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the 
Biodynamic  
association (Bda)

The Association exists in order to support, 
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 vitality of the soil 
through the practical application 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 mem-
bers are interested in working with, developing 
and learning about biodynamics. Subscrip-
tion 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 BDA; 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. They get in-
volved in organising and supporting biodynamic 
initiatives 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 biodynamic 
preparations and books.

Biodynamic Certification
The Association owns and administers the 
Demeter Certification Logo that is used by 
biodynamic producers in the UK to guarantee 
to consumers that internationally recognised 
biodynamic production standards are being fol-
lowed. 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 certification 
scheme is accredited by the United Kingdom 
Accreditation Service and is recognised in the 
UK with the coding GB-ORG-06. 

apprentice training
The Biodynamic Association offers a practical 
two year apprentice training in biodynamic 
agriculture and horticulture. This takes place on 
well established biodynamic holdings around 
the country and is open to everyone aged 21 
and over. Apprentices usually live and work on 
the farm in exchange for board, lodging and 
training. Their practical tuition is supported by 
weekly tutorials and a programme of seminars 
and block courses. 

The objective of the course is to gain basic 
agricultural/horticultural skills, understand the 
principles and practice of biodynamic tech-
niques and create a foundation for developing 
an independent understanding of the earth, life 
and human beings from a spiritual perspective. 
Successful graduates will receive a Crossfields 
Institute Diploma accredited by Edexcel.
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The function of Star and Furrow is to encour-
age the free exchange of ideas and experience 
among those who work with, or are interested in 
biodynamic farming, gardening and related sub-
jects. 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 can either be submitted in a typed 
printed format or as an electronic text document 
by e-mail. Please send articles to the editor at the 
Biodynamic Association Office.
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Council Members: Elspeth Austin, Ian Bailey, 
Charlotte von Bulow, Spencer Christy, 
Vivian Griffiths, Heidi Herrmann, John Lister, 
Chris Stockdale.
Executive Team: Sebastian Parsons, Peter  
Brown, Jessica Standing, Tarry Bolger and 
Richard Swann
Association Administrator: Jessica Standing
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Administrators: 
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Tarry Bolger 
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Biodynamic agricultural college
The Biodynamic Agricultural College at Emer-
son Campus in Forest Row is now part of the 
Biodynamic Association.. The College offers full 
time accredited two year courses in Biody-
namic Agriculture and Horticulture. 

seed development project 
The Association is working to develop a 
sustainable on-farm plant breeding programme, 
increase the availability of high quality seed 
varieties suited to organic growing conditions 
and encourage the establishment of a coopera-
tive network of biodynamic seed producers. 
The breeding and development of appropriate 
site adapted varieties is of vital interest to bio-
dynamic farmers and offers the only long term 
alternative to biotechnology. 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 Ag-
ricultural Section of the School of Spiritual Sci-
ence (Switzerland) and affiliated as a group of 
the Anthroposophical Society in Great Britain. It 
is also a full member of Demeter International, 
SUSTAIN and IFOAM.

spiritual purpose
The BDA makes the most of every penny; we 
are determined and focussed on achieving 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 Medita-
tion 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, donations and 
grants. There is a growing interest in biodynam-
ics and to meet this welcome development 
additional funds are being sought. Becoming a 
member and encouraging others to join is an 
important way of supporting the work. Dona-
tions over and above the recommended mem-
bership 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 association, 
Painswick Inn Project, 
Gloucester Street, Stroud, 
Glos, GL5 1QG 
+44 (0)1453 759501 
office@biodynamic.org.uk 
www.biodynamic.org.uk

Annie and Calf
© Yiyi ZHAO
www.zhaoyiyi.com
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Editorial
The passing of Maria Thun in February marks the end of an era in a way. 
Her work has been very pivotal to the development of the biodynamic work 
for the past 50 years. The Sowing and Planting Calendar is an ambassador for 
biodynamics throughout the world, being translated into many languages. 
For many the Calendar has been their gateway into biodynamics. The 
discovery, that the day on which wine is opened has an effect on its taste was 
‘discovered’ by the wine trade and thence led to the popular booklet When 
Wine Tastes Best, opens yet another door. It will thus be interesting to see how 
Maria Thun’s work develops over the next years and what other doors are 
opened.
 It was a privilege to have attended Dennis Klocek’s workshop on Biodynamic 
Agriculture as an Alchemical Path at Ruskin Mill in April. One of his tasks is to penetrate 
some of the indications given in the Agriculture Course and see them as a further 
developments of alchemy. The interview in this issue gives a little insight into some of 
this research as well as the weather work for which he is more well known.
 After last year’s successful conference at Emerson The Future of Agriculture - 
a biodynamic approach we are being called on to hold another one next year. One strong 
suggestion is that we should turn to the question of food and nutrition. A couple 
of articles by Mike Atherton and Wendy Cook as well as the image by Touchstone 
Collaborations point in that direction which we hope to build on in future issues.

Richard Swann
Editor
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inspirational experience of working 
with the cycle of food – compost-
ing, growing, cooking and eating. 
ThinkingFood projects are currently 
evolving with the Biodynamic As-
sociation, Hawkwood College, and 
the ASHA Centre. Please look out 
for updates of events and ways of 
participating.

page 40 
thinkingfood

concept By 
miche faBre lewin 

and flora 
gathorne-hardy 

of touchstone 
collaBorations 

Steiner invited us to think in pictures. 
ThinkingFood is a thought-picture to 
be with, to muse on and to inspire 
us to remember the living exchang-
es between food, soil, our bodies, 
our cities and the world. Food is the 
medium, the message, the solution. 
Insights within this thought-picture 
arise from ancient and modern 
teachings as well as from the 
www.touchstonecollaborations.com
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at the Bda council meeting on 30th march 
i was voted in as the new chairman for the 
coming year, and Sebastian as the new Chief 
Executive. I would like to share some of the 
changes taking place, and share a little of my 
own biography.

some changes
A year ago Timothy Brink took on the task of being the 
Chief Executive of the BDA. He worked two days a week in 
this position and continued his work for Demeter Certifica-
tion the other three days of the week. Timothy took on this 
challenge knowing that there was not enough income to 
sustain the CE position for further years unless it could be 
increased through fund raising. This was not managed to 
the level required, and was one of the factors in Timothy’s 
decision to stand down and have a change. Another is that 
Timothy has been giving selflessly for years, and particularly 
in this last one, and so has decided to have a break and work 
as a BDA inspector, visiting actual farms again instead of 
being in an office. The BDA Certification Committee, with 
Timothy, have therefore taken on Tarry Bolger as the new 
Certification Manager. A welcome to Tarry and a very, very 
big thank you to Timothy for all he has done for Demeter 
and biodynamics.
 Sebastian has become the CE (on a voluntary ba-
sis), which I think Jessica and Richard Swann are particular-
ly happy about as it gives some continuity for the executive 
team, who will be losing Timothy’s support, and for which 
Sebastian has done so much to build up. Being prepared to 
continue in this way shows how important biodynamics is to 
Sebastian – thank you.
 Another very big change is that Ian Bailey is 
stepping down as Treasurer after 15 years of doing the 
bookkeeping. Ian has also been carrying out this task on a 
voluntary basis throughout, often overworking himself in 
the process. Ian, in his very quiet and caring way, has kept 
his consciousness over the finances on our behalf and alerted 
us to issues as they came along. A very big thanks to you too 
Ian. 
 I feel we are very lucky that Elspeth Homes has 
agreed to become the new BDA treasurer. Elspeth is an 
accountant with many years experience in different organisa-
tions and has a keen interest in biodynamics. She has just 
the skills that are needed, not only in keeping a professional 
overview of our finances but in overseeing the changeover of 
bookkeeping from Ian to Susan Carlyle You will hear more 
of Elspeth in the future.

Peter Brown
aBout myself
I have been on the BDA Council for only three years but 
I have been farming biodynamically for most of my life! 
Since I was twelve I was already helping on a farm in all my 
spare time. When I was sixteen I read about the Findhorn 
Garden, in the north of Scotland, and their experiences 
with beings and nature spirits, and so ‘hitched’ up there 
for a visit. This kindled an interest first in biodynamics and 
then in anthroposophy, which I have been trying to put into 
practice since I was eighteen. 
 In 1975, when I was twenty-one, with no formal 
training but with some practical experience and a great 
interest in agriculture, I went down to ‘Alpha,’ a Camphill 
Village near Cape Town in South Africa to take on the farm. 
I could throw myself into a fantastic life there in a village 
community of 90 adults with learning disabilities and 30 
co-workers, on 700 acres of the purest white sand you have 
ever seen! I spent 15 years there trying to find a way to farm 
it sustainably and biodynamically, working with a commu-
nity with strong spiritual ideals, becoming a director of the 
Camphill Village company as well as being active in the local 
Anthroposophical Society, and becoming a founding Coun-
cil member of the South African Biodynamic Association. In 
1978 I married Brigitte, who became a very important part 
of my life and work. Whilst living in Alpha, we had our three 
children.
 At the end of 1990 we left South Africa and moved 
to the farm in Schloss Hamborn near Paderborn in Ger-
many for three years; the intention at the time was to create a 
‘community farm’ or CSA inspired by the ideas of Manfred 
Klett. When that was no more on the cards we moved to 
Tablehurst Farm in Sussex where I have been for the last 
18 years. At Tablehurst I have been very fortunate to work 
alongside many wonderful people who have been fired with 
the same vision of biodynamics, of a farm interacting with 
the community around it, of together creating as ideal a farm 
as we can. This is a big and ongoing challenge, which has 
left little time for much else! None the less it feels important 
to help serve biodynamics on a national level and thus my 
involvement on the Biodynamic Association council. 
 Biodynamic agriculture is inspired out of the 
knowledge of a spiritual world behind the physical world. 
On the one hand there is more interest in biodynamics and 
the vital food it produces than ever before and on the other a 
world view based on materialism, with the resultant indus-
trialised farming with chemicals and genetically modified 
organisms, is stronger than ever. There are therefore a lot of 
challenges ahead of us.
 I look forward to my new task and am grateful for 
the opportunity to share in the responsibility of helping to 
make biodynamics more manifest in the UK. n
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Background
Dennis Klocek is an artist, scientist, teacher, researcher, gar-
dener, and alchemist. He lives and works in Sacramento, Cali-
fornia and is Director of the Consciousness Studies Program at 
the Rudolf Steiner College in California.
 He has been a great inspiration for many people over 
the years and has given workshops and talks on a variety of 
topics including weather research, alchemy, inner work and 
biodynamics. He is the author of several books: Biodynamic 
Book of Moons, Weather and Cosmos, Drawing from the Book 
of Nature, Seeking Spirit Vision, The Seer’s Handbook: A 
Guide To Higher Perception, Knowledge, Teaching and the 
Death of the Mysterious, and Climate: Soul of the Earth. 
Some of his talks can be found on his website www.dennisk-
locek.com and articles about his weather research can be found 
at www.docweather.com.

The following interview took place with  
dennis and Jonathan code in april whilst 
Dennis was in the UK giving several talks and 
seminars including ‘Biodynamic agriculture 
as an Alchemical Path’ at Ruskin Mill over a 
weekend in mid-April

richard swann (rs) 
At the workshop over the weekend, you spoke a lot about the 
priestly role of the farmer. Can you speak more about that?

dennis klocek (ds) 
Yes, sure. Rudolf Steiner had certain pictures about the sci-
entist. He said the laboratory bench needs to become an al-
tar. Also Steiner indicated that when a craftsman is working 
metal and sparks fly as he strikes it, then elemental beings 
are being created. Years ago someone sent me a typescript of 
Rudolf Steiner’s lectures on the Apocalypse. What he said 
there was really food for thought for me - in that work he 
says that people think that the Apocalypse is coming, but his 
view is that it has already happened. We are already in it. 
 In that document he said that in the ancient world, 
the function of the priest was to ‘speak into smoke’ in a 
ritual. In the future the new art will be called ‘singing into 
smoke’. This idea represents a different relationship that hu-
mans have to a substance. The purpose of this relationship is 
to give nature back to God. In order to do that there are two 
conditions that need to be met. 
 The first is to understand how Nature came to me, 

as a person. I then have to understand how my interacting 
with it changes it in such a way that I can make my actions 
either harmonise with nature or against the way it came 
to me. Ploughing the soil to take off a crop is not the way 
that nature came to me. Work on the land is not really just 
getting along with nature. In many ways it is a work against 
nature. However if my work is only against the way nature 
came to me, then I am not fulfilling my sacred duty as a hu-
man which to give Nature back to God. I have to give it back 
transformed, but in harmony with how it came to be.
 So the priest is a kind of transitional conscious-
ness between the people and God. Well, the farmer needs 
to have the consciousness that the action that he/she does 
on the piece of land that he/she works is not just to produce 
a product. The work has another dimension to it, which is 
to unite the beings on that land in the elemental world and 
higher elemental worlds back again to the divine. 
 When that happens then the products from that 
land have a different capacity to raise consciousness in the 
people who consume them. That is what I understand the 
purpose of biodynamics to be!

rs Would you say that the main tools then are the biody-
namic preparations?

ds Yes, as a beginning, but I think there are others. You 
know the role of a priest has changed. Few of the sacred 
methods that were extant in the ancient world are useful to 
us today. What we inherit from the past must be employed 
in a different way. Unfortunately, that doesn’t seem to be a 
generally accepted concept, so we try to bring the things that 
were useful from the past intact and project them into the 
future. And they are not going to work, because many things 
have changed, even in the natural world. 
 From Steiner’s point of view, we are just now ready 
to understand the sacrifice of Christ on Golgotha. We had 
not been able to do that previously because we were in the 
Age of Darkness. That is now over and the Age of Light is 
available to us. However, the light is an inner light where we 
have to give Nature back to God instead of being dependent 
upon it to receive it the way it is given to us by the Divine 
world. 
 We also have an infrastructure in the way we have 
divided the land in terms of, for example, ownership. There 
are too many people in the world today to carry out ‘slash 
and burn’ agriculture. There are too many souls ‘to follow  

i n t e r v i e w

Rediscovering 
the sacredness of Nature
Interview with Dennis Klocek

By Richard Swann
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the deer’. Thus, we cannot have those religious experiences 
that were based on these life activities of people who were so 
close to nature for their subsistence economy.
 And there are too many individuals to use com-
mon land. In the past the commons were simply what was 
left over from the feudal system, where the populous could 
somehow make a living. We have different requirements 
today with half the land being under concrete!

rs So do you see that the preparations might need to be 
re-evaluated. They might not work or are you talking about 
new preparations?

ds I think they will work, but they are just the beginning. 
What I think the real issue with the preparations is, not just 
what they are, but the kind of thinking that is behind them. 
That kind of thinking is a new beginning.
 You know, the Christ principle is “Do this in re-
membrance of me, change water and wine into blood.” You 
know that is a central mystery in the church but it possibly 
‘smacks’ of alchemy. What is says is that the priest has to deal 
with transubstantiation.

rs I understand that you have been developing new prepa-
rations.

ds Yes and I ask myself “Is this new preparation in line 
with the principles of Rudolf Steiner?” And I think that 
the fundamental principle for the preparations, is the same 
principle as medicine which is first to do no harm. 
 Things also have to be kept within the realm of life. 
I take that to mean avoiding synthetic things and avoiding 
destroying the life forces in the things you are working with. 
This means an understanding of how they operate in life. 
 Alchemically in order to make medicines you need 
to calcine or burn substances, but you also need to know how 

the substances came into being in the first place, so that you 
can take out the toxic elements in order to move the sub-
stances into a more benign state. 
 Hidden in every substance is its essential nature 
and the work of the alchemist was to take that essential na-
ture and purify it and save it for future combinations. When 
these demands are met the substances are enhanced and stay 
in the realm of life.

Jonathan code (Jc) 
My sense is that a new synthesis of art, science and the 
sacred is emerging. Is that the new priesthood? There is this 
element where there is an artistic consciousness, which can 
perceive relationship. But it also has a scientific rigour.

ds That concept comes from Goethe. If you have art 
and science, you also have religion. It is not a religion that 
is imposed from the outside by say a sect or organization. 
I think the scientist, craft worker or land worker needs to 
synchronise what they are doing, then they become a priest-
hood where everybody who is engaged in that kind of sacred 
nature, becomes a priest. This is what in traditional culture 
is called ‘living in a sacred manner’.
 I believe that if I go out to turn the land or sow 
some seeds, and I just go and do it because I am looking 
at my watch, that gets us foodstuffs . But I can also wait 
to work on a particular day with the moon in a particular 
position. I then wait until the door opens on the day and 
that the moon has ingress into the position that I am waiting 
for. I then wait further until the moon is on the horizon on 
the day of ingress. Then I am doing more than just sowing 
the beans. And that eye to the heavenly cycles was a priestly 
function in the past.

rs You are calling heaven and earth together?
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ds That is right. So in the actual nuts and bolts of the daily 
round, you are not a priest, you are just serving humanity by 
growing good food. But it is in the planning and the imagi-
nations that go behind forming operations in the year, that 
is what I understand is where the priestly nature comes in. 
The priests were meant to read the stars. I think it is a very 
neglected element in biodynamics. It is sort of “Oh well I 
have a calendar, and you know I can kind of watch the moon, 
but then that’s all I need to know.”
 But the actual work is to take those ideas about 
the moon as research questions and while you are actually 
hoeing the beans, have in the back of your mind this other 
dimension of the work you are doing and then you are living 
in a sacred manner. You are bringing something into the soil 
that has a different intent, a different will.

rs Can you tell us about your work with amethyst?

ds As an example, I work with amethyst. We inherited the 
method of 501, the quartz preparation. This was developed 
for a European summer, which is cool and overcast with 
intermittent rain. It was actually meant to be a kind of pro-
phylactic against mildew. 501 brings light and the ability of a 

plant to assimilate light. 
 However I live in Sacramento, California and our 
summer can often be four days in a row of 105° Fahrenheit 
(41° Celsius). We have cloudless skies typically for five 
months. So in the wine business, if they spray 501 they can 
actually just ‘burn’ their vines to a cinder. 
 So there is something in 501 of a kind of quicken-
ing and assimilating of the light. The question is how you 
can have as a principle that of the kind of light metabolism 
without burning the plant to a crisp in an adverse climate 
situation? 
 We use amethyst because if you look at the struc-
ture of a quartz crystal, the column grows in a very long 
kind of spear. And the gesture of a plant that gets sprayed 
with it is to push up and spear out towards the light. With 
the quartz you are accelerating that gesture and giving the 
plant a kind of ‘go to the periphery’ impulse. 
 That is very good if your plants are under cloudy 
skies and cool weather most of the summer and you want 
to give them that ‘go to periphery’ impulse. But if it is very, 
very hot with cloudless skies and if you try to grow a cab-
bage in September or October and it is 105°for the two or 
three days in the second week of September, your cabbage  

© Jess Swann
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is not going to be happy!
 So the experiment that I first started with was to 
pulverise amethyst instead of quartz. Amethyst is a silicate, 
but in its molecular structure there is a tendency for the 
spearing forces to be held back. You still have quartz light 
properties but they are held back. They are brought into a 
horizontal plane rather than a vertical one. So the plants I 
wanted to do that with, were ones that I wanted to prevent 
from running up into flower as soon as the light and heat 
took over, such as cabbage and lettuce. I wanted them to 
have light assimilation, but not to go up. So I made an am-
ethyst spray.

rs Is it the same process as the 501 with the cow horn?

ds The same process, except then I took what came out of 
the cow horn and then put it into red wine. In the Rosicru-
cian library in San Jose, I saw a Rosicrucian picture of the 
seven gems for different plants and planets and the sub-
stances that they could be fermented or processed 
in, and amethyst was processed in red wine 
alchemically. 

rs I see, so under the ground for 
six months, in red wine for a pe-
riod, before you then stir it?

ds Yes. So when it comes out 
of the horn, we scrape it out, 
put it in a vat of red wine and 
that stays in there until we use 
it. We then use a teaspoon of 
that to a gallon of water, then 
potentise it and spray it out. We 
do not potentise it quite as much as 
an hour, as you do with the 501. But 
that becomes a regular spray with an 
eye towards spraying when the moon 
is moving through a water sign during 
early growth. 

rs And what have your results been?

ds We get beautiful cabbages and 
lettuces even though they have been 
through huge heat. 

rs Have you written this work up anywhere?

ds Yes it was part of a two article series 
called ‘Elemental Rain Dialogues’ that I 
wrote in an American Biodynamic Journal, 
Biodynamics.

Jc That is where there is this level of cogni-
tion right? Because to me just hearing it, 
there is something there, there is a rational 
process of working with the gestures of the 
minerals and the gestures of the time. That 
to me is where it becomes artistic as well, 
when there are principles, but they are not 

locked in. It is up to the farmer or gardener to be an artist as 
well. To be able to say “Well okay with these principles how 
do they apply today now in this locale?” That is what I hear 
in a very creative piece.

ds That is what I have been trying to work with in my own 
life. You know some people just need to go by the book and 
what it says. They need the letter of the law. 

rs Apart from this, your main work has been with the 
weather. Was this led by questions from farmers? Or did you 
develop the work and then tell them about it?

ds A little of both, growers asked for forecasts but the ideas 
did not come from the farmers. The question actually came 
to me years ago when reading Maria Thun where she made 
a statement about a planet being at a 135° angle to some 
other planet. I remember reading that and I said to myself 
“Oh that’s crazy how come it’s not 134° or 133°, it’s 135°.” 

You know, in my ignorance, it seemed a bit dogmatic 
to me. 

