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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.
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Biodynamic agricultural college
The Biodynamic Agricultural College came 
out of a long history of biodynamic agriculture 
education at Emerson College in cooperation 
with the Biodynamic Association in the UK.  It 
became independent in 2010 and is a limited 
company with charitable status. 

The stated aims of the college are: to provide 
education in biodynamic agriculture.

At the moment the primary focus of the 
college is a distance learning course called Bio-
dynamic Principles and Practice, which makes 
education in biodynamic agriculture available to 
students worldwide and at the same time offers 
support to an international culture of learning 
and researching biodynamic agriculture. www.
bdacollege.org.uk

seed development project 
The Association is working to develop a 
sustainable on-farm plant breeding programme, 
increase the availability of high quality seed 
varieties suited to organic growing conditions 
and encourage the establishment of a coopera-
tive network of biodynamic seed producers. 
The breeding and development of appropriate 
site adapted varieties is of vital interest to bio-
dynamic farmers and offers the only long term 
alternative to biotechnology. It also requires an 
ongoing research commitment that is entirely 
dependent on gifts and donations.

our roots in anthroposophy
Biodynamics was first envisioned by Rudolf 
Steiner (1861-1925) in a series of lectures given 
in 1924. Since then, biodynamics has continued 
to develop and the Association keeps abreast 
of developments in science, nutrition, education, 
health and social reform. It is linked to the Ag-
ricultural Section of the School of Spiritual Sci-
ence (Switzerland) and affiliated as a group of 
the Anthroposophical Society in Great Britain. It 
is also a full member of Demeter International, 
SUSTAIN and IFOAM.

spiritual Purpose
The BDA makes the most of every penny; we 
are determined and focussed on achieving our 
purpose. Our resources are used effectively 
and efficiently and the co-workers in our 
organisation are empowered to direct their 
free and active will to their task. We also notice 
the last line of the Foundation Stone Medita-
tion by Steiner “With Single Purpose” and let 
it resound in our hearts and in our organisation.

funding
The Association is a small organisation wholly 
dependent on subscriptions, donations and 
grants. There is a growing interest in biodynam-
ics and to meet this welcome development 
additional funds are being sought. Becoming a 
member and encouraging others to join is an 
important way of supporting the work. Dona-
tions over and above the recommended mem-
bership subscription are also extremely helpful. 
Even the smallest contribution can make a 
real difference. For those considering making a 
Will and possibly leaving something to support 
biodynamic development, a legacy leaflet is now 
available. Please contact the office for a copy. 

For information on all aspects of the 
Association’s work contact:

Biodynamic association, 
Painswick Inn Project, 
Gloucester Street, Stroud, 
Glos, GL5 1QG 
+44 (0)1453 759501 
office@biodynamic.org.uk 
www.biodynamic.org.uk
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This is a very exciting issue of Star and 
Furrow to take you into 2014. Firstly, be-
cause it reports on some of the projects that 
the Biodynamic Association (BDA) and its 
membership are currently working on.  
This issue has also gained an extra sparkle 
with the help of Miche Fabre Lewin and 
Flora Gathorne-Hardy of Touchstone  
collaborations as guest co-editors.

Bees is the theme of the year just 
coming to an end for the worldwide 
Biodynamic movement. It will culminate 
in the annual Agricultural Conference in 
Dornach, which has the title ‘The bees, 
creators of relationships’. You can find 
out more about the conference on the 
Goetheanum Agriculture Section website 
http://www.sektion-landwirtschaft.org/
Aktuell.5259.0.html?&L=1. Space is limited 
for the conference so if you are interested in 
attending it is important to register soon.

Another important development for 
the BDA is the Seed and Plant Breeding 
Project. It is becoming ever more relevant 
and urgent with renewed threats from the 
side of the GM companies. A lot of hard 
work has been put into developing the work, 
which Peter Brown reports on in this issue.

We are also very privileged to include 
in this issue a stimulating article on biody-
namic farm conversion by Timothy Brink 
(former biodynamic farmer and CEO of the 
Biodynamic Association). Apart from the 
Demeter Production Standards, we have 
very little clear guidance on that important 
matter. We hope that the article suitably fills 
that gap with the hope for more detail in 
future issues. Please write to us if you have 
any suggestions for similar topics.
With Greetings for Christmas 
and The New Year
Richard Swann

The invitation from Richard Swann to 
support him in this issue of Star and Fur-
row was a surprise and an honour, and we 
took on the role wholeheartedly. Having 
contributed to three previous issues - with 
Thought Pictures ‘Farm as Power Place’ 
and ‘ThinkingFood’, as well as co-creating 
TasteGarden artwork - we respect and ap-
preciate the breadth and depth Richard has 
brought to the editorship of this journal.

We were inspired to be a touchstone 
for Richard and be thinking partners for 
this inspirational journal of communication 
of the biodynamic movement and saw our 
role as offering reflections on the creative 
aesthetic as well as sharing ideas for new 
directions and a diversity of material for the 
content. It has been a welcome opportunity 
to widen and deepen our commitment to 
and understanding of biodynamic theory 
and practice, and to foster relationships 
with the BDA apprentices whose voices 
feature in Bridge to the Future. Taking 
up Peter Brown’s challenge around GM 
technology in the last issue, we watched 
the film ‘Seeds of Death’ and have been 
motivated to share it within a public forum 
of exchange in 2014 with Polly Higgins 
and Pam Warhurst. This issue also follows 
up on how biodynamic compost prepara-
tions can be complemented by the Japanese 
fermentation process called bokashi.

It has been a lively and dynamic 
engagement with much growing to be had 
by all! Watch this space for more informa-
tion on ‘roots, fruits and future shoots’, 
the BDA’s 90th anniversary conference at 
Glasshouse College in Autumn 2014. Trust 
you will be enlivened by this issue and we 
look forward to hearing your responses.
Miche Fabre Lewin and 
Flora Gathorne-Hardy 
Touchstone collaborations

http://www.sektion-landwirtschaft.org/Aktuell.5259.0.html?&L=1
http://www.sektion-landwirtschaft.org/Aktuell.5259.0.html?&L=1
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      Peter        Brown

      Chris       Stockdale
I would like to take the opportunity to intro-
duce myself as the new chair of this wonder-
ful association – a privilege and an honour of 
which i hope to prove worthy.

Firstly, my apologies to the members of the North-
West who organised what I gather was such a special AGM, 
at which I was not present – way back in the year when 
arrangements were made I had no inkling that I would be 
assuming this role and answered a request for non-essential 
Council Members to stay at home, as beds were short in the 
area! For those that do not know me, I have a small biody-
namic farm in Herefordshire, work part-time off farm, was a 
Trustee of the Hereford Waldorf School for some years, and 
have been a Trustee of the BDAA for twelve years.

My aim as Chair is to continue and progress the good 
work carried out by my predecessors, to ensure that the 
Director and Staff are fully able to fulfil their roles, and to 
see that the Trustees are comfortable in ensuring that all 
legal and financial parameters and expectations are met, if 
not exceeded. 

As a farmer, Member and Trustee who also ‘happens’ 
to be Chair, I will continue to press for the topics, in addition 

to all the above, that excite me, which is to say, further col-
laboration with other like-minded bodies - Soil Association, 
Nature Trusts, Friends of the Earth and so on, while in my 
private capacity I am increasingly involved supporting Polly 
Higgins’ ‘End Ecocide’ Movement, regarded by many as the 
‘Keystone’ in the arch of environmental protection. 

I would also very much like to see us move forward 
in the area of research - collating, and where necessary 
translating, work demonstrating the efficacy of biodynam-
ics, supporting the ongoing work in further potentization of 
the preparations, researching into the role of biodynamics in 
conjunction with biochar, and, in particular, research dem-
onstrating the efficacy of biodynamics in ameliorating the 
effects of radioactive fall-out, (thinking of Fukishima and 
others in the decades to come). I would also like to support 
our Director with the drive to resist GM crops, with the 
reinvigoration of our market development work, and with 
the strengthening of our Regional Groups. With so much 
to do, it is good that this work is incredibly rewarding, and 
that biodynamic nutrition supports the processes! Please feel 
free to contact me with any issues via e-mail at any time, on 
christockdale@aol.com.

after one and a half years as chairman it is 
time to hand the post over to Chris Stock-
dale for this coming year. i will continue to do 
what i can for the Biodynamic association.

If you have read my reports in previous Star and 
Furrow’s you will have realized that I am very aware of the 
direction modern agriculture and society is heading with its 
industrialised intensification of farming and food processing. 
Our British government is taking it ever more strongly and 
blatantly in this direction. For instance this July the govern-
ment produced ‘A UK Strategy for Agricultural Technolo-
gies’, which makes rather worrying reading. This is because 
it is a strategy between the UK science base, the Govern-
ment and the big chemical, agricultural and food retail 
businesses. The benefits to the different sectors are laid out; 
the sciences want the funding, the government wants to be a 
world leader and attract these large businesses to bring their 
wealth to the country and provide jobs and the companies 
want many things including a safe regulatory haven. In the 
document, under ‘Regulation’ it even states:

Much regulation is at EU level. Good regulation sets 
the conditions for a well-functioning market that benefits 
industry and consumers and in general the EU has helped 
create these. However in some areas, EU regulations are 
acting as barriers to innovation, particularly when these are 
based on a hazard, rather than risk-based, approach. 

The EU regulatory pipeline for genetically modified 
(GM) crops remains blocked. This is despite European 
Commission reports finding no scientific evidence associat-
ing GM organisms with higher risks for the environment 
or food and feed safety. The EU approach is in contrast to 
other countries: GM crops are now grown by 17 million 
farmers on over 12% of the world’s arable land. 

There is a continuing challenge to ensure the balance 
is right between innovation and regulation.

This is shocking when one is aware that the regula-
tions are completely inadequate at the moment for all 
GM crops, with only three month tests being done by the 
companies themselves and the data is not being made freely 
available to scientists or the public.

The whole strategy will further exacerbate the disaster 
which is British agriculture. The strategy is based on the 
term ‘sustainable intensification’ which seems to be the ‘in’ 
term at the moment. It basically means it is fine to farm as 
intensively as needed on 95% of the land and we will insure 
5% is kept for the birds and the bees – maybe stretching to 
7% or 10% if necessary. According to Owen Paterson the 
British government would have no problem with using GM 
and Roundup as part of that intensification. 

In order to implement the strategy a ‘Leadership 
Council’ has been formed, co-chaired by the Director of 
Sainsbury and two ministers and the Council includes the

Introduction to myself          as the new Chairman       
                   of the         Association
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must beware of forgetting that now we need to help the bees 
so that they can help us.

What follows are three highly individual invitations 
to enter “beedom”. Please read them with attention and an 
open heart, and let the bees dwell in your soul.

Much has been said and written about the 
“decline” of the honeybees in recent years. 
And much awareness has undoubtedly been 
raised of the many factors which undermine 
the existential conditions of a creature who 
stands at the very centre of our future, and 
the earth’s future. 

Whether this new awareness, engendered chiefly by 
a plethora of rational, evidence-based analysis of the bees’ 
declining health, will ultimately lead to greater love and ap-
preciation of the Bee, remains to be seen. 

The following contributions by three beekeepers, 
which I have had the privilege to curate on the occasion of 
the coming year’s biodynamic bee theme, will help to convey 
an important fact that is easily overlooked in the contempo-
rary discourse of the ailings of Bee and Nature; a discourse 
from which one is wont to conclude that the bees need our 
help. 

On deeper consideration of the being “Bee”, to which 
we are led by Roger Druitt, Johannes Wirz and Michael 
Thiele, we may conclude that the situation is a little more 
complicated. The wisdom of the bees, their gestures of 
abundance, giving, devotedness and sense of purpose can 
guide us in wonderful ways. We stand in need of their help, 
of understanding their purpose and mission. 

So, whilst not wishing to denigrate the many forms of 
“helping the bees” activism springing up everywhere, we 

By Heidi Herrmann
Natural BeekeepiNg trust
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in ephesus the priests, female and male, 
were called bees indiscriminately. Evidently 
gender played no role in the temple service. 
Whoever was allowed to move between the 
innermost sanctuary of the temple with the 
statue of artemis and the square in front of 
it with public access, had surely raised them-
selves above the difference between man and 
woman after a long and strict schooling. it is 
no different with the bees. The female worker 
bees do not, in fact renounce gender through 
schooling, but through their feeding during 
their development. 

The consequences of this renunciation have led to the 
highest social form in the insect realm. In the bee colony 
there is only one goal: the maintaining, keeping safe and 
propagation of itself. For this purpose many characteristics, 
in ways little understood, have been developed right up to 
this day which have a coherence, dynamic, adaptability and 
stability that calls forth great amazement. Every child knows 
that in a bee colony there are three different creatures – 
thousands of workers, a queen and in the swarming time lots 
of drones. The workers live for a maximum of 30 days in the 
summer and through the winter up to 7 months. The ‘mass 
turn-over’ is enormous. During the bee season up to 170,000 
workers are raised, although never more than a maximum 
of 35,000 bees live in the hive. This surplus appears almost 
outrageous, but at the same time it points to the mysterious 
significance of the youth forces and renewal of the colony. 

The colo-
nies are amazingly 
adaptable. If the 
young bees are 
taken away in the summer in that the capped brood are 
removed, the workers live significantly longer! The colonies 
‘know’ the significance of their size and understand how to 
keep it constant in emergencies. 

Every individual bee passes through firmly marked 
out stages of development in its short life: it does cleaning 
after hatching, takes part in bringing up its sisters, later on 
sweats wax and builds combs, becomes a guard at the end 
of its life and gathers nectar, pollen, water and, whenever 
necessary, resin from buds – the basis for the preparation of 
the magical substance, propolis. 

The queen lives until the store of sperm that she has 
received on her wedding flight from a good dozen drones, 
is exhausted, that is, for three to five years. The drones are 
only in the colonies for a short time. They do a lot more than 
mating. As roving bachelors that are gladly taken in by unfa-
miliar colonies; they establish relationships between beehives 
in a region, the significance of which remains a riddle to this 
day. 

moBility, Wakefulness 
and firm decision-making 
Although the biography of a worker bee is firmly marked 
out, it demonstrates an adaptability that we cannot fathom. 
Karl von Frisch, the great bee researcher and Nobel Prize 

The secret 
of the 

bee colony 
by Johannes Wirz
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winner, was able, with a simple trick to breed colonies, 
which consisted either of flying bees or else only of hive 
bees. In the first case a lot of worker bees accelerated their 
development and, as flying bees, took on the vital gather-
ing activity rapidly and sooner than planned. In the second 
case a regression took place. The bees activated their feeding 
glands and started to take care of the brood, whereas other 
ones developed their wax glands a second time and began 
to build honeycombs! The bee colony as a whole relies upon 
having bees at every stage of development and they have the 
potential for just that. 

Investigations by Jürgen Tautz point in a similar direc-
tion. His team managed to follow particular bees via a chip 
on their backs. The study showed that for 60% of their lives 
bees ‘laze about’. It would probably be better to say that they 
are attentive and open to taking on work that suddenly and 
unexpectedly needs doing -as jumpers-in in the truest sense 
of the word. 

Thomas Seeley has observed bee swarms for many 
years. If a swarm with a queen – whether young or old 
does not matter – has left the hive, at least 14 different 
new hollows are found by scout bees and assessed before a 
choice is made. The assessment is made not relatively, i.e. 
by comparing one with other hollows, but absolutely i.e. 
through innate ‘knowledge’ of the demands of the colony 
for an optimal abode. In every case the colony makes a 
clear decision; never would it divide itself up in the face of 
an abundance of good nesting opportunities. Bees’ way of 
making good decisions is instructive: each scout bee, which 

has found a place, indicates back in the cluster the direction, 
distance and quality with a waggle dance. If a good hollow 
is being indicated, the dance is intensive and lots of sisters 
are encouraged to view the new abode for themselves. After 
a short time the scout bee stops dancing; there is neither 
stubbornness nor lobbying. Bees that have examined the 
same place communicate their assessment with a dance in 
the cluster – again for a limited space of time. Bees, which 
have found mediocre hollows, dance less intensively and 
accordingly encourage a smaller number of sisters to see for 
themselves. In this manner there are fewer and fewer bees, 
which dance for mediocre dwellings, and more and more, 
which have examined the best ones. As soon as approx. 70% 
of all dancers dance for one place, the decision is made by 
‘majority vote’. The swarm flies off! It is important to know, 
there are only approx. 500 scout bees that are involved in the 
search and usually they are the oldest and most experienced 
gatherers. All the others, up to 15,000 bees, trust their ability 
and follow their choice! 

the land Where 
milk and honey floW 
Cows and bees are representatives of animals, which pro-
mote fertility and abundance in the plant world through 
their activity. All ruminants stimulate the vegetative growth 
of plants with their food and their manure as long as they are 
in the optimal number for the ecology. And all pollinating 
insects promote the reproductive processes of the flower-
ing plants – the formation of fruit and seed. When they 

The secret 
of the 

bee colony 
by Johannes Wirz
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visit the blossoms, neither the stamens nor the sperm cells 
are damaged; on the contrary, the blossoms are stimulated 
and, with repeated visits, the quality of the fruit and seeds 
are improved. Ruminants and insects going from blossom 
to blossom spur on ripening and developmental processes, 
richness, variety and abundance come about in equilibrium: 
milk and honey are symbols for a healthy life. 

If the paths of the bees and other insects visiting blos-
soms were followed with a thin and perhaps even golden 
thread, then our landscapes would be covered in a fine web, 
which I have termed ‘the golden fleece’. Through this pic-
ture we can glimpse what Steiner could have meant with the 
astralisation or ensouling of the landscape by the animals. 

Becoming like the Bees 
The harmony in bee colonies and the unconditional 
devotion of the individual creatures to the goals of self-
preservation and self-propagation are frequently understood 
as metaphors for people living together in communities. 
Nonetheless, differences must not be overlooked. The bees 
follow the idea and the goal of the colony instinctively. In 
social life often neither the common goal is recognisable, nor 
are the faculties to achieve it guaranteed by nature. Forming 
the goal and realising it must (!) be the result of conscious 
decisions and perspectives on ways of acting. Another es-
sential aspect is always weighing up and evaluating personal 
and community values. Nevertheless, - even if failure 
belongs to every social project – it is worthwhile interpret-
ing the processes in the bee colony as community processes 
with people. In the remaining part I would like to present 
further processes in the bee colony and try to interpret them 
as pictures of processes in social life. The visiting of the 
blossoms tells of relationships, which are characterized by 
non-violence and which deserve to be raised up as a commu-
nity ideal. Ripening and ageing processes that are triggered 
by pollinating tell of the importance of these qualities for the 
renewal and rejuvenation in the plant world. 

In the ideal case insights mature in respectful debate 
where people live and work together. However, putting 
them into practice involves old ways of doing things being 
given up and trust arising for new steps, perhaps even steps 
that are laden with risk. The processes of the bee swarm 
in the search for a new home are an expression of trust, 
competence and an insightful, accommodating approach. 
The adaptable and sovereign approach to the various forms 
of work in the beehive are evidence of a community, which 
‘knows’ about the common goal as well as about the solidar-
ity of the common striving to work towards this goal, and 
putting it before personal interests. Transferring this to 
human life situations a task will be taken on even if, seen 
from the position of personal development, it looks like the 
person will be overtaxed or else even looks like a backward 
step. Who would be prepared to limit their own preferences 
or even give them up out of love for the whole? 

on the Way to social 
life of the future 
I would like to assert that our inability to understand and 
think of the bee colony as a whole, the being of the bee, 
is coupled with the difficulty of drawing up the ideal of a 
community and living it. This is why it is logical for me 
when Steiner summons us to bring about the social forms of 
future human communities following the example of the bee 
colony. The imaginations, which he sketches to express his 
conviction in pictures, are impressive and easy to follow. 

The first imagination points to a common origin for 
the bee and man; thus, greeting the bee colony as sister 
beings and at the same time recognising the differences 
between both beings. The fact that the social form of the 
bees can only be realised by us in the future is connected, 
according to Steiner, with the fact that the ‘being of the bee’ 
is not completely incarnated, but only in the ‘organs of the 
bee colony’. This state is equivalent to that of the seer or, put 
better, of the spiritual researcher in the state of spirit vision. 
He or she lifts their ego out of the body just as the being of 
the bees lifts itself out of the colony. Thus the social forms 
of the future cannot, in my opinion, be separated from the 
faculty for higher knowledge. The radical nature of this view 
is impressive. It relies less on social-political concepts, but 
rather on the possibility for self-development for each indi-
vidual! From this perspective practising regular meditation 
belongs to every training course, to every university – and, 
of course, on every farm! 

The social corollary to the swarm, the natural comb 
and dispensing with the artificial breeding of the queen. In 
the Workmen Lectures Rudolf Steiner developed images 
and thoughts, which were taken up as fundamental points in 
the guidelines of biodynamic beekeeping: propagation of the 
colony through swarming, building the natural honeycomb 
and dispensing with the artificial breeding of the queen. 

The first point is connected with the ability as a swarm 
to experience the ‘near-death state’ of a colony. I do not 
mean to say anything against the joy of beekeepers over the 
swarms. Nevertheless, when catching a swarm we can make 
ourselves fully aware that this part of the colony has left 
everything behind, home, the food stores, the honeycomb 
and the brood. Only in the new beehive will the colony be 
resurrected! 
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Nothing new can come about, if we are not ready to 
give up the old. All beekeepers know that the decision to 
found a new colony always comes from the whole mother 
colony, even if there are outer reasons for it. Are there com-
parable processes in the social realm? I believe so, as soon 
as developments in institutions, businesses and communi-
ties can be understood by all those involved. If respect and 
trust are alive and goals are followed by everyone together, 
decisions about the direction, leaving the old behind and 
risking something new can become the wish and concern 
of everyone involved! The handing over of functions, the 
differentiating and creation of new work areas, or else the 
development of new structures for decision-making and 
responsibilities can be shaped in a process with the whole 
community. 

The natural comb is rejected and despised by a lot of 
beekeepers to this day; it needs too much energy, which it is 
better for the bees to put into gathering honey. According to 
Steiner, though, the honeycombs are comparable to the skel-
eton of animals or human beings. Partitions in the frames 
seem like artificial limbs from this point of view. With the 
vertebrates bones (and blood and muscles) are made from 
connective tissue (Mesenchym). It is amazing that Steiner 
describes the combs as a mixture of blood, muscle and bone 
cells in the Workmen Lectures. Wax and honeycombs are, 
therefore, support, putty and places of inner renewal for the 
bee colony. 

Where and how can communities build up comparable 
substances as elements of social life? Or, put another way, 
how must relationships be formed so that the past becomes 
the cradle of the new, so that the early impulses (like the last-
ing honeycombs) still go on carrying after a long time, and 
how does social putty come about (without the honeycombs 
the mobility at the heart of the colony would be unthink-
able)? I believe, by trusting in the purpose and meaning of 
the common effort or activity! 

Rudolf Steiner, with the idea of doing without the 
artificial breeding of the queen, touches on an aspect, which 
leads people to shake their heads to this day, yet which has 
made him world famous at the same time. For, as he stated 
in 1923, the present way of breeding will bring beekeeping 
to a standstill in 80 years! The queen is the organ of unity 
or of cohesion, which would be destroyed, if she were to be 

replaced by a bought-in queen, alien to the colony. 
For us human beings the main thing, in my eyes, is to 

develop a feeling of being connected with the whole entity 
– whether it be the farm, the institution or the business. 
In the social realm idea and vision take on the part of the 
queen. Regular meetings, work discussions, conferences 
and retreats make an important contribution to a sustain-
able development. It is not a matter here of only looking at 
problems or solutions, but allowing the inner attitude of the 
individual with a view of the whole to be expressed and to 
sense  whether the starting point and the goals are still alive 
in people’s consciousness. However, the aim of the meetings 
is to become aware of the individual with their concerns 
worries and joys and, if possible, to support them. 

forWards to the mysteries 
There are processes with the bees, which – despite every-
thing in our society being dominated by science – continue 
to show magical traits. One of them is sweating wax. Nectar 
and pollen as the nourishment of the bee brood are sub-
stances, which are formed by the plants from light – light is 
materialised! In the young bees, though, the formative power 
in light is transformed into the wax and honeycomb. In the 
candle flame matter is finally dematerialised. 

