
All great wine begins in the vineyard 
and is ultimately the result of 

sensitive farming. It is important that 
growers farm sustainably and with a sense 

of environmental responsibility, 
ensuring the natural balance and health 

of the vineyard.
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LEAVING A LEGACY: 
THE GIFT THAT KEEPS ON GIVING

With your Will 
we can regenerate our World 

HOW DO I LEAVE 
A LEGACY TO THE BDA?
Adding a codicil to your  
existing Will is simple.
Our Codicil form is available to  
download from our website at  
www.biodynamic.org.uk/
connect/#giving
or email the BDA Office at  
office@biodynamic.org.uk
You can also talk  
directly with your Solicitor.

WHAT OTHER BENEFITS ARE THERE  
TO LEAVING A GIFT IN MY WILL? 
Leaving a legacy can have financial 
benefits for your friends and family. 
Its value will be deducted from your 
estate before inheritance tax.

Rudolf Steiner’s 
visionary 

philosophy and 
insights are as 

relevant today as 
in 1924. We have 
so much more to 
do. Our mission  

is to ensure 
the biodynamic 

beacon shines 
ever more brightly 

and provides 
a continuing 

inspiration for the 
21st century. Your 

gift will help to 
make this a reality. 

Like planting an 
oak tree, it will 
leave a lasting 

legacy for our world 
and all we cherish. 

 ‘As proud patron of the Biodynamic 
Association I urge you to consider 
making a bequest in your will to 
support the ongoing work of the 
Association. Nearly a century after 
Rudolf Steiner shared his vision for the 
future of farming in his Agricultural 
Lectures given in Koberwitz, his 
impulse is alive and well, manifesting 
in the inspiring work of the BDA. By 
supporting them with a legacy you will 
be playing your part in ensuring that 
we leave the planet, its soils, animals 
and plants in a better state for those 
that follow us.’Patrick Holden, CBE, Patron Biodynamic 

Association; Founding Director and  
Chief Executive, Sustainable Food Trust 

http://www.biodynamic.org.uk/
mailto:office@biodynamic.org.uk
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I AM WRITING THIS in the middle of the Holy Nights between Christmas and the 
New Year. Today I visited my allotment to see it covered in a blanket of snow. 
Last year’s spent raspberry canes and stalks of dry grass could still be seen 

poking through the white snow. However some green growth of corn salad and 
parsley was just visible in some cracks, which shows the life that is still there 
underneath.
This is the time of the year when we can reflect and also look forward to the coming year. In this 
quiet time, as gardeners, we can plan our sowings and seed and plant orders. In some cultures the 
Holy Nights are seen as times of inspiration as the stars seem to be ‘closer’. It is important to be 
awake to what happens in these days as we look ahead to the spring and summer.
This sense of sacredness of the earth gets so easily forgotten today amongst the real concerns for 
economic survival. I was thus pleased to have had two opportunities during the past year when 
sacredness was addressed as a topic. The first was at the Oxford Real Farming Conference, exactly 
a year ago at a session called ‘Farming and metaphysics’ where people from a wide range of 
disciplines spoke of the need to respect the earth’s sacredness regardless of their faith.
Then in the summer at the Harmony conference in Wales there was a very special session called 
‘Sacred Food, Sacred Soil, Sacred Silence’ with the Venerable Master Chin Kung, Professor David 
Cadman and Benedict Bowmaker. Since then we have been happy to welcome biodynamic gardener 
Benedict to our BDA Council. He has also written his reflection of that event as well as describing 
some of the excellent work he is carrying out at The Monastery of Christ Our Saviour in Bedfordshire, 
where he works with people from all walks of life to bring about healing through gardening.
Wales not only provided the venue for that excellent gathering, but is also the country where award 
winning biodynamic wines are being made at Ancre Hills Vineyard near Monmouth which are also 
featured in this issue. It seems that often the special qualities that biodynamics has to offer, shines 
especially through wines.
Biodynamic gardening is taking off in many quarters. Just today I was looking at the very popular 
‘BBC Gardeners World’ magazine in a shop and within a piece ‘How to Go Organic’ by Charles 
Dowding he advocates organic gardeners to try using the horn manure preparation! It is now 
accepted that a lot could happen if many gardeners started to introduce biodynamic practices 
into their gardens. Over the next year gardeners will be especially addressed with introductory 
workshops for amateur gardeners.
The international biodynamic theme for the past year has concerned the biodynamic preparations. 
These clearly lie at the heart of the biodynamic work and which adds to its significance. There is 
increasing evidence that shows the positive effect they have on soil structure and micro life. The 
Annual Conference in February will no doubt add more to the picture which can be reported on in 
the next issue.
Thank you for your support of the Biodynamic Association. Please let me know by email or phone if 
there are any topics that you feel would be worth airing in future issues.

Meanwhile, I wish you a Happy New Year.

Richard Swann

…’This is the time 
of the year when we can reflect 

and also look forward…’
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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.

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

STAR & FURROW - 
Journal of the Biodynamic Association
Published twice yearly. Issue Number 128 - 
December 2017. ISSN 1472-4634

STAR & FURROW is the membership magazine of The 
Biodynamic Association. It is issued free to members.

Non-members can also purchase Star and Furrow.  
For two copies per annum the rates are:
UK £17.00 including postage
Europe (airmail) £21.00
Rest of the World (airmail) £25.00

Editor: Richard Swann, 
E-mail: rswann@biodynamic.org.uk
Design & layout: Dave Thorp of 
‘The Workshop’
Printed on a 100% recycled FSC paper 
by Severn, Gloucester

Published by the Biodynamic Association 
© Biodynamic Association 2017
Charity No: 1158301/VAT No: 791 2859 91

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.

BIODYNAMIC ASSOCIATION
Patron: Patrick Holden CBE, 
Director: Lynda Brown, 
Council Chairman: Chris Stockdale, 
Council Members: Ian Bailey, Sophie Christopher
Bowes, Benedict Bowmaker, Peter Brown, 
Spencer Christy, Odilia Kirst, Beatrice Krehl, 
David Morris, Roberto Romano, Hannah 
Steenbergen, Chris Stockdale and Julia Wright
Executive Team: Lynda Brown (Director), Jessica 
Standing (Administrator) and Richard Swann (Editor)
Association Administrator: Jessica Standing 
Telephone: 01453 759501

BIODYNAMIC CERTIFICATION
Certification Board Chairman:
Richard Thornton-Smith
Managing Director: Tarry Bolger
Telephone: 01453 766296
Email: tarrybolger@biodynamic.org.uk
Administrator: Margaret Richardson
Telephone: 01453 766296
Email: certification@biodynamic.org.uk
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As it’s that time of the year, I thought I would take 
the opportunity to share some reflections about 
some of the things that are uppermost in my 

thoughts at this time. 
And I’d like to start, if I may, with a bit of personal 

history. I went to University to study genetics - the secret 
of life has always fascinated me - but changed to Social 
Anthropology. The branch I found most interesting was 
Structural Anthropology developed by Claude Levi-Strauss 
which concerns itself with searching for structures that 
underlie all acts of human behaviour. To quote Wikipedia: 
“Just as speakers can talk without awareness of grammar, 
he argued, humans are unaware of the workings social 
structures in daily life. The structures that form the “deep 
grammar” of society originate in the mind and operate 
unconsciously.”

Looking back, I suspect I’ve been searching for the 
‘essence’ of everything for as long as I can remember. That, 
alongside a brain that seems to have an insatiable appetite 
for new ideas, means that changes in values and trends 
that bubble up from the ‘collective unconsciousness’ for no 
apparent reason, or how language changes to reflect the times, 
all seem terribly significant to me. 

And my personal crystal ball has been working overtime 
of late. Every day I see how fast this century is changing, and 
seismic shifts in social values – all of which give me hope that 
this century will be one of transformation. 

Who would have thought even 5 years ago that MPs 
would be taking mindfulness lessons, or that reconnecting 
with Nature is finally becoming recognised as paramount for 
health and happiness; that plastic would become a dirty word 
so quickly, Radio 4 would broadcast a series called “Beyond 
Belief”, or that “circular economy” principles, which has 
sustainability as its core, would be gaining so much ground; or 
that quantum sciences would be on mainstream TV? 

Like Patrick Holden, our Patron who writes so eloquently 
on page 7, about the principles of Harmony which inspired 
his Harmony Conference, I see much that the biodynamic 
movement can bring to this exciting century - and that the 
time is now ripe to share what biodynamics brings in a way 
that is truly embracing, and connects with a wider audience in 
as straight forward way as possible. 

That is what I mean when I say my vision is to make 
biodynamic more meaningful to more people. It is truly 
bearing fruit, and with your support, I am convinced the 
biodynamic movement has a unique opportunity to help shape 
this century in an incredibly positive way. 

At the Harmony conference, two presentations that 
inspired me personally were Dame Ellen MacArthur who spoke 

passionately about circular economy, and our new trustee, 
Benedict Bowmaker, who writes so beautifully on page 23 
about Soil, Science, and Spirituality. The theme of spirituality 
in all its forms engages me constantly (even when I’m dancing 
Argentine tango!). I have always felt this to be the bedrock of 
the human condition, and one I hope we may be able to bring 
in some form to our next conference we are beginning to plan 
for now.

 The Harmony conference was indeed a highpoint of 
an incredibly busy summer. As your Director, I had the honour 
of being presented to Prince Charles at the welcome event 
which took place at his Welsh farm - a magical setting with an 
even more magical English cottage garden in full bloom. I’m 
sure Prince Charles would not mind, however, if I say that for 
me, even more magical was spending 15 minutes in the field 
waiting to be ushered in with the venerable Buddhist Master, 
Chin Kung.I would like to take this opportunity of thanking 
all our members for making that possible. 

Down to earth with a decided bump, but equally 
profound in its own way, is my involvement with the English 
Organic Forum which has the task of developing an organic 
Action Plan post Brexit for DEFRA. I am chairing the citizen 
engagement and accessibility group. I can honestly say I 
have never found anything quite as challenging – but the 
opportunity to represent the BDA is also a huge privilege. 
Indeed, I spent a day with the new Team leader of organics 
in Defra and was able to bring her to the office and discuss 
biodynamics with her. 

As we all know, Michael Gove has made very encouraging 
statements about the need to protect our soils and his 
determination to champion a Green Brexit and uphold animal 
welfare. It is not, however, as simple as that. I do fear that 
the need to develop trading agreements with everyone in the 
world could have unwelcome side effects for organic standards. 
The issue of hydroponics is one example. US organic standards 
have recently (narrowly) voted to allow this. 

I’m equally concerned that organic food and farming is 
seen purely as an industry, where driving prices down, import/ 
export and its contribution to GB GNP (gross national product) 
is its main purpose. It isn’t. The organic and biodynamic 
movement has its roots in health, in our relationship with, 
and respect for Nature, and our mutual conviction that a 
healthy soil produces healthy people and is the foundation 
for a sustainable planet. I want to reassure everyone that the 
BDA will uphold its founding values - and I have no doubt 
that more and more people will join us in that cause: speak to 
anyone under the age of forty who cares about the world they 
live in and what they eat , and they agree.

Lynda    
  Brown

From the 
Director 

of the BDA
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During 2017, one of the major events organised by 
the Sustainable Food Trust was a conference in 
Llandovery, West Wales, focusing on the theme of 

‘Harmony in Food and Farming’. For those of you who 
haven’t read the Prince of Wales’ book on this theme, 
Prince Charles explained the perspective, not really ‘his’, 
but insights shared by many leading philosophers through 
the ages, that everything in the universe can only be 
properly understood if it is seen as one related whole, 
bound together by fundamental laws and principles 
which find expression all around us, even within us, and 
especially in nature and the natural world.

In our normal lives we could quite easily take the 
physical manifestation of these laws for granted without 
pausing for a moment to marvel at the profound importance of 
these interrelationships.

To give a few examples, the geometry of all leaves and 
flowers adheres closely to geometric constructions based on 
circular and triangular forms, which can be constructed very 
simply using a compass and a pencil, as I have learned from 
Richard Dunne, a pioneering head teacher from a state primary 
school in Walton-on-Thames, who is now working with the 
Sustainable Food Trust and sharing this thinking with other 
head teachers and educators. Richard encourages his 500 
pupils to base their studies on what he calls ‘enquiries of 
learning’, provoked by his teachers who encourage their pupils 
to ask questions about the themes they explore within the 
existing curriculum.

In so doing, to quote Richard, he enables his pupils ‘to 
make better sense of the world in which they find themselves, 
thereby deriving inspiration for their future work in healing 
the damage that my generation has inflicted on the planet’. 
Such right action, I would argue, will always be better 
informed and executed if it is based on an understanding of 
the principles of interconnectivity.

In connection with this, when I was talking to Richard 
the other day, he told me that as he goes about his work 
of encouraging others in the teaching world to adopt the 
principles of harmony, more and more of the educators 
he encounters are becoming aware of the importance of 
mindfulness. The word ‘mindfulness’ is becoming a common 
and acceptable descriptor for meditation and all practices 
which in one way or another enable a quietening of the mind 
and its incessant thoughts, usually through a process of 
bringing ones active attention into the body and holding it 
there, despite the resistance of ever turning thoughts which 
tend to steal one’s attention.

This dimension of Harmony philosophy and principles 
was also articulated by Prince Charles in his address to the 
Harmony Conference in Llandovery when he suggested that 
‘we cannot separate who we are from what we do’. This simple 
statement is a timely reminder, as we bear witness to the 
disastrous impact of our industrialised food systems on the 
environment and public. It follows that if we are to stand any 
chance of repairing the damage that has been inflicted on 

our long suffering planet before it is too late to avoid some 
kind of Gaian readjustment, our ability to put things right will 
depend on the quality of our actions. And this in turn will be 
related to our degree of being and mindfulness, rather than 
the mere cleverness of our intellect, which arguably has been 
the principle contributor to the mess we are in.

The programme of the Harmony in Food and Farming 
conference was our attempt to organise an event which 
explored these interconnections in more depth. For me it 
was a landmark occasion, one of the most significant events 
I’ve been involved with organising, not least because those 
speaking and attending were not confined to the usual 
suspects. Speakers such as Sir John Eliot Gardiner, Dame Ellen 
MacArthur, and Guy Hayward and Will Parsons, founding 
partners of the British Pilgrimage Trust, provided fresh 
perspectives on the themes we were exploring, and as a direct 
consequence, an extraordinary atmosphere developed.

Of course much of what I am describing will probably be 
familiar to many of the members of the biodynamic farming 
community, since this kind of thinking and being lies at 
the very core of Steiner’s teachings. However, I do believe 
that the conditions are right for sharing this perspective of 
interconnectedness much more widely, especially if we resist 
the temptation to see it as esoteric, not for the many, and 
clothe such discussions in relatively inaccessible jargon which 
will run the risk of distancing us from many people for whom 
this world perspective is increasingly relevant.

On the issue of slightly more worldly challenges, against 
all my anti Brexit related prejudices, I must admit to having 
been surprised and to be honest, amazed at the radical and 
open minded approach that the DEFRA Secretary of State, 
Michael Gove, and his Agriculture Minister George Eustice have 
been showing towards redirecting CAP subsidies. I met Mr 
Gove at the launch event of a Save our Soils coalition, and he 
has subsequently been keen to meet with a farmers group we 
have established to discuss ways in which producers could be 
redirected in ways in which sustainable food production can 
benefit.

Some might point out that this is what biodynamic and 
organic farming have always done, but I think we should avoid 
any temptation to point this out, for instance by insisting that 
our labels, terms and definitions are used, and instead adopt a 
more inclusive and I would say generous approach.

We have waited a long time for this policy change, 
which I would say reflects a shift of public consciousness, 
the result of which is that changes in farming practice, along 
the lines that the BDA and other related organisations have 
been advocating for decades, could now become a reality. 
Of course such a seismic shift in the economic, policy and 
practice environment in which food producers operate will 
not come without attendant risks, but let us be thankful that 
against a background of our current totally unsustainable food 
production systems, which could if left unchecked threaten 
the very existence of future civilisations, that such a change 
seems finally to be within reach. Patrick Holden

Dear Members and Friends…
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Every day we hear more about the physical and mental 
health and well being benefits that being outdoors, 
connecting with Nature and growing your own food 

brings - along with the importance of regenerating the 
vitality of our soils. We wanted to play our part in helping 
this renaissance to grow and to encourage and inspire as 
many people as possible to think about the benefits that 
biodynamics offers.

Following on from our successful conference last year 
Changing our Earth one garden at a time, thanks to Garden 
Organic and the Ruskin Mill Land Trusts, we are delighted to 
announce that we have organised a series of introductory 
workshops for amateur gardeners - including people with small 

    Changing 
  our Earth 
one garden at a time…

gardens, allotments, or who are just curious to find out what 
the biodynamic approach to gardening is all about. The details 
for both are opposite, and can be found on our website also. 
We would love as many members as possible to spread the 
word, and join the workshops if possible – so we can begin to 
share our knowledge with other gardeners, and help them take 
their first steps on their journey to biodynamics. 

Both courses are run by experienced biodynamic 
gardeners. You can find their details on our website. Our first 
2 workshops at Garden Organic sold out, which is greatly 
encouraging.

Places are strictly limited for both courses, so please 
make sure you book early to avoid disappointment!

NEW: Biodynamic garden courses for 2018
by Lynda Brown



NEW 
Biodynamic Gardening Courses for 2018

“I have an a allotment, grow my own vegetables, and have always used organic methods. My wife, Michelle, 
wanted to try biodynamic gardening; we find it really rewarding and are sold on its benefits. Gardeners on my 

allotment have also noticed the difference in the quality of my vegetables, and say I must have a protected site!” 
David & Michelle Brewer 

 
Step- by-Step Gardening: Feb – July 2018, 10am – 3pm

 
No gardening experience is necessary and everyone is welcome to this course, which is spread over six separate 
days, one day per month,  and is offered at five different locations. Run by Ruskin Mill Trust’s experienced biodynamic 
head gardeners, this course enables local communities to enjoy a day out learning about the biodynamic approach to 
gardening, and to discover the benefits for themselves. The locations are: Birmingham, Cumbria, Gloucestershire North 
Yorkshire, and Sheffield.

Our vision is for participants to be as fully involved as possible. In return for participants co-operation in joining the 
course and taking part in our research questionnaire about its benefits, they are being offered at a greatly reduced price.

Places are limited to twelve: if you would like to take part in this unique opportunity, please  book early to avoid 
disappointment. Cost for the entire course: £30, including handouts, refreshments & home-made soup. 

Garden Organic Workshops: Feb – May 2018, 9.30am – 1pm
 
These workshops are designed for gardeners who would like to find out more about  the biodynamic approach and 
how to incorporate its principles and its practical methods into their own gardening. Each workshop is designed to be 
self-sufficient. They begin with an overview of the biodynamic approach, then cover particular practical aspects of how to 
garden biodynamically in more depth.
 
Where :  Garden Organic, Ryton Gardens, Wolston Lane, Coventry, Warwickshire, CV8 3LG
1. Wednesday 7th February : Health Starts with Soil: how to enliven your soils, vitalise your compost and your health. 
2.Wednesday 11th April: Getting Ready for the New Season: practical biodynamic ornamental and kitchen gardening. 
3.  Wednesday 23rd May: Gardening for wildlife, weeds as friends, and natural pest & disease control.

Cost per workshop : £30 (Garden Organic or BDA member); £ 36.00 (non- member); including refreshments 

For details of both courses & to book : Contact the  Biodynamic Association  
https://www.biodynamic.org.uk/learn/#events  

tel 01453  757901tel 01453 759501

https://www.biodynamic.org.uk/learn/#events
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Opening 
the 

debate: 
by Aonghus Gordon,  

Dr Mandy Nelson and  
Matthew Hayes

The issue
At the recent ‘Roots in the Sky’ conference hosted by the 
Ruskin Mill Land Trust at Argent College, which explored the 
affordances of urban farming and roof top gardens, the topic of 
standards and certification received much discussion. Current 
certification standards for organic and biodynamic practices 
do not facilitate the certification of roof top settings, typically 
due to the lack of the direct connection with a natural soil 
medium. In a time of environmental and ecological challenges, 
pressure on the land, increased urbanisation and need for 
sustainable land use, with access to good quality yet affordable 
food, the question emerges as to whether there is a need to 
revisit certification standards and biodynamic practices in 
non-traditional settings.

Biodynamic  
certification 
for urban  
environments

The context
With increasing population densities and concerns over food 
security, urban farming is increasing in popularity, with 
rooftop gardens appearing in city centres around the world. 
Estimates suggest that around half of the world’s population 
currently lives in an urban setting, often at a distance from 
the rural areas of production. This is a different context, socio-
economical, demographically, technologically and ecologically, 
from when Rudolf Steiner first delivered his Biodynamic 
agriculture lectures in the 1920s. However, the question 
Steiner sought to address of developing an approach to meet 
the needs of modern agricultural production in a sustainable 
way in order to maintain the fertility and vitality of soils and 
human nutrition remains current. Biodynamic practices strive 
to create a diversified balanced farm ecosystem that generates 
health and fertility – concepts that can be applied to both the 
farm organism and society, with an emphasis on growing the 
land and growing people. 
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Biodynamic  
certification 
for urban  
environments

Responding to current needs, community supported 
agriculture schemes or local food and growing initiatives 
within an urban setting aim to make the most of what 
otherwise might be ‘dead space’, rooftop gardens are appearing 
in the skies above towns and cities, offering a variety of 
benefits for the environment, society and the economy. (Novak 
et al., 2016)

The ambitions of rooftop gardens are typically three fold:
n Social – as an educational tool, in community 
integration, as a therapeutic tool
n Environmental – helping to reduce the urban heat island 
effect, managing storm water, improving air quality and 
encouraging biodiversity.
n Economic – in relation to social enterprise, sustainable 
development, food security and/or food production.