 Then what I found over the years was by 
just doing phenomenology with the 

weather and by looking at clouds you 
can tell what is going to happen in 
the next day or two, but in order 
to tell what is going to happen 
next year, you need a whole other 
level of looking. 
 So over time I began to see 
there were certain patterns that 
I could not really describe and 
that they had something to do 

with an eclipse. That was just an 
intuition of mine by watching daily 

upper air charts with a background of 
information from an ephemeris. And I 
would see on the day of an eclipse there 
would be a funny geometric pattern-
ing that would happen in the northern 
hemisphere jet stream. And then that 
geometry would disappear!
 So I started making charts to try 
to understand that, and then I started 
working with the idea of the Music 
of the Spheres and the Pythagorean 
monochord. Then I saw my own preju-

dice when I found that 135° of arc of a planet 
had a great relationship to agitation, in terms 
of Kepler’s ideas about the Harmony of the 
Spheres. 
 And suddenly a link was made for me 
to the work of Maria Thun that I had been 
negating all these years. When that hap-
pened I said, “Well I have to learn more about 
projective geometry, I have to study music 
theory and I have to study climate rather than 
weather.” And that was my awakening that I 
had some work to do to overcome my preju-
dice. 
 As I went through and studied those dif-

The elements of  
Earth, Water, Air, Fire,  

as imaginations  
are useful ideas to cultivate.

The four elements of the ancients: Fire, Earth, Air and Water  from St Isodore, De Responsione Mundi Et Astrorum Ordinatione (Augsburg, 1472)  
(courtesy of the Beinecke Rare Book and Manuscript Library, Yale University)
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ferent disciplines, I began to understand what the 135°angle 
meant. I found ways to project it onto earth. I found ways to 
read the135°projection of that angle on to earth and to link it 
up to phenomena moving in time. 
 I began slowly to find out not only what the 
135°represented but that there was a whole set of angles 
that create a kind of grid work in the upper atmosphere 
that is based on the eclipse position and is persistent for six 
months. 

rs So you can predict the weather to six months or a year?
ds Two or three years. On the plane home tomorrow I will 
be finishing work on 2014. 

rs You offer the service to wine growers. How successful 
has that been?

ds They pay me and keep signing on. I use that as my 
barometer of success.

rs How many years have you been doing this?

ds This is the sixth year.

Jc But it is 30 years of research?

rs (to Jonathan) You have also been working with Dennis 
on this?

Jc Yes I have been doing little bits of it. I came in a little 
while ago and worked on a phenomenological level. I worked 
on a phenomenology of the movements of the moon and the 
sun, and saw remarkable things in the atmosphere with the 
position of the sun and moon.

ds Yes, Jonathan is working here, off the coast of Europe, 
at much higher latitude than I am. There are certain patterns 
in the way the jet stream moves across the Atlantic that are 
very different to the way they move into my locale in Sacra-
mento. So he was able to see a certain pattern in the polar jet 
stream that was a little blocked for me because in my locale 
the Gulf of Alaska has a much greater fetch of the ocean 
than it does when the polar jet comes out of Greenland here. 
 He was able to see a pattern, a kind of sun pattern 
and I kept trying to get him to understand the eclipse grid, 
which I am still trying to do. But it is not easy to under-
stand that eclipse grid, and he kept saying, “I’m seeing this 
phenomenon, I’m seeing this phenomenon.” So finally 
I decided, well, I am going to see whether or not there is 
something in this for myself. I started plugging that in and 
within two weeks I saw that he had found a principle that 
had eluded me, because of my latitude and because of his 
persistence he erased my prejudice.

Jc The weather systems here are so different than Califor-
nia because of the different factors, such as our being coastal, 
on an island as well as in the north. We have Greenland 
there and Scandinavia, so it is very complex. 
 But I am looking at the same charts as Dennis is 
looking at, which are Northern Hemisphere charts at the 
500 millibar level. So I am able to look at phenomena like 

this high pressure we had in late March, just to watch that 
high set up and where it sets up and where it sets up in 
relationship to the sun lines.

rs All of this is in your new book Climate: Soul of the 
Earth?

ds The book is a whole palette of many, many case studies 
of drought, hurricane and flood from the past as well as the 
dust bowl in the United States. 

rs How much of an effect do planetary conjunctions have 
on the weather?

ds In the work of Maria Thun, she will give an indication 
to watch for rain on a certain day. And my question was 
always “Where?” Because somewhere on the earth it will 
rain! I really value the work she does, but in order for me to 
make a daily prediction to wine growers, I cannot just say, 
“It’s going to rain somewhere on earth.” In California rain 
stops, usually the 1st of April and does not come back until 
the end of October. April to October is our dry season. That 
is what we could call a climate question, which goes beyond 
weather. So to forecast rain for mid-July in California is not a 
good idea no matter what the conjunction.
 In 2007, Jonathan and I set up an experiment, 
because I recognised that the eclipse grid was going to be 
in a particular configuration that there would be symmetry 
between a Greenland high and the high that is over the Mid-
West of the US. There was going to be a great potential in 
the eclipse grid for symmetry and not only that, Jupiter and 
the node were in such a position that they were going to keep 
persistent high pressure values on that configuration, that is 
on the pressure points of that grid for about two months. 
 So I said to Jonathan, “If this system actually works 
what we should see is that there should be a simultaneous, 
very persistent ridge in the Mid-West and a simultaneous 
very persistent ridge just off the West Coast of the UK for 
two months during the summer of 2007”. 
 We set that up as an experiment. I sent him charts, 
he kept the records and when we collated the whole thing, 
sure enough there was episodic symmetry in those air 
masses, to the day, when things would change. That was a 
pretty good experiment. So with those kinds of things you 
could say well, the Mid-West of the United States and just 
off the West Coast of the UK, how many thousands of miles 
apart are they ? What’s going on here? To the casual observer 
there is no connection.
 So the work we do goes beyond forecasting a 
general tendency towards rain on a particular day. It’s not 
a weather forecast, it’s a climate trending forecast.The 
people who grow row crops they’re usually interested in 
the weather, but the people that grow long- lived things like 
grapes and things like that, where there’s a definite harvest 
pressure over years, that calls for a climate trend forecast.
 Anything over a week starts to get into climate. 
Certainly anything over a month is a climate issue and if you 
try to predict climate a month ahead there are no air masses 
on the earth that will survive that month. It’s not like, they 
show up and then a month later you can count days for when 
the air mass is going to get here, you can find no seeds of  
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impulses a month out, in the weather maps in the hemi-
sphere. So the forecast has to be based on something else. 

rs And would the Venus transit affect the weather?

ds Venus transiting the sun is an ephemeral event. So 
whenever that transit, that hour or two that it is transit-
ing the surface of the sun and occulting it, that is a huge 
thing during that time. But two hours later Jupiter could 
do something and in terms of the system we use for climate 
forecasts and that new Jupiter impulse would just chuck the 
Venus influence out and start with another influence. The 
Venus transit will be a big event astrologically, but in terms 
of climate influence, it may be neutralised in that day or the 
next day by something else. 

rs Last weekend you led a workshop called ‘Biodynamic 
Agriculture as an Alchemical Path’ where you probably only 
scratched the surface of that vast subject. What would you 
see are the key alchemical concepts which the grower or 
farmer could tap into.

ds Let us say at a beginning level, the elements of Earth, 
Water, Air, Fire, as imaginations are useful ideas to cultivate. 
Earth and Water are coagula, air and fire are solve. And if you 
understand how Earth and Water work in a different way 
from Air and Fire, you begin to see into Salt, Sulphur and 
Mercury. You get to see into rhythms, seasonal changing, 
changes in the flora on your own land, through elevation or 
down by the stream or whatever. 
 So you actually bring Earth, Water, Air, Fire to 
consciousness in terms of different strata in say your geol-
ogy, plant population or natural order of plants. It can also 
help with your awareness of elevation and run off where 
you have water. All the elements of earth, water, air, and fire 
contribute to that.

rs So these can be used as windows onto your land, so you 
think Earth is just what you just said. And the airy masses 
and the fiery ripening?

ds And the moisture operates. So sandy soil dries out a 
lot faster than clay soil. Clay soil has a tendency to harbour 
mildew as a result, so if you have a plant that really likes the 
light, like the carrot and you try to grow it in limestone you 
have a problems. And if you have a plant that loves the water 
but it also loves warmth and it takes a long time to get to 
fruiting, like a butternut squash, then you will probably have 
difficulty up against the forest edge or a limestone soil, to get 
it to have a fruit. 

rs But that already narrows the gap between the distance 
between the farmer and sort of life and substances by using 
it as lenses.

ds Yes, it is a filter.

rs Filter lens. Okay.

Jc It also bridges your sense life and your thinking life, to 
use those concepts of the elements. Because they are very 

mobile and you have to become quite mobile with them, 
with Earth, Water, Air, Fire.

ds Then comes an artistic element. So there is this old idea 
called ‘clay singing’. But there can also be an artistic bent 
to the clay singing event. Instead of just dropping pieces of 
clay and stirring them, people that have the clay can form a 
carrot, a beet, or a fruit. They put it in, and stir it in, whilst 
doing their clay singing. You are bringing into that stirring 
an imaginative realm, that is this other dimension of why 
you would do Earth, Water, Air, Fire. That is also definitely 
part of the alchemical work. 

rs Apart from those two aspects one should also study 
planetary rhythms and projective geometry. The latter 
would give a better understanding of the centric and the 
peripheral forces.

ds Exactly! Once you draw it. And once you get a straight 
edge and a compass and actually try to draw those things, 
something of an understanding comes in through your 
limbs. That it really helps you understand what evaporation 
is, what dew is in the morning. 

Jc I would add Sulphur and Mercury too. What I find in 
them and have found by working with them is that it starts 
to de-compartmentalise our way of relating to nature so that 
you start to see relationships and how things are moving. 
Earth, Water, Air, Fire can be just the way we are working 
with what we would call the earthly realm or even the whole 
weather system, still thinking in terms of Earth, Water, Air, 
Fire.
 It shifts a way looking at nature from a sort of a ho-
mogenous way to a much more multi-faceted way, a dynamic 
way of understanding relationships within one domain, but 
then also across other domains. You can start even if you do 
not have an expert understanding of the botany and the soil 
and the weather, but you can just start to take steps into all 
of them, because you realise those principles are standing in 
the background.

rs How would people find their way into those three 
principles?

ds The two fundamental forces are levity and gravity. 
These forces are not compounds. Salt or sal as the alche-
mists called it is a compound. Sal is levity, that has come 
under the influence of gravity. Levity is polar to gravity and 
it is found in the elements of air and fire. Gravity is polar 
to levity and is found in the elements of Earth and Water. 
Sulphur or sulf as the alchemists called it is a compound of 
gravity that comes under the influence of levity. So gravity 
moving to levity is a process, it is a dynamic. Levity mov-
ing to gravity is also a dynamic. So Salt and Sulphur are 
dynamic compounds of Earth, Water, Air and Fire. 
 The thing that gets gravity to move to levity and 
levity to move to gravity is the rhythm of the interaction and 
that rhythm is Mercury alchemically speaking. 
 So it is good to get the elements down first, for a 
little feeling, and then when you start to move to Salt and 
Sulphur you have to have the elements move in a dynamic 
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Dennis demonstrating distillation at his recent workshop at Ruskin Mill © Richard Swann

way, but it is not random. It can be thought. It is just a 
deeper level of the same thing. 

Jc And then in time one has the sense that these Earth, 
Water, Air, Fire, Salt, Sulphur, and Mercury, start to lead to 
a rational understanding of what the preparations are based 
on. Whereas prior to that, it is not quite so clear maybe. 
But as a lens to the preparations, you realise that there is an 
alchemical principle there that can open that doorway a bit 
more.

ds That’s reasonable, that’s not just the idea that “Well, 
Rudolf Steiner did it, but we have no idea why he did it, 
but this is the way to do it.” I have seen wine growers in 
California say things like that when a newspaper man came 
out and asked “Well why do you do this?” If the grower can 
have even a bit of rational thinking behind why they put cow 
manure in a horn, instead of going “Well Rudolf Steiner said 
to do this”, they can give an intelligent answer out of their 
own understanding. Then biodynamics can get a firm foot-
ing in the public domain.

rs This is what we battle with here with our communica-

tion you know. You can go so far and then you hit this, and 
you can’t get beyond it.

Jc Well I think it is a great question. I mean how do you 
work with those alchemical principles so that they actually 
become a capacity or a tool. Because I think there is still a lot 
of bias against the word alchemy if you are in some circles. 
But my sense of it, and this is also through Enzo’s work, is 
that Steiner does not have a linear view of the history and 
philosophy of science. He does not just put alchemy back 
in the 1500s and say, “Right we’ve moved on.” It is a much 
different view of science. 
 So it is to say that alchemy is a lens that has a very 
contemporary, even future role to play. But it is not also an 
either/or with the rigour of analytical science because the 
two are compatible. My experience of alchemical thinking is 
that it puts some of the layers back in that science left out.

rs Another aspect that you mentioned at the weekend was 
right timing. Knowing exactly which planet is on the hori-
zon. If you are working purely according to the calendar, you 
do not consider that, so one needs to develop an intimate 
awareness of the heavens. 
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ds Absolutely! That’s the priestly nature.

rs At Wala, right timing is part of their medicine and elixir 
making process. 

ds So they are using the laboratory bench as an altar then! 
They are trying to bring the Christ principle into the mak-
ing of their medicines. I mean we could look and say, “Well 
they’re just making good pharmaceuticals.” Yes, but why do 
they do it when the sun is rising and the sun is descending. 
Steiner said that is when the Christ forces are operating. The 
forces that will enable humans to lift their consciousness 
into the realm of what could be rather 
than the realm of what is. They begin 
to experience how the society they are 
living in could be. I think the struggle is 
to understand this kind of concept and 
not resort to saying the good doctor has 
said so.

rs How can biodynamics be a potent 
force in a hungry world? We hear on 
the news all the time of food shortages, 
food poverty and so on. The response 
is usually to go straight to for example 
GM as a solution. Do you have any 
comments on that?

ds That goes back again to the whole 
priest thing. Biodynamics is not just 
about growing food, it is the under-
standing that food grown in a way ena-
bles the person not just to have more 
protein. The growers that I work with 
they say, “In order to reach the public 
we have to say that with biodynamics, 
the food has more nutrients.”
 You can pack food with 
nutrients until the cows come home. 
The food industry does that all of the 
time. It is not a question of having more 
nutrients but rather one of availability 
of nutrients. And that question of avail-
ability is a question of a dynamic within 
the foodstuff. A question of a dynamic 
is a question of a rhythm. 
 So we are really bringing 
consciousness when we are working 
with the land, to making the land firstly an organ of percep-
tion for the cosmos that is just a really good organic process. 
Humus is the vehicle where the plant begins to interface 
with the cosmos. So good humus is good organic practice. 
Beyond this good practice, it is a matter of then creating 
the farm individuality as the basis for the economy on the 
farm that you are using. This then makes the land we are 
using have the quality of being. And the quality of being is 
sentience - the sensitive. 
 So with the parts of the land that you are work-
ing, one part becomes sensitive to another part. You become 
sensitive to where there are forces that are locked, simply by 
walking out on it. You begin with your consciousness being 

lifted into the sentient activity of the beings that live in the 
place where you work and the agricultural individuality 
works in you, especially if you consume the food.
So if you consume the food from the land, the beings that 
live in that consciousness on the land, go into your con-
sciousness and then you walk the land and put preparations 
on it. There is a deep kind of sympathy and resonance that 
begins to develop. 
 If that happens then you can offer the surplus to 
others and they begin to participate in that, even though 
they are not carrying the consciousness. 
 If you provide that food and they begin to eat that 

food over time, the food itself, which is 
there because you have made this sacri-
ficial union, will allow them to grow to 
consciousness, where they begin to have 
this same perception of the same thing. 
 And so in plant food especially, 
the fluids in the plant have sensitive 
capacities. And the more we become 
sensitive the more we will choose 
food that has good rather than poor 
nutrition. Unfortunately, the mystery 
training is always only for those who are 
willing to undergo the apprenticeship 
of ‘feeling stupid’ for a very long time, 
and not many people are willing to do 
that.
 So they would rather eat fast 
food and media, and try to make a buck, 
and have a sixer before they go to bed 
or wake up. And that is a choice; every-
body is free to make that choice.
 But if you choose to work this 
way, then there are certain require-
ments just like there were in the past. 
And that means you have to understand 
a little more about what it is that you are 
doing than just applying bags of urea. It 
has a whole other level.

rs So the way is through doing?

ds Related to doing, so as you be-
come more adept at that and the food 
becomes more capable of listening to 
these things that are coming into the 
cosmos, and that starts to go out among 

people and through good food, people eventually find one 
another. The purpose of nutrition is not just to build your 
body; it’s actually to enliven consciousness. 
 And if growing plants is done rhythmically, if the 
plants are in tune with the cosmos, then the food we’re eat-
ing gives us a kind of sensitivity to that dimension of how 
things change and then you have a just a little bit more of a 
resilience when it comes to being afraid of the unknowns in 
life. 

rs How do you see the future?

Humus is the vehicle 
where the plant begins 

to interface with 
the cosmos. So good 

humus is good organic 
practice. Beyond this 
good practice, it is a 

matter of then creating 
the farm individuality 

as the basis for the 
economy on the farm 

that you are using. This 
then makes the land 

we are using have the 
quality of being. And 
the quality of being is 

sentience - the sensitive.
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Dennis’s recent workshop ‘Biodynamic Agriculture as 
an Alchemical Path’ was arranged by the Field Centre 
at Ruskin Mill in Gloucestershire.  An article about the 
planning for this new building appeared in Issue 115 of 
the Star and Furrow. By the next issue it will have been 
completed and we will carry a detailed feature on it. You 
can read more about its progress as well as the courses 
they arrange at www.thefieldcentre.org.uk
 
To learn more about Dennis Klocek’s work see his 
websites:
 
docweather.com (http://docweather.com) where 
he explains the background to his weather research
 
new alchemy (http://dennisklocek.com/) which has 
articles by Dennis Klocek as well as mp3 downloads 
of many of his lectures including biodynamics, alchemy, 
meditation and so on. It also gives details on all the 
books he has written.

ds Yes, the future. We have kind of a convenient fable, in 
the culture that things are so different now from past times. 
That we’re off the charts with supreme development. And 
in one way I see that as true, but in another way, I always 
say if you were a monk in a monastery in the fourth century 
and the Huns came across the hill, it would be the same as 
living today in the shadow of cultural, economic and mass 
emotional breakdown. There is an old folk song that goes 
“there’s no hiding place down here.”
 So, you know, if you have a certain way of being 
and suddenly that gets taken away from you or that gets 
jeopardised, you’re still in a strange position the way that 
the monks were threatened in their monasteries when the 
hordes invaded. The advantage that the monks had was that 
if they left en masse they left with all the people that knew 
how to grow the food. 
 So I see in the future, that it will still come down 
to growing food. We used to live about 40 miles south of 
New York City, in New Jersey. And the convenient fable 
for people at that time was that if anything cataclysmic ever 
happened in New York, there would be just enough time for 
all the ne’re do wells, to have a tank of gas and drive about to 
where we were, and the garden that we had, that we were so 
careful in tending, would simply become food for the Huns. 
You know, and we would have to be out there with a stick. 
That was an urban legend.
 You know food will always be the bottom line, there 
is just no way around it. So, the people who are engaged 
in food production, if things get really bad, they are going 
to have to learn how to teach instead of just being workers. 
Agriculturalists will have to learn to be more like priests 
and monks of the Middle Ages and tend to the souls of the 
people at the same time that they are tending to the soul of 
the land. n

Alchemist’s Laboratory 1595
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something amazing is going on at plaw hatch 
farm, on the edge of ashdown forest near 
sharpthorne, west sussex. this 200-acre 
community farm has been a certified biody-
namic farm for the past 30 years. a mixed 
farm with dairy cattle, sheep, pigs and laying 
hens, 90 percent of what it produces, includ-
ing raw milk, cheeses, yoghurt and cream and 
freshly grown organic fruit and veg, supplies 
the local community, and the rest goes to se-
lected outlets further afield. 
 This initiative in itself would be enough to be 
proud of, but that is not what is so remarkable about this 
community farm. For that we must turn to the cows of Plaw 
Hatch. It is the cows that are truly special, because they have 
begun communicating with the farmer, Tom Ventham, and 
he in turn has learnt to understand and communicate with 
them too. Last month, Tom and I held a weekend workshop 
called Sacred Cow, which encompassed learning about bio-
dynamic farming methods and communication with cattle.

‘The soul is the same in all living creatures, 
although the body of each is different.’

Hippocrates

Biodynamic farming 
and animal communication
I was first introduced to Tom back in 2010. The cows were 
being brought up for milking and Tom was following up be-
hind. I stood the other side of the gate and within moments 
the cow at the front looked me straight in the face and I felt 
her connecting with me. All the cows have names and Tom 
can easily recognize them. I discovered this one was called 
Diamond. I felt her powerful presence and then her voice in 
my mind. 
 “Two”, she said.
 From looking as her size and realizing she was 
pregnant I thought she was telling me she was due in two 
days. Another cow at the back wished to communicate and 
I got the feeling this cow, Belladonna, was the gossip of the 
herd. Another, Belinda, gave me the feeling she was the boss; 
the matriarchal cow. Another gave me a sense of her meeker, 
shyer character.

DiSCoveRinG The SaCReD Cow ThRouGh TeLePaThiC CommuniCaTion

By Pea Horsley, 
International Animal Communicator, Teacher & Author
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i’ve Been talking to your cows
When Tom arrived and walked over for introductions I had 
no idea what kind of person he was and bravely told this 
experienced farmer, “I have been talking to your cows.” 
 “Oh yes, really,” he replied, with a not too subtle 
tone of disbelief. I understood from him later that many 
people say to him they’ve been talking to the cows, and he 
didn’t realize that this time it was different. I told him Dia-
mond had communicated ‘two’ and went on to describe the 
different cows characters. It was a few days later than Tom 
told me Diamond had given birth to two beautiful calves. 
She was telling me she had twins.
 “What it did for me more than anything,” Tom 
confessed, “was to confirm something that I had already 
been sensing myself for some time. Because I had managed 
to communicate with some of the cows in the herd, but then 
sort of dismissed it as just a figment of my imagination.”
 As a professional animal communicator, I hold 
regular animal communication workshops around the UK 
and overseas, helping people learn to listen to, understand 
and communicate with a variety of animals, from their own 
pets to wild animals and even reptiles. However, over the 
past six years I had never met a farmer who was already 
communicating with his cattle and this was the first time I 
had ever met cows with a real sense of identity and pride. I 
felt Tom’s herd wanted to communicate and be heard.

