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Editor’s Edge
The Goddess of Permaculture
John Wages

To our subscribers—
 We have been working with our printer for some months 
to have subscription expiry numbers restored to the la-
bel. We hope was achieved with the last issue and should 
continue. Please check your label—if the number before or 
after your name matches the number of the issue, then it is 
time for you to renew. You can save us expense and effort by 
renewing promptly. We appreciate your continued support.

When Peter asked me to edit #84, my sixth 
issue of the activist, the task seemed more daunting 
than usual. “Water,” “staple Foods,” “animals,” 

“education,” and the “20th anniversary” were fairly obvious 
themes; what did “home & hearth” mean? For a couple of 
months, maybe even three, I just sat on it, trying to figure it out. 
Why was it “home & hearth,” and not “hearth & home?” did 
that mean something? 
 The house I grew up in didn’t even have a fireplace until 
my parents closed in the front porch and had my Uncle Cecil, 
a bricklayer, put in a no-frills fireplace with chimney. I enjoyed 
the fireplace and learned how to kindle a fire and keep it going. 
When the fire was burning, it was always the focal point of the 
living room. however, as i remember, it wasn’t very effective at 
keeping the room warm, and it was more than a little dangerous, 
as embers pitted the old scrap of carpet we put in front. my 
parents probably liked it more than i did. maybe it reminded 
them of growing up in backwoods mississippi in drafty houses 
that always had a fireplace.
 a few years ago, while my wife and i were still living in 
mississippi, we gave up on the idea of building our own light-
clay house―at least for now, and decided instead to reclaim 
an old house about four miles down the road. Gwen found this 
house through a house-mover’s ad in the hardware store. a little 
investigation revealed the amazing fact that my dad’s family was 
renting this very house when he came back from the war in 1946. 
i couldn’t believe the coincidence until my mom showed me 
pictures of the front porch; it was unmistakeably the same house 
we had found by chance. according to my dad, it was built in 
1937 out of wood salvaged from the wreckage of tupelo after the 
1936 tornado. as our remodeling contractor pointed out, some 
of the heart pine was probably over 600 years old―growing 
somewhere in these parts when Columbus and his henchmen 
were still soaking up the sun in hispaniola. naturally, the house 
had a fireplace, in the middle of the original home. We bought 
this marvel for $1000 and had it moved for another $4000, which 
seemed like a great deal. Who thought four miles on paved roads 
would shake loose so many joists! i’ll leave you to imagine the 
cost of replacing the entire flooring system and all but a couple of 
the windows. in the end, we did have a well-insulated house, still 
at a reasonable cost, with some serious local and family history 
behind it, and we had reclaimed a house that would otherwise 
have been torn down. We enjoyed living there for two months, 
before moving back to the Bay area. our tornado treasure, born 
of catastrophe, saved from destruction, and transported not by 
winds but by human efforts, is now being rented by a young 
couple. it waits for our return.
 What about the mythological connections? as it turns out, 
the ancient Greeks knew a goddess by the name of hestia, whose 
name actually means “hearth and home!” she was a stay-at-
home goddess; according to Wikipedia, she “did not roam nor 

did she have any adventures.” there were no lavish temples 
to Hestia―the hearth was her altar. Some experts in ancient 
mythologies see evidence that hestia is the primal earth mother 
in disguise. actually, nowadays, a relaxing life close to the home 
fire seems like paradise to me. Maybe as we get a little further 
down the Peak-oil slope, more of us will get to stay home, chop 
wood, build the fire every morning, and feed it just enough wood 
to last until morning. Keeping the fire going would seem the 
very definition of sustainability, a too-much-used word in need 
of concretion. all the attendant mythology around hestia isn’t 
too useful though―her father, Cronus, swallowed Hestia and 
her siblings except for her brother Zeus, who rescued her and 
then eventually overthrew Cronus and the other titans. her day-
to-day life is what endears hestia to me. the devoted mother, 
taking care of her family, sacrificing for them when necessary, 
is a worthy model for a consumer culture about to get a rude 
awakening. 
 Unlike Hestia, I’ve always enjoyed traveling, from our first 
family vacation in 1966, to the coast and a beach that seemed 
endless to me as a six-year-old. Perhaps more than anything 
else, i’m indebted to my parents for all the trips we took when i 
was a kid. a close friend likes to stay at home with his kids and 
berates me for always wanting to be on the go, seeing new places. 
But traveling opens the mind like nothing else can. For all the 
wonders fossil fuels have wrought, perhaps the ability to travel is 
the most valuable. i will miss it more than anything else when it’s 
gone.
 Luckily, our writers came through (as always), because all 
my rooting around the theme didn’t turn up any solid leads. in 
this issue, we visit New Mexico, Nova Scotia, and Moravia―as 
always, a world tour brought to you in the comfort of your 
living room. We learn about home heating technology, of 
course, but also homeschooling, novel and natural building, how 
homesteading can restore the land, the development of household 
resilience in a variety of locales, and other topics close to home. 
several other excellent articles had to be deferred, due to space 
limitations. in the next issue, scott horton will expand ideas of 
home into the neighborhood.
 Thanks to our writers for figuring out this theme that was 
so difficult for me, and bringing forth from their experience a 
wonderful set of insights to life at home. Enjoy.  ∆
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valueless and soul-destroying—ideas that have been used to get 
us to buy and consume more energy, more tools, and more every-
thing else, for a very long time.
 there is no reason that working for someone else should be 
more satisfying than working for yourself, or why loading boxes 
at Walmart or grading papers has to be more satisfying than 
making jam and raising children. We should be suspicious when 
instinctively we see one as unworthy of our thought, time, and 
energy. the dominant cultural attitude toward running the house-
hold reflects a marketing strategy—the more we move out of the 
home and outsource our domestic labor, the greater the circula-
tion of funds in the growth economy. i do not mean to suggest 
here that a woman’s place is in the home—in fact, both men and 
women need to address the immutable reality of domestic labor 
and its costs and benefits. Let’s do so.

The theory

 First, let’s consider some design principles (even the sorting 
of underwear requires a good grounding in theory, or so i try 
to convince myself, as i merrily ignore the actual underwear in 
favor of the meta-underthings and their philosophical grounding). 
so here are the broad points of a permaculture philosophy of do-
mesticity (much of it stolen wholesale from various other, smarter 
people).

In chaos lies unparalleled opportunity for imposing creative 
order.     —Bill mollison

 Given that housekeeping is the act of imposing order, the key 
term here is “creative”—old ways may not do, and traditional 
assumptions may be flawed. Looking at housekeeping with new 
eyes, we may find that there are better ways to do things. What 
seems efficient really may not be. (1)

the BiGGest ProBLem in domestiC LiFe, includ-
ing my own, is time. thus, the most compelling argument 
for using high-energy consumptive appliances like dish-

washers and dryers is the time spent on chores. We often feel we 
cannot stop depending on our fossil-fueled assistants, our energy 
slaves, for lack of time. 
 after years of wrestling with this issue on a low-energy fam-
ily homestead that has included four children, at one time two 
dying elders, an occasional housemate, and recently up to six 
foster children, i’ve found that the application of permaculture 
to daily life offers a lot of return on my design investment. With 
three full-time jobs (farmer, writer, parent/homeschooling parent/
foster parent), I find that it is still possible to set up my domestic 
life to function well with few external inputs. 
 indeed, we use about 20% of the energy and resources of the 
average american household—even though my family is at least 
double the size of the typical household.