The concept of rooftop gardens is not new. It is often 
claimed, for example, that the ‘hanging gardens of Babylon’, 
are an early example of a roof top garden. (Worden et al., 
2010) Recent examples of roof top gardens can be seen 
in cities across North America and Europe, with Brooklyn 
Grange  in New York being amongst the largest (Plakias, 2016; 
Brooklyn Grange, New York, 2017)); a rooftop farm at 2.5 
acres producing 50,000 lbs of organics vegetables per annum. 
Likewise, the 8,500 square foot rooftop garden in St Louis, 
Illinois – Food Roof – boasts the potential to capture 17,000 
gallons of storm water per storm event, which would otherwise 
be lost as run-off, in addition to producing 100 varieties of 
edible plants. 

Whilst productive roof gardens are increasingly common, 
those managed through biodynamic, organic or permaculture 
approaches are less evident, and those that are attempting 
to pursue this direction are outside the current framework of 
organic and biodynamic standards.

The challenge
In September 2017, Ruskin Mill Land Trust in collaboration 
with The Field Centre, Argent College and Coventry University 
hosted a national conference which explored the benefits 
of urban farming and roof top gardens from a range of 
perspectives. There was board recognition of the role of roof 
gardens and urban farming or gardening in growing produce, 
supporting health and wellbeing, facilitating community 
engagement and providing ecological and environmental 
benefits. Through the discussion, however, it became apparent 
that roof top locations, although managed using organic, 
permaculture or biodynamic principles, do not meet the 
criteria for certification from the professional bodies. As such, 
the conference provided an opportunity to open up the debate 
around certification. 

Certification can seem like a peripheral, technical issue, 
but we need to remind ourselves that the purpose of both 
organic and biodynamic certifications schemes is to ensure 
that farming practices accord with best practices, guided by 
developing research outcomes. Standards certification both 
provides consumers with confidence and ensures that certified 
producers are following best practices. Certification systems 
in effect keep both producers and consumers involved in the 
evolving debate of how to achieve sustainable food production.

Whilst biodynamic principles may be applied in the 
context of urban settings and/or rooftop garden, such 
contexts do not necessarily meet the standards for organic 
or biodynamic certification. Challenges which limit the 

opportunities for organic or biodynamic managed roof top 
gardens and micro-farms to gain Demeter, Soil Association or 
an equivalent standards certificate are that rooftop gardens 
and many urban farming systems are essentially containerized 
growing systems. Current biodynamic and organic standards 
assume production takes place within a natural soil 
environment.  

The requirement to farm or garden a natural soil seems 
a reasonable assumption, and probably most consumers 
would expect this of certified organic and biodynamic 
produce. However, rooftops and many urban growing contexts 
essentially preclude a natural soil medium. Growing media 
have to be created, often on hard, impermeable surfaces. 
Topsoil-like environments in these conditions are created 
artificially, and there is an absence of a subsoil equivalent, 
from which to draw and incorporate nutrients over time. In 
the rooftop situation there is the additional weight loading 
consideration, which may limit the mineral content of the 
growing medium. Manufactured growing media may be derived 
from wholly natural materials (organic matter such as coir 
or peat, animal manures and vegetable composts, rock dusts, 
etc.) and may as individual components even be organically 
certified (or certifiable) but the absence of a subsoil or the 
integration of distinct levels of a natural soil profile makes 
these growing media environments problematic to certification 
bodies. 

Whilst the Biodynamic Certification body, the Soil 
Association and other standards authorities might be 
sympathetic to the aims of urban farming and rooftop 
growing, there is an underlying (and understandable) fear 
that any change to the standards, to allow what is essentially 
containerized growing, could open the floodgates to all 
kinds of practices, which are from the spirit of the organic or 
biodynamic movement. For the biodynamic movement, the 
absence of livestock within a rooftop garden or other urban 
farming systems may also be seen as problematic.

The opportunities
In relation to the relative absence of animals from roof top 
settings, it could be argued that both bees and worms can 
potentially offer an animal component. As Briggs explains 
in her 2011 article on the River Road Gardens at the Tuscan 
Waldorf School, Arizona, USA, typically, a biodynamic farm 
will use composted manure from the local site or from animals’ 
characteristic of the locality. For urban roof garden, manure is 
generally not available and needs to be transported into the 
site. However, many of the biodynamic preparations can be 
prepared and used on site. 

Whilst the issue of manure is relevant and important, 
there is plenty of precedent for biodynamic farming methods 
being applied without resource to on-site livestock, for 
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example, biodynamic market gardens that lack connection to a 
farm sometimes import manure and try to generate the bulk of 
their fertility from plant material. 

In light of the whole farm organism, whilst raised 
growing beds are artificially bounded, a socio-ecological 
system can emerge as people interact with the land and 
guided by the cosmic calendar (for planting, harvesting etc.) 
and biodynamic principles. As the garden develops, inevitably 
the biodiversity of the site will be enhanced with insects and 
other wild (urban) life, particularly through the deeply mutual 
relationships of plants and insects. Insects in particular are 
seen to bring an ‘ensouling’ of the plant communities through 
pollination and evoke a primary layer of the ’animal element’ 
in the development of the ‘farm’ organism. In this way, urban 
communities can potentially be encouraged to engage with the 
land and the universe around them through the principles of 
biodynamics, guided by the lunar calendar, reconnecting them 
more widely to their environment. In relation to a rooftop 
garden or farm, one might then ask “what do we mean by the 
biodynamic social organism” as well as the concept of “the 
farm organism”? These are pertinent questions, and worthy of 
exploring further. In simple terms, what can biodynamics offer 
urban environments, beyond that of a typical roof top garden 
or urban farm? 

Through socio-economic, environmental and ecological 
outcomes, the notion of the farm organism as central to 
biodynamics can potentially grow within an urban, non-
traditional agriculture setting. This has the potential to create a 
holistic system that re-connects land, plants, wildlife, people and 
produce within a social-economic-environmental and ecological 
relationship between the earth, the universe and people.

Growing 
the future
Perhaps now, nearly 100 years on from when Steiner first 
delivered his lecturers on Biodynamic Agriculture, in a period 
with new challenges arising from the need for sustainable 
practices, increasing urbanisation and ecological and 
environmental challenges, it is time to revisit the affordances 
and application of biodynamic agriculture in the modern world 
(or in the 21st century).

Although, the concerns of the biodynamic and 
organic certification bodies are understandable, the current 
certification situation means that many urban farming 
sites and all rooftop growing environments remain outside 
the certifiable organic/biodynamic fold. This is undesirable 
for a number of reasons: many urban farming initiatives 
are pioneering in an equivalent sense to the early pioneers 
of the biodynamic and organic movement, with concerns 
of environmental and social sustainability driving them. 
Without engaging with each other the (rural) organic/
biodynamic establishment could diverge from the dynamically 
developing urban farming movement. This would represent 
a lost opportunity for both parties. The urban farming 
movement can benefit from the deep reserves of knowledge 
and experience of established organic/biodynamic farmers, 
professionals and academics. The organic/biodynamic farming 
movement needs to stay connected with the forefront of social 
and environmental innovation in order to remain relevant to a 
changing demographic.

About the authors: Aonghus Gordon is the Founder and Executive Chair 
of the Ruskin Mill Trust and Ruskin Mill Land Trust. Dr Mandy Nelson is 
a consultant who works with the Ruskin Mill Land Trust.. Matthew Hayes 
is the urban biodynamic land manager at Argent College and leading the 
development of the Urban Rooftop Microfarm for Ruskin Mill Trust.

What are the barriers to organic or  
biodynamic certification of rooftop gardens?
The standards of both the organic and biodynamic certifying bodies both assume the production of plants within a 
natural soil environment. While the exact parameters of what constitutes a natural soil are not spelt out, the assumption 
is that there is a natural soil profile, usually with a subsoil and a parent rock beneath. Rooftops and many urban growing 
environments are discounted on this criteria, but standards could be developed which more clearly spell out defined 
requirements on depth of rooting media, acceptable inputs or substrates, minimum areas, and some indications on biological 
activity and the ability of the growing environment to sustain itself. 

Within an organic system, potentially an urban growing environment, even on an impermeable surface, could be 
developed to achieve acceptable standards. For biodynamic practice to be acceptable for certification purposes, there may be 
greater challenges, where the subsoil-soil-plant-cosmos continuum is assumed to be unbroken. It is problematic for a rooftop 
garden resting on a concrete slab to achieve an intimate connection with the earth, although the intensive use of biodynamic 
preparations perhaps could be demonstrated to have a compensatory effect. The intensive use of biologically active inputs, 
such as worm-castings could have an ameliorating effect. Beekeeping and developing pollinator attractive environments could 
enhance biodiversity and help to create a micro-farm organism.
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Briony Young is passionate 
about biodynamics and 
especially the Biodynamic 

Preparations. She is a part of a 
group of people who faithfully 
supply the Biodynamic Association 
with the Preparations that 
are sold via the BDA website. 
They are stored carefully at the 
Grange Village in Newnham 
Gloucestershire from where they 
are then shipped out by Ian Bailey. 
Everyone involved is thus keen to 
make sure that the best quality 
Preparations are made available to 
BDA members and others.

The theme of the year as 
given by the Agriculture Section in 
Dornach, is ‘The Preparations – the 
heart of biodynamic agri-culture’. This 
culminates in the Annual Conference 
in February where farmers, gardeners, 
researchers, consumers and so on 
have the opportunity to share their 
experiences of using the Biodynamic 
Preparations.

At the Biodynamic Association 
AGM at Tablehurst Farm in October 
we also turned to the Preparations 
theme for a couple of days. We were 
given two inspiring talks by Briony 
on their use and effects which took 
us on a journey from inside the earth 
out into the expanses of the cosmos! 
We also had the opportunity to make 
some to help replenish the BDA stock. 
So sleeves were rolled up whilst we 
prepared Oak Bark, Chamomile and Dandelion Preparations 
ready for burying over the winter.

The days were ably led by Briony who has made and 
studied the Biodynamic Preparations for many years. Briony 
is thus keen to ensure that they are of the best quality. As 
well as supplying farmers and gardeners in the UK, Briony 
also visits India for several months a year where she makes 
large quantities for Naandi Foundation’s sustainable livelihood 
projects there.

I took the opportunity to catch Briony before she went 
off to India again to ask her what inspires and motivates her 
work with the Preparations. She says, ‘For twenty years before 
I met biodynamics I was a complementary health practitioner 
working with shiatsu and energetic medicine. I literally fell into 
biodynamics by accident. Whilst facilitating a shiatsu workshop 
in Dorset, I fell and twisted my ankle badly and couldn’t 
continue. I was waiting for a taxi to take me home and picked 

Biodynamic 
Preparations- 
looking after 
the heart by Richard Swann

up a leaflet about the biodynamic 
training at Emerson College. A 
lightbulb went on! I knew at that 
moment that it was the right 
and only thing to be pursuing. I 
started studying Steiner and when 
he said that the influence of the 
Preparations need to be poured over 
the entire earth so the Earth could 
be healed and the nutritive quality 
of her produce improved, this made 
perfect sense to me.’

‘Everybody is now aware of the 
declining health and degradation 
of the planet, but the Preparations 
give us a huge opportunity to 
address these problems in quite a 
simple and practical way. Steiner 
never said that we didn’t have to 
work hard. We still have to make 
good compost. We still have to use 
good practices. This principle is 
not exclusive to biodynamics but 
one of the significant things that 
sets biodynamics apart is the use 
of the Preparations because they 
acknowledge that we are dealing 
with forces. Steiner in his lectures 
emphasized the Earth is exhausted 
not only because of our overuse 
of her resources but also because 
her forces are diminishing. The 
Preparations can play a vital 
role in addressing this because 
they simultaneously draw cosmic 
forces, living processes and mineral 
substances harmoniously and more 

strongly into the equation. Though the role of common sense 
and good practice should never be neglected no other system 
addresses the issue of forces in such an effective manner.’

Briony has been making the Preparations at Tablehurst 
Farm since 2009 when David Junghans (now farm manager) 
invited her there. She very much appreciates the opportunity 
that this community farm provides to include others in their 
making. Annual Preparation week in October is an opportunity 
for the wider community around Tablehurst to get involved. 
As she says; ‘Because the Preparations involve the collaboration 
of the human being, it is important that people come together 
and make them. I’m sure their joy and focus on the work adds 
something extra to the Preparations.’

As already mentioned, obtaining good quality 
Preparations is important. She goes out of her way to source 
the finest ingredients available as well as to locate the best 
place to bury them. Tablehurst Farm offers many possibilities 
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in this respect as could be seen at the AGM. Briony says; ‘Such 
a small amount of the Preparation has to do so much work. If 
it doesn’t hold as much power and forces as possible then the 
whole process gets weakened.’ For example, keen observation 
and great care is needed when collecting the dandelion flowers 
as they need to be picked at the right time. Too early and they 
haven’t opened enough. Too late and they go to seed quickly 
when drying.

Briony has some interesting stories to relate that confirm 
the effects they have. For example, she says that in India they 
once kept the Preparations surrounded by soil. A year later 
the soil had completely transformed into a beautiful, black 
humus that smelt like the forest floor. The soil further away 
from the Preparations was completely different.

Another story relates to the coffee growers: ‘In India we 
work with the coffee farmers. Every year I visit the farmers and 
ask them what they see. Some of the farmer’s plots are remote 
and they have to walk steep hills to get to them. They have to 
do all of the work themselves and if the Preparations didn’t 
work, they simply wouldn’t use them. When I ask the farmers 
whether they notice any improvements, they all say that the 
yield is better, the coffee cherries are sweeter, they get more 
of the highest quality cherries and contend with less pests and 
diseases.’ 

She goes on: ‘Two years ago, Cyclone Hudhud hit the area 
knocking many of the shade trees over like fallen soldiers. The 
plots that used the Preparations fared much better as the trees 
standing the ’biodynamic’ soil had far better root development 
and anchorage. Visually, this was an impactful image. We can’t 
easily recognize the resilience that optimum health gives until 
something goes wrong!’

‘Partly because almost no machinery is used in their 
agricultural practices, the coffee growers in India still have 
an extremely close connection with their land and their crops 
and are quick to observe the influence of the Preparations. 
Everything is more intense there - the climate, the growing 
seasons, the transformation of raw materials into compost 
etc. - and it can sometimes seem that the influence of the 
Preparations act quicker there. This of course does not mean 
they are not equally effective in Europe just that the observable 

effects can be more immediately obvious there.’
Back here in the UK Briony recently took the Compost 

Preparations to 65 of her shiatsu colleagues and asked 
them what they could sense ‘energetically’ and draw their 
experiences. They were told nothing about the substances 
except that are used in ‘homeopathic doses’ to heal the land. 
All the Preparations looked similar i.e. like well-transformed, 
black humus. 

 The results were amazing! One person drew the trunk 
of a tree with the bark sitting in water when experiencing the 
Oak Bark Preparation (505). Another drew upright iron bars for 
the Nettle Preparation. For Chamomile the picture drawn was 
bright blue in colour (the same colour as chamomile essential 
oil). And for the Dandelion Preparation an image of the 
dandelion at the perfect moment for harvest was drawn! (see 
picture at bottom of page).

Briony feels that when making and using the 
Preparations we are not only engaging with the material world 
but also the spiritual reality that stands behind it. In this 
respect, she refers to a verse given by Rudolf Steiner which 
has been adopted in India (and some other countries) as the 
‘farmer’s meditation’.

Seek the truly practical, material life.
But seek it in such a way, that it will not deaden you  
to the spirit which is active within it. 
Seek the spirit, but do not seek it for the sake of 
supersensible bliss, out of supersensible egotism
But seek it because you want to become unselfish
In the practical life of the material world.
Apply the ancient principle:
Spirit never without matter
Matter never without Spirit
In such a way that we say that you say
We will work within matter in the light of the Spirit,  
and we will seek the light of the Spirit, so that it will 
give us the warmth for our practical work.
Rudolf Steiner, 1919

Further reading on the biodynamic preparations:
n The biodynamic preparations in context: Individual approaches to 
preparation work - Case studies of worldwide practice - 
Dr. Ambra Sedlmayr et al.
n Principles of Biodynamic Spray and 
Compost Preparations – 
Manfred Klett
n Using the Biodynamic Compost Preparations 
and Sprays in Garden, Orchard, and Farm - 
Ehrenfried Pfeiffer
n Hugo Erbe’s New Bio-dynamic Preparations - 
Hugo Erbe
n Extraordinary Plant Qualities for Biodynamics - 
Jochen Bockemuhl

Websites
n Biodynamic Association (UK): 
www.biodynamic.org.uk/discover/#bd-preps
n Biodynamic Association (USA): 
www.biodynamics.com/content/biodynamic-compost-preparations
n Biodynamie Services (France): 
www.biodynamie-services.fr/en/biodynamic-preparations/
n Biodynamic Research: 
www.biodynamic-research.net/ras/preeng
n Considera (UK): 
www.considera.org/hrxintro.php

http://www.biodynamic.org.uk/discover/#bd-preps
http://www.biodynamics.com/content/biodynamic-compost-preparations
http://www.biodynamie-services.fr/en/biodynamic-preparations/
http://www.biodynamic-research.net/ras/preeng
http://www.considera.org/hrxintro.php
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For further details phone 01453 808118 
or email jane.tyler@crossfieldsinstitute.com

Yarrow Preparation 
(502)
This was sent in by former Botton 
farmer Ben Davis which also appears 
on the Considera Forum  
(www.considera.org/phpBB3/viewtopic.
php?f=10&t=69#p264):

“Another interesting experience we had, 
around the same time, was with giving a 
cow with retained afterbirth a drink of the 
yarrow preparation which had been stirred 
in water for 60 minutes. Immediately 
upon drinking the yarrow, literally 
within seconds (I’m not exaggerating 
here) she lifted up here tail and gave a 
mighty push! The afterbirth did not come 
then but the next day, and when it was 
delivered it was still quite healthy and did 
not smell.”

Mark Moodie very kindly sent us the 
following which also appear on the 
Considera website (www.considera.org).

Biodynamic Preparations- 
your experiences

Squirrel Pepper
Rudolf Steiner gave indications in the 
Agriculture Course for burning the 
skins of animals to make ‘peppers’ to 
deter pests. Sue Bailey of the Forest 
of Dean sent in the following:

“The squirrel potion you kindly gave us 
to try on our walnut trees!! Well - after 
years of the squirrels constantly taking 
the new shoots from the trees as soon 
as they appeared our sad and stunted 
walnut trees are now at last beginning to 
thrive again. Since applying the potion 
2 years ago the little grey darlings have 
not touched the trees despite our property 
being on the edge of woodland and still 
being overrun with squirrels. It took a 
while just waiting for the right conditions 
for application which you carefully 
explained to us. It was a wet season so we 
patiently waited for a dry period before 
we applied. But yes - success!! - and 
so easy! - all from a tiny spray bottle!! 
Would highly recommend it to anyone 
with a squirrel problem!! Just to add 
these trees were grown from walnuts 
given to us by Harvey’s Grandad and were 

from his own cherished walnut tree in his 
garden. We planted them in our garden 
after he died in his memory! So it was 
very important that they survived! Look 
forward to sharing the walnuts with you!
(www.considera.org/
materiamedicagricultura.
php?remtype=3&rem=42)

Mouse scare 
Preparation
And finally Mark shares his own 
experience using 
Enzo Nastati’s Mouse scare 
preparation:

“Our compost heap was holding rats, so 
many that in winter they were coming 
into the roof space. We sprayed the 
preparation all over the property and 
haven’t seen one rat since. We have ducks 
now and that would normally mean mice 
and rats but nothing.”
(www.considera.org/
materiamedicagricultura.
php?remtype=2&rem=176)

mailto:jane.tyler@crossfieldsinstitute.com
http://www.considera.org/phpBB3/viewtopic.php?f=10&t=69#p264):
http://www.considera.org/phpBB3/viewtopic.php?f=10&t=69#p264):
http://www.considera.org
http://www.considera.org/materiamedicagricultura.php?remtype=3&rem=42
http://www.considera.org/materiamedicagricultura.php?remtype=3&rem=42
http://www.considera.org/materiamedicagricultura.php?remtype=3&rem=42
http://www.considera.org/materiamedicagricultura.php?remtype=2&rem=176
http://www.considera.org/materiamedicagricultura.php?remtype=2&rem=176
http://www.considera.org/materiamedicagricultura.php?remtype=2&rem=176
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When my great grandfather Ole Doxtad ploughed 
the virgin Nebraska prairie of Dakota County in 
1885 those rich loess soils contained 100 tonnes 

of carbon, as organic matter, per acre. By the time I was 
born, our farm was down to only 10 tonnes of carbon per 
acre. The other 90 tonnes are in the atmosphere as carbon 
dioxide, accelerating global warming. The organic matter 
that we lost was living material, vibrant soil packed 
with infinite numbers of microorganisms working in 
harmony to produce soil in which fertility was abundant, 
disease was unknown and erosion was non-existent. The 
microorganisms exuded sticky material called ‘glomalin’ 
that glued the tiny soil particles together and allowed 
passages through which air, water and microorganisms 
and macroorganisms such as worms to pass freely. When 
my grandfather’s horses couldn’t plough deep enough 
to pull more fertility up from deeper in the soil he got a 
tractor and could reach even further into the vast store of 
humus-rich fertility that he mined relentlessly year after 
year. Nitrate fertilisers came along just in time.

About the same time as Grandpa Ole began ploughing, 
John Hollow Horn, Oglala Lakota, was recorded nearby as 
saying: “Some day the earth will weep, she will beg for her life, 
she will cry with tears of blood. You will make a choice if you 
will help her or let her lie, and when she dies you too will die.” 

Biodynamic farmers and organic farmers have already 
made the right choice. Regenerative farming restores the earth 
to its former wealth of life and fertility. We have to put that 
carbon back in the soil to bring it to life.

Rudolf Steiner spoke of the balance of carbon between 
plant and animal life. Animals inhale oxygen and exhale 
carbon dioxide. Plants inhale carbon dioxide and exhale 
oxygen. He said “Due to the existence of plants, especially of 
the forest, life on Earth can continue. If there were no forests, 
or if huge corporations were to cut down the trees, as they are 
already doing to some extent, life would become much less 
healthy”. This thinking applies equally to soil. Cutting down a 
tree is visible. The demolition of soil is invisible, but it is still 
destroying a carbon sink.