Journeying from a 
traditional Background
Tom Ventham comes from a strong traditional farming 
background and is the son of a conventional dairy farmer. 
But early on he felt there might be a better way to do things 
that worked with rather than against nature. He learnt about 
subsistence farming in Zambia, then studied at Emerson 
College and learned about biodynamic farming, and this led 
to his becoming a farmer at Plaw Hatch where he has been 
for 11 years. But even the biodynamic approach did not 
include being able to communicate with cows. 

positive communication in practice
Prior to meeting me, Tom was having a positive level of 
communication with his herd. “One of the cows fell in 
the yard one winter and she was down for three days,” he 
explained. “On the third night I went out to her in the yard, 
covered her with a blanket and sat with her. I told her she 
must live, I tried to instill in her the energy and life force that 
she needed to get up again. I willed her to try.” When he 
entered the yard the next day, the cow was standing. “I was 
so proud of her,” he says. “And convinced that our ‘talk’ had 
somehow affected the outcome.”
 Tom recalls another incident. “It was Betty, this 
time,” he says. “She’d been down in the field with milk fever 
for two days when the vet said that it looked fairly hopeless. 
By the third day she was clearly distressed. I managed to get 
her onto a door trailer and into the barn in the pen next to 
her daughter. When she sensed her daughter was next to her 
Betty picked her head up and within a couple of hours she 
was standing. Her daughter had helped her, I’m sure of it. 
That taught me that cows certainly communicate between 
each other.”

the sacred cow
Tom and I arranged to hold a workshop together called 
Sacred Cow. “Everything I had sensed about the cows 
was coming through in Pea’s communication with them. I 
couldn’t wait to find out more.”
 We began by offering a blessing to the herd 
and voiced a willingness to be open of mind and heart to 
anything they wished to express to us however difficult we 
might find hearing it; setting the tone of our approach to 
these bovine sentient beings. We then sat quietly in the cows’ 
field connecting with their presence. In the middle of this 
quiet time one cow, Lua, lifted her head and vocalized a deep 
heartfelt and very long moo, which we all felt was her cow 
blessing to us on behalf of the whole herd. 
 I then began to pose questions to ask the cows, 
either by choosing an individual cow or by addressing the 
whole herd.

I said, “Ask them why they think we’re here?”
The students received these messages: “To learn love and 
start change; to learn more about the world and the earth; 
to be together and learn about each other; because they (the 
cows) wanted us here; we have things they need us to know; 
to listen to us and learn who we are and carry our message.”

the next question was, “what is your 
greatest joy?”
“To spread love; being outside in grass with the herd; the joy 
of motherhood; teaching our calves; being with each other in 
peace on this earth; to live in harmony with each other, you 
and the earth; to have you here; the herd.”

“Why is the cow here on earth?”
“To nurture, and nurture the earth; to bless the earth; to 
bring energy up from the soil and to process that energy; to 
hold the earth energy and anchor it, and to show humanity 
what it is to offer myself for the greater good of the whole; to 
give wisdom to the world.” 

Pea Horsley
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“What do you want from human beings?”
“Kindness and understanding; to be understood; when 
you can honour us and all the animals with respect then the 
world will be at peace – heaven will have arrived.”

“What don’t you like about this farm?”
“The rules; the fences – we want to go everywhere we 
please; being moved around all the time; fences; separation 
from each other and calves; restriction.”

“How do you see your future?”
“More equal; a lot less(fewer?) of us will be here when 
humans evolve, we will no longer need to be here; to serve, 
to share, to guide, to teach; I want to keep my babies living 
together in harmony; smaller herds, less separation; to be 
held; hold the individual in your consciousness, we want for 
people to know about us, for people to understand us.”

motherhood
We discovered cows take great pride as mothers. They have 
a strong feminine energy which is balanced and in harmony 
with nature when they are allowed to be themselves. They 
will also care for each other’s calves, take on the role of sur-
rogate mother for a less experienced cow, baby sit and watch 
out for each other. When sitting in the field with the cows 
their connection to each other came across very strongly. 
Their love shines out and this feels both humbling and mov-
ing. 

cow dung compost
We came to understand the greatest role cows have on the 
planet is to give fertilizer to the earth. She is the queen of 
fertility. This natural, rich organic matter supports growth of 
plants and trees without the need for costly chemicals. A cow 
is the most magnificent and effective composting being on 
the planet. A role that is mainly unacknowledged in farming. 

horns
We also learnt that having their horns gives cows their iden-
tity, without them they feel stripped of who they are. When 
we asked them what it would be like not to have their horns 
they found the question incomprehensible and expressed 
feelings of deep sadness and disconnection. “They con-
firmed what I had always felt about their horns,” says Tom. 
“They told us the importance of them(their?) retaining the 
horns and how it helped them both in communicating with 
the moon and the earth, but also how vital a role the horns 
had in helping cows digest their food. A cow with no horns 
can’t digest properly.”

milk
It appears the cow is not here on earth as a mass milk-
producing animal for our benefit. They have much more 
important roles than milk-givers to humankind. The role of 
composting queen and nurturing earth mother are her most 
vital contributions to the balance of Nature. 
 This is why the cow is sacred. She provides har-
mony in which growth can thrive. The cows’ greatest physi-
cal contribution to the planet is her extraordinary ability to 
provide perfect compost within such a short space of time. 
Her greatest emotional contribution is her nurturing love. 
And her greatest spiritual contribution is her link between 
Earth energy and Moon energy. 
 It is probably easier to pretend that this is all fanci-
ful nonsense and that cows are here for humanity’s benefit 
to give us milk and meat. Yet I feel the messages that these 
gentle bovines have to pass on are relevant to all humanity. 
The more Tom worked with his herd, observed them and 
interacted with them, the more convinced he became that 
they were highly individual and sensitive creatures. One 
student who has her own small herd commented, “This 
workshop was a profound reminder for me to spend time 
just being with my own cows. I spend my time caring for 
their needs and not enough time just sitting in their sublime 
company.” Through mechanistic thinking, convenience and 
disconnection we have lost sight of our humanity. Cows are 
keen to help us connect again, to see the glory of Nature, to 
understand the harmony of life and the important balance of 
nature. 
 There is a Buddhist proverb, “When the student 
is ready the teacher will appear.” The teacher – The Sacred 
Cow - has appeared and is ready to offer her guidance to any 
individual keen to discover her wisdom. n

Pea Horsley
Animal Communicator, Teacher, Author of “Heart to Heart: 
Incredible and heartwarming stories from the woman who talks 
to animals.”
www.animalthoughts.com
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Mention biodynamic gardening to a random 
group of people and the likelihood is either a 

blank stare or a comment such as “ah, sowing 
with the moon” and maybe even with a back-
ground chuckle about sowing seeds by moon-
light! for many people, at least in the english 

speaking world, biodynamics has become 
almost synonymous with maria thun’s sow-

ing and planting calendar. although some feel 
its dominance detracts from the core message 

of biodynamic agriculture, it has nonetheless 
played and will no doubt continue to play a 

vital role in its further development. the suc-
cess of the calendar is due partly to a popular 

longing to feel once again connected to the 
stars as well as to the tireless efforts of its 

author. throughout her life she never rested 
in her quest to understand the influences 

that stars, moon and planets can have on the 
growth of plants. 

early inspiration
Maria Thun was born on a small farm in the village of 
Grossfelden near Marburg in Hessen (mid-Germany). As a 
child she was fully engaged in the life of the farm and learnt 
to work hard from an early age. Her family was devoutly 
protestant. Those early formative years gave her not only 
strong agricultural roots, it also gave her a deep affinity 
to nature. In spite of or perhaps because of her protestant 
upbringing she continually challenged and questioned what 
she saw around her. This questioning became second nature 
to her and helped hone her exact observational ability - a 
skill which prepared her well for life as a scientist. 
 She described how her father had a very important 
role in their village community. In those days it was still the 
case that all the village farmers worked together and shared 
out tasks between them. Her father was the one responsible 
for sowing the grain and choosing the most favourable day to 
do so. She watched him and observed closely how he would 
carefully look at weather conditions around sunrise and 
sunset, meditate upon them and then choose the best   

Maria Thun 
An appreciation

24.4.1922 - 8.2.2012
By Bernard Jarman



18 Star & Furrow Issue 117 Summer 2012

available day for sowing the community’s grain. He was 
always right and this impressed her so much that when she 
later came to investigate the movements of moon and planets 
she was determined to discover whether similar results 
could be achieved through a conscious understanding of 
their movements. 
 She spent the war years working as a nurse. Dur-
ing this time she got to know her future husband Walther. 
He taught art in the Waldorf school and loved Goethe. He 
was also an artist in his own right and had a great passion 
for creating murals. He painted many smaller pictures too 
some of which have been reproduced in the calendar. Today 
his works hang at the farm in Dexbach in a space specially 
converted to house them in his memory (he died some 
25 years ago). It was through Walther that Maria learnt of 
anthroposophy and found out about biodynamic farming. 
He told her of some biodynamic farms in Thüringen which 
they then visited together. She was so impressed by what she 
saw that she immediately knew; biodynamic agriculture was 
to be her life’s vocation. 

research must relate 
to farming practice
Soon after this she met Franz Rulni, one of the few people 
still alive at the time who were present during the Koberwitz 
course in 1924. He had worked intensively with Steiner’s 
agricultural impulse and had over the years developed a 
planting calendar. This calendar was based primarily on the 
moon’s phases, the rhythm of apogee and perigee and on 
the nodal cycle. He gave recommendations for plants and 
especially for livestock.  Maria Thun was very impressed by 
this and resolved to find out how compatible this new agri-
cultural method and the Rulni calendar would be with the 
farming experience of her youth. This was a signal question 
of her life. Whatever research she undertook and however 
far it might take her, she was determined to ensure that it 
always had a practical farming relevance and could link on 
with experiences she made on her own farm.  
 When the war ended Maria and Walther got mar-
ried and started a family. They immediately looked for a 
small piece of land on which Maria could grow vegetables 
for themselves and their two young children, Christina 
and Matthias. It was also to be the place where she would 
test out the Rulni calendar and begin some garden scale 
trials. In 1952 she started the first of her radish trials. She 
chose a four week period in spring that Rulni’s calendar had 
indicated was good for growing the crop. She decided to sow 
radishes every day during that time and found as she expect-
ed that all the plants grew well. When she observed them 
more closely however she noticed some distinct differences 
between them. The differences were particularly apparent in 
their top growth. She also discovered that changes occurred 
approximately every three days. 
 She pondered the cause of these differences and 
consulted the astronomical ephemeris. Looking through the 
data she realised that these changes occurred as the moon 
passed from one zodiac constellation into another. During 
the course of the next nine years she repeated the experi-
ment with different crops. She noticed that some crops (like 
radishes) did particularly well when sown with the moon 
in front of the constellations Taurus, Virgo and Capricorn. 

Beans on the other hand thrived when sown with the moon 
in front of Aries, Leo and Sagittarius. Through her study of 
traditional astrology she knew that to each of the constel-
lations was allocated one of the four elements (fire, earth, 
air, water) and that each element is connected to three of 
the twelve constellations.   Looking at her research results 
she then realised that the best radish crop grew when the 
seeds had been sown with the moon in ‘earth’ constellations 
(Taurus, Virgo, Capricorn). This led her to the hypothesis 
that the four parts of the plant (root, leaf, flower, fruit/seed) 
bear the quality of the four elements (earth, water, air, fire/
warmth). With this picture she was then able postulate that 
sowing with the moon in ‘earth’ constellations would benefit 
crops grown for their roots.  Further sowing trials confirmed 
this for her and in 1962 she produced her first calendar. 
 Her research trials went on continuously for nearly 
50 years. Many are still waiting to be fully evaluated.  There 
was always something new to discover, something new to 
explore. Once the link to moon constellations had been 
established further anomalies began to appear. She gradually 
pieced together other effects from both the moon and other 
planets - the moon’s perigee and apogee, its nodal cycle and 
the positions of moon and planets in relation to one another. 
She found for instance that ‘trines’ (when sun, moon or 
planets are at an angle of 120º to one another) are particular-
ly beneficial, while ‘conjunctions’, eclipses and ‘quadratures’ 
(90º angles) are not.

a new planet
 As the years went by Maria Thun found other less im-
mediately obvious influences affecting the way her plants 
grew including whether a planet is in  retrograde movement 
or not. She also explored the effects of the outer planets 
Uranus, Neptune and Pluto. Her observations became so 
refined that she was even able to postulate the position of 
an as yet undiscovered planet way beyond Pluto which she 
called Ringall. In her book Work on the Land and Constella-
tions (now out of print) she wrote: “Ever since the mid-
fifties, we have found again and again, in connection with 
our plant and weather observations, that definite spells of 
cold weather occurred whenever the moon reached a certain 
longitude in the zodiac. However also with quadratures and 
other constellations at this point there followed two or three 
cold days. When we examined this more closely and asked 
friends in other districts for their observations we were able 
to discover that we were not dealing with a set point in time 
but a situation which was gradually moving.” She then goes 
on to suggest that these effects are being caused by a slow 
moving planet beyond the orbit of Pluto, a planet moreover 
which accords precisely with the time rhythms of the other 
distant planets and has a rotation round the sun of 333 years 
(see table). The influence she ascribes to Ringall is one of 
Coldness.

 uranus (electricity) 7 x 12 years 84 year orbit

 neptune (magnetism) 14 x 12 years 168 year orbit

 pluto (vulcanism) 21 x 12 years 252 year orbit

 ringall (coldness) 28 x 12 years 333 year orbit
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SUBjECTIvE oR REAl?
 Despite her convincing experimental results not everyone 
accepted them. When the trials were repeated by others they 
often failed to achieve the same results. Does this mean the 
results are dependent on the person carrying them out? Are 
they therefore simply subjective? Some voices even ques-
tioned whether it was wise for the biodynamic movement to 
be so closely associated with her work. On the other hand 
countless people across the world have confirmed her results 
on their farms in practice.  
 I first met Maria Thun at one of the biodynamic 
conferences at the Goetheanum. I had heard about her 
amazing research results and also the more negative mutter-
ings about them. I had come across  people who told me that 
her experiments simply could not be repeated and wanted 
to find out for myself. I therefore decided to attend the 
workshops she was giving during the conference. Her hour-
long lectures were fascinating. She told less about her actual 
experiments but a lot about where she was coming from in 
her understanding. She clearly knew Rudolf Steiner’s book 
“Occult Science” inside out. She had made it her own and 
was able to work with its thoughts and images so intensely 
that they connected in a very immediate and direct way to 
practical biodynamic work. For me this was a significant 
moment. I felt that her intimate grasp of Occult Science and 
the Agriculture Course together provided the context within 
which to understand and find affirmation in her experimen-
tal work. 
 On another occasion she mentioned to me that all 
her research trials took place  within the context of the full 
range of biodynamic treatments, treatments that are carried 
out more intensively on her farm than in most places. She 
knew that when trials are carried out without the prepara-
tions being fully applied, the effects are far less visible. This 
is because the biodynamic preparations make the soil and 
plants more open and receptive to cosmic influences. 
 A few years ago I had the privilege of being able 
to visit Maria Thun for a few days at her home in Dexbach. 
There I saw firsthand one of her planting trials (probably 
one of the last she carried out). It was again with radishes 
sown each day during the course of a month. It aimed to 
show the differences between sowings carried out with the 
moon in each successive constellation and during other 
cosmic events such as planetary trines, conjunctions, nodes 
etc. I could see very visible differences between the vari-

ous plantings but most striking for me was the very poor 
quality of the radishes sown on the day when the moon was 
at its perigee. These roots were contorted, forked and worm 
eaten. This was for me a third confirmation regarding the 
validity of her work.

Barrel preparation
Her research was not limited to the exploration of cosmic 
rhythms. It was however always focussed on practical farm-
ing issues. One contribution in particular will I believe come 
to be seen as the most significant of all, perhaps even more 
than the planting calendar itself. It is the Barrel Prepara-
tion. The Barrel or Cow Pat Preparation was developed 
from earlier formulations (e.g. the birch pit preparation) 
created by the first biodynamic pioneers. Essentially this 
was a compost made from fresh cow pats gathered together, 
placed in a pit lined with birch wood and treated intensively 
with the biodynamic compost preparations. When mature 
it was sprinkled daily on accumulating manure piles. Maria 
Thun took this preparation and developed it further by add-
ing ground egg shells and basalt meal to the mix and then 
moving (dynamising) it with a spade for a whole hour before 
putting it in a bottomless barrel half buried in garden soil, 
treating it with two sets of compost preparations and leaving 
it to mature. 
 Specially interesting here is the inclusion of basalt 
in the recipe. Maria Thun firmly believed that the addition 
of basalt held the key to the preparation’s success. Basalt 
is a young igneous rock formation originating from deep 
down in the earth’s crust. Brought to the surface through 
volcanic activity, the flowing lava cools rapidly to a very dark 
and dense rock. In older basalt outcrops such as the Giant’s 
Causeway in northern Ireland, the cooling lava formed itself 
into huge hexagonal columns - a phenomenon quite unlike 
that in other rocks. On the face of it one might consider dol-
erite a suitable alternative to basalt. It is after all a material of 
the same origin and with similar mineral constituents. Dol-
erite however, usually appearing between other rocks in the 
form of sills and dykes, was never exposed to the sun in its 
molten state. This sun exposure of the molten lava imbued 
it with a sun impregnated formative quality as it cooled. It 
became in effect a rock formed not just by the forces of the 
earth but those of the cosmos too. This is why according to 
Maria Thun basalt is so beneficial as an ingredient of barrel 
preparation.
 Barrel preparation has a strong soil enlivening 
effect, stimulates humification processes and brings stability 
and balance to the soil. It is particularly valuable when added 
early on to manure accumulating in loose boxes, muck chan-
nels and in slurry tanks. Its effect is to stimulate the com-
posting process, reduce odour and nutrient losses and ripen 
the material. It is usually applied by mixing a small quantity 
in water and spraying it where it is needed. It is  particularly 
attractive for small scale gardeners with a composting box 
for whom it would be difficult to use the individual com-
post preparations. There are many other uses too and it has 
become a very important tool for the biodynamic farmer and 
gardener especially during the conversion period. 

© Iris Mühlberger
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radioactivity
Another surprising discovery concerning barrel prepara-
tion is its ability to reduce the effects of radioactive fallout. 
Random tests carried out soon after the cloud of radioactive 
rain crossed Europe in the wake of the Chernobyl nuclear 
disaster, showed that where barrel preparation had been 
applied, less radioactive substances could be detected in the 
green leaves (notably of spinach) than elsewhere. The results 
surprised the German Agriculture Ministry and so they 
agreed to participate in controlled trials to find out if barrel 
preparation could reduce the uptake of Uranium by plants 
growing in contaminated soils. 
 For this trial perennial rye grass was sown under 
glass in pots. Two variants contained soil with 15% by 
volume of barrel preparation and 36g/Kg of liquid barrel 
preparation. The other was a control treated with commer-
cial fertilizer. A comparison was made for all variants using 
neutral soil and soil heavily contaminated with Uranium. 
 The plants growing in contaminated pots devel-
oped more fine root hairs in all three variants and produced 
about 30% more roots and all measured high levels of 
Uranium. Significantly less Uranium however was detected 
in the green shoots of the biodynamic variants with Ura-
nium uptake being on average 55% lower. This suggests that 
barrel preparation helps to reduce the transfer of Uranium 
ions from the soil to the aerial part of the plant  (full details 
of this research are available from BDA office).

peppers and rhythms
Another field of work to which Maria Thun devoted a lot of 
time and energy was that of peppering. In his Agriculture 
course Steiner spoke about ways of regulating weed growth, 
keeping pests in balance and holding fungal processes in 

their rightful place. To do this required a knowledge of both 
the organism concerned and the constellational archetype 
to which it is connected. Maria Thun undertook many tri-
als in this direction. She once described how they suffered 
regular invasions of wild pigs from the neighbouring forest 
- pretty disastrous for the field crops! She followed Steiner’s 
indications and made a pepper from the skin of one ani-
mal, sprinkling it around the perimeter of the farm. It had 
an immediate effect and for seven years they had no more 
trouble. She also undertook trials with insects and weeds in 
a similar way.  To make the application of the peppers easier 
she then developed the peppers as homeopathic remedies. 
This required many trials until she discovered that the most 
effective potency to use was D8. This has now become the 
recommended potency for all peppering. 
 The setting up of the publishing company ‘Thun 
Verlag’ by her son Matthias gave them financial security and 
more recently provided funds for the establishment of a well 
kitted out laboratory.  In this way they were able to pay for 
everything through their own activity and especially through 
the income received from sales of the Sowing and Planting 
Calendar which is today sold worldwide and translated into 
more than 20 languages. Maria Thun prized her independ-
ence and once told me proudly that she had never sought 
any external funding.  She also never once forgot her farm-
ing roots - she was a true peasant woman to the end. Eve-
rything was put to good use and nothing was wasted. I still 
remember seeing with amazement her huge larder packed 
with preserves, pickles and jars filled with the harvest from 
her farm, all of which she used to feed her many guests. I 
departed full of admiration for her absolute dedication to the 
farm, her family, her visitors and her research. n

Maria Thun on her visit to the UK 
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the oldest account of a lunar agricultural 
calendar in Europe, is the ‘Works and Days’ 
of hesiod, composed in the time of homer (1); 
different days of the (lunar) month were sa-
cred to various deities, giving them different 
qualities. from that archaic, magical view of 
the ancient Greeks, there developed the Ro-
man tradition whereby certain days or phases 
of the month were crucial, described in Pliny’s 
Historia Naturalis (chiefly in volume vII) 
composed in abut AD 60. Since then, these 
ancient traditions have splintered into diverse 
traditions of folk-belief.
 An outline of the historic sequence of events 
relevant to Biodynamic calendars follows. We take the liberty 
of starting in 1912 with the Rudolf Steiner movement 
developing a new awareness of the star-zodiac, so central to 
the Biodynamic calendar, and allude briefly to synchronous 
events involving the rediscovery of the ancient star-zodiac in 
the first half of the twentieth century (2).

