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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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In 1924, the world was very different to how it is today. At the time, 
when Rudolf Steiner gave the eight Agriculture Course lectures, 
large-scale industrial style farming was starting to develop and there 
was the beginning of an awareness that the nutritive value of food 
was in decline. It was against that background and need that the 
course was given at Koberwitz in what is now Poland.

Since then we have had the Second World War and the following years of growth 
and development and increased global awareness. This has led to a greater feeling of world 
community, but many problems have increased and been exacerbated especially with 
respect to food and farming.

Some of these vital issues are addressed in this celebratory issue of Star and Furrow. 
Patrick Holden writes about the need to rethink the true cost of food and farming in order 
to arrive at a price that supports the farmer. He will developing some of his arguments at 
his Keynote Lecture at the Biodynamic Conference in the autumn.

Another Keynote speaker at the conference is Vincent Masson who along with his 
father Pierre is carrying out important work with the biodynamic preparations in France. 
These are a vital cornerstone of the biodynamic approach to farming and growing. We are 
thus pleased to carry a seasonally timely article about the horn silica preparation by his 
father Pierre Masson extracted from his popular book ‘A Biodynamic Manual’.

The GM debate is also getting more intense again with increased efforts by compa-
nies and governments to sway public opinion. It was a privilege to be able to interview Dr 
Michael Antoniou, who works in the field of molecular genetics and who is well aware of 
the issues surrounding the release of GM crops into the environment. It is also timely in 
that a new updated version of the excellent report co-authored by him ‘GMO Myths and 
Truths’ has just been published.

It is important to report on news from the farms themselves as well as those who 
farm. Vale Head Farm will be one of the farms that will be visited during the conference. 
Fern Verrow are carrying out an important task of selling top quality vegetables in the 
centre of London.

An interesting piece came to light 
earlier this year. This was the discov-
ery of documentation, which showed 
how the organic movement grew out of 
biodynamics. In his interesting, explora-
tory article, Vivian Griffiths traces the 
threads and cultural background.

At the time of going to press, we 
are very busy preparing what we hope 
will be a rich and interesting conference 
later in the year. The intention is not to 
pat ourselves on the back but to evaluate 
how biodynamics can play a role in the 
modern world. I hope that the articles in 
this issue whet your appetite to join us!  
             Look out for the 90th 

            Anniversary logo by 
                  the articles (see right).

             Richard Swann

Stirring Preparation 500 on the 
8th June  -  the anniversary of 

the Agriculture Course
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FROM THE DIRECTOR OF THE BDA

Peter Brown
One of the tasks I have been involved with in 
these first months as Director of the Biody-
namic Association is in helping to prepare for 
our large and exciting conference Biodynamic 
Agri-Culture: A Matter of Life, which we will 
be holding this autumn on 30th October at the 
Glasshouse College in Stourbridge. It is amaz-
ing to think that it is 90 years since farmers 
went to Rudolf Steiner asking for advice with 
their farming to deal with the problems they 
were facing. This resulted in the eight lectures 
he gave them which led to the birth of biody-
namic farming and the international move-
ment which we have today. Biodynamic agri-
culture was the first real organic movement in 
the world and the BDA started here in the UK 
in 1928. For the conference, we will not only 
be celebrating these 90 years. We will also be 
seeking to share and explore together how 
out of all this experience we can be effective 
in the present and future. For our times need 
an enlightened and sustainable agriculture to 
take the place of the industrial model, which is 
at present in place and which our government 
is so strongly pushing. 

One theme that we all meet, and which seems to take 
ever greater importance in all spheres of life, is that of ‘evi-
dence’. As one example, the BD apprenticeship has become 
an accredited land-based training and as a result a portfolio 
has to be built up as a record of ‘evidence’ of learning. Such a 
portfolio can be a very beautiful record for the student to take 
into life with him or her. Similarly, when many people, look-
ing for a sustainable agriculture, come across biodynamics, 
with its emphasis of bringing onto the farm virtually no ex-
ternal inputs and creating a balanced farm working with the 
forces in nature and yet producing healthier alive food that 
really feeds us, then some kind of ‘evidence’ is sought. I have 
experienced this request many times in the last months and it 
feels important to address this call to people’s satisfaction.

As a movement, we are in a strong position to address 
this theme of ‘evidence’ with clarity and confidence. The first 
step, I suggest, is to recognise that evidence can take many 
forms. We live at a time when a materialistic scientific para-
digm is very dominant, with its emphasis on measuring what 
is deemed visible and quantifiable. In regards to this particu-
lar perspective – and I believe it is only one way of seeing 
– people have for many years been undertaking experiments 
which demonstrate the difference biodynamics brings to the 
health of the soil, nutritional qualities of food, the health of 
animals and other vital aspects of farming and food grow-
ing. Indeed, the BDA is currently gathering together these 
streams of research to share within the movement and with 
other fields of regenerative agriculture as part of our wider 
strategy guiding the Association’s work.

Evidence can be drawn from one’s own or others 
experiences. This can be as simple as tasting the difference, 
which within the wine industry has become the basis of deci-
sion making about the value and best ways to produce quality 

wines. We can also learn much from each others’ informal tri-
als and hands-on experiments over the years, which together 
add up to hugely valuable research results. I am thinking 
here about the body of knowledge between growers about 
methods for seed production or natural bee keeping, which 
grows year by year within communities of people who study, 
record and share between themselves the effect of different 
practices. 

What is so important about biodynamics is that it not 
only can provide reliable evidence across this spectrum of 
approaches, but that it also takes such a wide and deep ap-
proach to the question of what it is we should be taking into 
consideration. For instance, rather than focusing on yields 
alone, biodynamics has developed ways of measuring subtle 
soil, plant and nutritional qualities through chromatographs. 
There is also a dedication to taking a much more sensitive 
approach to questions of animal well-being which take into 
account the contentment and social expression and role of 
the farm animal. The title of the conference Biodynamic 
Agri-Culture: A Matter of Life captures this breadth and 
depth of biodynamics, embracing both practical aspects 
to do with the matter of farming and growing food, whilst 
also honouring and working with the invisible and spiritual 
dimensions of life itself. 

As you can see from the pages that follow, for the 
conference itself we have invited a large number of speakers 
covering many subjects who are able to both draw on scien-
tific studies and speak out of their own experiences. There 
will be something for everybody within the talks as well as 
workshops, where it will be possible to go much deeper into 
the chosen subject. 

Alongside the talks and workshops, the conference will 
offer the chance to visit and have hands-on experiences at 
Valehead Farm and Rush Farm. Both farms were converted 
about ten years ago to biodynamic agriculture, and each 
offers a different model to contrast and compare. We will be 
sharing news of BDA projects, such as our seed project at 
Willow Hall Farm. This is moving forward with the exciting 
news that a second cottage on the main field we are rent-
ing has become available much sooner than expected. This 
will enable the necessary staff to live properly onsite, which 
will make a big difference for next year. The legal process of 
forming the Seed Co-op is well on its way and the fund rais-
ing will now start in earnest to ensure things can continue to 
move forward as planned. The conference will also offer deli-
cious biodynamic food at the Glasshouse College, as well as a 
diversity of social gatherings during the three days, including 
a collective glass blowing event. 

So please join us for this lively, informative confer-
ence. I would highly recommend it not only for you but also 
for friends and acquaintances who might be interested in 
exploring life-enriching alternatives to mainstream farming, 
gardening, food and the environment. This is a gathering for 
everyone, and it has been created by a dedicated and com-
mitted team which I feel lucky to be working with. I invite 
you to have a look on our website and come along. And look 
forward to welcoming you there! n
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In every organism, balance must be achieved 
between the different organs. Through equi-
librium a stable, healthy organism arises. 
Where organs are weak or overactive the 
organism must compensate, if this becomes 
extreme it falters.

For biodynamic practitioners, an image of wholeness 
grounded in the motif of the human organism comes into 
a kind of dialogue with the landscape that he or she works 
with. Over time, the inherent strengths and impediments in 
a farm become obvious and through this ‘living solutions’ 
are attempted, balancing functions in relation to obvious 
weaknesses. When faced with the manifestations of imbal-
ance (for example; disease in plants or animals) the farmer or 
grower must encounter them with both the wish to heal in 
the immediate and to see the condition in the context of the 
whole farm organism. Facing these day to day challenges, a 
useful contemplative question to ask is “Why is this ……. 
(disease, pest, social problem etc.) manifesting here?”. Many 
times, a workable solution takes a long time to arrive and lies 
in the farmer’s patience and steady interest.

The deep intention of the biodynamic farmer, for 
the farm to become an embodiment of integration, where 
all aspects are connected in the right way, creates a ‘hold-
ing’. This is not in the sense of property held, but a kind of 
awareness which can hold the complex array of relationships 
needed to evoke a vibrant farm organism. Health and devel-
opment in soil or plant biotopes, the right balance and type 
of livestock and how people work, relate and trade through 
social, organisational and economic models all contribute to 
this arising. At Vale Head Farm, young people largely from 
the urban and suburban West Midlands engage in a farm 

The old Lakota was wise. 
He knew that man’s heart 

away from nature becomes hard; 
he knew that lack of respect for growing, 

living things soon led to lack of respect 
for humans too.

Chief Luther Standing Bear

environment which attempts to work with some of these 
factors. Our students face developmental challenges and the 
biodynamic ‘holding’ becomes a place where their personal 
and social growth is supported in a surrounding which is 
also working towards connection and balance.

Vale Head Farm is located near the village of Kinver in 
South Staffordshire. It is approximately 27 acres of new and 
permanent pasture and about 2 acres of market garden and 
fruit. It is surrounded on one side by a 350 acre birch and 
oak covered ridge, known as Kinver Edge. The vibrant red, 
pebble-ridden sandstone below (the remains of fossilised 
sand dunes and river beds) gives rise to a free-draining and 
generally thin layer of soil.

Ruskin Mill Trust (RMT) purchased Vale Head 
Farm in 2003 to begin a farm based curriculum for learners 
from the Glasshouse College, a further education college 
for young people with special educational needs based in a 
former glass factory in Stourbridge, West Midlands. The 
college runs a unique land, crafts and performance based 
curriculum using “hand, head, heart and place to provide 
students with the tools to transform material and in doing so 
transform themselves” i. The students come with a range of 
diagnosis including; autistic spectrum disorder, attachment 
disorder and ADHD. They work with a ‘Practical Skills 
Therapeutic Education’ curriculum to reduce their vulner-
abilities, achieve greater self-reliance and ultimately live life 
more fully. Many of the students exhibit wide disparities 
between gifts and challenges; autistic students can present 
an exuberance of intellect over social understanding, ADHD 
students can be physically highly adept but their powerful 
impulsivity can override rational decisions. ➤

Realising coherency - 
Vale Head Farm, Education 

and Ruminants
by Ed Berger
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Previous to RMT buying the farm it had been an equestrian 
centre and livery and was home to about thirty horses. The 
combination of compaction from decades of overstocking, 
a tight regime of fertility removal by selling off the horse 
manure and replacing it with synthetic fertilisers, and very 
weak swards from severe overgrazing led to a strangely arid 
terrain, as if it was some way to returning to the fossilised 
sand dune from which it had developed. As biodynamic 
gardener Vivian Griffiths pointed out when first viewing the 
farm “the horses have had everything, the land’s had noth-
ing!”

The most successful ‘intervention’ for this condition 
has been to introduce cows to the farm. We block graze 
them with an electric fence in front and behind to concen-
trate the cows eating, more tightly during the spring through 
to July when the grass growth is more vegetative, more 
openly as the growth slows down towards Autumn. Their 
swift rotation through the fields partially mimics the quick, 
even grazing which large herds of wild bovines performed 
over primordial grasslands for millennia, both encourag-
ing deeper rooting of the plant species and feeding the soil 
through their manure. The metabolic ‘depth’ of the cow has 
contributed to a change in the light soil, which fairs much 
better in dry spells these days and presents grass swards 
which are markedly more species rich and vigorous.

The cow has been worked with educationally at Vale 
Head Farm in various ways. Oxen were tried, as a means 
to develop a closer connection to the bovine with a view to 
using them in draft; it started successfully but as the animals 
got older, the naturally hierarchical orientation of cattle 
began to express itself. The oxen increasingly recognised 
students they felt to be less confident or in control, shun-

ning their direction as they might an animal lower down the 
pecking order. We also tried milking cows with the students, 
but the inconsistency of educational timetabling combined 
with the inconsistency of teenagers did not sit well with the 
cows’ needs for stable, quiet routine. However, the resound-
ing image for me in this close therapeutic work with very 
tame cattle is the students brushing down the animals and 
draping themselves over their big flank and back. Several 
students adored doing this (once they had overcome their 
initial trepidation,) as if the warm deep resonance of the 
bovine metabolism was a place where a kind of primal calm 
could be absorbed.

These days a small herd of rare Shetland cattle are 
grazed on the farm, chosen for their unthreatening size, 
good forage conversion and relative docility. They have 
been at Vale Head for less than two years and although their 
contribution is felt greatly, they seem yet to arrive as a fully 
localised herd1.

The gift and the ‘burden’ of the cow is its powerful di-
gestion which somewhat overwhelms and dampens its outer 
senses. The line of the cow, almost parallel to the earth, with 
a head that does not extend much away from its massive di-
gestive centre, and horns which dam up excessive metabolic 
forces all suggest a way of being which is deeply involved in 
internal processes. What we realised in working closely with 
cows in an educational/therapeutic setting was that a more 
awakened animal presence was required to complement the 
cows and to more generally meet the teenagers that we work 
with. Working horses seemed appealing but the farm was 
still recovering from a long term over-emphasis on horses. 
Sheep were kept for several years but proved too flighty, too 
orientated towards the flock for close contact and seemed to 
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eat the ‘heart’ out of the pasture on this light ground. They 
are only missed for their wool which connected well with the 
weaving and felting workshops on the farm. Goats seemed 
to fit the bill and with some misgivings about their relation-
ship to fences, a few British Saanen females were bought.

To many British farmers the goat is either viewed as 
a late and largely unsuitable arrival to these shores; pigeon 
holed in the small holder section alongside alpaca’s or a 
novel growth sector for the ailing dairy industry. Yet, goats 
arrived in Britain at about the same time as sheep, around 
4000BC. Feral populations persist in some upland areas, the 
descendants of animals which were once kept for domestic 
meat and milk supply by subsistence farmers. When these 
lineages of land use came to an end through clearances and 
the enclosure of common land combined with the depletion 
of rural populations through migration, the native British 
goat population went into steep decline. Where the goat 
survived in the neighbourhood of enclosed land it became 
a nuisance, breaking through boundary fences and hedges 
and raiding crops. Tethering or constant herding became 
the only means of control, both costly and inefficient as the 
value of agricultural labour increased with improved fertility 
and yieldsii. Historically, much of this area of the Midlands 
would have survived from the dual economy of ‘farm and 
forge’, given the relatively poor soils and good availability of 
iron. Nail and tool making with stock-rearing, gardening, 
and arable husbandry were common around Kinver and this 
mixed economy persisted in residual form until the late 19th 
centuryiii. Goats were often kept to provide a steady supply 
of house milk, particularly for poorer homes; without access 
to good land, goats could still be herded onto verges, rocky 
outcrops and heath land. 

In the wild, the goat is a rugged herbivore with an 
orientation for the heights, nimbly clambering up seemingly 
impossible crags, and surviving on coarse grasses, twigs, 
bark and herbs. Like their relative the deer, they are brows-
ers, eating the best bits of everything, finishing nothing and 
ranging over large areas. The goat is essentially a metabolic 
animal, a ruminant, but is much more open and awake in 
its senses than the cow. Where the cow dams up excess 
metabolic forces, the goat releases some of this. It’s hard, 
hot dung; horns that rake out and back towards the rear 
and wakeful head which sits above and away from the body 
all speak of an earth bound animal more inclined towards 
warmth, space and light. The does’ oestrus impulse, largely 
connected to the diminishing light of the autumn equinox 
and the buck’s pungent winter musk which arises as oestrus 
activates, indicate a strong connection to outer light forces 
aligned with strong inner reproductive forces. In historical 
Mediterranean pastoral cultures, goats were considered to 
be louche and immoral because it was said that the old rut 
males would allow less dominant males to mate with the 
females in the herdiv. Their affinity with the ‘dissolute’ lower 
forces, their immense agility and their liking for barren high 
places led people to see the devil at work in them and they 
were therefore cast as scapegoats in times of tribulation to 
atone for men’s sins.v Goat nature even lends itself to the 
Latin root of the word ‘capricious’ – meaning to be “given to 
sudden and unaccountable changes of mood or behaviour”.

The goats’ inherent disposition; its physical dexterity, 
its erratic individualism and strong connection to the ‘base’ 
energies seems to have the closest analogue of all farm ani-
mals to the teenage experience. Unthreatening in size, both 
alluring and challenging, the goat offers a popular ➤  

© Andy Williams

© Andy Williams© Chris Bowen

© Maciek Dokszewics
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entry point and useful reflection for the young people we 
work with on the farm. For more introverted closed-off 
students, the goats’ inquisitive nature gently and simply asks 
them to engage in relating. For more extroverted types, mov-
ing goats has proved especially useful, requiring the student 
to come in touch with their own sense of authority, respon-
siveness and calm. If the students’ attention dwindles whilst 
moving the herd, the goats scatter, quickly becoming a vague 
coalescence of unruly hedge eating individuals! Milking 
gives a productive, meaningful context to all these interac-
tions. The close nurturing contact with the animal, the 
evocative physicality of milking, the discipline of a clearly 
routined and delineated array of tasks and the gratifying 
end product of warm fresh milk, create a profound learning 
environment for the young person.

We are currently building the herd to about 15 breed-
ing females and are now producing a fresh goat’s cheese 
which we hope to have ready for sale this summer. All of the 
goats (and cows) hay is made on the farm but the milking 
doe’s requirement for protein are relatively high so oats and 
beans are currently bought in. This possibly impacts on the 
integrity of the farm organism, however given the small 
scale of Vale Head, conceding to buy grain from Leices-
tershire based biodynamic farmer, Joe Bradley is a happy 
compromise. Also soaking and sprouting the grain is being 
experimented with to increase nutrient value and assimila-
tion and thus reduce bought in feed. Given the goats inher-

itance of hardy mountain stock, it is well imaginable that a 
more efficient conversion of feed to milk is possible, but this 
is likely a very long term question, to do with breeding. As a 
starting point, Lucerne (Alfalfa) is being grown this summer 
for the first time and it is intended that by producing higher 
protein winter forage, concentrates may be partially reduced.

The cow and the goat have emerged through trial and 
observation as the ruminant presence at Vale Head Farm. 
The cattle have been invaluable in bringing the farm into 
better heart, showing themselves to be instrumental in the 
improvement of both soil and plant health. The local asso-
ciation with small scale goat keeping alongside the teenag-
ers’ affiliation for the goats’ wonderful sanguine nature has 
helped to orientate the development of a coherent farm 
based curriculum. And as both the farm’s health and the 
student experience has deepened after a decade of this work, 
the sense of a localised, generative farm organism begins to 
arise. n

Ed Berger is the farmer at Valehead Farm which will be one 
of the farms visited during the conference ‘Biodynamic Agri-
Culture: A Matter of Life’  in October.

i. Website: Ruskin Mill Trust http://www.rmt.org/our-method/
ii. Mackenzie. D. Goat Husbandry. 1993
iii. Frost. P. Yeomen and Metalsmiths: 
Livestock in the Dual Economy in South Staffordshire 1560-1720
iv. Kessler B. Goat Song 2009
v. Smith R. Winter 2001/2. Man and his relationship with the animal, 
            its evolution and the issue of domestication. 
                Star & Furrow. Issue 96.
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True Cost 
Accounting

By Patrick Holden

Not having experienced any other system, I 
guess I have always accepted implicitly that a 
market economy is the most practical means 
of regulating the exchange of goods and 
services. We put a price on 'stuff' based on 
what people will pay, and through doing so we 
create an environment, which enables us all to 
navigate through life in a reasonably fair and 
equitable fashion. 

Furthermore, to be honest, until quite recently, I have 
not given any thought at all to the question of what would 
transpire if an unfair value or even no value at all, was as-
signed to some critically important goods and services, so 
critical in fact that the future prosperity of the sustainable 
food supply of all civilisation depended on them. Yet these 
are exactly the 'Alice in Wonderland' economics that have 
applied for most of my adult life in relation to our food and 
farming systems.

Specifically, the financial environment in which all 
food producers operate has been distorted in such a way 
that the polluter, in this case the farmer, does not pay, with 
the result that those using intensive methods have not been 
financially accountable for any of the damaging environmen-
tal and social consequences of their practises. 

I am referring here to the polluter not paying on a vast 
scale. The long list of un-costed damage includes green-
house gas emissions (which cause climate change), environ-
mental pollution by fertilisers and pesticides, depletion of 
natural capital such as biodiversity, mineral fertilisers, fossil 
fuel reserves, soil carbon and water, and a wide range of 
indirectly linked social costs such as reduced animal welfare, 
loss of jobs, and perhaps most costly of all, damage to public 
health. This might be from bacterial immunity to antibiotics 
caused by overuse in intensive livestock systems, diseases 
linked to endocrine disruption from pesticide residues 
and poor nutrition, or damage to public health from over 
processed, nutritionally impoverished food. Virtually none of 
these costs has been factored into the economic equation of 
food production for the last century.

As a direct consequence, there has been and remains, 
a far better 'business case' for intensive than sustainable 
production for producers, and intensively produced food has 
been more affordable for consumers. Since most producers 

and consumers alike are constrained by economics, having 
to follow the most profitable or affordable option, the scale 
of production and consumption of food from intensive 
methods continues to totally eclipse the percentage of land 
producing and food sold from sustainable production, self 
limiting the sector to affluent consumers and to producers 
who are classic 'early adopters' typically either selling into af-
fluent middle class markets, or blessed with entrepreneurial 
skills, perhaps also having day jobs to supplement their 
income.

When I first went into farming in the early nineteen 
seventies, as a naive and idealistic 'hippy' dairy and carrot 
farmer, with a total commitment to applying the principles 
of sustainable agriculture on my Welsh hill farm, it did not 
occur to me that in doing so, we would be having to survive 
economically in a totally un-level playing field, with dis-
honest food pricing. This was because we were having to 
compete with farmers using intensive methods who were 
not only subsidised for every tonne of grain and litre of milk 
they produced, but were also not having to pay for any of 
the damage arising from their production systems, as listed 
above. 

Pretty soon, we found we were not getting a good 
enough return to make a living, so in addition to seeking 
outside employment, which by the way is still a familiar 
story in our food world, we had a bright idea - why not write 
down the 'story' of our sustainable production, take it to the 
consumer and by doing so, persuade them to pay a premium 
to support sustainable agriculture in the market place. This 
is actually the story, scaled up, of the development of the 
organic standards and market, in which I am proud to say I 
have played a modest part, for instance by writing the first 
draft of what became the organic dairy standards. 

