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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.

Biodynamic 
association
Patron: Patrick Holden CBE
Chief Executive: Sebastian Parsons
Council Chairman: Peter Brown
Council Members: Elspeth Austin, Ian Bailey,
Charlotte von Bülow, Laura Cammish, 
Spencer Christy, Heidi Herrmann, 
Elspeth Holmes, Rachael O’Kelly, Kai Lange, 
John Lister, Chris Stockdale
Executive Team: Sebastian Parsons, Peter  
Brown, Elspeth Holmes, Jessica Standing, 
Tarry Bolger and Richard Swann
Association Administrator: Jessica Standing
Telephone: 01453 759501
Email: office@biodynamic.org.uk

Biodynamic 
certification
Certification Board Chairman: 
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Administrators: 
Angela Wilson/Gabriel Kaye 
Telephone: 01453 766296
Email: certification@biodynamic.org.uk
Certification Manager: 
Tarry Bolger 
Telephone: 01453 766296 
Email: tarrybolger@biodynamic.org.uk

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
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Editorial
Two of the things that stand in front of us as we go into this 
New Year are the need for more funds to support the work of 
the Biodynamic Association as well as how to harness younger 
people’s enthusiasm for biodynamics. This is why we have 
devoted several pages to the visit to the biodynamic farms in 
Botton Village, Yorkshire by Class 9 of The Devon Waldorf 
School. They quite clearly show that, despite the aches and pains, 
they were inspired and could clearly understand some of the 
basic biodynamic principles.

The newly launched Biodynamic Ambassadors also follows on well 
from this. There young people can join biodynamic projects around the 
world and thus become ambassadors for the impulse and the work.

Young people also need inspiration. We are very pleased to award 
Walter Rudert the Lifetime Achievement Award for his contribution to 
the biodynamic movement. His rich and varied life spans the period from 
when traditional farming was still alive in Middle Europe. There he could 
experience and learn from his mentors before those ways eventually died 
out giving way to modern farming methods. He was able to carry the 
inspiration forward into his inspection work, as many of our biodynamic 
and organic licensees are aware of and grateful for.

The work at Sekem in Egypt is also to be admired. It was a privilege 
to hear Helmy Abouleish speak in the autumn. He gives a very clear 
picture of the role that biodynamic farming plays into the success of 
their work in the desert. However, as he says in his talk it also needs the 
support of a sustainable economic system. The recently opened Heliopolis 
University also breaks new ground by developing a new educational 
system out of the future rather than the past. This I am sure can add to 
the ferment that is trying to bring about positive change in their country.

In this issue we are trying an experiment by including our Annual 
Report into the magazine. This will then help get our message out to a 
wider audience as well as save on the administrative costs of producing a 
separate document.

With Greetings for The New Year.

Richard Swann
Editor
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at	the	October	aGM	the	Biodynamic	as-
sociation council gained three new mem-
bers,	laura	Cammish,	rachael	O’Kelly	and	
Kai	lange,	while	Vivian	Griffiths	stood	down.	
happily, we now have an even stronger team 
of	trustees	but	with	large	tasks	to	achieve.	
What	are	they?

It is difficult to comprehend the speed at which agri-
culture in the world is becoming industrialised, how GM 
seeds and chemicals are seen ever more as the panacea and 
answer to producing cheap and plentiful food and how our 
food is processed to such a high degree. This food does not 
truly nourish us and the consequence seems to be obesity, 
illness and pollution. We are aware how much biodynamic 
agriculture has to offer man and his modern world but the 
task is how to further its uptake. This challenge has to be 
met on different fronts.

The one is training new farmers and gardeners. In 
2009 the BDA took on responsibility for the biodynamic 
training at Emerson College as, because of the changes hap-
pening there at the time, they were unable to continue doing 
so. Now, three years later, responsibility for the full time 
courses has returned to Emerson College while the BDA 
continues its responsibility for the apprenticeship scheme 
and the Open Programme online course, which started in 
August. The BDA sees one of its main tasks is to promote 
biodynamic training and to ensure that it is of a high stand-
ard. To this end it has a Board of Studies to help further 
this and it has developed a Shell framework on biodynamic 
agriculture, which is also being used by the fulltime course.

As we have seen for the full time course, student 
numbers are critical to the viability of any training and it is 
difficult to forecast what they will be. Our apprenticeship 
scheme is doing well in this regard with over 35 students. 
We were very happy with 26 students on the first unit of 
the new Online Course and we must now advertise well to 
ensure we have a sufficient number of students for the next 
unit, which starts on 28th January 2013. There is lots of 
work and effort going into making it a really good training 
and to ensure well trained and fulfilled students, wherever 
they are in the world! 

Peter Brown

What supports and brings about new biodynamic farms and 
gardens? – it is largely due to customers buying biodynamic 
produce. What makes them customers? – by experiencing 
how tasty, nourishing and full of forces biodynamic produce 
is as well as knowing how it creates balanced, diverse farms 
and landscapes where nature flourishes. We need to awaken 
an awareness of biodynamics and its produce throughout the 
country. Our small executive team is doing a fantastic job, 
producing this magazine, selling the preparations and books, 
arranging conferences and events and being at the end of 
the phone for any enquires. This however brings us to one 
of our big challenges; for many years now we have had to 
dig, bit by bit, into a legacy every year to enable us to carry 
out this work, as the income from our thousand members 
doesn’t cover the costs. This legacy finished a couple of years 
ago so the question is how do we cover the shortfall? One so-
lution is to double our membership. For example I am aware 
how few people in the area around Tablehurst Farm, who are 
customers and ardently support what we are doing, are not 
members of the BDA. It is as if they are not aware, in their 
busy lives, how important such a membership is. I am sure 
that if it is like this in our area it will be similar elsewhere in 
the country. So please, wherever you are, encourage your 
friends to become members of the Biodynamic Association.

Another task the Association is working on at present, 
and which is very exciting, is to help the biodynamic seed 
production expand and to develop seed breeding. Particu-
larly with regard to the vegetables there is a big need for or-
ganic and biodynamic seeds in this country, which is proven 
by the number of derogations the different organic certifica-
tion bodies have to give to their growers. We are looking for 
the right site and funding to make this possible. You will be 
hearing more on this project shortly.

To conclude, may I ask whoever feels they can, to 
please give generously to our Christmas appeal to support 
the work of the Biodynamic Association. n
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richard swann 
I would like to start by asking bit about your childhood and 
early days. 
Walter
I was born at the start of the Second World War. We lived in 
the city of Leipzig where my father worked at an agricultural 
research institution, until he was drafted into the army.

After the war, we were evacuated to the countryside 
and then my father came back for a short time to manage a 
big farm in Bavaria. Very sadly, during this time my father 
became estranged from his family. So my mother, who was 
very ill, had to take sole charge of us children. We were sent 
to a small farming village in southern Bavaria. There I went 
to school, as well as spending some time on my grandpar-
ent’s farm, near Nuremberg. It was there that I experienced 
traditional farming.

My grandfather was quite an unusual man. He had been 
enterprising, extracting water from the river flowing past the 
farm by means of an ancient-design waterwheel for irrigation. 
He farmed fish in large ponds on his land and he grew rare 
vegetable crops at field scale, such as horseradish, garlic and 
asparagus, as well as corn cobs for human consumption. At the 
edge of his property runs a canal linking the Rhine with the 
Danube. By the time annual his crops were harvested, he had 
built a large raft from his own timber and loaded it up with his 
vegetables and crops - to ship them down the canal and the 
Danube for sale in Vienna and Budapest.

My primary education was in Bavarian village schools 
of mainly farming folk, where I helped, earning some pocket 
money. But it was the memory of my grandfather, that lives 
with me as an example of a good farmer.

 There was also another very inspirational figure in 
that part of upper Bavaria. He was a farmer without children 
who lived a few villages away. He had lost one leg and so he 
walked on crutches. He did all his work, including milking. 
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His cows were in excellent condition. He also had his tractor 
and car adapted for use with one leg. Most of the time he 
sang to himself and was happy. He took me in as if I were 
his son and showed me much of farming skills. It was a very 
good relationship, even so much that I once skipped four 
weeks of school at haymaking time – and afterwards faced 
the schoolmaster’s wrath. I could then learn to see what was 
good farming and what was mediocre, and this was one of 
the best examples in that time.

School came to an end for me when I was 14. I was 
then confirmed in the ‘Christian Community’ in Ulm. At 
this occasion I learned of a highly recommended farmer 
who also taught apprentices – and had still an open posi-
tion. I took matters in my hands and managed to arrange 
my interview for the next day. I heard for the first time about 
Biodynamic Farming. I was accepted as an apprentice, and 
could start 3 weeks later. Soon a new and intensive phase 
learning was in progress with my new mentor - and lifelong 
friend to be - Friedrich Sattler. Talhof is the second Biody-
namic farm in the country - which was started in 1924 and 
continues today.

I was Friedrich Sattler’s first apprentice - and I still 
work with him today (at Demeter International Project 
Evaluations). He was a good task master. I sometimes felt 
quite young, but the demanding experiences have been very 
rewarding. I liked what I learned and it was inspiring. That is 
how I got my first practical insight into Biodynamics.

I recognised that this was a very good farm. I could see 
the livestock were excellent and listed in the German Elite 
Herdbook. There was also a range of modern machinery and 
hay-drying equipment, whilst most other farms only had 
horses and oxen and pitchforks.

I was regularly involved with the practicalities of Bio-
dynamic Preparations at the farm. I realised, there was very 
much more to learn! 

Walter Rudert - 
a life of achievement

We	are	Very	pleaSed	tO	preSent	Walter	rudert	
a	liFetiMe	aChieVeMent	aWard	FOr	hiS	

contriBution to Biodynamics.

here	Walter	tellS	uS	a	little	aBOut	hiS	liFe	and	
hiS	liFelOnG	inVOlVeMent	With	BiOdynaMiC	aGriCulture	

over the past 60 years.
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richard swann 
How long were you there for? 
Walter 
I was there just over a year – 14 months. Then Fritz Sattler 
recommended I should go for the next apprentice placement 
on a conventional mixed small farm with emphasis on live-
stock breeding. So, I came to live, work and learn close-up 
and hands-on what there was to experience about Pedigree 
‘Simmental’ bull and cow breeding. 

During those 2 years one cow only suddenly fell ill, 
refusing all food and water and looking very poorly. There 
was no question to call a vet. In fact I had to cure the animal.

My boss’s mother did not like housework, but was 
always out in the fields. She usually came back with an apron 
full of herbs, which she carefully dried and stored. When 
this one cow stopped eating, a bucket full of a herb brew 
was prepared. I was then 
told to stay up and make 
sure the cow would spill 
nothing. I sat there all 
night. By five o’clock in 
the morning, she drank 
it. She had to drink more 
bucketfuls and after two 
and a half days the cow 
was her robust self again 
– and milking as usual. 
The farm had excellent 
stock. There was no ill-
ness or anything like that. 
This was a conventional, 
traditional small family 
farm, managed with great 
care and success.

I was very grate-
ful for these experiences 
- because they were the 
epitome of traditional 
farming at its best. 
richard swann 
What did you do  
after that? 
Walter 
I then signed up for an 
agricultural winter release 
course, once a week in the 
nearest town. So I had a 
background of conven-
tional theory. 

Then I got a job at Dottenfelderhof, near Frankfurt. 
This was a large mainly arable farm and Friesian dairy cows. 
There I served as an apprentice until my 18th birthday – 
and after that continued there, better paid as an agricultural 
worker. This was a very different type of farm – large, arable 
and intensive. They grew crops for seed, processing, as well 
as plant breeding.

I was the youngest of a group of three apprentices, 
but I was the only one who could drive a tractor. They also 
had six teams of horses, which was no problem for me. For 
me this was a totally different way of farming and on a large 
scale. 

After that I wanted to see a different range of farming 
so I went to a biodynamic farm near the Lake of Con-
stance. They specialised in what is known as in German as 
‘Vorzugsmilch’ which is untreated raw, natural milk. Top 
grade dairying was necessary there to keep the milk clean 
and healthy. I already had a wide range of experience with 
livestock and machinery and so I was asked to help train the 
other apprentices.

I did that for a while and then I went to study Agricul-
ture, Natural Sciences and Economics near Stuttgart. It was 
a compressed course which normally would have taken three 
years, but I completed it one and a half years! 

It was very intense, but also it had this practical ele-
ment in the orchards. They had demonstration farms. After 
that, I went back to the farm at the Bodensee with the milk 

production, and worked 
as Livestock Manager.

I wanted to see 
farming elsewhere 
in the world and so 
arranged a job on a 
biodynamic farm in the 
United States. But then 
the US army service 
came up, and at the last 
minute I had to pull out 
as I had an immigra-
tion visa and would 
have had to serve. I 
then found a job in on 
a biodynamic farm in 
Sweden. The Swedish 
farm was sixty miles in-
land from Gothenburg. 
There they had Jersey 
cows and it was very 
interesting how they 
worked with them. It 
was new for me work-
ing with these  
very ‘sensitive and 
nervous’ cows.

 Returning to 
Germany I literally 
walked into a research 
job in Munich which 
was concerned with 
geology, soil science and 

so on. There I had to take soil samples, prepare and analyse 
them. It was scientific work which I had not done before. 

With my college background I found my way quite 
quickly into that. It was very interesting to see many differ-
ent types of soils and what grew on them.

It was after then that I decided to visit my sister in 
Liverpool. On the day I left the anthroposophical vet Dr 
Schaumann told me about a farm in England that was man-
aged by people he knew. He suggested I have a look whilst in 
England.

He gave me the address and I went to see my sister. 
On my way back, quite unintended, I found myself in East 
Grinstead. That reminded me of the address I had been 
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given which was nearby. So I rang them up and they sug-
gested I visit them. We talked until midnight and I looked 
around the farm. It was arranged that I would come back 
to England a few weeks later and then we heard the British 
Government wanted the owners of the farm to advertise 
for an English applicant. But the owners wanted someone 
with biodynamic qualifications. So I came to manage Boylies 
Farm for a while and also got to know Emerson whilst  
being there. 

I had also had made contact with Emerson and 
especially Francis Edmunds. He offered me the job to take 
on Tablehurst Farm, which I began to consider. At that time 
also, the person who was running the farmhouse at Boylies 
Farm, where people with learning difficulties lived, was Ellie 
who later became my wife. She came with me and we started 
at Tablehurst.

The farm was 
very run down when 
it was bought and it 
was in every respect a 
new beginning. It was 
then, together with the 
woodlands, about 240 
acres. It was a real chal-
lenge to make some-
thing of it.

There were two 
other people there, 
Katherine Castellitz 
who was more con-
cerned with poultry 
and the dairy cows, and 
Jeremy Kent, who was 
interested in organic 
farming, but biodynam-
ics did not really tick 
with him. 
richard swann
How long did you farm in Tablehurst?  
Walter
Twenty-four years. At that time it was owned by Emerson 
College, so I was also involved with showing students when 
they came to help on the farm in their spare time. 

There was a good connection with the college for peo-
ple who wanted to help. In time, I became a member of the 
permanent staff which involved attending council meetings 
and contributing to steering the college.

Herbert Koepf, whom I had known from Germany 
from the beginning, then came to lead the agriculture course 
at Emerson. I was also then teaching in the agriculture 
course, bringing my practical experience of biodynamics to 
the students; I do not know how I found the time! 
richard swann 
You had to run the farm yourself? 
Walter 
Yes, with apprentices. The students only helped out as it 
wasn’t actually part of their studies. Many were also keen 
to volunteer. It was also then, in that early phase near the 
beginning, when the WWOOF-ers turned up.  
richard swann 
Because it actually started there, did it not? 

Walter 
Yes. Five women came from London on a miserable 
November day. It was driving sleet, and they put forward 
their proposal to come on weekends. Working Weekends On 
Organic Farms, that is WWOOF.

I thought it would not last, but somehow it was in-
triguing. They arranged that, and slept in the attic at Pixton 
House (the main house at Emerson College). There they 
could get food and warm themselves up. 

They said, “We will do anything you ask us whatever 
we possibly can do. If you show us a bit, that is even better.” 
So we did that, they fed the calves and cows, and cleaned out 
calf pens and ditches.

I thought, “By Christmas I’ll see nothing of them 
anymore.” But they came back bringing more friends, and 
that’s how it started to grow. It was quite impressive. 

richard swann 
It is a worldwide 
movement now. 
Walter 
Yes. Some of those 
people also then took 
up an apprenticeship. 
They made it work.  
richard swann 
I remember visiting 
once, and it must 
have been during 
your time there. As 
I drove in, I remem-
ber seeing a large 
Archimedean screw 
for the water for the 
preparations.  
Walter
Yes that is right, I did 
not build it, but there 

were a few very technically minded people at Emerson that 
could build it. We had everything there; we did hand stir-
ring, we used a screw, and we had a machine. 

I have a photo of all three installations in one place. It 
depends how much needed to be done. If we were spraying 
all day and the fields were not too far away, then we needed a 
steady supply of finished preparations. 
richard swann 
Was it always mixed farming as it is now? 
Walter
Yes it was. Basically I aimed for a balance between the 
livestock, vegetable growing, and grain crops, mostly wheat 
and some oats. We produced our own seeds, also all our own 
livestock feed. 
richard swann 
Did you have a market as well? 
Walter
Yes, and we could sell everything locally. The college of 
course took a lot as well as local shops. 
richard swann 
It must have been a very rich and buoyant time? 
Walter 
Yes, it was interesting and challenging, but also very satisfying. 
But when we took over the farm it was a derelict place;  
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everything had fallen down. I needed to rebuild it.  
Machinery was all second-hand which we kept repairing 
and keeping going, because we did not want to have too 
much expenditure. I found that a bit risky, particularly for 
apprentices using it a lot. 
richard swann 
Was this before the cooperation with Plaw Hatch? 
Walter 
No, that was about the same time. I think Plaw Hatch came 
into existence a year or so later. It was Manning Goodwin 
who bought it, and he knew me at Tablehurst. He asked me 
to come over and go with him and a few people to see the 
land and buildings, which he was proposing to buy for  
the farm.

We spent two or three days doing that, and I  
suggested we concentrate on Plaw Hatch, because the  
others were small, outlying farms, which would have meant 
a lot of running 
around along the 
very narrow, busy 
roads. 
richard swann
What brought this 
period at Tablehurst 
to an end? You had 
a very rich time 
developing the farm 
with apprentices 
and so on. 
Walter
I did that for 24 
years or so, and 
Ellie, my first wife 
who was there with 
me on the farm also 
died whilst we were 
there. It was not the 
same without her, as she was very much my partner in the 
biodynamic work.

She was the one who looked after all the preparation 
plants, herbs and so on. All these sort of things I needed and 
which from a practical point of view needed looking after. 
She understood that out of her own biodynamic horticulture 
training. We just needed to have one or two days a year to 
make the preparations, but everything was prepared by her. 
She had a full, professional understanding what was neces-
sary for that. It was a lot taken off my hands.

As a professional gardener, she also knew what had to 
be done, and so kept an eye on the dates.  
richard swann
What led you to the next stage in your life? 
Walter
One aspect which rang in my ears in the background was 
something Jo Bradley once said. He had been told by a good 
friend that once you turn 45, you should pull out of farming, 
because you may get problems. 

It was exactly with me. In my early forties I began to 
get lots of back pain, sometimes I was laid up for weeks, 
and this continued into my fifties. I realised that if I was to 
continue I would probably end up a cripple. This was a big 
factor that helped me come to that decision.

I had to tell the college why, and suggested they look 
for another farmer, and I would carry on until this was ac-
complished. Then Peter Brown came on the horizon. That 
was around 1993/4. When Peter came along I had great 
confidence that the farm would be in good hands. 
richard swann
Then you started with inspection work? 
Walter
Not straightaway. I took a sabbatical and was asked by Dem-
eter International to go to the Makaibari Tea Estate in India, 
which was then just beginning to convert to Demeter. I went 
there several times over the next few years.
 Then I took on several projects as an advisor. That 
is how I came also to Sekem in Egypt. I also went to China 
to advise on a potential new project. But I realised tropical 
conditions were not really for me. I had seen other Europe-
ans there and that was not encouraging. 

The inspec-
tion work thus 
started with Dem-
eter International. 
I also had to carry 
out a full inspec-
tion at Makaibari. 

Jimmy An-
derson then asked 
me to take on 
some inspections 
in the UK. He 
showed me how 
it was done and I 
went with him a 
few times. 
richard 
swann 
You have been a 
farmer and then 

became an inspector. How was that change from daily prac-
tical, physical work to administrative work? 
Walter 
I saw it as a widening out of experience. I also noticed then 
that my back was doing better again. 
richard swann 
Were you a full time inspector? 
Walter
Yes, I had up to 90 inspections. I travelled throughout the 
UK as well as once to Ireland. There were not as many 
clients as there are now, and the inspection concerns were 
somewhat easier. The whole procedure was not so much 
prescribed by DEFRA. It was basically how we felt we could 
do it best, to cover everything that was necessary to meet 
Demeter standards. But I think from a qualitative point of 
view, this was quite appreciated by most clients.  
richard swann 
This was a time when much of the land was in Camphill. 
Walter 
Yes, in proportion perhaps more than now. New farms were 
coming along every year, and one or two stopped for one 
reason or the other. Another difference was that the process-
ing side was not nearly as much as now.  
 

