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THE 
BIODYNAMIC  
ASSOCIATION (BDA)

The Association exists in order to  
support, promote and develop the  
biodynamic approach to farming,  
gardening and forestry. This unique 
form of organic growing seeks to  
improve the nutritional value of food 
and the sustainability of land by  
nurturing the vitality of the soil through 
the practical application of a holistic  
and spiritual understanding of nature 
and the human being. Put simply, our 
aim is greater vitality for people and 
planet through more biodynamic acres, 
more biodynamic food and more  
understanding of biodynamics. 

Membership is open to everyone. Our members 
are interested in working with, developing and 
learning about biodynamics. Subscription rates are 
£35 (for up to 2 adults per household) or £20 
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  
contributions are personal documents,  
not official utterances by the Association.

Final dates for contributions are 1st April for the  
summer issue and 1st October for the winter issue. 
Copy can either be submitted in a typed printed 
format or as an electronic text document by e-mail. 
Please send articles to the editor at the Biodynamic 
Association Office.
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and Richard Swann
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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, 
OPENhouse, Painswick Inn, 
Gloucester Street, Stroud, GL5 1QG
+44 (0)1453 759501 
office@biodynamic.org.uk 
www.biodynamic.org.uk

Kate Urry at Shire Farm, 
Lincolnshire 
© Richard Swann
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Several threads run through this summer issue of Star and Furrow. The most obvious 
one is the biodynamic preparations. They lie at the heart of our biodynamic work. They 
are also the theme of the year that the worldwide biodynamic movement is working with 
as suggested by the Agriculture Section in Dornach (see: www.sektion-landwirtschaft.
org/en/events/agricultural-conference/jahresthema-201718). We have been asked to be 
especially attentive to how we are using them and to share our experiences. 

A start has been made in this issue where several readers share their personal experiences 
of using the biodynamic preparations. I would like to invite more of you to contribute to 
this sharing for the next issue. Sharing is a kind of informal research process where we also 
encourage each other.

Minimum till is another theme that our agricultural advisor Peter Brown has picked up in 
a couple of articles. It is becoming more apparent that this is the way to go to support the 
work of the soil micro flora. In the book review of Charles Dowding’s No Dig book this is 
then highlighted further in relation to gardening, with which more of us can be involved.

A big welcome to the new director of the Biodynamic Association, Lynda Brown. She is 
no relation to Peter Brown (who has now starting to build his straw bale house). Lynda is 
a writer with several books to her name and was formerly a trustee of the Soil Association. 
She, along with Jessica, are behind promoting biodynamics through BDBuzz and social 
media.

2017 looks like being an exciting year for biodynamics. There was a garden at the high 
profile RHS Malvern Show in May, which can be read about later in this issue. Then we 
have been invited to give a workshop at the Harmony Conference at Llandovery College, 
Wales on the 10th and 11th July. This conference is based around Prince Charles’ book 
‘Harmony’. It will be a great honour to be there. 

Further to that, the Seed Cooperative, based in Lincolnshire, has been nominated for a 
BBC Food and Farming Award in September under the Future Food Award category. We 
wish them luck! The final is in September, having been postponed because of the General 
Election. They are also looking for more people to support them through buying shares. 
Check their advert on page 55.

Urban Farming is a rapidly emerging theme. Last year at our BD Gardening conference 
in Ryton Joel Williams spoke about the wonderful work they are doing at Growhampton 
in London. Please check their website and social media for updates on this excellent work. 
Meanwhile I hope his article whets your appetite. We hope to include more on urban 
gardening and farming in future issues

Finally, I would very much like to thank all the contributors to this issue of Star and 
Furrow. All the articles have been written without remuneration. We rely on the goodwill 
and support of everyone who wants to help with the promotion of biodynamics in the UK.
Wishing you a great summer and a successful growing season.

                     Richard Swann
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A Needless to say, my first three months as the BDA’s 

new Executive Director have gone by in a whirl of frenzied 
activity; so much so, it is difficult to know where to begin. 
Uppermost in my thoughts is Peter. Taking over from Peter 
Brown is both a huge privilege and a massive responsibil-
ity – Peter has enormous shoes to fill, and his contribution 
is inestimable. On behalf of Council, and everyone who 
knows and has worked with Peter, I would like to express our 
most sincere and affectionate gratitude for everything he has 
done, and continues to do for the biodynamic movement. 
Thankfully, he remains a trustee, is on hand to guide and 
advise me, as well as continuing his invaluable work as our 
agricultural adviser, and representing the BDA at farm-
ing events. In short, he is as much part of the BDA as ever, 
which we are all delighted about. 

I hope, too, as many members as possible will be 
able to join us and Peter at Tablehurst Farm for our AGM 
event, taking place on Saturday 7th October. The afternoon 
session will be devoted to a tour of the farm and Peter’s 
straw bale house, and for a wonderful preparation making 
day planned for Friday 6th October with Bryony Young - see 
our full programme in the BDA Summer Newsletter 

I thought perhaps you might also like to know a bit 
about myself. I live in a small village near Stroud in Glouces-
tershire, which means I am able to go to the office regularly. 
Over the last 18 months I have experienced the dedication 
of the staff and what an extraordinary organisation it is. 
Compared to many other small charities, the BDA really 
does achieve wonders! 

I also live adjacent to Minchinhampton Common, 
owned by the National Trust. This haven for nature – fa-
mous for its wild flowers and butterflies – is one of the few 
remaining areas left in the UK to have grazing rights. From 
May to October, cows and their calves rule the Common, 
and thus are part of my daily life. They are as much a part of 
the community as people, and frequently come through my 
village. As a result, I have got to know them almost as well as 
I know my neighbours, something I cherish. I pay particu-
lar attention to those with horns. Reading the “Why Cows 
Have Horns” booklet (available from our office) has literally 
enlightened me, and I take every opportunity to explain their 
significance to everyone I am meeting - including organisa-
tions such as Compassion in World Farming, Ecotricity and 
Triodos.

It is one of the many aspects, such as its support for 
natural bee-keeping and open pollinated seeds, and its 
wonderfully holistic view of Nature and the desire to seek 
harmony with her that I share completely, alongside its com-
mitment to the farm as a self regulating ‘eco-system’, that I 

have come to value about biodynamics. It constantly inspires 
me to do my best. 

As a food writer, broadcaster, and long standing 
organic kitchen gardener, I believe absolutely you are what 
you eat: body, mind and soul. As you may have gathered too, 
my background is communications. In the fast moving social 
media driven world we live in, communicating one’s beliefs 
in an engaging way has never been more important – both 
for the BDA itself, but also for what it can offer to the world. 
Visiting the RHS Malvern Spring Show to see the Biody-
namic Land Trust’s edible garden (which Gardeners’ World 
filmed, and Alan Titchmarsh visited), I saw for myself how 
people who had never heard about biodynamics immediately 
become interested and want to know more. We are asking 
for your support to help us achieve this on page 13 - I would 
be very happy to explain more, and share our vision and our 
plans, so please do contact me.

Promoting and developing biodynamic gardening for 
amateur and urban gardeners is another exciting priority 
for the next 2 years. The third is developing the market for 
Demeter food: the more we can achieve this, the stronger 
and more secure the future for biodynamic farming in the 
UK will be. As they say, watch this space….

Finally, highlights of the past three months include 
The Seed Co-operative’s incredible achievement of be-
coming a finalist in BBC Radio 4 Food Programme’s Food 
& Farming Awards, and my first visit to the Agricultural 
conference at the Goetheanum in Dornach. There I was 
fortunate to meet Sundeep Kamath, from The Biodynamic 
Association in India and Steffen Schneider, President of the 
US Biodynamic Association. 

Meeting up with Weleda’s Managing Director, Jayn 
Sterland, and their head gardener and staunch BDA mem-
ber, Claire Hattersley, and Marjatta van Boeschoten, Gen-
eral Secretary of the Anthroposophical Society have been 
especially inspiring, as has getting to know Dave & Michelle 
Brewer (p42) our amazing volunteers who are making our 
biodynamic garden at Garden Organic bloom. The support 
we continue to receive from Garden Organic and other like 
minded organisations is likewise greatly encouraging – it 
is our collective efforts that will help bring about lasting 
changes for the better we all seek. 

Starting with the Seed Festival in Stroud on 7th - 9th 
July, followed by the Harmony Conference on 10-11th July, 
an action packed biodynamic summer awaits me. I look  
forward to reporting on progress in the December issue. In 
the meantime, may I thank you for your constant loyal 
support for the Biodynamic Association, and wish you all a 
glorious summer.

Lynda 
Brown
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The biodynamic preparations were given 
a central position by Rudolf Steiner in the 
Agriculture Course. They were prepared for 
in a very systematic way. In the last lecture 
we find a formulation which is perhaps 
surprising: ‘When you have done all this you 
will see that the farm individuality actually 
becomes an individuality’.  What does ‘all this’ 
refer to? Right at the beginning we learnt that 
the forces of nature have been in decline for 
what is now 120 years and that mankind has 
the task of creating something new. This is 
the issue that I would like to address today in 
relation to the preparations. 

We have heard many different aspects during this 
conference. We learnt about the diaphragm, that amazing 
rhythmic organ which both human beings and the earth 
possess. Let us bring the enormity of this image to mind. 
The soil of the earth, this diaphragm is spread out across 
the whole world. It is one huge living organ that breathes 
rhythmically between earth and cosmos!  We also explored 
the microcosmic details of soil formation and the wondrous 
thought of the 38 cattle units of soil microbes in the soil 
that have to be fed. On the one hand the whole vulnerable 
earth and on the other an almost unimaginable power of 
abundance and life.  With this in mind let us make sure that 
we take care of and develop this organ in the right way. 

THE EFFECT OF THE PREPARATIONS
How do we bring this organ of the soil to life? What part do 
the preparations play in this process? 

In the book written by Pierre Masson we often find 
the statement: ‘Create the right conditions and you will see 
that the preparations work’. Ever since the 1920s the dark 
coloration of the soil has been taken as a significant visible 
and measurable effect of the preparations.  Our scientific 
long-term trial in Darmstadt also shows that biodynamic soil 
has a darker colour (diagram 1). There is no difference be-
tween the organic and conventional plots in this regard. The 
darker colour must therefore be connected with the prepara-
tions and not the cow manure with which the organic variant 
was also treated. This is a very clear effect of the prepara-
tions – and other trials confirm this!  

THE INTEREST OF PLANT  
ROOTS IN THE SOIL 
Another phenomenon: If I imagine the root as being the 
plant’s head, what inner activity is reflected by the roots in 
diagram 2? Visible sensory activity can be seen in the root on 
the right (treated with the preparations).  The root is very 
finely ramified and its interest in the soil can be readily ex-
perienced! It is what underlies Edwin Scheller’s concept of 
‘active nutrient mobilisation’. But it is solely an effect of the 
preparations. Now just imagine how it would be if instead 
of a clover monoculture, our grasslands were stocked with a 
diverse range of species, each with a different interest in the 
soil and intensively treated with the preparations.  

Soil Fertility 
and the Preparations By Uli Johannes König

Sequence of the fertilizer strips:
Mineral
Organic
Biodynamic
Mineral
Organic
Biodynamic

The application of the bio-dynamic 
preparations leads to a clear darkening 
of the soil (see arrows) for the same 
amount of organic fertilization.

There is no visual difference between 
mineral and organic fertilization.
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Diagram 1

Diagram 2 Root growth in French beans 
with the biodynamic preparations
Source: Abele (1978): Ertragssteigerung durch Fl¸ssigmistbehandlung. KTBL-
Schrift 224 Bearbeitung: König, Forschungsring e.V., Darmstadt 1999
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INTEREST AS THE KEY TO  
EXPERIENCING THE PREPARATIONS 
What prevents me from enthusiastically applying the 
preparations? Is it perhaps due to the (subconscious) inner 
doubt with which I approach the world on a daily basis?  
Try out the following exercise: Look at a tree and see what 
changes when you look at it sceptically or with interest. The 
difference can be huge! If you approach the preparations 
with interest you will find that the distance you feel towards 
them becomes smaller.  Many things important to our work 
will then be revealed to us by the being of the preparations. 
Having once become aware how the earth and cosmos are 
connected by the preparations, how they draw closer to one 
another, how the enormous agricultural individuality that 
extends out as far as Saturn and the fixed stars, how all this 
comes together and forms a whole and gains a boundary 
skin; it will no longer be possible to doubt the effectiveness 
of the preparations.  

Filled with enthusiasm I will then use the different 
preparations more frequently and in more differentiated 
ways – soil cultivation and green manuring require the inner 
organising qualities of the compost preparations (barrel 
preparation or CPP included).  Complementing this, the 
horn manure’s open gesture towards the cosmos helps the 
plant find its place within the earth-cosmos polarity. Then 
there is the winter dormant period followed by the explosion 
of growth in spring time. Do we find the right moment for 
spraying horn manure or do we miss it? Or the horn silica 
preparation which introduces more order and steadiness. 
The importance of this preparation should not be under-
estimated especially with perennial crops (not just for the 
ripening of carrots) that need a period of winter dormancy. 

START OF A NEW  
EVOLUTIONARY PROCESS 
There is a further question regarding the future evolution of 
nature. The key to renewal is connected with the mystery of 
protein, not only in the soil but for the earth as a whole and 
for mankind. Steiner spoke of individualisation as being nec-
essary right down into the world of substance.  The human 
being has emancipated himself from nature and can there-
fore act out of freedom.  When we make the preparations 
there are two aspects – the substances (flowers, manure etc.) 
and the organs (sheaths; diag. 3). Both come from nature, 
both are the end products of evolution and we bring them 
together. They are then subjected to the seasonal forces of 
our agricultural organism. At the end of this process we have 
the preparation that we can work with in an entirely free 
way. These new substances are to a certain degree free of the 
old ways of nature and can contribute towards the individu-
alisation of the farm organism. But it is also important that 
our food mediates individualising forces to human beings. 
The natural protein in our food must be individualised and 
become human protein so that we can develop consciously 
and become free. This is where the preparation process 
culminates – in the human being freely taking hold of evolu-
tion at the point where it has come to an end and bringing 
it into an artistic-natural-organic process.  The preparation 
substance that will in its turn lead to the individualising, 
freedom-supporting forces in nature comes into being in 
order to create a new future for both mankind and the earth. 
The new evolution is part of the mystery of protein. 

Our biodynamic preparations bring up lots of ques-
tions, even after 90 years. That is what is so fascinating about 
them!  May I wish you all lots of questions in the coming 
year and for the further development of your farm individu-
ality as well!

Uli Johannes König (Germany): Since 1989 a scientist 
working for the Forschungsring für Biologisch-Dynamische 
Wirtschaftsweise e.V. in Darmstadt. Main focus has been 
compost making, soil fertility and developing the biodynamic 
preparations.

Notes from a lecture given on the 4th February 2017 at the 
Agriculture Conference ‘Creating fertile soil – from nature to 
culture’  – Goetheanum, Dornach, Switzerland. Translation 
by Bernard Jarman and published with kind permission of the 
author and the Agriculture Section at the Goetheanum.

 original material              animal organ cover

      web of processes in

             concentration    of forces                                                                            

the agricultural organism

preparation

‘a complete concentrate of forces’

Diagram 3 
Production principle of preparations
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The thing I love most about using the horn 
manure is that it gives me permission to 
just STOP, breathe out and realign my 
focus. It is very easy to become completely 
absorbed by my endless ‘jobs to do’ list, but 
by putting time aside to stir the horn manure 
preparation and to lovingly apply what I have 
co-created, I find that I am really spending 
some quality time with the garden.

Stirring the horn manure can be either a singular 
meditative pleasure or a sharing, social opportunity with col-
leagues. When stirring is a solitary experience it is far easier 
to align oneself to the rhythm of the vortex/chaos pattern. 
When I bend over the water I try to imagine that what’s in 
my head is being drawn into the stir, along with all the uni-
versal influences pulled in by the spinning water, this helps 
to focus my thoughts and stop me thinking about what the 
next job on the list is, or what I am having for my tea!

One of the turning points (so to speak) of my rela-
tionship to the biodynamic preps was seeing a vortex being 
created in a large clear container full of water. A drop of 
ink was introduced and the laminar structures of the water 
were magically revealed, as was the pulsing rhythm of the 

whirlpool and the endless movement throughout the whole 
body of the water. Now I could start to understand why we 
use this method to integrate the horn manure and water, and 
how this animates these substances towards a new kind of 
life. I would recommend anyone doing this for themselves in 
a clear, straight sided vase – you will be amazed.

I read an account once from a clairvoyant biodynamic 
gardener who reported that as she stirred she could ‘see’ 
that the elemental beings were very interested in, and drawn 
closer to, her stirring pot. I have also heard tales of ‘stealth 
biodynamics’, when somebody sprayed their neighbour-
hood gardens (under cover of darkness) and witnessed the 
local wildlife making detours to visit… something seems 
to compel all life to draw closer when the preparations are 
being used.

So, it may seem a challenge to find the time to stir and 
spray, but your efforts will be rewarded and you will defi-
nitely have spent some quality time with your garden.

Claire Hattersley is the Garden Manager  
at Weleda in Ilkeston, Derbyshire
To find out more about Weleda and their products  
see: www.weleda.co.uk

           Using the Horn manure
by Claire Hattersley
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Out of the house before dawn on what I hope 
is going to be a perfect day, there appears to 
be not a cloud in the sky and the grey light of 
the predawn washes the colours out of the 
world around me. 

As I travel to The Field I recall other times I’ve been 
fortunate to be up and about at this magical time when the 
day is suspended on the cusp between night and day and the 
world holds its breath.  I remember, in the Pacific, watch-
ing whales pass under the fishing boat I was working on; 
being sat on a mountain ledge looking out over Italy as the 
sun rose; as a child travelling with my family in a small blue 
Austin A30 to Cornwall during the night and stopping to 
watch the dawn whilst parked on Plymouth Hoe… and now 
I’m about to enjoy the beauty of preparing and spraying the 
Silica preparation on the land at The Field which for me has 
the same magic as other times I’ve been abroad before dawn.  

On arrival at The Field I gather the equipment I need; 
a large stainless steel vessel, gas bottle with burner attached, 
a stand for the container, two watering cans of rain water, 
a jar of finely ground quartz, a jug, a piece of muslin and 
the backpack sprayer. First thing I do is warm the water to 
body temperature, which will help the water to assimilate 
the finely ground quartz crystal. While the water is warming 
I note the first colour in the sky; a strip of red, low on the 
eastern horizon. 

Now warm, I turn off the gas and move the water 
to the seating area, place the vessel on the grass, sit on the 
bench and remove my watch and place it where I can see it, 
having already left my phone in the mess room out of the 
way. I lean over the water, look in and see the reflected grey 
light of the stainless steel. I roll up my sleeves, sprinkle a 
quarter of a teaspoon of quartz powder in to the water and 
watch the heavier particles slowly settle to the bottom, the 
majority just seems to disappear.

I immerse my hand and arm and start to stir, first one 
way then the other, each time creating a vortex as the water 
climbs the vessels sides and the centre space endeavours to 
reach the bottom. Each time I change direction chaos ensues 
as the water crashes into itself, out of which, as I impose 
the new direction, another vortex is formed. I glance at my 

watch and note how little time has passed. I change hands, 
creating renewed chaos and then another vortex forms. As I 
stir I’m drawn into the spell of the process and fall into the 
spiralling water and periodic chaos.

I eventually look to my watch again and wonder where 
the time went, the hour is nearly up and the once steely grey 
water has taken on a silvery sheen and despite being stood in 
the cool of the early morn it still feels the same temperature 
as when I started. After the last stir, I watch the final vortex 
gradually slow, in it appears a slow pulse as bubbles form and 
gather in the centre of the wheeling water, forming a small 
galaxy for a brief time before dissipating and then reforming 
again until the water slows to almost a stop.

Using the jug, I fill the sprayer, passing the water 
through muslin as a filter. Once filled, I lift the sprayer onto 
my back and start my round of the thirteen acres of land that 
form the place we call The Field. I notice that the greyness 
of the predawn has taken on a silvery hue. I start to spray, 
the fine particles of water forming a soft silver haze in the air 
about me.

As I follow my route, spraying the required trees, 
shrubs and plants, memories are evoked of previous early 
mornings spraying Silica, such as the time I surprised a 
large chestnut brown dog fox lying under an oak tree bask-
ing in the first warm rays of the rising sun, its coat shining 
as it lazily bounded away; the mass of large red leaves of 
the Rhus tox plantation aflame with light; elsewhere white 
clouds of Hawthorn blossom tumbling like breaking waves. 
In another time and another part of The Field surprising a 
vixen and her young cubs that turned to red streaks as they 
disappeared into the nearest undergrowth and seeing the Iris 
Florentina in all its glory, glowing bright white with a light 
from within, the morning sun as yet not touching this part 
of the garden. 

The backpack sprayer is now empty and I’m covered 
in a fine dew from the spraying that makes me feel as though 
I’m bathed in silver light. I rinse out the equipment and 
return it to its home and I will feel the energy of that silver 
light in me and about me for the rest of the day.

Alistair Clark is a gardener at Weleda

Using the 
Horn silica
by Alistair Clark
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When I first watched five largely 
unrecognisable substances that didn’t much 
resemble their original state being placed 
into the first compost heap I helped to make 
at Weleda, I was struck by what a great idea 
it is to ‘treat’ a compost heap. It was an 
‘aha’ moment. Of course, why wouldn’t you? 
These plants hold great medicinal value to 
us humans and animals, why not for plants 
too? It had not occurred to me before. At this 
stage, I did not know about their spiritual 
and planetary realms. I had just come from 
a job where I was giving basic herbal advice 
to customers in a health shop so my angle in 
was with basic medicinal knowledge of these 
herbs in a very human centric way.

Since then, two years down the line, I am still on the 
road to fully understanding the winter transformation they 
go through and the various effects they have on a compost 
heap, but what I can tangibly feel is the varying experience 
of harvesting these different plants. They bring much pleas-
ure and sometimes a bit of pain.

It becomes a little space in our mornings when I know 
we are investing in the future health of our soil and plants. 
When harvesting the oak bark, we get to spend time up 
close to our mature oak trees, asking to take a bit of their 
skin for the benefit of our land. When else do we get to 
touch and look at these grand trees when we are so busy? 
When harvesting dandelion and chamomile flowers, we are 

working alongside all sorts of insects, bees and other pollina-
tors. Yarrow straight up offers and presents its flowers for us 
to pick; stinging nettle successfully guards itself and lets us 
know that we pay a little to take this plant. Graceful valerian 
shows itself more through its scent once we have picked the 
flowers and pressed out their fresh juice.

