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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 £20 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,
Laura Cammish, Spencer Christy, Heidi 
Herrmann, Rachael O’Kelly, Elspeth Holmes,
Kai Lange,  John Lister, Chris Stockdale
Executive Team: Sebastian Parsons, 
Peter Brown, Jessica Standing, 
Tarry Bolger and Richard Swann
Association Administrator: Jessica Standing
Telephone: 01453 759501
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Certification Board Chairman: 
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Margaret Richardson 
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

Cover Photo: Stinging Nettle © Richard Swann
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Editorial
Activity within the UK Biodynamic Movement is very rich and varied in at 
the moment. Some of this is reported on in this issue. The Field Centre at 
Ruskin Mill in Nailsworth in Gloucestershire was written about two years 
ago in Issue 115. We now feature it again as it nears its completion. It is a 
remarkable building which will certainly play a large role in the development 
of biodynamics in the coming years. Its construction has also been a research 
activity in itself. We felt very privileged that we could host the first major event 
there in June– the Demeter International Members Assembly.
       Closely connected with the Field Centre is the Masters of Science in 
Practical Skills Therapeutic Education that has been delivered by The Ruskin 
Mill Trust and accredited by Crossfields Institute. Following on from this 
Crossfields are now launching a Masters Research Programme in Biodynamic 
Principles and Practice. This is an exciting new opportunity for biodynamic 
practitioners both young and old to carry out research on a part time basis 
whilst at the same time achieving an academic qualification.
       Many questions come towards the Biodynamic Association and an attempt 
is usually made to try and answer some of those through articles in the 
magazine. One of these concerns the possible making of Biodynamic 
preparations without using the animal sheaths indicated by Rudolf Steiner in 
the Agriculture Course. Bernard Jarman reports on some of the work carried 
out in by the late Maria Thun.
       Another large question concerns nutrition. Slovenian Brane Žilavec has 
a very extensive website where he outlines what he understands to be an 
anthroposophically based nutrition. He gives an introduction to his work in this 
issue and an invitation to delve deeper at the hand of the website.
       A third question concerns basic biodynamic practice. In each issue of Star 
and Furrow we will attempt to give practical suggestions for newcomers (as well 
as for those with more experience) and this time round have an excellent article 
by Tom Petherick on Making Compost the Biodynamic Way.
       A lot of younger voices are heard in this issue too. Hannah Beasley has 
written a couple of articles and Wendy Cook has interviewed some of the 
students from the Biodynamic Course at Emerson College. I would like to 
especially thank Tobias Schwierzi, a biodynamic apprentice at Ruskin Mill who 
has helped provide some suggestions for articles for this issue (including the 
centre spread). The invitation is open to anyone else who would like to help 
either co-edit or give suggestions for future content.
       

Richard Swann
Editor
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In the last weeks, amongst many disturbing 
items to have hit the news, our environment, 
food & rural affairs minister owen paterson 
gave a speech about GM technology; in a clear 
attempt to try and persuade the country to 
embrace GM technology. To someone who 
does not know much about GMOs, i.e. the 
average person in this country, it no doubt 
sounded very persuasive and plausible and 
yet most of his claims are just pure deception 
and not based on evidence or good science. this 
today seems to become ever more common; a 
government minister or other individual with 
huge responsibilities being hugely irrespon-
sible by not telling the full truth.

I say this having recently spoken with individuals 
involved with farming in North and South America and 
attended a talk by Dr. Michael Antoniou, a geneticist from 
Kings College London, and read a publication he has 
co-written entitled ‘GMO Myths and Truths. An evidence-
based examination of the claims made for the safety and ef-
ficacy of genetically modified crops.’(this can be downloaded 
from earthopensource.org). It is due to be updated as more 
evidence accumulates, for instance, it does not yet have the 
results of the latest two year experiments on rats by Séralini, 
in France, as compared to the 90 day experiments carried 
out by the GM companies. The research demonstrates even 
more starkly (and frighteningly) the consequences of feeding 
GMOs and using chemicals such as Roundup. I think every-
body should read this publication, as it makes very clear how 
real evidence based science is not being used and how power, 
deception and lies are being used by the big chemical and 
breeding companies and some governments, to make big 
money at the expense of the environment, people and the 
world. I know this sounds dramatic but it is clearly the case 
and should not be ignored.

I would also strongly recommend looking at the short 
film called ‘Seeds of Death’ which can be found at http://
www.undergroundhealth.com/seeds-of-death-full-movie/ 
to give a little more insight as to what is going on. I can not 
imagine anybody who has seen it wanting to either grow or 
eat GMOs afterwards. 

Friends of the Earth commissioned Reading Univer-
sity to look into ‘The Decline of England’s Bees –Policy 
Review and Recommendations.’ (http://www.foe.co.uk/re-
source/briefings/beesreport.pdf) In the report the decline is 
not in question, over 50% in 20 years, and the main reasons 
for it also not – industrialised agriculture with its monoc-
ultures and use of chemicals. How crucial bees are for pol-
lination is made very clear but, what is astonishing, are the 
recommendations. What is recommended is merely fiddling 
at the edges of the problem; registering all beekeepers to 
ensure chemicals are used for disease, revise various pieces 
of legislation, put more money into research, try and cut 
down pesticide use,(which is still rising), improve bound-
ary features for the bees, increase the proposed Special 
Ecological Focus areas from 7% to 10%, try and support 
the fruit and vegetable ‘industry’ to become more diverse to 
help the bees, develop support for agroforestry and mixed 

      Peter        Brown
field cropping etc. They do not mention the most glaringly 
obvious solution which would solve the problem - practice 
biodynamic or organic agriculture. The Friends of the Earth 
Bee Summit was attended by invited guests - of representa-
tives of the NFU, the major chemical companies, scientists, 
government officials, MP’s, landowners, food retailers and 
producers; mostly those involved in the chemical farming 
industry which is creating and sustaining the problems we 
have today. At the conference Minister Lord de Mauley 
promised the government will carry out an “urgent and 
comprehensive” review of the decline of bees - a govern-
ment which is actively encouraging the promotion of even 
more industrialised agriculture by using GMOs! 

so what is to Be done?
There are some marvellous biodynamic and organic farms 
across the country, which are showing what can be done and 
are a clear demonstration of a long term, viable way forward. 
These farms are not only diverse and home to many bees 
and much wildlife but are also very productive - they are not 
dependent on the limited deposits of potash and phosphates 
nor the use of chemicals. Their produce is claimed to be 
too expensive but this is only because the hidden costs of 
modern conventional agriculture are not taken fully into 
account and allocated, costs the conventional farmers are not 
paying for directly, but our society as a whole foots the bill. 
This is not a criticism of farmers, who go this route simply 
in order to survive, but of government not acknowledging 
and allocating these costs.

These hidden costs are both environmental and social 
and get worse every year, such as cleaning our drinking 
water of poisonous chemicals and paying for environmental 
schemes to try to help bees, insects and wildlife survive. 
This would not be necessary if all farms were biodynamic 
or organic, nor would the large government sums be going 
into research of developing the industrialised farm products 
and the consequences of using them, including GMOs. We 
have lost 75% of the genetic diversity in agriculture in the 
last century! More controversially, one could also add paying 
for many animal health issues, along with the medical costs 
to the NHS resulting from eating our modern produce and 
diet. Judging from the experiments which have been done 
on rats and the changes which have taken place to their 
organs and systems, and by the obesity, allergies, cancers and 
many other problems that are now already becoming appar-
ent in our and American society - we have only just seen the 
tip of the iceberg so far! Many costs are still to come in the 
next years!

Thus because only the short term profits and costs are 
taken into account the obvious answer is not seriously looked 
at; it is deemed to be too expensive. On top of this, big 
meaningless figures are banded about to demonstrate that 
we shall be unable in the future to feed the world. At present 
we have enough food to feed double the present world popu-
lation but millions are still starving to death; not because we 
cannot produce enough food but because of the economic 
and social problems. Are we, as a group of nations, tackling 
these? continued on page 55 (inside back cover)… 
Continued from page 4… Until now it is only because the 
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the uk was very fortunate to host the annual 
Demeter International Members Assembly 
this year. in previous years we have met in 
such exotic locations as Brazil and slovenia 
and now it was the turn for delegates to come 
to england. the last time they came to the 
UK was to Edinburgh eight years ago, but we 
felt we also wanted to show something of the 
work further south.

The meeting took place in the exciting new Field 
Centre at Ruskin Mill (of which you can read more in 
the following pages). Despite the building not being fully 
completed, all stops were pulled out to ensure that we would 
be comfortable enough for a successful meeting. We felt 
very honoured to be the first major event in the Centre and 
so could contribute to ‘ensouling’ the new building. Our 
heartfelt thanks go to Aonghus Gordon, the builders and the 
Ruskin Mill staff for making this possible.

Thirty nine delegates from 20 countries were present 
for the week. They came from as far off as Argentina, New 
Zealand and Egypt and closer to home, France and Den-
mark. Thus, there was a good overall representation from 
the worldwide Demeter movement. 

Prior to the actual meetings we visited the beautiful 
biodynamic gardens and farm at Waltham Place in Berkshire 
where we were served a delicious biodynamic lunch. We 
were also very pleased to visit Yatesbury Farm in Hampshire 
the next day (with another enjoyable and appetising lunch). 
There we were given an extensive tour of the 600 ha biody-
namic family farm that is run by Richard Gantlett and his 
family. Two other biodynamic farms were  
visited during the week. These were the  
Stroud Community Agriculture CSA at  
  Hawkwood in Gloucestershire and  

Demeter International 
meeting in the UK

By Richard Swann

Gables Farm at Ruskin Mill (next to the Field Centre).  
We would like to thank them all for their time and  
wonderful hospitality.

       It was also important to give visitors a taste of 
some of the UK’s rich history and culture. These visits 
certainly helped with an understanding of the English Folk 
Soul and also gave a backdrop to some of the discussions in 
the meetings later in the week. These were to Oxford, Ave-
bury Stone Circle, Duchy Home Farm and Highgrove Gar-
dens. The latter certainly proved to be especially memorable 
for many of us. The BDA Patron Patrick Holden gave us an 
excellent tour of Duchy Home Farm (in the absence of the 
farmer David Wilson who was away). Unfortunately, Prince 
Charles was not at home but his greetings were conveyed to 
us all via Patrick!

       We also had two social events during the week. 
Shipton Mill (owned by BDA Trustee John Lister) hosted 
a wonderful meal outside on a balmy summer evening to 
which representatives from the wider organic movement 
were invited. The other was with some of the Severn Valley 
biodynamic apprentices, when we welcomed Spain as a full 
member of Demeter International.

       The excellent and delicious food for the Assembly 
was provided by the Ruskin Mill Catering team and served 
up in another new building at Ruskin Mill – The Woodland 
Kitchen.

       The actual meeting had two main themes (apart 
from voting in new changes to the Demeter Standards).  
The one was to do with labelling using the Demeter logos. 
There it was discovered that we are far off achieving inter-
national unity with quite some variations across different 
countries for the preferred logo. We also worked on develop-
ing the Biodynamic Vision, Mission and Principles that are 
being worked on internationally. This work will be contin-
ued at the Agriculture Conference in Dornach in  
February 2014. n
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during the late 1980s manfred klett delivered 
a keynote speech at one of the biodynamic 
New Year conferences hosted by Ruskin Mill, 
in which he presented a vista of biodynamic 
farms as ‘Universities of the Future’. klett 
described not only the morphology of some of 
the preparations and from where their source 
of thought originates, but proposed that the 
activity of understanding biodynamic prepa-
rations was not only a spiritual science but 
laid the foundation for a new body of knowl-
edge and learning.  

      Klett’s vision of biodynamic farms being able to 
contribute a centre of higher education in which practi-
tioners engage in reflective practice heals a long-held split 
between industry and nature. Our current educational 
model, which tends to be based on an industrial thinking 
structure, does not necessarily lend itself to embedding itself 
in nature. This equally applies to farms and gardens. Dur-
ing the 12th Century Hildegard of Bingen had a vision of 
Universe, Earth and People as an embedded microcosm and 
macrocosm. 

I the fiery life of divine wisdom
I ignite the beauty of the plains
I sparkle the waters
I burn in the sun, the moon and the stars
With wisdom I order all rightly …
I adorn all the earth
I am the breeze that nurtures all things green
I am the rain coming from the dew
that causes the grasses to laugh with joy of life.
I call forth tears, the aroma of good work.
I am the yearning for good.
Hildegard of Bingen (12tH Century) 

This view of the universe and our cooperation within 
it, gave rise to the sacred in nature. However, in the early 
17th Century a new philosophy was emerging, principally 
led by Francis Bacon (1561-1626) who gave a completely 
new legitimacy to human dominance over nature:

Francis Bacon … proclaimed that nature exhibits herself more 
clearly under the trials and vexations of mechanical devices 
than left to herself. In the inquisition for truth, nature’s secret 
“holes and corners” were to be entered and penetrated. 
Nature was to be “bound into service” and made a “slave” 
and “put in constraint”. She would be “dissected” and by 
mechanical arts and the hand of man, she could be “ freed out 
of her natural state and squeezed and moulded” so that 
“human power and knowledge meet as one”. He wrote of 
the new science as a “masculine birth that will issue in a 
blessed race of heroes and supermen[RS1]”.  
The Rebirth of Nature: The Greening of Science and God 
by Rupert Sheldrake Inner Traditions Intl. Ltd, 1994

Francis Bacon’s edict to human beings to conquer 
Nature and to shape it to the benefit and convenience of hu-
man will led to a marked transformation of our relationship 
to the earth. However it could be argued that in our inces-
sant manipulation of nature through agricultural practice 
and technological development we may now be experiencing 
what could be called the “scorpion’s sting”.

In her book Europe: A Cosmic Picture (New Knowl-
edge Books, 1975), Maria Shindler offers an imagination 
of redemption of the “scorpion’s sting” through the power 
of compassion, engaging the imagination in which this may 
be seen as an image of a dove.  She emphasises that this 
transformation from the scorpion’s sting to the dove as a 
taks for the British peopleThe Field Centre is intended to 

‘Biodynamic Farms are universities of the future’  
(Manfred Klett; IBIG Conference at Ruskin Mill)
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The Field Centre 
A centre for practical and 

academic training, learning and research
By Aonghus Gordon
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contribute to this vision through action research and the 
development and insight of communities of practice such as 
that of Ruskin Mill Trust.  The Trust has a strapline for this 
activity: “Teaching the Will to Think”

       The location of the Field Centre within a biody-
namic farm creates the potential to research and reconcile 
two often incompatible intentions; an educational timeline 
based on an industrial 36-week model, whilst on the other 
hand working with a relationship-building attitude to nature 
which is found and functionalised within the biodynamic 
farm organism. Through the inspiration of Goethe, John 
Ruskin and Steiner, it is intended that research conducted 
at the Field Centre to offer new insights as to how to bring 
about reconciliation of this dichotomy. It will require a new 
conscious collaboration to develop learning methods that 
can be braided into the organism of the biodynamic farm.  
The Field Centre will cross-reference current research, 
develop language, and most importantly give practitioners 
the opportunity to reflect on the genius of practical based 
learning held in the context of nature.

       
the design of the field centre
The building itself is a testimony to the Spirit of Place – 
Genius Loci - of both the valley and the area. The materi-
als used have been sourced locally – clay from the valley, 
limestone from the hills, straw from the farm, timber from 
the woods and fleece from the sheep. These materials have 
been brought together with a conceptual framework of 
Universe, Earth and People, giving rise to an architectural 
space emanating from the understanding of Rudolf Steiner’s 
Spiritual Psychology. 

       The vertical structure of the building is threefold 
in nature and represents the key soul qualities of the hu-
man being. In the higher dome we have what we might call 

the light of imaginative thinking. This needs to be shared, 
spread, and dispensed, hence the glass allows the light to be 
gifted into the seven rooms of the building.

       The central sphere of the Field Centre represent-
ing the earth and the human soul and the relationships of 
human development forms a social hub for the Field Centre. 
This earth sphere also intersects with a lower chamber 
known as the ‘moon sphere’, for reflective activity. It is in 
this area that lives an intention to engage both moonlight 
and sunlight in a phenomenological experience of light 
being engaged through a flow form which takes rain water 
from the roof and returns it into the underground aquifer of 
the Costwold Hills.  

       The qualities that are involved in the domestic life 
of the students are described as being of a seven-fold nature.  
Ruskin Mill Trust has drawn from Rudolf Steiner’s seven 
life processes and brought them into the Trust’s method 
through what we call the Seven Care Qualities; these have 
been woven into the design of the Field Centre itself.  The 
Centre’s seven rooms functionalise different attributes of 
Steiner’s seven life processes. On the birds eye plan you can 
see how those are arranged. 

Rudolf Steiner’s remarkable research into the 12 sens-
es of the human being informs the architectural design of 
the building itself and the research of the building methods. 
Understanding the 12 senses and bringing them into the 
work of the Ruskin Mill Trust offers a salutogenic context 
to the Trust’s work.  The organising principle of 12 informs 
the 12 ribs of the dome.  

  A birds-eye view
 of the Field Centre show

ing the seven room
s.
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       The Field Centre’s dome, constructed of 12 
ribs indicate not only the relationship of the zodiac to the 
building, but also the zodiac to the farm organism. Within 
Ruskin Mill Trust’s method of Practical Skills Therapeutic 
Education is the embedding of the12 senses as an organis-
ing principle in many of the practical skills activities, from 
craft to farming to gardening. For example, if you were to 
ask “how many senses are involved in the practical skill of 
blacksmithing?” you would get a certain answer.  But if you 
then ask, “how many senses are involved in the practical 
skill of iron age forge blacksmithing?” you would get a very 
different answer. 

Without Rudolf Steiner’s insights into the 12 senses, 
the Trust would not have been able to develop our under-
standing of the appropriateness of different craft activities 
for some of the very challenging difficulties that the students 
present. Trust’s method is an embedded and integrated way 
in which both biodynamics and Rudolf Steiner education 
are intrinsically woven into a braid. This braid is expressed 
in the architecture of the building.

       Thus the architecture and the design of the build-
ing has been a research project over three years. We have 
invited some remarkable researchers and practitioners to 
hold workshops, creating new insights into how the method 
of an organisation can inform the architectural design of a 
building.  At the same time the process has simply lifted, 
from nature herself, some of the most wonderful materi-
als and substances. For example the centre of the building 
forms a circular rotunda where eight beech pillars hold up 
the dome.  The rotunda wall is composed of clay that has 
been sourced from each of the six sites of the Ruskin Mill 
Trust. Clay is often seen as a fairly innocuous material and 

yet, when presented with consciousness, it actually expresses 
a deep radiant beauty in its own quality. 

       The alchemical curriculum at the heart of the 
Ruskin Mill method takes natural materials - clay, wood or 
animal fibre - and in a methodical way moves it from one 
state to another. It is in the transformation from one state to 
the other that some of the deepest experiential opportuni-
ties for student development take place. We dig clay and 
transform it through pounding, sifting, liquidation and 
heating processes. When students knead clay the material is 
of a very different nature and substance than if it is simply 
taken out of a plastic bag. This alchemical transformation is 
deeply expressed in the rotunda walls, where the mundanity 
of clay is lifted into a condition of reverence. It even becomes 
sacred in the fact that it holds a crucible form (the rotunda) 
in which the festivals of the year can be held, particularly the 
four quarters: the winter and summer solstice and the spring 
and autumn equinox. 

       There has been an attempt in the design of 
the building to generate a choreography of relationships 
between the sun, the moon and the earth. Note how the 
dome has been pierced by the trajectory – from a geo-centric 
perspective – of the sun traversing over the dome on the 21st 
June. However this window to the sun forms an interesting 
crescent moon shape, which from a birds-eye perspective 
gives a visualisation of the sun being held in the moon.

 
       
       
       
       
       
      

       
This window also acts as a light-well into the rotunda 

from which radiates 28 laminated wood beams as a sun 
mandala.  The way in which the light enters the dome is de-
signed out of a 12 fold process; as the light enters the dome, 
it radiates back from the beautiful bright white purity of the 
limecrete. The lime was actually dug out of the ground in 
order to form the foundations of the building, then heated 
up, slaked and used as a limecrete finish on the inside of the 
dome. Around the rotunda wall a circumference of glass 
connects the clay to the dome, releasing the light that is 
caught in a 360 degree cascade into all the seven rooms. So 
every single room around the building will get either direct 
sunlight through that glass or reflected light from the white 
limecrete dome. 

       The green roof itself could be seen as a field, lifted 
upward, with plants and herbs growing, acting as a skin. 
This upward gesture to the cardinal direction of north and 
south is a gesture of receiving from the cosmos; in the cardi-
nal directions of east and west the roof curves downwards to 
embrace the curvature of the earth in the gesture of giving. 

The 12 Senses & the 7 Life Processes From “The Riddle of Humanity” Dornach, 
August 12th 1916.

Inside the Field Centre dome, 
showing the 12 ribs coming 
into the centre.