Dottenfelderhof in Germany today where Walter carried out his apprenticeship
© Richard Swann
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richard swann
What have you learned from all of this? There are these 
three phases: when you were in Germany in your younger 
days, then when you were at Emerson and at Tablehurst and 
finally there was a phase when you were inspecting and oc-
casionally advising as well? 
Walter
Yes. The intention of the inspection process is to make sure 
that the organic and Demeter measures were consistent, and 
could be properly certified and approved.

If there was any uncertainty or lack of clarity with the 
standards, then the inspector could point the farmers in the 
direction to where could find further information or help 
from a colleague, but the inspector’s role is not to provide 
detailed advice. 
richard swann 
You have also come from 
a time where there was a 
transition from a traditional 
agriculture to modern times.
Walter
I would say more “Metamor-
phosing.” 
richard swann
Metamorphosing. What sort 
of images stand out for you, if 
any, of how all of that was, all 
these changes? 
Walter
Yes, what I could see at 
certain places, there was for 
me a deepening of experi-
ence. If I had been to a farm 
several times and could see 
the progress they made, and 
how and why, then I could see 
improvements and a move 
forward. 

I think most people were keen on improving what they 
were doing. They also saw biodynamics as an important 
means to it, in particular on a qualitative level. 
richard swann 
The soil and animal welfare, for example. 
Walter 
The evidence is in the soil structure, in the resilience of the 
soils, in the health and yield of the livestock and the health 
of the crops. Where it was working well, it showed best with 
the livestock. They got better, they responded better. 

In some places, I endeavoured to check this out a bit 
in conversation after the inspection with the farmer then, 
if they had experiences like that. This was very rare. Then I 
thought, from the records, I knew that there were only a few 
people who worked as intensively with biodynamics as it was 
done at Tablehurst.  
richard swann 
Do you have anything from your experiences to share about 
the effects of the preparations?  
Walter 
Very good examples: the development of the phenotype of 
the wheat variety and of the oats, which we got from Wales. 
They were from the Welsh Uplands with a windier, cooler 

climate with a lot of sun. Here, in the Medway Valley, it is 
more damp and warm. Nothing could be found in literature 
with regards to adapting an existing crop variety to local cli-
matic conditions to which the crop variety was not originally 
adapted. I was able to get these varieties to grow very well at 
Tablehurst after a number of years of intensive biodynamic 
work, during which the soil condition improved a lot. This 
type of adaptation is only possible if the farm is in a good 
biodynamic state.

Potatoes were also difficult to grow at Tablehurst in 
the beginning, because in May when it was getting muggy, 
blight would set in quite early. With apples and other fruit it 
is the same and I had to experiment a little. 

I then came to the conclusion that I should try the 
three different forms of silica, combined in a biodynamic 

spray, when normally the 
preparation 501 is used. I 
used the horn silica prepara-
tion (501), Equisetum, and 
Fullers Earth. 

I combined these three 
ingredients in the spray and 
from mid-May onwards, I 
would spray it every week 
or so onto the potato crop 
in advance of the onset 
of blight. In very muggy 
weather it can take just a 
day or two and you have it 
already. I was watching that 
carefully, and then sprayed 
them as often as I consid-
ered it was necessary.

I got good results! 
There was no blight at all by 
the time we dug them out 
in September. There was 

nobody around here who grew potatoes, even with chemical 
sprays, so that worked well. 

Another time in 1986 I think, we had this terrible 
summer drought, which lasted from May to September. All 
the fields around here in the south were burnt out; it looked 
like southern France.

I do not know where I got the idea from, but it may 
have been just intuition. There was no grass for the cows to 
eat. I remembered something a gardener in Talhof once  
said. She was a fine old lady ran her garden very biodynami-
cally. She had said, “If it’s really dry, you can spray silica 
in the evenings”. This will help the plants to stand up to 
drought conditions.

There was one field behind Tablehurst cottage that 
I treated with silica. It had, I think, 40 cows in there with 
calves. Every evening in a three day rota, I sprayed the field, 
covering 10 acres at a time. 

You could not see anything happening to the grass, 
but these cows did not complain. There was still no grass, as 
they had eaten everything there was for the eye to see, but 
they were not unhappy; they were just steady there. 

They did not lose condition nor did they lose milk. I 
thought, “How long can this go on? They have nothing, they 
must starve.” Then the manager of the feed mill in  

Tablehurst Farm today.
© Richard Swann
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Forest Row came out one day. He asked me what I was  
doing there.

I said, “You know we have these strange things which 
we do, which are in addition to ordinary manuring of the 
fields”. He said, “Yes, I can’t understand it. But I go there 
and I see these cows. They don’t complain as any others 
would. They don’t lose condition and they have milk.” I 
said, “That’s the strange measures we do.”

He grinned slightly and said, “The best you can do is 
to carry on with it.” So it was somebody who was sceptical, 
who actually gave me a compliment, and tried to find out the 
magic that was going on there.  
richard swann 
Going towards the future, how do you see  
biodynamics developing? 

Walter
This is difficult, because the economics are so tight for 
farming. Also, the Government in this country is not at 
all supportive. When the last foot and mouth disease was 
sweeping through the country, afterwards there was a big 
change. The Government realised that the countryside made 
much more money from tourism than from farming, and 
their farming support dropped.

They also found it cheaper, right up to this day, to buy 
from abroad – from Holland, from  
wherever – than growing it our-
selves. That is why you see so much 
land laying idle, and growing over 
with brambles and rushes wherever 
you go.

We have biodynamics and 
organic farming that have an impor-
tant task, but the Government is not 
helping it at all. It is also challeng-
ing for biodynamic and organic 
farmers to enter into large contracts 
with major multi-national firms, as 
I’ve seen cases of in Europe. Any 
slip-ups in the contract, the firm 
ends it and the farmer can go under 
quickly. Also, sometimes compro-
mises get made in such situations, 
and the credibility of biodynamic 
comes into question.  

richard swann
What advice would you give to a young person who wanted 
to go into farming today? 
Walter 
He or she should study agriculture in the conventional way, 
first do an apprenticeship on a biodynamic farm and on an-
other one, a conventional farm, to experience the difference. 
In both cases really good farms. 

Then study the science that is behind it, and then 
come to your own conclusions. There are many good farms 
where you can see how it works. 

The evidence is in the soil structure, in the resilience 
of the soils, in the health and yield of the livestock, perhaps 
better than anything else. Good indications are, for example, 
how often the vet has to come, how long-lived the cows are 

and how they calve without complications. 
If you have a dairy cow for 12-14 lactations, still giving 

4,000 to 4,500 litres of milk, that is really an achievement. 
On most conventional farms now, they last three or four 
years and then they are out. 

Also, quite a lot of the fertilisers and such methods 
which are used on conventional farms exhaust the soil. In 
the United States, more than 100 years ago the American 
Government did a country-wide survey of the fertility of 

their soils everywhere. Eight per 
cent of the soil’s minerals and 
trace elements are present today 
compared to 100 years ago. This is 
inexorably the same experience in 
Europe and in this country. 

I think there is the greatest 
danger of panicking, when you 
take on a new farm for biody-
namics which has been managed 
conventionally. A lot needs to be 
done to bring the soil up to a good, 
integrated working and fertility. n

Makaibari - India. © Makabari
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at	the	beginning	of	September	the	Class	
9 students from the south devon steiner 
school went to Botton village to have a farm 
experience. it was the second consecutive 
year that our students visited Botton. dar-
tington	to	danby,	365	miles	may	seem	like	
a	long	journey	for	a	farm	trip	but	somehow	
that gives an insight into the demographics of 
Biodynamics in the uk. as teachers we were 
keen	that	the	pupils	had	the	experience	of	a	
biodynamic	farm,	but	after	much	research	we	
could	not	find	anything	locally	that	could	offer	
the challenges and diversity that we wanted 
the students to experience.

 The trip started on the first day of term and despite 
the students’ excitement in meeting their classmates after a 
long summer holiday, some were a bit uncertain about the 
trip. It was apparent that the idea of spending ten days work-
ing hard on a farm was not the first choice for some, even 
though they are used to doing a lot of gardening at school. 

In our time at Botton the students worked on the five 
farms, as well as the Inner Garden and Nook Barn, where 
we were staying. They did a bit of everything and a lot of 
weeding. Many enjoyed milking and some even attempted 
a few early mornings. As well as the work and the farm 
routine we also wanted to provide a space for the students 

to digest their experiences. Each student kept a journal and 
every night we sat together and the different groups shared 
a bit of their day. We shared very rich images (and songs) 
about what had been achieved that day (or not) and all about 
the different farms. Together we built a picture of the five 
different farms and Botton village as a whole organism. The 
students experiences led them to question : what actually 
is biodynamic agriculture ? It was a real exercise to find the 
right language and the right process to guide the students so 
they could meaningfully penetrate the question. It was an 
exciting journey and it was heart warming to experience 14 
and 15 years old talking about biodynamics in their  
own words. 

We encouraged the students to fully engage with the 
Camphill life and many went to houses to share lunch with 
the villagers, co-workers and house parents. Certainly the 
social interaction was one of the highlights for the pupils. 
Many were moved by the Camphill experience, and have 
expressed that they would like to go back to work there in 
the future. 

 When back at school, the pupils and Angela Martinot 
(English teacher) worked on their notes and the results are 
published here. 

I personally was very impressed about what Botton Vil-
lage has to offers to young people, and if farms are to be the 
universities of the future, Botton has a great part to play. 

Farm Trip
By Andre Tranquilini

All photographs 
© Andre Tranquilini
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Biodynamics at Botton

At Botton, the five biodynamic farms all work 
together to support the community. These farms    
  are spread out across the valley and are five separate 

organisms that cooperate with each other. This enables the 
farmers and villagers to have and work with a closer connec-
tion to the land, plants and animals.

In the biodynamic farming movement, plants, animals, 
farmers and the land all play vital parts. By providing food 
for the farmers, animals and even the soil the plants are 
source of nourishment for the entire farm organism. With-
out plants there would be no life, so it can be said that plants 
are the life of the farm..

The many animals at Botton, which include sheep, 
pigs, cows, goats, ducks, horses, geese, and chickens often 
made me smile when I walked past them, The dairy cows 
bring a rhythmical aspect to daily farming which the vil-
lagers greatly enjoy. They also feed us, and in the form of 
manure , the soil which in turn feeds the plants. The animals 
also help the farmers with labour, such as weeding, clearing 
ground and ploughing. It can be said that the animals are the 
soul of the farm. Farmers introduce a completely different 
aspect to the farm organism. They actually make it a farm. 
Without farmers and all the qualities they bring, such as 
organisation, deliberation, preparation, and above all, con-
scious thought, a farm would not be a farm it would simply 
be a piece of land inhabited by plants and animals. Farmers 
enable plants, animals and the earth to work together in 
different ways, changing the ecology of that area. All in all, it 
can be said that farmers are the consciousness of the farm.

On biodynamic farms such as the ones at Botton, 
farmers take into account cosmic forces and use special 
preparations that enhance soil and plant life. There are two 
types of preparations the field preparations and the com-
post preparations. A key idea that biodynamic farmers work 
with is to bring the influence of cosmic forces into earthly 
substance. Kai Cartwright

We	have	been	working on the five different 
farms and observing the way biodynamics are 
used hands on in the farms. My first encounter 

with the way biodynamics is used on a farm / garden was at 
the inner garden, when they read from the planting calendar. 
While we were at Botton the star sign went from Gemini to 
Cancer, the moon also affects when it is a good time to sow, it 
also affect the mood of the animals.

To make a biodynamic farm it must be a mixed farm, 
including different animals and crops. The farm should not 
specialise in an industrial way, for example the farm should 
not only produce grain or only farm cattle. A biodynamic 
farm should support itself as a whole organism. At conven-
tional farms they use antibiotics to help the chickens grow 
faster, in those farms a chicken take 6 weeks to be ready for 
slaughter, whereas at Botton it takes 10 weeks for then to be-
come ready. A milking cow in conventional farms is culled at 
around 8 years old, but at Botton they let the cows naturally 
die at about 15 years old. Biodynamic farming is also more 
healthy for the earth because they do not deplete the soil 
using artificial chemicals, they use biodynamic preparations 

as a way of giving back forces 
to the earth. A biodynamic 
farm should be a whole or-
ganism and to support itself. 
Animals, plants and human 
beings should support each 
other as a whole farm organ-
ism. Ashley Towey

Botton	has	five	
farms. They all 
share biodynamics 

principles and way of farm-
ing which means they don’t 
use chemicals but treat the 
soil naturally and work with 
the plants and animals to 
keep the land fertile. They 
rotate the crops so instead 
of planting wheat in a field, 
harvesting it , spraying 
fertiliser on the land and 
planting the same crop next 
year, they grew wheat one 
year and after harvesting 
they planted a different crop 
with different properties and 
requirements.

The farmers have a 
crop rotation for every field, 
so if they have five fields, for example, and they decide to 
have a five year crop rotation : Beans, wheat, carrot, green 
manure and 1 year for animal grazing, which will give an 
extra boost of fertilisation to the soil, they will rotate the 
crops on one field each time so the soil can be nourished and 
it decreases the risk of diseases and pests. This means there 
is no need for chemicals, because the farmers are using the 
natural rhythms and processes of the plants to help. To me 
biodynamic farming is about working with the plants, ani-
mals, soil and on a larger scale the moon, stars and cosmos. 
It is about building relationships with every being, element 
and soul involved. Freyja Chandra Gabriel

While we were staying at Botton we worked 
on some of the five biodynamic farms that are 
situated there. They are called : Botton, Honey-

bee nest, Falcon, Stormy Hall and High Farm.
One of the key features of biodynamic farms is that 

they are mixed farms and try to be self-sustaining organ-
isms, providing food for the animals, humans and nutrition 
for the soil and plants. 

At Botton village they could have one big  
farm instead of five smaller ones, but it would change the 
relationship to the animals and the farm, and make it more 
industrial, although there are huge biodynamic farms in 
other places.

In biodynamics having a mixed farm is essential. One 
of the main reasons being that the different elements (plants 
and animals) all bring different qualities. Plants bring life, 
animals bring soul to the farm and human  
beings consciousness.
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One of things I 
learned about biodynamics 
methods during our stay at 
Botton, was that according 
to the constellations, you 
should do different things 
to different plants on dif-
ferent days. For example a 
root day is the best day to 
plant toot crops. Also they 
used quite a few different 
preparations which are 
like homeopathic remedies 
for the plants, soil or com-
post. These preparations 
are usually some kind of 
plant matter that has been 
stored inside an animal 
product for a certain 
amount of time, then di-
luted in water, stirred and 
sprayed over the fields. For 
example the horn manure 
preparation that my group 
helped with at Botton is 
made from cow manure 
(digested plant matter) 
which had been stored a 
cows horn underground 
for six months, then 

mixed with water in a barrel (creating vortexes and then 
breaking then up for a whole hour) and lastly this mixture 
was sprayed over the fields to help nourish the soil. In fact 
nourishing the soil is a big part of biodynamics, which is why 
they also have a crop rotation. Different crops are planted in 
each field every year, to ensure that the life of the soil is not 
depleted, unlike conventional farming.

The main idea of biodynamic agriculture is under-
standing that cosmic forces have an effect on the land, plants 
and animals, and to help these cosmic forces become earthly 
substance.

My experience of working on the farms was very posi-
tive. I learnt so much, especially about biodynamics which I 
found made complete sense. I also sensed the farmers hand 
labourers really understood their animals and farm. I don’t 
just mean that they cared about it because I am sure most 
farmers do care; all I can describe it is as a consciousness 
and affinity with the animals, plants and the very farm itself. 
Ellie Norman

self assessment

This	trip	has	been a really good experience. I have 
never enjoyed gardening as a young child, but this 
trip has really opened my eyes to just how much fun 

it can be. I also could see how much care goes into a garden 
or farm. The first few days were a bit boring but once we 
worked in our separate groups I was very eager to get up 
in the morning. I really enjoyed working with the different 
animals on the farm. I have always enjoyed the company of 

animals and on the trip I think that milking the cows and 
feeding the pigs were my highlights.

I also realised that I enjoyed the work more when 
what I was doing was crucial to the farm or garden. I really 
enjoyed this biodynamic agricultural trip and I hope one day 
I can return to Botton Village. Phoebe Kingdom

During the Botton farm trip, I set myself 
many aims and goals. The majority of them were 
along the lines of working hard, learning and to 

fully participate. I have a tendency to lose focus or interest 
half way through a task. So I really wanted to conquer that 
habit and to persevere in tasks that I didn’t like. These aims 
applied to all the jobs I was given, and this is my personal 
evaluation of how I think I reachers them.

 Each working day would leave my body stiff and 
sore. Although this was physically uncomfortable, I always 
felt pleased because I knew that I’d worked myself to the 
best of my abilities. 

Throughout the trip my body grew accustomed to the 
work. Making me feel strong and empowered. I also put my 
mind into the work, and took initiative if a job needed doing. 
I learnt a lot. I enjoyed interacting with the co-workers and 
villagers. It was very easy to grow fond of the villagers, and 
the co-workers were very interesting to talk to. I found my-
self persevering and concentrating in jobs more and more. I 
felt that the other workers began to trust me to do a good job 
and work hard. I feel I definitively reached  
my aims.

However on the last Friday I didn’t work as hard as 
usual due to being tired and upset about a certain friend-
ship. This made me realise that although we grumble and 
groan about work, it is important for people to work and 
to help other people. It is extremely hard to accept help if 
you haven’t done your sharing of helping someone. It must 
always have balance. Suzie Harding

I feel that during the trip I worked with each task fully 
and applied myself as much as I could. There were a few 
times when I was tired and fed up and I really felt like 

throwing my gloves or tools as far as I possibly could and 
walk off find a warm, cosy house that was nice and dry, with 
a hot drink. But I persevered and did my best to be patient 
and support everyone else by carrying on. Several times 
Ellie and I volunteered to clear up after meals. I don’t think 
anyone actually saw us half the time, but the thought and the 
initiative was there. Freyja Chandra Gabriel

After	the	first	three	days I felt as if I had set-
tled in to the routine an was getting used to the en-
vironment around me. The only thing I found hard 

was getting up in the morning knowing there was a whole 
day of farming ahead. But I had to get up for breakfast at 
some point or otherwise no food till lunch, which seemed 
like a long way from when we had to get up. I felt the trip 
was a really good learning experience and we really helped 
the community at the same time. Billy Burls 
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hiGhS	and	lOWS

The	evening	before the chicken plucking session I 
was feeling very unsure about the whole idea of what 
I had agreed to do the following day. I am not usually 

squeamish and I don’t faint or throw up at the sight of blood 
and gore, but this was going to be a bit far. Cutting through 
skin to extract the inside of an animal. I didn’t think I could 
do that. But when the time came to do stand I was faced 
with the situation, I found myself wanting to do it, wanting 
to overcome my doubts and prove to myself that I could be 
capable of doing anything that needed to be done. After we 
have finished gutting the chickens, it felt so good to have 
gone through with it and I actually found beauty in the crea-
ture and its organs. It was interesting and I got a lot out of 
the experience . I learned about the animal as well as myself.

It is difficult for me to pick a low moment because 
there wasn’t a time on the trip when I wasn’t enjoying what 
I was doing or at least getting something out of it. When I 
didn’t need to focus directly on what I was doing I spent the 
time thinking as I worked. I am not the sort of person who 
resents what they have to do especially when it is carrying 
out important tasks like the ones we were doing at Botton. I 
prefer to find joy and purpose in every job because I won’t 
get anywhere if I don’t. Jasmine Sayany

One of my real highs on the trip was just sim-
ply seeing how happy the villagers were with what 
they were doing. It made me really want to  

go and volunteer and be part of something so helpful. I 
think Botton is a really special place and I would like to help 
and experience this amazing and beautiful place. One of my 
other highlights was feeling the connection with a cow while 
I was milking stand relieving it of its heavy burden. I think it 
is a lovely thing to work but also to be at peace with yourself 
and everything around yourself.

The thing that really got me down was going to  
bed really late, this made me a bit grumpy towards the end 
of the trip. One thing that I found hard was working long 
days in the sun, as I find really hard to work when I am hot. 
Ashley Towey n

The ForesT
By Neesha Hastings - Farrell

We walk through the dense forest,
Darkness fills in-between trees.
Branches snap and crack under our feet.
The eerie silence is all around u.
Then, light fall through unseen gaps 
touching us and the needles on the ground.
We hear laughing in the distance 
Shouting, talking, piercing the emptiness.
Water splashes, sunlight dapples on the
dark pool, illuminating that underwater pondweed
that stretches up, from the depths of the 
green murky water.
Pondskaters dart so fast across the pool,
their legs spread out,
Catching themselves from falling underwater.
Blured wings, so fast, flitting around,
curiously springs on life.
Dragonflies, they come so close and
dart away, hidden out of sight.
The breeze brushes across the pool and
slowly rustles through the leaves.
The trees are dark and silent.
I wonder, what is happening at this moment
in those trees ?
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In The shade
By Kai Cartwright

The damp musty sweet smell of hay and cow 
Mingled with the air in tendrils and whorls, 
The angles of cows, distinct and rounded,
Shared their space calmly with splashes of milk
Like knuckles and elbows in the thick cool air,
Whilst flaked paint peeled from doorways and stools.

Rhythmical streams and rainbow of milk
Flew from cows udders in interesting ways,
Large relaxed cows, hills of dark breathing earth
Chewed calmly on hay without dropping their gaze.
Straw hats were milking, whilst mooing and clicking ,
Played on a loop in the cool musty shade.

