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THE 
BIODYNAMIC  
ASSOCIATION (BDA)

The Association exists in order to 
support, promote and develop the 
biodynamic approach to farming, gar-
dening 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 practi-
cal 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 biody-
namic food and more understanding of 
biodynamics. 

Membership is open to everyone. Our members 
are interested in working with, developing and 
learning about biodynamics. Subscription 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 involved 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 Dem-
eter Certification Logo that is used by biodynamic 
producers in the UK to guarantee to consumers 
that internationally recognised biodynamic produc-
tion standards are being followed. These standards 
cover both production and processing and apply 
in more than forty countries. They are equivalent 
to or higher than basic EU 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. 

Biodynamic Agricultural College
The stated aims of the college are to provide 
education in biodynamic agriculture. This is done by 
providing two learning opportunities.

Distance Learning
A distance learning course called Biodynamic 
Principles and Practice, which makes education 
in biodynamic agriculture available to students 
worldwide and at the same time offers sup-
port to an international culture of learning 
and researching biodynamic agriculture. www.
bdacollege.org.uk 

Work Based Learning Programme 
A practical two year apprentice training in bio-
dynamic 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, lodg-
ing and training. Their practical tuition is sup-
ported 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.
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The function of Star and Furrow is to encourage the 
free exchange of ideas and experience among those 
who work with, or are interested in biodynamic farming, 
gardening and related subjects. Contributors subscribe 
to no dogma and are bound by no rules. Their con-
tributions are personal documents, not 
official utterances by the Association.

Final dates for contributions are 1st April for the sum-
mer 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 Land Trust
The purpose of the Biodynamic Land Trust Limited 
(BDLT) is to secure land for biodynamic farming, 
gardening and food growing in the long term. We 
do this in many ways, including: gift and lease back, 
bequests, partnerships, community involvement and 
share offers.

The BDLT is a charitable community benefit 
society No 31448R, registered with the FSA (now 
FCA) in 2011 and directed by a small board of 
volunteer directors who are elected by members 
at Annual General Meetings. Members join by 
investing in withdrawable, non-profit shares. Both 
individuals and organisations can join, each member 
has one vote.  The BDA is the custodian trustee of 
the Biodynamic Land Trust.

Biodynamic and Organic Plant  
Breeding and Seeds Limited,  
trading as Seed Co-operative
The Biodynamic Association has been instrumental 
in bringing about the Seed Co-operative. It is work-
ing to provide a future for OPEN POLLINATED 
SEEDS. These seeds are vital for our food future. 
Due to genetic diversity these seeds are able 
to naturally adapt to their local conditions and 
changes in climate.

We work in three main themes:
n Breeding new strains of open pollinated plants.
n Producing certified biodynamic and organic seed.
n Sharing knowledge and skills about seed saving, 
plant breeding and the importance of seed and 
food sovereignty.

The Seed Co-operative is registered under the 
Co-operative and Community Benefit Societies Act 
2014 as a Community Benefit Society, registration 
number 7013

The BDA is a custodian trustee of the Seed Co-
operative

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 Agricultural Section of the 
School of Spiritual Science (Switzerland) and affili-
ated 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 Meditation 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 biodynamics 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. Donations over and above 
the recommended membership subscription are 
also extremely helpful. Even the smallest contribu-
tion can make a real difference. For those consider-
ing 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: 

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

Biodynamic Association, 
Painswick Inn Project, 
Gloucester Street, Stroud, 
Glos, GL5 1QG 
+44 (0)1453 759501 
office@biodynamic.org.uk 
www.biodynamic.org.uk

Cover photo: © Richard Swann
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Welcome 
The composting area is an integral part of the biodynamic/organic farm or  
garden organism. Properly made it provides good quality humus and nutrients that 
benefit the soil structure. Very often, it is overlooked and many people think they are 
‘making compost’ by just chucking their vegetable scraps and weeds into a pile and 
hoping for the best! In this issue, Rachael O’Kelly recognises this problem and coaxes 
gardeners into making a decent job of it – with the biodynamic preparations added of 
course!
 Awards and recognition for the hard work of the farmer or producer deserve 
to be shared with the wider community. It is a great pleasure to share the story of Plaw 
Hatch Cheese – a place I have visited often over the years. There are so many aspects 
involved in the making of the cheese, not only the cows who produce the milk but also 
the people who work there, each contributing to the farm in his/her own way.
 Just a few miles away from Plaw Hatch is another biodynamic enterprise, 
which deserves wider acknowledgement. This time it is not a matter of rewards, but 
of customers’ appreciation for the quality of the eggs at Orchard Eggs. Again, it is 
the story that is interesting, which shows how the coexistence of chickens and apples 
benefit each other.
 Quite different but of equal importance is the work of Polly Higgins and the 
‘End Ecocide’ Movement. It was an honour to meet and interview her and to learn 
what valuable work she and her team are carrying out. I imagine we will be hearing a 
lot more about this vital work in the coming years.
 The annual theme from the Agriculture Section in Dornach gives our work 
fresh impetus each year. This is no less the case than with the current theme, ‘Our 
Earth - a global Garden?’, that culminates in the annual biodynamic conference in 
Dornach in February. It will also serve as inspiration for our own biannual conference 
which we will have later in the year at the UK centre for Organic Gardening – Garden 
Organic in Worcestershire. We look forward to seeing you there!
 Along with the conference, 2016 promises to be an exciting year! The number 
of BDA members are on the increase, certification licensee numbers are continuing 
to rise, land going into trust under the auspices of the Biodynamic Land Trust is 
increasing and UK biodynamic education is becoming more global!

             Richard Swann
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FROM THE DIRECTOR OF THE BDA

Peter Brown
In the first week of November I was in the 
Netherlands for four full days with the Circle 
of Representatives, or ‘Vertreterkries’ as it is 
called in German. This is a group of individu-
als who represent many countries and bio-
dynamic organisations and take on the re-
sponsibility to support and carry biodynamics 
internationally, both inwardly and outwardly. 
A major part of this is choosing an annual 
theme, which is really relevant to where the 
world is at that moment, for the International 
Agricultural Conference, which takes place 
every February in Dornach, Switzerland.

Last year in Dornach the focus was on the animal and 
looking at its place within agriculture and our wider world. 
This was because in our time the animals are largely being 
divorced from their true place within nature and often being 
placed in crowded, factory-like conditions where short-term 
economics is the ruling factor. The consequences of such an 
unbalance, as we all know, are a dependence on antibiotics 
and other forms of drugs, environment pollution, a miser-
able life for the animals and poor quality milk, eggs and meat 
produced. Further, such animal farming creates monocul-
ture landscapes growing GM crops all over the world to feed 
them. 

The theme this coming year is ‘The Earth – a 
Global Garden? Cultivating an Active Relationship 
to Nature’. To me, this is a very timely theme and one 
which will be carried forward as the focus of our British 
Biodynamic conference in autumn 2016. You are warmly 
welcomed to both conferences! 

Why is this theme of the ‘Global Garden’ timely? One 
important reason, I feel, is that it invites us to contrast the 
picture of the garden with that of the industrialised farmed 
landscape that we see spreading widely across the planet. A 
garden is usually of a size that makes it possible to easily have 
an overview of it with one’s consciousness and care, and to 
work it mostly by hand. There are of course very many kinds 
of gardens, from those focused more on production of food, 
those more about creating beauty, those to create a social 
space for people and those for therapy and education. When 
we think of the archetypal garden, what comes to the imagi-
nation is a piece of land which is enclosed, created and cared 
for by human beings together with nature, and the result is 
usually a place that is intended to be beautiful, productive 
and uplifting. Each garden reflects the person or group who 
tend and use it, as it continuously evolves. The gardens that 
are most beautiful have a balance and harmony of different 
aspects – trees, shrubs, ground planting, growing areas and 
room for nature, water elements and spaces for quiet reflec-

tion - and are a complete ‘whole’ in themselves.
On a farm the farmer works on a larger scale than 

that of the garden. His or her tools are different. They can 
include the animals; the cattle and sheep help create meadow 
and pasture and the pig and once the horse help cultivate 
field and orchard. Today farm machinery invariably dictates 
the scale of fields on a farm. You cannot cultivate a small 
field with a large tractor because otherwise the land becomes 
compacted headland as the tractor takes so much space to 
turn around! So what has happened is that hedgerows come 
out and biodiversity becomes less. The fields and farms be-
come bigger and bigger to be viable and are often farmed by 
contractors with no relationship to the land. The picture of 
the garden reminds us of the need to find the right balance. 
While we do need tractors and large fields, we have to use 
technology wisely and find the right balance of field sizes, 
crop diversity, rotations, hedges, ponds and woodland. 

When our farming is penetrated with the conscious-
ness of ‘gardening’ and its attention to detail, we move away 
from monocultures dictated by machinery and chemicals 
and short term economics, towards refreshing new possibili-
ties and questions: What landscape do we want around us? 
What food do we want to nourish us? How can the farm or 
garden offer education and therapy? What insects, birds and 
animals do we want to surround us? What is really possible? 
And importantly - what can biodynamics specifically offer to 
the country’s gardeners and farmers? 

These are the kinds of questions we will be exploring 
in February and in the autumn of 2016. The good news is 
that these questions and conversations that affect us all are 
being explored in many different circles. For example, the 
Food Sovereignty gathering at Hebden Bridge in October 
and the Oxford REAL farming conference in January. They 
gather together people who are aware that our food system is 
not right, is broken, and want to do something about it. 

Addressing these questions about the ‘Global garden’ 
helps us become much clearer of the alternative vision we 
need and have to create of our countryside but also the food 
supply to village town and city. All society will have to be 
involved otherwise nothing will change. We each have to 
become clear about what is right and come together with 
others to be the driver to bring forward positive change. 

I recommend reading the very good short piece on the 
theme of the Dornach conference on page 9. It expands on 
the theme further and puts further burning questions. n

Please be in touch with any of your thoughts.
foodsovereigntynow.org.uk/
www.sektion-landwirtschaft.org



5Star & Furrow Issue 124 January 2016

“Compost happens!” Perhaps you have seen 
this statement printed on t-shirts or in farm-
related magazines. Each time I read this I am 
always left bewildered: Yes, compost happens, 
but how?

Even after surveying the vast technical literature, 
one might still ask: What is compost? Do I have to turn it? 
Should I layer everything or mix it? How do I know if it is 
good or not? How do I know it is ready? And did it really 
happen?

Ehrenfried Pfeiffer, one of the pioneers of the biody-
namic movement, wrote:

There is not just one compost for everything, nor is all the 
organic material or waste (from the moment it arrives in the 
dump or compost yard, and on through all stages of fermentation 
and decay) yet to be defined as compost. 

Pfeiffer was one of the most important and influential 
soil scientists of the twentieth century. A central theme of his 
work was the question how one evaluates the biological qual-
ity of a compost or soil beyond mere quantitative chemical 
analysis. Along with his colleagues, Pfeiffer strove to develop 
new approaches to soil and compost analysis.

COLOUR, FORM AND PATTERN
Chromatography was first developed by the Russian botanist 
Mikhail Tsvet, and described in his fundamental publica-
tions from 1903-1906. The method, with many variations 
today, allows the separation of the various ingredients in a 

Portraying Soils 
and Compost: 
Colour, Form, and Pattern
By Bruno Follador

fluid mixture. For example, by applying the mixture to a 
special filter paper, one can observe how, due to capillary 
action, different elements in the mixture are “soaked up” by 
the paper at different rates, forming distinctive patterns.

In the 1950s Ehrenfried Pfeiffer pioneered a novel 
way of working with paper chromatography to assess the 
qualities of humus in soils or compost. This new method, 
known today as Pfeiffer’s Round Filter Chromatography, 
employs filter papers treated with silver nitrate. The organic 
substances, such as soil or compost, are mixed together with 
a solution of sodium hydroxide before application to the 
paper. The mixture is then poured into a petri dish, and is 
drawn up through a wick inserted through the middle of the 
paper.

Consider for a moment Figures 1 and 2. Each is a 
chromatogram of a compost sample.

At a first encounter, the absence of numerical values 
might leave the viewer lost regarding the worth and qual-
ity of each compost. There are no numbers or percentages 
indicating amounts of organic matter, nitrogen, potassium or 
other elements. Yet, we might wonder: could the particular 
array of forms, colours, and patterns tell us something about 
how the organic matter has been decomposed and trans-
formed?

Observe each chromatogram carefully, paying at-
tention to all the nuances of form and colour. How many 
different “zones” can you observe in each figure? Is there a 
relationship between each region? Are you able to see move-

Figure 1 Figure 2

“The healthy is at the same time the
 biologically sound and truly beautiful”
                             Ehrenfried Pfeiffer
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ment or stagnation in either of the pictures? Which chroma-
togram seems more integral and whole? Which would you 
guess represents the healthiest and best compost?

Most viewers will probably have picked Figure 2. And, 
based on a wide range of separate assessments, it turns out 
that this is indeed the compost with the best quality. It is 
not so easy, however, to explain the relation between these 
separate assessments and the qualitative - one might even 
say “aesthetic” - features of the chromatogram.

But these qualitative features - form, colour, and pat-
tern - are related to objective aspects of the soil or compost 
sample. Various studies make clear how the different nutri-
ents, organic substances, and humus fractions are separated 
by the capillary action of the paper. In “reading” the chro-
matogram, one necessarily pays attention to these details. 
This makes it all the more interesting when one notes how 
qualitative judgements cohere with, and add to, the infor-
mation conveyed by the more abstract and “drier” analyses 
of the chromatographic image. When most reliable and 
comprehensive, however, these judgements are not casually 
arrived at. They arise only from a great deal of experience, 
and from attention to the entire context of the farm and its 
cultural practices. And, of course, direct observation of the 
soils and compost piles plays an essential role.

I would like to suggest, then, that the chromatogram 
can become a valuable tool in conjunction with a broad, 
contextual analysis of the health and fertility of a farm or 
garden.

READING THE CHROMATOGRAM
Let’s ask ourselves how we might read these two chromato-
grams qualitatively, reserving judgement about the objective 
significance of our conclusions. 

There is, clearly enough, a striking difference between 
the two chromatograms shown. In the figure at left we can 
observe a dark, greyish outer ring enclosing everything else. 
Directly inside it, there is a thicker, irregular, brown, and, 
we might want to say, “unharmonious” ring, about an inch 
thick. Occupying most of the figure is a large violet disc, 
with a smaller disc at the very centre of the image. There is 
little interaction between these different zones, apart from 
the protuberances erupting from the brown ring into the 
outer, greyish belt. None of the regions is “relating” to the 
others. The figure as a whole gives the impression of stagna-
tion. 

The second figure looks rather like the iris of an eye. 
One senses in the whole a movement radiating centrifugally 
all the way out to the edge of the filter paper. Instead of a 
dark ring enclosing everything else, we find an open, light-
beige outer circle. Spike-like formations interpenetrate this 
outer layer, and at the tip of each “spear” there are brown 
spots. These “spurs” correspond to the brown ring of the 
first figure. The inner main disc has brownish hues, instead 
of violet, and is filled with feather-like radiations. Unlike in 
Figure 1, each region harmoniously relates to and interpen-
etrates the other. The picture gives a sense of movement, 
development, and harmony.

Figure 1 represents an anaerobic and stagnated com-
post of very poor quality, while Figure 2 is a sample from an 
excellent humified compost.  

I have shown chromatograms, at times a series of 

twelve samples, to groups as large as sixty people. Surpris-
ingly enough, the majority of participants have always been 
able to identify the compost with the highest biological val-
ue, based on a qualitative assessment of the chromatographic 
images - this despite the fact that, in most cases, no one had 
had any previous experience with this particular method. 

Chromatography offers a fresh and engaging possibility 
for farmers and gardeners to learn more about the biological 
processes taking place in their compost piles and fields. 

A farmer once told me that, after having observed the 
chromatogram of his compost pile, he was able to better 
understand how to mix his piles and when to turn them. 
The picture did not explain what was wrong. But by engag-
ing with the movement and patterns of the chromatogram 
in relation to the life of his pile, he was able to “see” what 
needed doing. 

Ehrenfried Pfeiffer’s groundbreaking work was to de-
velop a pictorial method for portraying biological processes. 
Certainly there is a danger of using this method mechani-
cally, analysing images by looking only for the presence 
or absence of the most obvious forms and colours.  But I 
hope to have at least hinted at the possibility that a sensi-
tive, qualitative attention to the chromatogram might lead 
one to a fruitful engagement with the boundless contextual 
factors bearing on the health and fertility of soils, and on the 
processes by which “compost happens.” n

Bruno Follador is the director of The Living Soils Project at 
The Nature Institute in Ghent, NY. He is a Brazilian geog-
rapher 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 chro-
matography for several years. Bruno’s first contact with chroma-
tography was in January of 2006 at the Fellowship Community, 
in Spring Valley, NY. There he had the opportunity to learn 
Pfeiffer’s Round Filter Chromatography from Roland Ulrich, 
with the original lab equipment used by Ehrenfried Pfeiffer 
himself. Bruno has worked with farmers and organizations in 
Brazil, Europe and North America.

Since the fall of 2014, as part of the Living Soils project, The 
Nature Institute has established a small laboratory for employ-
ing Pfeiffer’s Chromatography in support of research, workshops, 
and consultations.

The Living Soils Project at The Nature Institute
Soil health is bound up with the dynamics of the whole farm 
organism, which includes the inner perspectives of the farm-
ers. In this new initiative, we strive to foster not only a shift in 
agricultural practices but also a shift in human consciousness, 
out of which new ways of interacting with nature in agriculture 
can develop. Our goal is to help farmers cultivate dynamic ways 
of seeing and understanding that can be concretely applied on 
farms, especially in composting. We provide on-farm consulta-
tions, qualitative soil and compost testing, workshops, and 
publications. 

Bibliography
n Pfeiffer, Ehrenfried (1988). The Earth’s Face: Landscape and Its Relation to the 
Health of the Soil. Sussex, England: The Lanthorn Press.
n Pfeiffer, Ehrenfried (1984). Chromatography Applied to Quality Testing.  
Biodynamic Farming and Gardening Association.

Workshop March 2016
Bruno will be visiting the UK in March to give two workshops on composting and chromatography.. 
Further details can be found via the BDA website or by phoning the BDA Office (details on inside cover).
Further Information: Nature Institute and The Living Soils Project: natureinstitute.org
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I’ve 
been 
thinking 
about com-
post. I spend a lot of 
time doing this, a lot more 
time than I actually spend making it! I am 
always looking at ways to make my compost-
ing easier and simpler because fitting it into a 
busy schedule means that it is always last on 
the list. This subsequently means if I do get 
to making it, it is often rushed but more often 
than not it just gets left to look after itself.

This is a crying shame as I absolutely love making 
compost and the gift it brings to the garden is invaluable, not 
to mention that it saves buying it and that the garden needs 
it. I don’t think I am the only one experiencing this, I have 
met many a compost heap that is just exponentially grow-
ing in mass in some dark corner of the garden, anaerobically 
breaking down into lumps of stinky goo. 

Composting is a very important part of the biodynam-
ic garden – the philosophy of becoming as self-sustaining as 
possible is intrinsically linked to composting but it is also a 
very important method of revitalising your soil and getting 
the biodynamic preparations onto your land. It provides an 
unrivalled basis for well balanced and healthy soil and plants. 

“In compost we have a means of kindling the life within the 
Earth itself. We include in compost any kind of refuse to which 
little value is attached; refuse of farm and garden – from grass 
we have let decay, to that which comes from fallen leaves, nay, 
even from dead animals…These things should not by any means 
be despised, for they preserve something not only of the ethereal 
but even of the astral. And this is most important. From all that 
has been added to it, the compost heap really contains ethereal 
and living elements and also astral”
Rudolf Steiner1

So I set about thinking how I can honour the whole 
process of compost making in my garden so that it can 
become the really conscious task that it deserves. I have a 
small garden, part allotment, part flower borders, part play 

A Commitment to Compost
By Rachael O’Kelly

ground with 
an inherited 

green compost bin 
by the shed. In the spring 

I graduated from just piling 
everything into my bin to separating my 

garden material (grass cuttings, weeds, stick-like material, 
wood ash etc.) into crates next to the compost bin. This 
meant that as I added my kitchen waste I could layer other 
materials into it. You see biodynamic composting requires 
you to do a bit more than just chuck everything in a heap 
and I wanted to more actively engage with this process in my 
small back garden. Layering your compost materials means 
that on a physical level you can be a bit more in control of 
how your heap forms, it can be kept more airy; the carbon / 
nitrogen ratio can be monitored to a degree. I have to say, it 
felt really good to start this process, it felt like I was valuing 
the compost heap more and storing the grass cuttings etc 
felt very conscientious – it worked, adding a sprinkling of 
Mausdorf starter to the heap every few layers meant that the 
biodynamic compost preparations were included and the 
heap did break down. However, I had a problem with excess 
moisture – the contents of the green composter were very 
very wet and when I lifted the bin this autumn it really was a 
sludgy mess at the bottom.

This got me thinking again, whilst the bins are very 
practical in a small garden and they do work (in that most 
of the contents do break down) I am always striving towards 
making a biodynamic heap in its truest form so I decided 
to dedicate an area in the corner of my vegetable plot to my 
‘commitment to compost’. 

A biodynamic compost heap has a specific form. On 
a garden scale it is made up of layers of garden and kitchen 
material interspersed with a thin layer of soil, previous years 
compost (or similar) all piled into a heap that is approxi-
mately 1m wide by 2 – 3m long by 1m high (for optimum 
temperature). My compost heap cannot be this size as I just 
don’t have the room but I have tried to achieve a scaled-
down version. This means that it will be a ‘cold’ compost 
heap meaning that it will take longer to break down than if it 
were bigger and hotter. The heap should have a slight wob-
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ble (imagine jelly) when it is tapped with a fork, indicating 
that it is not too compact, allowing air to penetrate aiding 
aerobic break down. Compost only smells bad if it is break-
ing down anaerobically. 

