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The Growing Edge: Biointensive is  
Thriving in Nicaragua 

By Mary Zellachild, Communications Director, and   

Shannon Joyner, EAôs e-newsletter Editor 

Of all the places in the world where the 
GROW BIOINTENSIVE method (GB) is being 

used, it is spreading rapidly in Mexico 

and Latin America andðmost of allðin 

Nicaragua. By the end of 2018 there will 

be over 100 certified trainers at all levels 

in Mexico, South America, Central Ameri-

ca and the Caribbean, with 85 of them in 

Nicaragua!  

From January 22 to 26, 2018, ECOPOL, 

Ecology Actionôs International Partner in 

Latin America, co-sponsored a five-day 

GB conference in Nicaragua, with 20 par-

ticipants from Bolivia, Chile, Peru, El Sal-

vador, Honduras, Mexico, France, Italy 

and Spain. On the first 

day, which was for presen-

tations at the National 

Agrarian University (UNA)

ða co-sponsor of the event 

where the conference took 

placeðthere were over 100 

attendees. Juan Manuel 

Martinez, head of ECO-

POL, who organized the 

conference, estimates 

there were about 400 Nic-

araguans who participated 

in activities during the 

week.  

Lilia Splender, the CEO of 

Friends of the Earth-Spain, 

was one of the participants, 

and her organization is going to publish 

5,000 copies of HTGMV 8th edition in 

Spanish for Central America. Others in-

terested in the conference streamed the 

event live on Facebook, allowing it to be 

viewed elsewhere in Nicaragua and 

worldwide. The energy level was very 

high! As a result of the conference and the 

GB work being accomplished in Nicara-

gua, HBO is planning a program on the 

GB method in that country in 2019. 

Ecology Action's John Jeavons, Director, 

and Matt Drewno, GB Advanced-Level 

Certified Teacher and VGfP Mini-Farm 

Manager, each made presentations at the 

conference.  
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Continued on page 2 

Victory Gardens 
for Peace Update 
A Collaboration 

By Mary Zellachild, 
Communications Di-
rector 

At the beginning of the 
year, Ecology Action 

and Victory Gardens 

for Peace signed a col-

laboration agreement 

with Jeff Stanford, 

owner of the Stanford 

Inn on the Mendocino 

Coast, who has been 

hosting an EA Mini-

Farm there since 2010. 

For almost 30 years the 

Inn has fed customers 

gourmet vegan food 

from its garden. Now, 

with the EA project 

well established there, 

all the Inn's gardens 

will become part of the 
GROW BIOINTENSIVE 
system. The agreement 

defines the administra-

tive and financial re-

sponsibilities of each of 

the three participants 

through 2020. This 

project could be a mod-

el for how commer-

cial/non-profit part-

nerships can work to-

gether to benefit a 

whole community. 

Huerto Eli garden in Corozo, Nicaragua.             Photo: EA staff 

Continued on page 4 
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Matt spoke on Achieving More 

with Less: Experiments in Growing a Complete Diet in 

1,000 Square Feet and John's topic was Food for the 

Future: Now. John and Juan Manuel were both award-

ed beautiful certificates at the final celebration din-

nerðeach for his life of humanitarian work. 

After he and Matt returned home, John had many 

things to report from the conference and his time in 

Nicaragua. He believes that the GB program there can 

be viewed as a microcosm of what can, and possibly 

should, be doneða living example of a proactive, nur-

turing and healthful farming and gardening system. 

Examples of the work there include: 

¶ Universidad Nacional Agraria, the National Agrari-

an University (UNA), is in the process of setting up 

a three-year GB university course for the purpose 

of training Biointensive Technical Specialists. 

There is also a GB training/demonstration center 

at the university. Javier Silva, the Program Direc-

tor, is a UNA professor. For a video on this work 

 www.youtube.com/watch?v=AYlaPyG31fA.        

The Centro Biointensivo involved in this program is 

the result of a 2013 cooperation agreement between 

CCID BioNica, http://bionica.org/, the UNA, Ecol-

ogy Action and ECOPOL. 

¶ A Nicaraguan, who was a presenter at the confer-

ence, had taught the Biointensive method to 

38,000 people in 26 years. 

¶ Franck Tondeur runs another demonstration/

training center and has taught 4,800 people in 

four years. Trials and research are being carried 

out at both the university and Franck's center. 

¶ John observed that people there take responsibil-

ity for themselves and what they are doing. They 

understand GB from a cultural standpoint and are 

doing it from their souls. 

¶ At the conference menôs and women's GB mini-

farming projects were represented, with both 

groups doing well. In addition, one of the high-

lights of the conference was the introduction of 

two strong women's groups who have incorpo-

rated the GB method into their organizations. 

¶ La Central Cooperativa Las Diosas (ñThe God-

dessesò) is a dynamic network of community-

based cooperatives run by women and supports 

true development and respect for womenôs rights. 

The cooperative is located east of Managua, where 

much of the land is devoted to tobacco production 

and largely controlled by male producers. Las Di-

osas consists of four smaller cooperatives, each 

managed by its own Directiva (female Board of 

Directors). Fiercely independent and determined 

to succeed in the coffee industry, the 260-member 

cooperative has made much progress since its 

founding in 1996, both in terms of sustainable 

commercial relations for their coffee sales and in 

the promotion of issues such as womenôs educa-

tion, housing and health. The women grow organ-

ic coffee as well as vegetables, grains and fruit us-

ing the GROW BIOINTENSIVE method. Las Diosas 

works closely with another womenôs group, La 

Fundacion Entre Mujeres (FEM), or Foundation 

between Women, which focuses its development 

project work on issues concerning womenôs 

health, universal access to education and  eco-

nomic and moral support for single mothers. For 

more on these organizations, visit 

The Growing Edge 
Continued from page 1 

Continued on page 3 

Co-op member holds saplings ready for planting.  
Photo: Higher Ground 

http://www.youtube.com/watch?v=AYlaPyG31fA
http://bionica.org/
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www.highergroundstrading.com/pages/nicaragua. 

¶ Artistas Para La Sopa (Artists for Soup) 

www.artistsforsoup.org/ is a nonprofit organiza-

tion ñédedicated to reducing hunger, malnutri-

tion and poverty by empowering women and sec-

ondary school students through community Bio-

intensive garden development, solar oven and 

nutrition classes, science and technology program 

support to secondary schools, hu-

man rights training for women, arts 

cooperative development and 

more.ò It was started several years 

ago by a group of women artists 

who created and sold paintings to 

enable the project to begin. It began 

with ñgrowing veggies for soupò and 

continues to expand. They have 

taught the GB method to 2,000 peo-

ple in and around La Paz Centro, 

Leon, Nicaragua. See page six for 

more on this organization. 

¶ One of the best GB gardens visited 

is maintained by childrenðwho also 

expose their parents to the method  

in this way. You can view a  

fantastic video of this beautiful  

garden and the next generation  

of sustainable farmers at 

https://www.youtube.com/watch?v=IiQAGE_6cv

U.  Local Nicaraguans have fabricated a strong 

garden spade, which is successfully used with the 

method. 

¶ Seeing the energy and drive exhibited at the con-

ference, John realized that if the GROW BIOINTEN-

SIVE method could be seen globallyðand activat-

ed!ðthrough the lens of what is being done in 

Nicaragua, it might save 10 years in the ongoing 

process to change the world from a depleting ag-

riculture to a living, environmentally sound and 

productive biologically intensive agriculture. We 

are hoping that some key practitioners from Nic-

aragua will be able to secure funding to join the 

8-month Internship Program at Victory Gardens 

for Peace, Ecology Action's training site near 

Mendocino, California. This could produce farm 

leaders to strengthen Nicaragua's Biointensive 

advance and their understanding and skills more 

rapidlyðincluding the intuitive feeling and GB phi-

losophy gained from working with Ecology Action 

directly. 