Unsure what to do I started to try 
I could sense the cow feeling another nub,
Hard though I tried the kill just would not flow
A farmer then showed how to help the milk move.
Unfazed, the cow kept on chewing,
And chewing and mooing
Milk kept on splashing in the cool musty shade.

MIlkIng by hand
By Ellie Norman

My head is close to her warm, sweaty side
The wreak of cattle engulfs me.
The harsh scrape of metal,
On rough concrete
Reaches my ears as I move the pail
The cold empty pail.
Skin, hot, tough in my hand
I feel uneasy, shifting
A movement makes me turn around
The cow is staring at me unblinking.
Her nose shining with droplets of dew
Elegant, piercing horns pointing up,
Symmetrically, to the dirty ceiling 
And on forever.
Her eyes, two dull,
Yet bright jewels
Pressed into a soft brown mound of wisdom.
They are an earthly colour,
With gold like candle light.
No emotion.
I meet her gaze, feel quite calm
And utterly, wordlessly grounded.

a good PoTaTo 
By Andrew Conrad

A good potato is eaten
A bad potato is binned
A small potato is seeded
One by one they are sorted
Into towering piles.
The potato towers of Stormy Hall,
High above the ground.
As the man in the tractors takes the towers away,
I wonder has there ever been an avalanche.

ThoughTs
By Jasmine Sayany

A heavy silence fills the air
Not sad, not dark, though not happy
My hands are working but for me
It is not about the task anymore
The silence forces me to think
It is not like this morning when the room
Was filled with people and talking
Now something else fills it
Something new to me
I have never felt it before
My thoughts are many and jumbled 
But I am not confused
It all fits together in some way
Heat is still radiating
From the creature beneath my hands
I focus my mind on the chicken’s life.
Nature is a beautiful thing 
The whole Earth lives and breathes as one
As individual parts fade
Others take over, fresh and strong
Nature is grounded and stable
Timeless it holds its place
Constantly changing yet always reliable
Always fulfilling and wholesome
Nature is everything 
It is the basis of all creation
And everything is part of it in a way.
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Biodynamic pioneer projects are now spread 
over all continents and all climatic zones. even 
though	the	world	seems	to	be	getting	smaller,	
it is not easy for many of those pioneer proj-
ects	to	have	access	to	field-tested	expertise	in	
the	biodynamic	farming	methods.	One	source	
of	such	practical	knowledge,	which	includes,	
apart	from	agricultural	skills	also	enthusiasm,	
creativity	and	commitment	to	biodynamic	
farming, are the graduates from Biodynamic 
training courses. it is to them that the offer/
challenge from the section for agriculture is 
mainly directed at: why not, after comple-
tion	of	your	biodynamic	training,	spend	a	year	
helping	to	set	up	a	pioneer	project	in	biody-
namic	agriculture	somewhere	in	the	world?	

‘Biodynamic ambassadors’ is a program that aims at 
supporting the biodynamic projects located far away from 
the usual channels of information; and young adults who 
have completed a biodynamic training can become an am-
bassador of the biodynamic movement. This is an oppor-
tunity for young graduates to go out into the world before 
deciding for a long-term commitment to a farm. This is an 
opportunity to help root in biodynamic agriculture in places 
where it is just about arriving, for example in a project in 
South Africa, Morocco, Southern India or Peru. 

The Section for Agriculture has been approached 
repeatedly by pioneer projects looking for an assistant for 
the project leader, to help with the practical implementation 
of biodynamic methods. Up to now it was mostly a matter 
of luck when we managed to find someone at the right time.  
With our new program we want to give a more professional 
response to this existing demand. 

The Ambassadors are people who give and take. They 
help the Biodynamic impulse to take root in one place, while 
at the same time they learn from the pioneer project and 
get to know the local culture. A convenient way of cultural 
exchange, which can help to spin a network of personal con-
nections between North and South, between West and East.

The Section for Agriculture has professional support 
for the ‘Biodynamic ambassadors’ project, since the project 
is conducted jointly with the ‘Friends of Waldorf Education’ 
in Karlsruhe (Germany). This organisation is specialized in 
worldwide volunteer services and will provide the necessary 
administrative experience, concerning visas, insurance and 
security, as well as cooperating in the pedagogical prepara-
tion and guidance of ambassadors. 

Biodynamic 
amBassadors 

- AN ExCHANGE 
PLATFoRm FoR 
THE BENEFIT OF

 BIODyNAMIC 
AGRiCULTURE

hOW	dOeS	the	BiOdynaMiC	
aMBaSSadOrS	prOGraM	WOrK?

Graduates from the Biodynamic training get in touch with 
the Section for Agriculture at the Goetheanum, using biody-
namic.ambassadors@goetheanum.ch . Then you can regis-
ter easily using a standard application form. This application 
is important as we need the information for visas, insurance 
and to support you while you are abroad. The project office 
will get in touch with the applicants and discuss their aims 
and expectations. After your application is accepted, you 
can search for a suitable pioneer project by yourself or by 
using our listings, available at the home page of the Section 
for Agriculture. In a seminar that gives general information 
on volunteering abroad and specifically prepares for work 
as a ‘biodynamic ambassador’, individual interviews will be 
conducted between the ambassador and the project team. 
This personal contact will be the basis for supporting you 
during your stay abroad. After the preparation seminar, you 
are ready to go!

Pioneer projects similarly first have to get in touch 
with the Section for Agriculture. Pioneer projects also need 
to apply using the application form available on the home-
page of the Section (www.sektion-landwirtschaft.org/4812.
html). Pioneer projects can be individual farms, biodynamic 
organisations or other non-profit institutions that want to set 
up biodynamic agriculture. The project manager needs to 
be in touch with the project office to define the profile of the 
ambassador they are looking for. Pioneer projects that are 
suitable as placements for ambassadors in terms of tasks and 
overall circumstances will be listed on our homepage. 

During the stay of the ambassador on the pioneer 
project, the project office will be delivering continuous sup-
port. The ambassador will have to report on his experience 
abroad, so as to strengthen the ties between the different 
members of the biodynamic movement. The generous work 
and commitment of the ambassador will be supported as 
much as possible, by covering his expenses (insurance, flight, 
support) via donations and grants. Pioneer projects them-
selves may be able to receive some financial support to help 
them with the costs of hosting the ambassador. 

The Ambassadors, the pioneer projects and the Sec-
tion for Agriculture join forces for one year, in what will 
hopefully be a productive cooperation for all three parties. 
At the Agricultural Conference at the Goetheanum we will 
report further on the project. n

      
Biodynamic Ambassadors Project Leaders: 
Ueli Hurter, Ambra Sedlmayr, Reto Ingold 
      
Biodynamic Ambassadors Project, Sektion für Landwirtschaft am Goetheanum, 
Hügelweg 59, CH-4143 Dornach. Tel: +41 (0)61 706 4211, Fax: +41 (0)61 
706 4215 E-mail: biodynamic.ambassadors@goetheanum.ch, www.sektion-
landwirtschaft.org

by Reto IngoldBy Reto Ingold 
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Bordering on the rheine river three miles 
from	the	well-known	rheinfall	in	northern	
switzerland lays the Biodynamic seed com-
pany sativa rheinau, sativa in latin meaning 
‘cultivated’. 

Here they have been busy since 1998 expanding 
Biodynamic seed production and engaging in plant breeding 
for the Biodynamic and organic seed market. The company 
produce and markets around 500  vegetable, herb and flower 
seed varieties of Demeter and organic quality to hobby but 
increasingly also professional gardeners. The majority of 
the seed varieties are produced at Sativa or on a buy back 
scheme from farmers around Switzerland. 

Sativa Rheinau cultivate 7 ha for seed production, 
plant breeding and related trials and is integrated into 
a larger 140 ha Biodynamic farm, Gut Rheinau where 
certified cereal seed production of wheat, spelt and rye is a 
primary feature of the farm’s activities. More than 2000 sq 
meters of polytunnel for both seed production and breeding 
is used by Sativa of which a number of smaller tunnels are 
used exclusively for breeding work.   

The venture into plant breeding began in earnest in 
2003 when the company, founded by Amadeus Zschunke, 
employed a professional breeder and friend Friedemann 
Ebner who had stopped his job as breeder in a conventional 
seed company in Germany some years earlier. The full 
knowledge by the Sativa company that open pollinated varie-
ties were fast being replaced by F1 hybrids was of serious 
concern to them and to set up a full time breeding pro-
gramme for open pollinated varieties seemed the only option 
in response to the situation. 

European organic vegetable growers today depend 
nearly fully on what conventional breeders have to offer and 
with hybrid breeding being carried out under high-input 
conditions, neglecting the specific needs of organic farming, 
biodynamic and organic growers are left at a disadvantage. 
This scenario has at the same time a wider effect because 
where ever a single hybrid has been introduced commer-
cially it has replaced numerous existing varieties. Hybrid 
technology has to be regarded as a major factor in the loss of 
crop and genetic diversity. 

The turnaround from a majority of open pollinated 
varieties to F1 Hybrids on the market has happened so fast 
that much good open pollinated breeding material has disap-
peared. Amadeus Zschunke and Friedemann Ebner consid-
ered it unrealistic to develop new varieties based exclusively 
on older and often neglected open pollinated ones. Their 
core idea was to exploit the agronomic advantages of the 
latest and most successful F1 hybrids by using segregation 
F2 off spring of F1 hybrids as “genetic raw material.” In 
other words to turn hybrids back into open pollinated varie-
ties. Conventional breeders have put enormous efforts into 
the improvement of many agronomic traits which are not 

Sativa-Rheinau
De-hybridising, Coming Full Circle 
in the World of Plant Breeding.
By Peter Brinch

necessarily linked to the hybrid status of the finished variety. 
Therefore it was viewed as important to utilise and extract 
from their efforts characteristics which could be incorpo-
rated and stabilised in open pollinated varieties.  
For genetic reasons however it was not viewed realistic to 
expect the same level of yield and uniformity as F1 hybrids 
but it seemed a realistic aim to substantially decrease the gap 
in performance between modern hybrids and open polli-
nated varieties.

Besides wanting to develop better agronomic open 
pollinated types for the professional market, the decision to 
turn hybrids into OPs was also socially and culturally mo-
tivated. Their view being based on the importance that the 
hybrid-derived, open pollinated varieties should be farmer 
reproducible and carry a broader genetic base than hybrids. 
They would be adaptable to specific environments and 
requirements through seed users own selection. They would 
also be especially suitable for biodynamic and organic farm-
ing because of selection under low-input environments. The 
new varieties would be able to show tolerance or robustness, 
rather than resistance to specific diseases.  Further product 
qualities had been based on taste and shelf life.  

The Sativa breeders identified initially 7 species for 
a total development of 16 varieties for the project in 2003. 
These species were Aubergine x 2, Carrot x 4, Brussels 
sprout x 1, Celeriac x 2, Courgette x 1, Sweet corn x 3 and 
Onion x 3. The decision to work with these species were 
based on the recognition that they were either not available 
or adequate enough as open pollinated organic and biody-
namic seed for many larger scale growers.

Breeding goals were set for the different species and 
included early, mid- season and late types for several species 
as well as storage and processing for others. Numerous trials 
of hybrids and open pollinated varieties were initially carried 
out to identify the most promising ones to work with.

An important objective was to achieve a broad genetic 
base with which to develop the new varieties. Friedemann 
Ebner pointed out that a broad genetic base is much more 
important than the choice of the following selection process. 
The choice of the selection procedure after the initial remix-
ing of the hybrids is not critical. The oldest and simplest 
method of mass selection was chosen primarily because of 
lack of means for the application of one of the more sophis-
ticated procedures of progeny testing, a general procedure in 
breeding, having found after a comparison of such proce-
dures little evidence of superior efficiency.

      In some cases only hybrid varieties were sourced 
as breeding material and in others, a mixture of hybrids and 
open pollinated varieties were used. The number of different 
varieties used for developing one or several new lines varied 
from 4 to more than 60. For example, 4 yellow courgette 
hybrids were crossed to achieve genetic material for a new 
open pollinated yellow courgette and in the case of carrots 
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more than 50 hybrids of different maturity groups and 15 
open pollinated varieties had been chosen to cross among 
each other to achieve parent genetic material for new carrot 
types. On hindsight however, the number of hybrids and 
open pollinated varieties used as genetic base material could 
have been somewhat less.

With carrots it was found that most of the hybrid seg-
regation in phenotype (observable plant characteristics) of 
the F2 generation was hardly visible. Selection for taste was 
carried out by tasting 2–4cm of the root tips of thousands of 
carrots with subsequent replanting of the remaining 20% of 
the better tasting tested roots.

F3 populations grown on large scale by professional 
growers have shown yields comparable with hybrids. At the 
same time scores for taste as Total Dissolved Solids (TDS 
in Brix, i.e. soluble minerals, carbohydrates, glucose) have 
shown to be superior to hybrids. 

One main obstacle in the breeding procedures has 
been a severe constraint found in the partial or complete 
pollen sterility of some hybrid carrots. According to theory 
pollen formation should be restored after pollen-sterile 
hybrid plants are pollinated by normal i.e. non-maintainer 
genotypes. However it was found that some hybrids re-
mained sterile even after a second pollination. Such hybrids 
yield seeds but gradually lose their genetic identity and do 
not contribute to the genetic diversity of the population.

The same problem has been found to occur in cab-
bage where traditional fully pollen-fertile self-incompatible 
hybrids are increasingly replaced by pollen-sterile CMS 
hybrids from protoplast fusion. The logic behind using 
CMS technology in cabbage and brassica species generally 
has been to prevent the use of hybrid genetic material by 
other breeders.

As long as F1 hybrids are not patented, against which 
we have to truly fight, breeders all over the world can legally 
use the germplasm of F1-hybrids as starting point for locally 
adapted, fully reproducible open pollinated varieties.

Following on in subsequent years, the seed company 
has taken on further annual breeding programmes. These 
programmes include green courgette, calabrese, kohlrabi, 
chinese cabbage, fennel, further carrot and onion varieties, 
chard, tomatoes and sweet corn. Today they are working 
with 46 breeding lines, with some coming up for  
variety testing.

Breeding is a long term process and can take up to 
12-14 years for some biannual species and less for annual 
species. It is an investment for the future and since it is long 
term with no financial return for many years the work re-
quires funding from elsewhere. A good deal of time is taken 
up with fund raising. This involves speaking with companies 
selling or retailing organic produce and professional growers 
who use primarily hybrids explaining the value of and neces-
sity to develop and cultivate open pollinated varieties. 

It is in greater parts an educational challenge to com-
municate and articulate the issues and then get the under-
standing and financial support from farmers and organic 
marketers, to be able to move beyond the purely financial 
returns and arrive at understanding the wider remit. Not 
an easy task with the widespread financial setbacks in many 
professions. But Sativa has been largely successful and has 
gained significant understanding and financial support for 

their breeding work, thanks to the efforts of Amadeus. It is 
however an on-going and annual endeavour.

The new breeding approach to de-hybridise and to 
extract the best from hybrids into open pollinated varieties is 
by its nature relatively new. The concept has been discussed 
and written about in the 90s in the book, ‘breed your own 
vegetable varieties’ by Carol Deppe, but to my knowledge 
the Sativa company is the first seed company to actually 
pursue and pioneer this work on a professional basis.

Their work is an inspiration to follow suit. n

Parts of this text is with great thanks to Fridemann Ebner 
head breeder at Sativa-Rheinau AG

Further information
Sativa Rheinau website: www.sativa-rheinau.ch
Open Pollinated Seeds website: www.open-pollinated-seeds.org.uk

Photos Peter Brinch Friedemann Ebner and Peter Brinch in new open pollinated super sweet sweetcorn variety.

Breeder with new open pollinated carrot variety.

New fennel and onion breeding programme
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the Biodynamic land trust was founded in 
november	2011	to	enable	access	to	farmland,	
to	support	biodynamic	farms,	encourage	a	
healthy local food culture, promote country-
side conservation and to re-connect people 
with land. here is an overview of our vision, 
purpose	and	work.

Our farms and countryside are threatened by the loss 
of fertile soil, urban development, agro-business, family farms 
and affordable farm tenancies decreasing. Farming wisdom 
and land stewardship skills are being lost as the diversity 
of farms reduces. Speculative land prices makes access to 
farmland harder for entrant farmers. The market makes land a 
commodity to be sold at the highest price, rather than a com-
mons to be cared for. 

We also see the rise of local food movements, farmers 
markets, community-supported agriculture and community 
orchards, people wanting to re-connect with land and place. 
The demand increases for biodynamic, sustainable, commu-
nity connected farming guided by a land ethic. 

Thus the BDLT aims to:
n Secure and maintain land access for biodynamic farmers for 
healthy food growing. 
n Engage people with land trusteeship, enabling the exchange 
of tools, funds, resources, experience and learning.
n Support social, biodynamic, diverse agriculture which cares 
for the earth, builds community, enlivens the soil, enriches 
landscapes and biodiversity.

   The benefits are to provide a path for retiring farm-
ers who want to secure the future of their farm; land access 
and security of tenure for entrant farmers; the development of 
viable farm businesses, and of community enterprises; access 
for farm visits and education about farming, food and nature; 
enhancing landscape, biodiversity and conservation; co-oper-
ative ways of securing working capital, and of capturing value 
for farm acquisition through land partnerships.

      The BDLT is constituted as a charitable community 
benefit society registered with the FSA and directed by a small 
board of volunteer directors. Members join by investing in 
withdrawable, non-profit shares. Individuals and organisations 
can join, each share-holder has one vote. The land is protected 
by an asset lock, and in the very unlikely event of being wound 
up, the BDLT assets will be transferred to the Biodynamic As-
sociation. The directors appoint a part time executive director 
and a society secretary/administrator.

The following services are offered:
1. acquiring farms and land into trust: When ap-
proached by farmers, CSA’s and groups seeking farmland; we 
provide technical assistance, facilitation and support to develop a 
land partnership approach to enable a Land Trust buy-out plan. 
Ideally, farmers need a farm business plan with a cluster of viable 
income streams, a farm land-use plan and a potentially supportive 
community of place and of interest. The BDLT uses processes to 
engage with community, work with the farmer and group to set 
up a share offer, loans, tax help and gifts to secure the land. 
2.	enabling	farm	succession	and	stewardship:	Retiring 
farmers who are passionate about sustainable, local, biodynamic, 
farming can ensure their work continues by giving their farm to 
the BDLT. This can then lease the farm, agreeing a farm manage-
ment plan, to appropriate new farmers. 
3. creating partnerships: When an existing biodynamic 
farm is under threat, or an opportunity arises to acquire a farm, 
the BDLT works in partnership to create new solutions. For 

Biodynamic Land Trust: 
Land for Farmers and Communities

example, the 160 acre Rush Farm will be secured for £2.63mn by 
setting up Stockwood Community Benefit Society Ltd, with the 
BDLT as the custodian trustee and anchor investor to lever in 
£1mn. in shares and loans of £1.63mn. 
4. engagement, training and education: Farms are 
encouraged to have biodynamic apprentices. Workshops offered 
for reconnecting with land and place, landscape and farm planning 
through scientific and artistic activities. Land Partnership work-
shops for farm master-planning deepen awareness of possibilities. 
5. entrant farmers and growers: We aim to help entrant 
farmers and growers take a first step on the farming ladder by 
providing land, such as starter small holdings; innovative ways of 
raising capital; innovative land tenure options such as share farm-
ing, leases, training; and community-building to support the farm. 
6. advocacy and partnerships: the BDLT is partner-
ing with the Soil Association Land Trust on a European-wide 
Grundtvig learning exchange with European farm land trusts, to 
collate and influence better practise and policy. We have initiated 
a UK wide action research process with other organisations to 
develop an overarching ‘national’ farm land trust enabling skill-
sharing and advocacy network.

In 2012, the BDLT directors started work on vision-
ing our Desired Future in 2020. Elements that came up as 
important were: 
n A farm trust portfolio of 5 to10 plus farms of different sizes, 
including small holdings, an incubator farm and promised 
farms.
n Beacon farms which are community connected, inspiring, 
with diverse income streams, high landscape and environmen-
tal value, publicly accessible, viable and thriving.
n A respected Land Trust with a 200-1000 community of 
members who volunteer, support and invest in farms as they 
choose; a small professional core staff, with a panel of expert 
advisors for technical support. 
n Run as a viable social business with enough income gener-
ated to cover running costs including marketing and farm 
project development, funded from a portfolio of farm holdings 
and investments in partnerships such as Stockwood CBS and 
Ecodynamic CBS Ltd; good community share offer practise 
and greater public awareness of investment, share and donation 
options.
n Guided by our core principles for farming, and organi-
sationally by the seven co-op values of voluntary and open 
membership, democratic member control, member economic 
participation, autonomy and independence, education, train-
ing and information, co-operation among co-operatives and 
concern for community. 

How to get involved? 
Interested individuals, farmers and organisations can help develop 
the BDLT by:
n Securing your farm’s future: Consider the bequest of your farm 
or land to ensure your lifework continues. Contact the BDLT for 
an initial conversation.
n Forming a small farm planning group: if you think your com-
munity needs a biodynamic farm, form a working group which we 
can support with talks, workshops and facilitation to prepare the 
way for securing land into trust.
n Joining the BDLT as a member by investing £100 in with-
drawable shares, which will help safeguard and acquire more land. 
Buying shares means you become a member, receive an annual 
report and can vote in the Board at AGMs. 
Further information: www.biodynamiclandtrust.org.uk  n

By Martin Large
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the	2012	natural	beekeeping	conference	
coincided	with	the	last	weekend	of	the	lon-
don	Olympics	but	i’m	not	sure	any	of	us	even	
noticed. although no medals are awarded a 
conference is a time and place for recognition, 
not	just	of	the	work	presented	but	also	of	ev-
ery attendant and their personal relationship 
with	honey	bees.