It seemed like a great idea at the time, and I have no 
doubt that the organic market will continue to play a vital 
part in enabling citizens to preferentially support sustainable 
production in the market place. After all, the principle of the 
market is tried and tested, and the resultant growth has been 
a great success story, with organic sales enjoying double digit 
annual growth for many years and still continuing to expand 
in many parts of the world, although sadly not in the UK in 
recent years. This is due to the recession and other negative 
factors, many of which deserve further examination, and ➤ 

Pictures: 
Courtesy of 
Patrick Holden
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some of which are outside the scope of this article.
But the factor I want to focus on here, is not whether 

we should either rely on the organic market or True Cost 
Accounting, but rather on how and why the two approaches 
should work hand in hand. This is because I now see that it 
really was a somewhat critical oversight, all those years ago, 
to believe that we could overcome these massive distortions 
in the economics of food production and enable sustain-
able agriculture to thrive and become mainstream merely 
by putting a premium on organic and biodynamic food and 
lobbying for the introduction of EU organic subsidies. I 
say this because in so doing, we were treating the symptom 
rather than addressing the root cause of problem. 

To better understand this, let us ask a question - if 
one added up all the damaging costs arising from intensive 
dairy farming, for instance, the emissions, the pollution, the 
damage of soy production from cleared rainforest in South 
America etc,etc, then added all those costs to the price of 
a litre of intensive milk, how much would this narrow the 
price differential between conventional and organic milk in 
the shops? 

You could even take things further, for instance by 
doing the same thing in reverse, rewarding organic farmers 
for the (at present un-costed) benefits they deliver, such as 
increased soil carbon, biodiversity and better public health 
outcomes. If we did all this (and that is now a long term 
commitment for part of the future work plan of the SFT), 
then hopefully organic/biodynamic food might actually 
become as affordable as the so called 'cheap' food that forms 
the basis of everyone's, or nearly everyone’s, diet today.

Put simply, this is all about the need to 'engineer' 
more honest food pricing and hopefully, it goes some way 
to explain why I have become something of a passionate 
advocate for the introduction of True Cost Accounting in 
food and farming. But there is a long way to go to ensure 
that this actually happens! In order to unlock the mess, there 
will be a need for a series of organised collaborative initia-
tives, involving multiple institutional partners, the aim of 
which must be to identify, categorise and quantify the range 
of different externalities, both positive and negative, arising 
from different food systems, then develop a series of fiscal 
policy and economic instruments through which we ensure 
that the true cost of food will be reflected in the price we pay 
in the shops. 

Taking an example, at present farmers pay around 
31 per kilo for nitrogen fertiliser, the application of which 

delivers benefits worth 33 in extra income, thus justifying its 
use in economic terms. However, according to EU experts, 
if you put a conservative figure on the damage caused, from 
emissions, pollution and the impact on ecosystems and bio-
diversity (none of which are presently factored in), the cost 
of this indirect damage is likely to exceed the total commer-
cial benefit of using nitrogen fertiliser in the first place.

Following the SFT's very successful conference on 
True Cost Accounting held in London in December 2013, 
(view all the keynote speeches on our website) there are 
now plans to launch a 'Stern' scale study of agriculture and 
food system externalities lead by Pavan Sukhdev, the result 
of which will be the assembly, for the first time, of such a 
body of robust data on the costs and benefits of different 
farming systems thus paving the way for the introduction 
of legislation, targeted taxes, redirected subsidies and other 
carrot and stick measures, which will hopefully collectively 
transform the future economic environment for sustainable 
food production. 

To enable its introduction, it is also very important 
that we make these issues understandable to ordinary citi-
zens, without falling into the trap of using jargon and other 
inaccessible language that only economists would under-
stand! Because you can reasonably assume that politicians 
will be reluctant to introduce such measures unless they feel 
the heat from informed public opinion. That is why, even 
though they eat organic food at home, neither the Obamas 
or the Camerons of this world mention this as they believe 
doing so would render them vulnerable to the charge of 
elitism. So how to make this a people's cause, that is the 
question!

In terms of action on climate change, the precedents 
are not good, but somehow I feel we have more chance 
with food. I feel this not least because food is very personal, 
because individual citizen action is possible and everyone is 
potentially concerned about the connection between food 
and what is probably the greatest, but as yet least quantified, 
of all food system impacts, health! n

Patrick Holden is Patron of the Biodynamic Association and 
Director of the Sustainable Food Trust. For more about the 
Sustainable Food Trust see: sustainablefoodtrust.org

Patrick will be giving a keynote lecture ‘Soil, Food and Health’  
at the Conference ‘Biodynamic Agri-Culture: A Matter of Life’  
in October.
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Horn silica (501) is made from rock crystal 
(the purest quartz possible), crushed into a 
powder with a little water added until it takes 
on a colloidal consistency; this is stuffed into a 
cow horn, buried and left to mature in the soil 
during the summer months.

It is an essential preparation for biodynamic agricul-
ture, complementary and in polarity to horn manure (500 
or 500P). It does not address soil issues per se, but works 
on the growing plant itself. In some ways, this preparation 
is an application of light that helps improve vitality during 
the vegetative (growth) stage but can also reduce excessive 
vigour.

This preparation brings a luminous, crystalline quality 
to plants and mitigates tendencies towards disease. It not 
only reinforces the effects of sunlight, it also gives plants a 
better relationship with the cosmos. This preparation is vital 
for the internal structure of plants and for their develop-
ment. It favours the vertical growth of plants, and helps with 
the tying up of vines in viticulture. It strengthens the plants 
by giving them flexibility, and increases the quality and 
resistance of leaf and fruit epidermis.

It also ensures good nutritional quality, bringing out 
the taste and flavour of food. Storage is also improved. The 
use of this preparation is particularly important in green-
houses and low-sunlight environments as it compensates 
for the lack of light, as well as balancing the excess heat and 
humidity that favours fungal disease and hypertrophy.

In animal husbandry, it has been shown that the health 
of animals is improved through forage that has received the 
horn silica preparation, and their milk and meat are likewise 
improved.

Storage
The preparation is stored in a glass jar, covered but not 
airtight. The ideal is a jar with a glass lid, with the metal 
locking frame removed.

Store this preparation where there is some sunlight 
(preferably where it catches the morning sun), but avoid 
too much direct sunlight. A ledge facing east or northeast is 
ideal. Avoid storing near any power lines or cables, or where 

       Horn    Silica      
Preparation

By Pierre Masson

Extract from 
the book ‘A 
Biodynamic 
Manual’ by 

Pierre Masson 
(second edition 

– revised and 
edited by Pierre 

and Vincent 
Masson). 

Published by 
Floris Books 

2014. This 
extract is 

reproduced 
with kind 

permission of 
the publishers.

there is electro-magnetic pollution from wi-fi, mobile cell 
phones, etc. If you cannot find a suitable place in a building, 
install a small, elevated wooden platform in a hedge or bush, 
to hold the jar (make sure it has a rim, to avoid accidental 
falls).

The contents of the jar should be shaken from time 
to time. Stored in this way, the preparation should last for 
several years.

 USING HORN SILICA

When to spray
The use of horn silica preparation can start after the horn 
manure preparation (500 or 500P) has been applied. As  
horn silica preparation works on the exposed parts of the 
plant, it is important to consider the developmental stage of 
the plant, as well as the weather, when spraying.

The 501 preparation is applied most frequently in the 
spring and in the autumn. It is particularly effective after 
heavy rainfall or during prolonged periods of humidity, but 
avoid spraying during a downpour.

In the spring, an early application is often the most 
effective for the growth and development of the plant. For 
vegetables and grain, however, it must always be applied 
when there is no chance of frost. It can be applied several 
times throughout the spring and in the summer if there is 
sufficient irrigation or humidity.

The optimal effects are obtained by spraying when 
the plant is at its strongest growth; for example, on grain 
crops when they are tillering (producing additional stems at 
the base of the plant), during stem elongation, and during 
formation of the seed head. Horn silica spray on grain crops 
has a tendency to increase the protein content of the grain.

On fruit trees, apply 501 once the leaves start to really 
grow, early to mid-spring, and once the fruit is formed but 
still quite small. Do not apply during the flowering period. 
Spraying one more time once the fruit is completely devel-
oped helps the fruit to ripen.

On vines, one to three applications are possible in the 
spring, beginning at the five leaf stage, and ending before 
flowering commences. If it is a rainy summer and risk of ➤ 
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fungal disease is high, additional spraying can be done from 
setting until veraison (the onset of ripening). Spraying one 
to three weeks before harvest (the weather being neither too 
hot nor dry) greatly increase the quality and rot-resistance of 
the fruit.

For pastures, it is best to wait until the grass is taller 
before spraying (young shoots of at least 10 cm, 4 in). As a 
general rule, wait 8 to 10 days after doing a pass of the horn 
manure (500 or 500P).

On lettuce and cabbage, especially when bare root 
transplanting, avoid the horn silica spray until after trans-
planting is done. It is best to wait until the roots begin to set, 
and the first signs of new growth and leaf roll are seen; if 
not, there is the risk of the plant going to seed.

As a general rule, try to avoid spraying 501 on any-
thing that is too young or too weak. Never spray 501 on 
plants suffering from drought or dryness because the 501 
encourages the plant to sweat and lose even more water, 
potentially causing considerable damage.

For plants in pots or in raised beds, and particularly 
in greenhouses, spray before transplanting if the need arises 
(for instance, plants that get leggy due to lack of light, or 
plants showing tendencies towards fungal disease).

How to spray
Apply 501 immediately after stirring is finished. The best 
time to spray is shortly after sunrise (not before) and prefer-
ably before 8 am. It is very beneficial if the morning dew is 
still out when spraying, and to choose a nice sunny morning 
with little or no wind. The temperature must not be too hot 
when spraying (maximum 22°C, 72°F).

Spraying on cloudy or misty mornings is possible if 
there is a long period of humidity or lack of sun. You can 
spray onto damp leaves; do not spray when it is raining, 
but a sudden shower soon after spraying will not lessen the 
effect.

There are especially blessed days that are hard to 
describe in a manual: you have to experience them and feel 
the moment.

Evening spraying
There are some exceptions to the above. For root vegetables 
like carrots, beets, rutabaga (swede), and celeriac, 501 can be 
sprayed in the evenings, two to three weeks before harvest-
ing. This practice increases sugar content, and improves 
the taste and storage quality of the vegetables. This even-
ing spraying can also be done on vines after the harvest, 
and before the leaves fall off. It reinforces the maturing of 
wood and sends energy into the roots. This process allows 
the buds and young shoots to unfold more regularly in the 
spring, and facilitates a better start-up of growth. However, 
this should only be necessary if there is a significant lack of 
wood maturity or if spraying has not been possible during 
the usual time due to climate or vegetative weakness.

Some practitioners recommend this evening spray on 
fruit trees before the harvest. This is favourable to the ma-
ture fruits, but own observations have been that this practice 
devitalises the tree.

Stirring (dynamisation)
The basic method is as for horn manure, but it can be 
slightly modified. For horn silica (501) the quality and 
temperature of the water have less of an effect. It is prefer-
able not to stir at night, especially if using a stirring machine; 
wait until the very first signs of dawn. Heating up the water, 
however, can be done beforehand.

Quantity
Use 2 to 4 g per hectare (depending on quality of the silica 
preparation) in 25 to 35 litres of good quality water (½ oz 
per 10 acres with 30–40 gal). In certain cases where the 
leaves are over-developed, as in arboriculture, one may 
need to wet the leaves more. In this case, use 50 to 100 l/
ha (50–100 gal/10 acres) instead. For a field of 1000 m2 (¼ 
acre) or less, stir ¼ g into 5–10 l (5–10 quarts) of water for 
one hour and spray the entire amount.

Stirring method
Stir energetically for exactly one hour, just as in the 

horn manure preparation.

Grinding the quartz to 
make the preparation. 
Picture: Richard Swann

Stirring the Horn 
Silica Preparation. 
Picture courtesy of Floris Books
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 APPLICATION

Filtration
Despite the fineness of the silica, it is best to filter before 
spraying as some particles may clog up the nozzles during 
spraying.

Spraying
Spray immediately after stirring and filtering, at most 3 
hours after completing the stirring. This preparation should 
be applied with high pressure, as a fine mist pointing up-
wards to allow it to fall down onto the leaves. Choose a pres-
sure of at least 2 to 3 bars (30–45 psi); you can go up to 12 
bars. The aim is not to wet the leaves but to create a fine mist 
for the light to penetrate. Keep this in mind when observing 
where the preparation falls after misting out. This fineness is 
more difficult to achieve when there is a breeze; in the early 
morning, the wind is usually calmer.

About horn silica (501)
Horn silica is a powerful element and essential for all biody-
namic crops (Demeter standards require it be done at least 
once on all crops), but it must be used with caution. Plants 
that are too weak or too young should not be sprayed. Never 
spray on plants that have stopped growing due to cold, dry-
ness, or heat wave. When growth is poor because it has been 
sprayed mistakenly on plant that was too weak, for example, 
you can remedy the effects by spraying horn manure (500 or 
500P) on the foliage in the normal dosage.

In certain cases, spraying on plants too late in the 
morning can cause damage to the foliage (causing the plant 
to burn). In our experience, three conditions can cause this 
type of damage: repetitive spraying with too little time in 
between (for example, a few hours); weather conditions that 
are too hot or dry; and spraying on plants that are too weak, 
or too young and small (if necessary, cover them up dur-
ing spraying). During very hot conditions, to be safe, spray 
before sunrise. Horn silica (501) causes the plant to sweat 
so a good watering on the days following application can be 
beneficial, especially during a heat wave.

If 501 is used after a dry period and there is little ir-
rigate available, it may bring the plant too much light, more 
than it can handle, thus forcing the plant to go to seed, or 
causing it to dry out.

Avoid spraying certain vegetable plants during flower-
ing as well as flowering vines or orchard trees, since the 
flowers will have a tendency to dry out. There are, of course, 
many exceptions, in particular strawberries, tomatoes and 
the squash family; these can all receive this preparation 
without ill effects during the flowering period.

Note about spraying the preparations
Learn to look at the soil and plants, to observe their tenden-
cy and behaviour, and to plan your spray times for the 500 
and 501 accordingly.

All steps and procedures concerning the quantity and 
times for spraying are only valid for preparations that are of 
good quality, of colloidal nature and stored in the best pos-
sible conditions. The preparations must be well stirred and 
applied with the correct pressure.

With horn silica take more care in choosing the right 
time to spray.

However, for horn manure the storage conditions, 
the stirring and spraying techniques are more crucial, as its 
organic matter is a living substance that is more fragile. The 
utmost care is needed when working with the horn manure: 
the quality and temperature of the water, the rhythm of the 
stirring, as well as the need to use it immediately after stir-
ring.

Here too, you can see the polarity of these two prepa-
rations, working to complement each other. The organic 500 
or 500P is very delicate and sensitive to how and when it is 
used, while the mineral 501 is stable and less demanding.

Effectiveness
You can primarily judge the effectiveness of the  
preparations by observing changes to the soil structure. It 
should become more crumbly, increasing its porousness, and 
it should appear darker with a more refined scent. It should 
seem more alive.

Strong root formation – both deep and lateral – is an-
other good sign, with root secretions directly influencing the 
rhizosphere, as is the increased ability of the soil to absorb 
and retain water: you will notice the soil feeling softer and 
bouncier underfoot.

Pay attention also to the appearance of all flora and the 
physical characteristics of plants, such as the flexibility, posi-
tion, colour and luminosity of the leaves. Finally, increased  
resistance to disease, improved smell and taste of the harvest, 
and good storage of the harvest are all signs of the effective- 
ness of horn manure and horn silica. n

Vincent Masson will be giving a keynote speech ‘At the 
Heart of Biodynamic Agriculture: The Preparations’  at the 
Conference ‘Biodynamic Agri-Culture - A Matter of Life’  
in October. His book is available to purchase from the 
BDA Web shop £14.99 plus P&P
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You are warmly invited to celebrate 90 years 
of Biodynamic Agriculture at a conference to 
explore the innovative solutions that biody-
namic farming and gardening applies to the 
burning issues facing food and agriculture.

 KEY THEMES: 
n  LONG-TERM SOIL FERTILITY 
n FOOD QUALITY 
n ANIMAL HEALTH 
n BEES 
n SEEDS 
n SOCIAL & ECONOMIC RENEWAL

BIODYNAMIC 
AGRI-CULTURE: 
A MATTER OF LIFE
30 October - 2 November 2014
Glasshouse College, 
Stourbridge, West Midlands

‘The most important thing is to make the benefits of the biodynamic 
compost preparations available to the largest possible areas of the entire 
earth, so that the earth may be healed and the nutritive quality of its 
produce improved in every respect. That should be our first objective.’  
Rudolf Steiner

A conference to explore the innovative solutions 
that biodynamic farming and gardening applies to 
the burning issues facing food and agriculture

30th October to 2nd November 2014
GLASSHOUSE COLLEGE, STOURBRIDGE, W.MIDLANDS, UK

www.biodynamic.org.uk

Key themes: Long-term soil fertility • food quality • animal 
health • bees • seeds • social & economic renewal

Biodynamic Agri-Culture 
A Matter of Life

Speakers and Workshops include: 
Patrick Holden (Director of the Sustainable 
Food Trust) • Gunther Hauk (U.S Biodynamic 
Beekeeper & Gardener) • Vincent Masson 
(Soil Vitality) • Friedrich Wenz (Minimum 
Tillage) • Wolfgang Gutberlet (Food Quality) • 
Monty Waldin (Biodynamic Wine) and much 
more

OPENING ADDRESS

Peter Brown - Director of 
the Biodynamic Association. 

KEYNOTE LECTURES

Soil, Food and Health
Patrick Holden - Founding Director of 
the Sustainable Food Trust and Patron of the 

Biodynamic Association. 

The Call of the Great Bee 
in these Critical Times 

Gunther Hauck - Biodynamic gardener 
and beekeeper at the Spikenard Farm 

Honeybee Sanctuary, USA. 

At the Heart of Biodynamic 
Agriculture: The Preparations

Vincent Masson - Managing director of 
Biodynamie Services that makes and supplies 

biodynamic preparations in France and Europe.

PRESENTATIONS BY

Vivian Griffiths - Biodynamic gardener and historian
Biodynamics, the Rock on Which 

the Organic Movement was founded

Monty Waldin - Biodynamic wine expert
Why biodynamics should be a no-brainer 

for the no-brain generation

Peter Brinch - Biodynamic seed grower
Seeds of perpetuity, a cultural necessity

Mark Moodie - Independent researcher
Research: some thought-provoking results

Martin Large - Executive director of the 
Biodynamic Land Trust

The WHY, What and How of 
increasing Biodynamic Acreage

Wolfgang Gutberlet - Entrepreneur in the biodynamic 
sector in Germany and Czech Republic

Food Quality - the uneasy 
triangle of consumer’s needs

Judyth Sassoon - Biochemist and Evolutionary Biologist
Morphological dynamics in animals

Friedrick Wenz - Agronomist and developer 
of minimum till

The key to sustainability

Roger Pauli - Organic farmer and glassmaker
The Relationship of Lime (calcium) 

and Silica in Glass with references 
to plant structure and metabolism

Farm visits - Rush Farm
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WORKSHOPS

Monty Waldin
Why Biodynamics is becoming the farming system of 
choice for makers of both Elite and Everyday wines in 
both hemispheres.

Wendy Cook
Food vitality and how to retain it in the preparation.

Friedrick Wenz
Sustainability is not a miracle, it is a system! Three steps to 
a successful handling of your soil.

Vincent Masson
Practical use of the Biodynamic Preparations.

Gunther Hauck
The Call of the Great Bee in these Critical Times.

Peter Brinch
Taking hold of crop bio-diversity in the face of private 
corporate ownership.

Wolfgang Gutberlet
Food Quality – the uneasy triangle of consumer’s needs.

Mark Moodie
Research: some thought-provoking results.

Tom Petherick
Backyard Biodynamics.

Tarry Bolger
The Biodynamic Farm Organism.

Ian Bailey
The stars and their role in biodynamic practice.

Judyth Sassoon
Morphological dynamics in animals.

Susan Raven
Communicating with the Nature Spirits.

FARM VISITS

Vale Head Farm – 
Biodynamic Farm, Kinver, Staffs

Rush Farm – 
Biodynamic Farm near Redditch, Worcs

‘Nearly a century after Rudolf Steiner, Sir Albert Howard and the other 
great thinkers of that time warning about the consequences of industrialis-
ing our farming and food systems went largely unheeded, the consequences 
of the folly of this approach are now becoming apparent. It is now clear that 
future civilisations will depend on our capacity to reconstruct our existing 
unsustainable food systems in such a way that they promote the health of 
soil, plants, animals and people, but how do we go about this process in the 
short time available? And can we harness the power of informed public 
opinion to drive the change?’  Patrick Holden

A conference to explore the innovative solutions 
that biodynamic farming and gardening applies to 
the burning issues facing food and agriculture

30th October to 2nd November 2014
GLASSHOUSE COLLEGE, STOURBRIDGE, W.MIDLANDS, UK

www.biodynamic.org.uk

Key themes: Long-term soil fertility • food quality • animal 
health • bees • seeds • social & economic renewal

Biodynamic Agri-Culture 
A Matter of Life

Speakers and Workshops include: 
Patrick Holden (Director of the Sustainable 
Food Trust) • Gunther Hauk (U.S Biodynamic 
Beekeeper & Gardener) • Vincent Masson 
(Soil Vitality) • Friedrich Wenz (Minimum 
Tillage) • Wolfgang Gutberlet (Food Quality) • 
Monty Waldin (Biodynamic Wine) and much 
more

ARTISTIC CONTRIBUTIONS 

                                follows on from ‘Farm as Power 
Place’ and ‘Thinking Food’ Thought pictures in Star & 
Furrow with the development of an artistic book for the 
conference. This book traces a living history through a lively, 
dynamic and visual choreography photographs, archive 
material and textural conversations bringing together places 
and people across geographies and generations.

COMMUNITY BREATH
Community Breath, a cultural exchange of glass blowing 
practitioners, will form part of the special festival celebrating 
the 90th anniversary of Biodynamic practice in the United 
Kingdom. Here glass will be made by combining materials 
from Bohemia and Stourbridge. This will then be blown into 
a chandelier, which will be gifted to a biodynamic project in 
Bohemia, Czech Republic.

LIFETIME ACHIEVEMENT AWARD

There will be a special presentation at the end of the 
conference to Tyll van de Voort for his contribution to the 
biodynamic work, followed by an address from Tyll.

PROGRAMME AND 
FURTHER INFORMATION
For programme and more details on the above, please visit 
the special page on our website: http://www.biodynamic.
org.uk/events/biodynamic-conference-2014.html

Follow us also on facebook and twitter for updates.

To book a ticket please call 01453 759501, purchase via our 
on line shop or email office@biodynamic.org.uk n

© Mark Moodie

Farm visits - Vale Head Farm
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Did you know that in the UK we had one of 
the most significant gatherings on the subject 
of biodynamic practice in the history of the 
movement? It took place near Deal in Kent 
in 1939 and was organised by a certain Lord 
Northbourne who went on to write ‘Look to 
the Land’ in 1940. He invited Dr Pfeiffer from 
the Goetheanum Laboratory who had just 
published his Farming and Gardening book to 
great acclaim as it showed the efficacy of The 
Preparations based on scientifically proven 
evidence. It is also at this summer school that 
the first use of the term organic farming was 
mentioned.