 An impression of the Field Centre dome, seen from the top (left) and side (right)
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the purpose of the field centre: 
giving Back

the centre is not only for special needs, it is 
for all people at all levels of skill and ability. It 
welcomes the academic and the practitioner 
alike into dialogue. Practitioners are urged to 
develop the skill of endowing practical work 
with conscious insight inspired by spiritual sci-
ence, not only understanding ‘what’ and ‘how’ 
their craft works, but to develop insights as to 
‘why’. when the ‘why’ is clear then our meth-
ods gain traction in the world.

This act of giving back is essential on many levels in 
the biography of organisations that take responsibility for 
both succession and from the local perspective of a com-
munity of practitioners to a national and international level. 
It is a place in which the genius of Rudolf Steiner’s lecture 
series at Koberwitz can be researched and connected to not 
only the growing of fine quality food, but also the growth 
of human potential. Educationally orientated biodynamic 
practitioners can begin to link and integrate one of the most 
compassionate principles of the farm organism, the relation-
ships between soil, plant, animal and human, so that the 
whole becomes so much greater than the sum of the parts.  

The method of the Trust requires research, not only 
through the MSc programme but also a culture of research 
at PhD level. Three research positions (or chairs) will un-
derpin a culture of learning at the Field Centre: Biodynamic 
Ecology, Therapeutic Waldorf Education and Conscious-
ness Studies (in particular the Philosophy of Freedom). 
The Biodynamic Ecology position will research the vision 
of the farm being a transformative opportunity for human 
development. The second chair will research practical skills, 
particularly the way in which resistance and movement in 
the craftwork and the land work integrate the human being 
into space and time. The third position will focus on the 
nature in which we understand our consciousness towards 
the world and our capacity to reflect and think.

Many organisations will use the Field Centre for 
learning and developmental work. Last year, Crossfields 
ran a successful pilot of the MSc in the Ruskin Mill Trust 
method, Practical Skills Therapeutic Education, which is 
validated by the University of the West of England. The 
pilot was a great success and the intake will increase this year 
from 15 to 30 students with applicants from Europe, the 
Middle East and the USA.

The Field Centre is collaborating with Crossfields 
Institute to initiate an MSc in Biodynamic Research and to 
link this with other centres in Europe. Charlotte von Bülow, 
Director of Crossfields Institute is starting to inaugurate 
this. This is a wonderful new development for the biody-
namic movement, as highly experienced practitioners of 
biodynamics can take time out and reflect back on their 
practitioner role. 

The Field Centre will not only research the Ruskin 
Mill method through the MSc in Practical Skills Thera-
peutic Education, but has a further task to support the 
Biodynamic movement. Biodynamic Ecology is one of key 
practices underpinning therapeutic education at the Trust. 
Therefore it is important that the Biodynamic movement 

feels that the Field Centre is one of its homes.
       This transfer of knowledge and skills from action 

research methods enables farmers and gardeners, who have 
a wealth of experience, to exchange knowledge and under-
standing. There has rarely been a means in which this wealth 
of knowledge can be presented. Through the Field Centre 
both Crossfields Institute and Ruskin Mill Trust will thus be 
hosting the biodynamic research Masters. 

The Field Centre will be able to offer further research 
opportunities, including action research. This means there 
will be a place from which you can go out into the world 
of nature and through a phenomenological process start to 
observe the relationship of how you yourself work into the 
world of nature. Goethean science is one of the cornerstones 
of biodynamics and pedagogical education.  A range of 
bespoke courses in Goethean science, validated by Cross-
fields Institute, will feed into many of the Masters and the 
other training courses that the Centre will be able to host. 
This is an important step as there is a deep necessity to offer 
courses in which a broad spectrum of professional people 
can take part in a professional development offer that will 
enrich their practice at work. 

A renaissance is taking place at Ruskin Mill College 
and Gables Farm. Not only is the Field Centre going to be 
fully operational by the end of August, but the College has 
recently opened the Woodland Kitchen, a three minute walk 
away from the Field Centre. The Woodland Kitchen can 
serve between 60 and 80 guests with quality biodynamic and 
organic food. Additionally, the college has recently opened 
a smokery for the production of smoked trout and meats, 
producing quality sausages and an array of smoked products 
which are currently in the process of receiving Demeter 
certification. 

       

The Field centre website gives information on the MSc in 
Practical Skills Training as well as the exciting range of 
workshops being held there: www.thefieldcentre.org.uk
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© All pictures courtesy of Ruskin Mill Trust except where marked
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 The Field Centre under construction with a view over the Horsley Valley, Nailsworth
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a new masters research 
programme in Biodynamic 
principles and practice
Crossfields Institute in Stroud has entered 
into collaboration with the Living Earth Land 
trust to develop and launch a masters re-
search programme in Biodynamic principles 
and practice. 

Crossfields Institute is in the process of forming a 
University partnership for the accreditation of this pro-
gramme and the design phase has commenced. Charlotte 
von Bülow, the Institute’s Director, explains here in outline 
what to expect.

‘A few years ago it dawned on me that one of the most 
fruitful actions to support the Biodynamic association and its 
wider community would be to give people, who have experience 
of or interest in biodynamics, the opportunity to research ques-
tions about biodynamic principles and practice.’  

The programme we are designing aims to provide a plat-
form where research can be undertaken within an academic and 
practical framework, enhancing the possibility that findings and 
the way they are achieved stand up to external scrutiny.

One of the current problems in the biodynamic movement, 
as I see it, is that claims and suppositions are embedded in the 
way we disseminate information about biodynamic principles 
and practices. This leaves us open to criticism, and there seems 
to be little public academic research on a broader scale that 
tackles some of the questions that critics put towards us. As a 
BDA Council member and big BD supporter, I am committed 
to finding a platform where people may research some of these 
‘givens’, if you like, and I believe that it might be beneficial if 
this were carried out within an academic, professional framework 
that is recognised by the world at large. Another important task, 
I think we have, is to attempt to answer practical questions from 
practitioners, such as how to develop new biodynamic prepara-
tions, for example. I have come across many practitioners in the 
last decade that are wondering about the legitimacy of inventing 
new practices and who are motivated to research how this can 
be done. We have to support such initiatives, in my view, and a 
programme that opens up the possibility of creating a research 
community might just be one way of meeting these requests. 

       Crossfields Institute is interested in creating work-
based academic study options that enable people to undertake 
higher education whilst also maintaining their jobs. It has become 
ever more vital to offer work-based academia since university 
fees were increased. Luckily, there are universities in the UK 
who are interested in work-based academia and who are willing 
to work with us on establishing high quality education in this 
way. The University of the West of England, who has accredited 
our Ruskin Mill Trust based Masters of Science in Practical 
Skills Therapeutic Education (Integrated Professional Develop-
ment), is a good example of this. The programme we are launch-

In collaboration with the 
living earth land trust

ing for the biodynamic movement and beyond would be based on 
the principle of work-based academia. This also entails building 
communities of practice and research teams that transcend bor-
ders and even continents. 

       The programme we are developing would therefore be 
open to anyone who would like to research these questions and 
who meet the entry requirements of the University we partner 
with. Applicants could be farmers, inspectors, or even those who 
are new to biodynamics but have the background necessary to 
conduct research at this level. It will be an opportunity to deepen 
and ‘harvest’  peoples’  experiences within a research community. 
It will be a path of research, learning and self transformation.’

proposed structure
1. It will be a distance-learning course with a series of face 
to face modules.
2. Students on the programme would be required to attend 
the annual biodynamic conference in Dornach in February 
after which they will stay on for a further week of teaching
3. There will also be two mandatory conferences in the 
Field Centre near Ruskin Mill in Horsley. This will be the 
contact time. Biodynamic practitioners, farmers, growers 
and researchers will be invited to give breadth as to how one 
can apply biodynamic principles in practice. For example, 
there could be presentations on a range of topics from farm-
ing and certification to phenomenology, weather research 
and more. 
4. The main focus of the programme will be on how to 
carry out research, applying a range of methods both quali-
tative, quantitative and action research. 

programme content
What follows is a summary of the components of the pro-
gramme as we imagine it.

integrative science
Approaches to knowledge, science, nature and the human 
being that are the foundation for biodynamics, including: 
epistemology, phenomenology and qualitative science.

research methodologies
Students will be introduced to a wide range of methodolo-
gies including: quantitative, qualitative, phenomenological, 
‘traditional’ research methods and integrated approaches.

specialist areas in Biodynamics
Current research in biodynamics is diverse, how are the 
principles of biodynamics being applied in current research? 
Specialists in their fields will be invited to speak to their own 
research including best practice in agriculture, quality is-
sues, environmental and social aspects of agriculture, policy 
formation, preparations and breeding.

By Charlotte von Bülow

All photographs © Richard Swann
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the faculty
Taught modules will be facilitated by a core faculty, both 
face-to-face and through the Crossfields Institute Virtual 
Learning Platform. The faculty consist of: Aonghus Gordon 
(Ruskin Mill Trust/Living Earth Land Trust), Jonathan 
Code (Crossfields Institute), Fergus Anderson (Crossfields 
Institute), Alysoun Bolger (Crossfields Institute), Tarry 
Bolger (Certification Board, BDA) and Charlotte von 
Bülow, (Crossfields Institute), who is the programme leader. 
We are hoping to also involve researchers such as Dennis 
Klocek who brings the alchemical approach to biodynam-
ics; growers and practitioners from the conference in the 
Goetheanum and people who have started land based social 
enterprises such as CSAs. Hawthorn Valley in the US also 
runs a very successful Biodynamic venture, so representa-
tives may be invited to contribute. A forum will be devel-
oped for people to be able to come forward to offer their 
teaching skills. 

mentoring
Students will receive regular support on a biweekly basis, 
using face-to-face opportunities where people are local/
national, the Crossfields Institute Virtual Learning Platform, 
Skype and phone where needed. As it will be in the nature 
of scientific enquiry, biodynamics as such will not be taught, 
but instead it is the research methods, recording and aca-
demic writing that will be the focus of the taught elements. 
A learning plan will be developed with each student which 
can serve as a roadmap for the process through the modules. 

       Support and peer-learning opportunities will 
come from the Virtual Learning Environment with webi-
nars, group chats and so on. Learning groups will also be set 
up and each person will have a mentor. People can then be 
grouped together according to specialist areas. The faculty 
will guide students and facilitate that researched can be 
anchored in practice. 

volume of the programme
A Masters programme usually involves 1800 hours of 
learning, which includes home study as well as research 
time, lectures, academic studying, writing and self-reflective 
journaling. Students would be expected to spend around 6 
hours a week on home study on average so it could easily fit 
into people’s practical lives. The programme duration may 
be between 18 months and two years. This will be confirmed 
when we have established the parameters with the Univer-
sity partner. 

entry requirements
For any university the normal requirement is a bachelor’s 
degree or equivalent level 6 qualification. If you have worked 
consistently in a particular area that is related to the study 
there is also prior learning recognition options. This is a pro-
cess of recognising the years of experience in a particular field. 

Crossfields Institute now offers a course called ‘Prepar-
ing for postgraduate studies’, taught by Dr Kenneth Gibson 
(the Crossfields Institute Head of Education and Research) 
for people who either do not have an academic studies back-
ground or studied at university a long time ago. It helps them 
to come back into tune with academic work. People who 
have completed an apprentice training or a distance-learning 
programme are also invited to apply. Work experience would 
be taken into account. Do contact Crossfields Institute if you 
are interested in enrolling on this programme already now as 
this is offered on an ongoing basis. 

application process
‘We are going to look for applicants who have experience or 
knowledge or both’, says Charlotte. ‘It is aimed toward the 
biodynamic community; but it will also be open to the wider 
community. However for those who don’t know anything about 
biodynamics we would recommend that they did modules of the 
distant learning course that BDAC is running, or the Edex-
cel Assured Crossfields Institute Qualification in Biodynamic 
Agriculture (the apprenticeship-learning diploma) offered by the 
BDA farms. They need a basic understanding of biodynamics as 
the intention of the course is not to teach biodynamics but provide 
a forum for research into biodynamics’

Nearer the time, Crossfields Institute will issue an 
application form, which will precede a first interview of 
applicants. 

Charlotte says: ‘So far we have 12 people interested. 
They come from various countries around the world. It legitimis-
es the choice of a distance learning model with taught compo-
nents. There will be a limit on the numbers, which will be decided 
by the university we partner with. It is likely to be around 15-20 
for the first round then it may be doubled next time round if there 
is interest’.

partners
Apart from Crossfields Institute and The Living Earth 
Land Trust we are working closely with Ruskin Mill Trust, 
Biodynamic Association and the Certification Board. ‘It 
is a good collaborative venture’, says Charlotte ‘and we hope 
to get more input from the BDA and its members’. We invite 
anyone with expertise in the various fields outlined above to 
come forward. At this point, we are still open to suggestions 
from members, practitioners and researchers in the subject. 
Crossfields Institute works in partnership with the follow-
ing education institutes: University of the West of England, 
Sheffield Hallam University, Pearson Edexcel, Alanus 
University, Bonn, Rudolf Steiner University College, Oslo, 
Heliopolis University, Cairo. A new university partnership 
is being established for the provision of this new Masters 
Research programme and details about that will be made 
public in due course. n

Contact details - 
Email: dialogue@crossfieldsinstitute.com
Phone: 01453 88118



14 Star & Furrow issue 119 Summer 2013

i am from london and grew up with the 
rhythms of traffic screeching; street lamps 
flashing and fridges buzzing. Through travel-
ling and voluntary work on eco projects I was 
introduced to the rhythms of nature. this 
bought me a new kind of joy in life and follow-
ing this joy i decided to start the Bd appren-
ticeship to learn more. i learnt more than i 
ever could have imagined, and there is still 
more to learn!

Through working in a market garden for two years I 
have become more attuned to the breathing in and out pro-
cesses of nature. The daily, monthly and yearly cycles have 
unveiled many of their secrets to me as they will to anyone 
who can take the time to notice. A kinship with the needs of 
my green friends has developed with an awareness of their 
Etheric nature. The dedication to give back to nature and 
improve soil conditions has shown me an alternative to the 
chemical dumping of modern Agriculture that always seems 

to do more harm than good. 
Working with the Planting Calendar, and against it to 

compare, has demonstrated to me the affect of the Heavenly 
Bodies on the growing processes of plants. The Preparations 
seemed strange at first, and honestly still do a little! But wit-
nessing their affect has caused me to put aside my cultural 
tendency to look to quantify and instead to recognise quali-
ties of the more subtle realms. As in working with Alchemy, 
we work with the elements and transmutation, stuff they 
don’t teach in school! In fact I have been learning to unlearn 
and reconnect to my feelings and imagination, to observe the 
Kingdoms of Nature with new eyes.

The joint seminars with other apprentices have taken 
us to a wide variety of Biodynamic holdings, giving insight 
into the manifold possibilities that our futures can bring. 
There is no one way of being in Biodynamic Agriculture 
but finding what is the way for you. I would like to thank all 
of our tutors, and all of the apprentices for bringing such a 
riches into my life! n

Reflection on the 
Biodynamic Apprenticeship

By Hannah Beasley

Dawn is breaking,
There’s a nip to the air.
Gather in a circle,
There’s warmth to be found in there.
Share some words of wisdom,
Inspiration for the day,
Yeah, somehow that guy Rudi,
Well, he knows just what to say!

And out!
Formation scatter,
Now bend down to Earth Mother,
Discover what she has gift to you!
And in again!
And gather, to display our treasure,
So the pixies with their baskets 
Can take their pick of it.
And somehow, somehow…

All the bending, 
And the lifting,
And the tending,
And the sifting,
And the shovelling shit
Is worth it!
For the smiles on their face,
And the health that emanates,
Just for the good stuff on their plates,
It’s worth it!
It’s worth it!

If you are interested in becoming a biodynamic apprentice, see: www.biodynamic.org.uk/training/apprenticeship-learning-diploma

And in again!
And with some friends
We see what needs to be done,
With a smile and a giggle
And a healthy dose of fun!
And Charlie Cat will come to say 
“Hello!”
And I’ll tickle his belly,
And say “Please don’t leave a smelly,
In our veg row!”
And I know he knows,
And he knows I know.
Somehow, somehow…

All the hoeing,
And the sowing,
And the toing, 
And the froing,
And the really never knowing
Is worth it!
For the smiles on their face,
And the health that emanates,
Just for the good stuff on their plates,
It’s worth it!
It’s worth it!

And as I sit to stir the 500,
I have time to ponder all this wonder.
The bubbles in the vortex,
The Universe it reflects,
All the magic and the mysticism,
The sacred bonds and the ancient wis-
dom…
And out again!
To spread the news 
To our green growing friends!
And somehow it’s just beginning,
As the day draws to an end.

And I love that when I talk about fairies
They don’t look at me like I’ve gone wrong 
mentally!
And I love that when I talk of Cosmic 
energy,
There’s people here who know far, far more 
than me!
And I love that when I revel in the beauty
They agree, we all agree
See somehow, somehow…

All the breaking, 
And the mending, 
And the raking,
And the pending,
Of the cycles never ending!
All the hoeing, 
And the sowing, 
And the toing, 
And the froing,
And the really never knowing!
All the bending, 
And the lifting,
And tending, 
And the sifting,
And the shovelling shit
Is worth it!

For the smiles on their face
And the health that emanates
Just for the good stuff on their plates!
It’s worth it,
So worth it!A
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those of you who read a previous article will 
be aware that a group exists which runs a 
research garden (under biodynamic manage-
ment principles) and which is dedicated to 
trying to understand the nature and prac-
tice of good nutrition. this group is named 
g.r.e.e.n. (gardens for research, experien-
tial Education and Nutrition) but operates as 
a company named green research gardens 
ltd. it practices on a small piece of land in the 
grounds of upper grange in stroud, which is 
owned by the Living Earth Land Trust (LELT) 
and who kindly offer some financial assistance 
to GREEN to continue this important work.

We have undergone comparative planting trials from 
2004 to 20111 and in 2012 completed the building of an 
on-site laboratory (funded by the Hiram Trust) in which to 
practice two types of quality-testing, namely, steigbild rising 
pictures and round paper chromatography.

As relative beginners to the process we now faced a 
dilemma. The understanding of quality – as a concept – is 
enigmatic itself, how much more then an interpretation of 
a form which, we are advised, is representative. It is at this 
point I believe that many who begin this work take an ap-
proach that can lead to a short acquaintance. 

The problem may have begun when referring to 
these pictures as ‘tests’. In a conventional view of outer 
phenomena we would expect that a test should reveal to us 
information out of itself. This is certainly valid up to a point, 
particularly regarding an object devoid of a life aspect. But 
we are viewing something possessing an image of a living 
thing – in this case perhaps a plant, and Goethe and Steiner 
both told us that as such ‘viewing’ must also be of a different 
kind.

Could it be that, when confronting such a picture, 
we don’t immediately intone; “what does it tell me?” but 
first, “what are you?” and then perhaps, “what takes place 
inside me as I observe?” One could, of course, take a classical 
Goethean approach but I am here expressing an attitude to 
begin with. 

The first question acknowledges the intention for 
acquaintance and familiarity – how can we understand any-
thing without this? The second, the appreciation that we can 
view ‘life’ only through an objective/subjective process. I am 
no longer simply an observer but a participator. 

Such a thought process, early on, puts further away in 
time any question of “what does it tell me?” Ursula Graf, a 

renowned practitioner of steigbild in Switzerland insisted, 
when teaching the method, that a three-year apprentice-
ship was essential before a developed judgement could be 
formed. 

Should this put us off and mean that we can learn 
nothing through them in the meantime? Not a bit of it.

The image proposed above sounds like one person 
beavering away in solitude on the behalf of others, much as 
it would seem the early pioneers were doing. Students of 
anthroposophy will know, however, that we no longer live 
in a time where individual action alone – valuable as it is – 
can match the group activity of free individuals. GREEN, 
therefore, took this route as a starting point. A website was 
developed (www.greenresearchgardens.org.uk), which com-
prised a member’s area which hosted the work proceeding 
from the laboratory.

The initial task for the group members was to spend 
as long as is necessary developing familiarity – the “what are 
you?” question. Of course, in any group some find facilita-
tion easier. But this is not a race and one member’s ‘suc-
cess’ would be valuable to all (if one finds any validity in the 
‘hundred monkeys’ hypothesis). 

We must also be aware that we should not rein in 
anyone who can move quickly through the “what takes place 
in me?” to a diagnostic interpretation, provided, of course, 
that they have hopefully ascended the ladder one step at a 
time. As Goethe hinted, the use of the body as an ‘objec-
tive’ tool of observation must be devoid of all personality 
and inclination. It is a path of development and this leads 
us naturally to the initial intended purpose of the pictures 
originally offered by Rudolf Steiner to Ehrenfried Pfeiffer 
and Lily Kolisko.