 “The point will be for us to develop the necessary personal 
relationship to these things. We must try to bring the compost 
heap into such a condition that it smells as little as possible. This 
we can easily attain, to begin with, by piling it up in thin lay-
ers, covering it layer by layer with something else, for instance 
granulated peat, and then another layer and so on. That which 
would otherwise evaporate and scatter its scent abroad, is thereby 
held together. The nitrogen, in fact, is that which strongly tends 
to seek the wide expanse – in manifold forms and compounds. 
Now it is held together. What I chiefly wish to indicate is that we 
must treat the whole agricultural life with the conviction that we 
need to pour vitality, nay even astrality, in all directions, so as to 
make it work as a totality.”  Rudolf Steiner2

I removed a couple of fruit bushes from a bed and 
made a small but dedicated space for my heap. I transferred 
my crates of garden material and ash to that corner too and 
used my green bin as storage for my kitchen waste. Because 
my heap will not get as hot as a larger one I decided to 
separate my perennial weeds. Rather than burning these I 
want to still get the benefits of the vital nutrients they hold. 
I collected vegetable sacks from the vegetable market and 
I gather all perennial weeds into these. I then place them 
(weighed down) in water, this extracts some nutrients in 
‘tea’ form that can become a liquid feed and also kills the 
weeds so I can add them to my next heap when I make it. Be 
warned – it is smelly! 

Then I found a time to make my compost. It felt so 
good to purposefully create the heap, dedicating the time 
means that you actually get into the rhythm of building it 
and standing back and looking at the finished product was 
incredibly satisfying. But then disaster struck – I ran out of 
time! The everyday jobs got in the way before I had managed 
to add the biodynamic compost preparations. This is the one 
piece of advice I will shout at you:

ALWAYS LEAVE MORE THAN ENOUGH 
TIME TO PUT IN THE PREPS!

Since that glorious day of making the compost, the 
heap has sat in the corner of my garden (and mind), taunting 
me, making me feel guilty for not finishing the job! This is 
a common occurrence and whilst my heap has started the 
process of composting, I felt I had let myself and my garden 
down. Now, I am all for celebrating and accepting that we 
can only do the best we can with the time we have but I 
am also conscious of the commitment and passion I have 
for biodynamics so I promised myself I would get back to 
the heap, re- make it and put the preparations in. I did it 
yesterday and it felt so good; making the holes and dropping 
the preparations in; spraying the valerian onto the outside 
of the heap; the final act of helping the compost on its way, 
was a real moment of joy. To know that I (finally) helped the 
garden to create a substance which is so much more than 
physical food for the soil purely from my little green space 
was a magnificent closing of the season. It’s only a small 
heap but I can go in to winter knowing good things await my 
soil and plants next year.

SO WHAT ARE THE 
COMPOST PREPARATIONS?
The compost preparations are made from medicinal herbs 
treated in very specific ways to create substances that can be 
added to a compost heap to aid and regulate the compost-
ing process, balance the nutrients and minerals in the heap, 
speed up humus formation and limit nutrient loss. They 
often attract a lot of attention because 4 out of the 6 herbs 
are placed in sheaths made from animal organs. For example 
Chamomile is placed into the intestines of a pig in the same 
way that one would make sausages to eat. If you can place 
your imagination back to a time when farmers had mixed 
farms (as biodynamics champions), could kill their animals 
on site and it was customary to use absolutely every part of 
the animal, then using these sheaths makes more sense. In 
fact, I feel that if an animal is to be killed, it is honouring it 
to use as much of the body as possible. In my mind, it is only 
now, in our disconnected world, that this seems strange. An 
in depth discussion of each of the preparations is not pos-
sible here but if you start to use the compost preparations 
you will see they have a rapid and observable effect on the 
decomposition of the heap and its temperature regulation. 
The effect continues when the compost is spread on the soil, 
aiding the availability of fertility in the soil, balancing life 
processes and enhancing sensitivity to cosmic rhythms. 

“The practical method he (Steiner) gave for treating the soil, 
manure and compost and especially for making the biodynamic 
preparations, was intended above all to serve the purpose of 
reanimating the natural forces which in nature and in modern 
agriculture were on the wane. ‘This must be achieved in actual 
practise’  Rudolf Steiner told me”  E Pfeiffer3

There follows an overview of the properties of the 
compost preparations by Vincent Masson4.

THE SIX COMPOST 
PREPARATIONS (502 - 507)
The humification of organic matter is essential in biodynam-
ic agriculture. Biodynamic compost is made in a heap into 
which the six compost preparations are inserted. It is then 
covered with straw, old hay, earth, etc.

These preparations act on the compost and especially 
on the soil where it is spread. They do not add nutrients to 
the soil, but mobilise elements in the soil and the cosmic 
environment. They work through the compost like a kind of 
“yeast”, increasing vitality and favouring soil health.

Yarrow preparation (502)
Achillea millefolium
Plays a specific role in mobilising sulphur and potassium in 
the soil. Only the flowers (no stems) are used to make this 
preparation.
Camomile preparation (503)
Matricaria rectutita
This plant is related to the calcium metabolism, and regu-
lates the nitrogen process.
Nettle preparation (504)
Urtica dioïca
Related to nitrogen and iron, this preparation reinforces 
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the influences of the first two preparations (502 and 503). It 
gives a certain sensitivity and “intelligence” to the soil and 
compost, promoting the formation of humus.
Oak bark preparation (505)
Quercus robur
Related to calcium, this preparation increases plant resist-
ance to diseases due to excessive vigour.
Dandelion preparation (506)
Taraxacum dens leonis
Among others, it plays an important role with regard to 
silicic acid and hydrogen. This preparation allows these 
elements to work in accordance with their intrinsic nature 
and acts upon the potash, limestone, and ultimately nitrogen 
processes.
Valerian preparation (507)
Valeriana officinalis
Helps mobilise phosphorus in the soil and forms a kind of 
“warmth mantle” around and over the compost heap. It acts 
like a protective skin which is essential to all organisms. This 
preparation is also a powerful aid against stress.

Note: The efficiency of these preparations depends on the 
care taken in making them. Plant harvest, drying and storage 
require meticulous care and attention. On a farm, the know-
how of those that make, store and look after the preparations 
is a key to their effectiveness.

USING THE COMPOST PREPARATIONS
Putting the biodynamic preparations into your compost 
heap is an easy task. You can order the preparations from the 
Biodynamic Association5 and there are farms and gardens all 
over the country that have preparation making days (usually 
in September) that are open to all6. Once your heap is made 
you need to make 5 holes in it with a thick stick (see the 
drawing below) pushing it deep enough to reach the centre 
of the heap. 

Take 5 small balls of manure or compost (approx. the 
size of a table tennis ball) and push your finger into it to 
make a nest shape. Into each ‘nest’ place a pinch of compost 
preparation (502 – 506) – one preparation to one ‘nest’. 
Close up the nest so it becomes a ball again with the prep 
enclosed inside and drop one ball in each of the holes you 
made in the heap (again – see drawing above). Close up 
the holes in the heap. Take a several drops of the valerian 
preparation and mix it into a small bucket of rain water. Stir 
it to create a vortex in one direction and then the other for 
20 minutes then spray this (you can use your hand, a brush, 
water it on) over the heap to form a kind of ‘etheric blanket’. 

OUR EARTH - A GLOBAL GARDEN?

THE THEME FOR THE INTERNATIONAL 
CONFERENCE IN DORNACH IN FEBRUARY 
IS: OUR EARTH - A GLOBAL GARDEN?

This theme describes an objective reality and 
at the same time a great challenge. Whereas 
in the past the garden was a protected and 
well cared for place in the midst of an oth-
erwise “wild nature”, the Earth as a whole is 
nowadays a place intensively worked on by 
humans. The Earth has become our common 
garden.

To cultivate and care for the Earth in a dialogue with 
nature, thereby producing healthy food and beauty is a 
challenge to be taken on to an ever greater extent. Said in 
another way: “Our Earth – a global Garden” means to care 
for the life body of the Earth organism.

Nowadays the Earth is often treated solely as a re-
source to be used, or worse it is degraded into a dump. The 
dramatic consequences for external nature and for the inner 
nature of man become more and more evident every day. 
That in many countries of the world and affecting about one 
sixth of the human population, sufficient nutrition is not 
available is one of the alarming consequences of this.

Some of the burning questions being considered are:
n How can farmers, gardeners, foresters, landscape gar-
deners and horticulturalists transform and intensify their 
“gardening” of the Earth in such a way that physical, soul 
and spiritual nourishment can be provided for all?
n How can farm enterprises and gardens be opened for the 
integration of people who are looking for therapeutic sup-
port or who are simply looking for a meaningful activity?
n What impulses can biodynamics give specifically to the 
shaping of the gardening and landscaping culture and 
practice?
n Can our cities be transformed into gardens?
n What can we learn from the productive gardening work of 
small farmers from southern countries? What can we in turn 
give them?

The conference is meant to create a space for a mul-
titude of encounters that inspire us so that the Earth can 
become a garden of the future.

Then…
Sit back, congratulate yourself and watch nature take 

its course. n

Rachael O’Kelly is a gardener, mother and educator 
living in Stroud. She is also a Biodynamic Association 
Council Member.

References
1 Agriculture Rudolf Steiner - Rudolf Steiner Press
2 Agriculture Rudolf Steiner - Rudolf Steiner Press
3 “New Directions in Agriculture”
4 http://www.biodynamie-services.fr/en/biodynamic-preparations/the-six-com-
post-preparations-502-507.php
5 www.biodynamic.org.uk
6 If you join the Biodynamic Association details will be sent in the newsletter or 
see www.biodynamic.org.uk

©
 R

ac
ha

el
 O

’K
el

ly



10 Star & Furrow Issue 124 January 2016

TOP TIPS FOR STORING 
BIODYNAMIC PREPARATIONS

n Ensure that the Preparations are of good quality. They 
should be moist, colloidal and have a humus smell
n Check that there is no Wi-Fi, electrical or mobile phone 
mast interference affecting the storage area. Also avoid noise 
pollution and strong odours
n The Preparations should be stored moist. They should 
be stored in pots that have been fired at high temperatures. 
Unglazed low temperature pots (like flowerpots) can dry the 
preparation out and should be avoided. 
n The storage should be lined by at least 6 cm of dry peat, 
above, below and around the sides
n There should also be 6 cm peat in between the individual 
preparation pots. It is vital that no peat is allowed to enter 
the pots when opening them as this can affect the prepara-
tion’s quality and effect
n The pots should have lids to ensure that the preparations 
are kept moist and not too cold

If you don’t have a good place to store the preparations and 
are ordering them from the Biodynamic Association, then 
order just the right amount for what you need.

STIRRING THE PREPARATION 500

n Good quality 500 should be used
n The best time to start is 2.00 p.m.
n Good quality water should be used – the best is rain water 
which comes off the roof, but the first 3-4 mm after a rainfall 
should be discarded. Chlorinated tap water should be avoided.
n The water should be heated to blood temperature of 
37 degrees Centigrade. This should be done using either 
gas or wood. It is not advisable to heat with electricity.
n The water should be heated in one lot – i.e. it is not 
good to add very hot water too cold to get the desired
temperature!
n The preparation should be stirred vigorously in a con-
tainer that is either wood or metal. Plastic should be avoided!
n It can either be stirred by hand for small amounts or using 
a stick and paddle for larger amounts
n If a barrel is used it should be kept soaked with water 
when not in use to avoid shrinkage. Then if it has not been 
used for some time it should be scrubbed clean to remove 
bits of algae, lichen and fungus which can affect the 
preparation’s quality.
n The preparation is stirred for one hour, alternating 
between clockwise and anticlockwise stirrings and breaking 
the movement in between to obtain a chaos
n It is important that a V shaped vortex is achieved
 when stirring
n On completion the preparation is sieved using either 
natural (cotton) or metal (stainless steel) sieve before
spraying
n It can either be sprayed using a bucket and brush, using 
a low pressure backpack sprayer or a tractor driven sprayer. 
Ideally plastic should be avoided and rather copper or stain-
less steel used. The sprayer should be used for nothing else 
apart from preparations or herbal mixtures. Strong odours 
can affect the quality of the preparation
n Whichever means are employed then one should
 ensure it is sprayed in large droplets.
n The preparation spraying should  be completed 
within 2 hours of finishing stirring. n

Preparations can be bought via the BDA website shop 
or by phoning the Biodynamic Association office
www.biodynamic.org.uk

Please note these tips are for guidance 
only and we have to make the best of 
the situation we find ourselves in.
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What’s the difference between a mound of 
bare earth and a tree trunk? Answer: there 
isn’t one – at least not from the biodynamic 
gardener’s perspective. In biodynamics the 
tree trunk is seen to be a tall cylinder of bark 
filled not with wood, but with earth. The 
leaves growing from the woody parts of the 
tree are considered no different from lettuce, 
rocket, spinach, or any other edible leaf crop 
in the vegetable garden: they’re just a bit 
higher up from the ground.

THE BENEFITS OF TREE PASTE 
Just as vegetables taste better if the soil is fed and reinforced 
with biodynamic compost, or kept healthy with applications 
of horn manure 500, Equisetum arvense 508, and compost 
sprays such as CPP, so the food that trees produce – apples, 
plums, pears, and so on – tastes better if the trunk or “earth 
cylinder” is treated with the biodynamic preparations in 
the same way as garden soil. Instead of doing this with solid 
compost or soil sprays, you can paint or spray a runny tree 
paste onto the tree trunk during winter, or after your fruit 
trees are pruned. 

Using the preps
Tree paste 

By Monty Waldin

HOW TREE PASTE WORKS 
After emptying the vegetable plot, you put biodynamic 
compost back into the garden to make sure that the next 
set of crops grow in soil and subsoil filled with renewed 
vitality. Tree paste is effectively the compost used for trees. 
It is spread on the outer bark and works on what is called 
the cambium – the growing layer between the bark on the 
outside and the tree trunk on the inside. The cambium is 
really the subsoil or root system for the tree’s shoots and 
leaves, and the paste provides a life-enhancing stimulus from 
the outside which makes the tree healthier within. 

As well as enlivening the inner workings of the tree  
and providing what it needs to maintain balanced fruitful-
ness, tree paste also seals crevices in the bark used by over-
wintering pests, such as codling moth caterpillars. These 
pests hide over winter in loose bark then attack apples and 
pears by tunnelling into their fruits – which can make for a 
nasty surprise when you cut open an apparently healthy fruit.

When you apply tree paste with a brush,  
make sure you coat the trunk from all angles so  
that every bit of bark is covered. This is the only  
way the cambium layer below will benefit from  
the paste’s influence.
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WHEN TO APPLY TREE PASTE 
Tree paste may sound like a treatment for plants, but in fact 
it is a remedy for the soil part of the tree – which is why it 
is best applied under a descending moon, when the earth is 
breathing in. The ideal time of day for tree pasting is during 
the afternoon, again because this is when the earth breathes 
in. For fruit trees target periods when the moon stands in 
front of the warmth-fruit constellations of Sagittarius, Aries, 
and Leo. On citrus trees treat only the base of the trunk. 

Just like good compost, tree paste can be applied more 
than once between autumn and spring: after leaf fall to 
strengthen the tree trunk and branches; a second time after 
pruning to seal pruning wounds from potential infection; 
and for a third and final time at budburst in spring to reduce 
the threat from any fungal disease organisms which have 
become active as temperatures warm up.

Ingredients for tree paste 
n CPP (Cow Pat Pit) puts the six biodynamic compost 
preparations into the mix 
n Equisetum arvense 508 tea offers general protection against 
fungal diseases 
n Fine sand (silica or builder’s sand) boosts the mineral 
content 
n Cow manure infuses the mix with its grass content, and 
its revitalising digestive forces 
n Potting clay (or bentonite) also enhances the 
mineral content 
n Horn manure 500 binds the ingredients into 
one dynamic whole 

Tree paste recipe
n 1 part clay
n 1 part fine sand (or diatomaceous earth)
n 1 part fresh cow manure
n 1 unit of horn manure 500
n rainwater to dilute
n (optional) equisetum tea 508
n (optional) a generous handful of CPP
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Making tree paste 
1. To prepare the clay place the potting clay or bentonite 
in a bucket with a little rainwater, and chop it with a spade 
to achieve a smooth texture with no lumps. If you garden on 
clay soil you can use it as a base for the clay paste: just add 
some soil to a bucket of rainwater and stir it to remove the 
lumps. Be sure to remove any small stones, wood fragments, 
or pieces of root. 

2. Make the equisetum tea with rainwater (see p.84) and 
use it to dissolve the horn manure. Dynamize the liquid by 
stirring for 1 hour, changing direction at regular intervals. 
Alternatively, you can add the horn manure to warmed 
rainwater in the usual way (see p.72). 

3. If you are using CPP to enhance the paste, add it to the 
horn manure 500 mixture for the last 20 minutes of stirring.

4. Pour the dynamized liquid into the bucket with the clay, 
and then gradually stir in the fresh cow manure to infuse the 
mixture with the cow’s digestive forces. 

5. Gradually stir in the sand. Use the spade with a chop-
ping and swirling motion to combine the sand, aerate the 
mixture, and break up large lumps. Add more rainwater if it 
becomes too thick.

6. The finished tree paste should have the consistency of 
pancake mixture or all-weather paint – a thinnish paste that 
is sloppy enough to apply to tree trunks with ease. 

7. Use a whitewash brush to apply the freshly made tree 
paste to fruit trees or vines between late autumn and early 
spring, after pruning but before budburst. Make sure every 
crevice in the bark is covered with the paste, right down to 
ground level: you’ll need about 2 litres (3½ pints) for one 
mature tree. Pour leftover paste onto an unfinished compost 
pile. 

For large numbers of trees, make the paste with ben-
tonite and diatomaceous earth to get a finer texture, and 
apply with a coarse-nozzled sprayer. Use an old stocking to 
prevent the nozzle clogging up. n

This article is from the book Biodynamic Gardening by 
Monty Waldin. Reproduction of these pages is by kind 
permission of the publisher Dorling Kindersley.is avail-
able from the BDA website for £16.99 plus P&P. Special 
offer for new BDA members £12 plus P&P (contact BD 
Office for details).
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Seed Co-operative
Growing a Future

By David Price

Since the last issue of Star and Furrow I have, 
probably like many of you, spent many weeks 
clinging to the idea that a few weeks of ‘good’ 
weather will make all the difference and we 
will be able to tick off 2015 as a good growing 
year. People I have met from some parts of 
southern England seem to have had it fairly 
good, but ho hum, it was not to be here. Our 
growing season in Suffolk has been dominated 
by the hope of rain when it was so dry, and 
then hoping for warm and sun when it was 
cold and wet. 

Just as I had written the season off it did improve and 
we had three dry and warmish weeks around the end of 
September. This has made all the difference to our harvest. 
The very dry spring led to some early crop failures, most 
notably peas, but also radish and some salad leaf crops. We 
did manage to get some rocket seed, but the volume was 
pretty poor.

The first decent crops harvested were borage, spinach 
and lettuce; and were pretty good too. Some crops are har-
vested on an ongoing process. Flower crops like nasturtium 
and morning glory have been producing seed all summer 
which is collected regularly. Tomato seed has been harvested 
every week or so, too. However the good September weather 
has made a particular difference to our late harvested crops, 
bringing fruits and seeds to maturity when we were begin-
ning to think the frosts might get them first. Beans and 
squashes are two examples. We have got in our first batch of 
French beans, with a second, bigger batch to be lifted soon. 
In total this looks like being a very big crop, which would 
have been much bigger if we could only have kept the hares 
out!

SEED SALES
Our online shop www.seedcooperative.org.uk is now selling 
open pollinated, organic, and biodynamic, vegetable, herb 
and flower seeds. We are selling seed packed by Stormy Hall 
Seeds some of which we grew in Suffolk this summer, plus 
from other UK growers including at Stormy Hall. Where 
UK seed is not available seed will come from small-scale 
producers in Europe. 

DO YOU FANCY GROWING SEED?
In the 2016 season we are looking for seed growers to help 
with the urgent work of reviving the production of UK 
open pollinated vegetable, herb and flower seed. We are 
looking for small-scale certified growers who can produce 
the highest quality seed. It may be only one or two varieties, 

at least to start with, and we will provide help and advice as 
required. We have our own ideas of the varieties of seed that 
we need, but we are equally keen to hear from people who 
feel that they have particularly good conditions for particular 
crops or varieties. We want this to be a grower led initiative 
so we will welcome your ideas.

Please contact davidprice@seedcooperative.org.uk to 
register your interest NOW. There is no commitment at this 
stage, but we will keep you in touch about developments and 
ensure you are aware of any opportunities in 2016 and future 
years. No previous seed growing experience is required. We 
take in harvested seed and undertake cleaning and process-
ing ourselves, before undertaking germination testing to 
ensure viability. 

Go to www.seedcooperative.org.uk for more details of 
what we are offering growers.

EXCITING NEWS
I do not want to be a tease, but we hope to be able to report 
very exciting news in the next issue of Star and Furrow. 
We are still in the process of finalising details to secure a 
permanent home for the Seed Co-operative, so until it is 
signed and sealed we don’t want to count our chickens. If 
it goes through we will have all the necessary buildings to 
quickly a processing and sales operation, with very little 
remedial work needed to facilitate this. It will have enough 
area of very good soils for our seed production and exist-
ing glasshouses and irrigation reservoir. We are keeping our 
fingers crossed.

SUPPORT US
Buying seed is a great way to support us. All profits are 
ploughed back into the development of our seed production 
network, and in-time will help to support our plant breeding 
work.

Donations are always welcome to support our work, 
but as a Community Benefit Society we also have £1 with-
drawable shares for sale. These shares cannot be traded but it 
is possible to take your money back out if it is needed in the 
future. (The ability to withdraw shares has been suspended 
until 2020 while we establish our new venture). All the de-
tails can be found by clicking on the Becoming a member link 
at the bottom of the home page on www.seedcooperative.
org.uk. 100 shares are required to become a member which 
entitles you to vote at AGM and be fully involved in the 
development of the Seed Co-operative.

Open pollinated seeds are the very beginning and end 
of a sustainable farming system so please do consider sup-
porting us if you are able to do so. Thank you.
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HARVESTING TOMATO SEEDS
Unless you have an aversion to getting messy harvesting 
tomato seeds is great fun, if rather long winded. No special 
technical equipment is necessary and anyone can do it.

To be able to save seeds that have stayed true-to-type 
some planning is required. Most important is that you need 
to use open-pollinated seed as F1 hybrid seed could produce 
sterile plants, and if they do fruit the results will almost 
certainly be disappointing.

