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      IKE MANY READERS, I am both excited and daunted by the coming year.

Excited by the opportunities for working collaboratively with other like minded organisations for 
a better, more sustainable world. The BDA can play an important role, being the oldest organic 
organisation in Europe (and probably the world). Demeter certification was first granted in 1928 for 
coffee in Mexico and since then has grown from strength to strength. Now biodynamic agriculture 
is practised in over 50 countries.
The outcome: Not only have more people benefitted from biodynamic food and farming, but a 
lot of practical experience has been gathered on the way. This is of value to the wider organic and 
sustainable movement to which biodynamics makes a substantial contribution. 
At the forthcoming annual biodynamic conference at the Goetheanum in Dornach, the theme 
is Land and Economy. There will not only be input from the worldwide biodynamic movement, 
but also NGOs in Europe, including the Patron of the Biodynamic Association and Director of the 
Sustainable Food Trust, Patrick Holden.
As well as gathering a wealth of experience, many questions have surfaced about the biodynamic 
approach to food and farming. At the Biodynamic Research Conference last September, many of 
these were aired. Questions such as the efficacy of the biodynamic preparations, food quality, the 
value of developing sensitive methods for testing and so on. As one of the organisers said, ‘We 
came here not to prove that biodynamics works, which we know it does, but to verify what we 
already know from our experience’.
At the conference, a leading professor of organic agriculture spoke about acknowledging where 
biodynamic initiatives are playing a leading role in agricultural issues. He called these the ‘treasures’ 
of biodynamics. These included such things as plant breeding, biodynamic wine, new social forms 
for agriculture and developing sensitive testing methods. 
Daunting? Well apart from the obvious ‘B’ word, Climate Change is the most worrying. It is 
admirable to see so many people taking to the streets to bring this to both the public as well as the 
government’s attention. Urgent action is clearly needed. When I was a student, many years ago, we 
felt then that we could do something to help the environment through simple small actions, such as 
a brick in the toilet cistern to reduce water use. These are still very valuable but bigger actions are 
now needed which provide more tangible results – so necessary for the future of the planet.
Biodynamic agriculture can play its role in helping mitigate the effects of climate change. To that end 
the next issue of Star and Furrow will focus on that topic. I thus invite you all to contribute to this 
through both articles, letters and suggestions.
It has become clear that producing Star and Furrow biannually at Christmas and midsummer can 
be very problematic, considering what else is happening at those times. So, from the next issue 
onwards we will change the rhythm to April and October. This will hopefully give more opportunity 
for practical spring and autumn seasonal articles. The next issue will then come out in April 2019! So 
not long to prepare!
Thank you for all the wonderfully rich feedback from the survey questionnaire. I felt both supported 
as well as challenged by the comments. Some of the suggestions have already been taken on board 
with the current issue, with a more detailed strategy coming in the next.

With Best wishes for the New Year 
Richard Swann

L



4

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
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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.
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spring issue and 15th August for the autumn issue. Copy 
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IT HAS BEEN AN EXCITING SIX MONTHS since the last 
Star and Furrow, both in the UK, and for the Biodynamic 
Association.

It has been a mostly hot dry summer, challenging many 
farmers with lack of grass and fodder for animals, insufficient 
moisture at the right time for a good cereal crop and making 
it hard work for vegetable and fruit growers. Some farmers and 
growers used more biodynamic preparations to help soil and 
plants cope with these conditions and others were too busy with 
their hard work and concern for their farms and gardens. Other 
people just appreciated the sunny times and got a good tan, 
whilst others sweated in their offices. 

Interest in Biodynamic gardening continues to flourish. 
To keep up with the demand, the very successful Step By Step 
courses piloted by Ruskin Mill Trust in 2018 are being offered 
again, starting in February 2019 with additional venues being 
added. Waltham Place in Berkshire are now also running 
introductory courses and along with regular courses eg those 
at Rudolf Steiner House and the 7 days of biodynamics course 
at Lauriston farm, there is plenty for gardeners to choose from. 
The Association is also very pleased to announce that it will be 
launching an all new Biodynamic Gardening Club Membership in 
early 2019 – created specifically to meet the needs of gardeners 
we are sure it will be a big hit. For more information, see 
pages 26/27 and keep an eye on  our website and social media 
channels for launch dates and how to sign up. 

At the BDA we were putting in applications for grants 
and conference workshop session requests, alongside all our 
usual work. The outcome of these applications is that we have 
funding from the Anthroposophical Society to help run a case-
study type research on four farms concerning the viability of 
the biodynamic approach in multi-enterprise farms, and the 
benefit of connecting to the community. We will be running 
this research programme with the support of Dr Julia Wright 
and University of Coventry Centre for Agroecology, Water and 
Resilience. The results should be ready for sharing next autumn/
winter. This is a valuable piece of work that will help us have 
clear examples of biodynamic farming in a case study context 
showing it can and does work at all levels including economic 
viability and the creation of rural jobs.

The biodynamic movement has been accorded three 
presentation slots at the Oxford Real Farming Conference in 
January 2019: ‘90 years of biodynamic practice and what it 
can offer’ from the BDA, ‘Finding farmer fulfilment - farmer 
wellbeing, the missing link?’ from the BDA certification and 
‘Creating an agro-ecology training network’ from the Biodynamic 
Agriculture College team with Schumacher College.

At the recent Organic Congress near Rugby, mid-November, 
where Demeter UK (BDA Certification) were sponsors, David 
Price of the Seed Cooperative, Kai Lange and Laurence Smith of 
Biodynamic Agriculture College all made presentations and the 
BDA/Certification had a stand. It was good to be there.

As the biodynamic movement, we have many partners and 
potential partners to work with, people who have similar values 
and care for the world. One of these is Whole Health Agriculture 
which is promoting an approach to agriculture that supports 
health of soil, plant animal, people – the entire ecosystem. Do 
have a look at their website, you can support them by registering 
your interest. The Sustainable Food Trust is also a strong partner 
and you can find a wealth of information on their website about 
sustainable and ethical approaches, food hubs and much more. 
(Other partners are mentioned in the Annual Report later in this 
magazine.)

We have also been working together as trustees, staff 
and people from the biodynamic movement, on renewing and 
defining the Vision of the Association; how we want to express 
this and orientate the key areas of our work over the next few 
years. This work is ongoing and closely linked to the work the 
Association is doing with our new Communications Executive 
Philipp Grunewald, who introduces himself on page 50.

This autumn we had a great AGM and farm day at Aura 
Soma and Shire Farm, finishing at the Seed Cooperative who are 
going from strength to strength but still need more members/
investors. Share application forms are in their seed catalogue 
and on their website. More about the successful AGM day in the 
accompanying Newsletter. 

BDA Certification has gone through a change of staff, 
with their managing Director Tarry Bolger stepping down and 
Stuart Cragg being appointed as its new Manager. We would like 
to warmly thank and acknowledge all the great work that Tarry 
has achieved over the nearly seven years he has been with us, 
developing the organisation, and with the support of the team, 
increasing the numbers of licensees by another 30% to 280, and 
in many other areas.. 

The number of Biodynamic/Demeter licensees has been 
increasing particularly in the last couple of years with some 
(more) big farm estates now in conversion, amongst others, and 
also licensees in the Republic of Ireland are once again on the 
rise. Brexit may bring some changes to the possibilities there, 
but we hope we can still work closely with the Irish contingent. 
Tarry is now working for Demeter USA and Stuart is currently 
being trained-in to Certification processes by Tarry and the team. 
Stuart has twenty years of biodynamic farming behind him and 
a lot more to offer, as you will be able to read in the following 
pages. 

My tenure as interim manager comes to an end at the end 
of this year. We have been advertising for an Executive Director 
and as I write the application slot is still open. Interviews will be 
held before Christmas with the hope that the person appointed 
will be free to start in January. I am applying for the post so 
may be the one to continue? I would enjoy that, but it is also 
important that the Trustees choose the best candidate for the 
future development of the BDA.
Whole Health Agriculture – https://wholehealthag.org
Sustainable Food Trust - https://sustainablefoodtrust.org

Reflections 
from the  
Interim 

Operations 
Manager by Gabriel Kaye
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BDA 
Chairman’s 
report

WHATEVER ROLES we are playing in the food and 
farming community, I suspect most of us would 
agree that we are living at a very interesting 

moment of change and transition, with massive issues at 
stake. Yet as I write this, there is ongoing lack of clarity 
about the way in which the economic and policy climate 
for food and farming will evolve over the next few years.

The optimist in me, and that is the voice that normally 
predominates, hopes and believes perhaps one of the only 
positive aspects of the Brexit vote, namely the opportunity to 
undertake a root and branch review of food and farming policy, 
will precipitate a much improved environment for sustainable 
food production. My organisation - the Sustainable Food Trust 
(SFT) - is heavily involved in trying to ensure that we get 
the best possible outcome from the agricultural policy review 
which Michael Gove has instigated. This includes the 25-year 
environment plan, the Agriculture Bill, the review of the 
regulatory and certification framework, and the restructuring 
of the support for farmers under the maxim of public money 
for public goods.

I thought it might be of interest to report on some of our 
activities in this area as follows:

MEASURING AND VALUING ON FARM SUSTAINABILITY
A couple of years ago the SFT set up a farmers and managers 
working group with the aim of reviewing and hopefully 
harmonising the range of overlapping sustainability 
assessment tools, certification schemes and other on farm 
audits, with which most food producers are all too familiar. 
Our motivations were simple - we could see a strong case 
for the development of common categories and metrics for 
measuring on farm sustainability. This was in part driven by 
our wish to avoid expensive bureaucratic duplication of audits, 
but also because we could see that if there was one scheme, 
one framework with common categories that we might be able 
to achieve for sustainability assessment, what is in practice 
happening with international accounting protocols already, 
namely an internationally harmonised framework for farm 
assessment. 

Imagine the advantages associated with such an 
outcome; farmers could use the scheme as a management tool, 
benchmark with their peers; governments and agencies could 
use the data as a basis for post Brexit farm support, certifiers 
could make decisions on the same data and consumers 

would have a means of precisely identifying the degree of 
sustainability of the food products they buy, either on the 
labels or via a website. Although there is still some way to 
go in achieving these goals, we are making steady progress 
and our initiative is attracting interest from Defra, the Welsh 
Assembly Government, food companies, retailers and others.

THE POLLUTER PAYS PRINCIPLE
Michael Gove has publicly acknowledged several times that he 
is committed to the introduction of the polluter pays principle 
in farming and food. Put simply, this means ensuring in future 
that all food producers are financially accountable for the 
negative impact of farming practices, which cause pollution 
or degrade natural or human capital. A good example of the 
implementation of the polluter pays principle, we believe that 
the agricultural equivalent, which could have a transformative 
impact on the economic environment in which farmers 
operate, would be a tax on nitrogen fertiliser. The justification 
for this would be research compiled by the European Nitrogen 
Assessment, a scientific study establishing and monetising the 
damage caused by nitrogen fertiliser which, it turns out, is at 
least £3 for every pound of fertiliser purchased and possibly 
much more than that, depending on whether you count in the 
‘known unknowns’ as well as the ‘known knowns’!

Politically it is very unlikely that an agriculture minister 
would introduce a tax on this scale since the farmers unions 
would revolt and the Prime Minister of the day would be 
worried about the effect of food price inflation on voting 
intentions. To overcome these barriers, we need to harness 
the power of public opinion - easily said but not so easily 
achieved! Some, perhaps many, would say that the opposing 
forces are simply too strong to overcome. However, in response 
I would say that we are in the ‘last chance saloon’ in terms 
of avoiding irreversible climate change, and recarbonising 
our depleted soils is probably the only way that we can take 
CO2 out of the atmosphere, so bringing about a change of 
farming practice to achieve this is the only show in town. I say 
this because, for most farmers, the use of nitrogen fertiliser 
has ‘liberated’ them from the need to build soil fertility, as 
a result of which post-war farming has become a soil carbon 
asset-stripping operation. If they had to pay the true price 
of nitrogen, it would remove the business case for using it 
and many thousands of UK arable farmers would once again 
contemplate reintroducing crop rotations to build soil fertility.

Evolving 
Food 
and 

Farming
by Patrick Holden
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POLICY MECHANISMS FOR  
REWARDING SUSTAINABLE FARMING
That’s the ‘stick’ bit of the policy package, now let’s talk about 
the ‘carrot’!

Supposing all the money raised from the nitrogen tax 
was recycled and awarded to farmers who build the soil carbon, 
this could be topped up by the redirected Pillar 1 payments, 
perhaps based on a carbon price of around £50 per ton, at 
which point carbon farming would become profitable, offering 
a significant supplement to income which is derived from food 
production.

Taken together, these two measures could be 
transformative and it hardly needs saying that this would 
drastically increase the profitability of organic and biodynamic 
farming systems, which are currently operating against an 
economic headwind which forces us to charge prices for our 
foods which marginalise their uptake in the market place.

SOIL
It might be said that the future of civilisation depends on 
the capacity of farmers to build up soil. I have always been 
somewhat suspicious of geologists who say that it takes 10,000 
years or thereabouts to build one inch of top soil since, in my 
experience, the application of correct farming practices can 
speed this process up very considerably. 

What do I mean by this? Even after 45 years of trying 
to farm sustainably, I believe I am still a learner in this 
process, but a combination of crop rotations, adherence to the 
‘law of return’ by which I mean the recycling of all organic 
matter and other nutrients in line with the principles of the 
circular economy, the composting of animal manures, organic 
household waste and other surplus biomass, and the practice 
of holistic grazing can in combination dramatically speed up 
soil formation. Let’s hope I am right, because we have a lot of 
soil to build in a relatively short time! 

THE WELSH ASSEMBLY GOVERNMENT 
I mention the Welsh Assembly Government, not least because 
I farm in Wales! Our cabinet secretary, Lesley Griffiths (Michael 
Gove’s equivalent), recently visited Holden Farm Dairy and 
seemed very engaged with the issues we raised during 
her visit. Specifically, we suggested to her that the Welsh 
Assembly Government could require all farms to undergo an 
annual sustainability audit using the harmonised framework as 
described above which would be conditional upon them being 
eligible for receipt of post-Brexit public purse support. We 
also discussed the opportunities for supporting farmers who 
adopted holistic pasture management and for paying farmers 
to be stewards of soil carbon.

LAND SHARING AND LAND SPARING
An important part of the post Brexit discussions relates 
to an argument which is currently raging between the 
conservationists, otherwise known as the land sparers, 
and the sustainable farmers, aka the land sharers. An 
over simplification of this polarised debate would be one 
camp favour food factories and parks, meaning further 
intensification on the best land, and allowing the less favoured 
regions, including my hill farm, to revert to nature, whereas 
the other camp, amongst whose number I include myself, 
favour reintroducing food production in harmony with nature.

At the moment the land sparers are winning, ironically 
supported by the RSPB, the WWF, the National Trust and 
others, all of whom seem to believe the only way to feed the 
starving billions is to further intensify food production on the 
best land allowing the remaining areas to be rewilded.

This is ironic since the evidence of their own report, 
The State of Nature, last published in Autumn 2017 reveals 
the failure of this policy to arrest the catastrophic decline in 
biodiversity which has occurred during my farming lifetime. I 
believe that it may be possible to change their decision on this 
if we can provide evidence that harmonious food production 
can produce sufficient yields of high-quality food.

REWILDING
I have already mentioned rewilding, which has strong support 
from people like George Monbiot, who has visited my farm, 
and Charlie Burrell and Isabella Tree whose East Sussex estate 
I have visited. I have nothing against rewilding per se, in fact 
I would advocate the rewilding of parcels of land which occupy 
a minority percentage of the farmed landscape. However, if 
we go too far with rewilding, we will be forced to adopt ever 
more intensive production methods on the remaining land, 
which will not only create biodiversity deserts but also damage 
public health and precipitate irreversible climate change, so my 
argument is we need to strike a balance.
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* The top two pictures were submitted to the BDA Office  
as part of the Step-by-Step photo competition.

LINKING SUSTAINABLE FOOD PRODUCTION 
WITH SUSTAINABLE DIETS

This is another very important issue which is currently 
occupying the attention of the Sustainable Food Trust. Once 
again there are two camps: in the first camp a significant, 
and perhaps the majority, of the scientific community sign up 
to the proposition that, in order to address climate change, 
we have to transform our food intake to a diet which is 
plant-based and dramatically cut or even eliminate meat 
consumption. In making this case, these scientists draw 
attention to the inefficiency of meat production, its impact on 
climate change through a combination of methane emissions 
and inefficient land use. The second camp, of which I am 
a supporter, agrees that fundamental changes in farming 
systems are necessary, including the phasing out of all 
industrial livestock production, especially intensive chickens, 
pigs and dairy units. This camp also recognises that in order to 
rebuild the lost organic matter in our soils, especially on the 
arable lands, there will need to be a return to mixed farming. 
This, as I have already described, requires a fertility building 
phase, normally of grass and clover, for up to 50% of the 
rotational timescale, from which the only way to produce food 
that we can eat is through grazing with livestock, especially 
ruminants, since these are the only animals that can derive 
100% of their nutrition from cellulose based grazing.

Following on from this, the second camp argue that we 
should realign our future diets with the output from such 
systems, rather than the camp one approach which advocates 
dedicating the best agricultural land to remain in relatively 
intensive production with a focus on arable crops and 
vegetables. 

It would be hard to understate the significance and 
importance of this emergent international discussion, 
especially in the light of the dramatic increase in 
vegetarianism and veganism, particularly amongst young 
people. In my opinion, this movement towards vegetarianism 
and veganism, is an understandable response to the revulsion 
that many young people feel about intensive livestock 
systems, but the reaction is potentially problematic, because 
this large and expanding section of the population do not 
have a full understanding of the argument that I have made 
above, namely the there is a structural necessity for including 
grass-fed or mainly grass-fed ruminants in our farming systems 
and, in an ideal world, we should align our future diets to 
include consumption of the products from these animals.

THE HARMONY PRINCIPLES  
IN FOOD AND FARMING
Much of what I have said above is implicitly acknowledging 
the interconnectedness of farming practices with food 
quality, public health, the preservation of natural capital 
and biodiversity, and the implicit conclusion that it is 
impossible to separate the role of the human being from 
our interventions in the natural world. Rudolf Steiner fully 
understood this reality, as has Prince Charles in his book 
‘Harmony, a New Way of Looking at our World’, published 
8 years ago but until now the importance of which has not 
been widely read or acknowledged. As both Rudolf Steiner 
and Prince Charles say, we are part of nature, perhaps we 
even are nature, but the potential of human beings is to play 
a stewardship role, recognising that through our frightening 
power to intervene and disrupt nature, we ourselves may 
be on the losing side unless we assume true responsibility 
for our relationship with and our dependence on planet eco 
system health. In this connection we may truly be in the ‘last 
chance saloon’ as evidenced by the recent update from the 
IPCC who suggest that we may only have as little as 12 years 
left if we are to take the necessary collective action to avoid 
irreversible climate change.

I have personally been inspired by the writings of 
Rudolf Steiner and Prince Charles and have come to believe 
that the necessary action to avert a Gaian scale catastrophe, 
from which the planet will emerge but humanity may not, 
will only be possible if it arises from a deep understanding 
of the interconnectedness of everything within the natural 
order and conscious personal and collective efforts to work 
and live more harmoniously in the service of a higher cause.
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THE ANNUAL BIODYNAMIC AGRICULTURE CONFERENCE 
held at the Goetheanum, Switzerland, is a mainstay 
of the biodynamic year, and it is here that, 

traditionally, research issues are discussed amongst the 
more practical farming sessions of this inward-facing 
event. 

This intermix of practical with research sessions goes 
to the core of the biodynamic movement. Steiner had, from 
the beginning, been a staunch advocate of applied research. 
He had stressed that participants of his agricultural lecture 
course should not just take his word: ‘the lectures should be 
considered first of all as hints, which for the present should 
not be spoken of outside this circle, but looked upon as the 
foundation for experiments and thus gradually brought into 
a form suitable for publication’. This was important for three 
reasons: firstly so that each farmer experiment and explore for 
him/herself the teachings rather than simply accept them as 
doctrine, secondly so as to innovate and develop the teachings 
further than Steiner himself was able to do, and thirdly 
because nothing was more convincing in terms of broadscale 
uptake than one farmer learning from the experiences of 
another. 

At the same time, Steiner encouraged the Section 
for Natural Science at the Goetheanum to coordinate 
experiments, as well as to guide and work with the newly 
formed Experimental Circle that was described as a farmers’ 
association. By 1929, Experimental Circles of farmers had 
spread to the UK as well as to most other countries of Europe, 
as well as Australia, and parts of the United States and Africa. 
This then could be seen as the first instance in modern 
agriculture of farmer-led or participatory research, as opposed 
to the laboratory and on-station research model favoured by 
the industrial agricultural sector. 

This year however, the Section for Agriculture, along 
with its scientific partners the Research Institute of Organic 
Agriculture (FiBL), Switzerland, the University of Kassel/
Witzenhausen, Germany, and the Biodynamic Research 
Ring (Forschungsring) Germany, with the active support of 
Demeter International, upped its game by organising the 
1st International Conference on Biodynamic Research, over 
four mainly sunny days from 5th to 8th September 2018. 
Titled ‘Evolving Agriculture and Food, opening up Biodynamic 
Research’, the conference adopted a transdisciplinary 
perspective with the aim of attracting researchers from 
outside the biodynamic movement who were working on 
complementary issues and approaches. This strategy paid off: 
of the approximately 180 conference participants from 26 
countries, approximately one quarter came from outside the 
movement. In addition, one third were farmers, and 40% were 
female. 