To this end, then, the work of the first year was 
confined to producing what are called ‘dilution series’ of the 
plant saps and pulp. We can’t know as yet at what dilution 
the plant will give us the best readable image (whatever that 
might mean at this stage). These range from a 100% solution 
down to 10% (steigbild) and 2gm to 10gm (chroma). In the 
process of the “what are you?” phase we now find that we are 
called upon to use our inherent faculties of discrimination. 
If observed carefully we can see that this is something of an 
artistic process, a search within the boundaries of harmony 
and dissonance. A form might look ‘stretched’ in comparison 
to its neighbouring dilution, there might be less differentia-
tion of form and colour, for example. Without, at present, 
any knowledge of the ‘ideal’ or archetypal picture form we 
must use what ability we have to judge a fair image.   

Laboratory work at GREEN 
- one season on

By Mike Atherton
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If we are unsure the procedure may be repeated the follow-
ing year or until something suggests to us an ‘ideal’ image. 
Once the choice is made, however, this dilution will always 
be used for comparative purposes. Over time and many pic-
tures our development continues. One day our imaginative 
faculty may be such that the pictures are no longer required 
for us to read into certain chapters of ‘the book of nature’.

 Before I offer some of the work from the 2012 season 
it would be worth considering what Ehrenfried Pfeiffer had 
to say on the value of such work. In this instance he is refer-
ring to his work on sensitive crystallisation but the principle 
holds good.

In his autobiography he says the following; “One day 
in 1939, in winter (I cannot present this in any other form), 
a delegation of spiritual beings came to me and said approxi-
mately the following; ‘We are the beings which are needed 
in order to work within the physical and chemical forces in 
nature in such a way that the formative forces become vis-
ible. We have aided you in your striving because we hoped 
that thereby the force of imaginative perception (bildhafte 
Urteilskrafte) in those persons who came in contact with it 
would be developed. We feel that we should cooperate only 
in the task of cognition of the etheric. You have engaged in 
paths where you demonstrate etheric formative forces but 
other people want to make proofs along materialistic lines. 
This is not in the original intention of the spiritual world, 
which wants to replace materialism by imaginative cogni-
tion.’”2

Could it be that those who begin the work without a 
conscious intent to fulfil the above are given little guidance 
and therefore see only chaos before losing heart. As a group 
embarking on a path in need of much assistance from above 
should we not tread carefully and avoid taking dead-end 
routes?

Pfeiffer goes on to say; “The consequences which I 
had to draw from this conversation were that I can person-
ally perform and ask to be performed only such crystallisa-
tions where that which the spiritual world revealed as abuse 
does not enter.”

So then let’s take a look at some pictures from the 
lab. All saps and pulps were taken from vegetables/fruit 
harvested from the Upper Grange garden. The dates were 
unspecific and no account was taken of what planet was in 
which constellation etc. The intention was only to discover 
an archetypal plant form.

This below is the 100% steigbild of a beetroot. It is the 
vegetable generally used to teach the method as it produces a 
reliable picture – which is, of course, information of value to 
our understanding of its nature. (see A), right)

At this size the detail is less than perfect but if we 
compare this to, say the 36% dilution below we see that this 
step in our journey, while not to be taken casually, is attain-
able even for a tyro. (see B), right)

This we now need to absorb, to make it our own, much 
as we might do if we are a gardener giving advise about the 
cultivation of a particular plant.

Right, is a 7.5gm sample solution chroma of the same 
plant. An apparent flaw has occurred which doesn’t appear 
on the 2.5gm image below but the form differentiation is 
much more developed. A similar series will need to be pro-
duced to confirm if this is so. (see C) and D), right). Com-

pare this, then, with a crisp leaf lettuce 100% and 21.6% 
Steigbild and 2.5gm and 10gm chroma. (see E), right).

We have produced series in both forms for some 
dozen vegetables/fruit, samples of which are accessible via 
the website members area. Any more might be frosting an 
early bud. These same plants will be returned to in the com-
ing season and perhaps then we may grow some true leaves.

From where we are at present what can we offer to 
biodynamic farmers and gardeners?

Taking firmly into account all that is discussed above 
we would like to begin the service of taking annual soil sam-
ples from farms and gardens. We will produce two chromas 
per sample (this is a two-day process) for a fee of £40 and 
this ideally should be continued over a number of years to 
produce a portfolio of forms, which may indicate condition 
and trends.

Alongside the pictures the sender should make 
personal observations and perhaps take a note of weather 
conditions and even photograph plants grown in the soil 
in question. The steigbild will not be used for this process. 
In the years to come this service may be developed further 
into the plant realm but for the present only chromas will be 
offered. 

What will not be offered with the pictures is an initial 
definitive analysis – for the above reasons though, over time, 
if experience directs some insight then this will be offered 
in good faith. Pfeiffer has already offered some insights into 
this area but this is a path which we would like the sender to 
engage with and benefit from.

Should the interest develop we will also offer work-
shops teaching the methods so that you may do your own 
on-site pictures. This is a far better process for understand-
ing.

Whatever is your wish GREEN does need the support 
of the biodynamic community in this unique initiative and 
this could be offered by becoming a Friend of GREEN (get 
some clarity in the FOG!), paying an annual fee of mini-
mum £20 and accessing the members area of the website 
and hence the lab work. With full support the work would 
be thrice blessed, benefitting our personal development, 
our engagement with the soil/plants and a route towards a 
needed understanding of nutrition.

Should you need to discuss this further please contact 
me at;  atherton50@gmail.com or call 0780 6718319. n

1 Please see website for descriptions
2 E. Pfeiffer – A Modern Quest for the Spirit, compiled by T.H. Meyer, Mercury 
Press

GREEN website: www.greenresearchgardens.org.uk
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a) 100% Beetroot steigBild (B)

c) 7.5gm Beetroot chroma

B) 36% Beetroot steigBild

d) 2.5gm Beetroot chroma

e) 100%, 21.6% steigBild and 2.5gm and 10gm chroma crisp leaf lettuce (cll)
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Earlier this year before the end of the spring term, 
Wendy Cook was at EmersonCollege for a week of 
cooking with the Biodynamic Course at Emerson College. 
She was so inspired by their fascinating stories that she 
wanted to share them with Star and Furrow readers.

The snow was yet to come but it threatened 
with indigo skies and frozen breath. Twenty-
four returning biodynamic students coalesced 
in their classroom from all points of the globe, 
shaking off their jetlag and glad to see each 
other again. Lucky for them - and for me - 
they were being given an accreditation-free 
week of nutrition and cooking, a week of 
interactive experiential teaching.

As I stood before this incredibly interesting mosaic 
of biographical diversity, I said to them, “Do you realise 
what an amazing sphere of influence we have, contained in 
this one room? When you call upon all those contacts and 
collaborate with each other, you can mightily change the 
world.” We had students from Ireland, England, Wales, 
Japan, China, Italy, France, Poland, Belgium, Iran, Cyprus 
and Canada. I was intrigued by their stories and what had 
brought them to Emerson with all the hard work and often 
sacrifice that that entailed. This article will supply a few 
essences of their stories as a cross-section of this group of 
students and their journeys.

Our week together was divided into theory and practi-
cal cooking. Owing to Ian Bell’s absence, guest speakers such 
as Christian Community priest Tom Ravetz, Tablehurst 
farmer Peter Brown, and Robert Lord gave contributions. 
We started with the tableau of 10,000 years of human food 
and the evolution of consciousness, laying the foundation 
of “Where have we come from and where are we going?” 
in terms of our eating habits and how they have changed 
our consciousness, our biochemistry and soil biochemistry 
(within Steiner’s three epochs). 

For the afternoons we divided the group into halves, 
one to do baking and one to cook a meal for the whole group. 
This would be a vegetarian meal using as much local bio-
dynamic produce as possible and using the principle of leaf, 
root, stem and fruit to create a balanced meal.

Hans Gunther Kern miraculously appeared on a visit 
from Spain and stepped into the baking department, with 

the simplest of ingredients producing the most delicious 
results. My task was made possible with the excellent help of 
Nicola Willis, a trained macrobiotic chef and Bothmer gym-
nast. She was able to insert some simple Bothmer exercises 
into the classes, showing how to chop vegetables without 
getting tension in the shoulders and how to stand comfort-
ably and carry heavy objects like saucepans using the correct 
muscles. The kitchen throbbed, bringing much-needed fire 
to the environment. We made three meals on three days, 
all costing around £2.50 per head, dispelling the myth that 
biodynamic or organic food is so expensive. 

The object was learning how to treat this wonderful 
produce so as not to lose its etheric vitality in the cook-
ing, which can so often happen. The kitchen is alchemy, a 
powerhouse of process and metamorphosis, where we learn 
about time in a multi-dimensional way. We made emulsions, 
sautéed, roasted, steamed and baked, and tried not to cut our 
fingers off. Everyone had something to add from their own 
culture. There was a memorable moment as I watched Vasilis 
from Cyprus and Sajed from Iran adjusting the final flavour 
of a soup that they had created - the delicacy of expression 
reflecting centuries of cultural eating habits!

We kidnapped Japanese Hiromi from her desk in re-
ception and she (out of this wondrous culture of vegetable-
cutting which is neither arbitrary nor gimmicky) created an 
amazing display by transforming ‘ordinary’ vegetables and 
fruit into a veritable garden of jewels!

The sharing of food together as a whole group was 
something these people had not much experience of and was 
a very enjoyable and bonding activity that was really appreci-
ated - we hoped they would try to carry this on. Altogether 
people agreed that the link from soil to kitchen to table 
should be an integral part of the biodynamic training. And I 
have to say I do agree!

As it transpired that Arjen Huese was to resign from 
the course and its future would be different, I wanted to pay 
a small tribute to these students (sadly I could only interview 
a small cross-section) and to the course, to Arjen who has 
carried it for so long, and to Emerson College where, in the 
late 70s, I spent one of the happiest and most creative times 
of my life helping to run the kitchen here. It must continue 
to be this place of cultural cross-fertilisation and the devel-
oping of Steiner’s so-needed insights into all domains.

Wendy Cooking with 
Biodynamic students 2013

By Wendy Cook
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aymeric d’herouville from paris, 
2nd year (26years)
Aymeric studied biochemistry and some genetics for four 
years. Although this was not his path it has given him a basis 
in science, a help to understanding soil science and some of 
the subtle interchanges in biodynamics.

In France he saw a film entitled “Local Solutions 
for a Global Disorder”, that had a short feature on biody-
namics. This caught his eye and he did some research on 
Google which led him to Emerson College. A conversation 
with Juergen and an invitation from a friend contrived to 
bring him to London and Forest Row. Juergen suggested 
that he should get some good biodynamic experience. A 
farm in Massachusetts run by Katia and Brendan Holmes, 
Mistybrook Farm, apparently could not have been a better 
introduction to  biodynamic for Aymeric, who clearly knows 
about the good things in life.

He was back at Emerson in 2011, at the beginning of 
a new agricultural year initiated by Juergen Schumacher, 
which was a success. Then he followed inspiring teachers 
such as Werner Wecker, Jonathan Code, Pammy Riggs and 
Marie Franco, Nick Raeside and Ambra.

Then a stint of selling biodynamic champagne in Paris 
gave him a quality experience.

When I spoke to Aymeric he had just returned from 
the biodynamic conference in Dornach, where he had 
participated in the compost workshop. There he had met 
someone specialising in a very sophisticated wood chipper - 
something that had a real contribution to make. It is known 
as the Jean Pain Chipper.

Now working with other students helping to brain-
storm a new step in the life of the biodynamic training, 
Aymeric will be there as long as there are experiments in no-
digging, forest gardening, cooking and eating, study of herbs 
and medicinal teas. Good luck to the creative process!

flavia laurenti, from italy (42 years)
Flavia, an only child from the industrial part of Italy (Man-
tova), started to study law but then spent many years of her 
life in the tourist trade - as a tour-leader, hotel receptionist 
- a life which she felt leads to alienation. She grew up in a 
city with no garden, her only living pet being a goldfish. “I 
couldn’t plant a flower, I couldn’t bake bread. What was my 
footprint, ecologically?” she said. “I suddenly could not deny 
that I needed to do something with the earth.” An anthropo-
sophical doctor friend told her about Emerson College.

All was set aside so that she could come to meet with 
Arjen, who accepted her despite her lack of previous experi-
ence. She was convinced that this was what she now needed 
to do. Her English is near perfect and her copious experi-
ence of dealing with many different people is clearly of value 
in such a multicultural college.

She was of course now being exposed to a multitude 
of new ideas and experiences. In order to give herself the 
best chance of doing what she most needed to do - to be in 
nature, and absorb its subtle and mystical ways, she gave up 
the accreditation aspect of the course, which for her was a 
greatly freeing decision.

The Apprenticeship course might have been an option 
for her because of its practical aspects, but she is happy with 
her choice. She is very interested in cooking and nutri-

tion and found the book “Foodwise” a comprehensive and 
helpful text, with a continuous thread running throughout 
linking our past, present and future.

vasilis kyriacou from cyprus, 
1st year (40years)
Vasilis’s family came from the mountain area where rich, red 
volcanic soil provided them with citrus and olive orchards, 
fruits and nuts. His grandparents grew enough food that any 
visiting family members would leave laden with potatoes, 
beans, lemons - whatever was in season. Haloumi cheese was 
a speciality; his grandmother got milk from the neighbours’ 
sheep, boiling it on a fire of thyme wood, adding seasalt and 
mint. This versatile cheese can be eaten fresh or grilled. 
Unfortunately, small dairies have been shut down now and 
sheep farmers coerced into selling their milk to big compa-
nies.

Vasilis and his wife Maria, who both work with family 
constellation, are at Emerson to learn skills and ideas for 
future projects. They have part-time jobs to help support 
themselves. Vasilis cannot emphasise enough the importance 
of the growing -> cooking/nutrition link as a crucial and 
integral part of the training. Cooking helps to embody the 
theoretical aspects of the training, sensitising us to what 
we are trying to learn. It is alchemy, further ripening our 
food and bringing some much needed fire into the college. 
We need to be much more grounded in our daily rhythms, 
rediscovering the art of living. He is thinking of a longer 
term picture - step-by-step, healing the earth and ourselves, 
together with others. Vasilis is also part of a group working 
together with the trustees to rethink the biodynamic course 
and its structure.

John corker from canada (38years)
John grew up in a small town in the countryside and was 
always aware of farmland in the environment. His grandpar-
ents had a farm in Vermont and he remembers the delight 
of collecting eggs when he stayed there as a child. The Jesuit 
school he attended instilled in their pupils that their life 
should be seen as service to others. At university he started 
by studying biology but this was not the path of learning 
such a person will thrive on.

He did what many young people spend their time do-
ing in order to get some interactive learning, he travelled. He 
travelled in the USA and Mexico, in California teaching kids 
on boats. He worked in construction, in restaurants, he did 
carpentry and house restoration. So he had much experience 
of working with different types of people.

He realised also that food is the underpinning of all 
civilisations, and as he saw the Canadian farmland fast disap-
pearing under urbanisation and suburbs sweeping across the 
land, he began to write poems about his home town Hud-
son, in some way to preserve the memories he cherished of 
it. Meeting his wife-to-be, then a press officer, they decided 
they wanted to experiment doing something really practi-
cal. They bought 15 acres of woodland north of Ottawa 
and built themselves a straw bale house. They made many 
mistakes, says John, but that is what it is all about. How else 
can we learn? But they always made compost and always 
ate organic food. However, in that declining landscape they 
could not find like-minded growers. 
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Then there was the opportunity to go to New Zealand 
to help his uncle build an eco- homestead. His uncle had 
a copy of the biodynamic Agriculture course in his house 
and this was a valuable discovery. John visited the Rippon 
biodynamic vineyard, where he tasted ‘the best wine in New 
Zealand.

After a phone call with Arjen he decided to enrol with 
the first year of the biodynamic course and he has no regrets. 
It is a great education, concentrated into a short period. 
However, he laments that they did not start off working on 
the land in September and October when the weather was 
more clement.

He feels that the scientific and the spiritual need to 
be taught in tandem, but to make a seamless picture for the 
purpose of accreditation is a difficult task. He is one of the 
group trying to work out a plan for a continuing programme 
of biodynamic.

kelsey dickens from canada, 
2nd year (28years)
Kelsey grew up in a suburban setting. After graduating 
from high school she spent five years travelling in the USA, 
Asia and Europe. She felt the disconnect in her own society, 
particularly the drive to earn money, realising that if you’re 
hungry, you cannot eat money. In Asia she worked with 
children in orphanages. She found on her travels that the 
best communities existed among the humblest and poorest 
of peoples. She recognised that the most important skills 
humans could possess are to be able to build their own 
dwellings, to grow food and to sew garments.

At last, sick of travelling, she went home to Canada, 
where she met a beekeeper. His table of golden jars of 
honey made her awestruck. She wanted to work with bees. 
In Minnesota she worked as a volunteer, then in Hawaii 
in a macadamia nut orchard. For her the subject had now 
become profound: “What can I do to help the bees?” It 
became her life question, which led her to the topic of open-
pollinated seeds. Where could she study where all this would 
be brought into a bigger picture? She visited a friend who 
was on a storytelling course at Emerson. Here was the only 
full-time course in English which would bring all her ques-
tions together.

She has certainly made the most of her time here 
studying with Heidi Hermann’s group and learning how to 
make the “Sun Hive” with Rachel on Tablehurst Farm. The 
course has been very valuable to her and she feels nutrition 
and cooking need to be an integral part of the curriculum.

Kelsey, back in Minnesota, will concentrate on making 
and teaching how to make Sun Hives, as most are currently 
being imported from California. Her project is named 
“Heirloomista” and she has all our good wishes for this 
important initiative.

saJed amirinia from iran, 
1st year (25 years)
Sajed’s main study had been in urban planning, but teaching 
English as a foreign language enabled him to travel. In the 
USA he studied at the University of Pennsylvania and in 
the UK at the College of North West London, where he 
took A levels in Persian, English and Media studies. His real 
awakening took place when he went to work on an organic 

farm in Poland last year. The farm was part of a Yogic com-
munity and involved cooking together as well as farming. 
One day making pizza with others he realised that the whole 
seamless story of growing food, cooking and eating together 
was a story rapidly being lost and he longed for a system that 
would weave all his researches and travels together.

In discovering biodynamics he found the possibility 
of incorporating both spiritual and scientific principles. He 
has particularly appreciated the modules given by Werner 
Wecker and Jonathon Code and our week of cooking and 
nutrition. He was inspired by the presentation of Steiner’s 
three epochs of nutrition - discovering how it was that 
Zarathustra the Initiate from Iran was the first one to cut the 
soil with the golden plough as a priestly deed. This tied in 
with the Iranian festivals, in particular the New Year festival 
which is dedicated to the sacred task of agriculture. Women 
in Iran are still proud to cook for their families and hospital-
ity is the underpinning of their culture.

He would like to do more research but not to achieve 
certificates, which he feels can cause a kind of schizophrenia 
in one’s view of the world. He hope that the Emerson course 
may metamorphose into one that would encourage him to 
return, with an emphasis on growing -> cooking -> eating.

He made a valuable and sensitive addition to the 
group.

mary wilson from the uk, 
1st year student
 Mary was raised in a well-known restaurant in London’s 
Shepherd’s Bush. It was a Scottish establishment where the 
waiters wore kilts and played the bagpipes on Festive occa-
sions. Her mother was head chef and the 3 children became 
part of the workforce from early. Buttering ramekin dishes 
and having beds made up on the ‘coffin fridges ‘ at busy 
times were all part of the colourful life of such an unusual 
restaurant and gave her a real appreciation of good food and 
being socially aware.

Unfortunately the restaurant had to be closed and her 
mother went as manager to another one. 

Mary was educated at Greycoat College in Westmin-
ster, she was a somewhat dreamy, but artistic youngster and 
upon leaving school she joined Richmond textiles to study. 

Her father remarried and embraced Buddhism, 
buying a farm in N.Wales where they bred horses. Mary 
remembers the buzzards wheeling above.

Later she went to help in a vegan ashram in the 
Sadhana Forest at Auroville, India. Here, the work groups 
always began with silence. No sugar or caffeine was used. 
They were taught that all food carries the imprint of whatev-
er is contained in it and however it has been grown.

They had to learn how to use Rocket (stone ) stoves 
which required real attention.

Papaya and tapioca were amongst the food crops culti-
vated and a large focus was on community-building.

After returning to the UK Mary did an organic course 
and gardened in London for a while.

Hearing about Emerson College and Biodynamics she 
came to the conclusion that that must be the most sustain-
able way to do agriculture. She was fortunate to be funded 
by the government.

She strongly believed that cooking and nutrition  
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should be a fundamental part of the training. The question 
of making a seamless marriage between the scientific study 
required for accreditation and the more subtle, esoteric 
underpinnings of bio-dynamics was also a question for her. 
How successful could this be?

She would like to return to India and help to run guest 
house rooms and provide really nourishing and delicious 
food.

ting Zhang (first year)
Ting has lived and studied in Sweden and arrived on the 
biodynamic course with two MAs (in IT and production 
management). He had done some considerable woofing pre-
vious to joining the course .in preparation. and was particu-
larly inspired by the Waldorf movement. He wishes to go 
more and more deeply into Anthroposophy and is also very 
keen on the Nutritional and cooking aspects of the course. 
He was active in the discussions with students and could be 
a marvellous resource for future activities with the growing 
interest in anthroposophy in China. 

arJen huese (course director)
Arjen’s original training in 1991 comprised two years at 
university in the faculty of alternative agriculture where he 
studied in a group of 30 students. This was where he first 
taught phenomenology. 