As we pick, I look at the colours of the flowers and 
think about the associated planets. I think about how each 
particular plant helps the human body, and as we grow 
plants to make medicines, how these herbs will end up as 
part of us in the end.

When making a compost heap, using the transformed 
preparations allow us a reflective pause. Having circled 
around the compost heap many times whilst building it, 
we make the soil ‘cups’ for the preps to go into. It is a little 
ritual where we can pay special attention to anointing the 
heap. The circling then continues until the heap cannot get 
much higher. Stirring the valerian and watering it over the 
heap is my favourite part, knowing it acts as a warming skin. 
I say something akin to a prayer that the ingredients in the 
heap transform well; that it will be what the soil likes and the 
plants want.

The resulting compost we work with is of such good 
quality and the plants response speaks volumes. With every 
year, I am here to see the results of their winter transforma-
tion, the more I am amazed at what happens to these prepa-
ration plants and the effects they then have on the compost, 
the soil, in our medicines and finally us.
Felicity Pearce is a gardener at Weleda

The Compost 
          Preparations 

by Felicity Pearce

 Yarrow  Chamomile  Nettle 
 Oak bark  Dandelion  Valerian
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Stags head, antlers arrayed to the sky.

Yarrow white, blushing pink,  
drawn to the summer sun.

Each reaching to cosmic forces,  
drawing them to earth.

Both plant and animal, tall elegant  
and proud drawn from the earth by  
invisible threads, as they tap into the 
planets and beyond, this earthly realm.

Feather leafed yarrow incised a thousand-fold, a pattern defined  
within the stag’s kidney deep, each form working nature’s natural chemistry.

In symbiosis root and fungi tendrils forage far, potassium gathered  
and drawn up bone stiff stem to gather in clustered flowers.

Summer. Open faced flowers taken and dried for winter sleep.  
Revived by tea from reverie as spring graces the earth.

The flower from without is placed in the bladder from within.  
The outside in, the inside out.

A filled bladder, a cosmic sphere, a year round.

Half, hanging protected in the summer air, as the world exhales.                   

Half, protected, buried in the winter ground. The world draws in its breath.

With time, space and the elements lensed through the now sensing bladder,  
spirit imbues soul life to the plant world within.

The concentrated life force draws the potassium across a threshold to a higher stage.

Once dead, now enlivened through yarrow and blessed with soul,  
the prep emerges from the ground, transformed.

Now potent, the prep placed within a compost heap connects  
earthly matter to the spirit realm.

The Stag 
and the Yarrow 
by Alistair Clark
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In conjunction with the theme on the biodynamic 
preparations, we have been asking you the readers to 
send in your experiences of using them. Here are a few  
of the replies to date. More will follow in the next issue. 

In the UK from spring to autumn and in India from 
autumn to spring, I have the privilege of working with the 
Biodynamic Preparations on an almost daily basis and they 
never cease to intrigue and amaze me.

It is widely accepted in Biodynamic circles that ‘The 
Preps’ promote the health of soil and plant-life and that 
the more robust their health, the better their resilience to 
the ever more frequent vagaries of our weather systems. 
Now since my most recent visit to India, I am entertaining 
the idea that weather itself may be positively influenced by 
them, too.

In late October 2016, I arrived in the mountains of 
Tamil Nadu near Kodaikanal to start Prep-making as usual. 
Though it should have been the rainy season, the region 
was facing its’ worst drought in living memory. With rivers 
dangerously low, crops withering, no grass for the cows and 
little drinking water, the locals were despondent. 

We began to notice that when the odd downpour did 
occur, it often coincided with significant Prep activities and 
lasted for days. It rained as we buried the last of over 8,000 
horns for our BD Horn Manure. In March when the air was 
so dry it was almost painful to breath, a few wispy clouds ap-
peared the first day we made our Prepared 500* and by the 
third and final day the sky was black. It rained for a week. 
I have never witnessed rain in that area at that time of year 
though admittedly it has been known to happen.

Perhaps I would not have taken these and other such 
coincidences seriously had it not been for an epiphany 
just before returning to the UK.  We had decided to try a 
sequential spraying** with the express intention of attract-
ing rain to the farm.  As soon as the stirring of BD P500* 
commenced, I had an intensely strong sensation that the 
vortices were powerfully sucking huge clouds laden with 
rain towards the epicentre of the barrel. About 40 minutes 
in, the hitherto blue sky darkened and the heavens opened. 
We had beautiful drenching rain.  This serendipitous event 
has really got me thinking!
* Prepared 500/P500 – a combination of Horn Manure and 
the BD Compost Preparations as prescribed by A. Podolinsky.
** Application of Horn Manure or P500 one or two evenings 
prior to ‘Moon opposition Saturn’  followed by Horn Silica in 
the morning thereof. Briony Young

I am a member of the South Devon Biodynamic 
association but have only had my own plot of land (a 
corner of a friend’s field) to work on for just over a year.

When I took on the plot last March, ‘Round up’ had 
been used over most of the area leaving large bare patches of 
ground with a lot of moss growing here and there. The grass 
was completely gone in many places and the only things 
that seemed to do well were the Docks, Thistles and Queen 
Anne’s lace (all the deep rooted pioneer plants), exactly what 
the owner wanted to get rid of!

I have applied 500 about three times so far and 501 
twice. I have also used hay mulches (with sea-weed and 

The Biodynamic Preparations - 
your experiences

horse manure on the beds). It is amazing how different the 
plot looks and how much healthier it feels now. The grass 
has re-established itself and the soil on the beds is actually 
looking like soil rather than compact clayey sub soil.

I love the sense that I am enriching the land and bring-
ing it back to a living balance with help from the prepara-
tions. Melissa Milne

I have been making the preparations for years. Through 
using them, I have found that the water retention and 
drainage becomes more balanced and nutrient retention 
and distribution becomes obvious. The individuality of the 
holding becomes apparent. Frankie van der Stok

I worked as farmer at a Camphill Village near Cape  
Town in South Africa. In the late 70s and early 80s a large 
nuclear power station was built about 20 km away from us.

Representatives from the power station arrived in the 
early 90s to take milk and soil samples from the farm. They 
told us that there were unusually high levels of Caesium 137 
(Cs 137) in both milk and plant samples. They suggested to 
us that the plants were somehow taking up Caesium as an 
alternative to Potassium. They also suggested that the Cae-
sium 137 – a radioactive isotope – was a product of nuclear 
fall-out from the Earth’s atmosphere. We never followed up 
whether it might or might not have also been a product of 
the work at the nuclear power station. They recommended 
that we should apply Potassium fertilizer to the fields to stop 
the take up of Cs137. Usually farmers will apply Potassium 
as a salt to their fields either as KCl (Potassium Chloride) 
or K2SO4 (Potassium Sulphate).  I really didn’t want to 
use these artificially produced fertilizers as they are water-
soluble and effectively ‘force-feed’ the plants every time they 
take up water.

I had been studying Rudolf Steiner’s  agriculture 
course since 1987 and had become an active member of the 
Biodynamic Association in South Africa. I had also used the 
BD Horn manure (500) preparation quite a lot on the farm 
but barely used the BD compost preparations. We did how-
ever have a big compost-making programme and I realised 
that now was the time to really put my money where my 
mouth is and start using these compost preparations in ear-
nest. I was especially motivated by the indication of Rudolf 
Steiner that the Yarrow preparation could support the take 
up and availability of Potassium in the soil and plants. 

So we began making all the compost preparations 
ourselves in the quantities we would need on the farm and 
applying them to the compost heaps. Some 2 or 3 years 
later people from the power station took more samples and 
reported back that the Cs137 had disappeared completely. 
They told me that they assumed we had taken seriously their 
recommendation of applying Potassium salts to our fields 
and didn’t believe me that we hadn’t. They were certainly 
very sceptical when I told them about the BD compost 
preparations. 

Unfortunately I have absolutely no records at all of this 
but am convinced that the regular use of the BD compost 
preparations ‘healed’ the Potassium deficiency in the soil 
and consequently in the plants and milk. Aaron Mirkin
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“If you are interested in food, if you are a 
farmer who is worried about improving the 
vitality of the food you are producing or if you 
are working for an organisation, which has the 
future interests of the health of the planet and 
its people at its heart, then this conference would 
be relevant to them”, said Patrick Holden about 
the forthcoming conference ‘Harmony in Food 
and Farming’. 

This conference with a galaxy of speakers (including 
Dame Ellen MacArthur, Sir John Eliot Gardiner and Rupert 
Sheldrake) is organised primarily to pay homage to Prince 
Charles’s message as outlined in his book ‘Harmony – a new 
way of seeing the world’. There he reminds us that every-
thing in the universe and the world around us is governed 
by laws and principles that be expressed geometrically or 
mathematically in for example the Fibonacci series, which is 
expressed in the natural world, and Sacred Geometry, which 
informs the building of the Gothic cathedrals.

The two day event will effectively be an enquiry space 
where this theme will be explored mostly in relation to food 
and farming. As Patrick explains: “This will enable us all to 
go on a transitional journey, which I hope will leave us better 
equipped to understand our world in a more systemic and interre-
lated way. That in itself would be a great result because I believe 
we are ending a chapter of human history where reductionist 
science and materialistic thinking has held sway. We are enter-
ing a new chapter where we need to understand that everything 
is connected by such laws and principles. And that we need to 
support the emergence of a new science which acknowledges the 
intuition of visionaries like Rudolf Steiner. Science is now catch-
ing up with people like Steiner all these years later. To give one 
example, Steiner spoke about treating the farm as an ecosystem 
where the plants and the animals would become adapted to it over 
time. We now know that the science of epigenetics is to some extent 
explaining his intuition.”

Conference organised by The Sustainable Food Trust
Llandovery College, Wales 10th -11th July 2017

By Richard Swann
After an opening Keynote Speech and addresses on 

Harmony Philosophy and Principles, the programme is 
structured around parallel sessions where many themes 
will be explored. These include such topics as Farming in 
Harmony with Nature; Eating as an Agricultural act; Sacred 
Soil, Sacred Food, Sacred Silence and Agriculture’s Role in 
Re-balancing the Carbon Cycle. 

Richard Dunne, a head teacher from a primary school 
in the Thames Valley, will be moderating a session on Har-
mony in Education. When he read Prince Charles’s book he 
realised that the present education system does not prepare 
our children for the world in which they find themselves. 
He thus started to use the Harmony principles to inform the 
education in the curriculum at his school. More on this can 
be found in the article by him in Star and Furrow No 125, 
Winter 2016.

There will also be a session on Harmony and Bio-
dynamic Agriculture moderated by Thomas Harttung of 
the SFT. We are delighted that our former director, Peter 
Brown, from Tablehurst Farm, and Ed Berger, Valehead 
Farm, will be two of the presenters taking part in this 
important workshop, which includes representatives from 
Europe. Patrick says about this: “I am hoping that in the 
biodynamic parallel session we will be exploring the very vital 
question of how the ideas and the impulses which Steiner brought 
in another time of agricultural history can be a bigger influence 
of change in the 21st century. This is at a time when we have to 
transition the whole of our food systems and produce food which 
has more ‘essence’  qualities.”

The conference will close with a selection of field trips 
to local organic farms and a Cistercian Abbey.
Details of the Conference can be found on the Sustainable Food 
Trust website: http://sustainablefoodtrust.org/events/
harmony-in-food-and-farming.
The book ‘Harmony: A New Way of Looking at Our World’  
by Prince Charles is published by Harper Collins for £30.
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Help us 
to change 
hearts and minds

Ever since I joined the BDA 
I have been amazed at the 
amount of goodwill and inter-
est there is for the biody-
namic movement. Every week 
Jessica, our office manager, 
answers myriad enquiries 
about biodynamic food, farm-
ing and gardening, including 
restaurants with kitchen gar-
dens who want to be Deme-
ter certified, and food writers 
who see biodynamic as the 
next big trend (in the USA for 
example the largest natural 
food store, Whole Foods are 
totally on board with stocking 
Demeter produce), and much 
more.

Our influence spreads far and 
wide. The interest in biodynamic 
wines, for example, has never been 
greater; meanwhile The Seed Co-
operative has catapulted us all to fame 
in its first year as a finalist in the BBC 
Radio 4 Food & Farming Awards. The 
BDA is also privileged to have, for 
example, Allan Jenkins, Food Editor 
of the Observer Food Magazine, Dr 
Natasha Campbell-McBride, nutri-

tionist and author of Vegetarianism 
Explained, our patron, Patrick Holden, 
Director of the Sustainable Food 
Trust, Polly Higgins, lawyer and author 
of Eradicating Ecocide, and other 
influential people as members. Their 
endorsement is hugely gratifying and 
further helps broaden our appeal.

Our ideas, too, are beginning to 
be much better known to a wider audi-
ence, as well as to the many environ-
mental organisations who share our 
passion for living in harmony with Na-
ture. Indeed, on July 10/11th the BDA 
will achieve another milestone when it 
gives its first high profile workshop at 
the Harmony Conference. 

We dearly want to be able to 
utilise all this interest and enthusiasm 
as a positive force for good to develop 
and promote biodynamic farming and 
gardening further; to make buying 
Demeter food a reality for consum-
ers who would like to buy it, and to 
encourage more biodynamic farmers 
and growers. All of this will help to 
ensure that our movement can play 
its part in securing healthy nutri-
tious food and fertile soils for future 
generations.

Trying to keep up with this wave 
of enthusiasm, however, is a mam-
moth task. Council have known for 
some time that the BDA needs to 
employ a permanent part time PR and 
communications executive to nurture 
and build on our achievements. The 
sooner we can do this, the sooner 
we can realise our vision of making 
biodynamics more meaningful to more 
people. 

There are many potentially great 
opportunities within our grasp, more 
so than at any point in BDA’s history, 
but we cannot do so without digging 
deep into our reserves, which we can 
ill afford. 

If you feel you can help us make 
this a reality, and help us ensure that 
our collective biodynamic beacon 
continues to shine ever more brightly, 
please consider a donation, however 
small. Any member who would like 
to discuss our plans in more depth, 
please do get in touch, we would love 
to talk to you. 

With our best wishes 
from all at the BDA
Lynda Brown

Making a donation can be done in the following easy ways: 

By Cheque: 

Please make 
payable to 
BDAA and post to
BDA Office/PR 
Comms Appeal, 
Open House, 
Gloucester Street, 
STROUD, 
Gloucestershire, 
GL5 1QG 

Via Internet 
Banking: 
Using the following 
BDA bank details 
Sort Code: 
16-58-10 
Account No: 
00100104 
Bank Name: 
Triodos 
Bank. Ref: 
BD PR COMMS 

By Card over 
the phone: 
Call Jessica on 
01453 759501 
(office hours 9-1 
Mon to Fri) 

By Standing 
Order: 
Regular donations 
are especially 
appreciated. They 
provide sustainable 
income and much 
needed financial 
stability. Please 
use the enclosed 
donations form 
or set it up using 
internet banking 
with the reference: 
BD PR COMMS 
Appeal 

Make your donation 
go even further by 
Gift Aiding it! 
If you have already 
signed our Gift 
Aid form, then we 
will automatically 
be able to reclaim 
the tax on your 
donation. 

If not – please 
consider signing 
it - see the enclosed 
donation form Gift 
Aid section.
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n This article is a follow-on from one I wrote in 
an earlier Star and Furrow and which can be 
found on the BDA website. www.biodynamic.
org.uk/working-with-soil-by-peter-brown/ It 
might therefore be helpful to read it first, as 
I would like to develop further the concepts 
brought there and some of our experiences 
since.

So far, conventional or industrialised agriculture has 
focused largely on the soil chemistry and physics, while the 
biological side has been largely ignored. The result has been 
that the country’s soils are in a bad way, with most having 
low levels of soil organic matter. The consequence is poor 
soil structure, so rain cannot easily penetrate it, which then 
causes runoff, soil erosion and flooding, as well as a suscep-
tibility to drought. The whole system is dependent on large 
chemical inputs with all the consequences that result from 
it, such as the land, water and food polluted with the toxic 
chemicals, which effects the environment, the wildlife and 
our health.

Fortunately, a small but growing number of farmers 
are realising the undesirability and unsustainability of this 
and are actively looking at how to improve this situation. 
One trend is the use of no-till drills, which leaves some 
ground cover on the soil and prevents the losses of organic 
matter which happen due to cultivation. What can have a 
much larger impact though, is the use of multispecies cover 
crops. The multispecies cover crops, or green manures, are 
the real secret to building up the organic matter, but it re-

Farming 
with cover crops and pasture 
to create high humus soils – 
with the help of a rotovator

By Peter Brown

quires a change in our thinking to understand how it works, 
how nature works! It leads away from the perceived neces-
sity of having to constantly put in chemical inputs of NPK, 
as well as herbicides, fungicides and pesticides. 

A plant grows and flourishes mainly through what 
it receives shining down from the cosmos. Photosynthesis 
produces the sugars, which the plant not only uses to build 
itself up, but which it also exudes, in quite large quantities, 
through its roots into the soil. This feeds the soil bacteria 
and fungi, and therefore the whole soil food web. Differ-
ent plants have different root types and exude different 
sugar solutions promoting different bacteria and fungi. The 
mycorrhizal fungi can transport and make available nutri-
ents over large distances and so the more diversity of plants 
growing, the more the sun is utilised to build up and pro-
mote the soil food web below the ground and therefore also 
the organic matter and humus. Once we have realised that it 
is actually the growing, living plants which create a good fer-
tile soil, as well as the breakdown of dead plant material, we 
can start changing our farming methods to bring this about. 
This can mean that we not only grow cover crop mixtures 
between our main crops but that we do companion cropping 
or grow mixtures rather than monocrops. For instance, it 
used to be common to grow dredge corn, a mixture of cere-
als, often together with beans, for feeding livestock. Oats and 
vetch is another mixture which does well, often out yielding 
the monocrops. Maybe this practice should come back in 
vogue for what it can do for soil health and fertility. 

Cover crop mixtures should be made up depending 
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on what one is trying to achieve, but should ideally consist 
of three or four different plant families, such as Legumi-
nosae, Compositae, Cruciferae and grasses etc. For instance, 
if there are compaction issues at deeper levels one can 
include the tillage radish in the mixture, which puts down 
deep tap roots. I will not go into this large subject here but 
there is lots of information on the internet and especially on 
YouTube. 

A good multispecies herbal ley in an arable rotation 
is one of the best and commonest ways to build up soil 
structure and organic matter. The big question for farm-
ers though, is how best to return the field to an arable crop 
with as little loss as possible of the nutrients, structure and 
organic matter that has been built up. The same question ap-
plies to large bulky green manure crops. Many conventional 
farmers do this by using an herbicide such as Roundup 
and then cultivating or direct drilling into it afterwards. On 
an organic or biodynamic farm, we are not able and do not 
want to do this. The traditional way is to plough it in. This 
buries the pasture or green manure crop and a good seedbed 
can soon be prepared. The disadvantage is that the green 
material or turf is buried quite deep where it does not get 
sufficient air for the right kind of breakdown process, which 
means it simply putrefies or does not break down at all. 
There are further disadvantages, such as the big disturbance 
to the soil fungi and other life, such as the breakdown and 
release of soil organic matter and the need for rolling the 
field to ensure moisture gets to the sown seeds etc. 

Some farmers have progressed to using modern shal-
low ploughs, which do not work quite so deep and therefore 
lessen some of these problems but, one cannot plough too 
shallow without afterwards lumps of turf being pulled to the 
surface while creating the seed bed or in sowing the crop. 
The layer of buried turf can also, in dry weather, prevent 
moisture from below reaching the sown seed.

Another method is to go over the field a number of 
times with a shallow cultivator only a couple of inches deep. 
If there is dry weather this works well and the turf will even-
tually die but the disadvantage is that in Britain one often 
doesn’t get the dry weather and it requires quite a few passes 
over the field and one can also end up with some quite big 
slabs of turf. Then there is the method of using a specially 
set up rotovator to do the job, which we have used at Table-
hurst for the last couple of years. We learnt of this method 
from Friedrich Wenz from Germany, who developed the 
original Eco-dyn min-till machine, which is now being made 
by Baertschi, a Swiss firm. I attended a workshop given by 
him on a farm in Germany, to over 100 conventional farm-
ers, where he first gave a presentation on the theory and 
then we looked at various cover crops and how to set up a ro-
tovator and use it to work them in. the results were impres-
sive! At Tablehurst we have only been using the rotovator for 
a couple of seasons but I am very impressed by how well it 
works. (We stopped ploughing about six or seven years ago 
after buying an Eco-dyn). 

There are a number of important details to the setup 
of a rotovator, which needs to have the right gearing to allow 
the blades to rotate at sufficient speed. Firstly, because one 
is working so shallowly i.e. two inches, the rotovator needs 
two wheels at the front of the machine as well as at the back. 
This is because the small amount of bounce from the tractor 

wheels when driving at a decent speed otherwise interferes 
to much with the depth. Secondly, you need right angled 
blades that cut horizontally. Thirdly, the rotor must turn 
with at least 300 rpm. The speed of the tractor across the 
field or pasture is mainly determined by how level or bumpy 
the field is. The tractor can be driven a lot faster than how 
a rotovator is usually used when one is trying to pulverize 
the soil into a seedbed 4 to six inches deep. We use a tractor 
which can run the PTO at 1000rpm. One wants the speed 
of the rotor to cut the soil and plant roots cleanly, without 
tending to pull the plants out by the roots or excessively 
smear the soil by too fast a rotation. Fourthly, the adjustable 
cover along the back of the machine must be fully raised so 
the soil and small bits of plant material do not hit it, and get 
smashed up, but can fly through the air and land gently on 
the soil surface, where they can dry up. (The machine we 
bought had to be modified that we could lift the back guard 
up high enough not too interfere with the soil coming out 
the back.) 

One of the reasons it works so effectively at killing 
the grass is because the roots are cut off so shallowly and 
therefore there is little soil on the roots to retain moisture. 
The turf is also cut into small pieces with one pass. One can 
go through a high-growing cover crop too with this method, 
without having to mow it first. Because there is a lot of 
green plant material mixed with very little soil lying on the 
soil surface where it has gently landed, air can get to it and 
ensure there is aerobic decomposition rather than a putre-
faction process, such as what happens if it is ploughed in 
or even deeply rotovated in. For this reason, it is important 
that tractors do not drive over the loose material and squash 
and compact it until it has been lying sufficiently long. 
On most soils, unless they already have a lot of microflora 
and soil life, Friedrich recommends spraying on Effective 
Microorganisms(EM) as well as BD 500 just in front of the 
rotovator. This is particularly important if it is a large bulky 
cover crop in order to help it break down in a good way and 
without lose of nutrients. Friedrich has the simple recipes of 
how one can make a microorganism mix oneself, using lactic 
acid bacteria or the juice from sauerkraut and materials from 
one’s own farm and environment rather than buying a com-
mercial EM product.