1912: In Berlin, Rudolf Steiner recommended a new 
approach to the experience of the twelve constellations of 
the zodiac, and presented his Kalendar 1912/13. It gave 
positions for sidereal divisions of the twelve constellations, 
and ‘not only was the moon’s quarter given, but also the 
constellation occupied by the moon each day’ (3).

1924: Dr Steiner’s Agriculture lectures led to the founding 
of Biodynamic farming movement.  He made the categorical 
statement that: ‘we shall never understand plant life unless we 
bear in mind that everything which happens on the Earth is but 
a reflection of what is taking place in the cosmos’  (4).
1932: A book by Guenther Wachsmuth about the four 
ethers appeared in 1932. These were envisaged as forma-
tive processes that worked throughout the realm of nature. 
While making many suggestions about them, it did not link 
these ‘four ethers’ as Steiner had described them with the 
Moon’s passage around the zodiac.
1935: An article entitled ‘The Significance for Seed-ger-
mination of the Passage of the Moon through the constel-
lations of the Zodiac’ appeared in a British Biodynamic 
magazine (5). Its authoress Maria Hachez alluded to ongoing 
experiments showing the effect of lunar phase on seed ger-
mination, alluding to the work of Kolisko though without 
mentioning her name, and continued: ‘...in addition to the 
effects of the lunar phases, the influences of Cosmic forces having 
their origin in the passage of the Moon from one constellation of 
the Zodiac to another, could also be investigated. These further 
experiments have been carried out during the years 1930-1935, 
at the Observatory of the Mathematical-Astronomical Section 
of the Goetheanum, under the direction of Dr E.Vreede, and 
with the help of Herr Joachim Schultz. As they were followed 
up these Cosmic forces of the constellations could be discovered 
active in the building up of all matter, in the nature of the struc-
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tural substances, and in all that brings about the finer differentia-
tions of form, quality and taste.’
An experimental procedure was outlined: ‘Carefully selected 
seed of various plants was sown at intervals of two to three days, 
in long experimental beds in the open...We recommend others 
who may wish to try similar experiments, to sow the seed at the 
same hour in the morning or evening and at intervals of 2-3 
days.’
Four decades elapsed before anyone in the UK tried this.
1939: Frau Kolisko, an Austrian who had come to England, 
due to rows within the Anthroposophical Society in Switzer-
land, wrote her pioneering work, ‘Agriculture for Tomor-
row’ (6). It dealt with lunar phase rhythms in the realm of 
nature. Graphs indicated maximal seed germination on the 
days before Full Moon. Years of results (that have proved 
largely unrepeatable) were shown, of maximal crop yields for 
Full Moon sowings (7).
1948: Franz Rulni produced the first Biodynamic calendar, 
which lasted into the late 1970s. It contained advice on the 
mating of livestock and made predictions concerning gender 
of offspring. The Rulni calendar introduced the ‘obsi’ and 
‘nidsi’ moons, from the Emmenthal valley in Switzerland, 
equivalent to what later became known as the ascending 
and descending moons. For example, a 1978 Rulni calendar 
advised for the month of June: ‘With the beginning of ‘Nidsi’  
Moon, prepared compost should be spread on all mown meadows 
and pastures ... Good planting-out time’.
For November: ‘The nidsi moon period should be used for win-
ter cultivation for seed beds for rye and wheat in order to enhance 
good root formation and tillering... Moon becomes nidsi: use next 
fortnight for cultivating fallow fields which will then keep clean 
and weed-free until spring.’
The fortnight of ‘nidsi’ is thus more important in the B.D. 
calendar than the obsi period, which is the other half of the 
(tropical) month. Of a May Full Moon in 1978, Rulni’s 
calendar advised: ‘Full and New Moon times are detrimental 
owing to the after-working of the eclipses in April. Especially 
inhibiting due to the node, Full Moon and Perigee occurring so 
close together. Once these are over and the ground has been well 
prepared get on with all important sowings.’
1956: Maria Thun in Germany had her idea about the 
four ethers/elements. While Maria Hachez had described 
supposed effects of individual constellations, Thun per-
ceived the primary effect as emanating from the zodiacal 
elements. Thun started sowing rows of radish, then other 
annual crops, and at first it appeared to her that root growth 
began when the Moon reached its descending node. From 
observing radish, she came to realize that the plant should 
be viewed as a fourfold being: ‘I suddenly found that I had 
discovered a law of life that governs plant growth. Had the first 
breeders of our cultivated plants an insight into this law? The 
discovery of this fourfold nature of the plant was an undreamed-
of reward for the work of many years.’(8).
She envisaged these four stages as energized by the sidereal 
lunar orbit, and then realized, she said, that a lecture by Dr 
Wachsmuth had made the same claim. We may compare 
this with Robert Powell’s version of events: ‘It was Guen-
ther Wachsmuth who first postulated (in a lecture) that since a 
certain element predominated in each of the four types, then the 
signs of the zodiac are likely to exert a corresponding influence. 
For example, the watery element is predominant in cabbages, 

therefore the growth of cabbages should be enhanced by the 
signs of Cancer, Scorpio and Pisces. Thun proceeded to test this 
hypothesis’  (9).
She then investigated this pattern with a variety of crops: 
carrots, parsnips and scorzonera were tested as representa-
tives of root-types; lettuce, spinach, corn salad, cress and a 
few brassicas as leaf types; zinnia, snapdragon and aster as 
flower types; beans, peas, cucumber and some tomatoes as 
fruit-seed types. Cucumbers sown on leaf days showed lush 
leaf growth but a reluctance to flower. Leo, she concluded, 
was especially beneficial for seed formation. Of what con-
stituted good soil, she observed: ‘It is evident that it is a soil 
which though good cultivation with adequate dressings of compost 
has the power of receiving cosmic influences and transmuting 
them into processes necessary for growth, of being able to bring 
star-forces to activity within the plant whereby new qualitative 
relationships are brought about, producing food fit for man.’
Once Thun had decided to use the constellations, she turned 
to the ‘Sternkalendar’ of the Anthroposophists which used 
unequal constellation boundaries. These had been derived 
from boundaries fixed by the International Astronomical 
Union in 1928. The I.A.U. had there ruled that thirteen 
constellations lay across the ecliptic. Anthroposophists 
modified these boundaries somewhat, and changed the 
number of ecliptic constellations back to twelve.
1963: Thun published her first lunar gardening calendar. 
There were two main differences between Franz Rulni’s 
calendar and the Thun calendar which became its successor: 
Thun removed the synodic or phase cycle, inserting in its 
place the four element sidereal rhythm. Both calendars were 
built upon four monthly cycles, but differed in their choice 
thereof. Rulni placed more emphasis upon the adverse 
effects of eclipses, as shown by the above quotation, while 
Thun only avoided the day of an eclipse. Rulni set great 
store on the usually favourable influences of the monthly 
Moon/Saturn oppositions, while in the 1970s the Thun 
calendar used no planetary aspects; they were incorporated 
into her calendar in the 1980s. 
Over seven years from 1963 to 1970, Thun performed 
systematic trials chiefly using potatoes and these were later 
written up jointly with statistician Hans Heinze. Her experi-
ments (10) were made on field plots in her large garden.
1973: Independent corroboration of the Thun effect ap-
peared in 1973, when Dr Ulf Abele presented his research 
findings from growing barley, as part of a PhD on Bio-
Dynamic farming methods: he found that yields were 
increased significantly on ‘seed-day’ sowings (11). In 1977, 
Graf reported some fairly positive results with root crops 
and different soils (12). Experiments in Britain (organized by 
this writer) also were first reported in 1977 (13).
1978: The US Kimberton Hills Agricultural Calendar be-
gan (nowadays ‘Stella Natura’), with recommendations very 
similar to the Thun calendar (14). It gives various celestial 
events, conjunctions and oppositions, lunar and planetary 
each month which the Thun calendar does not.
1980: Two new cycles appeared in the Thun calendar: that 
of apogee/perigee, then in 1981 the nodal cycle (15). These 
transferred over from Rulni’s calendar, but it is not clear how 
Rulni came by them, their use was not traditional. Up until 
then the Thun calendar had comprised solely the sidereal 
and tropical cycles (having the same 27.3   
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day period). Two components of the Rulni calendar which 
Thun never adopted were the phase cycle and the monthly 
Moon-Saturn oppositions. Then planetary trine aspects 
made their appearance in 1982. In the 1980s the mantle 
of siderealism descended on the booklet ‘Planting by the 
Moon’ by Best and Kollerstrom, We brought out a yearly 
Moon-calendar through the 1980s using the sidereal zodiac, 
when no other sidereal journal was functioning. We tried 
to integrate the insights of Kolisko (phase cycle) and Thun 
(sidereal), while rejecting that of Rulni (ascending-descend-
ing cycle). In the 1970s, both Robert Powell and the present 
writer had advocated use of this equal-interval Sidereal 
zodiac for the Biodynamic schedule (19). 
1984: Dr Spiess began publishing reports describing his 
results from the late ‘70s and early 1980s. He carried out 
sequential sowing experiments with winter rye and radish, 
reporting synodic and perigee effects but finding no sidereal 
pattern in final yield.
1993: The American Llewellyn ‘Moon Sign Book’, which 
enjoys a larger annual sale than any other publication in this 
area (going since 1904), discussed the Biodynamic sowing 
calendar. It referred chiefly to the Kimberton Hills calendar, 
and summarized parts of Maria Thun’s book, ‘Work on the 
Land and the Constellations’ in a fairly sympathetic manner. 
Concerning the irreconcilable differences in theory and 
practice, it struck an optimistic note: ‘Even though the two 
systems differ so drastically (one system’s fruitful dates may be 
the other system’s barren dates) the reasons and basic tenets are 
the same.’ (16).
On this, we may demur.
2001: The new millennium saw a series of articles by Dr 
Ernst Zurcher working at the prestigious ETH college 
(where Einstein had worked) in Zurich, confirming the 
presence of synodic monthly and daily lunar rhythms in tree 
metabolism. Also, a comprehensive review of evidence for 
the ‘Thun effect’ was published in Biological Agriculture 
and Horticulture. It refuted Spiess’s claim (17).
2006: The BBC filmed a successful Moon-gardening 
experimental trial by a student at the Royal Horticultural 
College at Kew, using this writer’s lunar calendar. (18)

2009: A slim new Thun booklet ‘When Wine Tastes Best’ 
receives near-rapturous endorsement from top British wine-
tasters, supermarket chains and even newspaper columnists; 
it was based on a polarity between the elements of Fire and 
Earth, where warmth-days lead to an experience of the best 
taste, while root-days are the worst. 
2010: The London International Wine Fair annual meeting 
promotes Thun’s new wine-taste fire-trigon theory. n
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The 2006 sowing trial
By Mark Moodie and Nick Kollerstrom

Over the seven days 27 March to April 1, 2006, two rows of 
potato tubers were sown, centred around the solar eclipse 
date of 29th. Each row containing twenty seed potato tubers. 
They were sown at Dawn Field, Oaklands Park (by the Sev-
ern River). A lot of seed potatoes were put into egg boxes, 
and then for the sowing of each row potatoes were selected 
at random. Each day they were sown at 10 am, because that 
was when the solar eclipse chimed on the 29th. Five months 
later, the total yield of the crop in kilograms was weighed per 
row. Harvesting was around the beginning of August.  
 The experiment didn’t manage to have each row 
grown over the same length of time, so as we’ll see the 
results had to be adjusted for this. 
 First of all, dividing this raw data into two groups 
gave1:
The 12 rows sown before and after the eclipse: 31.7 ±4 kg
Two rows sown during the eclipse: 25.5 and 20.5 kg mean 
23 kg. 
 

 One can’t do a significance test here,2 but the mean 
value of the two eclipse yield sowings was more than two 
standard deviations away from the mean of all the other 
sowings, which is quite impressive. The eclipse-sown rows 
yielded almost thirty percent less in gross yield.

days of growth
The number of days each row of potatoes was in the ground 
varied somewhat, between 119 and 132 days, with rows 
growing for longer having bigger yields. To adjust for this ef-
fect, a linear regression line was plotted of days’ growth per 
row, versus crop yield. Then the value given by this line was 
subtracted from each yield-value, to give a difference value 
for each sowing date. Thus, we subtracted out the correla-
tion between days of growth and yield from the data to ob-
tain residual values: these were zero-sum i.e. they all add up 
to zero, they balance out. The graph shows this. As before, 
dividing this transformed data into two groups gave: 

march 2006
 -4  -3  -2  -1  0  1  2  3               4

y
ie

ld
s 

in
 k

g,
 t

re
n

d
-c

o
rr

ec
te

d

10

5

0

-5

-10

-15

potato yields/solar eclipse
days before and after 29 March, 2006

POTATO 
SOWINGS 
OVER A 
SoLaR 
eCLiPSe



26 Star & Furrow Issue 117 Summer 2012

12 rows before and after the solar eclipse: 
1.5 ± 2.7 kg
Two rows sown during the eclipse: 
-11.2 and -6.2, mean -8.7 kg
 
This time the yield-reduction over the eclipse appears as 
more than thrice the standard deviation3. What matters 
here, is that the effect has got better, it looks better, once cor-
rected for a variation due to the number of days for which 
each row was grown. 

discussion 
This looks like being the first decent crop-yield eclipse 
experiment since the world began! One is startled that no 
experiment of this kind is found in Kolisko’s Agriculture 
of Tomorrow (1942). And yet, the idea of the malignity of 
a solar eclipse is surely the longest-lived lunar-gardening 
concept, found even in ancient tablets dug up from the 
Euphrates.4 
 In Shakespeare’s play King Lear, the Earl of 
Gloucester declares, ‘These late eclipses in the Sun and Moon 
portend no good to us … Nature finds itself scourged by the 
sequent effects.’  The Maria Thun calendar has advised no 
planting or gardening work over the day of a solar eclipse, 
whereas its predecessor the old Rulni Calendar (for those 
with long memories) advised no sowing for several days after 
a solar eclipse. So maybe Franz Rulni took a more ‘Shake-
spearean’ view of eclipses in terms of its ‘sequent effects!’
 The classic work by Theodore Schwenck Sensi-
tive Chaos described an experiment where several bottles of 

water were shaken up before during and after a solar eclipse, 
i.e. they were brought into a ‘chaos’ at different times,  then 
afterwards wheat seeds were germinated in the different 
batches of water, with the eclipse batch showing a stunting 
of growth.5 But, this seems a bit ethereal and we generally 
prefer measuring weight yield. 
 We would like to hear if anyone knows of any other 
vegetable-eclipse experiments that have been done?6 The 
next solar eclipse in the growing season will be May 10th of 
2013. Maybe, instead of just doing a boring crop-yield ex-
periment, one could sow some red cabbages, and then when 
harvesting cut them open and see how the ‘formative forces’ 
look like inside? Also there is a need for some two-year trials 
here, to test seed viability consequent upon a solar eclipse.7 n

1 To see the original data, go to the Considera website, select ‘Forums,’ ‘Planting 
by the stars’ and then ‘UK potatoes.’ That site was put up right after the sowing 
experiment. Mr Moodie there averred ‘the difference was clear when the first 
shoots came up’ and gave a link for some photos of this.
2 That would require two standard deviations, one per group; to obtain such 
requires a minimum of three values and with only two as in this case it can’t be 
done.
3 Statistically, only about 0.1% of a distribution is more than three standard 
deviations away from the mean. 
4  Michael Baigent, From the Omens of Babylon 1994, p.103: the Enuma Anu 
Enlil tablets (from about four thousand years ago) say a solar eclipse ‘damages 
the seeds of the Earth.’
5  Theodore Schwenck, Sensitive Chaos, p. ….?
6  In her Results from the Biodynamic sowing and Planting Calendar (2003) 
Maria Thun alludes to trials as having been done, which showed a ‘decline in the 
quality of the seed, even going so far as a breakdown in the regenerative pow-
ers,’ (p.34) it would be nice to have some details of any such experiment.
7 Mr Moodie did attempt a ‘Nachbau’ type exepriment where the potatoes 
are sown again the next year in 2007, but alas the ground was ploughed up 
aborting this trial.
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This coming December looks like a good 
time to make a pest-deterring ‘pepper.’ In 
Dr Steiner’s memorable words, the fiery act 
needs to be performed ‘At the high conjunc-
tion of venus and scorpio’ (in the agriculture 
course, lecture 6). he added later in con-
versation, ‘venus has to be behind the Sun.’ 
Unlike others I do not interpret this as allud-
ing to a (superior) conjunction of venus with 
the Sun: there is nothing in these words about 
such a conjunction. rather, the terms ‘high’ 
and ‘behind’ here allude - in an old and tradi-
tional language - to that half of venus’ path 
when it is further away from us than the sun; 
or, one could say, when it is above the Sun-
sphere.
 This winter Venus enters the Scorpion on 13th 
December and exits on 7th Jan 2013, using the biodynamic 
constellations; or, from 12 December to 4 January 2013 if 
you prefer to use the traditional star-zodiac. These two are 
surprisingly similar, and that is because the Sternkalendar 
- which gives the BD constellation-divisions - allocates to 
Scorpio 31 degrees of the ecliptic. I suggest here employ-
ing the Scorpio-power of Antares, the baleful Heart of the 
Scorpion, Cor Scorpionis - i.e., making the potion when 
Venus meets Antares, to keep pests away. Sorry if this sounds 
like some witchcraft recipe! On 23rd December 2012 Venus 
meets this star and it is then well ‘above’ the Sun over this 
month, i.e. it concurs with what Dr Steiner specified. 
 Once a year Venus passes across the Scorpion con-
stellation. A year later in the winter of 2013/4, when Venus is 
again in the Scorpion, it will then be in front of the Sun, i.e. 
between Sun and Earth - Dr Steiner’s criterion will not be 
met, it’s no good. Broadly speaking, every other year should 
be OK for the ‘pepper’ preparation, i.e. you can make them 
every two years. Is that OK? One would be helping to fulfill 
the meaning of Steiner’s phrase ‘conjunction of Venus in 
Scorpio’ by aiming for a conjunction with Antares, the 
primary star of the Scorpion. 
 The Scorpion isn’t easy to see in the evening sky, 
as a summertime constellation it hangs low down near to the 
horizon. The star Antares is above the sting of the Scorpion, 
which remains in the UK permanently hidden below the 
horizon.
 Should one arise before a chilly December dawn 
to do this, when Venus will then be visible as the ‘Morning 
Star’? In reply to a query Steiner explained that it should 
be done: ‘any time when Venus is visible in the sky with the 
constellation of the Scorpion in the background.’1 For most 
of the year Venus is ‘visible in the sky’, either as morning or 

evening star. As the morning star, Venus will rise around  
7 o’clock on December 24th, with sunrise at 8.30: is an  
hour long enough? I t will be ‘visible in the sky’ for about 
one hour!
 Hardworking BD farmers may not wish to lose 
sleep over this preparation in December, especially not on 
Christmas Eve! Or, if you do, why not intone the lovely old 
English name Éarendel for the Morning Star. Tolkein in his 
Ring mythology used this name: 
‘Hail Eärendil, bearer of light before the Sun and Moon.’
Venus will then be visible in the pre-dawn sky, six degrees 
away from Antares (because the latter is slightly due South 
of the ecliptic).

star-axis
Aldebaran and Antares are two mighty red stars of the  
zodiac, exactly opposite each other, both of first magnitude, 
they were two of the four royal stars of ancient Persia. They 
now stand at 10° of Gemini and Sagittarius in the Tropical 
zodiac. The action done for pest control - burning the skin 
of a creature and the ash formed sprinkled around, so as to 
‘ask them’ to stay away - could be done I’m suggesting as 
Venus meets Antares. In contrast, Aldebaran on the other 
side of the zodiac is traditionally benevolent, as the Eye of 
the Bull: I’ve elsewhere suggested2 that the three hours or 
so during which the Moon is conjunct Aldebaran within a 
degree would be a fine time to make the soil-elixir ‘Prepara-
tion 500’, as using the cow horn and the dung; or that, if you 
can’t quite manage that, choose a time when the Moon is in 
Taurus. 
 Steiner characterised the farmer’s life as a medi-
tative one. Concerning the mighty star-axis, Aldebaran-
Antares, we here envisage two polar opposite functions. 
The traditionally-benevolent power of the Bull’s Eye could 
be used to make the ‘preparation 500’, used for enhancing 
the life-energy of the land, maybe timing this with a Moon 
conjunction; while on the other hand the dire Antares-power 
at the other side of the zodiac, could be used to make a ‘pep-
per’ – that will hopefully paralyse as it were the reproductive 
capacity of a pest, here using the Venus-conjunction. Or if 
you don’t want to bother using these major stars, maybe just 
select the Bull or Scorpion constellation.
 It may be good for the soul of the farmer to see 
Venus in the Scorpion, bright and clear as the morning 
star in December, in contrast to seeing the Scorpion in the 
summertime low in the evening sky. Maybe Dr Steiner was 
meaning, that that experience was a part of the recipe. n