Such processes are a metamorphosed part of every 
creative institution or grouping – in the ideal case the idea or 
spirit is ‘materialised’ in the product through the activities of 
those involved, in the shaping of the lesson or in the finding 
of new therapies for body and soul. They only become ef-
fective, if they are received as products, used and consumed, 
digested as teaching aids and developed into faculties, or else 
vanish into thin air in the therapy in the healing process of 
becoming whole. 

If this occurs, the ideas, schemes, concepts and will 
forces of a community have achieved their aim. As in the an-
cient mysteries we are moving as a social community to and 
fro between spirit and matter, temple and everyday world. If 
this knowledge is lived out consciously, the sister beings, bee 
colony and human being will gradually begin to come closer 
to one another. 
Johannes is a beekeper and molecular biologist on the staff 
of the Research Laboratory at the Goetheanum in Dornach, 
Switzerland. (Translated by John Weedon).
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When we step into the world of apis mel-
lifera, we are entering a multidimensional 
landscape of being. The life gesture of the 
honeybees is so unique and different from 
most other life forms, that a rational mind 
alone cannot provide sufficient understand-
ing of its nature. Rudolf Steiner described the 
bees in his lectures as a “Weltenrätsel” which 
literally means “world-enigma”. it points 
towards an understanding that goes beyond 
rationality, and it is an invitation into another 
mode of awareness. 

To describe the oneness of the honeybee nest, we can 
use the term of the bien, which refers to its unique personal-
ity and to the emotional and spiritual quality of its gestalt.

Depending on our perspective, the single bee can 
either be understood as an individual (bee) or a somatic cell, 
and it oscillates incessantly between both poles of being. 
Similar to light which can be described as a wave and a par-
ticle, the bien can be observed on multiple levels with some-
times contradicting paradigms. One very important aspect 
of the phenomenon of the bien is to be in between worlds 
and paradigms. Ancient cultures recognized the honeybees 
as messengers, linking heaven and earth. This oscillation 
between opposite poles of being makes the bien into a very 
unique, sacred, and sometimes enigmatic being.

To live with the bien is an opportunity for developing 
new ways of being and communication. As we enter a rela-
tionship with it, we will find that it does not have an obvious 
face that we could observe with our regular senses. We may 
feel more comfortable communicating with our dog, cat or 
other domestic animal, because we can look into a face. The 
face of the bien on the other hand, can only be seen with 
“ir-regular” senses. In other words, in order to perceive what 
is imperceivable within our regular mode of awareness, we 
have to shift our perspective. 

The search for the face of the bien has the potential of 
transforming our normal ways of thinking and perceiving, 
because we are aiming towards something outside of our 
regular reference points. It is an invitation to step into an 
unknown field within our consciousness. Who are we in this 
moment? How do the bees appear when observed from this 
new perspective? Does our own sense of self change in the 
process? 

When we enter the multidimensional landscape of the 
bien we come away with a whole new understanding of its 
life gestures. One example is that of what we call swarming. 

The swarm as a newborn is leaving everything behind. It 
forsakes its identity and the precisely memorized location 
of its old home and ventures into the complete unknown. 
The swarm leaves behind somatic tissue and parts of its 
corpus such as comb, with its intricate multidimensional 
comb-wide web of properties. It enters the unknown with 
vigour, faith and determination, crossing the threshold into 
a place between death and rebirth. This pouring into the 
unknown seems to be accompanied by an absolute trust and 
confidence, similar to the primordial trust within our own 
life. It is as if we could see our own grasping fall aside and 
gain insight of being completely in the present moment, as 
if we were arriving home, because we had left home. When 
we step into the intimacy of not knowing, then we can enter 
a vast field of being. 

Altruism is one of the bien’s deepest life gestures. 
Always humble and ordinary, the bien’s fabric of life seems 
to consist of service and compassion. Its sense of self is 
oriented towards inclusion and not separation.

When we link ourselves to the bien, we can develop a 
deep understanding of the interconnectedness of all life and 
connect intimately with our most fundamental questions. 
The bien emits a sense of warmth and inwardness. It can 
make us feel infinitely vulnerable. The bien invites us to see 
with our hearts rather than solely with our eyes. The inquiry 
into the bees will naturally lead to an inquiry into our own 
consciousness.

Living with bees is not about hardware, hives and 
management techniques any more – it is ultimately about 
the survival of life on earth. The bien is at the core of the 
earth’s biosphere. Bees are agents of life, as they sustain the 
health and existence of vast numbers of plants and animals. 
Our food supply depends upon them. The multidimension-
al landscape of the bien presents an opportunity to step into 
a creative field of finding new ways of living. The bees can 
be an inspiration in these times of great turmoil and change. 
Apiculture can become consciousness work, and our role as 
apiculturists can become that of a practitioner. This is what 
we can call Apisophia. There are many gates and paths to 
enlighten our life, and Apisophia is one of them.

 
Michael Thiele is Michael is leading an innovative approach 
within the biodynamic apiculture movement and teaches in 
the United States and abroad. He founded Gaia Bees (www.
gaiabees.com) to create an educational platform and resource for 
a new approach to living with bees.

The 
Alchemy of 

Bee-ing
By Michael Thiele

http://www.gaiabees.com/
http://www.gaiabees.com/
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from time to time there are groups of people 
who are inspired by planetary intelligences. 
one of these that is apparently quite fruitful 
for many is a Venus being.

If we let this fact provoke us into thinking about such 
things and recall Rudolf Steiner’s comment about bees 
representing a level of maturity that the human being will 
only reach during the Venus evolution, we do not have to go 
into clairvoyant states to have a feeling of what a Venus spirit 
might hope for for mankind.

One can do a fairly simple exercise – at least it is 
simple when the right opportunity is there – it is to stand 
in the midst of a swarm of bees. That moment when they 
are travelling to and fro at high speed and you stand in the 
middle quite still – it is useful to wear a hat – and witness the 
miracle that you will almost never be hit by one of these little 
living bullets. What are they actually doing? There seems to 
be no real practical purpose until one notices that they are 
shedding all their orientation. 

 When bees leave the hive for the first time, and you 
can often see this early in the afternoon, a number of them 
will be seen flying before the hive entrance in various curves. 
What they are doing is taking in with their sight, such as it 
is, the appearance of their destination so they can easily find 
the entrance when they return from foraging. All this has to 
be erased before they can find their new home, without the 
influence of the old. So the swarm is casting off what holds 
that colony to a particular piece of earth. 

 Once we have that impression, we can go with it for-
wards or backwards. We can go backwards to imagine what 
it is like inside the hive and place our mind in theirs. We are 
in darkness and all around us there is activity – activities of 
many different kinds, some of which are not yet known to 
us. One mystery is that of the so called six-sided force, an 
‘intelligence’ that pours down from the sun and wills the 
sun force into the hive life, regulating the growth cycle of 
its inhabitants as well as the influence on the larvae in their 
hexagonal cells. There is in addition the earthly aspect: 
cleanliness, sustenance and construction and the Venus qual-
ity unfolds itself within this activity because there are never 
any accidents, all is carried out in harmony and a higher 
instance ensures that the colony operates as one being. This 
higher instance must be related to the Planetary Intelligence 
of Venus, stimulated by the six-sided Sun-Force into sending 
itself to the bees on the Earth.

When we move forwards from the swarm we have a 
different impression. We are descending out of the widths of 

space and focussing ourselves to enter into the space of dark-
ness and begin secreting the wax that is to be our skeleton in 
the new home. It does not take long for this wax body to be 
ready to receive the first eggs; then after 21 days, more bees 
hatch and begin the work of the colony proper.

We may have gained the impression that our Guard-
ian Angel is the one who knows the mysteries of our life as 
it transforms from one incarnation to the other and so at a 
point between death and rebirth our spirit undergoes a kind 
of swarming, in that it has to shed everything that is going 
to hold it to its last earthly place. Going forward from there 
everything is open again for the guidance of the higher be-
ings of the universe so that our next life may be filled with 
purpose. As in the colony of bees so does this reincarnatory 
process come under the aegis of lofty beings. We can reflect 
on that rather homely little rhyme, ‘Bees, bees of paradise, 
doing the work of Jesus Christ’.

We might recall that the Venus evolution is two stages 
more advanced than the Earth. That means that we will 
already be accomplished in some social skills because we 
will have formed Spirit Self, a tolerant soul for other people. 
During the Venus evolution we will be trying to make that 
community of souls fruitful for the world outside it. Here 
we see the Venus impulse working again within earth evolu-
tion, bringing true selfless love into just that world which is 
so loveless because it is learning egotism as the starting point 
of the journey from freedom to community. This journey 
signifies the mission of Christ on this earth: “doing the work 
of Jesus Christ”.

The works of Rudolf Steiner are scarcely plumbed in 
their depths as inspirational sources for finding the spiritual 
within the manifestations of nature, in this case giving us a 
glimpse into the inspiring influence of a being who repre-
sents ourselves at a much more mature stage. 

This is what makes the company of bees so reassuring 
and at the same time creates in us such a profound sense of 
responsibility.
Roger Druitt is a beekeeper and Christian Community priest.

Bees of 
Paradise

By Roger Druitt
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A Bridge to the Future
Young farmers and gardeners meet for connection, 

inspiration and direction

                                By Robin McGrorty
When a seed grows, the first pair of leaves are 
of the parent plant, built with the stored en-
ergy within the seed. these leaves, and roots 
then gather the energy and substance to issue 
a new plant, pushed up by the earth, drawn 
on by archetypes. A seed cannot be grown, it 
grows itself. All that can be done is to create 
supportive conditions around the seed that 
it may express its creative potential to the 
fullest, culminating in the seed of something 
further and new. Let this be our guide, let 
change be our ally, let us be process.

From Friday 16th to Sunday 18th August 2013 a group 
of 20 first and second year BD apprentices, as well as a future 
apprentice and others working practically with biodynamics, 
met for a self-generated weekend seminar generously funded 
by the SVBDLT (Severn Valley Biodynamic Land Training) 
and hosted at Valehead Farm in the Midlands. 

aims & intentions
We wanted to create a space where first and second year 
apprentices could get to know one another, share their 
experiences and discuss results and ideas regarding research 
and the second year project, which is a piece of work where 
apprentices have free reign in deciding what they want to 
focus on. 

And with attendees from outside of the BD appren-
ticeship the weekend was a chance for wider discussion 
including (in relation to agricultural work) ‘where are we go-
ing?’ or perhaps more fittingly ‘where do we want to go?’… 

as beautifully demonstrated here!
Most of the group arrived on the Friday night, pitched 

tents and enjoyed one of those almost timeless evenings sat 
round a fire socialising, singing and generally relaxing after 
the working week. 

World café
On Saturday morning, after the rest of the group had ar-
rived, we held a World Café style workshop covering three 
main topics:

After the apprenticeship: This included what the 
second year apprentices were planning to move on to after 
the summer, what ideas the first years had, and tips and 
networking for future work.

BING (Biodynamic Initiative for the Next Genera-
tion): Currently there is not a UK branch to this growing 
support network for young biodynamic farmers and grow-
ers.

Ideas for the 2014 BD conference to be held at 
Glasshouse College celebrating the 90th anniversary of the 
Koberwitz lectures: There was a strong impulse that we 
want to contribute to this conference by presenting how 
we understand and represent biodynamics. In response to 
the vision of ‘building alliances’ that came out of Dornach 
this year we would like to see this conference inviting and 
collaborating with people from all walks of life and from dif-
ferent agricultural practices.

In the afternoon Maciek, the head gardener and 
current BD apprentice, gave us a tour of Valehead offering 
plenty of opportunity for questions and discussion. In the 
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evening we had another fire with guitar, banjo, violin and 
melodeon being played in amongst singing, poetry, laughing 
yoga and a rather astounding beatboxing session lasting long 
into the night.

Sunday morning saw the arrival of Mark Moodie, 
who, after a big group stretch-out, proceeded to present and 
discuss with us the current state of biodynamics and where 
we stand within that context. This presentation was far 
from a one way street, as Mark was very keen to hear from 
us about our experiences, our visions for the future and any 
questions we had. 

We would like to thank Mark for his time, energy and 
enthusiasm.

This group gathering was a helpful way of bonding 
and feeling a part of the wider biodynamic community, and 
we would very much like to continue meeting up. We felt 
that two gatherings per year would be feasible, and thought 
that the next one could be an opportunity for creative explo-
ration of how we present biodynamics to the outside. This is 
something that we all meet when explaining our new lives to 
friends and family, and is vital for increasing positive aware-
ness of biodynamics in the wider world.

The weekend was filled with wonderful food, includ-
ing lots of freshly harvested vegetables from the Valehead 
garden. There was a great feeling of optimism at the farm 
and we would like to thank our hosts for making it such a 
pleasurable experience. 

Thank you to the SVBDLT and Mark Moodie for 
supporting this event. We would also like to thank the Star 
& Furrow for providing these pages to give a supportive 
platform for the contributions of Young People and BD Ap-
prentices to Bio-Dynamics

reflections
“I am very excited to see where we can go together – we 
discussed and planned workshops weekends in storytelling, 
going to festivals as a group of farmers and gardeners, activ-
ism, writing Almanacs… I am also curious to see if we have 
enough fire to keep this impulse well kindled on top of our 
commitments to the land and our communities. Here goes!” 
– Ella Hashemi (second year apprentice at the time of the 
weekend. Now a soap making tutor at Ruskin Mill College)

“I enjoyed hearing about the different directions ap-
prentices took their final year projects in and was inspired by 
the support and advice given to my idea of building a new 
tree nursery for the Ruskin Mill College woodlands. Since 
we organised the weekend ourselves there was a real fire and 
freshness about the whole occasion.” – David Parry (first 
year apprentice at the time of the weekend. Now heading in 
to his second year at Ruskin Mill College)

“It was really interesting to observe the common 
threads that came together over the weekend. I am excited 
about where we could take this, and to connect with existing 
BD practitioners, and implode into collaboration with agri-
cultural practitioners in general” – Robin McGrorty (going 
into second year at Valehead)

“Group discussions flowed in a balanced fashion with 
everyone allowing each other the space and time to express 
their thoughts and feeling about the topics of discussion. 
After all biodynamics is a practical spiritual discipline and 
it was great to observe the natural respect and sensitivity 
people demonstrated towards each other over the weekend.” 
Laurie (second year at Oaklands Park).
Robin McGrorty is an apprentice at Valehead Farm 
in Worcestershire. For further information please email 
Dave Parry: d.parry2008@hotmail.com and put Star
and Furrow in the subject line
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this is a story with which any grower will 
be familiar. It is the practice of sowing and 
harvesting; the cycle of growth and decay; the 
dance between chaos and order. It is a behind-
the-scenes glimpse into the planning of the 
first Living Soil Forum; a humble gathering of 
soil stewards designed to grow a movement 
to secure a better future for our soils. 

As a gardener I am fascinated by the potential of seeds. 
As a process host I am fascinated by the potential of ques-
tions. Jostein Gaarder writes, “An answer is always the part 
of the road that is behind you. Only questions point to the 
future.” This statement asks its own questions to a culture 
where many of us look to so-called experts for answers or 
solutions to complex problems. “What if solutions can also 
be found by asking the right questions?” “What if wiser ac-
tion can come through activating collective intelligence or by 
utilising the knowledge and resources at our disposal”?

In March, 2013 the Summer of Soil core-team met 
together for the first time in person. Six young change-
makers from Australia, Canada, Germany, the Netherlands 
and New Zealand. We asked ourselves: “How could we sow 
the seeds of a collaborative and regenerative agricultural sys-
tem?” “How do we empower global citizens to become ac-
tive stewards of soil?” “What if the principles and processes 
we apply to grow good food could also be used to grow a 
movement to steward soil”? If questions like these represent 
seeds of the Summer of Soil, then the Living Soil Forum is 
a fruit of these seeds. 

The Living Soil Forum (LSF) took place at Kultur-
centrum Järna, Sweden from 22-26 July, 2013. The Forum 
was part of a larger five-week festival called the Summer of 
Soil which also offered a series of courses designed to raise 

awareness and share knowledge on a range of soil related 
topics, and a beautiful exhibition showcasing the power and 
potential of our soils. The Forum itself brought together 
130 policy-makers, scientists, artists, farmers, retailers and 
youth; concerned citizens from around the world. No ordi-
nary conference, the Forum has been celebrated for succeed-
ing where many conferences fail, by effectively engaging and 
connecting people and ideas; creating common understand-
ing; integrating existing initiatives; and promoting genuine, 
cross-sector collaboration.

This article also represents a harvest, so to speak, of 
the LSF journey from intention to realisation. And it offers 
some personal insight into the arts of convening, hosting 
and harvesting meaningful conversations like those held at 
the LSF.

sensing the need
“Collective clarity of purpose 
is the invisible leader” Mary Parker Follett
It could be argued that the success of any initiative, organisa-
tion or action begins with, and depends upon, the skilful 
alignment of need and purpose. The Summer of Soil began 
as an impulse; a response to a clear need. Many readers of 
this publication will be familiar with issue of soil degrada-
tion. Yet sadly, despite being one of the most critical chal-
lenges of our time, it is still largely unknown to the majority. 
The issue affects the future of not only our species, but of 
all life. So the question of maintaining healthy, living soil 
should be central to conversations on biodiversity, food-
security, health, climate and more. The challenge of soil 
degradation is of a magnitude and complexity such that it 
is beyond the power of any single organisation, industry or 
country to address alone. A broad-scale, cross-sector, col-
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laborative approach is needed. Collective will and collective 
wisdom are needed. And they are needed now. Our first 
important step was to recognise and respond directly to 
this urgent need. We did so with the following statement of 
purpose; the objectives for the LSF:

n Build an inclusive, global soil movement 
n Inspire concerned consumers and especially youth 
to become active soil stewards 
n Promote soil awareness throughout the entire agri-
cultural system 
n Showcase innovative practices and inspirational 
centres of agricultural production, living soil conser-
vation and regeneration 
n Design and initiate real projects and campaigns to 
leverage soil acupuncture points across the globe

This purpose resonated enough with others we 
contacted to enable them to step forward in support of the 
project. What had begun as a core team of six suddenly 
became a much larger field.

PreParing the field
“The quality of the field determines 
the quality of the yield.”  Otto Scharmer 
It is hard to overemphasise the importance of preparing  

the field.  
Wise growers 

understand that healthy soil is a living system in and of itself. 
It is essential for supporting healthy crops, healthy eco-
systems and healthy humans. So it follows that stewarding 
living soil should be the principle practice of every grower. 
The same is true when it comes to nurturing life and health 
in our communities and organisations, only here, the field of 
practice takes a more intangible form as we create and host 
spaces for relationships to deepen and grow. 

What emerged from the LSF, after roughly six months 
of preparation, was only possible due to help from the local 
community. Within this existing field, time and energy 
was invested in maintaining collective clarity of purpose; 
building a broad support network of international partners, 

sponsors and contributors; and gathering a team of dedicat-
ed interns and volunteers from across Europe to assist with 
practicalities. In all of these areas, the quality of the field 
depends on the consciousness and the intention with which 
people are invited into relationship. 

Planning the harvest
“The need translates into a clear purpose and some 
defined outcomes. These two fixed-points can offer the 
coordinates for a good harvest.” Nissen, Corrigan et al.
Very few growers would plant a crop without a clear pur-
pose. It would be foolish to invest time preparing the field, 
sowing the seeds and tending the crop only to find that it 
bears no fruit; that the fruit is of no use; or worst of all, that 
perfectly good fruit goes to waste. Yet this is precisely what 
many of us experience all too often in meetings, conferences 
and strategic conversations where despite the best inten-
tions, results leave us feeling unsatisfied.

When we plan a meeting, what we are really doing 
is planning a harvest. To avoid frustration or failure it is 
important to establish clarity around purpose and desired 
outcomes. When these are clear, planning a meeting be-
comes more focused as we can now imagine which practical 
elements are necessary to generate a harvest that can be put 
to best use.

The planned harvest of the LSF included outcomes 
whose impact can be seen and measured as well as those 

whose impact is felt or sensed. These intangible outcomes 
are no less important as they support the life and health of 
the metaphorical field and create favourable conditions for 
the seeds of tangible action to germinate.

Planting the seeds
“A good question is never answered. It is not a bolt to be 
tightened into place, but a seed to be planted and to bear 
more seeds toward the hope of greening the landscape of 
idea.” John Ciardi
If good questions are seeds of ideas and potential, a clear, 
purposeful invitation ensures that a seed finds a good 
seedbed in a fertile field of relationships. Appropriate timing 
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ensures the temperature is right for the idea to break dor-
mancy. Publicity provides the oxygen to allow the metabolic 
exchange of ideas. And good communication and dialogue 
behave as water to activate the growth of an idea and transfer 
nutrients around the living system. Once the idea has 
sprouted, collective will photosynthesises inspiration into 
energy for continued growth. 

Much attention was given to crafting the LSF invita-
tion. Our audience was anyone concerned enough about the 
state of the world’s soils to want to be part of the solution. 
Care was taken to clearly communicate the need and pur-
pose to them, with seeds being planted in the form of calling 
questions around key focus areas. Communicating our 
objectives and intentions through the invitation was the best 
way to ensure that those who responded shared our inten-
tion. The invitation also planted expectations of a different 
way of working and collaborating; one that focused not on 
problems, but on solutions that work to secure and restore 
healthy, living soil. 

tending the croP
“Who we are together will always be different and more, 
than who we are alone.” Margaret Wheatley 
Just as working with the land is a practice, working and 
meeting well with others is a practice. It involves exploring 
the deeper patterns around effective relationships within 
groups and designing meetings where people can do their 
best work together. Experience shows that when working in 
complexity, dialogue-based methodologies and participa-
tory processes are a way to generate fruitful results. These 
provide sufficient structure without prescribing the out-
come, and they allow for the emergence of new insights and 
collective wisdom. 

At the LSF itself, simple yet powerful processes were 
carefully chosen to serve the intended harvest. The pro-
gramme was composed of three main elements: 

Inspiration in the form of keynote talks and work-
shops, Conversation and participant led dialogue around the 
four Focus Areas, and Designing for Wiser Action, a 2-3 day 
design process in which participants formed design teams to 
collaborate on the development of actionable projects. 

Work was balanced with generous breaks and meal-
times during which local, organic/biodynamic food was 
thoroughly enjoyed. Evenings provided opportunities to 
connect informally with other participants around cultural 
offerings and time was dedicated before breakfast each 
morning for those participants wishing to get their hands 
dirty by taking part in fieldwork. 

Picking and Processing the fruits
“The fruits of our most important conversations need to 
be harvested if they are to have an impact in the world.” 
Nissen, Corrigan et al.
Picking the fruits corresponds to creating a collective mem-
ory. Collective meaning can then be generated by processing 
these fruits. During the LSF a team of ‘harvesters’ worked 
tirelessly to pick the fruits of the program. These were 
captured using a variety of media, from written word, film, 
photography and graphics to art installations and through 
the Living Soil Shrine. Many fruits were picked and fed 
back to the Forum right away. Some are undergoing further 
processing and some will be saved as seed for the next season 
to inspire future collaboration.

The LSF was a success on many levels with each of its 
objectives being met in some way. Tangible outcomes of the 
Forum included the coming together of 130 colleagues and 
friends, comprehensive documentation of inspiration and 
conversation tracks in multiple media, and 13 active projects for 
securing and restoring healthy, living soil. These projects in-
cluded Solidarity, a volunteer program aimed at enhancing soils 
through organised engagements; a crowd-built, online course 
called Understanding Soil hosted by Allversity; and plans for a 
global network of beacon farms, research training and innova-
tion centres for ecological restoration. Intangible outcomes were 
also significant and included a shared sense of purpose, a strong 
network of relationships in the field of trust and goodwill, 
renewed energy, inspiration, collective insight on a number of 
key questions, and individual and collective learning. 

Planning the next harvest
It was inspiring to witness the energy generated by the LSF 
2013. Participants spoke of lives changed and commitments 
made as we accepted collective responsibility to work to-
gether to restore and maintain living soils. Many of us came 
as growers with experience of stewarding life in the soil. All 
of us left as growers of a movement committed to stewarding 
soil for life. The Living Soil Movement continues to grow, 
with Forum participants planting its seeds widely into other 
initiatives and with projects initiated at the LSF already 
bearing fruit. 