Domestic permaculture

 Too often, the first step we take in design involves the garden. 
the garden is important—in permaculture it is called Zone 1 and 
is the place to start in the landscape—but the time to work in the 
garden comes from how we shape the rest of our lives. Consid-
ering that, i thought it might be worth strategizing to manage 
domestic labor with the fewest possible inputs and the greatest 
degree of productivity and pleasure.
 Now the first trick to increased productivity at my house 
would be to actually do the domestic labor instead of writing 
about it—say, to go fold the laundry and put it away, rather than 
nattering on about the best ways to get it done. But that’s not 
going to happen, is it? in the spirit of both improving design and 
procrastination, then…
 i’m calling this approach to household design the Permacul-
ture of domesticity; frankly, it deserves much more attention. 
Whether you take on this optimization exercise because you must 
(e.g., the rolling blackouts in your area make it necessary) or be-
cause you want to, all of us need to figure out ways to make our 
domestic work manageable alongside our other work. moreover, 
one of the central modern lies is the idea that domestic labor is 

Design for the Household

The Permaculture of Domesticity
Sharon Astyk

There is no reason that 
working for someone else 
should be more satisfying 
than working for yourself...

On the hottest days of summer, the only ones who can stand to be 
really busy in the middle of the day are the bees.
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That which is hateful to you, do not do to the other. 
     —The Talmud 

 if you are not willing to absorb all the consequences of your 
actions personally, in your own immediate environment, you 
should reconsider them. there is no such place as “away”; we 
cannot throw things away or waste things without doing harm 
to others. thus, we should treat environmental consequences, or 
consequences to people we cannot see, as our own concern. Pre-
serving what we have is virtually always the most energy-, time-, 
and money-efficient way of acting for the earth and people as a 
whole.
 most truly sustainable societies are generational in their prac-
tice; a bicycle isn’t a temporary toy that will end up in a landfill 
later; instead, a bicycle is lovingly cared for and passed down 
from parent to child or sibling to sibling. if we treat the preser-
vation of what we already have as central, we begin to create 
something worth having.

Make the least change for the greatest possible effect. 
     —Bill mollison

 don’t make more work for yourself than you need to. evalu-
ate carefully what you already have, and what resources (and 
“problems”) you can put to good use. domestic life, like any 
other part of life, can be an optimization exercise.
 my second son once took a language comprehension test in 
which he was shown picture after picture of objects to name. 
afterward, the tester told me how remarkably well he had done, 
going well past the vocabulary of most children in his age range. 
she noted that he had missed only one word; and showed me a 
picture of an ironing board. i grinned sheepishly and admitted the 
reason he did not know the word was that he’d never seen one. 
i do own an ironing board for the occasional sewing project, but 
avoiding ironing by buying no-iron clothing is a big part of our 
energy-saving routine. another mother of a big family once gave 
me this advice: “if they are both socks, they are a pair.” We set 
our own standards. While we must ensure health and hygiene, 
letting go of arbitrary standards or external ones frees up a lot of 
time and resources.

 most of us rarely think about the best approach to domestic 
labor—we assume we know. We assume, for example, that the 
very existence of a labor-saving device implies that it actu-
ally saves labor. When we test this assumption, the results are 
often surprising—the washing machine is a huge labor-saver in 
a household with young children. the vacuum cleaner and the 
dryer? not so much. Considering new and creative ways to ad-
dress domestic issues can have startling results.

There is no such thing as a free lunch. 
   —robert heinlein, articulating 
   the second law of thermodynamics

 Energy must be used as wisely and efficiently as possible, if 
we are to use ambient energy before it escapes our reach. human 
energy, fossil fuel energy, mental energy, renewable resource 
energy—all have end points. those that are most limited must be 
used with the most care and attention to avoid waste.
 Ultimately, counting the costs of our energy usage is central—
a device or a resource may seem to be central until you think 
about what it does to others or what it means for the world as a 
whole. re-visioning suddenly makes it possible to do without, or 
to find new solutions.

Every object must responsibly provide for its replacement; 
society must, as a condition of use, replace an equal or 
greater resource than the one used up. —Bill mollison

 When energy is consumed, it should be gainful, and provide 
the maximum benefit with the fewest possible consequences both 
for the user and for others affected. the uses of our saved time 
should be valuable, because our use of labor-saving devices costs 
others and the environment something. if we use fossil energies, 
we should store or conserve more energy than it costs us.

The problem is the solution. Everything works both ways. It 
is only how we see things that makes them advantageous or 
not.     —Bill mollison

 We can choose actively to see domestic labor however we 
want, and we can choose to make productive use of things we’ve 
often viewed as a problem. Wastes and involuntary outputs 
should be reintegrated into the system. our attitude and our cre-
ative adaptability are perhaps the most important tools we have.
 it is initially much harder to integrate the labor of young 
children into your day—watching them fold a dishtowel over 
a ten-minute stretch, only to return a crumpled mass, can make 
you want to scream. the output, however (a child who grows up 
integrated into your household, who knows how to work, and 
can function freely in the home), is ultimately invaluable. the 
problem really is often its own solution.

Domestic life, like any other 
part of life, can be an 
optimization exercise.

Little Orpheus joined us this spring. 
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ties. You might consider taking a chore you particularly dislike 
and attempting to find a way to enjoy it, either by trying to take 
pleasure in the process, altering the process to make it more plea-
surable, or deriving satisfaction from the accomplishment. obvi-
ously, there may be some chores that simply can’t be adjusted to, 
either because the activity is in some way stressful or painful, or 
because no matter how hard you try, you can’t come to like it. 
some people with physical limitations will have fewer options in 
this department. But it’s worth trying.
 a third way of adjusting your own attitude is to think serious-
ly about the requirements of your life. distinguish between wants 
and needs. the classic example of this is the parent in a two-
parent household who works full-time but, when the costs of the 
commute, wardrobe, meals, and daycare are calculated, presents a 
net loss to the household, or only a tiny gain. 

Many hands make light work

 after attitude adjustment, the next lowest-input thing to do 
about household work is to share chores with others, or to get 
others to help with difficult or distasteful projects. We’ve already 
talked about the merits of getting children involved, but the same 
is true of getting a spouse or other family member to take on a 
job they have not traditionally done. it helps not to be over-com-
mitted to a single technique. many people who would willingly 
take X’s job are turned off by someone insisting that it be done 
exactly X’s way and to X’s standards. 
 including other community members, friends, or extended 
family in large-scale chores might improve the experience. For 
example, my extended family on one side has at times had an 

The practice

  now, on from the theory—the easy part—to the practice. 
how does all this play out in real life; when you have dirty dishes 
to wash, laundry to do, chores to finish, and meals to cook, plus 
your job, your internet life, your family, and all the other respon-
sibilities you’ve assumed? how do you get things done? here are 
some of my strategies.

Changes in attitude, changes in latitude

 Attitude adjustment is probably the first alteration we can 
make. We can choose how we think about domestic labor and 
how we respond to the activity—mentally, emotionally, and often 
physically as well. i can think of two kinds of attitude adjustment 
that apply to domestic work. 