I hope this article is helpful. The BDA plans to bring 
Friedrich Wenz over here for a workshop next year, provided 
there is sufficient interest. In the meantime, on the 18th Oc-
tober there will be a day’s event at Tablehurst, which I will 
run on the theme. It can be booked through the BDA office 
or online, and do say if you would be interested in attending 
a two day event with Friedrich Wenz next year.

Peter Brown is Agricultural Advisor  
for the Biodynamic Association

http://www.eco-dyn.com/index.php/wecodyn-system/wecodyn-3d-system 
https://www.youtube.com/watch?v=J_L5n4VnEXo (Gabe Brown in America)
https://www.biodynamic.org.uk/working-with-soil-by-peter-brown/
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Pastures vary in their composition and 
diversity, as do the ways they can be grazed. 
The pasture model used by most conventional 
farmers for years now, to maximise yields, has 
been to use lots of artificial fertiliser, which 
tends to produce a monocrop of ryegrass. For 
grazing, cows and sheep are usually put in a 
field for days or often weeks, until it is grazed 
down and then they are moved to the next 
field. On dairy farms strip grazing is often 
practised, the fence being moved after every 
milking. At the other end of the scale is ‘set 
stocking’, where the animals are put in a field 
for months at a time. What are the effects on 
the pasture of these different methods? 

All farmers know that it is lush leafy pasture, high in 
protein, which produces the most milk or meat per animal 
and that grass which is too mature gets trampled and wasted 
and is a lower quality forage! Traditionally one is taught to 
harrow in spring, to graze before too mature and to top with 
a mower after grazing to keep it tidy and spread the cow 
pats. But are these methods the most productive? Do they 
maximise the health of our soils and animals? What do we 
do about the problems of low organic matter levels in soils, 
even under leys, and their low water permeability and water 
holding capability? Maybe we need to drastically change our 
goals and how we graze our pastures. 

In countries which have regular long dry spells every 
year, the deterioration of grassland is much starker and, 
as suggested in a previous Star & Furrow, I would recom-
mend watching Alan Savoury’s TED talk (1). He describes 
his wrestle with this problem in Africa and America and his 
eventual solution, what he calls Holistic Management. In 
America, the grazing part of his system became known as 
Mob grazing. It mimics the herds of buffalo on the prairies 
or herds of game in Africa who constantly move on, held in 
large herds because they are safer from wolves or lions or 

The importance of how 
we graze our cattle and sheep - 
a look at Mob grazing
By Peter Brown

other predators. The basis of Mob grazing therefore is that 
cattle or sheep are moved to a new piece of pasture regularly 
and often, usually daily. Not only that, but if an aim is to 
build up the soil organic matter and plant diversity, 
then usually they will be moved onto quite tall and mature 
pasture, a good bit of which is not eaten but trampled onto 
the ground. Oh, what a waste! - but not if you realise that the 
earth worms and soil life need feeding too! The cows will eat 
the leaf and parts they want and will trample the rest on the 
ground. In fact, it is important that un-grazed plant material 
is well trampled down and laid flat. This creates a kind of 
mulch protecting the soil, it allows light to reach where the 
grass will regrow from and enables the worms, the fungi and 
other soil life to reach it and break it down into humus. To 
achieve this the animals are grazed in a limited area, the size 
being determined by how often they are to be moved and 
what trample effect is needed. This can be anything between 
a few hours to two or three days but more usually once a 
day. It is amazing what cattle can do to a patch of brambles 
and tall weeds when grazed at high density (as compared to 
stocking rate).

THE IMPORTANCE OF SUFFICIENT REST 
BETWEEN GRAZINGS OR CUTTINGS. 
This point cannot be overemphasised and there are two 
aspects to it. Firstly, when a plant is grazed short and defoli-
ated it must regrow from reserves in the root. If it is grazed 
again too soon, before the leaves have re-grown adequately 
and the root reserves replenished, then the plant is weak-
ened and is being overgrazed. Different pasture plants will 
require different lengths of time to recuperate and so what 
species predominate in a pasture is very dependent on how 
and when a field is re-grazed. Secondly, the reason for giving 
pasture sufficient rest is about maximising the yield pro-
duced. This is because of the ‘S’ curve of plant growth after 
defoliation. If one measures the bulk of pasture produced 
after defoliation, it is little for the first days but as the leaves 

Pic
tu

re
s c

ou
rte

sy
 o

f P
et

er
 B

ro
w

n



17Star & Furrow Issue 127 June 2017

grow and are able to photosynthesise more and more the 
amount of grass/clover being produced each day increases 
dramatically. As the plants reach a certain maturity the 
growth produced each day wanes until it eventually stops as 
the plant goes to seed.

If cows are in a pasture for several weeks then they  
will go back repeatedly to their choice grasses, herbs and 
clover and nibble off the regrowth, overgrazing them, while 
they might hardly touch some other less palatable ones. To 
avoid this, the optimum way to graze is to move the cows 
on to a fresh piece of pasture, say daily, or at least before 
a grazed plant has had time to grow enough to become a 
mouthful again! It should only be re-grazed or cut for hay 
when the plants are sufficiently regrown, including their 
roots. The area to be given daily can be adjusted by using 
electric fencing.

There are several factors that affect how long it takes 
for the pasture to fully regrow. The most important and ob-
vious is the time of year. In May or June, a pasture may have 
regrown to the optimal amount within only three or four 
weeks, whereas later in the season it might need eight weeks 
or longer. Another factor affecting growth is the amount 
of rain, as a drought can slow down or stop grass growing. 
Again, the high organic matter and mulch effect which mob 
grazing produces will minimise the effects of a drought 
compared to a conventionally grazed pasture. Another factor 
affecting how long a pasture takes to regrow is dependent on 
how short it is grazed. If it is not grazed too low and some 
green leaf is left, it will still be able to photosynthesise and 
therefore regrow quickly without depleting its reserves so 
badly. A Frenchman Andre Voisin wrote a book on this back 
in 1959 where he went into it scientifically and in detail and 
I highly recommend reading it if you are serious about your 
grazing. It has been republished and is called Grass Produc-
tivity – An Introduction to Rational Grazing.

BENEFITS 
One of the big advantages claimed for mob grazing is that it 
is more productive and one is able to carry more stock. An-
other benefit of the daily moving of cattle is that the manure 
and urine is evenly spread across the fields. It is possible to 
read a lot into the wellbeing of the animals from the appear-
ance and consistency of their manure; ideally it is firm with 
a mucus layer covering it and one can see the lovely imprint 
of the peristaltic movement of the intestines on its shape. 
By moving the fence daily and having to judge how much to 
give them and looking at the effect on the pasture afterwards 
one becomes much more observant, involved and conscious 
of everything to do with the pasture, the animals and nature. 
I am told it becomes a real addictive pleasure! This is good 
to know, because one of the biggest concerns of perspective 
mob grazers is that moving an electric fence every day will 
be very time consuming or a ‘waste’ of time. Apart from the 
actual fencing techniques used to save time, another thing 
that can be done on many farms is to actually combine dif-
ferent groups of animals into larger herds or flocks or even 
create a flerd - a combination of cattle and sheep together. If 
there are fewer groups of animals to check on the farm the 
time saved can more than compensate for the time needed to 
move an electric fence. The animals soon become accus-
tomed to their daily move also making things easier. 

As with multispecies cover crops, having a large 
diversity of plants growing in a pasture is very important. A 
diverse community of plants has all different types of roots 
and root exudates fostering a healthy soil life. Some plants 
go down deep, some gather more of a particular mineral or 
trace element, some have anthelmintic properties and gener-
ally diverse pastures cope better with whatever the weather 
throws at it. If every two or three years a permanent pasture 
is allowed to go to seed, the pasture not only becomes thicker 
but all sorts of herbs and legumes start appearing to further 
the diversity. 

Cows grazing 
behind the 
electric fence 
showing the 
grazed grass, as 
well as the grass 
not yet grazed.
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A number of farmers are experimenting with ‘stock-
piling’ pastures for winter. This is where a field will be shut 
up, as if for hay, from say August or September or even 
October and kept to be grazed in the late autumn or winter. 
In this way, the animals can stay out much longer, if not all 
winter. It is found that the thick sward, in conjunction with 
the animals only being on it for the day when it is grazed, 
means that there is far less damage and poaching than one 
would expect. Similarly, the thick sward and mulch keeps 
the ground warmer, so the pasture recovers and grows again 
much faster after grazing than neighbouring convention-
ally grazed fields which are short at this time in winter. It is 
found that not only are animals kept outside much healthier 
but there is also a very positive impact on the environ-
ment with many more birds and insects. Bringing animals 
into buildings in the winter is very expensive. The hay or 
silage making needed to preserve the feed needs expensive 
machinery and man hours, as does the straw to bed them 
and the mucking out of the yards afterwards. The longer the 
cattle or sheep can stay out, the more viable the farm will be. 
The rainfall and soil type will be two of the biggest factors 
in determining what is possible. To help make stockpiling 
of pasture possible some specialist crops can be grown to be 
grazed in August and September, such as mixed cover crops, 
mixtures of kale, stubble turnips and cereals etc.

EQUIPMENT NEEDED FOR MOB GRAZING
Electric fencing will be needed and some thought should be 
given to what system would best suit your farm and situa-
tion. A lot will depend on the size of the fields and the farm, 
its layout and the number of animals. A system which seems 
to work well is to have a permanent electric wire down the 
length of the fields, either down the middle or if it is a very 
wide field it can have two or more lengths, creating alley-
ways. These fences should start 10 or 15 meters in from the 
end of the field and be parallel to the longest side so that if 
the field needs cutting for hay or spraying with BD preps 
etc. the fences, being parallel, are not in the way. It can be 
just one strand of wire for cattle but it will need to be two 
or three for sheep. The advantage of this system is that the 
portable fencing unit can be attached to the middle fence 
in one place, while the field is being grazed. One can use a 
few plastic or fiberglass electric fence posts with poly-wire 
stretching from the fence to the side of the field, or across 
the alleyways, one in front of the animals and, importantly, 
one behind. The animals are then grazed down the one side 
of the middle wire and back the other side in sections, which 
can be made as large or small as necessary, or up and down 
the alleyways if it is a very large field. The other important 
part of the system is to ensure that the animals have water 
and to design the simplest system for your farm. Again, each 
farm and field will be different depending on the infrastruc-
ture already there. Most farms will have a trough in each 
field already and can use a length of plastic pipe connected 
to a valve at the trough, which can be dragged down the field 
as the animals are moved. The pipe has a light plastic trough 
at the end, which can be tipped empty for each move. Other 
farmers lay more permanent pipes with valves down its 
length which a movable trough can be attached to. Yet others 
prefer a tank on a trailer but that has the disadvantage that a 
vehicle is needed in the field to move it. 

Example of a movable trough for cattle



19Star & Furrow Issue 127 June 2017

PASTURE FOR LIFE (PFLA)
I would like to end here by briefly mentioning the PFLA 
(3). It is a fantastic organisation where there is the whole 
range of farmers from conventional through to organic 
and biodynamic. They are by no means all practicing Mob 
grazing but they have all grasped the important concept 
that ruminants, from their very being, are designed to eat all 
kinds of forage and not concentrates. As forage is generally 
cheaper to grow oneself, rather than buying in, most of the 
farms have pasture fed livestock produced off home grown 
produce with no feed inputs bought in – one of the main 
principles of biodynamic farming! 

Because pasture fed livestock is a special product, 
many of the producers are selling directly to the public on-
line or through box schemes or are selling to a local butcher 
who recognises the quality and is informing his customers. 
In this way, they can get a better price for their produce, 
again a route many biodynamic farms follow. A good reason 
to join the PFLA as a member, even if you are not able to 
sell accredited PFLA meat, is to join their online forum. It is 
a community of farmers and individuals sharing their expe-
riences and knowledge with each other, in a lovely open way, 
on a whole range of topics from soil to glyphosate to how to 
market your own meat. 
 

(1) https://www.ted.com/talks/allan_savory_how_to_green_the_world_s_deserts_and_reverse_climate_change 
(2) https://www.cotswoldseeds.com/files/cotswoldseeds/Mob%20Grazing%20website.pdf 

(3) http://www.pastureforlife.org/ 

Peter Brown is the Agricultural Advisor 
for the BDA and lives at Tablehurst Farm in Sussex

Hose reel with hose connecting the blue 
permanent pipe to the movable water trough.

Easy pipe connection
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Wild grains were ground as early as 32000 
years ago in the old Europe, according to 
Sabine Karg1. At the end of the Ice Age, in 
the now bombarded Middle East, they were 
stone milled and sourdough baked. Were they 
domesticated, bred, loved? They continuously 
adapted to their human companions (bread 
sharers) who were worshipping them. They 
developed in many species: einkorn, durum, 
emmer, dika, rivet, polish, kamut, bread 
wheat, club wheat and spelt. They nearly 
disappeared, and are now known as landrace, 
heirloom, heritage, or farmer wheat.

Charles Darwin (theory of evolution) and Gregor 
Mendel (theory of inheritance) started a new way of breed-
ing, and the industrial and chemical revolution created a 
new way of growing, milling and baking. This is the origin 
of modern wheat, which is now the most important crop in 
the world. 

Let us have a glimpse at these heritage and modern 
grains and their processing, from seed to slice. 

Landrace wheat has been selected with deep love, 
worship, intuition and domestic considerations of flavour, 
baking quality, nutrition, and I think a profound connection 
to the plant that can still be found within us, and the capac-
ity to work on the formative forces.

Landrace “population” includes many different types, 
individuals and varieties, with different capacities and abili-
ties to grow together, adapt to the soil life and the weather, 
and I would even say to the people they are connected to. 
Nicolas Supiot and Jean-François Berthelot, paysans bou-
langers3 from Brittany grow hundreds of varieties in a field! 
They use the recurrent mass selection, the age-old farmers’ 
method of selection, choosing outstanding plants in the 
fields, bulking them together, and multiplying the seeds.

Landrace have at least 500% more leaf surface and 
as much rooting system than modern wheat, which enables 
them to tune into their environment. The real diversity of 
the strong rooting system of the population creates a natural 
symbiotic network with fungi and bacteria that enables it to 
make use of most of the nutrients in the soil, and build the 
soil. The high coverage and height (up to 7 feet) provide 
more straw for the happy biodynamic farmer. With high 
tillage, seeding rates can go down to 12 pound per acre, 
compared to 150/250 for modern wheat!4

The square head, short, stable, homogeneous, pat-
ented wheat was developed during the green revolution 
for industrial farming. It produces high yield on synthetic 
nitrogen fertilizer fed soils, with more and more weed kill-
ers, pesticides and irrigation, for the profit and control of the 
chemical and petrol industry, and money corporations. Its 
selection is based on genetics, and has evolved from selec-
tion in the field, to static and laboratory selection, to in-vitro 
multiplication, to cellular multiplication with synthetic 
biotechnology and nano technology. 

A bit more than a hundred years ago the roller mills 

Wheat, flour, bread, 
milestones and millstones

By Jean-Marc Albisetti

“Landrace 
seed is 

the living 
embodiment 
of the plant 
populations 

evolutionary 
and adaptive 
history (...)”. 

Frank 
Morton2

“Most 
wheat grown 
worldwide 

today can be 
described as 
an in-bred, 

dwarfed, dis-
tant cousin of 
the genetically 
diverse farmers 
landrace cereal 

crops of the 
past.”
Andy 
Forbes

were invented. Whiteness, extraction rate and productivity 
were the goals alongside industrialisation, centralisation, 
control and trade. But the nutritional quality seemed to have 
been forgotten, as well as farmer’s sovereignty. The two met-
al cylinders remove the bran and the germ from the grain 
through several siftings, and going through them seven to 
twelve times. The extraction rate is better than traditional 
stone mills, but most of the proteinaceous layer stays with 
the bran. This layer contains enzymes that transform the 
energy and the mineral storage for the germination process, 
as well as many important nutrients and “noble protein”. 
The germ (sold separately expensively) is oxidised and 
rancid. The flour too, but it becomes even whiter, the main 
objective! Additives are put in to try to compensate what is 
missing, to preserve it and improve the industrial baking. 

Modern wheat with high glutenin content are harshly 
mechanically and chemically processed, and generally baked 
with GMO yeast. Glutenin imparts elastic dough strength, 
and is several times stronger than it was a hundred years ago, 
making the gluten strong enough for mechanical baking but 
hard to break down totally before the end of the digestive 
process, causing allergic reactions. The bread lacks so much 
nutrients that it creates cravings, in an attempt to be fully 
nourished.

Life patenting, laws, corporations agreements are 
mostly protecting the industrial lobbies and are hindering 
the spreading of heritage varieties, and even the co-operation 
within the renewal movement. Andrew Forbes5 in the UK, 
and the French network “Semences paysannes”6 are working 
on this complex and political issue in the flour.

 The mill used to be at the centre of the social and 
economic life. Ancient stone milling technique is still a real 
craft nowadays, a combination of speed of the turning stone, 
its weight, the amount of grain coming in, and its hardiness. 
The aim has always been a maximum extraction rate, dis-
carding the rough bran. Some good mills and millers have 
reached an extraction rate close to 80%. But nowadays, rare 
are the stone mills which produce a non wholemeal flour 
with a good extraction rate.

Changing to wholemeal was a healthy reaction to white 
industrial flour, and a step to getting back to a truly nourish-
ing grain. But consuming bran can irritate the bowel track 
and demineralise, as phytic acid tends to bind with iron, zinc 
and magnesium, making them indigestible.

 When I was twenty, I was fortunate to work for a 
year with a re-creator of the traditional stone mill. André As-
trié is an engineer with amazing skills and love for humanity, 
who did a return to the land and biodynamics, in the Cathar 
country in the south of France, in the early sixties. He dedi-
cated his life to improve the flour quality, and was baking his 
own bread to check the quality of the flour. He made some 
major improvements to the mill, to get rid of the bran, while 
keeping most of the nutrients attached to it in the flour, 
reaching a yield of 80/85% with a constant flour quality.

There are now more than 800 Astrié mills in France, 
mostly in organic and biodynamic farms supporting local 
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associative economics, and a couple in the UK.
Such fresh Astrié flour, a “white wholemeal flour”, 

from such amazing wheat, is a true nourishment for body, 
soul and spirit, when baked with love and wisdom by an ar-
tisan baker. Moistening the grain before milling and adding 
sprouted grains is part of enlivening the flour, starting the 
digestive process. No kneading, to soften the gluten, long 
(up to twenty hours) cool sourdough fermentations to break 
down starch, protein and phytic acid and to develop strong 
flavours. Wood fire baked for an ultimate blessing. 

With gluten intolerance becoming more and more 
common, these are burning issues. Is wheat not the heart of 
our culture anymore? One could ask the same question for 
milk. Or have they been deviated from their true nature? 
Is there any culture left in cultivation? Is there any cultiva-
tion of our culture? I think there is, can we work together 
towards this?

After running a biodynamic farm in the French Pyrenees for 
twenty years, and training as a Waldorf teacher, Jean-Marc 
Albisetti is currently working in Forest Row, East Sussex, with 
Tablehurst and Plawhatch biodynamic farms, and the Cyrnel 
bakery, saving some wheat, milling grain on an Astrié mill, and 
sourdough baking. His family project is to support similar initia-
tives, taking care of heritage seed and artisan sourdough bread 
making, travelling with a mill and bakery on wheels, as well as 
performing and offering workshops, in the UK and beyond. He 
is also working on co-organizing a Bread and Flour Festival 
locally. Please get in touch jean-marc-albisetti@orange.fr 0755 
322 1953 Facebook page “Troubadours fr”.

1Sabine Karg, Copenhagen University
2Frank Morton  
https://www.wildgardenseed.com/articles/how-i-became-a-plant-breeder
3Peasants bakers
4Eli Rogosa, Restoring Heritage grains, Ed. Chelsea Green
5Andy Forbes http://brockwell-bake.org.uk
6 http://www.semencespaysannes.org “ 
Brochure : Seeds and Farmers’ Rights:  
how international regulations affect farmer seeds” (in English).

Forest Row baker Jean Marc Albisetti touring WoWo heritage wheat - 
Red Lammas on right and Ble d’Haie on left.

Tablehurst and Plawhatch 
wheat sourdough bread

Presenting the Astrié mill granit stone 
in Michael Hall school Mansion market
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Originally developed by the Australian Bill 
Mollison as early as the 1970s, permaculture 
has since spread all over the world, but 
has been confined mostly to private 
vegetable patches and allotments. Recently, 
permaculture has been receiving more 
attention. In their documentary “Tomorrow/
Demain”, C. Dion and M. Laurent visit the 
“Ferme du Bec Hellouin” market garden 
in northern France, which has gained a 
reputation as a model for economically 
viable, sustainable permaculture. Since then, 
the market garden has been inundated with 
visitors. Companies such as lehmann natur 
GmbH (Germany), real-SB Warenhaus GmbH 
(Germany) and Lush Cosmetics (UK) have 
begun to sell products from permaculture 
production.  Permaculture has become 
an established subject of academic study 
and teaching, in Europe e.g. at Coventry 
University (UK) or Lisbon University (P). 
But what is permaculture? Can some of 
the insights gained from it be applied to 
biodynamic agriculture?

WHAT IS THE OBJECTIVE  
OF PERMACULTURE?
Applied permaculture not only wishes to maintain the 
quality of agricultural soil, but wants to improve it, restore 
natural habitats for animals and humans, and provide the 
socially disadvantaged with a new perspective. As such, it 
does not differ vastly from organic farming, but it is not 
subject to any legal standard or relevant production direc-
tives. Instead, it is a rather abstract principle that is based 
on ethics, maxims and guiding principles, which can be 
interpreted and implemented in accordance with any given 
location (PermaculturePrinciples.com). Meanwhile, the 
permaculture principles are at work in landscaping, energy 
supply, building and construction and in social projects. 
Rob Hopkins, founder of the Transition Town movement, 
for example, has initiated communal projects in urban and 
sub-urban environments that focus on the transition into 
the post-fossil age. He also re-interpreted the principles of 
permaculture in an economic context.