Visit www.summerofsoil.se for more information on how 
to join the Living Soil Movement and for details on the out-
comes of the Living Soil Forum and the Summer of Soil.

James Ede works as a freelance Process Consultant and Facilita-
tor. He is a member of the Summer of Soil core-team and was 
responsible for designing and hosting the Living Soil Forum, 
2013. Contact: james@summerofsoil.se

Kulturcentrum Järna (formerly Rudolf Steinerseminariet) was founded 
in 1968 and is home numerous Anthroposophically inspired initiatives 
including YIP (the Youth Initiative Program), BERAS (an ecological scientific 
research institute) and SOFIA (an international sustainable development 
initiative). The local area also hosts curative homes, an alternative bank, 
a mill, schools, an Anthroposophical clinic, and a number of biodynamic 
farms, gardens, organic shops and cafes
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When a platform is provided for inspired in-
dividuals to get together and share learnings, 
networks and ideas, the results for insightful 
change can be astounding. 

The design laboratory started with an open space, in-
dividuals took to the stage to present their ideas for projects, 
and potential collaborators joined the discussion.

Patrick Holden, patron of The Biodynamic Associa-
tion and Founder of the Sustainable Food Trust stood to 
present his idea of Beacon Farms, inciting an energised 
discussion with those in attendance. The need was clear, 
farmers working in silos, consumers disconnected from the 
food system, ecological awareness a distant concept to much 
of modern day farming, yet participants shared so many 
positive examples of farmers working towards regenerative 
agricultural practices. A working group was formed and the 
idea behind Beacon Farms began to be crafted into a project 
larger than the sum of its parts. 

A Beacon Farm can be defined as a farm working 
towards practices of sustainable, ecologically sensitive food 
production. Our objective was to celebrate these farms; by 
joining them together in a network and connecting them 
with the public, this pooled experience will make these farms 
stronger, wiser and louder. To this extent the global network 
of Beacon Farms would be unique in its approach; providing 
a learning platform for both farmer and public, highlighting 
the learning’s of a global community of farmers, and linking 
their commitment to good practice with the final product 

they produce or mark they make on the landscape. 
The design laboratory helped the Beacon Farm pro-

ject establish its core values, open, local, connected, flexible, 
inclusive, bottom-up and simple engagement were charac-
teristics that needed to sit at the core. As a result, it was felt 
the platform should be designed by farmers and for farmers, 
with the working group holding only a central facilitation 
role in establishing the platform and the criteria for selec-
tion. It was an inspiring three days of developing the project; 
the working group consisted of farmers, researchers, policy 
makers and facilitators from across Europe, a lively, rich and 
diverse group, coming together in Ytterjärna, a landscape 
that was everything a Beacon Farm could aspire to be. 

Since the Forum, the group has focused on the selec-
tion criteria and branding of the platform, the structure 
of how it will represent itself. Developing the criteria for 
what farms qualify as regenerative agricultural practice and 
whether social and economic factors should be included is a 
complex discussion and one that the project is taking its time 
to consider wisely. 

The group is currently researching existing networks, 
certifications and examples of farms that could be included; 
through this process the selection will be refined. 

In collaboration with this next step is the BERAS 
International, a group with the knowledge and experience of 
ecological recycling, sustainable food societies and education 
of sustainable agricultural practice. The group is working 
hard to research, probe unknowns and test the logic of the 

Beacon Farms
Design Laboratory Project 
at the Living Soil Forum
By Ella Wiles

2000m2 is 
BERAS’ 

experimental 
food garden at 
Ytterjärna run 

by Ida-Johanna 
Carlander
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BERAS International 18 demonstration farms focus 
on Ecological Recycling Agriculture (ERA) taking a 
system perspective of farming and widening the role 
of farmer from grower to ecological steward. This 
essentially includes encouraging biodiversity and re-
cycling of resources to work with rather than against 
natural processes. www.beras.eu

network on farmers themselves, starting with the BERAS 
18 farms surrounding the Baltic as a testing ground. It is 
testament to the structure of the Forum and inspired par-
ticipants that provided such a useful and dynamic environ-
ment to catalyse all of the projects created there. Eventually, 
the Beacon Farm idea could be spread far and wide in its po-
tential, from Nepalese mountaintop to urban embankment; 
wouldn’t it be marvellous to see a future shining in examples 
of agricultural best practice in all shapes and sizes! 

 So farmers - get involved to share your ideas of what 
you would want from a network such as this. Get on board 
to help show that together we are stronger in a push towards 
regenerative agricultural practices. 
More information and to share ideas please contact:
ellakatewiles@gmail.com
info@sustainablefoodtrust.org
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Template for design lab

 Professor Artur Granstedt of BERAS 
in conversation at the Shrine

The green wall 
at the Living 

Soil Exhibition 
as part of 

Summer of Soil

Local soils and 
farm produce on 
the main stage of 
Living Soil Forum

Visitor to Living 
Soil Shrine in 
Kulturhuset
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As the campaign to keep Rush Farm biody-
namic in perpetuity reaches its final stage, Se-
bastian Parsons shares thoughts about what 
the farm’s future might look like. 

My two sisters and I have owned Rush Farm in beauti-
ful Worcestershire since 2005. Our parents run the 150 acres 
as a biodynamic and organic mixed family farm. Thanks to 
their wise management, the soil is revitalised and carbon-
rich, wildlife has returned, and our farm animals manifest 
positive health. Although we are developing a vegetable and 
meat box scheme, the farm is fortunate to have another in-
come stream: Stockwood Business Park. Home to businesses 
employing over 100 local people, the on-farm eco-business 
park brings community to the farm, as well as reliable rents 
from its 27 business units. 

This marriage between the farm and the business park 
provides an economic vehicle allowing us to farm in the way 
we really want to, biodynamically. We have worked at restor-
ing wetlands, woodland and pasture, and we are greatly 
encouraged that Rush Farm carries citations for best practice 
from English Nature, is classified as a Site of Interest by 
Worcester Wildlife Trust and has been surveyed by organi-
sations such as the RSPB. 

 But what will happen when we get too old to farm? 
Farmland is scarce in the UK, yet food security depends 
on it. If we sold our family farm, it would likely be lost to 
biodynamic farming forever. Additionally, we do not want 
succession to be a source of conflict for the family. We cannot 
afford to gift the farm into a trust; yet we also know we want 
it to be biodynamic for ever.  

In 2011, with Timothy Brink, Gabriel Kaye and Mar-
tin Large, I helped co-found the Biodynamic Land Trust to 

ensure access to farmland for biodynamic farmers. Inspired 
by this work, the solution for our own family farm began to 
emerge: a community-owned farm and property trust. Thus 
in 2012, my siblings and I, with the Biodynamic Land Trust, 
co-founded the Stockwood Community Benefit Society for 
holding Rush Farm and its business park in trust. 

Thanks to a mixture of loans and the sale of commu-
nity shares, the trust is on target to purchase the farm and 
its rural hub, and become its new owner and manager. As 
Stockwood Community Benefit Society establishes itself, 
and new shareholders join, we have a surplus of income from 
our business park rental. This has allowed us to plan for the 
next stage, and a long-term vision has started to emerge.  

the vision 
Our intention was always that the farm would have an educa-
tional role. Education is in our blood. We know it is fun-
damental to positive change, and is therefore built into the 
objects of Stockwood Community Benefit Society. However, 
what shape it would take remained a mystery, tucked away in 
the unconscious, an “unthought known”, as we went about 
the business of promoting our share offer.

The challenge was how to engage with two audiences. 
We needed to both connect with consumers: by helping im-
prove understanding of real food, where it comes from and 
how it is grown, and thus help create a demand for it. And 
we needed to involve other farmers: to share our biodynamic 
farming techniques and marketing initiatives, and to be part 
of a supportive network. Two completely audiences using one 
shared resource, the farm. The nagging question was: how?

My mother, Anne Clement, was born and raised on 
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a biodynamic farm, which was also the Biodynamic As-
sociation’s headquarters for around 30 years until the 1980s. 
Secretary of the Biodynamic Agricultural Association, Anne 
(now Parsons) was also involved in developing the first Dem-
eter certification standards in the early 1990s. 

It was while in conversation together that we hit on the 
idea of two farms in one: an inner and outer one; the inner 
“community” facing, and the outer one orientated towards 
the “farmer”. The former, a farm-within-a-farm, would be 
ten acres of farmland open to the general public. The latter, 
the rest of our 150-acre farm, would act as a living demon-
stration of biodynamic practice based on the practical reali-
ties of running a working farm.  

demonstration farm
Farming can be the most incredible soulful activity – a voca-
tion. But with modern technology, the farmer can too easily 
become separated from the land. Not only is the farmer sep-
arated from the soil sitting in a sealed cab to protect against 
toxic agri-chemicals, but bureaucracy makes seemingly end-
less demands. Working in/with machinery that gets bigger 
every year, modern farming is too often a lonely world. 

Biodynamic farming requires a change of orientation 
which becomes rewarding and fulfilling in itself, while its 
practical techniques make the farm less costly to manage, 
healthier and more productive. 

We hope that Rush Farm can and will become a farm 
which can enable by example, this triggers a reorientation 
process to begin for those who visit. Our aim is to show how 
150 acres farmed biodynamically can provide a living for the 
farmer’s own family and a surplus to feed the community. 
We want Rush Farm to model how biodynamic methods can 
produce healthy organisms, crops and animals, cutting down 
on costs and boosting productivity. 

Along with seasonal farm visits, our dream is to offer 
free web-based learning resources for professional growers 
based on our own agricultural and business decisions. This 
could include marketing advice, such as selling direct and 
also how to create a local community to support the farm. 
Initiatives such as Community Supported Agriculture create 
engaged consumers who invest time and/or money to sup-
port the farmer, and reap a share in the harvest.

There are many ways in which a biodynamic farm can 
supplement income. We plan to demonstrate this with our 
community orchard, vegetable plots and what the farm itself 
gives in its generosity: thriving hedgerows 
yield fruit such as blackberry, crab apple, 
rosehips, elderberries and sloes to be turned 
into jams, jellies and gin. Hazel coppicing 
from our 22-acres of ancient woodland pro-
duce bean poles, pea sticks, baskets and wood 
for hedge laying. 

By making our own journey to 
economic and environmental sustainability 
transparent, we hope to act as a real-life 
model for farmers and growers. 

community farm 
Really traditional farming methods put one 
close to nature, yet can be uneconomic and 
impractical in the modern world. We could 

never demonstrate that biodynamic agriculture is a viable 
modern method farming this way. 

 However, once we hit on the idea of an inner-farm, 
we realised we could create an amazing visitor experience and 
be relieved of the burden of having to show economic effi-
ciency – which would be done by the outer-farm. This would 
give opportunities to everyone for reconnecting with nature 
and the land. 

Part of the whole self-sustaining ecosystem, the “inner-
farm” would be managed in a more labour-intensive, more 
visitor and family-friendly way. As well as a visitor centre, 
explanatory signs and small animals, this inner-farm would 
provide space for the community to grow their own vegeta-
bles alongside our professional garden. We are calling this 
idea, “Growing Lots”, because we are dividing a field into 
strips or “lots” which members can rent on an annual basis.

Having visitors tramping over a working farm is not 
ideal. There is a spiritual and a physical dimension to the 
stress of people-traffic, which can be managed positively with 
strategic use of paths and spaces to minimise negative effects, 
but only within reason.

So, we have mentally marked-out 10 acres of our work-
ing farm as a small-holding to grow some crops, and rear rare 
breeds of cows, sheep, goats, pigs, chickens and/or ducks. 
Engaging but somewhat impractical for a commercial farm – 
but as a visitor learning experience, absolutely perfect. 

Then we started thinking about horses: how special 
they are – drawing crowds in at country fairs, or supporting 
learning at the land at Ruskin Mill Education Trust farms. 
So perhaps in time we will have a horse to turn the hay, pull 
the plough or harrow (break up soil). It will be a slowed-down 
way of explaining how a biodynamic farm works.

An old-fashioned farm is a visitor attraction but it is not 
just about nostalgia. It is a practical and visceral experience 
that increases the connection between people and nature. In 
an area small enough to stroll around, visitors can experience 
with their own senses the natural cycles of life through the 
year. 

You feel the frost, sun, rain. You experience what the 
farmer experiences, and how the farm fares in different 
weather: in the cold of winter, a fresh spring day, with the 
glory of summer and the colours of autumn. Even the sun 
and moon can take on a new reality leading to interest in the 
planets and stars and how they too play their part in the life 
of the farm. 

My maternal grandfather’s farm is no 
longer a biodynamic holding but its cher-
ished memory lives on as the inspiration for 
Rush Farm. Now we are starting to imagine 
how our new beautiful biodynamic farm 
can communicate its biodynamic messages 
to wider audiences. Join us on our journey 
by investing and becoming a member, and 
spreading the word as far and wide as you 
can! 

Minimum shareholding is £100, and 
all members have one vote each. Phone 
01386 791012 or go to stockwoodcbs.org for 
more information.

Stockwood Community 
Benefit Society (SCBS) was 
formed in 2012 to purchase 

Rush Farm and its on-
farm Stockwood Business 
Park. Described in its 2013 
Demeter inspection as a 
“flagship biodynamic farm 
organism”, Rush Farm will 
be preserved in perpetu-
ity by the Society. SBCS 

has so far raised just over 
£693,000 towards its £1 
million goal. The campaign 
goes into its exciting last 

phase in the run-up to the 
Society’s planned purchase 

at the end of 2013. 
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at last we can share the latest exciting de-
velopments about our seed project. As many 
of you know the Biodynamic Association, 
through the support of many of you, has been 
helping the development of biodynamic seed 
work over the years. This was largely done by 
organising funding, between 2001 and 2006, 
to enable Peter Brinch to act as an adviser to 
growers wanting to produce seed and by run-
ning seed workshops. 

Since then a number of biodynamic growers have been 
growing some specific seeds, which are then sold to Stormy 
Hall Seeds in Botton Village where it is dried, cleaned, 
packed and sold, after germination tests etc. The bulk of the 
seeds are actually grown in Botton though, despite it being 
in the middle of the Yorkshire moors, and Hans Steenbergen 
has built up Stormy Hall Farm seeds, named after the small 
dairy farm it is situated on, into a wonderful little seed com-
pany selling £70,000 worth of biodynamic seed a year. Not 
all of the seed is home produced as some comes from similar 
biodynamic seed companies on the continent.

a huge need for the right seed!
I just want to touch on this without going into too much 
detail. It is important to understand the huge need for the 
right seed and the question is if we can help meet it and how? 
What do I mean by the right seed? 

Through the fast development of industrialised farm-
ing a number of very large companies have taken over nearly 
all seed production companies in large parts of the world as 
well as in Britain. At this minute Genetic Engineered Seed is 
not used in this country, despite the wish of our government 
that it was. Years ago each district had its local varieties of 
vegetable seeds, which are not available to buy anymore. Not 
only that but the bulk of seeds sold to growers, and it would 
seem even to house gardeners in the supermarket, are hybrid 
seed. The seed kept from a plant grown from hybrid seed 

will not grow true to type so the grower can not keep back 
the seed and is dependent on buying from the seed company 
every year. Hybrids are non reproducible and non evolving 
(dead ends), whereas open pollinated varieties continue to 
evolve with every season and every selection. In comparison 
therefore, the seed produced by Stormy Hall seeds is all open 
pollinated and will grow true to type from seed produced by 
the plant. Again much of the seed used in Britain today is ac-
tually produced in more favourable climates on the continent 
and is therefore not acclimatised to the British weather. 

Many organic and biodynamic growers are  
therefore seeking derogations from their certifying bodies to 
be able to use non organic hybrid seeds to produce the uni-
formity of plants the supermarkets and customers demand. 
There is therefore a clear need to breed and produce vibrant 
organic open pollinating varieties in this country that can 
meet the demands of the biodynamic and organic growers. 
Stormy Hall seeds have built up a reputation for very good 
quality seed the demand for which builds every year with 
hardly any advertising. We believe that if we could produce 
more seed to meet the demand we could triple the sales in  
a couple of years.

What do We Want to achieve?
There are therefore two main aspects to the seed project; to 
BREED a number of varieties of open pollinating vegetables 
to meet the needs of organic growers in this country and to 
expand the biodynamic/organic SEED PRODUCTION 
produced in this country to meet the need. We see the way 
forward is to grow seed on a new location in a prime seed 
growing area and climate, in Britain, and to combine this 
with plant breeding on the same site so that they can be 
mutually supportive.

A small group of us have been working on this seed 
project. It includes Phil Sumption who was with Garden 
Organic for many years and is now at The Organic Research 
Centre and Neil Munroe from Garden Organic.

The Biodynamic seed production 
and breeding project

By Peter Brown

© Richard Swann

© Peter Brinch
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hoW are We going to do it?
So what does this venture entail and what has to be put in 
place? 

One important requirement is to find the right site. 
This has taken considerable time as there are quite a number 
of important requirements that have to be met but we think 
we have found an excellent site in Willow Hall Farm in Es-
sex. It is a 150 acre biodynamic farm on very good soil in the 
sunniest and driest part of the country. The project will rent 
8 acres the first year, building up to 25 acres over 5 years. 
Polytunnels will need to be erected and from year three a 
number of buildings will be needed for the drying, cleaning 
and storage of seed as well as office space, storage rooms and 
cold rooms etc. A general agreement has been reached but 
the long term lease required has not yet been signed.

Another requirement which was needed and which we 
are just completing is a business plan and budgets. This 
has been a big and important piece of work which entailed 
thinking through all the different aspects of the first five 
years and costing it out. It is very necessary, not only in order 
to know how much money we will need but to assure our-
selves as well as potential funders that we have a viable plan 
that is realistic and will work. We are pleased and confident 
with what we have produced. I will give an outline of the 
plan below.

Another important requirement before we can start is 
to get at least some of the funding in place. The two as-
pects of the project have different needs in this respect. The 
seed production side of the enterprise will need gift money 
at the start to help make the big move from Botton and to 
acquire the machinery and equipment to run it successfully. 
Our budgets show that after the fifth year it will be a viable 
business which can continue and develop. The plant breed-
ing, on the other hand, is something for which we will have 
to find financial support indefinitely as it takes many years to 
produce new varieties of seed and the income stream will not 
be great unless organic farming in this country increases a lot 
in the future. We feel fortunate in that we will have support 
in working in collaboration with Sativa, a biodynamic seed 
company in Switzerland, which will enable us to produce 
some of these varieties sooner than otherwise. We have been 
having help with the project management and tackling the 
task of finding this funding. We hope to launch the funding 
appeal in the not too distant future.

Yet another important requirement is the right 
people to form the team and make it happen. We again feel 
fortunate in that we have Hans Steenbergen, with all of his 
years of seed production experience behind him, who will 
take on the management of the seed production side of the 
enterprise. Likewise we have Peter Brinch who will take on 
the plant breeding side of things as well as being involved 
in the educational side of the project. Both are prepared to 
move to the site when this becomes necessary. We will be ad-
vertising for an experienced organic horticulturist / grower 
with good machinery capabilities and in the future other staff 
will be needed to help with seed processing and administra-
tion work etc.

The legal form. This has received much thought and 
we are seeking expert advice. We are intending to create a 
co-operative, something similar to what was formed for the 
Biodynamic Land Trust, where people can buy in to and 
elect a board and where a trustee from the BDA will have a 

permanent place with the ability to veto any change to the 
actual constitution or aims of the organisation. Should the 
co-op ever fail or be shut down any assets will also go to the 
BDA. We want the workers involved in the organisation to 
also be able to have a say in its running.

a summary of the Business Plan.
The seed production: Initially seed will be grown on the 
new site with the help of an employed horticulturist and har-
vested and sent up to and sold to Stormy Hall Seeds in Bot-
ton. They will process and sell the seeds as now. The acreage 
will be expanded and in the third year the seed cleaning and 
processing will all happen on the new site. Either that year 
or in the fourth one all processes will happen there including 
germination tests and seed sales etc. Seed will still continue 
to be produced in Botton but will then be sold to the new 
organisation in Essex. 

The plant breeding: The first year will be growing 
and evaluating trials with a number of different vegetables 
and varieties selected from where we perceive the great-
est needs as shown by the derogations being asked for. The 
second year will continue with more trials but should see the 
first generation of seeds harvested from the first breeding 
programs. Breeding will then continue into the next years, 
the scale being dependent on the funding we are able to find. 
The major cost of the breeding, after the initial breeding 
polytunnels are erected etc. is the labour involved. 

Education: The educational aspect is also very impor-
tant and it is something which Peter Brinch has continued 
to do and will be incorporated and expanded into the whole 
project (see www.open-pollinated-seeds.org.uk ). Having a 
site where Open Days will be able to take place opens up a lot 
of exciting potential for this.

It is important to clarify that there are the two clear 
aspects to the new Seed Co-op project and their differ-
ences concerning funding. Whereas the budgets for the seed 
production aspect show that once we have been able to fund 
the move and expansion of Stormy Hall Seeds the seed pro-
duction will continue as a viable enterprise; the budgets for 
plant breeding show that this is an endeavour or enterprise 
which in its nature needs long term support with funders 
ideally committing to a number of years. It is because of this 
that nothing is really happening with seed breeding in this 
country. Our friends in Switzerland on the other hand are 
showing that it can be done and we feel, with your support, 
that we have what it takes to make a success of it here. For 
this reason we keep the two budgets separate and it is also 
possible, when donating money to specifically allocate it to 
one of the enterprises. The reason we did not make them 
two completely separate initiatives is because it makes so 
much sense for them to be on the same site, sharing facilities, 
equipment, knowledge and accountants etc. 

If you feel inspired by what we are trying to do please 
do support the project if you can. Any money donated 
to this project via the BDA is kept and used specifically for 
it. Do not feel you have to wait for the official launch of the 
fundraising to do so! Help us get it off to a flying start!

For more information please call Peter Brown 
on 07803 932283 or email the BDA Office: 
office@biodynamic.org.uk.
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30,000 apple trees grown biodynamically high 
up in the South Tyrol on a farm worked by 
the same family over the last 400 years – a bit 
different to my wife gill and i, with 50-odd 
trees on a herefordshire orchard to which 
we’ve only become guardians in the last two 
years. But erich Will is as passionate and car-
ing about his trees as we are about ours and 
his greatest joy is spraying at the gentle pace 
dictated by his lazy old horse Lesley, up and 
down the rows in his beautiful mountain val-
ley, all the day long. 

By spraying, of course, he means using the appropri-
ate bio-dynamic spray dependent on time of year, specific 
requirement or whatever his ‘farmer’s footstep’, as someone 
from our group suggested as being ‘the best fertilizer’, told 
him was needed at that particular moment.

There were 12 of us or thereabouts on the course at 
Hawkwood – ‘Growing quality fruit the bio-dynamic way’ – 
and Erich had come to share his knowledge from a lifetime 
of developing his farm which had come to him through a 
very deliberate choice made at the age of 14. Over the years 
since then, Erich has been the driving force behind the local 
co-operative through which many small farmers, not dis-
similar to himself, market their produce. 

When he uses the word ‘co-operative’, it is clear that 
this is more than a purely commercial arrangement. It is a 
living, organic entity which is dependent on each member’s 
whole-hearted commitment to function. Their success 
across Europe – and we were stunned at how significant this 
was – has created a unique niche for certain varieties of apple 
in the organic market, reaching as far as Russia and North 
Africa as well as Italy, Germany, France and the UK.

A memorable part of the weekend course was a visit 
to Day’s Orchard where Erich experienced something quite 
different from his orchards back home. From our greeting 
underneath the magnificent 200 year old Yellow Huffcap 
pear, a giant survivor from what Dave Kaspar described as 
‘the last big planting’, he and Helen Brent-Smith swept us 
into a world of the traditional orchard, of a kind rarely found 

these days. Of the 150 original Gloucestershire varieties of 
apple, well over 100 are to be found thriving here, complete 
with their ‘noble chafers’ (a beetle inhabiting old trees such 
as these) and ‘yaffles’ (the woodpeckers who make their 
presence known in more than one way). And the Forest Gar-
den was no more nor less than an Eden, with every fruit and 
nut imaginable tumbling over themselves, layer upon layer, 
reminiscent of Andrew Marvell’s ‘The Garden’:

What wond’rous life in this I lead!
Ripe Apples drop about my head; 
The Luscious Clusters of the Vine 
Upon my Mouth do crush their Wine; 
The Nectaren, and curious Peach, 
Into my hands themselves do reach; 
Stumbling on Melons, as I pass, 
Insnared with Flow’rs, I fall on Grass.