When you discount the water, soil organic matter is 
about half carbon. Similarly a human being is about half 
carbon. That carbon has been around since the beginning, it 
never goes away, it just ‘reincarbonates’ in different forms. 
At some time in the past the 15 kgs or so of carbon that now 
makes up your body may have been limestone, carbon dioxide 
gas, dinosaur turds, peat, coal, mosquitoes, a cow’s methane-
rich belch, a rhino horn or an olive tree or a meadow flower. 
Now it’s you.

Carbon is vital to the entire matrix of life on earth. As 
Steiner put it: Think what an excellent arrangement nature 

Feed your soil  - the biochar revolution
 by Craig Sams

has made, that plants and animals and human beings should 
complement one another in this way!”

The carbon that plants take out of the atmosphere 
becomes converted into soil organic matter in a number of 
ways: 
n By photosynthesis. Carbon dioxide is converted to 
carbohydrate that feeds the multitude of soil microorganisms 
that make up living soil. When they die and decompose much 
of their carbon stays in the soil.
n The roots of plants go deep underground and their carbon 
becomes locked in the soil. 
n The plant matter itself decomposes and when incorporated 
into soil becomes organic matter which is half carbon. 
Composting improves this process. 
n It can also enter the soil as biochar 

SO HOW DOES BIOCHAR FIT IN?
Biochar is almost pure carbon, at least 80% elemental carbon. 
It is made from wood, so it retains the porous cell structure 
of the original woody feedstock - it resembles a sponge, but 
made out of rigid carbon rather than soft material. It makes a 
big difference to soil biology.

The soil food web is active. Bacteria divide to reproduce 
every twenty minutes or so. Fungi grow continuously in 
all directions. But they are not alone. Protozoa, mites, 
nematodes, amoebae and other larger microorganisms feed 
on them continuously. One protozoa needs to consume 
50,000 bacteria a day just to keep going. It helpfully excretes 
nutrients as a by-product of this process and some of these 
make useful soluble manure for plants. But plants mainly get 
their nutrition from mycorrhizae, which are called ‘vesicular 
arbuscular mycorrhizae.’ ‘Arbuscular’ because they take a 
tree-shaped form. ‘Vesicular’ because they have thousands of 
tiny vessels (‘vesicles’) that are storage depots for the sugars 
that have been delivered by the plant. These vessels ensure 
that mycorrhizae are never short of sugar. This is the sugar 
they dispense to the other soil microorganisms as and when 
needed. If the plant needs phosphates then the mycorrhizae 
deliver more sugar to accelerate the growth of actinomycetes 
bacteria, which enzymatically convert rock phosphorous 
into soluble phosphates. If the plant needs antibiotics, the 
mycorrhizae feed sugar to the bacteria or fungi that produce 
the necessary poisons to repel insect or fungal pathogens. 

The mycorrhizae live in and around the roots of the 
plant. (‘Myco’ = mushroom or fungus, ‘rhizae’ = root.) In the 
winter the vesicles fill up with sugar from ‘their’ tree and in 
the spring they send it back up, as rising sap, to get the tree 
going until it can make its own sugar by capturing sunlight, 
carbon dioxide and water.
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SO WHAT HAPPENS WHEN BIOCHAR IS IN THE SOIL?
Carbon is the most promiscuous atom in the world. It happily 
combines with oxygen to produce carbon dioxide and with 
oxygen and hydrogen to produce carbohydrates and cellulose. 
It is in protein, fat and bone. But in its purest state it’s a 
hermit, only responding to fire to become carbon dioxide.

 
In its pure elemental state as biochar it has a cation exchange 
capacity that enables it to hold on magnetically to other 
molecules without chemically reacting with them. This reduces 
losses of soluble mineral nutrients.

Its sponge-like texture means it is a reservoir for moisture that 
might otherwise evaporate or drain away. 

This also means it helps keep soil aerated and resistant to 
compaction

But perhaps its most important function is as a ‘refugia.’ If 
you are one of the 50,000 bacteria that a protozoa needs to 
eat every day you can take shelter in the microscopic pores of 
biochar and carry on dividing and multiplying. A predatory 
amoeba, protozoa, mite or nematode is too big to be able to 
reach inside the pores of biochar. Much as our ancestors took 
refuge in caves to avoid the depredations of Sabre-toothed 
tigers and other predators, the beneficial fungi and bacteria 
that support plant growth and health take refuge in the tiny 
cavities of biochar. The result? An increase in the population of 
the beneficial fungi and bacteria that can range from double 
to ten times or more. Pathogenic fungi, that have a perfectly 
useful role to play in decomposition of cellulose, will attack a 
living plant if it is not defended by its population of microbial 
life. The more mycorrhizae there are the more sticky glomalin is 
produced, gluing together soil particles and underpinning the 
architecture of soil structure.

AT CARBON GOLD WE HAVE SEEN BIOCHAR AT WORK IN 
NUMEROUS WAYS AND CONTINUE TO LEARN ABOUT IT. 
With trees, working with Bartlett’s Tree Experts, we have 
cured honey fungus that was rampant in one of London’s 
largest gardens. A planting of ash in a Woodland Trust site 
near Braintree was initiated to replace ash trees that were 
suffering from dieback. None of the ash trees planted with 
biochar show signs of dieback, all of the ones planted without 
are now infected. In Stockholm the environment chief, Bjorn 
Embren, now uses a planting mixture for new urban trees that 
is 1/3 biochar. It makes a huge difference to tree survival. 
He recently hosted a seminar attended by tree officers and 
environmentalists from from all over the world to demonstrate 
his method. The Totteridge Yew, which is London’s oldest 
living thing, was dying a few years ago. Biochar has given 
it a new lease of life. A chestnut avenue in Kew Gardens is 
recovering from blight.

We supply biodynamic farmers (Frank de Koning and 
Poldervaart) in the Netherlands who use our product to ensure 
that tomato seedlings get off to a flying start and thrive after 
transplantation. We also supply non-organic tomato growers, 
who wrestle with a horrible disease called Root Mat Disease 
where the tomato plant puts all its energy into developing 
a huge root network instead of directing its energy towards 
producing fruit. The AHDB (Agriculture and Horticulture 
Development Board) announced in March 2017 that of all 
the treatments for this problem, only Carbon Gold provided 
a solution. Organic growers also use biochar extensively, 
particularly in soft fruit, cucumber tomato production, but 
with good results across the board.

Trials on vineyards in Switzerland have shown long term 
benefits and we are now trialling with Italian vineyards where 
sandy soils need the soil aggregating benefits of biochar.

Farmers in Malawi who have been making their own 
biochar with Carbon Gold kilns are experiencing yield uplifts 
from 20 – 100%. In Belize, where cocoa farmers have been 
using our kilns since 2010, there has been expansion of cacao 
production, fed by nurseries propagating traditional varieties 
of cacao in a biochar potting mix. The trees themselves receive 
a one-off application of biochar and this successfully deters 
phytophthora (‘black pod’) a disease which was hitherto a 
major constraint on production

Biochar was originally used by the indigenous people of 
the Amazon to create rich fertile farmland out of poor jungle 
soils. In organic agriculture it can help restore degraded soils 
and support increased carbon sequestration in the most well-
managed soils. It is the key to restoring Earth’s degraded soils.
 Where there are problems, biochar can most likely be 
part of the solution. Even where soil is in good heart, a once-
off application of biochar can make it more fertile and resilient 
to changes in climate or other external conditions.

Craig Sams is Executive Chairman of Carbon Gold
www.carbongold.com
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What must we do to bring ourselves into balance 
with the Earth and in a way that is both 
sustainable and capable of building the societies 

we need within the boundaries we have?
Solutions, wherever they emerge from, will impact on 

us all today and for generations to come. So when Patrick 
Holden asked whether I would be interested in speaking at a 
conference, the Sustainable Food Trust had been organizing, 
“Harmony, A New Way of looking at our World” hosted by 
Llandovery College, I felt privileged if a little daunted. Patrick 
then told me with only a fortnight to go that I would be 
sharing a platform with the 92-year-old Venerable Master 
Chin Kung, A Buddhist monk from the Mahayana tradition. I 
then felt fully daunted. He (with his translator) and I were to 
share our thoughts on the subject of “Sacred Soil, Sacred Food, 
Sacred Silence”. 

The Venerable Master spoke about his Buddhist 
community in China where they had been caring for the land 
and working in harmony with the natural living world, for 
many decades and with some remarkable results. I, in turn, 
shared some of my reflections on running a project called Soil, 
Silence and Service. An initiative that has been growing for 
over three years from a Benedictine monastery that brings the 
powerful and poor together through a deep re-connection with 
the land. We both recognized the need to realign humanity’s 
actions with what HRH The Prince of Wales talks of as, the 
“Principles of Harmony”. In some senses, we were embodying 
these principles.

Two people, who had never met, living on opposite sides 
of the world, sharing an identical reverence for our inter-
connected, inter-dependent lives with nature. 

Taking in some of the other excellent sessions over the 
two days, it was clear, that working spiritually with nature, 
is not enough for today’s global crisis. Victor Hugo’s words, 
“How sad to think that nature speaks and mankind doesn’t 
listen” seemed poignant as session after session the enormity 
of the challenges for Harmony in food and farming were 
laid bare. As I grappled with some of the facts behind over 
consumption, high emissions, industrial agriculture and a food 
production system driven by profit, to say we are bound by an 
economic model no longer capable of supporting life on Earth 
sustainably, was an understatement.

Sensing the frustration, it was clear the agenda for 
addressing these problems continues to be set mainly by 
the powerful corporations, as do the problems defined and 
solutions provided. In short, there remain too many self-

Speaking with one  voice
interested parties with profits to be made exerting influence 
on the “Harmony” agenda. 

This is especially the case with our food. With an 
array of locally produced foods from the surrounding Welsh 
countryside superbly cooked by a small army of chefs, the food 
was deservedly, the focal point. I wanted more people to be 
witnessing this extraordinary gathering and celebration to see 
how food can and needs to be produced healthily, locally and 
sustainably. Not just to taste but to talk to the many people 
growing and producing these foods. 

There is a section in the book by Naomi Klein’s, This 
Changes Everything, where she quotes Theda Skocpol, a 
Harvard University sociologist, who said, in response to the 
perceived failures of some of the large environmental groups 
to confront and defeat the climate deniers, “To counter fierce 
political opposition, reformers will have to build organisational 
networks across the country, and they will need to orchestrate 
sustained political efforts that stretch far beyond friendly 
Congressional offices, comfy boardrooms, and posh retreats.”…
as Naomi goes on to say, that’s precisely what a resurgent 
grassroots climate movement has done – and is doing with 
some important victories over the fossil fuel industries. [Note 
this was written before Donald Trump came into Office]. 

The conference felt like the coming together of a 
resurgent grass roots movement. Reflecting on this I wonder 
how much more we could all do if we were able to organize 
ourselves into more powerful networks, as Skocpol suggests, of 
national and international originations who, in our different 
ways, share in the one overriding purpose, to bring us into 
balance with the Earth and in a way that is both sustainable 
and capable of building the societies we need? 

Our medieval cathedrals were built over hundreds 
of years by the hands and communities of people who 
understood that they would never see their work completed 
within their lifetimes. Their understanding of time was so 
different to today’s. They were building for the benefit of 
future generations and for a purpose beyond themselves. This 
is arguably what we need to re-discover today – rather than 
for the glory of God, I would suggest, for the survival of the 
planet. Some might suggest they are indivisible but that’s 
another topic altogether. 

To a degree, we have lost the collective sense of serving 
for the greater good and for the many, not the few. In its place 
we have filled the void with an almost obsessive attention to 
what makes us unique, different and separate. This crisis can 
be felt in the increasing sense of alienation and disconnection 

by Benedict Bowmaker
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Speaking with one  voice
people feel both within themselves with one another, their 
communities and to the land. One of the side effects to this 
fragmentation of society has been the alarming rise in mental 
health problems. Isolation, loneliness, stress and anxiety are 
common among the young and old alike. 

I was conscious as the Venerable Master and I wrapped 
up our Q&A session under the skilled Chair of David Cadman, 
not only are many of us living in a nonreciprocal relationship 
with nature, but we are also unable to talk of the sacred. 
Our session had been titled ‘Sacred Soil, Sacred Food, Sacred 
Silence’. To talk of the sacred is to talk about that which is 
permanent, is unseen and is in and of all of us. These are 
the very Principles that Prince Charles talks of that permeate 
everything around and within us. It was also a sense of the 
sacred that led me to set up Soil, Silence and Service.

I had built up a technology company in Cambridge 
and was about to sell to a French company for £15.5million 
when Lehman’s Brothers collapsed. Within six months, we 
had placed the company into voluntary Administration. 
Shortly after this, I lost my father to cancer and my marriage 
collapsed. By the summer of 2012, I was burnt-out and unable 
to go on. I decided to set out on a bike to cycle from London 
to Santiago de Compostela. Not as a pilgrim but to set out on 
a journey. I sold most of belongings, handed in my notice at 
work, sold my car and with the necessary pages torn out of a 
European road atlas stuffed into my bike paniers, I set out. 

Nine weeks later, and at the end of my journey I knew 
nothing would ever be quite the same. Surrounded by nature 
for this number of weeks led me to understand how alive the 
‘living’ world is and how illusionary, much of my old life had 
become. The sacred had ruptured my consciousness and I was 
alive. I went on to spend nearly two years with Benedictine 
monks. It was during this period of transition that I began 
offering group meditation sessions to the homeless through a 
winter shelter project in Hounslow. It became obvious to me, 
that we are as broken at the top of society as we are at the 
bottom. 

We need to re-connect and see our futures not as in 
opposition and in division but guided by a shared purpose. 
With my experience of cycling into silence across France and 
Spain, I saw very simply that the best way I knew to convey 
this message, was by re-connecting the powerful and the poor 
to the land. 

For three years now, once a month groups of people from 
widely varying backgrounds come and stay at the monastery 
of Christ Our Saviour, Turvey where we work the land from 

an increasingly biodynamic set of principles and share in the 
work of preparing food, meditating twice daily and providing 
the space and silence to reconnect both to themselves and to 
one another. It just so happens that some have spent years 
living on the streets, while others are bankers, financiers, 
property developers and entrepreneurs. The setting of a 
monastery offers a sense of the sacred in abundance. Whatever 
we are doing seems to be doing good but it is nothing that 
has not been understood by indigenous peoples and indeed St 
Benedict himself, not to mention Steiner.

In Bolivia and Ecuador, the indigenous concepts of sumac 
kawsay and buen vivir are understood as the fundamental 
building blocks of building societies in harmony with nature 
(in which enough is sufficient, rather than the pursuit of more 
and more). Masanobu Fukuoka, in his book, The one-Straw 
Revolution, suggests that the further man moves from the 
land, the more unwell he becomes. With 54% of the world’s 
population living in urban areas and forecast to increase 
to 66% by 2030, someone needs to erect a super-sized sign 
saying ‘Wrong way folks, you need to return to the land!’ In a 
small sense, this is the message of Soil, Silence and Service. 
We need to get back to the soil to find ourselves, to rediscover 
a sense of purpose and balance. But how powerful this could 
be, if all of us, whether we are Biodynamic farmers, organic 
farmers, educators, academics, economists, activists, faith 
leaders or scientists – spoke as one voice instead of the many 
voices. What immensity of change could be imagined. 

What Patrick Holden and his colleagues at the 
Sustainable Food Trust managed to start was the most 
important discussion that the food and farming industry 
could be having. He and HRH the Prince of Wales are to be 
congratulated for making it happen. The question still remains 
however, were the right people listening? If not, it is surely 
time, that we come together- just as the powerful and the 
poor need to come together - to re-connect, network, lobby 
and drive a sustained political message back at those that 
would prefer to evade reality and say, unless your policies 
for food and farming are protecting Earth for our future 
generations, we shall not stand quiet. We shall stand up and 
speak with one voice. 
Benedict is a trustee of the Biodynamic Association.

Follow Soil, Silence and Service on Facebook: 
https://www.facebook.com/soilsilenceservice
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We appear to be living in a world that is a becoming 
more ‘virtual’. How can we depend on our ability 
to discriminate between what is ‘virtual’ and 

what is ‘real’ – what is true and what is false? For me it 
amounts to a constant effort to refine one’s sensibilities. 
A lifetime of processing my sense experiences has led me 
to appreciate the products of Biodynamic agriculture and 
an interest in pursuing the practice of Goethean science.

 I am a senior citizen and a Cook. I have experienced 
many changes in my life and would like to share what has 
been the laying down of a fairly trustworthy palate and 
orientation in this current (Western) world of multiple sensory 
choices. A world where the skill of the food chemists is 
helping to deceive many people and distance them from this 
miraculous world of real relationships and transformations. 
They comprise our planet, our miraculously interwoven 
environment. 

 I was born at the beginning of the last world war 
and my childhood was ‘blessed’ by food rationing. My parents 
moved from Manchester to a small horticultural village in 
Bedfordshire My mother, an industrious and creative woman, 
put herself to growing food on an acre of land. Already there 
were established fruit trees, plum, apple and a pear tree, 
whose abundant fruits, carefully harvested and wrapped in 
tissue paper, stored in a chest of drawers in the attic, would 
see us through the winter when carefully rationed. . Other 
surpluses were shared with the farm next door or bottled and 
pickled for the winter.

 We had a compost heap, which was a marvel to me. 
Everything went into it old woollen jerseys, grass mowings etc. 
My father had a special box and trowel fixed on his bicycle 
to scoop up horse droppings to add. The compost heap was 
a magical entity producing black gold enriching the already 
fertile Bedfordshire soil. Our meals usually consisted of five 
different varieties of vegetables, eking out the meagre meat 
ration. Luckily my mother was a very good cook too. The 
plates always emptied – meal-times sacrosanct and food was 
central to our lives. 

 When my second daughter, Daisy, developed an 
early severe asthma condition, often life threatening attacks 
which had to be treated allopathically, I was desperate to find 
alternatives. A visit to the Findhorn Community in Scotland 
in the mid 70s provided me with all the impulses that I have 
been working with subsequently. It was a time when they were 
growing 40lb cabbages and communicating with Nature Devas. 
I met some wonderful examples of vegetarian catering; I met 

What is special   
  about Bio-dynamic  
  food and is it   
 worth the bother?

Paul Hawken, the activist environmentalist who maintained 
that through adopting a macrobiotic diet, he had overcome his 
own asthmatic condition. 

 A subsequent four years of studying and practising 
Zen macrobiotics made me realise how much could be changed 
by changing ones diet. We became so much more sensitive to 
food, quality, balance and slow eating. Daisy, who had firmly 
decided to become vegetarian at the age of seven, with moving 
to the country and enjoying the benefits of Steiner education, 
became more robust! My macrobiotic friend, Christopher 
Dawson started a macrobiotic lunch club from our house in 
Forest Row.

 I started a lifelong relationship with Biodynamic food. 
I also started the Foundation Course at Emerson College.

 I was drawn to the kitchen and stayed for over 
five years, helping to run it. What a privilege to be able to 
experience such wonderful, fresh biodynamic produce. Every 
day seasonal fruit and vegetables were proved by Anne-Marie’s 
‘potager’. There was fresh biodynamic milk, yoghurt, eggs and 
meat. We had 230 students from all over the world. A team 
of seven ran this colourful kitchen, initially headed up by 
Anthony Kaye and four students who paid to work and study 
cooking and nutrition. We often worked with the ‘grain of the 
day’ with their planetary connections. It takes real insight to 
cook for such a varied group and with wholefood cookers in 
an appetising way. We used the principle of designing a menu 
around root, leaf, stem and fruit (including cereals) to have a 
balanced menu and it usually worked.

 It was a relief to get away from agonising about 
proteins, fats and carbohydrates. Vegetables were cut by hand 
giving us a chance to deliberate on the structure, aroma, 
colour and texture of these wonderful products. Cooking, 
when done consciously, we saw as a further ‘ripening’ process. 
Members of our team would take their lunch in the various 
dining rooms and were able to observe how the meal was being 
received. In the afternoon study sessions for the catering 
students, we would share our observations which helped to 
sensitise us to the responsibility of our task. A deepening 
realisation of the importance of sharing food as a community-
building process was aimed for. I had the opportunity to study 
with Dr Gerhard Schmidt (then head of the Medical Section) 
when he was the visiting lecturer. Steiner’s contributions on 
Nutrition tend to be somewhat scattered, often resulting in 
people picking up soundbites like ‘do not give mushrooms to 
small children’, potatoes burden the brain’ which tend to be 
shared by parents and students. These are rather mystifying 

By Wendy Cook
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statements until you understand that Steiner is often 
referring to a world of formative forces Understanding these 
principles really requires a re-formulating of our thinking, our 
observations and consequent world view. I also attended Dr 
Koepf’s classes on Biodynamics from time to time.

 As a cook, I knew that I was dealing with a different 
level of physical and spiritual organisation, one that delivered 
more vital and energy enhancing products than the pale 
watery products that are often found in our supermarkets.

 Out of my perusings of Steiner’s nutritional teachings 
and those of his followers e.g. Dr Rudolf Hauschka, I was 
fascinated to discover a trajectory of foods that had come 
into the human diet through human restless searching for 
new experiences. Substances that had come in at very specific 
times which have helped to alter our consciousness, our 
trading patterns and our soil. These were directed into three 
categories each lasting over 2000 years. 
1. The Epoch of Milk and Honey. Nomadic, foraging peoples led 
by Shaman and Priest.
2. The Epoch of Bread and Wine. Agrarian peoples.
3. The Mineral Epoch. Our present one.

 It is hard not to notice that in fairly recent history 
we have a multi-billion dollar supplement industry where 
people are prepared to pay, often quite large sums of money 
for mineral supplements. These are usually made in factories 
and have a questionable value – though many people swear by 
some of them.