Loosely based on Mollison’s original definition, 
permaculture is the systematic design and maintenance of 
edible landscapes with the stability and resilience of (prime-
val) forests. It considers systems in their functional diversity 
and allows them to evolve as they see fit in order to attain the 
optimal state of “self-sustaining systems”. The ethical basics 
of permaculture can be summed up as follows:
earth care
people care
fair share

Permaculture and Biodynamics. 
Do they have anything in common?

What we can learn from the forest
By Dr. Immo Fiebrig & Marion Buley

IN THE BEGINNING: PLANNING  
AND DESIGN MODELLED ON NATURE 
In practical application, permaculture is concerned with 
finding the best possible design. Before their cultivation, 
gardens as well as agricultural enterprises require careful 
analysis and planning. This involves the evaluation of the 
location, the soil, the climate, slope inclinations, resources, 
restrictions and social factors by means of different assess-
ment and planning tools and by tapping into renewable, 
natural resources. Agricultural and gardening concepts 
involving permacultural elements are often distinguished by 
combining polycultures with permanent crops. Improving 
the fertility of the soil through permanent ground cover, 
minimum tillage and the use of compost, compost teas and 
microorganisms.  Permaculture’s strength lies in the fact 
that it harnesses the potential of the most adverse locations. 
The design process serves to identify and maximize a given 
location’s potential before permaculture cultivation starts.

The following agricultural production systems corre-
spond to the principles of permaculture in that they emulate 
and harness the ecological stability of forests:
Forest garden/agroforestry:
Forestry in combination with food production, e.g. fruit 
trees + timber + grain cultivation in the same area
Agro-silvio-pastoral systems: 
Additional element: animal husbandry, example: Dehesa 
cultivation in the Spanish Extremadura, which combines 
the cultivation of cork and holly oaks, tillage and pig farming 
within the same area.
Mixed crops
Example: the so-called milpa as cultivated by the Maya in 
Mexico, where corn was planted in combination with climb-
ing beans and pumpkin for ground coverage. This is still 
being practiced by smallholders in some parts of Mexico.
Perennial crops are used so as to restrict  
tillage to an absolute minimum.’
Some perennial grain types are more resilient during dry 
periods. The US Land Institute has been conducting studies 
on this subject since the middle of 1970 (landinstitute.org).
Symbiotic animal husbandry, e.g. pigs and poultry. 
Animal husbandry within the same space protects 
chickens from the fox and keeps pigs parasite-free. 
Gut Herrmannsdorf near Munich/Germany provides an 
economically viable example. (herrmansdorfer.de)

PERMACULTURE IN  
PRACTICAL APPLICATION
In Germany, permaculture is widely practiced in private 
gardening, while in the UK, permaculture is very popular 
among smaller self-sufficient farming cooperatives, but also 
the Urban Gardening movement evolved from the princi-
ples of permaculture. In the US and Latin America, several 
agricultural enterprises have been practising permaculture 
on a professional level. Jerome Osentowski from Colorado 
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designs glasshouses that operate without fossil fuels. The 
Permaculture Research Institute in Australia has registered 
more than 2,200 permaculture projects all over the world 
(PermacultureGlobal.org/projects).

PERMACULTURE IN BIODYNAMIC  
FRUIT CULTIVATION IN SPAIN:  
Jelanisol and Montebello
Over five years, Friedrich Lehmann, owner of lehman natur 
with headquarters in Germany, has gradually integrated 
permaculture elements into the cultivation strategy for his 
Demeter-certified 50-ha Finca in Andalusia. One of the 
main objectives was the improvement of fertility by intro-
ducing a special composting method and the use of micro-
organisms. New fields were planted along the ground’s con-
tour lines so as to limit erosion damage and as a natural wind 
barrier. Nurse crops and permanent ground cover were to 
enhance these beneficial effects. Moving trickle irrigation 
underground has already reduced water consumption by 
25%. Increasing biodiversity was another objective. In order 
to achieve this, an eight metre high hedge was planted so as 
to provide wild animals and insects with a natural habitat. In 
some areas, fruit trees are cultivated in a polyculture fashion, 
orange trees and avocado trees intermittently, but more 
recently, Lehmann started mixing kumquat with pomegran-
ate trees.

In 2014, Lehmann acquired a second Finca with 100 
hectares. Gradually, the former cultivation of organic orang-
es practiced there will be enhanced according to the aspects 
of permaculture. Prior to the planning stage, the location 
was evaluated for its potential. In a planning workshop, the 
ten participants discussed the suitability of different crops 
and cultivation plans from different perspectives. The main 
requirement was to change the former monoculture into 
mixed cultivation while preserving the existing orange trees.

Based on the principles of organic farming, Friedrich 
Lehmann and his team compiled the “lehman natur Per-
makulture Produktionsgrundlagen” (permaculture produc-
tion guidelines), which document and explain their take on 
permaculture for the company, the producers, retail and 
consumers (lehmann-natur.com/permakultur).

Basic elements of this document are: 
n Soil conservation and build-up by means of gentle tillage, 
cultivation along ground contour lines (whenever viable), 
use of compost and ground cover etc.
n Improvement of biodiversity by planting hedges, wild 
herbs, mixed cultivation etc.
n Water-saving and water-collection measures 

Thanks to cooperation with the Centre for Agroecol-
ogy, Water and Resilience at Conventry University, Friedrich 
Lehmann’s fincas have become a subject of academic re-
search. The British research centre documents and evaluates 
the effects of permaculture on the three pillars of sustain-
ability: (1) Environment, (2) Economy and (3) Society.

CHALLENGES 
Based on our experience, permaculture is faced with the 
following challenges: 
n Permaculture requires a high level of expertise, observa-
tion skills and patience
n Evaluation and planning are very complex, participatory, 
multi-stage processes that require great care as they provide 
the groundwork for long-term investment. The input and 
consultancy of experienced permaculture experts is strongly 
recommended.
n Mixed cultivation means that mechanisation and crop 
protection are more difficult. 
n There is a lack of standard machinery for permaculture 
such as direct planters, no-till or low-till care systems.
n Planting sustainable elements such as hedges may be dif-
ficult or even impossible on leaseholds.
n Compiling economic or practical budget figures is dif-
ficult due to a lack of documented experience and data.

CONCLUSION: PERMACULTURE AS 
A TOOL FOR EVALUATION AND PLANNING
Careful observation and evaluation of the location are the 
cornerstones for successful production planning with 
permaculture. The objective is to identify and maximise the 
potential of the relevant location. This involves harnessing 
synergies and services rendered by nature i.e. optimising 
operations according to natural principles. Economic and 
practical aspects also play an important role. Permaculture 
can be seen as a structured evaluation and planning tool 
which is suitable for every cropping farm, independent on 
the cultivation type. It will help harness resources in a more 
efficient manner and increase both the efficiency and resil-
ience of the cultivation.

Translation: Andrea O’Brien
First published: Lebendige Erde, Nov/Dec 2016, by Demeter e. V.

Dr. Immo Fiebrig is a Research Fellow at the Centre for  
Agroecology, Water and Resiliency (CAWR), University of  
Coventry (Immo.Fiebrig@coventry.ac.uk)
Marion Buley is and agricultural engineer, economist and  
permaculture consultant (Marion.Buley@t-online.de)
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From its historical purpose as a means to 
ease food insecurities; particularly during 
times of hardship, today, the functions and 
goals of urban food growing are many and 
varied. In fact, the list is rather impressive – it 
works as an educational tool and community 
builder, develops employability skills, bolsters 
youth development, increases food literacy, 
strengthens citizen engagement, fosters a 
wider environmental activism, enhances 
physical and mental health and works toward 
improving diet and overall public health. 
Urban gardening can also foster important 
human-social relationships including 
promoting ethnic and cultural integration 
in communities, cross generational cohesion 
and lastly, it aids meeting new people and 
friendship forming. This article will focus 
particularly on the social aspects of food 
growing and drawing from one particular 
case study within a university setting, will 
look at how these social interactions can be 
leveraged for greater impact toward creating 
connections through food and broader 
sustainability awareness.

Engaging audiences on food 
through urban farming: 
the human-social connection

By Joel Williams
 Growhampton is a sustainability project within 

the University of Roehampton in South-West London. 
With a core focus on food, it aims to embed sustainability 
in the everyday lives of students, staff and local community 
on campus and beyond. The project comprises of growing 
spaces and a polytunnel for the production of horticultural 
crops, two small apple orchards (one of which is ~100 
years old), a flock of 10 chickens, rooftop bee hives, historic 
grounds for foraging, a weekly market stall, a sustainability 
café and regular educational and volunteering opportunities 
for students to engage with the project. All of these aspects 
come together as one interlinked ‘edible campus’ initiative 
which is scattered across the 53 acre site.

 The volunteering and educational opportunities 
that are provided through the edible campus are many and 
varied and range from solitary, autonomous roles through 
to larger, more social group activities. ‘Learn to Grow’ is a 
weekly, practical gardening session where students perform 
horticultural related duties (seed sowing, composting, plant 
management etc.). These sessions are semi-structured to the 
seasons and specifically designed to be hands-on whereby 
students roll up their sleeves, simply give it a go and ‘learn 
through doing’ - an integral strategy of all the volunteering 
opportunities provided. A broad range of different vegeta-
bles are cultivated; however, the project particularly spe-

cialises in leafy greens produced using cut and come again 
production techniques. This allows not only a regular supply 
of weekly greens, but also regular volunteering opportunities 
for students to attend - this continuity being key to building 
up the friendships and social relations. In addition to these 
practical gardening activities, an additional weekly volun-
teering session also operates to harvest the vegetables that 
are produced. ‘Market Day’ begins with a harvest morning, 
which again is a communal activity that brings students 
together to pick, prepare and pack the vegetables that are 
ready to be harvested. Here different blends of leafy greens 
are mixed together for either raw salad consumption or 
cooking mixes, as well as other vegetables that are in season. 
Immediately after each harvest morning, the weekly farm-
ers’ market stall operates out front of The Hive Café (the 
projects’ sustainability café) during the lunch hour whereby 
customers comprising of students, staff and community can 
purchase the vegetables that were picked that morning. The 
farmers market, taking place alongside The Hive Café has 
been an integral tool in creating a social space for partici-
pants and customers to mingle, have lunch and pick up their 
weekly greens. 

 ‘Learn to Cook’ is a more recent addition to the 
volunteering repertoire whereby participants have the 
opportunity to utilise ingredients from the edible campus 

(either cultivated or foraged) to produce a range of value 
added foods such as fruit and flower cordial, pesto, chutney, 
ketchup, infused olive oils, salsa or freshly squeezed apple 
juice. Students have launched their own label ‘This is our 
Jam’ which their products are branded under. Growhamp-
ton also collaborates with another local community group on 
a food education programme for school children. Primary 
and secondary school pupils are taught outdoor, survival and 
food growing skills designed to engage them with nature and 
conservation. Education students undergoing teacher train-
ing at the University of Roehampton can volunteer with this 
programme to help run the sessions and obtain unique work 
experiences teaching in an outdoor learning environment. 

A range of other social volunteering sessions and ac-
tivities also run with the seasons - craft making, repair work, 
foraging, eco-Christmas decorations made from natural 
materials gathered on campus, collection and reuse schemes 
for students moving out of halls and live music, spoken 
word and games nights in the café. These are all geared 
toward building community and in many instances fostering 
a greater sense of environmentalism. There are also a few 
solitary opportunities to engage with the project including 
taking care of the chickens (releasing the hens from their 
overnight coop into a grassed enclosure, changing feed and 
water, sweeping out the coop and finally, putting the hens 
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back into the coop later that afternoon) and a watering 
schedule that some students choose to relax and perform 
alone. I should note at this point, the university does not 
offer any agricultural or horticultural modules or formal 
education in food growing – consequently, the extracur-
ricular volunteering opportunities bring together a rich mix 
of academic backgrounds (business, arts, science, education 
etc) into a wonderful interdisciplinary environment. Here, 
students ‘learn through doing’ and a practical exposure of 
sustainability concepts being embedded into the everyday 
nature of the activities becomes evident. 

 Growing projects much like Growhampton have 
sprung up within schools, colleges and universities in recent 
times. Although a majority effort seems to be concentrated 
toward pupils at school age, young adults within a university 
landscape also offer an interesting mix of challenges and 
potential for a more rapid behaviour change. Of course, 
there is opportunity to embed an engrained and intrinsic, 
long lasting influence on young children; however, this takes 
time and there is always the possibility they may reject this 
valuable learning during their rebellious adolescent years. 
Didn’t we all love do the exact opposite of what we were told 
then? Young adults however, now past this phase and moving 
into higher education are often living away from home for 
the first time in their lives and willingly coming to a place 
of learning. They are there to open their minds, not only to 
new knowledge through their curriculum, but also to the 
ways of the wider world and how to be responsible citizens. 
This is a critical transitional life stage and hence presents 
an opportunity for intervention, to lead by example and to 
demonstrate the kind of society in which we want to create. 
As students graduate and move out into the world, they 
have the potential to take their newly learned behaviours 
and experiences with them into their future employment, 
into their future families and into all of their socio-cultural 
experiences. Hence there is a significant – yet perhaps more 
importantly – a rapid potential for these young adults to be 
major change agents into society as they graduate and move 
on, taking new learned behaviours and integrating  
and normalising them into everyday life. 

Each year, a feedback survey is carried out to gather 
students’ thoughts and opinions on their volunteering 
involvement. Of course, this is a useful tool to help refine 
and aid the types of activities that are developed. But it also 
helps to understand students’ motivations for joining the 
project, why they volunteer and what they hope to get out 
of their time. One particular trend that has become evident 
(and not uncommon in other gardening projects) is that the 
key, driving motivation for joining, is the social interactions 
– meeting new people and making friends. Many partici-
pants may not particularly have an interest in food, food 
growing or environmentalism but simply join for these social 
interactions. That said however, survey feedback also shows 
that many students subsequently take an interest in food and 
sustainability as a secondary by-product from their volun-
teering efforts. Hence, the social interactions are viewed as 
an important bridge toward wider environmental education 
and thus it becomes important to create memorable and 
positive social experiences that can attract in new and ongo-
ing volunteers.

Any positive experience is far more likely to be re-
peated and with this in mind, Growhampton strive to make 
all volunteering sessions fun and enjoyable. Additional social 
activities for participants are also organised – dinner parties, 
nights under the stars around fire, orchard parties, field 
trips and excursions to lectures/networking events etc. This 
particular case study highlights the importance of under-
standing participant motivations and how a fun and socially 
stimulating programme of events can be a useful tool toward 
increasing engagement. No matter their individual goals 
and objectives, other urban farming projects can potentially 
apply this ‘social bridge’ strategy toward achieving their 
desired outcomes. In doing so, they may be more effective 
at achieving a broader and further reaching impact through 
urban food growing. 

Feel free to follow Growhampton’s story on social media –  
just search for them on Facebook, Twitter or Instagram.
Joel Williams is a soil scientist and former trustee of the  
Biodynamic Association.
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By Richard Swann

Driving through the Lincolnshire countryside, Shire Farm 
stands out straight away with its beautiful well cut hedges 
and white gates. It is a gem of a place, in more ways than 
one. Hidden behind those hedges and gates are well cared 
for fields growing a wide ranges of crops such as spelt, em-
mer wheat and grapes.

The farm is the inspiration of Mike Booth - artist 
and healer who started the farm 11 years ago. He is the 
owner of Aura Soma a company that makes dual coloured 
Equilibrium bottles and other wellness products. Aura 
Soma is present in 90 countries across the world and is 
especially popular in the Far East.

I sat and spoke with Mike about the farm on a hot 
day under the shimmering birch trees by a naturally 
formed heart shaped pond. There in the centre is a vortex 
based on the principles as expounded by Viktor Schau-
berger, water researcher in the last century. Nearby are 
flow forms feeding water into the pond and setting in mo-
tion a perfectly spherical rose quartz stone. There is also 
a large egg shaped obsidian, black and shiny reflecting all 
those who look into it.

From Soil to Soul
Where East Meets West on the Meridian 
in the Lincolnshire Wolds

Richard Swann
What is your vision for Shire Farm?

Mike Booth
It is a vision that encompasses the holistic aspect of man. 
We are not just physical, nor are we just flesh and bone; we 
are more than the sum of that. The vision is to express that 
as a revelation of a being as a whole being. So we have seven 
energy centres on the land which mirror the chakras, the 
subtle energy centres within ourselves. It is the next level 
beyond the physical to recognise the subtle energies in man 
and the land. 

Our work within Aura-Soma is with the light body 
and here on the farm what we have in the representation 
of the being in the landscape is also about that and how to 
awaken it for our new times. We want to create a model for 
the future and in the same way that Rudolf Steiner spoke 
about the cosmic energies and those of the plants and of the 
earth we want to bring the earth and the soil together with 
the soul.

Each of the energy centres here have been identified 
with crystals from particular parts of the world. As with 
the human chakra each energy centre is related to a specific 
colour.

The red energy centre at the far end of the farm has 
ruby, rubellite and rose quartz crystals, they placed here to 
help to ground the energy. 

The next one is orange and it is marked with orange 
calcite and some orange plants also grow there.

Then comes the gold. There we have stones that came 
from the Preseli hills in Wales. The same stone was origi-
nally used for constructing Stonehenge. We call that the Star 
of the land. It helps to bring the cosmic energies in. 

The next one is yellow. We have a pyramid there, 
which has the same orientation as the pyramid at Cheops. 
Shire Farm and the orientation of our pyramid are on zero 
degrees with the Greenwich meridian line. It’s very beauti-
ful thing to have at the yellow point, the power centre of the 
farm. So that it might also have the gold/yellow from the 
plant realm we grow a lot of calendula at this location. 

Then we come up to the olive. It is a bit of a maze. It 
represents for us the Holy Spirit. It also represents for us the 
overcoming of the bitterness about the predicament of the 
human being on the earth. It gives a sense of fresh hope, a 
sense of a new beginning.

Then we come the green energy centre, the heart 
chakra, where we are now. It is defined by this heart shaped 
pond with a vortex device in the centre. To bring more love, 

Mike Booth wearing his suit made from wool from sheep from Shire Farm. © Jessica Booth
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more pink and magenta energy, to the heart we have rhodo-
dendrons here at and collection of rose bushes l. 

The turquoise is next and is where we have a six sided 
aquamarine from just outside the border between Afghani-
stan and Kurdistan. I selected that one because it is a very 
nice beryl formation. This is also where we have our ‘biody-
namic broadcaster’. This is Hugh Lovell’s device, which we 
also use in cooperation with him. It gives a sense of helping 
what we want to happen and to diminish what is unwanted. 
An overproduction of charlock, for example, on the land 
obviously means an imbalance. The biodynamic broadcaster 
helps us with those situations. 

The next location on the path is the blue, which is a 
‘gate’. The blue chakra is recognised as the communica-
tion point between the thinking and the feeling aspects of 
ourselves. There we have a blue kyanite stone, which forms 
a gateway with an original sandstone from Lincolnshire. 
What is interesting about the blue is how it emanates a sense 
of peace in the landscape. The fields around that area always 
have a peaceful aspect. The sheep respond very well to being 
in those fields and even our unruly Dexters get a dose of 
peace when they are there. 

Then comes the royal blue. That is where we have the 
first stone that we placed on the land. This location repre-
sents a sense of unification between the cosmic forces and 
the beings of the earth. It affirms that sense of soil to soul, 
which is a fundamental principle that we are working with. 

Across the track we have the violet energy centre and 
around that we have placed crystal spheres in a planetary 
arrangement that marks the point in time where the earth 
crossed the galactic centre on 21 December 2012. That day 
marked a new beginning for the beings on the earth from all 
that had come before.  

Richard
How old is the farm? Was it always the intention 
to have a biodynamic farm?

Mike
The farm is eleven years old. I have always been passionate 
about Biodynamics and the land we already had next to the 
Aura-Soma Products production site at Tetford was already 
biodynamic when we bought this farm.

Richard
Do find you a strong synchronicity with biodynamic approach?

Mike
Steiner was a person who was incredible for his time. If he 
was around now I believe he would be working in a similar 
way in relation to the activation of what the being of the 
earth is asking of us. 

Richard
Here you are doing more than biodynamics.

Mike
In a sense yes, but it’s like a basis behind what it is that we 
are doing. 

Conventional farming is the worst because that is an 
abuse and takes a lot out of the land. Organics is a step bet-
ter. And biodynamics is a step beyond that. These things can 
be proved energetically. You can use Kirlian photographs to 
clearly demonstrate this increased energetic potential with 
grain. Biodynamics is the only one that really encompasses 
that part of the story. 

The bread makers that use the spelt that we grow find 
that the bread is tastier and people enjoy it more. All of the 
cosmic stuff is fine but if it doesn’t have a practical result in 
terms of the outcome it is a little bit pointless. That’s why I 
get excited when we get that feedback from the bread mak-
ers.
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Richard
What is behind your selection of crops?

Mike
It is based on what the land asks of us that between the team 
we decide to put where. The spelt does well as does the 
emmer wheat. We also grow rye, barley and herbs. They are 
all for use within Aura-Soma products. We use them in our 
skin care product range. We call it active energised organic 
skincare (AEOS). I created it as I wanted to put people 
in touch with the beneficial effects of putting biodynamic 
ingredients on their skin.

Richard
And your selection of animals?

Mike 
The same thing as with the crops really. I was also conscious 
that taller sheep and shorter cows means that at some point 
we could use a milking machine that can do both.

Richard
Aura-Soma also has a teaching centre?

Mike 
Yes we teach about colour and raise conscious awareness 
about the being on the earth 
We are have students in 93 countries in the world. 

Richard
What is your vision of the farms development?

Mike
We want to create biodynamic products for general con-
sumption, and we are now 10 years into that process. We 
want to move away from merely supporting our own com-
pany. Going forward we will be o making aronia and apple 
juice. We are also growing 14,000 vines from which we will 
be looking to make our own sparkling wine. 

Richard
What about the other products you make?

Mike
People have categorised Aura-Soma as non intrusive, self 
selective soul therapy. We don’t make tinctures but make 
colour essences of which there are 114.We grow herbs such 
as sage, rosemary, pink and violet lavender and lemon balm. 
We are still experimenting with what we will use ourselves.

Richard
How do you think yourselves and the 
biodynamic movement can work together?