The programme was uniquely biodynamic and, as with 
the annual agricultural conference, arguably more creative 
than contemporary agroecological and organic research 
conferences, with daily plenary keynote speeches followed 
by parallel sessions, then experiential sessions to encourage 
physical movement, followed by focussed workshops and 
poster sessions. Long breaks and lunches enabled networking 
and sharing, and other activities included a cultural evening of 
a musical eurythmy performance, and a farm tour. 

A World Café on Day 1 set the agenda by enabling all 
participants to contribute to defining a research strategy 
for biodynamic agriculture, and this work was continued in 
subsequent workshops over the conference. Key research 
priorities arising included more work on the biodynamic 
preparations, evidencing the nutritional benefits of 
biodynamic food, developing holistic and appropriate research 

Team GB at the 
1st International 
Conference on 
Biodynamic 
Research 

By Dr Julia Wright

methods, and interfacing with the agroecological movement. 
Given that Great Britain has only approximately 100 

biodynamic farmers (compared with, for example, Germany’s 
1,400), one might assume a rather insignificant presence. 
So we can report that, relatively, Team GB’s ten participants 
punched well above their weight. In the ring, we almost 
swept the floor in one particular session with Jonathan Code 
(Director, International Programme, Crossfields Institute) 
chairing on ‘Meta-reflection on the research field’, and three of 
the four presenters being: Mark Moodie (founder of Considera, 
and BD potentised preparation supplier), presenting his 
thoughts on collating biodynamic research, Dr Saskia von Diest 
(Postdoctoral Research Fellow, Coventry University) discussing 
farmer intuition, and Dr Julia Wright (Senior Research Fellow, 
Coventry University) arguing for the biodynamic movement to 
‘come out’ about its philosophy of the non-material world. 

In another session, Julia chaired ‘Exploring the 
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Edges of Biodynamic Research’ that featured presentations 
from Jonathan on exploring the cultural landscape of BD 
research, and Janus Bojesen Jensen (Doctoral Researcher, 
Coventry University) discussing the effects of meditation on 
regenerative agriculture. Richard Swann gave a presentation 
based on his MA research project on the quality and vitality  
of BD products, and he also chaired the session on New 
Research Methods. A colleague from the UK, Melissa 
Roussopoulos (Independent Constellations Expert) ran  
two workshops on the use of nature constellations to 
communicate with nature, whilst stalwart translator  
Bernard Jarman supported the plenary speeches. Finally, 
Briony Young (trainer in BD preparations), Richard and Julia 
participated in the workshops that were developing the 
emerging research agenda, and wise council was also  
provided by Aonghus Gordon of Ruskin Mill Trust. 

Several ‘next steps’ were seeded, including the 
development of an international collaborative project to 
establish an open–access database of all peer-reviewed 
biodynamic research articles, with the BDA and Mark Moodie 
contributing their works to date. What stood out was the 
buoyant mood of participants; whilst all were clear about 
research gaps, they were also enthused to collaborate, and 
were positive that together they would find the funding to 
support this work. The next Biodynamic Research Conference 
was scheduled to coincide with the forthcoming Organic 
Research Congress in Rennes, France, September 2020. 

Dr Julia Wright is Chair of the Biodynamic Association 
Council and Researcher at the Centre for Agroecology, 
Water and Resilience at Coventry University
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ALMOST 100 YEARS OF BIODYNAMIC AGRICULTURE 
has generated an extensive and thus unwieldy 
literature. Initially I was interested to extract any 

practical guidance I could find in all those books and 
magazines in such a way that I could access the relevant 
information whenever I needed it. That intention 
manifested in public as the Considera databases at www.
considera.org. These are now 14 years old.

Whilst the star-planting and peppering sections have 
been moth-balled due to lack of external involvement, the 
work with preparations has grown. This online database is 
called a materia medica in deference to the tradition of the 
homoeopaths and other healers. 

The Considera project has been presented for the (open-
minded) sceptical scientist because that is Western culture’s 
default approach. This requires one to state assumptions, offer 
a literature survey, and then present the practical findings. 
For the grower who simply wants to try a fundamental and 
non-toxic approach to solving specific issues on their land the 
latter will be most useful.

Some of the information in the site has come from formal 
research projects and has had academic peer review. This is of 
particular interest to those who hope that biodynamics might 
find respect in academic scientific circles. Until academics 
release themselves from the Kantian restrictions that have 
underpinned their academies this is our best hope. Those with 
the energy to pursue this link met in Dornach at the recent 
research conference and intend to create a database of such 
peer-reviewed biodynamic literature. They are most welcome 
to mine the Considera site. However, Considera will carry on 
accumulating experiences from a wider horizon and see which 
parts of that common wealth survive the test of time. Please 
feel free to add your own experiences of the preparations to 
the existing collection.

A second initiative has worked both 
within but also beyond the borders of what one 
might call classical biodynamics. This includes, 
for example, using the field sprays and compost 
preparations outside of the heaps in various 
combinations and potencies to try and address 
specific issues. These pre-prepared preparations 
are aimed at the growers who may not speak 
biodynamics and so are certain not to ask for 
something to bring ‘a proper behaviour towards 
phosphorous substances’ or the like. However 
they may say that they need to deal with 
blackfly or frost and so forth and wonder if the 
biodynamic approach can assist them.

This initiative has provoked caution and interest, 
and occasionally active antagonism such as, for example, a 
poorly-informed, verbose and tactless 2011 Star and Furrow 
article. One wonders what that writer would have made of 
those who have dared to study Dr Steiner’s work and then 
given themselves permission to go off piste to experiment 
with entirely new preparations. Considera has made some of 
these preparations available and gone through the hoops to 
make them officially acceptable on organic and biodynamic 
holdings without threatening certification. We have recently 
been trying preparations specifically for fruit trees, and fruit 
bushes. Others have followed up early success in dispelling 

Considera
By Mark Moodie

vermin. One combination supports bee health, another assists 
ripening in dull late summers, whilst yet another is designed 
for drought. There are a great many preparations for the great 
many issues that face growers all the time. If you want to try 
them, we can get them to you. 

The Third allied initiative has been the exploration of 
biodynamic theory. To some extent these could be called 
footnotes to Dr Steiner, but part addresses issues Dr Steiner 
did not mention directly and might deserve a more creative 
label. These debates and studies have emerged as translations 
and publications.

At the recent research conference at Dornach I found 
myself drawn to those researchers who maintained their 
foothold in practice. I came away convinced that research 
and practice are twins and one without the other will not 
thrive. Research can float off into unrequested abstractions, 
and the experimental circle can fail to go through the steps 
that could bottom out their forays into new territory. There’s 
a lemniscatory teamwork just waiting to be recognised and 
treasured. I hope Considera has held that form and I welcome 
Dornach’s latest attempt to do the same.
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INTRODUCTION
Intuition is rarely associated with farm management 
in agricultural research. But in the last fifteen years, 
a small but growing number of scientific studies have 
acknowledged that many farmers rely on their intuition 
when making practical decisions, often in preference 
to formalised or computer-based decision support tools 
developed through mainstream research.

The authors of these articles all agree that farmers should 
be supported in actively developing their intuitive ability. 
However, few research attempts have been made towards 
doing so to date. This could be because intuition presents a 
major challenge for scientists to understand in terms of its 
mechanism, and there is no consensus on what it is or how it 
works. But despite this, many farmers already use intuition, so 
finding ways to help them develop this ability could be very 
helpful for modern agriculture.

DEFINING AND TRAINING INTUITION
Perhaps the most apt definition of intuition is “knowing 
without knowing how you know”. And while the precise 
mechanism is not yet known, there is a tendency in scientific 
literature to describe intuition as immediate, accurate and a 
sub-conscious, pervasive part of all decisions, and, therefore, 
highly useful, provided the decision-maker is attuned to it.

Some scientific studies have found that intuition also 

By Saskia 
von Diest

The emerging 
research field 
of intuitive 
farming and 
the role of 
biodynamics

plays a significant role in innovative problem solving. Knowing 
how to leverage such a skill could empower farmers to come 
up with customised solutions for problems that they face 
on a daily basis and appropriately manage their dynamic, 
complex agro-ecosystems. It can also prove useful to farmers 
in adapting to local environmental changes, which may be 
accelerating faster than science can keep up with in adjusting 
decision support tools to meet farmers’ needs.

Like scientists, farmers may not agree on how intuition is 
defined, be it gut feel, instinct, a refined sense of observation, 
or years of experience. But, unlike scientists, most farmers do 
agree that employing it is central in their decision-making 
process. Based on the studies that have been published to 
date, farmers consciously using intuition in their decision-
making report benefits such as:
n lower inputs (e.g. water, fertilizer, vet costs, time used  
for making decisions)
n improved outputs (e.g. feed conversion in animal 
production, longer product shelf-life, higher yield)
n greater profit margins
n improved farm health and reduced negative  
environmental impact
n improved personal well-being (e.g. feeling healthier,  
more satisfied with their decisions and more in harmony  
with nature)

One thing that farmers who use intuition do agree on 
is that it can be developed by anyone, and that intuition is 
closely tied to experience, i.e. a farmer could learn the theory 
about intuition in a classroom, but he/she needs to train 
using his/her intuition on a farm.

There is no scientific consensus about what the best 
way is to train intuition, although various models have been 
created and methods developed to facilitate a state of mind 
that is conducive to intuitive thinking. Training can take a 
relatively short or long time, depending on how much effort 
and time is put into honing this skill. And confidence in 
intuitive thinking can be improved by training in groups.

Interestingly, some articles say that it seems as though 
intuition arises more often when one is not actively trying to 
be intuitive! But one still needs to know what intuition feels 
like to recognise it. Practices such as meditation, mindfulness, 
journaling, dancing or other movement practices that help 
develop interoception (internal body awareness) have been 
found to help in relaxing the logical mind and raising intuitive 
awareness.

INTUITION IN BIODYNAMIC AGRICULTURE
Intuition is rarely associated with farm management in 
agricultural research. But in the last fifteen years, a small but 
growing number of scientific studies have acknowledged that 
many farmers rely on their intuition when making practical 
decisions, often in preference to formalised or computer-
based decision support tools developed through mainstream 
research.

The authors of these articles all agree that farmers should 
be supported in actively developing their intuitive ability. 
However, few research attempts have been made towards 
doing so to date. This could be because intuition presents a 
major challenge for scientists to understand in terms of its 
mechanism, and there is no consensus on what it is or how it 
works. But despite this, many farmers already use intuition, so 
finding ways to help them develop this ability could be very 
helpful for modern agriculture.
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A POTENTIAL RESEARCH COLLABORATION?
Farmers already operate intuitively to some degree, so 
any research that offers support in advancing this ability 
is valuable. As Steiner’s works offer a sophisticated basis 
for fine-tuning intuition, there could be benefits from 
biodynamics and mainstream agricultural research to engage 
in collaborative exploration into intuitive farming.

 Biodynamics is already practiced in at least 47 
countries, with a growing number of associations and 
members. Since peer feedback plays an important role in 
training intuition, this network allows farmers access to other 
farmers who may share similar goals in developing intuition 
and other subtle abilities, in line with biodynamic principles. 
This kind of research could also contribute to changing the 
perspective of conventional farmers, mainstream agricultural 
researchers and policy-makers towards biodynamics, 
which may help in growing the awareness and practice of 
biodynamics.

If given more focused attention, intuitive farming 
could help reinvigorate agricultural research, and guide the 
industry towards more efficient, customised and coherent farm 
practices, with biodynamics helping to lead the way.

Dr von Diest Dr von Diest is a research associate at the Centre 
for Complex Systems in Transition at Stellenbosch University, 
South Africa, and at the Centre for Agroecology, Water and 
Resilience at Coventry University, UK. This article is based on 
her presentation at the 1st Biodynamic Research Conference in 
Dornach, September 2018. Contact her at saskia@sun.ac.za
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A BIG 
THANK YOU
To all of you who took the time to fill in the survey in 
the last issue. 86 people responded (which is around 
10% of the membership), either online or using the 
paper copy. We realise there were a lot of questions, 
so a special thanks for your endurance and patience.

It has taken a while to collate the results and work will 
now start to analyse them. We very much appreciate 
the honest comments and suggestions as they will help 
us grow the BDA and Star and Furrow. A considered 
presentation of the results will be published in the next 
issue of Star and Furrow.

Some of you included your name and address to be in-
cluded in a prize draw. This was made at the BDA AGM 
at Aura Soma in October. We are please to announce 
the prize winner as Leslie Kinsey. Congratulations!
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by Richard Swann

As Julia Wright points out in her summary of the 1st 
Biodynamic Research conference, two of the research 
priorities that need more work are evidencing the 
nutritional benefits of biodynamic food and developing 
holistic and appropriate research methods. The 
biodynamic movement is in a particularly good position 
here, as much work has been carried out over the years 
and several holistic methods have been established. An 
attempt will be made in this article to understand a 
couple of these approaches and what they indicate.

FOOD QUALITY
What makes for good quality in food? It is a term that has 
intrigued me for many years. The grower wants to grow the 
best quality produce. A processor wants to make the best 
quality product. The discerning shopper wants to buy the best 
quality food. How do they evaluate it? 

Most of the time it is through the senses. What does the 
product look like? With the apple, is it shiny or dull? Are there 
any blemishes or bad bits? Is it firm? Does it look fresh? The 
consumer does not always have the possibility to check the 
keeping quality. Many other factors play in; the consumer’s 
experience, and trust for the grower.

Digging deeper we come to the nutritional qualities. 
What vitamins, minerals and proteins are present? What health 
benefits do these have? There has been a lot of press with the 
government introducing labelling requirements with respect 
to sugar, fat and salt content. Are there any heavy metals, 
pesticide or herbicide residues present? These are of great 
interest to the discerning shopper who sees the best quality 
fruit and vegetables as being free from pollutants and so looks 
for organic or biodynamic produce. 

Another aspect has also been considered. This is the so-
called vitality or living quality. This is not so easy to quantify 
in terms of single components. How do we define the living 
quality of a fruit or vegetable? The keeping quality possibly 
leads to an understanding of this. For example, a research 
project in Sweden found that biodynamic/organic potatoes 
stored better over winter than non organic potatoes and did 

not have as many storage losses. 
How does the way the produce is grown affect their 

vitality? Again, how do we evaluate it? Can it be shown that 
organic/biodynamic food is of better quality? What are these 
qualitative differences and which methods best show this? 

HOLISTIC METHODS FOR EVALUATING QUALITY
There are several methods in use to evaluate food quality. The 
three most well-known ones are:
1. Sensitive crystallisation using copper chloride
2. Capillary dynamolysis or rising picture method
3. Round filter chromatograms

SENSITIVE CRYSTALLISATION
As you read this article, in the depths of winter, we are most 
probably having some frost. On such a day we will often see 
ice flowers on the windscreen of the car, greenhouse or even 
house window. 

Early last century, biodynamic pioneer Dr Ehrenfried 
Pfeiffer was observing these flowers in shop windows in Basle, 
Switzerland and he noted the differences between the ways 
the ice crystals formed. This inspired him to develop the so 
called sensitive crystallisation method and with it he showed 
the difference in the blood between healthy and sick people 
to an 82% accuracy. For this he was awarded an honorary 
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doctorate at Hahnemann Hospital and Medical College in 
Philadelphia, USA.

 The method that was developed uses copper chloride 
as a means to see these patterns. Copper chloride forms 
blue green crystals when dissolved in water and allowed to 
evaporate. It was discovered by Pfeiffer that this became 
a good substance to try to reveal the living qualities of 
substances.

If copper chloride is dissolved in water and then allowed 
to crystallise out by itself, it produces a mass of small crystals 
in an unstructured way.

However if it is allowed to crystallise out with the 
addition of a small amount of living substance (such as blood 
or vegetable juice), then quite a different picture results. 
Compared to the less structured picture produced by copper 
chloride alone, complex flowery patterns are produced. These 
can be ‘interpreted’ as an indicator of the inner quality or 
vitality of the organic substance.

 In order to achieve this, the crystallisation has to be 
done under very strict vibration free conditions to allow the 
crystals to form slowly. This can take up to 12 hours.

This was further developed into a method for evaluating 
the inner quality of agricultural products and soil. However 
first of all the methodology had to be established. One aspect 
of this was the study of the crystal pictures of a substance 
that had been allowed to degrade over a period of time. By 
doing so we can see the sort of pictures that are produced 
once life has left a living substance. Outwardly we can quite 
clearly see this when spinach leaves are harvested and then 
left to one side. They wilt, slowly start to decompose and 
eventually rot way. They lose their form and vitality. 

The crystallisation method can show this is in a more 
sensitive way so that finer changes can be seen. These can 

manifest as a tendency to towards, for example, more chaotic 
crystal forms.

Several researchers have used this method as an 
evaluation tool. This can be seen clearly when comparing 
champagne made from conventionally grown grapes with 
champagne made from biodynamic grapes.

Another researcher, Dr Ursula Balzer Graf looked at milk 
processing and the type of picture structure that resulted. 
Milk was sampled from raw to highly pasteurised and various 
stages in between. Her results showed that she could rank the 
pictures according to their structure as well as to how they 
compared to pictures from ageing milk. The crystal formations 
for the pasteurised milk showed a tendency to ageing whilst 
the raw milk was ‘more harmonious’. 

The methodology has been well worked out over the past 
80 or so years by several scientists. At the aforementioned 
research conference we were introduced to the work of Dr 
Jurgen Fritz at Kassel University in Germany. He and his 
colleagues have been using the method on several projects, 
notably the so called DOK trial in Switzerland.

In his workshop he helped us read pictures using a two 
prong approach. First he asked us to look at the pictures and 
then try to logically analyse what was happening – e.g. some 
crystals deviated, some turned back on themselves. This is 
akin to a quantitative approach. Then we were encouraged to 
look qualitatively at the pictures. How did the crystal forms 
flow? If I could shrink myself and travel along the crystals, 
how would the journey be travelling from the edge to the 
centre? He even suggested that this approach could be applied 
to observing nature and daily life.

This visual evaluation requires the researcher to develop 
an ‘eye’ for what is harmonious and what is not, and then 
give a value judgement based on that. The positive aspect 
of this approach is that that he or she is able to sense the 
subtleties and nuances within the pictures. The challenge is 
reproducibility as each picture is individual and can be quite 
different. 

When crystallisations are set out, there are usually 
three or four repetitions of the same sample. This is to find a 
representative picture for that sample. However, each of the 
pictures are not identical, so the researcher has to make a 
judgement as to what is representative. Again, this requires 
training and an eye for what is typical. The positive side is 
that the researcher can pick out what is representative and 
discard anomalies. On the other hand, he or she may miss a 
small vital aspect through it not being ‘typical’.

Jens Otto Anderson in Denmark developed a computer 
analytical method for assessing the pictures. The pictures are 
scanned and analysed for textural analysis. Successful initial 
work was carried out on a carrot degradation series similar 
to what is described above in order to ascertain whether the 
method could create a classification series. 
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CHROMATOGRAPHY
Another method was developed by Lili Kolisko in the 1920s. 
She was also a biodynamic pioneer who worked together 
with Rudolf Steiner, but spent the last years of her life in 
the UK. She produced a ground breaking book ‘Agriculture of 
Tomorrow’ which includes a lot of chromatography pictures 
and describes how she used them to evaluate the quality of 
the biodynamic preparations. Much of her original material has 
unfortunately been lost.

Simply put, if you take some blotting paper or kitchen 
roll and dip in, say, juice, you will notice that the paper soaks 
up the juice. With chromatography it was discovered that 
different components within a substance could be separated 
out. This has become a useful analytical method in science.

As with the crystallisation, chromatography has also 
been developed to demonstrate the living qualities of plant 
substances. There are two such methods:

RISING PICTURES
An extract from a plant is put into a specially shaped dish and 
filter paper is stood in it so that the extract is allowed to be 
soaked up. This is left to dry and then silver nitrate solution 
is allowed to rise in the same way. The result, a pattern that 
looks like curtains! 

The pictures are much more fluid than the crystallisation 
pictures and a trained eye is required. The general approach 
for reading them is similar.

Before using as a method of evaluation, it is important 
to establish the methodology. As with crystallisation, it 
is of great help to follow the way the pictures reflect the 
decomposition process.

Further reading (only English books cited)
Barker, J. (2009). The handbook of rising pictures. Weobly, UK: Anastasi.
Kolisko, E. and Kolisko, L. (1978). Agriculture of Tomorrow. 2nd ed. Stroud:
Kolisko Archive Publications.
Marcel, C. (2011). Sensitive crystallization. Edinburgh: Floris Books.
Pfeiffer, E. and Sabarth, E. (2009). Chromatography applied to quality 
testing. Wyoming, R.I.: Bio-Dynamic Literature.

Websites
http://www.biodynamic-research.net/ras/rm/pfm
https://www.crystal-lab.nl/index.php?la=eng
http://www.forschungsinstitut.ch/en/research/sensitive-crystallization

ROUND FILTER CHROMATOGRAPHY OR ‘CHROMAS’
So called chromas are a variation on the rising picture. These 
were also developed by Pfeiffer to evaluate soil and compost 
quality, but also food quality. Round filter papers are used and 
the liquid organic substance is first allowed to radiate out from 
the centre. Once dry, this is followed by silver nitrate solution.

  These are proving to be a popular method of qualitative 
evaluation of soils as the equipment required is very simple 
and easy to obtain. They can be done in the kitchen or on the 
farm. This method is proving very popular within permaculture 
and regenerative agriculture circles in As with crystallisation, 
it is of great help to follow the way the pictures reflect the 
decomposition process.