If you want to be sure to save seed of a particular 
variety you will need to consider isolation distances, keeping 
only plants of the same variety together. These vary depend-
ing on the type of tomato. All tomatoes self-pollinate but the 
flower form of modern varieties (since 1920) have shorter 
styles which are encased in the anther cone, reducing the 
chance of crosses, even if insects move across the flowers. 
This makes them easier to isolate that the heritage, cherry 
and potato-leaved varieties, which have styles extending 
beyond the anther cone, makes the chance of crossing much 
greater. Modern varieties need isolation distances of 15m - 
23m, and the older varieties need double that. 

1. Harvest the fruit
I am showing off… you do not need this many tomatoes, but 
leave them on the plants until they are really soft and just 
about to fall off. 

There are many ways of removing seed from the toma-
toes. The more flesh you remove with the seed the quicker 
it is at the time. Our experience suggests it is worth taking a 
little time now to save time later.

Avoid using knives so that the seeds are undamaged, 
squash in your hand and separate the seeds as much as pos-
sible from the flesh and skin.

2. Ferment the seed to remove the jelly
Keep all of the seeds in a bucket, add 50% more water and 
then put somewhere warm to ferment for 3 days.

This is a bucket after it has been fermented, and after a 
skin of mould has been removed from the top of the water.

3. Clean the seed
At this stage any remaining pulp needs to be removed 
through rinsing and washing. The flesh and unviable seeds 
tend to float and the good seeds tend to sink. You can also 
use a sieve to remove the pulp

4. After repeated rinses clean and wet seed are left in the 
bucket. They are then tipped out into a cloth or towel and 
wrung out to remove as much moisture as possible.

5. Dry the seed
Seed from the towel is transferred to a high sided, smooth 
plastic box. A hair dryer (preferably on low heat, gentle 
breeze setting) is used to dry the seeds until they are touch 
dry. It is best to keep the seeds moving, and continue until 
they no longer stick together.

On the first attempt you’ll know when they get dry 
enough as a lapse in concentration results in them all being 
blown out of the box onto the floor.

6. Seeds should then be spread out on a smooth tray in a 
dry sunny room on top of a piano, and stirred around several 
times a day until they are thoroughly dry. Normally takes 
3-4 days. (Piano not essential). n 

Further Information:
Seed Cooperative: www.seedcooperative.org.uk

1

2 3 4 5 6
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Many farmers wrestle with the challenge of 
farm succession, of who will farm their land 
after them and how their life’s work can 
continue. Biodynamic and organic farmers 
can feel this challenge acutely as they may be 
reluctant to sell to mainstream farmers who 
may not respect the ‘being of the land.’ Their 
children may not want to farm, there may be 
potential family conflicts, some family mem-
bers may want to sell their ‘share’, continu-
ing farm viability can be a problem, and what 
about retirement planning? It is very tempt-
ing, after a lifetime of barely making a living 
from the hard work of farming to then sell up 
and realize a fortune.

One active organic farmer, well into his 80s, was find-
ing work more and more demanding as energy declined 
and the challenges of viable farming grew. His was the only 
working family farm surviving in that area, the neighbour-
ing farms having being bought up by millionaires, such as 
a CEO of an international company who helicoptered in 
occasionally, and an absentee ‘buy to leave’ Saudi sheikh. 
Strongly connected with the land, his children nevertheless 
didn’t want to farm. ‘Is a community buy-out of the farm 
feasible?’ was his question.

Biodynamic farms have been lost when families 
couldn’t resolve a succession issue. For example, David 
Clement farmed the 250 acre Broome Farm near Clent, 
Worcestershire, one of Britain’s two original biodynamic 
farms. He helped found British Organic Farmers and was 
Chair of the Council when the Biodynamic Agricultural 
Association was founded in 1975. Sebastian Parsons, his 
grandson writes;

“As children we knew ‘our’  farm was special because of 
the way people talked about it and then when we were older we 
visited every weekend for several months, we would be thrown 
outside while the grown-ups met and talked all day in the house! 
At the end of the process the farm was sold – it turned out that 
they had been trying to thrash out a succession solution that 
suited all four siblings but hadn’t been able to manage it. The 
BDA ran a campaign to save it and raised a great deal – but 
only 2/3 of what the farm eventually went for. My sisters and 
I later went on to run a successful business and were offered the 
chance to buy a Worcestershire farm – we didn’t think twice – it 
was our chance to fill the hole left in our hearts when Broome 
Farm was sold. Then we started having children and realised 
that history would repeat itself unless we did something to stop 

Protecting Biodynamic 
Farms for the Future

By Martin Large and David Riddle

that happening. We came across the Biodynamic Land Trust and 
knew in an instant that we wanted to put Rush Farm into a land 
trust. As a sad aside, while we were raising funds for that trust a 
local farmer committed suicide – his children couldn’t agree about 
how their farm would continue after he retired...”

At a recent workshop, organic gardener Heather 
Macleod, who was unexpectedly given a 48 acre farm, said 
that, “Not being a farmer, and not living anywhere near the 
farm, I need to find a way of passing it on into good organic/
biodynamic hands that will look after it well into the future. 
Its beauty lies in its very nature with hedgerows, small fields 
and rough unspoilt grazing. It is very special, and is well 
loved. However at the same time, it has given us an unex-
pected opportunity to plan for our retirement.’’ 

And a complex farm succession challenge was put by 
another participant who said, ‘Our father farmed our farm 
organically, though for the last few years my brother has 
farmed it. He will leave the farm to the six of us children 
together. We all have different connections to the farm. I’d 
like to explore ways of securing the farm that leave the six of 
us free to get involved or not, and which respects the being 
of the farm.’ 

David Riddle described the story of how Joanna 
Herbert-Stepney unexpectedly inherited an estate in Leices-
tershire from a childless distant cousin, and that she has 
pledged to give twelve farms to the Soil Association Land 
Trust (SALT) in her will.

So, farmers are keen to see their organic or biodynamic 
farm, their life’s work, continue, but how? What are the 
options? How can I protect my farm for organic and/or bio-
dynamic farming? And for as long as I want to actively farm? 

The aim of this article is to present a range of options 
for protecting farms. This will help farmers clarify what 
they want for the future of their farms and how to realize 
this. It will interest farmers:
n Who have no heirs but want their life’s work to continue
n Whose family no longer wants to farm?
n Who want to put their farm beyond potential family 
conflicts?
n Who want to continue farming while they can, and want 
to firm up their farm legacy e.g. via a gift and leaseback, or 
partial sale gift and leaseback option
n Who are planning for retirement and who are considering 
a farm transfer to a trusteeship body for stewarding 
n Who are beneficiaries of a private family trust and who 
want to transfer ownership into a trusteeship body such as 
the Biodynamic Land Trust (BDLT).

All pictures apart from one are of Rush Farm, Stockwood, Worcs
All pictures courtesy of Sebastian Parsons
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WHAT ARE THE OPTIONS?
The options for protecting biodynamic and organic farm-
land include:
n Pledge of land to be transferred on death of owner. 
Pros: provides ‘safe haven’ for already established organic/
biodynamic land, owner can remain in management control 
and liaise with the Trust in their lifetime to agree future 
management. Cons: final transfer not guaranteed – depend-
ent on trust and goodwill, circumstances might change. (NB 
The Trust could be either the BDLT or the SALT)
n Legacy of land with no prior liaison. Pros: The Trust 
receives freehold of farmland. Cons: No opportunity to 
discuss donor wishes and future management, land may not 
be suitable for acceptance, or may even be a liability.
n Lifetime gift and leaseback. Pros: provides a ‘safe 
haven’, Donor can discuss suitability and future manage-
ment with the Trust, transfer of freehold secured, donor can 
continue farming as long as they feel able, the Trust may be 
able to help transition to retirement. Cons: the Trust may 
need to support owner during transition.
n Outright lifetime gift. Pros: Opportunity for discus-
sion prior to gift, freehold transfer secured, new manage-
ment regime can be established quickly as well as providing 
a ‘safe haven’. Cons: It’s rare!
n Purchase of land by bodies such as SALT/BDLT with 
community funding support Pros: as per outright gift plus 
opportunity for community involvement, also opportunity 
to raise funds for farmer retirement. Cons: expense of land, 
can be a complicated process. Potential for part gift-part sale 
can also be a feasible option. 

So gift and leaseback can provide benefits for both 
donor and BDLT. The following points outline how the ar-
rangement could work.

PRACTICALITIES: HOW WOULD GIFT 
AND LEASEBACK WORK IN PRACTICE?
Each of the above options would require a different process, 
with technical assistance as each farm is different. However, 
due to lack of space, let us focus on the gift and leaseback 
option. The process typically will include:

The potential farm donor contacts the Trust to discuss 
their aspirations and the potential suitability of the land in 
question. 
n The Trust would consider the land/farm/estate in 
question through site visits, documentary information and 
discussions with the owner, and assess how well it would fit 
with its objectives.
n The Trust would be able to assess the condition of the 
land, the need for investment to bring it into a desirable state 
and the extent of any liabilities it would entail. This would 
usually involve a land agent’s assessment.
n If the land/farm is considered suitable, the Trust could 
then accept a transfer in principle subject to agreement on 
the terms and the form of a suitable leaseback to the donor.

LEASEBACK AGREEMENT
This would take the form of a Farm Business Tenancy and 
the detailed terms would be open to negotiation between 
the parties to suit the needs of both the donor and the Trust. 
Typical considerations would include the following:
n Term – the length of the tenancy could be either for the 
lifetime of the donor, or the longer of their two lives if it is a 
couple. Alternatively it could be for a fixed period to fit with 
the donor’s anticipated health or fitness, how long they want 
to continue active farming or their plans for retirement.

Note: even if a tenancy is granted for the lifetime of 
the tenant an earlier surrender of the tenancy can be agreed 

Broome Farm
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if the donor becomes unable to farm for any reason.
n Use and management of the holding – the use of the 
farm and the nature of the farming system would be agreed 
as part of the tenancy. Normally this would aim to continue 
the pre-existing land management regime unless modifica-
tions were agreed in order to bring the farm more into line 
with the Trust’s objectives or to manage risks or liabilities. 
Ideally it would embody a shared vision for the sustainable 
management of the land and the future of the farm in terms 
of the food/materials it produces and the benefits it would 
provide to the environment and the community.
n Repairs and Insurance – these would usually remain 
the responsibility of the donor as they would have been 
when they were the freehold owner. However if the donor 
preferred, the Trust could take on some or all of the typical 
landlord’s responsibilities, but this would have to be either 
carried out at the donor’s expense or be reflected in a rent 
payable for the holding (see below). 
n Rent – assuming the donor retains full repairing and 
insuring responsibility for the holding the rent would be a 
nominal sum so the tenancy would effectively be rent-free. 
A small rent could be considered to reflect the costs of the 
Trust time and management input but this has to be set 
against the fact that the Trust would be receiving a valuable 
gift of land.

However if the Trust were expected to take on  
repairing responsibilities during the term of the tenancy  
it would be reasonable to expect this to be reflected in a 
rental payment.
n Alterations or improvements – in order to keep  
the holding in tune with the agreed vision for the holding 
any significant change or improvement would need to be 
discussed and agreed between the parties. For this reason 
the agreement would not permit changes without the 
Trust’s consent.

OTHER CONSIDERATIONS? 
n Occupation of the House – if the holding includes a 
farmhouse and the donor has a tenancy for life, a situation 
may arise where the donor wishes to give up farming the 
holding for health reasons or simply because they want to 
retire, but remain in occupation of the house. This could 
have serious implications for the management of the land 
and farm enterprises if no alternative accommodation is 
available for a new farmer to use. 

Options to consider would include: attracting a farmer 
or new entrant who already lives locally, providing tempo-
rary accommodation on the land e.g. a residential caravan 
(with suitable consent), new build e.g. an eco dwelling that 
could subsequently be used for farm worker accommodation 
or holiday lettings, or accommodating a new entrant farmer 
in the house (if it is big enough) perhaps under a mentor-
ing arrangement with the retiring farmer. If none of these 
options is realistic it would be necessary to consider early on 
whether the prospect of separating the house from the land 
is acceptable.
n Funding – part of the Trust’s assessment of the suit-
ability of the holding for acceptance would be a review of its 
financial viability to ensure that it can cover its own costs in 
the long term. This would include bringing the farm into a 
suitable condition and dealing with any inherent risks or li-

abilities as well as covering the usual landlord responsibilities 
that would ultimately be shouldered by the Trust

The initial assessment of the holding would include a 
review of the potential for the farm to generate new income 
from a range of agricultural and non-agricultural diversifica-
tion opportunities from adding value to produce to tourism, 
education or other complementary business activities 

If it suggests that income would not adequately cover 
costs, the Trust might not be able to accept the farm in the 
first instance. However, in these circumstances it may be 
possible to agree with the donor that the gift is accompa-
nied by additional funding by way of an endowment, cross 
subsidy, or funding for specific capital works that generate 
income to ensure that such liabilities can be adequately cov-
ered without drawing on the Trust’s limited core funding.

The Biodynamic Land Trust will be particularly inter-
ested if there is a supportive, or potentially supportive, local 
community that is keen to volunteer on the farm, buy food 
direct, invest and or give, as community connected farms are 
at the heart of our work.

FROM OWNERSHIP TO TRUSTEESHIP 
AND STEWARDSHIP 
Giving and transferring farms into a trusteeship body to 
steward is a way of protecting biodynamic and organic farms 
as a ‘commons’ or common pool resource rather than as 
market commodity. Currently we have a farm land market 
bubble, where it’s more profitable to invest in land owner-
ship than in gold, with prime arable land having doubled in 
price over five years. It could be argued that farmland, like 
air or water, should in fact be a socially stewarded common 
resource. Treating land as a market commodity has negative 
results, for example excluding young, competent farmers 
or new entrants with energy and fresh ideas, and leading 
to land being mined for profit rather than nurtured and 
harvested sustainably for the common good. 

The ‘being of the farm’, which needs to be respected 
and stewarded as a self-sustaining organism, invites retiring 
farmers to both keep a living connection with ‘their’ farm 
but also pass it into trusteeship and stewardship for family, 
farmer and common good. n

David Riddle, trustee of the Soil Association Land Trust, for-
mer Land Use Director for the National Trust, is a co-founder 
of 3D Rural Surveyors, specializing in land agency for the 
environment and people. Martin Large, founding director of 
the Biodynamic Land Trust, helped pioneer Community Land 
Trusts nationally and Community Farm Trusts e.g. Fordhall 
Farm, works as a facilitator.

Further Information
Biodynamic Land Trust: www.biodynamiclandtrust.org.uk



19Star & Furrow Issue 124 January 2016

This summer of 2015 Stroud has seen a great 
activity of promises, energy, money, and 
enthusiasm, gathered together under the 
leadership and stewardship of the Biodynamic 
Land Trust, to buy 41 acres to fulfil long held 
hopes and dreams of having our own commu-
nity land in Stroud. Land we can connect to, 
where we can watch things grow, eat food we 
know comes from land and farming we trust, 
land that has been acquired by us for sustain-
able food for the community. Young farmers, 
experienced farmers, growers, carers and oth-
ers will all be able to work together to make 
a living that will serve and benefit the local 
community, those that made the purchase of 
the land possible, and for those beyond who 
will also benefit from this spirit of enterprise 
and the development of new models.

This 41 acres is just land, pasture and arable, that has 
been part of a traditional farm growing meat and cash crops 
for the general market. We (the community and the farmers) 
intend now to make this land into a place that has signifi-
cance for Stroud, with fresh biodynamic food, the beauty 
of growing plants and animals, special places in nature, the 
opportunity to engage with the land and with the activity.

For this group of activities to work together harmoni-
ously we are going to have to work wisely and hard. For our 
desire and vision to come about we need a process that will 
allow us to get to know the land, to see what can best grow 

Meeting the Land
Envisaging the land 
at Hammonds farm

By Gabriel Kaye, Sebastian Parsons & Ella Hashemi

where, understand what this land does best, where are the 
special spots to care for, what are the winds doing, where 
does the sun shine? In the end we will have to know the 
land so well that we can see how the different activities will 
work together, what use each field will get, where we need 
to create protection from prevailing winds … we will form 
a picture in our minds and on paper that will be shared and 
that we will be able to say “yes” to collectively, and then of 
course the moment will arrive when we start to transform 
the vision into reality.

We have started our journey by holding Farm Walks, 
an evening of celebration and looking at aspects of the his-
tory of the land we have just bought and the names of fields 
and farms there over time. Then with a group of interested 
people that had started to gather, we embarked on our first 
workshop, a day of Goethean Observation under the care 
and direction of Isis Brook. 

Isis Brook, Head of Faculty for Environment and 
Transdisciplinary Studies at Crossfield Institute, introduced 
and led us through some of the Goethean Observation pro-
cess for groups involving four stages: 
n observation of what is (earth), 
n imaging and imagination (water), sharing what we have 
seen and experienced
n intuition (air), expressing what we are finding and the 
land is saying and 
n inspiration (fire), the knowing arising out of the work at 
the other three levels, 
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All this aims to allow the land to participate in the 
process – to be seen, heard and understood; thus the Genus 
Loci can show itself. 

We found in carrying out this work that community 
begins to build through shared endeavour and experience, 
sharing of findings and by simply being together. The first 
workshop concentrated on the first two stages. Further 
workshops to get to know the land are arranged with Marina 
O’Connell which will develop this understanding through 
Land Use Design and Land Use Planning and will build on 
the basis built with Isis as they too work from experiencing 
and observing the land in many ways. 

Marina O’Connell (MSc Env, BSc Hort - Organic 
and Biodynamic Farmer, horticulturalist, permaculture 
designer) is an experienced biodynamicist who has also 
worked with the permaculture movement where she found a 
commitment and consciousness capable of weaving together 
place, activity and community through clear process to 
create the picture of a plan for a piece of land. From this 
she was able to found a workshop series ideally suited to our 
needs at Hammonds. And so the next steps involve a num-
ber of surveys of the land, the community needs and wishes, 
the project leaders (farmers and others) and the market, 
which will feed into two weekend workshops with future 
project holders (farmers, growers, carers and conservation-
ists) to bring together a Land Use Plan that will inform the 
first few years of work and development on this piece of 
land, Lot 3.

The Hammonds project is exciting and important 
for biodynamic farm development, for the Biodynamic 
Land Trust stewardship processes, the farmers and growers 
involved and Stroud community and so our ongoing journey 
will itself be observed by Isis and other researchers … we 
will keep you posted!

One of our participants recounts the day with Isis Brook 
‘Meeting the Land’:
In mid November, a group of 25 people gathered under the guid-
ance of Isis Brook to meet the Hammonds Farm landscape and 
create a collective image of it to help in the BDLT-led develop-
ment planning. Isis led the group to Lot 3 fields and invited us 
to experience the land in a number of different ways. By first 
walking the boundary line of the 41 acres in silence, we were 
drawn into engaging our curiosity about the landscape. What do 
we really see if we suspend our thoughts?

Piecing together a picture of this walk afterwards as a 
group sitting in a protected area, we shared our direct experiences 
of the soil across the site, the herbs and grasses, shrubs and trees 
punctuating the fields and their edges, and the animals’  tracks 
weaving their way through the landscape. We had also observed 
the mark of the elements, especially the wind (it was a very 
windy day) and water (specifically the path of the stream), and 
how people have transformed this landscape up to this day.

This snapshot is the first invaluable step in a process of 
meeting land using Goethean observational methods (observa-
tion and recall/imagination in sharing the picture). From the 
workshop it is clear that this is a method which recognises the 
science of relationship. Our cultural narrative can reduce land 
to a static mass of raw materials to be used for economic gain. 
Experiencing the land directly, we were able to taste land as a 
web of living processes, an entity always changing, of which we 
are a part. We glimpsed the character of the land, and began 
listening to the voice of this landscape. This will be a powerful 
voice as we discover how best to use this plot. A challenge as we 
progress will be how to balance this meaningful understanding of 
the landscape with the pressing timescales of land management 
and viable farming.

The workshop offered the group skills with which to meet 
the land with open eyes. Community has started to develop; not 
only between us and the land, but also between ourselves. This 
approach gives us the skills to meet the land with grace and lis-
tening, but also to meet each other with the same respect and sense 
of wonder. As we decided on smaller working groups to carry this 
observation work and historical mapping forwards, it was clear 
that this was an important step in recognising a community of 
care and practical resilience emerging around this land. Thanks 
to all involved, especially to Isis Brook. n

Further Information
Biodynamic Land Trust: www.biodynamiclandtrust.org.uk
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Biodynamic holdings, which specialise in plant 
production (e.g. vineyards, market gardens, 
orchards), face the interesting challenge as to 
which animals to bring on to their land. They 
are needed for fertility as well as an animal 
element within the farm organism. This was 
the case with Brambletye Fruit Farm a few 
years ago when they moved to their new cur-
rent location from Tablehurst Farm. After 
some research, they chose to integrate chick-
ens into the orchard. They decided especially 
on laying hens as they roam further than birds 
reared for meat and so could be more effec-
tive within the orchard management.

This was the birth of what then became Orchard Eggs. 
In 2006 Karen and Daniel Hoeberichts were looking for 
somewhere to start their biodynamic farming after attending 
Warmonderhof College in Holland. They were finding it too 
difficult to set up a biodynamic farm in their home country 
and so started to look abroad. They visited Brambletye Fruit 
Farm where they helped out for a week. There they saw a 
great opportunity to bring chickens into the orchard.

‘As a little boy I always wanted to become a farmer, but 
not coming from a farming background it is very difficult. I went 
to Warmonderhof and really liked it and then this came up as 
an opportunity as the orchard was looking for something like an 
animal within the orchard. I wasn’t specialised in poultry as I 
was in my second year. We 
were looking at what we 
could integrate within the 
orchard. And that’s when the 
chickens started.’

After much research, 
in May 2008 they started 
with 1500 birds and set-
tled on a Lohman Brown, 
which is a commercial hy-
brid, and have grown from 
that. They now supply 
over 1.5 million eggs a year 
to the local market as well 
as markets in London. 

Chickens suit 

  Orchard Eggs 
 By Richard Swann

orchard life very well. The orchard gives them protection so 
they feel safe to roam widely (up to 300 metres) and conse-
quently help keep the grass down. They also keep a check 
on ground level insects. Most importantly, they fertilise the 
orchard with their rich droppings. As Daniel says: ‘We keep 
the birds in the orchard mainly because both the orchard and the 
chickens benefit from it. We do our best to do as much as possible 
for the birds. The better we take care for the birds the more 
eggs they supply to us. The management of the birds is not just 
commercially driven. In our holistic view, we have proven that 
by prioritising the health and welfare of our birds, the financial 
returns will follow.’  