Mike
What I would like is a more open approach to innovation 
rather than to be stuck in the past. Biodynamics is the basis, 
the core of what we do but we also add to it. I think because 
of that that it should be even more recognised Demeter wise 
than if someone was just following the path as it was in 1920. 
That is not where we are now in time. You have the force 
of commercial agriculture as a repressive force and the EU 
directive tends to be more influenced by that and in that 
picture biodynamics is very small relative to the bigger agri-
farming companies.’

Mike Booth. © Jessica Booth

Drone’s eye 
view of the 
heart chakra 
pond.
© Jessica 
Booth
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Kate Urry is the farm manager at Shire Farm where 
she works with a small team of six people including herself. 
She is a local woman who was brought up on a nearby farm, 
which her parents owned. She first came across biodynam-
ics when she was asked by Mike to attend Emerson College 
and was subsequently given the Demeter Standards to work 
with. That was 21 years ago. Since then she has attended 
many biodynamic workshops and courses including regu-
larly attending the Agricultural Conference in Dornach. 

Kate is very interested in bringing new ideas to the 
farm such as no till farming and mob grazing. She is also a 
keen student of Hugh Lovell’s work on Quantum Agricul-
ture as can be seen through the use of the field broadcaster.

Maintaining fertility is vital for the farm and to that 
end two composting sites have been set up. A compost 
turner has been purchased to help with that work and Clau-
dia (the shepherdess) and Sam (one of the farmers) both 
attended Bruno Follador’s excellent workshops on compost-
ing last year in Emerson.

About the animals on the farm, Kate says: “We have 
150 breeding ewes. Some of the wool from them is spun and made 
into throws/scarves/rugs etc. and we are looking for areas to sell. 
Some has been spun into suiting fabric from which Mike has a 
suit made from-Tailored by Lewis of London.

We also have a plan to milk them in the longer term when 
we have the facilities. In the meantime, we are building the flock 

up to 300 ewes, they are integral to the fertility building aspect 
and the grassland management. This year we have strip grazed 
all the cereals with the sheep in the spring and are very happy 
with the results.

We also have 21 Dexters with very beautiful horns and 
are very spirited little things!”

Asked about the crops they grow she replies: “We have 
been growing spelt for over 20 years, It was the first cereal Mike 
wanted to try and grow when we converted the Tetford Land, 
as he knew about the nutritional benefits of the grain and that 
it can be digested much easier by humans as it is such an ancient 
grain. This year we are also growing Field Beans, Winter Rye, 
Spring Oats, Hemp, Emmer Wheat. Then of course the peren-
nial crops Aronia, Vines, Apples, Raspberries.

Finally it is very impressive how many trees and bush-
es have been planted since Aura Soma acquired the land: 
“In autumn 2011 we planted a woodland of 13,000 trees, mixed 
native deciduous, we have planted well over 6000mt of hedge-
rows, in the traditional Lincolnshire Hedge Mix of Hawthorn, 
Field Maple, Blackthorn, Dog Rose, Holly, Spindle, Guelder 
Rose. creating shelter belts and diversity of habitats. The Land 
at Tetford has a 3ha woodland, which is now well established 
planted in 1996.”

© Jessica Booth

Biodynamic broadcaster © Kate Urry
©

 R
ich

ar
d 

Sw
an

n

© Richard Swann



31Star & Furrow Issue 127 June 2017

Bob Mehew
I tend to be up between five and six. I am 
staying with a local family; they cook dinner 
in return for my breakfast smoothies. I use 
fruit, sunflower seeds, spirulina, cinnamon, 
ginger, and chuck in chard and spinach from 
our veg box. One of the first things we did as 
Huxhams Cross Farm’s tenant farmers was 
take on an existing veg box scheme. We have 
more than doubled deliveries and it’s still 
growing.

About 7 a.m. in summer (8 a.m. in winter), I walk 
100 yards to the farm to feed the chickens and let them out 
of their coop. We have 120 White Leghorns and their eggs 
are in great demand. The Almond Thief cafe in Dartington 
serve them poached on sourdough; their customers com-
ment on their rich taste. I think it’s down to the variety of 
different grasses and insects the chickens eat.

The chickens are housed in a mobile coop currently 
on Higher Week field. We tow it to different fields so the 
chickens get fresh grass and we get the soil fertilised from 
their poo in return. Once a week I clean out the coops with 

Bringing a biodynamic farm into being - 
Life in the Day of 

Bob Mehew
by Elisabeth Winkler

one of our apprentices, Tilda. We scrape off the droppings 
into buckets to enrich our compost heap. 

Then I head to the top field to meet my team in the 
barn at 8.30am. We plan the day, make lists, prioritise. We 
have two (voluntary) apprentices, Tilda and Caspar, who do 
the veg box packing with Richard who started as a volunteer 
and is now part-time and delivers the veg. Dave Wright, a 
grower with considerable biodynamic experience is full-time 
on the veg growing.

This is our first year of full growing so there’s seed-
lings to plant out. I was surprised that using the planetary 
calendar for the best times to plant and harvest is not a 
requirement of Demeter standards. It’s definitely something 
we plan to do.

I used to be an IT project manager for Essex council. 
Six years ago I went on a permaculture course run by the 
late Patrick Whitefield, which led onto an informal teaching 
apprenticeship with Marina. Permaculture is about design-
ing systems, like project management but for the land. A 
few years ago, I was telling Marina I wanted a project with 
meaning. It was the same day Marina was approached by the 

BOB MEHEW IS THE FARM MANAGER OF HUXHAMS CROSS FARM, a 34-acre farm in 
Dartington, South Devon under biodynamic conversion. Secured in 2015 by the Biodynamic 
Land Trust, the land is leased to the Apricot Centre, and Bob, Marina O’Connell (farmer) 
and Mark O’Connell (child psychotherapist) are its co-directors. Community-owned through 
community shares, Huxhams Cross Farm is biodynamically-farmed for future generations. 

© Elisabeth Winkler
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Biodynamic Land Trust to run Huxhams Cross Farm.
Marina has 25 years agroforestry experience and has 

taught me horticulture. We planted 900 apple trees in three 
fields and some perry pear ones that will be producing fruit 
in a few years’ time. We have also planted cherry, plum, 
gage, medlar, quince, and, of course, apricot trees. Our cows, 
Damson and Daffodil, usually graze amongst the fenced 
trees but they are currently on the nearby Dartington estate 
to give our rare wild flowers a chance to grow. 

We also planted 800 strawberry plants this year, 
treated to a biodynamic root dip by Charlie, a volunteer. We 
couldn’t do what we do without our volunteers. We planted 
1100 hazel trees thanks to about 40 volunteers who pretty 
much organised themselves. We did it one day. I was gob-
smacked, I thought it would take all winter. 

At the last stirring, we had a similar amount of vol-
unteers, including members of the South West biodynamic 
group. We sprayed the preparations and covered every inch 
of the farm in a few hours. We get the preps from local 
biodynamic grower, Jeremy Weiss, but hope in time to make 
our own. 

We do the stirrings in a glade which is the heart of 
farm, both geographically and spiritually. It’s a great com-
munity day with home-cooked food. We take one of Lynette 
West’s manuals with us, and read out passages. The volun-
teers say how good it is to work together and be outside. For 
me, it’s a chance to pause and reflect. I’ve taken a massive 
drop in salary but I wouldn’t go back. I feel great. I am 

connected to the land and lovely people doing work with a 
purpose. 

We are part of several pioneering projects. There’s 
the Dartington agroforestry project - four tenants together 
on the same field, combining skill-sets to make sustainable 
farming viable, and we are planting population wheat with 
the Organic Research Centre to see which varieties do best. 
The wheat will go to the chickens - we aim for a biodynamic 
closed circle so we grow on the farm what we feed the 
animals. We are so well-connected locally like the Almond 
Thief and Schumacher College, which would like to make 
local bread from our wheat, Grown in Totnes which want to 
mill our wheat into flour as well as process and market our 
dried beans, and Transition Totnes.

At 11am, I go back to the barn. It was raised in 2016 
thanks to the Biodynamic Land Trust community share 
offer and it’s great to have a roof over our heads to do the 
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veg-box packing and store machinery. I make good strong 
filter coffee on the camper stove and sometimes bring 
home-baked biscuits, low-sugar and nutritious because I am 
diabetic. You have to look after your team. 

Lunch is at about noon for me and usually features 
eggs: hard-boiled, quiche, egg mayonnaise. I love our eggs, 
their taste is amazing.

If it’s Thursday, I start thinking about what farm job 
will occupy 30 children aged seven and eight when they 
arrive with a teacher from the South Devon Steiner school, 
a couple of fields away. It’s a joy to see kids immersing them-
selves in practical tasks like mulching the raspberry bushes. 
Of course they end up throwing the straw at each other. 
They love the freedom of outdoors.

On Friday afternoons, it is Farm Club for local home-
educated kids aged six to nine, run by Leah with help from 
Tilda. It’s part of our philosophy that the kids contribute 

something practical. So if we are planting trees, we might 
leave holes for them to plant up. We don’t create extra tasks 
but integrate their help in our daily work. Last week they 
sowed French beans and they love collecting eggs in their 
own baskets. We build in maths: what’s the total of eggs we 
collected, how many seeds have we planted? Then there’s 
games, crafts and building fires in the winter. Making gnome 
homes is a big treat. 

I am out on the farm three days a week, and do two 
days at home on the computer. I am keeping accounts, chas-
ing funding and progressing our planning application for a 
processing, wellbeing and training centre on the farm. This 
will enable us to host school groups, teach cooking skills, and 
continue the Apricot Centre’s therapeutic work in a farm 
setting with vulnerable families.

We are winding up by about five or six pm. I go up to 
the barn to say goodbye and thank the volunteers for their 
hard work. I walk home and start answering emails. I usually 
go to bed about 9 or 10pm. I never have trouble going to 
sleep after a day of fresh air. I sometimes dream about the 
farm. It’s always on my mind. 

Huxhams Cross Farm’s community share offer is currently open. 
Please visit biodynamiclandtrust.org.uk/huxhams,  
email admin@biodynamiclandtrust.org.uk  
or call 01453 367233
Elisabeth Winkler is Marketing Manager  
for the Biodynamic Land Trust©
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This event, the first of its kind, had arisen out 
of a symposium forming part of a conference 
in Dornach in 2015. The symposium had 
been organised by the Sozial-therapeutische 
Arbeitsgruppe (STAG) on the theme of 
‘Production versus Therapy in Biodynamic 
Social Farms and Gardens’, and the organisers 
had become aware that, such is the growing 
importance on many levels of the mutually 
healing relationship between the land and 
human communities, a whole conference 
needed to be devoted to this subject. It had 
been agreed that such a conference should 
ideally take place in Britain, in view of the 
fact that – in contrast to the situation in 
Central Europe – what is generally known as 
biodynamic ‘Social Farming’ is in this country 
not so much a movement as a collection of 
largely unrelated entities; and Paulamaria 
Blaxland-de Lange, who is a member of 
STAG, had agreed to organise the event at 
Emerson College.

The conference was attended by some 36 people, in-
cluding several members of the German-speaking Interna-
tional Working Group for Social Therapy and many people 
actively engaged in biodynamic farming and/or horticul-
tural work either in Camphill communities in Great Britain, 
Ireland and the USA or in other Steiner-based organisations 
such as the various centres of the Ruskin Mill Trust. Sonja 
Zausch, representing the Conference for Curative Educa-
tion and Social Therapy in Dornach, was also present. Be-
cause of this great diversity, there was much wisdom in the 
organisers’ decision to give full space at the outset to enable 
each participant to describe the challenges, difficulties and 
opportunities inherent in his or her particular location.

After welcoming everyone, Paulamaria introduced 
the conference by speaking of three areas of loss or im-
poverishment in our time – namely, of soil, diversity and 
relationships – and then briefly referred to a number of 
individuals whose work has sought to remedy these deficien-
cies in these respective areas, specifically Prince Charles and 
Rachel Carson, Manfred Klett (who led a series of inspir-
ing international conferences between 1987 and 1994 at 
Emerson College on biodynamic agriculture and its social 

and cultural implications) and – from the Camphill move-
ment – Hartmut von Jeetze and David Schwartz, who 
coined the term ‘radical gentleness’ as a means of charac-
terising a particular gift borne by Central Europe. Hartwig 
Ehlers then proceeded to introduce the conference theme by 
sounding a thought which threaded throughout the confer-
ence, namely the essential importance of the ‘genius loci’, 
of the potential inherent in any particular location. ‘Social 
farming’, he emphasised, cannot be characterised in terms 
of a general principle but lives in different ways wherever 
it is practised. He spoke of his own experience of growing 
up on his parents’ BD farm in post-war Germany. Initially 
the farm had employed many people, but with the advent of 
the ‘Wirtschaftswunder’ many left for jobs in industry. The 
shortfall was made up by emigrants and addicts who wanted 
to stay and live on the farm. At first it was difficult to employ 
them, but eventually they were able to contribute to its 
success (both socially and as a productive organism). Such a 
situation, he said, cannot easily be replicated – and yet there 
is a twofold need in our time both on the part of farms and 
of young people who lack adequate employment.

That same evening there was a full presentation by 
Derk klein Bramel, from Urtica De Vijfsprong in Holland, 
on the theme of ‘What can Social Therapy learn from Bio-
dynamic Agriculture?’ Derk began by describing a 24-year-
old woman suffering from anorexia, who had found trans-
formation at Urtica through her dedicated work with tomato 
plants in the greenhouse, which by the end of her first year 
were already taller than she was. She had come to feel totally 
at one with the plant world around her, with the job she 
was doing, with the soil and with the whole atmosphere of 
the place, enabling her to feel that she really belonged there. 
Derk went on to describe the particular context within 
which Rudolf Steiner had given the Agriculture Course in 
1924 and indicated that it was a reaction or answer to an 
agriculture that was becoming more and more analytical. He 
then spoke about some key aspects of BD agriculture that 
are of particular relevance when working with the individual 
needs of human beings, all of which in one way or another 
enhance the dynamic interplay between point and circle, 
between the individual and the whole, between the Earth 
and the cosmos. (Examples included the concept of the BD 
farm individuality and the transformative work of compost 
and the preparations.)

Biodynamic Social Farming 
and Gardening Conference

organised by the International Working Group 
or Social Therapy (STAG)

10th – 13th May 2017,  
Emerson College, Forest Row, Sussex

By Simon Blaxland-de Lange
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Thomas van Elsen, who works not in a therapeutic 
community but in association with the University of Kas-
sel, Germany and has probably done more than anyone 
else to build a network on the Continent of social farming 
initiatives, spoke on the following morning on the theme of 
‘Social and Ecological Inclusion and Perspectives of Social 
Farming’. He indicated that in Germany there has especially 
in the post-war years been a conscious intention to integrate 
people with disabilities on farms and to build up a network 
of ‘school farms’, and he mentioned an organisation called 
‘Farming for Health’ (2004) which seeks to contribute to the 
health and well-being of people and of the land. For him the 
advent of biodynamic agriculture marks the point where, on 
the foundation of the freedom that man has been granted 
through gift of incarnation, he can begin to make the transi-
tion from receiving from nature to giving something back. 
The preparations are a symptom of this. Man will only 
develop if he is able to serve nature and, moreover, to recog-
nise the unique individuality of each person (integration as 
opposed to mere inclusion).

All these contributions gave rise to fruitful conversa-
tions both in the round and in the breaks; and on both the 
full afternoons of the conference this was further enhanced 
by visits, respectively, to Tablehurst Farm (including the 
Pericles woodland crafts project), and to the Mount Cam-
phill Community, Pericles and the Hoathly Hill gardens.

The main additional content for the conference was 
provided by Peter Brown and Aonghus Gordon. On the 
Thursday evening Peter spoke on ‘Caring for the Farm 
Together’, reflecting in a moving way about his experience 
of teamwork in working on the farm in a Camphill com-
munity in South Africa. This experience of a farm which has 
people at its centre, representing the social ‘glue’ that brings 
it all together, is one that he and his wife Brigitte brought to 
Tablehurst over 20 years ago and remains his vision for the 
future. His contribution was followed by Aonghus Gordon’s 
talk on ‘Caring for the Farm, Caring for People: Transfor-
mational Potential in the Animal Community for Human 
Development’. Aonghus spoke of the farm organism as 
being to a remarkable degree a means of furthering human 
development. In accordance with Manfred Klett’s vision of 
a BD farm as a ‘university of the future’, a research centre 
can find its place on a BD farm or garden. The Field Centre 
is such a centre, where BD is looked at through the lens 

of the twelve senses and in conjunction with the develop-
ment of the child and adolescent. As a result of the research 
undertaken at Ruskin Mill, it has been found that woodland 
ecology, horticulture and farming have a positive effect upon 
the physical and mental health of young people, not least 
with respect to helping those with autistic spectrum and 
oppositional disorders to develop a ‘locus of control’ within 
their own soul (and quite dramatically through identifying 
comparable traits within the animal kingdom). Aonghus 
expanded on, and gave rich historical depth to, this theme 
in the talk that he gave the following morning on ‘The 
Organising Principles for a Therapeutic and Pedagogical 
Curriculum through Biodynamic Ecology’. Through this 
second talk it became clear that, just as the educator needs 
to reach beyond the classroom into the outside of nature 
and understand it on its own terms (as, for example, Goethe 
and Ruskin sought to do), so does the will of the farmer/
gardener – who provides the resources that are essential for 
this – need to be encompassed by cosmic rhythms, so that 
farming is not merely production but becomes an educative 
and therapeutic tool.

Perhaps partly thanks to the thoroughly mirthful but 
also moving production by the Pericles Theatre Company 
on the Friday evening, the final morning of the conference 
constituted a thorough digestion by all participants of the 
ideas presented at the conference. Building on Hartwig’s 
initial remark that we each now need to be aware of our 
individual responsibility wherever we are and that, at this 
conference, we’ve made a new step, the conversation – 
which also included the husband and wife team of Stephen 
and Mary who organise the regional Social Farming Hub 
and Farm Buddies – led in the final session to a proposal by 
Craig Harding to host another comparable event in the For-
est of Dean and based at Oaklands Park but including visits 
to different centres, among which would be Ruskin Mill in 
Nailsworth, as Ricardo Pereira agreed to assist in the organ-
ising. This next conference would include a debate as to how 
to work practically with the social organism, with a particu-
lar contribution from Guido Joel Roerick from Mourne 
Grange. It was felt by all that this offer would represent 
an excellent next step. It would be up to this new group to 
propose a date, and information would be circulated to all 
participants. 
Simon Blaxlande-de-Lange works at Pericles in West Sussex
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Teacher Development Programme 
Foundations of Practical Skills Therapeutic Education

This course is for teachers and professionals who are working with young people 
with complex needs, who are seeking to deepen and enliven their professional 
practice. By drawing on the principles and themes of the Steiner curriculum, 
education through nature and experiencing the arts and crafts, participants will 
start a journey of self-development, gain new ideas and inspirations to review and 
invigorate their professional practice. 

Applications are now invited for September 2017.
For further information, please contact sophie.creed@rmlt.org.uk

Ruskin Mill Biodynamic Training Programme 
Growing the land: growing people

Ruskin Mill Trust’s biodynamic training scheme is a two-year, part-time practical 
training in Biodynamic Agriculture. The programme has two primary areas of focus: 
Biodynamic training growing the land, and therapeutic education growing people. It 
is the dual aim of the programme, which weaves a therapeutic intention of growing 
people into a training programme in Biodynamic Agriculture, which makes the course 
unique.

Trainee applications are now invited for September 2017.  Concession places are 
available for practitioners working or aspiring to work in a Waldorf setting.
For further information, please contact simon.reakes@thefieldcentre.org.uk

The Pedagogic Potential of Craftwork
Craft as a tool for human education and development

This newly launched two-year, part-time training offered across Ruskin Mill Trust 
centres, will explore the pedagogic potential of craft within an SEN context, 
equipping participants with the skills to use craft to support education. The 
programme will combine theory with practice, allowing participants to engage with 
craft and to experience and research it’s pedagogic potential. A taster week will run 
for the Pedagogic Potential of Craftwork from 17th to 21st July.

Applications are now invited for September 2017. Concession places are available for 
practitioners working or aspiring to work in a Waldorf setting.
For further information, please contact matthew.briggs@rmlt.org.uk

MA in Special Education: 
Practical Skill Transformative Learning (in collaboration with Inland Norway University)

This three-year, part-time programme explores alternative pedagogic approaches 
to special needs education through the medium of practical skills. It combines 
theoretical studies, philosophical debate and reflection with practical, experiential 
learning within the context of craft, landwork and biodynamic ecology. 
• Residential intensives in Norway and across the UK
• No tuition fees for EU students (a small administration fee applies)
• Applications close 1st December 2017

For further information, please contact mandy.nelson@thefieldcentre.org.uk

For all programmes, please visit: www.thefieldcentre.org.uk

Ruskin Mill Professional & Personal 
Development Training Programmes 2017
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This past year has been one of taking stock 
for the Biodynamic Principles and Practice 
distance learning course. We have a huge 
number of resources, reading, discussion, 
seminars, presentations etc. and have been 
looking for ways in which to make this more 
accessible, digestible and possible for students 
all over the world. At the same time, we 
have been researching how to teach and talk 
about biodynamic agriculture in a way that is 
accessible, digestible and possible.

One of the responses both to anthroposophy and to 
biodynamic agriculture is often a generalised feeling that it 
is ‘witchcraft’, inexplicable or outright dogmatic, which can 
make life difficult for the biodynamic farmer (and the bio-
dynamic teacher!). So my current question is not so much 
how is it possible to teach at a distance, but how is it possible 
to speak and write about biodynamics in a way that includes 
rather than excludes, that interests rather than preaches, and 
that demonstrates how dynamic and practical this kind of 
agriculture is (and can be). 

For the Principles and Practice course, this becomes 
an exercise in articulating the principles of biodynamics, 
including writing from the full spectrum of the last 90 years, 
understanding the context in which these principles came 
about and discussing the current context for biodynamic 
agriculture. One the context is in place, then practice! How 
is biodynamic agriculture the same and different in Egypt, 
South Africa and New Zealand. What are the current ques-
tions that farmers on every scale face, and how are they 
working with those questions (perhaps even not to find 
definitive answers, but yet better questions)? This is not (as 
one of the students on the course so aptly put it) ‘a recipe 
book to be followed, but a way of working.’

This ‘way of working’ is what we are busily striving to 
articulate. So the Introduction to Biodynamics short course 
that has run three times in the last six months has been de-
signed to be inclusive, accessible to consumers and produc-
ers, cooks and retailers. Without limiting the audience we 
hope to articulate our way of working to the world (students 
from five continents in the last six months). This course will 
continue to run every few months as more and more people 
become aware of and interested in biodynamic agriculture.