In 1993 Arjen worked as a part time chef and gardener 
being was employed by a Dutchman who had a dairy farm 
in France, Verdun. Here their fresh curd was sold directly to 
the public, thus he giving him the chance to learn about such 
valuable skills as dairy processing, bread making and driving 
a tractor.

During his time there, the farm had an epidemic of 
scab with everybody itching. So they had to disinfect the 
whole house and burn their clothes. Foraging in the attic for 
some clothes from previous times Arjen found a cobwebby 
book by Rudolf Steiner. This intrigued and puzzled him and 
led him to finding the biodynamic training at the Warmon-
derhof College in Holland. He was allowed to skip the first 
year of the four year training which was very thorough. 
During this time he met his wife, and they went to work in 
Sweden for six months, on a farm which was a fine example 
of mixed biodynamic farming.

In 1997 Arjen and his wife then found work in a 
market garden in Germany. During their first year there 
his wife gave birth to their son Ramon, and understandably 
wished to return to Holland. They took out a lease on a 10 
acre former dairy farm in the north 
east of Holland. There they started 
growing vegetables and developed a 
successful box scheme. He employed 
two apprentices and found that he 
could support the family this way. 
This was helped by a contact who 
supplied baby vegetables to Michelin 
starred restaurants. Tragically his 
wife died and he had the two year old 
Ramon to care for whilst working a 
60-80 hour week.

An advert in a Warmonderhof 
magazine for a teacher of Anthro-

posophy directed him to Emerson College. There he spent 
three years with a Brazilian partner with whom he had a 
daughter, however she needed to return to Brazil, so the 
whole family went.

In the meantime, the long-heralded biodynamic train-
ing, spearheaded by Clara Passchier and partly-funded and 
certificated by the Warmonderhof was in trouble. The fund-
ing stopped and the accreditation withdrawn.

2005 was a supremely challenging year. Key teach-
ers left, the new Rachel Carson building and the student 
numbers were low In November of that year Arjen was asked 
to do a four-week module with five students. He decided 
that if there was to be a future for this important training, 
he would have to get accreditation and funding. He forged 
a relationship with Plumpton Agricultural College and Neil 
Ravenscroft (Governor) became a very helpful ally.

He had good staff such as Orit Loyter from Israel who 
worked with Goethean observation and Nir Halfon who had 
a Masters in sustainability. So Arjen was officially leading 
the course with financial backing from the BDA.

Unfortunately the  BDA could only finance them for a 
limited number of years. Then Emerson College decided to 
reclaim the biodynamic training under their umbrella.

In the intervening years since 2007 and inspired by 
Margarita his wife he decided to develop a cut-flower busi-
ness as part-business and addition to the biodynamic train-
ing course. This has been a very practical and also therapeu-
tic part of his work through all the prevailing challenges that 
faced him, bringing beauty to the college, an income and 
competition to the dreary imported we normally see. 

Out of this he has produced a book: “The Cut-Flower 
Manual “which will be a lasting witness to his time at Emer-
son. However with the continuing changes in personnel and 
policy at Emerson he had to ask himself repeatedly “What 
are we providing here?”

When students make the sacrifice of saving £20,000 
and give two years of their lives to study biodynamics we 
need to give them something to show in the real world which 
isn’t only valued in the world of Anthroposophy. They 
need something which leads to a profession and an official 
diploma. They also need real motivation for doing the grow-
ing, but without losing the spiritual aspect of the course.

Earlier this year Arjen was offered a teaching job in 
his old college the Warmonderhof, it was a perfectly logical 
development in his career. He now has another small son to 
care for with Margarita so we wish you and your family a 
creative time when you leave in May. n

Note: This article was written in May. 
Since then Arjen has moved and is now 
settled at Warmonderhof in Holland.

To find out more about the biodynamic 
Ecology Course at Emerson College, 
visit their website at: www.emerson.
org.uk/ biodynamics/ biodynamic-
agriculture
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the grundtvig: access to land project is 
funding national groups within the european 
union to meet, discuss and form proposals to 
remedy land access issues. the international 
problem, though subject to various national 
intricacies, is the same. Namely this: a lack of 
access to affordable land, based on projected 
income, particularly for small to medium scale 
organic and Biodynamic projects. 

Bringing such veterans of the field together as: Terre 
de Liens of France; Viva Sol of Lithuania; and the Soil As-
sociation and Biodynamic Land Trusts of the UK. There 
are eight partners in the project and a series of meetings 
will continue to take place over a two year period, hosted by 
the partner(s) in turn. These national initiatives are pooling 
experience, finding common ground and forming proposals 
with which to lobby the E.U. They have had one meeting so 
far in Charmille, France. We join them on the second leg in 
Belgium.

It was snowing when I arrived in Brussels on February 
22nd 2013. I was met with warm smiles, good cheese and 
beer bearing the word Solidarity. Maarten proudly told me 
it is a locally made brew and part of the farmers solidarity 
movement in Belgium. Maarten is a cofounder of Terre En 
Vue who were hosting the meeting in Belgium along with 
their Flemish counterpart Land In Zicht. 

      But how did I get here? Normally I’m gardening in 
The Forest of Dean, completing my Biodynamic Appren-
ticeship. Well magical things happen on this course! Just two 
weeks before I had met Martin Large, of the Biodynamic 
Land Trust, who was teaching at one of the apprentice 
group seminars. He told us of this international meeting 
and said there was an opportunity for an interested person 
to attend. I have an active interest in land rights and soon 
e-mailed and soon after that found myself in Brussels!

One thing that hooked me in to applying to attend 
this meet was that one of the agenda items was ‘Commons’. 
The UK has been claimed by many a conqueror in its time 
but we only have to look back a few hundred years to the 
destruction of the Commons and the root of property law 
as we know it. The Enclosures Acts were mostly passed 
from 1750 to 1860 and saw rural land in the UK turn from 
a Common Pool Resource to Private Property. Armies took 
the countryside, the land was divided amongst the ruling 
elite and any village that refused to move was burnt. It was 

Grundtvig: 
Access to Land

By Hannah Beasley

a time of mass displacement of peoples, Civil War and de-
struction of heritage. Pitchfork Rebels and such epic resist-
ers as Diggers and Levellers were eventually overcome. The 
ancient system of arable farming in open fields was called to 
an end. Now the land is fenced and ‘deeded’ or ‘entitled’ to 
one or more owner. Interestingly The Forest of Dean man-
aged to remain a peasant stronghold and those born ‘within 
the hundredth of St Briavels’ are still entitled to certain 
Common Rights including grazing and mining. 

Designated ‘Common’ areas were put aside, some of 
which remain as a relic of a bygone era. This did, however 
not enable rural life to flourish as it had done and these 
spaces are ever shrinking. In 1968 Garrett Hardin published 
a thesis in support of the Enclosures entitled ’The Trag-
edy of the Commons’. Here he postulated that Commons 
could not work due to the tendency of each individual to 
act in their own interests and not that of the whole. Elinor 
Oestrem challenged Hardin’s conclusions. She stated that 
Hardin’s theories were based on Open Access Resource and 
not Commons. She produced hundreds of case studies and 
proposed Eight Principles for Managing the Commons 
based on her research. In 2009 she received the Nobel Prize 
in Economics for her work on the topic. We explored Oes-
trem’s Eight Principles at the Belgium meet. As it turns out, 
these guys have a shared view that there are inherent flaws in 
our current perception and systems of ownership of land.

I have a somewhat liberal view in concerning land as 
property. I grew up in London and instead of further educa-
tion I opted to volunteer in eco projects around the world. 
My most life changing experience was half a year in Came-
roon, Africa where I stayed with a remote tribe. The Fon (or 
Chief) sat me down one day and asked me to explain what is 
meant by owning land. Lost for words I realised this concept 
was so ingrained in my culture that I hadn’t questioned it. 
Then it dawned on me, land ownership doesn’t really exist. 
It is a human concept, nobody can really own the land! 

Today in England more than 80% of the land is owned 
by less than 20% of the population, that’s just not fair! The 
average person has to work their whole life to pay off debt 
just to have a space to live. On returning to the UK I got 
involved with a group who had transformed some waste 
land and opened it as a Community Garden using squat-
ters rights. This seemed great to me! Calling on our Ancient 
Rights to reclaim our land for non-commercial community 
space! However after a year of hard work we were evicted  
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and our efforts were literally bulldozed to rubble.
The meeting moved out of Brussels to Ambly in the 

Belgian countryside, the site of Terre En Vue’s first acquired 
agricultural land. We were introduced to the benefacting 
farmer, Claudi. He has an Organic beef herd and inherited 
his father’s farm that he, in turn, will pass to his son. The 
problem is, as it is for so many, the farm could no longer 
sustain itself. Claudi saw the potential to increase his income 
by increasing his herd but, as was the very nature of his 
problem, had not the means to purchase additional land. 
The vision came from driving members of a Local Organic 
Buyers Group to secure some neighbouring land for Claudi, 
from whom they purchased their beef. But questions arose. 
How? This is where Terre En Vue came in, to work on the 
vision of the Local Group and bring relative knowledge and 
experience. 

I am more than a little suspicious, forgive me, when 
big money and big land are being dealt with. Who are the 
people behind it, and what are their motives? Well the 
members of Terre En Vue made it quite explicitly clear that 
there intention was not to own land. In fact the very way the 
land was acquired would make it very difficult to sell, and 
that was their intention. The land purchase was pool funded 
and donators become share holders, anonymously if desired. 
Claudi became a shareholder of the land he stewards. 

Terre En Vues’ predecessors Terre de Liens of France 
have secured 71 farms and 1900 hectares of agricultural land 
into a Foundation, similar to a Trust in British Law. Their 
governing documents prevent them from selling the land, 
thus removing it from the commodity market. However, 
even then, the property value has increased with inflation 
and more Tax has to be paid by the organisation. So it is still 
attached to the market somehow, however unintentionally. 
The members of Grundtvig: Access to Land share a vision 

of a need for systemic change on policy making level in re-
gard to current property laws to enable small scale organics 
to be viable. 

During our stay we met with members of the Local 
Organic Buyers Group and Claudi the farmer. Though 
translated Claudi’s feelings needed no words to portray his 
relief and gratitude to Terre En Vue and the Local Group. 
He said he was shocked that people want to help him, he 
had felt quite alone in his struggle but now is supported by 
a network of local people. This is an experience that keeps 
reoccurring with similar projects. I think is key but rather 
unquantifiable for our modern ways of judging success. This 
level of direct involvement with our food supply creates a 
more meaningful relationship between local people, farmers, 
and the land. Far removed from the deadpan experience 
of supermarket shopping, folk form new bonds with their 
neighbours, community and environment. We have inher-
ited systems of property law from the past but what do we 
want to see in the future?

One of the lead proposals being formed at the 
Grundtvig: Access to Land meets is the reinstatement of 
Common Land. This will then be used to lobby the Euro-
pean Union. How exciting! This is a complex undertaking. 
Not only looking to propose a third way, other than private 
and state owned land, but also looking to undertake a mass 
change of perception. To have real Commons the land will 
have to be recognised as having no monetary value, a huge 
leap from the status quo. 

Where will this land come from, the state? What 
incentive do they have to reinstate Commons? This is where 
Solidarity comes in, public pressure and sound research. A 
Research Group has been established within the Grundtvig: 
Access to Land partner organisations. They are compiling 
case studies of the affects of E.U. restrictions and regula-
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tions; management of the Commons; and access to land. A 
website is under construction to make this research available 
and to be a platform for the international group….

Shortly after my little attempt at challenging property 
rights and opening a Community Garden were bulldozed I 
got a job with the very same local council that had been so 
intent on evicting us. I was an Outreach Worker for young 
people with learning difficulties and disabilities. Within 
six months I had secured £15,000 of funding and a plot of 
land with which to make a sensory and edible garden for the 
children I worked with and their families. It continues to 
flourish to this day. Through this experience I learnt that it 
is not necessarily that the government don’t want you doing 
something, they just don’t want you doing it independ-
ent of them! This does not mean we should not do things 
independently of our Governments. I think direct action it 
is an important part of any campaign for change as it breaks 
the illusion of control, if only for a moment. Direct actions 
in combination with research and lobbying are our tools to 
address issues. 

 We are not alone. The Global food crisis cannot be 
detached from the European one and vice versa. It is the 
capitalist consumer culture of the West that perpetuates the 
crisis regarding land and food around the world. If land is 
made more accessible for small scale, local, organic and Bio-
dynamic food producers in Europe then the reliance on im-
port would lessen as would the environmental impact. One 
thing I gained from this trip was a strength in solidarity with 
others who just want to farm a little piece of land for the 
benefit of the community. The Grundtvig: Access to Land 
Project is proposing pioneering policy change to enable a 
future for small scale Organics in Europe. They, or I should 
say ‘we’ are part of a Global movement which includes the 
Food Sovereignty Network, Via Campesina, Hands off Our 

Land, Our Commons and Reclaim the Fields. Land workers 
you are not alone! Stand in Solidarity!

The Biodynamic and Soil Association Land Trusts are 
keen that young farmers interested in land access make con-
tact to attend future Grundtvig: Access to Land exchanges. n

Websites:
Biodynamic Land Trust: www.biodynamiclandtrust.org.uk
Grundtvig: www.grundtvig.org.uk
Terre de Liens: http://terredeliens.org
Terre en Vue: www.terre-en-vue.be
Soil Association: www.soilassociation.org/landtrust

These pictures are of 
Plaw Hatch Farm and 
Tablehurst Farm in 
Sussex where the farm 
land and buildings are 
owned by St Anthony’s 
Trust, whereas the two 
farms are formed into a 
Coop which then owns 
the businesses.
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the Bda agm travels to the north west of 
England this October, to the former home of 
the influential 19th Century English polymath, 
John Ruskin. To find out why we can look at 
his life and land and how this relates to the 
practise of Biodynamics - the clue has some-
thing to do with investigation!

living laBoratory
John Ruskin was a major influence on Britain’s 19th Century 
thoughts and actions and even in today’s post welfare-state 
environment, a fair society is still the basis of our civilised 
approach to life. We owe much of the reasoning behind this 
to Ruskin himself. 

The home he made in the last part of his life, on the 
shores of Coniston Water in the Lake District, is a testament 
to the remarkable life he led as art critic and artist, keen ob-
server and social reformer, fierce critic of the abuse of nature 
in industrialisation and prophet of climate change from the 
actions of humans. 

His encouragement that life could be made better by 
the work of craftsmen and artists and his quite surprising 
acts of getting Oxford undergraduates to build an important 
road to link communities brought a positive conclusion to 
a life dogged with hurtful criticism, illness, difficult rela-
tionships and seeming personal failure. This last statement 
is shown to be an aberration, for at Brantwood the visitor 
makes a journey in the house and its lands with the man 
whose ideas for a better, fairer society is actually made 
possible through practical action. Ruskin brought artistic 
endeavour into daily work - “there is no wealth but life”, he 
famously said. 

One of the ways he demonstrated this was by investi-
gative experimentation, the outcome of which was captured 
in his copious writings and detailed exploratory illustrations. 
Brantwood became a form of social laboratory. He wanted 

Why has our AGM 
gone (north) West?

By Vivian Griffiths

to show, for example, how upland populations might work 
with the challenging climate and soils to grow food crops 
than not only sustained the body but also the human spirit. 
Ruskin felt passionately that a balance between the needs of 
humanity and the abundant diversity of the natural world 
could be achieved for any given spot, creating an appropri-
ate abundance for all. Tending the sheep was only part of 
the hill farmer’s story and agri-”culture” took on a special 
significance.

It is that spirit of investigation that brought about a 
special “Biodynamic coincidence”. 

ruskin festival
In 2005 a ‘Ruskin Festival’ was initiated by Ruskin Mill 
Educational Trust to acknowledge its namesake. Starting 
its journey through England at Brantwood, an active day 
of practical celebration was enjoyed - drawing, observing, 
even building a raft on the lake with Ruskin Mill students! It 
concluded with an interesting lecture by RMET Founder, 
Aonghus Gordon, who traced a thread that made Rudolf 
Steiner’s Middle European approach through anthroposo-
phy ring a bell with a Western, English - speaking audience. 
The common inspiration of Goethe’s vision in Germany 
draws a line to Blake’s poems, to Turner’s paintings and to 
Ruskin’s writings. This vision perpetuates in those inspired 
by Ruskin - Gandhi, Tolstoy, William Morris and Canon 
Hardwycke Rawnsley, one of the National Trust’s founders 
and a “muscular” early Lake District conservator. Rawnsley 
was passionate about festivals to honour the work and worth 
of humanity in God’s Creation, drawing his life-long friend, 
Beatrix Potter, into active celebration of the events and 
seasons of rural life.

From Brantwood the festival continued its journey 
of lectures and plays and artistic activities, visiting Stour-
bridge’s RMET Glasshouse College, the newly formed 
Freeman College in Sheffield, Ruskin Mill in Gloucester-

©
 S

al
ly 

Be
am

ish
, B

ra
nt

w
oo

d



27Star & Furrow issue 119 Summer 2013

shire, Steiner House in London and finally to Emerson 
College, connected through its founder, RW Emerson, with 
radical social reform across the Atlantic.

Out of this Brantwood connection and to support the 
new RMET land initiative at Clervaux, near Darlington, 
came the Northern Biodynamic Spring Meeting at Freeman 
College in 2007, organised through the great efforts of the 
Principal, Helen Kippax and the then Horticultural Team 
Leader, Peter Bateman. This event inspired the germ of a 
biodynamic will in Sally Beamish and Ellie Sinclair, the 2 
staff members innocently attending from Brantwood. 

Biodynamic investigation
“…go to Nature in all singleness of heart and walk with 
her laboriously and trustingly, having no other thoughts 
but how best to penetrate her meaning, and remember 
her instruction; rejecting nothing, selecting nothing, and 
scorning nothing; believing all things to be right and good, 
and rejoicing always in the truth.”  J ruskin

Seeing the potential in bringing Biodynamics to 
Brantwood, Aonghus Gordon followed through with a 
suggestion to discuss this possibility further. After a summit 
meeting in a rustic barn high on the Brantwood estate, he 
offered both initial biodynamic training with Lynette West 
and support for a biodynamic project at Brantwood. Shaped 
and supported by Peter Bateman’s biodynamic expertise, 
there evolved an initiative aimed to examine the potential 
value and practicalities of a biodynamic approach for the 
beleaguered upland farmers of the area. 

Sited in the beautiful setting of the lakeside hay mead-
ows below the house, the investigation involves 3 adjacent 
areas of old permanent pasture being managed in various 
ways to produce a hay-crop, followed by winter grazing.
n ‘modern traditional’- where the farmer can use whatever 
applications and methods he would normally apply to such 
land.
n use of the various biodynamic preparations along with an-
nual application of non-organic ‘shed-muck’ in late spring

n application of ‘shed-muck’ alone. 
Tri-annual samplings are taken of the nature, content 

and balances within the physical soil and its micro-organ-
isms. Chromatograms are also produced following Ehren-
fried Pfeiffer’s recommendations, to visually record change 
and an Observation technique has been developed by Midge 
Whitelegg, Isis Brook and Elizabeth Cottam for examining 
changes in grassland using the Spiritual Science approach 
offered by Goethe.

Although started in November 2007, the project 
was officially launched at the 2008 BD Northern Spring 
Conference held at Brantwood in the presence of a remark-
able group of participants. Lake District hill farmers, land 
agents, National Park and Forestry Commission rangers, 
supermarket buyers, the Lancaster BD Group, Camphill 
and Ruskin Mill staff rubbed shoulders to discuss the pos-
sibilities and challenges of managing livestock on widely 
scattered land-parcels, in the context of Biodynamic’s Farm 
Organism indications.

Now in its 6th year, the growing bank of data generat-
ed by the project continually provides interesting questions, 
observations and reflections. Most importantly, it also brings 
together a group of stirring volunteers, or should that read 
volunteers who stir!  The work of this project has become 
more than just procedure - recently a monthly study group 
on The Agriculture Course and its context in a wider society 
has started. Biodynamics now has a voice on the shores of 
Coniston Water and the time is right to hear this. By inviting 
you all to Brantwood for the 2013 Biodynamic Association 
AGM in October, we can celebrate together the role of 
Biodynamics in this unique setting.

Would it be a fair comment to say that Biodynamics is 
an honoured guest to a respected Ruskinian English thought-
process and in doing so enter the realm of the fusing of spirit 
and matter; the realm of a practical philosophy? n

“… to those who can learn it, the land willingly teaches 
justice, for it ever awards its highest prizes to those who 
serve it best.” J ruskin

To find out more about Brantwood, visit their website  
www.brantwood.org.uk.
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the Beginning
In 2006, moved by an inner urge to have 
healing forces acting in my home country, i 
started to implement Biodynamics in portu-
gal. It has been a hard but rewarding task that 
is now starting to bear fruits.