So we emerged at the end of a perfect weekend, the 
sun blazing, the company intriguingly diverse and stimu-
lating, replete with tips on how to nip off the two or three 
apples from each cluster to allow for stronger, bigger fruit; to 
how to detect the presence of mice by their tracks through 
the grass and the worrying holes (because we have them!) at 
the base of the trees; to how 100 grams of copper sulphate 
per hectare can ward off the dreaded scab, particularly when 
sprayed with a lot of water in big drops behind lazy old 
Lesley; and much, much more.

What had been the best thing that had ever happened 
to him in his life as an apple farmer? Erich didn’t hesitate. 
‘Going biodynamic. Without doubt. The best thing I could 
have done’.

Thanks to Erich and Bernard for a great weekend at 
Hawkwood. Wonderful food, delightful company, and a re-
minder that you can’t know what you’re dealing with in life 
unless you dig a deep hole and really get in there to feel and 
smell and taste what it’s made of – and if there’s a lot of fat, 
wriggly worms in there as well, so much the better!

FARMER’S FOOTSTEPS
By Tim Bannerman

For further advice on managing your orchard biodynamically see The Biodynamic Orchard Book 
by E. Pfeiffer and M Maltas (Floris Books)

http://en.wikipedia.org/wiki/Nectarine
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there are a range of scenarios for conver-
sion of a farm to biodynamics – a non organic 
farmer who decides to convert their farm to 
biodynamics, an organic farmer who is con-
verting to biodynamics, an established biody-
namic farmer who is moving to a new farm 
that is not a biodynamic farm, or an appren-
tice or student who has finished their training 
and is starting up on a farm that is not a bio-
dynamic farm. in each case the farm will need 
to go through a conversion to biodynamic 
practice, and for each different matters will 
need to be considered and put into practice. 

We will probably cover the most ground if we consider 
the case of the non-organic farmer who is converting to 
biodynamic farming.

adJustment
The attitude of the farmer is a key consideration. We could 
ask why we have a conversion period. Part of the reason is 
to clean the land of residues from agrochemicals. Another 
important reason is to allow for a period of adjustment – 
both for the farmer and for the land. In my mind there are 
several things. The farmer has to move from attitudes that 
are prevalent in agriculture today (especially in non-organic 

agriculture although they seep into organic agriculture as 
well) and change their thinking to the biodynamic approach. 
I think that the fundamental change in attitude is to think 
the farm as a living organism. This has huge ramifications 
for the crops that you grow, the livestock that you keep, 
the mixture of livestock and crops, and so forth. The farm 
organism principle is at the heart of the biodynamic ap-
proach. It is the first thing that Steiner talked about in the 
Agriculture Course. And the longer I work with biodynamic 
farming the more I see this as being the absolute core of 
biodynamic farming – The Farm Organism Principle.

To expand, the industrial model has taken over in ag-
riculture in the past 100 years. It is basically an input-output 
model where productivity is the main factor that guides 
management decisions. E.g. put in so many tons of seeds, 
fertiliser, herbicide, pesticide, and lime, and you expect to 
get so much out. Optimum production is the guiding factor. 

The biodynamic approach is completely different. It 
is about how to build up a healthy sustainable farm organ-
ism in which you grow a wide diversity of crops. The crops 
you grow are appropriate and belong to the place you are 
farming, the livestock you keep are appropriate and belong 
to that place. They do well in a natural system without being 
propped up with fertilisers, herbicides and pesticides for 
the crops, and veterinary interventions for the livestock. It 
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is a different way of thinking about the farm. It is a way of 
organising your farm so that it is diverse, so there’s bal-
ance between different crops, there’s balance between the 
numbers of livestock and the amount of arable land, and a 
balanced diverse whole is mutually supported. The different 
parts of the farm organism benefit each other and support 
each other.

That’s a totally different way of thinking about your 
farm than the way most farmers think about their farms 
today. It requires a change in thinking. What happens 
sometimes is that people convert to organic agriculture and 
all they do is to substitute natural inputs for artificial inputs 
and they still treat their farm in an industrial way. With 
biodynamic farming and good organic farming, the farm 
organism principle is at the core. You have got to change the 
way you think about your farm.

The principle of the farm organism is there in organic 
farming as well. This is probably in part due to the influ-
ence of the biodynamic movement. It is there in the organic 
standards but it is much more consciously worked with in 
the biodynamic method.

farm organism
This means seeing the farm as a living system with various 
parts that interrelate and that mutually support each other. 
In modern non organic farming it is typical that in differ-
ent parts of the country farms specialise in one or the other 
enterprise. So in some parts of the country the farms are 
all arable and have no livestock at all. In other parts of the 
country there’s a lot of dairy farming. Other places there’s a 
lot of sheep farming. On arable farms it is common that the 
same crop is grown in the same field year after year. There 
is usually a rotation, but it is continual arable cropping and 
you often have the same crop in the same field in successive 
years.

To develop a farm organism you first of all have to 
have diversity. You have to have a mixed farming system. 
So ideally you want to have livestock and cropping. Some 
horticultural systems and some vineyards are all cropping – 
that’s a compromise. Ideally you want to have livestock and 
crops. Some parts of the country are not suitable to arable 
cropping, so you can’t achieve this ideal everywhere. But 
ideally you have some diversity of cropping so that through 
the crop rotation you have some crops that give back to the 
soil and some crops that take from the soil. A grass/clover 
ley is a very good example of a crop that builds soil fertility 
and structure. At least 3 years of grass/clover is usually a key 
part of the crop rotation on a biodynamic farm. By means of 
a good crop rotation you develop a sustainable system. 

An appropriate mix of livestock and crops means 
that the manure from the livestock fertilises the crops and 
therefore you don’t have to bring in fertility from outside 
the farm. The ideal is that the manures from the livestock 
support the cropping and that the crops provide the feeds 
and straw for the livestock. The different parts of the system 
support and benefit each other. And with diversity comes 
health and resilience. The crops are healthier because disease 
organisms have a more difficult time attacking plants that 
live in a diverse situation. Nature is always diverse. We are 
working with natural systems and ways of working. Diver-
sity tends to bring health to crops and livestock.

We also want to have diversity of livestock. A mix of 

cattle, sheep, pigs, poultry, horses, or goats that is in bal-
ance and appropriate for our farm. When we have diversity 
of livestock we tend to have healthier livestock. Internal 
parasites is a good example. Clean grazing systems help to 
make an environment in which the livestock are not under 
pressure from internal parasites. 

Where do you start?
The challenge is that everything interacts and so you have to 
start all together. You have different components.
The soil
The plants – the crops and grassland
The livestock 
The Farmer

right attitude
You have your own attitudes – and that is probably the place 
to start – with oneself and what it means to be working 
with the farm organism concept. So it is important to study 
biodynamics through an apprenticeship, through a full time 
course, an online course, etc.

If a non organic farmer converts to biodynamics the 
first thing they have to do is to introduce a good crop rota-
tion with fertility building crops - normally a grass clover 
ley. So one has to establish a good 7, 8 or 10 year rotation 
and get it working. That rotation develops the soil life. That 
is the other critical thing that has to happen with conversion, 
because soil life and soil fungi are depleted through the use 
of agro chemicals – herbicides and fungicides in particular. 
The plants in a biodynamic system are fed by an active 
healthy soil. So the crop rotation needs to get established, 
all use of artificial fertilisers has to stop because we don’t 
want to suppress the soil life. And we have to start to use the 
biodynamic preparations.

Biodynamic PreParations
The next thing after attitude is starting to use the biodynam-
ic preparations as these will help to stimulate the biological 
activity of the soil and to balance and harmonise the various 
processes that take place within the soil and the life of the 
plants.

manuring
Good levels of organic matter need to be built up in the 
soil through at least three years of soil building crops in the 
rotation. The organic matter holds nutrients for the plants in 
an accessible form, holds water in the soil and makes the soil 
friable. This is the foundation for healthy plant growth and 
development. Then we must choose crops that belong to the 
farm. In non-organic farming it is common to choose plants 
that don’t belong to the environment and then to prop 
up these crops with the use of fertilisers, herbicides and 
fungicides. The only fertilisers we use are our own livestock 
manures. In some situations, as a temporary measure, some 
brought in manures may be used from extensive farming if 
necessary. However if the plants are appropriate and belong 
to that farm then we should get to a situation where our own 
livestock manures are sufficient to fertilise those plants and 
that the soil is sufficiently alive biologically so that the plants 
can actually get the nutrients they need from the soil. They 
will be healthier because the rotation is correct and there is 
diversity. And also because the plants actually belong there 
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and are suited to that environment - therefore they are not 
weak and vulnerable to disease and pest problems.

animals
When converting a farm you will probably already have 
animals. You then have to think of the animals that you have. 
You have to decide if the types of livestock, the breeds and 
the numbers you have are appropriate or not. For example 
if you have a dairy farm with dairy cows, you may decide 
to bring some sheep into the mix. The sheep and the cattle 
work well together, they complement each other. If you only 
have dairy cows your cattle are going to be more vulner-
able to disease for whole variety of reasons and then you 
use more veterinary medicines to prop them up. Veterinary 
medicines, herbicides and pesticides are all propping up a 
system that is not inherently healthy and is out of balance.

In addition to looking at whether you have the right 
diversity of livestock, you also need to think about whether 
you have the right breeds. It is very common for farmers to 
keep continental breeds of beef cattle which don’t belong in 
the environment of many parts of Britain. A farmer convert-
ing to biodynamics may consider changing their breed to a 
traditional native type of cattle like Angus, Hereford or Gal-
loway which are well adapted to the climate in the UK and 
to the soils and plant life. They will be healthy because they 
are suited to the environment.

In the past every region has its own breed of cattle and 
sheep. Those livestock were bred and acclimatised to the 
environment as they lived there for long periods of time.

In non-organic agriculture the main factor determin-
ing decisions is often productivity. Many farmers have thus 
brought in large muscular continental beef cattle into grass-
land areas of Scotland, Wales or North of England where 
few if any arable crops are grown. But those cattle need to be 
finished with large amounts of concentrates which are arable 
cereal and protein crops. The traditional UK beef breeds 
don’t need finishing with concentrates. They can be finished 
on grass which is far more appropriate to many parts of the 
UK. Bringing in concentrates to feed these cattle works 
outside of the Farm Organism principle. With the Farm 
Organism principle you know what belongs to that place 
and you know its potentials, so you select crops and livestock 
that do well there without the use of inputs from outside the 
farm (feeds, fertility or vet medicines).

manure
Manure management is another very important point. This 
in fact needs to be changed early on in conversion, because 
very often there is no respect for the manure. It is consid-
ered a waste product. This is part of the attitude change as 
indicated earlier. Manure is not a waste product, it is our 
fertiliser. It is a key component of fertility. It is not the only 
one as the grass ley also brings in fertility. Growing clover 
brings nitrogen into the soil and when the ley is ploughed 
the breakdown of the root mass also brings fertility. But ma-
nure is a key fertiliser in the biodynamic (and any organic) 
system. Our manure is precious! So we have to treat it with 
respect, so instead of just heaping it up in a field somewhere, 
biodynamic farmers put their manures into heaps which 
will compost quickly and effectively. We add the compost 
preparations to the heaps which facilitates the decomposi-
tion process. We thereby minimise losses - otherwise a lot of 

the fertility in manure can be lost if we are not careful. For 
example nitrogen goes into the air through a process called 
volatilisation. If we are in a rainy area the nitrogen and other 
nutrients can leach out. This is not only a loss of fertility for 
the farm, but is also a danger to the environment by bring-
ing nitrates into the water courses.

We set the manure up into heaps. Many biodynamic 
farmers also cover their heaps with a semi permeable layer 
that lets in air but keeps excess moisture out. They turn the 
heaps once or twice to bring oxygen into the heap and add 
the biodynamic preparations so that they compost quickly 
and effectively and the nutrients are stabilised. 

How you bed your animals is also important. Bedding 
straw is part of what becomes a fertiliser in well composted 
manures. You need to have the right balance between the 
manure and the straw which is the carbon/nitrogen ratio. 
That balance needs to be right.

Buying in straw is a compromise. An ideal farm has 
both arable crops and livestock. Thus one of the products 
from the arable crops is straw for your livestock. But in 
grassland areas farmers have to buy in straw. Unfortunately 
it is often not possible to obtain biodynamic or organic 
straw as most biodynamic or organic farms have their own 
livestock and thus keep the straw. Therefore it is permitted 
in the Demeter Standards to buy in non-organic straw. In 
good thorough composting residues are broken down, so for 
bought in straw the farmer needs to be sure that the manure 
is well composted (at least 6 months and often 1 year). Well 
set up heaps and turning helps this. You can see by the 
results as the finished compost is like humus and no longer 
smells of manure.

self-contained
Another aspect of the biodynamic farm organism is that 
it is as self-contained as possible. It is never possible to be 
completely self-contained since there will always be some-
thing coming in (e.g. seeds, plants) and something going out 
of the system (e.g. sales). It is more of an ideal principle that 
the farm should be as far as possible self-contained. This 
may take some time to achieve. Sometimes in the beginning 
one has to bring in manures from other farms. That is also 
allowed as long as it is from an extensive farm. Ideally it 
should be from an organic or biodynamic farm, but that is 
difficult as biodynamic farmers don’t want to part with their 
manure. 

In non-organic farming it is very common to bring in 
livestock on a regular basis, whether that is breeding stock, 
store cattle or sheep, or weaner pigs for finishing. Livestock 
are even moved around the country with Somerset dairy 
calves going up to Scotland for rearing and finishing. This 
is a great way to move diseases around the country. The 
biodynamic farm works towards the ideal of a closed herd or 
closed flock. This is part of the ideal of being self-contained. 
Ideally you have your own breeding animals (cows, bull, 
ewes and rams) and produce your own young stock that are 
born and reared on the farm. You are not moving livestock 
all over the place, but you have a closed herd and a closed 
flock. Many biodynamic farmers even raise their own chicks 
for layers and table birds.
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Breeding
How do you avoid problems?

I had a powerful experience of this when I converted 
the farm at Loch Arthur together with some colleagues. We 
had to buy in to start with. After about 3-4 years we man-
aged to achieve a closed herd and flock apart from the male 
sires. We experienced the health of the livestock increased 
dramatically. This is because whenever you bring in live-
stock from outside the farm those livestock have to adapt to 
the disease challenges on the farm - whether it’s internal or 
external parasites, or mineral deficiencies in your soils. They 
may even need to adapt to the climate or the buildings you 
have that might have a risk of some types of disease.

You establish your own closed herd or flock. Just as 
breeds adapt to a locality over centuries, the herd or flock in 
the same way adapts to your farm – to the plants that grow 
there and the conditions you have on that farm. They adapt 
and become able out of their resources to live a healthy life 
because they have adapted to the environment.

do you get in Breeding Weaknesses?
The one exception is that the male sires are often brought 
in – i.e. bull, rams or tups. If you bring in male sires that 
brings in diversity. The ideal would be if there was another 
biodynamic farm nearby from where you could bring in a 
bull or ram. But because it is very difficult to find a bull or 
ram of the breed you keep and from a biodynamic or organic 
farm, the Demeter standards allow you to bring in sires from 
non organic farming when necessary.

Plant and seeds
Brought in seeds should be from biodynamic or organic 
production. The biodynamic movement is a leader with the 
seed work, and even more so with the new seed project that 
is being launched. Only when seeds are not available from a 
biodynamic or organic source are non-organic seeds allowed, 
and only with derogation from the certification office. These 
are relatively few. Most biodynamic farmers do not use non-
organic seeds. Some producers keep their own seeds, but 
normally that would be for certain crops and not for every 
crop. Some biodynamic farmers keep their own grain seeds 
for many years and they do very well. The crop begins to 
adapt itself to the conditions. This goes against conventional 
thinking that seeds must be brought in every year as the 
seed quality and production will decline. But that is not the 
experience of many of our biodynamic farmers who have 
kept their seeds for many years and do very well.

hoW long does conversion take?
Normal conversion to biodynamics under the Demeter 
Standards is three years for a farm that has been farmed 
non-organically. There are reduced conversion periods for 
farms that have been farmed extensively and haven’t had 
intensive use of fertilisers, herbicides or pesticides. The 
conversion period can then be reduced to two years, but only 
if the biodynamic preparations have been used correctly and 
comprehensively during that period. A one year Demeter 
conversion period is possible for an organic farm that has 
been certified for at least three years, and if biodynamic 
preparations have been used correctly and comprehensively.

Having said all that, when I started farming I was told 
it takes seven years for a farm to become really biodynamic. 
And having converted the farm at Loch Arthur it certainly 
seemed like a reality to me. I found that for the first two to 
three years the farm had a huge adjustment to go through. 
The plants had to change from being fed by artificial fertilis-
ers to gaining their nutrition from the soil as the soil life be-
gan to develop. In the first year the yields were pretty good 
because there were still residues from the fertilisers in the 
ground. But in the second and third years the yields were 
very low and I could see that the land was going through a 
big adjustment to the new system. Then the system began 
to work, the soil started to become more active, we started 
to get a rotation working and to grow appropriate crops. I 
could see that by the fourth year the crops were beginning 
to do better. The same was true with the livestock. We had 
brought in a lot of livestock at the beginning to establish 
our herds and flocks. We also experimented with different 
breeds. We didn’t find the right breeds all at once, so we got 
to the point of a closed herd and closed flock after about 
three years. Then there was a great improvement in livestock 
health. By about seven years I experienced the farm organ-
ism was beginning to work and be healthy, and the farm was 
really starting to do well.

One thing I have sometimes seen is that farmers think 
of the biodynamic preparations as something extra – like 
icing on the cake. They think they have to do all the ‘im-
portant things’ first, and then they get around to applying 
the preparations. When Jimmy Anderson visited us at Loch 
Arthur for our first Demeter inspection, he helped us to see 
that the biodynamic preparations are fundamental to eve-
rything we do. That is what gets the system working. So the 
preparations have to be there from the very beginning. 

For details on how to convert your farm according to the 
Demeter International Production Standards see: 
www.biodynamic.org.uk/certification
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What image does lincolnshire hold for most 
of us? The aphoristic ‘bracing’ day at Skeg-
ness’ came into my mind. apart from the 
north of the county – the Wolds – things are 
pretty flat – perhaps flat and not particularly 
pretty. 

So Woodlands is a farm name you would not expect to 
find in the Lincolnshire Fenlands. But earlier plantings were 
carried out here and have inspired the present occupant An-
drew Dennis, who tells me it was his great grandfather who 
started farming here at Kirton, near Boston. The farm itself 

stretches to the sea wall on the coast just south of Boston 
and represents some 3000 acres of organic farming in a sea 
of the all-too-familiar intensive variety. 

The fenland estuarine alluvium in this district known 
as South Holland was reclaimed some 900 years ago by the 
monks of Crowland Abbey. Given its fertility, together with 
almost flat topography - advantageous for modern farm-
ing methods - Woodlands could grow practically any arable 
crop subject to the perversities of the British climate. But 
as you might expect for an organic farm, though field sizes 
are undeniably large, this is a mixed farm where stock and 

Woodlands Farm 
and the marriage of agri- and culture 

By Richard Thornton Smith 
(with input from Andrew Dennis)
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crops are inter-connected within a farm organism – again 
so uncharacteristic of the region. Andrew is also committed 
to working with local and traditional breeds so we see here 
Lincoln Red Cattle, Lincoln Longwool and Lleyn Sheep, 
Curly Coat pigs, a flock of Lincoln Buff Layers as well as 
traditional breeds of Turkeys.

Converted to organics at the turn of the millennium, 
a unit of some 280 acres in the midst of this farm has been 
biodynamic for the past three years. On this area are grown 
cereals and protein crops, for animal feed and milling, 
together with a wide range of vegetables including brassicas, 
spinach, potatoes, squashes, onions and sweetcorn. This 
produce, together with orchard and soft fruit, beef, pork, 
poultry and eggs is sold at a number of farmers markets on a 
regular basis and is also the foundation for an organic home 
delivery service to around 1200 subscribers – no small mat-
ter, and requiring the use of a large purpose-built barn and 
dedicated transport business. Nor should staff in the farm 
office at Kirton be forgotten!

Aside from mainstream farming activity, as implied 
above, there is a strong commitment to environmental 
management, for much hedge planting has taken place, and 
so, uncharacteristically for these fens, well grown hedges are 
found around many fields. More recently there has been col-
laboration with the RSPB to create habitats for the seriously 
endangered turtle dove.

All this might seem to be an adequate biography 
for a farm but Woodlands is not simply a large and well-
equipped farm, it has become a living force, breathing life 
into a wide surrounding community. The farm is actively 
involved in community events, notably education, the arts 
and crafts. Universities, charities and literary societies have 
been attracted here as well as organizations planning annual 
conferences. There are open days for school groups, for local 
people and box scheme customers as well as art and poetry 
events – all of which make use of the farm’s purpose-built 
education suite. Meanwhile outside there are thoughtfully 
prepared farm walks to choose from 

Choices of meeting venue are offered to suit different 
sizes of group – an outside experience on benches or straw 
bales and two heated indoor facilities. One of these is a large 
open room ideal for exhibitions and school visits while the 
other – a beautifully restored brick barn is ideal for smaller 
meetings and even for a banquet!

In short, Andrew is committed to the concept of an 
‘open farm’ where people are welcome to visit and learn to 
appreciate how a sensitive agriculture should be conducted. 
He is especially concerned – as are many of our biodynamic 
licensees – that people from towns and cities reconnect with 
the countryside. Not surprisingly perhaps, in 2009 he won 
‘Farmer of the Year’ in BBC Radio 4s ‘Food and Farming’ 
awards. 

Of course, activity on such an impressive scale is 
not possible without a strong business foundation and the 
willingness to invest the necessary capital to provide modern 
facilities. But it has nevertheless required the vision to see 
what was most needed in society at the present time, as well 
as what can benefit an area which is otherwise distant from 
mainstream cultural activity. While on the one hand I would 
describe Andrew as a farmer, he is a farmer by inheritance 
rather than by inclination - his real interest lying in combin-

ing the business of farming with finding ways of developing 
affection for the land so more of it is preserved for the future 
– either through direct experience of it, through education, 
or through celebration through the arts, and notably through 
music and poetry 

An essential element supporting the farm’s many 
activities is a regular monthly news-sheet together with a 
seasonal ‘Community Review’ in which all activities are 
pulled together in a colourful presentation. These are initia-
tives which many organic and biodynamic growers with box 
schemes would aspire to, but they require creative drive and 
fluency to carry them through, as well as the time available. 

This raises an interesting point because communica-
tion with customers undoubtedly encourages loyalty and 
helps increase the number of subscribers but clearly, if you 
have literary prowess to offer, the larger the number of 
subscribers the better! Andrew is fortunate to have been able 
to devote significant time to these highly creative but – for 
many less fortunate farmers – ‘peripheral activities’, while a 
small farm team looks after routine management of animals 
and crops. Even so, the reality is that whether farms are 
large or small they all suffer from the current farm labour 
situation and its fickle nature, so Andrew will betimes find 
himself doing all manner of jobs including filling veggie 
boxes hand weeding, or feeding turkeys.

This short article has been about a particular farm – 
and one which has embraced biodynamics. It has arrived 
there, as indeed have others, out of a wider human cultural 
perspective rather than out of spiritual science. This is a 
major difference between those who come to biodynamics 
now as compared to the early days. And herein lies a message 
for the biodynamic world. From my perspective, as one who 
has been fortunate to visit many of our holdings over recent 
years, I would say that biodynamics should wherever possi-
ble now be looking to community engagement for its future. 
It may well be that was how Steiner saw it in the first place. 
Community can, of course, mean so many different things 
but essentially it is the coming together – and hopefully also 
the working together – of human souls with a common pur-
pose. As individuals we may easily fail to achieve our aims 
but together we find strength – and few would disagree with 
the notion that a community is greater than the sum of its 
parts! The circumstances of each farm present very different 
challenges for putting such ideas into practice but this ideal 
or aim should be kept in mind.