1 For discussion see Mark Moodie, A Biodynamic Approach to Pests and 
Weeds, Star and Furrow, *** 

     Venus in the Scorpion,               for Making a Pepper

By Nick Kollerstorm
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like the Natural Beekeeping Trust we at Tablehurst 
see the Sun Hive as an ideal home for the bees, par-
ticularly for those who are not commercial beekeepers 
but who would like to have a few hives in the garden, to 
foster the bees and have a relationship with them. The 
hive will rarely need opening; a small box with frames 
can be placed on top of the hive, which the bees can fill 
with honey if favourable foraging and weather condi-
tions allow them to make a surplus. This honey can 
be taken with a good conscience as the bees will have 
plenty of stores in the main hive to see them through 
the winter.
 On the assumption and in the hope that many people will want 
a hive or two, we had to look at how we can ensure that there will be hives 
available. At Haus St. Michael in Germany, where we bought the ones 
we have brought into the country, they have a very limited production as 
their main task is to work with and care for autistic adults.
 There are two main aspects to making the hive and a third one 
to using it; there are the wooden parts, the two straw skep-like parts, and 
then there is the question to be solved for each individual location of 
where the hive will be installed and protected. It might be simple in that 
there may be an existing alcove or roofed area or porch where the hive can 
be hung. If not, it will be necessary to construct a stand with a little roof 
to keep off the worst of the weather. The hives will usually be covered 
with a thin coat of lovely biodynamic cow manure to help protect them.
 Günther Mancke’s little book, which will soon be published in 
English, of course has all the details and measurements which enables 
anyone with the necessary skills and time to make these hives. We imagine 
that the number of people with this time and skill will be limited so we 
have come up with the following plan. Mark Haughton, a woodworker 
with a small workshop on Tablehurst Farm, is going to make and produce 
the wooden parts of the hive. The straw parts are more complicated as 
they have to be made by hand in a similar way to how skep makers have 
traditionally done it in the olden days. The difference is that the skep 
parts are started using a wooden ring (part of the wooden bits supplied 
by Mark) and are then built up around a wooden frame to keep them to 
the right shape and size, so that it all fits together properly afterwards. In 
some respects this will make it easier than making a traditional skep.
 We are planning to employ someone to make the straw parts 
for those who want to buy them ready made. But our main aim is to offer 
workshops on a regular basis for those who would like to make their own 
Sun Hive, over a couple of days. Skep making is a fun thing to do and one 
can put all one’s love into what will be the home of the bees. I am sure the 
bees will know and appreciate this.
 Mark Houghton will make a number of these frames for at-
tendees of the workshops to use but we hope to also make enough that 
they can be bought for those who would like to continue making them at 
home. The straw should be rye straw and ideally biodynamic, too. We are 
growing rye here at Tablehurst, so we will try and harvest some by hand 
to ensure that the straw is not broken by the combine harvester. This will 
be very labour intensive if we need any quantity. Ideally we need an old 
binder, which cuts it and ties it in sheaves, but they will be hard to come 
by and no doubt expensive.
 So it will either be possible to buy the readymade hive complete 
or to buy the wooden parts separately and make the straw parts oneself 
by attending a workshop. We also plan to develop a simple stand and roof 
for individual hives but we have not got that far yet!
 We, Tablehurst Farm and the Natural Beekeeping Trust, are 
really looking forward to this exciting project. Come and see us at the 
Natural Beekeeping Conference in August this year to see the first Sun 
Hives in action! n

The Sun Hive Project         By Peter Brown
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The Sun Hive Project         By Peter Brown

All photographs © Natural Beekeeping Trust
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looking back over fifteen years of beekeep-
ing, living with bees, it has dawned on me that 
there is a strange law at work in this endeav-
our: the more one learns about beekeeping 
and bees the less one knows. Until one day, 
perhaps, one ends up knowing nothing at all. 
It brings to mind a most intriguing explana-
tion by Rudolf Steiner in the Bee lectures 
where he says how very instructive bees are 
in that they constantly contradict and chal-
lenge our normal ways of reasoning.  and in 
the opening words of the lectures he refers to 
bee life with an expression that is not to be 
found in any dictionary, a very evocative word 
that he had to create in order to describe the 
elusive and mysterious nature of the hon-
eybee colony’s life: enigma world being.  So 
it would seem that lack of progress in one’s 
ordinary ways of knowing is entirely what to 
expect as part of life with bees; to have any 
hope of entering into the enigma world of 
the hive we beekeepers have to take as par 
for the course that we literally need to disre-
gard what we think we know and accept that 
we know nothing in the normal sense of the 
word.
 Over time, if things go well, one may hope, nev-
ertheless, to evolve a sense of something like the “being” of 
the colony. A certain sense that seems to originate in the soul 
somewhere. When that happens things get interesting, and 
the adventure really starts. Strangely, there is no name for 
the phenomenon of the bee being in the English language.  
In German this “something” that guides all the processes of 
the hive is described with the old German word Bien, which 
refers to the whole colony as a single being. It helps to have 
a word, especially for something so invisible and intangible. 
When a sense of the wholeness of the bee colony emerges - 
however tentatively -  there are consequences.  The “one-
ness” of the bees starts exerting its influence. There is no 
getting away from it once it starts revealing itself, it is more 
than likely that the bees will fly right into your heart.  In any 
case, one will start considering carefully the whole of the 
colony in all one does to the bees. And rather than do things 
to them, one finds oneself talking to them, listening to them, 
even consulting them. The bees are very receptive to the 

Hive 
Epiphany 

By Heidi Herrmann

human being, they respond to our interest, and have things 
to tell us. They uncannily seem to know who we are.
 Such are the things that can happen to a bee-
keeper, and depending how they go, they have the potential 
to change our ways profoundly.  From a beekeeper with 
aspirations to control and direct the life of the colony to our 
perceived advantage we might slowly mutate into a “leave-
alone” beekeeper, for example. Of course, the latter is a mis-
nomer, frequently levelled disapprovingly at those of us who 
find no pleasure in “controlling” our bees. True, outwardly, 
natural beekeepers - apicentrics by another name - appear to 
be doing very little.  But reality could not be more different 
-  bee husbandry in light of the wholeness of the colony is 
far from leave-alone.  it is vibrant and intense. As intense 
and absorbing as any path of inquiry. Apicentric  beekeepers 
inquire into the nature of the ineffable Bien, the “oneness” 
of the bees: how does it manifest, how can we do it justice in 
our husbandry? As I will explain,  it seems more vital today 
than ever that we let the bees reveal themselves and tell their 
story.
 There is consensus amongst natural beekeepers 
that honeybees, to regain their vitality, need to be able to 
express fully what their wisdom guides them to do: living 
in seclusion, building comb, keeping the brood nest warm, 
foraging on a rich variety of flowers, swarming, subsisting on 
their honey, relating to their queen and maintaining a life of 
purpose and harmony.   Common sense, you may think, but 
regrettably much of mainstream beekeeping practice is as 
far removed from common sense as neonicotinoids are from  
biodynamic preparations.  Keeping bees with a biodynamic 
attitude suggests a constant endeavour to discover the bees’ 
choices in all ways possible. It requires an attitude of open-
ness to the wisdom of their ways, and it certainly involves 
taking a keen interest in the bees’ environment, which in 
general is becoming ever more hostile to the honeybee. It 
is hard for bees to stay alive and healthy foraging on the 
pesticide-tainted flowers of modern agricultural landscapes.
 As part of their pursuit and  striving to fathom the 
world of the bees and serve them better, natural beekeep-
ers are invariably searching for the “right” hive.  Beekeep-
ers have, of course, been engaged in just that since time 
immemorial; the difference lies in the shift in the criteria of 
“rightness”.  The hives favoured by natural beekeepers are 
testimony to a change in attitudes away from the designs that 
have prevailed in the last hundred years or so, towards one 
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Hive 
Epiphany 

By Heidi Herrmann

in which the bees’ needs are paramount. Hives such as the 
horizontal top bar hive, the Warré hive and the Golden Hive 
all allow for an equitable balance of the bees’ preferences 
and the beekeeper’s expectations. In different ways they all 
represent a great step forward.  They lend themselves to 
apicentric beekeeping and show promising results in terms 
of colony survival and general health. The Natural Beekeep-
ing Trust’s apiaries employ all of these hives.
 However, in recent years, as a result of a pre-
cious experience with a swarm, the straw skep has become 
a favourite hive.  It was once in common use and we have 
found that bees housed in rounded straw baskets exude a 
rare sense of well-being and vitality. The skep’s  limitation 
is that the combs are fixed, making inspection and honey 
harvest rather awkward.  The Bien, naturally,  views these 
things differently. And so do we, meanwhile. I imagine 
that the Bien, the oneness of the hive, feels acknowledged 
when the bees are offered a rounded skep in which to build 
their body and keep warm and dry. Life in a straw skep is 
evidently more pleasant than in a square box.  Skep bees are 
happy bees, sweet-tempered at all times, because  – dare I 
say it -  they are never disturbed and always admired. They 
help the beekeeper in what may well be his task today, that is, 
to enable others to meet the honeybee in ways that speak to 
their hearts.
 In the light of the straw skep’s ostensibly superior 
ability to meet the bees’ natural preferences, our recent 
discovery of the Weissenseifener Hängekorb  is very exciting 
indeed.  Peter Brown and I had the opportunity to meet the 
creator of this hive, the German sculptor Günther Mancke 
in his home village of Weissenseifen earlier this year. Herr 
Mancke has devoted his life to studying form and working 
sculpturally in manifold ways. The Weissenseifener Hänge-
korb is the fruit of his insights into the form of the bee 
being, the Bien.  The hive is precisely shaped in accordance 
with the form in which the being of the hive manifests. Herr 
Mancke’s spiritual-scientific inquiry into the nature of the 
Bien has also been directed at establishing in which realm 
of nature this being manifests. Crucially, it is the sphere of 
warmth and light, as opposed to the cold and dark of earth, 
the mineral world. This finding has been confirmed by 
modern research into the nest site preferences of honeybee 
colonies. Given the choice, bees build their nests high above 
the ground but this vital aspect of bee life is not reflected in 
the way we conventionally house bees.

 All the more thrilling is the sophisticated, yet 
simple and beautiful concept of Günther Mancke’s hive. 
Designed to be suspended at a height of at least 2.5 metres 
above the ground, it meets this crucial aspect of the hon-
eybee’s existential choice of nest site. The lower part of the 
skep describes exactly the catenary curve, the natural shape 
of freely constructed comb, which forms the body of the 
colony, its dance floor, nursery and storage for nectar and 
pollen. It was fascinating to be told, during the time we were 
privileged to spend with Herr Mancke, about the genesis 
of the hive over many years of research and practical testing 
to its present form.  We were touched by the wisdom and 
generosity of one whose life has been devoted to exploring 
the nature of the Bien, and we resolved to embark on a joint 
project to enable others to offer this quintessence of bee-
centred homes to their bees. Our plans, which also involve 
the publication of Günther Mancke’s book about his hive 
creation in English, are explained in more detail in Peter’s 
contribution.
 At a time when the precarious state of the hon-
eybee worldwide speaks a clear language, it is uplifting to 
be led to new ways of relating to this exquisite creature.  
Discovering the  Weissenseifener Hängekorb has given a 
sense of fulfilment to our search for better ways to serve the 
needs of the honeybee. The hive has been used for some 
years already by Michael Thiele in the United States to his 
joy and satisfaction.  It will now be the hive of choice for 
the bees cared for by the Natural Beekeeping Trust and the 
bees at Tablehurst Farm. With Günther Mancke’s generous 
agreement we have named it Sun Hive. We are introducing 
the Sun Hive to this country in the hope that many will feel 
moved to offer their bees this perfect home. Rudolf Steiner 
called the bees “children of the sun” and this is how we like 
to think of them, forever creating fragrant cities of light and 
love in the dark of their hives.  Housed in a sun hive, the 
honeybee is sure to blazon its message in a powerful fashion. 
 This summer, we look forward to offering our 
swarms the quintessence of hives, the Sun Hive, with deep 
gratitude to Günther Mancke, and confident in the honey-
bee’s power to inspire us all. n
Postscriptum: We are delighted to report that the bees have 
demonstrated their interest in the Sun Hive Project by throwing 
the first swarm of the season! A majestic swarm has taken up 
residence in the very first Sun Hive in Britain today, the last 
day of April.

Günther Mancke
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in the middle of ashdown forest, where win-
nie the Pooh and Christopher Robin used to 
play, there’s a clerk at the Parish Council who 
has a special term for things that epitomise 
her village. she never explains exactly what 
makes something ‘very Forest Row’, but it’s 
one of those expressions you don’t really have 
to define.
 Just scan the noticeboards offering beekeeping 
classes, yoga or an evening of ‘Candle-lit Taize chants and 
Sacred songs’. Sit outside one of the thriving independent 
shops for 10 minutes and count the bikes that skim past you. 
And if you’ve got some time to spare, walk up the hill on far 
side of the village to visit a man named Peter Brown.
 Peter is head farmer at Tablehurst, a community-
supported farm that’s been run on biodynamic principles 
for nearly 40 years. Before he came along, Tablehurst was 
owned by the neighbouring Emerson College, a Steiner 
adult education centre that used it as a teaching aid. But by 
the early 90s, Emerson was struggling to find the £30,000 
subsidy that year required to keep it afloat, and the search 
was on for a new owner.
 Peter arrived from Germany in 1994, armed 
with first-hand experience of community agriculture and 
confident that he could make it work in Forest Row. Over 
two year of energetic fundraising he raised £160,00- and 
then gradually built the network of 500+ volunteers and 
shareholders needed to make Tablehurst not only financially 
viable, but socially valuable.

Tablehurst Community Farm 
draws power from nature
  By Anna Guyer (Souther Solar)

The shop is the heart of the business, but there’s much 
more competition now that organic food a common sight 
on supermarket shelves. ‘At the beginning people came from 
further afield and we couldn’t make enough produce, but we’re 
much more local now.’  Nonetheless, Peter sees this as a posi-
tive development – a sign, perhaps, that society is starting to 
come round to his way of thinking. 
 And then there’s the large solar array on the roof 
of an old barn. It’s a recent arrival at Tablehurst, but one that 
embodies the biodynamic principle of harnessing nature’s 
power for better farming. 
 ‘We’re constantly looking at how we can close the 
loops”, Peter says, “and we want to be self-sufficient in energy as 
in everything else.’
 The spring sunshine is clear and bright, and 
Tablehurst’s new solar panels are working flat out. The 40 
kilowatt rig can feed power into the grid, but the farm’s own 
energy needs are well-matched with the particulars of solar 
supply. ‘We’ve always used more power when the sun comes out 
because of all the meat chillers, but now we’re generating more 
at the same time’  says Peter, obviously rather taken with the 
elegance of the new arrangement. This, I find myself think-
ing, is very Forest Row.
 And it’s those same chillers – whose round-the-
clock operation is crucial to the farm’s survival – that gave 
Peter another powerful reason to go solar. ‘Solar power’s 
better for the environment, but we’re also making the farm secure 
for the future. If Russia turns off the gas pipelines and prices 
rocket, our solar panels will give us some protection. It’s partly 
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the ability to keep the farm running, but it’s also being able to 
keep providing food for the community’
 Finance for the panels came from Triodos, the only 
bank willing to secure the loan against the farm’s livestock 
and deadstock rather than land or buildings. For Peter, this 
concession was crucial: ‘We didn’t want a mortgage on the 
farm itself – lots of people chipped in to make it happen, and we 
couldn’t have that land turning over to the bank if we ever went 
bust. Whatever happens, we want the farm to still be there.’
 After getting three very similar quotes from rival 
installers, Peter decided to go with Southern Solar based 
on recommendations from friends and contacts who had 
worked with them before. ‘We originally looked into funding 
the rig with community shares, and Southern Solar do a lot of 
work in that area so their name kept coming up.’
 The aim of farm was to become self sufficient in 
their energy. Southern Solar have been helping Tablehurst 
with energy management and planning, installing tools so 
that they optimise the use of the energy they are generating 
themselves.
 But even with £150,000 of finance in place and the 
installation in safe hands, the government’s abrupt Feed-in 
Tariff cuts very nearly derailed the entire project and the 
installers had to race to get Tablehurst’s panels up in time. 
‘They really stretched themselves to get it finished before the cuts 
came in, and I’m really grateful for that – I think they like the 
philosophy we have here.’
 Southern Solar MD Howard Johns agrees: ‘Ever 
since I found out about Tablehurst farm, I’ve been inspired by 
their ethos and Peter’s vision for the place. Community projects 
are part of Southern Solar’s DNA, so it was a real pleasure to 
help them make it work.’
 The panels are already working well for the farm, 
but Peter’s also keen to develop the educational potential. 
‘People get really fired up about doing green things, and we’re 
trying to find the money for a live energy display we can put in 
the shop to raise awareness.’
 As I leave Peter to prepare for another day of lamb-
ing and ploughing, I wonder if Tablehurst really is a model 
for the future of farming, as some suggest. Nobody’s getting 
rich here, but that was never really the point. The wealth 
Tablehurst creates isn’t the sort you can put on a balance 
sheet or gamble in the financial markets, but it’s just as real – 
maybe even more so. Christopher Robin would be proud. n

  key facts
 Name:   Tablehurst Farm
 Location:  Forest Row, East Sussex
 Size:  200 acres
 Livestock:  Sheep, pigs, cattle and poultry
 Solar array size:  39.45 kilowatt peak
 Cost:  £150,000
 Carbon savings: 16000kg per annum
 Installer:  Southern Solar 
  0845 456 9474 
  www.southernsolar.co.uk

A loan from Triodos Bank helped provide the finance they 
needed to set up their solar system. Both Tablehurst Farm 
and Southern Solar are long-term customers of Triodos, 
which exclusively finances sustainable organisations de-
livering social, cultural and environmental benefits, from 
biodynamic farms to  community projects. 
 Triodos also has an £300,000 investment in 
Southern Solar through the Triodos EIS Green Fund. The 
investment has enabled the business to realise its ambitious 
plans for expansion, including opening three new offices in 
South Wales, Oxford and Winchester and building direct 
relationships with suppliers and manufacturers. “ Working 
with Triodos Bank for the last five years has been a pleas-
ure,” says Southern Solar founder and Managing Director 
Howard Johns. “ They understand and share our values, and 
have worked with us to help make our vision of growing a 
really successful solar company a reality.”

Triodos Bank
Deanery Road
Bristol
BS1 5AS 
www.triodos.co.uk

Triodos Bank has moved. Our new headquarters is one of the 
most sustainable in the UK and will increase our visibility, while 
giving us the space to grow to meet increasing demand.

Established in 2002, Southern Solar are specialists in the in-
stallation of solar hot water and solar electrical systems. They 
have built a strong reputation for delivering a high quality 
service to commercial, public sector and domestic clients, 
having successfully completed thousands of solar projects 
across the South of the UK. Currently with seven re-
gional bases in Sussex, London, Bristol, Hereford, Oxford, 
Winchester and South Wales - their regional teams survey, 
specify, install and maintain solar systems within a 100 mile 
radius of each base.

www.southernsolar.co.uk
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GREEN

in the green garden at upper grange in 
Stroud, we have been trying to get to grips 
with what constitutes a nutritious plant for 
eight years now. for that time the research 
was a collaboration between; the Good Gar-
deners association1, the Bdaa, and the 
hiram trust2 as funding partners.
The research has been looking at the po-
tential differences in soil quality and the bio 
take-up of minerals in potatoes and leeks 
grown under no-dig, single-dig, and double-
dig cultivations. For the first four-year trial a 
control plot was included.
 After eight years of quantitative and qualitative 
analysis (more of this later), we can say truly that nutrition is 
an enigmatic subject. Of course, we could have come to that 
conclusion at the start but it has been very useful, notwith-
standing the significant discoveries regarding how biological 
and chemical soil tests predict the bio take-up of nutrients 
in the plant, to see just how many variables exist – outside of 
cultivation methods – in the attainment of high quality food.
 As biodynamic growers we know that nothing 
is static in the realm of life and no event repeatable. How 
then can we understand and create a nutritious plant? What 
indeed do we mean by the term nutritious?
 The second part of this article attempts to discuss 
this from an anthroposophical viewpoint. Before that I 

would like to outline the work at GREEN during those years 
and how it may develop into the future.
 In the conventional view of nutrition we are told 
that the body needs a balance of minerals, vitamins etc and 
that a balanced diet, including five daily portions of fruit/
veg, will provide us with our needs.
 Certainly it has been shown at GREEN, under 
biodynamic conditions, we have been recording mineral and 
trace mineral levels and when compared to government data 
it appears that what we have been growing contains a very 
different profile. In terms of nutrients, beneficial to long 
term health, the crops at GREEN contain much higher val-
ues that since 1940 the 40% reduction in the mineral con-
tent of vegetables was recovered in the first two years. Only 
a complete understanding of the archetypal achievement 
of a particular vegetable could guide us in knowing what is 
an ideal mineral level – and perhaps this also is destined for 
constant change – but the improvement is encouraging.
 Individual plot differences will be dealt with now 
by the GREEN researcher Matt Adams as will a considera-
tion of the quality testing used to assess the soil and plants.
 At GREEN, to represent different levels of soil 
disturbance we have a no-dig, single dig and double dig plot. 
Each plot is in a four-year rotation with the same vegetables 
being grown in each bed. I must stress early on, to be abso-
lutely clear, that we are not claiming this project as science. 
To do this would require more resources to set up replica-