Another aspect of the Introduction course is a devel-
oping collaboration with the New Zealand Bio Dynamic 

Taking 
 Stock
     By Alysoun Bolger

Farming and Gardening Association, who are develop-
ing a hands-on complementary course that will bookend 
the distance learning course. They will take students for a 
weekend before the distance learning course begins and after 
the distance learning course finishes, to provide practical 
experience of the principles that are discussed online. This 
is a very exciting development and we are looking forward to 
the first New Zealand cohort in October.

Now two more substantial courses are in development 
to go live over the course of the next year. Biodynamic 
World View looks more deeply into the understanding of 
agriculture, culture and the human being that informs bio-
dynamic agriculture. This provides a philosophical context 
as well as a principled one, articulating the ethos and ideas 
of biodynamics, examining the comprehension and relation-
ships of soil, plants, animals and human beings, questioning 
our own assumptions and working towards clarity of active 
understanding.

Core Biodynamics examines biodynamic practice, 
taking the principles and seeing how they can be applied in 
differing contexts, climates and circumstances. This involves 
looking at the techniques that are specific to biodynamic 
agriculture and how they can support human work with 
nature. Perhaps most importantly conversations with farm-
ers (both live and recorded) provide insights and examples 
of living biodynamics in real situations.

These new courses are in development now, as we 
use the best of the resources gathered from the last five 
years and reorganise them into something more accessible, 
digestible and possible. They will be available in September 
2017 (Biodynamic World View) and January 2018 (Core 
Biodynamics). By including many different voices (in both 
written and seminar form) we are striving to educate in an 
inclusive way, without sacrificing principle but encouraging 
questioning and discussion so that biodynamics as a living 
way of working is painted both in broad brushstrokes and 
also in detailed practice. Ultimately, with these two courses 
we aim to support students in becoming artistic, responsible 
conductors of the natural symphony that is a farm.
Alysoun Bolger is Principles and Practice Coordinator at 
the Biodynamic Agricultural College. See their website www.
bdacollege.org.uk for updates on the various learning opportuni-
ties available.
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Afrikara Co-operative operates on a 38,5Ha 
mixed farm set in the spectacular Breede 
Valley in the Western Cape of South Africa. 
It is a tiny bijou of a farm dwarfed by its 
neighbours; commercial sized polytunnels, 
bare earth and tree felling on an industrial 
scale. Blink and you drive past this tiny 
gem of greenery. Aletta Venter, one of the 
founding members of this brave endeavour, 
is no stranger to the world of small scale or 
novel approaches to food and social welfare in 
South Africa.

In 1995 her father purchased the land to retire on and 
she and her late partner ran a conventional dairy and sheep 
farming operation on the land. Reportedly disillusioned 
(more likely inspired by yet unknown elements) she left to 
find a better solution to care for the land and the animals. 
Travelling the world, Aletta discovered Biodynamics and 
started her life-long journey of studying Rudolph Steiner – 
initially biodynamic agriculture and later especially his social 
and economic works. This satisfied her ethics and in 2002 
she returned to South Africa to start converting this bit of 
land to something more sustainable. “I realised that a single 
woman from a privileged background was just not me” says 
Aletta of herself. The community of Afrikara was born. 

Afrikara is run as a co-operative, a legal entity in 
which all resources belong to the members who may benefit 
from the food produced by the farm and who participates 
in decision making around what is produced and how. 
The land belongs to a Land Trust that prevents the land 
from being sold, divided or used for industrial purposes or 
construction. The trust makes the land available to Afrikara 

in perpetuity. The farm is operated by 3 of the co-operative 
members who live and work on the land.

When we visited the farm it was in the grip of a 2 
year drought, with 100 days water supplies remaining for 
the Western Cape. Never mind that the farm has no water 
supply and that the solar panel of the solar water pump had 
been stolen – the farm team just carry on. The pond is nearly 
empty, but a handful of contented cattle with calves at foot 
drink their fill. Hay has to be bought in and tree branches are 
cut on a daily basis to supplement the meagre rations. The 
cattle would normally be grazing the fields, but now only 
the sheep can still find enough food there. The cattle are a 
mixed breed, primarily Fleckvieh (or also called the Swiss 
Simmental) , a dual purpose meat/milk breed. Most were 
bought as young animals but the herd is being built up with 
stock from home-grown calves as these are noticeably calmer, 
healthier and more suited to her farm. Aletta has some veteri-
nary experience so this is helpful in her management of the 
animals, although they are mostly treated with homeopathy. 
She recounts the story of the oldest cow in the herd (fifteen 
years old and currently carrying her fourteenth calf) who 
suffered a traumatic avulsion of a horn. Previously a healthy 
beast, this cow then developed recurring bouts of milk fever 
until the horn completely healed a few years later. Interest-
ing. This cow has now returned to full health. Her milking 
parlour is semi-automatic; the cattle produce between 4 and 
13L per day, depending on the season and grazing quality. 
During spring the milk production doubles, enabling the 
farm to produce an amazing array of milk, cream, cheese and 
yoghourt products. These supply members and other local 
outlets such as the Steiner School in local Stellenbosch, an 
affluent University town about one hour’s drive from the 

By Elisabeth Dancey
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farm. Even in the current drought the farm produces enough 
dairy products to supply all the members of the cooperative 
as well as other customers and shops. 

Chickens scratch around in the heat finding scraps 
of vegetation amongst the dry earth. Egg production is 
currently down but sufficient to supply local demand. Even 
in this delightful setting the chickens are prey; the birds to 
lynx, the eggs to mongoose and the young chicks to birds 
of prey. The farm now successfully rears their own chicks. 
These remain securely housed until old enough to go 
outside. The chickens are locked away at night and are then 
moved to a slightly bigger enclosure for the morning egg 
laying before being set free into a larger fenced area for the 
rest of the day. The chickens have a full coat of feathers and 
venture out into the hot summer sun. 

We went primarily to learn about sheep parasite 
management; endo-parasites, flies and ticks. Over the years 
Aletta has been fiercely culling out those sheep that show 
signs of weakness to parasites (scouring, ticks) and with 
good animal nutrition and a stress-free environment has no-
ticed that even fly strike is a rarity. The sheep lamb naturally 
outdoors although closer to the farmhouse. From time to 
time Aletta needs to intervene. The lambing % is 1.45 lambs 
per ewe and they manage to wean on average about 98%.

The farm team makes the BD preparations when they 
can and have been using a lot of BD 500 in the last 2 years. 
Aletta believes that this has allowed the land to withstand the 
drought far better than it would have otherwise. The health 
and vitality of the animals is a testament to the biodynamic 
approach. 

True to Steiner’s teaching, the farm is not just a farm. 
It is a social enterprise and it even has a small school on the 
property where the children of the co-operative members 
are educated by one of the farm team. Elaine is a feisty 
young woman who teaches the children on the farm – they 
learn both English and Afrikaans. We recognised the chil-
dren’s verses adorning the walls from our own childhood – a 
suggestion that the old days really were better and we were 
glad to see the old values pervading the children’s education. 
Elaine also works on the farm. 

It would not be hard to imagine such a perfect life, but 

paradise comes at a cost and Aletta, like many small scale 
farmers across the world, has endured her share of hardship. 
In 2005 she suffered the loss of a partner, in 2015 her son 
disappeared; his remains were later found in the mountain 
gorge not far from the farm and in 2008 the farm suffered a 
devastating bush fire and not to mention the theft of the live-
stock and equipment. Undaunted, Aletta and the team carry 
on. I asked her what the current obstacles were.

South Africa is a country that has been run by the 
white minority. The mindset of integration with the major-
ity black community is being supported by legislation and 
welcomed by most of the population. Projects like Afrikara 
demonstrate that all members of the community can work 
together. However the concepts of biodynamic farming need 
to be embedded in a local african culture, and this has simply 
not happened yet. “The history of black involvement in the 
biodynamic movement is dismal”.

Farmers are not supported by the state. There are no 
subsidies or handouts for environmental or social schemes. 
Money is tight. Biodynamic certification is prohibitively 
expensive. The members at Afrikara often feel that the local 
Biodynamic Association dose not really offer any concrete 
assistance. Afrikara is guided by BD principles but is not 
certified owing to the cost and other limiting factors such as 
sources of organic feed and seed. 

Nobody deals with the vast social issues associated 
with farming. Labour is cheap and workers still have very 
few rights. The class differences remain. Taking care of the 
land is not part of the culture of being a farm labourer. The 
general population needs more education and awareness 
raising to enable them to feel an affinity with and respect for 
the land. 

Afrikara is one of the few enlightened farming opera-
tions in South Africa. Aletta’s openness and enthusiasm for 
biodynamics is matched only by her love for the land and the 
wide community; black, white and coloured. Her desire for 
social integration and the message of Steiner pervades her 
life at all levels. Her persistence with Afrikara matches her 
patience for the rains to return and for the farm to restore 
itself to pre-drought levels.
Afrikara, Hoekiesdam, Western Cape. ©
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There are moments in history when 
important indeed far-reaching events happen 
which could change the course of events for 
a long time to come, or they could be lost 
into a footnote. Such a moment occurred 
for British Biodynamic Agriculture on a 
country estate in Kent in the summer of 
1939. It is so important for the birth of the 
organic farming movement because it led to a 
groundbreaking book “Look to The Land” by 
Lord Northbourne published in 1940 with its 
message of a sustainable and environmental 
emphasised agriculture decades before the 
words became used. It stood in the teeth of 
ICI’s promotion of Growmore fertiliser at 
the time, with the hint that not to use it to 
stimulate crops was tantamount to being 
unpatriotic in war torn Britain.

Northbourne was actually the first to use the de-
scription “organic farming” referring to the term “farm 
organism” - a picture in the biodynamic agricultural world 
to describe a farm holding that is sufficient unto itself and 
whose task is to produce a surplus.

The conference took place in Betteshanger near Deal 
in Kent in July 1939 and brought a number of land policy 
makers, farmers, nutritionists and health practitioners as well 
as representatives of the emerging humus farming/organic 
movement together for a week of lectures, practical work on 
the estate and discussions on biodynamic agriculture.

Dr Ehrenfried Pfeiffer came from Switzerland where 
he had been demonstrating to a wide and appreciative audi-
ence the biodynamic approach and who had worked with 
Rudolf Steiner on the biodynamic preparations in a labora-
tory at Dornach Switzerland. He addressed the assembled 
company with a founder from The Pioneer Health Centre, 
Peckham, London noted for its emphasis on health and 
nutrition for the conditions of pregnancy and childbirth. 
Thus came Dr Scott Williamson who with his partner Dr 
Innes Peace had mapped out a radical approach to commu-
nity health care based on an annual family check-up, which 
had come to be known as The Peckham Experiment (note, 
no big hospitals!).

So, who were these leading figures who came? 
Miss Cross from The Anthroposophical Agricultural 

Association was present from The Priory at King’s Langley, 
which was an early biodynamic garden, and soon to become 
a Steiner/ Waldorf School. There were two organisations 
representing Biodynamics at the time, The Biodynamic Ag-
ricultural Association was represented although Karl Mier 

from its Clent, Worcestershire office was not present. 
It is perhaps worth saying that Karl Mier who had 

come to Britain as Karl Mirbt was the estate manager of The 
Koberwitz Estate where Rudolf Steiner gave The Agricul-
ture Course in 1924 and had given an important lecture on 
biodynamics at the London Anthroposophical Conference 
in 1928. On the invitation of the conference organiser Daniel 
Dunlop, then secretary of The Anthroposophical Society, 
he invited Mirbt to stay in the UK and build up a Biody-
namic Association, which he duly did settling at the fledgling 
Sunfield Home for children with special needs at Clent 
near Stourbridge. He was a prolific networker and through 
contacts persuaded an agricultural journalist on The News 
Chronicle, Laurence Easterbrook to visit and have a look at 
biodynamics at work at Clent and at nearby Broome Farm. 

Other notables included a Mr Bagenal from the nearby 
East Malling Research Station already famous for its fruit 
tree rootstocks research. The South East Agricultural Col-
lege at Wye, with its connections to London University, also 
sent two representatives. The then Ministry of Agriculture 
came and landowners from Somerset, Hampshire Scotland 
and even The Isle of Man were also present. 

This was not an annual summer school for Biodynamic 
Farmers and Growers. This gathering at this unique Kent 
country estate, which incidentally had seen a school with a 
unique child centred curriculum begun in the Betteshanger 
Manor in 1934, had a national even international relevance at 
a time of great danger. They came to exercise their minds on 
future agricultural policy no less, and do that in the context 
of the dawn of the modern humus/organic farming move-
ment. They were invited by this young landowner Lord 
Northbourne to show how humus farming in the form of 
biodynamics would be a radical and far-reaching alternative 
to the chemical farming practices, which had taken hold of 
British agriculture in the 1920s and l930s, especially since 
The First World War Reparations Scheme. This punishment 
scheme for the vanquished had virtually given a German 
fertilizer making plant from The Rhur, the chance to get up 
and running at Billingham in Co Durham on the shores of 
The Tees River. It was operated by the newly established 
Company of Imperial Chemical Industries and incidentally 
making the raw material for bombs for another war. 

Deeply concerned at these developments, the young 
Lord had invited this influential group to see and hear how 
biodynamic farming worked. In a modest booklet, which 
we have at the BD Office as its legacy, is laid out the lectures 
and discussions of this gathering as well as those present. Its 
neatly typed proceedings of reports of the lectures, ques-
tions from the audience and answers is complemented by a 

LORD NORTHBOURNE

Betteshanger 
Summer School 
and Conference 
on Biodynamic 
Farming    By Vivian Griffiths
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set of grainy photographs showing the company inserting 
the biodynamic compost preparations, stirring the biody-
namic preparations and spraying a field with the Horn Silica 
Preparation 501. 

Lord Northbourne as indicated would go on to write, 
“Look to The Land”. The bottom line of his approach was 
a widespread use of Steiner’s indications. The preparations 
would enliven land and compost with the thought that they 
should be available in every Agricultural Merchant in the 
land is implied in the writings. They should be used exten-
sively to convert farm holdings to create a soil rich in humus, 
which would in turn grow healthy crops and livestock to 
improve the health of the nation no less, which was why the 
Biodynamic and Peckham approach were so close in out-
look. A farm in Wiltshire would take on the work of creating 
the preparations for this widespread use. 

Yet a discussion arises which is still with us today, can 
only biodynamic practitioners be users of the preparations? 
Can you use the preparations without knowing the founda-
tions of knowledge on which they lay? 

This is actually a complex question, as on the one 
hand Rudolf Steiner says in The Agriculture Course that the 
preparations should be used as much and as widely as pos-
sible. On the other to use them “blind” presents problems if 
you don’t “know” their efficacy.

There was perhaps no time to answer the questions 
posed. Within two months war had been declared, County 
based War Agricultural Committees were created to encour-
age maximum food production, usually based on a chemical 
fertilizer approach and in a sense a dye had been cast. Some 
farmers who wished to remain “natural” farmers actually 
lost their farms. There is a tragedy here not widely known. 

Dr Ehrenfried Pfeiffer went off to the USA. He was 
unable to stay in Europe, to promote biodynamics due to 
the hostile occupation of his farm college in The Nether-
lands. In North America he worked with city authorities to 
promote the biodynamic preparations as an essential part 
of municipal composting reflecting a “social - secular” ap-
proach not dissimilar to Northbourne.

Ehrenfried Pfeiffer went on to advise some of the 
Florida orange growers with pollination trees and biody-
namic spray use to help them under extreme pressure from 
central government to produce juice concentrate for the 
Allies soldiers’ rations and cellulose for the making of fibres 
for parachutes.

Lord Northbourne went on to explore French philo-
sophical, metaphysical writings and continue working with 
biodynamics. His decision not to invite Sir Albert Howard of 
Indore Compost fame to the Betteshanger Conference due 

in some part to the different approaches on composting was 
a significant act. Howard had not shown much interest or 
enthusiasm in biodynamics, preferring to develop his unique 
pit compost approach in stark contrast to Steiner’s altar like 
compost heaps standing proud, covered with straw or earth. 

Dr Scott Williamson would see the work of The 
Peckham Experiment curtailed by the fact that the beauti-
ful Bauhaus 1935 designed glass dominated Pioneer Health 
Centre would be deemed too dangerous to work in dur-
ing hostilities. Yet his ideas on health and nutrition, which 
had included an organic farm for the Peckham Household 
members at Biggin Hill, attracted widespread and positive 
interest. Sadly the farmhouse next to the famous Battle of 
Britain aerodrome was destroyed along with much of the 
records of the work. 

The Betteshanger Conference in July 1939 with its 
central tenet that biodynamic practice was a viable way for-
ward for British farming and growing came at a time when 
the so-called humus farming movement was beginning to be 
taken seriously as an effective alternative to the widespread 
use of chemical fertilizer. Many questions on how this could 
be achieved were answered in the discussion sessions after 
the lectures.

 Within five years The Soil Association was created, 
with incidentally Dr Scott Williamson from Peckham on the 
founding committee but no biodynamic practitioners were 
represented. The scene was thus set for a post war agricul-
ture dominated by a chemical approach to agricultural crop 
fertilisation, in unfortunate swords to plough shares analogy, 
an alternative to bomb making. Organic and biodynamic 
farming remained on the sidelines promoting a philosophy 
of integrity and health through a humus rich soil for many 
decades. 

Have we reached a watershed moment nearly 80 
years later when the principles of chemical farming have 
at last been thoroughly questioned by denuded soils and 
an unhealthy population? Could a widespread use of the 
preparations in “secular” use, as is happening in France 
with the wine growers, be given a rebirth as new systems like 
mob grazing are introduced? Biodynamic methods would 
complement this approach well. Is that a possibility or even 
appropriate? Interesting times indeed as the 1939 Bette-
shanger Conference continues to ask important questions on 
soil and nation health.

Vivian Griffiths is a trustee of Ruskin Mill 
and a former trustee of the Biodynamic Association

LORD NORTHBOURNE
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Earlier this year, we sent out a request asking 
if any members living near Coventry could 
help upkeep our Elysia Garden at Garden 
Organic – many members will remember 
what a magical garden this is from our 
conference at Garden Organic last September. 
Dave & Michelle Brewer, who live in Walsall 
responded, and since spring have taken the 
garden to their hearts, and nurtured it as if 
were their own. 

Their enthusiasm, energy, and passion for biodynamic 
gardening has made the garden bloom again. “Working in the 
garden is special; and we felt it’s really important for it to be a 
beacon of light for other amateur gardeners, and to share our ex-
perience of what biodynamic gardening means to us”, explained 
Michelle. “I find using the lunar calendar, for example, makes 
gardening easier. I love the holistic way biodynamic gardening 
views nature – it’s very warm, gentle and caring, every liv-
ing thing is treasured and respected. When we went to the BD 
Preparations workshop at Hungary Lane Farm recently, we 
were amazed at how calm the cows were; everybody was so open 
and encouraging, it really inspired us.” 

When Dave and Michelle are not gardening, they are 
baking. Last June, they set up their own micro-bakery as a 
social enterprise, so that their local community could have 
affordable, real bread as a healthy nourishing alternative to 

supermarket factory bread. They bake bread, cakes, and 
savouries using organic ingredients – including flour milled 
from biodynamic grain, and every week deliver them to 
30-40 homes. Their aim is the use their profits and skills to 
empower other local communities to do the same.

As you would expect, the provenance of their ingredi-
ents is all important. They first discovered the flour they buy 
on a visit to Greens Mill in Nottingham. Talking to Jo Brad-
ley, the farmer at Hungary Lane Farm, at the workshop, 
they found out that it is milled from Jo’s biodynamic wheat. 
“The Real Bread Campaign’s motto is ‘soil-to-slice’, explained 
Dave, “For us, too, It was like coming full circle”. Rudolph 
Steiner would be so proud. 

None of this would be possible, either, without the 
generosity of the St Christopher Trust who have very kindly 
provided funds for its upkeep this year. If you are in the area, 
please visit the garden and tell your friends about it too!

We would like to thank Dave & Michelle for all their 
hard work on our Garden, Janus Jensen, a PhD student at 
The Centre for Agroecology, Water and Resilience (CAWR, 
who also helps to water and weed the garden and Carbon 
Gold who have generously supplied bags of biochar for use 
in the garden.
Lynda Brown is Executive Director 
of the Biodynamic Association.

Dave and Michelle Brewer: 
making our biodynamic 

garden bloom
By Lynda Brown

N
EW

S

©
 P

ho
to

: D
av

e a
nd

 M
ich

ell
e 

Br
ew

er



43Star & Furrow Issue 127 June 2017

On a farm in Stroud, something exciting 
is happening. Not only is the land being 
biodynamically revived, but, since March, 
people can pick up raw milk from one of  
the UK’s few micro-dairies. 

Local people are raving about the fresh taste of Stroud 
Micro Dairy’s raw milk, yogurt and kefir from its seven cows 
grazing on the sweet, herb-rich pasture of Oakbrook Farm. 

Oakbrook Farm came into biodynamic-being in 2015 
when the Stroud-based Biodynamic Land Trust, with sup-
port from the local community, secured 41 acres of land in 
trust for generations to come. The Biodynamic Land Trust’s 
vision is to create community-owned biodynamic organic 
farms nationwide to enliven the countryside by enriching 
the soil, reviving wildlife and encouraging human enterprise. 

A vision that is being manifested. The farm, named 
after its oak-lined brook, now has two tenants, Stroud Com-
munity Agriculture and Stroud Micro Dairy. This is just the 
start, according to Stroud Micro Dairy owner and dairyman, 
Kees Frederiks. “Hopefully, in the next few years, we will see a 
thriving community of six or seven different community agricul-
ture enterprises and activities on this land,” says Kees. 

Born in New Zealand, Kees (pronounced Case) comes 
from a farming family. Before moving to Stroud, he worked 
as a herd manager on a grass-based dairy farm in Ireland. 
“Our priorities on Oakbrook Farm are environmental and 
social rather than commercial so we are running on a small-scale 
with a mobile infrastructure and a small carbon footprint,” he 
explains. When it comes to environmental priorities, Kees 
and his Stroud Community Agriculture farm partner Sam 
Hardiman are healing the land the biodynamic way, accord-
ing to its lease agreement with the Biodynamic Land Trust.