Above are some examples from research carried out  
by Matt Adams and published in Star and Furrow 112.

Bruno Follador uses this method extensively to look 
at compost quality. The compost is extracted and the juice 
is allowed to spread on the paper. Once dry this is followed 
by silver nitrate. Here are a couple of pictures showing the 
difference between anaerobic compost and healthy compost.

Anaerobic compost          Healthy compost
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IN 1921 ITA WEGMAN, the doctor who developed 
anthroposophical medicine with Rudolf Steiner, 
founded the first anthroposophical hospital in 

Switzerland. She began to use mistletoe for cancer 
patients. Some years later, a specialized hospital for 
anthroposophical cancer treatment using mistletoe and 
a holistic therapeutical approach was built up. In this 
hospital nutrition played a key role. The management 
decided not to save money with the patients’ nutrition, 
which is really quite extraordinary considering the 
conditions that we have today.

The kitchen hospital’s chef accompanied the patients 
with training and advice. The first task he gave them was to 
answer three questions: What do you eat? How does it taste? 
How do you digest and tolerate what you have eaten? He 
experienced that this was the first step for the patients on the 
way to become healthy.

Today this method would be called “mindful eating”. 
Nutrition psychologists and nutrition therapists use the 
method as a sustainable way to reduce weight in obesity 
programmes. This “mindful eating” enables one to perceive 
different food and tastes and how they are tolerated by 
the organism. The effect is an enhanced feeling of self-
connectedness. This means that you listen to your inner 
signals which in turn tell you what is good for you to eat – 
because what tastes good and what is pleasant can be digested 
and tolerated. This can also be called “somatic intelligence”. 
Connectedness thus enhances somatic intelligence. Perceiving 
the body and its signals is a key for health. It is important to 
learn that we don’t have to fulfil expectations on what to eat 
and what is healthy, but we have to have what we ourselves 
need. The body does not have to function like a machine 
and eating does not replace an emotional satisfaction. The 
consumer should thus not be the victim of publicity and 
trends.

Considering that 40 million people are killed each year by 
non-communicable, nutrition related diseases (e.g. diabetes, 
cardiovascular diseases etc.) this approach seems worth 
practising. In addition, one third of the world’s population 
suffers from malnutrition, which can either be too little or too 

The turnaround 
                 in nutrition

By Dr Jasmin Peschke

At the Research Conference Dr Jasmin Peschke spoke about how we 
need to rethink and reappraise our attitude towards food and nutrition.

much food. The effects are either underweight and hunger or 
overweight and obesity. In 2017, 821 million people suffered 
from hunger, with the number steadily increasing each year. 
That is why the FAO announced the theme of the World Food 
Day 2018 as ‘Zero hunger by 2030 is possible’. Taking into 
account that so many people are concerned with nutrition 
– whether too much or too little - it is obvious that this is a 
remarkable economic factor. So the food industry steps in and 
defines food quality and what is healthy food. We are tempted 
to pass the responsibility for a healthy development of our 
body, soul and spirit to industry.

 In our society daily nutrition is characterised by 
many new, steadily changing dietary trends such as clean 
eating, which means choosing unprocessed, freshly cooked 
food without additives, colours and aromas. Vegan diet has 
become very well-known and many new products such as, for 
example, lentil noodles and almond drinks can be purchased. 
To buy ethically justifiable food is discussed in journals and 
street food has become common. Having a meal once a day 
together in the family is no longer a habit. A diet free from 
gluten, salt or dairy is often more a means to express one’s 
own individuality than a real medicinal concern. Allergies 
and intolerances tell more about the fear of the food than of 
intolerable constituents or the quality of the food.

 At the same time new products are introduced at 
short intervals such as green smoothies, edible insects or 
black sandwiches. The latter are coloured with coconut shell 
coal and have no dietary purpose but are intended to make 
people curious about consuming something special. Insects 
are advertised as an environmentally friendly and climate 
neutrally produced source of protein.

We can question whether superfoods like Chia, Goji, 
Matcha, Moringa are really ‘super’. Coconut oil, for example, 
was said to be good for the health, against inflammation, 
cancer etc. but now you can read in the papers a headline 
stating that coconut oil is poisonous. Both are exaggerations. 
We can say that the effects of the superfoods and secondary 
nutrients are unclear. An investigation on Goji berries showed 
for example that the claimed effects cannot be proven. The 
latest news from today are out tomorrow!
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With so many new diets and products the confusion 
increases on what is really needed and what is healthy and 
good food. This lack of orientation leads to uncertainty. As a 
consequence, scientific comments and advice on food as well 
as recipes are invited. Consumers believe more in advertising 
than in themselves. Self-proclaimed experts suddenly become 
authorities. This is a sign that a clearly arranged, transparent 
structure of life with comprehensible values is required.

Another thing that can be observed is that the values 
consumers have do not lead to subsequent action. The 
German nutrition report of 2016 published a survey with 1000 
consumers who were asked about animal husbandry: 70% 
expect animal welfare to be the main task for farmers before 
mentioning food quality. And 90% would pay more for meat 
of happy animals, but the demand for low price meat is still 
increasing.

To put it drastically: meat from mass production 
regardless of the animals’ welfare just because of low prices is 
still a reality.

Daily cooking it is also getting less popular, although 
more and more cookbooks are on market, to name one more 
contradiction.

We can conclude that there are many inconsistencies. In 
addition, a fragmentation in society can be observed because 
relations are not reliable any more and it might not be true 
that a strawberry yoghurt contains real strawberries.

What we really need is our own, inner judge and 
creativity for realising our daily diet. How can we develop this 
inner judge?

Albert Einstein, the famous physicist, says: “The 
significant problems we have cannot be solved at the same 
level of thinking with which we created them.”

That means we need a turnaround in nutrition. This 
turnaround begins with the three questions as a means to 
develop the sense to know what we need and what is good or 
not good for us. This is an easy way for everyone to start with 
the turnaround and to start with being independent of the 
food industry. 

Subsequently conscious living is realised because it is 
the individual who decides on his own values, and it is up 
to the individual to take care on what to eat and what to do 
out of a mindful attitude. And it is the individual to develop 
an inner certainty of what the need is and what his own 
values are because he is connected to himself. The individual 
is the sculptor of his own life, his diet and as consequence 
of the environment he lives in. Because through what the 

consumer buys and eats he shapes the world. The consumer 
is the co-producer and he decides at the cash desk how our 
world looks like. That means in concrete terms: food quality is 
a question for society, not a technical or economic question. 
This is meaningful, satisfactory and a source of health for the 
individual.

This is the approach of salutogenesis that Antonovsky 
already introduced in the 1970s. It means that we look at 
what keeps us healthy and that we feel coherence as a source 
of health. That leads to an understanding of the connections 
and relations in life, to a conviction to be able to design our 
own life and to the belief in the sense of life. This attitude is 
also named as resilience, to be able to deal with what comes 
towards us and not becoming ill from it.

The implications of applying the three questions as a 
first step to healthy food and a healthy life are that perceiving 
food really consciously leads to an interest in where it comes 
from and how the biography of it looks like. In concrete 
terms it means that we want to meet food, meeting not only 
consuming food because we eat food, not nutrients. Thus 
connections that are urgently needed are realized and the 
consumers start being co-producers. The mindful attitude leads 
in addition to a better appreciation of the food chain elements 
and to humanity in economics. Economy should be driven 
by understanding and brotherhood not by egoism and profit 
maximization.

Consumers are no longer the victims of the food industry 
but are taking responsibility for their own diet, for the 
environment and thus contribute to a healthy world by a 
healthy, sensually pleasant, sustainable diet.

The diet of the future is a mainly plant based diet with 
biodynamic/organic, regional, seasonal and fair produced 
food with a low grade of processing. This has a positive 
effect on life and environment. That means maintaining 
the environment, unpolluted water, animal welfare and fair 
economic relations as the main pillars of health.

Dr Jasmin Peschke is the 
coordinator for nutrition at 
the Agriculture Section at 
the Goetheanum in 
Dornach Switzerland.
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FARMER EXPERIMENTAL GROUPS are not new to 
biodynamics; in fact they commenced with the farmer 
participants of Steiner’s agriculture lecture series 

in 1924, who formed an Experimental Circle and were 
immediately linked with researchers at the Goetheanum. 

Conversely, the agricultural research sector as a whole 
has tended to follow the ‘top-down’ approach whereby 
researchers undertake work in a laboratory or on field station 
before ‘extending’ the results to farmers. Over the last decades 
it was in development research in Southern countries that 
methodologies were first tested for supporting farmer groups 
to undertake their own research, exemplified by the Farmer 
Field Schools in Asia in the 1980s that were supported 
by the Food and Agriculture Organisation of the United 
Nations. Farmer-led and participatory research (whereby 
farmers participate with researchers) has since become more 
common in the development context, although it was only 
in the early 2000s that the then Ministry of Agriculture in 
the UK (now DEFRA) funded the Henry Doubleday Research 
Association (now Garden Organic) to coordinate one of the 
first participatory research projects in the UK, on weed 
management. Fast forward to 2015, and the Soil Association 
spearheaded a new initiative to develop Farmer Field Labs 
across England, whereby farmers and growers run field trials 
on their own terms. This successful programme has produced 
over 50 Labs, yet none so far have specifically focussed on 
biodynamic farming. 

What is 
a field lab?

Field labs are practical, 
hands-on trials that 

are open to everyone. 
Working with a group of 

likeminded farmers and a 
top researcher, you can get 
fast and thorough insight 

in to the challenges facing 
your business.

Location is important, one of the benefits is meeting 
face-to-face with other farmer-researchers, and even 
developing an idea for research may be challenging given the 
distances between biodynamic farms. Therefore, the BDA offers 
to facilitate the establishment of one or more biodynamic 
field labs. We are putting a call out to any biodynamic farmer 
or grower who would be interested to participate. In order to 
respond to this call, what we need is for you to list your five 
most important research issues in order of preference. We will 
then link you up with other farmers with similar interests. As 
the Farmer Field Lab initiative is farmer-led, it will be up to 
participants to self organise, but the BDA can help support any 
group of three or more farmers with the same interest to apply 
online for a Field Lab project. The BDA will also feature the 
progress and results of projects in the Star and Furrow. 

To participate in this call, please email or write the BDA 
office with the following details:
1) Your name
2) Your address
3) Up to 5 research issues that directly affect your farm, in 
order of importance.

When writing in you are giving permission for your data 
to be shared with other potential participants for the purpose 
of this research.

A Biodynamic Farmer Field Lab
Call for Biodynamic Farmers 
and Growers to form a 
new-style Experimental Circle
by Dr Julia Wright

Description of Farmer Field Labs,  
taken from the Field Lab website  
www.innovativefarmers.org/about/ 
what-is-a-field-lab

1. A group of farmers or growers come 
together around an idea. Sometimes 
they’re an existing discussion or buying 
group, other times we’ll help bring 
people together who care about the same 
topic.

2. We’ll help you organise a ‘kick-off’ 
meeting. This can be on farm or in 
the pub, the important bit is getting 
together to discuss what you’d like to 
trial.

3. You will be matched with a researcher. 
We’re working with the UK’s leading 
agricultural research institutions and can 
match you with a specialist who will be 
right for your group.

4. The researcher will work with you 
to plan your trial and you’ll decide 
together what data to record. As the 
trial develops, you’ll meet up, see how 
things are progressing and adapt if it’s 
necessary.

5. At the end of the trial, the researcher 
will help you analyse your findings. 
They’ll be published online and in the 
press. You can then use them to inform 
your business decisions or to plan 
another field lab.
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THE HEATWAVE AND DROUGHT across large parts of 
the UK in June and July 2018 led to the hottest 
June on record. On August 1st the National Farmers’ 

Union called an agricultural drought summit meeting 
with Michael Gove, DEFRA and others, to discuss the crisis 
affecting the farming community. A fodder bank was set 
up and options for flexibility over irrigation licensing 
were explored. Prompted by these circumstances, the BDA 
and BDCert took the initiative of surveying their 101 
biodynamic farmer licensees in order to share how their 
farms had been faring during this time and learn from 
these experiences. 

An electronic survey was circulated to all farmer licensees 
in mid-August. The respondents had an option to remain 
anonymous but the majority offered for their details to be 
shared and to be included in further research.

THE RESULTS
Six survey responses were received. Given the small 
sample size, this survey cannot be seen as representing 
biodynamic farmers across the UK and instead can be 
considered as a snapshot from the regions. It did however 
provide rich detail on the diversity of the individuality of 
farms and their coping strategies.

General details about the farm: The farmers were all fairly 
or very experienced with biodynamic methods, having used 
them for an average of 20.5 years. They were all from different 
regions of the country, and three had horticulture as their main 
enterprise, two mixed and one livestock. The farms had been 
without rains for between 4 and 15 weeks, and what rain there 
was had been very infrequent.

Impact on livestock: The meadows and pastures had done 
reasonably well, as one farmer described ‘After a late and cold 
winter, the weather turned soon into summer, and this made 
the pastures turn to flowering before leaf growing. As a result, 
silage and hay yields were small and grazing on an edge.’ 
Livestock had also coped reasonably well, one farmer explaining 
‘The sheep didn’t really like the heat so sulked in the woodland. 
They ate very little and did not bother touching the silage that 
we put out for them. They continued to feed the lambs at foot 
and remained in good condition. Flies, fly strike and worms 
were kept in check by the weather. The cattle weren’t bothered at 
all and ate the silage that we put out.’ At the time of the survey, 
only the livestock enterprise had had to start feeding this year’s 
silage or hay crops to her cattle, and this happened 30 days into 
the drought. 

Summer 2018 drought
How did Biodynamic Farmers cope?

Impact on crops: The horticultural enterprises felt that their 
crops had performed well to average during the drought, one 
explaining ‘The use of tarpaulins was very beneficial - to keep 
moisture in the soil after the wet winter and before cultivation 
in early or midsummer. The soil under the tarps was still moist 
at the beginning of July when we took them off to rotovate and 
plant brassicas. The brassicas have done pretty well despite 
no extra irrigation - amazing!’. The two mixed enterprises had 
faired poor-average, one experiencing crop failures including 
carrots, parsnip and beetroots. For the livestock enterprise, 
fodder crops had done well with good drying conditions and 
early yields. 

Use of the preparations: Only two of the farmers, both the 
mixed enterprises, had used horn manure or barrel preparation 
to stimulate further root growth and presence of moisture, with 
one (BD for 24 years) having sprayed between April and May 
before the dry weather, and the other (BD for 15 years) applying 
to compost in midsummer. For one horticultural enterprise 
(BD for 7 years) ‘the land had seemed too try to apply it’, 
although this farm had applied horn silica at the Solstice on 
well-established crops. For another horticultural enterprise (BD 
for 30 years) ‘All crops received the horn manure in Spring and 
at planting out time. I didn’t feel the need to do any further 
supplementary treatments.

Economic impact: Half the farmers anticipated the prolonged 
warm and dry weather to negatively affect their economic 
situation this year, and the other half anticipated zero or 
positive effects. On the negative side, there was the additional 
expense of buying more irrigation equipment, and both salad 
and root crops had been quick to bolt. One farmer explained: 
‘Less fodder means we are finishing the animals lighter, also we 
might have to consider reducing stock numbers over winter if 
we don’t get enough fodder made. Buying feed in is very limited 
for us biodynamic farmers, also fodder will be hard to get hold 
of, and at what prices this year?’ On the positive side, another 
farmer noted that the weather had improved the economic 
situation stating, ‘We have an excellent growing year, the best 
for 42 years’. Compared to their neighbours’ farms, three farmers 
felt they had done well or very well, two average and one was 
not sure. A horticultural enterprise that had done well explained 
‘Visitors to the gardens frequently commented how well 
everything looked compared to their own gardens at home.’ 
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Other observations: One farmer provided a longer description 
that indicates how they made the best of the drought situation 
and had learned from it: ‘The drought made us quite anxious 
in general about the world-wide environmental situation. We 
found it hard to plan tasks such as planting our fodder crop 
owing to lack of rain on the horizon. The heat made us all lazy 
and didn’t stimulate much activity – we had a siege mentality, 
panicking rather than looking forward to and planning jobs for 
the future. We only did essential farm tasks and worked early 
and late in the day. However the weather made us think more 
about the fragility of the environment and the unpredictable 
nature of rain and sun, so we have started to entertain the idea 
of irrigation and improving the ability of soil to sustain dry 
conditions. The latter is more exciting and to this end we have 
installed a five year plan to improve soil organic matter and 
hence water resilience. We also had a very wet, muddy winter 
and spring which was as bad if not worse than the dry summer.’

CONCLUSIONS: 
HAD BIODYNAMIC FARMS COPED WELL IN THE DROUGHT?
Overall the farms surveyed self-assessed that they had fared 
average to very well, with livestock production performing 
slightly better than crop production, although the detail 

showed that crops nevertheless had survived well too. All the 
farms had reliable water supplies, although those dependent 
on mains would obviously have been more vulnerable had 
the drought continued. There was little correlation between 
years of experience of farming biodynamically and farm 
performance, although there were some more nuanced uses of 
the preparations relative to BD experience. The small sample 
size meant that there was insufficient data to show if the use 
of the preparations had made any impact on the resilience of 
the farms to cope with the drought.

Perhaps most telling was what hadn’t been said – no-
one had lost a major part of their production for the year and 
none were under threat in terms of their livelihoods. None 
of the farms felt they had performed worse than any of their 
neighbours and most felt they had done better. So clearly this 
is something to investigate further. The generally upbeat and 
positive nature of the responses came through strongly. For 
this reason, and others, it would be interesting to compare 
with attitudes of conventional farmers to the drought that was 
experienced over the early summer of 2018.

(If you would like to see the full write-up of this survey, please 
contact the BD Office.)

TRAUGER GROH MEMORIAL SCHOLARSHIP
De-commodifying agriculture: researching Temple Wilton CSA
Expression of interest sought
3.5-year fully-funded PhD scholarship, full-time

This project involves a detailed analysis of the history, workings and future potential of one 
of the world’s oldest community supported agriculture projects (CSAs), Temple Wilton in New 
Hampshire. It will be directed and supervised by CAWR staff and advised by Aonghus Gordon, 
Ruskin Mill.
 
Candidates should ideally have a good academic background (BA or Masters) in a relevant 
discipline as well as experience of CSAs or biodynamic agriculture and familiarity with the work 
of Rudolf Steiner. A capacity to engage with multiple disciplines and methodologies will be a 
distinct advantage. The research will involve extended field trips to Temple Wilton.
 
Terms: The scholarship covers full fees and expenses for fulltime PhD study  
plus a stipend averaging £15,000 p.a. over 3½ years.
 
More information on PhD research at Coventry can be found at  
https://www.coventry.ac.uk/research/research-students

The scholarship will begin on May 1, 2019 and full details including application  
deadline will be announced shortly.
 
For initial expressions of interest please contact Dr Ulrich Schmutz, ab6217@coventry.ac.uk.
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The soil never sleeps.

In its voids, gas and waters gather,

waiting for thirsty roots to crawl

down motorway tunnels dug by worms.

For the spade. The plough.

The massage-press of hooves.

For the rain to run through its seams

and seeds to push up to the light.

The soil never sleeps.

It banks lives

in its soufflé stomach,

connects them to everything.

Even the dirt beneath fingernails,

the dirt caught in a mole’s coat, sings

with a million microbes to the gram

of connections, growth.

The soil never sleeps.

Never slips into ideology or nostalgia.

It is place and purpose,

the perfection of decay.

A story that shifts

from mouth to mouth.

A crucible for rebirth.

A rooftop on another world.Th
e 
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From the book 
The Soil Never 
Sleeps, 
Poems by 
Adam Horovitz

Published by 
Palewell Press, 
January 2018, 
£9.99, ISBN 978-
1-911587-05-7
Reproduced with 
kind permission 
of the author 
and publisher
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BETWEEN FEBRUARY AND JULY 2018, the new Step-
by-Step Biodynamic Gardening course was held at 
five Ruskin Mill Trust gardens across the country; at 

The Plot, Ulveston, Cumbria; Clervaux Trust, Croft-on-Tees, 
North Yorkshire; at Freeman Biodynamic Garden at High 
Riggs, Sheffield; Argent College Birmingham and at Upper 
Grange, Stroud, Gloucestershire. 

This was a 6-day course, one day per month, and was 
arranged as a collaboration between Ruskin Mill Trust and 
the Biodynamic Association. As this course was the first of its 
kind, Ruskin Mill Trust also approach Centre for Agroecology 
and Water Resilience (CAWR), Coventry University to undertake 
a joint research project to evaluate attitudes, perceptions and 
understanding of biodynamic gardening among participants 
and to gather feedback and views on the course. Here, Roberto 
Romano and Margi Lennartsson summarise the findings from 
the work. 

The course was fully booked at all locations, with a total 
of 65 people signed up to take part. Delegates were asked to 
complete three questionnaires, one on the first day of the 
course (Q1), one mid-term (Q2) and one at the end (Q3). 
To track any changes, all three questionnaires contained 
questions relating to the understanding, familiarity and 
perceptions of the attributes of biodynamic gardening. There 
were also questions asking for background information on the 
participants, what they hoped to/had learnt and achieved, 
their plans for putting their new knowledge into practice, and 
to evaluate delegates’ views on the course. 