 First, lower or alter your standards. 
most of us can do this (in my case, further 
lowering might not be such a good idea), 
and it can be a considerable time-saver. 
For example, if you ordinarily wash sheets 
and towels every week, try stretching it to 
two weeks, and see if there is a significant 
reduction in quality of life. Clothes can be 
worn more often before washing, floors 
can go longer between washings as well, 
if there are no babies or toddlers on them. 
While some jobs like laundry get bigger 
and less manageable by ignoring them, 
many things can be put aside for a while.  
 You will probably be happier if the 
things you blow off are mostly the ones 
that don’t get dramatically worse by lack 
of attention. only you can say where your 
quality of life is unacceptably diminished. 
this should not be used, however, for 
any household work that involves basic 
hygiene, health, or safety. don’t put off the 
chimney sweeping. do think about putting 
off the window washing.
 the second attitude adjustment can 
be choosing to enjoy or find satisfaction 
in work you have previously not enjoyed. 
People can change their preferences, and 
can choose to find pleasure in most activi-

First, lower or alter your 
standards. Most of us can 
do this...and it can be a 
considerable time-saver.

If you want to grow your own food in a 
backyard or on a small farm, this DVD 
tutorial will save you years in developing 
your systems. Topics covered are:
	 •	Water	Sources	 •	Vegetable	Gardens
	 •	Rabbits	 •	Home	Butchering
	 •	Poultry	 •	Orchards	&	Perennials
	 •	Dog	Partners	 •	Other	essentials

Developed by a family who depend on these systems 
for a significant part of their diet. The techniques 
used are drawn from organic gardening, permacul-
ture, agroforestry, indigenous teachings, historical 
anecdotes, and relief work in developing countries.

Available from www.permacultureactivist.net
Or write the film producer at P.O. Box 1624, Bastrop TX 78602

  Includes DVD and bonus CD-ROM with 
Only $28.95 + S/H over 60 supporting documents and articles

Learn How to Grow Your Own Food!
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annual “work weekend” when the entire family descended upon 
one of its members for a long weekend of repairs or even major 
projects. the whole thing is considered enjoyable by everyone—
the homeowner provides accommodations, food, and materials, 
and everyone enjoys being together. 

Challenge your assumptions

 The next most significant way to reduce labor sustainably is to 
experiment with time and energy costs. as mentioned previously, 
most of us have a built-in set of assumptions about what consti-
tutes labor, and what constitutes labor savings, what is efficient, 
what is easy, what is difficult, and what is the best use of one’s 
time and energy. such assumptions may not be correct, and can 
only be verified by experimentation. 
 Want to know how much time it takes you to do a load of 
laundry by hand, compared to the washing machine? try it. But 
not just once—try it three or four times. think about ways you 
can make the process more efficient. The next time you chop an 
onion, change your technique. don’t take for granted that labor-
saving devices actually are—some are; some aren’t. i can just as 
easily hang laundry as transfer it to the dryer, clean the lint filter, 
and earn the money to pay for the electricity to run it.
 When you calculate labor savings, make sure that all the labor 
required to buy, maintain, use, clean, repair, and store the item is 
included. When you calculate the cost of a potential purchase, do 
a full life-cycle analysis. how often do you have to upgrade or 
replace the item? are there irreplaceable plastic parts that might 
break? Can you find replacement parts at all? What are the costs 
of disposal? 

Design for your life

 if you are going to spend money and energy on your domestic 
life, reduce labor by adapting your home and work space to the 
way you actually live, rather than to the assumptions of builders 
and the consumer culture. a one-time investment of non-renew-
able energy that makes tasks easier or quicker, or enables you to 
consume less is probably worthwhile. Looking carefully at how 
you actually use things can make a process more efficient. For 
example, if you use one set of bowls for mixing bread, it might 
make sense to keep other bread-related materials next to them. if 
you can’t stand for very long, setting up your kitchen so that you 
can sit while working there simply makes sense.
 most kitchens are designed for women, whose average height 
is about 5’5”. standing 6’, and with a 6’2” husband and children 
who promise to be quite tall, i dreamed for years of a kitchen 
with counters properly designed for tall people. Before finally 
raising the counters, we added several heavy butcher blocks to 
make higher counter tops, and that worked great. For a shorter-
than-average person, lowered counters or a lowered work area 
would make sense.
 in our two-story home, the children get dressed downstairs. 
For quite a while, i washed their clothes downstairs, hung them 
outside, then carried the clothing upstairs to be put away, because 
that was where we had room for the dressers. But that meant that 
clean clothes had to be carried upstairs to be stored, and then 
brought down again to be worn. We put up a long set of open 

shelves in our largest downstairs closet, and now all the chil-
dren’s clothing is on those open shelves. i no longer carry their 
clothes up and down stairs.

Only the rich can afford cheap tools

 Use tools well. Learn how to use and maintain your tools 
correctly. Before using non-renewable materials or energies, try 
developing skill at using renewable techniques and human-pow-
ered tools. do what you need to develop the physical skills to ac-
complish things well and easily. Everyone finds unfamiliar work 
time-consuming and stressful. it takes time to become facile and 
comfortable with any task. Watching a professional chef deftly 
chop a clove of garlic, and someone without the same skills 
laboriously peel and slice the same clove, illustrates my point: 
there are skillful and unskillful approaches to domestic chores. 
Practice, practice, practice. 

 Learn how to handle a knife expertly, do laundry by hand 
efficiently (rely on soaking rather than scrubbing for most of 
the cleaning), use a hammer effectively, or wash dishes quickly. 
Watch other people do these chores. think about ways to increase 
your own comfort and efficiency. Do them the hard way enough 
times that you find yourself looking for ways to make things 
easier.
 if you are going to invest in a tool for a particular job, get a 
good one. Cheap shovels are not worth the cost. in many cases, 
a non-electric tool of high quality will be much cheaper than a 
powered one of low quality, and the difference in effort may not 
be as great as you think. in fact, the non-electric tool is often 
better. if the powered tool is superior, get as much use out of it 
as you can, while using it as efficiently as possible. For example, 
wash your clothes whenever possible in cold water. though it 
uses no electricity, a wringer washer depends on hot water to be 
effective. it is one of the virtues of the electric washing machine 
that clothes will get clean without hot water. on the other hand, 
the wringer might make sense for able-bodied people who do 
only a few laundry loads a week, or during the winter if you can 
heat water as part of a radiant floor system or from wood heat.

Waste not, by design

 integrate the waste products. it doesn’t take a lot of effort to 
re-route your pipes so that your greywater goes for irrigation or 
toilet flushing, and yet it makes a dramatic difference in water us-

If you are going to invest 
in a tool for a particu-
lar job, get a good one. 
Cheap shovels are not 
worth the cost. 
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Hire local, share local

 hire people rather than buy stuff. When you can, hire help 
rather than buy a tool. the money for local help goes into the lo-
cal economy. or barter for labor that you can’t or won’t do your-
self. Whenever possible, give your resources to someone local, 
or someone who needs it. if you need more time to get work or 
family things done, perhaps you could hire help with the chores, 
hire a mother’s helper to play with the kids, or trade labor with a 
neighbor—you do her most hated job, and she’ll do yours. 
 the corollary of this is that most neighborhoods do not need 
one of everything. You may need a washing machine, and so 
may your neighbor, but you might not need two between you. 
try sharing whenever possible. it took us a while after we moved 
here to get into the sharing mode with neighbors. sharing is 
scary, because it involves asking people for things, trusting them 
to say, “no” or “yes,” and building relationships. now we barter 
or share quite a few things (at times we’ve had a shared car with 
our neighbors), and we try always to offer more than we take. it 
does take time, practice, and a little courage, but it’s well worth 
the risk.