(the garden for research experiential education and nutrition)
By Mike Atherton and Matt Adams
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tions of the same experiment. Whilst we do use some scien-
tific methods e.g. mineral testing this is done alongside other 
tests such as picture forming, to aid that ‘bigger picture’ to 
be seen and help generate further insight and ideas around 
the topic of nutrition. I hope this approach will be accessible 
to more people, including many who work with the soil and/
or have an interest in nutrition and health. 
 A major test included in our study is the analysis of 
minerals and trace minerals both in the soil and in the crop. 
A trace mineral is considered to be anything that is found in 
less than 100 parts per million and include essential ele-
ments for health such as Iodine and Selenium. The idea is to 
track their movement in response to the different methods 
of cultivation and observe patterns over time. These tests are 
expensive and have to be sent to professional laboratories to 
be carried out. Based on standard testing methods (for the 
crop) we have ended up with an analysis of 23 minerals and 
trace minerals. 
 Minerals are naturally occurring elements found in 
the soil, water and air. Note a good soil, will contain 25% air 
and 25% water!  However, getting these same 23 elements 
analysed in the soil is much more difficult because there will 
be a ‘total’ value and a ‘biologically available’ value, - which 
is the bit plants are interested in. To help build our picture 
of the soil we have, where possible, analysed both total and 
available. This has produced a mass of data!   
 To continue building the ‘bigger picture’ mineral 
results, from the vegetables, can be compared to government 
data. A record of nutritive values in vegetables and fruits has 
been recorded (every ten tears) since the 1940’s. From these 
records it has been shown that on average the UK food chain 
lost over 40% of its key minerals between 1940 and 19913(? 
1990). Comparing this data to GREEN, it suggests we have 
more beneficial minerals in our test vegetables (potatoes and 
leeks) than we did in the 1940’s (before the 40% reduction). 
I believe this to be a significant observation. 
 Another test used at GREEN is to measure the life 
in our soil – the microbiology. The theory being that soil cul-
tivation can disturb this ‘invisible’ ecosystem and therefore 
impact on the production of biologically available nutrients 
(the sort that plants take up). Apparently in a handful of 
good soil there can be literally billions of individual life 
forms, of incredible diversity!  
 The tests look for groups of organisms including 
bacteria, fungi, protozoa, nematodes and mycorrhizal fungi 
(a symbiotic relationship between plants and fungi that can 
improve nutrient uptake). The theory and method of testing 
is relatively new and due to the complexity of soils is not an 
easy area for science to move into. It is a pioneering ap-
proach that is being made commercially available and in so 
doing offers new ways to understand soil, which I applaud. 
There may be issues as it continues to develop and evolve 
but then trying to evaluate life is never going to be easy! 
 The classic approach to understanding nutri-
ent uptake, as advocated by government and adopted by 
most farmers and growers is to analyse the soil for its pH 
value (acidity) and basic nutrients such as NPK (nitrogen, 
phosphorus and potassium). This works well when your 
measure of success is yield. But if your measure of success is 
to grow a nutritious plant then maybe this test is no longer 
‘fit for purpose’ and we need a new or additional one. Early 

on in GREEN’s history we used one year’s results for soil 
chemistry and soil biology to predict mineral uptake. This 
suggested that soil biology was the better test to use. 
 When developing the methodology for GREEN 
I was aware there would be a lot of numerical data and that 
this could become difficult to interpret. Also, working in a 
Biodynamic garden exposed me to many new ideas of what 
nutrition is, or could be. It seemed fitting therefore, to intro-
duce a picture forming method such as chromatograms (or 
chroma), to compliment all the hard data. I am self taught in 
this method but have received excellent help and encourage-
ment, from Austria, by one of the world’s leading experts 
- Angelika Lubke-Hilderbrandt.
 The chroma is said to provide information on a 
soils physical structure, microbiology, cycling of nutrients 
and general well-being. For food plants it provides infor-
mation on the quality of minerals, vitamins, amino acids, 
proteins and general wellbeing. Chromatograms have been 
produced every year for the soil and crops and so a library 
has been created that can be used alongside all the mineral 
and soil ecology data. Reading a chroma in detail is not easy 
and I still have lots to learn. Basically the more complex 
and vibrant the picture the better the quality will be. The 
quality of the chromas over the eight years began with being 
excellent, they dipped for a period and are now starting to 
improve once more. 
 To complete the list of testing carried out at 
GREEN we also measure weather patterns, yield and water 
content of the crops. We have also attempted, although this 
has proven difficult to achieve consistently every year, visual 
assessment of the crops both in the ground and out (once 
cropped) and taste testing sessions. 
 GREEN is adding to the melting pot of ideas as 
to what a nutritious plant is. There is still some outstanding 
data to collect and a final report to be made but in summary 
based on the first four years of testing we have observed that 
mineral content of the crops is very high. These include 
Calcium, Iron and Magnesium which if deficient can lead 
to poor bone development, anaemia and muscle fatigue to 
name but a few symptoms. 
 When comparing each method of cultivation 
against each other there do appear to be some slight differ-
ences in mineral composition, microbiology and chroma-
tograms. This is difficult to assess and I will hold back on 
stating what these are until further analysis and a final report 
is made. However, a working theory for why this might 
be is not so much the cultivation method but rather soil 
diversity and microclimate. Hence, the reason for replicat-
ing research. It has been noticeable that the biggest change 
in mineral content or composition has come from abiotic 
factors (non-biological) such as weather (amount of rainfall 
and sunshine) and possibly the changing interaction of many 
different people involved at GREEN!  
 When I think of the conventional view of nutrition 
I see it as a static monoculture where food is made to contain 
exactly the same amount of nutrients, as described on the 
side of every packet of processed food!  What stands out to 
me from doing all this work at GREEN is how nutrition is 
so obviously part of a dynamic process and is so much more 
than the sum of its individual parts. It involves awareness 
and interaction with the natural world. 
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Chromatograms  
of a potato from  
GREEN 2006  
compared to  

2010 

Visual Assessment carried out by Waldorf College Students 2006

(From l to r) No-dig, Single dig and Double dig potatoes (Maris Bard) from 2010 
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the future of green
Upper Grange is now managed by the Living Earth Land 
Trust (LELT) and will soon be operating as a college 
dedicated to working with people with eating disorders. The 
trustees see the work of GREEN as potentially valuable 
within a gardening curriculum and have offered a degree of 
funding for 2012. 
 Last year a laboratory was constructed on-site 
and by the time you read this should be fully equipped and 
fitted-out to conduct three types of quality testing; verti-
cal paper capillary-dynamolysis, often called Steigbild and 
developed by Lily Kolisko, round paper chromatography 
(chromas), developed by Ehrenfried Pfeiffer, and sensitive 
crystallisation. 
 The following projects, other than planting trials 
described below, are planned for the next four years (funding 
dependant);

1) To develop a UK library of plant pictures using the 
three methods mentioned.
The idea here is to become acquainted with the pictorial ar-
chetypes of each plant. As mentioned at the start of this ar-
ticle there is, as far as I know, no UK base archetype picture 
of, for example, parsnips. The hope is that this will emerge 
over time. We therefore need to take pictures at different sea-
sons, weather, specific cosmic events. Decisions will have to 
be made as to the sensible limits of such work.

2) To reassess the work done by Lily Kolisko show-
ing the homeopathic effects of the preparations on 
plant growth. I am aware that in the realm of life ques-
tions already answered should not be re-asked without 
some amendment but in this case much of the essential data 
to back up the research is missing and it is to remedy this 
which may be helpful in a subject of much contention at 
present.

3) To do further testing of the influence of planetary 
rising and setting times on plant behaviour. While 
much work exists regarding conjunctions and oppositions it 
is intended to investigate some of the work already begun by 
Dennis Klocek.

the garden trials
So as not to discontinue the momentum gained over eight 
years comparing digging methods, it has been decided 
to convert one plot into a comparative trial of no-dig and 
double-dig beds. Once again testing potatoes and leeks. The 
qualitative and quantitative testing will continue. 
 What was before the no-dig plot will now become 
available to the laboratory. What will continue as before is 
the assessment of a new form of biodynamics given (perhaps 
unfortunately) the name of ‘homeodynamics’. I know that 
many die-hard biodynamic followers are offended by the 
introduction of this method, but from my experience of try-
ing to engage with it, I see a biodynamic practitioner of some 
integrity in its founder. If what is being revealed here is put 
aside simply because the words are not those of Dr Steiner’s, 
we may be missing something important – or we may not. 
One small plot dedicated to its practice may bring us some 
insight despite any bias or prejudice which the method 
seems to generate.
 The question of finance is always the sticking point 
for work such as this. As stated there is the funding from the 
LELT. GREEN also sells some produce to local cafes. We 
will also be running quality testing workshops in the sum-
mer and autumn (please see the contact at the end of this 
article or visit the website-
 How we will try and reach as many people as possi-
ble will be by setting up a support community. For an annual 
sum the Friends of GREEN (FOG) – our strapline could 
be ‘find some clarity in the FOG’ – will receive three or four 
editions of the research work produced to-date, including 
relevant pictures created in the laboratory. It is hoped that 
this will develop a debate on nutrition which can only aid 
our further understanding of it. Feedback may influence the 
future direction of the group and so an annual conference 
may be necessary on this important subject.
 If you feel you would like to be a FOG member 
please state your wish to me at the contact details below. 
GREEN will be trying to generate £20 000/year to provide 
a gardener and lab researcher, both part-time, to include 
the running costs of the project. Not a lot in the scheme of 
things but a lot further up the mountain than we stand at 
present.
 The carrying group of five energetic and loyal 
members have been with GREEN since the beginning and 
feel that it is a valuable and worthwhile project to improve 
our understanding of nutrition. We hope many others will 
join us in this aim. n

Notes

hiram trust.
Hiram Trust. Set up in 1994 to encourage experiential education. 
Website; www.anth.org.uk/hiramtrust

the good gardeners association. 
An organisation promoting the use of no-dig cultivation for fruit and vegetables.

1. D. Thomas, A study on the mineral depletion of the foods available to us as a 
nation over the period 1940 to 1991, Nutrition and Health Vol. 17: No. 2, 2003, 
The Journal of the McCarrison Society for Nutrition and Health.  
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As the underlying ethos of the work at 
GREEN is about understanding nutrition I 
would like to offer an introduction to the  
anthroposophical view of the subject. 
 Biodynamic practice may be of great help to us 
in this understanding as here too we are dealing with how 
something earthly may find a connection to something 
cosmic. As mentioned this is no more than introductory and 
based heavily on the work of Eugen Kolisko with, I hope, 
some pertinent modern observations. It is hoped that this 
perspective will be helpful to our future understanding of 
the results at GREEN. Comment, advice and input are 
therefore welcomed1.
 Rudolf Steiner has taught us that knowledge  
of the world gained through the perspective of materialism 
addresses only half of the subject which then brings  
about misleading conclusions. This is certainly the case  
in the realm of nutrition where several schools of opinion 
exist, each offering a ‘definitive’ picture of how we are best 
nutrified.
 We are told, for example, that ‘we are what we eat’, 
or that nutrition is essentially a combustion process – the 
energy we receive and utilise being measured in calories, or 
that only what is materially valuable in the food is retained 
while all waste products are excreted.
 For those of us involved in biodynamic growing the 
above explanations are unsatisfactory or at least incomplete. 
For instance, while science struggles to comprehend fully 
the nature of humus, the biodynamic grower sees a sub-
stance which expresses a connection between earthly organic 
life (the Greek ‘bios’, giving us biology) and the source of 
life in the cosmos (the Greek ‘zoe’ giving us the zodiac2). 
The biodynamic grower considers that soil nutrition is 
dependant upon conditions in the cosmos. His/her role 
is to maximise and appropriatise these conditions to make 
plants and animals more ‘vital’. In effect, if we want to get a 
foothold into human nutrition, not only do we need a fun-
damentally different view of what a human being is (thank 
you Dr Steiner), but we must recognise that nutrition is not 
something taking place only at an earthly level.
 Armed with such a view we need no longer belong 

By Mike Atherton

to this or that school of nutrition but we can use what we 
understand of biodynamic practice (coupled, of course, 
with what we can learn from science) to explore how this 
may help us understand what takes place in the more highly 
complex human organism.
 One of Steiner’s great gifts to us was to reveal our 
three-fold nature. Through our thinking, feeling and will-
ing we engage at varying degrees of consciousness with the 
material and spiritual world. Where the material world is 
concerned it is something that our organism must deal with. 
To surmount our environment it must be overcome or ‘di-
gested’. What is external and alien to our inner organism is 
taken in and made into something uniquely ours and which 
can then be united with the blood.
 This ‘taking-in’ is also a three-fold process,  
unsurprisingly.
 Our initial meeting with food is made in full 
consciousness, with our psyche or spiritual being, and the 
qualitative effects are significant. When we see food we like 
we say that ‘it makes our saliva juices flow’ – pre-emptings 
of the digestive process. Taking interest in our food is the 
conscious beginning of, but not yet, digestion.
 By the time what has been mashed in the mouth 
reaches the stomach, the process becomes more dream-like. 
Here our soul makes its activity felt and this connection be-
tween our soul condition and stomach health is well known. 
Even our dreams can be affected by stomach troubles. The 
stomach also acts in a rhythmic manner, which inspired 
Eugen Kolisko to call it the ‘heart of the digestion’. In the 
stomach it is a matter of the ‘life’ in the food, its freshness. 
It is here that we recognise the activity of the ‘vitamins’. Of 
course, science has identified such activity, or at least some 
of it (just as it has identified NPK as important to plants). 
Could it be that once we have recognised how and why all 
plants are archetypically different we may recognise as many 
vitamins as there are plants?
 Next, the substance, becoming more material as it 
descends, reaches the intestines. Here the activity is totally 
removed from our consciousness and is where the nutritive 
process is most intense. Here it is also that the complete 
transformation of substance takes place. What remains, the 

how 
can we 

understand 
NUTRITIoN?

©
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chyle, is completely undifferentiated and inorganic. What 
was once a ‘being’ is now utterly destroyed in the realm of 
the will.
 The point of all this is to say that the human 
organism takes a recognisable living being and uses his/her 
three-fold nature to gradually divest this alien of its life and 
specific nature. 
 The food is now in a condition to be assimilated 
into the blood. Even snake poison can be assimilated thus, 
but any food or poison injected directly into the blood results 
in fever or worse.
 At this point we now have a re-enlivening, but one 
created by the human. It is this power of transformation 
and enlivening which drives the nutritive process. We are 
not here dealing with substance usage but the exercising of 
a great force unique to the human being. It is, perhaps, one 
of the reasons why some say that meat eating is less healthy. 
Meat is, by nature, pre-digested and relieves this inner force 
of much of its activity.
 But how does the exercise of this force link us to 
the cosmos?
 Consistent with three-folding we may say that ani-
mal substance is acted upon mainly in the lower part of our 
organism, vegetables require a more holistic activity of the 
organism (which is why we can live exclusively on vegeta-
bles but not on meat), while minerals require an even more 
subtle assimilation in the nerve/sense region, providing us 
with little or no nutritive activity per se.
 What remains of the former living substance, first 
enters the blood in the area of metabolism. From here we see 
a reversal of the original three-fold process. In its journey 
‘up’ the organism this activity meets the rhythmic system 
where the sugars can combine with carbon dioxide and 
re-meet the external world via the breath. It is a movement 
from the inside to the outside.
 So organic material has entered the human on its 
own journey from its home in the cosmic periphery, it is 
brought to an earthly material condition in the metabolism 
and in the blood finds its way back in a totally human form 
because having reached the rhythmic area the most subtle 
aspects remaining finally reach the nerve/sense region from 
where they were first encountered.
 In the nerve/sense region we are dealing with 
what is salt-like, which has no place within the metabolic or 
rhythmic region. Its purpose is not nutritive, as such, but to 
enable consciousness. We once again have returned to the 
place of little or no nutrition. What we have done is to con-
tinue the journey of this force from the internal metabolism 
into the periphery of the body from where we move toward 
the outside world in our consciousness and therefore back to 
the infinite periphery.
 The nerve/sense region then is the only place 
where matter may be deposited. If this takes place in the 
body proper sclerotic conditions may result, for example 
gout resulting from the deposit of uric acid crystals. Interest-
ingly Radio Four’s ‘Casenotes’ recently discussed that gout 
was common among, but not exclusive to, those who are 
overweight. Symptoms which would indicate a lack of total 
food transformation (lack of force exercise) might also show 
an inability to retain salt crystals in solution until reaching 
the nerve/sense region.

 Anyone involved in therapy will be familiar with 
the upside-down picture of how the plant acts in the hu-
man organism, i.e., the roots act in the nerve/sense region, 
the leaves in the rhythmic and the fruit in the metabolism. 
Following what has been said we may consider that what is 
feeding us in the plant is not the substance as such but what 
is ‘root-like’ or ‘fruit-like’. It is the pattern filled out with 
earthly matter which leaves its imprint once the organism 
has overcome what is alien to it. It is dead matter relieved of 
this image which is excreted.
 What we do have a preponderance of in the nerve/
sense region is silica. Once again science finds in silica only 
an inert substance while biodynamic growers recognise that 
the large quantity of it in the crust of the earth gives the 
soil its capacity to ‘hear’ what is taking place in the cosmos. 
In our silica based senses (including the skin) the cosmos 
meets the efforts of the organism to digest its environment 
and meet the plant and animal archetypes. Truly it can 
be confirmed that the human being is the first complete 
conversation between heaven and earth. This connection is 
completed in consciousness. 
 This the reason why when asked why the members 
were struggling with their meditations Rudolf Steiner said 
that it was a question of nutrition. It is a qualitative rather 
than quantitative process.
 We need the quality of biodynamic food because 
the intensity of life in the food is a greater challenge to the 
force in the human required to transform it. The retained 
picture, or archetype, in the food is also that much stronger. 
Much as physical exercise builds our muscles so the exercise 
of this inner force gains us more freedom in our thinking.
 The greater the use of this force, the better we can 
keep the food salts in solution in the body until it reaches the 
nerve/senses where it may be deposited, essentially a death-
like process which lights up consciousness. In good nutrition 
we see the human stand straight. In poor nutrition we see a 
more horizontal growth, more earthly, the qualitatively inad-
equate substance untransformed and deposited in the body. 
Steiner also informed us of a future which would bring us 
starvation in a time of plenty. Can we see then that obesity is 
a form of starvation?
 Some years ago I asked myself how it might be that 
eating in company engenders a better nutritive activity – if 
indeed it does.
 It was mentioned that it is our interest in food 
which begins the process of nutrition. This takes place in 
the ego. We know that when humanity has successfully 
transformed the activity of the astral body a new member of 
our organism (the spirit-self) will develop while reliance on 
our lowest member, the physical body, will diminish. At the 
moment the spirit-self is most recognisable in the activity 
of community, where free egos meet to discover something 
which is more than the individual parts. We have seen how 
the eating of good food connects us to the cosmos to unfold 
our own archetype. Can it be that the eating in community 
brings us further into the cosmos? In this act we recognise 
and develop towards the spirit-self through our conscious-
ness.
 The subject becomes ever more enigmatic. n

1 Contact Michael Atherton at atherton50@gmail.com or web; green-ug.org.uk 
2 From the researches of Enzo Nastati.
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this is a truly extraordinary initiative lo-
cated at the Painswick Inn Project in Stroud, 
Gloucestershire. Run by Nicholas Allan, the 
cafe combines elements of wholefood, macro-
biotic and biodynamic cuisine principles into 
its menus in a truly imaginative way.
 Their products are cooked from scratch, on site - 
and there are new dishes as well as old favourites appearing 
on the daily menu boards to keep their customers’ palates 
alert.
 As it is an ‘arts café’, it is also a venue for perform-
ances of music, poetry and story-telling, giving space for 
local artists and painters to hang their work. 
 Nicholas Allan is the son of Dr. Marianne Allan 
and his father is a priest. He was brought up in a Cam-
phill Community and attended a Waldorf School. He then 
later trained at the Concorde Institute in London, which 
specializes in Macrobiotic cooking. He also did some drama 
training and I am told that he is a very good actor! Since 
cooking is so theatrical this is a good asset and the Star 
Anise kitchens are open to the view of the public - so there 
is always some ‘performance’ going on. This is a wonderful 
backdrop to the experience of eating there.
 Rahel Steffen is the in-house baker and co-author 
of their recently launched Star Anise Café Cook Book. A 
slender and gracious young woman with a Mona Lisa smile 
and unruffled work practice, she too, grew up in Camphill, 
of Swiss parents - inheriting examples of high work ethic. 
She trained at the Birmingham College of Food which gave 
her a sound basis in classical French cuisine. Prior to this she 
studied English Literature, spending weekends and holidays 
working as a cook, including a long stint in the kitchen at 
Park Attwood Clinic. She is the mother of three children 
and wife of a sculptor.
 These two young chefs clearly think deeply around 
the issues of food and what they should concentrate on 
providing in their café. There is a high integrity at work 
here and their ingredients are sourced from suppliers such 
as Global Organic Markets and Shipton Mill for flour. BD 
veggies, where available, come from the nearby Hawkwood 
College Gardens and, in autumn, some produce comes from 
the allotments of one of their ‘regulars’. 
 Their menus have evolved in response to their 
clients’ needs, many of whom wish to avoid certain foods for 
one reason or another. Thus they try to avoid using refined 
sugar, too much dairy produce and processed foods (like 
canned tomatoes) in their cooking, and cater for gluten-free 
and vegan diets within their menus. However, the wonder-
ful home-made croissants are made with butter, I am glad 
to report, and can be stuffed with real almond frangipane or 
chocolate! Croissants are difficult to make well and one of 
these would keep you going all morning!

 Nicholas begins the day with a new batch of 
sourdough bread (the ‘mother’ starter is well over ten years 
old and originally came from Shipton Mill). This weaves in 
the continuity of time and longevity. According to Nicholas, 
this is the ‘backbone’ of their work structure, around which 
the other practices then develop. This reminded me of a 
Japanese Buddhist cook in Tokyo, Toshio Tauahashi, who 
daily spends two hours grinding sesame seeds for gomashio 
as a contemplative beginning to his day. “Because there is so 
much repetition in many of the kitchen tasks, unless there 
is some kind of contemplative attitude these activities can so 
easily become mechanical,” says Nicholas. And yet, if you 
can allow yourself to become at one with all the processes 
and transformations that take place there - then you become 
a magician - and there is not better place to learn the secrets 
of the universe. In bygone times true alchemists were always 
known as ‘cooks’ and ‘washerwomen’! 

thursday
Work that is imbued with love and attention creates ex-
traordinary food. I first observed an afternoon of baking 
with Rahel - I watched her carefully paring three pristine 
apples, perfect for Aphrodite’s temple! The way that she 
prepares her cakes and cookies allows for a simple weigh-
ing out and assembling of all the dry ingredients and then 
the ‘liquid’ ones (fruit juice, oil and unrefined syrups, such 
as rice and malt barley). These are then mixed together by 
hand, in an unhurried and peaceful way. The afternoon’s 
baking produced a spread including carrot and sultana cake, 
chocolate cake and apple, blueberry and almond cake, as well 
as biscotti, beautiful miniature gingerbread men and giant 
granola cookies (one of which would provide nutrition for a 
whole morning or afternoon!)
 Her movements were graceful and economic. She 
knew exactly what she was doing and what was going on in 
the oven at any moment. No ‘pingers’ or buzzers to disturb! 
By using unrefined sugars with a low Glycaemic Index, 
they are trying to provide an alternative to the high sugar 
snacks that surround us, which play havoc with blood sugar 
levels. Reducing sugar also helps to bring the palate into a 
more alkaline status. Some of the cakes and cookies don’t 
immediately taste sweet – as they are chewed, the sweet-
ness develops and it is more satisfying, and the nourishment 
is prolonged. Likewise with the savoury food - just eating 
a piece of toasted sourdough bread with some delicious 
houmous gave such wonderful undertones, they persisted 
for hours. For those not used to eating sourdough, it might 
take a little getting used to, but we need ‘sour’ and ‘sweet’ in 
our diet (as provided by lactic acid fermentation): foods like 
kimchi and sauerkraut and the occasional fresh dandelion 
leaf in our salads. Our poor gut flora would appreciate such 
inclusions in our diet to compensate the sweet, salty and 
‘oily’ preponderance of Western diets. 