With these words ringing in his ears our esteemed edi-
tor returned from a visit to Biofach in Germany to be met by 
an interesting coincidence. For in the BDA Offices in Stroud 
the proceedings of the 1939 Betteshanger Summer School, 
which not only featured Dr E. Pfeiffer but also Dr Scott 
Williamson from the Pioneer Health Centre with an invited 
audience of leading farmers, growers, doctors and nutrition-
ists, had just been found in the bookshelf. It was published 
in what was then a war ravaged Britain and effectively 
ignored at the time, although a plan to show the effectiveness 
of organic and biodynamic farming and composting was 
set up on a Wiltshire Farm. It also did an important deed, 
which was to bring about the meeting at this farm of Dr 
Pfeiffer with Dr Albert Howard; arguably, the founder of a 
humus farming approach and a mutual respect between the 
emerging organic and biodynamic practices was attempted 
in the context of a lot of scepticism from Howard. 

This has resulted in the exploration of a new ap-
praisal of the early history of biodynamics to mark the 90th 
Birthday of the giving of The Agriculture Course by Rudolf 
Steiner 

When trying to piece together the history of Biody-
namics in the 1930s and 1940s, it has been the standard 
practice to follow a timeline from Daniel Dunlop's 1928 
London Anthroposophical Conference where Karl Mirbt 
came as land agent of Kobervitz, where Rudolf Steiner had 
given The Agriculture Course in 1924, to give a talk on 
Biodynamic Agriculture. This led to his coming to settle in 
England with his family eventually at Clent, Worcs. Here as 
secretary of the newly formed Anthroposophical Agricul-
tural Association, he was surrounded by the developments 
at the newly established Sunfield School and Broome Farm, 
which played a huge emphasis on nutrition for the young 
students with special needs. The Agriculture Course was 
translated into English up at Huby Farm in Yorkshire in1930 
by Maurice Wood and George Adams. And down at Clent 
Karl (now Mier) showed his flair at communicating Bio-
dynamic practice, attracting among others the agricultural 
journalist of The News Chronicle, Laurence Easterbrook 
who wrote enthusiastically on its principles.

Biodynamics, the rock on which 
the organic movement was founded

By Vivian Griffiths

The honour of being the first humus farming organi-
sation, a full 18 years before the establishment of The Soil 
Association, is quietly noted and thereafter for five decades 
the two organisations ran parallel lives with organic farming 
becoming the mainstream recognised alternative to chemi-
cal farming in the British Isles although closer inspection 
showed many overlaps!

Yet the sepia set of notes discovered in the BDA Office 
and researched by Dr John Paull, a professor in Canberra 
University, show a completely different set of circumstances 
in the late 1930s that could have put the biodynamic and 
emerging organic movements much closer together. Indeed, 
it gave biodynamics a central plank in the regeneration 
and renewal of Britain's rural community and agricultural 
practice.

These notes of the summer school record a full 10 
days of biodynamic practice that was conducted by a central 
figure in the worldwide biodynamic movement, Dr Ehren-
fried Pfeffer who had come over from Switzerland. He gave 
lectures on the significance of The Preparations, their ef-
ficacy and application, with practical activities that included 
compost making and farm visits in the locality including 
The University of London's farm at Wye (later to become 
Wye College). It was a defining moment, as it wanted the 
world of agriculture to take seriously the scientific experi-
mental basis of Pfeiffer's work at Dornach where Steiner's 
indications had showed remarkable efficacy. 

It was also an event that established biodynamics in 
an influential land owning an opinion forming group and 
the notes published later in the year after the war had been 
declared showed  a lot of learning had been done especially 
on the subject of compost making, which at the time was 
exercising much debate. Albert Howard's Indore process in 
pits and Rudolf Steiner's approach standing proud almost 
altar like above ground. 

Lord Northbourne would go on to write in 1940 
‘Look to The Land’ which incorporated much biodynamic 
approach in a text that appealed to the country to look after 
this precious resource the soil and not to poison it. It is 
interesting to note that he tried to make biodynamics ‘stand 
alone’ as an extremely attractive agricultural practice never 
mind the links to Anthroposophy and Christianity. That 
was to prove challenging and with the war now in gathering 
horror and the lobbying of such organisations as ICI with 
their Growmore fertilizer availability more or less saying 
that not to increase yields by fertiliser use was tantamount 
to unpatriotic practice. This meant that the natural farming 
lobby was on very thin ice and a practice of farming that 
came from the German speaking world did not help! 

Yet Northbourne had witnessed a remarkable event 
on his farm, not the least doctors and nutritionalists mak-
ing compost heaps together and his conviction led to some 
unique results not  least a group of English people getting 
together to form The Kinship of Husbandry. Here a kind of 
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Original photographs from the Summer School

brotherhood of land owners, philosophers and visionaries 
formed to build a new England no less. It was headed up by 
Rolf Gardiner, himself a brilliant Dorset forester and rural 
community regenerator who believed that when the English 
and German peoples worked together anything was possible 
due to the complimentary nature of their characters. But his 
naivety in the complex environment of late 1930s Europe 
and his enthusiasms caused huge misunderstandings and 
unsubstantiated Nazi sympathiser accusations. It is an unfair 
situation to be in, for Gardiner was writing a seminal work 
for wartime reading called ‘England Herself ’. 

He had connections through The Salisbury Diocese 
with The Church and Countryside Group, of which T.S. 
Eliot was part who had just written and had published 
in The New English Weekly a journal which was a great 
supporter of organic farming, The Fourth Quartet  ‘Lit-
tle Gidding’. It is a rallying poem of hope and courage and 
deep religious faith which seemed to rekindle the souls of a 
generation lost and confused by Britain's bungling attempts 
at offering resistance to The Third Reich.

Perhaps the most significant speaker other than 
Pfeiffer was Dr Scott Williamson co founder with Dr Innes 
Pearce of The Peckham Experiment or Pioneer Health 
Centre. This was an academic study of the health of this 
south London artisan borough, which had surprising practi-
cal outcomes bringing, in exchange of a yearly family health 
check, a strong sense of community around the beautifully 
designed health centre complete with coffee bar, dance 
hall, swimming pool and consulting rooms as well as a farm 
where many went out to work at Biggin Hill one of the first 
to be named organic.

These Summer School notes tie in some far reaching 
events that involved the vision of restructuring of post war 
Britain. Williamson and Pearce saw opposites in conven-
tional thought processes so they postulated that health is 
contagious through community activity, and that The Na-
tional Health Service should really be named The National 
Sickness Service due to its focus of curing illness!

The industrialisation of agriculture was moving on 
apace at this time as well. The first motorised Massey Harris 
combine harvester was made in 1938 and its 75th birthday 
duly  celebrated in 2013 by the agricultural giant company 
ARCO of which Massey is now part. It further developed 
the prairie agriculture which has dominated world food 
output for over 100 years, the source of the wheat for the 
white bread universally consumed in western worlds which 
worried many nutritionalists. This point serves to emphasise 
the polarisation that agriculture was taking even then and 
shows how two world wars had wrecked any chances of an 
evolutionary approach to the art of husbandry and growing 
plants. Chemicals forced plant and animal growth. 

Biodynamic Agriculture played a surprising role in 
this scenario. Of course, it opposed chemical agriculture yet 
it is also interesting to note in how Pfeiffer's life took him to 
The United States as war in Europe curtailed his activity. 
Here he was soon involved with Florida orange growers anx-
ious to produce a good product but forced by war conditions 
to produce ever more oranges for a range of applications, 
troop vitamin supplements and experiments on producing 
cellulose for parachutes. His advice on pollination plus the 
use The Preparations had remarkable effects on extensive 

orchard plantations.
The point is that biodynamics could be actually in-

volved in a new extensive agriculture, after all The Agricul-
ture Course was given on an agricultural estate producing 
vast amounts of sugar beet to satisfy the demands of a local 
factory at Breslau.

This Summer School came at the best of times and 
the worst of times! It acknowledged the vital contribution 
Biodynamics was playing in the search for a humus farming 
approach, the alternative was a chemical farming approach 
which was to a wide group of people a step into darkness for 
planet Earth. It came at a very difficult time to be explored 
deeply as the western world went to war with many other 
things on its mind, maximising productivity through chemi-
cal use for a few years to avoid starvation on a small island 
wasn't going to harm anyone, it was thought.

Yet, if we follow the contribution of Biodynamics over 
the last 90 years, especially in Europe, it has been the rock 
on which the organic movement has been founded and with 
the Biodynamic Preparations an internationally recognised 
practice and part of what was originally known as a humus 
based agriculture. The Summer School in Kent in1939 laid 
that foundation and indeed through Northbourne's book 
made the point that enlivening the soil was essential to the 
future of agriculture and The Preparations were a vital 
ingredient. How that enlivening takes place was a matter of 
important debate at the time as adding something to the soil 
in the form of chemical fertilizers was becoming the norm 
and causing concern in many quarters.

We have perhaps missed out this important moment 
in 1939 when leading opinion formers deeply concerned at 
the future of agriculture and how it was to go forward met 
at Betteshanger and recognised the important work that had 
been done by Pfeiffer at The Goetheanum building on Ru-
dolf Steiner's indications made in The Agriculture Course. 
Perhaps Lord Northbourne's attempts in Look to the Land 
to somewhat ‘secularise’ The Preparations (there is no men-
tion of anthroposophy in the book) however unintentionally, 
set another debate going which we still have today. ‘Do you 
have to be an Anthroposophist to be a Biodynamic farmer or 
grower?’

Maurice Wood through his deep inner commitment to 
spiritual science and biodynamics invited the efficacy of The 
Preparations through a single application on his Yorkshire 
farm is a statement worth of note as is Pfeiffer's recom-
mendations to regional authorities to help with composting 
municipal waste on a very large scale. n

Vivian Griffiths will be giving a talk on this subject in October 
at the Conference ‘Biodynamic Agri-Culture: A Matter of Life.
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My question on the 90th anniversary of Ru-
dolf Steiner’s Koberwitz lectures is, ‘What 
helps and hinders the development of biody-
namic agriculture?’ 

One blockage is the lack of affordable farmland access, 
particularly for young farmers not born into farming fami-
lies. Hence the founding of The Biodynamic Land Trust in 
2011, as a trusteeship body to hold land as a commons in 
trust off the market and to lease land to biodynamic farm 
partners. 

However, our learning has been that it is hard to find 
pioneering, entrepreneurial, socially skilled biodynamic 
farmers who can develop viable farms, work with communi-
ties and who can inspire people enough to invest in securing 
the farmland needed into trust. 

And how can biodynamic farming - which has for 
long been such a pioneer of healthy food growing and social 
innovation - be reinvented and researched so that more bio-
dynamic farms can become inspiring beacons? And, as the 
2013 Dornach conference asked, what alliances and partner-
ships with other movements similarly engaged would help? 

This article will address the question of how biody-
namic farms can become learning beacons, starting with 
some learning from a recent visit to Sekem in Egypt, to 
research my question about the success conditions for 
biodynamic agriculture. Then, the question will be asked of 
how the pioneering work of the Apricot Centre in Essex can 
be built on. So, firstly, Sekem.

Imagine the sun setting over a large field of green and 
golden camomile flowers. Westward stretched the Sahara, 
east was the oasis of Bahariya, where Sekem had just bought 
the Al Wahad farm in order to transform it into a productive 
biodynamic farm. This farm was part of the Sekem’s vision 
of transforming the desert through biodynamic cultivation, 
and building a social ecosystem of thriving social businesses, 
a working community and a vibrant cultural life. I had come 
to Al Wahat to help plant trees in an experiment to see how 
trees’ taproots could grow down to the water table, rather 
than rely on a surface irrigation system that used both a lot 

of water and needed costly infrastructure. This was the first 
learning point - Sekem’s commitment to research, continu-
ous improvement and innovation, whether pioneering bio-
logical methods of pest control so that now 95% of Egypt’s 
cotton is organically grown, saving the aerial spraying of 
35,000 tons of chemicals every year, or developing compost-
ing preparations. 

The second learning was the power of vision with 
asking action research questions. Dr Ibrahim Abouleish, the 
founder of Sekem, (which means ‘the life giving force of the 
sun’), asked how could a sustainable working community 
be developed in the desert? How can an efficient economy, 
a healthy social fabric and a living culture develop together 
with caring for the earth? Dr Abouleish described his 
original vision as ‘standing at a well drawing water. Carefully 
I planted trees, herbs and flowers and wet their roots with 
precious drops. The cool well water attracts human beings 
and animals to refresh and quicken themselves. Trees give 
shade, the land turns green, fragrant flowers bloom, insects, 
birds and butterflies show their devotion to God, the creator, 
as if they were citing the first Sura of the Koran…for me, 
this idea of an oasis in the middle of a hostile environment 
is like an image of the resurrection at dawn after a long 
journey through the nightly desert. I saw it in front of me 
like a model before the actual work in Egypt started. And yet 
in reality I desired even more: I wanted the whole world to 
develop.’1

From 1977 when Sekem was founded, Dr Abouleish’s 
vision attracted both a group of pioneering people and 
investment capital. The biodynamic farms and social busi-
nesses were developed for producing, processing and manu-
facturing cotton textiles, clothes, herb teas, food, herbal 
medicines for the Egyptian market and for export, with up 
to 80% produced from partner supplier farms in an associa-
tive supply chain. Turnover is over Euro 40mn p.a. Profits 
are reinvested in cultural life such as a health centre for the 
local community, a kindergarten, school, vocational training 
centre and now a university. 

Creating Biodynamic Beacons: 
from Sekem to the Apricot Centre

By Martin Large
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Sekem is a developing, working ecosystem, which 
is open to learning from a changing context and adapting 
to challenges. It is based on a fourfold societal model, of 
four interacting spaces or systems of ecology or earthcare 
through biodynamic farming, social business, community 
and culture.

On returning from Egypt, Dr Abouleish’s inspiring 
invitation for the ‘whole world to develop’ stayed with me, 
in the modest sense of helping small-scale biodynamic farm 
beacons or oases to develop through securing farmland. Just 
as in Egypt there is the desert to work with, as well as high 
chemical input farming to replace the loss of the annual 
fertilising silt from the Nile floods since the Aswan Dam’s 
construction, so conventional farming monoculture here can 
look like a sheep, barley or maize desert. 

However, unless there is an inspiring farm vision, 
capable farmers, a supportive community-then securing 
biodynamic farmland can be hard. When on a Gruntvig 
learning visit to Terre de Liens, a national farm land trust in 
France, we visited a BD farm at Vougy. Terre de Liens had 
worked with the retiring farmers over three years, with new 
farmers who were taking over, with refinancing the farm 
business in a partnership and with securing the farm, trying 
hard to get all these ducks in a row. 

So how can this learning be applied to our work of 
securing farmland for biodynamic beacons here in Britain? 
When we are invited to consider buying farm land, we ask, 
‘How can the success conditions for securing this new bea-
con biodynamic farm be developed, including an inspiring 
farm vision, a viable farm business plan with multifunctional 
income streams, capable farmers, and above all a supportive 
community for securing the land through gifts, loans and 
community shares?‘ 

Recently, market gardeners and smallholders Marina 
and Mark O’Connell of the Apricot Centre at Manningtree, 
Essex came forward with their farm vision and plan for 
upscaling their work, and developing a biodynamic market 
garden and smallholding learning and demonstration farm. 
This was their plan: 

Our vision: We aim to create a beautiful small farm 
for producing delicious biodynamic vegetables, fruit, beef, 
eggs and chicken that would supply approximately 100-150 
families via a CSA. The farm would ‘add value’ to produce 
making jams, chutneys, cordials and juices with excess pro-
duce and supply wholesale to local outlets. We would have 
celebratory days and workdays for the community, and invite 
children and school groups to the farm to learn about food 
and have fun. The focus of the farm would be ‘local food, 
wellbeing and creativity.’

Marina is a horticulturist, and Mark is a psychothera-
pist working with children and families. Between them, they 
have created the ethos of the Apricot Centre. ‘The overlap of 
these two seemingly unrelated occupations is where sustain-
able food production and wellbeing converge . We believe 
that having regular and close experiences with nature give a 
sense of wellbeing to everyone, we do this through creating 
a beautiful space, celebrating nature within a productive 
system, eating lovely food from the garden or farm, and 
generally have a great time in nature and around food.’

This vision of the Centre’s work has arisen from Ma-
rina’s observations and discussions with Mark 25 years ago. 

When initially setting up what is now School farm at Dart-
ington Hall, and working with a wide range of unemployed 
adults, Marina observed that growing food, in a lovely place 
as a part of a team made people feel better and even lifted 
some people out of chronic mental health issues. Mark and 
Marina have now studied this and experimented with it and 
understand how this works. But at its core it is really the 
simplest and lightest of touches, connecting people to nature 
and food makes them feel better. This is reciprocal as people 
once connected will often care more for the place / nature. 

The Apricot centre is now looking to expand their 
business create a demonstration Biodynamic farm, drawing 
on a rich toolbox of appropriate Permaculture Design, Agro-
ecology and Agroforesty principles. They want to offer more 
training in Biodynamics, and train apprentices in sustainable 
approaches to food growing.

Land use: The Permaculture design process gives the 
skills and confidence to start with a bare field site and create 
a design: to build the fertility with green manure, and put 
into conversion to Demeter standards, apply the appropriate 
preparations. The aim is to create facilities that need to in-
clude: training room, office, food processing kitchen, toilets, 
and possibly a farm house; renewable energy, 3-4 polytun-
nels, water extraction, processing room and packhouse. All 
of this would be wildlife friendly and human scale. Apri-
cot’s current buildings for these purposes are made from 
re-cycled shipping containers, providing cheap effective 
buildings that are also kind to the environment. 

The farm of around 30-50 acres will support up to 
four people in work, with the skills in field-scale vegetable 
production, animal husbandry, protected cropping, fruit 
growing, food processing, training, administration, market-
ing, selling, wellbeing work, working with children and the 
community.

Demonstration farm: Marina aspires to create a 
demonstration farm for Biodynamic methods. Currently the 
Apricot Centre in Essex has a DEFRA contract for Higher 
Level Stewardship for education visits, which are used to 
show how a sustainable farm works. It is currently a LAND 
or permaculture demonstration site. The new farm would 
be an opportunity to work with the BDA and Permaculture 
Association to expand the network of sustainable demon-
stration farms to include Biodynamic sites.

Research: Starting from a bare field site that has been 
a conventional farm system, gives us an ideal opportunity to 
count and track the changes that happen during this conver-
sion period. Base-line biological surveys can be done from 
the start of the new farm and regularly thereafter to measure 
the changes in the soil and site flora and fauna, productivity 
and community wellbeing. Long-term research in Switzer-
land at FIBL2 has shown that Biodynamic methods create 
a richer soil micro flora and fauna over a 20 year period but 
little other formal research has been carried out in the UK 
on BD methods.

Training: Currently the Apricot Centre delivers 
training in Permaculture design and has developed a 6-day 
course on BD methods with Lauriston Farm. They would 
hope to join in the BDA apprenticeship scheme. The Centre 
already has developed a Transition training such as a short 
course on Resilient Food systems with the Transition Net-
work. ➤
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Working with children on the farm: Currently the 
Apricot Centre works with a range of children from state 
primary and special needs schools. Offering a site visit and 
suitable activity for the group, such as picking produce and 
then cooking and eating a meal. The activities range from 
art, social history, setting-up a farm stall and selling produce, 
making lunch and eating it, making dens and therapeutic 
work. They run an afterschool art club using the garden as 
our ‘tool box’.

The Apricot Centre hopes to bring some of these 
activities with them when they find a suitable farm or land 
for upscaling to, the concept of local food with years 3 and 4 
in an Essex primary School.

Marketing produce: The Apricot Centre has been 
selling its produce via the award winning Growing Com-
munities market in Hackney for 10 years 2012), and hopes 
to draw on the skills, ideas and experience and apply them as 
well as establish a CSA to meet the needs of 100-150 families 

In conclusion, whilst the BDLT has limited seed capi-
tal to secure land into trust, we can choose to support a few 
leading edge, small experimental biodynamic learning and 
demonstration farms, such as a scaled-up version of The 
Apricot Centre. The aim is to create a biodynamic farm and 
training centre, integrated with complementary, sustainable 
food production, system design and well-being approaches. 

CONCLUSION
Great oaks from little acorns grow, so encouraging small 
farms such as Apricot is important. Sekem could have 
remained just a small farm, but it did not. The Sekem vision 
was of farmers standing at a well drawing water with the aim 
of transforming the desert through biodynamic cultivation 
- and building an open social ecosystem of thriving social 
businesses, a working community and a vibrant cultural life. 
Behind this vision stands a fourfold societal model of four 
interacting spaces, or systems, of ecology through biody-
namic farming, business, community and culture with the 
human being at the centre. 

Biodynamic farms can offer healing oases for people 
and communities amidst the mono-agricultural deserts of 
our countryside - think of sheep, barley, maize and horse 
deserts - as well as the Sekem farms in Egypt. 

NOTES
As of writing this article, the BDLT and Apricot are  
exploring the feasibility of buying 36 acres of land at Week, 
near Dartington, Totnes in South Devon. If we decide to  
go ahead, then the BDLT will launch a share offer to  
secure the £325,000 needed as a first step. For details,  
see www.biodynamiclandtrust.org.uk or biodynamiclan-
dtrust@gmail.com. n

Martin Large will be giving a talk on Land Access at the 
Conference ‘Biodynamic Agri-Culture: A Matter of Life’
in October

Marina 
O’Connell
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My personal relationship with biodynamics 
started when I was very young. My father was a pioneer 
of biodynamics in France and I grew up on a small farm 
with a herd of goats, a large garden and many trainees. The 
house was always full of people in the 1970-80s who wanted 
to venture into biodynamics often without even knowing 
anything about agriculture. It was a time of great enthusi-
asm and slight madness! When I was asked to work for the 
French biodynamic farming movement, first for the journal 
and publications, I felt the need to confirm for myself of 
the ‘scientific-ness’ of biodynamics. My question was: is it 
a set of beliefs and revelations to accept or is it possible to 
access it through reasoning? That is why I studied Goethean 
science at the research institute of the Scientific Section 
of the Goetheanum with Jochen Bockemühl and Georg 
Maier. Through the discovery of this scientific approach, 
these studies gave me a fundamental impulse to work in this 
way which allows us to fully use our senses to methodically 
access, step by step, the spirit in each element and being of 
nature. It is with these spirits that we work in biodynamic 
agriculture. I always carry this approach within me.

For me, biodynamic agriculture is for the future and 
carries within it seeds to regenerate nature and to renew 
our relationship with it. We have lost our links to landscape 
and to nature. This loss has allowed us to access freedom. 
Biodynamics allows us to actively and consciously recreate 
these links through daily practice. It also allows us to create 
new relationships with the elements and beings of nature, 
as with the development of the preparations, it is a model of 
true, living, technology.

Moreover, given the huge current challenges such as 
chaotic climate, the degeneration of cultivated plants and 
livestock: for example trees and vines that are affected by 
many diseases or bees which were the subject of the most 

recent agricultural conference at the Goetheanum (see the 
documentation on www.sektion landwirtschaft.org ) - and 
ever increasing food intolerances ... biodynamics carries 
the potential for regeneration. For that, the concept of a 
closed farm organism is an essential prerequisite for creating 
conditions of health, and the biodynamic preparations are 
indispensable elements of this that are increasingly showing 
their powers. 