The organic movement is not and has not been a 
strong one in Portugal. The thinking process of most of the 
Portuguese people, still very much attached to a dependence 
to some kind of authority, makes the acceptance of a new 
trend of thinking an almost impossible achievement. But 
that is also the reason why the challenge became so appealing 
to me and I have dedicated all my endeavors to turn it into a 
living reality.

Picking up on the wishes of some producer friends we 
started exploring new ways of dealing with the Earth, food 
production and personal relationships. Slowly and gradually 
we introduced the making and spraying of the Biodynamic 
preparations and applied for certification. Simultaneously I 
started a series of talks and small courses to let the general 
public know what Biodynamics is about. Some organic 
producers became interested, others not so much, consum-
ers became grateful to come to a better understanding of a 
brand that they had heard about. Some landowners, moved 
mainly by market requests (but Earth’s care as well), decided 
to convert to Biodynamics.

Six years have passed and we have now 5 farms certi-
fied Demeter and a few small producers using biodynamic 
techniques in their production.

But the task is not accomplished. There are still many 
barriers to overcome, new ways to explore and a whole 

The Biodynamic 
Movement in Portugal

By João Castella

future social life to establish, in the sense that each one must 
find the correct relationship between himself, the Cosmos 
and the other.

the present situation
We have, at the moment, 2 certified wine producers and  
3 certified olive oil producers. The areas range from ¾ ha to 
175 ha. Wine producers have no animals of their own but 
allow sheep to graze on their vineyards in the winter. Olive 
oil producers have sheep mainly or hold an agreement with a 
neighbor organic sheep farm to use the manure for compost-
ing. Almost all of them export their production. (see: www.
biodinamicaportugal.com)

Biodynamics in Portugal has lived not only in the 
Demeter farms but also amongst many people who want to 
enliven their backyard gardens. To work the land has a magi-
cal appeal and many young people (despite the contempt 
with which agriculture is traditionally seen in this country) 
is turning to this kind of activity in an attempt to find a new 
meaning in life. “To gain a spiritual relation to the Earth” I 
was once told by an enthusiastic kindergarten teacher as the 
reason why she wanted to know about Biodynamics. So, in 
a creative way, often mixing permaculture with Reiki and 
some Biodynamics, the healing forces of the biodynamic 
activity find a way to redirect people’s lives.

So, the development of the Biodynamic movement 
went on keeping a balance between a theoretical approach 
and the more practical questions of food production and 
market awareness. At some point in time the need for some 
kind of a national organization that would support the farm-
ers in their activity, was felt. An organization that would also 
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keep the trend of lecturing and that could establish a healthy 
social life amongst all that care for Biodynamics. But the 
Portuguese people have an extremely poor associative spirit 
and almost everybody has had some kind of bad experiences 
with former organic associations. Therefore to make them 
overcome their small personal differences and cooperate 
under a new light has proved to be a tremendous task.

The challenge is enormous but the will is strong. 
Besides, it is my deep feeling that the times are calling for 
this change, to turn the informal biodynamic movement into 
a fully recognized biodynamic association. What was, in the 
beginning, an enthusiasm for Biodynamics, even if it was 
not completely understood, has, as time passed, slowly given 
way, in most cases, to market demands. There is the need 
for a deepening of Biodynamics and it’s meaning in world 
evolution. There is the need for a broadening of the world’s 
view and the enlivening of human contact. Otherwise, all the 
Biodynamic introductory work that was done can crystallize 
in some sort of productive technique, a soulless routine that 
threatens to fall into a lifeless void.

the future
The Portuguese Biodynamic Association, in order to become 
a reality, needs a helping hand from anyone who wishes it. 
We need human contact, a friendly word, fair trading and 
every action that can break the feeling of isolation that we, so 
easily, can fall into.

To maximize our potential and establish the basis for 
new ways of relating to the Cosmos and to each other in the 
future, that is our aim. To achieve it, we will need a deeper 
understanding of Biodynamics and a renewing of our social 
life. Through study, stern will and determination, conscious 
engagement in one’s activity and a loving help from friends 
from all over the world, we shall construct the biodynamic 
association. I, from my part, will surely excel in turning it 
into a living reality. n

      
For more information see the Biodinâmica Portugal website : 
www.biodinamicaportugal.com (in Portuguese and English)
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Making 
compost 

and the use of 
the Biodynamic 

compost 
preparations

By Tom Petherick

Making compost with the late Lynette West at Duchy Home Farm in 2008
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One of the reasons that the biodynamic 
method is so effective is that it acts as an ex-
cellent support to the basic practice of organ-
ic gardening in the absence of bulky organic 
matter. By their regular application the two 
biodynamic field sprays BD500 and BD501 
provide a medium for the growth and main-
tenance of soil fertility. as gardeners we need 
to maximize their effect through the use of 
compost, in particular compost that has been 
enhanced with the biodynamic preparations.

For the average home gardener, whatever quantity of 
material is available for making compost, there is almost al-
ways a shortage of the finished product. Often this can deter 
gardeners from making compost at all, but I would say that 
even the smallest quantity is priceless, so don’t let quantity 
be a deterrent. Once an amount of compost has been treated 
with the biodynamic preparations it becomes an even more 
valuable resource.

If it is hard to make reasonable amounts of compost in 
a small garden why indeed do we bother? Could we not, for 
example, simply leave the weeds on the surface to rot down 
on a sunny day and tuck the hedge prunings in at the bottom 
of the hedge? Well, we could, but that would mean that the 
soil would have to undergo a digestive process to turn those 
weeds back into soil and that means work for it.

In the case of composting we are going to set up a 
separate system to do this. The aim is to build a compost 
heap, add the biodynamic compost preparations and allow 
them to permeate the heap so that the resulting composted 
material is primed for its duty in the garden.

the art of making compost
Before we come to the preparations let us discuss what is in-
volved in making compost. Throughout the gardening year a 
garden will produce a quantity of organic matter that needs 
dealing with. Weeds that have been pulled up, dead or dying 
plants that have been removed, mown grass and so forth.

All this herbage is very precious, for if treated properly 
it can be recycled into compost. Add to this kitchen waste, 
particularly in the form of fruit and vegetable peelings, 
wood ash from fires and even a quantity of paper (preferably 
unbleached or dyed) and before you know it you have the 
makings of a compost heap.

What matters now is how and where all this material is 
assembled in order to facilitate its breakdown and fermenta-
tion before its return to the garden as compost.

collecting the material 
and Building the heap
The compost heap always fascinated me as a child. This was 
a heap that was never managed or treated in any way other 
than as a repository for organic waste. Everything from the 
garden and the kitchen got piled on it in the safe knowledge 
that over time it would break down and become compost.

And that was indeed what happened. From time to 
time the heap was opened up to reveal the rich black gold 
that lay in its furthest recesses. And whilst this example is an 
extreme case it is also the way that many people work with 
compost. We collect everything in a pile somewhere in a 
dark corner of the garden and after a period of time inves-
tigate it to see whether there is any compost at the bottom. 

If so it is brought into use and the whole process starts over 
again with the un-composted, usually woody, material that is 
left behind used to form the base of a new heap. 

Traditional biodynamic wisdom requires that you cre-
ate a heap in a different way. Rather than randomly throwing 
everything on to a heap and then putting the preparations 
in, the heap has to be built consciously with as many of the 
different materials that will make up the heap separated out 
and only brought together when the heap is built. This way 
makes sure of the correct carbon: nitrogen ratio in the heap.

the carBon: nitrogen ratio
Put simply – if you have too much woody material (high 
carbon) in the heap it will not break down. Similarly if you 
have too much nitrogen-rich material the heap will become a 
sludgy mess.

Most gardens produce a good quantity of nitrogenous 
material in the form of weeds and grass cuttings. All of this 
can be merrily collected in a pile somewhere until it is time 
to build the heap When that moment comes you need to 
make sure that there is enough carboniferous material in the 
form of leaves, shredded twigs, tough roots on hand to bal-
ance the heap. This can be collected in a separate heap.

Then, as you build you can layer the heap with the rel-
evant material as you go, using water to keep it damp. Once 
it is built the compost preparations need to be inserted and a 
cover put in place. If you don’t have a means of covering the 
heap don’t worry as a compost heap, just like the earth or an 
animal or human, has the ability to form its own skin.

In an ideal world the heap should have some manure 
added to it, preferably cow manure, but this is not always 
possible and certainly not essential. Steiner was firm about 
the importance of the role of the cow in biodynamics but 
when he spoke he was addressing farmers who had access to 
such things. This is not possible for most of us today and we 
need not make it a cause for concern.

The correct carbon: nitrogen ratio is somewhere 
around 25-30:1 in favour of carbon. This may seem odd but 
green matter is made of carbon, the building block of life, 
and it is only high in nitrogen when it is very green and lush.

the site
You can only work with what you have but there are a few 
points that need to be taken into consideration. The first is 
to site the heap away from where it will come into contact 
with tree roots. These will be hungry and will drain the 
heap of valuable nutrients. While a heap is well sited under 
a tree for purposes of shelter the risk of nutrient leaching is 
present in this situation.

It is important that the compost heap is sited on soil 
or grass rather than a concrete, or any other hard surface. 
Microorganisms in the form of worms, bacteria, fungi and 
all the other life forms that contribute to the breakdown 
process enter into the heap from the soil beneath.

It is also handy to have the heap close to where it is 
needed in the garden in order to minimize the transporta-
tion of heavy wheelbarrows full of compost.

Try and find a site that can be designated as a per-
manent one as this will allow some of the life that helps 
the process along to stick around for the next instalment of 
compost making.
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siZe and care of the heap
Size is determined by the quantity of available material. If 
possible the heap should be constructed in a square or rec-
tangular shape. The base of the heap should allow air in, and 
in turn this will take care of any drainage issues. 

      A good size is two metres by one metre with a 
height of about one and a half metres. It is important to get 
some decent height because compost heaps shrink fast in 
size when the fermentation stage kicks in. However anything 
higher than a metre and a half makes it difficult to access for 
inserting the biodynamic preparations that is the next step. 
Once you have done that a cover may be placed over the 
heap. If you choose to do this a piece of the material should 
be breathable and porous without being so thin that the heap 
will be drenched in heavy rain. Carpet is ideal, preferably 
one without a rubber underlay attached.

how long should the heap Be left?
90 days is the absolute minimum time to leave a heap before 
considering using the made compost. More usually five to 
six months is given as a period during which time a medium 
size heap of 2m x 1m x 1 ½ m will break down satisfactorily.

Boxes and Bins
For small gardens these are very appropriate and highly 
efficient. You may need more than one on the go at a time 
because they fill up quickly. They are cheap and often sup-
plied free by local authorities, in line with environmental 
and recycling policies.

With these containers the building of the heap 
requires extra care and attention to ensure the heap can go 
through the relevant stages of breakdown and fermentation.

We must attend to the carbon: nitrogen ratio and mix 
up green soft material with hard, woody carbon rich matter. 
We must also make sure everything is chopped up small. In 
this way all the matter for composting will come into con-
tact. This is vital because if there are too many air spaces the 
process will not happen. In a big heap everything will end 
up touching because of the weight but with a small one in a 
bin you have to help it achieve this.

By small I mean a large cabbage leaf needs to be cut 
up, a hedge pruning similar, a carrot top also. The resultant 
contents of the heap should look like they have been through 
a shredder. You can go as far as you like with this because the 
rule is the smaller the better.

The third point is that water should be applied regu-
larly before a new layer. Compost heaps have the tendency to 
dry out especially if much of the matter being added is of a 
high carbon nature.

As with the free standing heap compost bins should 
be stood on the ground rather than hard standing, and also 
remain in the same area.

should i turn the heap?
If you have compiled your heap from a lot of bulky material 
e.g. grass sods, strawy plant matter from the autumn clear 
up and so on, then the composting process will take some 
time. After three months it is a good idea to turn the heap. In 
this way you will be able to turn the uncomposted material 
that is found on the top and outside layers of the heap to the 
inside of the heap so that it too can break down.

Turning is less important if you are using a box or a 
bin on the basis that the material you have used has been cut 
up small. In my opinion turning is never essential. It is hard 
work and time consuming. The real work of the compost-
ing process is happening within the heap and the uncooked 
outsides can be set aside when the heap is opened and form 
the base for another heap.

summing up
The golden rule in compost making is to make sure all the 
materials added to the heap are chopped up small. This will 
guarantee success like nothing else and I strongly recom-
mend this as a tip for successful compost making.

the Biodynamic 
compost preparations
The composting process is a miracle. It dissembles the 
nutrients in a green plant and reforms them into a substance 
that another green plant can take in and benefit from. It is a 
form of chaos, out of which new life can emerge.

The role of the biodynamic compost preparations is to 
regulate the breakdown and reform process while enhancing 
the compost with the ability to become a bridge between the 
earthly and cosmic. What this means is that the prepara-
tions can act as a vehicle for all the information coming from 
the planets and the cosmos and organize them to affect the 
contents of the heap as it breaks down and reforms. The 
spraying of BD500 over the soil has started this. 

the preparations
Each of the preparations is a plant with healing properties 
chosen by Steiner. Four of the six are made by being joined 
with a specific animal body part before undergoing a process 
of fermentation. Each of the plants also has a close associa-
tion to a specific planet.

Numbered BD502 – 507 the effect of them together 
on a heap is remarkable even to the naked eye.

After years of making compost the experienced gar-
dener is well acquainted with the moment a heap ‘activates’ 
or properly begins to ferment. It tends to sink and reduce in 
size somewhat. Yet the first time I introduced the prepara-
tions to a compost heap I could never have prepared myself 
for what happened. The heap quite simply collapsed to 
half its size 24 hours after I put the preparations in. It was 
astonishing.

Once you are under way with biodynamics the ‘preps’ 
as they are known in the trade, will become a key part of 
your practice so here they are listed with their make-up and 
qualities. The finished preps are usually kept in relatively 
small quantities in earthenware jars and buried in a box of 
peat. To treat a compost heap you will only need a pinch of 
each preparation.

making the preparations
This is a time consuming process but it is at the very heart 
of biodynamic activity so if it is at all possible for them to be 
made at home then it is strongly recommended.

If they are made on site their influence will be much 
stronger because the herbs used will already be imbued with 
the knowledge of the garden.

Clearly it may not be possible to gather all the ingre-
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dients needed such as cow manure. Similarly it is not easy 
to come by some of the animal organs used, but it is easy to 
grow chamomile, nettles are abundant as is yarrow, and some 
scrapings off an oak tree nearby may be possible for some.

The organs are generally available from the Biodynam-
ic Association or possibly local groups. All you need then is 
a place to bury them and a year to wait. This yearly cycle is 
important for the preparations need to mature properly. If 
you cannot make them yourself the finished products are 
also widely available from the sources mentioned above.  

Bd 502 yarrow (Achillea millefolium)
Yarrow is a common field and garden plant found all over 
Europe and North America. It is small and relatively 
insignificant with tiny white flowers held on a quite distinc-
tive flat top. This is typical of its family (apiaceae, formerly 
umbelliferae) that gets its name from the flat surface of its 
flower heads upon which insects, particularly bees, find it 
easy to alight.

Yarrow is closely connected with the planet Venus. 
Like comfrey it is high in potassium and sulphur. It has a 
slightly sulphurous smell that is evident on a sunny day. In 
turn sulphur is a key element in the production of protein. 

The flowers of the yarrow plant should be picked in 
the early morning and then put into the bladder of a stag. 
When it is full the bladder is sewn together and hung up 
in full sunlight for the summer before being buried under-
ground for winter. It will need protection from birds while 
hanging up so some type of birdcage is ideal.

The stag’s bladder is used because of this animal’s 
sensitivity. The stag is flighty and aware with keen eyesight 
and a strong sense of smell. Storage is in a glazed earthen or 
terracotta pot. All the preparations are kept this way except 
BD 501 (silica preparation) that is stored in a glass jar and 
placed on a sunny windowsill.

The pots themselves are best stored in a box in which 
they can be covered in moss peat. This needs to be kept 
moist, cool and frost-free. The garage or garden shed is 
ideal. 

Bd 503 chamomile 
(Matricaria recutita or M. chamomilla)
This preparation is made from the flowers of the German 
chamomile plant. They are picked when fully open, dried 
over the course of the summer and packed into the small 
intestine of a cow in the autumn. They are then buried 
underground for the winter. They are lifted the following 
spring and stored in a glazed terracotta pot as for yarrow.

What you are doing here is making a sausage. The 
cow’s intestine is thin and narrow. It needs to be moistened 
before the flowers can be stuffed in. The best way to do that 
is via a small rubber pipe that can gradually be withdrawn 
back up the intestine as it fills. Once filled the end is then 
tied off.

Chamomile is well known for its healing and calming 
properties. It was used to freshen meat in the days before 
refrigeration and to prevent stomach upsets. We use it today 
mainly as a tea to settle the stomach and ourselves. The 
chamomile plant has a similar effect in the compost heap. 

Sometimes it is complex to interpret Steiner’s words 
in the Agriculture Course and it can pay to accept the wis-

dom of other learned biodynamic experts. Peter Proctor, a 
New Zealander who has done much for biodynamics in both 
his own country and on the Indian subcontinent, puts it like 
this: ‘Chamomile stabilizes the nitrogen by controlling the 
putrefaction of the proteins and stimulating life force in the 
decomposing manure. This is a typical Mercurial activity’. 
Chamomile has this mercurial quality of movement.

A further requirement when we are burying the 
preparations underground is that we protect them from 
being dug up by unwanted, foraging animals. The soil life 
is welcomed but digging animals such as badgers, foxes and 
dogs need to be deterred.

In the case of the chamomile sausages it helps to wrap 
them up in thin chicken wire so that the animal will be un-
able to extricate the sausage even if it is dug up.

 
Bd 504 stinging nettle (Urtica dioica)
There is no animal organ used to prepare the stinging nettle 
preparation. The plants, only the flowers, leaves and stems, 
no roots, are picked at flowering time and packed tightly 
in an onion sack, or similar breathable bag. They are then 
buried underground for twelve months. The best way is to 
make a permanent site for this. The sides and top of the hole 
should be lined with either timber or bricks with the floor 
given a covering of moss peat so that the nettles do not come 
into contact with the bare earth. The hole is then backfilled 
with soil.

Steiner is very complimentary about the stinging net-
tle; you can feel the warmth in his words when he says that 
this plant should grow around man’s heart. It has the ability 
to radiate through the compost heap and is closely linked 
with sulphur, which, for Steiner, was the element that carries 
the Spiritual and incorporates it everywhere. It also carries, 
potassium, calcium and iron, which, for most of us mere 
gardeners are crucial elements on the formation of healthy 
plants. The nettle gets pride of place in the middle of the 
compost heap when placing the preparations.

It is small wonder to me that this plant is one of the 
chosen five. Without any prior biodynamic knowledge it 
is plain to see that this plant has very strong qualities. The 
most striking for me is what it does to soil in terms of condi-
tioning it. This can be seen in abandoned areas of gardens. 
When you dig up a patch of nettles in a forgotten corner you 
can see that the soil is often a rich, dark colour with a strong 
lustre and a feeling of quality about it, to the touch and the 
nose. The same is true when the preparation is dug up after 
twelve months, it is a dark crumbly compost. Proctor identi-
fies the nettle as a Mars plant on account of its link to iron, 
perhaps that is something to do with the redness connected 
with the planet and the element.

In horticulture the nettle is known as an indicator 
plant. By this I mean a plant that gives clear signs of what 
is going on in the vicinity where it is growing. On the farm 
nettles often colonize areas where animals, particularly cattle, 
gather. The soil will be compacted, poorly drained and rich 
in nitrogen from manure. The nettle indicates the presence 
of nitrogen. 
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Chamomile

Yarrow

Dandelion

Oakbark

Valerian
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BD 505 Oak Bark (Quercus robur)
Fairly clear cases can be made for the first three compost 
preparations but oak bark is definitely a move away from 
the herbal. There is a point when Steiner is discussing the 
chamomile preparation in the Agriculture Course when he 
says ‘I know perfectly well all this may seem utterly mad’. 
Certainly, and on discovering that the oak bark that is filed 
off an oak tree as almost dust, is placed in the skull of a 
cow, I have to admit that I was drawn ever deeper into this 
extraordinary journey. What could have he been thinking?

Here we return to calcium. This is the element that 
dominates many of our soils. It is chalk, it is lime and it has 
often been described and used as a soil sweetener and the 
element to raise low pH in the soil. Old gardeners would 
always spread a dusting of lime over the garden soil in the 
spring to sweeten the soil and keep that most cursed of 
fungal diseases, club root, away from the brassicas. And it is 
in the context of plant health that Steiner brings oak bark 
into play. 77% of the bark is made up of calcium he says, but 
in order for it to be of any use to combat diseases the calcium 
has to remain in the living realm i.e. in compost.

Bd 506 dandelion (Taraxacum officinale)
The flowers of the dandelion are wrapped in the mesentery 
(coal fat) of a cow and buried underground for autumn and 
winter. The dandelion plant is one of the most remarkable 
plants we have in our gardens. It is perennial with a very 
deep taproot. If you chop off the smallest section of root it 
will produce another plant. It is one of the hardest roots to 
shift from the garden because of this.