AWARENESS AND FAMILIARITY  
OF BIODYNAMIC GARDENING
At the beginning of the course, most of the delegates in North 
Yorkshire, Cumbria and Sheffield reported that they were new 
to BD gardening, whilst approximately half of the delegates 
in Birmingham and most of those in Gloucestershire reported 
that they had some previous knowledge/ experience. However, 
although many regarded themselves as new to/relatively 
unfamiliar with biodynamic gardening, only two reported 
that they had never previously come across the biodynamic 
approach. Others had either read about it, visited/worked on 
a biodynamic garden/farm, had a friend/relative involved 
in biodynamic growing, or had contact with a Steiner school 
or a biodynamic organisation. Over the period of the course, 
the scores for familiarity with the biodynamic concepts, 

Biodynamic Gardening for all!
By Roberto Romano

principles and practices increased notably, at all locations. 
Delegates were also asked to describe, in their own words, 
what biodynamic gardening meant to them. Many of them 
offered clear descriptions already at the start of the course, 
but even so, as the course progressed, the descriptions became 
more detailed and included a wider range of specific elements 
related to both the spiritual and practical dimensions of the 
approach.

Figure 1. How familiar are you with the concepts, principles 
and practices of biodynamic gardening? Scale of 1-10; where 1 
is completely unfamiliar; 10 is very familiar

PERCEPTIONS OF BIODYNAMIC GARDENING
Delegates were asked to score their agreement/disagreement 
for different statements relating to the attributes and benefits 
of biodynamic gardening. Already on the first day, the 
average scores for most of the statements were above 8 (on a 
scale of 0-10) indicating strong agreement and very positive 
perceptions that biodynamic gardening offers a holistic 
approach; seeks to maximize health and vitality of the soil, 
crops and animals and to regenerate and transform gardening 
in a spiritual and holistic way; brings you closer to natural 
cycles and rhythms; and offers a green and environmentally 
friendly approach. As the scores were high already at the start, 
there were no clear indications of any significant changes (up 
or down) over the period of the course. The strong positive 
perceptions of biodynamic gardening among the delegates was 
thought to reflect the delegates’ previous contact with the 
biodynamic approach and it was rewarding to note that the 
positive perceptions were re-affirmed during the course. It was 
only the statement: ‘I am aware of some of the preparations 
used in biodynamic gardening and understand why they are 
used’, where the average scores at the beginning were lower; 
closer to 5 at most locations (apart from in Gloucestershire, 
where it was nearly 8). For this statement, the level of 
agreement increased notably as the course progressed, 
indicating that the use of biodynamic preparations was 
something the delegates became aware of and learnt more 
about. 

Roberto Romano and Margi Lennartsson summarise the 
findings from Ruskin Mill Trust’s specially commissioned 
research project on the impact of their Step- By- Step 
garden courses held last summer. It makes for fascinating 
reading, and shows the value that ‘ground up’ research 
can contribute to our understanding of what biodynamic 
gardening can deliver.



25

used biodynamic approaches. Later, the delegates were asked 
how their gardening activities had changed or how they 
were planning to put what they had learnt into practice. The 
responses showed that most of the delegates had been/were 
planning to be more active in their gardens, grow more food 
and that they would be managing their gardens by using some/
more biodynamic practices and techniques. Many responses 
provided details in terms of adopting specific biodynamic 
practices such as modifications to the garden design, 
composting, soil care, use of preparations, use of sowing and 
planting calendars and appropriate watering regimes. There 
were also comments relating to new practices in terms of 
spending more time observing the plants and the garden, more 
enjoyment of the gardening activities and a deeper and more 
spiritual connection with their gardens.

VIEWS ON THE COURSE
Delegates reported that the course had fully met, or for 
many far exceeded, their expectations. Reflecting on the 
strengths and weaknesses of the course, the strengths 
included: the course content, the locations, the balance 
between theory and practice, the step-by-step approach, 
the once monthly structure, the relaxed and informal 
approach conducive for asking questions and for discussions. 
The course tutors, at all locations, were also regarded as 
an important strength and they were praised for being 
inspiring, knowledgeable, experienced, enthusiastic, helpful, 
thoughtful and professional. There were fewer weaknesses, 
but some mentioned that they wanted more practical sessions, 
not enough basic gardening tuition, theory sessions had 
sometimes felt rushed, too much information and jargon. 
Many commented that they wanted the course to be longer. 
Delegates recommended that the course was equally suitable 
for people who were completely new to the biodynamic 
approach as to those with previous experience – they would 
all learn something new and deepen their knowledge. 
However, many thought the course might be more difficult 
for someone completely new to gardening, as the programme 
relied on some previous knowledge/experience of the basics of 
gardening.

 In conclusion, the Step-by-Step Biodynamic 
Gardening course, was clearly very well received by the 
delegates, at all of the locations and provided a very positive 
learning experience for those taking part. As the course 
progressed, the delegates reported improved understanding 
of both the theory and practice of biodynamic gardening, 
referring to the positive experiences of learning about the 
physical, cosmic and spiritual dimensions of the approach. 
Although the delegates had very positive perceptions of the 
attributes and benefits of biodynamic gardening already at the 
beginning of the course, these were re-confirmed as the course 
progressed. 

THE STEP-BY-STEP BIODYNAMIC 
GARDENING COURSE 2019
We are pleased to confirm that The Step-by-Step Biodynamic 
Gardening course will be run again next year, and details of 
dates and locations will be announced on the BDA website. 
The findings from this work has been reviewed and have been 
used to shape and further improve the course for next year. 
For those who want to read more about this study, a detailed 
report of the findings will be available on the BDA website. 

Dr Margi Lennartsson, Senior Research Fellow,  
CAWR, Coventry University
Roberto Romano, Land Coordinator, Clervaux Trust

Figure 2. Statement - I am aware of some of the preparations 
used in biodynamic gardening and understand why they are 
used. (Scale 1-10, 1-Disagree. 10 Agree), 

THE LEARNING EXPERIENCE
The Step-by-Step course was clearly a very positive learning 
experience for those taking part and at the end of the course, 
delegates provided very clear accounts of what they had learnt 
and achieved. Many reported that their understanding of both 
theory and practice of biodynamic gardening had improved 
(deepened) and how the learning experience had further 
convinced them of the benefits of the biodynamic approach. 
There were lots of comments relating to an appreciation for 
the wider aspects of the approach, including the spiritual 
and anthroposophical dimensions, and also for the social and 
community-based benefits, with many describing what this 
meant to them personally. Delegates had developed confidence 
to apply biodynamic principles and practices in their own 
gardens, they had increased their enjoyment of gardening 
and appreciated the value of meeting and gardening with 
other like-minded people. It was interesting to note that what 
delegates learnt and achieved did not vary much between 
the different locations, irrespective of the delegates previous 
familiarity with the biodynamic approach – they all recognized 
that they had learnt a great deal and appreciated that this 
would have a very positive impact on their gardening activities 
as well as on other aspects of their lives.

 Already at the beginning of the course, many 
delegates showed a good understanding of the similarities/
differences between biodynamic, organic and permaculture 
approaches and as the course progressed they learnt more 
about this as well. Some delegates indicated that that they 
were less familiar with permaculture gardening. The question 
as to whether they saw ‘any ethical challenges regarding the 
use of animal-by products in biodynamic gardening, spilt the 
group in to two almost equal halves. One half responding 
- yes -on a personal level they regarded the use of animal 
by products a challenge and would ideally not use some 
preparations or manure. The other half responded- no - with 
explanations that the use of animal by-products was ok as 
long as these come from ethical sources and because they 
regarded animals as a natural part of the farming system. 
Many recognized however, that this could be a challenge for 
others, and also in terms of sustainability.

IMPACT ON GARDENING ACTIVITIES
At the beginning of the course, delegates were asked some 
questions to ascertain more about themselves and their 
gardening activities. In summary, this information revealed 
that most of the delegates had previous experience of 
gardening and food growing and that most of them managed 
their gardens using organic and environmentally friendly 
approaches, with approximately 20% reporting that they 
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THE BIODYNAMIC ASSOCIATION is unique in 
embracing and nurturing both farming and 
gardening. No other organisation has the 

opportunity to link health of our land and people’s 
individual health and wellbeing in such a mutually 
beneficial way. That’s why, following on from our 
gardening conference at Garden Organic in 2016, we 
have been busy nurturing seeds about biodynamic 
gardening. The interest it is creating, and the positive 
effects it is bringing about – is truly heart-warming (see 
. 

Our introductory Step - by - Step courses, for example, 
run by Ruskin Mill Trust, were a great success and generated 
long waiting lists. We’re delighted they’ll be running again in 
2019. Sales of small gardener sized portions of the biodynamic 
preparations, gardening books, and planting calendars 
have increased dramatically, our new “Discover Biodynamic 
Gardening Leaflet” is already our most popular leaflet, and our 
inaugural Biodynamic Open Gardens Day attracted many new 
comers into biodynamics. 

The potential for real and long term growth in 
biodynamic activity, and importantly the opportunity for 
more biodynamic food being grown and consumed via home 
gardeners and allotmenteers, is considerable. This in turn will 
help generate retail demand for Demeter food, which will 
help ensure the continued success and growth of biodynamic 
farming. 

But there is a bigger picture, too. Britain has always 
prided itself on being a nation of gardeners with an estimated 
15 million tending plots at home or on a nearby allotment. 
The power of the home gardener to improve soil health, 
nurture bees and biodiversity, and provide delicious healthy 
pesticide free produce with zero food miles for the table, 
is immense. Along with organisations like Garden Organic, 
we must do everything we can to ensure environmentally 
conscious, sustainable, regenerative gardening becomes the 
norm, and to help promote the nutritional, physical and 
mental well-being benefits it brings - which in turn will help 
create healthier and happier communities. 

A recent “Gardening Trends Report” presented at 
the Organic Congress Conference, by Garden Organic last 
November, confirms this trend and how today’s generations 

By Lynda Brown 
and Jessica Standing

Changing the world 
one garden       at a time

understand the importance of reconnecting 
with their food supply: a staggering 90, 

000 people are currently waiting for an 
allotment, and 43% of gardeners 

under 40 are now growing 
their own compared to 
32% of gardeners over 60. 
Moreover, the environmental 
benefits already being 

achieved include:

n A shift away from the use of chemicals in the 
garden with 75% of gardeners try to avoid using them 
n Greater consideration for wildlife in the garden, and 82% of 
the public wanting to attract more wildlife to their gardens. 
n More understanding that growing your own reduces carbon 
footprint and food miles. 
n Increased demand for responsibly sourced/grown plants, 
and bee/pollinator friendly plants

Which brings me to….  
NEW BIODYNAMIC GARDENING CLUB  
Biodynamic gardening brings its own unique contribution and 
it’s easy to see how important an influence it could have in 
helping in revitalizing and reinvigorating life force into our 
soils and food. We are thus very proud to announce we shall 
shortly be launching our own Biodynamic Gardening Club. Its 
aim is to offer gardeners a gateway into biodynamics, build a 
vibrant biodynamic community, be an educational resource, 
and offer practical advice from professional biodynamic 
gardening experts. 

Interested gardeners will be able to join easily on line 
and will benefit from seasonal e-newsletters, webinars and 
gardening chat and tips via Facebook. We shall also be running 
gardening events and expanding our Biodynamic Open 
Gardens Event. 

Our Demeter licensees Ruskin Mill Trust and Waltham 
Place, together with Weleda, are our lead partners in this 
endeavour, and we would like to express our deep gratitude 
for their support. Full details will be available soon on our 
website. In the meantime, don’t miss the opportunity to tell 
your gardening friends! 



  STEP-BY-STEP INTRODUCTION TO BIODYNAMIC GARDENING FEB - 
  JULY 2019 AT 6 VENUES ACROSS THE UK  
This is the second year of Ruskin Mill Trust’s hugely successful garden course. Run by their experienced biodynamic gardeners, 
in 5 biodynamic locations across the country, this course is a great way to learn about all the biodynamics principles and 
practice and enable you to put them into action in your own garden or allotment. 

The location of the 2019 courses are: Gloucestershire, West Wales, Sheffield, North Yorkshire & Cumbria 
 
These courses are being offered free of charge; in exchange. participants are asked to commit to attending all 6 sessions 
and complete feedback sheets at the end of each session which will contribute to the ongoing research that began in 2018. 
A simple, tasty, homemade biodynamic lunch will be served - Cost £5 per session / £30 for all 6 - to be paid at the time of 
booking. Places are strictly limited so we advise booking early 

For further information on course dates and how to book please see the events page on the BDA website or contact the  
BDA Office Tel 01453 759501 e: office@biodynamic.org.uk

  INTRODUCTION TO BIODYNAMIC AND ORGANIC GARDENING JAN - 
  JULY 2019 AT WALTHAM PLACE, BERKSHIRE  
These Step-by-step workshops will guide you through the gardening year, turn your garden into a haven for nature,  
and produce healthy food for your family and friends.

Join Biodynamic grower and seed specialist, Andre Tranquilini, in the beautiful gardens of Waltham Place. Through a series of 
6 workshops Andre will share with you the biodynamic and organic practices that allow us to grow our fruits and vegetables 
without the need for artificial inputs or chemical pesticides. From the first steps of planning a vegetable garden to the final 
harvest of the year, Andre will offer his expert advice and guidance.

Cost £20 a workshop or £100 for all 6.  
For further information and course dates please see www.walthamplace.com  
Booking is essential: estateoffice@walthamplace.com/01628 825517

  Plus…. Other biodynamic gardening/grow your own courses being held in 2019  

Seven Days of Biodynamics, Lauriston Farm, Essex; 
Introduction to Biodynamic Gardening at Rudolf Steiner House, London; 

Grow Your Own Health, East Sussex; 
Biodynamic Gardening, Weleda, Derbyshire. 

See BDA website for full details

Biodynamic Gardening Courses for 2019
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The School of Biodynamic Farming

INTRODUCTION
India is a vast subcontinent of over 300 million hectares, 
with around 1,250 million people living here in 2017. 
The per capita land availability per citizen in India is 
only 0.25 hectares per citizen1, denoting a very high 
population density, and the need for optimum and good 
land management. 

THE PROBLEM OF RURAL YOUNGSTERS
One of the serious problems nowadays with Indian youth 
living in villages, is their lack of interest and motivation to 
work in rural areas on land-based issues. Consequently, most 
youngsters migrate to the cities after school. Moreover, the 
problem of desertification of 100 million hectares (one third 
area of India) land in India, and the degradation of farm soils 
has resulted in a situation where serious corrective measures 
need to be taken. This kind of work needs young people to 
work on and heal the Living Earth gradually. There is a need 
to bring back respectability to farming as a profession, and to 
train a new generation of modern farmers. 

THE GENESIS OF ISS
The Inba Seva Sangam (ISS) is a Non-Governmental 
Organisation based in the southern Indian state of Tamil Nadu 
in Karur District. It was started in 1968, by a Gandhi- inspired 
Belgian lady, Lea Provo to help the socially disadvantaged 

THE FOLLOWING IS BASED ON AN ARTICLE WRITTEN BY THE 
FOUNDER AND DIRECTOR OF THE SCHOOL, JAKES JAYAKARAN 
FOR THE INDIAN BIODYNAMIC NEWSLETTER BIODYNE. IT IS 
REPRODUCED HERE WITH THEIR KIND PERMISSION

Dalits in the Kadavur Block. ISS looks after 300 children from 
socially poor backgrounds and works in the rural villages 
in the field of rural education, Biodynamic farming and 
Environmental protection and awareness. The Inba Seva 
Sangam has many members who are active practitioners of BD 
Farming, and it has a 5-hectare Biodynamic certified farm to 
grow vegetables and fruits for the 200 children living in the 
ISS campus. 

THE SCHOOL OF BIODYNAMIC FARMING
The core team of the ISS believes that Biodynamic farming 
can help heal the problems connected with land management 
and poverty alleviation, besides offering long term ecological 
stability to India. It believes that for a real Biodynamic 
movement to start in India from the grass root rural area, 
we need at least 1,000 youth trained in Biodynamic, organic 
farming and good land management practices, working at 
the field level in every district. Towards this end it decided to 
take the initiative to start a school for Biodynamic Farming, 
offering a 2-year Diploma program for rural youths who have 
completed their High School studies, and are in the age group 
of 18 to 20 years of age. With encouragement and financial 
support from Steiner inspired friends in Europe, the first 
Indian School of Biodynamic Farming was inaugurated in July 
2012 in the ISS campus at Vinobajipuram in Karur District of 
Tamil Nadu. 

1 In comparison for the UK this is 0.38 ha per person.
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The School of Biodynamic Farming
‘The global 
challenges of 
healing the 
damages done 
to our Mother 
Earth is very 
serious and 
needs a lot of 
young trained 
youngsters 
to participate 
in the Land 
Healing work. 
The India 
BD farming 
school 
initiative 
is one such 
step in this 
direction’

THE FARMING SCHOOL PROGRAM
“Learning by Doing” is the motto of the BD Farming school. 
The School follows a community college curriculum, and a 
fully-fledged syllabus was developed for the new BD farming 
program in 2012. 
n Subjects like watershed management, BD soil fertility, BD 
seeds production, animal husbandry, BD preparations making 
and usage, farm equipment maintenance, agro forestry and 
wasteland development are given a lot of emphasis. 
n Soft skills like spoken English, basic computer skills and Art 
and culture are also given due importance. The school work 
begins at 6am every morning, with a body-mind-spirit exercise 
involving Yoga, meditation and spiritual songs. The teachers 
and students live together in the school, and the focus is 
not only to give good technical knowledge on BD / Organic 
farming, but also inculcate good values needed to be a happy 
and successful BD farmer. 

AFFILIATION AND RECOGNITIONS
The BD school has got the following affiliations and 
recognitions from National Skill Development Council (NSDC 
through Community college in Chennai) and Agriculture Skill 
council of India for conducting Certificate/Diploma course 
i) Four Wheeler Tractor maintenance and Operation and ii) 
Organic Grower respectively. For item no 2 ‘Organic Grower’ if 
there is a minimum strength of 20 trainees, the Government 
of India (PMKVY 2.0) will provide financial assistance up to 
Rs.8000/year/trainee.

  The Bharathidasan University in Thiruchirappalli 
(Business Development Centre) is likely to give affiliation 
for conducting diploma (2 years) and a certificate course 
(6 months) on Organic and Biodynamic Agriculture. The 
inspection of the affiliation commission is expected on or 
before 5th January 2019. If the affiliation is granted by the 
university we can run the diploma course from June 2019.

CURRENT STATUS
A 6 months programme with 16 students got training during  
October 2017 to May 2018  and the current batch with 16 
students both boys and girls are undergoing 1 year diploma 
on Organic and Biodynamic Farming from September 2018 to 
August 2019. The plan is to take 25 students in each batch, 
and to have a BD farm school where 50 students can live 
and study and work. We hope that in the next 20 years this 
Institution would have trained at least 1,000 youngsters in 
Biodynamic farming. 

FUNDING FOR THIS INITIATIVE
Since 2012 SAWES Belgium, GLS Future Foundation for 
Development Bochum Germany and other donors from Europe 
and  Asia support this initiatives. Recently the Government of 
India through  Agriculture Skill Council of India/ National Skill 
Development Corporation explore it for part funding through 
the scheme called Organic Grower.

Contact Details
Dr K. Perumal, Director,
The School of Biodynamic Farming,
Vinobajipuram, 
Karur – 621311,
Tamilnadu, 
INDIA.

Tel: +91-94433-49320
Email: bdschoolissindia@gmail.com
www.inbasevasangam.org
www.bdfarmingschool.org
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I’M SITTING IN THE HOLLOW OF A VERY OLD YEW 
TREE on a handy seat-like surface, where one of the 
trunks must have been cut away in the distant past, 

and enjoying the shaded cool after a long meandering 
walk through the grounds of Eastwood Hall Hotel in the 
company of Steve Roberts who is organising a conference 
here in May 2019. We change places, and with him now 
seated in the embrace of the ancient tree, I begin to ask 
him about the conference and its rather unusual subject 
matter.

SO STEVE, WHY A NATURE SPIRITS & 
HUMANS CONFERENCE AND WHY NOW? 
IS THIS SOMETHING YOU’VE DONE BEFORE?
The subject of Nature’s intelligences has intrigued me for 
decades so I’ve read a lot around it and, as a result, kept 
thinking that someone ought to put on a conference where 
all the various approaches could meet to learn from each 
other and plan for the future – together with the elementals. 
Spiritual streams I know that recognise the vital importance 
of nature spirits include anthroposophy and biodynamics, 
the Perelandra group, Findhorn, theosophy, and individuals 
such as Marko Pogacnik, Tanis Helliwell 
and the late Peter Tompkins. I 
have also come across groups 
such as the Fairy Investigation 
Society and The Fairy Folklore 
Group on Facebook who have 
thousands of followers so am 
aware there are large numbers 
of people across the world who 
share my fascination which I hope 
to tap into.

As to my experience/
history, I have run a couple 
of other small conferences 
including a day event in 
2008 on the honeybee 
crisis which included a 
Somerset BD beekeeper 
among the speakers, 
but this one, which 
is the biggest I’ll 
have done, came 
about in an 
unexpected way.

The organiser Steve Roberts 
is interviewed by Susanna Grace

NATURE SPIRITS & 
HUMANS CONFERENCE 2019

HOW SO? 
Well, in May this year I was in a seminar on Rudolf Steiner’s 
Knowledge of the Higher Worlds led by Ian Trousdell at 
Weleda UK’s headquarters in Ilkeston and took part in a group 
exercise on developing communication with plant elementals. 
I am not clairvoyant or clairaudient but suddenly heard a 
tiny inner voice which said ‘We’re waiting.’ This was repeated 
in the second part of the exercise, accompanied by an image 
of a conference, and it dawned on me that it was me who 
had to run the conference. So at the end of the seminar I 
announced that I would put on a nature spirits conference 
in a year’s time. Jayn Sterland, Weleda’s CEO who was also 
present, immediately offered Weleda’s sponsorship and it all 
took off from there. I found an ideal conference venue close to 
Weleda’s garden so we could organise outdoor workshops there 
including a BD-oriented one, was lucky to enlist my leading 
choice of speakers almost immediately, got a conference 
website underway, and then the Biodynamic Association came 
on board as well. It has all fallen into place so harmoniously 
that no one can deny I’ve been getting supersensible help.