Everyone’s experience at a conference is different. You 
meet and talk with different people, have different responses 
to the same lecture and may be stimulated by different ideas. 
Yet often there is a flavour, an all-pervading atmosphere that 
the gathering represents.

The conference’s title was ‘The Future of Beekeep-
ing’ and whilst just about any topic is safely covered by this 
umbrella, I thought there was more than a hint in the air of 
the topic ‘communication’.

Questions for discussion and reflection were – ‘What 
are the bees telling me?’, ‘How do I understand the language 
of the bee?’ and finally the emotive ‘Is my future more or 
less secure than that of the bees?’

From claims of direct channelling from the ‘Bein’, 
a sort of overarching bee deva as I understand it, to care-
ful observations of subtle changes in bee behaviour at the 
hive entrance, we teased out how we come to learn anything 
from these mysterious creatures. Lessons ranged widely 
from looking at their social cohesion as an advanced stage of 
evolution that we might aspire to, to more personal lessons 
often learnt in the form of stings for ‘No’! Pavlovian condi-
tioning of humans?

Pain from venom nudges us to know what not to do in 
the most physical way but how we experience the reward for 
positive action is harder to pin down. As a strictly English-
only speaker the title ‘Nestduftwärmebindung - Myth or 
reality?’ brought a smile to my face that I find as difficult to 
explain as the German word! Is it due to pleasure at this sen-
tence of a word or the impasse at being asked a question that 
so emphatically stumps you? I don’t know but the nature of 
Nestduftwärmebindung is similarly intangible.

The scent and warmth of the atmosphere in the hive 
is how I have understood the Nestduftwärmebindung con-
cept. The myth or reality question is whether it can be the 
germ-free, health-promoting atmosphere that it is so impor-
tant to preserve yet is released and dissipated whenever we 
open the hive. It made me think fondly of an aromatherapy 
massage. By all means put that in the lab and see what the 
positive effects are but like a good joke the best part will 
evaporate under dissection.

Johannes Wirz whispered his way to our hearts if not 
always our ears with his gentle manner and admission that 
studying fruit fly behaviour by first killing the  
flies perhaps wasn’t the best way to understand their true 
(living) nature.

I met a writer at breakfast and we didn’t talk about 
bees all that much but I realised later we hadn’t really gone 
off topic at all. I asked if he had his little book to capture 

Emerson 2012
My natural beekeeping conference
By Sarah Cowell

those fleeting thoughts and observations and he immediately 
reassured me by producing a mini voice recorder  
from the side pocket. Writers know that like volatile oils, 
only materialising when the temperature warms and gone 
almost as soon as noticed, thoughts and ideas are tricky 
to capture. Sometimes they return but many seem to pass 
through only once.

In our final panel and audience session one audience 
member said he hadn’t learned anything but had met a sense 
of peace – the culmination of an undisturbed, health-pro-
moting atmosphere? As I picked apart my own experience 
I realise just how much I had learnt, some very practical 
skills (how to capture a swarm and put it in a horizontal top 
bar hive), many insights about how bees communicate with 
us and just how much we seem to know about what to do 
if only we will be still and listen to ourselves. And I learnt 
more about myself in a conference situation, the social be-
haviours and dare I say hierarchies that seem inevitable to us 
mortals. We may concur to a common, and noble, purpose 
but a noticeable difference between us and the bees seems to 
be our need for recognition for the job we do. 

Natural beekeepers have taken a step in the right di-
rection already. They have listened to what the bees are tell-
ing us as a species, that if we keep doing what we’re doing we 
might risk extinction. On a personal level they tell us when 
they don’t like a manoeuvre, they leave a hive we’ve allocated 
to them if it’s not deemed suitable and vote with their feet! 
They sting us when we’re clumsy, teaching gentleness and 
become incensed when we interfere too much with the sanc-
tity of their home. Natural beekeepers are duly proud when 
they can boast of using no suit, gloves or smoker. If we were 
to recognise gold, silver or bronze perhaps this would be one 
of the chosen activities.

I try to resist the temptation to award medals to my 
favourite speakers as I feel they deserve recognition not just 
for the work they have put in for the bees but also their pres-
entations. Behind an apparently simple talk lasting perhaps 
an hour there is often a wealth of experience and sheer hard 
graft. For example, David Heaf is a bio-chemist, Johannes 
Wirz completed that PhD in fruit flies, Heidi Hermann was 
a professional translator for many years and her communica-
tion skills are doing wonders for the Natural Beekeeping 
Trust. There were many other knowledgeable and skilled 
speakers I would like to recognise for their invaluable work 
not just with bees but also in how they are raising the profile 
of an apicentric view of beekeeping: Phil Chandler, John 
Haverson and Tomas Radetzki. There’s no doubt that we 
can learn so much from the bees and it is vital to honour our 
personal relationship with them but bringing other skills, 
disciplines, to them can enrich the experience of working 
with the bees manifold.

We didn’t end with flashing lights, aging rock stars  
or royalty in the audience (fortunately) and I know where  
I would rather have been! n



23Star & Furrow Issue 118 Winter 2013

i	found	the	venue	of	this	year’s	natural	bee-
keeping	conference,	at	emerson	College,	to	be	
an intriguing one. i trained as an agricultural 
scientist	and,	for	some	years,	worked	as	a	re-
searcher	in	this	field	in	remote	parts	of	africa.	
i	had	heard	of	biodynamics	but	was	uncertain	
about	some	of	the	details.	Moreover,	i	had	
tried	reading	Steiner’s	lectures	on	bees	and	
found	them	somewhat	impenetrable,	but	i	
was happy to put this to one side. 

The conference sessions contained a well balanced 
mix of theory, discussion and demonstration. Bee hives of 
different sorts were on display and demonstrated during 
various sessions. These included the sun hive, the wild hive 
(a modified Warré hive), an Einraumbeute, a horizontal top 
bar hive and a Perone hive. Lectures were given on topics 
such as finding the most bee-appropriate hive, the existence 
(or otherwise) of Nestduftwärmebindung, and there were 
workshops on subjects such as biodynamics, dowsing and 
nature beings.

Apart from the barn dance, which was enormous 
fun, one of the key sessions for me was the ‘world café’ 
in which participants broke into groups and considered 
questions such as ‘What are the bees telling me?’. The use 
of the pronoun ‘me’, rather than ‘us’ was inspired. Instead 
of a rehearsal of the well known issues facing bees, the 
group I was in quickly took the question to a much deeper, 
personal level: can a human even communicate with bees? 
If so, how and with what outcome? We were bumping up 
against things we felt to be real, felt to be experienceable, 
but we were struggling to frame our experiences. Were we 
condemned to silent incomprehension, or was there another 
way of seeing such things? The stage was thus carefully set 
for the next outstanding session from Dr Johannes Wirz.

Johannes was one of several speakers from further 
afield invited to the conference. I had been especially looking 
forward to hearing contributions from those with different 
perspectives and this talk, entitled the Essential Bee, did not 
disappoint. At one stage Johannes showed a blurred image 
on the large screen at the front of the packed conference 
room. ‘What do you see?’ he softly asked. All most of us 
could see was a group of black and white blotches of differ-
ent sizes. Again, the question was posed: ‘What do you see?’ 
The image was flipped about, but still no coherent picture 
could be discerned. After a pause, there was a prompt: ‘Can 
you see a cow?’ Mutterings echoed around the room: ‘Oh, 
there it is, a cow!’ Although the blotches on the screen had 
not changed, our way of seeing them had shifted. Given the 
unifying idea, the cow appeared out of the otherwise mean-
ingless black and white elements.

 Johannes went on to show how we beekeepers spend a 
great deal of time looking at the elements that make up a bee 
colony: the worker bees, the queen, the drones, the comb, 
the hive, the list is almost endless. Yet, do we really see what 
it is we are dealing with? Do we really experience the unity, 
the essence without which the elements have no meaning, 

The 2012 Natural Beekeeping Conference 
at Emerson College: A Personal View
By Gareth John

and which is sometimes referred to by its German name, the 
Bien? Oftentimes we do not. 

A visit to an apiary containing several sun hives was 
another high point. Sun hives are designed to be mounted 
well above the ground and one can sit below them, with the 
bees swooping around one’s head as they enter and leave. I 
relaxed for some time in just such a position, and thought of 
Johannes’s talk. For several years, I had been wandering in 
the pleasant lowlands of natural beekeeping, exploring the 
occasional valleys that run into the foothills of the gentle art. 
I had discovered that some of these valleys are closed at the 
far end, while others rise gently to passes that give tantaliz-
ing glimpses of the distant peaks. Sitting below those hives 
allowed me to experience the beauty of the peak that is the 
wondrous Bien; a summit that is beyond the compass of a 
reductionist approach, that can only be truly grasped holisti-
cally, by the combined use of intuition and our full inner 
humanity. I felt I should strive less to be a keeper of bees and 
more to be a student of the Bien. 

When I returned to my own hives, I placed my hands 
on each in turn and felt in all of them a wondrous harmonic 
vibration. Gone were the edges of discord that are some-
times there. How joyous they felt!

My thanks to all at the Natural Beekeeping Trust who 
worked so hard to create an excellent conference. n

      
Further Information
Natural Beekeeping Trust: www.naturalbeekeepingtrust.org – which has an 
extensive listing of up and coming beekeeping courses
UK Natural Beekeeping Alliance : www.biobees.com/naturalbeekeepingalliance/
conference.php (where you will also find videos from the conference)
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With	a	phenomenological	approach	and	
speaking	from	intuition	and	his	lifetime	of	
experience	Michael	Weiler	invited	us	in	to	the	
mystery	of	the	bee.	With	his	pictorial	descrip-
tions	we	were	able	to	enter	in	to	something	of	
the	bees’	world	and	the	mood	of	the	colony,	
to wonder and marvel as they live through 
the rhythm of the day, the month and the 
year.	they	bring	just	four	substances	into	
the hive - sweet liquid in the form of nectar 
and	honeydew,	pollen,	resin	and	water.	With	
those	four	substances	they	are	able	to	create	
honey,	“bee	bread”	and	propolis	while	out	of	
their own organism they can produce  royal 
jelly	from	their	head	(by	means	of	particular	
glandular	secretions)	and	sweat	out	beeswax	
from	their	abdomen	and	produce	bee	venom	
with their venom gland.

They work ceaselessly. In Sweden in midsummer bees 
forage for 20 hours a day. During the time between April 
and July the queen lays an egg a minute around the clock, 
that is more than her own weight every day. Even in winter 
they hardly sleep. They can tell the weather - for example, 
that it is going to be fine for just two hours so they go flat 
out and harvest one or two kilos of nectar in that time. Bee 
venom has many functions apart from its rare use in sting-
ing. It even stimulates the life forces in all of nature. Honeys 
from different hives are always different, even from eight 
adjacent hives that are harvested on the same day. Bees even 
improve the stability of soil humus in their vicinity. 

The colony is like a monastery in that the bees strive 
selflessly in service of their colony for a higher good. It is an 
amazing organism; it determines, for example, when and 
whether a queen should swarm.. Their prime senses are 
smell and taste; They pass the aroma of the queen constantly 
around the colony, if she is removed they all know within a 
few minutes and are very distressed. Yet every year to pre-
vent swarming 
most bee keep-
ers use artificial 
breeding instead. 
They remove and kill 
the queen, although 
she is only a year 
old; the orphaned 
colony is left in a 
doomed state for a 
few days, without 
the source of its life 
stream, then given 
a young, unre-
lated queen with a 

The Honey Bee 
- a Being born of Warmth 

By Margaret Shams

strange aroma. They are forced to accept her although she 
does not belong. Repeatedly being orphaned weakens the 
vitality of the colony. Their own queen would otherwise 
have lived to be at least five or six years old and the colony 
would as a result have had greater vitality and integrity and 
become calmer. Genetic diversity is ensured by the dozen 
or more drones, not all from her own colony, with whom the 
young queen mates on her mating flight. They provide her 
with a semen supply that lasts five years or more. Drones 
are welcomed into any hive because mating is not their sole 
function.

By careful observation biodynamic bee keepers seek 
to tune in to the condition, needs and mood of the colony 
and are respectful of its wisdom. They allow bees to build 
their own comb, to swarm or at least experience the swarm 
process and they reduce the times of stress. They thus can 
work with the bees, for their welfare and ours rather than 
against them in a restrictive, controlling manner as is so 
common today.

Rudolf Steiner attached such importance to bees 
that he gave eight lectures on them - but none on the cow, 
so central to a biodynamic farm. If you find a bee trapped 
indoors, exhausted on a windowsill, offer a drop of honey on 
your finger and when she has taken it open a window; once 
recovered she will fly out.

The weekend was an invitation to be amazed and 
awestruck. We marvelled and wondered at their abilities, 
pondered on their wisdom and left with a new perspective. 
Mankind exploits their generous diligence at his peril. God 
save the Bees! n

Michael Weiler will be running another course ‘The Wonderful 
World of Honey Bees - An introduction to biodynamic beekeep-
ing’  at Hawkwood College, Gloucestershire between the 14th 
and 16th June 2013. For more details, visit the Hawkwood
College website: www.hawkwoodcollege.co.uk
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Education and Research Series - Lectures and Workshops 2012-2013  
The Field Centre is being built as a place for academic and practical education and research in the fields of biodynamic agriculture, 
adult education and consciousness studies. During completion of the build, the workshops will be hosted by Ruskin Mill in Nailsworth. 

Substance, Soul and the Self with Jonathan Code 
Fri 18th Jan 7-9pm (£8/£5 conc.) & Sat 19th Jan 10am-4pm (£30/£20 conc.) 
Genes = Life? Questioning the assumptions with Dr Michael Antoniou 
Fri 1st Feb 7-9pm (£8/£5 conc.) & Sat 2nd Feb 10am-4pm (£30/£20 conc.) 
The Farm Organism with Timothy Brink 
Fri 22nd Feb 7-9pm (£8/£5 conc.) & Sat 23rd Feb 10-4 (£30/£20 conc.) 
Light, Darkness, Colour: Creating a Rose Gold window with Dr Johannes Kuhl 
Fri 15th Mar 7-9pm (£8/£5 conc.) & Sat 16th Mar 10-4  (£30/£20 conc.) 
Research into Biodynamic Ecology With Dennis Klocek 
Tues 2nd— Fri 5th April 2-5pm (£60/£40 conc.) 
The Healing Power of Symbols: The Alchemy of Adult Education With Dennis Klocek 
Fri 5th  7-9 pm  (£8/£5 conc.) & Sat 6th April 10am-4pm (£30/£20 conc.) 

For more information on courses or volunteering contact  

Isabel Healy on 01453 837605 Isabel.healy@rmt.org 

The Field Centre is looking for volunteers to help complete the building. Accommodation and stipends available.  
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Sitting	on	the	back	of	a	flat-
bed	truck,	holding	a	broom	handle	with	a	
small	wooden	box	attached	to	it	is	not	nor-
mally	the	beginning	of	a	life-changing	inci-
dent.	it	sounds	more	like	the	beginning	of	a	
bad	joke;	a	bad	practical	joke	when	you	re-
alise	that	just	above	you	in	a	box	is	a	large	
swarm	of	bees.	But	for	Keith	Gelber,	it	was	
when	those	bees	started	stinging	him	that	
his	love	affair	with	them	truly	began. ‘I was 
hooked!’ he says. continued overleaf… 

Bringing 
Bees 
to the
Field 
Centre
By Isabel Healy
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 Keith went on to carry out 
hive and swarm removals and cur-

rently keeps around 30 biodynamically-
managed hives at home as well as his 

role as the beekeeper at Rudolf Steiner 
College in Sacramento. He met Aonghus 

Gordon while working at the annual West-
ern Waldorf Teacher’s Conference held at 

the College and they got into conversation 
about bees. ‘Aonghus showed me a photograph of 

a new form by Frank Chester, the “decatria”. I am 
friends with Frank, so I gave him a call and became part of the 
research team investigating this new form as a beehive. At the 
same time, Aonghus and I started talking about the possibility 
of my coming out (to Ruskin Mill in Gloucestershire) to do 
some work creating observation hives at the Field Centre. The 
reason for us looking at the decatria as being an interesting shape 
for a beehive is that when one cuts through it at a certain point, 
you get an ‘inner hexagon’. Could this echoing of the bee’s 
natural honeycomb shape be a more sympathetic way of 
housing bees? Keith does not yet know: ‘The decatria is an 
awkward shape for the bee and the beekeeper, the research is only 
now beginning’  he explained. ‘As for observation hives, all are 
a compromise for the bees, in favour of the viewer. The hives I 
have designed for the Field Centre give something back to the 
bees – the compromise is mostly on the beekeeper’s side’.

       Keith selected the hive sites carefully, choosing 
quiet locations tucked under the higher reaches of the Field 
Centre roof. He also chose the materials carefully, using 
Steiner’s planetary woods for inspiration – the outer cabinet 
is made of Ash, imbued by the forces of the Sun, the body 
of the hive is made out of Birch (endowed by Venus, love). 
The frames and cross bars are made of Birch and Beech, the 
entry to the hive of Oak.

       The hives are rear-access and the eight 24" x 24" 
frames in each hive are arranged in two rows of four, with 
very thin dowels (Beech) used to support the comb as it is 
drawn down. The hive body fits into a cabinet that is embed-
ded into the warmth of the clay-straw wall of the Field 
Centre itself. A sheet of glass acts as the back wall of the hive 

body and              solid wooden doors on both the hive body 
and the outer cabinet assure that the bees are not disturbed 
when not under observation, and are well insulated year-
round.

‘The society of the hive is one that our human society 
needs to pay more respect to, which is why it is being brought into 
the body of the Field Centre’  Keith explained. ‘Where else in 
nature could you find a society of a huge number of beings living 
literally on top of one another, creating in abundance not just for 
themselves but for other species as well? They are such a joy to 
watch work a flower, they almost dance in the pollen, and they 
dance to communicate. They are astonishing little creatures, 
what else would be an example of how to be in the world?’

There will be more on the Field Centre as it nears 
completion in the next issue of Star and Furrow.  To find 
about more about the how building is progressing and to see 
what events are being held there visit their website: www.
thefieldcentre.org.uk

To find out more about the work of the sculptor  
Frank Chester go to: http://frankchester.com
Isabel Healy is Aonghus Gordon’s PA at Ruskin Mill n

Bringing 
Bees 
to the
Field 
Centre continued…



patron	patrick	holden

It was a great honour to have been 
invited, in 2011, to become Patron 
of the Biodynamic Agricultural As-
sociation. My connections with and 
interest in biodynamic agriculture 
and the BDA go back 40 years and 
include participation in the agriculture 
course at Emerson (1972/3), meet-
ing and being inspired by Jimmy and 
Pauline Anderson at Busses Farm 
near East Grinstead where I worked 
as an afternoon apprentice during my 
time at Emerson and attendance at 
the 1975 conference of the BDA in 
Clent, Worcestershire where I heard a 
fascinating lecture by Agnes Fyfe about 
the influences of the distant planets on 
plant sap.

Since these early influences, 
much of my subsequent work has 
focused mainly on the development 
of organic and sustainable agriculture, 
firstly in the UK and now internation-
ally. However I remain convinced of the 
central importance of the influence of 
the biodynamic thinking on the wider 
food movement and believe that the 
time is right to develop a more public 
discussion about the importance of 
including the cultural and spiritual 
dimension in the development of sus-
tainable food systems.

I touched on this theme in my 
talk at the Biodynamic Annual confer-
ence at Emerson last year and also 
mentioned it more recently in a talk I 
gave at an event celebrating the 45th 
anniversary of Resurgence. Over the 
last year I have been deeply impressed 
by the quality of the work of the BDA 
and of the dedication and vitality of its 
staff and governing bodies. I am proud 
to serve as patron and look forward to 
contributing further to the influence of 
the BDA in the wider world over the 
coming years.

chief executive 
Sebastian	parsons

The Biodynamic Association (BDA) 
has continued its journey of develop-
ment through a year that offered chal-
lenge and opportunity. The first thing 
to highlight is the implementation of a 
project called the “Biodynamic Ecol-
ogy Framework” that will guide and 
strengthen our educational provision 
for years to come. It is a structure 
that describes our whole educational 
programme allowing us to integrate 
different paths of learning with the 
same high quality core subject matter. 
This framework has facilitated the 
launch of our higher education level 
online training programme. Thanks go 
to Charlotte von Bülow for master-
minding this.

The full time course has now 
been moved back to Emerson College. 
Naturally the Biodynamic Ecology 
Framework is being used by Emerson 
to ensure that its training programme 
develops in to a centre of excellence!

2012 saw the departure of one of 
the organisations most loyal and success-
ful employees. Timothy Brink, Certifi-
cation Manager for 10 years and Chief 
Executive for 1 year retired. He is hugely 
missed by us all but we are deeply grate-
ful for his clear sighted and determined 
contribution to the movement. 

Council elected me, along side 
Peter, to be a voluntary Chief Executive, 
and take over from Timothy. My task 
is focussed on maintaining the smooth 
operation of the organisation’s execu-
tive team, although being part time I 
am far less ‘hands on’ than Timothy 
was. Timothy’s shoes as Certification 
Manager (Demeter) have been filled by 
an intelligent and very capable individual 
called Tarry Bolger. 