Keep records

 keep records! keep lots of records. organize. You save time 
by tracking what you use and what you need, and by noting the 
best way to do things. sorting, organizing, and writing down 
what is stored where pays off. keeping notes takes time, but the 
time spent not trying to figure something out for the seventh time 
is well worth it.
 one trick that works well for me is to have multiple calendars. 
We have one for religious, community, and family events (birth-
days, anniversaries); another is for the garden—what to plant, 
what to harvest, the temperature, the first time we saw a black-
bird, how many eggs our hens laid. another calender is for daily 
events—playdates, when the hay guy is coming—the usual stuff. 
Then there are the lists in my notebooks—lists of books to find 
cheaply, what we need to find at yard sales, things to do, articles 
to write, how much of each food we have in storage. i save time 
and money by knowing what i have and what i need.

A place for everything

 one of our biggest problems in keeping our house neat and 
clean is the stuff that doesn’t really live anywhere: mail we might 
want to look at eventually, books that don’t really fit on the 

age. if you have food leftovers that you won’t eat, feed something 
with them (compost, worms, chickens, rabbits, goats, the dog, 
homeless folk). even apartment dwellers can keep worms or a 
pet rabbit. Compost your humanure if possible. it doesn’t take 
a fancy composting toilet in most places—just a commode, two 
buckets, and a place to do it. it really isn’t gross at all, and the 
product doesn’t smell. read Joe Jenkins’s The Humanure Hand-
book before you run away. or, if you grow things, at least pee in 
a bucket during the growing season and dilute it 10:1 to feed your 
plants. People pay a lot of money for dehydrated urea in their 
gardens—your body makes it for free!

 as much as possible, do things that create heat when you 
want to be warmer—whether chopping wood or canning toma-
toes. as much as possible, retain the good stuff: the extra warmth 
from that tub of water, the “coolth” from hanging the damp sheets 
by your bed, the good feeling from doing your work with your 
kids or your spouse, and the pleasures of accomplishment.
 most parts of food plants commonly wasted have potential 
uses as dye, animal feed, fiber, or extra food for your plate. Use 
them up. make your own non-toxic cleaners and beauty products. 
i know that sounds overwhelming, but it is as simple as putting 
vinegar in a jar in many cases. only put into your system (your 
body, your household plumbing, your town, your nation, your 
world) the things you want to come out of them.

If you don’t need it, don’t buy it

 if you don’t love it or need it, there’s no reason to own it. 
We’re all storing things for the future, and it can be hard to distin-
guish between resources and junk. every possession takes energy 
to manage. it has to be cleaned, dusted, stored, and serviced. You 
pay rent or a mortgage and taxes on a house big enough for the 
stuff. things demand energy we don’t have. so unless you are 
sure you’ll need it, or you care about it, get rid of it. that goes 
double for things like wall-to-wall carpeting that need not only 
maintenance, but powered maintenance.

You save time by tracking 
what you use and what 
you need, and by noting 
the best way to do things.Ducks enjoying a snowy day. Take a note from our feathered 

friends. Learn to be adaptable in a variety of situations.



8     PERMACULTURE ACTIVIST  •  #84

to dinner, making room for friends who need a place to stay, mak-
ing sure there are blankets enough to keep everyone warm, and 
making a place to get together to talk about conflicts. Accept that 
you aren’t going to love everyone all the time and move on.

When in doubt, drink beer

 Beer illustrates the permaculture saying that yields are unlim-
ited. You can optimize so much that you get more out of a system 
than you ever put into it. that violates the laws of physics, of 
course, but it’s fun to try. Beer works like magic: you ferment it, 
people get to drink it, and the spent grain is still good for animal 
feed (and more digestible than before). drink locally made beer 
before doing household chores; they’ll be easier to bear.

 as you strive to get more out of it than you put into it, strive 
also to relax and enjoy yourself. really, no one is going to re-
member whether the tile was grouted and the towels were folded 
when bad times come. But they will remember whether there was 
food, basic hygiene, a place to sleep, hospitality, good things to 
drink, a sense of comfort, and warmth and peace in the home. 
these are things worth having, and worth making time for—the 
rest is gravy.             ∆

Notes
1. ivan illich in his 1974 book Energy and Equity, calculated 
that the average american spent 1,200 hours a year driving a car, 
parking the car, working to pay for the car, and caring for the car, 
while traveling 13,000 miles in it. the resulting average speed 
(11 mph) is about that of a bicycle. there are corollaries, as for 
example when gridlock occurs, a similar reduction in speed re-
sults, as automobile traffic stalls to the pace of the bicycle. Maybe 
we would be better off without the third and fourth wheels.

Sharon Astyk is a writer, teacher, blogger, polymath, and farmer 
who covers issues that range from agriculture to energy policy, 
food preservation and cooking to religious life and democracy, 
while trying to live a life congruent with her principles. She be-
lieves the personal and the political are not fully separable, and 
that we cannot call for restriction of resource use without giving 
people a vision of a low-impact life that is graceful and desirable. 
A prolific writer (depletion and abundance, independence days, 
among others) and blogger (Casaubon’s Book and The Chat-
elaine’s Keys), Sharon is at work on a new book, forthcoming 
from New Society in the Winter of 2012. It will explore adapting 
to a lower impact, more ethical and more pleasurable life, not in 
the perfect ecovillage other fantasy place, but where you are now, 
with what you have, and among the ordinary people you know. In 
her spare time (Ha!), Sharon knits mittens that her children 
promptly lose, and dreams of a tidy kitchen in a better future.

Beer illustrates the 
permaculture saying that 
yields are unlimited. 

shelves, and clothes that don’t fit in the drawer (or on our bodies) 
anymore—instant mess. the more you can either get rid of things 
or make an appropriate place, the easier life becomes. 
 make workspace for yourself, if you need it. accepting the 
realities of your life. “i’m never going to dump all the junk mail, 
i like looking in the Lehmans catalog too much” is easier than 
denial. have a place to put the mending and the knitting needles, 
a sewing chair, and a useful and comfortable space to do mobile 
chores (tasks that can be done in more than one place).

Parsimonious scheduling

 scour your schedule for unused time (but remember, down-
time is good too). try new stuff, and see if you can multi-task. 
For example, i learned to knit and breastfeed (also to type and 
breastfeed) out of sheer desperation to get things done. I find that 
i can get a surprising amount of cleaning done if i set a timer 
and say, “OK, I’m going to do what I can finish in the next 15 
minutes.” Knowing the time is short increases my efficiency. Re-
member, completion doesn’t have to be all or nothing. Can’t hang 
all your laundry? hang as much as you can, and the next dryer 
load will be that much smaller and will use that much less energy. 
don’t have time to mend all your own clothes? do as many as 
you can while sitting in your carpool or waiting for the bus. most 
of us have a few, scattered ten-minute increments when we could 
do some simple chores.