The Star Anise Arts Café

                                       ‘Not so much a café, more a way of life’        By Wendy Cook
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friday
I arrived at 9.30 am. There was Brazilian music playing in 
the background and the cafe was already quite full. There 
were mothers with small children - older ones having been 
deposited in the Kindergarten next door. There were a cou-
ple of businessmen in the upper room enjoying their Barista 
coffee with the wonderful Latte Art etched on the froth of 
their Cappucino’s. There was a table full of Ruskin Mill Col-
lege students and their helpers.
 The red painted counter displayed a large basket 
of freshly baked golden croissants, there were Rahel’s cakes, 
finished with cashew cream and dark chocolate - a huge 
basket of tiny gingerbread men who looked quite alive! The 
menu boards were being written up with the day’s specials. 
The coffee machine was hissing comfortingly. Attractive 
waitresses served people unobtrusively as the crowds began 
to gather.
 A trio of characters, now well into their coffees, 
caught my eye - they turned out to be writers and poets - 
regulars! They stayed for a long time, and I talked to them 
about the events that they organised in the cafe and in 
Stroud. A beautiful Muslim woman was giving her little boy 
lunch and people came in that I knew and hadn’t seen for 
years. All this ‘chat’ was gentle enough not to be ‘deafening’ 
as it usually is in cafes and restaurants these days. There is 
such an inclusive atmosphere here and despite the popular-
ity of the venue there seems to exist a respect, which obviates 
the need for people to shout at each other.
 I enjoyed watching Nicholas with his team in the 
kitchen. He is in charge of the savoury dishes. It was fish and 
chips day and the fish were fried in the most crispy batter 
and the chips were all hand-cut and served with a delicious 
tartar sauce. A miso soup made with the only miso made 
in this country was a symphony of ivory slivers of shitake 
mushroom, aubergine, emerald green spring onions and 
black onion seeds. Nicholas works with a real focus and 
economy of movement (influenced perhaps by Eurythmy 
and Tai chi). He was probably taught (as I was with Aveline 
Kushi) never to let your knife ring with the aggression of too 
much force, it should ‘sing’ as it hits the wooden board. We, 
in the West, usually exert too much energy in performing 
physical tasks (usually to try to get them over with) and get 
exhausted, but real work can be performed in such a way 
that it is renewing.
 There is a noticeable lack of machines and mixing 
equipment in the kitchen. Bread dough is kneaded by hand, 
and Nicholas favours finely cut vegetables over process-
ing with a blender. Too much processing is felt to have a 
denaturing effect on the food, and there is the noise ele-
ment too. Nicholas is a good teacher and fun to work with, 
training a new staff member with firmness and humour. I 
think that this operation should develop a cooking school as 
an outreach project, as they have special understanding and 
practices which would benefit many.
 The cafe is open seven days a week, serving special 
brunches on Sunday. There are Tapas evenings, Moroccan 
evenings and many special events. It really does feel like 
some of the places I’ve known in Soho or Paris in years gone 
by where people can linger over a coffee with their friends - 
all morning if they wish, setting the world to rights! You can 
also have a delicious and substantial balanced meal, beauti-

All photographs © Jess Swann
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fully presented for around £7. It is truly astonishing to be 
able to have such quality and artistry at such a price.
 I asked them what challenges they expected to 
face in the coming months, years. Price rises are of course 
affecting them. Nicholas acknowledges that many of the 
ingredients (particularly dry store-cupboard ingredients) 
come from far afield, and accepts that food miles and costs 
may make many of these prohibitive in the future. But for 
now, he is clear that he chooses not to restrict himself only 
to local ingredients, or one type of cuisine. It is part of the 
quirky charm of the place that miso soup and fish and chips 
are chalked up side by side on the menu board, and vegan 
cakes sit next to croissants on the counter. I would person-
ally favour butter over dairy-free margarine - dairy products 
have their place. But good, unhomogenized unpasteurised 
dairy products are not readily available to many people, as 
Rahel says, and it is the agricultural methods and processing 
of dairy that often drives people to avoid it.
 For me the most sensible and economic way to 
nourish ourselves and our families is to eat seasonally and as 
locally as possible. I shared an insight that had been taught 
whilst studying macrobiotics, but which would also fit into 
the Goethean paradigm and that is to observe the relation-
ship and arrangement of our teeth as a possible matrix for 
planning a balanced menu. Out of 58 teeth, 5/8 are molars 
(molars = to grind) to ‘grind’ cereals, 1/4 are incisors for 
slicing (fruit, vegetable), 1/8 are canines for dealing with 
animal protein.
 Many peasant dishes such as paella and couscous 
are formulated in that balance, and that is healthy for us and 
the planet too.
 Here is a place where balance is continually being 
sought by Nicholas and his team, they have created a venue 
where people feel welcomed and nourished on so many 
levels - long may it flourish.

The Star Anise Café Cook Book can be ordered 
directly through the café – just ring up and ask for a copy 
to be posted to you. It costs £15 (plus £3 for postage) and 
payment can be made over the phone. Alternatively, you can 
order the cookbook online, through Amazon.co.uk. n

Star Anise Arts Café, Stroud
Tel. 01453 840021
www.staraniseartscafe.com 
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field work and soil fertility.
Seeing David Junghans trying to get to grips with the arable 
land, here at Tablehurst, during the last years has made me 
very happy. I am particularly happy with the direction in 
which we are going in using the Eco-dyn * and minimum 
tillage, and how this is leading towards some no-till and the 
use of cover crop mulches and the building up of fertility. 
This is the direction in which Friedrich Wenz is going, who 
designed the machine, but also many others, particularly in 
America. (see Rodale Institute).** This is something I was 
excited and passionate about in my years in South Africa 
whilst working with Gavin Armstrong and others; this is 
when I first read the amazing ‘One straw revolution’ by 
Masanobu Fukuoka. After about twelve of my fifteen years 
there and after many years of trying to find a sustainable 
system in those harsh conditions, I stumbled on something 

On what 
  piques my interest

and still gets me excited!
By Peter Brown

which worked with vetch and quick grass, which I could see 
had the potential to make the farm there truly sustainable. I 
would like to share this.
 The 700 acre farm at Camphill Village Alpha (now 
Camphill West Coast), lies 50 km north of Cape Town on 
pure beach sand with no stones. The weather was hot and 
dry in the summer and we had some rain in the winter. Most 
crops were dependent on irrigation from boreholes. Couch 
grass there, like here, is a weed which required a lot of work 
to eliminate in order to grow crops. If left, it would form a 
low turf like a lawn or it could get longer but with little bulk, 
thus not very appetising for livestock. It did, of course, hold 
the sand together.
 Another plant that can be found there, as here, is 
a wild vetch. Unlike the cultivated ones they have smaller 
leaves and hard coated seeds. This meant that even if there 

Eco-dyn minimum till machine at Tablehurst Farm. © Richard Swann
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was a good rain and ideal germination conditions, only a 
proportion of the seeds would germinate. The advantage of 
this is that if there then followed a very dry period and the 
seedlings all died, there would still be seeds surviving and 
ready to germinate with the next rain.
 In one area we had some couch grass with vetch in 
it which was not grazed for a number of years. Every year 
the vetch grew nice and thick, flowered and then eventu-
ally died, setting lots of seed. The stalks then formed a 
thick brown mulch, which did not kill the couch grass, as 
it grew up through it. Every year the couch grass would 
grow higher and thicker with really long dark green palat-
able leaves and the vetch itself grew beautifully. It was very 
tempting to graze this lush vetch or make hay from it. We 
preferred to let it go to seed and then we started combining 
it annually – the seed we could then use for sowing large 
areas or as a high protein feed. The mulch was still formed 
behind the combine and later in the year good quick grass 
grazing was produced, which even the dairy cows would eat. 
The system was self perpetuating as there was always a bank 
of seed there and some always shattered on combining and 
went back into that beautiful soil which resulted. I was not 
clever enough to devise this system but I was lucky enough 
to notice what was happening and see how it could be man-
aged. If one was greedy and wanted to use the lovely green 
vetch for grazing or hay, the system would clearly not work 
and would slowly revert to how it was before (fine for one 
year in three perhaps).
 Since coming back to Europe and the condi-
tions here, I have been unable to see or find a way forward 
in a similar manner. The battle of finding the right way to 
grow crops, to deal with weeds and at the same time build 
fertility has been ongoing. What is being done in America 
and seeing the photos of Wenz’s experiments with growing 
potatoes under mulch etc. is enabling me to see an exciting 
way forward.*** We are not just talking about the arable but 
also the vegetables. At Tablehurst we are just at the point 
of wanting to expand the vegetables and have been looking 
at the best way of mechanising this. I can now envisage the 
possibility of doing this in a ‘different’ way and using less 
machinery, which I find very exciting.

nature spirits
In my teens, I had become interested in the work of the 
nature spirits and when I met Brigitte, my wife, this was one 
of our first common interests which we talked about and 
worked on together. I remember her describing the time 
when she went to a quarry with a group of students from the 
priest seminar, together with Friedrich Benesch, to look for 
rock crystals equipped with their hammers! He described 
the gnomes and what they were doing as they shattered the 
stones, which he could obviously see in front of him.
 Brigitte and I, despite our interest and trying, were 
never able to experience the nature beings directly. We were, 
none the less, always conscious of their presence. Read-
ing Steiner and the delightful book on the nature spirits 
by Verena Stael von Holstein, and her conversations with 
them, has reawakened the feeling of the importance of being 
conscious of these beings and making steps towards a proper 
working with them.

flowers and Bees.
As you may know I have, at last, started working with the 
bees here on the farm and am trying to slowly build up 
something, which I think is important for the health of the 
being of the farm, as well as for the bees themselves. I am 
sure that this is also important in the light of the relation-
ship of the bees to the flowers and trees and in turn to the 
elemental beings and the nature spirits. 
 What I find exciting is how I am beginning to 
see how the major landscaping that we have started for the 
new farm buildings and ‘farm yard’ can be married with a 
landscape of beautiful flowers and trees, which can serve the 
bees. The farmyard can have a purpose in the summer too 
when the other livestock are all out in the fields.  The devel-
opment of the landscape of the farm BBQ area can likewise 
be a place of beauty with numerous shrubs and flowers. 
Our preparation stirring hill will become a very special 
place!****

Elsewhere in the Star and Furrow you can read about the 
Sun Hive, which is also a very exciting development.

the dead 
Brigitte died on November 8th 2006 from cancer. There 
have been many others, over the years, strongly connected 
to biodynamics whom I have known and have also crossed 
the threshold. The most recent, to whom I felt very close, 
is Markus Konig from Sturts farm. As a result of Brigitte’s 
death I have read many lectures by Rudolf Steiner in the last 
years which made me aware, to a degree that I was not previ-
ously, what a large and important role the dead play for those 
of us here on earth. This is something of which we have to 
become ever more aware, work on, and develop in a proper 
and conscious way; this will enable us to be much more ef-
fective in achieving our tasks here in life. 
 For me working with the dead and the beings in 
nature is something I want to take up ever more consciously. n

 *  http://www.organicresearchcentre.com/manage/authincludes/article_up 
  loads/Research/Plant%20breeding/Ecodyn%20web.pdf

 ** http://www.rodaleinstitute.org/no-till_revolution

  *** http://picasaweb.google.com/franzbrunner63

  http://www.agrarhochschule.at/cm2/index.php/14-paedagoginnen-vs- 
  asohs-pts-bs-hak-ahs-hum-htl-bbs/seminare-2011/493-d06-humus-die- 
  vergessene-chance-fuer-das-weltklima

  **** Hurst means ‘a wooded hill’, so we are about to create a ‘table-hurst’ 
  for Tablehurst Farm!
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Fresh Demeter and Organic produce from Kent's first Organic and Bio Dynamic farm

 
Perry Court Farm, Garlinge Green Canterbury, Kent has been producing Bio Dynamic crops since the 1950's 

 
Fresh produce from the farm and from other local Bio-Dynamic and Organic 

producers is now available to buy: 

• On line – from www.brockmansonline.co.uk
• At farmers Market stalls across London – Stoke Newington, Alexandra Palace, Tuffnal Park, 

Bermondsey, Kennington Oval and Brockley.

• From specialist shops, caterers and restaurants in London and the South East.

For more details go to the farm's website www.agbrockman.co.uk or email 

perrycourtfarm@gmail.com

A G Brockman & Company. 

Perry Court Farm, Garlinge Green, Canterbury, 

Kent CT4 5RU GB6 102 PA 

 Tel:01227 732001 

 

star-gazing Journey of a life-time
OCTOBER 9TH TO 24TH 2012

For further information, and to book, please contact: 
larry leighton, flat c, thrupp house, gunhouse lane, stroud, glos. gl5 2dd, england.
Tel: (0044) (0)1453 755370; e-mail:  larryleight@yahoo.co.uk  

following our successful star-gazing  Journey 
through Morocco in March 2011, we will again be ex-
ploring mountains and desert, with an emphasis on 
naked-eye observation of the stars. This time we 
will be guided by Ian Bailey, who leads astronomy 
courses in various Biodynamic training courses in 
u.k. and has a regular star column on the B.d.a.a. 
website.
We will trek together in the High Atlas, search for fossils in the 
Anti- Atlas and meander in the Sahara, meeting with Berber 
people and their culture. And every night we will explore 
the endless wonders of the dusk, the night sky and the glow-
ing dawn. In particular, we will follow the paths of Jupiter 
and Venus on their journey to meet each other. Our nature-
experiences will be enriched through colour-work and planet-
eurythmy ( an art of movement).
 We will take time to share our individual impressions 
and experiences , and deepen these.
  This journey will provide a refreshing and widening 
outlook, which trustfully will give each of us a transformed and 
creative new approach to life. Experienced star-gazers and 
novices will find an equally rich tapestry to explore.
 The Journey will be organised by Larry and Juliette 
Leighton. Juliette is a eurythmy Therapist who was born in mo-
rocco, growing up there till she was 14. Larry has developed a 

strong connection to Morocco and has a life-long love of travel, 
teaching, craftwork and adult Learning.

cost: £1,200 per person, inclusive of accommodation*, 
evening meals and breakfasts, all costs in mountains, transport 
in Morocco, , geology outings, good local guides, etc.
Not included: Air fare to Morocco, travel insurance, lunches 
while on road and in town (to give time and space for individual 
exploration and rest.)
This cost is based on between 10 and 12 participants.
[ *We will stay in special places overnight, where we will be able to 
experience the character of the surroundings. ]
A Deposit of £200 will secure a place for you on this exciting 
adventure.
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Nutley Hall is an independent charity with a distinct 
ethos.  For more than 50 years a healing environment has 
developed out of practical application & knowledge in-
spired by Rudolf Steiner around the needs of adults with 
learning disabilities.  There are 33 such adults, living in 6 
houses, part of a community of over 80 (including some 
non-resident staff) involved in living together, craft pro-
duction & participation in a rich cultural life involving 
festivals, music & eurythmy - and recreational and social 
activities in Nutley and elsewhere.

Would you be interested in joining our community?
Would you be interested in jointly safeguarding & help-
ing to evolve its vision & future development?
Would you be interested in working towards a key lead-
ership role?

We are seeking a mature person who might have these 
interests, to join us in our practical work.  We especially 
need someone with potential leadership & management 
skills who could gradually assume responsibility tasks 
during the coming year.  It will be important to possess 
sufficient skills to cope with budgets, salaries & fee ne-
gotiation, to be able to facilitate, co-ordinate & lead team 
work & meetings - and eventually to carry an overview 
of the myriad aspects of community life, communicating 
the essentials to trustees & external professionals, keep-
ing abreast of social care developments & networking 
with kindred spirits, with professional care associations 
& with other social care providers etc.

There is no fixed starting date, but we would hope to 
find a suitable colleague by the New Year.  There will not 
be the need to step straight into a major “carrying” role, 
but there must be the potential to attain such responsi-

bility & to become fully committed.  We are not neces-
sarily seeking “the Registered Manager”, but whoever 
takes on this role will need to jointly oversee compliance 
requirements as part of their brief.  (The carrying team 
already includes colleagues with compliance expertise, 
H & S, medicine responsibility, training management, 
HR and bookkeeping.)  The most important attribute 
is to have a sincere commitment to anthroposophy with 
proven involvement of applying it in past work or life 
experience.  Not unimportant either will be flexibility 
(combined with perseverance!), a non-nervous disposi-
tion & a sense of humour.  Although anthroposophical 
social therapy experience would be a great asset it is 
not essential, as long as the applicant has the capacity & 
willingness to grow into the situation, so we welcome 
approaches from suitable candidates whatever their 
professional background.

A professional office administrator is also required from 
September to work some 30 hours per week, Monday 
to Thursday.  Nutley Hall will have a vacancy in the 
autumn for a house co-ordinator, either residential or 
non-residential; in this case, substantial experience in 
anthroposophical social care and relevant certificated 
qualifications to the appropriate level are essential pre-
requisites.

All these positions at Nutley Hall are salaried: profes-
sional references & enhanced CRB checks will be 
required.
If you would like to explore further, please contact: Paul 
or Jane 

Tel. 01825 712696 or office@nutleyhall.org  or write to 
address below…

nuTLeY haLL is a haven from the busy main road, 
yet a vibrant life community within a wider community 
extending to Forest Row & beyond.  The village of Nutley, 
on the edge of Ashdown Forest and halfway between the 
north & South Downs, is within easy reach of London, 
Brighton & other centres, major airports & the  
Sussex coast.

oFFICE@NUTlEyHAll.oRG    
nutley, east sussex 

tn22 3nJ
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for our ancestors and still many around the 
world today, the reality of the spirit of place 
or Genius loci, it’s subtle defining personal-
ity and its’ profound influence on all things 
that live and occur there, was and is taken for 
granted - a core assumption in a perceptive 
and integrated cultural paradigm.
 Most of the rest of us would at least be open, even 
if only philosophically, to the reality of plant intelligence, 
and animal intelligence is apparent to all of us.
 We should remember also the sentience below our 
feet, the intelligence of mycorrhyzal fungi, and of all those in 
the rich tapestry of soil life.
 Peter Tompkins and Christopher Bird in their now 
classic book “The Secret Life of Plants” presented us with 
numerous reports of observations and experiments on plant 
responses to directly expressed human emotion and also 
to music, repeatedly showing beneficial growth and health 
when nurtured within a harmonious environment with a 
positive emotional atmosphere.
 These observations are personal and commonplace 
if you are attuned to them - what is it about the green-
fingered ones in our families and community that simply 
brings that extra brightness and life-fullness into the green 
house and garden and around the house plants at home ?
 What is that Green Fingered Thing ?
 There are many ways in which to both ask and 
answer this question, if we take it as a serious and perhaps an 
important one.
 What indeed are the parameters of human pres-
ence and behaviour, of our attitudes and perhaps the tone 
of our spirit, that has a direct and significant effect on plant 
health and growth - on their rate and vigour of germination, 
on their root to shoot mass ratio, on their ability to withstand 
frost, pests and blight, on their natural ability to produce 
optimum yield and on their subsequent flavour and storage 
quality ?
- if we can observe, and learn, and apply -
 What benefits might we see both as direct results 
experienced and then as an expanding ripple of awareness 
following ?
 A Shropshire farm client this year reported the 
largest ears of wheat ever seen in two generations on his 
farm - and also a 50% reduction in calf mortality, with no 

the most
important 

conversation 
in agriculture

explanation apparent other than the energy balancing work 
that we had done on the farm and its’ landscape at the be-
ginning of the season - remediating stressful patterns caught 
up and residual in the atmosphere and matrix of place 
memory.
 Patterns of thought and feeling of all tones and 
colours, footprints in the sand, awareness and memory of 
mining and excavations, of battles and land disputes, of the 
many overlapping uses and demands of the place from his-
tory into the present.
 A place can get dis-spirited just as we can, over 
time slowly or sometimes by an event of sufficient intensity 
to remain within the subtle fabric of consciousness there.
 After only one visit and initial correction to the 
landscape energies on an organic dairy farm in Gloucester-
shire, a penalising mastitis rate dropped by 60%.
 Subsequent incremental remediations and en-
hancements during the season - blessings really - came with 
enhanced density and vigour of grazing pastures, and record 
levels of both milk fat and protein.
 Green Fingers are not just for the green house - 
green fingers are for the farm...
 One of the greatest gifts  we can give as humans is 
the gift of undivided, fully loving attention.
 When we give this to those around us, they and the 
space between us becomes filled with life and energy. We feel 
better - we like it. We create an energy field within which 
things can thrive.
 The same applies when we extend our loving at-
tention to the animals in our life - the feelings of both parties 
are enhanced and the connection between them becomes 
intensified, creative, and bonding.
 We naturally extend our loving attention to our 
companion animals - but what of those animals in agricul-
ture - in our food chain ?
 An Australian client commented that he had main-
tained a personal relationship with one of his cattle after 
nursing him through a short illness early on.
 Despite running for the season with the rest of 
the herd, he seemed to thrive on the extra attention that he 
continued to receive, even if only a nod and a wink in pass-
ing - by season’s end, his weight had increased by double the 
average of his herd companions.
 For all of history as an agricultural society, we 

dialogue 
with the 
spirit of 
place
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have directed our attention to enhancing plant and animal 
fertility, health and productivity - by giving attention to the 
vitality and health of every part of the growing system.  In-
creasing the richness and productive capacity of spaces both 
small and large. Increasing the intensity and diversity of life 
there.
 Our current culture has chosen to look primarily 
at bio-chemistry and at pure chemistry to understand living 
systems, and enhancements have become progressively more 
sterile in nature and effect, in paradox to the natural life 
forces inherent in both soil and plant.
 Whether applied in a conventional farm, or an 
organic one, or a biodynamic one, the effects of applying lov-
ing attention and clearing and balancing the subtle energies 
are of equal benefit however - no either or instead of - and 
really just an opening of awareness to, and engaging with the 
many intelligences - the many spirits - of our environment - 
as they are.
 The spirit of the land, of the place itself, the spirit 
of soil and water, of the plants, the animals - the spirit of the 
farm, all in relationship with the spirit of the farmer workers 
and farm families there.
 I have had Australian farmers, 30 at a time, sitting 
in meditation in a ploughed field communing with the con-
sciousness of their soils biology.
 Blessing wells to enhance irrigation measures, 
creating intentional boundaries and tuning field by field for 
a season’s crops, seeking a loving marriage between the land 
and beings living and growing there...
 Working with homeopathy, with radionics, with 
dowsing and earth-acupuncture - there are many techniques 
for engaging with the flow and balance of life energy in 
landscape and for balancing and creating right relationship 
between the essential spirit of all parts.
 Some understandings and techniques come to us 
from old systems rich in wisdom, others from new under-
standings gifted to us through our progressive technology.  
In the simplest of terms, all of them come down to different 
ways of saying “I love you” to the community of life and 
intelligence involved.
 A subtle energy preparation was tested alongside 
both biological and chemical treatments in national potato 
trials in Scotland.
 In a trial group of four plots in the category of 