The flowers open in the day and close at night. They 
also move around with the sun during the day like sunflow-
ers. Finally there is the ‘clock’ seed head, the most perfectly 
ordered orb of seeds that are rich in silica and which blow 
away on the wind to produce yet more dandelion plants. The 
mesentery holds the stomach organs of the cow in the spiral 
shape that we see in the organisation of the planets in space. 
The combination of silica-rich dandelion and the cosmic 
influences of the mesentery are thought to bring balance to 
the strong earthly forces of the compost. 

Bd 507 valerian (Valeriana officinalis)
This is made by soaking the flowers in water and squeezing 
the juice from the flowers. It is kept in a bottle and is used to 
sprinkle on the compost heap once the other five prepara-
tions have been inserted. Then the heap may be covered 
physically if so desired. A few drops are added to a watering 
can and the mixture sprinkled over the compost heap once 
the preparations are put into the heap. It is the last act in the 
making of a compost heap.

The purpose of the preparation is to keep the warmth 
in the compost heap and prevent the vitality from leaking 
away. Valerian also has a strong relationship with phospho-
rous, the third element, after nitrogen and potash, that is 
essential for plant growth. 

treating the heap with the 
Biodynamic compost preparations 
Once your heap is built the moment has arrived to assemble 
the preps so that they can be inserted into the heap.

Firstly we need to drive five holes into the heart of the 
heap, evenly spaced apart, in the shape of a five dice. This is 
best achieved by the use of an iron bar or a broom handle. 
Into these holes we will push a ball of soil containing a por-
tion of a preparation. 

The best way to do this is to make a small patty of 
moistened soil that can lie in the palm of your hand (see 
picture opposite). Into this put a pinch of one preparation. 
This can then be closed over and rolled in the hands until it 
has become a ball.

Once this is done and the holes back filled with mate-
rial from the heap then it is time to water on the valerian mix 
from a watering can. After this the heap can be covered.

summing up
The thing that grabs me about all of the above is that never 
before or since has anyone appeared to weave in what is hap-
pening in the heavens with what is happening on the earth in 
terms of plant growth and soil life in such a precise way.

That Steiner saw these compost plants having a direct 
influence on the chemical or elemental activity in both soil 
and plant is of major importance. What he is talking about 
is creating a balanced system for us to work with. Nature 
knows this, which is why if left alone the landscape of most 
parts of the world would revert to one of tree cover. The 
reason for this is that the forest is the most sustainable envi-
ronment found anywhere on the planet, one of balance and 
harmony. However, when we work in a controlled environ-
ment such as a farm, garden, or greenhouse, by our influ-
ence we have changed the natural order of things. Steiner’s 
aim was to help us find that natural order in the confinement 
of our domestic set up. n

Tom Petherick has a small holding in Devon. 
He is also a writer of several books and a biodynamic/
organic production inspector. To find out more see: 
www.tompetherick.co.uk

This is an extract from a forthcoming introductory book 
on biodynamics to be published by Hawthorn Press 
(www.hawthornpress.com) in the near future. Funding is being 
sought by Hawthorn Press to help with the publication of the 
book. If you can help please contact Hawthorn Press. The 
above extract has been reproduced with the kind permission 
of the publisher and author.
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in her 2009 plant-
ing calendar, maria 
Thun published 
some results of 
her investigations 
into the possibility 
of making prepa-
rations without 
using animal organ 
material. she was 
inspired to do this 
work as a result 
of the restrictions 
placed on the use of 
animal organs dur-
ing the Bse crisis. in 
her article she de-
scribed some of the 
trials carried out in 
2006 in which the 
wood from different 
trees was used to 
provide containers 
for the preparation 
plants instead of 
animal organs. 

She recommended 
that the wood used should 
be freshly cut, used as a 
round log and be at least 
six inches in diameter. 
The log should then be 
cut in two, hollowed out, 
filled with the appropriate 
herb and closed by tying 
the two halves firmly together with string. Once filled the 
logs are treated in a similar way to the biodynamic prepara-
tions. She recommended birch wood cut and filled with yar-
row during May when Venus stands in opposition to another 
planet. Another Venus opposition should be used to bury it 
in the earth in October. The planetary tree of Mercury is 
the elm but since this tree no longer reaches maturity, wood 
from the larch is recommended instead. It should be cut 
and filled with chamomile during a Mercury opposition. 
Oak bark is filled into an oak log cut during a Mars opposi-

Tree 
Preparations?

By Bernard Jarman

tion and dandelion into 
a maple during a Jupiter 
opposition. 

The results of 
Maria Thun’s research 
appear to show some 
beneficial effects on the 
yield of certain vegetable 
crops. She very rightly 
pointed out in her article 
however that to achieve 
meaningful results an 
enormous amount of 
follow up research is 
required. Making the 
tree preparations is only 
the first step. In order 
to evaluate and compare 
them with the biody-
namic preparations, their 
effects must be assessed 
on the fermenting 
compost heaps as well as 
on crops subsequently 
grown in soil fertilised by 
that compost. This is no 
small undertaking bear-
ing in mind the many 
variables that inevitably 
occur during each stage 
of the process and the 
extreme subtlety of any 
differences that may ulti-
mately be observed. That 
Maria Thun achieved 

positive results and was able to record significant differences 
in yield is a remarkable achievement but a lot more work is 
needed before any definitive statement can be made about 
their benefits. 

Well planned practical planting trials such as those 
carried out by the Thuns, are invaluable for understanding 
what is happening on the field. A measurement of yield is a 
good guide but that alone is not sufficient especially when 
dealing with the dynamic effects of the preparations. For a 
full picture it is important to consider the whole context in 

Birch tree photographs © Richard Swann
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which the plants are growing and investigate the processes 
that are taking place. This also means trying to understand 
the true functions of the biodynamic preparations and the 
role they play in the vitalisation of soil. This is a challenging 
research task and one that biodynamic practitioners have 
been grappling with ever since the Agriculture Course was 
given in 1924.

One of the great contributions which Maria Thun 
made to the biodynamic movement was her tireless effort to 
demonstrate the interconnectedness of earth and cosmos. 
Through her work with the calendar she showed that the 
positions of the moon and planets can have a profound effect 
on the way plants grow and on their vitality. She could also 
verify the relationship of certain plants to particular planets. 
She was very aware for instance of the connection of yarrow 
to Venus, chamomile to Mercury, oak to Mars and dandelion 
to Jupiter and of course 
of the seven so-called 
planetary trees - Cherry 
(Moon), Elm (Mercury), 
Birch (Venus), Ash (Sun), 
Oak (Mars), Maple (Jupi-
ter), Hornbeam (Saturn). 
It was above all recogni-
tion of this linkage which 
led her to consider using 
wood from say the Venus 
tree (birch) as a container 
for the Venus herb yarrow 
or the Jupiter tree (maple) 
for the Jupiter herb dan-
delion. These connections 
are fascinating and much 
can be learned from them. 
There is a deeper question 
however as to whether 
these connections are 
sufficient in themselves 
to explain the prepara-
tions and the way they are 
made. For example the 
oak is the tree of Mars and 
to make the tree prepara-
tion oak bark must be 
enclosed in oak wood. 
The biodynamic oak bark 
preparation by contrast is 
made by placing the oak 
bark inside the skull of a 
domestic animal. Leav-
ing aside the many other 
questions that may arise, 
we can ask ourselves to which planet is the oak bark prepara-
tion connected? While the oak is clearly related to Mars does 
not the oak bark preparation have a closer affinity with the 
moon? It is after all normally prepared in the skull, the place 
where the moon organ (the brain) once resided. Its effect is 
also one of bringing the healing effect of living calcium into 
the organic processes, again something akin to the earth and 
moon. Is it really possible to imagine that oak bark ferment-
ed inside oak wood could have an effect which is in any way 

similar to that produced by the skull? 
Similar questions can also be raised with regard to the 

other preparations too. The yarrow, chamomile and dande-
lion preparations are all made using the flowers of the plants. 
While the link to their respective planets does seem to hold 
more closely with these preparations, there is more at work 
than those influences alone. Each of the herbs has special 
qualities and these are expressed to their fullest extent when 
the plants are in flower. In flowering a plant opens itself to 
the animal kingdom; think of bees and other pollinators. 
In bringing flower and organ together we take this a stage 
further. The healing properties of the herb are enhanced 
and imbued with a vital quality not otherwise present in 
the plant kingdom. From this it follows that yarrow which 
has been fermented in the bladder of a stag and therefore 
enhanced by the inner soul life qualities of the animal must 

surely contribute in a 
very different way to 
soil vitality than yarrow 
blossoms which have 
been imbued with the 
vegetative forces present 
in a birch tree. 

This is not to say of 
course that preparations 
made by burying the 
herbs inside the relevant 
tree wood are ineffec-
tive. On the contrary 
as Maria Thun’s initial 
work seems to suggest, 
they can bring improve-
ments to the manure. It 
is in fact reminiscent of 
the QR Starter intro-
duced by Maye Bruce 
in the nineteen thirties. 
She was also concerned 
to avoid using animal 
organs and developed a 
special compost starter 
which is still in use today. 
All the biodynamic herbs 
are used along with other 
ingredients including 
honey. This starter 
proved very effective 
as a means for starting 
healthy processes in a 
compost heap. However, 
although the same herbs 
are used, the QR Starter 

has never been considered a replacement for the biodynamic 
preparations but rather as a supplement to them. The same 
situation holds true I believe in relation to the tree prepara-
tions. They may well do much to support the fermentation 
of a compost heap but they cannot replace the totally unique 
effects that the biodynamic preparations contribute. They 
are, I would suggest, something altogether different. n
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Fundamental Principles of an 
Anthroposophic Approach to Nutrition

By Brane Žilavec
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Whenever I am asked to explain anthropo-
sophic nutrition  my first reply is to clarify 
that there exists an anthroposophic approach 
to nutrition, but that there is no anthropo-
sophic diet as a set of fixed dietary rules, as is 
usually  the case with other nutritional ap-
proaches. the reason is that the anthropo-
sophic approach starts with the recognition 
of the human individuality – as the expression 
of human ‘I’ – which makes each human being 
into their own species. for that very reason 
one cannot create a single diet for all human 
beings – which is the usual practice in the do-
main of nutrition.

But this does not mean that we do not have anything in 
common. Even from a physical perspective we can see in the 
human form the interplay of common and unique features. 
From a spiritual scientific perspective we recognise this po-
larity in the fourfold structure of the human being with his 
physical, etheric, and astral body on one side, and ego or ‘I’ 
on the other side. What makes us into individuals is only one 
‘body’ among four. The other three bodies connect us with 
the family group (or tribe), with the nation, and with the 
whole humanity. This means that we have also something in 
common with other human beings. It is evident that we have 
here two polar tendencies – universal and individual – which 
both need to be taken into account if we want to nourish 
ourselves properly.

For that very reason we need to ask: What are the 
general nutritional guidelines which are valid for all hu-
man beings, and what apply only to specific groups or to 
individuals?  When one embarks on the exploration of this 
answer, one immediately encounters several obstacles and 
difficulties when surveying the existing nutritional advice. 
The most widespread problem is the existence of one-sided 
truths which are proclaimed as absolute truths for all people. 
For example, scientists carry an experiment with several 
groups of people eating specific foods and then, on the basis 
of objective observations of measurable facts, conclude 
that this or that food is good or bad for human nutrition. 
Nevertheless, their conclusion is wrong, for the research is 
done by a concrete group of people with specific character-
istics, not with an archetype of human being. For that reason 
the outcome is correct only for those people who are of the 
same constitution in regard to the physical, etheric and astral 
body. And even this needs to be modified with the fact that 
there are always possible exceptions from the general obser-
vation, because of the existence of human individuality.

A similar problem exists also among members of the 
anthroposophic movement, but they tend more towards 
recognition of the individual aspect and overlook the com-
mon aspects. For example, I came across the opinion that we 
are not what we eat, because we are transforming our food 
with the spiritual core of our being. There is no objection to 
this statement, except that, if it were absolutely true, then we 
would not need biodynamic farming at all: we could eat junk 
food and transform it into something that would serve our 
higher being. 

Both examples demonstrate the problem of one-sided 
truth applied to serve personal preferences. The other way is 
to try to see all the influences which affect the final out-

come of the processes of nutrition, including soul-spiritual 
ones. Then we can recognize that we are dealing here with 
cumulative effects of many inputs, each contributing to the 
final outcome. This is evident in the picture of Nine Aspects 
of a Healthy Meal which shows all influences1 which need 
to be taken into account before one can claim that the meal 
or particular food is healthy. From this survey alone it is 
evident, for example, that we cannot claim that consump-
tion of organic food is healthy, but only that it is one of very 
important aspects of food quality.  

The Nine Aspects of a Healthy Meal (see opposite, top) 
are the result of Goetheanistic observation of the facts of life. 
They are not invented, but they reflect the reality of the hu-
man organization as a microcosm, and its relationships to the 
macrocosm – that is, the various kingdoms of nature and the 
cosmic influences.2 On the human side we see two aspects 
which are more or less unique: personal attitude and indi-
vidual needs. Personal attitude encompasses what we think 
about food, what we like and dislike, and our eating habits. 
Individual needs include something more, the objective 
needs of all four bodies: physical, etheric, astral, and ‘I’. This 
is something above our one-sided opinions, and personal 
sympathies or antipathies. 

From this observation it is clear that any general nu-
tritional guidelines cannot include specific diets – for these 
can be designed only for specific groups or for individual 
needs – but they can include the aspects of quality, quantity 
and the choice of main food groups. The guidelines for these 
three macrocosmic aspects are given in the holistic food 
‘pyramid’3.

The food ‘pyramid’ (see opposite, bottom) can improve 
the quality of what we eat, but we are still confronted by  the 
riddle: How one can find what his or her individual needs 
are? For that purpose we need to know ourselves better than 
is common nowadays. The call echoing from the old mystery 
centres – “O Man, know thyself!” – is one of the most dif-
ficult challenges for modern human beings. This is the case 
also in the domain of nutrition as the number and extent of 
problems related to nutrition testify. People prefer easy solu-
tions, ready-made rules in the form of one book, which is 
either called the Bible of the ‘Right Nutrition’, or it contains 
‘Ten Commandments’ of a healthy diet. But this does not 
solve the challenge of individual needs.

There is a way out of this difficult situation, but it is 
not so comfortable for it is based on the understanding of 
the fundamental principles of an anthroposophic approach 
to nutrition. In the past this could be done only by those 
who were doing their own research. From now onwards you 
have another possibility: the website created by me with the 
main aim to help those who want to know the essentials of an 
anthroposophic approach to nutrition. 

       
The website is divided into three parts:
1. holistic approach to nutrition gives the 
introductory descriptions of the main characteristics of the 
spiritual-scientific approach which will help to understand 
the explanations of the nutritional principles. 
2. fundamental principles of nutrition gives 
explanations of the basic laws of nutrition which enable one 
to gain a proper understanding of the complex relationships 
between various kingdoms of nature and the human being. 
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3. general nutritional guidelines gives basic 
guidelines for the practical implementation of new nutri-
tional insights

The explanations of the fundamental principles of nu-
trition are the central part of the website. Each principle is 
introduced with the summary in the form of the picture and 
short text, and then followed with more detailed explanation, 
including extracts from Steiner’s works whenever possible.  
These archetypes enable people to gradually comprehend 
the complex field of nutrition. Those who study spiritual 
science are aware of the immense complexity of Steiner’s 
explanations of spiritual realities behind the physical world. 
My great challenge was to decide what to extract out of this 
immense complexity. In this task I was guided by the ques-
tion: What should everyone  know about nutrition? 

My answer to this question can be found in Funda-
mental Principles of Nutrition – Advanced Level4. This 
level offers a wealth of nutritional insights, but even with 
their help one cannot expect to gain proper understanding 
overnight. My website is for those who really want to invest 
some time and money into the study of this complex field of 
nutritional relationships available to us in the collected works 
of Rudolf Steiner. 

The fundamental principles of nutrition offer wide 
pictures which enable us to put numerous details in their 
proper places. Besides this,  we need to be aware that they 
present various perspectives on the specific nutritional top-
ics. For example, the topic of Nutrition & Health is looked 
upon from six standpoints: three are dealing with nutrition 
as a cause of illness, and three with nutrition as a therapy. In 
this way we can gradually gain ever better understanding 
of this complicated issue and avoid the traps of one-sided 
perspectives. But the most challenging task is to reconcile 
the numerous contradictions which are due to the existence 
of multiple polarities in the human organism – including 
the diverse manifestations of the most important polarity 
between the physical and spiritual realms of existence. 

Now we will look at one example of how the three 
parts of the website work together. The very first nutritional 
principle is theone below, ‘Nutrition as a bridge to the world’:

 The human physical organism is connected to the 
outside world in three different ways: through sense impres-
sion, through breathing, and through nutrition. Through 
the intake of food we are on one side in an active relationship 
with the various kingdoms of nature, and on the other we 
radically transform consumed food and thus stimulate our 
forces of will.

Fourfold Human Being  from the Holistic Approach 
to Nutrition serves as an introductory text to this principle. 
In it are given basic anthroposophic characterizations of the 
physical body, etheric body, astral body and ‘I’.  In Nutrition 
as a Bridge to the World we can see the polarity between 
activities in the upper and lower part of man. In the upper 
man is active perception, which archetypal task is that it 
receives objective sense impressions of the things, beings 
and phenomena of the world. In the lower man we have the 
activity of nutrition which archetypal task is that it trans-
forms everything what we consume. From this observation 
alone we can recognise the primary relation of nutrition to 
the forces of will. This relationship is then further explored 
in other nutritional principles from different perspectives.

The advanced level of this principle5 also presents 
the fourfold nature of foods we consume. If we take as an 
example an apple, we can distinguish:
n The physical aspect in the inner structure and the texture 
of the apple
n The etheric aspect in the life forces present in the apple
n The astral aspect in taste, colour, and smell of the apple
n The individual aspect of the apple manifested in its shape 
which enables us to distinguish it from other fruits and 
foods.

In this way we can differentiate the fourfold nature of 
all foods coming from the plant and animal kingdom. This 
insight is important for the understanding of further nu-
tritional principles. Among them is the following principle 
from the group Mystery of Inner Alchemy, ‘Individualiza-
tion of human substances’: 

Through breaking-down processes we remove from 
food substances foreign individuality, astrality and life. The 
final outcome is ‘dead’ mineral substance which is then 
absorbed into our blood and lymph and permeated with our 
own etheric body, astral body and ego organization. Through 
destructive activities in the digestive tract human beings 
receive powers which enable them to create their own living, 
sentient and individualized substances. 

With the help of this principle one obtains insight into 
hidden aspects behind the occurrence of food intolerances 
and allergies. Here we have one example of how anthropo-
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sophic understanding of the human being and the role of 
nutrition enable one to comprehend the reasons behind one 
of the great problems of nutrition, about which scientists 
openly admit that they do not know why our immune sys-
tem suddenly, without any detectable reason, starts to attack 
food substances as if they were foreign bodies.

This is not all that spiritual science offers, for true 
understanding must be also fruitful for everyday life. In our 
example we can see how Nutrition as a Bridge to the World 
metamorphoses into Nine Aspects of a Healthy Meal which 
then serves as practical help when we need to decide what 
we will cook. Besides, our whole attitude towards food can 
be raised to the higher level when we are aware that each sin-
gle meal or even a snack is the bridge to the mineral, plant, 
animal and human kingdoms, and the cosmos – how the 
whole universe is participating in the coming into existence 
of what we consume on the daily basis. With such broad 
perspective the question of food quality becomes much 
more significant than is usually the case. And such thoughts 
and feelings have the power to affect our decisions in regard 
to our everyday food choices.

All this works because the explanations given to us by 
Rudolf Steiner – which form the central core of the funda-
mental principles of nutrition – are based on archetypal rela-

tionships between various parts of the human being and the 
varied kingdoms of nature and the diverse spiritual beings 
working behind them. The good side of the archetypes is 
that they are relatively simple, but at the same time they en-
able one to penetrate into ever deeper layers of understand-
ing until one reaches the most profound esoteric questions 
of human existence.6 Thus we are capable of moving from 
the widest spiritual horizons to the very practical everyday 
matters and vice versa with the help of spiritual scientific 
insights into the riddles of human nutrition. n

notes
1 The ‘Choice of Ingredients’ refers to the availability of foods in a specific place, 
not to the personal preferences which are part of ‘Individual Needs’.
2 The first inspiration for this picture came from Ron Jarman who presented in 
his lecture in Ljubljana the picture of how the loaf of bread come into existence 
as the result of whole world.
3 For the clarification of the quantity guidelines go to the website (General 
Nutritional Guidelines). 
4 This list presents all principles which are planned for the advanced level, but 
they are not yet all finished. For the list of already available principles check the 
Website Introduction/Content of the Advanced Level.
5 This principle and a few others are presented on both the basic and advanced 
level.
6 In the website I do not mention the existence of spiritual beings because 
this belongs to the next level – esoteric level – which I am planning to add 
sometime in the future. 
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when some concrete fact or statement about a substance or 
process is given, the next sentence or passage has directed 
our attention to a different set of phenomena or consid-
erations. A further challenge is that the central map that 
Klocek employs, the core of his approach, arises from a deep 
engagement and ongoing contemplation of the alchemical 
worldview which will not reveal its secrets to a purely intel-
lectual study. A reader who brings only the ‘onlooker’s eye’ 
to this book will struggle to stay with the thread. The map is 
consistent however – the alchemical circle of the elements – 
and the reader who engages with this mandala actively will 
be able to follow Klocek in the many avenues he explores. 