SO THESE SPEAKERS WHO WERE YOUR FIRST 
CHOICE – WHY DO YOU THINK THEY’RE IMPORTANT?
The first name that most readers will recognise is Susan Raven, 
a fellow BDA member. The clear but concise explanation in her 
book of the four elemental levels and their relationship to the four 
ethers helped me to finally grasp the concept. Speaking as an 
anthroposophist, it’s a remarkable book, which everyone should 
read. She will be outstanding at giving attendees a truth-based 
context within which to work.

Ian Trousdell is a fellow-Kiwi who for over 40 years has 
assiduously carried out the inner-development work outlined by 
Rudolf Steiner and shows the results of this in his supersensible 
abilities and research. He also told me by phone, when I was 
considering relocating the conference to the south of the country 
at one stage, that ‘Northern elemental beings’ were insistent that 
the event be up North. Presumably, they had Yorkshire accents 
and were wearing flat caps.

Karsten Massei is a curative-education teacher from Zurich 
whose introductory book, School of the Elemental Beings which 
I found excellent, was published in English translation earlier 
this year. I later discovered that among other books he has 
written, as yet untranslated from German, is another title on 
elementals and also one on bees. He runs seminars on both 
self-development and beekeeping. 

Tanis Helliwell will probably be best known to readers 
for the summer she spent in an Irish cottage, ostensibly 
to write a book on enlightenment. Instead she was met 
by a leprechaun and during her stay was not only taught 

(clairvoyantly) the interweavings of the elemental world 
but also found herself in a type of elemental ‘court’ having 
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to defend human blindness and ignorance. She now teaches 
worldwide, has published a number of books, and has a large 
following.

Marko Pogacnik is known internationally as an ‘Earth 
therapist’ for using a form of earth acupuncture and, because of his 
stone-sculpture artworks, was elected a UNESCO Artist for Peace. 
Like the writer Kenneth Graeme and the seer R. Ogilvie Crombie 
(Roc) of Findhorn’s early years, Marko has experienced the nature-
being Pan and has also had the courage to discuss what Steiner 
called ‘ill-disposed’ or ‘malevolent’ beings of nature. 

All five speakers have highly trained supersensible abilities 
and four of them are offering workshops at the conference on 
ways to sensitise ourselves to the presence of nature spirits 
together with grounded ways of working with them. There are also 
conference workshops led by BD stalwarts Claire Hattersley and 
Michael Bate, and another by Tree-lore expert Glennie Kindred. 

 
YOU SPEAK OF THE BEINGS OF NATURE – 
HOW WILL THEY BE INVOLVED? 
We’ve organised miniature tables, chairs and crockery, and 
we’re even looking at miniature tankards. … Not really, I’m just 
joking. But laughter and joy are the overruling soul expressions 
of the elemental world – joy in serving the Creator’s cosmically 
harmonious order, and laughter as a reflection of their pure 
enjoyment of Life and, in some cases, practical jokes. I know a 
clairvoyant person who, some years ago, began using BD preps 
in their garden and says the plot becomes full of (clairaudiently 
heard) chatter and laughter in the lead-up to and during 
spraying. Afterward, in the days following, the garden 
clairvoyantly glows with light. 

Seriously though, the elementals have been involved from 
the start of this event, something I hear about via intermittent 
‘updates’ from certain clairvoyant people. Early on I was 
told elementals were hovering en masse as if ‘outside a door’ 
waiting for an invitation into a party, so I asked for them to 
be informed that the conference was a joint-venture for which 
they were equally important and thus very very welcome – and 
in they came, metaphorically speaking. My successful late 
approach to Marko Pogacnik was motivated by information 
passed onto me by my clairvoyant contacts, and I have also 
been told that elemental representatives are preparing for the 
event. ‘Gearing up’ was actually the expression used.

YOU’VE ATTRACTED SOME MAJOR SPONSORS IN WELEDA 
AND THE BDA. BUT ARE YOU ENTIRELY DEPENDENT ON 
TICKET SALES TO MAKE THIS CONFERENCE FLY OR WILL 
YOU STILL NEED OTHER SOURCES OF FUNDING?
Quality-wise, because of their acknowledgement of the role of 
Nature’s intelligence, I was blessed to have such early support 
from Weleda followed by the BDA’s validation. Having their 
names as sponsors on our website and marketing has added a 
weight, even a gravitas, to the conference. Everyone will know 
we’re serious about its subject and aims, even if some people 
can’t get their heads around the concept.

Estimating the conference revenue and break-even 
point when three levels of entry prices are on offer was 
very complicated but we’re cautiously optimistic about the 
conference outcome. I’m actively seeking further sponsors 
and am also fundraising, not only to meet costs but also, 
hopefully, to provide bursary places to widen access to the 
conference for people who should be present. I also want to 
develop ongoing initiatives of networking, support (including 
social media routes) and wider training about our human 
responsibility to Nature which I hope will emerge from out of 
the ‘alchemy’ of the conference.

WHAT’S BEEN THE MOST SURPRISING 
PART OF THE PROJECT SO FAR?
Well, the elementals’ collective unawareness of the role of 
money and the need for funding really was a surprise, and, in 
organisational terms, the extended time everything takes and 
how the costs mounted up. But I’m holding my nerve while 
practising equanimity. In terms of the conference’s theme, 
however, I’ve been pleasantly surprised at the easy acceptance 
of its subject-matter by everyone I’ve officially dealt with. 
Maybe it’s a Northern thing but it’s certainly another good 
reason to have stayed with the Nottinghamshire location. And 
I’ve also been heartened by overwhelming enthusiasm about 
the website. 

IF NATURE SPIRITS AND HUMANS 2019 IS A SUCCESS, 
WILL THERE BE A 2020 CONFERENCE? AND WHAT 
ARE YOUR HOPES AND ASPIRATIONS FOR THE EVENT 
AND FOR AFTERWARDS?
If the conference is a success, I will definitely consider one for 
2020 as I’ve already been approached by suitably experienced 
speakers wishing to be included in any future event. As for 
my hopes and aspirations for the event, I would like to see 
a ‘People’s Charter’ emerge whereon signatories acknowledge 
the existence of nature spirits and commit themselves to work 
alongside them for the greater good of all. I don’t want the 
conference to just be a ‘talking shop’ or a feelgood escapist 
experience but the beginning of an alliance of individuals with 
the interests, skills and networking savvy – or the motivation 
to learn them – to do the kind of work we and the world of 
Nature so desperately need if living organisms on this planet 
are to survive, let alone thrive. Serious stuff … but because of 
the elementals’ presence and the kind of people who I believe 
will come, I’m also looking to encounter joy and laughter at 
the conference.

For full information about the conference and for bookings, 
go to www.naturespiritsconference.com 
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IS IT NOT A WONDER that the 
honeybees have preserved to 
the present day their capacity to 

charm and enthral!
Held sacred in all cultures of 

antiquity and eulogised by innumerable 
poets, artists and philosophers across the 
ages, in the blink of an eye, 150 years 
or so, the bees have been subjected to 
the laws of the production line, and now 
suffer in large parts of world the logical 
consequences of a materialistic mindset 
that dissects and analyses nature 
but comprehends it not. A pervasive 
worldview that has made possible 
agriculture as warfare against nature and 
hastened our own estrangement from 
the living world so drastically that there 
is little disagreement among scientists 
today that human beings are driving an 
unprecedented ecological crisis. 

In a relatively short time we have 
poisoned the bees’ flowers, obliterated 
their homes in the wild and debased the 
creature so revered by our ancestors to 
honey-making machines. Persephone’s 
bees have vanished - the honeybee 
is classed as agricultural livestock in 
many places of the world, a business 
concern, not even worthy of protecting 
as wildlife in the eyes of contemporary 
‘conservationists’. Wild bee, where 
art thou? Concerning their wildness 
and their species-specific needs, 
our civilisation has truly fallen into 
nescience. The story of the honeybees’ 
coming-into-being - about which Lorenzen speaks in the book 
- was published in Germany over half a century ago. Today, as 
our technological evolution has marched so very far ahead of 
our moral and spiritual advancement, we stand in urgent need 
of a re-thinking of our relations with Apis mellifera lest we 
face a bee-silent world.

Of all the creatures of the earth the honeybee family 
demonstrates most spectacularly the beauty of give-and-
take. Bees and flowers as a totality are the archetype of 
interdependence. Every single action of a honeybee in the hive 
serves its wholeness, its future. Bees are pure beneficence. 
And despite the phenomenal amount of research directed at 
the honeybee, and the skill we exercise in mechanising its life 

processes for our gain, much of the 
hive remains a mystery. Bees elude us. 
However hard we might try, we can’t 
domesticate them. They will not bend 
to our will; nor can we emulate them. 
To really know them requires new 
organs of perception. That much we 
know. 

It is in the nature of the 
honeybee to manifest in ways that 
touch us deeply. They have power to 
transport us by their fragrance, their 
music, their harmony of purpose, their 
flower-seeking eagerness, their dances, 
the impeccable beauty and purity 
of their waxworks, their devotion 
to the queen, their fantastic ritual 
of perpetuating the species in the 
spectacular act of swarming – and even 
in their venom. And not to forget their 
sheer incredible ability to transform 
every substance taken from nature into 
something higher, a healing substance. 
They can open our hearts. 

Anyone involved with honeybees 
and able to immerse themselves in 
their life with abandon will have 
known moments of grace. We can 
lose ourselves in ‘bee time’. Through 
their very being we can feel awe and 
wonder. It is good to dwell in such 
moods of soul. They are helpful for 
grasping that otherness which is bee 
life, the Bee. Without deep interest 
and attention to ‘the other’ we cannot 
inhabit the other’s world. As with our 

fellow human beings, so with the being of the hive: learning 
is conditional upon overcoming oneself, at least for a while; 
then the other might reveal who they are. In the case of 
bees, we may sense, keeping their company and forgetting 
ourselves, a being that is superior to us, somewhat elusive 
and strictly unattainable to our habitual ways of thinking and 
understanding. Perhaps only our heart can comprehend these 
bees, and we might consider inviting them in. Talking to the 
bees can also be fruitful.

As we confront the annihilation unleashed on the living 
world by our species, we are all faced with the huge question 
about how to restore integrity and understanding to our 
relations with the beings of nature around us, particularly 

The following article originally appeared as the Foreword to the book Bees and the Ancient Mysteries by Iwer Thor Lorenzen 
(see p.27), published by the Natural Beekeeping Trust and Temple Lodge. Being of interest to ‘Natural Bee Husbandry’ readers,  
it appears here in slightly edited form.

Learning from the Bees
            by Heidi Hermann

Beyond the appreciable 
facts of their life we 

know but little of the 
bees. And the closer 

our acquaintance with 
them, the nearer is 

our ignorance brought 
to us of the depths of 

their real existence; but 
such ignorance is better 

than the other kind, 
which is unconscious, 

and satisfied.
Maurice Maeterlinck

It lives between the 
sun and earth, weaving 

its way among the 
blossoms of the plant 
world, only touching 

the earth for a drink of 
water and the intake of 

minerals, and to die.
Guenther Mancke
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the honeybees and all the other precious insects making up 
the ‘heart of the biosphere’, as Edmund Wilson called this 
vanishing world. What, if anything, could we be learning from 
them? There are rich possibilities on closer acquaintance - 
not with the individuals of course, but with the entity that 
energises all the processes of the hive. The bees draw us in, 
they move us, they delight us with the harmony of their 
purpose, the sheer miraculous organisation of hive life. They 
may appear in our dreams, turn us into gardeners, maybe 
change our life. We can consult them and find that they listen. 
We are, as Lorenzen elaborates, most deeply related. Their 
collapse is the mirror in which we behold our civilisation. And 
their parlous state is a call to us to change our ways of living 
on this earth, the voracious ways we have become accustomed 
to, and whose bitter consequences we witness with profound 
unease. 

Our experience of loss and extinction, the growing 
silence of the insect world, behoves us to think and act 
differently. We leave the bees to the beekeeping industry, 
to beekeepers, pollination contractors, honey market-forces 
etc. at their peril, indeed our peril. That the perfect purity of 
their hives, their pollen and nectar stores, their bodies, their 
nervous systems is now compromised with the residues of 
toxic blossoms, that the bees’ natural reproduction is impeded, 
their breeding mechanised, their food stores taken from them, 
even their natural homes in trees vanishing – all this shows us 
how we live. How did we get here? ‘Nature is no stock jobber.’ 
Lorenzen writes, ‘but a creative artist in metamorphoses’. 

So far, the bees endure. The bee organism’s super-
plasticity has been able to compensate for many an abuse at 
human hands, but for how much longer? Certain biological 
limits within the great organism have been reached. Not 
even the mighty honeybee, whose skills of survival have 
been honed over millennia, can withstand the sophistication 
of our technologies, our inventiveness, our poisons. The 
bees’ condition mirrors humanity’s state of divorce from the 
wellsprings of its existence. To cite just one of the fundamental 
errors we have succumbed to in our modern ‘dealings’ with 
bees: the biology of the honeybee avoids inbreeding at all 
costs. In light of this, beekeeping as it is practised today, 
heavily reliant on artifice and gross intrusions in the heart of 
the hive, is a systemic assault on the honeybee’s biology and 
also a denial of what lives in our soul when we love our bees 
as most beekeepers profess to do. Freeing the honeybee from 
the constraints of our own making and according it its rightful 
place is our shared cultural and spiritual concern, our task.

‘It is extremely difficult for a modern person to imagine 
a being whose primary characteristic is wisdom-filled soul-
inwardness,’ Lorenzen suggests, and in like manner one might 

say that we modern people find it hard to comprehend a being 
whose primary characteristic is love, who embodies a high 
form of love. And yet this is the atmosphere that enfolds us 
when we keep the company of bees. Sitting next to a beehive 
is to breathe the air which is suffused with that essence. The 
sublimity we meet in the life of bees has a deep background, 
and to this Lorenzen proves a unique and trustworthy guide - 
a guide to a more wholehearted participation in their life. This 
is easier said than done since our fascination with the bees is 
tinged with fear. To approach their world one has to obliterate 
something of oneself. Any fear, any preconceived ideas, must 
be purged from the mind. This, like any path of self-schooling, 
takes resolve, discipline and will. What we will achieve is an 
ability to meet the bees in a spirit of kinship. 

Seen in this light, the protective apparel employed by 
the modern beekeeper appears like a fortification against 
wholehearted participation in the life of the bees. Attaining 
to a sense of oneness, feeling real empathy for a life form, 
is simply not possible when one is armed against the other. 
Fortunately, scientifically and morally based calls for better bee 
stewardship aligned with the natural life of the honeybee are 
gaining ground. At the eleventh hour we may just be beginning 
to envision new parameters for a bee-worthy attitude, 
deepening our appreciation of the creature that sustains us and 
shows us what we can be, and what we are not.

Presenting the fruits of his deep-searching inquiry, I feel 
that Lorenzen hoped literally to change our minds. Elaborating 
the bees’ sublime origins and mission from a sense of deepest-
felt allegiance, he hoped to stem the tide of atomistic concepts 
that was already swelling in his time. By telling us of the high 
regard accorded to the Bee by our predecessors, he sought to 
inspire his readers to order their inner lives so as to better 
perceive the beautiful oneness of a family of honeybees - a 
being whose exemplary nature has given rise to reverence and 
high regard over many ages. The key to allowing the bees to 
bestow their blessings, Lorenzen infers, lies in our selfless will 
and resolve to approach their world with spirit-guided insight.

The emergence of a worldwide movement towards bee 
guardianship - beekeepers, artists, scientists, writers, farmers 
and gardeners intent on learning from the bees - may well 
be cause for cautious optimism. Hopefully, the bees’ colossal 
potential to transform and inspire will help us to accomplish 
the vital shift from the individual empathy we feel in the 
face of their suffering to a powerful sense of collective moral 
responsibility and action. Working together like bees is a tall 
order for mere human beings, but only together have we any 
hope of contributing to a world in which bees can thrive.
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BEES AND THE ANCIENT MYSTERIES
Iwer Thor Lorenzen
Published by 
Temple Lodge Publishing
Paperback
£9.99

Reviewed by Hugh Salvesen

This highly esoteric text is at first 
sight an unlikely candidate for 
review in Star and Furrow, a publica-
tion whose readers I generally place 
at the more applied or practical end 
of the anthroposophists’ spectrum. 
But even if you go home at night 
with dirt under your fingernails 
and smelling of the farmyard, there 
are at least three reasons why you 
should consider reading it.

The first is the Foreword by Heidi Herrmann of 
the Natural Beekeeping Trust, which has col-
laborated with Temple Lodge in the publication 
of the book. The bees have no better friend 
and advocate on these islands. She issues here 
an invitation to learn from the bees in how 
to overcome our catastrophic alienation from 
the natural world. Encouragingly, she detects 
cause for cautious optimism in the emerging 
worldwide movement towards what she calls 
‘bee guardianship’, as opposed to conventional 
‘beekeeping’.

The second reason for reading the book is the 
Introduction by Paul King, the translator of 
Lorenzen’s text. King begins by acknowledging 
that Lorenzen’s work will be pretty baffling 
to anyone unfamiliar with spiritual science, 
and so has prefaced his translation with ten 
pages outlining the concepts advanced by 
Rudolf Steiner which stand behind Lorenzen’s 
argument. This is exceedingly well done, lucid 
and succinct, and is worth the purchase price 
alone. As far as I can judge, his translation is 
also excellent.

And then we reach Lorenzen’s text itself. It runs 
to only 42 pages, divided into four chapters. It 
is however densely argued, so it is more than a 
little difficult to summarise it for the purposes 
of review. Moreover, it has that apodictic qual-
ity of much of Steiner’s writing which, while 
giving it the ring of truth, makes it hard for 
those of us who are still scrabbling around in 
the foothills of anthroposophy to engage with 
it critically. To put it simply, most of it went 
straight over my head.

Most readers of Star and Furrow will however, 
I imagine, feel confident about concurring 
with Lorenzen’s opening proposition in his 
first chapter (on Flowers and Insects) that the 
metamorphosis of both plants and insects is 
a transformation not only of outer form, but 
also of inner forces. The etheric body, which 
promotes sprouting in plants, is held in check 
by the intervention of the astral body (so e.g. 
trees don’t go on growing into the sky). In 

what Lorenzen calls the ‘worthiest representa-
tives’ of the insect world (i.e. bees), this sup-
pressive effect of the astral body reduces also 
their metabolic forces, so that they can manage 
only easily digestible food such as nectar and 
pollen. In other words, they are flower-feeders. 
Bees can’t eat starch.

The symbiosis thus established between bee 
and flower is however only the beginning. 
Chapter 2 introduces the distinctive fact that 
honeybees make honey. Here Lorenzen traces 
the evolution of the honeybee from the fig 
wasp, expanding on what Steiner set out in the 
sixth of his bee lectures (10 December 1923), 
and introduces the role of the leaders of the 
ancient mystery centres in bringing this evolu-
tion about. Honey was important at this stage 
in human development as a food for strength-
ening the emerging ego forces.
Chapter 3 (Fig-tree Mysteries) takes the reader 
into a yet more esoteric place, introducing the 
division of hermaphroditic Man into two sexes 
on eating of the tree of knowledge. Lorenzen 
argues that there are echoes of our prelapsar-
ian state in our brains, where the network of 
veins in the cerebellum are shadows of the tree 
of life. Meanwhile, the cerebrum of now fallen 
and egotistical humankind proceeded to devel-

op forces of willing, feeling and thinking. These 
forces are mirrored in the group soul of the bee 
colony, which Steiner described (in Harmony 
of the Creative Word) as ‘a head open on all 
sides’. ‘The future of bee husbandry’, Lorenzen 
writes, ‘will depend on whether those who 
practise it are guided by a view originating 
from ‘the tree of [external] knowledge’ or from 
‘the tree of life’.’

In the final chapter (Bee Realm and Logos 
Mysteries) we arrive at the temple of Artemis 
at Ephesus, where the priestesses were called 
Melissae (honeybees) and the students learned 
the spiritual value of chastity. This process 
brought the student closer to the condition 
of the bee colony, whose group soul has 
preserved its paradisal condition and sup-
pressed its reproductive instincts. The students 
were initiated also into the Logos mysteries, 
foreshadowing that yet distant future epoch 
when reproduction will take place not through 
the womb, but through the larynx and the 
faculty of speech.

As a physical object, this book is a pleasure 
to read, with crisp, legible print and helpful 
illustrations. At the back there are good notes 
and suggestions for further reading.
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KEES FREDERICKS AND ALICE PLANEL of Stroud 
Micro Dairy, were awarded the Young British Food 
Honorary prize in September as the UK’s first 

community-supported dairy farm. The young farming 
team, supported by Charlotte Javelle, Laura Dally, Ellie 
Price, Sue Campbell and volunteers, are pioneering a 
viable, community-supported micro dairy farm with 24 
cows, 200 customers and Demeter certification coming up 
in 2020. 