 As long ago as 1936 the US Government produced a 
Senate Document 264. To quote:

 ‘The alarming fact is that foods (fruits, vegetables 
and grains) now being raised on millions of acres of land that 
no longer contain enough of certain minerals are starving us, 
no matter how much of them we eat. No man of today can 
eat enough fruit and vegetables to supply his system with the 
minerals he requires for perfect health because his stomach is 
not big enough to hold them’

 Another quote from this document
 ‘It is bad news to learn from our leading authority 

that 99% of the American people are deficient in these 
minerals and that marked deficiency in anyone of the more 
important minerals actually results in disease. Any upset of the 
balance, any considerable of one or another element, however 
microscopic the body requirements may be and we sicken, suffer 
and shorten our lives.’

 What a wonderful opportunity to create a money-
making industry based on these pronouncements!

 Later came Anne Marie Mayer’s 1997 comparison of 
eight minerals in decline between 1930 and 1980s ((Mayer, 
1997).

 In 1922 farmers approached Rudolf Steiner because 
they were concerned about increasing degeneration in many 
cultivated plants, asking what could be done to check this 
decline and improve quality. In response, Steiner gave them 
recipes for Biodynamic compost preparations leaving them to 
make their own experiments.

 In June 1924, 60 people gathered at the home of the 
Count and Countess Keyserlingk at Koberwitz, near Breslau 
(then Austria). From these discussions, Biodynamic agriculture 
was born. A movement which was bound to be at odds with 
the agrichemical industry which can be seen as responsible 
for the chipping away of our vital soil ingredients which had 
worked together with active populations of micro-organisms, 
for thousands of years.

 On the 25th October this year, Minister for the 
Environment, Michael Gove, addressed the Parliamentary 
launch of the Sustainable Soils Alliance (SSA); a body 
formed with the mission of bringing UK soils back to health 
within a generation, holding the government to account. 
He acknowledged that “the UK is 30-40 years away from 
‘the fundamental eradication of soil fertility’ in parts of the 
country…. We have encouraged a type of farming which has 
damaged the earth…. If you have heavy machines churning the 
soil and impacting it, if you drench it in chemicals that improve 
yields year on year but ultimately you really are cutting the 
ground away from beneath your own feet”.

 DEFRA, in anticipation of Brexit changes in subsidies 
and laws is drawing up an environmental plan for the next 25 
years. This could be a real opportunity to spread principles of 
Biodynamics, now 100 years old but still relatively unknown. 
Chefs in top restaurants are catching on to the superior quality 
of the produce; Nicholas Joly’s wines in France have become 
well known. But this produce should not only be for the elite. 

We need more practical trainings available for young 
people and this requires more experienced Biodynamic 
practitioners. Let us recognise this opportunity and act. 
Biodynamic farming encourages community, not a lonely 
farmer on a huge tractor plugged into his ‘music app’.
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MINERAL AND SOILS
The essence of the Agriculture Course is to produce a soil that 
is once more sensitive to the ‘Music of the Spheres’. Pythagoras 
knew this importance. All was tone.

 A Biodynamic farm is built on dynamic relationships 
and also bringing together elements that are not usually found 
together in the same place. The preparations are particularly 
effective as catalysts that can trigger processes raising 
substances into a more potent and permeable condition. 
(Foodwise, P.235). Human knowledge needs to be applied 
to make this dynamic happen. Without this knowledge and 
insight it cannot happen! The farm (according to Manfred 
Klett (former head of the Agriculture Section) should become 
the University of the Future – where most life processes can be 
studied.

The mineral/metal is central to this dynamic. The 
Ancients saw them as processes involving Sal (earth), Mercury 
(planetary forces), and Sulphur. Wilhelm Pelikan in ‘The 
Secrets of Metals’ states ‘the Metallic quality is fundamentally 
a stranger to the Earth. It is a guest rather than a citizen. With 
qualities of lustre, flexibility, durability, solidity it has been 
moulded by him and over the centuries, during the ages of 
copper, bronze and iron, has to be mined and processed to be 
useful. Other metals are released in fine ‘dispersions’, prolific 
is meteoric iron in meteor showers in summer months and is 
taken up by plants and is detectable in the end of summer 
fruits when ripened naturally: blackberries, blackcurrants, sloes, 
elderberries, apples and pears. Thus the iron is provided in a 
way that the body can readily assimilate, because it is chelated 
i.e. woven into the lignaceous matter and dynamic fluids of 
the plant. That this should be an ‘enjoyable experience’ (unlike 
taking iron tablets) is a vital accessory to digestion.’

A well grown plant will have rhythm and harmony in 
its structure – often pointing to planetary influence. Cut 
an apple in half to reveal a beautiful five-pointed star, the 
mark of Venus whose trajectory in the heavens traces such 
a path. When we start looking deeply, smelling, tasting, 
touching, listening as our sharp knife cuts through a densely 
woven carrot, looking at the crystalline form containing 
iron, calcium, phosphorus, nickel, cobalt, copper, iodine 
and manganese. Together with its carotene and rich silica 
structure, it is an example of an ideal food for growing 
children. All of these qualities and a healthy soil are worth 
the effort needed to produce them. Can it be that the task of 
Biodynamics is to fuse the spheres of activity beyond the earth 
with the earth herself and the human as creator and receiver 
of these interactions?

In this striving, Biodynamics goes beyond the usual 
remit or organic growing and the results should speak for 
themselves.
Wendy Cook is a food writer and cook living in Totnes. She is 
the author of the well known book: The Biodynamic Food and 
Cookbook: Real Nutrition That Doesn’t Cost the Earth

 
Supporting reading.
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n Mayer, A. (1997). Historical changes in the mineral content of fruits and 
vegetables. British Food Journal, 99(6), pp.207-211.
n Richard Thornton Smith: Cosmos, Earth and Nutrition: the biodynamic approach 
to agriculture. Sophia Books. 2013
n Rudolf Hauschka: ‘Nutrition’. Rudolf Steiner Press. 1983
n Wilhelm Pelikan: The Secrets of Metals. Anthroposophic Press, NY. 1973
n Wendy E. Cook: Foodwise. Clairview Books. 2003
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The clear-cut distinctive lines 
of the Clearspring brand are 
recognisable for anyone who 

knows organic whole foods. They 
ooze quality and wholesomeness. 
They are most well-known for 
their Japanese products such as 
miso, tofu and tamari soya sauce, 
as well as seaweeds. They have an 
immense range of both Asian and 
European foods as can be seen on their website. Over the 
past years, they have also started to introduce Demeter 
certified foods which clearly reflects their CEO Christopher 
Dawson’s passion for Demeter and what it stands for.

He says: ‘Food integrity and optimum quality is our 
message. I want to make sure the food comes from an enhanced 
soil rather than mono-cultivation. Demeter certified products are 
a top priority for me.’

Christopher is a warm, lively, animated New Zealander 
who first came to the UK in 1974. He was horrified by the 
pesticide usage on the conventional farms in his home 
country. He questioned, ‘Why we must destroy nature to grow 
our daily food when we depend on nature for our healthy 
bodies.’

It was the time of the horrific Vietnam War with the 
killing of innocent folk and mass destruction of agricultural 
land. He questioned, ‘How can we possibly reach peace in the 
world through mass slaughter of our fellow human beings?’ 
From 1972, at the age of 19, he started to rebel against all 
such negativity and destruction in the world. He worked on 
organic farms in New Zealand for two years and then decided 
to set out for the UK to learn more about organic farming.

In 1976, he arrived at Emerson College where he 
studied biodynamic farming with Dr Koepf, the leader of the 
Biodynamic Course. At the time, he thought about having his 
own farm but felt that he could have more of an international 
impact by focusing on the distribution of foods from organic 
farmers and food producers. Along with his interest in 
macrobiotics, in 1977 he started the East West Natural Foods 

Store in Old Street, London, which 
became a distribution centre for 
Asian and macrobiotic foods. This 
was the precursor to what is today 
Clearspring.

Christopher was also 
dissatisfied with the fare that 
vegetarians received, which was 
usually a plate of side vegetables. 
He travelled far and wide to 

learn more about traditional food cultures around the world 
eventually finding his way to Japan where he discovered the 
authentic Japanese food. He says: ‘I learnt a lot about what the 
potential is with the vegetable kingdom for feeding mankind, 
which no other nation has and really focussed on. We usually 
think of Japan being sushi and animal foods. In fact, Japan 
is about making maximum sustainable use of what is locally 
available from both land and sea. During 250 years of isolation, 
they learnt how it is possible to live off such a small amount 
of arable land.’ This he feels is close to the Demeter way of 
thinking, which is to maximise what is available without 
exploiting it.

He is an active supporter of organic agriculture and feels 
that without it ‘we are in trouble’ but is very concerned about 
the direction he sees organic agriculture may be heading. 
He feels pressures from the increasing corporatisation of 
the industry may lead to organic agriculture in danger of 
becoming similar to monoculture agriculture, except for inputs 
being a little different. ‘We have to focus on the sustainability 
of agriculture. It’s not a lifestyle, it’s a life future.’ 

Christopher sees that the crucial importance of 
biodiversity in agriculture, which is essential to save the 
planet, is noticably lacking. He praises Demeter Standards 
which require that farms set aside 10% of the land for 
biodiversity. When he first came to the UK, he very much 
admired the hedgerows, which clearly allow biodiversity to 
flourish. He says: ‘Without hedgerows and a biodiverse rich 
landscape, you won’t attract the birds and the beneficial insects 
which are essential to help keep pests under control.’ 

‘It’s not a life style, 
          it’s a life future’

Conversation 
with Chris 
Dawson 
of Clearspring
by Richard Swann
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He is also impressed 
with the dramatic effect that 
biodynamic farming has on 
enhancing soil development 
which can be seen in just a few 
years. ‘Without soil enhancement, 
there is little future for the 
planet.’ Even being focused on 
plant-based nutrition, he is 
relaxed about the animal-based 
preparations used in biodynamic 
farming which enliven soils and 
composts. ‘It is a strategic input. 
Well-composted animal manure 
can be a real asset. Seaweeds and 
mulching are vital inputs, too.’

He also feels that acting 
more responsibly about our 
choice of foods and having a 
better understanding of how 
food is grown and prepared is the 
way forward. ‘We need to respect 
the origin of our food. The current 
culture of ‘buy one get one free’ 
is the most criminal thing in the 
world, especially when it comes to 
animal foods.’

With the Clearspring 
design, they thus try to show 
this connection with nature and 
for people to feel good about 
having their products in their 
kitchen. ‘It’s hard to get people to 
commit. We aim to catch their eye 
with the design. We have to show 
our point of difference.’ Their 
market has radically changed 
recently. Once the Clearspring 
brand attracted a lot of people 
on a macrobiotic diet. Now, 
the Clearspring extensive range 
of plant-based foods, many of 
which are High Protein, is very 
appealing to vegans, including 
many celebrities. They thus have 
good opportunities in London 
where veganism is on the rise. 
Clearspring also exports over 40% 
of their 250 organic products to 
50 countries.

When it comes to taste, 
the company goes out of its 
way to source the best foods, 
beverages and seasonings. This 
can be seen with their latest 
products from Italy where they 
have gone to great lengths 
to get a full flavour Demeter 
certified tomato product 
rather than disguising poor 
base ingredients with strong 
flavours. Going forward, fusion 
flavours will be tried out with, 
for example, tamari soya sauce 
being used in European dishes, 
to enhance the taste.

Christopher is keen to 
engage with farmers to help sell 
their products and is working on 
a Clearspring range of Demeter 
staple products such as brown 
rice and other grains. 

He also hopes their 
scheduled Demeter Extra 
Virgin Olive Oil will appeal 
to consumers. ‘With the UK 
Demeter farms, I would like help 
buy and sell their products, for 
example, Demeter spelt. The job 
for Clearspring is to try and help 
farmers go to market. That’s the 
nature of the Clearspring ethos. 
We are an independent family-
owned business with a dedicated 
team committed to offering 
people worldwide good tasting 
and sustainably produced foods.’

To find out more  
about Clearspring;
Website: www.clearspring.co.uk
Instagram: @ClearspringUK
Facebook: @ClearspringUK
Twitter: @ClearspringUK

We are proud to announce the launch of our 
new Demeter range of high quality, ready-to-use 
tomato sauces and passatas. Produced directly 
on the farm in Italy since 1990, using their freshly 
harvested 100% Demeter sun-ripened tomatoes. 

From the gourmet porcini mushroom, to the classic 
basil variant, all of our sauces are based on simple, 
authentic Mediterranean recipes. Top quality, fresh 

organic ingredients guarantee the genuine and 
homemade fl avour of our sauces. Even the extra 

virgin olive oil that serves as the base for our recipes 
is carefully selected from a special Demeter estate.

www.clearspring.co.uk

NEW

 
ORGANIC ITALIAN

PASTA SAUCES 
& PASSATA

P Gluten Free  P No Added Sugar  P Vegan

http://www.clearspring.co.uk
http://www.clearspring.co.uk
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A celebration of the Mediterranean in 6 jars. We are a 
family of six so this was perfect. 

A total exploration and we worked them with the 
autumn season’s fresh local organic goodness. 

Here is a few days in the life with these delicious tomato 
Italian sauces. 

So this was an exciting invitation to try the legendary 
Clearspring new line of biodynamic tomato sauces inspired by 
Italian cuisine. For a newbie or a veteran of life after organic 
real food top nosh these sauces are simply delicious in all their 
simplicity. 

They arrived very nice clear labelling. We had 
Grandfather Passata and Grandmother Passata Rustica both up 
there with quality and just how I like it simple but with total 
body and a whole lot of life. Delicious and big thumbs up from 
our whole family, four children Basilico, Porcini, Puttanesca 
and Arrabiata. 

FRIDAY EVENING 
We had a whole organic roasted chicken with butter salt and 
pepper, while it was baking we had a light refreshment of 
Avocado and the porcini as a sauce as it was fresh out of the 
jar. We like fullest enzyme life force of the food and felt this 
was a proper posh tomato sauce, convenient and easy to open 
and use. Next we enjoyed the rest with roast red robinata 
potato wedges in ghee bone broth gravy and the porcini sauce 
as a luxury tomato sauce, second to none. It is very hard 
to find a good tomato ketchup without sweetener in it so 
this was an easy option and tasted totally divine, thank you 
Clearspring. 

SATURDAY DINNER 
We had classical spelt spaghetti with seasonal vegetables 
local, mushroom and raw taleggio cheese. The sauce was again 
simple, easy and tasted darn right yummy, kid approved by 
family of six.

I experimented with duck eggs fried in ghee, a lashing 
of taleggio and dollop of the different sauces with live broccoli 
sprouts again total thumbs up. The melted taleggio with 
tomato sauce and duck egg yolk was total celebration of all 
that’s good and real. Great brunch ideas developed. 

Livers with red onion and bone broth with the sauces 
so good, we just enjoyed them knowing we had an extra 
ingredient we could trust takes inspires taste buds and is 
always welcomed in our growing family. 

Really they are just simple and I feel priceless as you get 
what you pay a good honest premium tomato sauce because 
you are worth it. 

We had the sauces with Homemade spelt pizza, with 
fresh basil essential oil again really really good we will be 
investing in this range in the future. Clearspring is a brand we 
can trust. 

As a house dad I like the ease and convenience and I 
totally can just relax knowing that the ingredients are simple 
and authentic right back to the farmers growing the foods. I 
like no added sugar this always appeals to me as a consumer.

This is a range of sauces you can invest in knowing you 
are investing in the future of a better way. I will be voting 
with my pounds sterling. 
Yours communicatively Richmond-Khan Family.

Clearspring 
got it 
right. 

 ‘The sauce was again 
simple, easy and tasted 
darn right yummy, kid 

approved by family of six.’



26

Producing organic flours of 
exceptional quality for both 
the Artisan Craft Baker and the 
Home baking enthusiast.  

The unrivalled range of speciality flours 
encompasses the best traditional flours as well 
as rarer flours such as Biodynamic Wholemeal, 
Chestnut, Khorasan, Emmer, Einkorn and Spelt. 

For more details call 
01666 505050 or 
enquiries@shipton-mill.com
Flours for home baking are 
available on line at 
www.shipton-mill.com or 
www.flourdirect.co.uk

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

mailto:enquiries@shipton-mill.com
http://www.shipton-mill.com
http://www.flourdirect.co.uk
http://www.implementations.co.uk
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When I visited on a 
crisp autumn day 
the view from the 

house at Ancre Hills Estate 
across the small valley, was 
stunning with its autumnal 
golden and green colours. 
The grapes had been 
recently harvested with the 
bare vines gently sloping 
away against a background 
of rolling Welsh hills. With 
its southern aspect it seems 
to be a perfect place for 
growing vines, especially 
because of our inclement 
climate. They say we should 
leave growing grapes 
to those living in more 
southerly climes with its 
sun and warmth and we in 
Britain should get on with 
our apples! However the 
Morris family have certainly 
bucked the trend with their 
extensive biodynamic vineyard producing quality wines 
served at some of the top restaurants.

The vineyard terroir may be informed not only by its 
excellent soils but also possibly by its distant French heritage. 
The name Ancre belies its past. It is named after the people 
called the Ancrerites who settled nearby in the 12th Century. 
The Huguenots were also believed to be in the region in the 
16th Century. They were very industrious and enterprising 
people who made their name as engineers, bankers and tailors. 
They also grew vines, as can be seen in South Africa with some 
of the oldest vineyards there having been planted by them. 
Richard Morris is intrigued to find out whether they also grew 
vines at Ancre Hill.

Richard and Joy Morris have lived there since the turn 
of the century, having first renovated the house they live in. 
The vineyard was subsequently planted in 2006 as a hobby 
vineyard with four and a half acres of grape varieties Seyval 
and Triomphe with a few Pinot thrown in for good measure. 
Richard says that they were always very careful with any 
chemicals they used – mostly copper and sulphur.

Biodynamics arrived 
through their son David 
who had studied viticulture 
and oenology at Plumpton 
College in East Sussex. So 
they started converting the 
land to biodynamic in 2010. 
They are currently the only 
biodynamic vineyard in Wales 
and one of six in the UK.

Biodynamic practise 
certainly had an effect. 
When they started in 2010 
they observed symptoms 
of nutrient deficiencies in 
the vines – for example, 
manganese, phosphorus and 
magnesium. Now after six 
years of biodynamic practice 
they see no more signs of 
chlorosis in the leaves! This 
is all down to the use of the 
biodynamic preparations as 
the actual farming practice 
has not changed. They have 

also discovered now that there is too much nitrogen in the 
soils and so have to find ways to manage the crop during the 
growing season to allow for the best uptake during crucial 
physiological moments. 

The vines grow on a south facing slope with rich deep 
soils full of micronutrients and a really good balance of flora 
and fauna, according to David. They have chosen two of the 
five so called Royal varieties of vines to grow: Chardonnay 
and Pinot Noir. These are well suited to our cooler climate. 
They also do well with the wine making process - méthode 
champenoise, used for making the best champagnes and 
sparkling wines. As David explained ‘We tend to find we get 
more secondary and tertiary flavours than from say a hybrid 
variety. These come through on more noble varieties. They 
also age better.’ As well as Chardonnay and Pinot Noir they also 
grow Triomphe and a late variety Albarino. 

The vines are carefully sourced through an organic 
nursery in France which also uses the biodynamic 
preparations. They are the only such nursery in Europe. On 
their new plot of land they are bringing in vines grafted onto 

Iechyd da! 
Whats the 
Welsh for 
 terroir?
by Richard Swann
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better less vigorous rootstocks, which are more suited to their 
soils. All together they have planted 20,000 vines to date over 
10.5 hectares!

The wine is made on site in their own purpose built straw 
bale, state of art winery with a green roof, which was opened 
by HRH The Duchess of Cornwall, who is also the President of 
the UK Vineyards Association on 9 July 2015.

We may tend to think of straw bale buildings as being a 
bit rustic. But this building is large, modern and well suited for 
the purpose. It is also provides for humidity and temperature 
regulation. There is adequate room for the current production 
as well as expansion, especially since more vines have recently 
been planted. 

An intriguing feature meets us when we enter into the 
fermentation room. Large concrete eggs! These are special 
fermentation tanks, which because of their shape do not allow 
the finished wine to settle off its lees, meaning it is constantly 
integrated into the wine during maturation in tank. This 
removes the need for sulphur additions and imparts great 
flavour and texture into the wine. And on the other side of the 
room are Grumpy, Happy, Sleepy, Dopey, Bashful, Sneezy and 
Doc – the Seven Dwarfs – seven cubic concrete fermentation 
tanks. With all the tanks and barrels there is plenty of scope 
for experimentation.

Without giving too many secrets away, the wine is 
carefully made using a minimum of additives. To be certified as 
Demeter, not only the grapes have to be certified biodynamic 
but the winemaking also has to meet very strict standards. 
These include natural fermentation without recourse to adding 
yeast. 

Natural wines are very popular now as can be seen with 
the popularity of say the Real Wine and RAW natural wine 
fairs in London. These fairs were set up to bring together 
artisan winemakers who believe in making their wines with a 
minimum of inputs and interference. As the Real wine website 
says: ‘All great wine begins in the vineyard and is ultimately the 
result of sensitive farming. It is important that growers farm 
sustainably and with a sense of environmental responsibility, 
ensuring the natural balance and health of the vineyard. The 
juice from the resultant grapes should then ideally, be guided 
to the bottle with the fewest manipulations in order to create a 
vital and singular – rather than an homogenous – product. This 
sympathetic interpretation and transformation of nature’s gifts 
lies at the heart of what makes a wine “real.’ David at Ancre 
Hill estates feels they belong in that milieu.

The wine once fermented needs to be coaxed through 
various means to bring out the grape’s best expression as 
either a sparkling or still wine. Sparkling wines need a 
couple of years en lees to mature and attain their complex 
flavours. Ancre Hills actually won awards for their sparkling 
wines in 2012/3, one of which was a world award beating 
off competition from some champagnes. But now as Richard 
explained they keep away from awards because they are biased 
towards filtered still or quickly made sparkling wines which 
would rule them out completely.

Instead they find appreciation through the wine blogs. 
They include those written by Jamie Goode (wineanorak.com) 
and Greg Sherwood (gregsherwoodmw.com) who speak highly 
of the wines. 