Many of our members will be 
familiar with the friendly and helpful 
voice of Jessica Standing, the Adminis-

trator of the BDA. Our membership has 
held steady at the 1000 mark throughout 
the recession which is quite amazing. 
We are a membership organisation and 
our desire and intention is to inspire our 
members to keep our movement surging 
forwards by working with the biody-
namic principles, and share their passion 
with others and so join in with us in 
spreading the biodynamic word in every 
possible way.

We are very proud of our regular 
journal, the Star and Furrow, and we 
thank Richard Swann, our Communica-
tions Manager for this. Richard, with 
Jessica’s support, was the driving force 
behind the wonderful conference we 
held at Emerson College. 2012 also saw 
Richard give our website given a new 
look and continue to develop in to a really 
useful resource.

The newest member of Council – 
Elspeth Holmes has taken over from Ian 
Bailey as the Treasurer. Elspeth is a com-
mercially driven business graduate who 
built on ten years in small entrepreneurial 
organisations by training and qualifying 
as a chartered accountant. Elspeth vol-
unteers at Tablehurst farm, is passionate 
about the biodynamic movement and has 
the vital accounting and governance skills 
that we need.

I would to conclude by acknowl-
edging the huge contribution made by 
Ian as the Treasurer over many years. 
His steady outlook and quiet passion have 
underpinned the organisation for well 
over a decade.

There are many opportunities and 
challenges lying ahead for us but as long 
as we focus on our purpose, we will, I am 
confident, continue to grasp the opportu-
nities and transform the challenges in to 
even more opportunities! Our purpose is: 
“To support and develop biodynamic prac-
tice on the land of our country in order to 
sustain and nurture human beings, society, 
Earth, and nature.”

Annual Report 
2011/2012
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Income 2012

  Training 52479 39.21%
 Subscriptions 31953 23.87%
 Publications 25154 18.79%
 Donations 15413 11.52%
 Investment Income 7509 5.61%
 Fundraising 1327 0.99%
 Total Income 133835

council chairman’s  
peter Brown

This last year confirms for me, once 
again, the importance of the Biody-
namic Association in our present 
world. The ecology and agriculture of 
Britain need help like never before. 
The crises which bees and beekeepers 
are experiencing epitomises the state 
of things and the need to do what we 
can to help nature back to health. 

As a biodynamic farmer it is 
heartening to see what can be achieved 
and to see how biodynamic practition-
ers have been at the forefront of many 
developments such as composting, 
Community Supported Agriculture 
(CSA), apprenticeship schemes and ed-
ucation, minimum tillage, Care farming 
and other activities. As Star and Furrow 
readers will be aware there are also very 
important biodynamic developments 
in helping the bees and overcoming 
the serious decline in the bee popula-
tion. This is not only through using the 
biodynamic method but through  
using very specially designed hives 
made mainly from straw and placed 
quite high up. The beauty of this initia-
tive is that it should not just involve 
farmers and market gardeners but 
everybody with a garden or access to 
some land, in the cities as well as in the 
countryside. The BDA has to help this 
happen.

Another development, in which 
the BDA is now actively involved, is 
taking to the next level the breeding and 
production of open pollinated biody-
namic and organic seeds. There is little 
happening in this country at present, 
the need is great and we have people 
with the expertise and enthusiasm to 
carry this forward.

So please share this Annual 
Report and the Star and Furrow with 
friends and gardeners and encourage 
them also to become members of the 
Biodynamic Association to help further 
our goals.

certification
tarry Bolger

The past year has brought winds of 
change into the certification scheme. 
In the spring Timothy Brink stepped 
down as Scheme Manager and I 
replaced him after an intensive training 
period. Many thanks go to Timothy 
for his dedication, commitment and 
skill over the years. His expertise 
and insight will be missed but we are 
grateful that he will still have involve-
ment in the schemes as an inspector. 
Angela Wilson, our administrator, has 
been joined in our office in Stroud by 
Gabriel Kaye who will support the 
administration of the schemes and all 
of you who are a part of it. 

Peter 
Brown

Patrick 
Holden

Tarry 
Bolger

Sebastian 
Parsons 
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Costs 2012

 Staff costs 57241 36.24%
 Training and conference 30143 19.08%
 BDLT grant made 20000 12.66%
 Book sales 16837 10.66%
 Publications 13615 8.62%
 Office expenses  11551 7.31%
 Governance costs 3878 2.45%
 Promotion 3630 2.30%
 Subscriptions 500 0.32%
 Other costs 353 0.22%
 Depreciation 221 0.14%
 Grange Kirkcaldy grants made 0 0.00%
 Total 157969

Training

Particular thanks go to Walter 
Rudert. After many years of work, 
Walter has now stopped working for the 
certification scheme. He has been part 
of the team here since the early nineties 
and as such we will be marking this and 
all his other contributions to biodynam-
ics by celebrating with him a Lifetime 
Achievement Award in early December.

We have also had changes in the 
Certification Board. After many years 
as chairman Huw Sheppard stepped 
down in March and was replaced by 
Sue Bradley whom many of you will 
know. This is Sue’s second term as 
chair of our committee and we are 
grateful for her support and encourage-
ment.

Our new NATRUE certification 
for cosmetics and personal care prod-
ucts was developed last winter and then 
launched in January of this year and is 
making progress in its development. 
We are currently working on a market-
ing strategy to support it and I am sure 
you will see the results of this work 
over the coming winter. The database is 
getting closer to a point where we will 
be able to utilise it as a virtual and cen-
tralised office space for everyone who 
contributes to the day to day workings 
of inspections and certification from 
our different locations around the UK.

Our working relationships with 
Demeter International, Defra and a 
host of other biodynamic and organic 
bodies from both the public and private 
sectors continue to grow in strength.  
In what are proving to be challeng-  
ing and uncertain times for many of us 
connected with biodynamics, organics 
and the sustainability of the global ecol-
ogy and economy, it is heart-warming 
to realise and see the enthusiasm 
and devotion of all those involved in 
our certification. Our total licensee 
numbers reflect this and remain around 
220 but we are hoping that by going 
through a review process this autumn 
and winter we will produce a solid and 
manageable strategy for developing 

not only the number of licensees in our 
Demeter and NATRUE schemes but 
also our organic scheme. So if you or 
your neighbour are interested in having 
your farm, garden or food certified by 
a well experienced team then do put 
them in touch with us. We are a friendly 
bunch who take the officious edge out 
of the certification process while main-
taining a professional service.

Finally, I would like to extend  
a wave of gratitude to everyone  
directly and indirectly involved in  
the certification team. 

Myles Bremner, CEO Garden Organic, 
addressing the AGM

Photos on this page 
© Sebastian Parsons. 
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2011-12 was an 
active year for 
the Biodynamic 
Association. 
During that 
time we were 
represented at 
the following:

n Agriculture 
Conference in Dornach
n International Demeter 
Certification workshop
n Experimental Circle
n Natural Products 
Show in Olympia
n Demeter International 
Members Assembly in 
Slovenia
n Biodynamic 
Introductory Workshops
n Council of 
Representatives

Donations 
and Support 
April 2011- 
31st March 
2012  for 2012 

General 
Donations/
Annual Appeal 
All our lovely members 
who give above 
the recommended 
membership 
contribution
Camphill Newton Dee 
Peter van Vliet 
Mr Raimbach 
Mrs Joan Murray
Miss A Mauldon
Mr Aldred 
Piet Bloc 
Mrs EC Donlon
Mr A Kenyon

C Bryan 
Dorette Schwabe
Mrs J Wood
Noni Mackenzie
Kings Langley BD 
Group
Mr & Mrs Kort 
Cherry Marshall 
Isabel Bennett
Ms S Farrand
Mrs D Hynes
Claire Hattersley
Heppell & Goodall
Jim Roche 
Mrs J Stephens
Judy Smith 
Liz Ellis 
Rudolf Kirst
Miriam Noakes
Kit Buckley
Jason Mullane 
Diana O Neil 
Celia Bain 

Miss A Curnow
Julian Pyzer 
Earl Castle Stewart
Jackie Townsend 
E Gandy

Particular Thanks 
for continued 
Donations
Roger Ross - 
Lots Road Auctions 

Training Fund:
Mr E Nef 

Sponsorship/
support of 
BDA Conference – 
The Future of 
Agriculture
Mr & Mrs Oppenheimer 
Mrs F Astor (to pay for 
audio transcription of 
Patrick’s talk) 

Seed Fund 
Raphael Trust 
GD Meyer 
Karl and Nora Roma 

Gift Arena 
Appeal - 
Hermes Trust 
£750 
£150 for Gift Arena 

Organisational 
Members 
n Weleda UK 
n CVT Taurus Crafts 
n Botton Village CVT 
n Tigh a’Chomainn 
Camphill  
n Triodos Bank 
n Ruskin Mill  Trust 
including: Gables Farm, 
The Field Centre, Plas 
Dwbl Farm Valehead 
Farm, Glasshouse 

College, Freeman College, 
Clervaux, Brantwood 
Specialist School 

Remembering 
members 
who died:
Rudolf Kirst
Markus Konig 
Ewan Evans
Jill Johnson 
Ken Muir 
Alan Hope
Maria Thun 
Daniel Onely 

     
  2012 2011
 InCOMe £ £
 
  
 Donations  15,413 16,836
 Biodynamic Land Trust donation received - 20,000
 Subscriptions  31,953 26,049
 Fundraising 1,327 1,145
 Investment Income 7,509 6,896
 Education and promotion - Training 52,479 26,755
 Education and promotion - Publications 25,154 30,074
 Certification 145,415 137,584
 
 Total Income 279,250 265,339

 
 COSTS

 education and promotion 
 Training and conference 30,143 20,850
 Publications 13,615 11,639
 Promotion    3,630 2,770
 Book sales 16,837 19,584
 Salaries, NIC and Pensions 57,241 37,192
 Biodynamic Land Trust grant 20,000 -
 Participation and subscriptions  500 1,215
 Office expenses    11,551 7,177
 Grange Kirkcaldy grants made - 5,780
 Depreciation & impairment   221 260
 Other costs    353 165

 Education and promotion costs 154,091 106,632
 
 
  Certification costs 143,719 162,041
 
 
 Governance costs 3,878 4,283
 
 
 Total Costs 301,688 272,956
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Biodynamic agriculture is at the heart of the 
Sekem	initiative	in	egypt	and	it	is	that	which	
makes	the	real	difference.	in	the	following,	
i	would	like	to	explain	a	little	bit	about	the	
situation in egypt and the real reasons for the 
‘miracle’	of	Sekem	in	the	desert.	i	also	want	
to	try	to	explain	a	little	bit	how	we	work	with	
biodynamic	agriculture.	But	mostly	i	want	to	
describe	the	real	reasons	for	the	miracle.	

Biodynamics is one of the main platforms for the 
miracle we have achieved, but it would not be sufficient with 
the current understanding of biodynamic.

 I would like to start by mentioning the following 
global challenges in the world; the population costs, food 
security, poverty, education, health, climate change, water 
scarcity and so on. They are all around us all the time and in 
the news and everywhere.

What is Egypt’s position on this? One and a half years 
ago, we had a revolution, which showed that we were not 
dealing with these global challenges in a way to make our 
people happy and satisfied. Our population is increasing 
by over one million each year, which means a rise from the 
current 85 million to 100 million in 10 years time. This puts 
a lot of pressure on the country.

Food security, water scarcity and climate change are 
also major issues. After Bangladesh, Egypt is the second 
most impacted country by climate change in the world. For 
example, a sea level rise of one and a half metres would be 
enough to lose about 1 million hectares and consequently 

the place and the livelihoods for 7 million people in the 
country. This is already starting. We are losing arable land 
every day.

Water scarcity and climate change means that it is 
getting hotter and so we have less water in Egypt. In the UK 
you have no water scarcity. During the past three days (in 
September) there was not a lot of rain but looking around 
I did not have the feeling that all of your crops are drying 
out. In Egypt it is different. There food equals agricultural 
activity, but that is only possible with water and artificial ir-
rigation and our limiting factor for food production in Egypt 
is water not land. 

Each of us eats about 2,700 kilo of food, which uses 
3,000 litres of water every day. If we eat a lot of meat, we also 
use water, since 1 kilo of meat requires 5,000 litres of water. 
By eating less meat, we use less water. Therefore, 3,000 litres 
for 360 days is about 1,000 cubic metres of water which each 
of us needs every day.

Any country which does not have 1,000 cubic metres 
per capita will, according to UN, be living below the poverty 
level of water and will have to import water in the form of 
meat, wheat, soya, corn etc. Currently Egypt is living at 
about the 600 cubic metre level. So 40% of our food we have 
to import is due to water scarcity. 

To meet these challenges we need new ideas, innova-
tion, research and so on but this would certainly not be the 
same as we had for the past few hundred years. So for exam-
ple, our education system in Egypt has not produced activists 
or change agents who will help prepare a better future. 

Biodynamic 
Agriculture 

at the Heart of 
Sekem’s success

By Helmy Abouleish
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Our health system too is not giving our population 
stable health and so we are running, from one crisis to the 
other one. Therefore, the global issues are also affecting us 
and they are the reason why we are in deep trouble in Egypt 
as is most of the developing world.

Where are the solutions? Now one part of the solu-
tion would be a sound agricultural system, producing good 
healthy food with enough for everyone. Industrial agricul-
ture has not produced this over the past 100 years and it 
does not look as if it ever will even if it introduces more gene 
manipulated organisms than it does already. 

So what could be a solution? To my understanding, a 
solution could be biodynamic agriculture, in a holistic un-
derstanding. Why do I believe this? Because I live in Sekem. 

Now, Sekem was established thirty five years ago by 
my father – Dr Ibrahim Abouleish. I was very lucky as I was 
16 years old then and have witnessed the whole develop-
ment. I am thus not a second generation, but a 1.5 or 1.3 
generation. I have witnessed this miracle coming from a 
place that was then 100% desert to what it is now 

This all is based on biodynamic agriculture, but not 
only that! First of all let me try to put into a picture the idea 
my father had when he started nearly 35 years ago. This idea 
is visualised in the Sustainable Development Flower, which 
you can find along with annual reports on our website. Each 
year we try to report to others and ourselves what we are do-
ing on all the aspects of the threefold social order. We do not 
only work in the economic, social or agriculture sphere but 
we try to work on all three in harmony at the same time. We 
also want to work in harmony with the natural kingdoms. 

There are two things that I find interesting: One is 
that the only point where all these natural kingdoms come 
together in one organism is in the living soil. We have plants, 
animals, water, minerals and so on, but the place where they 
all meet is in the living soil. So for us the whole ecological 
dimension is to create a living soil. 

The other one is that in mainstream thinking, agricul-
ture is considered as being part of the economic sphere and 
we believe it belongs to the cultural sphere. When you put it 
in the economic sphere you try to deal with it in a different 
way and then start to speak about production, consumption 
and efficiency. Whereas in the cultural sphere you speak 
about capacity building and very different aspects. 

Thirty five years ago most Egyptians thought it was 
totally stupid to attempt to use biodynamic agriculture 
to reclaim the desert and that it would never work. It was 
totally new for people at that time. So when we produced the 
final product we had to deal with it in a different way. So my 
father invented a way which he called Eqtesad El Muhabba, 
which can be translated as “economics of love.” However, 
to make it an even more compelling story for investors, my 
father also said that “Let’s not forget, we want to serve our 
local community and we want to serve local consumers.” So 
instead of producing biodynamic products to export them 
say abroad we wanted to also sell them in Alexandria and 
Cairo. 

Then everyone who understands this will tell you, yes 
but in say the UK people earn on average around 40,000 
Euros whilst in Egypt they earn 2,000. In those times it was 
closer to 1,200 Euros. So I mean how could people afford 
to buy biodynamic products? So for biodynamic agricul-

ture Eqtesad El Muhabba, local market development was a 
formula for huge success. 

Now with the next step my father asked “How are we 
going to distribute the added value of all these operations?” 
He then started something that we are trying to keep up 
with until today and that is that 10% is invested into the 
peoples’ development at Sekem. This means that 10% of 
your working hours is dedicated to playing music, theatre 
and so on. This gives the people of Sekem 10% of their 
working time for their personal development. Another 10% 
of the added value will also have to go into the community 
for a kindergarten, a school, a school for children with spe-
cial needs, hospital and so on. So we also need to invest into 
our community. 

This is a form of Corporate Social Responsibility or 
CSR. It did not exist then and it is not a good explanation 
for what he wanted anyhow. We want to make sure that we 
have open door policy and everyone can come and learn, 
especially our competitors. It is a good story and an open 
system in biodynamic agriculture. So when somebody 
comes you show him everything you teach him because in 
the end we want to give Egypt a new future

This was the model which 35 years ago not many 
people wanted to invest in. However our small family, my 
mother, myself and my sister were very convinced that this 
is going to be a great adventure in the desert and we wanted 
to be a part of it - but nobody else did. 

What has been achieved? Today we manage about 
20,000 acres. On this we have sequestered about 1 million 
tonnes of CO2. You know that all the conventional farm-
ers are contributing about 25 to 30% to climate change in 
the world. We could at least save a part of the planet. Two 
thousand people work there with hundreds of farms being 
Demeter certified. In Egypt about 1% of the area, or 60 to 
70 thousand acres, is organically certified. 

We have also proved that we can save between 20 and 
40% of the water used in agriculture. This is against the 
backdrop that in Egypt 85% of all water goes to agriculture, 
so by converting to biodynamic agriculture the country 
could save 20 to 40% and grow more food for Egyptians.

Our yields have increased whilst those of our conven-
tional neighbours have gone down as a result of using a lot of 
chemical fertilisers. Their soils are dying away in the Delta 
and in the desert regions. Their inputs are getting more 
expensive every day, but ours are getting less expensive. 
When we started we needed to add fifty tonnes of compost 
but today it is around ten tonnes of compost to get a living 
healthy soil. 

The one good part of this all is also that pesticide 
usage throughout Egypt has decreased by 90% because 
of trials we had with the Ministry of Agriculture reducing 
pesticide usage on cotton, sprayed by aeroplanes. Very so-
phisticated aeroplanes were being used so they could adjust 
the spraying exactly on the fields of cotton and so on. Thus 
people, fields, vegetables, animals and so on were being 
sprayed around five times per year!. When they stopped it 
reduced the pesticide usage of Egypt by 90%. 

So these results were part of the ‘miracle’. To start 
with we had to reclaim soil and create living soils. Most 
importantly we had to learn to produce good compost – the 
‘brown gold’ of farmers in Egypt. Today we produce  
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about 120,000 tonnes at Sekem, most of which is sold to 
conventional farmers. Since our biodynamic farmers have 
their own compost on their fields, they do not need to buy 
from us. We have our own compost and we use less of it, so 
it goes to conventional farmers, which is a good sign of the 
desert transformation.

The issue of soils in the world is a major one. There 
are two issues; one is that we have a certain amount of land 
in the world and an increasing number of people who want 
food from that. So in theory, we need more land. We need 
more land and this extra land will have to be taken from for-
ests, grassland and so on. That would create an environmen-
tal, ecological disaster! That is one possibility, but within the 
land we have there are the soils which we already have. They 
are not productive and are a real mess, like the ones in Egypt 
where too many chemical fertilisers have been used. Out of 
nearly 1.9 billion hectares arable land, nearly 700 million are 
like this. 

The remedy is that instead of cutting down more 
forests and taking more Savannah and grassland we can go 
to the other extreme and reclaim desert to soil. 

Irrigation management is another major issue and 
is a question of survival in Egypt. We don’t have enough 
water to feed ourselves, so we have to use technology We 
are now introducing weather stations which aggregate our 
sub surface irrigation systems, because every single drop 
we can reduce by is giving us more life and thus more time 
to handle the issues. So we are working on irrigation, water 
management and waste water management in our own 
system of Sekem in a way to not waste a drop. .

In the UK you have mostly alkaline soils but some-
times acidic soils. You know that with the alkaline soils, 
which we also have in Egypt, the availability of nutrients is 
limited for plant growth. By using compost tea we find we 
could improve the nutrient availability within 2 to 3 weeks 
by up to 40%. So we use it every day and have a complete 
system for compost tea on all of our farms and use it on a 
weekly basis on all of our fields. Compost tea helps get the 
microorganisms into the right place as well as protecting 
the plants. It is a great ‘bio-pesticide’. With pest control, 
we mainly use predators and try to get the whole system 
into balance. We develop the work on the predators and the 
compost tea mostly for our old fields. 

We produce compost tea and there are many conven-
tional farmers in Egypt who make compost tea as a tool to 
improve the health of their soils and the plants

Our work with the biodynamic preparations is our 
best promotion tool for biodynamics. We spray small quanti-
ties on large areas and the results in the desert from spraying 
the preparations are beyond imagination, beyond what you 
can see here in the UK. Our farmers in Egypt can see this! 
They have a feeling for their plants and can see that they 
look healthier and happier than their own plants. Seeing 
this led to the stage where they all came to us and asked 
us if they could spray their own biodynamic preparations. 
So many hundreds of farmers are using the preparations 
because of the unbelievable impact it has on the health of 
their plants. 

Now we know that this is also a tool to reconnect 
plants and animals and ourselves to the cosmic influences. 
We know how important this is for health, for food quality, 

and for our ability to think, feel and create. So there is a lot 
which we need to explore and research much better. 