Kees and Alice’s vision is of a family cluster of farm 
businesses producing real food including meat, milk, dairy 
products, vegetables and eggs together in complementary 
farm niches. Whereas conventional beef farming needs 100 
acres to provide the livelihood for one farmer, and 400 acres 
of arable for one job, they aim ambitiously to create at least 
twelve biodynamic farming jobs on the 41 acres of Oakbrook 
Community Farm, where Stroud Micro Dairy is located. So, 
with Ellie Price’s egg business and Kit Wicksteed’s starter 

Young Oakbrook farmers 
leading Future Farming Now

market garden for growing vegetables, this vision is happening 
with seven farm jobs so far. 

Stella Parkes, a Biodynamic Land Trust director, shares 
Kees’ vision, seeing Oakbrook Community Farm as a family 
of young farmers producing food for local people using 
biodynamics to look after the soil and value nature. Stroud 
people can now see where their food comes from and re-
connect with nature and farming. She asks, ‘What is the 
potential here? How can we support these young farmers?’ 

We also asked the question, ‘What farm is trying to 
emerge here?’ When this bare land at Hammonds Farm 
between Stroud and Hawkwood College, unexpectedly came up 
for sale in June 2015. The Biodynamic Land Trust launched a 
share offer within three weeks, and the land was bought for 
£380,000 by 375 members and donors with the Biodynamic 
Land Trust in autumn 2015 through gifts and investing in 
shares. This success continues the proud Biodynamic and 
Stroud traditions of people investing in their community. 
Local bodies such as Stroud Town Council and Stroud Common 
Wealth became members. The pioneer CSA, Stroud Community 
Agriculture, and Stroud Micro Dairy became the anchor 
farmers. Marina O’Connell enabled workshops for the Oakbrook 
Farm land use design, using a permaculture design process 
with a biodynamic focus. 

by Stella Parkes, Lucas Schoemaker and Martin Large

Left to right,  
Sue Campbell 

(standing), 
Eleanor Price, Laura Dalley, Alice Planel (standing). Foreground, Kees 
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CERTIFICATION BY ITS VERY NATURE is black and 
white, there are lines and standards that need 
respect and although as an organization we always 

try to support development, those standards must set out 
minimum requirements. Biodynamic and regenerative 
agriculture have higher aims. Farmers and gardeners 
are often striving to do better, tinkering with processes, 
making more sense of their work and their land, aiming 
for more harmony in meeting their own ideals. How can 
certification support that striving as well as the rigorous 
respect for common standards?

Like many challenges in biodynamics there is a tension 
between the common principles and the individual situation. 
If the standards can support the common principles, how can 
we recognize the individual farmer or gardener, their specific 
ecology and development?

A new initiative from Demeter UK will support the 
ongoing development of biodynamic initiatives by creating 
the space for conversation. By gathering groups of biodynamic 
farmers and gardeners together to look at each other’s 

work and ideals, to recognize challenges and potentials, we 
are aiming to support the development of the biodynamic 
community in the UK. This is a practice that has become 
common in other countries and we will begin a pilot project 
in the UK with some volunteer farms in 2019, with the aim of 
expanding the project in the coming years.

Practically speaking this means spending a half day on a 
farm, walking around the holding, reflecting on the strengths 
and challenges of the place and activities and working towards 
a plan of development for the people and the place. This is 
done in a facilitated way so that there is space for internal 
and external reflection, reinvigoration of the principles of 
biodynamics and the possibility for stepping out of daily work 
to re-gain a wider view.

Twenty years ago, I walked around a biodynamic farm 
with a group of biodynamic farmers. Their conversation was 
striking. We all saw the same fields, same grasses, animals 
and soils, but the sense that they made of what they saw 
was based on a depth of experience that meant their sense 
went far beyond mine. Farmers are busy and often isolated, 
but these Farm Development Conversations provide a great 
opportunity to reach beyond this daily work and find 
substantial and high quality conversation, to strengthen our 
community and our practice.

By Alysoun BolgerFarm 
Development 
Conversations – 

a way to support 
biodynamic growth

So, starting with bare land, these enterprising young 
farmers are building a regenerative biodynamic farm for the 
future, at a time when most UK farmers are in their 60’s and 
we are wondering who will be growing our food. The vision of 
a community-connected, beautiful, beacon biodynamic farm 
for good food, bees, families, education and a home for the 
biodynamic community can be realised if we can support them 
in timely ways. Hard frosts in winter 2017-18 showed how 
much the farmers and the cows need the shelter of a barn; 
improved water and electricity services and good farm tracks 
to replace deeply muddy ones. All this and planning consents 
would cost £210,000. 

Biodynamic Land Trust directors Lucas Schoemaker and 
Stella Parkes are focussing the Oakbrook Farm development 
group, as the farmers are busy farming. The Trust wants to 
lease the land to Oakbrook Farm Community Benefit Society to 
develop the farm infrastructure. Whilst grants will be sought 
medium term, Oakbrook Farm CBS invites new members to 
help raise the £210,000 needed to build the tracks, services 
and barns.

Partly because of its location, the benefits that this 
Vision for Oakbrook Community Farm can offer the community 
include the potential, when the right people with a project 
come forward, to offer space for:
n Education, e.g. an outdoor kindergarten, arts, Bee 
Observatory, summer schools, storytelling
n Wellbeing, including volunteering, farm walks, tree planting
n A home for the biodynamic community 
n Farm shop, food processing, café facilities
n Nature, including care for Oakbrook stream, soil, animals, 
birds, insects  
and plants

n Demonstration farm for biodynamics, agroforestry, 
permaculture and more.

The Bee-Observatory is already established. Christian 
Gruetzmacher is creating a meeting place for bees and 
humans, as an educational and research centre as much as a 
beautiful community space within the Farm. ‘Imagine yourself 
sitting on a sheltered terrace with views across the Oakbrook 
valley, surrounded by log hives, various alternative and 
observation hives as well as moveable frame hives. You breathe 
air full of buzz and farm scent. You can see the interior of 
bee colonies living in natural conditions through carefully 
designed observation windows and hear their buzz through 
stethoscopes. The air is full of a unique sweet smell of honey, 
pollen, wax, brood and venom, called in German ‘nest-scent-
warmth’. The first step in 2019 is creating a bee-garden open to 
the public’. 

When you are in danger of ‘getting down’ with global 
warming and the state of the world this New Year 2019, 
consider these hardworking Oakbrook young farmers leading 
from the biodynamic farming future as it emerges. This is a 
farm that needs barn-raising not just for cows, not just for the 
farmers, but for the whole biodynamic community. 

Contacts for conversation or farm visit:
Lucas Schoemaker 07952 153453 
Martin Large: 07765 006829 

Bee Observatory Celebration: 
8th February 2019 7.30pm 
Lansdown Hall Stroud

bee-observatory.org 
www.stroudmicrodairy.co.uk
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THE THEME OF OUR AUTUMN SEMINAR was Minimum 
Tillage presented by Peter Brown. Before launching 
into the ‘meat’ of the subject, Peter treated us to a 

fascinating biography of how he came to be standing in 
front of us on this October evening at Garvald Home Farm 
in the Scottish Borders. 

The basic idea behind no (or minimum) tillage is a good 
one as the aim is to minimise not just the intervention in 
the soil, but also the number of times the tractor goes over 
the field: so less compaction and less use of diesel. So far, 
so good. However, in conventional farming, minimum tillage 
involves killing off the weeds with glyphosate herbicide, and 
then sowing directly into the cleared ground. The challenge 
for biodynamic farmers, as Peter explained, is how to control 
the weeds with very little tillage and produce a crop without 
the use of herbicides. But as we were to learn, it is also 
about realising the important role that weeds, as part of a 
community of plants, play in the creation and maintenance of 
healthy soil.

In our workshop, Peter shared with us some of his 
insights into the relationship between plants and the soil. We 
learned that plants actually exude sugars through the tips of 
their roots - and this exudate (the product of photosynthesis) 
or ‘liquid sunshine’, also feeds the fungi and bacteria in the 
soil. Amazingly, it is these very communities of fungi and 
bacteria in the soil which create soil humus. Each species of 
plant exudes a slightly different sugary solution, so in this 
way, while they are growing, plants are contributing to the 
development of the soil through supporting the work of the 
bacteria and fungi.

 Peter explained that the value of a green manure 
crop therefore is not just when it is cut down and becomes 
organic matter in the soil, but also that while it is growing, it 
is supporting the soil community through the root exudates. 
Weeds, as part of the ‘community of plants’ are, together with 
the crop species, creating the fertility in the soil. We learned 
that ploughing in the grass (as happens in a normal rotation) 
to create a seed bed destroys these communities of fungi and 

bacteria. The way to avoid doing this, whilst at the same time 
giving the weeds a knock back to allow the crop seeds to 
get established is to cultivate only the top few inches of the 
soil. A specially modified rotavator cuts down and chops up 
the cover vegetation but only rotavates and disturbs the top 
few inches of the soil profile. It‘s a bit like hoeing at the field 
scale; the cut vegetation is left on the surface of the soil, and 
gets broken down and integrated into the soil by the fungi and 
bacteria, and other soil organisms.

We also heard a little bit about ‘mob grazing’ and how 
the trampling of the grass into the ground that happens with 
this way of managing livestock should not be seen as ‘waste’, 
but instead as contributing to the soil organic matter which in 
turn feeds the soil, helping to build soil structure and fertility. 
The trampled grass will help to retain water in the soil while 
at the same time feeding the soil community. So, we need to 
change our thinking: livestock management should perhaps be 
more focussed around looking after the soil! 

A good agricultural soil, as Peter showed us, has equal 
proportions of bacteria and fungi, whereas forest soils have 
proportionately more fungi.

Later during a walk around the farm, Peter demonstrated 
a method of looking at soil structure by seeing how fast water 
drains away from a section of drainage pipe knocked in a few 
inches. It was amazing to see, that despite some recent heavy 
rain, the water drained rapidly from many of the fields we 
tested.

On Sunday morning, following some enlivening circle 
dances from Greece and Russia, we stirred some 500 for later 
application to the farm, made tree paste, CPP and assembled 
a compost heap. Great ‘hands on experience’ and great fun for 
one and all!

Over the course of the weekend, we had been inspired by 
Peter’s workshop, deepened our sense of awe and love for the 
miracle of the natural world, while at the same time making 
new friends and connections. Already looking forward to our 
next seminar!

By Kate Holbrook

Hands on bacteria and fungi - 
a day in the Scottish Borders

© 
Ka

te
 H

ol
br

oo
k



THE BIODYNAMIC LAND TRUST has a big vision to 
fulfil: to secure more land into healthy, sustainable, 
non-polluting, organic and biodynamic cultivation for 

healthy and local food production which is essential for 
the future of food sovereignty and healthy communities.

WHY IS THIS NEEDED?
Increasingly, the world-over, land is being used in ways that 
takes it out of agriculture or diminishes its ability to provide 
food for people. We need a biodiverse natural world for it to be 
healthy and able sustain life. Industrial and chemical farming 
is undermining the sustainability of our food-growing systems, 
impoverishing and depleting soils and nature. Soils then 
become dependent on chemicals to support crops and these 
chemicals go on to pollute waterways and destroy nature 
further. All soils could be managed by regenerative agricultural 
methods which increase biodiversity above and below ground 
and support the earth’s natural systems.

For the wellbeing of us all in the future, it is imperative 
that we increase the areas of land under regenerative 
agriculture systems. Scientists predict industrial farming 
could be depleting soils to such an extent that we may only 

have 30-60 harvests left. To save our planet and 
its inhabitants we need more land 

to be put into cultivation 
with healthy agricultural 
methods such as agroecology, 
permaculture, organics or 
biodynamics, now. The 
Biodynamic Land Trust exists 
to meet this need, and by 
working with communities 
and individuals it aims 
to secure more land for 
healthy farming.

Working with local 
communities to develop 
community-connected 
farming and growing is 

an area where the Biodynamic Land Trust can really increase 
farmland for heathy food production. To actively progress 
this vision, the Trust needs additional resources so it can, not 
only steward the projects it has to date, but also enable it to 
protect more land for biodynamic farming, strengthen its place 
alongside partner organisations with similar aims and increase 
public awareness of the important work it carries out. The 
Trust works to help entrant farmers find solutions to gaining 
access to land as well as those wanting their land to stay 
biodynamic and organic when they die, whatever the family 
situation. The Trust wants to be able to secure land in any and 
every way possible to increase biodynamic and ecologically 
farmed acreage. To do this the Trust needs sufficient employed 
staff time to achieve these aims.

The Trust was set up with a foundation gift and 
since, with the help of nearly 400 investors, has become an 
organisation with expertise and experience willing and able 
to help acquire land for future healthy food for generations to 
come. Now it is looking to secure its own sustainability, not 
just to care for land already acquired, but to enable it to be 
more effective in meeting the urgencies and possibilities of 
the present and the future.

At the Trust’s AGM a paper called ‘Sustainable Income 
Generation’ was considered and groups discussed how a 
more sustainable level of income could be achieved. It was 
understood and agreed that it is important for the Trust to 
continue to promote and develop its purpose and activities. 

For the Trust to be more self-sustaining 
on its path to securing more 

land for healthy 
farming, it 

By Gabriel Kaye and Natasha Ramm 

Sustainable Income Generation to secure Land for Life
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requires a higher regular and dependable income.
To this end, regular donations are invited from members 

and friends to give the annual income a boost.

ESSENTIAL WORK TO PROMOTE 
THE BIODYNAMIC LAND TRUST
A further £15-20,000 of regular income would enable the 
Biodynamic Land Trust to:
n Make grant funding applications for capital and 
development funds
n Improve the website and keep it updated and active and 
build the Trust’s social media presence
n Support potential projects in their initial stages
n Engage with new audiences to share the Trust’s vision and 
work further with partners.

REGULAR GIVING
The Biodynamic Land Trust does not currently operate an 
annual subscription programme, people become members by 
a one-off investment in shares for specific land purchases and 
farm development.

Regular giving is a real gift to any charity and is also a 
way of showing grant funders that the public supports the 
aims and work of the charity. If supporters could contribute 
to a regular giving scheme then the Trust would be able to 

continue to work effectively on developing its 
mission: securing more acres for healthy 
food which leads to more rural jobs 
and enterprises, greater health for 

Sustainable Income Generation to secure Land for Life
communities around such farms, more sustainable local food 
systems and better food sovereignty in the UK.

BENEFITS FOR THE TRUST
Regular donations can be used for matched funding 
applications (as can the value of volunteer time). This means 
that what the Trust receives in the way of regular giving can 
add value to matched funding applications and so bring in 
greater sums for the Trust’s work.

The Trust is asking friends, members and supporters 
to donate an annual amount; £20 a year or a monthly £5 
or £10 (or more if possible). This income boost is achievable 
with your help.

Regular assured income is really important for the 
Trust, even if only small amounts. Donations can be made 
directly through the website or by contacting the office, let 
us know if your help is regular and if you are a UK tax payer 
so we can claim a further 25% in Gift Aid.

All help and recognition is much appreciated, we look 
forward to hearing from you.

Gabriel Kaye and Natasha Ramm, 
the Biodynamic Land Trust team
admin@biodynamiclandtrust.org.uk 
tel:01453 367233
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Grass is pum
p.

A piston w
orking through the earth

taking carbon from
 the air

to sequester in the soil.

The cattle w
ork this pum

p for us
each day as w

e fold them
 out

across the field, follow
ing the line

of the electric fence.

No, they don’t like the w
ire.

Look how
 they butt each other

at the hum
m

ing edge,
eager to reach new

 grow
th.

There’s alw
ays one or tw

o
w

ho’ll leap the m
oon

and risk its voltage
for fresh chicory, plantain, clover,

a taste of yarrow
 or deep-rooted dock.

It keeps them
 calving,

dock. Iodine rich. An anti-m
icrobial

just grow
ing in the soil.

It’ll be three m
onths or so

before they’re back here.
This w

asted patch w
ill be in full

flow
er again after a hundred days.

The parasites in their dung
should have died off at last.
W

e m
im

ic nature as w
e m

ove,
An electric w

ire for a season’s shift.

It takes tw
o days for pasture

to be reduced to this. Give them
a sm

all area to boost their eating,
until, like Tantalus, they attem

pt

to stretch their necks beyond
fences. Look how

 they shift -
they know, the charge is dead.
H

old that w
ire taut, it’s tim

e to m
ove.

I hold the w
ire. Skylarks sing

high in the serrated blue.

It takes a quarter of the day
just to shift the fences, Chris says

before he m
oves off dow

n the field,
attaching w

ire to the teeth of plastic poles.

I turn to m
y phone, check Facebook,

new
 to this and bored of standing.

The w
ire goes slack.

Tighten up, Adam
, or they’ll escape!

The call from
 the far corner

of the field is carried in too late

on a tensile breeze.
One cow

 bounds over, then another,

then one m
ore before the w

ire
is taut enough to put the others off.

Ah, dam
n, says Chris as I hide m

y phone
and he scrabbles for his.

Janet, three of them
 are off

in the high pasture. W
e’ll need the horse.

Asham
ed of m

y inattention,
I put aside phones and photographs

of sunlight on pasture, let go
the poet’s tendency to w

ander

and hold the w
ire hard. I run

m
y im

agination through it as electricity,

attem
pt to keep the rem

aining cattle
bordered in by thought.
 Just hold it taut, calls Chris.
H
old it taut, and don’t let go again.

H
ere com

es the cavalry of Janet
rising to the horse’s trot as the hill
eases aw

ay beneath them
.

The cattle shift into new
 positions,

guarded as teenagers caught sm
oking

out of their bedroom
 w

indow
s

 as the cavalry of Janet sw
eeps round,

outflanks the herd and, w
ith a gentle w

hoop,
halts all efforts to escape.

The three w
ho m

ade it across the w
ire,

aw
ay into lush depths of calf-deep

pasture, are now
here to be seen,

gone over the hill’s crest
into a w

ide blue of im
agined

forever-clover, but the cavalry of Janet
 It takes m

ere m
inutes for the deserters

to return glum
-faced and sulky to the last gate

left betw
een hedge and electric fence,

the cavalry of Janet riding trium
phant

in their w
ake, sun caught like a halo

on her w
ide brim

m
ed hat. W

e shift
 at her com

m
and, take up our places,

m
oving ourselves as the cattle m

ove
to block all avenues of retreat.
 The cavalry of Janet rom

ps all deserters
out of the w

ider pasture and I run, flailing
w

ire and arm
s, to m

ake a connection.
 The fence goes live and cattle settle to its insect
hum

, turn their heads dow
n to pasture rasp,

slaves to their tongues once m
ore,

as the cavalry of Janet w
aves her hat at us

in benediction, trots off in a parade of one
back dow

n the hill, to the quiet of the yard, and hom
e.

Mob 
Grazing
Adam Horovitz

Looking out later across W
oodland Farm

from
 the one high hill w

here birdsong’s
cut short by the insistent w

hir
of a com

m
unity turbine,

the land’s laid out as a quilted m
ap.

A rolling m
esh of green and brow

n,
that, in the distance, shifts to silver, grey.

The closest quilt m
arks the patchw

ork
passage of the cow

s. They m
ove like ink

across brighter greens, caught
betw

een fences invisible to the naked eye.
H

alf the hill, up from
 the farm

house,
has been stripped and m

uddied,
caked in dung and eaten dow

n to alm
ost nothing.

Further over, on another farm
er’s land,

sunlight blazes back up silver
from

 the panelled fields. No room
 for m

am
m

als;
they’ve been given Over to the farm

ing of the sun.
I’d be happier if they gave som

e space
to sheep or, better, cow

s, says Chris, rolling a w
eighted

pole do to the next section to be fenced and grazed.

Beyond that grey streaks in the soil. A sculptured
set of hills that rise im

probably against the sky.  
Spoils from

 the clay m
ine they contoured

after Aberfan, then covered over entirely w
ith seed.

Am
ongst this strange landscape, three stilled turbines

stand like m
onum

ental sentries, the skyline cut
betw

een their blades into parcels

echoing the land the cattle graze.

i
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THE ROCCA DELI OLIVE GROVE is in the heart of the 
Umbria PDO (Protected Designation of Origin) area, 
between Trevi and Spello in Central Italy. It is up in 

the hills, between 600m and 800m. The highest parts 
of the olive grove were terraced at the end of the XVIII 
century by the Benedictine monks of the nearby Sassovivo 
Abbey. The view over the valley is stunning, especially at 
sunrise.

This is not a very suitable environment for the olive 
trees, which usually thrive at sea level. They are mainly of 
the typical local variety, Moraiolo, characterized by small 
trees with deep roots, highly adaptable to hilly areas. In olive 
farming though, ‘hilly’ usually means up to 500 metres. This 
is why the olive trees of Rocca Deli look a bit like ‘bonsai’ 
compared to typical olive trees. The rest of the trees are 
Frantoio and Leccino varieties, needed for the pollination 

of the Moraiolo, which, being a self-sterile variety would 
otherwise be unable to produce fruit.

Our biodynamic extra virgin olive oil #ONE is 80% 
Moraiolo and 20% Frantoio and Leccino. The Moraiolo 
variety makes it a grassy, pungent and bitter olive oil full of 
antioxidants and the aromas are those of the typical herbs of 
the area: rosemary, wild mint, wild thyme, mallow, juniper etc.

Our producer, Fabio, explains that it is during the cold 
springs, typical of the Umbria hills, that the trees produce an 
exceptional quantity of antioxidants, called polyphenols, to 
protect themselves and their fruit from the cold.