They also have an increasing appreciation at some top 
restaurants such as Raymond Blanc’s Quat’saisons where 
the Sommelier lists four of Ancre Hill’s wines on their 
recommended list. A couple of years ago 95% of their sales 
were within Wales. Now that has shifted to the cities with over 
60% being sold in London and Edinburgh.

The wine is also available through several wholesalers 

David and Richard Morris at the Cellar Door

©Ancre Hills Estate



29

such as Carte Blanche Wines in London who speak highly 
of Ancre wines. They write on their website: ‘This is Wales, 
not burgundy, but David has coaxed impressive character and 
drinkability from his fruit, and all without the use of chemicals. 
This is a truly visionary estate.’ (www.carteblanchewines.com).

If you are passing by in the summer months you are 
most welcome to visit the vineyard and buy some wine at 
their Cellar Door. They are open from April to September from 
Thursday to Sunday. On those days they also offer vineyard 
tours, tastings and lunches. More details can be found on their 
website: www.ancrehillestates.co.uk.

All photos ©Richard Swann unless indicated otherwise

      ‘And on the other side of the room are 
Grumpy, Happy, Sleepy, Dopey, Bashful,    
 Sneezy and Doc – the Seven Dwarfs –  
seven cubic concrete fermentation tanks.’

http://www.carteblanchewines.com
http://www.ancrehillestates.co.uk
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The October intake of the Introduction to Biodynamics 
Course (part of the Biodynamic Principles and 
Practice distance learning) was the largest ever for 

any course at the college, with more than 40 students 
from 11 countries and a great diversity of backgrounds 
and experience. This was a particularly dynamic group of 
students, active in their participation and their questions. 
The Introduction to Biodynamics requires only interest 
(no previous knowledge or experience) so attracts a 
wide variety of students and this diversity provides for 
interesting conversations, many of which were really 
deeper than an introduction course can meet in the 
limited time allowed. However, the final week of the 
course focuses on student questions, so there was room to 
discuss research and development, relationships to other 
agroecological movements, greenhouses and salad crops as 
well as preparations, certification and the sowing calendar. 
With growers, farmers, PhD students, journalists, and a 
eurythmist, the interactions were lively and interesting.

New for this intake was a collaboration between the 
New Zealand Biodynamic Association and the Biodynamic 
Agricultural College. ‘Nourish to Flourish’ was a combination 
of two bookending weekend courses, taught in New Zealand 
by the NZ Biodynamic Association, and the Introduction to 
Biodynamics course, taught by BDAC. The first of its kind, 
this pilot course had a dozen students, who met face to face, 
joined other students online, then met face to face again. 
This was the result of much research by Andy Black in New 
Zealand, exploring multiple courses around the world. We 
are very pleased that he chose to work with us! His research 
was followed by the course leaders in New Zealand joining 
the BDAC course, so that they knew the online course from a 
student’s perspective and could tailor the weekends around the 

   Developing 
Education 
  World-wide 
at the Biodynamic  
 Agricultural    
     College

content of the introduction course. So now after months of 
preparation, the first ‘Nourish to Flourish’ course is complete, 
and we are all reflecting on the experience.

From a BDAC perspective this dynamic course really felt 
like we were meeting the original intentions of the distance 
learning courses, valuing the unique opportunity of cross-
continent discussions and the active questioning that comes 
from such a rich range of experience.

At the same time, we have developed a very different 
kind of course which is now on-going. ‘New Eyes for Land’ 
is a self-study course, open to anyone who needs their 
biodynamic vision and approach reinvigorating. It came out 
of a number of students who have gotten in touch to say that 
they were taking on a new piece of land and wanted support 
in aiming for a really vital and flourishing biodynamic farm 
organism. After some thought we have created a course for 
those students. Unlike our other courses, students can take 
up the course at any time it suits them and work through 
at their own pace. By combining observation exercises, 
reading, seminars and reflective writing, we aim to take 
students through an exploration of all the different aspects 
their own land so that they can work with their own unique 
circumstance, getting to know their holding and taking 
confidence in their own vision.

Meanwhile the BDAC Work Based Training continues from 
strength to strength, gaining new placements and students, 
developing the training subcentre in South Africa and opening 
up block courses to participants every year. 

Transforming the earth one square metre at a time is 
after all our aim - as it turns out those square metres are truly 
world-wide!
More details of courses can be found at: 
www.bdacollege.org.uk

by Alysoun Bolger

http://www.bdacollege.org.uk
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Biodynamic Agricultural College

SUSTAINABLE FARMING AND GARDENING 
WORK BASED & DISTANCE LEARNING 

www.bdacollege.org.uk

.

Land for Life

Securing healthy farms 
and food for future
generations

Invest
Now

Community Benefit Society number 31448R | Exempt Charity number XT33649

biodynamiclandtrust.org.uk/huxhams
info@biodynamiclandtrust.org.uk

  biodynamiclandtrust    @BDLandTrust   T: 01453 367233

Invest now to create biodynamic farms 
Stewarding land for a 
living working countryside 

http://www.bdacollege.org.uk
mailto:info@biodynamiclandtrust.org.uk
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The Biodynamic Land Trust aims to secure land 
to create biodynamic farms. It believes that a 
community farm, open to the public and owned 

through community shares, is the best way to serve 
people’s need for healthy food and a connection to  
the land.

Biodynamic farms do more than provide vital, nutritious 
food. They nurture people as well as nature. Wildlife, soils, 
plants and animals and the whole farm organism, as well as 
the people who work and visit, enjoy the space and care, and 
are enlivened. 

Our wellbeing is revived by being in the country and 
working with land and animals. Biodynamic farms and market 
gardens can become sources of wellbeing for local communities 
and schools. In our vision, community-owned biodynamic 
farms are located near populated areas. As centres of activity 
they are places where children, school groups and general 
visitors can observe, participate and engage with the life of 
the farm.

Such places can also provide an environment for land-
based learning for children and families, and host therapeutic 
activity for Post-Traumatic Stress Disorder sufferers, young 
offenders and other people struggling in a stressful world.

We envision our farms will have a diversity of farm 
enterprises (animals, dairy, fruit, vegetables, eggs, wool), an 
on-site shop or box scheme, nature/farm walks, educational 
activities and professional training in biodynamic agriculture.

The Biodynamic Land Trust is grateful for the model 
of community farms already present in the biodynamic 
movement, which contribute to local ecological and social 
well-being. Co-operatives such as Tablehurst and Plaw Hatch 
are community-held, community-facing and community-

supporting. Many farms within Camphills feed their live-in 
community as well as supplying produce for locals. Most small 
biodynamic farms relate to their local area via box schemes, 
farm shops, local markets or hubs offering an extra dimension 
of community-connection.

Healthy futures require good food. To supply vital 
nutritious food, we need more biodynamic farms. 

With suitable infrastructure and activity, community-
orientated farms can build rural employment. By encouraging 
micro-enterprises, fostering collaboration between local 
growers, providing market hubs, cooperative processing 
resources and ownership of new routes to market, an entire 
food network can be built that enriches the farm and local 
community and distributes these products fairly providing 
jobs and opportunities. In this way biodynamic farms can 
contribute to the revival of the rural economy and better food 
systems.

Our vision builds community through shared purpose 
and activity; some of us are workers, some investors, some 
volunteers, some come to learn, some of us visit for festivals or 
just the fun of it. 

Join as a member/investor, donor or volunteer at the 
Biodynamic Land Trust to make more biodynamic farms 
possible. Let’s do it! 

SECURING LAND
The urgent need for community-connected biodynamic and 
organic farms is challenged by the price of land. Land has 
become a commodity, a place for investing savings (such as 
pension funds) rather than a means to grow food and get a 
livelihood. The value of land over the past decade has been 
increasing faster than most stocks and bonds, so investing in 

WHAT IS A COMMUNITY FARM? 
A community-connected farm is one that brings people into connection by gathering people on the land through 
activity of growing food, caring for land and animals or for festivals and culture. 
Community-owned farms are those where multiple investors (usually through a trust) buy shares to fund the 
acquisition of the land or the farm business. 
Community farms are where a group of growers and farmers work together and involve volunteers and students
Community Supported Agriculture (CSA) is where a group of people come together to support and fund a grower/
farmer (or more). The farmer is paid upfront to grow the food for that group of people. Members of the group often 
help farm. Biodynamic farms have spearheaded the CSA movement in the UK since the 1990s. 
Gabriel Kaye, Project Director biodynamiclandtrust.org.uk

by Gabriel Kaye

Gathering Land   
  and Community   
     for Biodynamic 
       Farms
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land is seen as a safe investment. 
In the UK this investment approach means the cost of 

land is out-of-proportion to the income one can make from 
real farming. Farmers cannot reasonably be expected to buy 
the land they farm as the return on ecological farming is 
insufficient to pay a mortgage. Our vision is of well managed 
biodynamic organic farms where the tenant farmer pays a fair 
rent, maintains the necessary infrastructure and equipment, 
and makes a living. 

The Biodynamic Land Trust is part of a larger movement 
of organisations working to bring farmland back into common 
ownership, to enable it to be owned by the community, to re-
instate a form of commons through citizen investment so that 
we own it together for the good of us all.  The more people 
from across the country who invest in community-owned land 
for farming the better society will fare. 

The Biodynamic Land Trust offers not-for-profit shares 
at zero percent interest. Withdrawable after three years, your 
money does good while it is with the Land Trust. You won’t 
make money investing with us. Instead you will secure land 
for biodynamic farming and healthy food for now and for 
future generations.

When we, as individuals, invest in land we give it the 
gift of our attention, and intention. This makes a difference, 
though not always perceptible immediately. It can generate a 
wider change through a growing interest from people which 
flows towards the land and the farm. When we invest in 
biodynamic land, we save it from chemical destruction. We 
save it for healthy soils, wildlife and food. 

As well as protecting wildlife and sequestering carbon 
in healthy soils, each of the Biodynamic Land Trust’s projects 
shows the value of community-connected farms, acquired with 
and developed through community investment.

 Brambletye Fields, our 38 acres of beautiful meadows 
in Sussex are a valuable part of the grazing for Tablehurst 
animals and part of the whole that is Tablehurst Farm. 

At Oakbrook Farm in Gloucestershire the 41 acres of land 
is in conversion to biodynamics. The Stroud Micro Dairy is up-
and-running and increasing in capacity, producing raw milk, 
yogurt and kefir for locals via a milk-share and through the 
local food hub. Stroud Community Agriculture had its second 
year of growing beautiful vegetables in the arable field and 
the Starter Farm enterprise is due to re-start in the spring. 
Chickens and bees are soon to join the vegetables and cows 
on this farm which is being enhanced by volunteer days, tree 
planting and seasonal gatherings.

Demeter-certified Rush Farm of Stockwood Community 
Benefit Society in Worcestershire is under the long-term 
stewardship of the Biodynamic Land Trust. It is producing 
beef and lamb and improving the land through biodynamic 
preparations and methods. It offers regular visits and open 
days of all sorts drawing in the local community to see 
biodynamic farming at work.

The Biodynamic Land Trust’s current share offer is 
for Huxhams Cross Farm in South Devon. Its incredible 
achievements over the last two years manifest the Biodynamic 
Land Trust’s vision. Two years ago the land was degraded 
by chemical farming. Now, thanks to the use of biodynamic 
preparations, care and hard work, the soil is becoming carbon-
rich and fertile. Having achieved organic certification, the 
34-acre farm is working towards full Demeter certification in 
2018. 

 This farm was built from bare fields. Now, thanks 
to the Apricot Centre team including three farmers, two 
apprentices and many volunteers, it is a hub of activity. 
Biodynamic farmer and Apricot Centre co-director, Marina 

O’Connell says the farm has, “Eight acres of field scale 
vegetables, four no-dig polytunnels, one acre of diverse soft 
fruit, 1,000 fruit trees of 50 varieties and types, wildflower 
meadows, two cows, 100 mobile chickens, five acres of 
population wheat that is ground into flour and sold within 
a 50 mile radius, and soon a training room and a wellbeing 
service for children and families on site. The soil has been 
transformed in the two years we have been working there.”  

The farm also hosts weekly learning-by-doing activities 
for local children, including the nearby South Devon Steiner 
School, and runs a local food delivery service. 

The next phase of its development is forging ahead. It 
has (literally) broken ground to start the build of a multi-
purpose centre on the land in December and install electricity 
and water systems. This low-carbon building will offer farm-
to-fork cookery classes for children and adults, facilities to 
turn excess fresh produce into jams, juices and chutneys, and 
a room for training in permaculture and biodynamic farming 
methods. It will also provide a safe space for wellbeing sessions 
for vulnerable families. 

The Biodynamic Land Trust invites investment for 
Huxhams Cross Farm Wellbeing and Training Centre, as well as 
donations and sponsorship. 

Land Whispering: sharing the land message and building 
a community of intent

Land Whispering is an initiative developed by the 
Biodynamic Land Trust. A citizen movement, it aims to share 
messages of how precious land is, how it needs our love and 
attention and about the many benefits that biodynamic 
farming can bring.   

The Biodynamic Land Trust believes positive change 
starts with raising awareness about the needs of land and 
soil. It seeks to gather people together who want to support 
change for the better by working towards securing land for 
biodynamic farming.

Every big dream or vision starts with a small step. And 
then another. Join our journey to protect and secure land. 
Help us enable more biodynamic farms to be saved and new 
ones come into existence. Become an investor, a donor, a 
volunteer on a farm or a Land Whisperer. (See our enclosed 
leaflet and our website.) Do sign up for our free e-newsletter 
online, follow us on Twitter or Facebook and contact us for 
more information. 
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When Captain Cook reached New Zealand in 1769, 
this started a land grab. The Maori first people had 
no concept of ‘absolute land ownership’, rather 

of customary, multiple land uses that were collectively 
governed by iwis or tribes. They were custodians of the 
land, and believe that, ‘if we look after the land, the land 
will look after us.’ “I am the land, and the land is me,’ they 
say, “We need our mind, body, land and spirit in sync to 
be healthy.” Given the long land grab, often by settlers 
already cleared off the land in Britain, land rights and 
farm ownership are a hot button issue in New Zealand. 
For example, I met a foreign national who said he was ‘in 
property’, and knew little about farming, who had bought 
a 600-hectare farm, and got NZ residency as he employed 
a few farm workers. Jacinda Ardern, the new prime 
minister faces the thorny challenge of tackling foreign 
ownership and very high house prices, in a large country 
of 4.5million.

So, setting up the Land Trust NZ is a timely, and 
potentially transformative solution to NZ land challenges. This 
article will introduce their important work. I was delighted 
to accept an invitation from The Land Trust NZ to go on an 
October 2017 lecture tour, which went back to Elizabeth 
Allington and Hartmut Borries visiting me in Stroud in 
summer 2015. We had a memorable conversation about the 
need for biodynamic farming, trusteeship, and a walk around 
Oakbrook Farm for which I was leading a community share 
offer. On the lecture tour, I met many inspiring, and some 
legendary, Biodynamic and regenerative farmers. Firstly, I met 
Sarah…… who was activating For the Love of Bees a (bio) 
dynamic, community engaging Bee project aiming to make 
Auckland the safest city for bees. Greg and Rachel Hart’s, 
Mangarara Family Farm is pioneering regenerative agriculture, 
and providing land access to Teruhito Izume, a young farmer 
who had left polluted land near Fukushima. Peter Bacchus, 
rescued me from jet lag with a reviving back rub and one of 
his BD/homoeopathic ‘jet lag Juice’ remedies, much to the 
surprise of a Maori leader who had welcomed me as a Yorkshire 
‘rangatira’ or chief. (Despite the Captain Cook connection.) 

WHAT IS THE PURPOSE OF THE LAND TRUST NZ?
The purpose of The Land Trust New Zealand (www.
thelandtrustnz.com) is threefold:
1. To preserve New Zealand farmland for food production 
rather than speculation;
2. To make land accessible for new entrant farmers and growers 
who don’t have the means to acquire land and
3. To encourage rural ecology, soil preservation and 
enrichment for future generations

WHAT IS THE NEED FOR THE LAND TRUST NZ? 
New Zealand is losing large areas of productive farmland to 
the highest bidder whether this be real estate developers and 
speculators, corporate buyouts, managed funds looking for 
a safe haven investment or through distressed asset sales by 
heavily-indebted farmers. With farmland prices skyrocketing 
and significant capital tied up in farm infrastructure there is 
little left over to invest in the business of farming so many 
farmers feel their only option is to sell their land to corporate 
interests or to sell and then lease back.

The average age of farmers in NZ is over 60 and the 
question of who will take on the farm and continue to 
steward the land is reaching a crisis. Many of these farmers 
are unable to have a family succession plan as their children 
choose alternative careers, lose their attachment to the family 
farm and want the cash. With farmers’ children less willing 
to take on the farm the future of NZ’s agriculture becomes 
dependent on young entrants. But there are fewer younger 
farmers moving into agriculture, because the cost of entry 
after purchasing land, infrastructure, stock, equipment and 
other inputs can mean unacceptably high levels of debt and 
risk. The main barrier to accessing land is the “affordability 
gap” between a property’s market (or developmental e.g. for 
housing) value and its agricultural or productive value. Farmers 
are competing for farmland with those speculating on the 
‘hope value’ of the land.

Agriculture is fast moving away from being a multi-
generational family vocation to becoming a part of corporate 
portfolios where shareholders have little interest in protecting 
a farm’s healthy spoil and biodiversity for future generations. 
Many organic, biodynamic farmers and regenerative agriculture 

by Martin Large and Carolyn Hughes

The Land 
 is a Living 
     Being:      The 
                  Land Trust    
              New Zealand

http://www.thelandtrustnz.com
http://www.thelandtrustnz.com
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farmers have spent decades building quality soils, biodiversity 
and animal health – nurturing the environment and 
implementing practices which give equal weight to human 
wellbeing, environmental health and profitability. The Land 
Trust NZ aims to provide a succession plan for community 
connected and regenerative farmers concerned about how 
their life’s work of ecosystem restoration and topsoil gains may 
continue

WHAT IS THE NZ FARMING CONTEXT?  
WHAT’S AFFECTING FARMING?
NZ’s economy has historically been dependent on primary 
exports. With refrigeration arriving in the 1880’s ‘Mother 
Britain’ became NZ’s main customer for meat and dairy over 
many decades. Then several crises hit. In 1973 the oil price 
skyrocketed, raising the cost of transport, inputs such as 
fertiliser and import prices. The same year Britain joined the 
European Common Market, cutting back the long-lived export 
agreements with NZ. The US then put import limits on NZ 
beef exports. The NZ Government bailed desperate farmers 
out with generous subsidies creating an explosion in livestock 
numbers, rising land prices, unaffordable costs, stockpiles of 
unsold meat and a crash in prices. Agriculture collapsed and 
the average New Zealander switched from seeing farmers as 
the ‘backbone’ of the economy to being its ‘wishbone.’ Farmers 
were perceived as draining public funds with no discernible 
public benefit. Subsidies were withdrawn in 1984 and many 
farmers fell into bankruptcy. The status of farmers has never 
fully recovered. With the Government captured by neo-liberal 
ideology, the magic silver bullet of ‘the Market’ was handed 
the role of ‘rebalancing’ the economy, causing widespread 
hardship. The relaxation of environmental regulations resulted 
in dumping waste, so the rise of ‘dirty dairying’ means that 
1/3 NZ lakes and rivers are badly polluted. 

Agriculture continues to be central to the NZ economy. 
It contributes half of NZ’s total export earnings with dairy 
making up a large portion of this - leaving farmers very 
vulnerable to a global fall in dairy prices and resulting 
insolvencies. Dairy farmers are then forced into selling up, 
often to overseas interests. 41% of investment in agribusiness, 
predominantly dairy, is from Hong Kong and China. 

ATTITUDES TO LAND
Immigrants came to NZ desperate for the independence and 
security which freehold land could offer. Some, like Scottish 
tenant farmers, had experienced being evicted during the 
land clearances and enclosure of the commons. Many Irish 
were landless labourers fleeing famine. Others were vulnerable 
artisans and small traders. All of them were escaping harsh 
conditions for a better life. This meant owning their own land 
freehold.

Maori had a different attitude towards land. They were 
the ‘kaitiaki’ - the custodians of the land, not the owners. 
They would share multiple rights to use of the same land, with 
different groups having the right to fish, to hunt, to cut down 
trees or to grow food. The immigrants could not grasp this. 
When the Maori granted them some user rights over the land 
the concept of absolute freehold, exclusionary ownership took 
precedence. During the NZ wars of the 1860’s a lot of Maori 
land was either sold or confiscated. The ongoing feeling of 
loss the Maori feel about the takeover of their tribal rights to 
land, ocean and foreshore is institutionalised in the Waitangi 
Tribunal set up in 1975 as a Commission of Inquiry to redress 
colonial injustices. The Tribunal makes recommendations on 
claims by Maori related to Crown action which breached the 
promises of the 1840 Treaty of Waitangi on Maori sovereignty. 
The ongoing controversy over foreign ownership shows that 
many New Zealanders feel strongly about the significance of 
land. 

WHY A LAND TRUST NZ?
The trend toward intensive dairying has created a strong 
dependence on this sector, with a resulting toxic groundwater 
and waterway pollution, high levels of greenhouse gas 
emissions, currency exchange rate volatility, indebtedness 
of dairy farmers, particularly at times when global dairy 
prices plummet and farmers are forced to sell to prevent 
bank foreclosure. Fertile rural land around towns is being 
converted into housing. Just like earlier immigrants, more 
recent arrivals dream of living on several acres of their own 
land. Local governments and developers oblige by subdividing 
rural land into lifestyle blocks. Overseas ownership of land 
now amounts to about 10% of NZ’s productive rural land or 

‘Our journey is to redefine paradise as it existed before human 
arrival in New Zealand. Our purpose is to consciously co-create 
with Nature and people an abundant eco-system both on the land 
and with the broad community. As our world gets increasingly 
monetised with land traded as a commodity, and used as a store 
of wealth, it is important to remove some land from the speculative 
economy and hold it in trust for its innate value - the healthy soil 
and bio diversity that so much life depends on, and to care for it 
in a regenerative and holistic manner that honours generations to 
come of both human and other species.’Greg Hart, Land Trust NZ and Mangagara Farmer
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1.5 million hectares of farmland and forestry and sales show 
no sign of abating. It is becoming apparent to New Zealanders 
that current farming practices can destroy farmers’ most 
vital resources, soil and water, and are locking out the next 
generation of new-entrant farmers. 