In order to nourish humanity and heal the earth it is a 
noble thing for a minority of holdings to be spraying prepa-
rations – and we should think of this as creating specks of 
light in the landscape. Yet however exemplary these practices 
may be, our intention should be to reach out. Woodlands 
Farm shows the importance of doing this. This way, it not 
only strengthens the movement and supports those holdings 
which are struggling but will engage and hopefully engender 
a new generation of public interest and awareness. 

The idea of ‘putting back the culture into agriculture’ 
is not new but re-emphasizes qualities of the human spirit. 
It can be a first step to begin to understand organic farm-
ing, let alone biodynamics. But then, of course, biodynamics 
embraces the wider partnership of earth within its universal 
environment.
Please see www.woodlandsfarm.co.uk for more information.

http://www.woodlandsfarm.co.uk
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A cultural ‘war on soil’ has been under way 
for millennia and is becoming ever more 
expansive. This has all become deeply embed-
ded in our psyche. Biodynamic agriculture 
advocates the proper maintenance of soil 
within an important context of care. other 
developments in beneficial agriculture also of-
fer great promise for facilitating application of 
these vital principles by the wider community. 
a transitional approach would help greater 
recognition of holistic farming principles with 
accompanying social and environmental ben-
efits.

In the Cotswolds, up to 60 tonnes of topsoil per hec-
tare per year are now being lost in the worst affected areas of 
chemical agriculture1 - valuable humus (carbon) that could 
have aided rain-water infiltration to recharge the aquifers, 
lost to the sea; aquifers contaminated with chemicals. And 
base (normal) flows in rivers consequently reduced by 20% 
in just two decades - in places, the rivers themselves clogged 
with topsoil and the fisheries destroyed. 

Rivers Trusts, along with the Environment Agency 
and water companies, are all struggling nationally to deal 
with the consequences of modern farming. Large grants 
are distributed to deal with the effects - Nitrate Vulnerable 
Zones (NVZs), Catchment Sensitive Farming, biofilters for 
pesticides, field buffer strips, and so on; but all instead of 
actually addressing the fundamental causes - the continued 
wide use of farm chemicals. As the toxic farming practices 
that cause these problems are also subsidised, this approach 
rapidly descends into the economics of the madhouse - not 
dissimilar to our wider economy.

After nearly two decades of Nitrate Vulnerable Zones, 
69% of aquifers show no improvement in water nitrate 
concentrations, while 31% showed a significant worsen-
ing - and the authorities do not apparently understand the 
reasons why.2 

Agricultural chemical contamination that accumulates 
in our aquifers is a major limitation on, and additional cost 
for, the UK’s public water supply, with at least one major 
UK water company now doubting its future commercial 
viability (as a result of consumers’ inability to pay the higher 
bills this incurs). The water cycle and its mismanagement 
thus provides a clear proxy that illuminates consequent 
socio-economic, environmental and climatological effects.

Increased flood and drought risk arise directly from 
this degraded farmland, with wider associated thermal and 
capillary soil effects; solutions to which are implicit within 
Biodynamic practices. All UK household insurance is now 
surcharged to meet the cost of the resulting raised flood risk, 
while the 20% of UK houses in the risk areas themselves 
are increasingly forced to install and maintain expensive 
Individual Property Protection measures, in addition to the 
stress and misery involved - just some of the concealed costs 
of chemical agriculture. 

Self-interest and tribal thinking can blinker us all - 
however, occult (or rather just ‘hidden’) farming science has 
long held answers, not least because it is founded on care-
fully crafted environmental wisdom developed over count-
less generations. So different from the widely broadcast, yet 
selective science based upon profit and politics that prevails 
in government planning today. 

Dealing with effects rather than the causes has become 
central to our economic activity. Our healthcare costs are 
inflated by obesity and the many other effects of nutritional 
breakdown. Medical and agricultural ‘progress’ may be 
based on very impressive science, but much of this is the 
wrong science - a science that cannot possibly connect the 
dots to address the interdependent nature of all these grow-
ing and costly problems; now driving the wider economic 
breakdown. 

There is strong resistance to natural farming methods, 
with a huge commercial inertia rallied against them, well 
described in a recent New York Times editorial,

. . . there are dozens of time-tested strategies that our 
best farmers and ranchers have begun to use. The problem 
is that several agribusiness advocacy organizations have 
done their best to block any federal effort to promote them, 
including leaving them out of the current farm bill or of 
climate change legislation at all. . . . One strategy would be 
to promote the use of locally produced compost to increase 
the moisture-holding capacity of fields . . . 3

The EU is little different - at the very least, as a simple 
result of government incompetence.

Tough economic conditions, climate change and poor 
soils are all good prompts for change, and now all this is 
becoming familiar too in Europe. In Australia, these fac-
tors have long combined to create new agricultural ways of 
thinking. The continent that brought us Yeomans’ Keyline 
& City Forest Systems and Mollison’s Permaculture con-

“Fix the soil … 
the rest will fix itself”

By Julian Jones

We were inspired to follow up on a conversation that began 
between Bernard Jarman, biodynamic consultant and estates 
gardener at Hawkwood, and Julian Jones of Water 21. The 
question was, ‘How might biodynamic compost preparations be 

complemented by the Japanese and Korean fermentation process  
called bokashi?’  and the following articles arose from their 
exchange on the theme. 

Biodynamic AND Bokashi conversations
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tinues to innovate in natural farming practices by adopting 
other techniques, such as Mob Grazing and, from Japan, 
Higa’s Effective-Microorganisms (EM or Bokashi) - all with 
good success, and which could be complementary to existing 
Biodynamic approaches. 

Gloucestershire farmer (and Nuffield Scholar) Rob 
Richmond has adapted US and Australian Mob Grazing on 
bio-diverse, herb rich pastures to UK conditions with low 
levels of additional nutrient (composted manure at rates as 
low as 1 tonne per hectare) to enhance the soil microbiol-
ogy5. Significantly, Rob finds that modern Ryegrasses do 
not host the appropriate microbes that enable the sub-soil 
processes which are essential to improving livestock nutri-
tion and health while transforming soil carbon (humus) con-
tent - increasing it at 0.8% per annum. This typically adds 
200,000 litres of rainwater storage per 1% carbon added 
per hectare (which is variable according to the soil type and 
temperature).

A dynamic ‘Carbon Farming’ movement, which turns 
the problems of Climate Change into opportunities, is grow-
ing around the world. Networking knowledge is one thing 
- cycling nutrients (which directly relates to both carbon and 
energy use) is quite another; yet both need an ethical basis of 
collaborative goodwill to succeed - a novel social concept in 
our present wider culture. 

A key element of soil restoration is availability of 
natural nutrients to negate the need for energy intensive and 
soil degrading artificial fertilisers. Livestock are the main 
potential providers; the two other potential natural sources, 
green household waste and sewage, are highly problematic. 
Aerobic composting can be tricky on a municipal or urban 
basis, with diligence required for controlling malodours, 
flies, rodents, and associated pathogens. Problems which 
require the Environment Agency to exercise great caution 
before approving the siting of new composting schemes, 
more often not doing so; thus depriving farmland of the 
bulk of available green waste, and further burdening landfill 
or incinerators.

Higa’s EM, a serendipitous discovery made while 
researching soil microbiology, is increasingly known for 
Bokashi composting. It is a multiple-use, symbiotic consor-
tium of beneficial bacteria, yeasts, and fungi, producing an 
anaerobic fermenting process for composting, but so differ-
ent from the putrefaction normally associated with septic 
breakdown of waste. An immediate benefit is that this fully 
contained process reliably overcomes the potential odour, 
pest and pathogen problems that can otherwise limit siting 
in urban situations; however, it needs incorporation within 
municipal soil nutrient planning and a formal study to assess 

compliance with Biodynamic principles. 
Symbiotic consortia of beneficial microbes were once 

(pre-human intervention) predominant, in our undisturbed 
soils and water, in our forests and ourselves; all acting in a 
probiotic manner to protect and enhance life processes. Our 
actions, at almost every level of our activities over millennia 
(particularly in agriculture) have been to disrupt or de-
stroy these processes; antibiotics being merely a recent and 
ultimately futile innovation here (with growing antibiotic 
resistance). 

Bokashi composting appears to offer a practical way of 
engaging people in understanding and rebuilding a rela-
tionship with soil and water – a transitional step towards 
recycling networks with allotment groups and community 
supported agriculture schemes, which also lead into com-
mercial scale agriculture.

Practical solutions are important in the vast expanses 
of Australia, where sufficient animal manures are often 
not available in the arable farming areas, nor urban waste 
streams (or subsidies). But here, EM is brewed into activated 
liquid biological fertilisers using either waste produce from 
farms, or organic molasses, or even using artificial fertiliser. 

This delivers a more natural and complete nutrition 
to the plants than the artificial chemical form, which also 
makes much more efficient use of available nutrient, and also 
maintains plant vigour and increases plant sugar content, 
while deterring weeds and growing soil carbon. 

Not qualifying for organic accreditation does not seem 
to worry the Aussie practitioners of this particular method. 
Their main interest is long term viability of their farms and 
overcoming otherwise severe operational and economic 
challenges. In this, there are important lessons for European 
agriculture.

Benign and beneficial farming methods should not 
need excessive regulation, rather informed common sense. 
Repressive regulations are mainly required for the toxic 
farming practices (and associated problems) that have arisen 
during the past half century but have become a huge burden 
to all farmers. Standards for maintaining soil carbon content 
while growing more nutritious food are important - areas 
where Biodynamic farming has long excelled.

References 
“Fix the soil, and the rest will fix itself.” Barney Hughes, Summer Hill Farm, 
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3 Gary Paul Nabhan, Our Coming Food Crisis, New York Times, July 21, 2013
http://www.nuffieldinternational.org/rep_pdf/1341667362Rob-Richmond-
edited-revised-report-2011-for-publishing.pdf
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Making a good compost is one of the most 
satisfying experiences a biodynamic gardener 
can have. Materials from garden, kitchen 
and stable, anything of organic origin can be 
turned into fine and sweet smelling material 
bursting with the potential for life. 

There are many ways of making compost. In our mild, 
north European climate, compost is generally made above 
ground to allow air to penetrate and water to run off. A tra-
ditional compost heap some 4ft wide, 8ft long and 5ft high, 
is made up of a balance of materials, either pre mixed or lay-
ered, of dryer things such as old hay, straw and flower stalks 
and wetter, greener stuff like grass cuttings, young weeds 
and kitchen waste - a balance between carbon rich and 
nitrogen rich materials. A successful compost is achieved 
when the four elements are in balance, when it is neither too 
wet nor too dry, too cold nor too warm. In the Agriculture 
Course Rudolf Steiner describes how the earth and water 
elements become more vital when raised above the general 
level of the ground while air and warmth which are less alive 
in that situation, become more vital when they penetrate the 
soil below the earth’s surface. A pile raised above the ground 
allows both to happen. The heightened activity of these 
four elements can be experienced in the enhanced microbial 
life that develops in a well made compost. The biodynamic 
preparations then act as regulators of this process and stimu-
late, in often mysterious ways, the alchemy that creates living 
substances and brings the soil into a state of wakeful vitality.

The composting process is one that prepares a context 
within which a complex web of micro-organisms can find 
a home and become active. Soil micro-organisms thrive 
when the conditions are right and disappear again when 
they change. This can be readily experienced by anyone who 

makes compost at home for the first time. If a compost box 
is set up on relatively inert soil and kitchen waste of the right 
consistency is added (neither too wet, nor too dry), then it 
won’t be long before millions of compost worms are found 
there. So long as new material is added they will remain 
and continue their work of transforming kitchen waste into 
soil. If however no further material is added and the supply 
of food comes to an end, the worms will disappear again 
and be replaced by other micro-organisms. Under normal 
circumstances there is no need to introduce worms or other 
micro-organisms to a compost. They simply come when 
conditions are right. This is a fundamental and universally 
applicable principle. 

With the rediscovery of indigenous farming practices 
in the Amazon rain forest and elsewhere, another approach 
to composting came to light involving the use of charcoal 
dust and a lactic acid fermentation. The latter is a process 
widely used in food preservation and an excellent way for 
retaining nutritional value and vitality (sauerkraut, gherkins 
and other vegetables). It is also the process used in the mak-
ing of silage. Its application in the composting process has 
recently been rediscovered and developed as a practical gar-
dening tool in Japan and South Korea. Cultures of Effective 
Micro-Organisms (EMO) are now widely used and mar-
keted across the world. Under the Natural Farming System 
developed by Cho Han Kyu in South Korea the emphasis 
is on working with indigenous micro-organisms (IMO) to 
create a starter – a process chiming in more closely with the 
biodynamic approach in that most of the materials can be 
easily obtained on the farm. It is quite an involved process 
but one which is worth trying out and experimenting with. 

To cultivate these indigenous micro-organisms pro-
ceed as follows: Take cooked brown rice or possibly another 

Biodynamic Compost, 
Bokashi and 

Micro-organisms
By Bernard Jarman

Bokashi is a composting method to revitalise the health of 
the soil. Identified by agricultural scientist, Professor Teruo 
Higa in Japan in the 1980s, bokashi translates as ‘fermented 
organic matter’ and is widely used in horticulture, agricul-
ture, water treatment and in gardens as well as in kitchens. It 
works through a carbohydrate medium into which a family 
of lactic acid bacteria, yeasts, and fungi are introduced to 
create a living substance of ‘effective micro-organisms’ 
(EM). Within a kitchen space, bokashi bran is used in a 
specially designed bin to ‘pickle’ food waste into fermented 
matter ready for composting. The advantage of this method 
is that it prepares all types of food waste – raw, cooked, dairy, 

bread, meat, fish – for composting and works by adding a 
handful of the bokashi bran mix to each layer of food waste. 
The process is repeated until the bin is full at which point 
it is sealed tight, and left for a minimum of 2-3 weeks to 
ferment. Because bokashi compost is a fermentation process 
the resulting matter is acidic, safe and sweet-pickled smell-
ing and ready to be introduced to a bed of soil, a wormery or 
a compost heap. And happily the lactic fermentation deters 
rodent activity! 

An Earth Saving Revolution, books 1 & 2 Teruo Higa 1993 
Cho Han Kyu at Natural Farming Institute in South Korea.

What is Bokashi?



34 Star & Furrow Issue 120 December 2013

grain (no salt!) and place it in an open wooden container 
(untreated wood). Bury this in healthy woodland soil, old 
pastures or well humified compost to enable local micro-
organisms to colonise it. It can be done at any time of year 
but works best when the soil is not over saturated with water. 
After four or five days take the rice out, mix it with water 
(non-chlorinated) and brown sugar or molasses and pour it 
into a closed and airtight earthenware pot to ferment, mak-
ing sure that it is not more than two thirds full. This  
will take from two to three weeks depending on tem-
perature. The culture is then ready to use. If it is further 
enriched by mixing it with bran it becomes what is  
generally known as Bokashi. 

The usual recommendation is to apply Bokashi to each 
layer of kitchen waste as it is added and then press it down to 
exclude all air. There needs to be some means to remove or 
absorb the liquid exudate which gathers in the bottom of the 
container. Some practitioners find it helpful to add pow-
dered charcoal as well. Charcoal is known to have deodor-
ant properties as well as being a porous refuge for micro-
organisms. Once fermented the treated material should be 
odourless, sweet smelling and stable. It can then be stored 
ready for a convenient moment to put it on the compost. 

Bokashi seems to be particularly effective in the man-
agement of deep litter. Manure trodden in by animals over 
winter enters a very anaerobic process. When it is taken out 
in the spring great care must be taken to ensure that when 
it meets the air it doesn’t heat up and lose all its value. Ap-
plying Bokashi as the material builds up over winter appears 
to bring stability and sweeten its odour. Earlier this year I 
had the opportunity of visiting the Little Donkey Farm just 
outside Beijing. Amongst the many fascinating things to see 
there was the indoor pig housing. Several groups of pigs 
were being kept on a deep litter system which is regularly 
treated with EMOs. The manure remains in the build-
ing for up to two years and yet instead of the usual rather 
strong smell of pig manure, a slightly sweet smelling aroma 
pervaded the building and in the pens themselves the ani-
mals enjoyed an ammonia free (and hence stress free) living 
environment. 

During the Agriculture Course Rudolf Steiner 
spoke about micro-organisms and their role in the soil and 
compost. “The presence of these creatures may therefore 
be a very important indicator of certain conditions pertain-
ing to the soil. But there can be no great good in planting or 
breeding them.” He suggested that only by preparing the 
right conditions will the desired process and the microbes 

associated with it start to work. This not to say however that 
there are no situations when introducing certain cultures 
can guide a process in a more ordered way. We need only 
think of wine making and the numerous yeast cultures 
which are used or the starters for making sour dough bread 
and various milk products. These processes involve a kind 
of pre-digestion that makes the food more palatable and 
digestable as well as preservable. In this regard compost is 
no different. Certain bacterial cultures have long been added 
to compost even within biodynamic agriculture. Pfeiffer’s 
compost starter widely used in North America is made with 
the addition of a particular microbial culture designed to 
enhance the transformation process. The same is true for 
the ‘Sammelpreparat’ developed in northern Germany by 
Nikolaus Remer and although no specific culture is added 
to it, Maria Thun’s Barrel preparation is also an excellent 
compost starter that stimulates microbial activity.

So where do biodynamic practices stand in relation 
to so-called natural farming methods? Bokashi and other 
EMO based starters serve to guide the processes of decay 
and transformation by developing certain microbial cultures. 
The same thing may be said of the biodynamic preparations. 
By fermenting them inside a cow’s intestine for instance 
chamomile flowers are being imbued with ‘intestinal culture’ 
- a powerfully transformative process within the mighty 
bovine metabolism. It is a similar story with the dandelion, 
yarrow and oak bark preparations although the microbial 
culture will be different in each case. Even the nettle prepa-
ration fermented in the soil by itself will have its own unique 
population of microbes. Then there is the barrel prepara-
tion whose primary ingredient is cow manure, an extremely 
active bacterial culture. Its fermentation and the addition of 
basalt meal, egg shells and possibly other ingredients as well 
as the preparations will create yet another unique microbe 
population. The intensive use of barrel preparation in deep 
litter systems and in kitchen compost brings about a har-
monious transformation process which is in some ways very 
comparable to that of Bokashi. The difference is that unlike 
Bokashi, it is primarily aerobic. The use of Effective Micro-
Organisms and Bokashi would seem to have particular value 
wherever anaerobic fermentation processes are at work – in 
deep litter systems and in city kitchens. Using Bokashi to 
stabilise and preserve the material and then biodynamic 
treatments to complete the composting process might be 
way to produce biodynamic compost in situations where 
immediate composting is not possible.

Pigs on Bokashi treated litter Little Donkey Farm 
© Bernard Jarman

Bokashi starter 
© Bernard Jarman
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Beginnings
The story of Hawkwood as a centre for education began in 
1946 when the house and grounds were purchased by Lily 
and Roland Whincop. It had been their fervent intention 
to find a place that could serve the development of anthro-
posophy. Lily Whincop had also spent time at Sunfield 
Children’s Home near Stourbridge, an institution founded 
on Steiner principles. There she experienced first-hand 
the wholehearted dedication of the staff and also saw how 
stretched and overworked they were. Thus was born in her a 
wish to create a space, a kind of retreat centre to which such 
people might come, find new strength and renew them-
selves. In Hawkwood she believed she had found that place. 

Margaret Bennell, one of the founders of nearby 
Wynstones Steiner School, joined forces with Lily Whincop, 
when her husband died suddenly, to create Hawkwood as 
a centre for education. The vision they developed evolved 
and changed over the years but looking back it is interest-
ing how much has come about and how much still lives as 
potential. Writing in the “Anthroposophical Movement” 
in 1948 Margaret Bennell describes some of the challenges 
the new centre at Hawkwood aimed to meet: Young people 
leaving school unsure of their next steps; people established 
in their work seeking a new impulse. She was also concerned 
at the lack of young people coming forward to work in the 
newly founded Steiner-based initiatives. : “May not the root 
of the difficulty lie in the fact that so few people have the 
opportunity to get a real background of anthroposophical 
knowledge and art from which may spring an impulse to 
help forward the work of Rudolf Steiner?” Each of these 
issues is still current today. The original idea was to create an 
ongoing foundation course during the week and run more 
specialist seminars at weekends to which university students 
in particular would be invited to attend and broaden their 
studies. The plan evolved and changed and for a number of 
years Hawkwood was home to a language school with stu-
dents coming from all over Europe to learn English. Among 
many regular events was the Biodynamic Association’s sum-
mer conference which met at Hawkwood in early July every 
other year during the 1960s, 1970s and early 1980s. 

creative learning
Today Hawkwood offers a diverse range of courses. It wel-
comes inspirational tutors including some high profile ones 
such as the renowned soprano Emma Kirkby who comes to 
coach young singers, ecocide campaigner Polly Higgins and 
Satish Kumar of Resurgence magazine. Many courses are 
offered in the arts, nature & sustainability, spirituality and 
in health & wellbeing. All these courses serve the broad aim 
of ‘providing an educational programme that encourages 
people to develop their full potential through social, artistic 
and spiritual exploration’. This objective is strengthened by 
the presence of a significant number of anthroposophy based 
courses such as in biodynamic agriculture, personal devel-
opment and astrosophy etc. Courses may run for one day, a 
weekend or longer. For a full listing see: www.hawkwoodcol-
lege.co.uk

Hawkwood also hosts regular training events during 
the year run by organisations that consider Hawkwood their 
home including the Steiner Waldorf Early Years Teacher 
Training, School of Homeopathy and Sutherland Cranial 
College of Osteopathy. 

the Place
Everyone who visits Hawkwood remarks on its old world 
beauty but also on its peace and tranquillity while those 
running courses frequently comment on how the context 
of Hawkwood makes their discussions and seminars that 
much more productive. “Just coming up the drive is worth 
two hours of warm up time” said one trainer. The Hawk-
wood grounds have a powerful identity. It is expressed in 
the great sycamore tree that supports and is nurtured by the 
pure spring water bubbling at its roots, and seems to watch 
over and guard the tranquillity that so drew the founders 
of Hawkwood to this place. Up in the woods half hidden 
among the trees is a meditation space created with the help 
of many local volunteers - a resource for all who respect and 
honour its silence.

Hawkwood lies in a secluded valley within twenty 
minutes walk of Stroud. Eleven acres of mixed woodland 
enclose a further twenty eight of farm and parkland. In the 

Hawkwood, 
a Space in Time

By Bernard Jarman
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centre is Hawkwood House. Behind it, protected from cold 
winds, is an old walled garden and biodynamic fruit orchard 
planted with various apples and pears. Top grade fruit is 
used in the kitchen or sold locally, the rest made into juice. 
The garden produces herbs, flowers and some vegetables 
for the house. Every Friday morning volunteers help in the 
gardens and on the estate. A local wood fuel group cut and 
preparing firewood for their own use and leave a 10% share 
to Hawkwood. 

care
The main house originating from the eighteenth century 
and rebuilt following a fire in 1846, provides accommoda-
tion for Hawkwood’s many guests as well as excellent course 
facilities. Tasteful improvements are under way including 
recently acquired handmade beds courtesy of Warren Evans 
Bed Company. Guests and residents are offered meals with 
full table service and great efforts are made to meet dietary 
needs. Organic food is served wherever possible including 
produce from the garden or farm. 

Food and vegetable waste (of which there can be a fair 
amount) is made into biodynamic compost for the garden. 
Most other materials are recycled. In 2005 Ebb and Flow 
created Hawkwood’s award winning pond and wetland sys-
tem for processing household output. The surrounding area 
is becoming an attractive wildlife habitat. 

sharing the land
In the early days there was a small farm on site with a couple 
of milking cows. Later the grazing land was let out to neigh-
bouring farmers and during the 1990s Hawkwood had its 
own small beef herd. 

An important partnership formed over the last decade 
between Hawkwood and Stroud Community Agriculture 
(SCA). The SCA was founded in 2002 and a few years later 
took on23 acres at Hawkwood and a further 24 in Brook-

thorpe. There are currently 200 members supporting the 
farm who receive a supply of vegetables. Their monthly pay-
ments cover all costs and enable those working the land to do 
so without having to worry about marketing or income on a 
daily basis. It is fully Demeter certified and offers one bio-
dynamic apprentice place. Apart from the landlord/tenant 
relationship there are many mutual and less tangible benefits. 
Hawkwood regularly buys the farm’s beef, lamb and pork. 