The amount of olives produced is very low but of an 
extraordinary quality. The Assisi-Spoleto area is one of 
the five in the Umbria PDO and since July it has become a 
United Nations Food and Agriculture Organisation FAO GIAHS 
(Globally Important Agricultural Heritage System). The GIAHS 
are ‘outstanding landscapes of aesthetic beauty that combine 
agricultural biodiversity, resilient ecosystems and a valuable 
cultural heritage. They sustainably provide multiple goods and 

services, food and livelihood security for millions of small-
scale farmers. Unfortunately, these agricultural systems are 
threatened by many factors including climate change and 
increased competition for natural resources. They are also 
dealing with migration due to low economic viability, which 
has resulted in traditional farming practices being abandoned 
and endemic species and breeds being ‘lost.’ The reason for 
creating the GIAHS is to transform these ancestral agricultural 
systems into ‘the foundation for contemporary and future 
agricultural innovations and technologies’. Becoming a GIAHS 
means being recognised as an important role player in the 
conservation of agricultural heritage. This has been a reward 
to Fabio’s and other local producers’ honest work in harmony 
with nature, history and culture. 

Most of the olives are harvested by hand with the help 
of the previous generation’s harvest sticks that do not damage 
the branches, the leaves and the olives. ‘In a world dominated 
by intensive agriculture, all this might sound crazy’, says 
Fabio, ‘but for us biodynamic faming is a mission. We are 
working on a project with drones, showing the life of an olive 
tree through the year. We want to number our plants and offer 
them up for adoption. The clients who adopt a tree, will be 

able to see them during all the phases of loving farming.’
Fabio is the heir of an olive growing tradition that 

dates back to 1860. He took over the family farm in 1993 and 
converted it to organic and then after 10 years to biodynamic. 
When he converted the farm, he had to look for a certified 
organic mill and he started a fruitful collaboration with a local 
mill which was at the forefront with the latest innovations in 
the field of oil extraction, to guarantee the highest level of 
quality of the product. Every year they work hard to improve 
the standards and it is there, just a few miles away from the 
olive grove, that #ONE oil is extracted.

This year Fabio, the olive mill, the University of Perugia 
and Alfa Laval, the manufacturer of the oil extraction 
system, are working on a new project: extracting the oil 
with completely cold water. The policy imposes that the 
temperature of 27 degrees Celsius is not exceeded throughout 
the whole extraction process, in order to obtain a ‘cold 

Heritage Olive growing  
and Biodynamic oil – striving for quality

by Eleanora Angelelli and Daniele Amici
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extracted’ extra virgin olive oil. These guys though, strive 
for perfection and want to try using cold water to keep the 
aroma and nutritional properties of their outstanding oils, as 
untouched as possible. This is just an example of how Fabio is 
at constant work to offer a product unique in the world. 

Together with other organic producers in Umbria, he is 
one of the founders of the Umbria ‘Biodistretto’ which means 
Organic District and is an area where at least 40% of the 
production is organic and where producers work together for 
a sustainable management of the resources. This is another 
way to protect the cultural and agricultural heritage of an 
area, and to encourage more and more producers to join with 
obvious positive repercussions on the quality of the air, the 
water, the soil and ultimately of the products.

Fabio’s farm is the point of reference for the centre 
of Italy for both the Italian Biodynamic Association and 
for the production of EM, Effective Microorganisms. EM is a 
natural and probiotic technology developed by Dr Higa of the 
University of Osaka 28 years ago as an alternative for chemical 
fertilizers and pesticides. They are microorganisms which 
are not harmful, non-pathogenic, not genetically modified, 
nor chemically synthesized that have proven to be a good 
replacement for copper, that is widely used in conventional 
agriculture and in a smaller percentage, also in organic 

farming. Copper is used as a pesticide, but not only is it a 
heavy metal, but it also inhibits the vital parts of the tree. The 
agronomist who follows the project in Italy is Dr Bandificola 
of the University of Perugia, the biggest city in Umbria. Fabio 
in collaboration with Demeter International, has verified that 
EM together with the biodynamic preparations sprayed on 
the leaves of olive trees, protects them from the olive fruit 
fly, the most pernicious insect for the olive trees, and other 
fungal disease like the olive knot, powdery mildew etc. This 
combination also provides a further strengthening of the 
microbial activity of the soil, which is incredibly beneficial for 
the trees. The next step will be to try it at different altitudes 
to establish the correct dosage.

The combination of the biodynamic preparations and EM 
will be starring in another project as well. This year Fabio will 
try a low till method on a hectare of land: lightly cultivating 
the soil without overturning the clumps. The soil surface is 
rich of nutrients that are lost with intensive tillage which 
reduces organic matter, microbes, earthworms, ants etc. and 
destroys soil aggregates. ‘What we want instead’, says Fabio, 
‘is to oxygenate the soil but also optimize the organic matter 
and nutrients. In Umbria this will be challenging as the soil is 
clay-rich so it needs even more oxygenation, but we strongly 
believe in the power of nature!’ 
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Fabio goes on to explain the pruning techniques. ‘The 
olive trees are pruned at the end of the winter and we give 
them a spherical shape so that they can receive the greatest 
amount possible of light and air circulation between the 
branches. The distance between trees is between 3 and 8 
times that used in intensive agriculture. We have 200 trees 
per hectare versus 600 / 1600 in intensive olive farming. 
This allows the trees to grow in a balanced way and allows 
fruit to ripen in the best possible conditions. Obviously, trees 
that have space, air and sun, are less prone to be attacked by 
disease.’

It is clear at this point that two completely different 
products can be marketed with the same name. We all hope for 
a change in the regulations that will protect, help and reward 
the honest and passionate work of biodynamic producers. ‘We 
obviously can’t compete with ‘farming factories’ but it’s not 
what we want either’, says Fabio, ‘because we offer a different 
product for people who think differently. We target conscious 
consumers who are interested in the whole production process. 
All the actions during the year and the way we treat the 
trees totally respect their harmonic growth, without stressing 
them in any way until the harvest. We have to produce and 
deliver to the mill healthy intact olives that will release the 
best of their aroma and nutritional values. Our clients are 

well informed people, always on the lookout for producers 
who establish a harmonious relationship with the plants and 
the soil from the winter dormancy, to the bottle of new oil.’ 
He goes on: ‘Every season is different, but our policy is to 
never buy from different producers, which is quite a common 
practice in the olive oil industry. Our product is and will always 
be 100% single estate, whether a 500 or 5000-liter yield.

This loving cycle from the life of the trees in the olive 
grove, to the way they are treated, the enhancement of 
the soil’s natural power, the harvest and the extraction, 
investments in new biodynamic technology and protecting the 
surroundings are the ingredients of this successful story whose 
result is a product unique in the world. 

In the UK this is becoming a well-known story for 
the clients of Mother Earth Organic Food Shops in North 
London, Aura Soma in Tetford, Lincolnshire and Sow & Arrow 
in Clevedon, near Bristol. The Chef Marco Muselli, always 
on the lookout for niche products and the aroma of whole 
ingredients, delights palates in a private restaurant in Mayfair 
and is a proud supporter of #ONE. 

If you want to join a tasting session, Eleonora & Daniele 
are always happy to give tips on how to appreciate the flavour 
of their green gold at its best! www.olivocracy.co.uk
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THE WORLD IS SAID TO HAVE 
BECOME A VILLAGE. If that 
is the case maybe, we should 

consider if we are good neighbours 
or if we are taking advantage of 
others to grab the best foods for 
ourselves here in the western world 
because we have that possibility?

We have got very used to ‘popping 
down to the shops (supermarket)’ to fill 
our bags with colourful year-round choice 
of foods, both those that would be seasonal 
in the UK and EU and those that do not 
even grow in our temperate climate. We 
eat, for example, avocados weekly, soybean 
products from the other side of the world, 
we like to have green beans and blueberries 
in February and peaches for Christmas. Is this 
sustainable? Is it ethical? Does it lead to the 
world we want? Is it making us reticent about 
eating mainly what we can or could grow here 
in our own lovely British countryside? Would it 
be more interesting if we ate more seasonably? 
Might we become more creative in our cooking? 
And how would it affect our health? Without 
of course going to extremes, could eating more 
local and seasonable food even be good for us?

With the perplexities of Brexit hitting 
harder as we head towards 29th March 2019 
and fears of tariffs, lack of export markets 
and expensive imports, maybe we could be 
turning our thoughts and efforts towards UK 
food sovereignty and growing as much of our 
own food as possible, even locally. 

Currently we import about 60% of our food, 
quite a large proportion of which is possible to 
grow in the UK, both outside and with the help of 
polytunnels and glasshouses. The imports of fruit and 
vegetables are worth about £7.8 billion in the UK economy. 
So if we grew even just 1% more of our own fruit and veg 
this would be worth a fantastic £78 million. Imagine that 
spread between 780 local farmers and growers who would get 
an average turnover of £100,000. If many farmers put 5 -10 
acres into fruit and or vegetables for local sale/distribution 
via a CSA or a farmer’s market or food hub, it would create 
more jobs, enhance the local economy and increase the supply 
of fresh and local food. If this was all grown without agri-
chemicals it would also be great for nature, soils and water 
systems and health in general.

Working towards Local 
Food Sovereignty - 
Food Festivals and 
voting with 
our purse
By Gabriel Kaye

Going to 
Abergavenny Food 

Festival in September 
was a treat, so many 

food and drink enterprises of all 
sorts, though little of it was organic. 
Alongside the stands were some passionate 
debates on various platforms on whether food should be 
local, or vegan or pasture-fed animal-based. Should diets 
include less, but have some, sustainable meat. How to save 

the world from our own society’s devastating impacts, and 
much more.

At this Food Festival the Biodynamic Association team 
had an information stand and also sold dozens of packets 
of Demeter, organic open-pollinated seeds from the Seed 
Cooperative along with sharing how biodynamics helps soil, 
plants, animals as well as the landscape and environment.

What seemed to be missing at the Festival, was a ground-
up swell or cooperative for local produce; each person was 
representing their own beer, gin, chocolate or range of sauces, 
sausages etc. Each was competing against their neighbour or 
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fellow-product producer. And nearly all were from Wales and 
the majority were from the nearby area of the Brecon Beacons 
and around Monmouth/Abergavenny.

So how can we work together, make more of our area’s 
produce and uniqueness? How can we work together towards 
greater local food sovereignty? How can we protect our unique 
landscapes of hills and rivers, hedgerows and flood-plain or 
wetlands? How can we enable our local community to value 
local produce?

Cooperatives, CSA (community supported agriculture) 
and food hubs are ways of selling local. Can we make them 
work for us and for our local landscape and area as a whole? 
Can we build systems where a higher percentage of our local 
population buys local and sustainable, organic/biodynamic if 
possible?

Increasingly high level chefs and restauranteurs are 
looking not only for fresh and local but also the highest level 
of flavour and nutrition, of ‘terroir’. This has lead a number 
of chefs to seek biodynamic produce by preference, Yotam 
Ottolenghi being one who has recently been public about this 
choice for his new restaurant Rovi.

So quality of flavour is one way of encouraging the use 
of local food; care for the environment, nature, and the planet 
is another. The serious realisation that is rising to ever greater 
awareness in us all, in society, of the sickness, exploitation 
and poisoning of our earth, soil and water and the 
subsequent depletion of nature is leading to many interesting 
conversations on how to have healthier agricultural systems 
and food. Climate change scientists say we have only 12 years 
to change our ways and seriously reduce carbon emissions. So 
taking steps now is important.

There are currently groups of farmers in many areas of 
the world pushing for sustainable agriculture, better care of 
animals and avoidance of agri-chemicals and GM. Yet there 
is still not enough energy and people behind this in the UK. 
Organic food and agriculture is still only about 4% of the total 
in our country. 

The UK does not seem to have large farmer co-ops who 
have agreed a charter to produce all food with no antibiotics, 
no GM inputs, 80% locally produced animal feed, pasture-
fed meat animals, (preferably of local ancient breed), to care 
for landscape and nature on farms and with short-chain 

distribution supply to local inhabitants. Whereas more and 
more of these type of farmer and grower co-ops are developing 
in a number of EU countries (and elsewhere in the world). 
Maybe Brexit will force us to pull together for quality local 
food systems.

Duchy Food is not a grass-roots company but has 
become an organic and sustainable food brand with a clear 
charter for Good Food, Good Farming and Good Causes. An 
example where this sort of success has gone further, and 
really is from the ground-up and local, was started by famers 
for farmers, is the Rhone area of southern Germany. Hardy 
Vogtmann (who started the organic farming research centre 
FIBL in Switzerland) spoke of this group’s work at the Organic 
Congress in November. He explained how a few farmers came 
together to save local upland flower meadows and the local 
rare-breed cattle and a local breed of pigs who eat mostly 
grass and acorns. This venture has led to an ever bigger group 
of farms and producers with a strong charter for ecological 
farming who now have their own abattoir (they bought up 
the local one that was closing), meat-processing unit, their 
own shops, bakery and online ordering system. And now old 
ladies at the bus stop have been heard to recommend this local 
food to new arrivals in the neighbourhood as better than the 
supermarket for shopping and it saves local jobs.

Abergavenny Food Festival and other such local festivals 
could become seeding places for healthy local agricultural 
co-op groups where farmers, producers and processors come 
together to protect the area’s nature, fields and pastures, 
the local cattle and sheep breed, the flowerful meadows, the 
clean water streams. A place where a charter could be agreed 
for healthy animals, farms, nature and economy and go on to 
create jobs and preserve the beauty of our environment and 
countryside. 

There may be many other opportunities for creative 
activities to become the seed-place for engaging with 
enterprise for local health and wellbeing of the environment 
and economies. Through caring, supporting and buying local 
(and ecological) we may be able to work for a whole health 
countryside, a whole health country, maybe with biodynamics 
at its heart, supporting life from the soil up and saving our 
planet from climate destruction.
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Letter to the Editor
I am writing this letter from Cumbria where for the last part of his life Donald Watson the 
founder of The Vegan Society lived and worked before his retirement as woodwork teacher in 
Keswick’s Secondary School. He was a well-known character in this Lakeland town preaching to 
a meat eating community (think - fells - sheep!) the elimination of animal products in all our 
dealings with nature before he died in his nineties in 2005. 

It was therefore a significant moment last spring when with the rise of awareness of animal cruelty 
(especially in the industrial farming sector it should be noted) a new member of our Step by Step BD 
Gardening Course at Ulverston politely but firmly excused himself at the first session on the grounds of 
animal parts in The Preparations. A month later the famous Manchester inner city wholefood supermarket 
Unicorn asked for a talk to their staff on the Biodynamic approach to food and farming to vegan 
customers. It still hasn’t happened yet. Demeter products play a large part of their sales and there are 
some unworked out questions here, I think! 

When most people come across the Biodynamic Preparations, they are as Rudolf Steiner indicated 
in The Agriculture Course, plants connected to animal sheaths. It is therefore intriguing to read that 
Maye Bruce in her book Common Sense Compost Making (Faber and Faber 1946) worked with the BD 
Preparations. In the first place it was in a very appreciative way before moving with slight impatience, it 
has to be noted, towards a ‘plants only’ approach. With the oak bark and the addition of honey and her 
interest in homeopathy produced The QR Compost Starter which was taken up by Laurence Easterbrook in 
The News Chronicle in 1938 and widely publicised resulting in huge demand and very happy gardeners it 
seems! 

This combined with the story of Chase Organics, who went on to create a very successful business 
from their Surrey base selling The QR Starter, as well as their famous cloche system and a seaweed foliar 
feed and seeds which were not for the most part organically produced it has to be said. This made for a 
confusing picture to British gardeners for 7 decades, especially as they might have been thinking they 
were using The BD Preparations when they bought QR Starter for their compost heap I venture to suggest. 
It is confounded here in the UK by the remarkable event of The Betteshanger Conference in Kent in 1939, 
which was a gathering of leading agriculturalists and nutritionists with lectures by Pfeiffer and Scott 
Williamson of The Peckham Experiment led by Lord Robert Northbourne (who went on to invent the 
term organic farming). He had a farm in Wiltshire ready and set up to make The BD Preparations so that 
ironmongers and agricultural merchants could sell them and alleviate a crisis in an impoverished farming 
community and therefore re enliven a depressed British Agriculture no less. 

Alas it didn’t happen (war, anti Steiner prejudice, Albert Howard even thought The Soil Association 
was far too ‘muck and magic’ when it began in 1946, even without BD representation). The sadness there 
is even more accentuated. After all The Preparations were a gift to the world by Rudolf Steiner, a deeply 
Christian act to save a dying earth so they didn’t need to be muddled up with a commercially produced 
substance with different properties. 

Fast forward 80 years to a question - is it a complete distraction to research a “Vegetarian” 
dimension of The Preparations as has been attempted by the Dutch Biodynamic Researcher, Helen 
Korstanje, who asked in their studies about this British lady farmer and her connections to The 
Biodynamic Experimental Circle and a breaking of a promise not to divulge experimental research on The 
Preparations. She didn’t think she was guilty with the plant material only (questionable!) and went on 
to subject her QR compost and a standard BD compost to independent research by an agricultural college 
with a ‘no difference’ result. Well, that needs more research I should think! 

After all we are dealing here with important elements of Maye Bruce’s experimental process 
involving honey and homeopathy which in turn involves the valuable contribution  Dr Kolisko made 
before his untimely death on the train to The Betteshanger Conference it seems where with Pfeiffer and 
Scott Williamsonm a remarkable contribution would have become even more remarkable as Bruce and 
Kolisko were on The Experimental Circle and must have known each other’s work.

At the Real Oxford Farming Conference this January the vegan question of animal -less landscapes is 
one of the subjects. Why in a related issue do certain sections of the environment community think that 
the growing of large amounts of plant material in artificial light is acceptable - the relentless rise and rise 
of soil less growing mediums, usually practised underground for heaven’s sake - when will they ever learn 
the nutritional threat of bad food here?

So the challenge comes to meet us, perhaps a revisiting to the Biodynamic Community of Maye 
Bruce’s challenge, a lifespan of 80 years since she launched her QR Starter, something we must meet 
again to bring together the vegan community and our ethical omnivore approach and help clear up some 
uniquely British muddles about compost and the need of true substances taken from mineral, plant, 
animal and consciously applied by human means - properties which help to create a true alchemy - 
turning waste into gold! 

Shall we take up the challenge? 
Yours Truly 
Vivian Griffiths Ambleside Cumbria Dec 2018
PS Thank you to Andrew Davenport for helping provide background information on Maye Bruce.
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Workshops include:

Biodynamic home gardening
Perception of elementals
Native Tree walkabout
& much more...

Sponsored by

10 –12 MAY
Eastwood Hall
Nottingham

The Reality and
the Responsibility

Tanis Helliwell Karsten Massei Susan Raven Ian Trousdell

Nature
Spirits
2 0 1 9
& HUMANS

www.naturespiritsconference.com

Marko Pogačnik
UNESCO Artist for Peace

Conference to be opened by: Keynote speakers

AVAILABLE V IA ALL GOOD BOOKSHOPS OR CALL 0845 370 0067

If the Organs Could Speak
OLAF KOOB
£14.99; ISBN 978 1 912230 15 0

In the Shadow of the Machine
JEREMY NAYDLER
£22.50; ISBN 978 1 912230 14 3

The Etheric, Vol. 2
ERNST MARTI
£11.99; ISBN 978 1 912230 13 6

The Event
YESHAYAHU (JESAIAH) 
BEN-AHARON
£16.99; ISBN 978 1 912230 16 7

Demons and Healing
ARE THORESEN
£16.99; ISBN 978 1 912230 18 1

Cognitive Yoga: How a Book is Born
YESHAYAHU (JESAIAH) 
BEN-AHARON
£9.99; ISBN 978 1 912230 11 2

Art, Aesthetics and Colour
Edited by ANGELA LORD
£11.99; ISBN 978 1 912230 22 8

Bees and the Ancient Mysteries
IWER THOR LORENZEN
£9.99; ISBN 978 1 912230 19 8

Humanity’s Last Stand
NICANOR PERLAS
£20; ISBN 978 1 912230 17 4

Symphonies of Creation
OSKAR KÜRTEN
£16.99; ISBN 978 1 912230 20 4

www.templelodge.com 
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ruskinmillcollege 
Biodynamic Farm Manager 
Applications are invited for the post of Biodynamic 
Farm Manager to be based in Nailsworth, near Stroud, 
Gloucestershire. Accommodation/accommodation allowance 
will be provided as part of this role. 

The post holder will be expected to manage the day-to-day 
running of the farm and farm shop and to organise appropriate 
work for students and staff. This will be undertaken by integrating 
biodynamic principles and methodologies into all aspects of the 
operation of the farm. 

40 hours per week for 52 weeks per year
Salary £29,943 - £35,226 per annum 

APPLICATIONS 
www.rmt.org/jobs/ | telephone 01453 837 520
rmchrenquiries@rmc.rmt.org

Closing Date: the vacancy will close once a suitable candidate 
has been found.

ruskin mill trust 
adult education training programmes

Offering part-time professional and interdisciplinary 
programmes in:

• Masters in Special Education 
• Pedagogic Potential of Craftwork 
• Teacher Development 
• Biodynamic Training 
• Holistic Support and Care 
• New Eyes for Goethean Science 
• Therapeutic Properties of Music 
• Holistic Practices in Nutrition

info@rmlt.org.uk                                           
www.thefieldcentre.org.uk/education_and_training

inquiryexperiencepractice
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I’m wondering if I ought to feel nervous about 
interviewing my new boss. But he seems so calm and 
accepting, it’s hard to feel nervous around Stuart.

I start off by asking him how he first encountered 
biodynamics. But he takes me back much further, to the 
beginning of the story. Born and raised in rural Cheshire, 
Stuart doesn’t come from a farming family. He spent time as 
a teenager helping out on his friend’s dairy farm, but neither 
he nor his friend saw a future in conventional dairying. So at 
16 he signed up as an apprentice mechanical engineer with 
British Rail. 