At the Celebration Dinner, on the final night of the 

conference, Ecology Actionôs Director was asked 

what he thought might be good initiatives to address 

some of Nicaragua's environmental and food sover-

eignty challenges. He suggested the following: 

¶ Work on reforestation throughout the country 
and re-population of the agricultural areas. (45% 
of the people currently live in cities.) 

¶ Research the percentage of calories that are now 
imported and, because of the world situation, 
may not be available to import in three yearsô 
timeðto take initiatives to produce all their nu-
trition within the county.  

¶ Encourage expansion of the GB program through 

localization, embedding it in many areas through 

demonstration and teaching centers run by certi-

fied GB practitioners.  

There are skilled people at the ñtopò, including at the 
university level, and there are also skilled people at 

Continued on page 4 

John with the next generation of Nicaraguaôs farmers.           Photo: EA staff 

The Growing Edge 
Continued from page 2 
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Four staff 
members from the Stanford Inn are 
each growing three beds in the 
VGfP Mini-Farm. They are hoping 
the experience of working the three 
beds will go towards helping them 

become Basic-Level certified in 
GROW BIOINTENSIVE. Two of them 

took VGfP's fall 2017 2-day work-
shop, one has taken an EA 3-Day 
Workshop, and the fourth will be 
enrolled in the Nine-Saturdays 
Course this summer. 

So far this year, Matt has been busy 
at the VGfP Mini-Farm and travel-

ing to GB presentations. In January 
he acquired a large donation of 

seeds from Bountiful Gardens 
(which had just closed), gave a gar-
den planning workshop for 18 local 
gardenersðabout 75% of them 
womenðand took part in a seed-
cleaning jamboree at the local 
Mendocino Botanic Gardens. He 
traveled to Nicaragua for the five-
day Conference and visited 10ï15 
farms throughout the country, 
where individuals are training 
thousands of people per year. Matt 
also presented the new Booklet #38 
on the Ten-Bed Unit, with a pro-
jected release date of February 
2019. 

On April first, Kimberley Fisher 
from Bermuda arrived at the VGfP 
Mini-Farm to be an 8-month in-
tern. Bermuda is a small island 
with a rising ocean and a large 
population, and people are work-
ing hard to spread Biointensive 
there. Matt describes Kimberley as 
a hard worker with a warm heart. 
She has a background in non-profit 
management and skills in commu-
nications, fund raising and organ-
izing. 

the project 
and pro-
gram levels, 

all accomplished at teaching and 
coordinating programs and ac-
tions. At the same time, many of 
the mini-farmers in the field have 
not been able to spend sufficient 
time in the garden and/or spend 
time working with an expert GB 
practitioner to gain enough experi-
ence to get a complete ñfeelò for the 
whole process of closed-loop, sus-
tainable farming as a way of life. 
More time growing the soil and 
food, plus some more via watering 
the gardens, taking note of the sub-
tle changes in the growing beds 
that indicate imbalances needing 
correction, would smooth out the 
rough spots and yield the best re-
sults. To address this need, a group 
of thoroughly experienced special-
ists should be developed to ñcircuit 
rideòðregularly travel through the 
regions of the country checking in 

with newly emerging farmers, 
working with them to spread the 
in-depth and in-breadth ñfeelò and 
understanding of the biologically 
intensive process.   

The Nicaraguan conference and 
workshops were an incredible ex-
perience and a humbling inspira-
tion for us. We are so grateful for 
the work ECOPOL, CCID BioNica, 
the UNA, and many others put into 
our collaboration, and we are excit-
ed to continue working with the GB 
practitioners of Nicaragua, and the 
whole of Mexico, Latin America, 
the Caribbean, Spain, and beyond! 

We hope you are inspired to join 
us. If you are interested in  
helping Nicaraguan interns travel 
to Ecology Action in 2019, you  
can make a donation here 
https://donatenow.networkforgood
.org/ecologyaction.  

Viva GROW BIOINTENSIVE!!  

ò... there  are skilled people at 

the òtopó including at the uni-

versity level and there are  

skilled people at the project 

and program level...ó 

The Growing Edge 
Continued from page 3 

VGfP Update  
Continued from page 1 

Photo: James Fougere 
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The Alan Chadwick Living 
Library and Archive 
 

Alan Chadwick (1909-1980), the 
English master horticulturalist, 
was tutored as a youth by Dr. Ru-
dolf Steiner and brought what he 
termed ñThe Biodynamic-French 
Intensiveò approach to artistic hor-
ticulture and gardening in Ameri-
ca. From 1967 until his death in 
1980, he taught publicly and left a 

huge legacy, creating five gardens 
in the United States and inspiring 
hundreds of apprentices. 

An extensive collection of Chad-
wick materials is now freely availa-
ble to the public. There are videos, 
many hours of audio files of Alanôs 
lectures to apprentices and public 
addresses, photos, written materi-
als and much more. 

This archive project was begun in 
1980, primarily by the Chadwick 
Society in California. The society 
then, via Ms. Virginia Baker, en-
trusted all of their archival materi-
als to Craig Alan Siskaða former 
Chadwick garden apprenticeðnow 
of Verdant Vale Gardens, LLC, in 
North Carolina, which launched 
this new website. This honors 
Alanôs final request that his work, 
vision and legacy be shared freely 
with the public. 

Over time, more materials will be 
uploaded to the website. If you 
have archival materials to share, 
please contact them via the 
ñContact Pageò on their website, 
http://chadwickarchive.org. 

 
The Kilili Self Help Project 

Sandra Mardigian, a colleague of 
Ecology Action who had spent 
many years in Kenya, started Kilili 
Self Help Project (KSHP) in 1985 
as a community assistance fund 
with Kilili Village in Machakos, 
Kenya. The Kilili community met 
together and prioritized their 
needs, then sent proposals. When 
word reached Sandra that Manor 
House Agricultural Centre 
(MHAC), a Biointensive agriculture 
school, had just been started in 
western Kenya, she chose to use 
Kilili funding to support the Cen-
tre's graduates who were training 
farmers in their communities. The 
community contributed the labor 
and built a community water pro-
ject, a school, a maize-grinding 
mill, and a medical dispensary. In 
December 1989, Kilili Self Help 
Project sent a group of Kilili prima-
ry school teachers to MHAC for a 
week of training in the Biointensive 
method. 

With experience over the years, 
Sandra's vision evolved, and an 
idea took shape for a grassroots 
GROW BIOINTENSIVE education cen-
ter where farmers could come for 
training and the center's staff could 
also do outreach to train farmers in 
their communities. In 2008 the 
vision was manifested with the 
opening of the Grow Biointensive 
Center of Kenya (G-BIACK). Since 

then, all of Kilili's focus and fund-
ing has been directed to G-BIACK.  
Seeking to honor forty years of re-
search, innovation and education 
in Biointensive agriculture by John 
Jeavons and Ecology Action, the 
Foundation for Global Community 
sponsored a film to show the suc-
cessful application of this work in 
the impoverished areas of the 
world where it is flourishing. When 
asked to recommend a good sub-
ject for the film, KSHP suggested 
G-BIACK, outside Nairobi. The re-
sult is the 12ïminute film GROW, 
www.g-
biack.org/videoviewgrow.html. 
 

Sandra Mardigian, Director of the 
Kilili Self Help Project, is the sole 
staff-person. She carries out the 
administration of KSHP on a vol-
unteer basis, and donates all costs 
and overhead (except bank transfer 
fees). Therefore, nearly 100% of 
contributions by donors can go di-
rectly to programs in Kenya.  