There is an ever-growing number of biodynamic 
viticulturists who are exploring many specific applications 
of the preparations to treat their vines, which are so fragile 
but also so receptive to the BD preparations. This process of 
development of the preparations needs to extend to all the 
BD preparations so that they become potentisers and more 
effective remedies. Beyond these basic practices, we will 
have to create new, adaptable, varieties of plants and even 
select new species of plants for them. Some pioneers have 
already made a start.

More broadly if the biodynamic movement wants to 
continue its development into the future, it will be increas-
ingly called upon to participate in creating alliances around 
major challenges which face our civilisation such as deserti-
fication of the land, hunger, death of bees etc... which it can-
not meet alone. This is what we tried to bring into practice 
in the 2013 International Conference at the Goetheanum: 
Alliances for the Earth (document download on www.sek-
tion - landwirtschaft.org). We need to make our own unique 
contribution in tandem with other organisations in organic 
agriculture, conservation groups, consumers, transition 
towns, etc. Let’s act in alliance with others in order to germi-
nate all the small seeds of initiatives to support and nurture 
life all around us!

In recent years I have been astonished and pleasantly 
surprised to meet many people from different backgrounds 
and different continents interested in biodynamics. For ex-
ample, South American peasant-farmers who want a better 
understanding of the spiritual foundations of biodynamics 
to make the link with their traditions of the earth mother, 
Pachamama. Or people of Iran who want to learn more 
about how we work with the cosmic rhythms, and young, 
curious and enthusiastic engineering students. I seem to 
meet a lot less prejudice and a priori negativity lately, as if an 
opening of consciousness had occurred. Biodynamics can 
be offered anywhere in the world where it meets an interest 
or need, but we must have the social tact to present it within 
the ecological and local cultural context. One cannot make 
European biodynamic farms worldwide.

My deepest motivation is to make biodynamics better 
known through bringing it into relationship with Goethe's 
scientific observational approach; this enables not only farm-
ers but also everyone who wishes, to actively make a connec-
tion with nature, and supports regeneration of our cultivated 
landscapes. This is so that the human beings can live on an 
earth which allows them to have the experiences that are 
necessary for them to have. More and more people seek and 
aspire to find meaning in their lives, in particular young peo-
ple who are open to new experiences. We still have to find 
the way and the open exchange and dialogue to propose that 
together we can create a vast movement for life on the earth. 
So that, in the future, it can become a new sun! ➤

2014 is the 90th anniversary since the Agriculture Course was given in 1924 by Rudolf Steiner.  
This is being recognised worldwide through a variety of conferences and events. By the time this issue comes out we 
will have passed the exact anniversary of the 7-16 June when the course was given.

In honour of this anniversary, several individuals were asked to write about what it is that inspires them about 
biodynamics and how do they see the future for biodynamics. What follows are their stories.

Jean-Michel 
Florin
Joint leader 
of the 
Agriculture 
Section in 
Dornach
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To be born into a milieu for which anthropos-
ophy and the ‘Anthroposophical Agricultural 
Foundation’, as it then was, were of prime 
importance, meant that the whole of life was 
coloured by the beliefs and motivations of the 
people around me. The preparations being 
endlessly discussed and the ‘parties’ that were 
held to make them were a fact of life and an 
interesting one. When people came to stay 
the enthusiasm, enjoyment of one another’s 
company and love of their reason to meet 
were palpable, and I loved it!

Naturally, the whole world was not coloured thus and 
it was not all golden. However I, being a girl and not permit-
ted to work on the farm, missed the brutal cynicism and 
sceptism that my brothers, who loved nothing more than to 
be out with the ‘men’ working on the farm, were subject to. 
Muck and magic was the phrase used to describe my father’s 
chosen method of farming in polite company, somewhat 
courser otherwise. How fortunate I was not to have to cope 
with that kind of attitude so early in my life.

Eventually it was time to leave home and go far from 
this word of biodynamics and anthroposophy. As it hap-
pened to Central Africa with my life’s partner, where we 
found it essential to have a vegetable garden as we lived deep 
in the bush – and there was never a thought that it would be 
other than organic. And through the following years those 
concepts experienced in childhood were not to be far away 
and Broome Farm was the anchor point. Our children’s 
infrequent visits to the farm were very special and much 
loved by them.

But that was not to continue. In 1986 our father, 
shared with us his most painful decision to sell the farm. It 
was devastating and its eventual sale left us bereft. A strange 
quirk of fate brought biodynamics came back into my life, 
not on the periphery and not practical hands on work, but 
as the secretary to the BDAA as it was then called. To be 
once more with people with a love and enthusiasm for this 
form of agriculture and horticulture was wonderful. I fairly 
threw myself into the work body and soul, whilst also trying 
to ensure that the family were not neglected. It could not be 
helped that the two worlds had to meet collating mail outs, 

Anne Parsons
Former Secretary 
of the Biodynamic 
Association and now farms 
Rush Farm together with 
Adrian Parsons

over the accounts when my dear husband helped us, and on 
occasions turning the house upside down to accommodate 
a Council meeting! But after 6 years I had burnt up all my 
energy and had to resign. I fell by the wayside and the As-
sociation moved to Stroud.

It never occurred to me that although our children 
said that a farm was in their long term plan they would actu-
ally manage to buy one, but that is what happened ten years 
later. It was not a successful going concern though it had 
been up until 1983 or 1984. During the intervening years it 
had fallen more and more into neglect. Piles of junk lurked 
in corners of fields, the small fields all used as ‘set aside’, the 
big fields let to a ‘barley baron’. No buildings, as they had 
been converted to other use or infrastructure. Now here was 
a challenge! Some one was needed to take this land and love 
it back to life. To make it feel confident, a farm again rather 
than depressed, bedraggled, forlorn and uncared for!

By the most splendid good fortune Peter Proctor, 
of New Zealand and Indian biodynamic fame was visiting 
Europe with his lovely partner Rachel, and came two years 
running to help us to get settled into the everyday use of the 
preparations. I had met him in the early ‘90s and his whole 
approach impressed me greatly by its simple practicality. 
Truly a wonderful man!

How do I see the future for biodynamics? I do believe 
that there is a very real interest and curiosity but at the same 
time incomprehension. For a long time there has been a “we 
don’t do God” background to life and once that changes, as 
it is changing in this new century, to a feeling of “good will 
for the spirit” the incomprehension will dissipate. And in 
the mean time there are thousands of young people who are 
attracted to the land and working on it. It is for us who sup-
port and practice the use of biodynamics not to be hesitant 
or precious; to believe and have faith that there is a robust-
ness and strength available to us in the use of this method. 
We must be practical and have the courage to try, and then 
we will get help. But food is grown to support life, and that 
includes the life of the grower himself. He/she must be able 
to earn enough – and so we come to a new subject, the eco-
nomic support of farmers and growers, but that is a subject 
for another time and place and on which I am no expert! n
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Berni 
Courts
Farmer. 
Gables Farm,
Ruskin Mill, 
Nailsworth, 
Gloucestershire

There I was, stepping warily onto sparkling 
flint and chalk peppered soil, gripping a 
well-worn hoe with the intention of weed-
ing seemingly endless rows of parsley. With a 
head full of statutes and case law, remnants 
from a recently endured degree, the journey 
across these herb beds was a fresh experi-
ence for my will and also for my soul. At 
twenty one years of age I had barely touched 
the Earth in a conscious manner. These bare 
threaded days of early summer drilled a seed 
of provenance deep within me. Raised in a 
scientific atmosphere of food research, the 
mood for discovery, both inner and outer 
was rooted I my upbringing. In my heart were 
questions that arose from my family’s refu-
gee past. Where do we come from? How do 
we make a future? How do we bring positive 
change for others?

These fertile questions were germs of enquiry, which 
when brought together, illuminated one point of contact. 
The Earth and her generosity were where these questions 
could come to life and spread like a vine, entwining, and 
then separating to meet again, producing fruitful visions 
and delicate momentary answers. The land beckoned me, 
offering the wise rhythms of her abundance and the satiating 
connection with the simple, natural laws of life.

For nine years, I travelled and trained in conventional 
and organic agriculture. The soil was always moulded under 
my nails, the cracks and callouses hardened like a matur-
ing rind across my hands. Encounters with nature pillaging 
practice and greedy economy produced in me a resolve.

I will only work in sustainable agriculture. No more 
ashen faced, grimy farmers expecting the Earth and the 

worker to slave for pennies only to receive rejection them-
selves from the dark silos of the markets. The Earth and 
those who work and live with her, require love and nurture. 
She will return this unconditionally. This sentiment still 
glows constantly within me.

In nearly 20 years of personally growing into bio-
dynamic agriculture those early questions began to offer 
a harvest. The land gives an affordance for personal and 
cultural development. At Ruskin Mill College, where I 
work, the production of food with a biography and narrative 
of its own, gives each individual who encounters it, a story 
of their own to work with. The seed to table ethos enables 
a healthy attachment to the true sources of our being. By 
raising biodynamic stock and produce, we build connecting 
relationships with other people, we learn to love the Earth 
in a giving and receiving manner, and we venerate the wider 
rhythms of nature, connecting us to the matter and spirit of 
the cosmos. In the biodynamic landscape this is available to 
all and is a coordinate of enormous optimism for me.

In the corrupt and war ravished world we dwell in, 
where belief is abused to profit power, and life is valued as 
a resource or commodity, the biodynamic approach lives 
benignly alongside. It is a receptive citadel for those who 
wish to step on a different path or create a special fur-
row. For me, the open gates of the citadel reveal a ripening 
orchard, where all are invited to taste the succulent fruits of 
biodynamic thinking, to work in community and experience 
a true feeling of belonging to the Earth as a people. I still 
hoe vegetables gladly, but not with apprehension now. My 
understanding of the land’s love and a gentle relationship 
with this allows this simple act of cultivation to connect me 
and my family with the sources of life itself. n
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I count myself fortunate that in my early 
years I knew of a few people who saw the 
deeper connections of life. My school geogra-
phy teacher, Ted Bindloss was one as was Jim 
Hawker who worked on a local farm that I 
spent a lot of time on. A Conventional agri-
cultural training at Wye in Kent was tough 
and only palatable as I had friends who shared 
my views of how we should relate to the 
natural world; I also met Alan Brockman at 
that time, thank goodness! 

       Visiting an organic farm for the first time in the 
70’s was a big disappointment as they relied on bought in 
manure from their conventional neighbour. How could this 
work on a large scale? Of course the answer was to look at 
the farm as a complete organism and it was a feeling of com-
ing home that came over me as I struggled to comprehend 
the Agricultural Course.

       I went from a wild student lifestyle to that of The 
Camphill Sheiling School Thornbury. What a shock. I got 
very ill and only survived thanks to antibiotics which made 
me appreciate life all the more and made me feel that I 
should do something meaningful with what had been given 
to me. Thornbury was a wonderful place to start learning 
how to farm. But there burned in me the desire to rent a 
farm and place the land work as a priority and see what 
could be done with Biodynamic methods. So that’s what has 
come about with the support of the landlady of the Paget 
Estate, soon to be the Organic Land Trust. Of course I have 
learnt with experience that a BD farm can thrive best with 
a community around it, an extra layer of a precious warmth 
body. I see the circle of customers around the farm as being 
the core of this supported by those who come to events on 
the farm such as potato picking, carol singing, etc. During 
the apprentice weekends held here, we have always consid-
ered the boundary of the farm to be where the produce has 
reached.

       I have been at Hungary Lane Farm for close on 
24 years and what a privilege! There have been some tough 
times when I have had to dig deep to find the will to go 
forward. Those are the ones that one grows through. On 
one of those occasions I was given a book called Wildwood 
by Roger Deakin. It is a beautiful book about trees and most 

Jo Bradley
Farmer at 
Hungary Lane 
Farm in Leicestershire

importantly he reminded me of the magic in nature which 
is there all the time. He describes waking up in the morning 
in his hut with the door ajar and the sun flooding in and the 
birds singing. We have to be awake to these magical mo-
ments as they really feed us in our work.

       Being a farmer is very much living over the shop 
and this means it is hard to switch off and in these times it is 
often about working alone. Going to the Agricultural confer-
ence in Switzerland introduced me to choral singing with 
German farmers and eventually I realised that that I needed 
to sing more than once a year. Through a friend, I joined the 
Major Oak Chorus in Nottingham five years ago and it has 
changed my life. It is a wonderfully creative process to sing 
resonating chords with 55 men and I have plenty of oppor-
tunity to practice while I work. 

       The Christian Community has increasingly 
become an important source of inspiration and it is good to 
have a lively congregation in Ilkeston even though it often 
means an early start on a Sunday morning to feed the ani-
mals before The Act of Consecration of Man. The journey 
of the earth and mankind are inseparable to me from the life 
and meaning of Christ as the earth is the only place in the 
universe where love can be developed. I have a small bell, 
which I like to ring at the beginning of the hour’s stirring to 
create a space and let the elemental world know that we have 
them in mind.

       Twenty four years is a short time in the life of a 
farm but it is good to see the changes in the landscape that 
can come about in that time. It’s also instructive to see ones 
inner picture of the farm organism gradually come to life. 
There is more analogy with music here. A conductor is set-
ting the rhythm and bringing in different parts and striving 
for a harmonious balance. Is this not also our task as farmers 
and gardeners?

       I see farming with chemicals as being old fash-
ioned and an echo of the Egyptian civilisation, which our 
time has a strong relationship to. At that time farming relied 
on the flooding of the Nile for fertility, everything was in the 
watery realm as with soluble fertilisers. Reading the farm-
ers weekly there are emerging problems of weeds becoming 
resistant to herbicides and cereal diseases not responding to 
the fungicides that worked a decade ago. It is precarious and 
I feel the current push for GM cropping has a lot to do with 
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the fact that they are looking at a dead end road with cur-
rent methods and GM technology is seen as a lifeline. The 
burgeoning NHS must be related to our way of relating to 
the earth, nature and how our food is produced. In the U.K. 
we have seen the rapid rise of the supermarkets dominance. 
I feel that the supermarkets are not always going to be so 
powerful, change is the one thing we can be sure of .There is 
opportunity here as people are waking up to the relationship 
they have lost to the land and a biodynamic farm or garden 
is exactly the right place to rekindle that connection.

       A biodynamic practitioner is challenged to develop 
inwardly as well as trying to steer life through the seasons. 
We have an active local study group, reading Susan Raven’s 
book at the moment, we also meet for preparation making. 
I have been a member of the Experimental Circle for many 
years where we try to work on inner and outer questions. 
I always come away from our annual gatherings feeling re-
energised. Going to conferences helps too and last year in-
spired by the” building alliances” conference, I attended two 
organic farming events and was reminded of what we have 
to offer the organic world. When we can produce consistent 
results with weed peppers what a gift to the world that will 
be! I also greatly value the work of those doing research in 
our movement and helping biodynamics to evolve.

       Passing on what one has learnt to apprentices 
and others, including schoolchildren who pass through the 
farm becomes a source of joy. I met a German man at the 
Dornach conference in 2012 who had worked on my farm 
18 years ago and asked me if I recognised him! He grew up 
on a conventional farm and left to left to work in the city. 
He was hoping to come back to the farm and run it as a BD 
farm with other people. Wow!

       Agriculture has been in steady decline for as long 
as I have been involved. The college where I studied is 
empty and crumbling away, there are less and less people in-
volved in agriculture and we spend about 9% of our income 
on food and the average age of a farmer is a bit older than 
me, at 59. However this can’t continue as most of us need to 
eat and I live in hope that bio dynamics and Anthroposophy 
will make a major contribution for the future. Much of it is 
up to how we spend our money when we go food shopping; 
we are either bringing about destruction or healing of the 
earth. n

Almost two years ago, my wife and I took the 
decision to move from the Island of Cyprus to 
the UK, in order to study and practice Biody-
namic Agriculture. The calling to get involved 
was much older, but deeply inside me the fear 
of commitment to the earth was holding me 
back.

Once I eventually got involved with the land and 
animals, through the Biodynamic approach, I felt that I was 
meeting my destiny.

From the very beginning I realised that you cannot re-
ally separate Biodynamics from the spiritual path of Anthro-
posophy. This cannot be a plain materialistic and mechanis-
tic method of growing or farming like any other. One must 
meet Biodynamics also in spirit as the human being must 
meet himself to become conscious. The holistic approach 
that is passed on through certain people in the movement 
and Rudolf Steiner’s teachings gave me another perspective, 
which has had a great impact on my whole being.

The same problems and issues people had 90 years 
ago, turning to Steiner for solutions, are still lying in front of 
us amplified. With GM technology products, conventional 
agriculture completely dependent on synthetic fertilizers 
and pesticides and the organic movement obviously moving 
to a different direction (sustainable intensification!?), there 
is a need for Biodynamics to come out of the periphery, step 
forward and be placed in the centre.

Initiatives like Natural Bee Keeping Trust, Communi-
ty Supported Agriculture Projects, Biodynamic Land Trust 
and the Seed Development Project can really play a signifi-
cant role in raising people’s awareness towards a respectful 
and balanced way of living. If we continue to materialize 
ideas, no matter how radical they seem, if they are brought 
forward with integrity and trust, others will follow.

The field of Biodynamics is vast. Sometimes I think a 
lifetime is not enough to explore it thoroughly but definitely 
a lifetime is enough to contribute to the change.

Maybe the change has to come from within first and 
then outside ourselves. Through the Agriculture Course we 
are given the opportunity to see things from another per-
spective, to have direct experiences, experiment, research, 
practice and understand. n

Vassilis Kyriacou
Apprentice at the Stroud 
Community Agriculture 
in Stroud, Gloucestershire
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CHINA TODAY

China is a huge country with a very large 
population. Within a short time many people 
have moved from the countryside into fast 
growing cities. The cities are linked together 
with a completely new high speed train sys-
tem and frequent flights connections from 
new and effective airports. The technical de-
velopment has made a huge step forward in a 
short time and is partly far ahead Europe.

Many people I have met during my visits in China are 
really concerned about the quality of their nutrition, and the 
food safety. China has quite some challenges regarding nu-
trition and the environment. The awareness about the pol-
lution of the environment seems to increase rapidly. Many 
people ask questions about the influence of GMO crops for 
nature and for human beings in their nutrition. 

For some people those questions are so crucial that 
they want to do something for the Earth and nature and 
have the impulse to start biodynamic agriculture. Despite 
the struggle to realize such ideals, some people start doing so 
or private or even state owned companies get hold of arable 
land and start agricultural projects.

The interest in biodynamic agriculture in China is in 
the beginning but increasing and even more so for Waldorf 

Biodynamic agriculture in China
By Thomas Lüthi

schools and kindergartens. Several Waldorf schools and 
kindergartens either want to have a connection to nature 
through farmland or gardening plots or they already have 
gardens as an important part of the school. 

The growing interest in biodynamic agriculture was 
also obvious when a professor of an agricultural university in 
Beijing organised a lecture about biodynamic agriculture for 
his students. 
 
PHOENIX HILLS COMMUNE

For the time being there are two Demeter 
certified farms in China.

Li Yan has started the first biodynamic farm in China, 
Phoenix Hills Commune located just outside Beijing. She 
is very dedicated to biodynamic agriculture and has visited 
biodynamic farms in Germany, Sweden and the USA. 

On the west side of the farm, mountains raise as part 
of the Phoenix Hill Nature Park. The beautiful surrounding 
provides fresh air and high quality water.

The farm has 13.6 hectare with arable land, bushes 
and trees. A wide range of vegetables are cultivated on the 
fields. To have animal husbandry with ruminants integrated 
in a farm is not so usual in China. But today on Phoenix 
Hills Commune there are two cows and a calf, some goats, 
geese and chickens. Waste organic material is taken care of in 
very nice compost heaps. The biodynamic preparations are 
made on the farm.

The farm can provide accommodation and has a good 
kitchen with vegetarian food. The vegetables come mainly 
from the own farm. The accommodation is used for courses 
and meetings. More and more families from Beijing have 
discovered the farm and love to spend some days during 

All pictures: 
Thomas Lüthi

Bama project, farmland with the 
typical mountains of that region
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festivals at the farm and enjoy the friendly atmosphere and 
environment, the animals and the healthy food.

A small Waldorf school is located at the farm and 
gardening plots are an integrated part of the education.

COURSES AT PHOENIX HILLS COMMUNE
The Demeter China Association (DCA) has organized 
organic and biodynamic conferences and several 10 days 
biodynamic courses at Phoenix Hills Commune. Partici-
pants were managers from different companies who want to 
start or have already started agricultural projects. Beside that 
farm owners participated and a professor in economy. The 
interest in biodynamic agriculture and biodynamic values 
was quite obvious.

The last course in September had 30 participants.
Beside Chinese speakers Bernard Jarman from the 

UK, Steffen Schneider from the US, Wijnand Koker 
and Thomas Lüthi from Sweden have contributed to the 
courses. The participants were very enthusiastic to learn 
making a compost heap and BD 500. A basic course study 
material from India is translated into Chinese and also a few 
other books are available in Chinese.

An ongoing project just now is to translate the agricul-
ture course by Steiner into Chinese.

BAMA PROJECT
There is another biodynamic farm in the south of China 
which has reached the certification level of: in conversion 
to Demeter. During several years that farm has developed 
thanks to the advice by Jakes Jayakaran from India who is 
familiar with that kind of climate and crops. The farm is 
located outside a minor city in an area where quite many 
inhabitants become more than 100 years old. It is said to be 
an area with a healthy climate, air, water and light. A busi-
nessman who is earning his money through tolls from some 
highways is planning to build a hotel in that place in order 
to make that healthy place accessible for more people. An 
important part of that concept is to have a biodynamic farm 
which in the future can provide the kitchen in the hotel with 
biodynamic vegetables, milk, meat and eggs. 

The construction work of the hotel will start in 
about one year’s time. From next year the company will 
start restaurants with vegetables from the Bama project in 
three different cities in China. In this way the company will 
promote the Bama style with healthy food to Chinese people 
and attract interest for those values and show the possibility 
to visit Bama. This is a long term project which will build up 
a fundament for people who want to visit the hotel in Bama 
which will be ready in about five years’ time.

LAND OWNERSHIP
The land in China is generally owned by the state. Villagers 
in the countryside rent small pieces of land on a long term 
base in order to be able to make a living of that. They usually 
treat the soil in a conventional way.

When companies want to start a farm project, they 
have to make contracts with the villagers, who have access 
to the land and rent the land from them. The company has 
to pay the villagers for the contract. Those villagers are then 
often employed by the company to do the work on the land. 
In that way it is possible for private or state owned compa-
nies to organize bigger farms or market gardens. Several of 
those company projects we visited expressed their wish to go 
for Demeter since it has a high level of standards:

VISIT TO THE CHENGDU 
AREA IN THE WEST OF CHINA
The authorities of the town Dujiangyan, wish to have 
healthy Demeter initiatives in their region and invited my 
wife Elisabeth and me to visit that region. Behind the very 
often cloudy city with 600 000 inhabitants, raise the moun-
tains up to 7 500 meters. This mountainous region leads in 
the west to Himalaya. 

Representatives from the town’s authorities came to 
the organic farm Huaxi with 1 000 acres. The very interest-
ed and clever farm manager wanted to convert the farm to 
Demeter. There was a big variety of different well developed 
vegetable crops and also a lot of deer’s and pigs. The chick-
ens enjoyed life running between the vegetables. Unfor-
tunately the deer’s were kept on a hard brick surface and 
the young horns were usually sawn of for medical use. The 
pigs were kept in a very dark shed. It became clear for the 
farm manager and the authorities that this kind of animal 
husbandry would not comply with Demeter standards and 
would have to be changed. The farm has a well-developed 
cooperation with several schools and classes are visiting the 
farm for activities during different times of the year. 