Kees and Sam are organising a stirring in May for 
the biodynamic preparation 500, to spray on the land with 
the help of local volunteers. The horn manure (so-called 
because cow dung is matured in a cow horn buried in the 
soil over winter) helps renew degraded soils by encouraging 
soil life – a lively network of fungi and bacteria too small to 
see without a microscope which break down nutrients, feed 
them to plants, improve water retention, aerate the soil and 
build carbon. 

Raving 
about 
raw milk
By Elisabeth Winkler

It is a rare pleasure to drink unprocessed (or raw) 
milk. Unlike on the continent, milk can only be bought 
direct from the farmer who produces it. UK milk is sold in 
a supermarket system that expects milk to be processed. It is 
pasteurised (heat-treated to destroy microbes) and homog-
enised (fat globules broken-apart to prevent separation of 
cream and milk). Studies show this processing can affects 
the milk’s nutritional content and its digestibility. 

“The only processing we do is to strain and chill our cows’  
milk so it keeps its natural goodness including vitamins, proteins, 
essential fatty acids, digestive enzymes and minerals. Our milk 
hasn’t been transported the length and breadth of the UK and is 
never more than two-days old,” says Kees. 

Stroud Micro Dairy members pay for their share by 
buying three-months’ worth of milk (£1.50 per litre per 
week) which provides a much-needed buffer against uncer-
tainty. “Our cows are tested for tuberculosis and, should they 
test positive, we would have to pasteurise the milk. Having the 
support of our members means we can weather such challenges,” 
says Kees. 

Healthy raw milk depends on good husbandry. “Hap-
py and healthy cows produce healthy milk. We take good care of 
our cows, which means the milk they give is nutritious and safe to 
drink unpasteurised,” says Kees, who milks the Friesian cows 
in the field to reduce any stress. 

Oakbrook Farm hopes to be certified biodynamic 
organic by December 2018. A ten-minute walk from Stroud, 
the farm’s entrance is through a gate about 50 yards south 
of Hawkwood College’s entrance. Feel free to walk on any of 
the marked public footpaths, and say hello to the cows. 

For further information see the Stroud Micro Dairy website: 
www.stroudmicrodairy.co.uk or telephone 07594 533648.
Become a member and create a living working countryside 
and/or sign up for the Biodynamic Land Trust newsletter  
Biodynamiclandtrust.org.uk
Elisabeth Winkler is the Marketing Manager for the  
Biodynamic Land Trust
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This year the Royal Horticultural Society’s 
Malvern Spring Garden Festival featured two 
biodynamic raised beds in the Edible Beds of 
the Grow Zone! This is a first and it was great 
fun and much hard work.

Our biodynamic raised beds looked wonderful - full of 
health and vitality they were accompanied by two beautiful 
moving double helix sculptures (by Simon Mieklejohn from 
Hereford). The biodynamic plants came from Sarah Weston 
at the Organic Herb Trading Company garden near Taunton 
and from Emily Thomas and Debbie Southerington at the 
Shipton Mill garden near Tetbury. The planting list include 
some of the plants used to make the biodynamic prepara-
tions (nettles and valerian and yarrow). Natasha Ramm 
(BDLT) did a tremendous job coordinating all the details, 
fetching the plants and then planting up the beds together 
with Gabriel Kaye.

Our whole area was perfectly orchestrated by Hannah 
Genders (award winning garden designer who discovered 
Rush Farm was close to where she lived. She visited and 
was blown away by all that is happening there). Hannah has 
become passionate about community gardens and orchards, 
and organic growing and is now interested in biodynamics 
too. We were in good company as the other beds were filled 
with edible produce from: Incredible Edible Bristol, Garden 
Organic, The Fold Care Farm (also biodynamic), Head-

less Cross community orchard (Reddich) and the Farming 
Sisters of Oversley Hill Farm nr Alcester (farm & forest 
school). All these organisations work with people from the 
community in touch with growing in one way or another 
and had all inspired Hannah to bring ‘real people and real 
gardening to RHS Malvern’ (as commented by a visitor).

The Biodynamic Land Trust staff, a number of BDA 
people and a few other volunteers spent four days of sun, 
wind and rain, tending the beds, handing out leaflets the 
Land Trust had put together with links to BD information, 
and talking to the punters. 

This was a new area for the Malvern Show and 
seemed to be very well received by both visitors and organis-
ers. It was well laid out with space to move, sit, talk or simply 
be inspired. 

Jessica Standing of the Biodynamic Association com-
mented about this opportunity to spread the biodynamic 
word: “Near to all these raised beds was a lecture space housed 
in an attractive Tipi where Gabriel and Sebastian gave regular 
short talks on the Land Trust and biodynamics. Other greats of 
the gardening world like Monty Don, Carol Klein, Joe Swift etc 
also gave talks there, all hosted by Martin Fish.”

Overall - “it was incredible to have biodynamics show-
cased at such a main stream and well attended event and I am 
sure our presence/the talks/connections made can only contrib-
ute to an increased awareness of the movement.”

Biodynamics and Community 
Farms at RHS Malvern 
Spring Garden Festival

by Gabriel Kaye
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BIODYNAMIC FOOD  
GOING PLACES …

One of our aims is to get as many people as 
possible to know about biodynamic food, 
and to make as much biodynamic food 
available for consumers to buy. George Car-
roll has joined us as Business Development 
Director to work with Tarry Bolger, MD 
of Biodynamic Certification and myself 
to make this happen. George is a life long 
advocate of biodynamic food and farming, 
and for 15 years together with his wife, Jill, 
ran his own company, Elysium, import-
ing organic and biodynamic food. We are 
incredibly fortunate to have of the best 
known and best loved people in the business 
to help us – George will be working 2 days 
a week, and has very generously offered his 
services free of charge. As George says, it is 
time to put biodynamic food centre stage -  
I am sure we will all agree wholeheartedly. 
You can read all about it in our members’ 
June newsletter.  Meanwhile, we wish  
him our very best in his endeavours.  
Lynda Brown

DEMETER  
PHOTO COMPETITION
Jessie Marcham
It’s time to dust off your photo albums 
and get out your camera! 
The Demeter certification team are planning to produce 
a 2018 calendar to showcase some of the beautiful farms, 
productive gardens and delicious produce our Demeter 
licensees work so hard to tend and create. We would also love 
to build up an image bank of photos of biodynamic farms, 
gardens and products to illustrate our website and other 
publicity materials - and we need your help!

You are invited to send us your pictures of beautiful 
Demeter farms, and fabulous Demeter products; healthy 
livestock; bountiful crops; living soils; delicious cheeses, 
breads and wines; happy customers and hard working 
farmers and producers. 

The 12 best photos will be featured in our 2018 
Demeter calendar, celebrating the wonderful quality and 
diversity of Demeter produce in the UK and Ireland, and 
raising the profile of our Demeter licensees. The top three 
images will be awarded special prizes. Charbel of Akiki 
Organics has generously offered two cases of his delicious 
Demeter apple juice for one lucky winner, and we have 
further temping prizes in the pipeline. 

There are approximately 150 Demeter certified 
biodynamic enterprises around the UK and Ireland, from 
cosy smallholdings to large farms, and home kitchen 
producers to international importers and wholesalers. As 
you read this now they are busy behind the scenes with the 
essential and often un-glamourous work of mucking out 
the cattle barn, turning the cheeses, harvesting the lettuces, 
delivering the eggs, stacking the boxes… They are also 
custodians of the soil and the ecosystems upon which we 
depend, and they often play an invaluable role in helping 
to weave together the social fabric their local communities. 

Between them these individuals and enterprises produce 
an incredible range of products from animal feeds to prize 
winning wines - not to mention teas, herbs, meats, eggs, 
salads, juices, cheeses, fruit and vegetables. 

If you’d like help in tracking down Demeter products 
or finding your local biodynamic farm, do get in touch. And 
look out for our calendar in the biodynamic association’s 
online shop towards the end of the year.

 The deadline for entries to the competition is the 
1st September 2017. Please send your high resolution digital 
images to Margaret at certification@biodynamic.org.uk. 
Don’t forget to include your name and contact details, and a 
brief description or explanation of your pictures. 

 If you would be interested in sponsoring the 
competition or similar projects, we would be delighted to 
hear from you.
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Eve loved the family garden, it was often her 
refuge as a child, sitting on a wall watching 
how the gardener worked. She was born third 
child; the family living in Wiltshire, though 
much of her early childhood was spent in 
Malta where her naval officer father was 
posted. 

When she was six, her parents discovered anthroposo-
phy. Her father said ‘This is what I have been looking for’ 
and embraced it whole-heartedly. The family plans changed 
and she and her sister were enrolled at the New (Waldorf) 
School, Streatham, soon followed by brother, Ralph, and 
younger sister Una. The beautiful garden was turned over 
to biodynamic growing; this continued throughout WW2 
nourishing children and soldiers stationed in the family 
home.

School and boarding with Miss Fox in London and 
holidays in the beloved Wiltshire house was the pattern until 
the School was evacuated to Minehead in September ’39. 
From summer 1940 to 1944, the four children and their 
mother went to Canada, taking three cousins with them, 
where they were all distributed around host families and 
different schools. This was challenging for Eve but she loved 
the great outdoors and summer camps, and all that Canada 
had to offer. Back in England in 1944, her mother rented a 
house in Minehead.

When the New School acquired Kidbrook Park Eve 
was in Upper School and so went there for a mixture of 
schooling and preparing the place for the rest of the school; 
scraping off blackout paint and cutting back years of neglect 
on the estate. She enjoyed excavating the old areas of garden 
from wilderness. 

Then Eve was in a mixed class 11-12 feeling she was 
in the wrong place, so left to join her sister Ann at a London 
crammer for her Matric. Her father died at this time of her 
last spring at school, this left a big hole in her life. She went 
on to Trinity College, Dublin but left after a year. Eve found 
fulfilment in a job at nearby biodynamic market garden and 
doing the part-time Waldorf teachers training in London. 
She loved the quiet work with the plants as much as deliver-
ing super-fresh vegetables to grocers anad markets where 
‘her’ biodynamic produce was hugely appreciated. 

Anthony Kaye had discovered biodynamic farming 
in Scotland on a practical for his farm training. He and his 
parents bought a farm in Surrey, he farmed it biodynami-
cally for 7 years. Anthony courted Eve and they married. 
Eve became a mother, Gabriel was born in Surrey; Tobias, 
Denys and Sandy were born on her aunt’s biodynamic farm 
in Ireland where Anthony was farm manager and developing 
the flourmill. 

Eve Kaye 
a very biodynamic lady - 
née Brocklebank, 
7/3/1929 - 7/2/2017
by Gabriel Kaye

Eve always had a garden where she grew good healthy 
biodynamic food and the children learnt how great veg tastes 
when in the garden! When the children reached school age 
Eve felt that Waldorf education was needed and the fam-
ily moved to Sussex. Emma was born in Forest Row while 
Anthony was developing UK Holle baby food and Charlotte 
when he started as cook at Emerson College; the children 
went to Michael Hall. Eve seemed to prefer gardening 
to housework; vegetables and soft fruit and apples were 
abundant and the children and au-pairs learnt not to get too 
fussed by a small creature in some fresh produce. All this 
time Anthony ran biodynamic study groups and stirring 
parties, bringing the preparations home for Eve’s garden. 

In 1977 Ireland pulled again; Eve and Anthony took on 
the aunt’s biodynamic farm, Kilmurry. They set up a com-
munity for farm and biodynamic work, which drew many 
people. Their biodynamic community work was carried on 
at Inisglas from 1981-2000. Then they retired to a cottage in 
Gorey near son Denys and Duffcarrig Camphill. 

At Inisglas Eve had her own bit of garden delight of 
flowers and cared for general areas. She would talk of the 
value of biodynamics and support Anthony in bringing this 
work onto the land. In Gorey she grew a few vegetables and 
flowers, once again loving to spend time outside growing 
things.

During the years in Ireland both Eve and Anthony 
dedicated themselves to spreading knowledge of anthroposo-
phy and biodynamics, enthusing study groups in Wexford, 
Cork, Clonmel and other places. This led to the formal estab-
lishing of the BDAAI (Biodynamic Agricultural Association 
of Ireland). After Anthony’s death in 2006, Eve still went to 
some of these groups and particularly the local one where 
her intelligent, sympathetic and down-to-earth way enabled 
many people to get to grips with this approach to life.

Knitting, music (piano, choir and cello), and garden-
ing were her artistic and energy outlets, and much enjoyed. 
She loved the groups around Ireland, which for so many 
years enabled her to enliven biodynamics in the country and 
to make friends who came to love her for her warm, real 
engagement with life, anthroposophy and biodynamics.

In her last few years Eve moved to Stroud to live with 
Gabriel and get the support needed as she became older. 
Over the last months of her illness daughters Charlotte and 
Gabriel supported her so that she could stay home and be 
cared for by family; she died in February this year.

There are people all around the world who remember 
her as sitting knitting while still taking a keen interest in all 
that was going on around her, always prepared to engage or 
give a practical tip. She had a deep compassion for the hu-
man condition and met people in a way that inspired many.
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This year when I was at the International 
Agriculture Conference at the Goetheanum, 
I was shown a new book on the biodynamic 
preparations. I eagerly leafed through it and 
soon discovered it to be far more than one 
person’s approach to the preparations. It is 
something altogether different. For a start it 
is a hardback book in A4 format that weighs 
nearly two kilograms! It is also accompanied 
by a hefty book of references!

It was written and put together by Walter Stappung 
who as a biodynamic advisor in Switzerland, has dedicated 
much of his life to the biodynamic preparations. He has 
spent many years researching all aspects of the biodynamic 
approach and especially the making and using of the prepa-
rations. His research work has taken him to all corners of 
the world and into virtually every archive that exists. The 
result is a very comprehensive documentation that contains 
virtually everything which is currently known and practised 
in relation to the preparations.

What is particularly remarkable about this book is how 
concise and yet how comprehensive each section of it is. 
In a mere two pages for instance a summary is given of the 
challenges facing modern agriculture, the fundamentals of 
anthroposophy, the agriculture course and the biodynamic 
preparations – and nothing significant is left out! Being 
concise and yet all encompassing is a quality permeating the 
whole book.

When we make the preparations together, many ques-
tions inevitably arise especially with regard to improving 
their quality. One such question for instance concerns the 
quality of the cow manure used for make the horn manure 
preparation. It is generally accepted that the manure should 
be as firm as possible but should it come solely from lactat-
ing cows? Is the manure from dry cows (which tends to be 
firmer) as good or possibly even better than from cows that 
are producing milk? Fully referenced experiences and com-
ments from various farmers are drawn together and then 
reflected on briefly by the author.  The quality of the manure 
depends of course on how the cattle have been fed and cared 
for.  What kind of feed produces the best manure? Again 
many comments and opinions are brought together but all 
of them point towards the importance of avoiding concen-
trates, having pasture (or hay) fed animals and applying the 
preparations to the animal feed crops. The author explores 
these issues and again takes great care to reference all the 
comments. Readers can then sift through the evidence for 
themselves and determine what is right in their own particu-
lar context.  This is the approach taken throughout the book.

The first half of the book concerns everything in-
volved with making the preparations with a  chapter being 

devoted to each preparation in turn – collecting the herbs 
and the various sheaths, how the preparations are made and 
buried in the earth, how they are stored – all in great detail. 
Nor is the European situation alone considered. With each 
preparation he asks how the process can be adapted to the 
various climatic zones and what particular challenges pre-
sent themselves. There are always many questions and many 
individual answers. A second part of the book concerns the 
way preparations are applied. Questions are explored such 
as how often the spray preparations should be applied, the 
quantity to use, the most suitable weather conditions and 
whether the water should be warmed prior to stirring and if 
so how – numerous detailed questions. There are practical 
instructions too for assembling stirring equipment and for 
making or adapting sprayers.  The compost preparations 
are entered into in a similarly detailed way as are the vari-
ous supplementary preparations – birch pit, barrel (CPP), 
compost starters etc. including some very early recipes from 
the 1920s. 

Every kind of crop grows in its own unique way and 
there is a fascinating chapter describing how the application 
of the preparations can be tailored to the needs of specific 
crops. Recommendations from amany different practition-
ers have been brought together for all kinds of vegetables, 
herbs and cereal crops as well as vines and fruits including 
those from tropical countries – again all with their authors 
carefully referenced – though occasionally the reference is a 
‘Mr. Anonymous!

The last section of the book consists of detailed appen-
dices relating to earlier chapters. These include an extensive 
description of anthroposophy, additional and alternative ap-
proaches to the silica preparation, further thoughts towards 
understanding the compost preparations, a commentary on 
alternative preparations and various supplementary com-
ments to the preparation making and application procedures. 

The book is a work of true dedication and an extreme-
ly valuable resource for anyone seriously engaged in biody-
namic farming and gardening. It is a reference work rather 
than a good read and is currently only available in German. 
Like the “Case studies of Worldwide Practice” produced 
by the Agriculture Section last 
summer, this book demon-
strates how individual our work 
with and how differentiated our 
understanding of the original 
indications of the preparations, 
can be. Not only is it the result 
of a lifetime’s research, it con-
tains enough information in 
it for a future lifetime’s work. 
Walter Stappung deserves 
a great thank you from the 
whole movement.
Available direct from  
Walter Stappung:  
Walter Stappung,  
Längimoosstrasse 6,  
CH-3075 Rüfenacht,  
Switzerland. Email: 
WStappung@yahoo.com 
(€128 including bibliography)

DIE DÜNGERPRÄPARATE RUDOLF 
STEINERS - HERSTELLUNG UND  
ANWENDUNG (Rudolf Steiner’s  
Biodynamic Preparations – their Production 
and Application) 

written and published by Walter Stappung

Reviewed by Bernard Jarman
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This is what I would call a complete ‘organic 
lifestyle’ book. The lifestyle is that you the 
reader can learn about how to grow his or her 
own organic vegetables and use recipes that 
give you inspiration for what to do with some 
of the produce. It is beautifully produced with 
lots of detailed pictures to help guide you.

The gardening section is concerned with how to set up 
your plot (whatever the size) and grow fruit and vegetables 
using the no dig method for which Charles is well known. In 
a very careful way, he guides the reader step by step through 
the seasonal tasks. Thus we are shown how to prepare the 
soil, how much compost to use, sowing and then caring for 
the plants. Then the seasons progress through to seed sav-
ing.

In between is the harvest with three chapters dedicated 
to either processing or storing the produce. Simple practical 
ways of storing fruit and vegetables that are within the reach 
of most gardeners are indicated, such as out houses, under 
the stairs or the garden shed. Different preserving methods 
are elaborated on such as freezing and drying with tips for 
drying vegetables for winter soups. Preserving fruit is dealt 
with in some detail. And finally fermentation is given a brief 
mention (but not as much as I would like) culminating in a 
recipe for mangel-wurzel wine for which they specially grow 
the beets.

Complementary to the food preservation is the chapter 
on ‘potions for your garden, home and body’. Here we find 
teas, tinctures, shampoos and cosmetics, which can be made 

NO DIG ORGANIC HOME & GARDEN
Grow, Cook, Use & Store your Harvest

By Charles Dowding & Stephanie Hafferty
Published by Permanent Publications, 2017

Reviewed by Richard Swann

from herbs grown on the plot. One of my winter favourites 
is included; fire cider, which I make each winter to help keep 
winter colds and flu at bay. It is a potent, heady mixture of 
horseradish, ginger, garlic, turmeric, chilli, onion and herbs 
steeped in cider vinegar. Enough to hit any cold on the head!

The question of no dig is an interesting one. This 
is touched upon earlier in this issue of Star and Furrow 
by Peter Brown as he advocates no till farming where the 
soil is not cultivated prior to sowing. By not digging and 
also feeding the soil directly, the mycorrhizal fungi are left 
undisturbed and they in turn help feed the plants. Charles 
writes that using this method he gets fewer weeds and better 
moisture retention. He carried out a simple trial comparing 
no dig versus digging over three years with the result that 
the no dig produced a 16% higher yield for the same vegeta-
bles. Very convincing!

Then comes the issue of the compost! Last year 
Charles spoke at the Biodynamic Gardening Conference 
at Garden Organic in Ryton, near Coventry with impres-
sive pictures of his garden in Somerset. He both makes and 
brings in all the compost he needs to allow a good few inches 
depth to be added. I asked him afterwards how in a small al-
lotment with limited resources this could be achieved and it 
seems as if the answer is to take one small bed at the time. 

A whole chapter is thus dedicated to the important 
task of compost making and creating the right conditions 
for success. There he acknowledges a study in 2000 that 
indicates that the biodynamic preparations added to the 
compost raised the temperature by 3-4 ° C and gave 65% 
more nitrates and a different microbial balance compared 
to an untreated compost. Indeed Charles is no stranger to 
biodynamics as he also uses biodynamic spray preparations 
on his garden.

New to me were the indications for growing some ex-
otic vegetables such as Oca and Yacon under UK conditions. 
These certainly add interest to the range of vegetables we 
usually grow. I look forward to having a go on my allotment.
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Biodynamic Agricultural College

SUSTAINABLE FARMING AND GARDENING 
WORK BASED & DISTANCE LEARNING 

www.bdacollege.org.uk

.

From the book No Dig Organic Home 
and Garden by Charles Dowding and 
Stephanie Hafferty the following recipe 
has been selected for your enjoyment 
during the summer months.

Cucumber hummus
Hummus is incredibly versatile. It is a quick, easy and very 
nutritious providing fibre, protein, healthy fats, vitamins, 
minerals and nutrient dense calories. We usually think of 
hummus as a tahini and chickpea dish from the Middle East, 
but it lends itself to a wide variety of seasonal adaptations. As 
well as trying these recipes as dips and sandwich fillings, use 
them in salad dressings, to thicken soup, stuff mushrooms 
and squash, layer through nut roasts, as an alternative to 
tomato sauce on pizza and stirred through pasta and rice.

As an alternative to chickpeas, replace with the same 
weight of cooked homegrown Czar or borlotti beans or 
broad (fava) beans.