Visiting Orchard Eggs today the chickens are housed 
in twelve movable houses between the rows of apple trees 
with around 130 birds in each of them. The movable house 
are moved a house length each week and slowly make their 
way down the orchard over a period of 6 months. Then there 
is the slow haul back up again to the top which completes 
the cycle within another six months. The grass is grazed, the 
weeds are checked and the ground is manured. On top of 
that the chickens have a healthy outdoor life where they can 
freely peck and scrape.

On top of that, five large tunnels house 500 birds 
apiece. The tunnels however are moved at a much slower 
pace. They are dismantled and relocated just once a year. 

The structures are light and airy with a lot of natural 
light allowed in. Scrap pallet wood is used for making the 

perches. When the houses 
are dismantled they are 
burnt in order to keep 
down the red spider mite. 
In order to get a clean egg 
there is astro turf within 
the nest box and the eggs 
are then laid on top. The 
dirt falls through, and is 
absorbed by the astro turf, 
and the eggs roll over the 
top away to the collecting 
box. 

Some of the chick-
ens start their life on the 
farm as bought in day-old Al
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chicks, which are reared further on site. The rest come in 
as 16 week old pullets from an organic farm near Exeter in 
Devon. These then require a further 4-6 weeks to complete 
their conversion from organic to Demeter status. By this 
time, they are almost at the point of laying. The chickens 
stay on the farm for an average of one and a half years. Some 
stay a bit longer but the older they become the more likely 
the shell quality deteriorates. Culling and restocking is car-
ried out around 3 times a year in order to allow for steady 
production. 

A vital part of the biodynamic management of the 
chicken flocks are the cockerels. They are the leaders of 
the flock as they stand proud amongst the chickens. The 
chickens feel calm and safe and so roam further. The cock-
erels also make clear who is in charge and without them the 
chickens would be trying to find their own pecking order. 
They are also very productive as can be seen in the fertility 
of the eggs.

The birds have a range of choices for feeding. They 
have the whole orchard area to roam in. On top of that they 
get grain mixes which are spread around daily. These mixes 
vary according to the season. In the winter more oats are 
used and in the summer more wheat is added. In the sheds, 
grain mix is also available as mash. The chickens are not 
intensely managed by controlling the amount of light and 
darkness they receive. Instead they adapt to the longer and 
shorter days of the seasons. Any deficiencies that arise are 
then managed through the feed and nutrition.

With all this excellent care one would expect the 
chickens to look well. And they do! They look lively, spirited 
and very healthy looking. As Daniel notes: ‘The combs are all 

nice and red and big. The comb shows the sexually activity of the 
bird. Sexual activity goes together with health. But also eggs are 
the result of the sexual activity of the bird. A nice red comb shows 
an active bird and a healthy bird. The feathers have a nice shine 
on them. We have no problems with feather pecking cannibalism 
and so on. We only using herbal and homoeopathic treatments 
mainly in periods of stress. For example when they come into the 
new tunnels, when they are young and start to produce eggs or 
when we have extreme weather we use a lot of the homeopathic 
stress relief medicines’.

Biodynamic Preparations easily find their place within 
the orchard. Cow Pat Pit (CPP) is spread on the ground af-
ter the houses are moved. This is made at nearby Tablehurst 
Farm and uses eggshells from discarded eggs from Orchard 
Eggs. All the BD Preparations are regularly used throughout 
the orchard. Manure from the larger houses is also mucked 
out and composted. To that the biodynamic compost prepa-
rations are added. This composted manure is then used 
within the orchard. Daniel says that they are self sufficient in 
the manure collected from the chickens.

The eggs are collected fresh every day. They are 
checked, stamped and packed ready for delivery the next 
day. Because the very clean way they are produced most 
of the eggs are clean and can be classified as Grade A eggs. 
The rest are sorted and sold as B class to local bakers and 
caterers.

Daniel is very clear to point out the how their way of 
farming positively affects egg quality. ‘The yolk in our eggs 
is more orangey as the birds roam free since they eat more grass 
and herbs…….The life energy in our eggs is a lot higher than a 
lot of the eggs sold in supermarkets. There is no stress within the 
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birds and they can chose their diet. They don’t have to eat just 
a standard mash every single day. The can chose whatever they 
eat. They have the whole range: the feed, the wholegrains we 
give and the outside area, whatever is growing there. The other 
thing is because they are fertilised it becomes a life. So rather 
than being a protein substance, there’s a life element in there.’

From a commercial point of view shell quality is im-
portant. Our eggs have a nice dense shell and nice shine that 
reflects the light. They also have a nice colour. Inside is a 
nice thick creamy white and strong yolk. Put one into frying 
pan and the yolk stays together and doesn’t run into white.’

This high quality is recognised by consumers and as a 
consequence the biodynamic eggs are in great demand. To 
this end they have had to buy in organic eggs to supplement 
to give continuity.

Going forward they are nearly reaching capacity on 
the current site. There is just one more tunnel with 500 
birds to set up this year. Theoretically there would be space 
for more chickens but this would provide the optimum 
number in balance with the size and scale of the orchard. 

Then as Daniel says, ‘I feel we have reached a balance 
on this site. But I think there are a lot of opportunities in other 
parts where we can develop in similar ways. It doesn’t mean we 
have stopped growing we just have to look for new sites where we 
can incorporate the chicken within an existing situation.’  n

Further information: myorchardeggs.co.uk
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As I understand it (this being well before my 
time at the farm!), Plaw Hatch Farm has been 
producing biodynamic milk since the 1970s 
when Manning Goodwin owned the farm 
before it became community-owned in 1980. 
In the past, a lot of the milk was being sold 
to OMSCO, an organic milk cooperative, but 
at some point Patrick Shaw started making 
yoghurt and Phillip Donker made cheese with 
our milk. We are still making much of the 
same products now that they were. 

At that time, the dairy processing was done in the 
room right next to the milking parlour. The cheese and 
yoghurt were made in the same 285 litre vat that we still 
use for yoghurt and cream making (although we now have 
a much bigger one for cheese making). In the early 2000s, 
a new dairy processing room was furnished right next to 
the yard where the cows are whilst waiting to be milked but 
also closer to the shop. Now we can look out of one window 
to see the cows and through the windows opposite see the 
customers carrying our milk, yoghurts, cream, cheese and 
kefir out of the shop. For a long time now, all of the milk is 
processed on the farm. 

We aim to sell as much of our produce as possible 
through our farm shop, and try to make a wide range of 
produce to suit the needs of our local community. Currently 
80% of our dairy produce is sold through the shop, the rest 
being sold at our sister farm, Tablehurst, and other local 
shops. We used to have a milk round, which we had to stop 
in 2007 as it was difficult to staff and not financially viable. It 
does seem that the demand for biodynamic raw milk is rising 
and it is so important to many of our customers.

Last year Plaw Hatch 
Dairy, in Sussex, won a gold 
medal at the British Cheese 
Awards for their Demeter 
certified mild Cheddar 
cheese made from their 
own biodynamic milk. As 
a result, I asked the cheese 
maker Tali if she could tell 
us a bit about the story of 
the dairy and what makes 
the cheese so special.

From grass to cheese
The story of Plaw 
Hatch Dairy By Tali Eichner

DAIRY ALCHEMY
I started working at Plaw Hatch Farm as an assistant to my 
predecessor, Susan Cramm, in 2008. It was during that time 
that we developed our cow’s milk halloumi recipe, which 
was an exciting time for a new cheesemaker as I was. For me 
it was a revelation experiencing the alchemy of transforming 
milk into so many different tasty and nutritious foods, and I 
loved the feeling of creating something with my hands. We 
do have the help of some machinery in the dairy, but for the 
most part everything is done very much manually. Each yo-
ghurt is poured into pots using jugs, and our cheese making 
involves turning the curd by hand and getting in the whey 
up to your elbows. I enjoy really engaging with what we are 
producing and that so much attention goes into it (not to 
mention the taste-testing!). It was also my first experience of 
biodynamic food production. 

I left Plaw Hatch farm and tried other things for a 
while, including a short stay at another biodynamic farm 
in France, before I was called back to the farm a year and a 
half later to manage the dairy as Susan had decided to leave. 
It was very challenging at first. I had much to learn and it 
is an all-consuming but very rewarding life. Five years on I 
am very settled here, I have a great team working with me in 
the dairy (Nick, Abra, Dom, Lucy, Josh and Daniel) and I 
have more time to dedicate to making improvements in the 
way we do things and things like community events, and dif-
ferent challenges continue to arrive every day, which keeps 
things interesting. 
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MEDITATION AND CREATIVITY
It is repetitive work, but even after having poured more 
thousands of pots of yoghurt than I could possibly count, 
it is meditative rather than mundane. I still find creativity 
in problem solving, finding new techniques or developing 
recipes, and in the spaces made when the mind is free to 
wander into new realms of ideas whilst the body is occupied 
by something familiar. 

In a way, our dairy is quite isolated from the rest of the 
dairy world. It is a self-contained situation where our milk is 
produced and sold on the farm, so I do try to get out there 
and visit other dairies and go to events where I can meet 
other cheesemakers from time to time, although it is not easy 
to get away with fresh milk coming in every day. Recently, 
after two days of tasting more cheeses than would be decent 
in any other context, Nick (my partner in cheese nurturing 
amongst other things) and I became members of the Guild 
of Cheese Graders. 

GOLD MEDAL
In May we entered the British Cheese Awards for the first 
time where we won a gold medal for our mild cheddar and 
bronze medals for our vintage cheddar and halloumi. Our 
cheese is only sold through our farm shop and Tablehurst’s 
(we just do not have enough to supply any other shops), so it 
was really rewarding to see it do well on a national stage. In 
2011 and 2012 we entered some of our yoghurts for the Soil 
Association Organic Awards, in which our Wild Bramble 
fruit yoghurt won commended and then our Plain Whole 
milk yoghurt won the award as best in the dairy category, 
and our cheese won a Soil Association Organic Award back 
in 1999. 

The British Cheese Awards in May was followed 
by British Cheese Week, a campaign to promote British 
Cheeses in the UK. We had a celebration at the farm where 
we were able to offer our customers an all-Plaw Hatch sand-
wich made with the award winning cheddar, bread made 
with our own flour, salad and spring onions from our garden 
and raw butter we made especially for the occasion. The 
idea came from the realisation that it is a rare thing to have 
a single-farm meal these days, where so much of agriculture 
has become so specialised. The atmosphere was lovely and 
it was a great opportunity to meet our local community over 
lunch, answer questions about the food we produce and get 
to know our customers better.

FARM ORGANISM
The dairy is part of an entire farm organism at Plaw Hatch 
Farm. An important part of this is that the milk comes 
entirely from our own herd. This presents its challenges in 
dealing with the constantly changing qualities of the milk 
throughout the seasons and the huge fluctuations in the 
volume of milk we have to process, which rarely coincide 
with the changing needs of our local community. However, 
I believe the seasonal changes in the milk help us to stay 
connected with the changing seasons and the land, and that 
being from one herd gives the milk unique qualities that you 
can taste (the terroir). 

A fundamental part of it is also that I can see the whole 
process from grass to cheese; I can talk to Johannes, our pas-
sionate arable man, about which field and cut of silage the 
cows are eating, and Robin the herdsman about everything 
from what is happening in the milking parlour to the politics 
between the cows. Being informed about the milk influences 
how I work with it. Helping with the preparation stirring 
and spraying also helps keep me connected with the land, 
although I admit I do not get out there as often as I would 
like (dealing with fresh milk often makes for an inflexible 
schedule). 

In the dairy we try to keep things simple with as lit-
tle processing as possible to preserve the nutrients in the 
milk. We believe raw milk is more nutritious, so our milk, 
cheese, cream and kefir are not heat-treated or homogenised, 
although our yoghurt and halloumi are heated to pasteurisa-
tion temperatures as part of the process of making them. 
Where we have to get ingredients from off the farm we try 
to get them as locally as possible. We do not produce enough 
fruit for our fruit yoghurts on the farm, but it does mean 
we are able to support some nearby biodynamic and organic 
growers. It helps maintain the network of local farms and 
market gardens. Unfortunately, we are not able to get the 
sugar within such a close radius!
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LIVING SYSTEM
One aspect about dairying that continues to fascinate me is 
the science and complete mystery of working with the mi-
crobiological ecosystem in raw milk. Working with a living 
system means always trying to predict what it is going to do, 
and adapt when it does not! The smallest differences in the 
make-up of the milk or the way the curds are stirred or the 
time it is milled is magnified in flavours, textures or aromas 
in the aged cheese. Add to that the sometimes frustrating 
fact that with a cheddar you will not be able to taste it for at 
least three months and so much can happen over that time. 

I could make cheese for another 40 years and still be 
asking myself ‘What happened to create this flavour? Was 
it something in the soil, the pasture, the milking, the rate of 
acidification, the timing, the maturation...? How do I create 
it again?’ We know there are so many important interactions 
between the bacteria, enzymes, yeasts and fungi in the milk, 
starter cultures and the maturation room, but so little is 
known about how they interact and what these interactions 
produce. There is still so much unchartered territory for the 
scientist and the cheesemaker that I think it will always be a 
fascinating journey.

During February and March the milk yield is low. 
Some of the cows are dried off (not milked) as they need 
to preserve their energy for their soon to be born calves, 
and those that are being milked are giving less. One of my 
favourite times of the year is turnout day – the day when the 
cows, having been in the barn and concrete yard over the 
winter, go out into the field for the first time in the spring. 
Even the older, usually very staid cows run, dance, or rub 
their faces in the young grass, while the calves gallop around 
them. It is beautiful to watch. Once the calves are born, the 
days are warmer and lighter and the cows are eating fresh 
spring grass they give a lot more milk, beginning a season 
of abundance and intensity that lasts until the beginning of 
September. 

During the low season, we continue to make the fresh 
products but no cheese, so turnout day also signals the start 
of cheese making. It is a really exciting time of year and a 
huge relief after the previous scarcity. However, I also often 
feel trepidation as the time approaches when I know it will 
get really busy and realise I have not managed to finish all 
the projects I would have liked to, knowing that many things 
will have to wait until the peak season is over.

FUTURE
As for the future? At the moment we are working on a lot of 
process and infrastructural improvements, such as becom-
ing more energy efficient and reducing fossil fuel use. I have 
dreams of making a lactic cheese and butter, although we are 
limited by the milk we can produce so for the time being we 
will continue to experiment and enjoy the variety of things 
we can make with milk and see where it takes us! n

Further Information
Plaw Hatch Farm: www.plawhatchfarm.co.uk
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Anyone starting out as a beekeeper will soon 
realise that your first hive full of bees comes 
complete with a growing population of blood 
sucking virus spreading parasites which will 
overpower and exhaust the colony within 
a year or two if you don’t treat them with 
chemical miticides. Welcome to beekeeping!

Since the invasion of the honeybee’s number one 
enemy Varroa destructor, this parasite has wiped out virtu-
ally all ‘wild’ honeybee colonies, so beekeepers have become 
the guardians of honeybees and will have to safeguard their 
future. Varroa mites are now present in nearly every country 
where European honeybees are kept. With the loss of the 
‘wild’ honeybee colonies we have lost their part of the gene 
pool, at a time when bees dearly need it. This has serious 
implications for biodiversity as well as for the future of 
honeybees.

CHEMICAL TREATMENTS
Considering the bees’ dilemma it soon becomes clear that 
chemical treatments are only a short-term solution to the 
Varroa problem. Beekeepers and scientists agree that the 
future of honeybees depends on new strains of that will con-
trol (attack and groom off Varroa mites) as well as removing 
the mites from inside the sealed cells of the bee’s growing 
brood. This behaviour is subtle and relies upon worker bees 
being able to smell injured larvae inside the capped cells, so 
it is unlikely to develop if the chemical balance in the hive is 
disrupted with strong smelling compounds like Thymol or 
formic acid (which is so corrosive it damages metal parts of 
the hive). 

My own involvement in these issues began when I 
started observing honeybees and considering some ques-
tions about their plight. Given the relatively large size of 

Varroa and the Bee Gym -
 helping bees to help 

themselves
By Stuart Roweth

Varroa mites, would it be possible to make a device that 
helps to physically remove them?

Varroa mites are huge in relation to the size of the 
honeybee host. In human terms it would be like having a 
crab as large as a cricket ball attached to your body. I was re-
ally surprised by this physical relationship when I first saw a 
mite on a bee’s back. So another question I considered was; 
if they are so large why can’t bees remove their own mites to 
help themselves?

BUILDING A VARROA TRAP
My first attempt to explore and design solutions began in 
2011 with an experiment to see if it is possible to dislodge 
the mites on bees’ backs as they come and go from the hive. 
I fashioned a device in which the bees would pass through a 
restricted hive entrance. There was a thread stretched across 
the gap above them, which groomed their backs as they 
came and went. It worked well right from the start, I was 
amazed when it knocked off 119 mites on the day it was first 
used. I thought I would just have to make a version for mass 
production then get it out to beekeepers as soon as possible. 
If only life was that simple! Little did I know what a huge 
can of worms I was opening-up.

In time I learnt that most Varroa mites actually attach 
themselves to the underside of a bee’s abdomen and are 
quite difficult to remove. What was happening in the en-
trance box reduced mite numbers but not enough to tip the 
balance in the bee’s favour. 

One crucial observation I made was that the bees were 
using the entrance repeatedly. I changed the set up so that 
part of it was open and part was restricted. The bees con-
tinued to use the part with the restricted gap, which meant 
that they were grooming themselves repeatedly and, to some 
extent, voluntarily.

First type of 
Varroa trap

Filming in a specially adapted hive
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WHY CAN’T BEES REMOVE 
THEIR OWN MITES?
After filming and observing many different bee and mite 
interactions it became clear to me that bees are not able to 
remove the mites from the underside of their abdomen. 
Watching a bee trying to scratch off a mite in this position 
one can see that the bee’s legs cannot bend in a useful way, so 
they merely wipe over the top of the mite’s smooth shell. 

On the Bee Gym website there is a video called Hang-
ing Bee Scratches which shows a bee trying to scratch off a 
mite to no avail. This video became another important part 
of my thinking process. What if I could make a surface for 
the bee to scratch on so that it could target the mite or target 
the itchy area of its abdomen and so damage or knock off the 
mite?

During a visit to a biodynamic farm in 2012 I was 
impressed to see some very happy healthy looking cows, 
each one with a distinct personality. As they were led into 
the milking parlour I noticed that screwed to the walls were 
all manner of scratching devices, which the cows were us-
ing enthusiastically. Don’t all creatures have a good scratch 
when they need one I thought? But what is there to scratch 
on in a modern beehive. All the sharp edges are covered in 
wax or propolis.

The Varroa trap experiment proved to me that bees 
will rub off mites if, like any other animal, they have some-
thing to rub against.

RESEARCH AND DEVELOPMENT
Early versions of a new device led to some incremental 
progress. More questions followed: could this intervention 
reduce the mite numbers in the bees favour? What type of 
scratchers work for an insect the shape and size of a bee?

Since this time there have been 11 different versions 
of the Bee Gym. With each design change I have thought 
through the possibilities and observed the behaviour of the 
bees, moving forward from the success or failure of each tiny 
device. It seems ambitious (and rather bizarre) to try and 
design scratching equipment for bees, but with each good 
idea (not all of them were good) I was able to see more and 
more injured, unseated Varroa mites on the inspection board 
under the hive. 

The end result is a world away from the first idea, and 
highly effective at knocking off mites in the trials we have 
seen so far.

Improvements can also be seen in the bees’ health. My 
oldest colony has just had a Varroa free summer and seems 
strong and healthy. There are mites present in the hive but 
a fraction of what there was last year. This year hundreds 
of other beekeeper’s hives are approaching winter with Bee 
Gyms on-board.

Historically few people have looked seriously at the 
possibilities of bees using a grooming station to help them-
selves in this way, even though this is the behaviour they will 
need to learn in the long run in order to co-exist with Varroa. 
Other attempts at physical removal have always involved 
forcing bees through some kind of brush. Unfortunately it is 
difficult to brush off Varroa mites. The brush runs over their 
smooth shells and ends up actually holding them onto the 
bee. Mites need to be prised off the bees and the best way of 
doing this is to get the bee to do it itself.

PROGRESS
The Bee Gym project is progressing steadily supported by 
feedback from dozens of beekeepers. When I first gave talks 
on the subject I received some encouragement and some 
rather puzzled looks, I now meet beekeepers who have 4 or 6 
Bee Gyms already and have had good results so want more 
for their other hives. The concept needs some explaining, 
so talks are a good way to spread the word. The Bee Gym 
project is becoming more sustainable all the time due to the 
support of more than 350 beekeepers worldwide.

IPM 
Beekeepers are often reminded to take an integrated pest 
management (IPM) approach to the Varroa problem. The 
Bee Gym’s full potential has not been explored yet, but it 
can be seen as a useful part of a new IPM toolbox. The Bee 
Gym compliments measures such as breeding ‘hygienic’ 
queens, sugar dusting and using open mesh floors, to move 
towards a non-chemical approach to Varroa control. 

CAN THE BEE GYM FIT INTO ANY HIVE?
Beekeepers have tried out the Bee Gym in national hives, 
top-bar hives and Warré hives. A Warré hive needs a new 
floor section with mesh on the bottom for the frame to sit 
on. Top-Bar Hives also needs an area of mesh under the 
combs, which many already have. Several Bee Gyms have 
found their way to the USA and into Langstroth hives.

Two years ago I made a tree hive, which is in effect 
a scaled-down version of a Warré hive with a Bee Gym at 
the bottom. At night you could look through the mesh floor 
from below and see a fantastic ball of moving bees on their 
natural comb. A sight that is quite uplifting especially in 
mid-winter. These bees managed to remove their Varroa 
completely, a one off success of course, but this year my 
intention is to repeat this experiment with a full-size Warré 
hive on a steel fra

THE FUTURE
The Bee Gym is intended to help bridge the gap between 
where bees are now, with so many colonies suffering from 
weakness or viruses as a result of Varroa, to a future state 
where honeybees have learned to cope with Varroa and are 
once again self-sustaining without chemical intervention.

From my own hives I see this as a real possibility, 
colonies, which had large numbers of Varroa and should cer-
tainly be dead after being chemical free for several seasons, 
are looking strong with manageable mite numbers.