Biodynamic agriculture has thus shown to be an im-
portant ingredient of the miracle. We worked on it, we did it 
and it worked! 

The next question is whether this is enough for the 
miracle on Sekem? And the answer is no. I really strongly 
believe that biodynamic agriculture methods are the solution 
for ecological issues for the food security and so on. But with 
that alone we will never solve the problems of the planet and 
change in of the 21st century.

It needs to be integrated into an economic system. 
You have to integrate them into supply chains, associations, 
partnerships etc. You need to have a direct access to your 
consumer, you need to have a just distribution of added 
value along the stream for every partner. You have to have a 
distribution of the added value, which I already mentioned, 
to everyone according to his needs. In Sekem we sell around 
76% of our products in the local market region and have 
thus created the biggest market for organic products in any 
developing country in the world. 

We have partners all over the world with whom we 
have developed the biodynamic markets. We are very happy 
with them and have long standing relations with them. 
Without those we would not exist. We have worked with the 
Demeter Association since the very first days and without 
their input there would be no Sekem today. With all the bio-
dynamic achievements without the economic part it would 
not work. 

We are also certified under the Fair Trade scheme and 
are CO2 neutral. In the local market we are the market leader 
for herbal teas. We produce around 300 million teabags per 
year and are the biggest packer of herbal teas in the region. 
But what I want to emphasise is that as long as biodynamic 
agriculture is not integrated into a bigger trade and eco-
nomic system and there is an association or cooperation then 
it is not sufficient for what we want to do. This is especially if 
you look at biodynamic agriculture as being a  
cultural activity. 

We also need entrepreneurs who serve the biodynamic 
cause. I think the biodynamic movement everywhere in the 
world will need this association between farmers who save 
the planet and entrepreneurs who then serve the farmer and 
help him to develop. But without this it could not work. 

Now even this economically integrated farming 
system is not enough for the miracle! What is also needed 
is a living, learning community, within and around Sekem, 
where it is all about the issue of equality and the social 
process. It is about the ability for everyone in the commu-
nity to be self-motivated, to give his best and to be part of a 
bigger team. If this does not happen then Sekem would die. 
This learning, living community is a sort of ‘moving target’. 
You have to reinvent yourself every day. Every day you 
have to wake up and ask yourself “What are you going to 
do new, what are you going to innovate, what are you going 
to change, what is going to happen?” If you wake up one 
day and tell yourself; “It’s great, I’ve achieved it now and 
everything’s okay”, you can be sure that in 2 or 3 years you 
will have left the desert! 

This community building social part, is more difficult 
than the biodynamic agriculture and even more difficult 
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than the economic development aspects, because it’s a social 
art. I can tell you it is a lot of fun to come together as a group 
and decide we are going to change the world. This maybe 
inspires us for a few minutes and then we start to distribute 
the tasks of who’s going to do what, and where, and why, and 
how, and how are we going to vote on what we do first. 

 In Sekem we meet every day in a circle in every single 
smaller group and once a week everyone in Sekem meets in 
a larger circle. The idea is that in such a circle people will 
start to get a feeling for the bigger community. So as you 
stand in a circle, obviously when you are thinking about it, 
me as the marketing manager of Isis, I am the one steering 
the company and the ‘stupid people’ on distribution are use-
less and those on production are always too late. You know 
all these kind of problems. When you are in a circle and you 
start to sense that you are not alone in the world saving the 
planet, but this guy who is taking care of the generator of 
Isis so that the electricity is not going to cut is as important, 
and anyone else says what he’s doing, you start to get more a 
feeling of your part of a bigger whole. 

In the Arab world the issue of equality between men 
and women is a difficult one. I do not want to promote 
anything or defend anything, but what I can tell you is that in 
Sekem we were the first UNIFEM (United Nations Devel-
opment Fund for Women) approved organisation in Egypt, 
which means that we provide real equal opportunity. We 
have programmes to see how can we promote more women 
in all levels of the organisation. There are two reasons for 
this, one is that we believe that women are better prepared 
to handle the challenges of the 21st century than men, in all 
their natural skills and abilities. The second one is that I have 
four daughters and I can tell you they are better than myself 
by far. 

One further aspect that has been important for the 
miracle has been the cultural part. This is about the indi-
vidual human potential and ability

We have established a kindergarten, a medical centre 
and an educational training. Around 650 young girls and 
boys come to our school and facilities in Sekem, every day. 
We feed them and our employees biodynamic food. So this 
is the best possible platform for their abilities to bloom and 
grow. But it is quite a challenge to reconnect these young 
boys and girls which are under heavy fire from the internet, 
mobile phones, television, Hollywood, Bollywood, Cairow-
ood, I don’t know what, and the revolution. 

Basically if we are not able to reconnect them to their 
spiritual source, whether through religion, the arts, spiritual 
science, meditation, any kind of bridge then there would no 
light in their minds and souls and there will be no change 
in the world. So what I have indicated earlier would not 
work without inspired young Egyptians, girls and boys who 
reconnect themselves to a source of inspiration. We need to 
give them the ability and the opportunity to live that creativ-
ity in music, theatre, to teach them a true understanding 
of Islam and Christianity, to meditate with them or expose 
them to philosophies, different ideas and ideologies in the 
world, always hoping that the spark will come. This is basi-
cally the whole work of Sekem in the end. A rightly inspired 
young boy or girl will do the right things when he or she 
uses the biodynamic preparations , the compost, the soil, the 
animals and so on. 

With young Egyptians being cut off all the methods 
outlined above will not work and Sekem would not be able 
to continue. So there is no other guarantee for the creation 
of our ideas than inspired people. This is the reality and even 
my four daughters will not be the solution unless they are 
reconnected.

It is a continuous adventure for us to work with the 
children of farmers, Bedouins, Arabs and of the Sekem 
community to see how we can enlighten each one of them 
or at least as many as possible. I need to emphasise that the 
Biodynamic Association’s work and biodynamic farming 
is the platform for everything else in the world and for our 
development in Sekem. However we can only change the 
future when this work evolves harmoniously together with 
the threefold social order (or only within a threefold society).

In this difficult time in Egypt where everything is 
dying, however an initiative which we started ten years ago 
has come to fruition. Then we sensed that we needed to 
take back students from university and re-educate them in 
Sekem, because in the universities they become so totally 
distorted. But it’s a real mess as they don’t have the capacity, 
so we have to do something ourselves. 

Ten years ago we decided that we want to build a 
university. Now we call it Heliopolis University because it is 
at the location of Heliopolis in Cairo. Many of you who have 
studied history will know that the first university in man-
kind, at least known about, was in Heliopolis, some 4,500 
years ago. So we are there at this location and this is why we 
called it Heliopolis University - to reconnect to the spirit. 
When we decided that we wanted to do this, we had a major 
problem because we really wanted to call it ‘The Heliopolis 
University for Spiritual Science’, or Spiritual Reconnec-
tion or Enlightenment or anything which reflects what I just 
already indicated. However the world would not take it so 
lightly to call it the University for enlightenment or spiritual 
science. But we love to do things which are not possible. We 
will never get an accreditation which will give the students 
the same possibilities and standing as other students from 
Cairo University where you have 240,000 students, 5,000 in 
1 classroom studying Business Administration. 

But this one will have a different standing. So we 
called it the Heliopolis University for Sustainable Develop-
ment. We have already taken 20% of the time for a core 
programme where we will do every ‘stupid’ thing possible 
to make sure that it is not going to be an ordinary university. 
We will then work with our faculty on the rest of the 80% 
and hopefully over the years we will invade the 80% and 
take as much as we can on the side of enlightened studies.

On the 2nd October we started a Faculty of Pharmacy 
where they study phytopharmacy. We will have a Faculty of 
Sustainable Economics and Social Entrepreneurship, where 
we have an integration of these two aspects of business and 
as I imagine many of you know that the world lacks a new 
economic model or theory beyond the one we know built 
on the work of Adam Smith. There is a lot of research work 
which we also need to do if we want to come out with the 
common welfare economy. Then we have the Faculty of 
Engineering where we have renewable energies and sustain-
able water management and electronics and so on.

I have been involved in this work for the past ten years 
but more in the past few months. Whilst working on this  
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idea of the Heliopolis University, I learned more than the 
students and the professors of the next ten years, because it 
is a great story? We have currently a university system of the 
past not of the future which does not suit the needs and the 
challenges of the 21st century and how this transformation is 
going to happen? I have no idea but I can tell you 100% the 
Cairo universities will not do it. So there is a lot of fun and 
space for revolution here.

Another thing is that one of the big problems I sense 
in myself is that we tend to act, judge, think, feel out of the 
past, all the time. So I always base everything on my past 
experience and if on 24th January you were in Egypt it was 
not possible that a revolution could happen because it never 
happened, so it was not possible. I did not believe it would 
happen. The same was in Germany when the wall fell down 
between East and West Germany. Nobody could believe 
that this would ever fall, because it never happened before. 
There were a very few people who were enlightened, but 
the rest, based on the past, thought it would never fall. The 
revolution in the Arab world would never happen and the 
economic system will never be changed from our thinking 
out of the past which is what we have to teach our students. 
I believe that we have to enable our students to act out of 
the future. We need to inspire them that they will be able to 
envision a future and act from the future backwards. I think 
that is a very interesting experience. 

I hope that I will learn it myself. To achieve this we 
have our partners who have established the Presencing In-
stitute at the MIT (Massachusetts Institute of Technology), 
with whom we are going to cooperate through a Presenc-
ing Lab at our university to make sure that we teach our 
students how to come out of the cycle of the past. 

For me the single most important task of this univer-
sity will be, at every level, to try to touch on the realities in 
the invisible world. This is because we are so materialistic, 
that we always try to handle all our issues in a quantitative 
and analytic way. I think we should do this, but if we are 
not able to enrich it with a level of understanding then the 
discussion between biodynamic and GMO will all be on 
a very superficial level, because the real understanding of 
good food can never be found from analyses in the stomach. 
What we eat reflects in our soul and on the forces which 
are originating from our soul, our thinking power -  this is 
something which is beyond. So either we are able to come 
into a new understanding of this, out of freedom and will, 
true understanding and not by imitation or we will always be 
cut off of the world. We believe we are living in a real world 
but we are living in a shadow world. So these would be the 
three major tasks and hopes which I, at the moment, attach 
to this project which is also a ‘moving target’. We learn every 
day, we have no idea what we are going to do, so never send 
your relatives or kids to our university, because it will be a 
total mess, I promise you. 

Most probably those coming out of this university will 
save the planet, but how they do that nobody knows and I 
hope we will be able together to see the results. n

Helmy is CEO at Sekem and this article is based on a talk 
he gave at Ruskin Mill on 16th September 2012.

To find out more about Sekem visit their website: www.sekem.com.
There is also a book ‘Sekem: A Sustainable Community in the Egyptian Desert’ 
by Ibrahim Abouleish (published by Floris Books in 2005). This is available from 
the BDA via the webshop and office.
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at	the	opening	of	the	biennial	north-ameri-
can	biodynamic	conference	in	november	2012	
the executive director of the us Biodynamic 
Farming	and	Gardening	association,	robert	
Karp,	asked	all	those	to	stand	up	who	had	
never	been	to	a	Bd	conference	before.	

Well over half of the 700 people in the room got up. I 
guess it may have been a result of the booming popularity of 
and publicity concerning BD wine and the growing search 
for ecological sanity, but I suspect it may also have been a 
response to the superb organisation, the beautiful (and fairly 
central US) location, and the availability of $30,000 in at-
tendance and travel bursaries. I decided to attend because of 
the preceding two day research gathering - which was worth 
the trip on its own - but the main event would have justified 
the trip. For those who were less interested in research there 
were other pre-conference events including a play of  
Kaspar Hauser to round off a day trip to Farmer John’s 
Angel Organics.

The conference title was ‘Sacred Agriculture: creat-
ing a new relationship with the Earth’, a consciously risky 
theme due to the potential for ungrounded contributions. 
However, I attended some very focused sessions. Hugh 
Courtney and Lloyd Nelson gave a run down of their work 
with the preparations at the Josephine Porter Institute with 
an emphasis on fermenting 508. Malcolm Gardner shared 
his understanding of the preparations and postulated ‘499’ 
as another ‘preparation’ from the Agriculture course. This 
is quicklime for which he made a case in the schema he pre-
sented that involved 500 as the fulcrum and 499 balancing 
501. Tom Griffin explored the common territory between 
deep ecology and biodynamics, and Jim Barausky and Ra-
chel Schneider discussed the spiritual scientific foundations. 
I had selected these from four dozen alternative sessions 
which covered, for instance, other spiritual traditions in 
relation to biodynamics, melding permaculture with biody-
namics, working with rhythms, the agricultural organism, 
the divine feminine, biodynamic education, wine growing, 
water, young ‘ninja’ farmers, and economic and ownership 
models for biodynamic land.

These ‘break-out’ sessions were interspersed with 
world cafe sessions, poster events and between the main 
speakers’ sessions which all delegates were able to attend. 
Many will already be familiar with Dennis Klocek who told 
us about the time the nuclear submarine upon which he was 
working came to the surface after a two month submersion. 
By Gibraltar he received permission to come to the deck 

where he witnessed fellow-traveller dolphins, a whale trail-
ing phosphorescence, and the sunrise. Nothing was the same 
again for Dennis.

Charles Eisenstein was a superb and relaxed main 
speaker who offered a perspective on the economic situation 
and the implications of continuing with the insane usury of 
today: ‘Peak Money’. That it doesn’t look good for the status 
quo surprised no on but it was good to have our modern 
financial mess so clearly delineated. An interesting idea for a 
transition to a saner alternative was to charge negative inter-
est on savings: idle money would rot like everything else in 
our impermanent world. Think that through to its conclu-
sion. All of the sessions were recorded and can be obtained 
via http://www.aurorarecording.com/product_detail.
php?prd=19 .

 I met people who I had only known as names or via 
correspondence up until that time. Many were researchers 
sharing their work and ideas for future projects. Other faces 
could be put to names on the ‘BdNow!’ discussion list. I met 
many people who were keen to share ideas and experiences, 
some of whom were hard-palmed farmers and others who 
had never sown a seed. I felt gratified that a few sought me 
out to talk about Hugo Erbe, potencies and the materia med-
ica. I met one grower whose heirloom tomatoes had survived 
on Prince Edward Island and only on her farm because she 
took a (non-biodynamic) technique from one of the books I 
made available. Such exchanges make one feel ones efforts 
are worthwhile.

After singing a blessing together we all (700 people!!) 
ate local biodynamic food together whilst looking out of the 
Frank Lloyd Wright designed windows onto Lake Monona 
in Madison, Wisconsin. An altar was created before this 
beautiful view onto which delegates were encouraged to add 
anything that was sacred to them. The event was inter-
spersed with smudging and closed with Native  
American chanting.

All aspects of the organisation seemed to have been 
done well and, above all, the tone was set by the BFGA. 
There was something for everyone and time to celebrate 
and mine the potential of the coffee breaks and meals. I felt 
included and welcome so I assume that there will have been 
few who went away disappointed and uninspired. I would be 
delighted to be able to see how the burgeoning US biody-
namic work develops in 2014. n
For more on the conference see the US Biodynamic Farm-
ing and Gardening website: www.biodynamics.com which 
also has a  slideshow of pictures from the conference.

‘Sacred Agriculture: creating a new relationship with the Earth’
US Biodynamic Conference – November 2012
By Mark Moodie
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once again disaster is facing one of our na-
tive trees - the ash. a devastating fungus has 
appeared in Britain and is spreading rapidly. a 
year	or	two	ago	horse	chestnuts	weakened	by	
depredations	of	a	leaf	miner	became	infected	
by	a	virulent	canker.	pines	have	been	suf-
fering	from	die	back	and	then	there	is	larch	
disease,	sudden	oak	death	and	of	course	back	
in the 1970s, the infamous dutch elm disease 
which changed the english landscape forever. 
Why	are	such	diseases	appearing,	where	do	
they	come	from	and	what	can	we	do	about	it?	
there are no easy answers.

The fungus implicated as causing ash die back has 
only recently been identified. It is a species closely related 
to the widespread and harmless Hymenoscyphus albidus, 
whose tiny toadstool-like growths are commonly found on 
ash leaf litter. The new fungus is almost identical in appear-
ance (distinguishable only on a genetic level) but is aggres-
sively parasitic. It has been given the name Hymenoscyphus 
pseudoalbidus. The species originally identified, Chalara 
fraxinea, produces no fruiting bodies and is now believed to 
be the asexual form of H. pseudoalbidus. It develops, like 
its harmless relative, on decaying ash leaves. The following 
summer it produces large amounts of spores that go on to 
infect the new season’s leaves and ultimately the tree itself 
leading to the suffocation and blocking of its water channels.

The fungus was first discovered affecting young 
trees in a remote forest north of Krakow, Poland in 1992. A 
decade later it had started affecting mature trees, gradually 
weakening and eventually killing them. The disease then 
spread rapidly and by 2007 almost all the ash trees in that 
district had died. It has since spread across most of Europe. 
The first known case in Britain was found in nursery stock 
this February. Since then there have been over 200 cases 
across eastern and southern England. Although infected 
nursery stock was initially blamed, it has also been found in 
established forests having no contact with imported plants. 

How it arrived in the Polish forest is unknown but 
local experts believe that the disease may have arisen within 
the forest through the natural genetic mutation of Hyme-
noscyphus albidus or else it had come in on the wind.1 Ei-
ther way it means that something in the forest environment 
must have subtly changed in order to produce the precise 
conditions needed for the fungus to thrive and multiply.

There are many factors affecting the forest environ-
ment. These include pollution and pesticides, radioactive 
fallout and the wider consequences of deforestation and di-
versity loss. Each of these in their own way is causing forest 
stress, reducing vitality and resilience and making our trees 
susceptible to the first mutant fungus that comes along.

Fungi are unable to use sunlight to create their carbon 
framework. They depend on existing organic materials for 
their development whether in the soil or on growing plants. 
They love darkness and indeed the soil is their natural 

Planets, Toadstools and Ash Keys 
- the Challenge of Chalara

By Bernard Jarman
home. Conversely the soil could not exist without fungi. 
Mushrooms and toadstools are found most commonly in the 
autumn growing on the forest floor or in the pastures. What 
we see however are the fruits of invisible plants. If we dig in 
the soil around a toadstool we find countless white threads 
known as mycelium spreading randomly through the soil. 
Where mycelium stops and soil begins however is impossible 
to tell. Common sense imagination suggests they form one 
entity and that the living soil itself produces fruiting bodies - 
fruit of the earth. 

In the forest this is especially true. There is a deep 
symbiotic relationship between the roots of trees and the 
fungi associated with them. The floor of a healthy, mature 
woodland is always teaming with fungi. They fulfil the im-
portant task of breaking down and converting woody materi-
als into humus and releasing the mineral salts and carbonic 
acid needed to supply the trees’ nutrient needs. For each 
type of tree there are particular species of fungi, but only in 
a mature woodland does the full diversity of fungi appear. 
Amongst these very beneficial fungi are a few which live as 
parasites on living trees and eventually kill their hosts but in 
a healthy forest they are usually limited to individual trees.

The importance of fungi for the health of a forest can-
not be overestimated. It could well be that a rich and diverse 
population of fungi is able to limit the damage caused by 
aggressive species. Every effort should be made therefore to 
improve the fungal milieu of the forest floor. The biody-
namic compost preparations are useful tools especially in 
the form of the barrel preparation (manure concentrate).2 
When applied regularly to manure piles, its immediate effect 
is to encourage the growth of fungi. A similar effect is to be 
expected in the forest where it can also stimulate the humus 
forming processes on the forest floor.

The true home of fungal activity is in the dark and 
damp environment of the soil. When fungi appear higher 
up on the plants, decay is usually imminent and the plants 
are weak. Sudden climatic shocks, periods of dark and damp 
weather, insufficient air movement or poor quality compost 
can all contribute to conditions conducive of fungal growth. 
In his Agriculture lectures3 Rudolf Steiner makes particular 
reference to the moon and how it affects everything that con-
tains water from the ocean down to individual cells. At times 
of full moon this influence is particularly strong especially if 
there is rain. According to Steiner the earth becomes more 
alive at these times and secondary soil-like conditions of 
decay arise on the plants - ideal for fungi such as mildew and 
rust to take hold. It is surely significant too that ash die back 
arrived during a particularly wet and dark year. Polish scien-
tists researching ash die back suggest that some strains of the 
fungus thrive especially well during cool, wet summers. 

The biodynamic remedy is to apply a diluted brew 
of Equisetum tea to the soil. This is made by brewing the 
fronds of Equisetum arvense in boiling water, allowing 
the liquid to cool and then fermenting it for a few weeks. 
The resulting brew diluted, is then sprayed out over the  
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ground and affected plants. The effect is to counteract over 
abundant moon forces and cause fungal activity to withdraw 
down into the soil where it belongs. 