Just outside the city of Chengdu we visited the organic 
market garden of the Taiwanese Sunshine Earth Company. 
The leaders wanted to know more about biodynamic agri-
culture. The company is cultivating an area of 285 ha with 
a big number of greenhouses. The managers emphasized, 
that they wanted to go for Demeter. Their organic vegeta-
bles are now sold in Chengdu for a price 4 – 5 times more 
than conventional vegetables. In this way they reach only 
the more wealthy part of the population and they can’t sell 
everything which is produced. The company loses money 
on this project. The company keeps also a park open to the 
public and a Taiwanese restaurant.

The state owned Two Rivers company has started a 
farm outside the city of Jiangjin. A very capable young man 
is employed by the company. They wish to develop a Dem-
eter farm with a Waldorf school on the farm in a wonderful 
hilly landscape. Animal husbandry is part of the plan.

These examples can just give some kind of idea what 
situations can look like, how people would like to change a 
given situation and it shows that the pathway to a certified 
Demeter farm can be quite long for some places. 

People in China who show interest in biodynamic 
agriculture deserve great respect for their enormous effort to 
try to improve their given situations. n

Thomas Lüthi is one of the Section Leaders in the Agriculture 
Section at the Goetheanum in Dornach. He is also President of 
Demeter International. Credit also goes to Martin von Mack-
ensen from Germany and Anita Pedersen from Germany about 
nutrition, who have contributed to courses at Phoenix

Participants of the course at Phoenix Hills 
Commune making a compost heap.
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In 1996, Jane Scotter left her job as a partner 
at Neal’s Yard Dairy in London to start farm-
ing in in rural Herefordshire. She had never 
farmed before and had never even grown pot 
plants! She had become acquainted with that 
part of the world through spending her holi-
days there.

She bought Fern Verrow, which then was just a few 
run down fields in derelict condition and through the 
persistent hard work of herself and her partner Harry Astley 
have converted it into the gem that it is now. To reach it you 
need to drive down narrow roads through villages which 
time seems to have forgotten. Fern Verrow Farm is a special 
farm, close to the Welsh border, in a relatively unspoilt part 
of England,

Jane says of those early days: ‘When it was first bought, 
there were nine acres. Since then five more acres nearby were 
converted and bought.’  They also now rent a further five acres 
of pastureland.

Through her work at Neal’s Yard Dairy, she had heard 
about biodynamics through the cheese that came from Loch 
Arthur and Botton Village. So she went down the biody-
namic route straight away and completed year two conver-
sion in 1998. Harry joined her later on in 2007, first as a 
worker then as an apprentice.

Asked why they chose to be certified biodynamic Jane 

says ‘It was the early stages of the organic movement moving 
forward in a market way. We were urban fantasists who wanted 
to grow food and earn a living by selling it. We had contacts in 
London and knew people who would be more than happy to buy 
it. I had some contact via the cheese made at Botton and Loch 
Arthur. So there was some connection. In the end, we wanted 
to do it properly. We made the phone calls to the different bodies 
and the Soil Association would not speak to us unless we sent 
them money first. The Biodynamic people were the most friendly 
and most helpful. We were given Jimmy Anderson’s phone num-
ber. He talked with us and it got bigger and more interesting. We 
were open to that way of life and the Biodynamic Association 
were the most helpful. Pat Thompson was also extremely helpful. 
She guided us in the right direction regarding which literature to 
read.’

It was much harder than she thought it would be. 
However, she had a lot of drive and was convinced it would 
work. The way in which they did that is possibly part of 
their own success. Jane’s marketing skills and the knowledge 
of good quality food contributed a lot. She knew she that 
would have to sell food to people who knew what they were 
talking about and cared deeply what it looks and tastes like. 
She wanted to grow a variety of things that grow well in 
that part of the world and especially to grow old-fashioned 
varieties. For example, they grow potatoes primarily for their 
cooking qualities and not particularly for their high yield. 
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where life and work is all one  big celebration
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Jane says ‘The emphasis was on tasting really good. And if you 
want it to be the best then it has to be grown biodynamically’.

Harry adds ‘The food has to be of a certain standard 
for us to be able to sell it at the price we need to cover the cost of 
growing it. We are not driven to sell it at a high price. We are 
driven to grow to a high standard. And that quality is achievable 
through the practising of biodynamics.’

BOROUGH MARKET AND BEYOND
Around twelve years ago, they started their market stall 
at Borough Market in London. There they attracted the 
custom of many people, with a discerning taste for good veg-
etables, who would make the effort to travel across London 
each week. There was a clear market for good looking, good 
tasting, pesticide free fruit and vegetables for which people 
were prepared to pay for.

Over time Borough market became more touristy with 
more and more visitors wanting to take pictures and samples 
rather than buy anything. So four years ago the offer came 
from Monmouth Coffee Company to display and sell at 
their premises at their Spa Terminus wholesale premises in 
Bermondsey. 

This is now their only market. They pick for the 
market each Friday and travel down for an early start on 
Saturday. The arch is open from 8.30 until 14.00 and usually 
everything is sold out by the end of the day. They sell a bit 

of everything at the market; vegetables, flowers and meat. 
Advertising is through the reputation that has been built up 
over years as well as word of mouth.

Having only one market does come with its costs. A lot 
is ‘wasted’ in picking prime good-looking produce. How-
ever, some of this is made into preserves with the rest being 
either fed to the animals or made into compost.

What draws people to the produce is the way it looks. 
Harry says he is always amazed at how the produce often 
looks better in the context of the market. ‘It seems to glow and 
have real vibrancy’. They always try to promote biodynamics 
through what they show.

Many of the customers are regulars who have shopped 
there since ‘day 1’ and who travel across the city. In the 
beginning, it was the quality that drew them, but now they 
are learning more about biodynamics, especially with the rise 
and popularity of biodynamic wine.

They also receive a lot of publicity through customers 
such as Allan Jenkins (Editor of the Observer Food Magazine) 
who keeps his allotment using biodynamic principles and 
Nigel Slater (Food writer for the Observer who has also given 
them much publicity via his weekly column). 

ABOUT THE FARM
The 19 acres farm has seven acres under cultivation in a 
rotation plus 2 acres of woodland. The rest are permanent 
fruit areas, buildings and pasture. The underlying rock is 
Old Devonian red sandstone with lots of iron oxide and 
silica. The soil is a nice loam, which has improved over the 
years through cultivation as well as the addition of manure, 

where life and work is all one  big celebration
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compost and biodynamic preparations.
The main crops are vegetables, flowers, soft and 

top fruit. It is a good apple growing area so they have lots 
of apple and pear trees as well as plums and greengages. 
The raspberries also like the clean air. The terrain is quite 
terraced, with the cultivated fields being separated by fruit 
trees as retaining banks between the terraces. Leafy crops 
grow the best, but each year is different. 

On the farm, they keep cows, sheep, cattle and  
poultry. They used to keep Tamworth pigs until last year 
when they stopped because of the prohibitive cost of  
organic feed. They had used them for primary cultivation  
in the spring, but that often resulted in damage to the land  
in wet conditions.

They have four Hereford beef cattle that are the basis 
of their market meat sales.

The sheep are Dorsets that have been crossed with 
Wensleydale with a bit of Texel. For breeding, they have 
used tupps from Oaklands Park for the past 4 years. This 
spring 17 new lambs were born. The aim is to increase the 
flock to 25 ewes. 

There are some very fine turkeys to be seen which 
along with the geese, ducks, laying hens and table birds do 
well on that land. Everything is available to them as well as 
dry feed. They work well with the sheep and contribute to 
the overall fertility with their manure.

Fern Verrow also keep a hive of bees. Because of their 
unique situation, the honey has attained Demeter certifica-
tion. This is sold at the market when there is enough. It is an 
area they would like to develop in the coming years.

The main challenges to the farm are from the weather. 
The farm is at an altitude of 700 feet with the predominant 
weather coming from the west. They have a late start in the 
spring with often plenty of rain. This then results in verdant 
lush growth. When dry there is a spring on the farm, which 
provides irrigation water.

When asked what is special about the farm Harry 
replies: ‘What is special is everything. It is the highest highs 
and lowest lows and in between everything is happening. The 
story of ourselves within the life of this piece of land continues 
to get deeper and more intricate and more personal. When Jane 
first came, the impulse was to grow food in a natural way. The 
influence of biodynamics and for both of us was to do more and 
to find out as much as possible with answers coming back through 
the work. My relationship with the farm is always developing. 
I spend every waking moment doing something on the farm or 
thinking about something related to the farm, trying to keep 
looking after it.’

Jane adds: ‘We like to say we work with the farm. When 
things are difficult it can be quite a battle of wills. For example 
when the weather is against us, then it can then seem we are 
working for the farm. We try to have in our minds the pleasure, 
and the connection with her is when we feel we are balanced. The 
marriage of the farm with us is nurturing. She is generous to us. 
She gives to us and we try to do the same. She can be quite cruel, 
but we try not to be. When we have difficulties we are always re-
ferring to us. It feels balanced when we feel we are doing our best 
for her and she looks very beautiful and we have the foresight to 
improve things that will benefit the farm. We try to give to the 
farm both emotionally and physically.’  

FESTIVALS AND CELEBRATIONS
For both Jane and Harry, life on the farm is full of celebra-
tions. ‘For example, when we gather the plants for making the 
biodynamic preparations. The arrival of each different food can 
be also be a celebration. We see them as friends. They are ingre-
dients that keep reappearing, as for example when the pumpkin 
comes into season again. Lambing is also a big celebration. There 
is something profoundly moving about the arrival of the lambs 
and that is really a celebration. And then you know it is resurrec-
tion time.’  Says Harry

However, the time of the year when they have time off 
for celebration with dancing etc. is at Christmas. Then they 
also celebrate the Three Kings Festival on the 6th January. 
That is also when they have time to entertain people. The 
rest of the year, they are working all the time.

Fern Verrow usually engages two helpers per season, 
but no formal apprentices. They also take volunteers who 
want to learn from them in 6-week slots. Learning is ‘on the 
job’ along with a small library of biodynamic and growing 
books to guide them.

Finally when asked about the future, Jane says, ‘We 
want to landscape the whole of the farm and create a beautiful 
place and starting now. That is the motivation and energy that 
takes us forward. Both of us really like our work and want to 
improve the farm and leave it more cared for and lovely.’

Footnote
Next year they will be publishing a seasonal cookbook (likely 
publication date May 2015). They are lucky to be working 
with the well know photographer Tessa Traeger. The theme 
is their approach to growing and eating food. They hope to 
be able to explain biodynamic practices and philosophy in a
palatable way and in such a way that people can connect and
participate in. To find out more about Fern Verrow visit their 
website: http://fernverrow.com
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ANIMALS AND HUMAN DEVELOPMENT
Farm animals have always been present in my 
life. Growing up in a small German village, I 
used to play and help on farms, like herding 
cows back for milking from the distant pas-
tures. When working the fields with horses, 
milking or just tending vegetables, I have 
been affected deeply, by their soul presence. 
It is like a feast for the senses. Movement of 
animals, near or distant, high above or be-
low, awaken our attention and connect us to 
the world around us. Sound, smell, form and 
colour deepen this connection. A feeling of 
well-being and belonging fills my soul. My soul 
is touched and I feel the impulse to engage, 
interact with the world. If I dare to do so, the 
animals react to me. A dialogue and relation-
ship has started. This can be with wild, as well 
as domestic animals. However, domesticated 
animals offer a sort of easy access. They do 
not run, or fly off. Often I have felt welcomed 
by pigs, cows, horses or goats. It is not just the 
food they want. They like a ‘chat’, a cuddle 
or just some activity. They welcome sensual 
stimulation, as much as I do. 

All our twelve senses need to be stimulated to develop. 
Working and being around animals challenge all those 
senses. In this way, we connect to our own body and the 
world around us, finding meaning, place and purpose. This 
insight has been used for therapeutic purposes for a long 
time. Camphill and Ruskin Mill Trust are shining examples.

Our senses connect us to the world around and we feel 
them in our heart. Our intellect helps to make them con-
scious. When we engage with consciousness, we become cre-
ative. However, being creative sets us apart from the ‘wild’ 
world. The ability to transform the wild into craft items, 
like wooden chair or metal frying pan, … seems magical. 
Farmers and gardeners have transformed plants and animals 
to serve our nutrition. We eat the ‘swollen up’ roots (carrots), 
stems (sugar cane), leafs (cabbage), flowers (artichoke), fruit 
(pumpkin) and seeds (wheat). Rudolf Steiner describes this 
process of having drawn the fruiting process into those parts 
of plants. However, this is a different subject.

ANIMALS IN LANDSCAPE
Landscape can touch us with its pure beauty. Filled with 
moving and sounding animals, the landscape starts to be-
come alive and transform. Landscape without animals gives 
me a feeling of everlasting winter. The stillness does not 
feel right, something is missing. Praise be given to the song 

This year’s theme given by the Agriculture Section in Dornach is: 
“How can we accompany our animals with dignity into the future?” 

This will culminate in the annual conference in February. 
Here Kai Lange offers a few reflections.

Sense & Sensibility
By Kai Lange

of birds and the buzzing of insects. They spread out their 
sensitivity, over all the living plants. Seeing people working 
in the landscape or animals grazing, gives me a feeling of 
wellbeing, equal to that of the birdsong.

ANIMALS FOR PLANT DEVELOPMENT
Agriculture is working with the enlivened and sensual mat-
ter. Soil is enlivened through living plants and sensitised 
through living animals, as well as animal manure. Plants are 
alive and are helped to sense cosmic ‘knowledge’, manifest in 
form, colour and scent, through the soil and animals around 
them.

Plants do not have a developed feeling body as animals 
do. Plants are helped from the periphery to sense. Animals 
have a feeling body. The cosmos around enters through their 
senses and animals are sensible towards the world around. 
The presence of animals and their manure is therefore 
very important for plants to grow in the right way, sensing 
the world around. This sense helps the plants to grow and 
adapt to the ever changing environment and adapt to light, 
warmth and nutritional change. With such adaptability, they 
do not get attacked as easily by pests or fungi. Then Plants 
can grow and develop new potential.

Wild and domesticated animals above and below the 
ground are needed by all plants. Particularly our cultivated 
plants need this animal-sense support, because in having 
developed specific parts of their plant body, the cultivated 
plants have sacrificed some of their vitality. Therefore, 
animal manure is very important for plants’ development. 
The sensibility of the manure needs to be preserved in a 
special composting process, supported by the Biodynamic 
preparations. This compost substance is brought to the soil, 
to enliven and sensitise the area around the plants roots. 
Nitrogen is the carrier of this sensibility. However, Nitrogen 
in the air has a dead existence. Only going through soil and 
plant it becomes alive. It unfolds its full potential of sensitiv-
ity when going through the animal. Ruminating animals, 
like cows, sheep and goats have specialised by directing their 
sensibility inwardly towards the digestion. Therefore, their 
manure has highly developed Nitrogen, extremely valuable 
for the growth of human nutrition. 

FARM ORGANISM FILLED WITH ANIMALS
Diversity of life and cosmic forces give vitality and health to 
the biodynamic Farm-Organism. Diversity is crucial again, 
as each plant and animal have specific characteristics to offer. 
I like the picture of the twelve domestic animals in Europe: 
horse, cow, sheep, goat, pig, dog, cat, goose, duck, chicken, 
dove and bee. Each fulfilling specific ‘roles’ in the farm or-
ganism. They consume different plants, produce different ➤ 
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manure and spread a range of temperaments through sound, 
movement and sensibility.

Each of those animals has so much more to offer, than 
produce and fertiliser. Plants ‘enliven’, animals ‘ensoul’ the 
Farm. 

FARM INDIVIDUALITY 
THROUGH COSMIC SENSIBILITY
A farm organism should develop a kind of individuality. 
That is interesting. Soil, plant and animal, all need the pres-
ence of physical matter, life forces, sensitivity AND ego. We 
have been developing our human ego into individuality. The 
same process is developing in the farm organism. Hundreds 
of years ago, all farms were self-sustained farm organisms 
with an ego. Individuality is the ego reaching out, with love, 
connecting the self with the world. A strong self-sustained 
ego is able to feel independent and free. Reaching out, with-
out the need, is a deed of love. An ego feels safe in its own 
borders, but is disconnected from the world. A disconnected 
farm organism will struggle nowadays, as the connection to 
earth and cosmic forces are weakening. Farmers amongst 
others have noticed this trend for decades. This individuality 
helps the farm organism (soil, plant, animal) to re-establish 
the weak connections to earth and cosmos. Animal manure, 
best cows/ruminants, provide this ego potential through 

the soil to the whole farm organism. This ego potential can 
develop into an individuality that ‘actively’ connects to Earth 
and Cosmos, overcoming the modern barriers, like dead ma-
terialism and atmospheric pollutions. Here the BD prepara-
tion have their most important influence. n

A                  certified biodynamic holding must have animals!

A farm is a kind of individuality, and you will soon 
realise that your animals and plants should participate in 
this as much as possible. Nature is impaired in a certain 
sense if the farm animals are eliminated and fertiliser 
is brought in instead of manure being supplied by the 
animals on the farm. You then step out of what used to 
be—and should continue to be—a self-contained cycle. 
You must arrange things so that the cycle becomes self-
sustaining. You must simply have the right number and 
kinds of animals on a farm so that you get enough of the 
right manure. Rudolf Steiner

‘Sense the world and act with sensibility.’
Kai Lange is co-ordinator of the UK Biodynamic Apprentice-
ship Scheme and also the Course Leader for the new Sustainable 
Agriculture Course at Emerson College.
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For the last one hundred years, Waltham 
Place has been under the custodianship of the 
Oppenheimer family. Under the stewardship 
of Strilli and Nicky Oppenheimer, Waltham 
has become one of the leading lights of sus-
tainable practice. For the last thirty years 
Waltham Place has built up a reputation of 
excellence through a dedication to organic 
and biodynamic principles. Voted ‘Garden of 
the Year’ in 2011 the estate’s gardens demon-
strate natural planting systems and a unique 
connection with nature. Waltham Place has 
been opening its gardens to the general public 
in aid of the National Gardens Scheme for 
over 20 years, during which time we have 
established a farm shop and tearoom which 
both use produce from the estate.

Over the years Waltham Place has established a 
relationship with a wide range of likeminded people. Our 
customers are interested in the practices we apply when 
managing Waltham Place, both organically and biodynami-
cally, and also in the flora and fauna this supports. For 2014 
we have developed a series of Special Interest Days ranging 
from our Dawn Chorus Walk to Meadow Gardening, from 
understanding the Value of Food to the family friendly ‘Sow-
ing the Future’, and in the use of working oxen on the farm. 
We invite you to share our journey with us. 

Over the last two years the farms equipment, particu-
larly the quad bike, has been targeted by thieves on a regular 
basis, leading to some hard decisions. The quad bike is the 
workhorse of the farm – used for all the small fetching and 
carrying jobs, moving animal feed, bedding and fencing 

Introducing 
Klondike and Perditso
By Vinnie McCann

supplies around. It is an essential tool but was proving hard 
to hold on to. We decided to look in-house for the solu-
tion and came up with the idea of working oxen, following 
the example of countries like Africa and India. We have a 
steady supply of male calves born on the farm, and whilst 
their sisters can join the dairy herd in time, the steers are 
destined for beef. With the help of Bhaktivedanta Manor in 
Hertfordshire, the farm team were able to train up two of 
our jersey steers, Klondike and Perditso. They are now able 
to pull a cart and are getting used to heavier loads. Vicky, 
who works the oxen each day, said ‘The boys are a joy to work 
with; they have so much more presence and finesse than any 
machine.’ Klondike is the boss, laid back and lethargic – he 
loves a scratch. Perditso, his sidekick, is eager to please and 
less naughty! Farmer, Sebastian, points out that when you 
are working with animals you have to change your pace to 
match theirs. Our modern world means we live in a time 
when everything happens quickly and it takes a change in 
mind set to adjust to the pace of a cart pulled by oxen rather 
than whizzing around on a quad bike.

This is indeed a sight to behold, as you would have 
to go back 150 years or more to see an oxen pulling a cart in 
Berkshire. So Klondike and Peditso have done us proud. We 
now have 4 other young steers in training with the hope they 
can all work together or individually as needed and alleviate 
the need for fuel, oil, MOT’s, road tax and the like. These 
animals can be seen at work on one of our Special Interest 
days called the Working Oxen Day on September 12th 2014.

For more about Waltham Place and the Special Inter-
est Days, see : www.walthamplace.com n

Vinnie McCann is the Estate Manager at Waltham Place
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I arrived a day early and so was able to ab-
sorb the atmosphere of this unique place. The 
Goetheanum is an extraordinary building and 
today it is shrouded in scaffolding, with an in-
ternational group of builders working on the 
roof and the main auditorium. I was delighted 
to be able to join a guided tour.

The skies were often metal grey, sometimes raining, 
but the surrounding meadows were by contrast embroi-
dered with colourful displays of loosestrife, lady’s bedstraw, 
clovers, cowslips, bugloss - just to name a few of the wild 
flowers. An international group of 180 plus participants ar-
rived for this conference (only the second on nutrition, the 
first being in German); an intense two-and-a-half-day event 
attended by doctors, cooks, nutritionists and BD practition-
ers. It was a vast subject, ranging from agriculture to the 
kitchen, and to therapeutic practice.

The verse taken as a theme was Rudolf Steiner’s 

We were meeting in the auditorium of the Schreinerei 
(former carpentry workshop) where Rudolf Steiner’s draw-
ings were on display, which arose from his talks on nutrition 
to the workers.

Jean-Michel Florin from France, BD Coordinator at 
the Goetheanum, addressed the theme of transformation 
and process, using a quotation from Paracelsus, ‘Learn from 
Nature’ - Nature as direct revelation of the spirit. See the 
Sun (and the Moon) as ripening agents and bees trans-
forming nectar; a process where substance becomes more 
and more spiritualised, more sublime. We as cooks should 
endeavour to continue this process. He spoke of the previ-

Nutrition - a Creative Process:
Tracing the paths of transformation
International Nutrition Conference at the Goetheanum
1st - 3rd May 2014
By Wendy Cook

ous work of Nicolai Fuchs who had taken up the question 
of world nutrition and whose recommendations have by no 
means been fully implemented.

 However, many people disgusted by the destructive 
processes used in modern agriculture have formed groups 
promoting slow food, vegetarianism, allotments and the 
‘grow-your-own’ culture. There are vegans and raw food 
groups too, which may be seen as an attempt to become 
purer, but lack a holistic view and can be problematic. The 
understanding of plant, animal and human and their inner 
qualities stands at the centre of the biodynamic system.

Dr Petra Kühne is a nutritionist working with both 
medical and biodynamic sections at Dornach. She spoke of 
the creative role of cooks and reminded us that the word for 
the nutrient ‘protein’ comes from Proteus, god of the sea 
who changed his form continually.