In the future I hope to encourage in-depth studies by 
research organisati

CONCLUSIONS
Observations from dozens of beekeepers and long-term mite 
counts in my own hives have shown me that, with a little 
help, honeybees can develop their defences and keep Varroa 
levels down. If we are to win the war against Varroa, we will 
need some natural and novel approaches like the Bee Gym. 
If we study them carefully we might help honeybees become 
independent once again. 

4 years into the project I now have two different questions:
n How can we refine this idea further and discover its full 
potential?
n Could the Bee Gym have a role to play in honeybee 
conservation, creating sustainable ‘wild’ colonies away 
from managed apiaries?
To find out more about the Bee Gym please go to: 
www.beegym.co.uk n
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Richard 
Thank you for giving some 
of your valuable time to 
speak with us. Can you start 
off by telling me a bit about 
yourself ?
 
Polly 
I am a Lawyer. I started out 
as a Barrister in corporate 
law in London and I got to a 
point where I found myself 
asking how it is that people 
I get on with very well, 
representing big transna-
tional corporations seem to 
think it is perfectly normal 
to make lots of money out of 
mass damage and destruc-
tion. That led to a whole 
process of inquiry and I 
realised very quickly, that 
there were missing laws and 
that law had created a huge 
problem here. Law had put 
in place an overriding legal 
duty within corporations to put the interests of the share-
holders first.

Richard 
Do you mean here in the U.K.?

Polly 
Not just here, in virtually every country in the world. Often 
laws are made in one country and then copied in many other 
countries. Putting the interests of the shareholders first is 
pretty much global. There may be one or two exceptions but 
that is a global normative in how we run business.

It seemed to me that this had led to an imbalance in 
the scales of justice. We were failing to look at things in the 
round and there was missing law that put the interests and 
health and wellbeing of people on the planet first. It seemed 
to me that only when we do that can we align human law 
with a higher law, based on a principle of first do no harm. 
If we operate from that principle then whatever business 
or whatever flows from that can only be constructive rather 
than destructive.

I found myself recognising that we had a missing law 

Eradicating Ecocide
Interview with Polly Higgins
By Richard Swann

and that law was ecocide. I 
was in Copenhagen, legally 
advising the climate nego-
tiations back in 2009 and 
someone in the audience 
said, “We need a new lan-
guage to deal with this mass 
damage and destruction.” 
And I thought, “You know 
it is like genocide only it is 
ecocide. Wow, that should 
be a crime, how come that is 
not an international crime?”

That led to my treat-
ing it like a legal brief and 
subjecting the idea to really 
rigorous intellectual and 
legal scrutiny. I went back 
to first principles to look at 
the existing international 
criminal laws defined within 
the Rome Statute, the 
treaty that established the 
international criminal court 
to which 123 countries have 
signed up. These crimes are 

defined as genocide, war crimes, crimes against humanity 
and crimes of aggression. What I saw was that there was a 
missing fifth, what is known as an international crime against 
peace, to stand alongside them. It seemed to me absolutely 
common sense that we should be criminalising mass damage 
and destruction to the earth.

Richard 
Are you looking to amend the Rome Statute? 

Polly 
My intent is to have a number of States standing up and 
calling for ecocide law to be added as the fifth international 
crime against peace, and calling for an amendment in the 
Rome Statute to include it. I am meeting with a number of 
States to see who could come forward and creating the safe 
space for that to happen.

A lot of what I have been doing over the last five years 
is building awareness of the idea, taking it out into the public 
domain, making it very visible. Legally advising at differ-
ent levels, political, legal and grass roots level as well, and 
navigating those waters to find out how to move very quickly Al
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with it. There is no set way of doing this, it is an emergent 
space if you like. 

Richard 
In the end a decision has to be made, a document may have to be 
signed?

Polly 
Yes, so all it requires is for one Head of State who is a signa-
tory to the Rome Statute to call for this, and that would trig-
ger the whole mechanism. Within three months of that call 
being made there could be a Meet-
ing of Assembly of State Parties and 
then a draft of that law has to be 
tabled. That has all been drafted, it is 
there ready to go. 

Then it is just a matter of 
garnering signatures. What I am 
particularly interested in are the 
small island states. There are 54 
small island states in the world that 
are looking at going under water 
because of rising sea levels. Under 
existing climate negotiations they 
have no recourse to justice.

Ecocide law deals with two 
types of ecocide. It deals with 
corporate ecocide, so criminalising 
mass damage and destruction that 
is human caused. But it also creates a legal duty of care for 
naturally occurring ecocide, which then imputes a legal duty 
of care on other member states to give assistance for those 
who are looking at, for instance, rising sea levels, tsunamis, 
floods and what have you.

Richard 
Would people who have got businesses that are causing damage be 
prosecuted?

Polly 
So let me explain that. In law you are looking to garner the 
evidence of whether or not there is extensive damage and 
destruction to a loss of ecosystems. For instance, if you look 
at the Athabasca tar sands in Canada, for ecocide law pur-
poses you would go in there and you would be prosecuting 
CEOs and Directors of companies that are extracting fossil 
fuel, because they are causing significant harm. 

That could be on a number of fronts. You could look 
to the extensive damage and destruction of the ancient 
arboreal forest, the wetlands, the pollution to the waters, the 
atmospheric pollution that could be the increase in green-
house gases.

In 2011 at the Supreme Court in London, we road 
tested the law as if it was already in place, and looked at the 
Athabasca tar sands as our test case. We had three counts on 
the indictment, Athabasca tar sands were two and the other 
one was the BP Gulf oil spill. 

To establish ecocide law you are looking at the evi-
dence of the harm itself.

Richard 
So agriculture could be a good situation? For example in the US 
where dust bowls are created as a result of monoculture agricul-
ture?

Polly 
Yes, and not just the use of monoculture agriculture, but 
also the use of genetic modification, Roundup, herbicides, 
pesticides. Also remember it is about looking to the cumula-
tive impact of the significant harm. So this is very important 
because then you can actually pinpoint certain industrial 

practices and decisions that have 
been made in the board room, that 
are leading to and contributing to 
ecocide in farming as well as many 
other industrial sectors.

Richard 
So if you were to prosecute an agri-
business in say America, you would 
need to have evidence of the effect of 
their practice on that piece of land 
over a number of years? 

Polly 
Exactly. It gives you a legal process 
by which you can bring the evi-
dence that already exists into the 
courtroom. At the moment there 

is no process by which to do that. Also remember this is not 
civil litigation. Civil litigation only stops a specific harm or a 
pay out in the aftermath, but allows the industry to keep on 
continuing.

What the prosecution does is treat a certain industrial 
activity as criminal activity if it is going to cause the ecocide 
and therefore can no longer continue. So it is very powerful, 
it flips the normative. It would make biodynamic gardening 
a normative rather than an exception for instance.

Richard 
Where is the funding for all of this? Wouldn’t it be expensive for 
communities to prosecute?

Polly 
No, prosecutions are brought by the state. Let me explain 
the difference between civil and criminal law. A criminal law 
attaches a criminality to an individual. So for instance, if you 
were to walk down the road and someone stole your bag and 
you turned around to a police officer and said, “Stop that 
man, he is stealing my bag.” If that person refused to accept 
that they had stolen it, the state would take the prosecution 
for that person stealing your bag. It is the same thing with a 
crime of ecocide, it is incumbent upon the state to take the 
action.

Let me give you an example. Prosecutions during the 
Nuremberg trials after World War II weren’t just prosecu-
tions of war Generals, they were also to do with CEOs and 
Directors of companies who had made decisions causing 
significant harm, for example there was a consortium of 
companies that aided and abetted genocide and the facilita-
tions of Jews into internment camps, the supplying of the 
gas and so forth.



33Star & Furrow Issue 124 January 2016

It is the individuals who are culpable and the principle 
is known as the principle of superior responsibility. The 
higher up you are in the chain of command and control, the 
more of the mantle of responsibility you carry. You can’t 
sidestep that, there is no diplomatic immunity from interna-
tional criminal law.

In civil law, you take civil litigation against a com-
pany and all you can do is seek remedy through a fine. The 
personhood of the company is fictional because the company 
is actually a piece of paper, their Charter, their Articles of 
Association. So all you can do is maybe fine that company, it 
doesn’t attach itself to the 
persons of superior respon-
sibility right at the top end.

Richard 
So they could just continue 
what they were doing?

Polly 
Exactly right, you just pay 
out and then continue what 
you were doing. Often with 
civil litigation it is too little 
too late and more often 
than not communities don’t 
chase for something that 
has caused harm, because they don’t have the money or the 
legal wherewithal to do it. This allows companies to perpe-
trate harm again and again, because it is not a crime.

As soon as it becomes a crime it becomes incumbent 
upon the state to take action on your behalf. So what you are 
doing is you are calling in the support of the law for your 
communities and for your individuals, for the state to take 
action against those individuals that make decisions at the 
very top end, that harm many millions below.

Richard 
Who in the state would take action?

Polly 
Exactly the same as the theft case - the decision would go to 
the state prosecution department. 

Richard 
Would it then be taken to an international court?

Polly 
With international crime, all the signatories of the Rome 
Statute, 123 countries in all, have to transpose it into their 
own national law. Here in the U.K., the state has to take 
prosecutions against the CEOs of British companies or a 
non-British company that is committing ecocide over here. 
Likewise a U.K. CEO who is committing ecocide in another 
country can be prosecuted over there.

It only goes up to the international criminal court in 
The Hague if the country is either unwilling or unable to 
take that prosecution. Often that happens where the country, 
the government is complicit and corrupt and refuses to make 
those prosecutions themselves. 

Richard 
So would there be criminal sentences?

Polly 
If you have committed genocide you tend to go to prison for 
it. But with ecocide it is slightly different. Not all ecocides 
are intended, you don’t have CEOs and Directors sitting 
around rubbing their hands saying, “What are we going to 
destroy today?” It is the collateral damage if you like. The 
intent is to make money; not to destroy.

Richard 
I was just wondering whether 
a hefty fine would put things 
right in a certain way?

Polly 
No, fines don’t apply in 
criminal law, fines apply 
very much in civil law. With 
criminal law, it is about 
taking responsibility, and if 
you fail to take responsibil-
ity then you end up going 
to prison. But if you are 
willing to take responsibility 
for the decisions that have 

led to an ecocide, then what is offered under the Ecocide 
Act is that you can enter into a restorative justice hearing 
and that is about coming together with the communities that 
have been adversely impacted and deciding on a route map 
as to how you restore the land, the territory and make good 
the harm that has arisen.

Richard 
So with a dust bowl in America, a restorative action could be 
that together with affected communities, they would then start 
to look at how to build up the humus and how to make a more 
diverse cultivation, in order to remedy the soil?

Polly 
And a court of law can make orders to that effect and order 
to have it reviewed over time by an independent environ-
ment investigation agency, to ensure that it is upheld. If it 
is not then there could be further sentencing and imprison-
ment.

Richard 
There must be lots of cases already lined up somewhere?

Polly 
You could say that no country comes to the table with clean 
hands on this. But this is why it is very important that there 
is a transition period, where you give transnational corpora-
tions an opportunity to clean up their act and turn their 
ships, and only after that do you go in and start leveraging 
prosecutions. We always have transition periods with law so 
with national or European directives for instance, we have 
anything between six months and two years implementa-
tion transition period. I have proposed a five-year transition 
period for ecocide law.
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Richard 
How would you get the message out during this transition period?

Polly 
I think you will find that when heads of state call for this to 
be put in place, the international media will run with this 
story big time. The beauty is that when heads of state then 
call for this and it is tabled, it will trigger a mechanism that 
moves very fast and it will gain a lot of public coverage. 

It is very important that I keep what I am doing out 
in the public domain, to ensure that it remains visible as it 
moves through, so that it doesn’t become compromised. It 
very nearly became an international law in the mid 1990s, 
which I hadn’t known about when I first proposed it. When 
the Guardian first ran the story back in 2010, it generated 
a huge amount of activity across the world and one of the 
people that got in touch with me was a journalist from the 
Baltic States who had found a UN document that referred 
to ecocide as the fifth international crime against peace.

Richard 
The word ecocide was used then?

Polly 
The word ecocide has been around since the 1960s and in 
fact Olof Palme in his opening speech at the Stockholm 
Conference back in 1972, berated the United Nations for 
dragging their feet in implementing law to stop the escalat-
ing ecocide.

At the University of London their School of Ad-
vanced Studies went into the U.N. basement and followed a 
huge paper trail of evidence showing us that for a period of 
11 years from 1985 to 1996, ecocide law was being drafted 
into the Rome Statute as the fifth international crime against 
peace. Many countries had gone on record to support it. We 
also have documents the U.N. rapporteurs left behind which 
include records of the last meeting held for the working 
group on crimes against the environment. They reveal that 
the head of the group at that time announced that he was 
removing ecocide law as a crime. He didn’t give reasons and 
many countries objected. It was suggested it was a result of 
lobbying behind the scenes of four countries, the U.S., U.K., 
France and the Netherlands. 

So one of the reasons why I am keeping this out in the 
public domain is to ensure that doesn’t happen again.

Richard 
Who are the ‘warm’  countries that are supporting this? Is that 
still confidential? 

Polly 
I would love to be able to say but in truth until these coun-
tries stand up and say it themselves nothing is a dead cert, 
so there is no point in me pre-empting anything. Also this is 
about creating a safe space for those states to operate within. 
At the moment there is a lot of mobilisation behind closed 
doors to create that safe space and ensure that there are vari-
ous organisations, NGOs and institutes around the world 
in place so that when the moment comes, a lot of other sup-
porters feel confident to come forward.

Richard 
Can you give me a picture of your organisation? 

Polly 
There are many people involved. It is an extensive interna-
tional network of lawyers, non-lawyers and political actors 
right across the world. There is a Global Alliance of Earth 
Lawyers that is active in various countries and also non-
lawyers, various NGOs, ambassadors, U.N. representatives, 
senior legal advisers and ministers are now helping with this. 
There is also a very active grass roots movement operating 
in different countries in different ways. It is five years’ worth 
of going in and legally advising, with many others running 
with this in their own capacity. My website ‘Eradicating 
Ecocide.com’ is the information portal at the centre of it all 
and out of that people then take this forward in whatever 
way or capacity they can, because they know best how to do 
that.

So for instance there is a group of volunteers in 
Europe who have set up ‘End Ecocide on Earth’ and they 
do great stuff; including a lot of grass roots activism. There 
are groups in various countries. ‘End Ecocide’ in Sweden for 
instance is a very proactive group of NGOs and grass roots 
organisations. I am not a campaigner. I don’t know how to 
campaign, that is not my skill base. I am very much inviting 
those who can and do to take that forward in their way. Not 
just campaigners, but institutes, organisations, NGOs and 
political actors.

Richard 
What can the biodynamic organic community do to help? 

Polly 
One of the most powerful things of all is to seed this as an 
idea. I see things in very much holistic terms and how this 
is one idea whose time has come. By scattering the seeds of 
this, it will take root and grow. We are all capable of what 
I call being bridges here, where we can take it out into our 
networks and seed it out in many different ways. 

Certainly the biodynamic world is going to greatly 
benefit as this process will really call in the support of law for 
the great work that you are doing in engaging with our very 
soil, the very stuff that nourishes our lives.

Richard 
You are involved in other work as well? I know you have got 
another book called ‘Dare to be Great’?

Polly 
Yes I live and breathe this, but also in a way it is something 
that I have discovered through the journey, dealing with 
outer law as a direct parallel with inner law. How do we 
govern ourselves and what are our inner ecocides, our pat-
terns of harm that are destructive to ourselves and to our 
community around us? So in a way it has also taken me on a 
spiritual journey. 

We can ask ourselves some fundamental questions 
that apply equally to inner and outer governance. Whose 
interests are being protected; people and the planet or the 
polluter? You can look at any written law out there and you 
can see whether or not it is protecting one or the other. If it 
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is protecting the polluter then we know that something is 
seriously out of kilter here.

So for me this is really about aligning human law with 
higher law. When we do, we move away from significant 
harm into harmony. That is something that Martin Luther 
King talked about, that Plato talked about, that goes back 
through the centuries of what is this higher law, natural 
law that can govern us? That actually is of a more spiritual 
dimension if you like. How do we take these intrinsic values 
into how we govern our lives and the way we engage with the 
world at large?

So I am also equally interested in the self-governance 
aspect and that is where the ‘Dare to be Great’ comes into it. 
If we are looking at something greater than the self-operat-
ing here, then surely that is about us meeting that as well and 
inviting it into our lives. Yes. For me that is about being in 
service to something greater than the self.

Richard 
So is there a certain amount of personal work here?

Polly 
Absolutely yes, and proactive engagement and facing the 
inner ecocides. Facing the shadow self and giving it name. 
When we do that we can let it go, we can choose a different 
pathway. We can choose to engage with life in a different 
way.

Richard 
Finally, who and what has been the main source of inspiration 
for you?

Polly 
I am very eclectic, my inspiration comes from many, many 
different sources. For instance I have just met Jonathan 
Stedall, who lives in my village and we had a phenomenal 
conversation last weekend and he gifted me his beautiful 
book, ‘Where on Earth is Heaven?’ which of course can 
only start within the self, in a way. I have just watched the 
first half of the two-part Steiner documentary that he made. 
I am greatly inspired by what I am learning about Steiner, 
and that far more holistic and spiritual approach to how we 
engage with the very stuff of life around us. How interesting, 
here was a man back in the 1920s, coming to the same con-
clusions as I have myself, without my even knowing about 
how Steiner operated. And there are other great thinkers 
throughout the world, from many different disciplines, who 
come to the same conclusions actually.

Once we gift ourselves some time for deeper, inner 
reflection, it takes us on a quest. It is about asking the bigger 
questions of life that we don’t know the answers to. How 
do we create a better world? From what I have seen from 
Steiner he is so much operating in that space. He was setting 
himself a huge challenge in life. Jonathan Stedall’s docu-
mentary really pays testimony to that. n

Further information
Eradicating Ecocide: eradicatingecocide.com
Polly Higgins: pollyhiggins.com
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Fig 1.  An on farm 
irrigation reservoir at 

Tablehurst Farm, Sussex 
with BDA director Peter 

Brown.  This enables 
greater farm productiv-
ity while reducing water 
costs and helping with 

flood protection.

Fig 3. Flood water attenuation scoping study in a 14 sq Km catchment; over 
300% capacity for a 1 in 75 storm event and much opportunity for increased 
farm productivity. (Anett Szabo, Water21).

One of the cornerstones of sustainable ag-
riculture is taking responsibility, particularly 
for protection of soil and water. Maintaining 
soil quality has always been implicit to Biody-
namic practice, and now Climate Change has 
brought a special focus onto water for both 
community and individual land manager in-
terests. Increased flood and drought is driving 
fundamental changes to government policy, 
with new opportunities arising very specifi-
cally ‘to take responsibility for water’.

It was German historian Karl Wittfogel1 who de-
scribed many past civilisations as ‘Hydraulic Empires’ 
– explaining a social system of control and exploitation of 
vital resources, usually water, by a small despotic elite within 
society. The application of large scale engineering, usually 
for irrigation and water supply, led to the creation of a social 
elite who controlled this infrastructure for their own greater 
benefit, with social inequality as the inevitable result. 

Because such large scale centralised water engineer-
ing cannot meet the sensitive needs of the environment, this 
ultimately causes ecological breakdown, leading to failure 
of the water engineering system itself, and thence economic 
and social collapse. The former Fertile Crescent in the Mid-
dle East is the graveyard of many such failed civilisations, 
with their ecological and social degradation still apparent to 
this day. 

This is all remarkably similar to the Western econom-
ic, social and ecological model prevailing presently; though 
the vital resources being centrally mis-managed now extend 
beyond water into energy and food, with evidently the same 
negative social and environmental consequences. Everything 
that Fritz Schumacher was also trying to address with his 
important book ‘Small is Beautiful’2 in 1973. 

As contemporary anthropic Climate Change mani-
fests more obviously with increased flooding and recurring 
droughts, a growing understanding of the processes involved 
of both causes and effects is taking place. The recent realisa-
tion that after decades of draining farmland, degrading soils 
and filling in field ponds, combined with a municipal flood 
risk management approach that entailed building ever high-
er flood defences or trying to flush rainwater away, means a 

Water Matters
By Julian Jones

complete reversal of these practices is now required. 
Not surprisingly the cumulative effects of these 

practices have all very effectively accelerated the water cycle, 
heightening flood and drought effects. Typically in most UK 
river catchments, over 90% of rainwater is lost to the sea, 
often causing flooding on its way.

Controlling water resources has long been seen by the 
UK governments as their own domain, and consequently 
changes in policy are only occurring slowly, beginning in 
2004 with a DEFRA policy document ‘Making Space for 
Water’. As one Environment Agency manager explained 
recently, “the supertanker can only turn slowly”. The day 
when farmers, as custodians of the largest areas of any catch-
ment receiving rainfall, might take full responsibility for this 
resource are not quite here, but there is already much that 
can be done, with help coming from a variety of sources. 

A farm that is under Biodynamic management will al-
ready be addressing a main goal of water sustainable practice 
by looking after the soil. Maintaining soil fertility involves 
protecting or increasing soil humus (or carbon) content, 
which enables a range of key benefits. Every additional 1% 
of soil carbon is estimated to increase rainwater holding 
capacity by up to 200,000 litres per hectare. 

Note “up to” – these water retaining properties are 
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Fig 2. A large constructed wetland being constructed by Churchdown Council, 
Gloucestershire to enable untreated sewer water diversion and reduced local 
flooding. (Tamas Borondi, Water21)

temperature regulated according to capillary action, further 
determined by soil type, cropping regime and topography 
(or land form). This high variability shows mainly in season-
al changes and is not in any way regulated for by Defra just 
yet; but change is underway, with a growing focus on soil.

Speaking at the 2014 Savory Institute conference 
in London Patrick Holden of the Sustainable Food Trust 
conceded a recent lack of understanding soil science within 
the organic movement; but by 2015 (the UN Year of Soil) a 
French Minister of Agriculture proposed a reasonable 0.4% 
annual increase in soil carbon content as a policy target. This 
French proposal was tabled at the Paris COP21 climate talks 
(‘4‰ Initiative: soils for food security and climate’). Rapid 
change in soil consciousness will translate soon enough into 
policy and practice.