Avoid and resolve conflicts

 Strive for peace. Conflict takes time and energy—whether 
conflicts of resources or personal conflicts. If you and a partner, 
housemate, or child are having the same battles over chores 
and duties over and over again, make finding a way to keep the 
peace a priority. maybe it doesn’t matter what their room looks 
like, or maybe they can diaper the baby their way after all. or 
maybe you can make a deal. You’ll do X their way if they’ll do Y 
yours. Whenever possible, prioritize making peace at home.
 emphasize the skills that make good and peaceful community 
as well—making more soup so that you can treat your neighbors 

Design for down-time.  
(Athena: “You didn’t want to sit here anyway, did you?”)
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natural build-
ing into the 
home is to use 
natural plas-
ters or paints, 
which can be 
applied right 
over painted 
sheetrock 
walls

Earthen 
building

 ever since 
humans began 
building per-
manent houses 
around 10,000 
years ago, 

earth has been the most commonly used building material. all the 
inhabited continents and most countries have a history of building 
with unbaked earth in some form. even today, more than one-
third of all humans live in homes built of earth. 
 the style of earthen buildings varies greatly from one region 
to another, and sometimes from one village to another within the 
same region. this diversity comes from the materials at hand, the 
local climate, and traditional skills and knowledge. Various meth-
ods of earthen building have developed organically over gen-
erations to fit with available materials and the needs of specific 
cultures. although most of these modes of building involve some 
combination of aggregate, clay, fiber, and water, changing the 
proportions of these materials can produce a multitude of tech-
niques and composite materials for a wide variety of uses. For 
example, the fiber can range from horsehair to branches, and the 
aggregate may include sand or even large stones. earthen archi-
tecture reflects the local environment and the spirit of the build-
ers, dwellers, and the history of place. this deep sense of place 
comes in part from the need to use the materials at hand. Without 
mechanical transportation, we would all be building with materi-
als found close to our building sites, and our structures would 
inherently reflect their natural and cultural surroundings.
 Currently, over a billion people live in unbaked earthen 
homes. in many developing countries, it is estimated that half of 
the people live in earthen homes. in Peru, 60% of all people live 
in unbaked earth homes; in kigali, the capital of rwanda, 38% 
live in unbaked earthen homes; india’s 1971 census estimated 
that 72% of the population lived in unbaked earthen homes. in 
africa, earthen building may be more widespread than anywhere 
else. Used for bank buildings in niger, granaries and humble huts 
in Cameroon, and townhouses in mali, earth is by far the domi-
nant building material. in the middle east, earthen architecture 

natUraL BUiLdinG is anY Form of con-
struction that prioritizes environmental and social 
values by using local, natural, and minimally 

processed materials to create appropriate shelter and struc-
tures. natural building integrates the built environment 
into ecologies and communities with minimal adverse 
effects on local and distant environments. 
 many of our grandparents or great-grandparents prac-
ticed natural building. Before the advent of mass produc-
tion and long-distance transport, people relied on locally 
available materials to house their families. even today, 
earthen structures make up about 30% of all dwellings 
worldwide, and in many countries account for half of all 
buildings. a shift during the last century toward imported 
building materials led to disastrous effects on ecosys-
tems, cultures, and communities. But we have a choice. 
By exchanging earth and straw for fiberglass and cement, 
by choosing locally milled lumber and roundwood over 
lumber that has been unsustainably harvested, and by opt-
ing for natural clay plasters, washes, and paints instead of 
dangerous chemical finishes, we can change our economies and our 
lifestyles.

Modern natural building

 the modern natural building movement springs from very 
different motives and values than the traditional building that our 
ancestors practiced. that choice is based on a philosophy, rather 
than on necessity. 
 today, building with minimally processed materials is a 
step away from the norm, and in the Us is mostly (although not 
exclusively) available to those with some privilege, in the form 
of time, land, or both. no matter how affordable the building 
systems may be, without access to land these systems cannot yet 
be used to create shelter for those who need it most. although 
it remains on the fringe, a growing movement seeks to integrate 
natural building practices and principles into urban areas and 
more mainstream building systems. the most feasible way to 
make this happen is to adapt natural building techniques to ret-
rofit stick-framed buildings. The other common avenue to bring 

Consider the Possibilities

Natural Building
Sasha Rabin

Earthen architecture 
reflects the local 
environment and the spirit 
of the builders, dwellers, 
and the history of place.

Light bathes the interior of a well-windowed cob 
structure
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one way to find clay is to look for cracks on the surface of the 
ground. Cracks are usually found in places where the clay was 
suspended in water before it evaporated: a dry pond or puddle. 
if you don’t have clay on the surface, dig down 2-3’ to look for 
a clay layer.  Fill a mason jar half-full with soil, than fill it about 
two-thirds full with water. shake the jar until all the sediment is 
fully suspended. allow the mixture to settle. the heavy particles 
will settle first (pebbles and large sand), then the finer particles. 
the clay may stay in suspension for a day or more. if the wa-
ter is still cloudy in a few hours, you most likely have enough 
clay in the soil to build with. another way to check for clay is 
to wash your hands after mushing a handful of soil around for 
a while. Unlike sand or silt, clay will not wash off your hands 
under running water alone. 
 aggregate is any stone, gravel, pebble, or sand component of 
an earthen mix. sand is the primary ingredient in some earthen 
wall systems, such as cob. Cob walls are essentially sand walls 
with just enough clay to glue them together. sand is the most 
common aggregate used, but there are other options, depending 
mainly on what is available. the aggregate is a material that does 
not expand when wet or shrink when dry. this is an essential part 
of your earthen wall because it keeps the clay from cracking. the 
strongest mix will contain aggregates that vary is size as much as 
possible, and have sharp rather then rounded edges. the variation 
of sizes creates as little air space between particles as possible, 

and the sharp 
edges allow the 
sand particles to 
interlock rather 
than roll around. 
 Fiber gives 
the wall tensile 
strength, serving 
the same func-
tion as rebar in 
cement. straw 
is the most 
common fiber; 
however, you can 
use a variety of 
materials based 
on what you 
have. For cob or 
adobe, straw or 
grass will be the 
best option, but 
in plaster, your 
options are many. 
most grasses will 
work, although 
you will want 

them dry, and with as few seeds as possible. in some places, dung 
and animal hair are common additives. You can test a potential 
fiber by how easily it breaks when you stretch it and try to pull it 
apart. You will find that if you do this test with just a few pieces 
of straw, it is very hard to break them simply by pulling on either 
end. the harder it is to break a material in this direction, the 
greater that material’s tensile strength. straw is the leftover shaft 
from cereal grain (commonly rice or wheat) and it is harvested 

also has a long history. techniques for building barrel vaults and 
domes were perfected in iran. southern Yemen has cob buildings 
more than ten stories high. in China, in the provinces of henan, 
shanxi, and Gansu, more than ten million people are estimated 
to live in homes dug out of the loess layer of earth. these liv-
ing earthen building traditions are not limited to developing 
nations. In Germany, half-timber houses framed with an infill 
of clay and straw are common. in england, the countryside is 
still covered with cob buildings that are several hundred years 
old. and, of course, a plethora of adobe buildings can be found in 
the southwestern Us. 
 With the development of modern transportation, people no 
longer had to rely on the local environment for materials. as 
long-distance transportation increased, so did the homogenization 
of our built environment. today, building materials are transport-

ed all over the world, giving rise to uniform and even identical 
buildings in all parts of the globe. today’s natural building move-
ment is rooted in a return to the use of local materials. 

The materials we use

 it is necessary to understand the properties of materials, rather 
than simply to memorize the common building techniques or 
recipes. if you understand the function each material serves, you 
will not be limited to the materials and techniques you already 
know, but can improvise and use whatever you may have avail-
able. every site and location has different materials—to open our 
eyes and see them is often the most challenging part. 
 Clay is an essential ingredient in most natural building 
systems. When we say ‘clay,’ we usually mean sediment with 
some clay content. many naturally occurring sediments are a 
mixture of clay, sand, silt, and gravels. the amount of clay in 
the sediment can vary greatly. Clay works like glue in an earthen 
building. as the percentage of clay in the sediment increases, 
it’s necessary to add more of the other materials (sand, gravels) 
to produce the proper mixture. Clay can be found in most places 
throughout the world. the few places where it is absent include 
geologically young regions (volcanic terrain) and high-energy 
depositional areas (beaches and shores).
 Clay, unlike aggregate, bonds chemically to water mol-
ecules, and therefore expands when it is wet. When it dries, it 
then shrinks, and cracks, which is why we add aggregate (usu-
ally sand) to the mixture. Particles of aggregate that are already 
locked together and touching each other inhibit cracking when 
the clay dries and shrinks. there are a few ways to test the 
clay content of your soil. Because clay cracks when it dries, 

The importance of having 
a good, easily accessible 
source of water cannot be 
overstated.