This principle of change and transformation of move-
ment and sublimation - as well as being an etheric process 
- is time-related, requiring thinking, feeling and willing. It 
happens seasonally on the land, in the kitchen before we 
eat, and then meets our digestion, for the main part uncon-
scious. In food production and processing the vital/etheric 
forces can be so easily lost. This qualitative aspect needs to 
be constantly re-enforced when addressing anthroposophi-
cal nutrition. Our modern day nutritional science is now 150 
years old, with food ‘fads’ coming and going, but still relying 
on this fixed principle. Do our genes really fix our nutritive 
needs? This is a current topic!

In bygone times, the hunter-gatherers developed a 
divine wisdom, from which came Ayurvedic nutrition, still 
prevailing, that brings cosmos and earth together. In anthro-
posophical nutrition, we focus on the fully conscious human 
being, while making our choices, preparing the ingredients, 
and eating together. These ideally produce a radiating effect 
that allows people to feel comfortable and at ease with each 
other.

On Friday, during a panel discussion on the verse 
I quoted earlier, our sleep life was raised as an important 
consideration. From this the need for a contemplative atten-
tion to our work, including pauses, silence and an attitude of 
reverence and gratitude. This creates a space for real inspira-
tion to arise.

Joel Acremant, who is a chef and Waldorf teacher at 
the Waldorf School at Chatou, near Paris, also spoke of the 
importance of the inner life, of cosmic nutrition, taken in 
through our senses, and of Rudolf Steiner’s emphasis on 
‘Nutrition as Work’ (challenging the catabolic/metabolic 

‘Seek the truly practical material life,
But seek it in such a way
That it does not numb you to the spirit that works within it.
Seek the spirit but not out of spiritual lust or spiritual egoism.
Seek it rather because you wish to become selfless.
In the practical life of the material world
Turn to the ancient principle:
Spirit is never without matter,
Matter never without spirit,
And say to yourselves
We will do everything material in the light of the spiritual
And will seek the light of spirit in such a way
That it enkindles warmth in us for our practical deeds.’
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functions) with superior formative forces and structure, 
as often met with in biodynamic food. He spoke of the 
importance of involving the seven tastes on our tongue when 
preparing a menu and lastly, he bounced a rubber ball on the 
stage saying, "Good nutrition should produce BOUNCE!” 
i.e. vitality and resilience.

The workshop that I attended was entitled "Transfor-
mation in BD agriculture and transformation processes in 
the human being" and was led by Susanna Küffer Heer and 
Dr Reinhard Kindt (German doctor). This provided some 
Goethean observation of soils, carrot tasting and smelling 
of flower oils. The other workshop of choice was "Help! My 
child does not want to eat - what shall I do?" This was led by 
Dr Edmund Schoorel (paediatrician, the Netherlands) and 
Johannes Kingma.

This subject highlights a growing problem in the 
‘wealthy’ countries: children refusing food or having very 
strong sympathies and antipathies towards mealtimes. Com-
plicated strategies - often psychological - were suggested. 
I personally think that many children are seldom properly 
hungry when they come to the meal table, if there is still a 
meal table and mealtimes in their home! Often these chil-
dren have been chauffeured everywhere, not having proper 
exercise and allowed to snack between meals, frequently 
being asked, "What do you want to eat?" Meanwhile, two-
thirds of the world are malnourished . . . are we neurotic or 
what? Michael Pollan, author of "the Omnivore’s Dilemma" 
certainly thinks so!

On Friday night there was a cabaret in German. On 
the last day a large group met in a World Cafe, arranged 
by Jean-Michel Florin and Heinz Fendrich (caterer for the 
Sonnehof), to discuss some of our most burning questions. 
This was a real bouillabaisse of possibilities to make good 
contacts. Cooks are often still in the kitchen when everyone 
is outside, even for celebrating festivals, so to be allowed to 
be together en masse is quite unusual (no wonder it was so 
short!).

My question is often, as it was in the days when I was 
working in the Emerson kitchens, "If you have 25 different 
nationalities, seasonal produce to use, a budget to adhere 
to, untrained helpers, and Steiner’s recommendations to 
consider - what do you make?" My solution is that you have 
to have eaten widely yourself so you need a cultural cooking 
background and a large repertoire of dishes to be creative 
from. In the end, despite all the special diets and individual 
tastes, Rudolf Steiner recommended that we should, as in 
The Last Supper, be able to share the same meal. Some-

thing to strive for!
The closing speaker was Ueli Hurter, co-leader for the 

Biodynamic Agriculture Section at the Goetheanum. He 
reminded us that it is the earth, which is the source of our 
health, that which we will eat tomorrow is growing in our 
fields today and forming our landscapes. 90% of current day 
agriculture is managed in a chemical way and only 5% down 
to biodynamic agriculture; only BD includes a diversity, 
with the human being orchestrating the other kingdoms, 
and thus it has a real responsibility. The preparations are 
the core, a meditative practice puts us in partnership with 
nature. Food is sharing - there is not a world shortage, but 
food must be produced locally. We need better food in the 
right place to eat and to cook, grown in a way that people 
may develop their own food sovereignty.

FOOTNOTE
The conference was so over-structured and content-heavy, 
not giving time even to arrive at the sometimes quite scat-
tered venues on the campus, and too little time to meet each 
other and make new contacts, which can be so useful in 
promoting this Cinderella of the anthroposophical work. 

A list of participants, their professional activity and 
location, would be very useful. Knowing that most anthrop-
osophical initiatives need a cook, I constantly ask, "Why isn’t 
there a good, practical training for them in this country?"

On the subject of food, I have to say that I was quite 
disappointed by the food served at the Speisehaus, as I was 
indeed 30 years ago when I last visited. We were served 
on two days running rather fibrous kohlrabi, cut with a 
crinkle-cutter, and millet on Friday. Thank goodness, my 
soul and my palate were delighted when taken out for dinner 
by Margaret Colquhoun and Mike Galbraith to the local 
hotel where they were staying. There we were served gener-
ously with asparagus and sauces made of wild garlic, both 
of which were in season and plentiful, and just what was 
needed!

I must congratulate our very own Bernard Jarman for 
his impeccable simultaneous German to English transla-
tions, which he tirelessly achieved.

Perhaps the next conference will be in the UK? n

Wendy Cook will be giving a workshop ‘Food vitality and how 
to retain it in the preparation’  at the Conference ‘Biodynamic 
Agri-Culture: A Matter of Life’  in October
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Dr Michael Antoniou lectures widely on the 
effects of GM technology within agriculture. 
He is Reader in Molecular Genetics, based 
in the Genetics Department at King's Col-
lege London School of Medicine. His research 
interests are in the regulation and control of 
gene function and exploiting that knowledge 
to develop human gene-based medicines for 
human gene therapy, especially for genetically 
inherited diseases, such as muscular dystro-
phy, thalassemia and sickle cell disease.

It is from this background that as part of his re-
search, he has been using genetic engineering technologies. 
Transgenic technologies are used as an almost daily routine 
research tool. He is thus aware of the consequences of such 
technology.

It is with this background in basic molecular biology 
and expertise that he came into the debate on GM crops 
and their effects. From the way he heard GM crops being 
presented to the public, back in the mid-1990s, gave him 
almost immediate cause for concern, because he felt that 
the way that they were being portrayed was not technically 
scientifically accurate.

Richard
How did you find your way into the public debate on 
GM technology as applied to crops?

Michael
How I got involved in the public debate was actually through 
an American colleague, who had already woken up to what 
this was, what its potential consequences were, and where it 
was heading. So he just talked to me about it, and then I re-
alised that he was right, and that this was a major issue with 
major global consequences. I then began to talk to groups, 
offer advice, and write my own articles. 

In the early days, I was very proactive. I was writing 
letters and articles, and getting myself known. Then, very 
quickly, I realised that people were knocking on my door 
for help, because in a way, embarrassingly, and even to this 
day, I find that in the UK, at least, I am the only mainstream 
molecular biologist that has actually come out and expressed 
concern about GM crops in public.

Richard
How does that sit with your colleagues in the 
London School of Medicine? 

Michael
Indeed, and that's an important distinction to make I feel, 
that genetic engineering, responsibly applied, in contained 
use research purposes and for clinical purposes, has and 
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will play a major role in addressing conditions which would 
otherwise be very difficult, if not impossible, to treat. The 
difference between that and in agriculture is that I draw a 
line - whereas with the genetically modified organisms that 
we work with, it is under contained use. We do not release 
any organisms into the environment that results in them 
replicating, reproducing and spreading. 

Whereas in agriculture, that is exactly the developers 
intention. You release these organisms into the environment, 
where they are uncontained, and can obviously spread, and 
have negative environmental, as well as potentially negative 
health consequences. So I am looked on probably, as a bit of 
an oddity. Whereas on one hand, being a molecular geneti-
cist and a user of genetic engineering technology in one area, 
then speaking very strongly against it in another area, but I 
do feel the two areas are very distinctly different.

We are trying to meet a clinical need. We are aiming to 
meet clinical need in a very targeted way. Whereas in agri-
culture, it is almost like a ‘free for all’ in comparison. I do not 
see any need; I am not convinced by any argument for the 
need of any GM crops up to now, that have been released, 
or any that are planned. I do not see any clear need for them, 
because we have already proven alternatives. Furthermore, 
GM technology possesses inherent unknown consequences. 
It is not precise, as has been claimed - is being claimed, and 
that there are unexpected outcomes. This is how genes and 
transgenic technology works.

You cannot predict, fully in advance, what your genetic 
manipulation will bring about. A number of things raise 
major health concerns for me with GM in agriculture. First, 
the fact that you are bringing about combinations of genes 
in a crop, that normally would not arise, and second the 
procedure of GM is mutagenic; that is, it causes damage to 
the DNA of the host plant. 

These two, the novel gene combinations and the muta-
genic damage of the GM transformation process as a whole, 
combine to bring about a disturbance in host biochemistry 
that could, in principle, give rise to novel toxins and novel 
allergies, or alter nutritional value of the food. 

We should be worried for a number of reasons. GM in 
agriculture is a relatively new technology. It is not ancient, 
and therefore, it does not have a track record as natural 
breeding does. GM is a radically new and different proce-
dure for producing new crop varieties, compared to natural 
breeding. With GM, you can introduce a gene or genes from 
any organism you like in the crop. 

Whereas in natural breeding, you can only cross 
closely related species, organisms, for example, you can cross 
wheat with wheat but you cannot cross wheat with a potato 
or a strawberry. With GM, you can move any gene from ➤ 
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any organism, whether it be a virus, bacteria, or an unrelated 
plant, or an animal, into a crop, and therefore, bring about 
combinations of genes that have simply not evolved to work 
together in a harmonious integrated whole.

So that is one aspect of the technology that worries 
me, because gene function dictates the composition of the 
food. If that is disturbed, through the GM transformation 
process, by the new combinations of genes, or through the 
mutagenic effects of the GM transformation process, then 
they give rise to the not insignificant risk, a clear possibility 
that they will produce potentially novel toxins, novel aller-
gies, or disturb the nutritional value of the food in some way 
or other. 

This, for me, is one main reason why GM crops 
pose numerous risks, compared to foods produced in any 
other way, and need to be evaluated very, very carefully and 
strictly, assuming of course that we need them at all in the 
first place.

Richard
Is there any recorded research on allergy testing or 
intolerance to GM?

Michael
There is very little research or investigation in regards to 
allergy testing. There is really no allergy testing at all. Of 
the current commercialised GM crops, none have been 
directly evaluated for allergic reactions at all. They have been 
considered for their allergenic potential only in a theoreti-
cal context, but never tested directly on human volunteers. 
Apart from one study, the only toxicity testing on commer-
cialised GM crops that has been done have been short-term 
animal feeding studies in rats. 

However, even these short-term studies with com-
mercialised crops conducted by industry, such as GM soy 
and GM maize, have shown worrying outcomes; they show 
that even after just 90 days of feeding, you can see signs of 
liver and kidney toxicity, as well as disturbances in diges-
tion and immune system function. These signs of potential 
organ damage, although statistically significant, have been 
dismissed by the industry and regulators as being somehow 
biologically not significant, which is a nonsensical, scientifi-
cally untenable, indefensible, position to take.

Richard
Who carried out these tests?

Michael
They have been conducted by both academia and industry. 
The three particularly telling ones have been conducted by 
the developer company, Monsanto, on three GM maize vari-
eties that have been approved for marketing here in Europe, 
including one for commercial growing. The 90 day feeding 
studies conducted by Monsanto, as in the case of all three of 
these GM maize varieties, showed very similar disturbances 
to multiple organ systems, but particularly to liver and kid-
ney function, that could be interpreted as signs of the early 
onset of long-term organ damage.

Richard
What was their response? 

Michael
Their response was that, "Yes, we acknowledge the statisti-
cal differences in the function of these organs; between the 

GM and the non-GM control feeding group, but they are 
biologically not significant." Now, this is a mystery term, 
because it does not exist in science. In the life sciences, if 
you see a statistically significant difference in function of an 
organ or some system in the organism, it is significant!

You may not know what that significance is, but it is 
significant and you could only get to the bottom of it by con-
ducting additional research on a longer-term basis, to find 
out whether the signs of toxicity that we see actually escalate 
into severe harm, or just wither away. The industry and 
the regulatory agencies entrusted with our safety, however, 
refused to acknowledge this, and dismissed these statistically 
significant findings as biologically not significant, which just 
does not exist in science. That just simply is nonsense. 

That is why it fell to one academic scientist to actually 
do the job of the industry and the regulators; to actually take 
one of those GM maize varieties; a Roundup tolerant GM 
maize variety, feed it to rats for two years, rather than 90 
days, to see what happens and lo and behold, those signs of 
damage did indeed escalate.

Richard
Is this the Séralini study?

Michael
Yes, it was published in September 2012. Those signs of 
organ damage did escalate, such that, especially in the male 
rats in the study, suffered particularly from liver and kidney 
dysfunction, and were dying earlier than those in the control 
group as a result of kidney and liver damage. There was also 
damage in the females. Unexpectedly in the study, there 
was a trend in increase in tumour incidence. Especially in 
the females as there was a clear trend in more mammary 
tumours linked with the consumption of only the Roundup 
herbicide.

This is an important aspect of the Séralini study 
to note; that for the very first time, he conducted a test 
where he fed the animals either the GM maize without any 
Roundup spray during its cultivation, the GM maize with 
the Roundup spray, and then Roundup alone in the drinking 
water. 

He found that there were adverse effects with all of 
these three treatments. It simply varied in degree between 
the males and the females. Even the GM on its own, without 
any Roundup, was still causing health problems to these 
multiple organ systems, and the Roundup alone, even at an 
absolutely tiny concentration; at a concentration of Roundup 
in terms of glyphosate, the so-called active ingredient of this 
herbicide - the lowest dose that was given to the rats was half 
of what is permitted to be in drinking water in the European 
Union. 

Yet, especially the female group, suffered ill health, 
even at this tiny dose. The highest increase in the trend of 
tumour incidence was in that lowest dose Roundup feed-
ing group. An extraordinary and unexpected finding, but of 
major health consequence. 

This leads me, really, to talk about another major 
source of health harm from at least the current generation 
of GM crops, which is that at least 80% of all the GM crops 
grown in the world today are engineered to tolerate the ap-
plication of glyphosate-based herbicides, such as Roundup. 
That means automatically, of course, as you can image, more 
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Roundup residues in the crop, the feed and the food.
There is an increasing body of evidence to show that 

the claims of glyphosate safety are not founded. Studies 
in both cells grown in the laboratory and in animals, have 
shown that even very low doses of Roundup and/or glypho-
sate can lead to severe damage in the animals, including 
birth defects, as well as organ failures later in life. This is, of 
course, very worrying, because Roundup is the most used 
pesticide in the world, far more than anything else. 

So exposures to this have been increasing since the 
introduction of GM crops engineered to tolerate the ap-
plication of glyphosate herbicides. Very worryingly, you see 
trends. Data that's been collated by researchers in the United 
States has shown that the escalating illness that you see in 
the American population - this is where data is available - to 
diseases such as Parkinson's, autism, rates of various cancers, 
the increase of the rate of the incidence of these types of 
conditions parallels the increase in the cultivation of GM 
crops and use of glyphosate-based herbicides in America.

We now know that glyphosate can function as what 
is known as an endocrine disruptive chemical; that is, it 
disturbs the body’s normal hormonal systems that controls 
organ function. In particular, glyphosate can interfere with 
oestrogen function in females and it can do so at extremely 
low doses, well below what is currently held as safe by 
regulators. Glyphosate acting as an endocrine disruptive 
chemical is one plausible mechanism by which it can cause 
developmental defects, organ damage and an increase in 
tumour incidence.  

Richard
So can they can be geographically located?

Michael
Maybe regionally, they might be even more striking. The 
data is very striking at the moment anyway, when you are 
looking at the figures nationally. 

Although these data are very suggestive, they are only 
correlative. What needs to happen, of course, is more con-
trolled studies in standard toxicity animal feeding studies, to 
show whether the doses that humans get exposed to, actually, 
in the long-term, can result in disease. We have an indication 
of that from Professor Séralini's study and the only investi-
gation on the effects of low dose exposure to Roundup over 
two-years in the life of these animals. 

We need more of that kind of investigation that uses 
full agricultural formulations. We have to remember that 
the pesticides used in agriculture are not pure ingredients. 
They have a so-called active ingredient, which, in the case 
of Roundup, is glyphosate. All of these pesticides are mixed 
with many other chemicals that allow the active ingredient 
to enter the plant, or enhance the effect of the insecticide or 
the fungicide, so that it does its job better. Indeed, in the case 
of glyphosate, without these so-called extra adjuvants in the 
mix, it would not work as an herbicide at all. 

There is again increasing evidence from laboratory 
studies that show that the adjuvants, the extra additives 
to the pesticide, are more toxic than the so-called active 
ingredient. Therefore, the adjuvants in Roundup, in certain 
laboratory tests, have come up to be at least 100 times more 
toxic than glyphosate alone. We are exposed to that. The 
point is at the moment, we do not know what are the levels 

of these adjuvants from the cocktail of chemicals that are 
sprayed on the plant, are present in feed and food and thus 
we do not know how much we are being exposed to. 

If the animal feeding study conducted by Professor 
Séralini is anything to go by, where he fed complete Round-
up, not just glyphosate to rats  at this absolutely miniscule 
dose, well, well below the supposed safe limits - half the 
permitted residue level in European drinking water, but it 
14,000 times lower than that permitted in American water – 
then it is extremely worrying as it found to still be incredibly 
toxic on a long-term basis.

Richard
What has been the response to that, and are any follow-up 
studies going to be undertaken?

Michael
The follow-up has been outright criticism and condemna-
tion of Professor Séralini's study. It has been attacked by the 
advocates from industry, regulatory agencies and academics 
- it does not matter who; people from all these sectors that 
are advocates of GM crop technology, have incessantly at-
tacked the study. That really reflects just how significant it is, 
because if one acknowledged what these outcomes are, then 
they are very, very worrying indeed with regards the safety 
of GM crops and their associated pesticides. 

Regulators have dismissed the study as totally flawed 
for completely spurious reasons, and it has culminated, 
very regrettably, by the recent retraction of the study by 
the journal in which it was published, which is totally and 
utterly unjustified. The reasons given were that the tumour 
incidence and the mortality rates were inconclusive, as if any 
scientific paper was ever totally conclusive. 

They failed to acknowledge however, the fact that the 
major aspect of Professor Séralini's study, was to evaluate 
the toxicity of the GM maize plus/minus Roundup and 
Roundup and that the results showed highly statistically 
significant health damaging effects especially to live and kid-
ney function in all treatment groups compared to controls. 
These observations to organ toxicity have been completely 
ignored by regulatory agencies.

Richard
Are there any plans to replicate this?

Michael
Not in what I would call an appropriate comprehensive 
manner either by the regulatory authorities or industry and 
certainly not in the United States. What we have in Europe 
is an attempt at a partial follow-up study sponsored by 
the European Commission. They have made available up 
to €3m for the carcinogenicity arm of the investigation to be 
repeated. We do not know who has succeeded in that bid for 
this funding and the exact nature of the investigation that 
will take place; we wait to see. We wait to see how well these 
studies have been designed; whether they are as compre-
hensive as Professor Séralini's in terms of treatment groups 
and breadth of analysis, and therefore, if they are going to be 
meaningful or not.

What we want is a totally independent academic, totally 
independent, unbiased evaluation, but on a bigger scale. What  
we need are follow-up investigations to see whether, for 
example, the trends in increased tumour incidence that ➤  
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Professor Séralini saw is actually correct when you take a 
larger group of animals, because at the moment, the num-
bers of animals taken were for a toxicity study, small, not for 
a carcinogenicity study, which needs larger numbers. 

Everybody agrees that the study needs to be expanded, 
with larger numbers of animals, at least to show whether the 
trend in increased carcinogenicity is significant or not. We 
also need to look more at the toxicity side as well, because 
there are some unknowns. We need to know if there is harm, 
what is the cause? What are the mechanisms that underlie 
these organ pathologies that are manifesting from these long-
term studies?
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Richard
What is the situation in the UK and what can we do?

Michael
There is GM crop feed imported into the European Union. 
Because of public opposition to GM foods within Europe, 
including within the UK, the major retailers and food man-
ufacturers are sourcing non-GM ingredients, for their own 
brand products at least. What we do have are large quantities 
of GM crop imports, particularly soya and maize, for animal 
feed. So there is a lot going into the animal feed chain.

That is a worry, because the farm animals could be 
suffering ill health. Also, we do not know if we are eating 
products from animals fed GM. We do not know if there 
may be any health consequences for the consumer from 
that route either. We really do not know, because it is totally 
uninvestigated. So at the moment, it is possible to avoid GM 
foods. It is not possible to avoid the pesticides, because obvi-
ously, pesticides including Roundup are used in non-GM 
agriculture. 

So we are exposed to these low doses of pesticides, 
even here in Europe, again, with the unknown long-term 
consequences. So that needs to be investigated further. All 
I can say is that for those that object to GMO foods, make 
sure that your retailers, your supermarkets, and your MP 
knows that.

Richard
Can you test easily for GM?

Michael
It is possible to test for GM, yes. It is not something you can 
do in your kitchen easily, although there are one or two tests 
that you can buy. To do a proper job, requires a laboratory 
based assay, but they are there; they are established and can 
be done.

Richard
You have mentioned soya. Which other crops should we be 
aware of?

Michael
There are basically only four GM crops that are grown 
internationally. They are soy, corn, oilseed rape, or canola, as 
it is called everywhere else apart from the UK, and cotton. 
Most of the cotton in the world grown now is GM, and 
unless you buy organic cotton, it is virtually impossible to 
avoid. 

Richard
Are there any risks from wearing GM cotton?

Michael
There should not be. I do not know if anybody could have 
an adverse reaction to a GM cotton fibre, because in theory, 
the GM protein, which is normally Bt toxin aninsecticide 
protein - should not be in the final product.
I have not heard of any people having adverse rash reactions 
to at least a garment of cotton. There have certainly been 
reports of farmers coming down with rashes, harvesting 
GM cotton in fields in India. That is very well documented. 
Very severe allergic type reactions to the farmers.

Richard
So there is a good case for buying organic where possible…

Michael
I think so. Well, that was in the raw material, and it could 
have been not from the cotton balls; it could have been from 
the green parts. Because you have to remember, the GM 
product, the Bt toxin, insecticide protein that is engineered 
into the crop is expressed in all parts of the plant. So it is 
possible that just by brushing on the leaves and the stems, 
they got the rashes, rather than from the cotton balls that 
they were picking off the plants. It is just not possible to tell.