In April, 
Matt trav-
eled to Loy-

ola Marymount University in Los 
Angeles to consult with them about 
their vegetable garden. He also 
made a presentation on the GB 
method to about 60 people at the 
university: students, faculty and lo-
cal gardeners. Participants also in-
cluded professors in Food Policy, 
Environmental Studies and Envi-
ronmental Sciences from UCLA, 
who explored creative ways to 
strengthen their campus garden. 
VGfP can be found on FB 
www.facebook.com/
victorygardensforpeace/ 

VGfP Update  
Continued from page 4 

Alan Chadwick, circa 1970. 
Photo: http://chadwickarchive.org  

Samuel Nderitu (right) teaches the 
GB method. Photo: G-BIACK 

Continued on page 6 
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Artists for Soupð
Nicaragua 
www.facebook.com/
groups/830078337045658/about  
 

Artists for Soup is a non-profit 
organization that works to support 
sustainable development work in 
La Paz Centro, Nicaragua. Over 
time, they hope to improve the 
possibilities for school retention, 
food security and creative enter-
prise for women in the city. They 
will be working with Nicaraguan 
organizations to achieve these 
goals. 
 
Huerto Eli is the Biointensive gar-
den developed by Elioena Arauz, 
the Program Director of Artists for 
Soup. So far Elioena has 44 garden 
beds producing organic vegetables. 

Environmental degradation and 
hunger are inextricably linked. 
What can be done about this? Art-
ists for Soup supports groups 
teaching the Biointensive meth-
od.  In 2014, they started cultivat-
ing a collaboration with ñLa Forta-
leza,ò or ñStrength,ò a womenôs Bi-
ointensive gardening group in La 
Paz Centro. This group works with 

the strategy of ñpollination.ò They 
try to take their knowledge and 
spread it to receptive groups. Since 
2014, the group has succeeded at 
initiating large Biointensive pro-
jects in schools, churches and fam-
ily patio gardens. One of their re-
cent successes is with a group 
called ñChoir of Angels,ò a care/
school program where young chil-
dren of single parents receive a 
meal, snacks and care while their 
parent works. They hope their gar-
dens will supplement the beans, 
rice and cereal provided by the 

government and make meals more 
nutritious. 

In August of 2016, Artists for Soup 
and the La Fortaleza gardeners 
started making a new community 
garden in a settlement called El 
Quilombo. This settlement cur-
rently houses 353 Nicaraguan fam-
ilies, most of them living in impro-

vised wooden, plastic, and sheet 
metal homes. El Quilombo has 
been developing since 2012 when 
the land was granted by the gov-
ernment. With technical assistance 
and training, a new group of wom-
en has begun to form in El Quilom-
bo. Artists for Soup invites you to 
learn more about their methods 
and the big impact this new work 
will have in the future on some of 
the poorest residents of La Paz 
Central.  To read more or to sup-
port the work in La Paz Centro, 
visit www.artistsforsoup.org/.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Left to right: Elioena Arauz, Program Director, John Jeavons, Don 
Sergio Arauz and Alyeriz Arauz Zeledo.          Photo: Artists for Soup staff 

GB Videos Now with Spanish Subtitles 
 

Spanish subtitled GROW BIOINTENSIVE How-To videos are now on YouTube! You can see them at 
www.youtube.com/playlist?list=PLGnAjqjkLW25a5VrNYKtDBmSDSw79PwNp. 

 

 

 
To read more about KSHP, visit 
http://kililiselfhelp.net/
home.html, or to contact Sandra, 
smardigi-
an.kilili.self.help@gmail.com. 

Kilili Self Help Project 
Continued from page 5 
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Healthy Soil is the Real Key to Feeding 
the World 
By David R. Montgomery 

Edited for space. To read the entire article, visit 
https://theconversation.com/healthy-soil-is-the-real-
key-to-feeding-the-world-75364 
 

April 13, 2017 

One of the biggest modern myths about agriculture 
is that organic farming is inherently sustainable. It 
can be, but it isnôt necessarily. After all, soil erosion 
from chemical-free tilled fields undermined the Ro-
man Empire and other ancient societies around the 
world. Other agricultural myths hinder recognizing 
the potential to restore degraded soils to feed the 
world using fewer agrochemicals. 

When I embarked on a six-month trip to visit farms 
around the world to research my forthcoming book, 
Growing a Revolution: Bringing Our Soil Back to 
Life, the innovative farmers I met showed me that 
regenerative farming practices can restore the worldôs 
agricultural soils. In both the developed and develop-
ing worlds, these farmers rapidly rebuilt the fertility 
of their degraded soil, which then allowed them to 
maintain high yields using far less fertilizer and fewer 
pesticides. 

Their experiences, and the results that I saw on their 
farms in North and South Dakota, Ohio, Pennsylva-
nia, Ghana and Costa Rica, offer compelling evidence 
that the key to sustaining highly productive agricul-
ture lies in rebuilding healthy, fertile soil. This jour-
ney also led me to question three pillars of conven-
tional wisdom about todayôs industrialized 
agrochemical agriculture. 

aȅǘƘ мΥ [ŀǊƎŜ-ǎŎŀƭŜ ŀƎǊƛŎǳƭǘǳǊŜ ŦŜŜŘǎ 
ǘƘŜ ǿƻǊƭŘ ǘƻŘŀȅ 

According to a recent UN Food and Agri-
culture Organization (FAO) report, family 
farms produce over three-quarters of the 
worldôs food. The FAO also estimates that 
almost three-quarters of all farms world-
wide are smaller than one hectareðabout 
2.5 acres, or the size of a typical city block.  

Only about 1 percent of Americans are 
farmers today. Yet most of the worldôs 
farmers work the land to feed themselves 
and their families. So while conventional 
industrialized agriculture feeds the devel-
oped world, most of the worldôs farmers 

work small family farms. A 2016 Environmental 
Working Group report found that almost 90 percent 
of US agricultural exports went to developed coun-
tries with few hungry people. 

Of course the world needs commercial agriculture, 
unless we all want to live on and work our own farms. 
But are large industrial farms really the best, let alone 
the only way forward? This question leads us to a sec-
ond myth. 

aȅǘƘ нΥ [ŀǊƎŜ ŦŀǊƳǎ ŀǊŜ ƳƻǊŜ ŜŶŎƛŜƴǘ 

Many high-volume industrial processes exhibit effi-
ciencies at large scale that decrease inputs per unit of 
production. The more widgets you make, the more 
efficiently you can make each one. But agriculture is 
different. A 1989 National Research Council study 
concluded that ñwell-managed alternative farming 
systems nearly always use less synthetic chemical 
pesticides, fertilizers, and antibiotics per unit of pro-
duction than conventional farms.ò 

And while mechanization can provide cost and labor 
efficiencies on large farms, bigger farms do not neces-
sarily produce more food. According to a 1992 agri-
cultural census report, small, diversified farms pro-
duce more than twice as much food per acre than 
large farms do. 

aȅǘƘ оΥ /ƻƴǾŜƴǝƻƴŀƭ ŦŀǊƳƛƴƎ ƛǎ ƴŜŎŜǎǎŀǊȅ ǘƻ 
ŦŜŜŘ ǘƘŜ ǿƻǊƭŘ 

Weôve all heard proponents of conventional agricul-
ture claim that organic farming is a recipe for global 
starvation because it produces lower yields. The most 
extensive yield comparison to date, a 2015 meta-

Cover crops planted on wheat fields in The Dalles, Oregon.  

Photo : Garrett Duyck, NRCS/Flickr, CC BY-ND  

Continued on page 8 
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analysis of 115 studies, 
found that organic pro-
duction averaged almost 
20 percent less than con-

ventionally grown crops, a finding similar to those of 
prior studies. 