Cob sleeping cabin built by Sasha Rabin, in 
El Sobrante, California
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and water. they are traditionally shaped by hand or with wood or 
metal molds and dried in the sun; today, adobes are often made 
by machine. to build a wall, adobes are stacked, using a mortar 
of the same material to stick them together, similar to regular 
brick or cement-block construction. adobe buildings can be 
found all over the world, but in the Us, we are most familiar with 
them in the southwest. While some evidence suggests a limited 
use of adobe before the spanish Conquest, most of the adobe 
building we see in the southwest and in the California missions 
derives from the Spanish influence. 

when dry. 
straw should 
not be con-
fused with hay, 
commonly 
grass or al-
falfa which is 
grown for ani-
mal feed, and 
is harvested 
green and with 
the seed on it. 
 Water is 
often over-
looked, but 
if there were 
no water in 
your mix, you 
would not be 
able to build. 
the impor-
tance of hav-
ing a 
good, 

easily accessible source of water cannot be overstated. 

Techniques

 Cob is an old english word used to describe an earth-
en building technique that uses clay, sand, and straw 
to sculpt walls, houses, benches, ovens, and fireplaces. 
Variations on the basic cob formula are found around the 
globe. Cob building uses readily available, affordable, 
non-toxic materials to build beautiful, organic structures. 
historical and anecdotal evidence has proven cob build-
ings to be long-lived, weather- and earthquake-resistant, 
and comfortable. Cob is a load-bearing wall system, 
meaning there is no other structure supporting the roof. 
Cob combines enough clay to hold together the sand, 
enough sand to keep the clay from cracking, enough 
straw to give it tensile strength, and enough water to 
make the mixture malleable. the material is worked 
into the wall while still wet, creating a monolithic wall 
system. typically no forms or dried bricks are used, but 
rather handfuls or shovels of cob mix are built directly 
into the foundation and wall.
 there are variations of cob throughout the world, but 
the techniques used in the Us cob revival most closely 
resemble cobbing from england. traditionally, cob was 
mixed by horses; today, it is more commonly mixed on 
tarps by people stomping on the mixture, or with mortar 
mixers or tractors. Cob is a very labor-intensive but  
monetarily cheap way to build. most of the cob build-
ings in the Us are small owner-built structures. due to 
cob’s sculptural capacity, as well as its ease of use, it has 
become a favorite among natural builders. 
 Adobe is a spanish word meaning “dried brick.” 
adobe bricks (adobes) are made of much the same ma-
terials as cob: clay, sand, often (but not always) a fiber, 

Traditionally, cob was 
mixed by horses; today, it 
is more commonly mixed 
on tarps by people 
stomping on the mixture...

Cozy bedroom in the cob sleeping cabin
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 Strawbale building has become perhaps the most mainstream 
of the natural building techniques. it is likely that as long as 
humans have built shelter, they have used straw and grasses as 
building material. Long before there were machines to bale straw, 
it was used by builders all over the world in a multitude of ways, 
from thatch to woven walls to floating rafts. 
 modern straw-bale construction was born in the Us in the 
late 1800s, with the invention of the first steam-powered baling 
machine. the baler compressed straw into rectangular bundles 
tied with string or wire. in the sand hills of far western nebras-
ka—along with the dakotas one of the last areas to be settled in 
the lower 48 states—there was very little timber or other building 
material; even sod was used to build some of the earliest homes. 
But the settlers grew grain on the former shortgrass prairies. once 
the baler made bundled straw common, it was not a big leap to 
begin stacking the bales like oversized bricks. the resulting hous-
es were drier and warmer than sod structures and the material was 
more easily obtained. a style of building emerged that used no 
structural timber except for door and window openings—the roof 

was supported entirely by the bale walls. this “nebraska” tech-
nique and variations that involve strawbale for infill have gained 
popularity in recent years and spread around the world. 
 all of these methods are good starting points, but by no means 
do they cover the spectrum of possibilities for earth, fiber, and 
aggregates. Natural building is a continuum, from more massive 
materials such as earth and stone on one end, to lighter materials 
such as straw bale on the other. A vast array of possible combina-
tions occupies the middle. The common techniques are just points 
on the spectrum that can be altered and varied to find the right 
mix for any situation—by no means should you feel limited to 
them. Remember that throughout its long history, natural building 
has been done with the elements underfoot and near at hand.  ∆

Sasha Rabin has been building and teaching others to build with 
natural materials since co-founding Seven Generations Natural 
Builders in 2002. She holds a degree in Ecological Design from 
Evergreen State College and apprenticed at the Cob Cottage 
Company. She has also taught natural building classes at the 
Yestermorrow Design/Build School, The Solar Living Institute, 
and starting this year, will teach at the Institute of Urban Home-
steading. Sasha is currently living and working on a suburban 
permaculture and natural building home and demonstration site 
in El Sobrante in northern California. Read more at her website 
(www.verticalclay.com). 

Modern straw-bale 
construction was born in 
the US in the late 1800s, 
with the invention of the 
first steam-powered 
baling machine.

 Rammed earth, also known in French as pisé, is a method of 
compressing earth using frames. the mixture is clay sediment 
with aggregate added as needed; often cement is used as a stabi-
lizer, creating a monolithic wall. the ‘ramming’ or compaction 
can be done by hand with a tamper, but today is more commonly 
done with machinery. Usually the form is removed when the 
wall is completed, but there are some rammed-earth wall systems 
where the form stays in place. For example, earthships utilize 
discarded tires as a form for the rammed earth that stays in place, 
and earthbag buildings use polypropylene bags, or recycled feed 
sacks, as a form for the rammed earth. 
 Light-straw clay comes from the German word leichtlehm 
(literally meaning “light-loam”) and is a German technique of 
compacting loose straw coated with a clay slip into forms as an 
infill for timber-frame structures. There is enough clay to coat the 
straw and to ‘glue’ it together. this material is then compacted 
into temporary forms, most commonly in place. this method of 
building can incorporate wood chips as a substitute for the straw. 
the clay coating excludes air from the wall rendering straw-clay 
buildings virtually fire-proof. Straw-clay is an infill technique, 
meaning it requires a structure, usually made of wood, to support 
the roof. traditionally, clay-straw was used to form the wall mass 
between timbers in timber-framed structures; today it is proving 
itself a good option for retrofitting wood-framed buildings. New 
mexico builder robert Laporte has led a renaissance of light clay 
construction in the Us.
 Wattle-and-daub is also a non-load-bearing method of wall 
building. The wattle is a lattice of flexible branches, twigs, or 
bamboo, woven together to form a surface. an earthen mixture 
similar to cob is ‘daubed’ onto the wattle. this method of build-
ing is used for thin, often interior, non-load-bearing walls. Wattle 
and daub is common in many parts of the world where thin 
branches are more abundant then large-diameter wood, as well 
as in Japan where the traditional buildings were made of split-
bamboo wattle with earthen and lime plasters daubed over it. this 
was perhaps the first building method, as early humans daubed 
mud onto woven branches to fill the holes between them.  