Richard
And maize?

Michael
European maize is largely non-GM. Only a small quantity 
of GM maize is grown in Spain, and even less in Portugal. 
The GM maize grown in Europe is all for animal feed. So 
the maize for human use grown in Europe is GM-free, so 
that can be trusted, but there are imported products that 
may have come in from the United States that may have 
GM corn contamination. 

Although if we take the supermarkets at their word, 
their own brand products contain non-GM ingredients. 
They're sourcing non-GM from different nations in the 
world, especially from South America, but also North 
America as well, because there are some farmers, they are 
growing non-GM for those that would want it.

Richard
As consumers, because there is none in the human food chain 
directly, we are okay. Ideally, we should buy organic meat, 
because GM food would not have entered into that food chain. 
What could people do otherwise?

Michael
If you are opposed to GM foods to keep letting the retailers 
know that you do not wish to consume GM food or deriva-
tives thereof such as animals fed on GM feed. Certainly 
these days one has every scientific justification to object to 
GM foods as there is increasing evidence of harm from their 
cultivation to the environment and health of the consumer. 

Richard
I heard once, somebody say that because Monsanto has put so 
much money into it, they are not going to give up.

Michael
Absolutely right! They are trying to diversify in their port-
folio, but it all hinges around GM cropping. This is because 
GM plants and especially the GM genes they contain are 
patentable, which gives total control of the crop to the indus-
try. The industry can dictate what is available for the farmer 
to grow and what the people eat. In short, the GM biotech-
nology industry gets control of human food supply. So no, 
they are not going to stop, because they have no alternatives, 
and they will continue with new generations of GM crops 
that are going to be even more dangerous than the ones they 
have produced up to now. n

Further reading:
1.GMO Myths and Truths, Second Edition, by John Fagan, Michael Antoniou 
and Claire Robinson. Published 2014 and available as a free pdf download from 
http://earthopensource.org/index.php/reports/gmo-myths-and-truths
2.Work by and about Seralini can be found at http://www.gmoseralini.org/
3.GM Freeze: http://www.gmfreeze.org/
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Plastic flowers always struck me as being 
something odd. It was not only that they are 
not alive and are often made out of some 
cheap plastic. There was something more 
about their artificiality that intrigued me. 
But I could not express it in words. Not too 
long ago, while I was driving south on Cardinal 
Avenue, in Sao Paulo, Brazil, I saw the follow-
ing words written on the wall of a cemetery: 
‘Plastic flowers don’t die’. This was it! The fact 
that fake flowers do not die, that they are in-
capable of going through a death process was 
what I could not express in words. 

Compost has always fascinated me as being something 
profound and of utmost importance. And not only because 
it can help increase agricultural yields and is a means of 
addressing major urban and agricultural waste challenges. 
I have always felt that there was something more in it that I 
could not express in words. I never felt composting had pri-
marily such utilitarian goals. Reading Goethe, the great Ger-
man scientist and poet, I was deeply struck by the following 
thought he had on Nature: ‘Life is her most exquisite inven-

Composting as a Free Deed:
 Being and Becoming

By Bruno Follador
 

tion; and death is her expert contrivance to get plenty of life’. 
This was it! This is what I could not express in words before. 
There, in the midst of decaying material - - manure, moldy 
hay bales, piles of unwanted weeds, garden debris, food 
scraps - - lies the wellspring of any farm. The compost pile 
is the life-bearer on any farm. A teacher of mine once told 
me an old saying: ‘If you would like to know the health of a 
farm, go to their compost yard… there you will see how resilient 
and alive or not a farm is’.

Tragically, it is becoming rarer and rarer to see com-
post piles on a farm. Soil fertility has been reduced to an 
input-output, cost-benefit mentality, where the soil has been 
degraded to being a simple means to conduct plant nutri-
ents. It is seen only as a physical platform for the plants to 
‘stand upon’. The idea of making and turning compost piles 
is often ridiculed as being too time consuming, ‘a romantic, 
idealistic view that doesn’t know real agriculture’  or simply ‘un-
necessary’.

And when compost piles are present on farms, 
generally, two extreme gestures predominate which can be 
described as a polarity. 
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TWO EXTREMES
At the one pole, the compost and the compost yard becomes 
and functions like a dump site where ‘waste’ materials are 
heaped together. Once enough matter is piled up, it is some-
what shaped into a bulky rectangle and covered with straw. 
The farmer or gardener often then completely forgets about 
it and will only come back to it a year later to see what has 
happened. Even among biodynamic practitioners this kind 
of relationship is common. The only difference is that the 
biodynamic preparations are ‘inoculated’ into the piles. In 
both cases the gesture and relationship is one of neglect and 
omission, filled with the hope that Nature will take its course 
with a little help from us and will take care of things. 

What often predominates in such piles is a process of 
putrefaction and decay. The compost pile left to itself under-
goes chance conditions of heat, moisture and the influence 
of microorganism which may exist under these accidental 
conditions. Anaerobic fermentation often arises, leading 
to a proliferation of unwanted microorganisms such as the 
denitrifier bacteria. Ehrenfried Pfeiffer succinctly described 
this process: 

‘Putrefaction is a mere “decay” which can be just a  
chemical disintegration of animal matter, proteins especially, 
or it can also be fostered by certain bacteria which thrive on the 
products of a partial decay. Such putrefaction is characterized, 
in general, by a foul odour, by producing slimy, smeary masses…
Should the random decay go so far that finally salts, carbon 
dioxide, ammonia and free nitrogen result, then all organic mat-
ter is lost, because these end products are washed away or escape 
into the air.’

We meet the other pole - - opposing the lack of 
involvement or failure of the farmer to carry and guide a 
biological process - - when we see how the guidance itself 
becomes so overpowering that the life of the compost pile 
falls under the spell of total manipulation and control. 

Often this type of composting is found in large 
industrial composting operations. The piles are monitored 
from beginning to end. Moisture content, C/N ratio, 
temperature, odour, oxygen and pathogens are all strictly 
kept in check. Large, self-propelled turning machines can 
revolve the same windrow three to five times within a week, 
guaranteeing aerobic conditions and accelerating the process 
of decomposition. Within a period of two months it is ➤ 

‘Attention is the rarest 
and purest form of generosity’

Simon Weil
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possible to obtain a ‘finished’ compost, black in its colouring, 
powdery and loose in its consistency, and often very light 
and without much structure. 

Although no putrification takes place, because the 
decomposition process was fully controlled from beginning 
to end, what often predominates is just a process of literally 
breaking down, where not necessarily any upbuilding proc-
ess towards the creation of humus is introduced. The proc-
ess itself is too fast and numerous beneficial microorganisms 
and fungal hyphae cannot properly develop or survive under 
the constant revolving of the windrows.

A beautiful passage from Nikos Kazantzakis’s Zorba 
the Greek illustrates the consequences both for nature and 
for us when life process are sped up and overridden by a lack 
of understanding and patience. 

‘I remember one morning when I discovered a cocoon in 
the back of a tree just as a butterfly was making a hole in its case 
and preparing to come out. I waited awhile, but it was too long 
appearing and I was impatient. I bent over it and breathed on it 
to warm it. I warmed it as quickly as I could and the miracle be-
gan to happen before my eyes, faster than life. The case opened; 
the butterfly started slowly crawling out, and I shall never forget 
my horror when I saw how its wings were folded back and crum-
pled; the wretched butterfly tried with its whole trembling body to 
unfold them. Bending over it, I tried to help it with my breath, in 
vain. It needed to be hatched out patiently and the unfolding of 
the wings should be a gradual process in the sun. Now it was too 
late. My breath had forced the butterfly to appear all crumpled, 
before its time. It struggled desperately and, a few seconds later, 
died in the palm of my hand.’

To force our will power onto Nature, thinking that we 
can speed things up or ‘fix’ any problem with our ingen-
ious technology - - through genetically modified seeds, 
pesticides and better machinery - - can bring, and already 
has brought, disastrous social and ecological consequences. 
But to try to extract ourselves from Nature, thinking that 
our participation is unwanted, not needed, or that we are 
incapable of contributing to the whole, especially when 
working in the realm of agriculture, can also have calamitous 
consequences.

A compost pile unattended can lead to the production 
of poisonous substances such as ptomaines, mercaptans and 
hydrogen sulphide. The water runoff and leachate from such 
piles can pollute and contaminate surface and groundwater. 
At the same time, if the composting process is forcefully 
driven by a mechanical approach, based on manipulation 
and control, life processes will be disrupted or destroyed, 
and we will be only left with an efficient way of decompos-
ing organic matter. In this case, the art of composting is 
reduced to ‘waste management’.

Bernard Lievegoed once wrote that: ‘The compost heap 
is like a caterpillar in a chrysalis state, it’s the same chaos…
as the butterfly comes to manifestation out of the chrysalis, so 
the plant out of the compost.’  That happens when mature 
compost is brought into the fields and placed at the disposal 
of the seed.

How could we begin to see the compost pile as this 
great place of transformation and metamorphosis? And 
how could we develop a different kind of relationship with 
the composting process, where we won’t succumb to either 
pole, where the decomposition of organic matter can be led 

through a recomposition, towards a harmonious composi-
tion - where the finished compost can actually nourish the 
Earth, fostering the resilience and health of the whole farm?

I will discuss the technical and practical details of how 
to mix, build, turn the compost pile, and most importantly, 
how to understand and access the different qualities of the 
organic matter and the compost pile itself, in a future paper. 
For now, my intention is to stimulate a different way of see-
ing and relating to compost. 

CONVERSING WITH THE COMPOST PILE
Rudolf Steiner, already in 1924, approached this need for a 
renewed relationship when he gave his course on the Spir-
itual Foundations for the Renewal of Agriculture. He spoke 
about the need to establish a personal relationship to every-
thing in farming ‘especially to the various manures, to the 
methods of working with them. This may seem unpleasant, 
but without this personal relationship, it really won’t work.’

For the farmer and gardener to understand and 
develop a personal relationship, a whole new commitment 
to agriculture, composting and life process is demanded. 
To work with compost is to humbly accept an invitation to 
rethink our relationship with the Earth and ourselves while 
actively engaging in a process of composition. 

The old saying that we come to know the health of 
a farm through its compost yard gains new meaning and 
depth when we begin to understand composting as being an 
activity that goes beyond utilitarian purposes of yields and 
waste management. It means to start seeing the compost pile 
as an outer expression of our way of thinking and relating to 
Nature. The pile begins to show itself as the outer expres-
sion of the inner gesture of the gardener or farmer.

To compost means to bring things together - from the 
Latin composites, ‘placed together’. It means to compose 
something out of decaying material, to orchestrate all these 
different organic substance into a living whole, creating 
life conditions where different micro-organisms, numer-
ous creatures and beings can unfold. But this requires the 
constant attention, care and personal relationship of the 
gardener and farmer to this whole process. Pfeiffer wrote 
that the ‘secret’ of compost methods is:

‘to introduce such conditions of life that no final decay or 
putrefaction can occur, but that the micro life of the soil resumes 
its activity, bringing about a complicated yet stable structure of 
organic matter. Humus is not so much a definite chemical formu-
la but rather a state of existence of transformed organic matter 
in connection with soil, soil life, moisture and air. It is a balanced 
state of matter, almost a living organism or condition itself.’

It is the farmer or gardener who introduces these life 
conditions; it is he or she who carries the responsibility to 
make the right judgment of how best to mix the material, 
what material to use, where to locate the pile and when to 
interrupt and when to begin a new process. It is this sense 
that to work with compost is to humbly accept an invitation 
to rethink our relationship with the Earth while actively 
engaging in a specific process of composition and creation. It 
is an astonishing process to participate in, and something to 
marvel and witness as decaying material can turn – chrysalis-
like - into humus, a new life-giving substance.

To make compost is to be in a constant open conversa-
tion with our garden or farm. There is absolutely no single 
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recipe, no absolute formula. There are indeed certain prin-
ciples in terms of temperature, moisture, oxygen content, 
C/N ratio, and turning cycles that need all to be considered. 
But each single farm is imbedded in its on micro-climate, 
in its own farmscape, with its own individual population of 
plants, animals and people. Ultimately, each farm is its own 
living being, on its way to becoming a being, always unfold-
ing, always in process. So each farm has different needs and 
the farmer should be sensitive to this whole context, and 
subtle nuances as he or she is making a compost pile.

It was only when I began to work intensively with 
composting that I begin to understand the following words 
by Ehrenfried Pfeiffer: ‘The human being who guides and 
directs the beginning, the course and the end of natural 
growth process, is the strongest force in Nature. His capacity 
is the final decisive factor.’

The compost pile can be a great school and a sacred 
laboratory of deep inner and outer transformation. It’s a 
place where we can practice and work at the development of 
the capacities and responsibility that Pfeiffer has mentioned.

Composting should be seen as activity springing out of 
a free deed, out of love for the Earth and Humanity. 

The decisive factor is how the farmer is relating to 
this whole process - this personal relationship will require 
nothing less than his own continuing metamorphosis and 
transformation. Humus and humanity have the same 
etymological root - in order to create humus in the compost 
pile we must also be willing to create our own inner humus 
which can be understood in the light of Goethe’s Poem, 
‘The Holy Longing’: n
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Bruno Follador was born in Brazil. He is a geographer and 
biodynamic researcher with a deep commitment to the Goethean 
approach to Science and has been working with biodynamic 
composting methods and Ehrenfried Pfeiffer's Chromatography 
for several years with farmers and organization in Brazil, Eu-
rope and the United States. Some of the places he has consulted 
and given workshops includes: Hofgut Rengoldshausen, Weleda, 
Angelic Organics, Hawthorne Valley Farm, Pfeiffer Center and 
the Nature Institute. At the moment he lives between Brazil and 
U.S where he continues to work with chromatography and farm-
scale composting projects. 

This article originally appeared in the Spring issue of Biody-
namics – the journal of the US Biodynamic Association. It is 
reproduced here with their kind permission.

‘Tell a wise person, or else keep silent,
because the mass man will mock it right away.
I praise what is truly alive,
what longs to be burned to death.

In the calm water of the love-nights,
where you were begotten, where you have begotten,
a strange feeling comes over you,
when you see the silent candle burning.

Now you are no longer caught in the obsession with darkness,
and a desire for higher love-making sweeps you upward.

Distance does not make you falter.
Now, arriving in magic, flying,
and finally, insane for the light,
you are the butterfly and you are gone.
And so long as you haven’t experienced this: to die and so to grow,
you are only a troubled guest on the dark earth.’
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Sustainable Agriculture: 
Biodynamic and Organic 
Practice and Management 
A leader in biodynamic education and training for many 
years, Emerson College has re-developed its full time 
programme working with a ‘from soil to table’ approach, 
combining practical working on the land with classroom 
study. The programme is an integrative and holistic learning 
opportunity that uniquely offers theory, practice, projects, 
action research and independent study within two learning 
options relevant to each student’s experience. 

The programme can be taken in either one or two year op-
tions: 1) one year based on a negotiated Individual learning 
contract and mentoring, or 2) a two-year study at Level 5 
Diploma. 

Qualification
One-year option: Upon successful completion, the learner 
receives a Certificate of Completion. Possible progression 
routes include entry into the Professional Pathway or the 
Diploma in Biodynamic Agriculture (apprenticeship-
learning scheme). Two-year option: successful completion 
leads to an accredited Diploma at level 5. The Diploma is 
equivalent to the first two years of a Bachelors programme 
and offers potential progression routes for graduates into 
higher education at BA/BSc level or other further voca-
tional level 6 qualifications in related subjects. 
The certifying body is Crossfields Institute. 

Course content: year 1
Biodynamic approaches to farming 
and growing; the farm as organism
Phenomenology
Nutrition and cooking
Goethean Science and consciousness studies part 1
Social entrepreneurship and leadership
Community development
Integrative research methods
Theory and practice in biodynamic approaches
Theory and practice in organic approaches 
Holistic principles for environmental sustainability 

Year 2
Business studies, economics
Demeter certification and standards
Farm management
Goethean Science and consciousness studies part 2
Leadership and management
Regulations and compliance

Faculty
The teaching faculty is formed through collaborative 
partnerships between Emerson College and the 
Demeter Certification Board, BDA UK, Ruskin Mill 
College, Tourmaline Leadership Ltd and 
Crossfields Institute. They include:
Jonathan Code (Crossfields Institute)
Tarry Bolger (Demeter Certification)
Kai Lange (BDA and Ruskin Mill Trust)
Eric Kaufmann (Tourmaline Leadership)
Alysoun Bolger (Crossfields Institute)
Fergus Anderson (Crossfields Institute)
Charlotte von Bülow (Crossfields Institute)
George Perry (Emerson College)

EMERSON COLLEGE
Emerson College is a centre of education for adults 
that addresses the need for human approaches to 
today’s urgent questions. It provides opportunities 
for learning and transformation through education, 
practical initiatives, research and community building. 
Emerson's aim is to develop, practice and share ways 
of working and living that encourage free thinking and 
inquiry, creativity and responsibility  
in the world. 

Emerson offers accredited vocational courses and 
non-accredited programmes for personal learning 
and development. Theoretical study is combined with 
community participation and practical work to inte-
grate learning through head, heart and hands.

For decades a centre for education and training in 
biodynamics, Emerson College has over the last year 
created a new structure and management team. It is a 
new approach works to realize the original impulse of 
the College through a collaborative framework which 
supports initiative and innovation. n

For further information, contact Deborah Watts, 
Emerson College, Forest Row, East Sussex, 
England RH18 5JX 
Tel: +44 (0)1342 822238 
email: registrar@emerson.org.uk

New full time course 
starting at 
Emerson College
in September 2014
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My name is MATTHIAS ZUBER, I am from Switzer-
land but I have moved to the UK about 9 years ago. I have 
done my biodynamic apprenticeship in Oaklands Park. During 
my time as an apprentice, I have learned so many things about 
the world, plants, animals, humans and the stars but also about 
myself. For the first time in my life I felt that I have really 
woken up and can see the world now from different perspectives. 
I realised, I have found my path and I always want to work on 
the land. But where to go after the apprenticeship? 

On my last course in Ruskin Mill, I came across the 
Biodynamic Ambassador project. The idea of going abroad to 
some unknown country to help farmers to learn about biody-
namics sounded amazing. My hunger to see the world, plants, 
animals, humans and the stars on the other side of the equator 
now fitted in so well with my path to become a BD Gardener. 
Half a year later I contacted the Section for Agriculture, to find 
out more about the different pioneer projects. I was looking for a 
place in Africa and finally came across the Green Road project 
in Stellenbosch, near Cape Town. The Green Road project is a 
short food supply chain organised by the Stellenbosch Waldorf 
School. The farmers, many of whom come from a previously 
disadvantaged background, have been given 6 acres each as part 
of a land reform. As ambassador my job will be to help them 
make compost heaps, set up seedling nurseries, planting fruit trees 
and generally being involved and helping with tasks of the Green 
Road like harvesting, packaging and transport. There is also a 
newly accredited Biodynamic apprenticeship diploma program 
happening, where I will be assisting the new apprentices in as-
sociation with the farmer. I am sure I will have the best time of 
my life! I will be very happy to be contacted by any apprentices 
who are thinking of becoming an ambassador and who would like 
to know more about my time in South Africa (mamadzober@
hotmail.co.uk).

Biodynamic graduates fly out into the world
Ambra Sedlmayr & Reto Ingold

AND DAVID PARRY WROTE: 
In September of this year I will finish my Biodynamic 

Apprenticeship training at Ruskin Mill College and thanks to 
the Ambassador programme I will have a chance to further my 
learning in Argentina for one whole year. It will be based at 
'Granja Associativa Vale Pintado', which is a not-for-profit farm 
in Patagonia practicing the Community Supported Agriculture 
model for about 30 families. It will be a big challenge working in 
a different climate, with a different language and under different 
stars than I have grown accustomed to in UK. I hope to rise to 
these challenges and work with the farm to further explore ways 
of working with the land and the role of Biodynamics within 
this CSA context. This is an incredibly exciting opportunity 
and I would like to thank all those who have contributed to the 
programme for making this happen.

The project office helps biodynamic graduates to find 
a suitable placement on a pioneer farm, helps fair agree-
ments between the parties to be made, supports ambas-
sadors in preparation and during their stay abroad and, last 
but not least, coordinates fundraising work to support the 
biodynamic ambassador placements financially. 

If you wish to support the project you can make a do-
nation to IBAN: DE53 4306 0967 0000 988100, mentioning 
‘ Section for Agriculture, Project 1153’ n

For more information please contact: biodynamic.ambassadors@
goetheanum.ch

Two graduates from the 
Biodynamic Apprenticeship 
scheme are going to be Biody-
namic Ambassadors

The Biodynamic Ambassadors 
programme was set up in 2012 to 
respond to the wish of young graduates 
from biodynamic trainings to go into 
the world and help in the establish-
ment and development of biodynamic 
agriculture projects in countries where 
biodynamic know-how is not so easily 
accessible. In this way, the ambassadors 
can share what they have learned so far 
and deepen their knowledge further. 
Work in another country allows the am-
bassadors to get to know another rural 
culture, put their knowledge to the test 
under different agricultural conditions 
and it is also a challenge and opportu-
nity for personal growth. The pioneer 
projects receive much needed help and, 
as a result of the exchange of ideas and 
experiences it becomes possible for 
them to develop new biodynamic ele-
ments on the farm.

In autumn two graduates from 
the biodynamic apprenticeship scheme 
from the UK will start their place-
ments. We asked them to present 
themselves:
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MSc: 
Researching 

Holistic Approaches 
to Agroecology

Like many people I was state schooled, did 
GCSEs and then A-Levels. What next? After 
a gap year in Germany and an Art Founda-
tion course, I went on to University - it is 
what people do. I studied Fashion Design, got 
into debt and lived the student life. Lucky for 
me I managed to arrange a job straight out 
of University as a Menswear Designer for a 
small streetwear company, and so I moved to 
London.

I engaged in satisfying my emptiness in the City 
as other consumers do. After a year I was let go from my 
job, and nearly claimed benefits. I funded myself with bar 
work to go back to college to learn Tailoring. From there I 
became the Costume Making Apprentice at the Royal Opera 
House, later working freelance for a Costume Maker making 
costumes for West End stage shows. In 2012 I secured a job 
as Costume Assistant working on the opening and closing 
ceremonies of the London 2012 Olympic and Paralympic 
Games.

To my Father’s consternation I then threw away my 
successful and prosperous career to go and be a Biodynamic 
Apprentice. To many it seemed a sharp departure from my 
path thus far. For me it was the only logical thing to do.

If a truly holistic understanding of the 
natural world is to emerge, appropriate new 
approaches to research and enquiry are also 
needed.

The Crossfields Institute Faculty for Agroecology 
and Interdisciplinary Studies is taking inquiries and  
applications for this Masters of Science, launching in 
January 2015. 

This programme is for practitioners and individu-
als who are committed to exploring holistically-oriented 
sustainable approaches to food production and who want 
to carry out a research project in an area of their choice. It 
is designed specifically to help those who are engaged in 
biodynamic or organic agricultural initiatives or practice 
to carry out evidence-based research into these practices 
and to communicate research results to a wider, poten-
tially sceptical, public. We also welcome applications from 
people who are (or want to be) engaged in policy-making, 
culture change, urban agriculture, viniculture, community 
farms, and permaculture. 