The Land Trust NZ’s objective is to return healthy farms 
to the commons so the land is no longer subject to market 
forces, to enable young farmers to access good land, make 
a livelihood while revitalising the land and passing it on in 
good heart. Another objective is to serve the NZ biodynamic 
community, made up of pastoral farmers, winemakers, 
horticulturists and home gardeners, so they have the option of 
a land trust to secure their BD farm’s future. 

The Land Trust NZ regards Demeter as the highest 
internationally recognised standard of agricultural integrity 
and productive resilience while recognising the efficacy 
and possibilities of complementary organic, permaculture, 
biological, RegenAg and similar approaches in building soil 
health, biodiversity, wildlife habitat and similar sustainability 
practices.

Land Trust NZ has a capable and experienced founding 

Board which is a Registered Charity. Trustees have expertise 
in regenerative farming and mentoring of young farmers; 
institutional accountancy; property and resource management 
law; ethical investment and social lending; marketing, project 
management and trade; large-scale purchasing, logistics 
and retail of agricultural produce in addition to advisors in 
complementary areas such as agronomy and biodynamic-
organic education. http://www.thelandtrustnz.com/who-we-
are.html

Carolyn Hughes, the chair, is a BD smallholder with 
communications, project management, business and 
government knowhow. Greg Hart farms Mangarara Station 
in Hawkes Bay transitioning a traditional sheep and cattle 
station to a diverse integrated regenerative farm of the future 
that is a thought leader. Tony Banks, is a smallholder and 
lawyer, who has created a landsharing website which helps to 
match existing landowners with young growers seeking land. 
Ton van der Meer managed Prometheus, an ethical banking 
organisation in Hawkes Bay. Ton is social lending expert, 
interested in enabling peer-to-peer lending and community 
ownership. Adrian Barkla is the owner/manager of the 
supermarket New World Remuera in Auckland is on a mission 
to prove that organic food doesn’t have to be expensive. 

WHAT ARE THE CRITERIA FOR  
SELECTING LAND/FARM PROJECTS? 
n Capacity for producing marketable food crops or grazing 
livestock
n Long term water supply
n Water quality and availability (including permits) to suit 
production requirements
n Management history
n Proximity to markets
n Remediation costs to make property ‘fit for purpose’

The criteria for identifying suitable candidates to take on 
leaseholds include:

n Experience in farming or market gardening
n Proven management skills
n Proven or demonstrable commitment to the aims of the 
Trust
n Capacity to work with (at least) one apprentice
n Ability to conceptualise and work within a long-term 
management framework
n People of all ages are welcome to apply

FOUNDING LAND AND FARM PROSPECTS
The Land Trust NZ is engaged with agreeing a first project, and 
they have many options, such as the following:

1. Two experienced young market gardeners previously leased 
3 small farms and were asked to move on when developers 
offered the landowner high purchase prices. They now lease 
a 25 acre market garden, shared with friends, and have a 
growing business supplying farmers markets and organic 
retail outlets with fresh produce and are considering leasing 
or purchasing land adjacent to their current site. The Land 
Trust NZ is looking at supporting them with a fund-raising 
campaign.
2. A donation has been made to TLTNZ to purchase organic 
farmland in the Auckland region with the facility to offer 
workshops on biodynamics. Several people with expertise and 
experience are looking for an appropriate site and the Trust is 
looking to make a contribution to purchase a portion of the 
land to lease out.
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3. The Family Farm, run by one of the Trust’s trustees, has 
been mentoring young farmers for several years training them 
in regenerative agriculture and setting aside land for them 
to trial new farming enterprises. The Trust is interested in 
enabling other farmers, especially those needing partnerships 
with younger farmers, to learn from this experience. To 
this end a land-sharing website has been set up www.
thelandtrustNZ.com/landshare to match landowners and 
aspiring young farmers. 
4. A large mixed BD farm is seeking to ensure it continues 
in spite of the change in land evaluation from productive 
to speculative values. In these early stages The Trust is 
assisting with a stakeholder analysis, feasibility planning and 
identifying fundraising possibilities. 
5. With the NZ market for organics growing rapidly The Trust 
is encouraging aspiring young farmers to share land with 
older landowners to sell a large portion of organic produce to 
retailers who can commit to attractive prices and payment 
terms.

FINANCING LAND AND THE LAND TRUST: KEEPING 
RUNNING COSTS LOW
It is envisaged that The Land Trust NZ will acquire productive 
land through a combination of legacy, philanthropic giving 
and various form of public and community purchase methods.

Trustee Ton van der Meer, specialises in ethical social 
lending and how The Land Trust NZ can raise money from 
investors through crowdfunding. The overheads of the Land 
Trust NZ are kept very low, with trustees donating services, 
and using a small grant to provide modest start up finance. 

BE PART OF THE ACTION: THE LAND IS A LIVING BEING!
The start-up team of the land Trust New Zealand is impressive. 
They have built a close working relationship with the NZ 
Biodynamic Association, with farmers, related organisations 
and food marketing businesses. Moreover, they work from a 
place of deeply held earthcaring, regenerative and BD values. 
They listen, learn and adapt from a profound analysis of the 
tragic NZ land story. It could be that the Land Trust NZ, by 
drawing practically on Maori land custodianship, commons 
thinking, Aldo Leopold’s Land Ethic, and Steiner’s biodynamic, 
money and social threefolding insights can help transform the 
NZ land story.

 Peter Bacchus, biodynamic farmer writes that, ‘The land 
should be a living being.

Industrial farming does not pay heed to the need to 
nurture the land so many methods are used that lead to its 
dying. Dead land is much less able to absorb rain or to retain 
natural moisture so is prone to flooding and drought. Dead land 
gets much hotter in summer and colder in winter so affects the 
climate in changed wind patterns and rainfall patterns. Some of 
us refer to this as “climate change” and wonder what the future 
will bring.

My hope is that it will bring a younger generation of 
farmers, horticulturists and gardeners who will nurture the land 
and make Mother Earth a true mother again and our planet 
a truly sustainable place to live. The earth needs biodynamic 
practices, permaculture and organic principles like never before. 
Be part of the action!’

References:
https:teara.govt.nz/en/land-ownership/ on Maori and land
www.cafca.org.nz on foreign ownership in NZ’s economy including 
farmland 
www.thelandtrustnz.com
http://www.thelandtrustnz.com/who-we-are.html
Large, M., and Briault, S., Free, Equal and Mutual, Rebalancing Society 
for the Common Good, Hawthorn Press, Stroud, 2018

 

                                AFTERWORD FROM TRUSTEE TONY BANKS: 
                                Modern stewardship of farm land requires holistically integrating separate land users to provide 
food, shelter, water quality, community recreation, education, bio-diversity, energy and carbon emission reduction. 
Each of those users might have a legal interest in the farm land whether by way of lease, licence, easement, covenant, 
profit-a-prendre or encumbrance – a bundle of mutually beneficial rights and obligations. 

In contrast, the present dominant use of farm land is its exploitation for capital gain. Owners have no interest in 
sharing interests in the land as they want total power and control to extract maximum gain.

Community farm land trusts are an ideal legal and practical vehicle to exercise long term stewardship while 
addressing exploitation. In the process, it re-builds communities and their relationship with farm land so that it once 
again becomes part of the commons.”
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For many years the biodynamic work in the UK was very strongly supported by the 
work in the Camphill Communities. This was especially the case in the communities 
in the Camphill Village Trust where working productive farms were established where 
the person with special needs could make a valuable contribution. We only need 
think of Botton Village with its five farms and the start of the seed work at Stormy 
Hall; Oaklands Park which started the BD apprentice training and The Grange with its 
abundant orchards. They were pioneers under the guidance of people such as Joachim 
Grundmann and Michael Schmundt. 
 Over the past few years under new management many of these farms have 
moved away from their original direction and are now less committed to the extended 
family farm house community model which included those with special needs who 
wished to work on the land to a more care farming model where working and living 
on the farm is less of an option. To explore these new policies towards land work 
the present CVT is carrying out a Land Review and before its results are known we 
take the opportunity of this important moment to look at how different it was when 
the pioneering community with its strong connections to the Biodynamic Movement 
began its land work in a remote Yorkshire moorland dale 63 years ago. 

TH E  B E G I N N I N G S  O F

BOTTON VILLAGE
(Camphill’s first adult settlement)

In Social History terms, where does Botton Village, 
Camphill’s first adult settlement fit, begun as it was 
deep in The North Yorkshire Moors in September 1955 

with a group of thirty souls? 
It is perhaps one of the most significant community 

settlements of post war Britain, a development of The Camphill 
Rudolf Steiner Schools which had been the inspiration of a 
small group of refugees from occupied Austria led by a Doctor 
Karl Koenig who had come to Scotland in 1939 - 1940 and 
begun a school “community” for children with special needs 
just outside Aberdeen with the help of parents and friends. 

Parents who faithfully sent their children from the south 
of England organised a meeting at The Magic Circle Club in 
1952 and asked Dr Koenig what to do now that their charges 
were growing up and had benefited so much from the well 
rounded education and training afforded at the Aberdeen 
School. 

ISLANDS OF HEALING
In a famous reply, Dr Koenig said that they should start a 

village where those with special needs could live in a working, 
social and cultural environment. There are thoughts that he 
wanted the parents to “manage” the settlement, giving up 
careers to come to a new social experiment but in the end it 
was co-workers from the wider anthroposophical community 
including the Biodynamic Association who became interested. 

by Vivian Griffiths

Perhaps the allusion to “islands of healing” helped to form 
this unique community venture, a practical study of Rudolf 
Steiner’s curative education and social therapy as well as deep 
concern about the future threat of nuclear destruction which 
struck a chord as Dr Koenig himself was very aware of the 
Hiroshima destruction not long since. 

In 1954 a Trust was set up and a property was found, 
another Macmillan holding like Camphill House on Deeside It 
was a unique small country estate at the head of Danby Dale 
on the North York Moors and by itself. In a way it was a blank 
canvas, not part of any village settlement which would have 
meant joining in with local shops and church going. 

How did this group come together? To find out we must 
delve into the past of those co-workers and residents who 
came to this isolated spot from many parts of the country 
for it was they who would form the nucleus of this fledging 
community. 

For Peter and Kate Roth with a newly born son, Simon 
it was a journey from Ringwood in Hampshire from the 
newly established Sheiling Schools which had grown from 
the Camphill Schools in Aberdeen. Peter had been one of the 
pioneers from Vienna who was in Dr Koenig’s Youth Group in 
the late thirties, who had come to the draughty manse Kirkton 
House in north east Scotland to form the first group and who 
had then spent time in Hutchinson Internment Camp on The 
Isle of Man. Kate whom he married in the early fifties had 
come from the Elderton family, who had been involved in the 
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founding of The New School in Streatham, the first Rudolf 
Steiner School in Britain, in south London which later became 
Michael Hall in Forest Row Sussex. 

Peter and his family moved into Botton Hall and as he 
was a Priest of The Christian Community a room was made 
available in the upper floor of the Hall to hold The Service, The 
Act of Consecration of Man, for the newly established village 
community. 

For Karl and Gertrude Mier the journey was from 
Clent, just outside Stourbridge in the Midlands. Here the 
Sunfield Children’s Home had begun in 1932 when a group 
of undergraduates and friends had come to found the first 
Curative Education School in the UK under the guidance of 
Ita Wegman, Rudolf Steiner’s Medical Associate, who came 
from Switzerland and recommended the school come out of 
Birmingham to this warm Worcestershire hillside spot at Clent 
Grove. 

Gandhi had visited the school when it was in 
Birmingham and it had made a reputation for itself with the 
nutritional quality of the biodynamically grown food from 
the walled garden and livestock developed at nearby Broome 
Farm where the older students helped with the farm work. 
Mier had been involved as Secretary of The Anthroposophical 
Agricultural Association in the 1930s following his 
invitation in 1928 by Daniel Dunlop of the newly formed 
Anthroposophical Society of Great Britain. He had previously 
been the land agent of Koberwitz where Rudolf Steiner gave 

The Agriculture Course in Silesia four years before. 
In the 1930s they had moved from Bray in Berkshire, 

where the first Biodynamic Garden had been established 
by Marna Pease, to Clent which was fast becoming a centre 
of Anthroposophic endeavour. There the Goethean Science 
Institute was established with a rigorous study programme to 
deepen understanding of Rudolf Steiner’s ideas that included 
Dr Kolisko’s experiments on chromatography, showing the 
unique properties of a biodynamically grown carrot! 

PIONEER FARMERS
Mier made the first humus farming organisation, very well 
known in the 1930s. The great compost debate saw the 
‘Steiner approach’ of the heap complete with the biodynamic 
preparations standing proud and ‘altar like’ and very effective 
at the front of the dialogue (in contrast to Albert Howard’s 
compost pits). This was in part due to the News Chronicle 
Agricultural Correspondent Lawrence Easterbrook who took a 
personal interest in Biodynamics for his Suffolk Farm. 

By the 1950s Koenig and Karl Mier wanted to bring the 
Biodynamic Experimental Circle Office to Botton to this new 
threefold land community. 

Alan Henderson (Hendy) and his wife Kitty came from 
London She was a nurse at the Great Ormond Street Hospital 
and Hendy at Barclays Bank. It was a complete change 
of circumstance from a capital city to a remote moorland 
farm with echoes of another community pioneer, Nicolas 

Pictures courtesy of Vivian Griffiths - from various brochures 
showing the early days of Botton Village
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Ferrar of Little Gidding who in the 1630s left London and a 
successful merchant’s career to set up a community in the 
Huntingdonshire countryside the first after the Dissolution 
of The Monasteries by Henry VIII. Its endearing quality is 
celebrated in TS Eliot’s Four Quartets. 

Hendy worked first at Botton Farm, then through his 
common sense and the holdings becoming available he gave 
each farm on the Botton Estate its own identity; High Farm, 
Falcon Farm before others were bought. Kitty’s work was with 
nursing and training life skills and building a farmhouse land 
community at Botton Farm. 

The setting in Danby Dale on The North York Moors, 
at Danby Botton, literally the bottom of the moorland, was 
drained and made into farms by monastic and then Quaker 
influences. Honey Bee Nest Farm at the head of the dale 
and purchased to become part of Botton in the 1960s was a 
Quaker settlement on the route of an old walkway used by the 
Quakers. Community settlements stretched back into history 
on the North York Moors to monastic Rievaux Abbey, studious 
Mount Grace Priory, choral Celtic Lastingham and forward to 
Heartbreak Hill near Guisborough to Botton itself in the 1950s. 

In the 1890s the publisher Macmillan family came to 
holiday in Danby Dale and falling in love with the beautiful 
moorland setting built Botton Hall in 1901 and a home farm 
Falcon. As farms became available the Macmillan family bought 
them, so by the 1920s a little model estate had been created 
with a Lodge built and The Hall with its ancillary buildings, 
Botton Farm, The Cottage, Falcon Home Farm, and farms along 
the dale including Nook Farm and Stormy Hall where Henry 
VIII is supposed to have sheltered one stormy night! 

In September 1955 Margaret Hammond and John 
Stevenson travelled south from Aberdeen as part of the first 
residents group. Margaret was the daughter of a Sheffield 
doctor. She had found herself in The Settlement, brainchild 
of Arnold Freeman - bursar, trade unionist, Oxford graduate, 
anthroposophist and Ruskininian who was determined to see 

the city a better place to live. Many in Sheffield remember him 
for his original ideas 

During the war The Settlement played a leading part 
in offering returning soldiers refreshments at the station. 
Margaret helped with the tea and after the war Freeman 
suggested that she goes to Camphill’s newly established 
Heathcott House for young adults. 

John Stevenson also from the Schools, and destined 
to work on Botton’s farms, came from a Glasgow family. He 
thrived on the work that the land afforded. 

COMMUNITY BUILDING
The impressions of this brave little group were remarkably 
given when the author of this article met Alan and Kitty 
Henderson where the contrast between the ordinary daily lives 
and the totally new way of working in this moorland setting 
were given. The grocery order came from Underwood and 
Wilson the local Danby shop and was put on the kitchen table 
in a large cardboard box and the coke for the stove arrived in 
sacks from Danby railway station just like any other household 
living in the English countryside! 

The radical difference is the way these households lived 
together, the people with special needs living in an extended 
family with the co-worker family, the monies to pay for the 
groceries and coke were paid from a central pool, no individual 
receiving a wage or salary. Here were echoes of Rudolf Steiner’s 
Threefold Social Order where each person’s needs are met and 
each contributes as he or she may especially apt in the living 
and working with people with special needs. A new equality is 
born. 

Looking back on this band of souls with the farming, 
cooking, and the first workshops sewing dolls and the first 
visits made by Dr Koenig, when all wished to show him that 
a village community could be established “in England’s Green 
and Pleasant Land”. Perhaps there was a ‘Jerusalem’ element 
at work, Blake’s iconic poem came alive in a challenging wind 
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swept environment where community is built by everyone 
rallying around to learn land skills, to attend the compulsory 
weekly meeting and to begin the long road into full adulthood 
and a skill mastered. 

This little community became very attractive to young 
people coming from various life situations to become students 
or young co-workers. A very good student example is Helen 
Murray, now Zipperlin in her mid-nineties in Camphill 
Kimberton Hills in USA. In 1954 she was a young woman from 
a Scottish landed family helping Eve Balfour with her Organic 
Haughley Experiment on the Suffolk Farm made famous 
by a 1943 book of the same name which launched The Soil 
Association in 1945. Helen’s job was as general assistant on 
the farm and with the record keeping and after a busy week 
she drove her long suffering Land Rover north to stay the 
weekend at Botton. She loved the place with its newly formed 
community and was especially interested in the land work and 
the planting of trees to protect the exposed dale. 

It wasn’t long before she had given up Haughley and 
with Eve’s blessing moved to Botton. She was no ordinary 
young student co-worker happily doing the chores! She saw 
in strong relief the needs of this fledgling community, paths 
needed to be made and roads tarred and chipped! Trees needed 
to be planted and land workers, who would be working all 
day in the challenging conditions, would need a place to live 
perhaps outside the house communities where they would 
be otherwise drawn into the daily life of accompanying the 
‘villagers’ as they were becoming to be known.

She set about solving these challenges in original ways. 
For the paths and roads she befriended the foreman of The 
Middlesbrough Town Council 20 miles away to the north west 
who took to Botton and Helen and her idealism and complete 
with a donated steam roller and an international Student Work 
camp brought the kind foreman and a gang of road menders 
to build paths and roads round the estate in a first strong 
connection to its surroundings. Charges were waived and a 

modicum of civilised life replaced the muddy paths of the first 
years. 

Yet perhaps the most radical of her ideas was to answer 
the need for these land worker students planting the trees, 
beginning the walled garden and helping on the farms 
by building a house and not just a wooden Nissen hut all 
draughty and cold but a cutting edge organic, architecturally 
designed building standing proud on the moorland designed 
by the foremost anthroposophically influenced architect of 
the time Kenneth Bayes. Rock House built in 1958 looked 
absolutely right on its moorland setting and set up for young 
land workers. It went on to be one of the most beautifully 
designed houses in Botton and championed the land work in 
all its forms. 

It was featured in national architectural magazines and 
was one of Bayes special commissions cementing him as a 
leading anthroposophical architect who was also designing 
school buildings for the newly established Michael Hall in 
Sussex. 

As there were great steps forward, there were also 
setbacks and one such occurred on a freezing winter night 
with a blizzard blowing in 1960 when a paraffin lamp fell 
over and set alight Botton Farm. Everyone got out, just in 
time and although Danby Fire Brigade was called out, the 
drive up to Botton Farm was far too icy and slippery in the 
snow and the fire fighters stood helpless as the farmhouse 
was completely gutted, all possessions gone in the blaze. It 
shook everyone in the community and took some getting used 
to yet in a surprising and very compassionate move clothes 
arrived from the local village and much more, showing that 
although the newcomers were quite unusual there was a spirit 
of neighbourly friendship. 
Vivian is a former Trustee of the Biodynamic Association 
and a current trustee at Ruskin Mill Education Trust.

Botton today ©Richard Swann



Every three years the International Federation of 
Organic Agricultural Movements (IFOAM) holds an 
Organic World Congress. This year the 19th World 

Congress was held at the India Expo Centre in New Delhi. 
Accompanied by an India Biofach event and an estimated 
4,000 visitors, this was probably the largest IFOAM 
congress ever held. The sheer scale of the event meant 
that it was not always easy to find one’s way around. 
The event was designed as a series of parallel ‘tracks’ 
throughout the day – three farmers tracks, three scientific 
tracks, a marketing track and a so-called main track that 
involved a series of panel discussions. Some key note talks 
were also given to open each day. Biofach India and the 
Government sponsored Agricultural and Food Products 
Export Agency (APEDA) were exhibiting throughout. 

At the time of the conference the whole city of Delhi 
was covered in dense smog. Unhealthy as it was outside, it was 
perhaps appropriate for the organic movement to gather in 
such a context. Although there is always a lot of pollution in 
the city, the smog was exacerbated by the burning of straw in 
the state of Punjab. But as Vandana Shiva, one of the opening 
speakers at the conference pointed out: “The farmers of  
Punjab have been forced to cultivate dwarf varieties of wheat 
with unuseable straw. They have to combine it and see no 
alternative but to burn the stubble. They are now being 
blamed for the pollution.” Having to experience the smog and 
understand its origin is surely an incentive towards making all 
agriculture organic. 

A very special centre piece of the event was created by 
a ‘Seed Festival’. Farmers groups and NGOs from across India 
presented a fascinating display of traditional and often very 
local seed varieties. It was amazing to see the large number 
of unusual rice and millet varieties on display and which are 
still being cultivated as well as all kinds of unusual roots and 
tubers and many older cotton varieties. Traditional spinning 
techniques and organic textiles were also being shown. This 
great diversity is however under threat today which is why 
it was so important to bring the issue of seeds to public 
awareness in this way.