Klocek navigates the ‘very delicate space’ between 
scientific reductionism and mysticism through the method 
of analogy. This method doesn’t shy away from the wealth 
of factual insight derived from natural sciences available to 
the researcher today, and nor does it get lost in the details. 
Rather, a subtle tension is held between the rigour of science 
and the imaginative and intuitive capacities that – rightly ap-
plied – resurrects the factual data into meaningful insight for 
contemplation and application. Klocek sums up the task as 
follows; the “imagination is the tool sin qua non of working 
with the natural world, but it has to be tempered.” Whether 
tackling questions of the ‘inorganic’ (silica, clay, minerals) 
or the organic (valerian, inner organs) engaged with in the 
Biodynamic work, Klocek’s clearly expressed aim is that 
of “resurrecting the corpse of nature by transforming the 
senses from memory-producing capacities into creative-
imaginative capacities”. Klocek’s training as a painter shines 
through this alchemical journey, and regular references 
to ‘gestural motifs’ indicates the qualitative dimension of 
seeing that he is articulating. For the reader who takes time 
to imaginatively participate 
in the wealth of images 
presented in the book, this 
is undoubtedly a valuable 
resource for ongoing study 
and contemplation. If taken 
up in this manner it is sure, 
as in the several examples 
given throughout the book, 
to provide avenues toward 
innovative research and 
application in Biodynamics 
appropriate for our time and 
for the future. n

sacred agriculture: the alchemy 
of Biodynamics By dennis klocek

Published by: Lindisfarne Books 
(25 July 2013)
Paperback: 384 pages 
isBn-10: 158420141x
price: £25.00

Reviewed by Jonathan Code 

The addition of Dennis Klocek’s book Sacred 
agriculture: the alchemy of Biodynamics 
to the canon of Biodynamic literature will 
undoubtedly be valued by many readers. 
Klocek’s stated aim of the book is to navigate 
a “very delicate space” between the path 
of the scientist and that of the mystic. this 
central aim, often articulated throughout the 
book, is to contribute toward the theoretical 
understanding, and practical development of, 
imaginative cognition for workers with the 
land. 

Whereas there are several books that students or 
practitioners of Biodynamics can go to in order to gain 
insight into how to undertake applied tasks in Biodynamics 
(preparation making, sowing, use of planting calendars etc.) 
this book marks something of a departure - into the area of 
suggested pathways for the cultivation of the consciousness 
of the practitioner. The core offer presented in this book, 
therefore, lies not so much in the specific contents or facts 
presented in its 377 pages (although these are extensive 
and of great depth) as it is a testament to the potentials that 
are inherent in the synthetical, imaginative way of know-
ing for which Klocek is both an untiring advocate and lucid 
proponent. 

The book presents several worthy challenges, to both 
novice and experienced hand alike. These challenges will 
not be unfamiliar to those who have heard Klocek lec-
ture and/or grappled with the broad field of Biodynamic 
literature for any amount of time. The first challenge (and 
gift) is that this is no recipe book. Imaginative cognition, 
as described in numerous sections of the book, invites a 
process oriented praxis and a shift from thinking and grap-
pling with the ‘stuff of the world’ to that of engaging the 
dynamics of substance. This shift can be disconcerting, as at 
times it seems like there is nothing to ‘hang on to’ – or, just 
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we have also received the following 
books which will be reviewed in the 
next issue:

Biodynamic Pasture Management: 
Balancing Fertility, Life & Energy 
by Peter Bacchus

Monty Waldin’s Best Biodynamic 
Wines by Monty Waldin
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The book is structured as a journey of discovery. It 
opens with several chapters dedicated to contextualising 
the field of what can be termed etheric research within the 
leading scientific thought of today.  This scientific thought 
relating to ever smaller sub-atomic particles and waves is 
often so rarefied and esoteric that it can be difficult for the 
non-scientist to follow. It is however well researched and 
referenced for anyone wishing to follow it up. Then comes 
the main body of the book with a step by step introduction 
to the beings of the elemental world - gnomes, undines, 
sylphs and salamanders. A wonderfully simple definition 
of an elemental being is given: “An elemental is a nexus of 
subtly primed consciousness and vitality working at the 
junction between spirit and matter. It is a constituent part of 
an ever-evolving, life-giving expression of divine creation, 
working on the front line of physical formation.” She then 
goes on to show how important it is to allow nature herself 
to speak and to free ourselves of the preconceptions we 
have trained ourselves to possess.  As the author puts it: We 
need to “ease our habitual demand for an immediate logical 
explanation of our perceptions, and temporarily put aside 
the mechanical reasoning that underlies most interpretations 
of reality today.” 

Although a great deal of academic research has been 
carried out to prepare it, this book is essentially about direct 
experience and inner training. We need to learn “to think 
with our feelings and feel with our thoughts” if we are to ac-
cess this world. The   descriptions given of the earth spirits, 
(gnomes), water spirits (undines), air spirits (sylphs) and 
fire spirits (salamanders) are accompanied by the author’s 
own direct experiences presented in a beautifully imagina-
tive, personal and very real way. The last section of the book 
focuses on how to make contact, communicate with and 
acknowledge our unseen co-travellers. The path is one of 
reverence,  inner stillness and rigorous inner training. It is 
one wholly in keeping with that described by Rudolf Steiner 
in Knowledge of the Higher Worlds. It is also the path fol-
lowed by individuals like Dorian Schmidt whose investiga-
tions into formative forces are becoming so important for 
biodynamic research today.  

This book is more than simply being about nature 
spirits. It is a guide to life with the living and is of value to 
artists of colour, music and form as well as to researchers 
and those who simply love to commune with nature. It is 
written sensitively and inclusively in a language that can 
appeal to every free thinker regardless of their religious 
persuasion of philosophical outlook. n

nature spirits - the rememBrance : 
a guide to the elemental 
kingdom By susan raven

Published by: Clairview Books
Paperback: 176 pages
isBn-10: 1905570376
price: £12.99

Reviewed by Bernard Jarman

There are many books around today that 
concern themselves with the phenomenon of 
elemental beings and nature spirits. Few how-
ever are able to lift the veil in quite the way 
attempted here. This book is an exploration, 
a grappling with the seeming contradictions 
between our own capacities for intellectual 
understanding and the realities communicat-
ed to us directly in other ways. 

One of the pitfalls facing anyone attempting to de-
scribe experiences relating to the  etheric world is to apply 
the same conceptual constructs that are used in natural 
science and by trying to measure - often using electronic 
instruments -  the vibrations and energy fields around 
plants or in the landscape. These electro-sensitive ener-
gies although akin to life, are manifestations of the physical 
world and its response to life rather than life itself. It is a 
very tempting approach since it does not challenge a world 
conception which assumes that atoms and waves underlie 
creation. 

In her efforts to build a bridge between the current 
sciences of the physical world and those that explore the 
reality beyond our senses, the author demonstrates how the 
scientific journey of thought followed by what she terms 
‘post-materialist science’, leads directly to the veiled gateway 
of the elemental world. She describes for instance how 
closely the concept of a ‘graviton’ developed as an idea in 
quantum physics, allies itself with the being of a gnome. It 
seems then but a small step to move from a soulless concept 
of forces and energies that determine our existence to a 
perception of them as a hierarchy of creative living beings. 
However, a mighty chasm exists between the two - a chasm 
that reason dare not cross.  A re-imagining and a new kind 
of thinking is required to overcome this gulf. Learning to 
do this and discovering how to develop new organs for an 
imaginative understanding of nature is the essence of what 
this book is about.  

The text is beautifully written in an accessible poetic/
academic style by an artist of the English language. A great 
effort is made throughout to be as inclusive as possible and 
while Rudolf Steiner is clearly a key inspiration for her, there 
are also innumerable references to scholars and philosophers 
coming towards the subject from the most diverse corners of 
the world. I was advised before I read this book to remember 
that “it was written for beginners and sceptics not advanced 
anthroposophists”. While this is undoubtedly true, it is cer-
tainly not just for so-called beginners. It is a very important 
piece of research work which should become recommended 
reading material for all students of spiritual science however 
advanced they may be and not just newcomers. 
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for the treatment pathogens is rightly demonstrated to have 
engendered drug resistant pests and diseases. We must allow 
bees to develop and maintain their own immunity.

Subsequently addressed is the question of bee friendly 
bugs, the other invertebrates that often live in association 
with bees in their living space as part of the overall natural 
balance. Then, in conclusion, a list of ten things you can do 
to help bees.

The only reservation one has about the book is the Au-
thor’s confused dismissal of Rudolf Steiner as some kind of 
fantasist, and his blanket statement that Mysticism has had 
its day. By these pronouncements he only informs us how 
uninformed he really is on these subjects, as uninformed as 
he is informed about the nature of practical beekeeping. 

Here I think it is right to mention some of the small 
achievements, of the fantasist Rudolf Steiner.

       Throughout the World more and more countries 
are taking up Steiner’s indications on education and starting 
Waldorf schools. Pupils are given access to all approaches of 
learning and high academic standards are attained, but more 
importantly the schools aim to encourage the broadminded, 
open hearted creative socially conscious free thinking indi-
vidual and their responsibility as a member of the greater 
community.

Through Steiner’s initiatives there are now three thou-
sand Biodynamic farms around the World, working on six 
continents, making their contribution towards the restora-
tion of a healthy environment. The number of these farms is 
yearly on the increase. In this system of agriculture, the farm 
is conceived as a super organism, integrating the mineral, 
plant, animal and human, within the context of the whole of 
Nature, attuned to all terrestrial and Cosmic rhythms, while 
using all the natural products of the farm, in a completely 
self sustaining way.

Biodynamic farms are also found in Camphill commu-
nities, which are villages for those with special needs [for ex-
ample Down’s syndrome] . . Living in a family atmosphere 
of love and respect for the uniqueness of the individual, the 
villagers and their carers enjoy a life that is both creative and 
fulfilling, partaking in the learning of arts and crafts as well 
as often participating in the running of a farm. 

Apart from all this Steiner’s ideas and perceptive 
insights have stimulated new directions of thought in many 
fields; there are Professors of Physics, Biology, Zoology and 
Geology, who have now gone beyond the limits of Reduc-
tionism and Materialism in their agreement with Steiner’s 
main premises. To quote Shakespeare’s Hamlet: “There are 
more things in Heaven and Earth than are dreamt of in your 
philosophy, Horatio”. 

There are many other examples of this fantasist’s 
influence; I will mention just one more: that of the Medical 
impulse. There are an increasing number of Anthropo-
sophical doctors, who are all fully trained and qualified in 
orthodox allopathic medicine. These practitioners, while ac-
knowledging the value of Western medicine and its detailed 
exposition of physical anatomy and physiology, also include 
in their diagnoses and treatments, members of the human 
Being that for thousands of years have been an integral part 
of Oriental medicine, in the parlance of Taoist medicine the 
Chi body, in that of Ayurvedic the Pranic body, in the West 
being known as the Etheric. This body distinguishes the 

learning from Bees 
By phil chandler

Published by: Off the Bookshelf 
(18 dec 2012)
Paperback: 86 pages
isBn-10: 1936517795
rrp £10.25

Reviewed by Patrick Dixon

As an overall description of bee keeping, this 
is a very thorough, concise and accessible 
book. The author describes how he first came 
to bee keeping; having always had a close 
relationship to nature, he realized that the 
same abuses being visited upon the Natural 
world through modern agricultural methods, 
for example the use of pesticides , herbicides 
and chemical fertilizers, were also being mar-
keted as products essential for bee keepers .

The author decided to do things differently; that is, to 
attend to the real nature of Bees and their needs, within the 
context of the rest of Nature. He speaks of how a partner-
ship, a co-evolution between bees and flowering plants has 
taken place. The honey bee’s role as one of the most impor-
tant pollinators of flowers, fruit trees and others crops, is 
strongly stressed; the use bees make of the pollen they have 
gathered on their back legs, which they take back to the hive, 
out of which they make bee bread.

There is a section on the general nature of bees as col-
ony-building social insects; the life cycles of the individual 
bee is described as well as that of the whole colony delineat-
ing the distinction in the colony between the single fertile 
queen, and the large number of infertile female worker bees, 
and the smaller number of male drones .

Various events in the life of bees are clearly described, 
such as ‘swarming, comb building, queen mating and evic-
tion of the drones. In short, all that takes place in a colony’s 
life is put before the reader, from the laying of the eggs by 
the queen, to the hatching of the adult form of the bee [the 
imago]. Also he speaks of all the roles, the worker bee must 
play throughout her life cycle, as she moves towards her task 
as a forager, and ultimately that of water-bearer. The role of 
the drone is reaffirmed as one essential pole of the reproduc-
tive cycle.

Having examined what bees do naturally, he then 
shows what we can do to help the bee , and make sure it is 
protected from abuse and mal practice, thereby enabling 
it to live and carry out its most important function in the 
household of Nature - that of pollination. 

It is emphasized that we should nurture bees, and let 
them do what they do best; and not, for instance, give them 
artificial comb in the hope of accelerating honey production, 
or impose upon them, for our convenience and for the sake 
of financial profit, any practices that distort and alter the 
long evolved wisdom of their ways .

The potential bee keeper is asked whether they really 
want to do it, encouraging them to examine the suitability or 
not of the location , in which they wish to put a hive. 

The overuse of laboratory synthesized compounds 
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corpse from the prone, the body the just deceased still has all 
its parts and structure still present but no inner movement, 
the sleeping body just not stand up walk talk or consciously 
interact with its surroundings, but internal rhythms and life 
processes continue; eventually the corpse will fall apart, this 
demonstrates that something has left the dead body that is 
still in the sleeping one. This is the etheric body, not measur-
able or detectable by present instruments but perceptible 
by enhanced human consciousness. The main aim of these 
practitioners is to put all the different bodies systems back 
into a state of working balance so the full potential of the 
human being can function and be realised.

Now whether he was merely a supremely realistic fan-
tasist, or a fantastically gifted realist, Steiner did not rubbish 
other people’s perception of the World but always tried to 
understand them, learning from all Beings and Bee-ings.

Why can we not celebrate different World concep-
tions, acknowledging the possibility that the truth may be 
higher wider and deeper than any system or formulation 
that has ever been conceived or written down? The author of 
Learning from Bees at one point accuses Steiner of claiming 
to perceive things that just do not tally with observable real-
ity. Rather, he could have said, “they are not perceptible or 
observable to me”. Had he done so, he would not have put 
himself in the position of the blind man, who says, “Because 
I cannot see, I do not believe anyone else can, I just cannot 
see that seeing exists”.

Near the end of the Book, he speaks about a sense of 
inner peace he experiences sometimes when quietly observ-
ing his bees; in another place he states that Mysticism has 
had its day. Perhaps he does not realize that this sense of 
‘inner peace could be seen as something coming up through 
the surface of consciousness out of the depths that poten-
tially exists in all of us, a sense of wonder and meaning that 
cannot be confined within the limits of outer measurement 
or rationalism or be explained as something that is pre-
rational or irrational but rather represents the first glimmer-
ings heralding the dawn of a coming Supra-rationalism.

His view that Mysticism has had its day comes partly, 
I believe, from the idea, that the progress of Civilization is 
like a direct ascending line, or a straight up and down ladder 
that has brought us to a place a plateau of objective Science 

from where we can look back and down upon all those pre-
rational and irrational superstitions and belief systems that 
we have climbed above and beyond. This is both incom-
pletely perceived and conceived, tinged with a degree of 
patronising arrogance, symptomatic of the contemporary 
materialism . It is rather like the fruit and seeds upon the 
crown of a tree looking upon its roots saying, “You have had 
your day”, and the leaves looking down to the roots saying, 
“You have passed your sell by date”. Seeds will fall and, ever 
again, leaves, flowers, fruits and seeds will from their roots 
be raised.

I believe a more subtle and holistic way of looking at 
this would be to say: Evolution is more like a spiral pathway 
than a straight stairway, where we forever come round to 
places on the turn of the spiral , directly above positions we 
held before. At this time we are moving up through Mate-
rialism; we shall eventually come round to a higher form 
of Mysticism, enriched as never before by all the former 
states of consciousness we have internalized, by all that was 
gathered through our foraging in the fields that brought 
forth the flowering of all former approaches to knowledge 
and understanding. 

This harvesting, taking in, transforming, distilling 
and concentrating into a higher essence and the kindling 
and propagation of ever new 
flowerings, the alchemical 
raising of all that is inward 
and outward in Nature to 
a greater condition of love 
and community, is what the 
Honey Bee shows us as an 
image of the future, how the 
outer World can only advance 
through us being hard work-
ers, first upon our inner Na-
ture. Only then we shall really 
have learnt from the bees. n 

Dear Editor

I was very interested to read Walter Rudert’s life  of achievement in Star and Furrow no 118, it seems although Katherine Castellitz 
and I worked with him as equal partners after he came to join us, I at least did not know the half of it.

I would thus like to give a fair description of the situation at the start of Tablehurst Farm. Katherine Castellitz and I had 
already started in ‘68 or ‘69 and founded the herds about a year before Walter came on the scene. Thereafter we were equal partners 
with Katherine being the most senior and the heart of the farm having worked with Pfeiffer in Dornach before the war. Her cottage 
at the centre of the farm was a meeting and refreshment point for staff, students and apprentices.

I was in charge of the arable rotation based on the Clifton Park system of four years deep rooting ley followed by 5 years ara-
ble wheat, vegetable roots and potatoes, barley, beans and finally oats. The ley proved itself in 1976 when the cocksfoot kept shooting 
up after every grazing, unfortunately as the rotation had not been decided upon from the beginning, the first nine years was nowhere 
near complete. (That was one of David Clements regrets that he had not integrated ‘The Clifton Park System of Farming’).

I also set up and operated a Huby stone mill supplying flour to the College and village bakery. As I lived in the main house I 
was somewhat involved in welcoming and organising the WWOOFers.

Walter did the grassland and most of the BD spraying and shared the beef cattle with Katherine who did the dairy cattle, 
chickens and looked after the preparation as well as supporting where she saw the need.

When we left in 1977 after Dr Koepf was put in overall charge, the beef and the dairy were fully established.

Yours sincerely 
Jeremy Kent, Church Barn Farm, Norwich nl
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International Course in Biodynamic Farm Management 
EQF level 4   -   part-time   -   for people working on organic/biodynamic farms 

 

This two-year course consists of 10 modules of a week each, during 
which you will learn management skills in the areas of arable, dairy and vegetable production as 
well as business management, business planning, marketing, personnel management and ad-
vanced biodynamics. This course is the perfect follow-up for people who have completed the 
biodynamic apprenticeship and are working on a farm or market garden. Course is taught in 
English and fully accredited. 

Fee: €1730 per year, including 
accommodation and meals 
Visit: www.warmonderhof.nl      Email: a.huese@groenhorst.nl 
Phone: 0031880205130 

Leading the way... 
Laverstoke Park Laboratories really do lead in complete soil 
management, with a range of focused assessments for soil, 

compost, compost tea and plant tissue samples - to help you 
understand more about the physical, chemical and biological 
relationships needed for healthy, fertile soil.  The Laboratory is 
also pleased to announce to the Biodynamic community the 

recent addition of circular chromatography testing for soils and 
compost, applying the method developed by Ehrenfried Pfieffer.  
Please get in touch to book your sample in now or to find out 

more about the consultancy services that we offer and products 
we stock (from books to brewers).  

Buy Laverstoke Park Compost... 
You should also know that our compost is available to buy 

from the farm all year round - in bulk and at different grades: 
0-12mm, 0-25mm and 0-40mm. 

Find out more about our own high quality, biologically active, 
potting compost for herbs and vegetables by visiting our online 

shop: http://www.laverstokepark.co.uk

 We make it our place to support you in growing your 
plants, grasses and crops.