But the study went a step further, comparing crop 
yields on conventional farms to those on organic 
farms where cover crops were planted and crops were 
rotated to build soil health. These techniques shrank 
the yield gap to below 10 percent. 

The authors concluded that the actual gap may be 
much smaller, as they found ñevidence of bias in the 
meta-dataset toward studies reporting higher con-
ventional yieldséò In other words, claims that organ-
ic agriculture canôt feed the world depend as much on 
specific farming methods as on the type of farm. 

.ǳƛƭŘƛƴƎ ƘŜŀƭǘƘȅ ǎƻƛƭ 

Conventional farming practices that degrade soil 
health undermine humanityôs ability to continue 
feeding everyone over the long term. Regenerative 
practices like those used on the farms and ranches I 
visited show that we can readily improve soil fertility 
on both large farms in the US and on small subsist-
ence farms in the tropics. 

I no longer see debates about the future of agriculture 
as simply conventional versus organic. In my view, 
weôve oversimplified the complexity of the land and 
underutilized the ingenuity of farmers. I now see 
adopting farming practices that build soil health as 
the key to a stable and resilient agriculture. And the 
farmers I visited had cracked this code, adapting no-
till methods, cover cropping and complex rotations to 
their particular soil, environmental and socioeco-
nomic conditions. 

Whether they were organic or still used some fertiliz-
ers and pesticides, the farms I visited that adopted 
this transformational suite of practices all reported 
harvests that consistently matched or exceeded those 
from neighboring conventional farms after a short 
transition period. Another message was as simple as 
it was clear: Farmers who restored their soil used 
fewer inputs to produce higher yields, which translat-
ed into higher profits. 

No matter how one looks at it, we can be certain that 
agriculture will soon face another revolution. For ag-
riculture today runs on abundant, cheap oil for fuel 
and to make fertilizerðand our supply of cheap oil 
will not last forever. There are already enough people 
on the planet that we have less than a yearôs supply of 
food for the global population on hand at any one 
time. This simple fact has critical implications for so-
ciety. 

So how do we speed the adoption of a more resilient 
agriculture? Creating demonstration farms would 
help, as would carrying out system-scale research to 
evaluate what works best to adapt specific practices 
to general principles in different settings. 

We also need to reframe our agricultural policies and 
subsidies. It makes no sense to continue incentivizing 
conventional practices that degrade soil fertility. We 
must begin supporting and rewarding farmers who 
adopt regenerative practices. 

Once we see through myths of modern agriculture, 
practices that build soil health become the lens 
through which to assess strategies for feeding us all 
over the long haul. Why am I so confident that regen-

erative farming practices can prove both productive 
and economical? The farmers I met showed me they 
already are. 

David R. Montgomery is Professor of Earth and Space 
Sciences at the University of Washington, author of 
the award-winning popular-science books: King of 
Fish, Dirt, The Rocks Don't Lie, and co-author of The 
Hidden Half of Nature: The Microbial Roots of Life 
and Health. 

Healthy Soil is the 
Real Key... 
Continued from page 7 

No-till and composting can build soil organic 
matter and improve soil fertility.   

Photo: David R. Montgomery 
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 the question asked via Skype. "I would want for eve-
ryone in the world to be able to use the life-giving 
GROW BIOINTENSIVE method.ò  John was surprised 
that despite all the things she couldôve asked for, 
this was her wish for a community that has so many 
needs. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Some of the attendees at the 2015 African Symposium.                                      Photo: G-BIACK  

GB Continues to Inspire Hope 

In 2015, EAôs International Partner, G-BIACK in 
Kenya, held an African Symposium. John Jeavons 
asked a number of the participants, ñWhat would 
you do if you could have anything in the world, even 
if you think it is impossible?ò One of the partici-
pants, a woman working in the Nairobi two-million-
person slum, had a very heartwarming response to 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

GBôs Place in the World Food System 

By John Jeavons, Director of Ecology Action 

Ecology Action is excited with the collaboration and 
initiatives for 2018 and beyond, including increased 
online educational opportunities for everyone, eve-
rywhere, plus 2-, 4-, 6-, 8- and 12-month intern-
ships and 1- and 3-year apprenticeships. 

GROW BIOINTENSIVEôs closed-loop sustainable farm-
ing currently provides soil- and food-growing locali-
zation successfully in 152 countries by approximate-
ly 7 million individuals, so far, in virtually all soils 
and climates where food is grown. Its higher yields 
are accomplished using a fraction of the water, nu-
trient in organic-fertilizer form, and energy per 
pound of food produced, compared with standard 
farming practices. The manual system involved is 
very low-cost and works with locally available re-
sources.  

The United Nations Food and Agriculture Organiza-
tion (UNFAO) has recently noted that smallholder 
farms produce 75% of the worldôs food, making the 
GB approach especially helpful and important. This 
is done while building farmable soil 60 times faster 
than in nature. In contrast, other farming approach-

es deplete the soil 18 to 80 times faster than nature 
builds soil. Put another way, the six inches of farma-
ble soil needed to grow food takes an average of 
3,000 years to develop, in the world and the US, 
and much longer in California. GROW BIOINTENSIVE 
has the capacity to grow six inches of farmable soil 
in 51 yearsðaccording to a Masterôs Thesis in the 
Soil Science Department at the University of Cali-
fornia-Berkeley. In a world with as little as 26 years 
of farmable soil remaining, this is especially im-
portant. 

A growing number of organizations are using  
Biointensive techniques, including the non-profit  
Mercy Corps and the governmental aid group  
Peace Corps. This trend is important to changing 
the worldôs food producing picture. 
Letôs GROW more with less now!  
 

Grow the Earth is the motto of John Jeavonsô Face-

book page, featuring weekly food-, soil- and other 

related topics, www.facebook.com/

JohnJeavonsGrowBio/. The information can also 

be found at www.johnjeavons.org 

http://www.facebook.com/JohnJeavonsGrowBio/
http://www.johnjeavons.org
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Ecology Actionõs Annual Report for 2017 
 

