Anderson 
by Huw Sheppard and also Pauline’s “A Field-
man’s Pilgrimage” was a great pleasure which 
allowed me to see the wider picture of Jimmy’s 
biography with the interesting change from 
a fieldsman for herbicides to a fieldsman for 
biodynamic agriculture.
 We have only met after the couple’s 
move to Edinburgh and their work in Helios 
Fountain. When they had moved to Nether-
field I enjoyed several years of regularly work-
ing together with them in an anthroposophical 
context at Loch Arthur Village Community 
and was time and again their guest. I had also 
several talks with Jimmy about his work and 
biodynamic matters. I did so from my own 
agricultural background.
 Although born in a city, my family 
spent their summer holidays for many years 
in the same farmhouse flat in a small village 
in the Black Forest. I considered it my second 
home and helped in the byre and on the fields 
with all the work going. - When after the war 
it was a question which profession to choose, my 
mother reminded me that as a little boy I had 
asked her: “Why did our dear Lord not let me 
be a farmer’s boy?” The need of the time and 
the concern for my elderly parents prompted 
me to take up a farm training on three diverse 
training farms, the second a large biodynamic 
fruit farm.
 During my third year some of us 
studied Rudolf Steiner’s agricultural lectures 
in the house of a friend who had just returned 
from a year volunteering in a curative educa-
tional institution in the Italian Switzerland. 
She warmly recommended the place. During 
my year there, I decided to take up a second 
training and joined the seminar in Camphill 
under Dr Koenig’s guidance. There I found 
my calling which allowed me to weave together 
these two strands. In Murtle I built up a small-
holding which I worked with big boys, and 
later, in Thornbury, Glos. and again at Ochil 
Tower, Perthshire, I could combine the caring 
for children, animals and the land. - Although 
the biodynamic work had to take the second 
place, my warm interest always followed the 
ongoing efforts of the BD Association and I 
am pleased to witness the progress and popular 
interest biodynamics is receiving.
Johannes M Surkamp MBE     

LETTERS
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new Books:

Beekeeping for all 

abbe emile warre 
£11 plus p&p 

This	book	describes	the	development,	construction	and	
operation	of	the	‘People’s	hive’	of	Abbé	Émile	Warré	(d.	
1951).	Responding	to	the	obvious	decline	in	beekeeping	
in	France	since	his	youth,	Warré	experimented	with	some	
three	hundred	and	fifty	hives	of	various	designs	with	the	aim	
of	producing	a	hive	that	was	simple,	economical,	bee-friend-
ly	and	assured	a	surplus	for	the	beekeeper.	The	resulting	
‘People’s	Hive’	described	in	his	book	L’Apiculture	Pour	
Tous,	which	ran	to	twelve	editions	in	French,	is	presented	
here	for	the	first	time	in	English.	Warré’s	hive	can	be	easily	
made	by	anyone	with	basic	woodworking	skills	or	is	available	
from	suppliers	in	the	UK,	USA	or	continental	Europe.	The	
renaissance	in	beekeeping	has	produced	a	flood	of	beginners,	
many	of	whom	will	be	attracted	to	the	more	natural	way	of	
keeping	bees	described	here.
	
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	
Telephone:	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.
	
selected workshops - 
please see our website 
www.biodynamic.org.uk for a full listing 

growing with my allotment
sunday 25 July – friday 30th July 2010 
with nir halfon
Venue: The Rachel Carson Centre (www.rachelcarson.org.
uk), Forest Row, East Sussex, RH18 5JX
Cost: £395,  Accommodation and meals TBC 

The taste of freshly picked peas and boiled, freshly dug new 
potatoes with dill on a summer’s evening… A rich salad of 
lettuce and ‘Gardner’s delight’ tomatoes picked when red… 
the voice of a child asking for yet another cucumber, and then 
again that time when there were so many courgettes….
 More and more people are looking to grow their 
own fruit and vegetable at home or to take on an allot-
ment. During this course you will learn the basics of growing 
vegetables at home or on an allotment. Subjects which will be 
covered during the course: compost and soil, crop rotation, 
sowing and planting, harvesting and storing and a short intro-
duction to Biodynamic gardening.

Biodynamics - 
looking Behind the visiBle 
sunday 1st aug - fri 6th aug with nir halfon
Venue: The Biodynamic Agricultural College (www.bdacol-
lege.co.uk), Forest Row, East Sussex, RH18 5JX
Cost: £450, Accommodation and meals TBC 

Biodynamics is the oldest form of organic agriculture and at 
the same time the most advanced. In biodynamic agriculture, 
we look at plants and animals on different levels. With our 
eyes, we can see their physical appearances; we can discover 
why they look as they look, and what their appearance tells 
us about the forces that work through them. In biodynamics 
we have tools to strengthen our crops on the level of these 
forces. Biodynamic agriculture is exciting because we are able 
to support plants and animals at the level of their life forces.

Biodynamics Beginners course – 
3 x 2 days: 31st august & 1st september,
5th & 6th october, 2rd & 3rd november 
Venue: Hawkwood College, Nr Stroud, Glos
Cost: £395 
 
This introductory course aims to provide participants with 
the tools for understanding and beginning to work with the 
biodynamic approach to farming and gardening. Participants 
will receive a comprehensive set of manuals on completion of 
this course 

one day Biodynamic 
introductory workshops: 
7th July – Yatesbury Farm, Wilts
24th Aug – Perry Court Farm, Kent
7th Sept - The Grange, Glos
 
Are you a farmer or grower who has wondered what bio-
dynamics involves? Have you suspected there may be more 
to agriculture than simply manipulating natural science? Are 
you looking to improve the potential of your organic system? 
Biodynamics works more closely and consciously with natural 
rhythms and enables the producer to draw closer to nature 
while raising crops and animals of distinctive quality.
  These one-day workshops are being offered at sev-
eral biodynamic venues to help people living in different parts 
of the country but also to offer a range of practical context. 
Cost £50 or £45 With early booking discount 
 
practical Biodynamic 
introductory workshops 
led by Bernard Jarman 
17th June: London, 
4th August Cornwall, 
11th September Notts
 
These workshops provide a unique introduction to biody-
namic farming, gardening and horticulture. Biodynamic is a well 
established organic and sustainable approach which produces 
food of particularly high quality and its environmental cre-
dentials are second to none. Instead of artificial fertilizers and 
toxic chemicals biodynamic treatments serve to strengthen 
plants, enliven the soil and increase vitality.
  The workshops are intended for everyone who is 
interested in producing good food and enhancing the health 
and vitality of their environment.
  Cost: £50/£45 for early bird discount
Topics covered include: Principles of biodynamic practice, Soil 
and compost treatment, Biodynamic spray preparations and 
The Planting calendar.

from the BDAA…
for futher information and booking please 
contact the Bdaa office tel: 01453 759501



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

Weleda Massage Balm with Arnica is made from natural plant extracts grown in the same loving way that
you work your own garden. Our best selling product since Weleda began in 1921, this wonderfully aromatic dark

golden liquid made with biodynamic arnica grown in the Scottish Black Isle will ease and relax stiffness and aches no
matter how much bending and stretching you’ve done. 

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

Always read the label.

the right tools           for the job
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