Meantime, storing water on the farm (roof water in 
tanks, field runoff in ponds, lakes & swales etc.) can also go a 
long way towards restoring the pre-human intervention level 
of water balance in the landscape, vital for many reasons 
including biodiversity. According to the Wildfowl & Wet-
lands Trust, 25% of the UK landscape was once covered by 
wetlands – in the present era it is less than 2%. In planning 
water storage areas for any single farm (or complete river 
catchment) the work of Water21 and others, including The 
Flow Partnership with Newcastle University & James Hut-
ton Institute,3 suggests a 5% of total land area for seasonal 
water storage will suffice to control most storm events. 

Devising a completely balanced water plan for any 
farm or wider river catchment is important to control ever 
escalating flooding and its resulting costs – in household 
insurance terms alone these recently incurred a 10% sur-
charge on all policies to meet the increasing costs. 

Another useful planning metric for any farm is to 
determine the volume of rainfall for a 1 in 75 year storm 
event falling over the total farm area, then attenuating or 
temporarily storing this volume in dispersed locations across 
a farm, which is the level required to protect householders 
downstream from raised insurance premiums.

Stored rainwater on the farm can be used for a variety 
of purposes, from watering stock, washing down yards and 
dairies to irrigating crops for greater yields, guaranteeing 
seed germination, extended growing seasons and diver-
sifying cropping, or for horticulture. One farm’s water 
storage can enable another farm’s flood protection further 
downstream. A series of economic ‘win-wins’, enhancing 
and protecting crops and properties from flooding while 
reducing water supply costs. Such measures can assist with 
the transition from chemical agriculture to more benign or 
Biodynamic practices where the economics may otherwise 
appear marginal.

The switch from conventional hard engineered con-
crete flood defences to soft engineered dispersed landscape 
solutions is taking longer than we might hope, as civil engi-
neering corporations still enjoy the bulk of flood protection 
expenditure.

In arid regions storing rainwater against dry weather 
has been pioneered in the present era by Rajendra Singh in 
Rajasthan4, Peter Andrews & P A Yeomans in Australia5,6, 
amongst many others, including Bill Mollison founder of 
Permaculture. These practitioners have transformed the 
farming prospects in otherwise hopelessly unproductive 
areas, and this all holds great promise for restoring the huge 
areas, over half of the planet’s land surface, that have been 
aridified by the mismanagement of ecosystems by humans 
over the past millennia.

Yeomans’ ‘Keyline Farming System’ is notable, which 
includes the use of large earth-walled irrigation dams, 
ponds, chisel ploughs and deep subsoil aerating rippers, 
with novel contour ploughing techniques and strategic 
forestry. Yeomans perfected a system of amplified contour 
ripping with strategic ploughing that controlled rainfall run-
off and enabled gravity irrigation of undulating land without 
the need for terracing.

As new techniques of rainwater harvesting/storage 
in the landscape become widely deployed, further busi-
ness opportunities will arise that can assist farm incomes 



38 Star & Furrow Issue 124 January 2016

and diversification. The ‘Natural Monopoly’ concept that 
underpins the water company business of municipal water 
and sewerage services is also ripe for change. 

There is little that is natural about sewage disposal or 
the vast transfers of water required for public water supply. 
Farming landscapes where water (and soils) are properly 
managed will quickly enable better aquifer recharge and 
improve water resource availability thus opening up oppor-
tunities for competition, from farmers. There are still many 
residual Private Water Supplies operating in the UK, in 
some locations supplying whole villages – these will become 
feasible once again. It will also become preferable to have a 
local spring water supply on tap rather than buying spring 
water in bottles.

The breaking up of sewerage monopolies into smaller 
hydraulically-manageable units is a huge challenge, but a 
vitally important one. The present situation is only possible 
due to the lack of any public health standards, as our sewers 
are allowed to leak pathogenic sewage into rivers and seas 
during rainfall from the thousands of ‘storm overflows’ – a 
deficiency meaning the 25,000 weirs on UK rivers often 
spew sewage particulates into the air during rainfall, carry-
ing it for many miles on the wind. 

It was bitter experience with meningitis outbreaks 
during the 1980s that caused the development of ‘SUDS’, 
or sustainable drainage; a method of “soft engineering” or 
constructed wetlands to capture and treat storm-sewer sur-
charges. These ‘living machines’, very often using reedbeds, 
offer lower construction costs than conventional sewage 

engineering, together with higher treatment standards, and 
they are ideally owned and operated by farmers.

Already, Water21 has engineered the diversion and 
sewer disconnection for one client, a Local Authority, who 
are saving substantial surface water drainage charges by di-
verting roof and carpark runoff into an adjacent constructed 
wetland (see figure). Surface drainage charges are becoming 
very expensive via water companies; these costs can in some 
situations be recouped in only a few years by siting a wetland 
to receive runoff. Farmers adjacent to new built develop-
ments, including housing estates, should explore such 
opportunities. 

However, caution is required in design and construc-
tion – most reedbeds are built using sharp-sand or gravel, 
and while this is fine for surface drainage, for nutrient rich 
sewage, a more sophisticated soil planting medium and 
selective aquatic plant cultivars are required to ensure lon-
gevity of operation and reliability. n

Bibliography
1 Wittfogel, K. A. Oriental Despotism; a Comparative Study of Total Power, Yale 
University Press, 1957
2 Schumacher, E. F. Small Is Beautiful, Blond & Briggs 1973
3 The Flow Partnership, Holding Water In The Landscape, 2013
4 http://tarunbharatsangh.in/
5 http://www.nsfarming.com
6 http://www.keyline.com.au/

Further information
Water21: www.water21.org.uk
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An eclectic group collaborated to see if we 
might assist a piece of land in the middle of 
Aberystwyth. This council car park’s grav-
elled surface hid a history of industrial activ-
ity including a ‘town gas’ works. The legacy 
of this past was evident beneath the surface 
in the form of plumes of hydrocarbons, and 
unacceptable levels of lead and naphthalene. 
Its near-future was to host a Tesco Metro 
and the transfer of ownership and activity 
demanded that these issues were remedied in 
time for construction to begin. 

We were constrained to work on site within the sched-
ule and tried-and-tested practices of the main contractor in 
this highly regulated industry, and indeed we are grateful to 
the contractor for allowing non-professionals to work with 
preparations on the excavated soil. However, due to issues 
that arose as the site was excavated, we were not able to get 
involved before the deadline: the most polluted soil had to 
be moved to a licenced site many miles away but, fortunately, 
we were given permission to work there with several wind-
rows that were set up for the purpose of testing different 
approaches. 

We had several rough-hewn hypotheses: that mixing 
the excavated material in a compost heap might transform 
the toxic material as a result of the lively transformations 
in such a living process. Hence we added the biodynamic 
preparations, compost teas and organic matter inoculated 
with fungi – either singly or in tandem in separate heaps. 

Another approach was to see if a homeopathic potency 
of a problematic contaminant might be introduced into the 
heap and reduce the presence of that contaminant. This 
latter method has something of a biodynamic heritage. 
Organic matter, considered chemically, is made of complex 
compounds that can be broken down into simpler molecules 
and even into its component elements. Diesel, for example, 
can be degraded from long chains of hydrogen, carbon and 
oxygen by the presence of sufficient air in the presence of 
strains of bacteria developed for the purpose1. On the other 
hand, the chemical elements themselves are generally con-
sidered essentially permanent outside of extremely energetic 
circumstances such as within the Sun. Lead for instance 
is not going to be ‘transmuted’ by radioactive discharge 
of subatomic particles, or in any other way, into any other 
element – certainly not in time for Tesco. Yet Dr Steiner is 
clearly of the opinion that transmutation is very much a real-
ity in nature. In lecture 5 of the Agriculture course he says: 

 

By Mark Moodie

Under the influence of hydrogen, lime and potash are con-
stantly being changed into nitrogenous matter, and finally into 
actual nitrogen. … Silicic acid, as we know, contains silicon and 
this in its turn undergoes transmutation in the living organism. 
… The silicon which we require in order to attract the cosmic 
element is transmuted. 

It is one thing to entertain the academic heresy of 
transmutation, perhaps out of admiration for the work of Dr 
Steiner or others such As Louis Kervran2. It is another to 
consider how to make use of this possibility for specific aims. 
For instance, what are the variables that must be addressed 
and swayed in our favour? What does one do to make the 
seemingly permanent elements into something amenable to 
transmutation? How, in this situation, could we remove only 
the lead from the heaps of Aberystwyth carpark and into 
what would we like it to be transformed? How swiftly might 
we see signs of progress?

Fragments which might be pieced together to formu-
late an answer to our questions are to be found scattered 
in the Anthroposophical literature: Hauschka’s “Nature of 
Substance”, Atkinson’s “Biodynamic Chemistry”, Steiner’s 
“World of the Spirit and the World of Matter” for example.

We decided that we might get going faster by slip-
streaming someone who suggests that they have already 
found a working approach. So we invited Enzo Nastati to 
give a course in October 2015 on “Pollution Remediation”. 

It became clear that Enzo’s work makes sense within a 
different paradigm from that of mainstream science. Rather 
than the ideal of distancing the scientist from the work as 
far as is humanly possible in the name of objectivity, one is 
encouraged to consider that in this discipline one cannot 
transform the outer world without some complementary 
inner development. Further distancing itself from the 
mainstream practice, the practitioner needs to ask permis-
sion from the Genius Loci, the spirit of the site, in order to 
work with it and enlist its own potential for transformation. 
One then needs to be clear on the interaction of form and 
matter - the distinction between ‘matter’ and ‘substance’ in 
Enzo’s terminology. He reiterated the work from his 2013 
course on potentisation in which we were instructed to cre-
ate potencies which will direct the forces we wish to harness 
in the very specific directions we require. The two mysteries 
in which we were becoming involved were that of the de-
scent of light into matter and the return of matter into light, 
echoing the note that Dr Steiner left in the visitors’ book at 
Koberwitz when he gave the Agriculture course. 

Pollution
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In developing this approach Enzo has removed heavy 
metals from the Slovenian-Italian highway with single 
sprays, removed salination in Spain and in China, and is 
currently working with dramatically toxic wastes in the Ani-
mas River in the USA and the discharges from a galvanizing 
workshop in Italy.3

The site to which the heaps of Aberystwyth car park 
were taken is being taken back by the parent company so we 
may not work there anymore. We have learned a bit about 
experimental procedure and sampling, errors in which 
meant that we could not conclude if our first efforts had 
had any significant impact. But we are keen to pursue the 
start we have made. To that end I am asking you – Reader – 
whether you have any polluted land that we can work with? 
Ideally you would have NAMAS accredited laboratory 
analyses already so we can see if there is a difference between 
before and after a simple non-toxic spray. The land will not 
be disturbed any more than is necessary to take some very 
small samples each month over a period of less than a year. n

Further Information
Considera: www.considera.org
Eureka: www.dimensione-eureka.it (Italian)

1 http://tinyurl.com/q6n2khr
2 https://en.wikipedia.org/wiki/Corentin_Louis_Kervran
3 http://tinyurl.com/qcraen9

Enzo Nastati 
cleaning up 

polluted land
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   Agriculture Section - 
Experimental Circle

By Bernard Jarman

Koberwitz Park

During the Koberwitz conference at which 
Rudolf Steiner gave the eight lectures on agri-
culture that inspired the launch of the biody-
namic movement, he also inaugurated what 
became known as the Experimental Circle. In 
describing the future tasks of this group Ru-
dolf Steiner emphasised the importance of its 
relationship to the School of Spiritual Science 
at the Goetheanum. Practical issues concern-
ing agriculture, the uniqueness of conditions 
on each single farm and the practical insights 
that every farmer comes to through living 
with the land needs bringing together with 
the work being undertaken at the Goethea-
num and other centres of spiritual research. 
“Let us grow together” he said “like Siamese 
twins that share a common feeling and a com-
mon thinking.” 

Four years after its founding at Koberwitz the Ex-
perimental Circle was born in Britain. Its early work was 
primarily concerned with rendering the agriculture lectures 
into English and keeping abreast of research taking place on 
the continent. The Circle met very frequently in the early 
years and established the forerunner of today’s Biodynamic 
Association as an educational and membership organisation. 
The Circle itself continued to meet regularly to study, work 
on and research many of the fundamental issues arising in 
agriculture and the solutions to be found through the bio-
dynamic approach as well as exploring some of the less im-
mediately accessible concepts offered in Steiner’s agriculture 

lectures. This work has continued right up to the present. 
For much of this time however due to a split in the 

pre-war anthroposophical movement, the circle had very 
few direct links to the School of Spiritual Science at the 
Goetheanum and had to survive on its own. A new con-
nection began to develop when a group of young English 
speaking farmers and gardeners founded the International 
Biodynamic Initiative Group during the 1980s. Manfred 
Klett, the then leader of the Agriculture Department of the 
Natural Science Section at the Goetheanum, came to Britain 
over a period of twelve years and gave keynote lectures. His 
impulse brought new depth to the biodynamic movement 
in Britain and helped rebuild the connection to the work 
going on at the Goetheanum. It was however only when the 
Agriculture Section was founded in its own right early in the 
new century that the Experimental Circle formally linked 
itself and became an expression of the Agriculture Section 
in the UK. 

TASK AND MISSION
In his address to the original Experimental Circle in 
Koberwitz Rudolf Steiner referred to the great and often 
undervalued wisdom of the traditional peasant farmer: “I 
have always considered” he said “that what peasants and farm-
ers thought about their things was far wiser than what scientists 
were thinking.” He continues “Far rather would I listen to the 
wisdom of someone speaking of experiences drawn from his daily 
work on the field than all the convincing ahrimanic statistics 
arising from our academic sciences.” This is of course not to 
negate the value of true scientific investigation but rather to 
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Atop of Brantwood

complement it with experiences drawn from real life.
The challenge of the Agriculture Section / Experi-

mental Circle in this country is on the one hand to keep in 
touch with what is happening at the Goetheanum and on 
the other to work as a group on the many research questions 
that arise out of daily life on biodynamic farms. The annual 
gathering is therefore an opportunity for practising biody-
namic farmers and gardeners to meet, share experiences and 
discuss key issues relating to their work in the light of spir-
itual science. Research results in a farm context are often the 
accumulation of experience and intuition. A farmer looking 
at an animal or a field of corn will then know intuitively what 
is required. It is a skill learnt in the course of many years and 
is akin to the old peasant wisdom referred to by Steiner. It is 
about developing a ‘knowing eye’ and builds on the grow-
ing relationship between the farmer and the individuality of 
his/her farm. 

SUBJECTS DISCUSSED
Over the last few years the subjects discussed at the annual 
gathering have included:

The decline of trace elements in our food, the causes 
and treatments for TB, biodynamic weed control, the quality 
of different animal manures, ash dieback, sudden oak death, 
phosphate depletion and how it might affect biodynamic 
agriculture and geo-magnetism. For a number of years we 
have also considered Lily Kolisko and how her work and 
impulse lives on. Regular features include a reflection on the 
current year’s star constellations, recent conferences and the 
annual working theme from the Goetheanum. A summary 
of some of the discussions, research notes, reports and other 
related articles are published in Notes and Correspondence, 
a newsletter that is circulated among members. 

WHO CAN JOIN THE SECTION WORK?
In the early years membership of the Experimental Circle 
had a high entry threshold. This has gradually lessened over 
the years and today membership is open to anyone actively 
working with biodynamic farming and gardening and has 
an interest in anthroposophy. Enthusiastic young people are 
very welcome too. It is an active working group which means 
that the content discussed during the annual gathering is 
drawn from the insights, experiences and discoveries of 
those participating and only rarely are there invited speakers. 

GATHERING: 26TH-28TH FEBRUARY 2016 
For the last several years the group has been meeting in and 
around Stroud. This time the Experimental Circle is invited 
by the Cumbrian Biodynamic Group to meet in the north 
west of England at the Brantwood John Ruskin Centre in 
the Lake District. A unique experiment has been running 
there for several years to investigate the effect of biodynamic 
sprays on pasture land. This involved dividing a field into 
three parts and treating one section consistently with the 
biodynamic preparations. Some of the observations made 
during the period of this experiment will be shared and 
discussed. There will also be a sharing of individual experi-
ences around the controlling of so-called weeds and pests 
using their ashes (peppering) and about growing lichtwurzel 
(light root). Other topics of interest to participants will also 
be discussed and there will be an opportunity to meet with 
the local Cumbrian biodynamic group. n

If you are interested in attending and joining the work of the 
Agriculture Section - Experimental Circle in the UK, please 
contact: Bernard Jarman orion@phonecoop.coop or tel 01453 
757436 for more details.

©
 B

er
na

rd
 Ja

rm
an



43Star & Furrow Issue 124 January 2016

A RESEARCHER? – WHO……ME? 
How many of us have the idea that re-
search is associated with white lab coats 
(that manage to STAY white), a tidy 
lab full of glassware (that manages 
to stay tidy) and a neat array of data 
(that manages to stay neat)? 

Well, this is of course going to 
be a picture that is true (and neces-
sary) for some kinds of research. 

Research can, however, take 
place almost anywhere – and it does, of 
course (and only rarely in white lab coats). 
The postgraduate course Researching Holistic 
Approaches to Agroecology invites practitioners to 
become researchers and to develop the skills to undertake 
research in their own professional practice and context – 
wherever they are in the world. For some of the students, 
this means that their ‘lab’ is a plot of land by the shore of 
Lake Malawi, for others a dairy farm in the Hudson Valley 
in upstate New York. Still others are setting out to undertake 
research on Vancouver Island, in Denmark, in urban Man-
chester and in various other parts of the world. In terms 
of integrating research into professional life, some of these 
budding researchers are herb growers, others are local food 
advocates, still others are educationalists and – of course – 
many are agriculturalists.

But how does it actually work? What do these practi-
tioners say about being postgraduate students and ‘situated 
researchers’? 

The following reflections are offered by a dairy farmer 
on the course who has more than thirty years’ experience in 
biodynamic dairy farming: 

As I was considering joining the course the main attractors 
for me were the transdisciplinary approach and the biographical 
thread. Both aspects have proven to be very valuable for me; for 
one, offering an expanded horizon and context for my work in 
Biodynamics; and also allowing - actually encouraging - me to 
reflect back on my individual path, honing in on a central theme 

and setting the stage to really deepen this aspect 
of my biographical thread through research.

These specifics of the course also 
confirmed for me what I consider critical 
characteristics of our age. A collabora-
tive, transdisciplinary approach to all 
main challenges plus the support and 
encouragement for each of us to bring 
our individual questions and experiences 
to the table.

DIVERSITY OF APPROACHES 
The course is open to – and has attracted 

- participants from a broad range of back-
grounds and approaches to agroecology – bio-

dynamics, organics, urban agriculture, permaculture etc. 
This diversity of approaches creates a strong community of 
practice, whereby the material engaged with and the range 
of perspectives addressed encourages broadening and deep-
ening in familiar territories while also inviting engagement 
with new territory. This is what the learner quoted above 
says about this diversity of approach: 

In the actual studies I have very much enjoyed the 
thoughtful layout of the learning path through the presentation 
of a wide variety of quite amazing literature. In engaging the 
material I am learning (albeit slowly and painfully) how to 
more carefully and diligently observe, read, reflect, think through 
and possibly draw conclusions, noticing so far that a researcher 
I am not (yet). But it excites and inspires me to follow a series 
of thoughts and observations. In all this what’s really valuable 
for me is the fact that I can more or less move at my own speed. 
There are deadlines, nevertheless one can manoeuvre through 
the tasks at one’s own speed. The other side of “this coin” is the 
challenge of not underestimating the time and effort required to 
actually take in, digest, and produce the work. The “academic 
rigor” demanded and developed in observation, thought and 
language has been really helpful to me, and I feel I am just at the 
beginning.

A food advocate, adviser and chef from the North of 

News from Postgraduate 
Studies in Agroecology: 

Winter 2016 
By Jonathan Code
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England who started the course in January 2015 answered 
the question “Does the transdisciplinary approach to the 
course contribute to your own work, study and understand-
ing of holistic approaches to agroecology?” as follows:

My permaculture tutor believes that all the interesting 
things happen ‘at the edge’  or in the cracks between disciplines. 
These tend to be inherently conservative and heavily policed 
by academic hierarchies. Personally, I’ve the habit of picking 
relevant information and techniques whatever their professional 
provenance to do a set job. Rather like a joiner looking first at the 
hole in the wall, then down at the tool kit, inviting that flash of 
inspiration that puts tool to task. Knowing more about the holis-
tic foundations of knowledge allows me the confidence to gently 
challenge more rigid mindsets and rebuff their scepticism. This 
course lays out possible ways to understand thought itself instead 
of ‘knowing more and more about less and less’. 

One of the obvious challenges (and opportunities), 
that the course presents is to undertake study and formulate 
a research project while working and carrying out every day 
responsibilities. Many of the postgraduate students reflect 
on this challenge saying that it is hard to manage “the nuts 
and bolts of making head-space, especially working with 
food which can easily fill every waking minute. Committing 
to an assessed course was a big step as I hadn’t written an 
academic essay in decades”. However, by combining work 
and study there is an opportunity to knit together two activi-
ties that we generally try and juggle separately, “It’s made 
thinking systematically about my work part of my life, fusing 
that work-life separation together. Tentatively, by engaging 
in fundamental questions, it’s opened up the possibility of 
connecting with others on related paths, to pool our find-
ings.”

Research can take many forms. It should be generative, 
of course – of new insights, new understanding, new prac-
tices. We also believe, at Crossfields Institute, that research 
can be transformative. As Frederick Armine discusses in his 
article about Goethe’s scientific method1, the approach to 
study and research that we are developing and supporting 
aims to contribute to the Metamorphosis of the Scientist as 
well as to the development of knowledge, understanding and 

practice. It seems that, at least for some of our students, we 
are coming close to the mark in this aim, as attested to in the 
following. 

Here are my highlights to date, which have really inspired 
me deeply. It was an amazing and unexpected moment when I 
seemed to have detected a deep individual thread and question 
during the course of the classes. Through this experience I gained 
a whole new understanding of my biography and for me an 
interesting field of research might be opening up. The other one 
was the recognition and appreciation of so much good work that’s 
going on in the world of research around the future of agriculture 
and food around the globe. Wow, eye-opening, sobering and re-
ally so valuable.