There is also a cosmic aspect to this question. Differ-
ent species of tree have been traditionally linked with differ-
ent planets according to their qualities and characteristics. 
Thus maple has been linked with Jupiter, oak with Mars and 
ash with the Sun. The healthiest trees are those grown when 
the correct planetary constellation is chosen for planting 
them.4 

The influence of the planet Saturn is significant 
however for all trees and not only those with which it is 
specifically linked like hornbeam or the conifers. Saturn 
like the moon has an ascending and a descending period. 
Because its rotation takes nearly 30 years however, it is 
ascending for approximately 15 years and descending for a 
further 15. Trees and especially those linked with Saturn will 
grow with greater vitality when planted during an ascending 
period.5 Saturn has a ring that rotates as a deep yet narrow 
belt around its equator. The planet is tilted on its axis and 
this means that as it ascends and descends, Saturn’s ring 
changes its position in relation to the earth (see diagram). 
Its southern ‘surface’ is presented towards the earth as the 
planet reaches its northernmost position (between Taurus 
and Gemini) while its northern ‘surface’ is presented at its 
southern position (between Scorpio and Sagittarius). In be-
tween Aquarius and Pisces and Leo and Virgo only the edges 
of the ring face the earth making them virtually invisible. 

According to Rudolf Steiner Saturn and its ring are of 
great significance. He said: “This ring (of Saturn) is circulat-
ing health and the inner part of Saturn is sickness, seen in its 
purest concentrated form”. Could this be connected to tree 
die back?

In her work, Maria Thun observed how every 30 
years (corresponding to Saturn’s 30 year rotation) there is a 

culmination of tree die back. She noted how this occurred 
in the years 1890/91, 1920/21, 1950/51 and in 1980/81 at 
the height of the dying forests scare. 30 years later 2010/11 
marked the start of our current tree die back. She concluded 
that three different Saturn rhythms may be contributing to 
this phenomenon.
1. The descending node of Saturn (when the planet’s path 
crosses to below that of the sun) occurred during those 
years. Nodal points always bring disturbances. It also oc-
curred 2010/11
2. Saturn is descending for 15 years. This is a period of re-
duced vitality. The effect is greatest as it crosses the equator 
which it does this year, in 2012.
3. Saturn’s ring becomes almost invisible to the earth when 
the planet is between Leo and Virgo - 2009/2010. She found 
that while the ascending Saturn is able to minimise the effect 
of the invisible rings, the effect is enhanced when Saturn is 
descending.

These are of course natural cycles that have been 
recurring for millennia. The difference is that nowadays, due 
to the weakened vitality of nature, the effects are stronger 
and more persistent. Chalara fraxinea is not something we 
will be able to eradicate but by working to renew the balance 
between tree and soil, reducing tree stress and strengthening 
the vitality of our trees, a solution may be found. n
1 Report: Cole Moreton, ‘Ash die back: the ruined Polish forest where deadly 
fungus began’ Daily Telegraph, 11th November 2012
2 Barrel Preparation is a manure concentrate developed by Maria Thun that 
incorporates the biodynamic compost preparations and is used to stimulate 
humus formation and soil life.
3 ‘Agriculture’ by Rudolf Steiner. The original lectures that inspired biodynamic 
agriculture
4 Maria Thun Sowing and Planting Calendar
5 Just as the sun ascends from the winter to the summer solstice, (Sagittarius 
to Gemini) so too does each planet, including Saturn, according to its own 
rotational rhythm.
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tasteGarden	was	first	presented	by	the	
Biodynamic association and touchstone col-
laborations	at	the	Westcountry	Storytelling	
Festival,	embercombe,	devon	from	24-27	
august 2012. 

Just as TasteGarden evolved through sharing  
inspirations, so this contribution combines the voices of  
all those involved. 

What is the value of a story? It links us to the past, 
strengthens the imagination and enthuses us for the future. 
Within the setting of the Westcountry Storytelling Festival, 
TasteGarden was an unfolding tale. It told how the earth had 
evolved its nutrition and how, in a modern setting, humanity 
can take hold of the forces which bring us the finest foods to 
further unfold our consciousness. 

It was an inclement weekend, but the sun shone in the 
TasteGarden yurt where a convivial atmosphere welcomed 
guests. Bottles of coloured herbal tinctures garnished the 
entrance to this miniature Aladdin’s cave. The eye feasted 
on goblets of rose hips. Here was beauty in the seasonal and 
zodiacal arrangements of vegetables and herbs. The great 
circular wooden table connected shining faces. It was easy 
to understand why all important matters were carried out in 
the round! 

After each talk, we were warmed by a sensual experi-
ence of what we had just heard; the most beautiful biody-
namic food grown, prepared and offered with love. There 
was space and time, after a silent tasting, for conversation 
and exchange. 

What shone out was the passion and commitment of 
all involved to honour living soil and living food. It was an 
exquisite learning through all of our senses. The truth of this 
space was found through the welcoming, timeless hearth 
that spoke to the core of all of us, an embrace in which every 
one had a voice and all could share. The visitor book told of 
new connections formed and of old passions for biodynam-
ics reignited. TasteGarden brought down to earth principles 
for living. 

A happy ending? Rather, an unlimited series of inspi-
rations to come. We believe that we have found here a new 
model for sharing principles and practices of biodynamic 
food growing. Ideas are emerging for TasteGardens to ap-
pear in Italy, London and at Hawkwood College in Autumn 
2013. These are new stories for a just and sustainable world. 

       

TasteGarden talks: 

n Every Day Every Mouthful - Miche Fabre Lewin 
A journey with food to awaken us to a healing and convivial 
relationship with soil and the stars. 

n From Star to Furrow and Horn to Earth: A Biody-
namic Story - Bernard Jarman 
The unity of spirit and matter and the potential for enhancing 
vitality in our soil, our crops and the food we eat. 

n The Art of the Garden: Reconnecting with the 
Earth and Each Other - Rachael O’Kelly 

n Deepening conversations with nature through 
festivals, cosmic rhythms, agriculture and creativity. 
Biodynamic food and holistic nutrition - Wendy Cook 

n How to plan a balanced meal using the principles 
of root, leaf, stem and fruit. Seeds for Nutrition - 
Mike Atherton 

n Biodynamics as a nutritional process and find ways 
to express human nutrition within the same picture. 

ThinkingFood is a diverse body of work conceived 
by Miche and Flora of Touchstone Collaborations which is 
evolving within the biodynamic movement and beyond. It is 
dedicated to inspiring food cultures which support the heal-
ing of soil, spirit and community. In 2013, Miche and Flora 
begin the ThinkingFood socially engaged arts residency 
Food, Land and Healing at Hawkwood College alongside 
their work with other partners including Ruskin Mill Trust, 
Shipton Mill and the Centre for Alternative Technology. 
www.touchstonecollaborations.com  n

awaken a longing for spirit 

bring the stars down to the soil

share a taste of change

literature to live by 
edible bouquets 
conversations with the senses 
planting calendars 
gardens in a basket 
seeds for nutrition 
breaking of bread  
essence of ROSE 
herbal & floral cordials 
discover preparations 
savour the cosmos 
inspirational TALKS

ThinkingFood
TasteGarden

photo credits overleaf: Miche Fabre Lewin, Flora Gathorne-Hardy, Richard Swann
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one of the most contentious issues facing the 
rural	community	at	present	concerns	bad-
gers. these shy nocturnal creatures are much 
loved,	though	rarely	seen,	inhabitants	of	the	
english	countryside.	they	are	also	believed	
by	some	to	be	carriers	of	bovine	tuberculosis	
(tB), a disease that threatens the health of 
cattle and the livelihoods of farmers. if they 
are indeed carriers of tB and do infect cattle 
the argument goes, then the widespread cull-
ing	of	badgers	should	be	authorised.	On	the	
other hand there are persuasive arguments 
to suggest that the spread of tB has little or 
nothing	to	do	with	badgers	and	a	lot	more	to	
do with the way cattle are managed. 

A selective badger cull is currently being proposed 
by the Government. Those campaigning against such a cull 
have a lot of popular support. In order to save badgers at all 
costs however they are proposing the vaccination of badg-
ers. It is an alternative which has some official support but is 
potentially a very dangerous one. It means bringing toxins 
carried in the vaccine deliberately into wild animals and 
by doing so harming their natural immune systems Such a 
step is not only likely to harm to the long term health of the 
badger population, it does not  address the underlying ques-
tion as to the real cause of TB in both badgers and cattle.

Badger populations have been steadily increasing in 
many parts of England and especially in the south west. 
This contrasts with other European countries which have 
far lower populations. Badgers live in colonies and build 
extensive underground setts some of which can be very old. 

TB, the Badger Question
 and Biodynamic 

Farming
By Bernard Jarman

Each badger has its own clearly delineated foraging territory. 
In some areas badger colonies have become so numerous 
that their adjoining territories can cover many square miles. 
Badgers feed on insects, worms, small mammals as well as 
roots, leaves and all kinds fruits. They are truly omnivorous 
creatures. They are particularly partial to crops such as 
sweet corn, strawberries and carrots. They also love rooting 
through compost in search of worms and edible leftovers. 
Their taste for small mammals means that rats cannot so 
easily take up residence in compost piles frequented by 
badgers. The decline in  hedgehog numbers can unfortu-
nately also be laid at the door of friend badger! The badger is 
at the top of the food chain and has no predators apart from 
Man. 

Tuberculosis is a debilitating disease affecting the 
lungs and respiratory tract of humans and many other 
higher mammals. It is a bacterial infection particularly 
prevalent in damp, overcrowded conditions and where there 
is poor ventilation. When seeking the cause of bacterial 
infections it is important to remember what Louis Pasteur 
(who developed the first vaccines) is reported to have said 
at the end of his life: “The microbe is nothing. The terrain 
is everything!” and what Rudolf Steiner later confirmed, 
namely that bacteria are merely symptoms of an imbalance 
in the milieu or environment of an organism. Referring to 
bacteria Steiner says:

“Like the plant in manure, these little beings feel well 
in the stricken organs of our body and like to remain there. 
Anyone who claims that they themselves cause disease is just 
as clever as one who states that rain comes from croaking 
frogs. Frogs croak when a rain shower comes because they 
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feel it and stay in water that is stimulated by what is active in 
the rain, but they certainly do not cause the rain. Likewise 
bacilli do not bring about a disease like flu; they only appear 
whenever flu appears, just as frogs mysteriously emerge 
whenever it rains.”1

There is also evidence to suggest that mineral imbal-
ances are a major cause of TB infection. Selenium deficiency 
appears to play a particularly significant role especially on 
grasslands in western Britain where most outbreaks occur. 
Even more significant however is the lack of minerals and 
particularly selenium in forage maize, a crop which is being 
widely grown for cattle feed. It is worth noting that dur-
ing the last thirty years, the period in which bovine TB has 
made a comeback, the amount of forage maize planted has 
increased from 2,000 hectares in 1970 to nearly 150,000 
hectares today and has become the most important forage 
crop in the south of England. 

Maize however is one of the heaviest of feeders and 
takes a lot out of the soil. It produces a heavy crop but only 
when grown with considerable amounts nitrogen fertiliser. 
Heavy applications of soluble nitrogen fertiliser force the 
plants to take it up making the soil and its micro-organisms 
redundant to its needs. Such plants then survive on the 
water fraction alone. They become in effect ‘deaf ’ to the 
solid earth and are unable to access its minerals. This leaves 
the maize crop deficient in minerals and the stock fed on it 
is likely to suffer from selenium deficiency too. Badgers find 
it hard to resist a ready supply of maize cobs and will often 
gorge themselves on them and neglect other foods. This may 
well lead to a similar selenium deficiency among badgers 
and consequently make them susceptible to TB.2 

Another contributory factor is the widespread practice 
of feeding large amounts of cereal or protein based concen-
trated feed to cattle. Their highly developed metabolism 
enables cattle to convert and make use of roughage (grass 

and hay). When concentrates are consumed however much 
of their system remains idle, toxins build up and the organ-
ism becomes less resistant and more susceptible to disease. 

The key to controlling the spread of TB lies not in 
controlling badgers but rather in improving the health and 
vitality of the soil. Every organic and biodynamic farmer 
knows that a healthy living soil leads to healthy disease-free 
cattle (and healthy badgers) and strong nutritious crops. The 
more vital and active the soil becomes, the more is it able 
to provide the plant with all it needs. The intensive use of 
biodynamic preparations3 can further enhance the vitality 
and sensitivity of the soil and the plants growing on it to 
such an extent that they develop the capacity to draw in the 
substances they need such as selenium, which are homoeo-
pathically present in the atmosphere.

In the long run the steadily increasing badger popula-
tion may need to be controlled. Numbers have been steadily 
increasing and since they have no natural predators they 
can, like other species, become a problem for gardeners and 
farmers and indeed for environmental biodiversity. Then as 
with deer, culling (or another way of stabilising numbers) 
may become necessary - not to control TB but to help main-
tain a healthy badger population level. As always the aim 
must be to restore health and balance. n

This article was originally published in autumn 2012 issue 
of The New View magazine. It is reproduced by kind per-
mission of the editor.

 
1.  Lecture to workmen at the Goetheanum 23rd December 1922.
2.  Report Guardian 14th November 2007 on experiences of Gloucestershire 
organic farmer Dick Roper. 
3.  Biodynamic preparations are specially fermented natural and her-based 
preparations used in the biodynamic system to enhance vitality, health and 
quality.
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first founded in 2007, natrue provides an 
established	worldwide	cosmetics	and	skin	
care	standard,	which	is	driven	by	a	desire	to	
promote integrity and transparency in the 
natural	cosmetics	marketplace.	the	natrue	
label	was	set	up	as	an	international	kitemark	
to help consumers identify products that are 
genuinely organic and natural, wherever they 
are	in	the	world.	Just	one	logo	-	the	mark	of	
true quality and authenticity. therefore, con-
sumers can see at a glance whether a product 
is	truly	natural,	and	know	that	the	ingredi-
ents	will	be	top	quality	and	free	from	artificial	
colours, fragrances and preservatives such as 
parabens.

You can find NATRUE certified products all over 
the world. There is a wealth of choice in Europe - the UK, 
Ireland, Germany, Switzerland, Italy, France, Belgium, 
Sweden, Poland, Austria, and Denmark - because the 
original founding companies that inspired NATRUE were 
European, including green beauty pioneers Weleda, Dr. 
Hauschka, Lavera, Logona and Primavera. There are also 
NATRUE-certified products from the USA (such as Dr. 
Bronner Magic Soaps), Australia and New Zealand. There 
are more in the pipeline for other countries. To date there 
are more than 2,700 NATRUE-certified products from 
more than 100 brands - established names as well as up-and-
coming young businesses like Irish Organics.

Unusually NATRUE is an international non-profit 
organisation (head quarters are in Brussels) whose certifiers 
are independent, giving even more integrity to the certifica-
tion. Many products claim to be natural but are far from it. 
They get away with it because the criteria for natural and 
organic cosmetics are not legally defined. The NATRUE 
kitemark is not just about naturalness or organic standards, 
it is also an assurance for the consumer that a product or 
ingredient is green in other ways: responsibly and sustain-
ably sourced, free from genetically modified ingredients, 
free from paraffin oils or petroleum-derived ingredients and 
silicone oils.

Uniquely, NATRUE stands for transparency, not 
just for members and industry insiders, but for consum-
ers too. Products are listed on a publicly accessible website 
and database, which can be used as a checklist. Also clearly 

             About    
NATRUE 

Certification
            By Susie Fairgrieve

visible on the site are the standards that NATRUE stands 
for. NATRUE certifies to three levels, all highly respected 
benchmarks:
 natural cosmetics

	natural	COSMetiCS	With	OrGaniC	pOrtiOn

 organic cosmetics

Look out for the NATRUE label. It is your guarantee that 
the products you buy are as natural as they can be! 

NATRUE has partnered the Biodynamic Association 
Certification team in the Cotswolds, which draws on 15 
years’ experience certifying organic products to EU Organic 
and Demeter International Standards. It is now quicker 
and more direct for British and Irish brands to submit their 
natural and organic cosmetics for certification, or for organic 
suppliers and growers to certify individual raw materials for 
use in products.

Over 1,000 NATRUE-certified products (approxi-
mately 40% of the total) are available in the UK, so we 
are not short on choice. The latest is a range from British 
brand Beyond Organic Skincare, the first company to be 
NATRUE-certified right here in Britain thanks to the certi-
fication team based in Stroud, Gloucestershire.
Susie Fairgrieve is a PR consultant living in Gloucestershire. n

natrue	Certification	for	natural	and	Organic	Skincare	products
Earlier in 2012 the Biodynamic Association received accreditation to be able to certify 

to the international NATRUE Standards for skincare products. 
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Sales orderline 0845 500 3550  www.beyondorganicskincare.com

Active, e�ective, nurturing and natural - 
organic skincare from Beyond
Our award winning range of skincare products 
(10 awards and commendations in the last six 
years) are carefully handmade from natural 
ingredients. We use more than one hundred 
and ninety biologically active compounds but 
absolutely no parabens or other synthetic 
chemicals – certi�ed organic by the 
Biodynamic Association and NATRUE.

New for 2012 – SPF Moisturiser, Tinted Moisturiser with SPF, and 
Lite & Brite Skin Lightener join our range of 25 skin enriching 
products. See them all on our website.

Commercial	ventures	often	begin	in	a	very	
calculated	way	and	rightly	so.	the	main	ob-
jective for most companies is to generate a 
profit.	Many	businesses	which	plunge	head-
first	into	trading	without	a	full	understanding	
of	the	figures	end	up	falling	by	the	wayside,	
leaving	penniless	and	battle-scarred	entrepre-
neurs	in	their	wakes.

Other ventures however, begin in a more organic way. 
These are often the ‘lifestyle’ companies, which evolve natu-
rally from the interests and passions of an individual, who just 
happens to have a keen eye for business. The advantage of 
this set-up method is that the products or services at the heart 
of the business have usually been ‘micro-tested’ – trialled on 
friends and family and honed through years of perfectionist 
attention, rather than rushed against time and budget.

 In perhaps one of the most remote areas of Cornwall, 
Marianne Tregoning began making organic skincare prod-
ucts for her own use in 1990. Spurred on by a deep-seated 
belief in natural, organic products Marianne decided that 
off-the-shelf products did not provide what she wanted from 
her cosmetics and skincare. 

Industrially produced, chemically enhanced products 
dominate this sector. The big beauty and cosmetic brands’ 
products line the shelves of supermarkets and fill the pages of 
every woman’s magazine. You could be forgiven that a small 
independent producer could not possibly stand a chance 
against the industry giants.

Over the years however, Marianne’s organic skincare 
products were constantly improved through trial and error 
until orders and glowing feedback began to flow in from 
friends and family. It seemed there might be a niche for a 
brand prepared to swim against the current in an established 
and competitive industry. The seed was sown to create an 
organic, handmade skincare company. 

The interesting thing about Beyond Organics is the 
extent to which Marianne has adhered to the original values 
of artisan products. When I asked about upscaling and ma-
chine production it was apparent that losing contact with the 
products in this way was not an option for this company. It is 

Beyond Organic Skincare
By Mike Carthew

clear that integrity is valued over profit.
This highlights a common entry point into estab-

lished industries. Beginning life as a ‘challenger brand’ with 
integrity is a recurring theme in the David and Goliath tales 
of the business world. Beyond Organics entered the cosmet-
ics industry in direct opposition to the brand leaders. This 
coupled with integrity and a powerful message has given this 
Cornish company a firm foothold in a cutthroat sector.

Sticking firmly to her set of beliefs Marianne has devel-
oped products within the Beyond Organic brand, which have 
received international acclaim. Their illustrious awards page 
is testament to the quality and ethics of their range.

Now shipping organic skincare products as far as 
Germany, Hong Kong and Japan, Marianne has shown how 
a small but scalable enterprise can take on even the biggest 
markets – by representing beliefs different to those held by 
industry leaders. n

      
Reproduced with kind permission from the blog by Mike Carthew on the Grow 
Cornwall website.
n For more information about the NATRUE standards and brand visit their 
website: www.natrue.org
n About Beyond Organic Skincare see: www.beyondorganicskincare.com
n For information about certifying ingredients or products in the UK 
and Ireland, contact the Biodynamic Association on 01453 766296 or 
see www.biodynamic.org.uk/certification
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demeter international is an international 
body	that	oversees	and	regulates	the	devel-
opment	of	the	demeter	Standards	for	bio-
dynamic	production	processing	and	labelling.	
even	though	in	its	current	form	it	has	been	in	
existence for 16 years, the demeter logo was 
one	of	the	first,	if	not	the	first	for	the	recogni-
tion	of	the	biodynamic	and	organic	product	
status.

The first Demeter accredited product was a Mexican 
coffee in 1928. Since then the Standards have gone on to 
inform organic standards development throughout the world. 
According to UK farmer Alan Brockman they were a key part 
of the thinking behind the development of the Soil Associa-
tion Standards.

There are currently 18 independent full member Dem-
eter certification bodies throughout the world: Austria, Brazil, 
Denmark, Egypt, Finland, France, Germany, Great Britain, 
Ireland, Italy, Luxembourg, Netherlands, New Zealand, 
Norway, Slovenia, Sweden, Switzerland and United States of 
America. As well as these, there are also seven guest mem-
bers: Argentina, Canada, Spain, Hungary, India, Poland and 
Forschungsring für Biologisch-Dynamische Wirtschaftsweise 
in Germany.

Demeter International has several functions:
1. To develop and monitor the Standards for biodynamic Pro-
duction, Processing and use of the Demeter trademark logos
2. To engage in the development of good biodynamic princi-
ples and practice worldwide.
3. To ensure the protection of the Demeter Trademark
4. To promote awareness of the Demeter trademark carried 
by Biodynamic produce
5. to provide certification services in countries without an 
autonomous Demeter certification capacity
6. To provide a forum for certifiers of Demeter and Biody-
namic products

The Annual Summer Members’ Assembly takes place 
in June in a different member country each year. This past 
year the meeting was in Slovenia, who became the newest and 
only country to attain full membership status since DI was 
set up 16 years ago. That was done in style with traditional 
music, dancing, singing and sampling of the sweet Slovenian 
Demeter wine. There we found a thriving and enthusiastic 
biodynamic community. Most of the farms are small and 
traditional but there are some larger ones on the horizon.