Six years later, fed up of working in what he describes 
as ‘a dry, isolated environment’ Stuart packed it in and set off 
around the world. He encountered organics first hand when 
volunteering on a kibbutz in Israel, and went on to spend 
several years working and volunteering on organic farms in 
both Australia and India. 

On returning to the UK, Stuart was keen to build a new 
career as an organic grower, but found it hard to break in to 
the farming world. He describes his experience at the time 
of the countryside as ‘closed and inaccessible’. Frustrated, 
he ended up training to teach Design and Technology in 
secondary schools. Put off by having to spend some much 
time working with man made materials and electronics, Stuart 
found his way to Ruskin Mill College, an anthroposophical 
initiative catering for students with challenging behaviour and 
learning difficulties, with an emphasis on craft workshops and 
biodynamic agriculture. 

So, this, then, was where Stuart first encountered 
biodynamics. I ask him what he made of it – did it feel like it 
instantly made sense or was it totally weird? More, he admits, 
the latter. Interestingly, he picks out an initial surprise and 
puzzlement at the central position of livestock in biodynamics. 
Something must have resonated though; over the course of 
the next 18 years Stuart went on to complete the biodynamic 
apprenticeship, working first as the farm tutor and then as the 
farm manager at Gables Farm, Ruskin Mill. He explains that he 
has come to appreciate, in particular, the important social and 
therapeutic role livestock can play. 

Stuart speaks enthusiastically about his experience 
of the biodynamic apprenticeship. He loves the way the 
apprenticeship opens up the world of farming and biodynamics 
to people who wouldn’t otherwise be able to access it, 
describing how it ‘pulls people out of the cities’. Here I think, 
we begin to find Stuart’s passion.

When I ask him why he applied for the job of 
certification manager, he talks about how he sees certification 
and the Demeter standards as giving biodynamics a legitimacy 
in the world, which then allows us as a movement to engage in 
the wider task of social change. I notice how Stuart has been 
influenced by both the philosophy and ambition of Ruskin 
Mill, as he observes that we have a ‘social responsibility to 
harness the energy of the many disenfranchised young people’ 
who want to change the system of destructive agriculture; to 
give these people a voice.

Stuart sees the move in to his new role as a ‘maturing 
step’ in his career. He’s interested in changing policy and 
paradigms and sees that UK agriculture is at a pivotal moment. 
He argues that farming to promote ecological resilience and 
secure food for future generations needs some regulatory and 
statutory framework – ‘as dry as that may be!’. He knows that 
it will take time to get in to the nuts and bolts of his role, but 
his hope is to work more closely with licensees. 

I suggest a frivolous question: his favourite animal or 
plant? Ever thoughtful, Stuart describes how he feels drawn to 
work with sheep. He explains that they are good teachers; he’s 
grown to like they way they quickly highlight the health of a 
whole farming system.

When I ask how he’s going to maintain a connection 
with the land when he’s working in an office five days a week, 
Stuart pauses and sighs. He’s been thinking about this; it’s 
hard to leave the piece of land he’s been connected to for 18 
years. He, and his wife and two children, will be moving back 
in to Stroud; he’s already got his name down on the allotment 
waiting list, and hopes to find a way to keep some sheep too. 
Let’s hope they help him stay grounded, calm and passionate 
in the funny old world of certification.
Jessie Marcham is a Certification Officer with BDA Certification

Stuart 
Cragg 
new 
certification 
manager
by Jessie 
Marcham
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WE WOULD LIKE TO WARMLY INTRODUCE our new 
part time Communications Executive, Philipp 
Grunewald and express how pleased we are to have 

as part of our biodynamic team
His 2-year post is being kindly funded by a much-

appreciated grant from the Generation Foundation. He 

Philipp Grunewald 
the new Communications 

Executive for the BDA

has started getting to know the Association, our trustees, 
members, activities and our wider biodynamic family with the 
aim of developing a robust communications strategy, review of 
our branding and ultimately help biodynamics become more 
visible, understandable and appreciated by the wider public.

Here he says a bit about himself.

Dear member,
You might have seen the job advert, we might have met 
at the recent AGM, or you are completely unaware of 
my existence. In brief, I have started to work for the 
Biodynamic Association as a part-time Communications 
Executive. 

I am delighted about joining the Biodynamic community 
in a more formal capacity. There are huge opportunities in 
supporting this long-established network to flourish in the 
UK. The relevance and importance of Biodynamic practices 
and ideas has never been as critical. Without going into much 
of the root causes of the multiple social and environmental 
challenges we as a species confront, it is safe to say that 
biodynamics has much to offer our communities and society. 

We are hoping that we can create more awareness of 
what biodynamics has to offer, we are hoping to bring more 
people to work with our ideas and practices, we are hoping 
that biodynamics can live up to its potential and play a 
leading role in transforming our relationship with the living 
world (as expressed in how we feed ourselves). 

I have been an active participant in the regenerative 
farming community for about 6 years and made my entrance 
by WWOOFing at Trinity Farm in Nottinghamshire. This sparked 
an interest in Biodynamics and anthroposophy. After about 2  

 
years of regular volunteering I went to complete a residential 
apprenticeship in Sustainable Horticulture at Schumacher 
College in Devon. Alongside the above path I also completed a 
PhD in Information Science that topped up previous degrees in 
Corporate Communications and International Studies. 

I moved about a bit since, but my young family is now 
settled in Wye, rural Kent. Since I started in agriculture I 
wanted to become a farmer and we are now in the process 
of setting up a low-tech mushroom farm for local customers. 
We also started a food group and I work part-time for 
the Permaculture Association. There I am supporting an 
international network of practitioners that like to bring more 
effectiveness and coherence to the permaculture movement. 

To the biodynamic movement I am hoping to bring 
questions and initiatives that enable us to develop an identity 
and voice that resonates deeper in our society. Through this I 
am hoping to contribute to biodynamic leadership on some of 
the most fundamental and pressing issues we, and the living 
processes we are embedded in, face.

I am hoping that you will join us on this journey. I am 
always delighted to be hearing from you. Please get in touch 
via pgrunewald@biodynamic.org.uk

Engaging through Biodynamics



REFLECTIONS FROM THE 
OUTGOING CHAIR OF THE BDA
Chris Stockdale 

This year has seen solid progress 
towards our objective - making 
Biodynamics more accessible, better 
understood and available to more 
people. 

We have again been lucky to secure 
excellent new trustees. Those who joined last 
year have worked really well as part of the 
Trustee team, bringing new perspectives and 
skills. This year (2018) we have Anette Drevsen 
with great financial skills, André Tranquilini 
who is a recognised biodynamic consultant and 
Joe Couling, who is undertaking the work-
based Level 3 Diploma in biodynamic farming 
and gardening and bringing us vital fresh 
perspectives from the younger generation and 
his skills from working in publishing.

Following the departure of Lynda Brown 
from her role of voluntary Director in spring 
2018, Gabriel Kaye became Interim Operations 
Manager for the rest of the year. Gabriel was 
already familiar with most of our workings, 
having previously supported Jess with 
biodynamic membership, as well as working 
for Certification. She is also the director of 
the Biodynamic Land Trust. Gabriel, who has 
fitted in marvellously, promptly suggested that 
both organisations share an office, which has 
immediately saved money for both the BDA 
and the Land Trust, (the larger room now being 
taken by Certification who has the bigger 
team).

Lynda left us some very considerable 
legacies, firstly in the form of the GIF Grant 
(that she secured for us), now beginning to 
bear fruit, as Philipp Grunewald who joined 
us in September 2018, is helping us establish 
‘what’ and ‘how’ best to communicate with 
which (targeted) audiences. This funding will 
enable us to extend this work from its initial 
phase through to completion over two years. 
We hope to secure further funding to continue 
this post and valuable work. Secondly, a big 
thank you to all participants who opened 
their gardens for our ‘Open Garden’ fortnight 
and to Lynda and Jess who instigated it and 
coordinated them. Thanks to those who used 
the Open Garden as a fundraiser for the BDA. 
We also give thanks for the ‘Step by Step’ 
Gardening Courses developed, supported and 
run so well by Aonghus Gordon and the Ruskin 
Mill Trust. These where much appreciated and 
were booked out. They will be run again in 
2019.

Certification is working well, though it 
is with regret that we say goodbye to Tarry 
Bolger, who is now working for Demeter USA. 
We are pleased to have a solid Certification 
team that administers compliance to EU and 
Demeter standards. And are delighted to 
announce that Stuart Cragg (ex-Gables Farm 
farmer of 18 years) will take on managing 
BDA Certification from January. The number of 
licensees has grown again and is now at 280 
with the greater number being Demeter. Good AN
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certifying bodies for a Demeter add-on to their 
organic certification for licensees wanting that.

Kai Lange, with Alysoun Bolger soon 
from a distance, will continue with Peter 
Brown and Nir Halfon to progress BDAC. The 
good news is that the ‘Work Place Learning’ 
side (formerly the Apprentice Training) is now 
picking up in numbers again. More biodynamic 
farmers are needed.

This current year to date (2018/19), we 
have also been blessed with several Legacies, 
which together have gifted us £42,300 - a 
fantastic response to our request to the 
spiritual world to help us, and the energy 
focussed on drawing up and distributing the 
leaflet; the truly astonishing fact is that we do 
not know the major contributor, Patrick Garton 
Esq., but we are extremely grateful that he 
knew of us. 

The modestly healthy state of our 
finances reflects the other hidden wealth of 
our organisation, namely the amount of time 
gifted, by staff and by Trustees, who often 
waive their expenses, and put in many days a 
year to keep us afloat. Trustees are involved 
in packing and despatching the Biodynamic 
Preparations and books, working in the HR 
Group, being our Treasurer, our Hon. Sec., our 
representative as Custodian Trustees to the 
Biodynamic Land Trust and the Seed Co-
operative, sitting on the Board of Studies, of 
Biodynamic Agriculture College, being active 
in the Preparation Group (who make, supply 
and quality test), the international Circle of 
Biodynamic Representatives and within the 
Anthroposophical Society of Great Britain, 
work on developing our Vision statement 
towards a Business Plan through a ‘Ways 
to Quality’ approach. Members, Regional 
Group Organisers, and other friends and 
supporters; such as Lynda Brown, our Patron 
Patrick Holden, and many anonymous donors, 
have also done a great deal to help us move 
forward, and without all this support we would 
not be.

Sharing platforms and ensuring 
integration through shared purpose, 
transparency & collaboration with the 
Biodynamic Land Trust, the Seed Co-operative 
and Biodynamic Agriculture College is 
ongoing and beneficial to all. In 2017-18 
we participated in the Harmony Conference, 
Oxford Real Farming Conference, a biodynamic 
wine workshop and stand at the Hawkwood 
College Seed Festival, Biodyna.

2017-18



52

AND JULIA WRIGHT – 
INCOMING CHAIR
Firstly, I’d like to thank Chris for his huge and 
magnanimous efforts as Chair of the BDA. 
He leaves large shoes to step into and I am 
relying on his guidance as I tread my way into 
the role. I have been a trustee for 2 years now 
and it’s already been a fantastic and rewarding 
experience operating with such dedicated 
people who are all deeply connected with 
nature. My own background is in sustainable, 
organic and agroecological research and 
development, often abroad, and most recently I 
used to run the International Programme of 
Henry Doubleday Research Association /Garden 
Organic before joining Coventry University 
and co-founding their Centre for Agroecology 
which is based at Ryton Gardens. I hope 
to bring experiences of strategic planning 
and monitoring, as well as fundraising and 
research, into the role, and to encourage 
and promote the spiritual and non-material 
dimensions of biodynamics which appear to be 
of increasing interest in society.

WE WARMLY WELCOME THE 
FOLLOWING NEW TRUSTEES

ANDRÉ TRANQUILINI 
I have been working with Biodynamic 
agriculture for almost twenty years, as a 
gardener, farmer, teacher and consultant.

Much of my career has also included 
the educational side of biodynamic agriculture, 
holding workshops, giving lectures and 
working as a biodynamic consultant for farms 
in conversion to Demeter in Portugal and 
Spain. I am a consultant recognised by the 
Agriculture Section at the Goetheanum in 
Dornach. 

In my career prior to farming I worked 
as a movie and events producer whilst still in 
Brazil. 

In the UK I was the market gardener 
at Emerson College, then responsible for 
the outdoor education department at the 
South Devon Steiner School over many years, 
founding member of the Biodynamic seed 
company Living Seeds in Portugal and currently 
estate manager at Waltham Place, UK. 

I have held many workshops and 
lectures in public and private institutions in 
England, Brazil and Portugal.

My work as an outdoor teacher featured 
in the film ‘The challenge of Rudolf Steiner’ 
by Jonathan Stedall and in Star and Furrow 
magazine. My work at Living Seeds also 
featured in Star and Furrow.

ANETTE DREVSEN
As a newly elected trustee in 2018 I have 
taken over the position as treasurer. I kicked off 
my professional journey with an apprenticeship 
as tax assistant which has given me insight 
into pretty much all corporate financial 
areas in the following 30 years. In between 
I added to my educational background an 
Honours Degree in Economics with major in 
Management Accounting as well as an MBA in 
Performance Management. 

 I recently decided to open a new 
chapter by turning my skills in more meaningful 
directions. The biodynamic world is therefore 
new and so far, unknown territory to me. In my 
home county, Cornwall, I am involved in many 
different social, environmental and sustainable 
initiatives and charities. In my very own 
projects I am supporting entrepreneurs and 
social enterprises in their Financial Wayfinding. 
Furthermore, I am establishing myself as a Web 
Designer which enables my creative side.

JOE COULING
I am a biodynamic apprentice at Fern Verrow 
farm in Herefordshire where we grow fruit, 
vegetables, flowers, and herbs. I have recently 
changed careers after working as an online 
marketer in the publishing industry. My 
particular area of interest is in the current 
dialogue between science and spirituality 
and in the synthesis of ancient wisdom with 
the new sciences. This is an exciting moment 
to be a part of the biodynamic movement as 
it reaches a growing mainstream audience. 
I have the experience necessary to both 
articulate and disseminate the esoteric 
concepts at the heart of biodynamics to a 
new audience using online media. 
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At March 31st 2018, total funds carried 
forward were £210,154, this includes the 
invested funds. Of that £101,181 were 
restricted funds, GIM grant £25,000, shares 
in the Seed Cooperative, £75,000, plus 
the Hermes Grant. The Investments in the 
Charibonds at M&G Investments are mainly 
the Grange Kirkcaldy funds. The GIM grant 
funds were also invested there until needed for 
the Communications work. There was a small 
devaluation of the fund this year, this varies from 

The 
Biodynamic 
Association 

has once again
managed 

to complete 
a financial 

year without 
significant 

losses.

INVESTMENTS - VALUES AND MOVEMENTS

At 31 March 2018

Valuation movements

Additions

At April 2017

- 4353

25000

144774

INCOME: DONATIONS AND CHARIT ABLE ACTIVITIES

Total income

Investment income

BD Elysian Garden

Certification office - 
manuals & application fees

Certification office - 
inspections

Education & promotion - 
training

Subscriptions

Generation income foundation grant

Hermes grant

Defra grant

Donations

£0

289096

6663

2000

2285

22651

34202

0

0

153625

25944

29161

331143

6654

0

2468

10753

30338

1000

25315

198708

24775

28642

£100,000 £200,000 £300,000 £400,000

EXPENDITURE ON CHARITABLE ACTIVITIES AND GOVERNANCE

Total expenditure

Governance costs

Certification office

Support costs

Education & promotion

£0

298994

185435

6236

56301

51022

312912

227772

6477

41410

37253

£100,000 £200,000 £300,000 £400,000

year to year, sometimes up a bit sometimes a 
bit down, as this year so not a concern. See the 
table below. 

The benefit of having these investments 
is that we have a buffer against serious and 
unexpected collapse of income, this is key to our 
Financial Risk Policy and allows us to have some 
variation of income without too much anxiety. 
We would also like to thank Certification for 
often creating a small surplus that can plug a 
hole in the charitable activity income.
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DONORS TO ACKNOWLEDGE, 
WE THANK IN PARTICULAR:

Newton Dee Camphill Community
Lots Road Auctioneers
Dewcross Centre for Moral 
Technology
E Bowron
Maggie McCarney

And to all our members who so 
generously contribute above the 
recommended membership rate 
of £35 per year.

We also thank Aonghus Gordon and Ruskin 
Mill Educational Trust for their ongoing  
support to biodynamics and the Association  
in so many different ways.

LEGACIES  
These have fallen into financial year 1st April 
18 - 31st March 19 M Langford, Patrick  
Garton and Gilbert Childs. We thank them  
for their forethought, legacy income makes  
a huge difference to what we can undertake  
as a small charity.

EXPENDITURE
The Expenditure in 2017-18 is also up but 
still leaves an overall positive of £13,800. 
The biggest costs come from the Certification 
activity, running inspections and staff to keep 
the activity going, while on the charitable 
side the support costs cover the BDA staffing 
and running costs. As the workshop and 
educational activities were less so too were 
their costs.

We are always grateful for the great 
work and dedication of the staff and we 
benefitted hugely over this year from having 
a voluntary Director in Lynda Brown, who 
has put in her enthusiasm and hard work for 
the whole year. She worked effectively with 
Jessica Standing bringing new ideas and ways 
of looking at what is possible for the BDA to 
achieve. This hard work and dedication also 
brought in the GIM grant of £25,315 for 
developing the communications and social 
media work. She left this post in May 2019 
and has to some extent been replaced by a 
paid interim operations manager, Gabriel Kaye, 
on two days a week.

To keep the income up, development 
work on membership packages, especially 
for organisations and finding other ways to 
increase income for running the organisation 
is being looked at. Communications work with 
the new grant will develop a new approach to 
continuing to spread information about what 
biodynamics has to offer gardeners, farmers 
and carers of soil and nature.

We are profoundly thankful for all the 
help and support we receive from so many 
people, whether it is through volunteering, 
donations, teaching courses, opening gardens 
and farms to the public and so much more.

+–

INCOME
This year the overall income is up a bit at 
£331,143, this comes from both the charitable 
activities and from the certification activity.

We are lucky to have our investments 
that give an annual boost of interest payments 
of about £6000, we can note that this about 
the same as the governance costs and so 
this can reassure us that this need is covered. 
About two thirds of the overall annual income 
comes from the certification activity, this 
was up as there are increasing numbers of 
licensees.

The webshop provides a great service for 
those interested in biodynamics; membership, 
books, biodynamic preparations and materials 
to make them are all available and the interest 
from the public in these is growing. Last year 
the income from this activity was consistently 
high, with the total income from this being 
£24,775.

Last year most of the courses provided 
were not done directly by the BDA so this 
income was down. Membership subscriptions 
were much the same as the previous year 
but the donations were lower. Donations vary 
from year to year and cannot be expected at 
too high a level. We are always grateful for all 
the donations that come in small as well as 
larger amounts from so many kind supporters. 
Every little bit makes a difference to what we 
can achieve. The same goes for legacies, we 
never know when we might get some funding 
from legacies and none came in 2017-18, 
but in 2018-19 we have been blessed with 
legacies to the level of £42,000 which is now 
mostly designated to support employing a paid 
director/manager post this year and next.

The Defra ‘grant’ a payment for services 
required by Defra from Certification, is reliable 
but on a decreasing path like all government 
funding. In 2018-19 it will be about £26,000. 
All this makes for a variable income depending 
on many different factors but it is up this 
financial year of 2017-18 as shown in the 
chart..

VALUE OF INVESTMENTS
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www.thephone.coop/bdaa
01608 434 040

Prices are correct at time of issue

For the many not the few

Browse and 
stream at higher  

speeds

Fixed price  
for 12 months 

with Line Rental
From just £28 

per month

Superfast 
Fibre 

Broadband 
PLUS

Sending emails, checking flight details, watching movies and playing games. 
Everyone’s happy all the time with our Superfast Fibre Broadband. 

Get all the bandwidth you need from the UK’s only telecoms co-operative.
Rated ‘Best Buy’ by Ethical Consumer magazine.

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

A STAR IS BORN!

WWW.OLIVOCRACY.CO.UK

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

from the gentle slopes of Umbria.
Eco-friendly luxury.
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Annual International Conference  
of the biodynamic movement

Section for Agriculture
Sektion für Landwirtschaft
Section d’Agriculture
Seccion de Agricultura

Land and

economy
agriculture between the farm and the world

Agriculture Conference 2019
 6th to 9th February  

at the Goetheanum, Dornach, Switzerland

This Agricultural Conference will be a platform and 
workshop for the future, with the aim of inspiring all 
participants to create new economic forms in relation to 
agriculture.

This is a public conference and is open to all.

Information, programme and registration:
www.sektion-landwirtschaft.org/lwt/
landwirtschaft@goetheanum.ch

Presenters include
Maaianna Knuth (Zimbabwe), Gerald Häfner (Germany), 
Änder Schanck (Luxemburg), Choitresh Kumar Ganguly / 
Manisha Kairaly (India), Helmy Abouleish / Mona Lenzen 
Abouleish (Egypt), Christoph Simpfendörfer (Germany), 
Aline Haldemann / Christian Butscher (Switzerland), 
Jennifer Chang (South Korea), Boris Voelkel (Germany), 
Jacqueline Barin (Canada), Esteban Acosta Pereira 
(Mexico) Hermann Pohlmann (Germany), Claude Gruffat 
(France), Ueli Hurter (Switzerland), Volkert Engelsman 
(Netherlands), Patrick Holden (England)