So, is the postgraduate course Researching Holistic 
Approaches to Agroecology a bed of roses, or a walk in the 
park? Far from it. Undertaking a course like this is demand-
ing in a number of ways. It challenges our way of being, of 
communicating, of living. It challenges ways of thinking 
and of doing that we have often taken years to develop and 
refine. This can be anything but a comfortable process to 
undergo. But it is a process that I like to think about in light 
of an activity I am often engaged with at various times of the 
year - distilling a plant in order to retrieve an essential oil. 
This process, separating the essential from the non-essential, 
takes a bit of cooking, a bit of heat and pressure, quite a lot of 
patience and persistence but the end result is an essence that 
is unique, refined and, well… essential. n

Jonathan Code, MEd. – Lecturer, Faculty for Environ-
ment and Transdisciplinary Studies, Crossfields Institute 
International. 

For information about the postgraduate 
studies course Researching Holistic 
Approaches to Agroecology go to 
www.researchingagroecology.org.uk 

1 Amrine, Frederick (1998) The Metamorphosis of the Scientist, published in 
Goethe’s Way of Science,ed. A Zajonc and D. Seamon New York: SUNY Press
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Letchworth. Both have their art galleries and 
gardens and John Ruskin’s influence as art 
critic has a presence there through The Pre 
Raphaelite paintings, well represented as well as 
social commentator role admonishing capital-
ism. It is the juxtaposition of business and social 
conscience in full relief. This is the important 
“green” thread down through the last 150 years 
which includes Fabian socialism and its influ-
ence on the arts and crafts movement and the 
organic movement fighting the onslaught of a 
chemically dominated agriculture. It ties into the 
here and now with Ecocide as being the present 
social environmental issue, its wider underlining 
purpose of the alleviation of poverty and injustice 

and a change to a fairer society, with the element of bringing 
truth beauty and goodness into our lives.

 Underpinning a quiet but important role are writ-
ers from the Biodynamic perspective. I particularly admired 
Bernard Jarman’s piece ?A Dare for The Life, Soul and 
Spirit of The Earth in which he argues a new relationship 
with the Genesis Bible words about human beings hav-
ing dominion over the animal and plant kingdom. Now we 
can see the inter relationship with the earth’s climates and 
geography, the dominion word has changed to mean a care 
and responsibility for The Earth rather than an exploitation.

      Bernard goes on to stand for a very important 
principle in our relationship with land and people. Many 
Green Activists become vegan or vegetarian and favour a 
rewilding approach to nature without the need for livestock. 
Some have a very dim view of the human race, thinking the 
world might be a better place without human interference. 
A slippery slope to ethnic environmental cleansing, it has to 
be said. There are compelling arguments but here is where 
Biodynamics might come into its own as a leading propo-
nent for an Ecocide law. I quote, “Rewilding may be part of 
its redemption (as a reaction to one sided industrial inten-
sive agriculture) but only as part of a holistic approach that 
includes human cultivated landscapes. Conservation and ag-
riculture, too often seen as separate, belong together.” And 
he goes on to say, “The whole farm needs to be a diverse 
“nature reserve” while at the same time being productive 
and meeting the needs of the human population.”

      This book would not have come to print if it hadn’t 
been for two personalities, Polly Higgins who has tirelessly 
advocated for this law of Ecocide, we owe her a great debt of 
gratitude. And Chris “ask a busy man” Stockdale, Hereford-
shire Biodynamic Farmer and carer who has been coordinat-
ing the project with a willing band of helpers based around 
Stroud. A vote of thanks indeed.

      What are we doing to our oceans is another topic 
in the book. A certain irony came about in the 1986 Cher-
nobyl disaster when the Lake District was inundated by 
radioactive waste from the Russian plant. Only this year 
have certain upland farms been freed of restrictions from 
selling livestock. Fukushima is not that far away and a law on 
Ecocide might look anew at the whole nuclear power issue. 

      A highly recommended read, well done all who 
put it together and contributed, a more arresting front cover 
might be in order for future editions. I have only skimmed 
the surface! n

ECOLIBRIUM NOW 
A Creative Tapestry of  
Essays, Poems and Artwork
Published by Ecolibrium 
Now Book Group
£20.00
Available from 
www.ecolibriumnow.com
Reviewed by Vivian Griffiths

End Ecocide by 2020 

Ecocide is the extensive 
damage to, destruction of 
or loss of ecosystem(s) of a given territory, 
whether by human agency or other, to such 
an extent that peaceful enjoyment by the in-
habitants of that territory has been or will be 
severely diminished.

      Just as this review was being put together, I 
heard the news of the death of Michael Meacher MP 
whose writings among a host of remarkable writers with 
an environmental twist appear in this book. I also heard 
Jeremy Corbyn’s tribute to him as the Labour Party Leader 
who said that we had lost a man of fine intellectual ability 
and as one of the most open to Green Issues Environment 
Ministers in Government in the new century. The descrip-
tion is a fair one. ?His opposition to GM crops, his Right to 
Roam Bill chimed with a new inclusive relationship with the 
countryside, an implicit green politics agenda which is now 
beginning to come of age and which is found in abundance 
in this remarkable collection of essays, poems and prose. 

? Meacher’s contribution to this book reflects his 
thinking. He proposes the following, modifying the above 
Ecocide statement delivered to The United Nations as a 
Proposal to The Fifth Crime Against Peace to be more em-
phatic and to highlight the extreme threat of environmental 
destruction. “Ecocide is the crime of degrading the envi-
ronment to such a degree as to threaten the loss of life for 
humans and other species on a mass scale whether locally, 
regionally nationally or globally either now or in the future”.

? Within its pages are some real gems. There is 
a poem from the Poet Laureate Carol Ann Duffy on the 
Bedroom Tax, linking the animal kingdom to our serious po-
litical campaigning. There is Mark Spray and The Siberian 
Tiger and The Natural Beekeeping Trust “giving to the bees 
rather than taking from them”. From Andrew Simms comes 
the statement to “Cancel The Apocalypse”, that if we found 
life on another planet we would quite happily abandon ours.

 The seed copyright question is also ever present. 
Patrick Holden speaks in his role as founding director of 
The Sustainable Food Trust. Rob Hopkins of Transition 
Town fame is there as is Jonathan Smith from his Scilly Isles 
organic market garden underlining the importance of Car-
bon reduction on farms and holdings. With global warming 
there might not be a Scilly Isles. Perhaps surprisingly there 
is also the CEO of Unilever, Paul Polman writing words of 
encouragement. 

      I was in Port Sunlight recently, the first garden 
village near the Lever Brothers Factory on The Wirral, 
forerunner of the garden city movement at Bournville, 
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which means the pollen is transferred between the male and 
female within the same flower. There are also hermaphrodite 
plants in which the male organs can only pollinate the female 
organs of another flower, and in some cases only the flowers 
on a different plant. These ‘cross-fertilising’ types rely on 
an external pollinator to bring the pollen from one flower to 
another. Some plants have unisexual flowers, which means 
each flower is either male or female and pollen is transferred 
between these. On some plants, such as cucumbers and corn 
the male and female flowers are present on the same plant, 
whereas on spinach for example, the male and female flowers 
are on different plants. 

There are, of course, a lot more complexities to seed 
saving than this DVD covers, but this charming and useful 
introduction will whet your appetite for delving deeper 
into the world of seeds. Selection is one aspect that is not 
explored in depth, but which is vital for producing good 
seeds and improving them year on year. To understand this, 
consider cabbages. Within each variety of cabbage, a single 
cabbage plant will express its genetic characteristics differ-
ently. It takes at the minimum 2,000 cabbages to express 
the full range of genetic diversity of one variety. Therefore, 
when commercially producing cabbage seeds, it is recom-
mended to grow at least 100 plants for seed, selected out of 
a large population of 1,000 – 2,000 plants. The danger of 
constantly selecting from a small population is that the gene 
pool can be weakened. 

As well as having a large population to select seeds 
from, it is also important to consider at which stage of the 
plant’s development selections are made – after germination, 
while flowering or at harvest time. Cabbages, for example, 
would be selected in the autumn, at the time they would 
normally be harvested. There is also a choice to be made in 
whether selection is positive - the best ones are transplanted 
into a seed growing area, or negative – the weaker plants are 
removed and the ones for seed are left.

Seed production knowledge is dying out due to the 
monopolisation of large companies who privatise access to 
seeds and produce sterile hybrid varieties. Since the 1970s 
legislation has developed to allow large companies to patent 
living organisms including seeds. As a result, this vital com-
mon resource has been turned into a widely consumed good 
controlled by the industry.

Most farmers and gardeners buy their seed every year 
and have little idea of how to go about saving that seed them-
selves. Yet seed saving costs next to nothing, is easy to do 
and the knowledge should be freely available for everyone to 
access. From Seed to Seed makes these techniques accessible 
and helps people to achieve greater autonomy. Furthermore, 
producing one’s own seeds can help to develop a more in 
depth understanding of the characteristics and behaviour of 
the different plant varieties. n

Hannah Steenbergen works at The Sustainable Food 
Trust as Projects Officer.

“FROM SEED TO SEED” : 
LESSONS IN SAVING SEEDS

Educational films on seed production
Set of 4 DVDs with 40 educational films
50 Euros plus shipping
Available from www.seedfilme.org
Reviewed by Hannah Steenbergen

Many people are beginning to become aware of the impor-
tance of seed sovereignty and the issues of seed diversity and 
open-pollination, but how does one actually go about saving 
seeds? How can we keep this vital knowledge alive and give 
people the inspiration and confidence to start producing 
their own seeds? 

From Seed to Seed is a series of 4 DVDs with 40 short 
educational films that guide viewers step by step through the 
process of growing, selecting, sorting and storing 32 varie-
ties of vegetable seeds. Disc 1 also includes an ABC of seed 
production that gives a concise explanation of how to choose 
seeds, their botanical classification and pollination and isola-
tion techniques.

Far from being a dull set of instructions, each film is 
like a short story that captures the character of the plants 
discussed, as they move through the whole process from 
seed to seed. The clear narration follows scenes of gardeners 
demonstrating the processes and showing the unique beauty 
of the plants in their different stages. The films are illustrat-
ed with spectacular hand-drawn animations that are woven 
into the films, illustrating, for example, how the different 
varieties relate to each other.

From Seed to Seed is interesting both for fully fledged 
farmers and gardeners who want to start or expand their 
seed saving, as well as for anyone who has become curious 
about what open-pollinated seed production looks like. The 
films would also be ideal for using in education and train-
ing purposes, both in agricultural courses and in schools. 
Whether you’ve been wondering, ‘what will happen if my 
spinach plants go to seed?’ or ‘how on earth can I extract 
chicory seeds?’ all the technicalities are explained here with 
different suggestions depending on the climate. Basic con-
siderations that small-scale seed savers need to be aware of 
are covered, such as how much space is needed for growing 
and what is the best method of storage. Some seed varieties 
are easier to harvest seed from than others. For example, 
self-pollinating seeds such as peppers, tomatoes, beans and 
peas are easier to produce, whereas biennial crops such as 
carrots or beets are harder to save, since the plants need two 
growing seasons to set seed. 

Pollination is a fascinating aspect of seed saving, as 
it makes us realise just how interdependent and complex 
plants are. Pollination can happen in two ways, if the plant 
is autogamous, it occurs within the same flower, whereas 
in the case of allogamous plants it requires external vec-
tors such as wind or pollinating insects. Interestingly, some 
plants can be both autogamous and allogamous depending 
on the environmental conditions and activity of insects. 
Some plants are hermaphrodite, which means that they 
have both the female and male organs in the same flower. 
Beans, lettuces and tomatoes for example are ‘self-fertilising’ 

REVIEWS
Not all of these books are available via the Biodynamic Association. Please check the BDA online store before phoning the office.

A still from one of the CDs
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NUTRITION FROM 
EARTH AND COSMOS

By Karl Konig

Published by Floris Books
£25.00
Reviewed by Simon Hanks

The biodynamic community is a broad church and some 
members may not be so well acquainted with the august 
figure of Karl König, although few will not be familiar with 
his legacy of the now beleaguered Camphill Movement 
where social pedagogy is fused with biodynamic farming 
and gardening for those with special needs on land based 
communities. 

The book “Nutrition from Earth & Cosmos” made 
up of essays and lectures (between 1936 – 1964ish) highlight 
Karl König’s concern for a healthy and wholesome under-
standing for our food and digestion. Overall the content of 
the book conveys the differing ways physical nutrition (our 
daily food) interrelates with what we receive through our 
senses and how this impacts on our digestive system. Having 
a grasp on human anatomy as well as a spiritual background 
seems necessary to fully take in the dynamics of what is said. 

Even before the initial founding of the Camphill 
Movement at the beginning of the Second World War, in 
Scotland Karl König gave some pertinent lectures to teach-
ers and doctors in 1936 on nutrition. These lectures given in 
Prague convey a sense of nutrition as a lived experience with 
helpful insights into childhood nutritional requirements and 
remedies for particular illnesses.

The subsequent lectures, seemingly, become increas-
ingly remote from our everyday experiential lives and 
although no doubt very “knowledgeable” indicating a future 
approach to nutrition may not connect with those readers 
who work with life’s more tangible hands-on processes of re-
newal and becoming that inform their dietary requirements 
and guide the sourcing and preparation of what they eat.

Karl König was speaking at a different time and in a 
different cultural context, to gardeners and farmers who 
were expected to be familiar with the context of what he 
was saying. We now live in more experiential times when the 
quality of digestive experiences, for some, are described in 
more emotive – visual terms. 

Nowadays we are rapidly losing old instinctive ways of 
nutrition and there is a conscious need to re-connect with 
implicit spiritual dimensions, and this book could offer a 

germinal insight into this sphere of life. There seems how-
ever (if correctly understood) a certain ambiguity over the 
way digested substance dematerialises across the gut wall. 
This demands an imaginative leap of faith in following the 
digestive process. 

Karl König working with Rudolf Steiner’s ideas added 
his own “religious” influence from the Moravian Brother-
hood. This is felt in his approach to being “at table” with 
others and acknowledgement of a grace before and after 
meals.

The book implies an underlying need for an enhanced 
thinking to grapple with the imaginative spiritual approach 
taken towards nutrition and health. Whereas nowadays many 
people hone their bodies to be a sensitive instrument that 
can experience and determine the appropriateness of their 
daily food. 

These essays and lectures challenge our conventional 
approach to nutrition; although modern science is bringing 
forward new insights that modify our attitude to diet and 
nutrition (epigenetics and the human biome with its micro-
organisms are examples).

Karl König would have certainly embraced and car-
ried forward these scientific findings towards a fuller holistic 
/ spiritual view point.

This book will be appreciated by many sympathetic 
readers who want to deepen their grasp on the past ele-
ments that have informed the growth and development of 
the Camphill Movement. It also demonstrates what could 
be offered to our “rudderless” society by way of nutritional 
direction. n

‘We have fertile and mature orchard and forest in the 
Genal Valley, Andalusia, Spain, to tend Biodynamically
and for community to grow out of Anthroposophy. 
If you are interested in being involved please contact 
rosemaryhawksford@gmail.com’
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Together let’s 
change the way 
phones are made Pre-order your 

Fairphone 2
Minutes, unlimited texts and 
data from £25 per month

    01608 434 040
    thephone.coop/bdaa

Responsible recycling

Conflict-free minerals

Made to last

Modular & easy to repair
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 Organic wines, beers, 
ciders, spirits and juices.
Low sulphur choices. 
Mixed cases available.
Nationwide delivery.

ciders, spirits and juices.ciders, spirits and juices.ciders, spirits and juices.ciders, spirits and juices.ciders, spirits and juices.

To request a free wine list

call 0800 980 4992 

or visit vintageroots.co.uk

To request a free wine list
To request a free wine list

T E M P L E  L O D G E N E W  B O O K S

Available via all 
good bookshops

www.templelodge.com 
or by ringing

0845 370 0067
Dementia
JUDITH VON HALLE
£9.99; ISBN 978 1 906999 74 2

Metamorphoses of Light 
WALTER BÜHLER
£10.99; ISBN 978 1 906999 80 3

How the New Art of 
Eurythmy Began
MAGDALENE SIEGLOCH
£12.99; ISBN 978 1 906999 81 0

The Heart of the Matter
OLIVE WHICHER
£11.99; ISBN 978 1 906999 83 4

Milestones
T.H. MEYER
£15.99; ISBN 978 1 906999 82 7

The Archetypal Plant 
ANGELA LORD
£22.50; ISBN 978 1 906999 85 8

Women With Christ
LOUISE MARY SOFAIR
£12.99; ISBN 978 1 906999 84 1

In the Sign of Five
T.H. MEYER
£11.99; ISBN 978 1 906999 79 7

AD-TL-wint15-1/2page.qxp_TLmay05comp.qxd  27/11/2015  11:49  Page 1

VOLUNTEERING OPPORTUNITIES AT 
DEWE LAND BASED EDUCATION AND 
SOCIAL ENTERPRISE PROJECT, UGANDA.

Website: dewelbp.weebly.com
Email contact: Sam Mukumba - 
mukumba8@googlemail.com or
Joshua Kabanda - joshuakabanda@gmail.com

We are urgently looking for individuals or groups 
of volunteers to help us in these areas below:

n To develop an organic market gardening.
n Teaching food processing, preservation and storing.
n Teaching local people social enterprising skills
n Teaching designing and quality assessment skills. 
n Packaging skills.
n A fundraiser and someone who can teach 
     Fundraising skills.

Dewe project does not get government funding. It 
relies on well-wishers’ contributions and volunteers 
to operate. We encourage all volunteers to help in 
fundraising for projects they would like to participate 
in. All sorts of contributions enables us to offer 
essential skills to local and other people.
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The Biodynamic Agricultural 
College is looking for new trustees
The Biodynamic Agricultural College (registered company in England 
number 07338516 and Charity number 11418225) is looking to recruit 
new trustees who can help the college meet its charitable objects, 
namely to “provide education in biodynamic agriculture”.

The Biodynamic Agricultural College was established in 2010 out of a long history and experience of providing biodynamic 
education at Emerson College.  It gained independent charitable status in 2011.  Since then the college focus has been in 
providing distance learning for students all over the world who are already involved in land work.  This is the Biodynamic 
Principles and Practice course.  In 2015 the Biodynamic Work Based Learning programme joined with the Principles and 
Practice course under the auspices of BDAC so that biodynamic education in the UK could have a more integrated organisa-
tion (please see www.bdacollege.org.uk for further details).  Other programmes are also in consideration for development.  
It is at this exciting time that we are looking for a few committed and interested individuals who can make a contribution to 
this developing organisation.

At the moment we have a small number of trustees, all highly committed to biodynamic agriculture. We are looking to increase 
and diversify this board, including trustees with the following interests and/or experience: n Education, training or research 
(especially in relation to agriculture) n Financial management n Charitable fundraising n Organisational development

Other requirements
Trustees are responsible for the oversight and strategic interests of the organisation, so will need to have the aims of BDAC 
at heart when carrying out their duties.  Also all trustees should be qualified to act as a trustee (please see https://www.
gov.uk/government/publications/the-essential-trustee-what-you-need-to-know-cc3/the-essential-trustee-what-you-need-to-
know-what-you-need-to-do for more guidance) and must make BDAC aware of any conflicts of interest that may arise.

Trustees will meet a minimum of four times per year, two of those meetings will be by skype and two will be in person (most 
likely in the Stroud area), so trustees must be able and willing to undertake skype meetings and travel to meetings in person.

Trustee appointments are by invitation extended by the charity’s current trustees.

If you are interested in this voluntary opportunity, and wishes to be considered, please get in touch with Margaret Richardson at 
mrichardson@bdacollege.org.uk for further information, a person specification and details of the application process.

TRANSFORMING THE EARTH ONE
SQUARE METRE AT A TIME 

A BIODYNAMIC 
SEMINAR IN SCOTLAND
A group of about 20 Biodynamic 
practitioners ranging from farmers to urban 
gardeners with a wide range of experience 
held an initial meeting in October this year 
at Garvald Home Farm – a biodynamic farm 
in the heart of the Scottish Borders with 
the intention to begin a seminar series on 
biodynamics. 

The seminar was envisaged as a journey for a group 
of people who are in Biodynamic practice and who want 
to deepen their insight into Biodynamics and beyond, 
where our questions, research, knowledge and experience 
can be shared.

Our first event included inspiring contributions 
from John Brett, a Goethean study of the cow with 
Margaret Colquhoun and an “Evolution Table” by 
Bridget Beagan (courtesy of Wendy Cook), delicious 
shared meals, Eurythmy and a discussion of options for 
the future.  It was agreed that the group would meet twice 
a year around taking forward this intention with the hope 
of attracting inspiring speakers from within the wider 
biodynamic community up to Scotland.

Any BDA members in Scotland who would like to know 
more about future meetings are warmly invited to contact 
Kate at Kate.holbrook@yahoo.com 

Homoeopathy 
at Wellie Level

A conventional farmer from Devon reports
“The course was excellent, inspiring, informative, 
thought provoking and challenging. The way the 
course is set up is brilliant. Different tutors for 
every section was great because it kept everything 
interesting and fresh.

The results we have already
got from using remedies 
have been beyond my 
hopes. I thoroughly 
recommend this course 
to all farmers interested 
in: reducing antibiotic use, 
improving health outcomes, 
having more treatment 
options, saving money 
or simply seeing things
 more holistically.” 

For application form see www.hawl.co.uk
or ring 01666 841213

The results we have already

improving health outcomes, 

we use remedies at 
times of stress and 
see animals recover 

faster

Learn to use homoeopathy as part of your 
health management strategy

Next Courses
Day 1 : Thursday 17th March
Day 2 : Thursday 7th April
Day 3 : Thursday 28 April 2016



51Annual Review 2015

The Biodynamic Agricultural 
College is looking for new trustees
The Biodynamic Agricultural College (registered company in England 
number 07338516 and Charity number 11418225) is looking to recruit 
new trustees who can help the college meet its charitable objects, 
namely to “provide education in biodynamic agriculture”.

The Biodynamic Agricultural College was established in 2010 out of a long history and experience of providing biodynamic 
education at Emerson College.  It gained independent charitable status in 2011.  Since then the college focus has been in 
providing distance learning for students all over the world who are already involved in land work.  This is the Biodynamic 
Principles and Practice course.  In 2015 the Biodynamic Work Based Learning programme joined with the Principles and 
Practice course under the auspices of BDAC so that biodynamic education in the UK could have a more integrated organisa-
tion (please see www.bdacollege.org.uk for further details).  Other programmes are also in consideration for development.  
It is at this exciting time that we are looking for a few committed and interested individuals who can make a contribution to 
this developing organisation.