aŜǎǎŀƎŜ ŦǊƻƳ ǘƘŜ 5ƛǊŜŎǘƻǊ 

5ŜŀǊ CǊƛŜƴŘǎΣ 
 

9ŀŎƘ ƻŦ ǳǎ ƛǎ ōŜƛƴƎ ƛƳǇŀŎǘŜŘ ōȅ Ǝƭƻōŀƭ ŜǾŜƴǘǎ ǘƘŀǘ ƘŀǾŜ ōŜƎǳƴ ǘƻ ǎƘŀǧŜǊ 
ƻǳǊ ǳƴŘŜǊǎǘŀƴŘƛƴƎ ƻŦ ǿƘŀǘϥǎ ƴƻǊƳŀƭΦ Lǘ Ŏŀƴ ŦŜŜƭ ƭƛƪŜ ŜǾŜǊȅǘƘƛƴƎ ǿŜϥǾŜ 
ŎƻǳƴǘŜŘ ǳǇƻƴ ŦƻǊ ǎǘŀōƛƭƛǘȅ ƛǎ ōŜƛƴƎ ƻǾŜǊǘǳǊƴŜŘΣ ƭŜŀǾƛƴƎ ǳǎ ƻƴ ƭŜǎǎ ŬǊƳ 
ƎǊƻǳƴŘΦ [ƛƪŜ ǘƘŜ ǊŜǎǘ ƻŦ ƻǳǊ ƴŀǝƻƴ ŀƴŘ ǘƘŜ ǿƻǊƭŘΣ 9ŎƻƭƻƎȅ !Ŏǝƻƴ ŜȄǇŜǊƛπ
ŜƴŎŜŘ ǎƻƳŜ ŘŀǳƴǝƴƎ ŎƘŀƭƭŜƴƎŜǎ ŘǳǊƛƴƎ нлмтΦ .ŜŎŀǳǎŜ ƻŦ ǘƘŜǎŜΣ ǿŜ ƛƴƛǝŀǘπ
ŜŘ ŀ ƳŀƧƻǊ ǊŜǎǘǊǳŎǘǳǊƛƴƎ ŀƴŘ ǊŜŀǎǎŜǎǎŜŘ ǿŀȅǎ ǘƻ Ƴƻǎǘ ŜũŜŎǝǾŜƭȅ ŀǎǎƛǎǘ 
ǘƘƻǎŜ ƴŜŜŘƛƴƎ ōŜǎǘ-ǇǊŀŎǝŎŜ ǎƻƛƭ- ŀƴŘ ŦƻƻŘ-ƎǊƻǿƛƴƎ ŀǇǇǊƻŀŎƘŜǎΦ ¢ƘŜ ƎƻƻŘ 
ƴŜǿǎ ƛǎ ǿŜϥǊŜ ƴƻǘ ƻƴƭȅ ǎǝƭƭ ƘŜǊŜΣ ōǳǘ ŀǊŜ ŘƛǎŎƻǾŜǊƛƴƎ ƴŜǿ ŀǾŜƴǳŜǎ ǘƻ ƛƴπ
ŎǊŜŀǎŜ ǘƘŜ ƭƻŎŀƭƛȊŀǝƻƴ ŀƴŘ ƻǳǘǊŜŀŎƘ ƻŦ ǘƘŜ Dwh² .LhLb¢9b{L±9 όD.ύ ǎȅǎπ
ǘŜƳΦ !ƊŜǊ ŀƭƭΣ ǘƘŜ Ǉƭŀƴǘǎ ŀǊŜ ǊƻƻǝƴƎ ŦƻǊ ƻǳǊ ǎǳŎŎŜǎǎΗ 
 
hƴŜ ƻŦ ǘƘŜ Ƴƻǎǘ ŜȄŎƛǝƴƎ ŀǾŜƴǳŜǎ ƛǎ ǘƘŜ ŎƻƭƭŀōƻǊŀǝƻƴ ŀƎǊŜŜƳŜƴǘ ǊŜŎŜƴǘƭȅ 
ƴŜƎƻǝŀǘŜŘ ōŜǘǿŜŜƴ 9ŎƻƭƻƎȅ !Ŏǝƻƴ ό9!ύΣ ±ƛŎǘƻǊȅ DŀǊŘŜƴǎ ŦƻǊ tŜŀŎŜ ό±DŦtύΣ 
ŀƴŘ ¢ƘŜ {ǘŀƴŦƻǊŘ Lƴƴ ōȅ ǘƘŜ {ŜŀΦ ¢Ƙƛǎ ǎǘǊŜƴƎǘƘŜƴǎ ǘƘŜ ǊŜƭŀǝƻƴǎƘƛǇ 9ŎƻƭƻƎȅ 
!Ŏǝƻƴ ŀƴŘ ǘƘŜ Lƴƴ ƘŀǾŜ ŘŜǾŜƭƻǇŜŘ ǎƛƴŎŜ нлмлΦ {ǘŀƴŦƻǊŘ Lƴƴ ƛǎ ƭƻŎŀǘŜŘ ƻƴ 
ǘƘŜ /ƻŀǎǘΣ Ƨǳǎǘ ǎƻǳǘƘ ƻŦ ǘƘŜ ǘƻǿƴ ƻŦ aŜƴŘƻŎƛƴƻΣ ŀƴ ŀǊŜŀ ǿƘƛŎƘ ŀǧǊŀŎǘǎ 
Ƴŀƴȅ ǾƛǎƛǘƻǊǎ ŜŀŎƘ ȅŜŀǊΦ ¢ƘŜ Lƴƴ Ƙŀǎ ōŜŜƴ ǳǎƛƴƎ .ƛƻƛƴǘŜƴǎƛǾŜ ǇǊŀŎǝŎŜǎ ŦƻǊ 
ƻǾŜǊ ǘƘǊŜŜ ŘŜŎŀŘŜǎΦ ¢ƘŜ ŘŜƳƻƴǎǘǊŀǝƻƴΣ ǘǊŀƛƴƛƴƎ ŀƴŘ ǊŜǎŜŀǊŎƘ ƎŀǊŘŜƴ ±DŦt 
Ƴŀƛƴǘŀƛƴǎ ŀƴŘ ƛǎ ŜȄǇŀƴŘƛƴƎ ŀǘ ǘƘŜ Lƴƴ ǿƛƭƭ ƴƻǘ ƻƴƭȅ ƛƴǘǊƻŘǳŎŜ 9ŎƻƭƻƎȅ !Ŏπ
ǝƻƴ ǘƻ ŀ ƭŀǊƎŜǊ ŀǳŘƛŜƴŎŜΣ ōǳǘ ǿƛƭƭ ǇƻǘŜƴǝŀƭƭȅ ōǊƛƴƎ ŀ ƎǊŜŀǘŜǊ ƴǳƳōŜǊ ƻŦ 
ǇŜƻǇƭŜ ǘƻ ǘƘŜ LƴƴΦ 
 