Another recent partner is Transition Stroud, a com-
munity based organisation helping to develop greater com-
munity self reliance, bases its Building Skills Action Group 
at Hawkwood.

Particularly exciting is the Waldorf College offering 
a programme of experiential education to young people 
between sixteen and eighteen. Funding and accreditation 
is provided through Cirencester College and activities have 
included building a shelter, compost toilet and clay oven, 
learning about forestry and farming, exploring nature and 
cooking for themselves. They also work with pottery, wood-
work, blacksmithing, produce a play for the public and have 
regular artistic courses. For Hawkwood it signifies a link to 
its founding intentions and its future - the new generation 
and initiatives waiting to be born.

looking to the future
Hawkwood exists as a continual weaving between the power-
ful qualities that give the place its identity and the challenges 
presented by the fast moving stream of 21st century life. It 
is a place to simply be, observe and experience. It is also a 
place for active, creative learning, innovation and for seeding 
new initiatives. Somewhere to harness the fruits of the past 
and create a vision for the future through bold and decisive 
action - a space in time.

FFI about Hawkwood and its work please email: 
info@hawkwoodcollege.co.uk or visit  
www.hawkwoodcollege.co.uk

Alicia Carey, Principal
“The new Biodynamic Association 

partnership underpins Hawkwood’s aim of 
protecting the environment and supporting 

environmental initiatives (Association 
members can attend selected courses at 

a discounted rate). With the help of our 
developing partnerships we plan a whole raft 

of initiatives to make Hawkwood a beacon 
of innovation and change. The Waldorf 

College and work with young people will 
become a core aspect of Hawkwood’s work. 

The farm is a shining example of what is 
possible when a few people start thinking 

outside the box. Other such world changing 
initiatives will be encouraged. Hawkwood 

will continue to offer opportunities for 
individual creative learning but will also 

provide a platform for local, national and 
global initiative takers to work on and 

develop their ideas. Alongside this change, 
Hawkwood is, was and shall continue to be 
a place for reflection and personal renewal. 

Melding these tasks together and building 
upon the vision that inspired the founders of 

Hawkwood, remains an important challenge 
for the coming years.” 

Amongst the many exciting courses on offer,  
the following may be of special interest to readers:
Where i truly come from: An exploration of our life’s journey using art  
and conversation with Karin Jarman 10-12 January

Biodynamic farming and gardening: A series of six fortnightly one day courses 
introducing the background of biodynamics with Bernard Jarman starting on 14th January

Hawkwood Cookery Course: An opportunity to learn new dishes in one day  
with John Butt, Hawkwood’s cook on 10th march

the Wisdom of trees: A series of five fortnightly one day courses introducing a  
way of learning from nature using the heart as an organ of perception with Rachel Corby 
starting on 11th april

introduction to Bush craft: A one-day workshop with Steve Rush of Transition 
Stroud Building Skills Action Group on 26th april and 31st may

introduction to scything: A one day course for beginners with Alastair Inglis  
on 18th may

mailto:info@hawkwoodcollege.co.uk
http://www.hawkwoodcollege.co.uk/
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Silent Spring

this is the story of the circumstances sur-
rounding how Rachel Carson’s book Silent 
Spring came to be published in the UK in 
1963, several months later than the usa 
publication date of 1962 and in the slip stream 
of the dramatic controversy that surrounded 
the arrival of the book on the bookshelves. It 
therefore gives us this year in the UK to mark 
the 50th birthday of this environmentally 
ground breaking and life changing book. 

Lobby groups for USA Agriculture, chemical compa-
nies and even government departments roundly condemned 
the findings in the text that wildlife was systematically wiped 
out when compulsory sprayings of substances like DDT 
were used and moreover damage to the immune system 
of animal, bird and human life could be evidenced. What 
they hadn’t realised that in this very readable and moreover 
beautiful text was actually a sound well researched knowl-
edge collection of evidence which was to prove crucial in 
preventing the indiscriminate use of pesticide in the coming 
months and years.

Here in the UK the news in late 1962 carried the 
unfolding drama swirling around this unassuming soft 
spoken ex US Government female scientist being pilloried 
by the all powerful chemical lobby and their dubious tactics. 
They seemed grossly unfair and highly personal, she was 
even branded to discredit her personally, as a spinster and a 
communist!

Much of this information can be found in a remark-
able biography of Rachel Carson by Linda Lear, a Univer-
sity of Maryland Environment Professor who has gone on 
to write a biography of the creator of Peter Rabbit, Beatrix 
Potter. Her Carson book “Witness To Nature” came out in 
the 1990s and described the dramatic events in detail when 
Silent Spring was published in the USA. 

The link here in the UK is that John Davy who was 

Science Correspondent of The Observer Sunday newspa-
per, took steps to have excerpts published of Silent Spring. 
Davy a Steinerian and Principal of the newly founded 
Rudolf Steiner study centre Emerson College at Forest Row 
in Sussex was one of the first in the UK to recognise the im-
portance of this beautifully written scientifically based book 
which was beginning to show signs of holding steady against 
the barrage of accusations from the chemical industry lob-
byists.. He knew Rachel Carson’s work in her book The Sea 
Around Us and in the USA her work was counted amongst 
the authors who deeply appreciated nature and the wild 
like Thoreau. What he might not have known that in her 
research studies Rachel Carson had been in correspondence 
with Eihrenfried Pfeiffer a leading biodynamic practitioner 
who had advised Florida orange growers on pollinating 
and US municipal authorities on composting and noted his 
concerns on DDT sprays. Already supporters of natural 
farming of the Rodale organic school were despised and 
ridiculed by the mainstream scientific community so Rachel 
Carson had to tread a careful path so as not to be labelled a 
freak or wild woods reverter! 

The trouble was like many in the immediate post war 
world the question of science as the saviour of the world, de-
fender of enemies and as feeder of the hungry and preventer 
of disease had taken hold in the public’s imagination partly 
through the chemical industry’s public campaigns and partly 
through the shock and awe of Hiroshima and the nuclear ex-
plosions that finished the Second World War. Rachel Carson 
a woman scientist to boot was perhaps the first person in her 
field to question this assumption that science was king right 
or wrong in that she asked awkward questions about the 
effect of certain pesticides on the life processes of this planet 
and she asked these questions as a practised scientist who 
had studied the pollution of rivers, the effects of DDT on 
the nervous system and the question of how government sci-
ence departments could remain independent from chemical 

By Vivian Griffiths
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company lobbyists eager to market the latest panacea for the 
eradication of some weevil or other. A tall order indeed. 

It may be interesting to note to conclude and not just 
a coincidence also that Linda Lear describes the inspira-
tion and push to get Silent Spring into a book form was 
Rachel’s deep concern with the compulsory spraying of a 
biodynamic/ organic garden on Long Island lovingly cared 
for by Marjorie Spock, one of the sisters of the famous child 
doctor, who had been to Switzerland to study eurythmy 
and had come across biodynamics. She went on to become 
a strong influence in the Steiner Waldorf School Movement 
in The USA. She sent Rachel reams of material on the com-
pulsory spraying of her holding which had as a result of this 
spraying lost its organic/ biodynamic status. This was most 
distressing as this garden was cultivated for a friend who was 
nutritionally only able to digest uncontaminated food and 
thus it was rendered useless. 

Marjorie took this infringement of liberty to court and 
the proceedings are all documented that objected to com-
pulsory spraying and were sent by Marjorie to Rachel who 
was shocked at the action and gave her the impetus to start 
the book which became Silent Spring and to which so many 
people owe life changing moments to became environmental 
activists.

After the publication of excerpts of Silent Spring 
in The Observer it was Hamish Hamilton who published 
Silent Spring in the UK in 1963 to great acclaim. it was the 
concern for animals and wildlife which sparked the protests 
which got congressional hearings to ban DDT, not so much 
the human element. After all the establishment by a group 

that included The Duke of Edinburgh of the World Wildlife 
Fund for Nature had started the trend and the story of Elsa 
the lioness helped to show the plight of animals and nature 
at the mercy of man’s hunting and chemical spraying activ-
ity. And yes it was mostly men who were the perpetrators!

Today, 50 years on, we have a new printing of Carson’s 
book Silent Spring with an Introduction appreciation by 
Caroline Lucas the Green Party MP. Like many of a whole 
generation, Silent Spring with its narrative of concern yet 
thoroughly researched information, so much so, it changed 
the life of Caroline to become an environmental campaigner. 

If you go to Emerson College today, you come across 
The Rachel Carson Building which is the centre of an agri-
cultural and horticultural training taking students from all 
over the world and giving them a training and education in 
natural agriculture and Rachel Carson’s book is read as part 
of the course. 

I am grateful to Marcia Phillips graduate of The 
Schumacher College on her writing on Rachel Carson, 
Philip Conford whose work Organic Network on the history 
of the organic movement is invaluable, Linda Lear’s very 
special biography of Rachel Carson Witness to Nature. Also 
Michael Ruse writing in the Huffington Post on 23rd July 
2013 with the title “Rachel Carson and Rudolf Steiner” 
where he offered the picture of Carson as a pupil of Ameri-
can Transcendentalism and Henry David Thoreau and the 
connection that Carson had through papers received by 
her from US Biodynamic expert in the 1950s Ehrenfried 
Pfeiffer through Marjorie Spock sister of Child doctor 
Benjamin Spock.
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r i c h a r d  s W a n n
Please tell us about your background and what brought you to 
this work, and about the work of the Eureka Institute? 1

e n Z o  n a s tat i
I was lucky. My family were not farmers, so I was totally 
ignorant! One day when I was twenty years old and a well 
paid electrician, I bought a house with a garden around it. 
I asked my eldest daughter when she was six to become 
my teacher because she at least had seen a person planting 
onions. We made furrows in the earth and planted 30 small 
onions. I used my hands to make the furrows. As the earth 
passed between my fingers I had an incredible experience 
which still moves me thinking back. I felt the love and the 
pain of the Earth.

From that I started to become a grower. My wife 
found a book by Pfeiffer2 in a colleague’s office and brought 
it home. I was a political, anarchic, left wing type so for me 
God did not exist. I read the book and said that if this is true 
it is a revolution and the only way to find out is to experi-
ment. So at 25, nearly 40 years ago, I immediately started 
with the preparations. 

In Trieste they have terrible 100km/hour winds. 
Three to four years after my first experiences I planted some 
beans. The plants were stripped by the wind and reduced 
to the stalks, so I took some Valerian Preparation (507) and 
sprayed it on my plants. The beans blossomed again! So I 
really had to study this now.

I found the Agricultural course by Steiner and read 
it 200 times until I got it. I made a 2m square schema of its 
content, which I later reduced to a small sheet of paper - 
which I still have. Then I started to apply it. I left my job and 
started to be a farmer.

Having no tradition I was free to try all sorts of pos-
sibilities. Studying the Course led me to read other Steiner 
books and came to love Steiner and thus become an anthro-
posophist. Steiner led me to God!

r i c h a r d  s W a n n
From an Anarchist to God. Now you talk a lot about the 
gospels?

e n Z o  n a s tat i
Yes the study of the gospels came when I was 35 after I read 
Steiner’s Christology. It gave me the impulse to go beyond a 
superficial reading of the gospels. 

In the middle of this the disaster at Chernobyl hap-
pened. I notice that afterwards the biodynamic preparations 
were less effective. Perhaps a few of your readers know the 
preparations before Chernobyl and how they worked. Then 

I had made trees blossom that had never blossomed 
before, just with the preparations. But after Chernobyl eve-

rything changed so I told myself I had to find another way. I 
started experimenting with homeopathic potentisation.

My first task was to potentise the preparations and 
everyone told me this was impossible. A close friend was a 
pharmacist and director of Weleda in Italy and I exchanged 
ideas with him. He always said it was impossible, but it 
turned out he was a salesman and I needed to talk to a 
researcher.

I thus went on by myself. My first question was 
simple: we have 4 ethers so can I dynamise into these ethers? 
I went to Dornach and Wala and I knew the man who dy-
namised there and asked him but he had no answers. I then 
went to the Black Forest to talk to Helmut Finsterlin – Hugo 
Erbe’s right hand man. Erbe3 was an initiate and a genius 
who invented 20 new preparations. I spoke with Finsterlin 
for over two days which opened up a new world for me. 
Then I met Georg Wilhelm Schmidt4 who worked with 
seeds. We spent 15 days together which was a real experi-
ence. I learned to ‘read’ plants from their forms and thus 
their secret names and the influence of planets and zodiac. I 
asked him many questions and he said ‘no one has ever asked 
as many questions as you have’. The next day I met with him 
and his colleagues who wanted to know who the mere Italian 
was. Afterwards Schmidt told me ‘when I die you will carry 
on my work’.

So I carried on his work. I then had another bit of 
luck. My house and my land was close to a cemetery. In An-
throposophy we learn that those who have died bring light 
to the plants so I spoke to them and asked them to do some 
good work together with me. After three years Schmidt 
came to see my work and said that I had done more in three 
years than he had done in 30 years. I explained to him about 
my’ helpers’ and my potentised preparations. 

r i c h a r d  s W a n n
To clarify: Chernobyl happened and then you started to poten-
tise. What was the inspiration to go this way?

e n Z o  n a s tat i
Because when Chernobyl happened Trieste was saturated 
with the fallout so I closed myself in the house and stud-
ied radioactivity. My information was very technical but 
I decided to look at fungi. It was discovered that fungi 
hyper-accumulate some radioactive isotopes. So I took some 
mushrooms and made them into ashes by roasting them in 
an iron skillet and from these I prepared my first new and 
potentised preparation. It was very clumsy and barbaric! I 
sprayed it and thus reduced radioactive caesium5 by 40% in 
a few days and told myself that this was to be my new life - 
working with pollution.

In the middle of all this the Italian biodynamic associa-
tion was formed in 1977. In 1980 I was part of forming the 

enZo nastati is an italian researcher Who is most noted for Potentising 
the Biodynamic PreParations. this autumn, at the field centre, he gave a 
seminar concerning Potentisation in Which he shared some of the Basic 
PrinciPles of his Work. after the seminar We had a chance to catch uP 
With him to find out more aBout his life and Work.

INTERVIEW WITH ENZO NASTATI

You cannot do Agriculture 
unless you have Love
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biodynamic circle of Friuli in Northern Italy and in 1982-3 
I became a national advisor. Then I became the president of 
Demeter in Italy.

As the result of a conflict with Dornach and Demeter 
I felt I had to resign. I also resigned from the Anthroposoph-
ical Society but insisted that I still remain a member. I loved 
Steiner but I did not recognise the Society. This gave me a 
lot of free time to work on homoeopathy.

I started to study the gospels 24 years ago and as I 
studied I found it was a little ‘wrong’. For instance the 
multiplication of the bread and fishes; Jesus goes to the top 
of Mount Tabor and looks up and he sees a crowd coming 
towards him. But he was looking up from the top of a moun-
tain. So I re-translated all the gospels and when our team 
had finished, we understood that it was useless because the 
Latin language kills spiritual communication. So we started 
again with the Greek version and this was beautiful. This 
task took 10 years and then I knew that I was a Christian

r i c h a r d  s W a n n
Can you tell me something about the Institute?

e n Z o  n a s tat i
I founded the (Eureka) research institute and now we have 
11 researchers. We produced a new fertiliser based on clay, 
basalt and seaweed which is spread on the Earth. One gram 
is enough for 100 m2. Then I dedicated myself to the desert 
and improving water’s irrigation potential and the removal 
of pollution. For example, we are doing Zarathustra’s work 
again and take wild plants and domesticating them and 
making nourishing food crops. We have used ancient plants 
for too long and now they have a new task of stimulating the 
nutrition of light.

r i c h a r d  s W a n n
Do you have any completed work?

e n Z o  n a s tat i
We are still working on it. 

Another task is the farm organism in a much more 
advanced form than outlined in the Agriculture Course. It is 
very practical – for drought or when there is too much water 
in the environment. A favourite task was to create a garden 
that keeps mosquitoes away. We study plants and how with 
companion plants one can make small self-sufficient regions. 
This is most difficult and painful for me because I have ex-
plained this many times but no one has practiced them. One 
needs a completely holistic vision.

Fifteen years ago we took GM maize and reverted it to 
organic but no one wanted to hear about that either.

r i c h a r d  s W a n n
Is this published?

e n Z o  n a s tat i
Now we are working with a university and will publish 
results. We will repeat these experiments! 

r i c h a r d  s W a n n
How is the homoeodynamic work developing?

e n Z o  n a s tat i
We have 200 new products for agriculture. For instance 
there is one for lodged wheat, and we can often increase the 
yield by a factor of two or three. We are working right now 
to promote blossoming.

r i c h a r d  s W a n n
What is the difficulty getting this across to people?

e n Z o  n a s tat i
It is not a problem to explain but people do not have the will 
to practice. People are happy with normal things but there 
is not enough warmth and enthusiasm in their thoughts. 
You can read it written in the Agriculture Course – there is a 
problem of nutrition because we are eating foods that don’t 
really feed us.

r i c h a r d  s W a n n
What message do you for the young people now? 

e n Z o  n a s tat i
I can say that everything is life and everything is love and 
these are bound in a unity. You cannot do agriculture unless 
you have love, so you don’t have to kill.

For more about Enzo Nastati’s work see www.considera.
org/hrxeureka.html

1 See http://www.dimensione-eureka.it/
2 Biodynamic researcher who worked closely with Steiner
3 See http://www.considera.org/hrxErbe.html
4 http://www.moodie.biz/thinking/Wilhelm.pdf
5 Half life of 30 years.
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On 15th September 2013, one hundred years 
after the Foundation Stone for the first 
goetheanum was laid into the ground on dor-
nach hill, the foundation stone for the world’s 
second green goetheanum was placed in the 
ground here in Britain. the ceremony formed 
part of a three day event to plant a building 
which will one day serve as an outdoor per-
formance space and a living reminder of the 
remarkable building that took ten years to 
build while war was raging and which was con-
sumed by fire on 31st December 1923. 

Rudolf Steiner poured his heart and soul into creat-
ing that building. It was intended as an outer manifestation 
of all that he sought to bring to the world through spiritual 
science. Within its forms and structures were contained the 
mighty imaginations of human evolution stretching from 
the beginnings of time to the most distant future. Its propor-
tions were of a human scale and yet the whole universe was 
expressed within it. The geometry of its two interlocking 
domes was based on the golden mean while the pillars which 
supported them were made from wood taken from the trees 
associated with the seven planets. The entire building was 
made of wood and artistically crafted throughout. Stained 
glass windows described the journey of initiation and that 
between death and a new birth, while a mighty sculpture 
of the representative of man (that still exists in the new 
building) stood centre stage showing the Christian struggle 
to resist and find balance between two conflicting pow-
ers of darkness. The building was created in the spirit of 
the ancient mystery temples and was intended as the place 
where people could learn to discover themselves and as a 
performance space where the new mystery dramas could be 
performed. All this and more was contained within the first 
Goetheanum. Its physical loss was a tragedy for the whole 
world. The building went up in flames. Yet the Goetheanum 
in all its detailed structure lives on as a spiritual-etheric real-
ity accessible to all who have organs to perceive it. 

The planting plan for the Green Goetheanum accords 
with the ground plan of the first Goetheanum both in di-
mensions and orientation. The site chosen for it is on Glad-
will Farm, a biodynamic farm of some 65 acres belonging to 
Guy and Samantha Marson. The farm is remote from any 
main road and half an hour’s drive from the nearest town of 
Frome. It lies in a beautiful bowl shaped valley surrounded 
on three sides by tree covered hills. To the west there is a 
view out towards the Somerset levels. The ancient woodland 
bordering on the farm has been managed for centuries as 
part of the estate belonging to the former owners of Stour-
head gardens, the world famous creation of 18th century 
landscape gardener, Henry Hoare. 

Unlike the position of the building in Dornach or that 
of the Green Goetheanum in the Taunus hills, this Green 
Goetheanum is sited not on top of a hill top but lower down 

and close to a stream. The field has an open aspect and its 
soil is heavy clay. Good crops of grass have been grown on it 
and although slow draining, it does not remain consistently 
waterlogged. Trees like plenty of moisture but they also ap-
preciate some air around their roots. Part of the preparation 
prior to planting involved digging holes 1½ meters deep 
and laying great chunks of stone dolmen-like in the bottom 
before backfilling in readiness for planting. The area around 
the planting (approximately one hectare) also needed fencing 
to protect the young trees from deer and rabbits. And of 
course all the many trees had to be sourced...!

Planting
Friday morning arrived dawning damp and rainy, but as the 
old and generally true saying goes: ‘Rain before seven will 
stop by eleven’, and so it did. Seventy eight children from 
the Frome Steiner Academy arrived by coach with their 
teachers and the rain eased. The children from classes 2, 3 
and 4 had come to plant trees. Each class took it in turn to 
plant trees, make charcoal and visit the farm - roughly 40 
minutes for each activity. The work was carried out with 
great enthusiasm and each child was able to plant one tree 
and attach a label with their name written on it. In years to 
come they will be able to return and see how the tree they 
planted has grown. The second group made charcoal in 
biscuit tins over a fire using wood from the seven planetary 
trees. This was later sent on to the school for the children 
to draw with. The children departed at one o’clock and by 
around 2.30 the rain returned this time heavy and persistent. 
Watering the newly planted trees proved unnecessary!

Apart from a core of people present throughout the 
weekend, many, mostly local friends, came with their families 
to spend some hours planting the remaining trees or helping 
in other ways. On Saturday forty to fifty people came and 
went. Far from being a problem, this coming and going 
added to the festive experience of the event. There was no 
rain on Saturday and the remaining tasks could be complet-
ed in good time. The perimeter hedge making up the wall 
of the building, was planted with 720 young saplings spaced 
25cm-30cm apart - one third each of hornbeam (Carpinus 
betula), linden (Tilia cordata) and cornelian cherry (Cornus 
mas) planted in sequence. These are all good hedging varie-
ties and flower well. To give them a good start and prevent 
too much competition from grass, a good mulch of wood 
chippings was given. 

To facilitate watering and encourage the roots of the 
newly planted trees to grow downwards rather than remain 
near the surface, circular trenches some 12 inches deep were 
dug around the groups of trees making up the twelve ‘pil-
lars’ in the small cupola. Some two inch drainage piping was 
then laid and covered with soil. The heavy and at that time 
very dry clay made it a challenging and slow job that could 
not be completed during the weekend. Watering over winter 
is unnecessary but once installed the drainage pipes serve 

Planting a Goetheanum!
By Bernard Jarman
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to bring air into the soil too. The surface of the soil around 
each of the ‘pillar’ trees was lightly covered with sand. Sand, 
composed of silica, is a transmitter of light especially if it 
is nearly white in colour. By directing light towards the soil 
surface the tree roots are encouraged to grow downwards. 
Barrel preparation (CPP) was sprayed across the site, two 
sets of compost preparations were applied directly in the 
soil and spray of Equisetum was given to encourage fungal 
processes to remain in the soil. By four o’clock the work was 
completed.