The halls used for the various tracks were named after 
pioneers of the organic movement such as Albert Howard, 

The 
Organic 

World 
Congress 

 by Bernard Jarman 2017
Wangari Maathai and Masanobu Fuluoka but also after 
biodynamic pioneers like Ibrahim Abouleish and Maria von 
Thun. Those planning the congress were particularly keen to 
have a strong biodynamic presence. Around 18 biodynamic 
farmers had been invited from all over the world to contribute 
within the ‘farmers tracks’. Each one had 25 minutes to 
present an aspect of their work. To support their presence at 
the congress the Biodynamic Association of India managed 
to persuade the International Council of Representatives 
which usually meets at the Goetheanum, to meet in India 
and participate in the World Organic Congress. It was also 
an opportunity to meet with those farmers and see some of 
biodynamic work taking place in India. 

What was particularly inspiring was to hear from the 
small farmers of India who are so enthusiastically taking up 
biodynamic farming. Some of those farmers had never left 
their village before but travelled to Delhi in order to share 
their experiences. Most of the field work is done by women 
and it was to give these women encouragement and a means 
of livelihood that a number of biodynamic projects have been 
set up in India. The direct and indirect costs of chemical 
farming had ruined their health and their economy and the 
biodynamic approach is able to offer a truly sustainable 
alternative. It was wonderful to see these farmers groups 
visiting the various stands and making contact even though 
most of them couldn’t speak anything but their own language. 
Of the estimated 600,000 small-scale organic farmers in 
India, over 200,000 are following biodynamic practices and 
the numbers are continually increasing. It is so good to see 
how biodynamic farming is no longer just producing crops for 
export but is becoming the basis for social and agricultural 
regeneration within both Indian and tribal communities. 

No event of this kind is complete without a cultural 
evening and we were presented with a wonderful 
demonstration of Indian Temple dances. They were performed 
by young people from Delhi who had being trained by an 
organisation dedicated to keeping these dances alive and 
encouraging young people to take them up. By the end of the 
evening many in the audience were also joining in. After the 
congress IFOAM held its Annual General Meeting and decided 
that the next World Congress in 2020 would be held in France. 
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Seeds and seed issues are being taken seriously in 
Europe. There is both a recognition of the problem of 
increasing market concentration in the seed sector 

and the galvanisation of a movement to counter further 
privatising and monopolisation of seeds as the basis of a 
sustainable food system. 

The ‘Promoting Organic Plant Breeding in Europe’ project 
was initiated by Demeter International Brussels Office in 

Seed as Commons Conference
by Phil Sumption

January 2016 and aims to promote the development and use 
of organic varieties on a European scale. The project provides 
a platform for networking and discussion among organic 
plant breeders and stakeholders. They organised the ‘Seed as 
Commons’ conference in Brussels on Thursday 19th October 
2017, which was hosted by Maria Heubuch MEP. 

SEED AS A COMMONS
Johannes Wirz, Researcher, Section for Agriculture – 
Goetheanum, Switzerland, presented the newly released study 
Seed as a Commons. The slogan ‘Seed is a commons!’ emerged 
a few years ago in response to the expansion of power in the 
seed industry, particularly regarding the patenting of plants. 
But, can the concept be viable? How can seed production 
and plant breeding be legally and economically framed so 
that ‘common good’ is ensured? That was the starting point 
for his study. The breeding and cultivation of new crops 
requires substantial personal commitment, something the 
Seed Co-operative is well aware of! But it takes place in the 
public social sphere and not just the biological one. Seeds 
and varieties have cultural property and common property, 
as well as private property elements. The cultural heritage 
of seeds, which like literature or music is dependent on the 
creativity, perseverance and experience of a breeder or breeder 
community are prone to disappear.

The principles of ecological plant breeding are according 
to Johannes that varieties must be reproducible, i.e. full fertile 
(open-pollinated) and that breeding and selection must take 
place under organic conditions. In addition, we should respect 
cells and genomes as units and respect cross breeding barriers. 
Currently only 1-5% of varieties used in organic farming are 
derived from ecological breeding – showing the challenge that 
we face and the need for the Seed Co-operative. Johannes 
explained that non-profit organic breeders have the expert 
knowledge to develop locally adapted varieties for organic 
agriculture. “Organic breeders deserve that governmental 
authorities as facilitators and the value chain as partners 
support their work.” 

There are many good examples of non-profit breeding 
initiatives, but of central importance is the geographical 
expansion of breeding activities beyond the German-speaking 
regions, through training of breeders and linking of activities 
and co-operation with new partners, such as the Seed Co-
operative in the UK. Ecological breeding improves the quality 
of products as well as the raw materials for the value-added 
chain. Therefore, models of financing should involve all 
partners in the food chain and farming associations. For the 
former, a one tenth of a percent fee on all fresh products is 
proposed, the latter could contribute with a steering and 
incentive tax. Ecological breeding makes contributions to 
other commons and like agrobiodiversity and ecosystem 
services justifies support from government agencies. The 
contributions of foundations is large and will remain so. 
Donors must recognise that breeding projects are designed 
around cycles of 10-15 years, and therefore dependent on 
long-term commitments of funds. 

Peter Kunz, organic breeder from Switzerland, added: 
“Bringing forward organic breeding is a common task of the 
whole organic food chain. Organic operators should get actively 
involved and dedicate part of their profits to breeding.”

OPEN-SOURCE SEEDS
Johannes Kotschi from OpenSourceSeeds/Agrecol, Marburg, 
Germany presented the concept of open-source seeds 
licensing. Open-source licensed seed is available for everyone. 
You may multiply the seed, sell it, pass it on, breed with it 
and enhance it without any restrictions. The licence grants 
new users the same rights that the previous owner enjoyed. 
Until now, it has not been possible to legally protect seed as 
a common good. If breeders forego variety protection and 
grant unrestricted access to their varieties, they risk others 
converting the varieties into a private good. Common goods 
could be created but not sustained. Johannes explained: 
“Commons can only be sustained if they are protected. With 
the OSS Licence, a way has been found to redress this. The 
licence may, therefore, become an important tool to re-build 
a commons-based seed domain to be established as a second 
column to counterbalance the corporate seed sector.” 

COMMON PURPOSE
Monika Messmer, President of the European Consortium 
for Organic Plant Breeding (ECO – PB) and FiBL researcher 
highlighted the need for investment in organic breeding and 
innovation: “Projects like LIVESEED that has just started under 
the Horizon 2020 framework are of major importance to move 
the organic sector forward. We need to improve organic seed 
and plant breeding, therefore we need action on the technical, 
scientific, socio-economic and legislative level.”

Effimia Chatzinikolaou, Policy Coordinator IFOAM EU 
Group lines out: “It is a priority for the organic movement to 
develop the organic plant breeding sector. It is important to 
change the current legislative framework on seed marketing in 
order to facilitate market access for organically bred varieties. If 
we want to reach 50% organic farming in the EU by 2030, this 
target also needs to be reflected in public research funding.”

Maria Heubuch, Green MEP was convinced that 
independent organic plant breeding is of key importance for 
the future of organic farming. 

Alexander Gerber, Vice President of Demeter-
International, concluded that plant breeding serves society: 
“Therefore, different models to ensure that the genetic basis of 
our daily food remains an accessible good need to be further 
developed and organic breeding needs recognition as an 
innovative approach for future food security.”
Phil Sumption is a board member of the Seed Co-operative.

For further information
n The Seed Cooperative: www.seedcooperative.org.uk/
n Seeds as a Commons can be downloaded at: www.sektion-landwirtschaft.
org/en/
n Live Seed: www.liveseed.eu/
n Open Source Seeds: www.opensourceseeds.org/en/home
n Agrecol: www.agrecol.de/en
n Organic Plant Breeding: http://organic-plant-breeding.org/
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The 
preparations 

the heart of 
biodynamic agri-culture

Programme and registration form
www.sektion-landwirtschaft.org/?id=8666
section.agriculture@goetheanum.ch

Agriculture 
Conference
Annual International Conference 
of the biodynamic movement 

7th to 10th February 2018 
at the Goetheanum, Dornach,  Switzerland

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

mailto:seedshop@seedcooperative.org.uk
http://www.sektion-landwirtschaft.org/?id=8666
mailto:section.agriculture@goetheanum.ch
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“EAT YOUR WORDS: PLOT 29:  
A LOVE STORY WITH LEAVES” *
Plot 29, a memoir, Allan Jenkins,  
published by Fourth Estate, 2017. 

Reviewed by Lynda Brown

Nigel Slater describes Plot 29, a 
memoir as ‘brave, exquisitely written 
and utterly compelling’; within a few 
pages of reading this book, you begin 
to understand why. Superficially, it 
tells the story of two young brothers 
who were fostered and the compelling 
need, later in life, for one of those 
boys to discover who his father is. 
Running alongside, every step of the 
way, is an account of his need and 
passion for growing food. Combine 
these two narratives, and you have a 
remarkable book about human need 
to be nurtured and to nourish.

The book takes the form of a diary – 
which weaves backwards and forwards,  
the reader sharing every agonising and 
introspective twist and turn of this supremely 
personal detective tale. Its author, Allan 
Jenkins, happens to be not only the Editor of 
the Observer Food Monthly but also a staunch 
member of the Biodynamic Association, and 
a fervent biodynamic grower. His allotment, 
in Camden, is called, you’ve guessed, Plot 29. 
It’s a bus ride away, and he tends to go in very 
early morning, sometimes after work, and it is 
always on his mind.

That’s what makes this book brave and 
compelling for me: not too many people in the 
limelight would dare to bare their soul and 

innermost struggles, or their unconditional 
devotion to a mere vegetable plot. But don’t 
expect sentimentally or a biodynamic Monty 
Don. The writing is closer to poetry than prose; 
each sentence carefully carved out of the ether, 
not a word, or a drop of emotion wasted. 
The other writer I admire with this ability is 
Patience Gray, author of Honey from a Weed, 
published in 1986 - who, as it happens, started 
the Women’s page in the Observer in 1958, 
and who also had a deeply rooted love affair 
with the land and food.

You’ve got the plot: along the way you 
will meet lots of people, a complicated family, 
Allan’s fellow allotment-eers, be a silent 
companion when he visits his psychotherapist, 
and learn what the weather is up to. The act 
of tending to his allotment and growing is 
constant - and the other reason I connect with 
this book. It’s as much a compelling read of 
one man’s gardening year as his search for 
who he is.

Biodynamics, too, runs through the book, 
like the nasturtiums which tumble all over Plot 
29. He became inspired about its methods 
through biodynamic licensee , Jane Scotter at 
Fern Verrow Farm (see Star and Furrow 121, 
page 28), described as ‘the finest grower’ 
he knows. The first occasion he discusses 
biodynamic gardening is on page 6 - he’s 
already stirred cow manure with his friend 
Howard, who helps out on the allotment:

‘A journalist, I stop asking questions, 
and try to listen. We follow a lunar planting 
calendar and avoid invasive pest control. 
We believe our crops last longer, taste better 
– the rocket is hotter, the beetroot sweeter, 
the sorrel more sour. It works for us. We feel 

more connected to the soil. It suits us and the 
space. There is something deeply meditative 
about the stirring process, encouraging you to 
focus, to sit still for an hour at dusk or dawn, 
whatever the weather.’

This mindful connection, and the manner 
in which biodynamic practices tune into 
Nature, explained in an almost matter of fact 
way (he describes the Three Kings preparation 
he received on January 6th as his ‘favourite 
preparation at perhaps my least favourite 
time’) is one of many aspects I found drew 
me to this book, and which contributes to its 
unique flavour. Like any good dish, finding the 
right word to describe the essence of a book 
is never easy. Rudolph Steiner would urge 
you to find out for yourself. In the meantime 
this is the best I can do: a deeply personal, 
interesting and intriguing book. One which 
holds its 
biodynamic 
head high. 
Like all good 
detective 
stories, it 
keeps you 
hooked until 
the end.

* Title 
taken from 
Dartmouth 
Food 
Festival, 
2017

Allan contemplating
his next plantings

©Howard Sooley



46

THE MOON GARDENER’S ALMANAC: 
A LUNAR CALENDAR TO HELP YOU GET 
THE BEST FROM YOUR GARDEN: 2018
by Therese Tredoulat (Editor),
Mado Spiegler (Translator)
Published Floris Books 2017

Reviewed by Ian Bailey

This is a French gardening almanac 
translated into English for Floris. The 
title ‘Jardinez avec la Lune’ means 
‘Gardening with the Moon’. It’s a beau-
tifully presented book and the Illus-
trations on the front imply botanical 
study, beauty and form.

It’s for gardeners and it is all about 
planting in harmony with lunar rhythms. 
There’s a clear well illustrated introduction and 
exposition of the astronomy of lunar rhythms.

Biodynamic preparations do not get a 
mention, nor the influence of other planets. 
Only one reference to getting the best from 
the soil by following the general principles of 
BD. (further reading list includes Maria Thun 
calendar and BD gardening by H Wright, Other 
books published by Floris)

Here we have a practical guide to 
including the Moon in our normal gardening 
work. Specifically the ascending and descend-
ing cycle and the four elements active in the 
constellations of the zodiac. Sowing, planting, 
cultivation, harvesting, propagation, grafting, 
layering, manuring, - all the practices familiar 
to BD in relation to the zodiac, the four ele-
ments and the sap rising and falling with the 
sidereal cycle of the Moon. Otherwise it follows 
the general good principles of Organic Garden-

ing and Companion Planting. I doubt very 
much that there’s much difference between 
the timings or choices of gardening activities 
here and in Maria Thun’s calendar. 

So it poses an interesting question for a 
BD press review!

The use of Biodynamic Preparations 
which a BD planting calendar presupposes, is a 
very unique, cre-
ative, imagination 
for improving 
the health of the 
soil, the plants, 
and the animals 
within any given 
parcel of land 
or agricultural 
enterprise. The 
virtuous circle 
of organics is 
expanded to 
include not only 
the Moon, but 
all the planets 
of our solar 
family. Their 
rhythms and 
influence in the 
plant world 
and in animal 
husbandry 
practices are 
discerned and worked with. In this 
almanac concepts such as ‘etheric’ and ‘astral’ 
are not mentioned. Good compost making 
is advocated, but the BD compost preps are 
not suggested. Nor is there any suggestion of 
Spiritual Forces being active in Nature or in our 

gardening. The idea of cosmic creative shaping 
forces is not entered into here. 

I don’t know who Celeste is nor how 
Celeste might feel about ‘cosmic forces’ as 
spiritual activity as well as aspects of planetary 
orbits? 35 years of experience is claimed, but 
no research or experimental support referred 
to. Probably one should look into French 
Organic gardening literature to answer such 

a question as this is 
only a translation of 
the almanac for 2018. 
There may well be 
deeper thoughts back-
ing up the work?

The challenge 
of Rudolf Steiner was 
and remains “Not 
to turn back to the 
old instincts but to 
find, out of a deeper 
spiritual insight, what 
the old instincts in their 
wisdom are increasingly 
less able to provide”. 
He proposed a far wider 
horizon, extending 
our view to the whole 
Cosmos.

None the less 
this is a lovely well-
presented almanac with 
ample space for one’s 

own observations and records. Taken up and 
used it could only deepen one’s pleasure and 
love of gardening in harmony with the rhythms 
of Nature. Hopefully leading to an interest in 
Biodynamics too!

The Christian Community in Stroud, Gloucestershire runs a children’s 
camp with around 100 children and youth for 10 days in the second half 
of July each year. Last year our camp took place at Camphill Oaklands 
Park in the Forest of Dean and was the 8th we have run since beginning 
in 2009. Oaklands Park has been a perfect venue in many ways with 
forest and lake, but now, due to new plans for their farm area, they are 
very unsure if they will be able to host us again next year so we are 
now on the look-out for a new venue. Ideally we would like to be on a 
farm where we can use a field for camping and a barn for the kitchen, 
crafts and dining/meeting area. Swimming possibilities and access to 
forest and hiking are a great help but not essential. 

Children’s camp venue needed
Dear farming friends, our children’s camps need a new home! 

We have all our own tents, tables and kitchen cookers and 
equipment including portable showers. We would be happy to pay up 
to £2000 for the venue. We are also very happy to adjust our menus 
and purchase whatever produce is available from the farm and locally. 
Ideally bio-dynamic or at least organic. One can gain a bit of an idea of 
our camps on the web-site www.cc-camps.org. 
If you are able to help in any way do contact me on 01453 299311  
or aaronmirkin@gmail.com 
Thanks so much. Aaron Mirkin, Stroud (PS: I am a keen member of the 
Biodynamic Association in Great Britain)

http://www.cc-camps.org
mailto:aaronmirkin@gmail.com
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2018 BIODYNAMIC 
CALENDAR
A fundamental book for all 
budding biodynamic gardners

MATTHIAS THUN
The original biodynamic sowing and 
planting calendar, now in its 56th year, 
showing the optimum days for sowing, 
pruning, and harvesting various plants 
and crops.

paperback  |  64 pages  |  £7.99   

www.florisbooks.co.uk

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

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

THE MOON GARDENER’S  
ALMANAC 2018
A Lunar Calendar to Help You 
Get the Best From Your Garden
THÉRÈSE TRÉDOULAT
A no-nonsense, practical guide to 
gardening by the rhythms of the moon, 
helping you could grow better tasting, 
more plentiful veggies, and stronger, 
healthier plants and flowers — no 
midnight planting required!

paperback  |  120 pages  |  £8.99

BRAND NEW FOR 2018

WHEN WINE 
TASTES BEST
MATTHIAS THUN
Based on the unmatched Maria Thun 
Biodynamic Calendar, this handy little 
pocket guide tells you which days are 
optimum wine-drinking days, and 
which days to avoid if you want to get 
the most out of your glass.

paperback  |  48 pages  |  £3.99

The Maria Thun Biodynamic Calendar and  
When Wine Tastes Best are both now available  
as apps for your mobile or tablet!

A LAKOTA APPROACH TO BIODYNAMICS
by Devon Strong
Pub: Lindisfarne Books 2016
ISBN: 978-1584209737
Paperback £11.22

Reviewed by  Richard Swann

Devon Strong was a bison farmer who came across 
biodynamics after deeply immersing himself in the tra-
ditions of the Lakota peoples in the USA. This involved 
learning their songs and eventually being made a 
tribal son and ceremony leader by elder Dave Chief. He 
rejected all the modern ways of keeping animals on the 
farm as he felt the methods often denied their spiritual 
integrity. However in biodynamics he could find a deep 
resonance with the Lakota principles.

I attended the Agriculture Conference in Dornach in 2010, which 
had the theme of ‘The Christian Impulse in Biodynamic Agriculture’, with 
several religious aspects being represented. I joined Devon’s group, which 
made a lasting impression on me. He sang and beat his drum made from 
bison skin which he said was from an animal that was running free across 
the prairie just a few weeks previously. He had such a deep connection 
with his animals and ritually killed them in a process that started with a 
sweat lodge four days previously. Through this the animal was ‘called’ 
and would then appear for his conscious sacrifice. All this is very movingly 
written about in this book.

He made a start at writing down his unique approach to bison 
farming incorporating biodynamics. However it was never completed due 
to his untimely death in 2015, when his hand slipped whilst carving a buf-
falo bone. The book is thus a draft of some of the chapters of his planned 
book along with poems and tributes from others who knew him. He not 
only describes the rituals he carried out but also embeds it all in the bigger 
spiritual picture that he worked from.

An important question that is being asked today is ‘Considering all 
the care and attention that we give to raising animals on our biodynamic 
and organic farms, how can we ensure they maintain their dignity right to 
the end of their lives?’  
This book significantly contributes to that discussion.

http://www.florisbooks.co.uk
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AN APPLE A DAY

WWW.CARBONGOLD.COM

FOR A HEALTHIER HARVEST, PLANT BARE ROOT 
FRUIT TREES WITH ENRICHED BIOCHAR

LINKING ENVIRONMENT AND FARMING

CG StarFurrow half page apple.pdf   1   17/11/2017   1:56 pm

AVAILABLE V IA ALL GOOD BOOKSHOPS OR CALL 0845 370 0067

The Etheric
ERNST MARTI
£11.99; ISBN 978 1 912230 05 1

The New Cain
EDITED BY T. H. MEYER
£13.99; ISBN 978 1 912230 01 3

The Spiritual Foundations 
of Beekeeping
IWER THOR LORENZEN
£10.99; ISBN 978 1 906999 98 8

The Healing Power of the 
Christmas Rose
JOHANNES WILKENS
£22.50; ISBN 978 1 912230 00 6

The Genius of Bees 
and the Elemental Beings
RALF ROESSNER
£9.99; ISBN 978 1 912230 03 7

The Mystery of Emerging Form
YVAN RIOUX
£16.99; ISBN 978 1 912230 02 0

Rudolf Steiner and the 
Founding of the New Mysteries
SERGEI O. PROKOFIEFF
£29.99; ISBN 978 1 912230 04 4

What Happens When We Die?
MARGARETE VAN DEN BRINK
AND HANS STOLP
£10.99; ISBN 978 1 912230 07 5

Spiritual Science in the 
21st Century
YESHAYAHU (JESAIAH) BEN-AHARON
£22.50; ISBN 978 1 912230 06 8

Riddle of the Human ‘I’
SERGEI O. PROKOFIEFF
£9.99; ISBN 978 1 906999 97 1

www.templelodge.com 

http://www.templelodge.com


49

AN
NUAL REVIEW

2016/17
Al

l p
ho

to
s 

©R
ic

ha
rd

 S
w
an

n



50

Biodynamic Association Chairman
Chris Stockdale

Another remarkable year for the BDAA, and 
my final report as Chair - I will not be putting 
myself forward for the role after this year; the 
privilege has been an exhilarating pleasure, an 
honour, and a marvellous learning experience, 
but also a challenge, and one for someone else 
now to enjoy - my farm, family and other com-
mitments await, and deserve, more of my time.