9! ŀƴŘ ±DŦt ŀǊŜ ǇǊƻǾƛŘƛƴƎ ŘƛǊŜŎǝƻƴ ŦƻǊ ǘƘŜ ŎǳǩƴƎ-ŜŘƎŜ мл-.ŜŘ-¦ƴƛǘ 
όмΣллл ǎǉǳŀǊŜ ŦŜŜǘ ƻŦ ǇƭŀƴǘŜŘ ǎǳǊŦŀŎŜύ {ƻƛƭ {ǳǎǘŀƛƴŀōƛƭƛǘȅ ǊŜǎŜŀǊŎƘ ǇǊƻƧŜŎǘτ
ǎǘŀǊǘŜŘ ŘǳǊƛƴƎ нлмт ŀǘ ±DŦtΣ 9ŎƻƭƻƎȅ !ŎǝƻƴΩǎ aƛƴƛ-CŀǊƳ ŀǘ ǘƘŜ DƻƭŘŜƴ 
wǳƭŜ ǎƛǘŜΣ ǘŜƴ [ŀǝƴ !ƳŜǊƛŎŀƴ ǎƛǘŜǎΣ ŀƴŘ ƻƴŜ ƛƴ LǘŀƭȅΦ ¢ƘŜ ǇǊƻƧŜŎǘǎ ƛƴ [ŀǝƴ 
!ƳŜǊƛŎŀ ŀƴŘ Lǘŀƭȅ ǿƛƭƭ ōŜ ŎŀǊǊƛŜŘ ƻǳǘ ŦƻǊ ŀǘ ƭŜŀǎǘ ǘƘŜ ƴŜȄǘ ǘǿƻ ȅŜŀǊǎτŀƴŘ 
ǘƘŜ ƻƴŜ ŀǘ ±DŦt ǿƛƭƭ ŎƻƴǝƴǳŜ ƛƴŘŜŬƴƛǘŜƭȅΦ ¢Ƙƛǎ ƛǎ ǘƘŜ ƭŀǘŜǎǘ ǇƘŀǎŜ ƻŦ 9!ϥǎ 
ƻƴƎƻƛƴƎ ƎŀǊŘŜƴ ǊŜǎŜŀǊŎƘ ǿƘƛŎƘ ǇǊƻǾƛŘŜǎ ǘƘŜ ŦƻǳƴŘŀǝƻƴ ŦƻǊ ǘƘŜ Dwh² .Lhπ
Lb¢9b{L±9 ǎȅǎǘŜƳτŀƴŘ ƻƴŜ ƻŦ ƻǳǊ Ƴƻǎǘ ŜũŜŎǝǾŜ ƳŜǘƘƻŘǎ ƻŦ Ǝƭƻōŀƭ ƻǳǘπ
ǊŜŀŎƘ ǎƛƴŎŜ 9ŎƻƭƻƎȅ !Ŏǝƻƴ ōŜƎŀƴΦ ¢ƘŜ ǇǳǊǇƻǎŜ ƻŦ ǘƘƛǎ ŎǳǊǊŜƴǘ ǊŜǎŜŀǊŎƘ 
ǇǊƻƧŜŎǘ ƛǎ ǘƻ ŘƛǎŎƻǾŜǊ ǘƘŜ ǎƳŀƭƭŜǎǘ ǇƻǎǎƛōƭŜ ƎŀǊŘŜƴ ǎƛȊŜ ǘƘŀǘ ǿƛƭƭ ǇǊƻǾƛŘŜ ŀ 
ǎǳǎǘŀƛƴŀōƭŜΣ ŎƻƳǇƭŜǘŜ ŀƴƴǳŀƭ ŘƛŜǘ ŦƻǊ ƻƴŜ ǇŜǊǎƻƴτƛƴŎƭǳŘƛƴƎ ƎǊƻǿƛƴƎ ŎƻƳπ
Ǉƻǎǘ ƳŀǘŜǊƛŀƭǎ ŀƴŘ ǳǎƛƴƎ ǘƘŜ ƭŜŀǎǘ ŀƳƻǳƴǘ ƻŦ ǘƘŜ 9ŀǊǘƘϥǎ ǊŜǎƻǳǊŎŜǎ Ǉƻǎǎƛπ
ōƭŜΦ !ǘ ƛƴǘŜǊƳŜŘƛŀǘŜ D. ȅƛŜƭŘǎΣ ǘƘƛǎ Ƴŀȅ ōŜ ŘƻƴŜ ƛƴ ŀǎ ƭƛǧƭŜ ŀǎ нΣллл ǎǉǳŀǊŜ 
ŦŜŜǘ ƻŦ ǇƭŀƴǘŜŘ ǎǳǊŦŀŎŜτǿƘŜƴ ǘƘŜ ǊƛƎƘǘ ŎǊƻǇǎ ŀǊŜ ŎƘƻǎŜƴ ŀƴŘ ǘƘŜ ƎŀǊπ
ŘŜƴŜǊΩǎ ǎƪƛƭƭ ŀƴŘ ǘƘŜ ǎƻƛƭ ƘŀǾŜ ōŜŜƴ ǊŜŀǎƻƴŀōƭȅ ōǳƛƭǘ ǳǇΦ !ǘ ƘƛƎƘ D. ȅƛŜƭŘǎΣ 
ǊŜǎŜŀǊŎƘ ƛƴŘƛŎŀǘŜǎ ǘƘƛǎ Ƴŀȅ ōŜ ŀŎŎƻƳǇƭƛǎƘŜŘ ƛƴ ŀǎ ƭƛǧƭŜ ŀǎ мΣллл ǎǉǳŀǊŜ 
ŦŜŜǘΦ aŀǧ 5ǊŜǿƴƻΣ ƳŀƴŀƎŜǊ ƻŦ ǘƘŜ ±DŦt aƛƴƛ-CŀǊƳΣ ƛǎ ǿǊƛǝƴƎ ŀ {ŜƭŦ-
¢ŜŀŎƘƛƴƎ aƛƴƛ-{ŜǊƛŜǎ ōƻƻƪƭŜǘ ƻƴ ǘƘƛǎ ǇǊƻŎŜǎǎΦ 
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× 
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× 
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× 
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× 
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Charitable Fund 
× 

Fidelity Charitable 

× 

Warsh Mott Legacy 
× 

Estate of Del Anderson 
× 

Brian Barrett 
× 

Dr. Bronner Soap Co. 
× 

Yvon Chouinard 
× 

Jan Elizabeth 
× 

James and Ann Fingar 
× 

Irma and Thomas Giordano 
× 

Dr. Kent T Hoffman 
× 

Kim Krull 
× 

Sandra Mardigian  
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× 

William L Shuman 
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supported us in many  

ways over the years. 
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 ¢ƻǘŀƭ LƴŎƻƳŜΥ  ϷунлΣпоу 

{Ƙƻǿƴ ŀǎ ǇŜǊŎŜƴǘŀƎŜǎ ƻƴ ŎƘŀǊǘǎ ōŜƭƻǿΦ 

¢ƻǘŀƭ 9ȄǇŜƴǎŜǎΥ ϷрннΣрмл 

Lǘ ǿŀǎ ŜȄǘǊŜƳŜƭȅ ǊŜǿŀǊŘƛƴƎ ŦƻǊ aŀǧ 5ǊŜǿƴƻ ŀƴŘ ƳŜ ǘƻ 
ŀǧŜƴŘ ǘƘŜ CƛǾŜ-5ŀȅ D. ŜǾŜƴǘǎ ƛƴ bƛŎŀǊŀƎǳŀ ƛƴ WŀƴǳŀǊȅ 
нлмуΦ Lƴ нллп Wǳŀƴ aŀƴǳŜƭ aŀǊǝƴŜȊΣ ŘƛǊŜŎǘƻǊ ƻŦ 9/hπ
th[Σ ƎŀǾŜ ǘǊŀƛƴƛƴƎǎ ƛƴ ǘƘŀǘ ŎƻǳƴǘǊȅ ŦƻǊ ǘƘŜ ŬǊǎǘ ǝƳŜ ŀƴŘ 
ǎŜǘ ƘƛƳǎŜƭŦ ǘƘŜ Ǝƻŀƭ ƻŦ ƘŜƭǇƛƴƎ ǘƘŜ ŎƻǳƴǘǊȅ ōŜ ŀ ǊŜŦŜǊπ
ŜƴŎŜ Ǉƻƛƴǘ ŦƻǊ ǘƘŜ D. ƳŜǘƘƻŘ ƛƴ ŀƭƭ ƻŦ /ŜƴǘǊŀƭ !ƳŜǊƛŎŀΦ 
!ǎ ŀ ǊŜǎǳƭǘΣ ǘƘƻǳǎŀƴŘǎ ƻŦ ǇŜƻǇƭŜ ƘŀǾŜ ōŜŜƴ ŀƴŘ ŀǊŜ ōŜƛƴƎ 
ǘǊŀƛƴŜŘΦ  
 