Many of those participating in the event did so 
enthusiastically but knew little or nothing about the first 
Goetheanum. An illustrated talk given later that afternoon 
by Andy Beard, an architect from Stroud, provided some 
background and gave deeper meaning to the ceremony that 
was to take place on Sunday. After sun down on Saturday 
evening and with the half moon shining in a starry sky, seven 
fires were lit around the space of the small cupola. Each fire 
burned with wood from a different planetary tree. Subtle 
differences could be experienced in the way the flames took 
hold of the material. The hottest fire was produced by the 
hornbeam while oak and sycamore were among the slowest 
to get going. Oak had the reddest colour. The elm burnt low 
but the embers glowed for a long time. Ash was the brightest 
and cherry the quickest to burn while the birch seemed to 
give out a softer warmth. 

laying the foundation stone
In the centre of the planting where the two circles cross one 
another (the front of the stage in the original building), a 
hole had been dug on Saturday three feet wide and three 
feet deep. At around ten o’clock on Sunday morning we 
gathered at this place and began creating a zodiac circle, each 
one choosing a constellation, and orientating to the dawn 
position of that day. Others then added the planets (there 
were 19 of us - exactly the right number). We then moved 
from the dawn position to that of 10 o’clock. A eurythmist 
amongst us then demonstrated the gestures of the planets 
and constellations. We then spoke the Foundation Stone 
Meditation. This meditation was given by Rudolf Steiner 
one year after the Goetheanum had been destroyed. It was 
given as a seed, a foundation stone for a community of the 
future or, as he also referred to the society he founded, a 
spiritual Goetheanum. It felt highly appropriate to speak 
those words and then work with them. Working in pairs we 
were led through simple exercises to experience in turn the 
three calls to practice - Practice Spirit Memory, Practice 
Spirit Mindfulness, Practice Spirit Vision. Many people 
heard these words for the first time and these exercises 
helped create a connection to them. Then came the laying of 
the foundation stone itself. A beautiful pentagon dodecahe-
dron had been specially made by Guy Marson out of cedar 
wood and then coated with copper leaf by his wife Saman-
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tha. Glistening in the light, this beautiful vessel was lowered 
into the hole prepared for it. Representative pieces of each 
of the seven metals were then placed inside - a leaden cow, 
some tiny gold hearts, a silver pendant, meteoric iron, a mer-
cury thermometer, a seal of tin and a copper spiral vortex. 
Then came the seven grains (maize, wheat, rice, barley, mil-
let, rye. oats) each held in the shell of an egg from the farm’s 
own hens, pieces of wood from each planetary tree and a 
number of other special personal gifts and blessings that 
were shared and placed inside. The dodecahedron was then 
closed and the hole refilled with soil. On top were placed 
the seven planetary seals made by some of the participants 
out of local clay during the three days we were together. 
The ceremony ended with a cauldron of voices sounding 
together.

The celebration was blessed in many ways; by the 
people attending, the dedication of our hosts, the many of-
ferings, the work, the place itself and even the weather. After 
the ceremony it started to rain heavy showers. And it rained 
when some of us took a walk through Stourhead gardens. 
In the evening however the sun came out and a beautiful 
rainbow appeared in the eastern sky. Next morning as the 
sun again came out there was another rainbow, this time in 
the west. Aligned exactly east-west it seemed a real elemental 
blessing for the Green Goetheanum. 

green goetheanum foundation
Year by year the trees will grow taller. We can watch them 
grow till they reach maturity some 200 years hence! Mean-
while they need caring for, pruning will be required each 
year and the whole site needs maintaining. A special founda-
tion has been set up in which everyone is invited to become 
a member for a small annual contribution of £20 per person. 
This will help cover some of the costs. As a member you will 
receive regular news and information about volunteer days 
and special events that will be arranged from time to time 
and of course to bring suggestions and share ideas regarding 
its future development.

To join the Green Goetheanum Foundation please 
send your donation payable ‘Green Goetheanum’ and 
include your full address & contact details to:

Guy Marson, Gladwill Farm, Druley Hill, North 
Brewham, Somerset BA10 0JS or make a bank transfer (sort 
code:08-92-99, A/c 65682984) not forgetting to email your 
intention to goetheanum@gladwillfarm.co.uk 

The first Green Goetheanum planted in the Taunus hills twelve 
years ago is growing strongly. It was wonderful to have as special 
guests three of those who pioneered the Taunus planting. More 
information about the two Green Goetheanums in Britain and 
Germany can be found on the website of our sister project on 
www.verein-im-netz.de/lichtberg

pictures © Bernard Jarman
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an informal international guild of calendar 
compilers was formed in February 2012 with 
the aim of working collaboratively with Mark 
moodie (of considera) to further research 
into biodynamic planting practices. Mark who 
has set up databases to gather and analyse 
research results through www.considera.
org took advantage of a visit of mine to the 
uk to organise a face to face meeting with 
Nick Kollerstrom, Mark and I as well as hav-
ing sherry Wildfeuer join us via phone. as a 
result of this meeting we agreed upon dates 
and times that could be helpful in the investi-
gation of the effects of 2013 eclipses on seed 
plantings. These were then published in four 
calendars: stella natura (sherry), garden-
ing and Planting by the Moon (Nick) and my 
antipodean astro and northern hemisphere 
Astro calendars. Mark is still gathering data 
from this international experiment and the 
results will not be known in time for the 2014 
calendar editions.

This same guild, in conjunction with Mark, met by 
phone in June 2013. There had been small but encouraging 
participation in the experiment from both hemispheres was 
the feedback. We then decided upon the following for 2014:
n to invite other calendar compilers to join the guild
n to suggest dates for readers to continue investigating the 
question “Does planting seeds at the time of an eclipse have 
a negative effect on the germination and growth of a plant?”
n to offer dates to investigate a second question “Does 
planting seeds at the time of a lunar perigee have a negative 
effect on the germination and growth of a plant?” Lunar 
perigee is defined as the moon’s closest distance to the earth 
in its 27.55 day cycle.

Background to 
lunar Perigee Plantings
Maria Thun advocated that planting seeds in the period 
7 hours before and 3 hours after a lunar perigee was not 
beneficial to subsequent plant growth. Maria Thun based 
calendars have this period marked as a non planting time.

I am of the opinion this is true for some of the perigees 
but not all of them and more so in some years than in other 
years. This opinion comes from my experience in observing 
the weather, being familiar with astronomical rhythms and 
realising that the weather and the plants are dancing to the 
same tune which is being called by the Sun, Moon, planets 
and stars.

Every perigee is different, as is every full moon, as 
is every peak declination (ascension or descension). I have 
just listed 3 different lunar rhythms which take place every 
month. It is important to consider them in relationship to 
each other.

You will find that up to twice in every year the perigee 
takes place within 12 hours of the full or new moon i.e. the 
perigee/apogee rhythm is in synch with the lunar phase 
rhythm. This beautiful fact comes about as 14 full moon 
cycles takes 413.32 days and 15 perigee cycles takes 413.42 
days. When this occurs you will notice:
n that it is the closest perigee of the year (proxigee) around 
357,000kms;
n that a fortnight before or after the proxigee is the most 
distant apogee around 406,600km;
n that there are very high and very low tides in this period;
n that there will be widespread unusual or extreme occur-
rences of weather (including earthquakes).

These lunar periods are known as “supermoons” a 
term coined by Richard Nolle and defined as “a new or 
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effect on the germination and 
growth of a plant? - 
an invitation for 
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full moon which occurs with the moon within 90% of) its 
closest approach to Earth”. The “supermoon” are 7.5 lunar 
months apart, alternating between new and full moons. Sun, 
Moon and the Earth are in a straight line on this occasions 
(syzygy). Lunar rhythms have a correlation to rhythms in all 
fluids (including molten lava beneath our tectonic plates and 
plant sap). The extreme weather tends to be in a period 3 
days either side of the proxigee moon.

In 2014 the perigee distances will range between 
356,900 at the proxigees to 369,800kms. Tidal forces are 
inversely proportional to the cube of the moon’s distance 
and consequently there are huge differences within this 
range. It is well worth taking note of those perigees under 
358,000kms each year.

 In my experience of perigees prevailing climatic 
and weather / atmospheric conditions become exaggerated. 
If is tending towards wet, then it will be very wet and if it 
is a hot period, then it will be very hot! If it was summer I 
could expect floods in the tropics but heatwaves in a temper-
ate zone. This could be fine tuned by consulting a synoptic 
weather forecast to see where the high and low pressure 
cells are likely to be located (I publish an annual forecast for 
Australia 1 year in advance).

With a sense of anticipation of what could happen 
weatherwise in a particular month I can plan my horticul-
tural activities. If a close perigee (under 360,000kms) is 
pending when my prevailing weather conditions have been 
warm and moist I could expect fungal activity to be rife and 
take prophylactic actions accordingly. That perigee, under 
those conditions, would obviously have a negative effect on 
seed plantings. However if conditions had been very dry it 
could well turn out to be a favourable time.

You will find the more distant perigees are farther 
away, time wise, from the full and new moons, the respective 
lunar rhythms are not in synch.

Why choose 2014 to run 
lunar Perigee exPeriment?
I will start off by saying why 2013 was not a good time to run 
the experiment! 

I have already mentioned that every 7.5 lunar months 
the phase cycle synchronises with the perigee/apogee cycle. 
Well, every year, another pair of lunar rhythms come into 
phase with each other. Around every winter solstice the full 
moon coincides with its peak ascension. When the Sun is at 
its weakest the Moon is at its strongest.

In 2013, three lunar rhythms came into synch cul-
minating in the June full moon which took place on the 
perigee and at peak ascension. All three have correlations to 
increasing tide heights. All three indicated relationships to 
seed germination rates in Ernst Zurcher’s report on research 
work into plant rhythms “Chronobiology of Trees: synthesis 
of traditional phytopractices and scientific research, as a tool 
of future forestry”.

Having an extra lunar rhythm in synch with the peri-
gee cycle to contend with in 2013 was not ideal.

2014 does not have that complication and below 

are the perigee dates with distances of the Earth from the 
Moon. The zodiacal element as per Thun is also given to 
help in the choice of seeds to plant. The closest perigees are 
numbered 1 to 4 – NB there are two proxigees, one at new 
moon and one at full. The Proxigee new moon will give the 
highest tide of the year, which will be supported by the peri-
helion that week. The proxigee full moon will give you high 
tides too but that month will have the lowest tides.

The 2014 perigees are all taking place in the southern 
hemisphere. The perigees progress through the zodiac and 
hence the hemispheres as 5 zodiacal constellations are over 
the southern hemisphere and 5 of the north (Pisces and 
Virgo are over the equator). The 2015 proxigee moon will be 
in Pisces and by 2016 it will be in Aries and thereby over the 
northern hemisphere.

I suggest that the perigees in 2014 will have a more 
pronounced effect in the southern hemisphere, particularly 
over the late winter period with the proxigee taking place 
in August. Repeating the experiment in 2016 for example, 
would help to discern if there is a hemispherean difference 
in a perigee’s influence on seed germination or plant growth. 

The times given below in GMT are for the 2014 
planting trials:

   Moon-
   Earth

Month Day Time distance Element Comment
   
   Moon Perigee:  2 Proxigee

Jan Jan 01 21:00 GMT 356921 km Fire NEW MOON
   Moon Perigee: 
Jan Jan 30 09:58 GMT 357100 km Earth NEW MOON
   Moon Perigee: 
Feb Feb 27 19:52 GMT 360400 km Earth
   Moon Perigee: 
Mar Mar 28 19:30 GMT    365700 km Air
   Moon Perigee: 
Apr Apr 23 01:27 GMT   369800 km Earth
   Moon Perigee: 
May May 18 12:58 GMT 367100 km Fire
   Moon Perigee: 
Jun Jun 15 04:34 GMT 362100 km Fire
   Moon Perigee: 
Jul Jul 13 09:25 GMT  358300 km Earth  3 FULL MOON
   Moon Perigee:   1 Proxigee 
Aug Aug 10 18:43 GMT    356896 km Earth FULL MOON
   Moon Perigee: 
Sep Sep 08 04:29 GMT 358400 km Air 4 FULL MOON
   Moon Perigee: 
Oct Oct 06 10:41 GMT 362500 km Air
   Moon Perigee: 
Nov Nov 03 00:21 GMT 367900 km Air
   Moon Perigee: 
Nov Nov 27 21:11 GMT 369800 km Earth
   Moon Perigee: 
Dec Dec 24 16:43 GMT 364800 km Earth

2014
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The Biodynamic Agricultural College has be-
gun a distance learning course in biodynamic 
principles and practice to support students 
from all over the world in exploring, under-
standing and taking up biodynamic agri-
culture. this is not a course that can teach 
the practical aspects of agriculture (tractor 
driving is tricky to teach online), however for 
students who already have some practical ex-
perience, or are gaining practical experience, 
this course can inform that practice with the 
principles of biodynamics. You will need 4-6 
hours per week for study.

By combining written introductory and reference 
materials, plenty of practical exercises and experiences, 
with videos and live seminars, this course provides a way of 
understanding the principles that stand behind biodynamic 
agriculture and how they influence the practicalities of 
working with the land. The course consists of units address-
ing different aspects of biodynamic agriculture. Each unit 
goes ‘live’ at a specific time with a group of students and a 

course leader.  

By creating an online international community of stu-
dents and teachers, we hope to create a forum for discussion, 
actively addressing how biodynamic principles are applied in 
different climates and circumstances all over the world.

As one student recently wrote:
“I have found the structure of the course and modules to be 

clear and intuitive. 
The delivery of each session is well paced and comprehen-

sible and complements the written documentation and exercises. 
The sessions do not repeat the work given in the documentation 
or lessons and this is very helpful, as it ensures that one gains a 
broader perspective on the issues being discussed.

I have also enjoyed being able to play back the recorded 
session as it helps to find new meanings in the “lecture’  as well as 
reinforce the points learned.

I have particularly liked the manner in which the lessons 
and sessions have been presented. They challenge one to think 
and explore possibilities - far more rewarding that just be handed 
the “facts”.

The course leaders are very well versed in their field, but 
not dogmatic in their approach and this has been quite refreshing 
for me.”

Please follow the link for the Principles and Practice 
Course on www.bdacollege.org.uk for more details.

The first unit of the Principles and Practice Course, 
Fundamentals in Biodynamic Agriculture is live as we write, 
but will be repeated in the future.

Farm as an Organism unit - 10th February 2014
The Farm as an Organism is the next unit to follow 

the Fundamentals unit.  This will once again be taught by 
Nir Halfon, who farms, gardens and teaches at Plaw Hatch 
Farm in the UK.  Nir trained in biodynamic agriculture at 
Emerson College, has an MSc in Advanced Environmental 
and Energy Studies and has been teaching both at Emerson 
College and on the Biodynamic Apprentice Training for the 
last four years.  He was one of the founders of the Principles 
and Practice Distance Learning Training. 
 
The unit will begin on the 10th February 2014, we are look-
ing forward to it already!

In order to register for any unit, please see www.bda-
college.org.uk and follow the link for Biodynamic Principles 
and Practice for the application process and more informa-
tion about the course - the cost of each unit is just £365 for 
the eight weeks!  Please feel free to email for more informa-
tion: info@bdacollege.org.uk

The Second Unit of 
the Biodynamic agricultural college 
Principles & Practice course
“farm as an organism”
 goes live on 10th February 2014
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us that ancient civilizations sensibly revered cows for their 
fertilizing power.

Pierre Masson then points out how dieticians often 
recommend food produced to Demeter standards to patients 
who are ill or weak. The pay-off, which both farmers and 
consumers need to accept he says, is food imbued with regen-
erative vitality requires growers to accept a “less is better” or 
produce for quality, not for yield, ethos.

But don’t expect a quick-fix, says Jasper Morris, a 
Master of Wine with nearly 30 years’ experience as a profes-
sional buyer of Burgundy wine. “Both vines and man take 
time to adapt to biodynamic methods,” Morris says, whilst 
tasting barrel samples in the cellars of the Demeter-certified 
Domaine Rossignol-Trapet, an estate Morris praises for make 
“purer and finer” wines since going biodynamic.

Aubert de Villaine, who runs and is a family sharehold-
er in Burgundy’s mainly red wine Domaine de la Romanée-
Conti, the world’s most revered wine estate, says biodynamic 
methods allow the grapes to produce wines with what he calls 
“finesse de maturité”, or what might be called “a purer sense 
of place”. Wines tasting of a sense of place is a sort of Holy 
Grail for top wine producers, not just in France but globally. 

Biodynamics has played the leading role over the last 
20 years in realigning wine-growers with this “terroir” or 
“sense of place” notion. But “terroir” is not just about the soil, 
but the light and heat qualities without which grapes cannot 
ripen. One of the most beautiful sequences in Bodin’s more 
image- rather than narrative-driven film are of an early morn-
ing spraying of horn silica over the tops of the vines. 

 Overall this is a relaxing and beautiful film to watch, 
with several well-chosen interviewees (all men, sadly…) 
explaining the key parts of biodynamic theory and practice in 
generally easy to understand if uncritical terms (the English 
version is subtitled). There is only a little narration, some of 
it more stylistic than substantive, and I think the film would 
have benefitted for some clearer signposting geared to those 
for whom neither wine nor Biodynamics are passions or pro-
fessions, but who like to drink wine and when shopping are 
prepared to look for and pay for “greener” alternatives. They, 
ultimately, will finance wine’s Green Revolution. 
Bodin’s film is called “Le Clef des Terroirs” in French. 
See http://www.winethegreenrevolution.com/ for details 
of how to buy your copy of the DVD.

Wine–the green revolution 
a film by Guillaume Bodin 
(http://www.winethegreenrevolution.com/)
Reviewed by Monty Waldin

More wine producers than ever before are farming organic or 
biodynamically. Around 5-7% of the world vineyard is now 
organic/in conversion and of this around 7-30% (depending 
on which country or wine sub-region we are talking about) 
is subject to some form of biodynamics, with a significant 
recent rise (albeit again from a small statistical base) in those 
also wanting Biodynamic certification. There are currently 
around 400+ wine producers worldwide with Biodynamic 
certification and one of these, the Demeter-certified Domaine 
de la Soufrandière in southern Burgundy is the focus of a film 
called “Wine–The Green Revolution”.

It was shot, edited and produced by twenty-something 
Guillaume Bodin, whose day jon is working in the vines at 
Domaine de la Soufrandière. 

This southern Burgundy estate is critically renowned 
for its creamily-textured dry white Mâconnais wines from 
the Chardonnay grape and gluggable picnic Beaujolais reds, 
from 9-hectares (22-acres) of vines

The domain’s owners, brothers Jean-Philippe, Jean-
Guillaume and Marc-Antoine Bret, explain how their grand-
father grew up with chemicals simply because his generation 
were simply taught to be “laboratory farmers”. 

We see the brothers Bret ploughing by horse rather 
than by tractor, hand trimming and hand picking their vines, 
and making plant teas. They spray yarrow, dandelion, willow, 
stinging nettle and common horsetail (Equisetum arvense) 
teas in spring to stimulate the vines’ self-defence mechanism. 
A concentrate is made by leaving dried or fresh herbs in 
freshly boiled but no longer still boiling water for 20 minutes 
or so.

Jean-Guillaume says they stop using nettle tea when 
the vines are in flower, so as not to provoke excess vigour 
which might then create unwanted disease pressure. Horn 
manure 500 is made by stirring 300 grammes of preparation 
for our hour in water pre-warmed to 37ºC in a 110-litre cop-
per dynamiser. This is enough for 3 hectares.

The Mâconnais regain has become a hotbed of Bio-
dynamics partly due to Pierre Masson, now one of France’s 
leading biodynamic consultants. The suitably bearded Mas-
son says he got into Biodynamics after France’s 1968 student 
protests, returning from university to his family’s Mâconnais 
farm and its herd of cows. 

Masson says cows use their horns and sinuses to 
“contemplate” their local environment at an olfactory level, 
as if they were tasting it and, having sensed what is missing, 
can then rectify this lack via their manure. Masson explains 
why the Biodynamic emphasis of seeing farms and vineyards 
as self-sustaning living organisms with their own livestock 
for compostable manure makes sense, both in creating wines 
with a sense or taste of place, and for our wider environment.

Another wine-grower, Olivier Jullien, reminds us 
that the cow has an incredibly complex digestive system but 
produces manure which outwardly at least seems not much 
different to the grass she ate in the first place. “How can such 
a complicated but seemingly inefficient animal have survived 
natural selection?”, he asks rhetorically, before reminding 
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natural BeekeePing - organic 
aPProaches to modern aPiculture 
by Ross Conrad 
Revised and expanded edition, 2013. 
Chelsea Green Publishing. £24.99. 285pp. 
ISBN 978-1-60358-362-6 (p/b); 
978-1-60358-363-3 (ebook).
Reviewed by David Heaf

This book initially appeared in 2007, and 
although not the first beekeeping book to 
include the word ‘natural’ in its title, it is the 
first amongst those currently in print. This 
journal reviewed the first edition, but we feel 
it deserves revisiting as the text in over half 
the original chapters has been substantially 
changed, and a new chapter on marketing 
has been added. 

Before I put the book under the microscope, I would 
like to stress that Conrad provides so much detail that a 
new beekeeper who reads diligently would very likely be 
able to use it as a substitute for a mentor. Though not cheap 
amongst beekeeping books, its high quality of print includ-
ing colour illustrations, generous font size and clear layout 
make it a worthwhile purchase, especially for beginners.

Unusual in a beekeeping book the author advocates 
conscious personal development and a contemplative or 
meditative path to increasing intimacy with one’s bees. He 
goes as far as working veil-less and says that this way he 
is ‘forced to become a better beekeeper’. His ‘apicultural 
ethic’ involves parity between bees’ and beekeepers’ needs. 
The participant relationship to nature is preferred to that of 
dominator, though sometimes the beekeeper is portrayed as 
steward. Conrad shares some biographic detail of how his 
‘personal spiritual searching’ led him to acquiring over 20 
years experience in beekeeping, the first six years of which 
was with a big commercial operation in Vermont, USA. This 
accounts for book’s wealth of practical details. 

Conrad does not deal with the fact that the term ‘natu-
ral beekeeping’ is an oxymoron, nor concisely list what char-
acteristics beekeeping should have to deserve the descrip-
tion ‘natural’. I would expect that its main distinguishing 
feature would be colony reproduction by natural swarming, 
especially as swarms can help colony health. Instead, we 
read of reproduction by artificial swarming, splits, nucs etc., 
and urban beekeepers are advised to requeen annually. The 
main manipulation advised for swarming suppression is 
to reverse the order of boxes in the spring so as to put the 
brood at the bottom. 

Natural comb is another feature. The book does 
indeed show how to obtain natural combs, but the author 
uses small-cell foundation to reduce his bees to what he 
believes to be a more natural size, because he finds they 
are ‘noticeably healthier with a larger population’ than 
bees raised on standard foundation. There is a clear 
description of what a comb of brood should look like. A 
few pictures here would help beginners distinguish the 
various cell types. Working old comb out of the brood 
nest is rightly put forward as a key to colony health. 
How unfortunate then the choice of a very old-looking 
broodless comb to present on the front cover! 

The book is also largely based on frame beekeep-
ing with the Langstroth hive, whose artifice of ‘bee space’ 
departs from the naturalness of skeps and top-bar hives by 
preventing bees from fixing combs to the insides of the hive. 
The few pages on horizontal top-bar hives at least introduce 
the concept, but the beginner is firmly advised to start with 
the frame hive.   

On most issues, Conrad is careful to present argu-
ments from both sides, at times almost to the extent one 
cannot tell which way he is leaning. My impression is that 
he currently uses no chemical treatments, but he advocates 
the so-called ‘soft’ chemicals such as essential oils or organic 
acids for beginners. From the extensive guidance it his clear 
that he has plenty of experience of using these chemicals in 
his hives. His losses average 20% since 2001. It is not clear 
how much of that time was with using chemicals of some 
kind.

Conrad makes a case for locally raised mongrel 
queens. However, he also admits to buying USA-bred Rus-
sian queens that are supposedly more mite resistant. These 
are no doubt the products of artificial queen breeding, 
something that Rudolf Steiner warned against in his lectures 
on bees.

A surprisingly large share of the book – forty per-
cent – is taken up with problems that beset bee colonies and 
how to cope with them. In contrast, only three pages of text 
are devoted exclusively to basic bee biology and anatomy 
although further details appear here and there in the hive 
management chapter. The beginner is therefore likely to 
need another book to cover bee biology.

The last chapter covers the teething troubles of 
organic apiculture and the author’s vision for its future. The 
philosophy of organics permeates the whole book and the 
‘why’ of organic beekeeping is very rightly made the subject 
of the first chapter. The main problem is locating organic 
apiaries far enough from non-organic land use. We learn of 
the current state of chaos in the setting and implementation 
of the organic honey standards, particularly in the USA.