At the moment we have a small number of trustees, all highly committed to biodynamic agriculture. We are looking to increase 
and diversify this board, including trustees with the following interests and/or experience: n Education, training or research 
(especially in relation to agriculture) n Financial management n Charitable fundraising n Organisational development

Other requirements
Trustees are responsible for the oversight and strategic interests of the organisation, so will need to have the aims of BDAC 
at heart when carrying out their duties.  Also all trustees should be qualified to act as a trustee (please see https://www.
gov.uk/government/publications/the-essential-trustee-what-you-need-to-know-cc3/the-essential-trustee-what-you-need-to-
know-what-you-need-to-do for more guidance) and must make BDAC aware of any conflicts of interest that may arise.

Trustees will meet a minimum of four times per year, two of those meetings will be by skype and two will be in person (most 
likely in the Stroud area), so trustees must be able and willing to undertake skype meetings and travel to meetings in person.

Trustee appointments are by invitation extended by the charity’s current trustees.

If you are interested in this voluntary opportunity, and wishes to be considered, please get in touch with Margaret Richardson at 
mrichardson@bdacollege.org.uk for further information, a person specification and details of the application process.

I feel happy and proud to be Patron of the 
BDA, not least because I believe that there is 
a shift of perception starting to take place in 
society, especially amongst younger people, 
which requires us to show a new courage 
in the way in which we communicate the 
ideas behind biodynamic thinking as they 
apply to the wider world. I say this because 
I do not think it is any longer appropriate to 
regard this approach as niche, as separate, 
the province of ‘special people’ who alone 
understand the spiritual nature of the forces 
at work in agriculture and food production.
      Our planet and its people are in need 
of finer energies and refining influences 
right now. The impact of 60 plus years of 
industrialised agriculture has reduced the 
vitality of all terrestrial and marine life to 
such an extent that it will need collective 
conscious efforts to counter the huge 
forces which are causing such a destabilising 

Looking back at the year I feel there has 
been a growing interest, recognition and 
engagement with Biodynamics, which I find 
very encouraging. We had the big confer-
ence in the autumn of 2014 celebrating 90 
years of Biodynamics in the world. It was 
exciting to hear from many of the speakers 
how biodynamics and our understanding of 
it continue to develop. I was also pleased to 
see so many young people there amongst 
our enthusiastic participants.
      I was invited to give a short talk on 
biodynamics to the British Guild of Agri-
cultural Journalists at their Harvest lunch, 
something perhaps very different to what 
they normally hear. In December started 
the UN International Year of Soils, called 
by them to bring attention to the plight of 
the worlds soils. We put on two workshops 
in the spring of 2015, on the theme of soil, 
one with Hartmut Heilmann and one with 
Friedrich Wenz. A third workshop followed 
on Biodynamics and the Preparations with 
Vincent Masson from France. I also attended 
a large international congress, in Amsterdam, 
called Celebrating Soil! Celebrating Life! In 
this country the leading event celebrating 
the UN international year of soils was Soil 

influence on society, causing food insecurity, 
conflict and migration.
      As a new recognition of the complex, 
systemic nature of our world gains 
momentum, revealed to us through new 
scientific insights such as the human biome 
and epigenics, the insights bought by Rudolf 
Steiner in his agriculture lectures seem 
ever more prescient, and although I must 
admit that although I continue to find some 
of the language that he used in somewhat 
challenging, there is no doubt that the 
farming and food world desperately needs 
to be nourished by the ideas he shared in his 
lectures in June 1924.
      It is clear that Steiner’s intention, when 
he delivered the agricultural lectures, to 
influence the thinking of mainstream farming, 
and that is surely still the key responsibility 
of the BDA today. This new inclusive attitude 
demands an openness, a willingness to 
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abandon old crystallised attitudes and a 
willingness to meet people on their own 
level, using simple, accessible language 
rather than complex, and sometimes rather 
impenetrable jargon! Of course there are 
risks attached to such a new and more 
open posture - of dilution of principles, 
even a loss of direction and disconnection 
from the original thinking, but in my 
opinion, we should be prepared to face 
these challenges and circumnavigate them.
      The BDA is a small organisation with 
a big message. For evidence of the vitality, 
vision and courage of the BDA, one needs 
to look no further than the excellent 
progress that is being made with the seeds 
project, the recent acquisitions made by the 
Biodynamic Land Trust and the remarkable 
educational initiative led by the Crossfield’s 
institute.

Culture at Create, in Bristol. The BDA helped 
lead the one Saturday, which was a great suc-
cess and where the short 20 minute film we 
commissioned on Biodynamics called ‘Dawn 
to Dusk’ was premiered. It can be found on 
the Home page of our website. 
      Another place where interest is being 
shown in Biodynamics is in research centres 
such as the Centre for Agroecology, Water 
and Resilience at Coventry University where 
Mark Moodie recently gave a seminar. They 
are doing wonderful work themselves and it 
is nice that they recognise the long experi-
ence of soil restoration, nutritious food and 
pioneering social initiatives that we have been 
doing. Nearby, at Ryton, Garden Organic is 
supportive of us rejuvenating the Biodynamic 
garden there, which is open to the public.
      This year we have put a lot of work into 
developing a new flyer to promote Biody-
namics and we are very pleased with the 
positive feedback the Star & Furrow maga-
zine has been receiving; Richard has done a 
fantastic job. We have also been continuing 
to upgrade and develop the website so that 
people can easily find the information they 
are looking for.
      The important task of ensuring that we 

have plenty of the Biodynamic prepara-
tions available of the very best quality has 
also been occupying us and we are in the 
process of expanding the group who carry 
this responsibility and Rachael O’Kelly, one of 
our Trustees, has taken on to coordinate and 
chair our group. 
      Working quietly behind the scenes is also 
the Board of Studies, a little group chaired by 
Richard Thornton-Smith, who ensures that 
the Biodynamic accredited education is all 
up to the high standard we require. I would 
like to thank them for the work they put 
into this.
      Another big thing this year was that in 
October 2014 we finally formed the ‘Seed 
Co- operative’, a Community Benefit Society 
whose full name is the ‘Biodynamic and Or-
ganic Plant Breeding and Seeds Ltd’. As the 
BDA Director I continue to be very involved 
with the seed work to help the initiative get 
properly established.
      I would like to thank all donners to the 
BDA who have been very generous and 
particularly the Salvia Foundation who have 
very much helped the seed project get off to 
a good start.
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At our financial year-end in March 2015, I 
had completed a full year as Chair of this 
wonderful organisation. In that year I had 
seen and participated in a splendid Confer-
ence in an innovative and exciting setting 
– and many thanks to Aonghus Gordon and 
his team at The Glasshouse for supporting 
our use of their facilities – seen our ‘Work 
Based Learning’ scheme maintain its way 
and the online course holding it’s own, the 
BDLT develop its Staff and Trustee team, its 
skill sets and project base, while the BDA 
itself continued to see through its internal 
restructure, strengthened by having a Direc-
tor for a nominal three days a week. Peter’s 
efforts on so many fronts have been very 
significant in attracting support, including 
Speakers, Sponsors and donors. Peter’s 
efforts were ably supported by Tarry and 
all the Staff in Certification, who once again 
managed the difficult task of maintaining a 
human and appropriate face in carrying out 
an official and bureaucratic role, and man-
aged in doing so to satisfy the demands of 
both DEFRA and the Producers, whilst not 
only meeting the necessary costs of doing so 
but also generating a very useful contribu-
tion towards the upkeep of the Association.
      During this time the Management of 
the BDA continued to develop the process 
(referred to above) initiated so brilliantly by 
Sebastian Parsons, to institute the concept 
of the BDA as the central hub, or ‘Sun’, 
around which the ‘Planetary bodies’ would 
rotate, working in a joined- up fashion to 
gain synergies and efficiencies, liaising via 
the BDA’s Monthly Executive Meeting (the 
MEM), to which the Executive Directors of 
the various ‘spun-off’ bodies would attend. 
At year-end 2015, the MEM was meeting 
regularly and efficiently, but the principle of 
Exec. Directors of spun off bodies attending 
was not happening as the plan to ‘spin-off’ 
Certification was still in development. Next 
years’ report will inform you of the exciting 
developments since the end of March, as the 
Movement responds to the opportunity this 
framework has allowed.
      By March, too, the Seeds Co-op, not 
strictly a BDA project but one in which we 
are investing Peter’s time, (to form a co-op 
with colleagues in the organic sector to pro-
duce and breed open-pollinated seeds, both 
with and in addition to Stormy Hall Seeds), 
had grown in strength, but had not found 
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a permanent home, so was about to start 
utilising a certified organic four acre field 
in Suffolk, close to the home of Kate Ayres 
and David Price, the grower and project 
Manager respectively. Sadly, plans to move 
to a farm in Essex had fallen through, and so 
this useful offer would allow production to 
commence, while the search for a perma-
nent premises either to rent or purchase, 
went on...
      At our AGM in 2014, in Hereford, the 
suggestion was made that we endeavour 
to increase our membership to ‘2015 for 
2015’. At year end, it seemed unlikely that 
such would be achieved, as a good start had 
been made, but Jess had pruned persistent 
non-payers and we thus lost a lot of ‘dead-
wood’ members as well as the usual losses, 
although the indications were that things 
were improving, as to-date, but outside the 
scope of this Report, they have. An extra 
1,000 members would really enable this 
organisation to fulfil its true and necessary 
potential, so if you do know anyone who 
may be interested in joining, perhaps even 
as a Christmas present, please do pursue 
it; as a membership organisation, we are 
only as strong as our Membership enables 
us to be.
      I would be remiss if I did not men-
tion Jess, upon whom all our work is built 
– thank you Jess, often working unseen, 
always way beyond the hours remunerated, 
and coping marvellously; also, big thanks 
to Jo, our accountant, always willing and 
responsive, and to Richard, without whom 
you would not be reading this. Thanks also 
to Gabriel and Margaret, and to our Region-
al Group activists, as also to the Trustees of 
BDAC, of Certification, of the BDLT, and 
of this organisation, to Ian and his helpers at 
The Grange, who store, pack and despatch 
both Preps and books so amazingly well, 
and to all other staff and volunteers not 
specifically mentioned.
      Thanks also, to our Organisational 
Members, our Sponsors, our Patron and 
to all who give (often anonymously), and 
often in ways in addition to cash, to help 
keep us growing. Finally, thanks to you, our 
Members, without whom this organisation 
would not exist to do the invaluable work 
that we do. Hoping to be writing an even 
more positive Report next year, 

Key
 ac

tiv
iti

es

20
14

 - 
20

15

Cer
tifi

ca
tio

n

The past year in the certification depart-
ment has been highlighted by the theme of 
transition. After a lengthy and sometimes 
exhausting internal restructuring process 
that has been going on for the past 18 
months, I am happy to be able to say that we 
are slowly arriving into a position where we 
can start looking at supporting the develop-
ment of the market place.
      Our focus in the past 18 – 24 months 
has largely been internal. We have been 
busy implementing databases and increas-
ing the quality and efficiency of our internal 
processes while up skilling our small staff 
body. Things are now starting to take shape 
and we are entering into the initial stages of 
planning the development of the Demeter 
and organic supply chains for our licensees.
      Our strategy going forward is simple. 
More Demeter certified biodynamic food 
in more shops and markets and ultimately 
peoples plates. We are aiming to achieve 
this by initially taking stock of where things 
currently stand in terms of who has what 
and who needs what and then lead a process 
where by all our farmers, growers, proces-
sors and traders are given the appropriate 
support in their development goals. We are 
committed to working in all areas of the 
supply chain, from primary producers all the 
way to the final consumers whom we will 
be educating the benefits of the biody-
namic method and the value of the Demeter 
trademark and what it represents.
      On an international level, we have now 
completed the transfer of the ownership of 
the Demeter trademark to the International 
Biodynamic Association who has licensed 
its use back to the Biodynamic Association 
in the UK. This is a significant development 
and will support us with the management 
and protection of the Demeter trademark 
going forward and illustrates the reality that 
Demeter is becoming a powerful and posi-
tive force for sustainable farming and food 
around the globe.
      We have also been working with our 
international colleagues on developing our 
standards. Look out for the introduction of 
social standards, initially via a pilot project, 
early next year.
      With continuing thanks for all your 
enthusiasm and support,
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The 2014/15 year was a very successful year for the Association in which public interest in BD grew, membership grew and the Association car-
ried out the communications and promotional activities set out in its plan. In particular, there has been good feedback on the quality and content 
of Star and Furrow magazine and our website which has continued to develop all year. Biodynamics receives ongoing interest in the press with 
introductory articles in gardening magazines and many stories appearing, particularly about biodynamic wine growing. Our level of individual mem-
bership continues to hold firm.
 It has been a particularly important year for the biodynamic movement worldwide as we celebrated 90 years of biodynamics. In the UK 
we celebrated at our biannual conference. Although the celebration was of our journey, the workshops, lectures and drive of the event was very 
much to today and the future. It was a very successful conference, experienced as both inspiring and energising.
This was the first full year with the wages of the Director, Peter Brown, in the accounts. Part of his work for this year has been helping further the 
Biodynamic seed Project, which is progressing well and became a separate organisation in October.
 The Association decided to become a Charitably Incorporated Organisation at the AGM in October 2013 and made preparations for 
this during the financial year so that from the next financial year it will operate from a new organisation under the new Charity Number 1158301.

‘We need land to belong to’ 

The last 12 months have been exceptionally 
busy and successful for the Biodynamic Land 
Trust. After 3 years of preparation it feels as 
thought everything learnt has been put to 
use as a flurry of opportunities emerged, be-
came projects and future biodynamic farms.
      The first was the purchase of a 999 
year Leasehold for Huxhams Cross Farm, 
formerly part the Dartington Hall Estate 
in Totnes, South Devon. Lengthy negotia-
tions were required but in the end a 999 
year lease on 34 acres was purchased for 
£230,000 and then leased to The Apricot 
Centre to design and create a new farm 
from bare orphan land. Led by Marina 
O’Connell, the site will take the learning 
from her biodynamic, organic and permacul-
ture training centre in Essex and scale this 
up at Huxham’s Cross Farm, producing and 
selling biodynamic produce from what will 
become a mixed biodynamic farm. There 
will also be a training centre on site to both 
spread the biodynamic and permaculture 
word and develop well being programmes 
with children. The BDLT successfully raised 
£105,000 in community shares, £61,500 in 
interest free loans and invested £81,000 to 
secure the land. We launched a subsequent 
Huxhams Cross Farm Share Offer on 10th 
October at Dartington Village Hall, with 
the Apricot Centre, and opened by Rhodri 
Samuel, the new Dartington Hall Trust CEO. 
This second Share Offer will raise funds 
to repay a short term loan of £50,000 and 
£100,000 to invest in farm infrastructure- 
barns, a training centre, services, children’s’ 
facilities and improved access. 
      The next project was the purchase of 50 
acres of Noltlands Farm in Westray, Orkney. 
The land was purchased from and leased 
back to the the biodynamic farmers Jason 
and Nina Wilson. These young farmers set 
their hearts on a farm by the sea. They found 
their dream in the far North and after years 
of travelling the UK as biodynamic appren-
tices and farm employees the hard work 
at their new home finally began in 2012. 
The demands of the project were immense 
and with stalwart determination the couple 
made great progress. However, the costs of 
completing the dairy and farm infrastructure 
were overwhelming and the BDLT stepped 
in to support them by re-capitalising their 

operation. The BDLT will be running a Share 
Offer to replenish our funds after this pro-
ject and to refurbish the holiday cottage on 
the farm. The Wilsons are the youngest BD 
farmers in the UK and we want to be able 
to help more people like them!
      The third project was much closer to 
home. Hammonds Farm between Stroud 
and Hawkwood College came up for sale 
in June. The BDLT team swung into action 
and raised enough funds within a matter of 
weeks to be able to put in an offer on Lot 
3, comprising 41 acres, stretching from the 
border of Hawkwood College right down 
into town. With beautiful pastures, arable 
land and a stream running through the 
valley, the opportunity to provide land for 
neighbouring CSA exemplar Stroud Com-
munity Agriculture, a Starter Farm, a goat 
micro dairy and education facilities as well 
as a base for the Biodynamic movement and 
a beacon community farm, really caught the 
imagination of our members and 190 new 
members, including bodies such as Stroud 
Town Council and Stroud Common Wealth 
At the time of writing, the sale is agreed 
and the legal process is well advance with 
completion expected well before the end of 
October 2015. 
      There is still a fundraising gap of £50,000 
to raise and also more needed to build the 
farm infrastructure from bare land. However, 
there is also the real work of building a com-
munity to work on this land. We are looking 
to attract a number of small projects and 
are collaborating with Stroud Community 
Agriculture – already a certified Demeter 
biodynamic grower operating at Hawkwood 
– to be able ensure we end up with an excit-
ing and integrated farming community in our 
home town of Stroud.

Perhaps unsurprisingly the Biodynamic Land 
Trust has outgrown its peripatetic lifestyle 
camping in various Director’s offices such as 
Hawthorn Press, and has its own office now! 
As with many of the organisations within the 
biodynamic movement our office is in the 
Painswick Inn project in Stroud – for those 
that know it, next to the Star Anise café. 
      After 4 years founding the Biodynamic 
Land Trust, it was with gratitude, admira-
tion and fondness that the Biodynamic 
Land Trust Directors have accepted Martin 
Large’s resignation as founding Execu-

tive Director. After a recruitment process 
lasting several months the trust appointed 
Sebastian Parsons as Martin’s successor from 
October 2015. Sebastian has long worked in 
the biodynamic movement, brings business 
and marketing experience and has founded 
Stockwood Community Benefit Society with 
Martin, a farm land trust that has secured 
150 biodynamic acres at Rush Farm, where 
the Archers was originally broadcast from. 
Martin will remain on the Board of the 
Biodynamic Land Trust.

www.biodynamiclandtrust.org.uk
Office phone 01453 367233 
(Monday, Thurs & Friday)
BDLT, 
Painswick Inn, 
Gloucester Street,
Stroud, 
GL5 1QG
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Organizational 
Members:  

n Botton Village  
n Eco-Architecture 

n The Mount Camphill  
n Tigh a’Chomainn 

Camphill   
n Triodos Bank 

n Weleda 
n Ruskin Mill Educational 

Trust and its holdings 
 

 General Donations 
and support 

April 2014 - March 2015 
n Newton Dee  
n Hermes Trust  
n Ann Gooding  

 
Support for the 

90th Anniversary 
Conference 2014  

n IBIG  
n Mrs Oppenheimer 

n Triodos Bank 
n Ecotricity  
n AS in GB  

Particular thanks for 
continued donations 

Roger Ross Lots Rd  
 

Workshops 
and Events 

90th Anniversary
Conference!  

  2015 2014
 INCOME  
 Donations   56,479  39115
 Subscriptions   28,403  27152
 Fundraising  -  4348
 Investment Income  8,051  7728
 Education and promotion - Training  72,133  58178
 Education and promotion - Publications  24,705  23330
 Certification - Inspections  126,092  126538
 Certification - Manuals and application fees  6,337  6552
 Certification - Defra grant  28,698  32556
 Total Income  350,898   325,497 
  
 EDUCATION and PROMOTION  
 Training and conference  52,425  43177
 Publications  11,458  12186
 Promotion     31,134  32969
 Book sales  16,982  14098
 Salaries, NIC and Pensions  40,222  28435
 Biodynamic Land Trust and outreach grants  13,000  13000
 Participation and subscriptions   274  1213
 Office expenses     12,954  9160
 Depreciation & impairment    336  313
 Other costs     10,004  18772
 Total Education and Promotion  188,788   173,325 
  
 CERTIFICATION  
 Training      2,699  2615
 Accreditation      11,491  10007
 Admin and meetings  10,427  10297
 Management      3,897  606
 Processing and certification    124  1844
 International representation     5,067  4376
 Inspections  54,834  53970
 Salaries, NIC and Pensions  63,700  62045
 Other costs     6,580  4004
 Total Certification  158,819   149,764 
  
 Governance Costs  4,194  5998
 Net Incoming/(Outgoing) 
 Resources for Year (903) (3,593)

TRUSTEES OF 
THE BIODYNAMIC 

ASSOCIATION

Ian Bailey

Sophie Christopher-Bowes

Liz Ellis

Beatrice Krehl

Gareth John

John Lister

Rachael O’Kelly

Chris Stockdale
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www.florisbooks.co.uk

BIODYNAMIC, ORGANIC 
AND NATURAL 
WINEMAKING 
Sustainable viticulture  
and viniculture

BRITT & PER KARLSSON
An award-winning and invaluable 
introduction for all winegrowers 
and winemakers who are considering 
turning to a more sustainable form 
of winemaking.

paperback  |  280 pages  |  £14.99

THE MARIA THUN 
BIODYNAMIC 
CALENDAR 2016
MATTHIAS THUN
The original biodynamic sowing 
and planting calendar, now in its 
54th year, showing the optimum 
days for sowing, pruning, and 
harvesting various plants and crops.

paperback  |  64 pages  |  £6.99 

PERMACULTURE
A Student’s Guide to the Theory 
and Practice of Ecovillage Design

JAN MARTIN BANG
An invaluable source book which 
brings together everything a student 
on a Permaculture Design Course 
needs to know about ecovillage 
design. Also includes a number of 
richly-observed case studies.

paperback  |  256 pages  |  £20.00

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

GROWING 
BIODYNAMIC CROPS
Sowing, Cultivation  
and Rotation

FRIEDRICH SATTLER &  
ECKARD VON WISTINGHAUSEN
A comprehensive overview of 
crops and cropping for biodynamic 
farmers, written by experts in their 
field.

paperback  |  160 pages  |  £12.99    

Also 
available 

as an 
eBook

Visit florisbooks.co.uk for a full list 
of our books on biodynamics



From Soil 
to Soul

Bio-Spelt Cream, 
Superfood for the skin

The source of the ingredients used in AEOS skincare products 

is of the utmost importance to us, that’s why all of our 

skincare products contain pure biodynamic spelt oil, grown 

and harvested on our own Demeter-certifi ed biodynamic farm. 

Our sustained commitment to biodynamic farming standards 

means that we honour the being of each plant used within the 

AEOS range. This process begins with balancing the different 

aspects of the soil, which then encourages increased strength 

and vitality within the plants. It is this incredible attention to 

detail and the underlying understanding of the way in which 

the ingredients are compatible that makes AEOS unique.

View the full range at 
www.aeos.net

Spelt grown at Shire Farm, our Demeter-certifi ed biodynamic farm 
in Lincolnshire. For more information visit www.shirefarm.co.uk