During last Christmas we participated, 
under a contentious but attractive banner, as a 
‘whole movement’ at the Oxford Real Farming 
Conference, where Rudolf Steiner was favour-
ably mentioned several times, connections 
made, and opportunities seized, being again 
built upon this Christmas.

Early in the year, Lynda Brown (then a 
Trustee) offered to help by taking up the role of 
Director, in an unpaid capacity, working initially 
under the guidance of Peter Brown (outgoing 
Director) for mentoring on matters Biodynamic 
or Anthroposophical. Lynda commenced a radi-
cal review of all our functions, seeking waste, 
efficiencies and funds, leading to numerous 
successes – economies achieved for both Star 
and Furrow and the BDA itself, advertising 
revenue increased, £1,000 raised to support 
BD Buzz, finally £25,000 raised to pay for a 
Communications Executive. 

This latter, (when in post) will greatly 
reduce the strain on Jessica in the Office 
(especially leading up to Conferences, etc.) as 
well as aiding all our communications work 
across a range of media - which in turn should 
help Tarry, George and Lynda with the renewed 
Market development initiative, help producers 
by increasing demand, help Certification by 
increasing its customer base, help BDAC by 
driving interest to them, and help the Seed Co-
op by spreading the message of their mission 

(and products).
A lot of time this year was spent on crys-

tallising our relationship with the BDLT, who’s 
Business Plan our Board (unanimously) would 
not endorse – especially as our credibility and 
reputation were being publically drawn upon. 
Many readers will know that at the Biodynamic 
Land Trust AGM this autumn, the Plan was 
narrowly approved by their members; however, 
shortly afterwards three key proponents of the 
same resigned, for different reasons. The plan 
itself, under the eye of new Directors, is now 
under constant review, with the aim of living 
close to, if not absolutely within, its financial 
means (much as the BDA tries to achieve), and 
so rapprochement between our two bodies is 
taking place with rapidity. 

I am confident we will soon see another 
‘Whole Movement Meeting’ where practicali-
ties, from agreeing Fundraising strategies and 
approaches, to sharing and reducing expenses 
and inputs for events and materials, can again 
proliferate, in a movement joined at the hip 
with one purpose.

We also commenced an in-house ‘HR’ 
group, as an Advisory body to the Council 
– a lot of work has been done by this team, 
updating our capability to enable and promote 
excellence in our Staff and Trustees. Addition-
ally, I would like to pay tribute once again to 
the sterling work done on behalf of the BDAA 
by our Board of Studies, under the esteemed 
Chairmanship of Richard Thornton-Smith.

My concluding words are of thanks - to 
our Staff, who work so hard to achieve miracles 
on a shoestring, to our Trustees who facilitate 
such, to Jo at My Accounts for unflagging 
good-natured perseverance, and to you, the 
Members, for making it possible in the first 
place. Hoping you are having or have had a 
wonderful Christmas, and wishing us all the 
best for the New Year. 

Executive Director
Lynda Brown

This year has been and exciting and dynamic 
year for the BDA with many seeds sown and 
nurtured. Looking back, notable highlights 
include the BDA workshop to a packed audito-
rium at the Harmony Conference at Llandovery 
in July; the great strides made by the Seed 
Co-operative, which culminated in being a 
finalist at the BBC’s Radio 4 Food & Farming 
Awards in September; developing a network of 
garden workshops for home gardeners; and – 
especially gratifying – achieving our first major 
external funding package from the Generation 
Investment Foundation. (GIM) 

On the farming front, we increasingly 
continue to make our biodynamic voice heard. 
The Seed Co-operative and Biodynamic Land 
Trust ran successful workshops at the Oxford 
Real Farming Conference in January, and we 
will be there in force again during the January 
2018 conference. Supporting our farmers is 
key. In 2018 we are hoping to introduce Pro-
ducer Days for our farmers and growers, and to 
run our first biodynamic wine workshop. Post 
Brexit, developing a UK market for Demeter 
will be increasingly important. With the help of 
our new BD Certification’s Business Develop-
ment Director, George Carroll, we have devoted 
much time and energy to planning for this, and 
this, too, will begin to bear fruit in 2018.

Tarry Bolger, our MD of BD Certification 
and I are also actively involved in developing 
the English Organic Action Plan for organic 
farming post Brexit. As chair of one of one 
the five key groups formulating the Action 
Plan, this is enabling the BDA to engage more 
closely with DEFRA and learn first hand Gov-
ernment’s thinking and priorities for farming, 
and to play our part in creating what we would 
all wish for – a Green Brexit which respects 
and actively supports farmers and growers 
producing sustainable nourishing food and 
regenerates our soils, people and our planet. 

Community supported agriculture and 
enabling young farmers to gain access to land 
is something very close to the BDA’s heart. It 
is especially encouraging to report, therefore, 
that Stroud’s first micro dairy at Oakbrook 
Farm, which began in 2016, is now producing 
biodynamic unpasteurised milk and kefir to 
150 families locally – a remarkable and heart 
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warming achievement in so short a time. As 
was the successful Community Share Owner-
ship launch by our own trustee, Spencer Chris-
ty, of Lauriston Farm Limited in Essex which 
now has one hundred and forty members.

Education continues to be a prime 
aspect of the BDA’s work; this takes many 
forms on many levels. Social media has proven 
to be a powerful tool for spreading aware-
ness and engaging with the wider public, and 
continues to be hugely successful. During 2017 
we achieved our first milestone: 10,000 visits 
to our website; as a result of our social media 
campaigns, too, our membership is increasing 
which is equally heart warming. Our online 
college, BDAC, too, goes from strength to 
strength. Their latest Introduction to Biodynam-
ics course was very successful with more than 
40 students from New Zealand, Israel, Brazil 
and the UK. (see p000) 

Our Council has been strengthened 
to 12, and our new trustees (p000) bring a 
wealth of additional expertise which will be of 
enormous benefit in the months to come. Our 
funding is enabling us to employ a part time 
project and communications executive to drive 
our various projects forward - this turn will 
help build on the solid foundations the BDA 
has already achieved. 

Financially, we have steered a steady 
and prudent course - we rely heavily on mem-
ber subscriptions and donations, and it is very 
important to us that we make every precious 
penny count. Fundraising will be a priority for 
2018. Here, building confidence is key, and 
vital for BDA’s long term health and sustain-
ability. Achieving this and the Charity’s objects 
have underpinned all our work during 2017, 
and will continue to do so. 

Looking forward, I am expecting 2018 
to be a busy and important year on all fronts. 
Personal priorities include ensuring that the 
faith that GIM have put in the BDA is fulfilled; 
to reach out and inspire as many gardeners as 
possible so that more people can benefit first 
hand from biodynamics; to help support our 
farmers; to develop our community of mem-
bers; and to continue to make biodynamics 
more meaningful for more people. My vision? 
I have always believed that seeing is believing. 
By this time next year I hope to report that the 
BDA has its own YouTube videos! 

Certification
Tarry Bolger

It’s been a thoroughly interesting year in BDA 
Certification from a developmental point of 
view. Along with growing numbers of certified 
enterprises we work with, we have also started 
to make headway in our market development 
project.

George Carroll joined us in June as our 
new Business Development Director and within 
this short period of time George and I have 
been refining our strategy to help strengthen 
our Demeter and BDA Certification organic 
brands in line with organising the supply and 
sales channels that best align with our deter-
mination to develop community, equity and 
fairness in the market. 

Demeter is now quite a force in the 
global food and farming context that we live 
in today. Together with our colleagues around 
the world, we are certifying more than 6,500 
licensees in just under 100 countries and the 
estimated value of the market is now worth 
more than £500m. In the UK and Ireland, there 
are some 160 certified farmers, processors and 
traders who are producing and selling more 
than 4500 different types of products. From our 
research, we know that 95% of these products 
are being sold via direct supply chains which 

perfectly fits with our sustainable ambitions. 
However, similar to the Biodynamic Associa-
tions intention / aim of making biodynamics 
more meaningful to more people, we have a 
similar aim in certification which is to make 
Demeter and organic certified food available to 
more people in more shops.

Increasingly, we are being approached 
by larger companies who share our values 
and principles and would like to engage with 
supporting the development and availability 
of Demeter and organic food in the UK. We 
are really looking forward to seeing how this 
project unfolds in the coming months and we 
are presently designing survey’s that we will 
be sending to you for your opinion and say on 
which direction you want us to take.

On a particularly sad note for us, Gabriel 
Kaye is now into her final week of work with 
us. Gabriel has been working with us for six 
and half years now and has decided to hang 
up her certifying boots. Gabriel has worked 
as an administrator and as a certifier and we 
take comfort in the fact that she will still be in 
our office building in Stroud, supporting the 
endeavours of the BDLT.

 From all of us in the certification 
team, we wish you a healthy and happy biody-
namic and organic filled 2018.
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has always lived with a keen interest and many questions 
about our food and farming systems. Over the years she 
witnessed her father, Hans Steenbergen, developing Stormy 
Hall Demeter Seeds, out of which grew the Seed Co-opera-
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Finances
Ian Bailey

At 31st March 2017 total charity funds stood 
at £297,457 which was an increase of some 
£3,500 from the previous year. So far so good! 
But not all of that is ready cash waiting to be 
spent. £75,000 is held in shares in the Seed 
Co-op. this represents a grant from a European 
organisation and is restricted, because if the 
Seed Co-op should fold up those funds would 
have to be returned to the donor body. Next 
up is the £144,774 held in Charibonds and 
constituting what we call the Grange Kirkcaldy 
Fund. Being held in bonds as an investment 
the value of this amount varies from day to 
day. We are able to make small grants from 
the disbursement to support individual striving 
in Biodynamics. Our Reserves Policy is to have 
sufficient funds to cover 6 months activity. 
The Grange Kirkcaldy Fund held in investment 
bonds therefore provides the necessary Reserve 
for the Association. (Having a sufficient reserve 
is a statutory obligation for the Trustees to 
ensure) The £78,000 held in Cash and stock 
completes the picture of our financial position 

at the year-end in question.
With regard to our financial activity in 

the course of the year April 2016 to March 
2017 we spent more on our charitable activi-
ties than we generated income to cover, which 
is not difficult to do! That’s £10,000 over 
budget approximately, compensated for by an 
increase in the investment value of £13,500, 
arriving at the above improved financial posi-
tion of £3,500+/-.

A matter of some concern to us was the 
fact that we had a shortfall in expected income 
from our Biodynamic family members in the 
form of what we call Organisational member-
ships. It seems that all the initiatives we have 
spun off recently are struggling to make ends 
meet and find themselves unable to contrib-
ute to the core administrative function of the 
Association. (A look at last year’s financial 
report in these pages will explain how that was 
imagined to work!) On the other hand the Cer-
tification work goes from strength to strength 
and continues to fulfil a vital role in the 
furthering of the Association’s objectives. Not 
that Certification doesn’t face severe financial 
challenges going forward. Government support 

for Organic agriculture and Brexit are two very 
uncertain factors to have to work with.

In terms of our staff team and their 
incredible contribution to keeping Biodynam-
ics on the agenda we have been very blessed. 
With Peter Brown retiring from his role as 
Director Lynda Brown (no relation) has stepped 
into an honorary position at the heart of the 
staff team & this has saved us from having to 
draw down funds from the Grange Kirkcaldy 
Fund. She has generated a lot of very en-
couraging media interest, and also the good 
news of a £25,000 grant from the Generation 
Investment Management Foundation towards 
funding a new Communications executive 
co-worker, the benefit of which will be felt in 
the next year’s financial report. This initiative 
came about through the good offices of two 
of our members having bright ideas how they 
could further the work of biodynamics. A big 
thank you! 

The net result is a 
very balanced year with  
similar income  
& expenditure to last  
year overall.
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Many people have a deep sense of gratitude for what they 
learnt from Margaret either through the Biodynamic or 
Goethean science seminars or through visiting Pishwanton 
near Edinburgh. Here Isis Brook reflects on the great 
influence that Margaret had on her life. 

Those of us who feel a strong connection to the work 
of Goethean science were moved to hear of the death of Dr 
Margaret Colquhoun, who was a preeminent teacher of this 
approach. Her passing led me to reflect on the impact she had 
on my own life. In 1990 I had begun researching for a PhD in 
the field of the science and religion, but my understanding 
was to undergo a transformation on encountering Margaret 
through the Life Science Seminars. One morning a small 
paper flyer advertising a one week course on colour arrived 
in the post. I had begun to read of Goethe’s scientific work 
as a historical anomaly and here was a suggestion that 
this approach was alive still and engaging people in similar 
processes right now. I was intrigued and signed up for a week 
in December on the Inner Hebridean island of Iona. 

There, with Margaret and Axel Ewald as teachers, a small 
group were led through a process of coming to know colour 
in a way that transformed the nature of what we observed, 
how we observed and how we come to know the world. As a 
philosopher starting on the second year of my PhD studies 
this was thoroughly different from anything I had done in 
the past. I was used to shuffling ideas and exploring ways 
of thinking but here was a practice that required a more 
engaged way of being in the world. It needed an immersion 
into phenomena and what can best be described as movements 
of the soul as we brought ourselves into alignment with the 
nature of the phenomenon we studied. 

The work of J. W. von Goethe, as interpreted and 
advanced by Rudolf Steiner, stood behind all that we did, 
but the way that we were led through the process showed 
Margaret as an extraordinary teacher. She was someone who 
could inspire and set out a path but allow others the necessary 
freedom to find their own way along it, and thus really engage 
at a deep level with the experience that the course was 
designed to make possible.

Over the space of six months I shifted from studying 
Islamic science to pursuing a comparative study of Islamic 
science and Goethean science, to persuading my supervisors 
that there was too much of value in Goethean science to use 
it as just comparative material. I explained that it would be 
necessary to really learn this approach and then apply it to 
the phenomenon of Goethean science in its contemporary 
manifestations. They agreed. To this end I completed the 
Life Science Seminars – a series of four 7-9 day workshops on 
different phenomena; took part in applying this approach to 
the landscape of what became the Pishwanton project; and 
pursued further seminars entitled The New Hibernian Way, all 
with Margaret as the driving force behind them.

Over the years as I grew into this approach I began to 
apply it to areas of my professional life, such as introducing 

Margaret Colquhoun – 
teacher, scientist and biodynamic farmer

10th May 1947 - 3rd August 2017
the first session of the day on a two-week lecturer training 
course that moved through the shifts in consciousness that 
a Goethean approach requires. In my work in environmental 
philosophy I introduced a Masters module on Goethean Science 
and found that this approach was transformational for those, 
like me, who had separated their love of Nature from their 
philosophical argumentation about environment. Seeing the 
students undergoing change took me back to early days on the 
Life Science Seminars and an intense conversation about the 
nature of reality as we tramped across a field. I was mounting 
a detailed argument and someone said, ‘Watch out!’ Believe it 
or not I thought they were warning me of a problem with my 
reasoning, but, no, I was about to step into a huge cow pat. 

Some of us, obviously, have further to travel to come 
closer to meeting the world! Margaret was an exceptional 
guide in helping this process along for me and many others. 
I try to carry her inspiration into my current work with 
Crossfields Institute International where we let Goethe’s 
approach inform our wider work as well as teaching this 
approach in, for example, the MA Philosophy of Social 
Innovation: Researching Holistic Agroecology. 

Isis Brook (Dr) (isis.brook@crossfieldsinstitute.com)
Isis’s has written on Goethe’s method in an accessible way and 
two articles available from ResearchGate or by contacting Isis 
are:
n Brook, I. 1998 ‘Goethean Science as a Way to Read Landscape’ 
Landscape Research Vol 23(1), 51-69.
n Brook, I. 2009 ‘Dualism, Monism, and the Wonder of 
Materiality as Revealed through Goethean Observation’ 
Philosophy Activism and Nature 6, 33-39. 
n Margaret and Axel’s beautiful workbook based on the Life 
Science Seminars is available: Colquhoun M. Ewald, A. 1996 New 
Eyes for Plants, Stroud: Hawthorn Press.

For a more detailed obituary by James Dyson see the 
Pishwanton website: https://pishwanton.org

Margaret with ‘Bobby’

mailto:isis.brook@crossfieldsinstitute.com
https://pishwanton.org
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Based primarily in the Jewellery Quarter, Birmingham, and 
working across the Trust’s other sites with, and for young 
people with special educational needs, this unique position 
will combine many capabilities, including: teaching, garden/
micro-farm development, research and supervision.

The successful applicant will be an experienced biodynamic practitio-
ner who has the ability to manage and oversee the Trust’s biodynamic 
vision, operation and curriculum, in particular the trusts Seed to Table 
curriculum in collaboration with the Senior Management Team bringing 
a conscious awareness of the importance of biodynamic work into the 
college and wider Trust.

In this role you will provide work experience opportunities for students, 
as well as volunteers and look to bring the principles of biodynamics 
into all areas of your work and provide research opportunity for the 
Trust.

This is an excellent opportunity to play a key role in the developments 
at Argent College, Glasshouse College (based in Stourbridge, West 
Midlands) and other satellite provisions within an urban setting.    

Ruskin Mill are committed to staff development and training and pro-
vide extensive training and research opportunities to enable the staff 
group to enhance their understanding of the methods of the Trust, in 
order to benefit the lives and learning opportunities of their students. 

If you would like to learn more about this exciting opportunity, 
please contact Matthew Hayes via email at 
matthew.hayes@argent.rmt.org 
Closing date: Midday, Wednesday 31st January 2018

To request an application pack, please visit our website  
www.rmt.org/jobs. Completed application packs should be  
returned to recruitment@ghc.rmt.org or to The Human Resources 
Department, c/o Glasshouse College, Wollaston, Stourbridge, DY8 4HF. 
NO AGENCIES or CV’s. We reserve the right to close this  
vacancy early if a suitable candidate is found

Ruskin Mill Trust is committed to safeguarding and promoting the wel-
fare of children and young people and expects all staff and volunteers 
to share this commitment.  Successful applicants will be required to 
undergo a DBS Enhanced Disclosure.

BIODYNAMIC LAND 
MANAGER/RESEARCHER – 
URBAN
Salary £29,507-£31,991 per annum

COLLEGE BIODYNAMIC 
FARM MANAGER
£24,099 - £29,117 per annum - 40 hours per week,  
52 weeks per year. Starting salary will be dependent on  
qualifications and experience
n Relocation allowance if required
n Free accommodation connected to the role of Biodynamic Farm Manager 
n 25 days’ holiday plus 8 bank holidays, rising to 30 plus 8 bank holidays with length of service
n Extensive training and research opportunities

 An exciting opportunity has become available to manage the 
day to day to Vale Head Farm which is a 32 acre mixed biody-
namic farm where young people (16 – 22yrs old) with special 
needs come to learn and work as part of their Practical Skills 
Therapeutic Education (PSTE) programme at Glasshouse Col-
lege, Stourbridge, an independent specialist college run by 
Ruskin Mill Trust.

We are looking for an enthusiastic, organised and motivated person 
with experience of working with people with differing needs, farming, 
livestock care/production and people management, which they can 
bring to an innovative agricultural learning environment. 

The role offers a great opportunity to the right candidate; 
n a rural outdoor working and living setting with a wide diversity of 
colleagues; 
n a 32-acre mixed biodynamic farm to run, including taking care of our 
Shetland cattle, dairy goats and laying hens;

n teaching skills and sharing experience with students, biodynamic 
trainees and college staff;
n the chance to work with the College Principal and Biodynamic Land 
Manager to shape the future. 
Closing date:  Midday, Wednesday 31st January 2018

To request an application pack, please visit our website  
www.rmt.org/jobs. Completed application packs should be  
returned to recruitment@ghc.rmt.org or to The Human Resources  
Department, c/o Glasshouse College, Wollaston, Stourbridge, DY8 
4HF. NO AGENCIES or CV’s. We reserve the right to close this 
vacancy early if a suitable candidate is found.

Ruskin Mill Trust is committed to safeguarding and promoting the wel-
fare of children and young people and expects all staff and volunteers 
to share this commitment.  Successful applicants will be required to 
undergo a DBS Enhanced Disclosure.

Ruskin Mill Trust successfully provides innovative and integrated specialist day 
and residential provision for young people (16-25) who need focused expertise 
and practical solutions to engage fully in their lives.

mailto:matthew.hayes@argent.rmt.org
http://www.rmt.org/jobs
mailto:recruitment@ghc.rmt.org
http://www.rmt.org/jobs
mailto:recruitment@ghc.rmt.org


Demeter-certified biodynamic fields in the heart of the Lincolnshire Wolds.  
So that the produce from our farm can nourish and sustain us at all levels on Shire Farm we care passionately about biodynamics. By embracing this holistic approach, through our 

farming and on to the creation of our spelt products and fruit juices, we enhance our philosophy: look after the soil, feed the body, nourish the soul.

For more information or to place an order visit www.shirefarm.co.uk 
For wholesale enquires call: +44 (0)1507 533581 or email: paulas@aura-soma.co.uk

Shire Farm is owned and managed by Aura-Soma® Products limited, South Rd, Tetford, Horncastle LN9 6QB 

ZWARTBLES SHEEP WOOL SPELT FLOUR SPELT GRAIN APPLE / ARONIA BERRY JUICE

Our 100% wholegrain spelt flour has a 
nutty and slightly sweet flavour, is high 

in protein and easier to digest than 
regular wheat. 

Suitable for people with mild 
wheat intolerance. 

Our spelt grain has a tougher 
husk than wheat, allowing for the 
development of a more delicate 
grain, enhancing the retention of 

the nutrients in the kernel and also 
improving freshness. 

Suitable for people with mild 
wheat intolerance.

A delicious blend of farm pressed fruit 
that have been grown using organic 

and biodynamic methods in the 
orchards of the land at Shire Farm. 

Grown with the care that is reflective of 
our passion for sustainable farming and 

our philosophy of : Soil to Soul.

The wool is medium to fine, it has 
excellent crimp and fibre length with a 

Bradford count of 54-56 and a 
micron count of 27.  

Zwartbles Sheep are known for being 
docile, friendly and excellent mothers.

A UNIQUE RANGE OF BIODYNAMIC PRODUCTS

http://www.shirefarm.co.uk
mailto:paulas@aura-soma.co.uk