Although the book seems to me to be most useful to 
the organically-inclined beginner, experienced convention-
al/industrial beekeepers who have had a Damascus experi-
ence about the way they treat bees would no doubt find it a 
useful place to make a new start.
Reviewed by David Heaf author of The Bee-friendly Beekeeper 
and Natural Beekeeping with the Warré Hive -- A Manual 
(www.bee-friendly.co.uk)



49Star & Furrow Issue 120 December 2013

toP-Bar BeekeePing: organic Practices 
for honey Bee health - natural hive 
management for honey, Beeswax and 
Pollination 
by Les Crowder and Heather Harrell 
(Chelsea Green Publishing, 2012) $24.95. 
ISBN 978-160358-461-6. 175 pages.
Reviewed by David Heaf

Bees will nest in a hollow branch of a tree, 
and a top-bar hive (TBH) mimics this kind of 
cavity. here we are concerned with the hori-
zontal top-bar hive (hTBH) in contrast to the 
vertical type such as the Warré hive (vtBh). 
the htBh was developed for use in africa, 
but is now also used in temperate regions.

The authors’ hive is a trough, half a hexagon in cross-
section, and long enough to fit 32 combs. Its main difference 
from modern hives, a difference which is a big step towards a 
more natural nest, is that the combs are unframed, each built 
on its own top-bar which rests on the long rims of the trough 
and with each comb parallel to the next and to the end 
walls. The combs are also more natural in that no artificial 
foundation is used – the bees are free to make the comb cells 
the size they want. The only compromise regarding comb 
construction is that the beekeeper determines their spacing 
in order to make the hive inspectable and manageable.

The authors run a certified biodynamic holding in 
New Mexico. However, the book is not explicitly about 
biodynamic beekeeping, although there is a brief mention of 
Rudolf Steiner’s picture of the bee as a creature of the sun. 
Les Crowder has spent a lifetime working with bees and was 
a State bee inspector. Early on in his career he experimented 
with hTBHs and in 1995 he switched to them entirely, sell-
ing his 100 frame hives. His rich experience has resulted in a 
thoroughly practical book on low-cost beekeeping, impecca-
bly written with the acknowledged help of his wife.

The reader will learn how to make and manage the 
hive throughout the seasons. Chapters include beekeeping 
basics, ways of getting bees, moving hives, feeding, swarm-
ing, re-queening, harvesting/extracting honey/beeswax, 
candle-making, tackling disease/pests without chemicals, 
raising queens, and planting bee forage. There is relatively 
little space given to basic bee biology: a chapter called ‘The 
Supercreature’ has only about three pages of text. However, 
practical beekeeping books need not give space to a topic 
dealt with so well elsewhere, e.g. in Jürgen Tautz’s The Buzz 
About Bees.

The authors acknowledge that managing a hTBH 
calls for a high level of skill. The main snag is that the bees 
sometimes build combs at an angle to the bar and across 
more than one bar. This would soon make the hive unin-
spectable and unmanageable were it not for intervention by 
the beekeeper to ensure that each top bar has only one comb 
on it and that all the combs remain parallel to one another. 

Were I ever to try the hTBH, this is certainly a manual 
that I would like to have to close by me. For one thing, in the 
chapter on hive management there are 11 pages of beauti-
fully presented colour diagrams describing in detail the 
many comb manipulation procedures required in various 
situations. It is precisely this aspect of the book that I find 

difficult to square with the term ‘natural hive management’ 
in the book’s subtitle. The manipulations advocated include 
among other things brood nest spreading, making splits, i.e. 
dividing a colony into two or more parts, and suppression of 
swarming. I quote from page 46: 

Spacing – or sandwiching empty bars or partially built 
combs in between fully built combs – is the most important part of 
top-bar hive management. It most often is done at the back of the 
hive, but during the swarm season it can also be done within the 
brood nest.

Admittedly such manipulations do not contravene 
the somewhat ambiguously worded Demeter/biodynamic 
beekeeping standards (2008): Swarming is the natural way to 
increase the number of bee colonies and is the only permit-
ted means for increasing colony numbers. Pre-empting 
swarming by creating an artificial swarm with the old queen 
is allowed. For the further increase the remainder of the hive 
can be divided into artificial swarms or scions. But is swarm 
suppression natural or organic?

Furthermore, well over 10% of the book comprises 
a chapter on artificial queen breeding. This is clearly out of 
line with Demeter (biodynamic) beekeeping: Artificial queen 
breeding (grafting etc.) is prohibited. However, if this is what 
you would like to try, the authors give full details of a method 
that they claim yields about 20 queens for every 25 larvae 
grafted.

Another inconsistency is that on page 29 the authors 
give what in my view is the sound advice to use local queens, 
but by page 110 they are recommending USA-bred import-
ed Russian queens, especially for the Varroa mite tolerance 
of colonies resulting from them. What I cannot fault though 
is the authors’ uncompromising attitude to chemicals in the 
hive. With no chemical treatment against the mite, when it 
arrived they had massive colony losses. But as time went on 
their losses greatly diminished as their bees adapted.

Even if the readers discard the less natural aspects of 
Crowder and Harrell’s beekeeping they will still have the 
benefit of a wealth of instructions based on decades of direct 
experience with the hTBH. 
Reviewed by David Heaf author of The Bee-friendly Beekeeper 
and Natural Beekeeping with the Warré Hive -- A Manual 
(www.bee-friendly.co.uk) 
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THE BIODYNAMIC 
ORCHARD BOOK 
EHRENFRIED PFEIFFER      
AND MICHAEL MALTAS
This useful book brings together 
the best advice for cultivating fruit 
trees, berries and shrubs using 
biodynamic methods, with the aim 
of harvesting healthy fruit free of 
pesticides. 

paperback  |  104 pages  |  £9.99    

WHAT’S SO SPECIAL ABOUT 
BIODYNAMIC WINE?
Thirty-five Questions and Answers 
for Wine Lovers

ANTOINE LEPETIT
If you’ve ever wondered whether 
biodynamic wine is really worth 
it, this book is for you. In 35 clear 
and pertinent questions, expert 
biodynamic wine producer Antoine 
Lepetit explains what’s so special 
about biodynamic wine.

paperback  |  160 pages  |  £12.99

THE MARIA THUN 
BIODYNAMIC 
CALENDAR 2014
MATTHIAS THUN
The original biodynamic sowing 
and planting calendar, now in its 
52nd year, showing the optimum 
days for sowing, pruning, and 
harvesting various plants and crops.

paperback  |  64 pages  |  £6.99 

WHEN WINE 
TASTES BEST 2014
A Biodynamic Calendar 
for Wine Drinkers

MATTHIAS THUN
This handy little pocket guide tells 
you which days are optimum wine-
drinking days, and which days to 
avoid if you want to get the most 
out of your glass.

paperback  |  48 pages  |  £3.99

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

Search ‘FlorisBooks’ on 

Also 
available 

as an 
eBook

Also available as an App 
from Apple App Store
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Courses, events, retreats, training, conferences . . . 
 

 
www.hawkwoodcollege.co.uk         01453 759034     

Hawkwood College, Painswick Old Road, Stroud, Gloucestershire GL6 7QW      In partnership with the Biodynamic Association      
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Waltham Place Organic Farm 
“Working with Nature” 

Waltham Place would like to thank all the members of the BDAA for their support during a fantastic season in 
2013. We look forward to engaging with you and meeting as many of you as possible in 2014. 

Waltham Place, Church Hill, White Waltham, Berks  SL6-3JH    ▪   Telephone: 01628 825 517 
www.walthamplace.com   ▪   Email: estateoffice@walthamplace.com 

Spring Courses 2014 
Organic Vegetable Growing for Beginners   

Wednesday 12th February 2014   
 

Fruit Growing for Beginners 
Wednesday 5th March 2014 

 

  Naturalistic Gardening  
Wednesday 26th March 2014   

Bread Making  
Wednesday 26th February 2014  

 

Preserving Fruit  
Wednesday 19th March 2014   

 

Soup and Bread Making Course  
Wednesday 30th April 2014   
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life forces - formative forces
By dorian schmidt

Published by Hawthorn Press Ltd
160 pages
isBn: 1907359338
Price £20

Reviewed by Sibylle Kort

It is a gift to us when a researcher, well-grounded in anthro-
posophy, endeavours to elaborate his own path of schooling 
for perceiving invisible realities, and proceeds to describe 
his method in detail, at the same time testing its stages 
minutely for authenticity and relevance to anthroposophy. 
It is precisely this which Dorian Schmidt has attempted 
and seemingly achieved, in Life Forces – Formative Forces 
– Researching the formative energy of life and growth, now 
published by Hawthorn Press

In Germany, the development and practical applica-
tion of this research has become well known. The fact that 
it is reproducible means that his method is now applied in 
many areas of life, not just by him, but throughout Germany 
and beyond by many other independent researchers. They 
work together in a loose association called the ‘Society for 
research into formative life forces’.

Essentially this works starts by strengthening our weak 
and over-schematic thinking, to improve its flexibility, fluid-
ity, power and focus. Only by enhancing thinking in this way 
can we deepen our powers of perception for life- or ‘forma-
tive’ forces (the etheric realm).

Schmidt has developed a series of exercises which 
focus on our thinking but must include feeling and will too, 
since these three faculties are so closely connected. He sheds 
helpful light on processes of perception by means of many 
small, accessible steps in consciousness. Exercises are often 
practised in a group, and experiences shared and discussed. 
First impressions or perceptions of the etheric commonly 
reveal differentiated motions of some kind, often either 
radiating or contracting.

Schmidt also helpfully highlights the many hurdles 
and hindrances we face in this work, such as our constant 
inner monologue in response to the results of our own 
thinking, or the general dilution of our inner capacities of 
focus and awareness - our strength of I.

If, by contrast, the ‘I’ can live in heightened and con-
centrated thinking, we slightly lift it out of our physical body 
and its sense organs so that the ‘thinking space’ can gradu-
ally empty itself of sensory impressions. If consciousness 
can sustain itself in this empty place for long enough, it will 
be drawn or pulled towards the ‘new life’ of etheric forces 
invariably at work in thought content. Patience is essential 
here, along with reverence for the grace, when it comes, of 
this different world of experience. 

Much remains just hinted at in this book and some of 
the content may be more difficult to follow for someone not 
actively engaged in regular meditative work. This is a work-
book with many suggestions, ideas and pointers, but it 
carefully refrains from being 
over-prescriptive or dogmat-
ic. Very usefully, though, it 
does contain a section on the 
findings of Schmidt’s own 
research, with sketches of 
some of his etheric percep-
tions (streams and currents 
of movement) relating to 
the natural world.

This book and the 
method it describes is 
carefully grounded in an-
throposophy, and Schmidt 
shows how his work relates 
to that of Steiner, as well 
as highlighting some new 
points of departure.

Biodynamic vs Non-Biodynamic Wines, 11 April 2014.
Biodynamic wine making to the strict Demeter 

International Standards is being attempted here in the UK. 
Demeter certified Sedlescombe Vineyard has already won 
several awards for some of the wines. Now more recently Al-
bury Vineyard in Surrey are making headway with attempts 
to make a biodynamic wine. The climate is not as friendly to 
the wine maker here as it is on the continent so a lot more 
effort is needed.

It is against this background that these three books 
appear. Monty Waldin is a well known wine critic and 
supporter of biodynamics. His latest book is called Monty 
Waldin’s Best Biodynamic Wines. It gives a brief summary 
of the main principles of biodynamics and how it is applied 
to growing grapes and making wine, before spending the 
rest of the book ‘travelling’  around the 15 countries of the 
biodynamic wine world. This is subdivided into red, white, 
rose and sparkling wines. The quality of grape varieties are 
explained before we get a ‘tour’ of the vineyards who make 
biodynamic wine according to that category. It is more a 
book to be consulted rather than read.

Having just recently visited a continued over on p.54… 

What’s so sPecial aBout 
Biodynamic Wine?: Thirty-five 
Questions and answers for Wine lovers 
by Antoine Lepetit de la Bigne
monty Waldin’s 
Best Biodynamic Wines 
by Monty Waldin
When Wine tastes Best: a Biodynamic 
Calendar for Wine Drinkers 2014 
by Matthias Thun

All published by Floris Books

Reviewed by Richard Swann

Search for ‘biodynamic’ on Google and biodynamic wine 
returns many hits. Many of the top vineyards in France have 
converted to biodynamics with half of the biodynamic licen-
sees in France being Demeter certified. Biodynamic wine is 
also available in the UK through all the major wine distribu-
tors. Leading wine merchant Berry Brothers is holding a 
wine tasting evening in April 2014 called Clash of the Titans: 
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Polly higgins is a lawyer who loves the earth 
and believes that when love and law are 
brought together, natural law gives us the 
freedom to create from a place of peace. Polly 
is a world expert on the law of ecocide, and 
an award-winning author and chairwoman of 
the Eradicating Ecocide Global Initiative. 

Ecocide is based on ‘the understanding that we are 
interconnected and interdependent – destroy the very land 
we live on and we destroy our ability to live in peaceful 
enjoyment.’

A law of Ecocide is based on the sacredness of life and 
a belief that humanity owes a duty of care to each other and 
to the land we share. It can be a crime to cause significant 
harm to our Earth. The Earth is at risk. The crime has a 
name: it is the crime of Ecocide. 

Now is the time to put back in place a law of Ecocide 
into the Rome Statute as the missing 5th Crime Against 
Peace. The Crime of Ecocide can become the 5th interna-
tional Crime Against Peace by 2020. This would mean no 
more destructive use of pesticides, no more mass use of 
mining processes that pollute, no more mono-crop  
plantations, no more unconventional extraction or any  
process that causes significant harm. 

RECIPES FOR CHANGE 
food freedom beyond GM

By creating a legal obligation to help each other in 
times of need, stop destroying our lands and seas, and 
restore that which has already been damaged, not only will 
we establish a legal recognition of the intrinsic value of life 
itself, but also a shift in our perception of the Earth from a 
commodity to a living being.

Help call an end to Ecocide. All it takes is for we the 
people of the world to call on our leaders and say “Enough, 
this must stop.” Become a Voice for the Earth. Add your 
voice by mapping your support for and wish to End the Era 
of Ecocide by 2020. Let’s give our leaders a mandate to act. 

Join Polly Higgins, Pam Warhurst and Peter Brown for 
Recipes for Change - Seeds to Live By on Thursday 16th 
January 2014 at Hawkwood, Stroud. 

Polly is also offering Dare to be Great a course at Hawk-
wood from Friday 17th until Sunday 19th January. In this 
weekend, participants are invited to step into their unique 
capacity for greatness. 

www.eradicatingecocide.com/wish20
www.incredible-edible-todmorden.co.uk
www.hawkwoodcollege.co.uk
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ty’r eithin farm ltd 
is currently seeking interested people with at least 
some relevant experience who would like to work 
with us and to lead the project forward.

We have worked for over 30 years as a biodynamic farm charity 
“providing a small farm experience for young people”: working as 
volunteers and absorbing people into our extended family, which 
occupies two closely linked households, and includes an adult 
with special needs.

Milking, which had been the hub of our lives, stopped some 
4 years ago and we started a small CSA scheme working with a 
strong group of friends and neighbours. We grow a large range of 
fruit and vegetables, providing veg bags to, currently 40, hopefully, 
60 households. We are also supporting and helping to initiate 
local markets in the small villages of the Gwendraeth valley in 
West Wales.

WE are rearing beef cattle on our own land and on Mynydd 
Llangyndeyrn, our local common; selling excellent beef to local 
customers.

Our vision is to creatively nurture land, plants, animals and the 
human community around us, whilst sharing our lives with 
people who are drawn to come to us with their diverse talents 
and needs.

Please contact Tony or Sue Mathews, Tir Eithin, Bancffosfelen, 
Llanelli, Carms, SA15 5BR. Or tel. 01269 870720. Or email: 
tonyandsue@phonecoop.coop

vineyard  in Austria, I consulted the book where it gives a 
clear picture of the history of the vineyard as well as a cri-
tique of the best wine. It can also be used for researching any 
wines you may purchase.

Monty includes all wines that are deemed to be 
‘biodynamic’ – i.e. the grapes are grown using biodynamic 
methods. However not all the wines are certified as being 
Demeter certified (some may be ‘certified’ with Biodyvin in 
France). That is a pity, as it potentially weakens the case for 
authentic biodynamic (Demeter) wine where the principles 
are carried across into the wine making itself.

What’s So Special About Biodynamic Wine? is a 
handy little book written by a French wine maker. He ap-
proaches the subject in a series of 35 questions that range 
from basic questions on biodynamics to the quality of biody-
namic wine. It gives a very useful overview and springboard 
for anyone who wants to study the subject. Again it is not a 

book that necessarily needs to be read from cover to cover, 
but dipped in according to your questions. I find it helpful 
for understanding some of the not so easy issues (e.g. why 
does biodynamic wine contain sulphur?). I was intrigued 
to read his discussion of the application of biodynamics to 
wine making and the compromises that are often applied. 
He suggests the standards we now have should one day be 
refined to include cosmic rhythms and dynamisation during 
vinification.

When Wine Tastes Best: A Biodynamic Calendar for 
Wine Drinkers 2014 is a small booklet based on the well-
known sowing and planting calendar by Matthias Thun. It is 
based on the discovery that the day you uncork your wine af-
fects its flavour. This depends on whether it is a fruit, flower, 
root or leaf day. I have not put it to the test, but would be 
interested in hearing from anyone who has. The booklet is 
also available as an app for iPhone and iPad!

neW Biodynamic course leader 
at emerson college

Peter van Vliet will be taking up the leadership of 
the biodynamic educational programme at Emer-
son college, launching a re-designed course in sep-
tember 2014. The course is currently being revised 
through consultation and collaboration with the 
BDA , Crossfields Institute and other organisations 
from across the biodynamic movement.

Peter is a highly experienced biodynamics practitioner and 
educator who has been working and living for many years 
at Botton Village.

Emerson College made the difficult decision to postpone the 
start of the Biodynamic Ecology course until September 2014 to 
create a space to rethink the training and revitalise our approach 
to this important part of the College purpose.  We recently held 
a BD Symposium with colleagues of other trainings and created 
an overall picture of the provision of BD training in the UK and 
focused on the need for a college-based training. Since that event 
Peter has taken on the role of course leader and we look for-
ward to his leadership in developing an exciting new programme.

This is also a period of positive developments for Emerson Col-
lege itself. Over the last year, the trustees of Emerson College 
have carried out a thorough internal review of the College’s 
management in dialogue with all stakeholders, along with an in-
vestigation into the vision and purpose of Emerson College. The 
review of the management led to the identification of key man-
agement roles, and a new, highly competent team was recruited 
in the spring. The Trustees feel that the new management team, 
along with a renewed clarity about the purpose of Emerson Col-
lege as a global centre for education inspired by Anthroposophy, 
provides a strong foundation for the biodynamic programme and 
the other courses that are starting.

For further information and details about the programme as 
they become available, please contact Deborah Watts, Head 
of Academic Administration at Emerson College. 

You can contact Deborah on 01342 822 238 or by email at: 
registrar@emerson.org.uk. See also the Emerson College 
website on www.emerson.org.uk.

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 orders 
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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CEO of Cargill, of the Biotechnology and Biological Sci-
ences Research Council, of G’s group, of Velcourt Group, 
the Technology Strategy Board, the Chairman of the 
Science and Technology Advisory Board at Syngenta and 
Senior Director for Breakthrough Foods, Pepsico as well as 
some scientists. The Government is putting in £160 million 
to show that they are serious.

Why do I find it worrying? Because it is the strategy of 
industrialised agriculture which is causing the problems we 
are seeing to day be it the bees, the 75% loss of genetic mate-
rial in regard to seeds, the poisoning of our soil and rivers 
and the other health and environmental problems our society 
and world faces. The film ‘Home’ on YouTube is worth a 
watch if you are not sure.

So what are we, the Biodynamic Association to do in 
the face of these forces? We, like our friends in the organic 
farming movement can see that we have a different strategy, a 
way forward which will rectify most of the problems, produc-
ing enough healthy food to feed the population and bringing 
the environment back into a healthy balance at the same time. 
Unfortunately we are small voices crying in the wilderness 
but that does not mean there is nothing we can do! 

The Council of the Biodynamic Association has 
decided to try and push on with three main projects over the 
next two years; education, the seed project and a bee project. 

an appreciation of the life of anna irwin,
3rd September 1950 -13th January 2013
By Chris Stockdale

Anna Irwin, Chair of the BDAA Council from 2000 to 
2004, crossed the threshold  in January of this year, after 
fighting for some years with illness, a fight which had kept 
her increasingly secluded and at home for the last few years 
of her  life. I am writing this, not as Chair of the Council, 
but because I remember Anna as an active supporter of the 
Herefordshire Biodynamic group, stirring, spreading and 
making preparations, working at events, coming to Study 
Groups and buying produce, all despite a considerable jour-
ney and no professional interest in the outcomes – purely 
from a love and appreciation of biodynamics.

Anna was born in East Africa, where her father worked 
for Shell. Preceding her family’s return to the UK in the 
mid-sixties, Anna came to school near Reading from the age 
of twelve. In 1976, Anna returned to Africa, to Johannesburg, 
where she worked for Wala, making homeopathic remedies, 
became immersed in the local Anthroposophical group, and, 

The education we have already been putting considerable ef-
fort into over the last years and we want to continue. There is 
the apprentice scheme, the online training and the Emerson 
BD training which Emerson are working hard on starting up 
again next year and will need support. The seed project you 
can read about in this magazine and also an outline of the 
bee project.

I feel very grateful that I have been given a year’s sab-
batical from the farming at Tablehurst Farm, which finishes 
after Christmas. This has enabled me to find the time to be 
the Chairman and to be active in the seed group further-
ing the project. I have also been able to further my steps in 
understanding and caring for bees and to help initiate the 
idea of the bee project. 

As shared at the AGM at Brantwood in the Lake 
District, the Council has made the big decision to use money 
from the Grange Kirkaldy Trust to fund, for up to two 
years, the position of Director of the BDA. This is to further 
the work and the projects as much as possible. The position 
is being advertised and will be on the basis of three days a 
week, starting in January 2014.

There is much to be done!

in 1985, met Keith. She initially qualified as a physiothera-
pist and then later as an aromatherapist, as well as in a range 
of complementary techniques. 

Keith persuaded Anna to return to the UK, where 
Anna promptly commenced work at the Royal Homeopathic 
Hospital, Russell Square, helping edit the journal and as 
PA to Peter Fisher, physician to the Queen. Keith and Anna 
were married on 23 Jan 1990 with Anna dying on their wed-
ding anniversary!

After some years in London, Keith and Anna moved 
to Herefordshire, finding a lovely and remote cottage from 
where Keith could practise as a Philatelist and golfer. Anna’s 
enthusiasm for active participation in our sphere of work, as 
well as her integrity, and kindness, were spotted by Ber-
nard Jarman, who invited Anna to become a Trustee of the 
BDAA, Anna subsequently being elected Chair. Anna in 
turn invited myself to join Council, as there were then few 
farming voices around the table, so we met both at local and 
national events; Anna worked with no regard for fatigue 
nor desire for personal recognition or gain, presenting a 
model of appropriate Chairmanship that will endure in my 
memory and that of others, and indeed, I hope, in my work.

Anna’s funeral at Mansel Lacy Church, Hereford-
shire, on the 29th January, occurred during a brief lull in 
otherwise dreadful weather; the planned peroration from 
myself or another representative of the BDAA didn’t hap-
pen, and the priest had found details of this part of Anna’s 
life hard to come by, a source of sadness to Keith, for whom 
this brief memoir is intended as both an apology and a com-
fort for what remains to him and us all, a sore loss.

Continued from page 4… From the Biodynamic Association Chairman



90 YEARS SINCE KOBERWITZ

VERLAG AM GOETHEANUM

UELI HURTER (ED.) 

Agriculture for the Future
Biodynamic Agriculture today 
90 years since Koberwitz
The «Agricultural Course» held in 1924 by Rudolf 
Steiner gave a new impulse for the development 
of agriculture: a holistic agriculture, which uses 
a modern approach to work directly with the life 
processes of nature and thus opens a new per-
spective on the future cultivation of the earth 
came into being. Since its beginnings, 90 years 
ago, a worldwide movement has emerged. In this 
book competent authors describe the develop-
ment and diversity of the biodynamic agriculture 
movement. The documentation provides an over-
view of the key ideas of biodynamic agriculture 
and the variety of ways in which they have de-
veloped in the worldwide biodynamic agriculture 
movement in the 90 years since Koberwitz. 

ca. 200 p., Hc., ca. € 20 | ca. 17 £ | 978-3-7235-1512-9
Will be published in December
www.vamg.ch | info@vamg.ch