Cob oven built by Sasha Rabin of Vertical Clay and Sonya 
Binnewies in Berkeley, California.
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mY storY oF the reCiProCatinG rooF round-
house is a story of the commons, of building commu-
nity and, ultimately of self-reliance. Compared to any 

other design i’ve encountered, the reciprocating roof roundhouse 
(or simply, roundhouse) is stronger, easier to build, and more 
adaptable to a variety of functions and materials. The finished 
form is beautiful and as symbolic as it is practical.
 i’ve loved building since i was a boy growing up (third gen-
eration) on the forested olympic Peninsula of Washington state in 
a family of builders. as a young man, i helped friends build their 
homes and renovate cabins, eventually building the traditional 
timber frame home where i raised my kids. i didn’t work con-
struction jobs—i built for love of the craft and need of a home.
 I first learned of the roundhouse design from Tony Wrench 
in Wales, who was living at Brithdir mawr among an intentional 
community of woodworkers in reciprocating roof roundhouses 
they had built. i was fascinated by this construction technique, 
and keen to give it a go.
 tony’s simple earthen roundhouse with the spiral created by 
the roof construction captured my imagination like nothing i had 
seen before. Tony was then embroiled in a fight with local gov-
ernment attempting to destroy his home, but his adamant claim of 
the right to live in the commons eventually won him consent to 
remain. his insistence that natural-built structures should be un-
der separate permitting considerations has facilitated the adoption 

of new low-impact building codes in the Uk. tony’s legal battle 
caught the imaginations of people worldwide. it was the perfect 
combination: occupying the commons in a charming natural-built 
reciprocating roof “hobbit house.” his website (thatroundhouse.
info) tells the story and provides a wealth of information on re-
ciprocating roof systems, including step-by-step instructions. (1)
 From tony’s willingness to share, the reciprocating roof 
roundhouse concept has spread in many directions. he has taken 
the design primarily toward permanent structures with walls of 
cordwood, and teaches workshops in europe. his students con-
tinue to evolve new ideas and have produced many roundhouse 
homes in rural areas. others have taken the design in a myriad of 
other directions.

It came to me as a metaphor 
that trees, like people, 
are only straight and square 
after being run through 
the mill!

Gift of the Commons

The Reciprocating Roof Roundhouse
Huckleberry Leonard

My first roundhouse

 as i deepened my understanding of permaculture and learned 
how to teach it, my paradigm for building was transformed too. 
i was eager to build a reciprocating roof roundhouse, one that 
would be influenced by the permaculture principles which had 
become an integral part of my life.
 in new Zealand, i built a permanent 7m roundhouse at tui 
Community for fellow permaculture teacher, robina mcCurdy. 
in two years and with the help of 60 interns and many friends, 
“Streamsong” became New Zealand’s first fully permitted cob 
and adobe round home with reciprocating roof. richard Walker, 
who drafted the plans, is the author of new Zealand’s earth-build-
ing regulations.
 the building process was good fun, and i learned heaps. 
Combining permaculture principles and natural building opened 
a whole new world of possibilities and imagination for me. the 
spiraling roof, the skylight, adobe and cob, as well as the overall 
simplicity and beauty of the design, gave me pause, as did the 
fact that we had used only local materials minimally processed. 
We excavated the site and built the walls and floor using that soil. 
For uprights, we reused utility poles of ground-durable eucalyp-
tus and gathered the rafters from a nearby forest.
 roundwood now made more sense to me. roundwood 
requires much less processing before construction and is at least 
50% stronger than similarly sized dimensional lumber.  it came 
to me as a metaphor that trees, like people, are only straight and 
square after being run through the mill!

The portable roundhouse emerges

 the roundhouse and reciprocating roof stimulate creativ-
ity: the “what ifs” become spontaneous. after building stream-

Swinging in New Zealand. The reciprocating roof is surprisingly 
strong.
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pumpkins, a duckhouse, a cowshed, a bath house, and recently as 
a temporary community center for our now-forming intentional 
community campouts. my latest design is the “pallet palace” built 
with 20 pallets (easily available) and 11 rafters. it can be built in 
a matter of hours, and the hollow pallets are perfect for insulat-
ing. For more permanent structures, the walls can be plastered 
after windows and a door are added. imagine the ways people 
today—from Occupy to homeless communities—might benefit 
from such structures. 
 Building reciprocating roof roundhouses builds community. 
Perhaps this is due to the poetry of the form itself: the way the 
members come together in the center to form not just a circle, but 
a spiral. the symbol of roundhouses as a metaphor for commu-
nity is quite beautiful. each member supports and is supported by 
adjoining members—only together does it stand. i’ve observed 
over and over how the pattern of this structure plays out both in 
the experience of building and in the lives of the builders. 

 i’ve seen lasting friendships form and communities begin 
around the building of portable roundhouses. i’ve met travellers 
all over the world who had significant life experiences in portable 
roundhouses. i’ve become aware of the many and unexpected 
ways in which building these unique structures builds community.
 of course, one contributing factor is the simple act of building 
naturally and cooperatively. Using bare feet and hands and hand-
powered tools makes space for community-building conversa-
tions during the raising process.
 once a Prh is constructed, there is a natural tendency to 
gather in and on them, and to swing from, jump on, and test the 
limits of the structures. People also gather to play in them, and to 
sing, play music, and test the acoustics, which tend to be superb. 
they’re beautiful to look at from the inside, and most people 
who experience them would likely agree that these lovely round 
structures facilitate community.

Portable roundhouse construction

 Portable roundhouse construction shares some features with 
other forms of natural building, while being unique in other 
respects. the adaptability of the design is limited only by the 
creativity and imagination of the designer/builder. 
 • The skills needed to build a PRH are easily understood and 
learned. even novice builders can make their own homes, por-
table or permanent.
 • A PRH requires only a few pieces of light wood or bamboo.  
a 20’ roundhouse requires a mere 44 pieces. the entire frame can 
easily be carried on the roof of a car or pick-up truck.
 • The frame is easy to set up and take down. After the initial 
construction, pieces are individually numbered for easy reassem-
bly. nuts and bolts ensure a correctly assembled, secure frame. 
i can set up or take down a 200sf Prh in an hour or two by my-

song, i was hooked. i had thought i was a natural builder, using 
dimensional timber-frame, but here was a way i had not thought 
about since i was 11 years old playing in the forest (now gone) 
behind the house with nothing but a hatchet, a shovel, and a bit of 
twine—building a house out of sticks and stones and mud. 
 i pondered how this system could be used for lightweight 
portable structures that would be easy to build.  as a traveling 
permaculture design teacher, i needed such a structure. in places 
like south africa, it was possible to have the idea of a PdC one 
day and start teaching it the next—being prepared was every-
thing. the reciprocating roof is basically free-standing, even if 
set on the ground. any frame that elevates the roof and provides 
solid support is suitable.  my solution was to replace the planted 
vertical uprights with collapsible, folding a-frames. everything 
could be made lighter as it would only be supporting a tarp or 
waterproof canvas roof. i just had to remember to tie it down!
 travelling and teaching PdCs all over the world delighted my 
communal spirit and created endless opportunities to try what i 
was imagining with portable roundhouses (Prh). there is always 
a need at PdCs for a kitchen or a classroom, another venue for 
workshops, or a place for music and gatherings. I loved figuring 
out ways to make these structures work with locally available 
resources, and then teaching others how to build them—what a 
great tool in the traveling PdC teacher’s toolbag!