In June 2013 the Members’ Assembly will meet in the 
UK and will be one of the first major events to take place 
in the Field Centre at Ruskin Mill, Nailsworth. During the 
weeklong visit Board Members and delegates will have a 
chance to visit a few key biodynamic and organic projects as 
well as see some important local cultural sites. We hope to 
create a good dialogue and interchange between the wider 
international biodynamic community and the movement in 
the UK.

Demeter International
The President of Demeter International is Thomas 

Lüthi who together with the Board meets several times a year 
either in person or via Skype to oversee the business. The 
current Board Members are: Susanna Küffer-Heer (Switzer-
land), Jean-Marie Defrance (France), Christoph Simpfendör-
fer (Germany), Lapo Cianferoni (Italy), Ian Henderson (New 
Zealand) and Jim Fullmer (USA). The secretary to the Board 
is Cornelia Hauenschild. There are also three working com-
mittees: Standards Committee, Accreditation Council and a 
Marketing Committee.

 Very important is the work of the International 
Certification Office (ICO), which manages the certification of 
farms, gardens and processors in those countries where there 
is no national Demeter certification structure. They receive 
inspection reports from these countries which are then evalu-
ated and, if approved, certification is granted. This is man-
aged from Darmstadt, Germany by Ute Bucholski.

 Over the past few years Demeter International has 
been a forum for the development of some new thinking with 
regard to Standards. It has long been recognised that the 
Standards are becoming more complicated as well as longer. 
Frequent requests are made for derogation to the Standards, 
with the concern that there is the danger that they could 
become weakened. The call has thus been made to develop 
principles and guidelines to encourage good biodynamic 
practice whilst at the same time ensuring there is a baseline 
compliance to organic and biodynamic standards.

 At the moment this is ‘work in progress’ with the 
aim to consider there being two components to Demeter cer-
tification. The one would be a simple inspection to biodynam-
ic standards. The other would be some sort of mentoring or 
coaching support to help the farmer or gardener achieve good 
practice. This would then lead the biodynamic practitioner to 
farm biodynamically because he wants to and not because he 
has to in order to maintain his certification!

 Demeter International has also developed some 
new tools to give support to its work: One is the relaunching 
of its website: www.demeter.net. There the visitor can view 
the current Demeter standards (in three languages!), catch 
up with the latest events and read about some of the develop-
ments within the biodynamic movement. There is even an 
international job exchange service (although currently mostly 
in Germany, the plan is to allow wider expansion).

 A vital new facility on the website is the Internation-
al product database (www.database.demeter.net). This is an 
international collaboration listing products and raw materials 
from 35 countries with certification from the 18 certification 
bodies and the ICO. It is in English and easy to use.

 In conclusion Demeter International provides a vital 
forum for holding the integrity of the biodynamic work on an 
international level. It is there to balance the inner principles 
that guide the biodynamic work with the outer needs and 
demands of an increasingly commercial world. n

By Richard Swann
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   CowSaga 

There was Cow.  
      
     Whose hooves, 
      trod the ways, 
       on grass-sea plain.  
  
         Whose horns, 
           proud grooves, 
          in the sky. 
          Upturning, 
            to cradle sun, 
            sitting on the flat, 
          of her skull.  
     
        Whose furnace belly,
         was fuelled on, 
         wind-going grass, 
           ringing wild flower. 

          She who lowed and loved to sit,  
           chewing, 
               steaming, 
                 content. 
  
           Whose udders, 
           ripe with the milk,  
           that baptised our labours,   
            and fed the first gods. 
    
           Who wandered mighty wanderings,  
                 nourishing herself,  
                 on Earths full girth,
                  nourishing Her, 
                  on great brown pat. 
           
      This was cow:  
                  Earth Wanderer,
                           Sun Cradler, 
                                 Milk bearer, 
              
     A saga on four legs

Robin Collins
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Switch your phone and 
broadband to us and support 
The Biodynamic Association.
Happy days.
www.thephone.coop/BDAA
0845 458 9040
Quote ‘AF057’ and we will give you £10 credit on your first bill 
and 6% of your spend back to The Biodynamic Association.
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Palace Hotel
Piazza de Giovanni nr. 4

Tel. +39 0461 772000 • Fax. +39 0461 764500
E-mail: mail.info@casaraphael.com

www.casaraphael.com

Casa di Salute Raphael
Palace Hotel – in Roncegno, Italy

****

Arsenic-Ferruginous Water (La Cura)
Natural and Anthroposophical Medicines

Bio-dynamic and Organic Cuisine

Star & Furrow quarter page advert 2  2/12/12  16:23  Page 1

www.florisbooks.co.uk

FOOD FULL OF LIFE 
Nourishing Body, Soul and Spirit

GILL BACCHUS
This enlightening book considers 
how we can measure the true life 
processes which give our food its 
living energies and nourishing 
qualities, and how we can best 
preserve them.

paperback  |  144 pages  |  £9.99    

THE LIVING KITCHEN
Organic Vegetarian Cooking 
for Family and Friends

JUTKA HARSTEIN
This beautiful book is full 
of nourishing recipes for the 
whole family to enjoy. Inspired 
by the ideas of Rudolf Steiner, 
it includes advice on nutrition 
and planning balanced meals to 
nourish body, mind and spirit. 

For sample recipes visit www.living-kitchen.co.uk

hardback  |  232 pages  |  £16.99

KOEPF’S PRACTICAL 
BIODYNAMICS
Soil, Compost, Sprays  
and Food Quality

HERBERT H. KOEPF
This collection of Koepf’s writings 
is an invaluable guide for anyone 
working with biodynamic methods, 
and offers unique insights and 
wisdom on practical issues.

paperback  |  176 pages  |  £9.99 

WEEDS AND WHAT 
THEY TELL US
EHRENFRIED E. PFEIFFER
The new edition of this wonderful 
little book covers everything you 
need to know about the types of 
plants known as weeds, how they 
grow and what they can tell us 
about soil health.

paperback  |  80 pages  |  £7.99

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

Find FlorisBooks on 

Also 
available 

as an 
eBook

 

Supplier of Bio-Dynamically Grown 

Vegetable, Herb and Flower Seeds 

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

Tel 01287 661368         Fax 01287 661369 

E-mail : stormy.hall.botton@camphill.org.uk 
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reVieWS
Not all of these books are available via the Biodynamic Association. Please check the BDA online store before phoning the office.

the living kitchen
organic vegetarian cooking 
for family and friends
By	Jutka	harstein	
published	by	Floris	Books
isBn: 978-0863159244
price: £16.99

Reviewed by Bernard Jarman

This is a very beautiful book and its author a wonderfully 
imaginative and artistic soul. Jutka Harstein grew up in 
Transylvania, the Hungarian speaking region of Romania.  
She was able to share in a fast disappearing country lifestyle. 
Her appreciation of home grown food, carefully processed 
and with as little wastage as possible was born there. Her 
mother loved to work in her garden and her grandmother 
in her kitchen. It was from her ‘Omama’ that she learnt so 
much about food preparation.

This book is about food, it is also about life and how 
we relate to the world. Amongst the many recipes there 
are stories of her childhood, of adult experiences about her 
understanding of life and about the way plants and nutrition 
should be understood. She is a devotee of biodynamic food 
and is able to explain in clear and accessible language the na-
ture of a threefold plant and why it is important to prepare 
a meal in such a way that a balance of root, leaf and flower/
seed is always included. With the help of a diagram she ima-
gines a plant inverted in the human organism with the root 
feeding the head, the leaf the breathing system and the fruit 
and seed, the limbs and metabolism. It is the very picture 
given by Rudolf Steiner when he described the nature and 
quality of a farm individuality in the Agriculture Course. 

Changing to a more healthy diet is not easy, especially 
for those brought up to eat highly processed food. Nor is 
there any judgement of them in her writing. “A person who 
cannot give up ‘bad’ food is simply not ‘there’ yet. Do not 
lose heart, there is always another day”. She is however very 
clear about what is good and healthy and why. There is a 
list of foods that should always be present in a good kitchen 
and another of those which should be avoided. Amongst the 
former are of course fresh vegetables and cereals while the 
latter include white sugar and processed foods. The micro-
wave cooker has no place in the kitchen and the freezer 
should be used as little as possible if the vitality of foodstuffs 
is to be preserved.

For Jutka it is not only the food and its preparation 
which is important. It is the whole context of life and the 
ambience in the kitchen. It is important to feel well and at 
peace, to be surrounded by beautiful objects. “A kitchen 
needs to be full of heart warming objects that will satisfy you 
when you are around them: beautiful utensils (made from 
ceramic, enamel, glass, clay and wood) and iron or stainless 
steel pots. Flowers and plants will fill your kitchen with life 
and colour. Avoid sterility in the space where Life is created, 
such as too many machines, stainless steel surfaces or too 
many plastic objects”.

The recipes included are unusual and many are of 
Hungarian origin. She writes that are no really new recipes, 
they are all of ancient origin but each time they are used they 
are created anew and are necessarily different. “Cookbooks 
are only inspiration and suggestion. You are invited to take 
the recipes offered in my book, change them, add to them 
and make them your own.” It is a wonderfully liberating 
approach. Then there are whole menus which are grouped 
together under different categories. Some are for festive 
occasions, others follow the seasons and some are specially 
designed for children. Throughout the book appearing like 
rare plants in a meadow are many useful tips such as for ex-
ample:  When catering for more people than expected, don’t 
increase the quantity of food but the variety. In a section on 
making soup she emphasises the importance of a stock made 
from what would otherwise be wasted - vegetable peelings, 
discarded leaves etc. cooked and strained. Most recipe books 
sit on the shelf till they are needed. This one can be read 
through almost like a novel. It is an excellent read for anyone 
wishing to bring new life and interest to the magic of cook-
ing and food preparation. n



IntroducIng

a unique range of biodynamic  
products from shire farm

Grown and harvested on Shire Farm, our Aura-Soma® Demeter-certified biodynamic fields, in the Lincolnshire Wolds.  

At Shire Farm we passionately care about what we plant and grow so that the crops grown on our farm can nourish and sustain us on all levels. Plants 
grown using biodynamic methods have more vitality and a profoundly positive effect on the raw materials produced from them. Embracing this holistic 
approach, from our farming through to creating the spelt and flax products, enhances our philosophy: look after the soil, feed the body, nourish the soul. 

For more information or to place an order visit www.shirefarm.co.uk 
For wholesale enquires call: +44 (0)1507 533581 or email: paulas@aura-soma.co.uk

BIodynamIc zwartBle  
sheep Wool

BIodynamIc  
spelt flour

BIodynamIc  
spelt grain

BIodynamIc  
flax oil

Our 100% wholegrain spelt 
flour has a nutty and slightly 
sweet flavour, is high in protein 
and easier to digest than regular 
wheat. Suitable for people with 
mild wheat intolerance. 

Our spelt grain has a tougher 
husk than wheat, allowing for 
the development of a more 
delicate grain, enhancing the 
retention of the nutrients in 
the kernel and also improving 
freshness. Suitable for people 
with mild wheat intolerance.

Our Flax Oil is 100% pure,  
biodynamic and cold pressed.

Flax oil is renowned for 
helping to maintain healthy 
skin, joints and cell membrane 
structure, as well as helping 
to promote cardiovascular and 
nervous system health.

The wool is medium to fine,  
it has excellent crimp and fibre 
length with a Bradford count 
of 54-56 and a micron count of 
27. Zwartble Sheep are known 
for being docile, friendly and 
excellent mothers.
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reVieWS
Not all of these books are available via the Biodynamic Association. Please check the BDA online store before phoning the office.

the moon gardener: 
a Biodynamic guide to getting 
the Best from your garden 
By peter Berg
published	by	temple	lodge	publishing
isBn: 978-1906999377
price: £16.99

Reviewed by Michael Bate

The subtitle to the original German edition of this book is: 
Biodynamic gardening with Peter Berg and the cover photo-
graph is of the writer smiling over a courgette in a polytun-
nel. This book is very much a collection of one person’s 
insights from 40 years experience of professional gardening.

It is beautiful to look at with many bright watercolour 
illustrations; it also has many photographs of the author, 
market gardener, international Biodynamics teacher, Ger-
man TV gardening consultant and inventor of backache-
avoiding hoes in dynamic action.

This is a very practical look at gardening from soil 
to harvest using the sowing and planting calendar derived 
from Herr Berg’s experience as an intensive market gardener 
since being a student of Maria Thun’s. It is not a book with 
a comprehensive explanatory overview of biodynamics nor 
one that will tell you how to grow every vegetable and it has 
barely anything on flowers, trees and fruit.

“Don’t make my approach … a dogma” is one of 
his fondly remembered sayings of his teacher and in many 
respects he diverges from her practise.

He introduces Biodynamics and the calendar very 
understandably with a simple history of the early pioneers 
and Maria Thun’s early discovery of the moon’s effect on 
root, leaf, flower and fruit.

There is a very good description of the consequences 
of the garden’s position and an analysis of soil qualities using 
touch and smell and counting earthworms. If you want to 
know about the water table try to find a neighbour who has 
recently dug a well - although in our case it is more probably 
a soakaway or incorporating a lake!

He also points out the presence of certain plants and 
weeds as indicators of soil qualities with a handy chart and 
this reminded me of Ehrenfried Pfeiffer’s underappreciated 
book ‘Weeds and what they tell’ which makes you conscious 
of what the most persistent weeds are bringing to the garden 
and showing you its needs.

He describes the spray preparations as homoeopathic 
medicines with reference to Weleda –this is only true in so 
far as they are very diluted-and the compost preparations 
as ‘vaccines’ which is probably an unfortunate translation of 
‘inoculants’. These preparations enhance and bring added 
life to, make more dynamic, processes going on in the soil, 
compost and plants in order to bring healing. Describing 
how they are made does not really explain nor give us an 
understanding of their effects nor a reason to use them.

The use of the horn manure and silica sprays is the 
more intensive the longer the plants are in the ground and 
while the timings are gone into it would have been good to 
have had a more comprehensive account of this.

His description of compost making shines with infec-
tious enthusiasm and it is a very good guide if you are mak-

ing a heap bit by bit over the season. Whether you can really 
chop every single branch, weed and fruit into a cube 4mm x 
4mm with a spade as the author is shown demonstrating  
is debatable!

Crop rotation is by plant family which makes it com-
plicated and the example given of a six year cycle has no peas 
or beans, sorry, legumes in it.

The advice on soil preparation work is excellent for a 
weed free sowing bed 

Where he differs from Maria Thun is in adding 
compost ad-lib at time of planting rather than the autumn 
before, in not mentioning the barrel prep as an aid to humus 
formation and most starkly in adding rock dust which he 
is a great fan of, directly to the soil. The latter does have a 
dramatic effect on fertility but then is a mineral “medicine” 
for an overworked soil rather than being enlivened and 
enhanced appropriately to the soil via the compost process. 
The use of manure is glossed over.

On plant protection there is a very good summing 
up of anti-slug measures -“slicing slugs in half ” is not a 
“very helpful way of holding back these creatures” and an 
extolling of the nettle spray for aphids, but no mention of 
peppers.

Harvesting and storage is gone into in some detail 
with helpful suggestions while the section on saving seed 
mentions exotic additions to the vegetable garden but barely 
mentions saving seed!

Throughout the book some aspects are covered thor-
oughly while others are frustratingly skimmed over on prac-
tically every page there is an approach or remark that makes 
you think about or want to argue for your own practise.

No more so than the very last page that lays out cul-
tivation work for planting and non-planting times: simply 
for what adds up to half the year on non-planting fortnights 
there is no sowing, planting, hoeing or touching the soil! n
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From the BDA …
BiOdynaMiC	aSSOCiatiOn	OFFiCe	–	
Jessica standing
Contact for membership, joining, renewals and inquiries, 
leaflets, book and biodynamic preparation sales (or use our 
webshop), questions and queries as well as promotional 
literature for farm shops/shows etc.
Tel: 01453 759501
Email: office@biodynamic.org.uk

apprentiCe	traininG	–	nir halfon
Contact for any enquiries, questions about becoming a bio-
dynamic apprentice, from training centres who wish to join 
the scheme or existing centres who want to update details or 
have student questions etc.
Email: nirhalfon@biodynamic.org.uk

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.

the	BOy	With	
the green thumBs
By maurice druon
published	by	
hawthorn press
isBn 978-1-907359-08-8
price: £12.99

Reviewed by Richard Swann

This is a charming book that is worth reading in one sitting 
and then reading again and again to your children, grand-
children, friends’ children or even to adult friends. It is a 
modern parable about a boy who discovers that he has green 
thumbs. This gives him the possibility to grow flowers and 
plants without any effort.

It was originally written in French in the 1950s by 
Maurice Druon, who was a veteran of the French Resist-
ance. It is very well known in France in a similar way to 
the Little Prince. Many of the themes, images and issues it 
contains are just as relevant today as 60 years ago. 

Tistou is a very delicate and popular boy who lives 
in a privileged situation in the town of Mirepoil. When he 
turned eight he was sent to school. However, there he finds 
he cannot cope with the rudiments of reading, writing and 
arithmetic. He keeps falling asleep and finds he is happier in 
his own dream world than in the academic school classroom.

His father then decides that ‘he shall learn those things 
he must know by direct observation.......life is the best school 
there is’. Thus he is sent to work with the equally ‘dreamy’ 
but very practical gardener called Mr Moustache who had 
such a large moustache that it looked as if he was ‘breathing 
two white flames which curled up to his ears’. He shows Tis-
tou the rudiments of sowing and planting. It is whilst doing 
that that Tistou discovers he has a natural, magical talent to 
grow beautiful flowers anywhere without any effort.

 As part of his further ‘education’ he is then 
brought into contact with real life situations where he dis-
covers his gift can bring about healing and transformation.

 It is a wonderful book that easily harmonises the 
biodynamic world view as it touches on such things as sensi-
tivity, intuition and the closeness of the spiritual world. n

BioDyNAmiC DiSTANCE LEARNiNG CoURSE 
- Bringing the college to you…

The first unit of this course – Biodynamics Principles and 
Practice went live online in August 2012! 

More than 20 students registered which covered the Fun-
damentals of Biodynamics. The course consists of online 
materials, seminars, videos and chatrooms, allowing for 
lively international discussions. 

The second unit - the Farm Organism will go live on the 
28th January 2013. 

FFI and to register for this exciting course contact Aly-
soun Bolger (Distance Learning Course Administrator) 
info@bdacollege.org.uk

the	BiOdynaMiC	SOWinG	
and planting calendar 2013 
by	Maria	and	Matthias	thun
published	by	Floris	Books	and	available	
from	the	Bda	Office	and	webshop.	
price £6.99

This is an essential part of the 
biodynamic grower’s toolkit. 
Apart from the regular 
calendar this issue is totally 
dedicated to Maria Thun 
who died earlier in the year 
including her biography as 
well as some of the key trials 
she carried out. 

The following book was also received for review

nature spirits: the rememBrance: 
a guide to the elemental kingdom 
by	Susan	raven
published	by	Clairview	Books

This was planned for review in this issue but because of 
unforeseen circumstances will have to be held over until the 
next issue 



A biodynamic guide to getting the best from your garden Peter Berg

A Guide to the Elemental Kingdom Susan Raven

Available via all good bookshops, www.templelodge.com or by phoning 0845 370 0067

Available via all good bookshops, www.clairviewbooks.com or by phoning 0845 370 0067

As the earth’s neighbour, the moon affects not only ocean tides but also the growth and
development of plants. In this finely illustrated, full-colour book – packed with practical
tips for the novice as well as the advanced gardener – Peter Berg offers a clear summary
of the basics of lunar and biodynamic gardening, together with in-depth sections on:

4 activating and enlivening the soil;
4 biodynamic preparations;
4 making good compost;
4 crop rotation and green manuring;
4 cultivation work and care of the garden;
4 practical plant protection;
4 rich harvesting;
4 saving your own seed.

Building on the intensive research of his mentor Maria Thun and the teachings of Rudolf
Steiner, Berg explains how the subtle influences from the cosmos work on the plant world,
distinguishing between ‘root’, ‘leaf’, ‘blossom’ and ‘fruit’ days in the working calendar.128pp; 24.5 x 16.5 cm; ISBN 978 1 906999 37 7; £16.99;

In this lucid, step-by-step guide, Susan Raven introduces us to the world of nature
spirits and elemental beings, and explains why these entities wish to reconnect with
us. By working together with the elementals – which reside in earth, water, air and fire
– we can become responsible co-creators at this critical time in our evolution.

Susan investigates the nature of the accelerated, evolutionary wave of consciousness
pulsing into Earth at the present time, and how its effects are helping us forge a new
link with the spiritual and etheric worlds. Making use of her personal experiences,
Susan describes the activities of these beings in the landscape, in plants and in human
beings. She presents meditations and exercises to prepare us for a meeting with the
nature spirits, and emphasises the importance of working with the elemental kingdom
in our immediate environment.

176pp; 23.5 x 15.5 cm; ISBN 978 1 905570 37 9; £12.99

TheMoon
Gardener

nature spirits
THE REMEMBRANCE
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