L ŀƭǎƻ ƪƴƻǿ ǘƘŀǘ ŀǘ ǘƘŜ ƭƻŎŀƭ ƭŜǾŜƭ ŜŀŎƘ ōƛƻƭƻƎƛŎŀƭƭȅ ƛƴǘŜƴπ
ǎƛǾŜ ƎŀǊŘŜƴ ǘƘŀǘ ƛǎ ƎǊƻǿƴ ŀƴŘ ǾƛŜǿŜŘ Ƙŀǎ ǘƘŜ ǇƻǿŜǊ ǘƻ 
ƛƎƴƛǘŜ ŀ ƭƻƴƎƛƴƎ ŦƻǊ ŎƻƳƳǳƴƛǘȅ ƛƴ ǿƘƛŎƘ ƭƻŎŀƭ ŦƻƻŘ ǎŜŎǳǊƛπ
ǘȅ ƛǎ ƻƴŜ ƻŦ ǘƘŜ ƳŀƧƻǊ ŜƭŜƳŜƴǘǎΦ 9ŀŎƘ ƻŦ ǳǎ Ƙŀǎ ǘƘŜ ŀōƛƭƛǘȅ 
ǘƻ ǎǘǊŜƴƎǘƘŜƴ ƻǳǊ ŎƻƳƳǳƴƛǘȅ ŀƴŘ ƻǳǊ ƻǿƴ ƛƴƴŜǊ ƭƻƴƎƛƴƎ 
ǘƻ ōŜ ǇŀǊǘ ƻŦ ǎƻƳŜǘƘƛƴƎ ƎǊŜŀǘŜǊ ǘƘŀƴ ƻǳǊǎŜƭǾŜǎ ōȅ ƎǊƻǿπ
ƛƴƎ ŦƻƻŘ ƛƴ ŀ ƘŜŀƭǘƘȅ ǿŀȅΣ ǿƘŜǘƘŜǊ ƛƴ ŀ Ǉƻǘ ƻƴ ǘƘŜ ōŀƭŎƻπ
ƴȅ ƻǊ ǿƛǘƘ ƻǳǊ ƘŀƴŘǎ ƴǳǊǘǳǊƛƴƎ ŦŜǊǝƭŜ ǎƻƛƭ ƛƴ ŀ ōŀŎƪȅŀǊŘΣ 
ŎƻƳƳǳƴƛǘȅ ƎŀǊŘŜƴΣ ƻǊ ƴŜŀǊōȅ ǎƳŀƭƭ-ǎŎŀƭŜ ŦŀǊƳΦ !ƴŘ 
ǿƘƛƭŜ ǿŜ ƴǳǊǘǳǊŜ ǘƘŜ ǎƻƛƭΣ ǿŜ ŀƭǎƻ ƴǳǊǘǳǊŜ ƻǳǊǎŜƭǾŜǎ ŀƴŘ 
ƻǳǊ ŎƻƳƳǳƴƛǘȅΦ  
 
{Ǌƛ YŀƭŜŜǎƘǿŀǊ ǎƘŀǊŜǎ ŀ ƘƻƭƛǎǝŎ ƛƴǎƛƎƘǜǳƭ ǇŜǊǎǇŜŎǝǾŜ ŦƻǊ 
ǳǎ ŀƭƭΣ  

 
ά¢ƘŜ ŜŀǊǘƘ ƛǎ ǎƻ ōŜŀǳǝŦǳƭΣ ŎǊŜŀǝƻƴ ƛǎ ǎƻ ōŜŀǳǝŦǳƭΦ ²ƘŜƴ 
ǿŜ ƭƻƻƪ ŀǘ ǘƘŜ Ƴƻǳƴǘŀƛƴǎ ƻǊ ŀƴȅǘƘƛƴƎ ƛƴ ƴŀǘǳǊŜΣ ǎŜŜƛƴƎ 
ŀƭƭ ǘƘŜ Ƴŀƴȅ ōŜŀǳǝŦǳƭ ǘƘƛƴƎǎΣ ƻǳǊ ƘŜŀǊǘ ƛǎ ŎƻƳǇƭŜǘŜƭȅ 
ǎƻƊŜƴŜŘ ōȅ ǘƘŜ ŘƛǾƛƴŜ ŜƴŜǊƎȅΦ ²ƘŜƴ ǘƘƛǎ ƘŀǇǇŜƴǎΣ ƛǘ ƛǎ 
Ŝŀǎȅ ǘƻ ŀǧǊŀŎǘ ǘƘŜ ŜŀǊǘƘΩǎ ŜƴŜǊƎȅΦ 
 
²ƘƻŜǾŜǊ ŎƻƴƴŜŎǘǎ ǘƻ ǘƘŜ ŜŀǊǘƘ ŜƴŜǊƎȅ ǿƛƭƭ ŀǳǘƻƳŀǝŎŀƭƭȅ 
ǊŜŎŜƛǾŜ ƎǊŜŀǘ ƘŀǇǇƛƴŜǎǎ ŀƴŘ ǇŜŀŎŜΦ ¢ƘŜȅ Ŏŀƴ ƭƛǾŜ ƻƴ ǘƘŜ 
ŜŀǊǘƘ ǿƛǘƘ ƎǊŜŀǘ ƧƻȅΦ 9ǾŜƴ ǘƘƻǳƎƘ ǘƘŜȅ ƘŀǾŜ ǘƻ ŦŀŎŜ ǘƘŜ 
ōƛƎƎŜǎǘ ƻŦ ǇǊƻōƭŜƳǎΣ ǘƘŜȅ ǊŜŎŜƛǾŜ ǘƘŜ ǘȅǇŜ ƻŦ ǎǘǊŜƴƎǘƘ 
ŀƴŘ ŎƻǳǊŀƎŜ ƴŜŜŘŜŘ ǘƻ ŘŜŀƭ ǿƛǘƘ ǘƘŜƳΦ 9ǾŜƴ ǘƘƻǳƎƘ ǘƘŜȅ 
ƘŀǾŜ ǘƘŜ ǇǊƻōƭŜƳǎΣ ǿƛǘƘƻǳǘ ŜǾŜƴ ƴƻǝŎƛƴƎ ƛǘ ǘƘŜȅ ƴƻ ƭƻƴƎπ
ŜǊ ŎŀǊŜ ŀōƻǳǘ ǘƘŜƛǊ ǇǊƻōƭŜƳǎ ŀƴŘ ǘƘŜ ǇǊƻōƭŜƳǎ ǿƛƭƭ ŘŜπ
ŎǊŜŀǎŜΤ ǘƘƛǎ ǘȅǇŜ ƻŦ ƘŀǇǇƛƴŜǎǎ ǿƛƭƭ ǘŀƪŜ ƎƻƻŘ ŎŀǊŜ ƻŦ ǘƘŀǘΦ 
 
¢Ƙƛǎ ƛǎ ǘƘŜ ƘŀǇǇƛƴŜǎǎ ǘƘŀǘ ŎƻƳŜǎ ǘƘǊƻǳƎƘ ǘƘŜ ŜŀǊǘƘ ǾƛōǊŀπ
ǝƻƴǎΦ ¢ƘŜ ŜŀǊǘƘ ŜƴŜǊƎȅ ŀƴŘ ǘƘŜ ǎƻǳƭ ŜƴŜǊƎȅ ŎƻƴƴŜŎǘ ǘƻ 
ŜŀŎƘ ƻǘƘŜǊΦ ¢ƘŜƴ ǘƘŜ ŜŀǊǘƘ ŜƴŜǊƎȅ ŀǳǘƻƳŀǝŎŀƭƭȅ ǇǊƻǘŜŎǘǎ 
ǘƘŜƳΣ ƳŀƪƛƴƎ ǘƘŜ ōƛƎ ƘŀǇǇƛƴŜǎǎΦέ 
 
.Ŝǎǘ ²ƛǎƘŜǎΣ 
WƻƘƴ WŜŀǾƻƴǎΣ 9ȄŜŎǳǝǾŜ 5ƛǊŜŎǘƻǊΣ 9ŎƻƭƻƎȅ !Ŏǝƻƴ 

Income and Expenses for 2017 
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tŀƎŜ мн 

With the days warming up and a 
mosaic of colors covering the 
hillsides as the wildflowers bloom, 
morning walks are one of my fa-
vorite ways to start the day, allow-
ing me to observe which plants are 
blooming and to keep track of peak 
foraging harvest times. On a recent 
walk, I stumbled upon a cluster of 
wild Arnica Montana, also known 
as óWolfôs Baneô, which is part of 
the Asteraceae family. It was a de-
lightful discovery since my muscles 
have been a bit sore from the tasks 
of maintaining the garden beds 
and double-digging.  

This herbal ally is best known for 
its bright yellow flower, which 
starts to bloom in May and contin-
ues into fall. It is used in herbal 
oils and creams to help heal bruis-
es, sprains or muscle and joint 
pain because of its anti-
inflammatory, analgesic, and anti-
septic properties. Arnica is an her-
baceous perennial that can get up 
to 2 ft tall and 1 ft wide and is fairly 

easy to grow since it can thrive in 
poor soil conditions. Once flower-
ing, the blossoms can be harvested 
when fully open and then dried 
and stored in a cool dark place for 
use later. 