The focus of this programme is to develop, test, 
support and advance research methods that serve the pur-
pose of gaining wider acceptance of (evidence-supported) 
holistic agriculture while also working in a way that pre-
serves the ethos of taking a holistic approach. 

The faculty will be led by Dr Isis Brook (Crossfields 
Institute Head of Faculty) and Jonathan Code (Cross-
fields Institute Education and Research Coordinator). 
The wider faculty is composed of expertise that reflects 
the integrative nature of the programme and includes: 
Dr Chris Seeley (Crossfields Institute Head of Faculty), 
Fergus Anderson (Crossfields Institute Faculty), Tarry 
Bolger (Demeter Certification Manager), Aonghus Gor-
don, (Ruskin Mill Trust), Miche Fabre-Lewin and Flora 
Gaythorne-Hardy (Touchstone Collaborations) and rep-
resentatives from the Goetheanum Agriculture Section. 

The study mode is part time over three years 
through distance learning and conferences. The pro-
gramme is currently undergoing accreditation by Coven-
try University. 

For more information or to register your interest, 
please contact the Academic Administration Manager, 
Jane Tyler on 01453 808118 or by email: Jane.Tyler@
crossfieldsinstitute.com n

by Robin McGrorty

The Path 
to apprenticeship
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At University I was told that I would have to reign in 
my creativity, since men would not wear what I was design-
ing. I thought, ‘What's the point, I want to change things, 
that's why I'm doing Fashion!’  I wanted to provide people 
with a way to express themselves. I did not want to provide 
clothes for the sake of it. I went back to train in Tailoring, 
thinking the clothes will be bespoke and made to last. On 
Saville Row I met tailors who had started training when they 
were 12 years old, a traditional apprenticeship. I found that 
there were some, who when asked, ‘why do we do it like this?’  
the answer came ‘Because that's the way it's done.’. This was 
wholly unsatisfactory for me, coming to it in my ‘20s.

During my Costume Making Apprenticeship, I went 
to the dark places on YouTube finding conspiracy theory, 
and anger at the state of the world. I felt quietly disillu-
sioned. Should I work a job I didn't love or believe in for  
40, 50 years, not knowing when I might be able to retire, and 
not knowing whether a pension would even pay out?

Luckily for me, in conversation with a Muslim  
friend, talking about and later researching Sufism, I some-
how, as YouTube is apt to facilitate, stumbled across Per-
maculture. At last people taking positive steps in the world 
despite or even because of huge issues like Peak Oil,  
or Global Warming.

It was on my Permaculture Design Course that I 
realised my need to be outdoors engaging with the world. 
I remembered the landscape gardening job I had had as a 
teenager and further still, sitting on the path next to my 
mother in our garden, with my hands and feet in the soil 
as she tended the plants. I didn't want the rat race, I didn't 
want to be a faceless individual consumer lost in the loneli-
ness of the city, sitting at a desk and perspiring with stress 
rather than productive labour.

It was on the Permaculture course that I first heard 
about Biodynamics. My teacher had a friend who had a BD-
Permaculture farm. She said ‘Whatever BD is doing, it seems 
to be working…’. I started to think about how I could leave 
the city and work the land. I overlooked the Soil Associa-
tion apprenticeship, thinking, wrongly that it would involve 
a lot of college time. Coming up on my 30th year with a 
long educational history, I was reluctant to go back into 
the class room, least of all for a practical vocation. I wanted 
to learn on the job. I was also searching for a place to look 
into the spiritual part of life, and even if I didn't agree with 
all anthroposophy had to say, at least I could consider and 
explore it.

Each step I had taken was looking for more meaning, 
and each step had been looking to ground myself in physical 
activity to manifest my ideals. It was the only progression 
that made sense to me. And my story is by no means unique. 
My fellow apprentices range in age from 18 to 40-some-
thing, and many are between 25 and 35, and had other lives 
and careers before coming to the BD apprenticeship.

Lucy Otto was a Paediatric Physiotherapist, Dave Par-
ry was in PR and Marketing, others worked for international 
poultry companies in Logistics. To my knowledge there is a 
previous Librarian, a Music producer, and several activists. 
Many have degrees, many of them did Permaculture, several 
have lived abroad for extended periods, a few are from other 
countries, some have families. Few have any anthroposophi-
cal background. 

All have been seeking to engage with the real world in 
a meaningful way. All of us will ask ‘Why we are doing it this 
way?’, because we want to leave the world a better place than 
we found it. Not all who do the apprenticeship end up as 
farmers or gardeners. Many go into social fields, and the ap-
prenticeship is a transformative passage on each apprentice’s 
path. We hope this scheme continues as a well supported 
area of the valuable work of the Biodynamic Community. n

To find out more about the Biodynamic Association Appren-
ticeship Scheme please see: www.biodynamic.org.uk/training/
apprenticeship-learning-diploma.html

The Path 
to apprenticeship

Pi
ct

ur
e: 

Co
ur

te
sy

 R
ob

in
 M

cG
ro

rt
y



50 Star & Furrow Issue 121 June 2014

www.florisbooks.co.uk

SOCIAL FARMING
Healing Humanity  
and the Earth 

KARL KÖNIG
Karl König explores the ways in 
which responsible farming can 
balance the needs of the earth and 
human beings. 

paperback  |  240 pages  |  £14.99    

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

Search ‘FlorisBooks’ on 

A BIODYNAMIC 
MANUAL
Practical Instructions for 
Farmers and Gardners

PIERRE MASSON
A new edition of the fully illustrated 
manual which answers all questions 
about the practice and methods of 
biodynamic farming and gardening.

paperback  |  240 pages  |  £14.99 

NEW  
EDITION

Koepf: Koepf’s Practical Biodynamics   £9.99
Osthaus: The Biodynamic Farm   £7.99
Lepetit: What’s So Special About Biodynamic Wine?            £12.99
Pfeiffer: The Biodynamic Orchard Bood   £9.99
Pfeiffer: Pfeiffer’s Introduction to Biodynamics  £6.99
Pfeiffer: Weeds and What They Tell Us   £6.99
Waldin: Monty Waldin’s Best Biodynamic Wines £16.99
Wright: Biodynamic Gardening  £16.99
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Sustainable Agriculture 
Biodynamic and Organic Practice and Management

A unique opportunity to study and work 
intensively in a certified Level 5 Diploma course 
integrating seminars, guided land-based 
projects and self-directed study.

On completion graduates will be equipped to: 
- manage & develop sustainable land-based enterprises
- progress into Higher education
- contribute to the social, economic and political context of 

sustainable agriculture.

This collaborative programme draws faculty from: Emerson 
College, Crossfields Institute, the Biodynamic Association and 
Demeter Certification UK. Certified by Crossfields Institute.

Contact: Deborah Watts at  email: registrar@emerson.org.uk
tel: +44 (0)1342 822238 or go to www.emerson.org.uk 
Emerson College, Forest Row, East Sussex, England RH18 5JX

For people with 
experience on the 
land and a 
passion for a 
sustainable future

14 JANUARY—25 MARCH: Biodynamic Farming and Gardening with Bernard Jarman 
Six 1-day modules covering principles and practice.  

Life, nature and the human being—ecology & agriculture—soil fertility and the nature of substance—farm animals, the farmer’s   
assistants—the art of compost making—the world of stars, moon and planets.  £350 or £70 per day, inc. Lunch & refreshments 

 

JANUARY courses: Funky Fused Glass ~ Where I Truly Come From: A Biographical Journey ~ Polly Higgins: Dare to be Great  
Helen Chadwick: Songwriting ~ Viol Consorts 

 

FEBRUARY & MARCH courses: Future Self Now ~ Intuitive Sculpture in Clay ~ Japanese Embroidery ~ Observing Nature with 
Creative Imagination ~ Baroque Chamber Music ~ Hawkwood Cookery ~ Rosen Method Bodywork ~ Infinite Tai Chi  

Lots more courses all year round, as well as day & evening classes, talks and special events.   
Warm welcome in our beautiful house and grounds PLUS DELICIOUS FOOD!    

arts    sustainability    spirituality   well-being   

   www.hawkwoodcollege.co.uk         01453 759034     

Hawkwood College, Painswick Old Road, Stroud, Gloucestershire GL6 7QW        

 

Fri 29—Sun 31 August Astrosophy: A Creative Encounter with the Stars 
Tutor: Juliette Elgrably and the Astrosophy Group   Residential single £180; shared room £150. Non-residential with meals £105. 

Mon 6—Tues 7 October Biodynamic Food: Bringing Vitality to  the Table 
Tutor: Wendy Cook     Residential single £200; shared room £180. Non-residential with meals £160. 

Fri 14—Sun 16 November Animals as Agents of Culture: A biodynamic challenge to a bewildered planet  
Tutor: Bernard Jarman      Residential single £240; shared room £210. Non-residential with meals £165. 

Fri 5—Sun 7 December Food, Land & Healing: Revitalise soil & body through the art of fermentation  
Tutors: Touchstone Collaborations & Bernard Jarman   Residential single £250; shared room £215. Non-residential with meals £170. 
Lots more courses all year round, as well as talks and special events.   Warm welcome and delicious food guaranteed. 

 

DISCOUNTS ON COURSE FEES for members of the Biodynamic Association—please enquire when booking 
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Hampstead Iced Tea 
A total treat
for summer days  
Jessica Standing 

It was a warm and humid Saturday in Stroud 
when my sister, niece and I were schlepping  
our way back to my house via many of the 
local artists open studio’s – an annual and 
much looked forward too event in our calen-
dar. Those who know Stroud will also know 
it is not short on hills and the one I live on is 
no exception. Tired and extremely thirsty we 
collapsed in the cool of my kitchen and I was 
fortunate enough to have a stash of Hamp-
stead’s biodynamic iced teas in the fridge. 

Sceptical and non-tea drinking boyfriend had also 
joined in the fray so it seemed the perfect opportunity to 
road test these delicious sounding drinks.

Elderflower oolong – described as ‘Mellow and 
calming, this relaxing iced tea is full of antioxidants’  by the 
Hampstead website was chosen by my health conscious 
sister who pronounced it fabulous and extremely refreshing 
and demanded more. 

Boyfriend and niece (aged 7) plumped for the Lemon 
green billed as ‘Tangy and fresh tasting and full of the good-
ness of green tea’. Both agreed it was heaven on a hot day and 
even the afore mentioned non-tea drinker could not get over 
how much he liked it, commenting ‘everyone says green tea is 
vile but this is wonderful!’  

I went for the Raspberry Darjeeling with its ‘Fruity, 
sophisticated and packed with polyphenols’  tag.

Very different from the other cups (samples were 
reluctantly given to me) I found it deep and flavoursome. 

As someone who was brought up with an aversion 
to the usual offerings in the cold drinks market – bar the 
odd elderflower presse  - I found the Iced Tea range to be a 
brilliant, delicious option and health giving option.  I can see 
they would be perfect for that summer picnic too – but make 
sure they get pride of place in the cool box! 

To buy any of the products tested plus more details 
about Hampstead’s fantastic range of Biodynamic and 
organic teas see  www.hampsteadtea.com 
The Iced Tea range cost £1.49 each 330mls tetrapak 

SOCIAL FARMING. 
HEALING HUMANITY 
AND THE EARTH
Karl König
Published by Floris Books
240 pages
Price £14.99

Reviewed by Mark Moodie
 
This new publication is a revised edition of material previ-
ously published as “Earth and Man”. It has some additions, 
most striking of which are introductory essays from Richard 
Steel, Alfons Limbrunner and Peter Selg, which put Karl 
König’s agricultural interest into historical and philosophi-
cal perspective with the main initiative for which König is 
known, the Camphill movement. With the Camphill villages 
currently being stripped of König’s founding impulses 
from within and without, it is particularly poignant to be 
reminded that, in 1959, König asked his colleagues whether 
Camphill should be identified purely by work with curative 
education. He answered his own enquiry by asserting, “that 
wherever the image of the human being or the Earth was 
threatened or humiliated the movement will have its task.”

Otherwise, it is as if one is meeting an old friend who 
has returned from a refreshing make over. König’s 16 talks 
and essays are arranged into sections; Agriculture and Cam-
phill, The Sheaths of the Preparations, Deer and the Formation 
of Horns and Antlers, Insect and Plant, and Human Beings and 
Domestic Animals.

My main interest remains in König’s understanding of 
the sheaths of the preparations. Although König states that 
it was not easy for him to talk about them since he had rarely 
made the preparations himself, he sets out his method. “All 
organs are a kind of script and to understand the kidney liver 
heart or lung one has to learn to read these letters which are writ-
ten by the formative forces of Nature. We have to study the pure 
facts and then see if these pure facts assemble themselves under 
certain headings so that at length we may be able to decipher the 
first word and can listen to it.”

Such an assembling of facts is facilitated by König’s 
extensive medical and embryological experience. Thus he 
offers a basic rationale for the choice of elements in the 
yarrow preparation, for example, by describing the descend-
ing pronephros and the ascending ureters in mammalian 
development, and combines this with a comparison of the 
horns of cows and the antlers of deer. Whilst he does not 
complete the analysis, this forms a satisfying example of the 
method via which one can hope to become creative with the 
preparations. To read this approach to the enigma of the BD 
Preparations is still a buzz.

However, perhaps the book is well titled and the main 
importance is König’s attempt to convince his audience that 
the social issues of our times are not to be isolated from the 
ecological crisis. In addition one can convince oneself that 
the form in which the talks were presented silently honours 
the freedom of each listener and reader. This framing of the 
threefold social order as it addresses each individual’s search 
for meaning and the common modern crises in human 
rights and ecology is clearly something that was living in 
König and couldn’t be more current.

REVIEWS
Not all of these books are available via the Biodynamic Association. Please check the BDA online store before phoning the office.
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1 Eurythmy (B.A.)
1 Eurythmy AS Performing Art (M.A.)
1 Eurythmy Therapy (M.A.)
1 Eurythmy in Education and As social Art (M.A.)
1 Master of Arts Eurythmy in English
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Waltham Place Organic Farm and Gardens
Open Season May 20th - September 26th 2014

Special Interest Fridays
Exploring the flora, fauna, food and

Environment of Waltham Place

Tuesdays & Thursdays
Garden Groups by appointment

Wednesdays in aid of the NGS
we invite you to take a

‘Walk with the Gardener’
at 11am and 2pm 

Farm Shop & Tearoom
20th May – 26th September
Tuesday to Friday 10-4pm.
Organic lunches, soups and salad

homemade cake and biscuits.

Fleece to Fabric
Friday 23rd May

All about Bumblebees
Friday 6th June  

An Introduction to Meadow Gardening
Friday 20th June 

Woodland Moth Night 
Thursday 3rd July

Scything Day - Friday 18th July

Bat Walk - Friday 1st August

The Life in the Oak Walk
Friday 15th August 

Quiet Gardens with Don McGregor
Friday 29th August 

Working Oxen Day 
Friday 12th September

Follow up to Sowing the Future 2013
Friday 26th September

Apple Day
Friday 3rd October

Art of Composting
Friday 10th October

Woodland Walk - Nature’s Harvest
Friday 17th October

Sowing the Future 2014
Saturday 18th October

The value of food
Friday 24th October

For further information and bookings, please contact us
Telephone: 01628 825517 • Email: estateoffice@walthamplace.com • www.walthamplace.com

Our gardens are open by appointment only - See website for details

M
A

90
01

48

Star-Gazing Journey Of a Life-Time to Morocco

The Journeys of a Life-Time are small-group adventures  
organised by Larry and Juliette Leighton, with the aim of going 
a step deeper into Moroccan life than ‘normal’ tourism. The 
added bonus of Star-Gazing through unpolluted skies, with ex-
pert guidance from Ian Bailey, makes them almost irresistible!

We are still intending to organise our Journeys, but, due to 
current health challenges, we cannot put a date to the next. 
We are aiming for Spring 2015, so please contact us if you are 
interested. 

Larry and Juliette Leighton,
email: larryleight@yahoo.co.uk
phone: 01453-755370 / 07766664673
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REVIEWS
Not all of these books are available via the Biodynamic Association. Please check the BDA online store before phoning the office.

BIODYNAMIC PASTURE MANAGEMENT – 
BALANCING FERTILITY, LIFE AND 
ENERGY 
by Peter Bacchus
Published by Acres (USA) 2013
160 pages £14.99
Reviewed by Peter Brown

This book is written by a 
farmer in New Zealand out of 
his lifelong experience of farm-
ing and biodynamics. All in all 
I would say that it is a good 
and interesting book of how to 
put biodynamics into practice 
in any part of the world on a 
farm with cattle and pasture 
and gives a good understand-
ing of how to look at the 
plants and animals on a farm.

It has been written 
with the intention of offering 
practical guidance and useful tips with the belief that biody-
namics should become a mainstream alternative to chemical 
industrialised farming. What we should take note of is that 
out of his experience biodynamics is not enough by itself if 
something called mineral balancing is not also done. This is 
not a term we are so familiar with here in the UK but it is 
basically doing tests to ensure that an optimum balance of 
minerals and trace elements are in the soil of any given farm. 
Any deficiencies are rectified by adding them in the form 
of rock dust or whatever. This then allows the biodynamics 
to build up the life and organic matter in the soil and create 
the healthy plants and thus also animals which give us the 
optimum food quality and quantity.

Peter Bacchus goes into depth on how to deal with 
weed and pest management and using the peppers. He has 
clearly had success in being able to deal with these, which 
made it a bit puzzling that the one case study with Ragwort, 
which he goes into in interesting detail, had not, to date, 
ended in clear success. His point is that it is the way of look-
ing at the problem which counts and he describes that well.

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 thecountry and abroad.
The advertising rates are as follows:  
The charge for small advertisement is 12p per word for members of the Biodynamic Association and 
25p per word for non-members. The charges for display advertisements are:

n Outside back cover  £325  
n Inside back cover  £225
n Full page  £225
n 1/2 page  £120
n 1/4 page  £60 
n 1/8 page  £30 
n INSERTS  £65 (per 1,000) (all prices are subject to  VAT)

Discounts are available on request. Cheques and money orders should be made out to the Biodynamic 
Agriculture 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.  Advertise-
ments not received and paid for by these dates may not be accepted. Please send advertisements to the 
Editor’s address (see inside front cover).

AGRICULTURE FOR THE FUTURE
BIODYNAMIC AGICULTURE
90 YEARS SINCE KOBERWITZ
Ueli Hurter (Ed)
Published by Verlag am Goetheanum 2014
Available from the Biodynamic Association
£20.00
Reviewed by Richard Swann

This is a valuable addition to your ‘biodynamic library’. It is 
not a practical book as such, but a documentation of many 
of the key aspects of the work. The book is divided into five 
sections plus an appendix. The history and development of 
the biodynamic movement are described through two com-
plementary articles by Ueli Hurter and Thomas Lüthi.

For the section on biodynamic practice, several experts 
write about topics such as the farm organism, the prepara-
tions, compost and plant breeding. They give an overview of 
the principles that guide the work as well as some examples 
of good practice. All the writers are from mainland Europe 
and so it is a great pity not to see any representation from 
either the UK or US, where there is so much good biody-
namic expertise.

Good research on the biodynamic approach is vital. So 
I was pleased that there is an excellent overview with plenty 
of references to follow up. As well as the more traditional 

methods, such as field trials, there 
is an overview of novel research 
methods such as capillary dyna-
molysis, Goetheanism and the work 
of Dorian Schmidt. 

This book was brought out 
as part of the 90th year celebrations 
as a reminder of how biodynamic 
stands in the world today. It does 
well in that respect. The book would 
be a very useful addition to libraries 
around the country to help inform 
people about biodynamics. The only 
quibble concerning the book is the 
price, which I hope does not put too 
many people off buying it.
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On Good Friday, his 99th birthday, Felix 
slipped into a final deep sleep and passed 
on just a week later.

He left a world bathed in the new Easter light and 
filled with so many radiant blossoms. This world of bur-
geoning nature had been his great love for some 70 years. 
He studied it intensely, carried out many experiments and 
shared it with hundreds of Biodynamic practitioners, stu-
dents and visitors.

After a none-too-happy childhood and youth his 
life really took off in the early 1940’s. He moved to South 
Devon, married Jennifer, who remained his wife for some 
60 years up to her death. They set up home in a cottage with 
a big garden in the village of Broadhempston, near Totnes. 
This garden quickly became the very first B.D. venture in 
the far West of England His wife’s mother, Mary Sutcliffe, 
had heard Rudolf Steiner speaking at the Ilkley Education 
course and was deeply inspired. Felix chose not to follow an 
educational path, but realised that Steiner held the golden 
keys to his own desire to work on the land. At the same time 
he read the wonderful descriptions of Steiner the Genius 
in Rom Landau’s influential book “God is my Adventure”. 
This moved him deeply.

Felix must be one of the very last links with those 
leading figures who shared the work of the Experimental 
Circle and took part in the great lecture courses given by Dr. 
Koenig, Dr. Lievegoed, Ehrenfried Pfeiffer, Rudolf Hausch-
ka, George Adams and Olive Wicher, mainly in the 1950’s 
and early 1960’s. In these the principles of Biodynamics 

were deepened by a great deal of individual research. Felix 
himself remained a kee researcher right into his 90’s, sharing 
his questions and his insights with members of the Agricul-
tural Section, in particular Wilhelm Pelikan and Manfred 
Klett. Felix combined the mind of a real scholar with his 
consistent practical activity and his deep feeling for Nature 
the Artist. He taught himself German so that he could read 
Steiner in the original as well as Goethe and Schiller whom 
he also revered. He learned by heart the whole of Goethe’s 
poem in the Metamorphosis of Plants which enshrined for 
him so much of his own experience of the natural world.

Over the decades his Devon home was a focus for 
B.D. study groups and many a well-known farmer or 
gardener participated in them. What a deepening of the 
many indications in the Agricultural Course of 1924 must 
have happened when Frankie van der Stok, Richard Smith, 
Karin Hermes, Siefgried and Joan Rudel, June Woodger (to 
name but a few) sat together in many a session. Felix was in 
his modest way the leader of the group, always the perfect 
country gentleman, the guide round his garden, the ideal 
demonstrator of successful compost making, and a source of 
immense knowledge of processes in the plant world.

Felix’s strengths did not lie in lecturing, writing books 
or even articles, but he leaves behind hundreds of pages 
of highly condensed notes, often written in quite a cryptic 
style, which one day may be edited and published: they 
contain many original gems. For the time being though the 
many who knew him and deeply valued him will accompany 
him in his new fields of life.

Felix Lambe 
1915 - 2014 

A Tribute by Christopher Cooper



Biodynamic Agri-Culture 
A Matter of Life

A conference to explore the innovative solutions that 
biodynamic farming and gardening applies to the 
burning issues facing food and agriculture

30th October to 2nd November 2014
GLASSHOUSE COLLEGE, STOURBRIDGE, W.MIDLANDS, UK

www.biodynamic.org.uk

Key themes: Long-term soil fertility • food quality • 
animal health • bees • seeds • social & economic renewal

Patrick Holden (Director of the 
Sustainable Food Trust) • Gunther 
Hauk (U.S Biodynamic Beekeeper & 
Gardener) • Vincent Masson (Soil 
Vitality) • Friedrich Wenz (Minimum 
Tillage) • Wolfgang Gutberlet (Food 
Quality) • Monty Waldin (Biodynamic 
Wine) and much much more