330g/12oz/2cups cooked chickpeas 
The chickpea cooking liquid (if you don’t have it, a small jug of water or liquid left from boiling vegetables)
4tsp tahini
240g/8oz/2cups diced raw cucumber
2tbsp fresh mint or dill
2 or 3 cloves of garlic, chopped
Juice of 1 lemon (3.5tsp)
0.5tsp freshly ground cumin seed
4tbsp olive oil
Salt and pepper to taste (optional)

Place all of the ingredients except the cooking liquid or water in a food processor and blend.  
Carefully add the liquid as it is processing until the hummus is the thickness you desire. R
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In the 1920s, Rudolf Steiner suggested ways 
to demonstrate living forces in nature. The 
first of these methods was the so called 
copper chloride crystallisation method 
whereby an extract from a living substance 
is combined with copper chloride and the 
resulting mixture is allowed to crystallise 
out. This was developed by Ehrenfried 
Pfeiffer as a diagnostic tool using human 
blood (Pfeiffer, 1975). Since then it has 
been used by many researchers and more 
recently used for evaluating the quality of 
wines and demonstrating the quality of 
agricultural products (Marcel, 2011). It is to 
be acknowledged that the method requires 
specific conditions to obtain successful 
pictures, (e.g. vibration free room, constant 
temperature and humidity). The final 
pictures do also require some experience and 
expertise to read and evaluate.

‘The Invisible Power within Foods – comparison of 
organic and non organic’ by A. W. Dänzer and published 
by Lifevison Lab of Soyana, has a tantalising and promising 
title. It is a large book full of stunning pictures. The method 
here is similar to but differs in one aspect from the method 
indicated above. In this case actual plant juice is allowed to 
crystallise out under specific conditions without the addition 
of copper chloride or any other additions.

The book, which is over 250 pages long, has an im-
pressive selection of images, which show the crystal patterns 
of extracts from plants grown under either organic or non-
organic conditions. On the whole, the images from organi-
cally grown plants show greater organised structure than the 
non-organic and are more coherent. For example, organic 
broccoli images show swirling patterns and vibrant radiating 
aspects, whilst the non-organic show a crystal structure that 
is disjointed and chaotic.

In the text, the book acknowledges the origins of pic-
ture forming methods arising from Rudolf Steiner’s work as 
well as Masaru Emoto’s pictures of frozen water, which are 
also probably well known to readers (Emoto, 2005). They go 
on to describe their own method, which they say arises from 
the water or food substance itself and not from any metallic 
matrix ‘that can only be interpreted by those with expert 
knowledge’. That is a fair point. The method they developed 
is the ‘Soyana method’, which they describe, is based on an 
ancient spagyric method. Pure plant extracts are extracted 
and allowed to crystallise under specific conditions. No 
more detail is given than that. The author then says that the 
pictures can then be read using a microscope by anyone, 
without any training.

The book has good intentions in promoting human 
health through organic, healthy foods along with practicing 

an inner life (the book acknowledges Sri Chinmoy as their 
spiritual teacher). This is explored through comparing or-
ganic, life filled methods of growing versus the conventional 
non-organic methods using toxic pesticides. It also describes 
the importance of structure and beauty in nature, which is 
necessary for the health of the organism. This then becomes 
a gateway into assessing the pictures in the book.

In evaluating the book, I can say it is a great addition to 
the repertoire of documents on picture forming methods. In 
a time of reductionist science, we need more and more work 
to be carried out and published which show life forces that 
escape the traditional methods of analysis. However, I tried 
to follow up the work by searching for any peer-reviewed pa-
pers on this Soyana method and drew a blank. Correspond-
ence with the author led me to further information on their 
website (https://lifevisionlab.ch), which did not elaborate 
further on the method used. The author also wrote to me 
that the exact protocol ‘is not for free’ as they have invested a 
lot into the method without any state support. 

The traditional copper chloride crystallisation can be 
seen as a qualitative method of analysis where each repeti-
tion of the same batch may not appear to be exactly the same 
as the others. Thus literature on the subject often shows 
several repetitions of the same sample. This I can also vouch 
from experience. The same can be said for this method. 
However, the lack of supporting documentation leaves me 
feeling a bit uneasy. In his email to me, the author wrote 
that they made no repetitions, apart from in 3 cases when 
something went physically wrong .

Another point to make is that the book is strongly 
promotional of the organic soya products (as alternative to 
meat products) that the Swiss company Soyana manufacture 
which is evident throughout the book.

I would recommend this book to enjoy visually and 
feel it supports the argument for organic food being vital 
and life filled, although with the caveats mentioned above.

References:
Emoto, M. (2005). The hidden messages in water. 1st ed. New York: Atria Books. 
Pfeiffer, E. (1975). Sensitive crystallization processes. 1st ed. NY: Anthroposophic 
Press. 
Marcel, C. (2011). Sensitive crystallization. 1st ed. Edinburgh: Floris Books.

THE INVISIBLE POWER WITHIN FOODS: 
A Comparison of Organic & Nonorganic  
by A.W.Dänzer 

Published by LifevisionLab of Soyana, 2016
Paperback £24.99

Reviewed by Richard Swann
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THE SPIRITUAL FOUNDATIONS 
OF BEEKEEPING
by Iwer Thor Lorenzen. 
Translated from German by Paul King

Temple Lodge Press in association with The Natural 
Beekeeping Trust, paperback, 89 pages, 
ISBN 978 1 906999 98 8, £10.99

Reviewed by David Heaf (www.bee-friendly.co.uk)

This booklet, inspired partly by Rudolf 
Steiner’s lectures on bees, is one of several 
published by beekeepers who have a 
background in anthroposophy. It contains an 
11-page foreword Gareth John of the Natural 
Beekeeping Trust and a short afterword by 
Michael Thiele. By contrasting the holistic 
scientific approach of Goethe with the 
reductionist approach of Newton, John shows 
how a totally different mind set is required for 
keeping bees in accordance with their nature 
and thus healthy in the long term. Lorenzen’s 
preface extends this: a real understanding 
of the bee requires the moral development 
of the beekeeper with the ‘higher Self 
overcoming the lower self in thinking, feeling 
and willing’ and a ‘conceptual foundation born 
out of the spirit of anthroposophy’. Here 
is an author, as early as 1938, calling for an 
apicentric ethic to replace the utilitarian one 
now prevailing.

Lorenzen introduces three main themes: the bee-flow-
er relationship, colony cohesion and the possibilities for the 
beekeeper resulting therefrom. Given the universally rec-
ognised coevolution of bees and flowers their interaction is 
justifiably given first place in his chapter on plant-bee nutri-
tion, physiology and biochemistry including some alchemy 
(sulphur process) and reference to the animal organism as a 
threefold entity of nerve-sense, metabolic-limb and rhyth-
mic systems. The relatively weak digestion of bees renders 
them dependent on pollen and nectar for easy digestibility. 
In honey, a fermented product, bees finish a process taken 
only to a certain point in the plant.

The chapter on the treatment of bee diseases recom-
mends chamomile and yarrow for dysentery. Lorenzen 
rightly cautions against use of sugar unless it is brought 
nearer the flower process with added herbal teas and even 
honey. However, sugar lacks so many of the health promot-
ing honey micronutrients, some only recently identified, 
that it would be difficult to render it a honey substitute. The 
book has many such indications that would justify future 
research, e.g. whether the bee’s haemolymph is excessively 
acidified by feeding sugar and what are the optimal doses 
of the suggested herbal remedies. This chapter ends with 
the conjecture that defective protein metabolism in queens 
causes foulbrood. The pathogen is only a necessary but not 
sufficient cause. Lorenzen suggests requeening as a cure. 
This would not be permitted in the UK. 

I found the chapter on the ‘origin of the honeybee’ the 
most intriguing. Based on fossil, morphological, behavioural 

and now molecular evidence, the 
current view of bee origins is that it 
is a wasp which, at some time in the 
Cretaceous, has switched for feeding 
its brood from preying on other 
small arthropods to pollenivory, its 
closest sisters being the Crabronidae 
wasps.1 Lorenzen is not satisfied 
with this neo-Darwinist explanation 
that involves a jump from carnivory 

to vegetarianism, preferring Steiner’s indication that, quot-
ing Lorenzen, ‘the honey bee evolved from the fig wasp’, i.e. 
from the Chalcidoidea. However, Chalcidoidea are phylo-
genetically far more remote from bees than Crabronidae.1 
Incidentally, Steiner used the term ‘bee’ in this indication, 
i.e. presumably an ancestor of the approx. 20,000 current 
bee species, not ‘honey bee’, which we commonly regard 
as comprising only the genus Apis. The rest of the chapter 
has nine pages on fig history, biology and cultivation plus a 
further indication from Steiner on when, where, how and by 
whom the wasp-bee transformation was made.

In the bee colony chapter, the largest, drawing on indi-
cations on bees in several of Steiner’s early lectures (1905-
1908), Lorenzen explores undoubtedly the most fascinating 
and marvellous feature among bees namely eusociality, 
the highest form of sociality whose origin in the corbicu-
late bees, including Apis, is still being researched. The life 
history of a honey bee colony, its cohesion, warmth and 
harmony, is placed in the context of the four ‘bodies’ of an 
organism: physical, etheric, astral and I, the latter compris-
ing the bee’s sublime group soul which expresses itself as an 
individuality even at colony level. Indeed, apiologists now 
recognise what they call ‘colony personality’. In a normal 
colony with an healthy queen, the organ of colony cohesion, 
the sexually innocent workers channel their energies into 
nourishing the colony and supporting the queen’s prolific 
brood production. Here speaks Lorenzen: ‘Selfless forces 
of love expressed as soul warmth, and high wisdom mani-
festing powerfully in activity, define the group souls of bee 
colonies in which the soul forces are under the full rulership 
of self-consciousness.’

A highlight of the chapter on appropriate beekeeping 
techniques is Lorenzen’s caution against modern artificial 
queen breeding. A recent paper from China confirms that 
queens made from the bee’s own emergency queen rearing 
capability are inferior and may be contributing to the global 
increase in honeybee colony failures. But we would not sup-
port Lorenzen’s condoning brood comb transfer between 
colonies as the horizontal pathogen transmission it may 
entail favours pathogen virulence.

One final comment: Lorenzen presents Darwinism 
as erroneous, but in recent papers apiologists have urged 
beekeepers to be more Darwinian in their beekeeping, i.e. 
letting natural selection weed out colonies which without 
chemical treatments cannot resist the Varroa mite that is 
causing colony losses on a massive scale worldwide. One 
such paper, well worth considering by all beekeepers, is 
hosted on the website of the Natural Beekeeping Trust.2

1. Branstetter et al. (2017) Phylogenomic Insights into the Evolution of Stinging 
Wasps and the Origins of Ants and Bees. Current Biology 27, 1019–1025.
2. http://www.naturalbeekeepingtrust.org/darwinian-beekeeping.
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Bees, honeybees have been in a sort of 
everlasting limelight ever since the world first 
became aware of their dying off en masse 
in the United States. So much so that some 
leading conservationists now begrudge them 
their celebrity status and insist on reminding 
us that they are really not so important after 
all, compared to all the other bees that are 
also suffering. It is even claimed that other 
pollinators outperform the honeybees. 

When all of life is under unprecedented attack it 
would be facile to argue which is the more deserving. 
However, as anyone involved with honeybees will testify, 
they are in a class of their own, different somehow from all 
other bees. Ralph Roessner offers unique and intriguing 
perspectives of the “somehow” in this small booklet, making 
quite clear that in the absence of a spiritual perspective the 
real nature of bees (or anything alive, for that matter) cannot 
be comprehended. Interestingly enough this is the third 
publication in the English language in recent years devoted 
to exploring the spiritual essence of the honeybee.* 

His meditative immersions into hive life and his ability 
to observe the activities of nature beings, especially those as-
sociated with the connection between bees and flowers have 
granted him deep insights into the subtle processes at work 
in the beautiful interactions between the bees and the flow-
ers they visit, their overriding significance for the future of 
humanity, their purpose and mission. About these he speaks 
engagingly in 6 short chapters, entitled The Mission of the 
Genius of the Bees, The Healing of the World Through 
the Genius of the Bees, Structure of the Bees, Hexagonal 
Structure of the Crystalline Heaven, the Human Being and 
the Genius of the Bees, Bee Life within the Earth Hive and 
Practical Tasks.

One comes to realise that Roessner uses the term 
“Genius” in more than a merely descriptive sense. Rather 
the whole phrase, “Genius of the Bees” (Bien in German), 
refers to the very archetype of the being. The significance 
of this being, he argues, goes far beyond the business of pol-
lination with which most of us associate bees. By reference 
to various works of Rudolf Steiner, and his own authentic 
experience, he describes the two main tasks of the bees in 
the world. Through their connections with all of the forces 
at work in nature and the cosmos, the bees, he says, “heal the 
atmosphere” and “fertilise the cosmos”. In Roessner’s view, 
this is due in large measure to the crystalline structure of 
the cosmos, something which the bees directly perceive and 
which gives them a structure and orientation with which to 
work and in which to live. Moreover, reading this little book-
let one might conclude that our prospects to achieve our full 

THE GENIUS OF BEES  
AND THE ELEMENTAL BEINGS
How the spiritual world works through  
bees for nature and humanity

Temple Lodge 2017
Translated from the 3rd edition, Zbinden VerlaG 2014 
by Michael Williams

Reviewed by Heidi Herrmann

human potential as beings of love and healing are intricately 
tied up with the activity of the Bee. If living with bees has 
already given one an inkling of this, the picture will become 
clearer through reading some of the commentary here. 

Roessner’s style of expressing himself about the bees 
is heartening, as is the loving mention of his grandmother 
Helene Sawusch to whom he is devoted for having shown 
him the key to the beautiful realms of the bees and their 
consorts. What is entirely lacking in contemporary beekeep-
ing literature is a sense of reverence for this unique and 
mysterious life form, and this he has in abundance. One can 
only surmise what relief the Bien and the myriads of spirits 
of hives must feel - to cite just one instance - that the queen 
bee’s astounding ability to keep alive for 5 or six years many 
millions of sperms received on her nuptial flight is described 
here as a great mystery. The incomprehensible queen bee, 
that abused creature, is blithely called an egg-laying machine 
in the spirit-forsaken beekeeping literature of our times. In 
similar vein, there is much to be said for Roessner’s recom-
mendations for the right conduct in the company of the 
bees, whose exalted nature places the sensitive beekeeper 
under certain obligations, lest the bees perceive him as a dark 
force. Bees, we learn, are extremely discriminating, and they 
will only tell us things if we make ourselves ready to receive 
them. 

Roessner expresses his hope ‘for this booklet to reach 
out to a broad audience and encourage many people to 
keep bees in a very practical way and in accordance with 
the spirit’. Indeed, one cannot but wish for this. The stark 
utilitarian approach characteristic of today’s beekeeping is 
deeply damaging, not only to the bees; it would, if allowed 
to continue, completely obstruct the fruitful relationship 
between man and bee upon which our future evolvement 
depends. It is much to Ralph Roessner’s credit that he 
exhorts us to look behind the veils of the sense-perceptible 
world and perceive the spirit at work. However, readers not 
versed in the language employed here (the insider language 
of many anthroposophical authors) are likely to face a strug-
gle. This is a great pity, and it would be wonderful if a future 
edition were to address it. 

After characterising the spiritual signature of our 
time and the portends of a new age with reference to some 
of the striking starry constellation events of recent decades 
Roessner invites us to contemplate the Bee through his eyes. 
Lively renderings of the perfectly dramatic happenings 
between nature beings, blossoms and bees include detailed 
descriptions from the author’s own observations of what 
actually happens when a bee arrives at a blossom, and gifts it 
with a minute amount of its venom. Suffice to say that it is 
not what any contemporary science, whether botany, biology 
or other, that does not encompass a true understanding of 
what actually constitutes life would lead one to expect. 

The final chapter, entitled Practical Tasks, is one 
to which the beekeeping reader will naturally turn avidly. 
There’s a good description of the earth or cob hive, how to 
make it, why certain materials are used and how to get bees 
into it. However, the progressive beekeeper in the English 
speaking world will have to practice forbearance here: the 
varroa mite is indicated as one of the main enemies of the 
bees! Such claims are found in the glossy brochures of 
pesticide producers whose dark PR skills are directed at 



distracting from the real problems assailing the bees and 
have no place here; conventional beekeepers, too, still cling 
to this outdated notion. To put this in perspective it may be 
helpful to consider that in Germany beekeepers, even ones 
of biodynamic persuasion, are slow to accept that the Bee is 
well able to not only survive, but live well and in full accord 
with its innate needs and preferences, in the wild. In this 
regard, Roessner refers to certain behaviours he himself has 
observed in the bees which give a clue as to potential strate-
gies the Bee has at its disposal to cope with pests such as var-
roa. Experience in countries other than Germany indicate 
that these are more developed than Roessner may realise. 

As to the recommendations for the right conditions 
for the Genius of the Bee to incorporate without hindrance, 
more validation would be helpful. Could it really be that no 
other hive will allow the spirit of the hive to incorporate as 
deeply with the colony as the earth hive? We shall have to 
sharpen our supersensible faculties and try and find out. 
Here in England we are continually amazed to witness the 
spectacular ways in which the wild bee spirit manifests when 
we offer the bees hives high up in trees, or indeed, cavi-
ties especially made for them in mature trees; all of these 
are invariably found by scout bees who will lead their folks 
there with astounding sense of purpose. Surely the English 
representatives of the Genius of the Bee do not break away 
from the cosmic archetype? 

The author elaborates in some detail the vicissitudes 
of elemental beings of the evil kind, chiefly created by hu-
man beings themselves, through their indolence or intoler-

ance or extremes of selfishness, and explains how he arrived, 
together with other lovers of bees with whom he explored 
the need to protect the bees from hostile influences, at the 
choice of materials for the earth or cob hive as a ‘magical and 
protective’ home for bees. 

So, there is a lot said and even more assumed on 36 
pages of spiritual-scientific and highly condensed forays 
into the supersensible workings of the cosmos of which the 
bees are the heart, the life givers, the ultimate sustainers 
of life. I say ‘more assumed’ with deliberation, since many 
of Roessner’s indications may well leave the reader who is 
not acquainted with Rudolf Steiner’s cosmology somewhat 
flummoxed. Hopefully some may feel sufficiently encour-
aged by the evident deep love and wonder the author feels 
for the bees, to delve into the body of work which underpins 
his own testimony. As Ralph Roessner says, many matters 
which could only be vaguely perceived in former times can 
now be investigated in spiritual-scientific manner. This may 
encourage us to realise that a creature so highly developed as 
the Bee is perfectly capable of solving the many challenges of 
incarnation without the sometimes clumsy intervention of 
man. May this publication encourage our endeavours. 
* Other titles in the genre: “The Song of Increase” by Jacque-
line Freeman (Publisher Sounds True),2015, “The Spiritual 
Foundations of Beekeeping” by Iwer Thor Lorenzen (Publisher 
Natural Beekeeping Trust & Temple Lodge) 2017

Heidi Herrmann is a trustee of the Natural Beekeeping Trust

ONE-DAY CONFERENCE organised by 
Ruskin Mill Land Trust, The Field Centre 
and Argent College, with contributions from 
Coventry University and other key speakers.

As population densities increase and concerns exist 
over food security and environmental sustainability, urban 
farming is increasing in popularity, with rooftop gardens 
appearing in city centres around the world. The aim of 
the one-day conference is to explore the opportunities 
presented by urban rooftop gardens from a series of 
perspectives:

Roots & Sky: 
Opportunities and Challenges for the Rooftop Gardener

30 September 2017
Argent College, Vittoria Street, Birmingham, B1 3PE

n Ecological and environmental sustainability
n Economic, food production and food security
n Educational, therapeutic and social benefits.

The conference will be hosted at Argent College.  
This is in the heart of the Jewellery Quarter, Birmingham  
has a newly established rooftop micro-farm and organic  
and biodynamic café and bakery. 
For further information, please visit http://thefieldcentre.org.uk/event/roots-sky  
or contact hannah.mallinckrodt@rmlt.org.uk
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Stewarding land and conserving a living, working countryside

Invest in Huxhams Cross Farm, Dartington TQ9 6NT 
INVEST 
NOW!

The Biodynamic Land Trust

A local community-owned 
farm that
• Uses biodynamic organic
 and permaculture farming
• Revitalises the soil 
• Revives wildlife
• Creates community

Invest with community shares or a donation to help build a farm 
biodynamiclandtrust.org.uk/huxhams 

Tel: 01453 367233    Email: info@biodynamiclandtrust.org.uk
Community Benefit Society number 31448R  Exempt Charity number XT33649

A STAR IS BORN!

WWW.OLIVOCRACY.CO.UK

Excellence is a side effect of biodynamic.
Olivocracy biodynamic extra virgin olive oil

from the gentle slopes of Umbria.
Eco-friendly luxury.

 Biodynamic   
 Gardener  
 for Private 
 Estate
Location:  Lanarkshire Scotland
Hours:  Full-time

We are seeking a highly-qualified biodynamic 
gardener with a strong experience in working in 
rural estate gardens and in biodynamic/organic 
gardening. 

The Estate has over 250 acres including lawns, 
meadows, and the organic garden.  The successful 
candidate will oversee the day-to-day care of 
the lawns and the garden. Applicants must be 
discreet, trustworthy and hard-working.

Along with the appropriate experience all 
candidates should be certified in the use of 
chainsaws and trailer towing along with a full 
clean UK driving license. 

Applications should be submitted,  
including a CV, to:  
stirling@ckdgalbraith.co.uk
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Biodynamic and Organic Plant Breeding and Seeds Limited, trading as Seed Co-operative 
Registered under the Co-operative and Community Benefit Societies Act 2014 as a Community Benefit Society, registration number 7013.

☎ 01775 840592 ✉ seedshop@seedcooperative.org.uk
Gosberton Bank Nursery, Gosberton, Spalding, Lincs, PE11 4PB

COMMUNITY SHARES 
- become a co-owner of the UK’s community 

owned seed company

If you have thought about 
buying our shares

FINALISTS - BBC Future Food Award 2017 - BBC Food and Farming Awards

NOW is the time to do it!
extended deadline 30 September 2017

 
• Top dressing or mix
• Spread straight or with manure
• Good POS for new STOCKISTS
• 10kg, 20kg, 0.5t, 1t, bulk loads
• NOTED BENEFITS:
   - Bigger, healthier crops
   - More pest resistance
   - Better shelf life and flavour

  

REMIN (Scotland) Ltd
Aberdeenshire, Scotland, Tel.  01330 820914
jennifer@reminscotland.com 

 

www.reminscotland.com
volcanicrockdust REMIN_rockdust

volcanic rock dust
SOIL AND COMPOST REMINERALISER

“Like adding a HUGE 
VITAMIN PILL to my 
garden.”
Moira Davidson 

MACRO NUTRIENTS:
Na, P, K, Mg, Ca, S, Cl, (Si)
MICRO NUTIENTS:
Fe, Mn, Cr, Cu, Mo, Se, Z, Co, B, I

Bronze garden tools 
www.implementations.co.uk
Tel 02476 392497