Arnica is typically used as an exter-
nal remedy and is considered to be 
toxic if taken internally. Gels and 
ointments containing arnica are 
available as over-the-counter  
applications in most pharmacies;  
however they contain petroleum, 
preservatives, and other ingredi-
ents that can easily be avoided by  
making your own arnica salve  
with homegrown or store-bought 
flowers. My favorite way to utilize 
its medicine is to make a simple  
infused oil or salve. Here is a 
straightforward recipe for both: 
 
How to Make Infused Oil 
Fill a pint jar 1/3 of the way with 
dried arnica flowers. Fill the jar 
with a carrier oil of your choice, 
such as olive, almond, sesame, etc. 

Cover the top of the jar, and let it 
sit in a warm, sunny location for 
four to six weeks. Strain the plant 
material from the infused oil. Com-
post the spent flowers, and your oil 
is ready to use. 

How to Make a Salve 
Measure infused arnica oil and 
beeswax in a 4:1 ratio. For exam-
ple, if you use one cup of oil, add 
1/4 cup beeswax. Place the oil and 
beeswax in a double boiler and 
heat until the beeswax is thorough-
ly melted. Pour the mixture into 
tin cans or small jars, and let cool 
completely before using. Label, 
date and store in a cool place. 

For bruises or sore muscles, gently 
rub a small amount into the affect-
ed area. Repeat as needed, three 
times a day. 

NOTE: The content in this article 
is meant to inform, not to diagnose 
or treat any ailment. Always use 
common sense, and consult with 
your healthcare provider before 
attempting to treat yourself or oth-
ers.   

Herbal Spotlight: Arnica 
By Rachel Laase, Farmer and Herbalist, Ridgewood Ranch 

Arnica blooms from May to early fall.                     Photo: www.autobienetre.com/arnica/  

This herbal ally ... is 
used in oils and creams 
to help heal bruises, 
sprains or muscle and 
joint pain because of its 
anti-inflammatory, an-
algesic, and antiseptic 

properties. 
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This season I have two parsley plants that produce 
copious amounts of greenery every week. I was har-
vesting a little at a time to toss into salads or use in 
soups, but the productivity of the plants got ahead of 
me. I thought about drying it, but I like the taste of 
fresh parsley. Solution? Create a puree. 

  

 
 

 

 

 

 

 

 

 

 

 

 

 
 

What you will need: 

Quantities can be approximated. 

Freshly harvested and washed parsley 

Organic chicken or vegetable broth 

A blender or food processor 

 
Remove leaves 
from stems and 
wash thoroughly. 

I like to use my 
salad spinner for 
this. Roughly 
measure 6-8 cups  

of leaves. 
 

Working in 
batches, loosely  

fill the blender canister with leaves, add 1/3 to 1/2 
cup broth per blender batch, and puree. Stop and 
scrape the sides of the blender as needed. Pour into 
ice cube trays, and freeze solid. Remove from the 
tray, and store in a Ziploc bag or glass container. 

When I make a large pot of soup or filling for a casse-
role, I toss one or two puree cubes in the mix. It 
tastes closer to fresh than dried parsley, and itôs so 
easy! 

 

Parsley Puree 
By Leslie Roberts 

Photos: Leslie Roberts 

Chart: 

www.whfoods.com/genp

age.php?dbid=100&tna

me=foodspice 

Parsley, chopped, fresh,  1/2 c, 30.40 g  

Calories: 11  

Nutrient RDA % 

Vitamin K 554 

Vitamin C 54 

Vitamin A 14 

Folate 12 

Iron 10 

Copper 6 

Calcium 4 

Magnesium 4 

Potassium 4 

Fiber 4 

Zinc 3 

Phosphorus 3 

Vitamin B3 3 

Vitamin B1 3 
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Biointensive Team Corner 

Katherine Cantwell 

Executive Assistant and Office 

Manager at The Jeavons Center 

 

Kathy is the happy mother of four 
now-grown children. They grew up 

with no television, but lots of good 

organic food which they continue 

to buy for themselves. While living 

in the desert in southern Nevada in 

the early 90s, Katharine bought 

seeds from Bountiful Gardens be-

cause they were the best supplier 

of organic, non-GMO seed at the 

time. She also practiced double-

digging in her garden. She and her 

family moved to Willits in 2002, 

knowing it was the right choice 

and feeling like she had found her 

tribe. Her early interest was in Ge-

ology, which she studied at the 

University of Nevada, Las Vegas; 

more recently she studied Marine 

Science Technology, at the College 

of the Redwoods, in Mendocino. 

She also attended Doula (birth as-

sistant) training in Santa Rosa and 

is currently offering her services in 

Mendocino County. She is thrilled 

to be a part of the Ecology Action 

team to help promote all that it 

stands for.  

Book Reviews 

How to Store Your Garden 
Produce: The Key to Self-
Sufficiency  
 

by Piers Warren (Green Books Ltd, 
2009). Amazon review adapted by 
Leslie Roberts 

 

Learning to 
store your 
garden pro-
duce is the 
key to self-
sufficiency. 
This current-
day hand-
book to stor-
ing and pre-
serving your 
harvest as-
sists you in 
eating home-grown goodness all 
year round. The easy-to-use refer-
ence section provides storage and 
preservation techniques for the 
majority of produce commonly 
grown in gardens. Growing food on 
less than an acre, you can harvest 
enough produce to feed a family of 
four for a year. Much of the pro-
duce will ripen simultaneously in 
the summer, requiring proper stor-
age so nothing will go to waste.  

Simple and enjoyable techniques 
for storing your food are provided 
so you can experience the satisfac-
tion of self-sufficiency. In the A-to-
Z list of produce, each item in-
cludes recommended varieties, 
suggested methods of storage, and 
a number of recipes. Many of the 
recipes may prove to be unfamiliar 
to some but provide enticing eating 
experiences for gardeners in the 
US. This will allow you to know 
where your food comes from, save 
money, eliminate packaging, and 
eat tasty local food while feeling 
good about it. This book could be 
an ideal gift for yourself or a gar-
dening friend. 

Food in Jars: Preserving in 

Small Batches Year-Round 
 

by Marisa McClellan (Running 
Press Adult, 2012). Amazon review 
adapted by Leslie Roberts 

 

Popular food 
blogger and 
leader in the 
area of home 
canning, Mari-
sa McClellan, is 
using small 
batches and 
innovative fla-
vors to make 
preserving easy 
enough for the 
novice. Whether youôre familiar 
with home-preserved jams and 
pickles, or you're new to putting 
up, you'll find recipes to enjoy. 

Preserving food is not just for late 
summer or fall harvest. There are 
recipes for every season. Try some 
of these favorites: 

   ω Spring: Apricot Jam and Rhu  
barb Syrup 
ω Summer: Blueberry Butter and 
Peach Salsa 
ω Fall: Dilly Beans and Spicy 
Pickled Cauliflower 
ω Winter: Three-Citrus Marma-
lade and Cranberry Ketchup 

Marisa's knowledgeable, down-to-
earth approach guides you through 
the process as it calms possible 
fears of making mistakes along the 
way, and the book is written for 
cooks of all levels of experience. 
Stories of wild blackberry jam and 
California Meyer lemon marma-
lade from the authorôs childhood 
render this a pleasurable and deli-
cious read. Her way of preserving 
at home, learned from generations 
of canners and cooks, nourishes 
the heart as well as the body.  

 
 

Photos: Amazon.com 

Photo: EA staff  

Continued on page 15 