Laverstoke Park Laboratories, Laverstoke Park Farm, 
Overton, Hampshire, RG25 3DR Tel: 01256 772662 

Email: laboratory@laverstokepark.co.uk 

Grow Your Own
Vegetables & Herbs Mix

Compost
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Unearth a crop  
of benefits
Become a member today and  
dig into a wealth of knowledge  
and benefits:

•	 Free	legal	advice
•	 Specialised	insurance
•	 Quarterly	magazine
•	 Discounted	seeds
•	 Gardening	advice

Visit:	www.nsalg.org.uk

Star-Gazing 
Journey Of a Life- Time 

 
Our next Journey will again feature Star-Gazing and will 
take place from   

23rd October  to 6th November, 2013 
The cost will be £1200, which will cover  
• accommodation, evening meals and breakfasts; 
• all costs when trekking in the mountains, incl. Guide, 

mules and muleteers, accommodation + all meals; 
• travel , by mini-bus, in Morocco 
• the services of  Momo, our  mountain guide/ constant 

companion throughout our Journey; 
• your hosting by Larry andJuliette ; 
• the guiding services of  Ian Bailey in orientating to the 

sky, particularly at night; 
Not included: flight + travel iinsurance 
Come and join us . £200 deposit secures your place to: 
Larry and Juliette Leighton, 
Flat C, Thrupp House;   
Gunhouse Lane;  
Stroud, GL5 2DD 
Tel: 01453-755370 / 07766664673 
e-mail: larryleight@yahoo.co.uk 

Bronze Garden Tools 
hand-crafted  

hardwearing 

garden-friendly 

Implementations

Biodynamic dried 
herBs and teas
The Botton Village Herb Workshop has a wide 
range of biodynamic dried kitchen herbs and herb teas 
for sale(mail order). Please ask for (electronic) brochure 
and order form at 
botton.herbs@camphill.org.uk
Or contact us: 
Botton Herb Workshop, 
Botton Village, 
Danby, 
Whitby, 
YO212 NJ
Telephone messages (0) 1287661291  
Fax: (0)1287660888

	  
	  
	  
	  
 
 

 
Full	  time	  course,	  September	  2013	  -‐	  December	  2014	  
 
Food	  production	  is	  one	  of	  the	  central	  challenges	  of	  our	  time.	  Biodynamics	  offers	  a	  sustainable	  
method	  of	  farming	  and	  growing	  that	  recognises	  and	  respects	  nature’s	  laws,	  using	  a	  whole	  system	  
approach	  to	  create	  a	  self-‐sustaining,	  balanced	  and	  harmonious	  environment.	  This	  course	  provides	  a	  	  
grounding	  in	  biodynamic	  horticulture,	  covering:	  

•	  the	  farm	  as	  an	  organism	  •	  crop	  production	  •	  plant	  science	  and	  phenomenology	  •	  soil	  science	  •	  animal	  
husbandry	  •	  biodynamic	  spray	  preparations	  •	  cosmic	  influences	  in	  biodynamic	  agriculture	  •	  running	  a	  
small	  horticultural	  business	  •	  	  

In	  addition	  to	  providing	  a	  foundation	  training	  in	  biodynamics,	  the	  course	  provides	  the	  opportunity	  
for	  personal	  development	  and	  community	  building	  –	  important	  skills	  for	  many	  biodynamic	  growers.	  Core	  
subjects	  will	  be	  supported	  by	  classes	  in	  nutrition,	  personal	  and	  community	  development,	  and	  artistic	  work.	  
This	  programme	  is	  an	  Edexcel	  Assured	  Crossfields	  Institute	  qualification	  and	  is	  certified	  at	  level	  3.	  

For	  further	  information	  and	  to	  apply,	  see	  www.emerson.org.uk	  or	  contact	  us.	  

	  
Emerson	  College	  |	  Hartfield	  Road	  |	  Forest	  Row	  |	  East	  Sussex	  RH18	  5JX	  |	  England	  
+44	  (0)1342	  822238	  |	  email:	  registrar@emerson.org.uk	  |	  www.emerson.org.uk	  

	  
	  
	  
 

Diploma	  in	  Biodynamic	  Horticulture 
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By Bernard Jarman

I first heard of Alan and his farm when I was a 
boy of about ten years old. We were living in 
forest row at the time in the grounds of mi-
chael Hall School. My father had known Alan 
for many years. there was a wonderful apple 
orchard at perry court farm at that time and 
my parents decided to order many crates of 
apples to see us through the winter - delicious 
cox orange pippin they were and we set up 
storage shelves in our larder to keep them. 
the fruit lasted well into april. alan often 
came to the forest row community to sell his 
fruit and I must have met him on a number of 
occasions. 

Alan was born and grew up in Kent to a family who 
traced their local ancestry back to the fourteenth century. 
His father ran a village garage and kept a smallholding 
alongside. When Alan was about twelve just before the onset 
of war, his father took on the lease of 120 acre farm where 
they raised and milked cows, kept chickens and pigs and 
grew wheat, oats and root crops. It was the start of his love 
of farming and he carried fond memories of making hay by 
hand and harvesting the grain using a traditional binder, 
stooking the sheaves to dry, then loading them on to trailers 
with a pitchfork, carrying them to the stack and awaiting 
the arrival of the thresher. It was always an exciting moment 
for him to watch as the heavy steam engine puffed its way 
slowly through the village to begin its work. 

      Machines and watching how they work had always 
fascinated Alan. His early years in his father’s garage and life 
on the farm stimulated his interest and like many boys of his 
age, he spent hours in the stream building dams and also in-
venting ways of generating electricity from water and wind. 
This interest grew and on leaving school he decided to take 
up a training in electrical engineering. It was during this four 
year course that he met his long time friend and colleague 
Henry Goulden. When they had completed their studies the 
war was already over but they still had to do national service. 
The two of them went to serve in the army and were posted 
to Derbyshire. 

Henry was the person who first introduced Alan to 
anthroposophy and it was while they were in Derbyshire 
that Alan had an opportunity to visit Michael House School 
in Ilkeston. He was inspired by what he saw and from then 
on developed an ongoing interest in Steiner education. He 
was also able to join a regular study group on Occult Science 
with Alan Howard, one of the school’s founding teachers. 
It was an experience which made a lasting impression on 
him and set him on his life-long study of anthroposophy. 
On another occasion he paid a visit to Sunfield Children’s 
Home in Clent, near Stourbidge. It was here that he met 
Carl and Gertrude Mier and from them learned for the first 
time about biodynamic agriculture. 

      Another trip took the two of them down to 
Hawkwood College in Gloucestershire which had just been 
established as a new centre for adult education and train-
ing. In its early years the college offered a foundation year in 

Alan Brockman    8/6/1927- 19/3/2013
anthroposophical studies supported by arts and craft work. 
It was on that trip to Hawkwood in 1950 that Alan first met 
Ulrike Karutz, then a young student from Germany who 
was later to became his wife and the mother to their two 
sons Patrick and Leo. 

      After working for a couple of years for Siemens 
as an electrical engineer he returned home to his parents 
in Kent to recuperate from some health problems he was 
experiencing. This gave him time to think about his future. 
He soon came to the realisation that he should take up 
farming. After all, as he often declared: ‘We cannot survive 
without a farmer to grow our food’. So he started working 
with his father and they decided together that the time had 
come to buy a farm of their own and so, in 1953, they found 
and bought Perry Court Farm. For the next fifty years Alan 
was to farm this land, produce food, bring up his family and 
found a Steiner school in its midst. This biodynamic farm 
began life as a farm with forty acres of fruit, including the 
Cox’s I remember from home. After about 20 years the trees 
had aged, the market was unpredictable and Alan decided 
to change direction. The orchard was pulled out and the 
farm re-focused on producing beef and cereals and later on 
vegetables for the London markets. 

      Alongside his farming work Alan was always 
engaged with the wider questions of food, agriculture and 
the world. From the time he started farming he was an 
enthusiastic participant in the work of the Experimental 
Circle, a group dedicated to researching and understanding 
the core principles and practices of biodynamic farming. 
He described how in the early days members of this circle 
would meet together locally every six weeks to work on inner 
research questions. He continued as an active member of 
the Circle throughout his farming career and during the last 
12-15 years held the role of co-chairman. He also became 
a Council member of the Biodynamic Association and for 
a few years served as its chairman. He became a regular 
and much sought after speaker on biodynamic farming and 
anthroposophy and was greatly respected throughout the 
movement. In 2008 he received a Lifetime’s Achievement 
Award from the Biodynamic Association during a well at-
tended ceremony at Rudolf Steiner House in London. 

      Alan was very active too in the wider organic move-
ment both locally and nationally. As a Council member of 
the Soil Association he shared his many biodynamic insights 
and helped to develop the organisation’s well known logo 
whose threefold form is designed to emphasise the interrela-
tionship of soil, food and health. 

      Life on the farm was not always easy and they of-
ten had to struggle to make a living but Alan knew that suc-
cess does not come about overnight. Nor is it easy to bring 
new ideas to fruition. It took many years for instance for the 
long cherished goal of building a school on the farm to be 
realised. Alan had many ideas and many things he hoped 
to accomplish. Many of these have come about and others 
are no doubt still waiting to be born. Although frequently 
disappointed by the slow pace of progress, Alan was always 
positive, looked patiently towards the future and carried 
within him the deep conviction that “steadfast imagination 
will achieve all things”. n
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Alan Brockman    8/6/1927- 19/3/2013
By Jo Bradley

I first met Alan at a talk he gave to the East 
kent group of the soil association in 1978. 
Alan’s talks were always fast and far reaching 
and much went over my head but the analogy 
of the plant and a compass , as used by Stein-
er in lecture one of the agricultural course, 
stuck with me.

As a student at Wye College three of us shared a cot-
tage and lived the good life, making bread, keeping chickens 
and growing vegetables. We were regular customers at Perry 
Court Farm for flour. The kindergarten had just started , 
germ of the school and Alan was very enthusiastic. He was a 
great help to me in my last year at Wye when I did a 10,000 
word literature review of Biodynamic principles .

A few years later i was helping at Perry Court on 
and off over a year. It was not always easy ! The family had 
bought the original farmhouse and given it to the school 
together with the Oast House and money was tight. There 
was Alan and his father, Jesse , working on the farm backed 
up by Ulrike, Alan’s wife and Jose, Alan’s sister. Jesse was 
quite old and could not do so much but knew exactly what 
should be done !

Bedding the cattle with Alan was always a magical 
time as he gave a lecture on nutrition or world evolution , 
two of his favourite subjects. The conditions on Old Saturn, 

pure warmth full of potential akin to that which one feels 
when one has a good idea was a recurring theme as was the 
seriousness of the economic situation at the time.

Alan’s engineering skills were legendary. He made a 
trailer for carting about 7 tons of silage in bales out of the old 
combine axel and railway sleepers. This was big scale equip-
ment in the seventies. I learnt the unofficial family motto; 
“organised efficiency, bulldog perseverance and a persis-
tency that knows no letting up.” A tough one to live by!

Alan talked of the cornflake years when Ulrike and 
Patrick and Leo, their two sons, were in Forest Row in the 
week for a Steiner education at Michael Hall School and he 
existed on cornflakes morning noon and evening as far as I 
could tell when what Ulrike had prepared ran out.

Later Alan invited me to join the Biodynamic Experi-
mental Circle conference and we continued to meet at these 
gatherings for the next twenty five years. They were always 
warm inspirational meetings which fed the soul and spirit 
so one returned home with fresh resolves to strengthen the 
biodynamic practices on the farm in ever more conscious 
ways. Alan’s wisdom and love of Anthroposophy always 
illuminated these meetings either as Chairman or as Vice 
Chairman.

Alan has been an inspiration, friend and mentor for 
me and others on the path of service to the earth and man-
kind through biodynamics and anthroposophy. Thank you 
Alan. n
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Karin was born in 14th May 1924, just two 
months before Rudolf Steiner gave the  
agricultural course in silesia. i am not sure 
where Karin was born but I do remember a 
rumour that as a young women she escaped 
through the “iron curtain,” if this rumour was 
correct then karin was close, not only in time 
but also in space, to the Agricultural Course. 
Karin was a person with an incredibly strong 
will, she told me herself that as a teenager she 
had a love of the classic Russian writers but 
she was not satisfied reading them in German 
translation so she taught herself russian! now 
through my eyes that is proof of a very strong 
will, but also of a tremendous passion. 

Karin’s will and passionate nature combined in 
whatever she did, and this combination manifested as a 
tremendous enthusiasm. David Adams once told me how he 
witnessed Karin stroking a cow with will and passion, but 
the cow was not really enjoying all the passionate attention! 

Karin came to the Camphill Schools in Aberdeen in 
1948, as a young women of 24 years, she was already a nurse 
and had survived the physical, emotional and spiritual de-
struction of the 2nd World War; in fact I believe the horrific 
destruction gave Karin a inner strength and a spiritual vision 
which she held onto throughout her life. Karin’s will and 
passionate nature immediately found a niche in Camphill, 
and she centred her enthusiasm on the care, nursing and 
education of disabled children. It is hard for us today to im-
agine that time, with all its social ramifications, only 3 years 
after the end of the war. This was also the time of the early 
formative years of Camphill, we can now only imagine, with 
her will and passion and enthusiasm, what she must have 
also contributed to the establishment of Camphill. I do know 
that she did have many conversations with Dr. König. I hope 
Karin will not mind if I refer to one of those conversations: 
Dr. König evidently had said that there was only one man 
with a will strong enough to be Karin’s husband, but that 
he was already married (meaning himself)! Karin remained 
single all her life, but this meant she could dedicate herself 
to nursing, to disabled children, to Biodynamics, to the 
Camphill Community and to Anthroposophy.

In the late fifties or early sixties Karin moved to 
South Africa to help with the establishment of the fledgling 
Camphill Communities there. Karin always spoke so highly 
of Tilla Konig, they must have formed a very strong con-
nection at this time, it was also this time that Karin turned 
her attention to Biodynamics. We know that Tilla had an 
inspiring relationship with nature and the world of the 
nature kingdoms. Maybe it was Tilla that inspired Karin 
into Biodynamics? I remember Karin telling me once that 
she felt that the land was so ill and she felt she had to nurse 

Karin Herms and the 
Camphill Biodynamic Seminar

By Paul Martin

Karen Herms crossed the threshold, 13th March 2013.

it as she had nursed the disabled children. Whatever it was 
that inspired her to take up Biodynamics she took it up, 
“hook, line and sinker!” But again one has to admire Karin’s 
strength of will, to take up Biodynamics in the Southern 
Hemisphere at that time would have been very challeng-
ing, but typically of Karin she took it up with passion and 
enthusiasm. Even in those years without the availability of 
mentors and teachers Karin developed an understanding of 
the inner aspects of Biodynamics; this knowledge benefit-
ted so many of us, many years later during the time of the 
Camphill Biodynamic Seminar. One could tell, by the way 
that Karin told her stories, that she loved South Africa, its 
land, its people, its culture.

At some point in the seventies Karin returned to Brit-
ain, and was instrumental in the founding of the Beannachar 
Camphill Community where young people disabled and not 
so disabled could work the land productively and Biody-
namically, to provide good quality food to the Camphill 
Schools over the river and the wider community, and at the 
same time bring healing to those youths working the land.

The Camphill Biodynamic Seminar started in mid-
eighties, initially it was the inspirational thinking of Alan 
Potter who had the vision to establish a nurturing but still 
educational course for experienced Biodynamic practition-
ers based more on an esoteric level than a practical ‘down-to 
earth’ level. The initial impulse was based on the Eight Fold 
Path and the Seven Fold Image of Man working in combina-
tion with each other, but over the years this initial founda-
tion was slowly modified, developed and transformed.

Alan invited a small group of Biodynamic practition-
ers to join him in how to make his lofty idea practical. In that 
Initial Group was Michael Schmundt, Dorette Schwabe, 
Karin Herms, Alan Potter, John Brett and myself, Paul Mar-
tin. By this time Karin was gardening at Delrow. As a small 
group we worked intensely together for a year bringing this 
inspirational idea down to earth.

We felt we were ready to launch the Camphill Bio-
dynamic Seminar, invitations were sent out, enrolments 
received, and we started. Alan never joined us as one of the 
facilitating guardians, but selflessly handed his impulse into 
the safe keeping of the rest of us. I will never forget that first 
weekend, it was in Oaklands Park, it was cold and damp 
outside but inside there was wild fire burning out of control 
amongst the farmers and gardeners participating. We were 
discussing the difference between the substance earth, the 
element earth and the life ether; the conversation/argument 
became so heated that a very brave gardener from Scotland 
stood up grabbed the burning candle from the centre and 
demanded that only the person holding the candle should 
speak and the rest of us would have to learn to listen, it 
worked a very well, a fruitful and inspiring conversation fol-
lowed. The Seminar had come down to earth!

anna 
marie 
irwin 

b. 1951 – d. 2013

We were sad to hear earlier in the year that Anna Irwin had 
died on the 13 January. For those who remember Anna, she 
was a Trustee of the Biodynamic Association for 8 years 
between 1997 and 2005. During that time she served as 
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Karin’s knowledge, her wisdom, her love of Biody-
namics and Anthroposophy, her will, her care, her enthu-
siasm was instrumental in holding us all together. Each 
Seminar lasted 2 years, made up of 4 long weekends per 
year. The Seminar continued for about 20 years; David 
Adams joined the Guardians after the first cycle, and I left 
after the forth cycle but Karin steadfastly stood by this very 
important initiative from the very beginning to the very end. 
And it was not always so serious; there were times when we 
roared with laughter, even Karin!

Each seminar had an Eurythmist who committed 
themselves to be a part of the 8 weekend retreat. One very 
humorous memory was when Judy Hesse was our Euryth-
mist and Bernt Ehland, of the Camphill Schools was a par-
ticipant. (Bernt has also since crossed the threshold.) Each 
eurythmy session became a very joyous occasion as Bernt 
never managed to follow Judy’s instructions and inevitably 
there was a huge pile-up, and no matter how hard we tried to 
be serious we all eventually lost it and collapsed into peals of 
laughter, even Karin who took every aspect of Anthroposo-
phy so seriously! 

Another memory I have is of Karin’s wisdom. We 
were discussing the ethers; Karin demonstrated the pres-
ence of the 4 ethers by showing us works of art by Vincent 
Van Gogh, August Mache, Paul Klee and Charles Filiger.

Karin often had tears in her eyes when discussing Ru-
dolf Steiner, Anthroposophy meant so much to her. Occa-
sionally she would get quite upset by some of the flippancy 
of us farmers, but John Brett would come to her rescue, he 
would put his large arms around Karin, give her a little hug, 
Karin would smile and all was well again.

During these years of the Seminar Karin moved to the 
Grange and concentrated on seed breeding, she also contrib-
uted much wisdom, knowledge and experience to this then 
developing impulse. 

The Seminar moved throughout Britain, we even 
ventured abroad to the Netherlands and Norway. We were 
often invited to specific centres; having a group of experi-
enced Biodynamic farmers and gardeners concentrating on 
esoteric studies was seen as potentially beneficial for a centre. 
Although each seminar weekend had a retreat like nature we 
also tried to engage with the services, cultural events and the 
land workers of the respective centres, as much as possible.

It was during the Biodynamic Seminars that Karin 
took on one of the most important tasks for the future of 
Biodynamics on Earth. Karin had previously taken up com-
munications with Adalbert Count Keyerserlingk, Count 
Carl von Keyerserlingk’s son, as an elderly man. As a result 
of this relationship Karin used her will and her passion 
to get the 2 books, “Developing Biodynamic Agriculture, 
Reflections on Early Research” and “The Birth of a New 
Agriculture,” translated into English and made available 
for sale. The Camphill Biodynamic Seminar was able to con-
tribute financially to these translations and publications.

One day another esoteric seminar for farmers and 
gardeners will establish itself and I am sure Karin will watch 
over that seminar as she so ably watched over ours; in the 
meantime Karin’s love and dedication to Biodynamics will 
be appreciated by many for years to come. n
Paul Martin lives in Queensland, Australia.

Chairman of the Council for three years.
We will carry a full appreciation in the next issue of 

Star and Furrow.

Continued from page 4… Until now it is only because the 
people of Britain and Europe have made it clear that they 
do not want to eat GMOs, and that therefore there is not a 
market here, that GMOs have been prevented from being 
grown here, despite the propaganda and money of the big 
companies involved. I therefore think it is only in having an 
interested and informed society that there is hope of chang-
ing things. This is a difficult task to bring about when a lack 
of honesty is not condemned by society and where evidence 
based science is not used wirh transparency. 

Interestingly, a recent Farmers Weekly survey showed 
that many farmers would be prepared to grow GMOs but 
few are prepared to eat them! A bit like the members of 
parliament, who promote them but do not allow them to be 
served in the parliament restaurants!

We have to support and encourage our biodynamic 
producers to keep going, against all the odds, so that we 
have examples of what can be done for the future. The seed 
production and breeding work requires to be intensified and 
developed further, as does our work with the bees, and if we 
hear what the bees are telling us, then most importantly, we 
must develop and encourage the right consciousness with 
which we work with nature.  n

From the Biodynamic 
Association Chairman

advertise in the star and furrow!

Star and Furrow reaches not only the membership 
of over 1000 people. It is also read by a wider 
audience in the organic movement and in educational 
institutions around the country and abroad.

The advertising rates are as follows:  
The charge for small advertisement is 12p per word for members of 
the Biodynamic Agricultural Association and 25p per word for non-
members. The charges for display advertisements are:
n Outside back cover  £300  
n 1/4 page  £50 
n Inside back cover  £200 
n 1/8 page  £25 
n Full page  £200  
n INSERTS  £65 (per 1,000) 
n 1/2 page  £100 (all prices inclusive of VAT)

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