“Under the Soil Treatments”, the “love in a bottle” gave the 
highest total yield of all.
 A Warwickshire forage farm reported grass grow-
ing almost two months before neighbouring farms had 
reached the necessary soil temperature to allow for summer 
growth.
 I have been party to 10 - 30% increases in potato 
yields and 20% yield increases in wheat crops.
 The implications of bringing our attention to un-
derstanding subtle energies and creatively engaging with the 
intelligence and life forces of landscape suggest enormous 
potential for our agriculture as well as for our experience of 
participating in it.
 Perhaps we will remember the beating of parish 
boundaries, the dancing of May, the blessing of fields and 
harvest not only as folk tradition, but as serious engagement 
in a co-operation that literally sustains life.
 We can find new forms and expressions for what is 
probably an ancient and universal awareness - forms that are 
whole hearted and contemporary for all of us today.
 Meanwhile, you might like to try a little elf and 
gnome whispering there at home...
 …and see what happens. n

Dr. Patrick MacManaway is a second generation healer and 
holistic practitioner with over twenty years experience working 
with geopathic stress and the optimisation of landscape energies.
Past-President of the British Society of Dowsers, he holds a 
degree in Medicine and is the author of “Dowsing for Health”, 
“Cultivating the Light Body” and “Keys to Grace”.
Through the remediation of geopathic stress and the optimisation 
of site energies to current use and purpose, he has achieved sig-
nificant improvements in plant and animal health on farms in the 
UK, US and Australia, including yield enhancements, reduction 
in diseases, increased frost resistance, reduced pest numbers and 
some useful and interesting localised weather enhancements...
Patrick teaches workshops and consults on domestic, commercial 
and agricultural properties worldwide.
You can find out more about his work and read some of his 
articles on his websites, www.patrickmacmanaway.com & www.
dragonlines.net

contact him at patrick@patrickmacmanaway.com
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EURYTHMY TRAINING
LEADING TO AN INTERNATIONALLY ACCREDITED 
UNIVERSITY DEGREE

a		EURYTHMY (B.A.)
a		EURYTHMY IN EDUCATION AND SOCIETY (M.A.)
a		EURYTHMY THERApY (M.A.)
a		EURYTHMY IN pERfORMANCE (M.A.)
a		pERfORMANCE STAGE / ADDITIONAL QUALIfICATION 

BACHELOR Of ARTS EURYTHMY

ALANUS UNIVERSITY Of ARTS AND SOCIAL SCIENCES
Villestraße 3 — 53347 Alfter / Bonn — Germany 
Phone +49 (0) 22 22 . 93 21-12 73 
eurythmie@alanus.edu — www.alanus.edu

“For ongoing communications 
from and links to global experts on 
current animal health issues, and 
much more...www.warmwell.com” 

FOR SALE 
 

LITTLE SALKELD WATERMILL 
IN  CUMBRIA’S EDEN VALLEY 

 

as a going  concern, with a national reputation for its 
Demeter certified biodynamic flours, an award  winning 

organic tearoom, plus breadmaking workshop and 
education room,  together with the Mill House, a studio, a 

beautiful seven acre biodynamic  smallholding with 
woodland, pasture, and Sunnygill Beck running through  it.  

 

For more  information contact John Haley at Edwin 
Thompson  j.haley@edwin-thompson.co.uk 

www.florisbooks.co.uk

THE BIODYNAMIC FARM
Developing a Holistic Organism

KARL-ERNST OSTHAUS
This practical guide to developing 
a healthy, balanced and sustainable 
farm contains invaluable advice 
from a farmer with over 50 years of 
experience in biodynamic methods.

paperback  |  96 pages  |  £7.99    
    

A BIODYNAMIC 
MANUAL
Practical Instructions for 
Farmers and Gardeners

PIERRE MASSON
This fully illustrated manual 
will answer any questions 
about biodynamic gardening 
and farming methods and is an 
invaluable daily-use guide for 
biodynamic growers.

paperback  |  200 pages  |  £14.99    

PFEIFFER’S 
INTRODUCTION TO 
BIODYNAMICS
EHRENFRIED PFEIFFER
A biodynamic pioneer explores the 
concepts, principles and practice 
of the biodynamic method. Also 
includes a short biography of 
Ehrenfried Pfeiffer.

paperback  |  80 pages  |  £6.99    
    

THE DEVELOPMENT 
OF THE ORGANIC 
NETWORK: 1945 ‑95
PHILIP CONFORD
This is the most thorough 
account of the modern British 
organic movement so far. It 
examines the industrialisation of 
agriculture and food production 
in the post-war decades, and the 
organic network’s response.

paperback  |  480 pages  |  £25.00
    

Order from the BDAA shop or direct from 
www.florisbooks.co.uk | 0845 370 0067

Find FlorisBooks on 

star & furrow  is printed 
by Severnprint limited - 
environmental 
print leaders
Severnprint has been working on environmental 
improvement at our factory in Gloucester since the 
early 1990’s. Big, brave moves keep us at the forefront 
of environmental improvement.

Our two moves with the biggest impacts are our most 
recent - we have just stopped using alcohol entirely 
on our presses and last year we saved 400,000 litres 
of water by doing away with a whole platemaking 
process!

Severnprint were one of the first uK printers to 
achieve FSC certification and iSo14001 registration.



51Star & Furrow Issue 117 Summer 2012

In response to demand from the trade for taster 
packs, our 2 selection packs are ideal to get

consumer trial across
the ranges.  

Hampstead Tea is proud to launch 5 new products in keeping with its biodynamic, 
organic and fine  taste credentials.

A unique combination of black teas, fruits and 
organic extracts, these fruity teas will get instant 

hero status amongst tea fans.

They are all Demeter certified and contain no 
sweeteners or artificial

flavourings.

GREEN TEA
SELECTION
Green, Mint Green, Lime Green,

Jasmine Green

BLACK TEA
SELECTION

Darjeeling, Assam, Earl Grey,
English Breakfast

Organic
Lemon & Orange

mellow yet tangy

20 sachets

Organic
Red Fruits

full of vitality

20 sachets

Organic
Black Vanilla

sweet and seductive

20 sachets

GREEN TEA
SELECTION
Green, Mint Green, Lime Green,

Jasmine Green

BLACK TEA
SELECTION

Darjeeling, Assam, Earl Grey,
English Breakfast

Organic
Lemon & Orange

mellow yet tangy

20 sachets

Organic
Red Fruits

full of vitality

20 sachets

Organic
Black Vanilla

sweet and seductive

20 sachets
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new ways for the 
regeneration of the vine
Colmar (France) 
16th-18th November 2012
The vine is a plant that has accompanied man since remote 
times. Nowadays the vine is threatened: diseases, soil 
problems, pollution, low diversity and other problems pose 
many questions to wine growers. Every time more wine 
growers become interested in biodynamic wine growing. 
In this context, this conference will bring interested wine 
growers together to discuss their experience and learn from 
the presentations of various contributors (Nicolas Joly 
Georg Meißner and Pierre Masson have confirmed their 
presence).

international 
Biodynamic 
viticulture 
conference

We will be focussing on the questions: What are the foun-
dations of biodynamic wine growing?

What is the specific nature of the vine plant? How to best 
cultivate, care for and prune the vine? What landscape 
components can promote the health of the vineyard? How 
can we gain an indepth understand the process of wine 
making? What is the role of the wine grower today?

To enhance the exchange, this conference will be held in 
three languages (German, French and English) and take 
place in Colmar – the historic capital of the Alsatian wine 
growing region. To get in touch with the work of Rudolf 
Steiner – the founder of anthropposophy and biodynamic 
agriculture – we will spend half a day in Dornach (near 
Basel/Switzerland) and visit the Goetheanum and its 
garden park – the world wide centre of Steiner initiatives 
(biodynamic agriculture, Waldorf pedagogy, anthropo-
sophic medicine, etc.). This visit shall bring us closer to 
the roots of biodynamic wine growing.

The substantive work with questions concerning the vine 
will be complemented by comforting and festive moments 
such as tastings, dinners and performances. For more 
informations and inscription please contact: 

section for agriculture, hügelweg 59, 
ch-4143 dornach
Tel. +41 61 706 42 12
Fax +41 61 706 42 15
Email: sektion.landwirtschaft@goetheanum.ch
www.sektion-landwirtschaft.org



In harmony with nature and the human being

Since 1921

To learn more visit www.weleda.co.uk 

»With 15 acres of biodynamic gardens in the UK,

and 135 acres worldwide, Weleda has been committed to creating 

100% certifi ed natural products for your health, wellbeing and beauty, since 1921.

Biodynamic gardens in action

WE?_Star&FurrowAd[210x297mm].indd   1 07/06/2012   11:07
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From the BDA …
contact Biodynamic association 
office and Jessica for: 
Membership, joining, renewals and inquiries, leaflets, book 
and prep sales (or use our webshop), questions and queries, 
promotional literature for farm shops/shows etc, 

apprentice training diploma  - 
Nir Halfon  nirhalfon@biodynamic.org.uk
Any inquiries, questions about becoming a biodynamic 
apprentice or from training centres who wish to join the 
scheme or existing centres who want to update details or 
have student questions, etc.

Biodynamic preparations
The Biodynamic Preparations form a unique and integral 
part of the biodynamic approach to farming and gardening. 
Their use helps to increase soil vitality, regulate imbalances, 
improve plant health and bring the garden or farm into 
harmony with its surroundings. The Preparations can be 
purchased ready made as well as the materials you need to 
make your own from the BDAA Office. 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
n Plus: materials for preparation making.
For a current info & price sheet please contact the BD Office 
or download it from our website at www.biodynamic.org.uk.
The link is at the bottom of the home page.

forthcoming 
workshops  

& events  2012:

The Biodynamic TasteGarden will be at the 
2012 westcountry storytelling festival!

The festival will take place from Friday 24th to Monday 
27th August at Embercombe near Exeter.
See http://weststoryfest.co.uk 

Part of the Thinking Food events diary - a Touchstone 
and BDA collaboration to inspire thought, dialogue and 
discussion around food and consciousness, encouraging 
us to remember our connection to nature and spirit and 
enliven our response – abilty towards our plant as food 
citizens.
The theme of this years Story Telling festival  is Pat-
terns under the Plough’ - paying homage to George 
Ewart-Evan’s inspirational book recording the oral & folk 
traditions of East Anglia. The focus of many stories at 
the festival will be the land on which we stand.  Patterns 
under the Plough is a reference both to farming and to 
the influence of the cosmos above us.  A better conjunc-
tion could not have been dreamed up!  

Bringing life to the soil - 
How to make and use the 
horn manure preparation
A one day workshop with Bernard Jarman 

Saturday 22nd September 
Larchfield Community  Hemlington, 
Middlesbrough TS8 9DY

Saturday 13th October 
New School, King’s Langley, 
Hertfordshire WD4 9HG

High quality food brimming with health depends on a 
soil that is full of life. In his Agriculture lectures Ru-
dolf Steiner spoke of the importance of permeating the 
whole farm not only with life but also with soul. In these 
workshops we will explore what this means and why 
manure and horns are brought together in this unusual 
way. We will also consider the practical aspects of making 
and using horn manure preparation: How to make a good 
quality preparation, how best to store it and how to use it 
to best advantage. We will draw on the latest experiences 
and research. 
 The workshop will have a practical focus and take 
place on or near an active biodynamic farm / garden. 
Complete newcomers are as welcome as those who have 
been practising biodynamic methods for a while. We will 
be largely outdoors (or under shelter) and it is wise to 
be prepared for all weathers. Newcomers are especially 
welcome. Please bring a packed lunch.
 Bernard Jarman has been working with biody-
namic farming and gardening most of his life. He has 
managed a small farm, worked in many gardens and 
served for ten years as Executive Director of the BDAA. 
He now works as a biodynamic consultant and cares for 
the grounds at Hawkwood College near Stroud.

Cost £55  
Special price of £45 for BDA Members or Licensees
FFI and booking contact the BDA Office tel 01453 
759501  email office@biodynamic.org.uk 
Full Programme available on request or download from 
the BDA website www.biodynamic.org.uk 

Biodynamic association agm 
Saturday 6th october 
10.30 – 5pm at Garden Organic, 
wolston Lane  Coventry, 
warwickshire Cv8 3LG

As well as the BDA AGM business meeting we will 
be inviting some guest speakers to talk on biodynamic 
gardening, visit the beautiful Elysia Biodynamic Demo 
Garden and have a chance to meet with Garden Organic 
Members and see all the good work at their Ryton site.
Full details in the August newssheet. 
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By Paddy Imhof

It is now more widely known – yet still not 
nearly sufficiently so – that the honeybee is 
in sharp decline, that its survival and ours are 
closely linked and that we need to do some-
thing about this situation urgently.  Many of 
us have heard of the varroa mite, a parasite 
that sucks the life juices out of the bee, and of 
colony collapse, where bees leave the hive to 
go and forage and then never return because 
they appear to be disoriented and incapable 
of finding their own home again.  No bees 
would mean no pollination, therefore a dras-
tic reduction in fruit and other crops, with a 
potentially huge impact on our economy and 
survival.  And that is looking at it just from 
our selfish perspective.  What does it feel like 
from the bee’s point of view?
 How does it feel to have spent the last 150 years or 
so pressed into service for ever greater honey yields, being 
squeezed into boxes, having queen cells removed for the 
purpose of swarming suppression, thus thwarting the pos-
sibility of rejuvenating?  Whatever our motives for doing this 
to the bees, we have now arrived at a point where to do noth-
ing is not an option; furthermore, in seeking a solution, we 
cannot use the same kind of thinking that led to the problem 
in the first place.
 Such are the thoughts that led to the two organi-
sations forming the Natural Beekeeping Alliance: firstly 
Friends of the Bees – www.friendsofthebees.org -  started 
by Phil Chandler, the foremost pioneer of the horizontal 
top bar hive and recognised authority on natural beekeep-
ing; secondly, the Natural Beekeeping Trust http://www.
naturalbeekeepingtrust.org, initiated by beekeepers in and 
around Forest Row, whose aims comprise the biodynamic 
approach as well as the recognition of the honeybee in a 
spiritual context.  Both organisations cooperate under the 
banner of the Alliance, both putting the needs of the bee first 
rather than those of the beekeeper.  
 Last year, the Alliance organised the first Natural 
Beekeeping Conference in Worcestershire, a successful event 
with many important speakers, which was received with 
great enthusiasm, providing inspiration for many people as 
well as the desire to organise a conference annually in order 
to spread the word.  
 This year’s conference will bring together some 
of the foremost researchers and practitioners of natural 
beekeeping from both Britain and Europe (see below) who 
are at the cutting edge of finding ways to reverse the decline 
of the honeybee.  There will also be interesting and practical 
workshops that will show participants some of the differ-
ent elements that all play into beekeeping as well as giving 
practical hints and encouragement.  
 The conference is open to all comers and it is 
hoped that it will inspire many more people to either take 
up caring for bees or, if they already are beekeepers, to find 
a new and different approach which can lead to deeper un-
derstanding of the real essence of the bee.  The material that 
will be presented will encourage participants to seek ways of 
connecting with the honeybee which are much deeper and 
more real than the mere pursuit of honey yield, as well as 
showing an attitude that takes bees not as our servants but as 
beings of at least equal standing and worth as ourselves. 

 While the honeybee is in dire straits through our                  
              greed and blindness, we must nevertheless not forget   
               to celebrate its existence and take solace from the 
     fact that through the present crisis a new understanding 
of the bee will come about which will lead us closer to its 
essence and spirit, which is so much greater and warmer 
than the mere business operation of pollinating fruit trees 
and producing honey for us.  This conference will sow seeds 
to such an understanding as well as demonstrate how to 
proceed in the practical field, building on the foundations 
that were laid at last year’s event.
 It will also be a great opportunity to meet up with 
like minds and fellow travellers, to experience the enthusi-
asm generated by communicating and arriving at new pos-
sibilities through shared insights.  It will be a celebration of 
the honeybee as a source of inspiration in our social, cultural 
and personal lives; and we might come to see ourselves in a 
different context when we realise that the bees had a func-
tioning society and democracy long before we were able to 
reflect on such concepts with our minds!  To know is to love; 
this conference is a unique occasion to get to deepen our 
knowledge of the honeybee and let it into our hearts so that 
we may help to secure its future.
Tablehurst Farm Barn Dance
It is fortuitous that the conference should coincide with the 
Barn Dance at Tablehurst Farm on the Saturday night, to 
which all participants at the conference are cordially invited.  
This very popular dance is a fixture in the Sussex Calen-
dar and is weeks in preparation. Tablehurst http://www.
tablehurstandplawhatch.co.uk/Tablehurst.html is a flagship 
biodynamic farm and well worth a visit on its own merits. n
 
main speakers 
Phil Chandler (Founder of Friends of the Bees, author of The Barefoot Beekeeper, 
Kenyan top bar hive pioneer in Britain, long-time activist in highlighting the dangers of 
GM crops and agro-chemicals for bees and humans)
Johannes Wirz (Goetheanum Research Institute, lecturer on Goethean science, bees, 
genetics, sustainable beekeeping, inner participatory beekeeping)
Heidi Herrmann (Founder member Natural Beekeeping Trust http://www.
naturalbeekeepingtrust.org, practitioner and promoter of natural and biodynamic 
beekeeping and agriculture, introducing the Sun Hive to Britain)
Thomas Radetzki (Master beekeeper, activist, educator, researcher, founder of Mel-
lifera e.V., major proponent of biodynamic beekeeping in Germany)
David Heaf (Biochemist, expert on effects of GMOs, Warré hive specialist, author of 
‘The Bee-friendly Beekeeper’ http://www.bee-friendly.co.uk/)

workshops
Planting for Bees – Chantal Chopin will give guidelines and practical hints on 
how we can help the bees find forage right through the growing season.
Inner Beekeeping – Johannes Wirz and Thomas Radetzki will explore the 
importance to the well-being of the hive through the inner participation of the 
beekeeper.
Working with Nature Beings – Paddy Imhof will emphasise the importance 
of recognising the existence of and cooperation with nature beings behind the 
physical appearances.
David and John’s Hive Project – David Heaf and John Haverson will present 
their joint project in a specialist hive demonstration.
Dowsing for Bees – Giulia Holland will give an introduction to dowsing and 
how to use it in the siting of hives as well as other aspects of bee work.
Introduction to Biodynamics – Peter Brown and Heidi Herrmann will give an 
introduction to the biodynamic method of agriculture, including beekeeping 
with the Sun Hive.
Principles of Hive Design and the Development of the Modern Top Bar  
Hive – Phil Chandler will discuss discoveries that may affect our thinking about 
bee hives and present his recent design updates.
 
registration
The conference fee is £170, applications can be made online here 
www.naturalbeekeepingalliance.org - or by phone 01342-822101 
or writing to Ninette Sapir, 46 Ashdown Close, Forest Row RH18 5DF
The organisers reserve the right to programme changes without notice.
Lunch and Supper provided.  Participants will have to find their own accommo-
dation (limited rooms available on site). 
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natural Beekeeping alliance
2012 conference
The Future of Beekeeping
10th – 12th August 2012

At a time when the vitality of the honeybee is 
seriously at risk, focusing on the needs of 

the bee is crucial. This second Natural 
Beekeeping Conference, built on the 
enthusiasm of the first one last year, 

presents a unique opportunity to 
hear some of the foremost 

researchers and practitioners 
of natural beekeeping from Britain 
and Europe, who are at the cutting 

edge of finding solutions to 
reverse the decline. This open 

conference is a must for all who 
are aware of the importance 

of bees for our 
own survival.

speakers
phil chandler (Founder and director of Friends ot the Bees, writer, campaigner) 
Johannes wirz (Goetheanum Research Institute, lecturer on Goethean Science, bees, genetics, sustainable beekeeping)
heidi herrmann (Founder member Natural Beekeeping Trust, Sun Hive project)
Thomas Radetzki (Master beekeeper, activist, founder of Mellifera e.V., major proponent of natural beekeeping in Germany)
david heaf (Biochemist, expert on effects of GMOs, Warré hive specialist, author of ‘The Bee-friendly Beekeeper’)
workshops 
Johannes wirz and Thomas Radetzki Inner Beekeeping;   
phil chandler Principles of Hive Design;  
paddy imhoff Working with Nature Beings;  
John haverson and david heaf The Wild Hive Hive Project; 
chantal chopin Creating Forage for Bees; 
giulia holland Dowsing for Bees; 
heidi herrmann and peter Brown The Biodynamic Approach - Introducing the Sun Hive                 

www.naturalbeekeepingalliance.org