 I built the first PRH from alder saplings and took it on the 
road to gatherings. in new Zealand, we built two and took them 
to festivals as permaculture education spaces, workshops rooms, 
and booths, and then used the same two for the classroom and 
kitchen at a 3-week PdC held in a wilderness location. since 
then, i’ve built Prh in California, nevada, new Zealand, kauai, 
and Washington. several students have adopted the design and 
are building and teaching others about Prh in the Us, new Zea-
land, haiti, and Chile.
 during the years traveling and teaching, in addition to kitch-
ens and classrooms for multiple PdCs, i designed and built Prhs 
for farm worker housing, for singing and music venues at events, 
gatherings, and fairs, and for a homeless village. i adapted the 
design to earth gyms, a greenhouse, a drying shed, a trellis for 

Building reciprocating 
roof roundhouses 
builds community.

The author erecting a 22-foot PRH roof  from recycled 1x4s.
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self. however, i seldom need to do this because the Prh draws a 
crowd of interested helpers.
 • Unlike the traditional yurts to which the PRH is often com-
pared, neither a center post nor a center hoop is needed because 
of the reciprocating roof frame.
 • Unlike a traditional yurt, the PRH has deep eaves (3’ and 
more) outside the wall, affording shelter from weather for storage 
and more (including exterior straw bales for insulation). this is a 
big plus in rainy climates.
 • The PRH frame is highly adaptable. I have built a 22’ and a 
4’ frame, and the same technique will easily allow 30’ and more. 
i have taken a 16’ and transformed it to a 22’ by simply adding 
a few more a-frames and rafters. any reasonably straight wood 
will work—even dimensional lumber.
 • The reciprocating roof rise is equal to the sum of the thick-
ness of the rafters where they meet at the peak. if one adds more 
rafters, the pitch increases. add spacers, the pitch increases. 
Larger rafters increase the pitch. this gives the builder the ability 
to vary the pitch according to the covering and function, even 
providing enough pitch to enable the use of thatch.
 • With short A-frame walls, the PRH can be used as a sweat 
lodge or children’s structure. With double long a-frame poles, 
the Prh may be two stories! Use a transparent covering, and it 
becomes a greenhouse.

Materials

 Portable roundhouse construction technique is easily adapted 
to a variety of materials, using locally available resources to best 
advantage. As with any natural construction, the first step is to 
see what’s available nearby. so far, for frames, i have used red 

beech, ground-durable eucalyptus, and kanuka in new Zealand, 
koa wood and Guadua bamboo on kauai, and red cedar, red alder, 
hemlock, and Douglas fir in North America. I have even built 
with recycled 1x4s. the construction requires only reasonably 
straight poles to work, and there is usually something suitable as 
long as trees are growing nearby. most of the woods mentioned 
above are considered weed species. a little selective thinning 
may provide what is needed, while opening the canopy for the 
remaining trees. the quality, quantity, and size of timber avail-
able will determine the size of the roundhouse, factored with your 
personal needs and the eventual use of the structure. the larger 

Laying rafters on the Streamsong henge in New Zealand. The 
beams are reclaimed utility poles of untreated eucalyptus. 
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the building, the longer must be the scantlings (small timbers) 
and the larger their diameter. other factors affecting the design 
would be how often the structure will be moved, and how it will 
be covered. a permanent structure cobbed or otherwise insulated 
would be built with larger scantlings, as would a frame support-
ing a living roof.
 the selection of materials for structural integrity should 
not override the selection of materials for ecological integrity 
(sustainability). Local or recycled might be less elegant (or not!) 
but the satisfaction gained from finding and preparing materials 
yourself outweighs the convenience of a trip to the local lumber 
store. For streamsong, we salvaged used utility poles (untreated, 
ground-durable eucalyptus) for the uprights and harvested thin-
nings from a friend’s red beech forest for the henge (upper frame 
circle formed by the horizontal perimeter beams) and rafters. 
the clay came from the leveling of the site. Creative use of lo-
cal and biological resources enables naturally built roundhouse 
homes to be easily and economically constructed.

Roundhouses for community design

 Like food, shelter is a basic need that we must master if we 
wish to be self-reliant. What if we lived in a society where every-
one learned basic natural construction and how to build their own 
home before they became adults? Wouldn’t that be a glorious 
birthright? indigenous cultures taught this very necessary skill to 
their children in order to assure the continuance of their people. 
knowing how to build the Prh will be a key to many people cre-
ating their own 
shelter.
 Whether 
portable or 
permanent, 
reciprocating 
roof roundhouses 
are a brilliant 
permaculture so-
lution for natural 
home construc-
tion and com-
munity design. 
Combined with 
basic earth-build-
ing principles 
and techniques, 
and emerg-
ing low-tech 
methods such as 
rocket stoves, 
thermal mass 
heating, and solar 
greenhouses, it 
would be hard 
to come up with 
a more elegant, 
adaptable, health-
ful, and heartful 
home and hearth.
 i am presently 

devoted to co-creating a permaculture education community on 
the olympic Peninsula. With the help of my wife and the sup-
port of our core team, we’re quite far along and making progress 
daily. We’ve learned a lot already and look forward to being 
able to help others with similar aspirations to accomplish their 
community dreams too. We have chosen our community land and 
hope to be acquiring it soon (clearwatersplan.weebly.com).
 roundhouse design lies at the core of our building plans, for 
the community center as well as our homes. Location-specific 
and hand-built, each cob roundhouse will be a distinctive work 
of art, designed and built by the inhabitants and their friends and 
family, assisted by natural building students.

 in our designs, we take the “living building” 
challenge to heart, combining greenhouses with solar 
and rocket stove technology to heat both water and the 
thermal mass within the house. did we mention hot tub 
in the greenhouse? We’re building nurturing homes that 
breathe and create healthful and sustainable environ-
ments. did we say live in the greenhouse? 
 For now, we’re still designing and planning, but 
i can barely wait for the day when we’re offering PdCs 
and natural building workshops on our land. then, i 
will stay home, serve community (with a much smaller 
carbon footprint), play my guitar a lot more, and be the 
best PdC and natural building teacher i can be—and 
finally plant that monkey puzzle food forest.           ∆                                                                                           

Notes
1. tony Wrench, Building a Low Impact Roundhouse, 
Permanent Publications 2001. (reviewed in Permacul-
ture Activist #47)

Huckleberry Leonard lives on the Olympic Peninsula 
where he is co-creating Clear Water Sanctuary, a non-
profit 501(d) permaculture educational community. 
He has recently published a book, Creating a Portable 
roundhouse. For his book and music, links to Clear 
Water Sanctuary’s website, and the latest information 
on workshops or to register for the 2012 PDC, please 
visit singpermaculture.weebly.com. Huckleberry can be 
reached by email at huckleberryleonard@gmail.com or 
by phone at 360-249-3166.

Like food, shelter is a basic 
need that we must master 
if we wish to be self-reliant. 
What if we lived 
in a society where 
everyone learned basic 
natural construction...? 

Inside Streamsong cob and adobe reciprocating roof 
roundhouse
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for solar collectors. apart from the one corner that joined the 
main building, the moravian-style barn had corners and middle 
columns made from large field stones stacked with a minimum 
of earth mortar. My first thought was simply to replace the plank 
walls between the stone columns with straw bales; however, 
i soon realized that the columns would remain as dense cold 
bridges, short-circuiting the insulating bales and conducting heat 
out of the interior. how could we preserve the maximum value of 
those massive stone colums? We weighed the choice to build with 
bales inside the columns, or to include the columns in the interior 
of the house. As the columns are magnificent and could also sup-
port an upper floor, the choice was easy. At the time, I figured the 
columns would also serve as heat storage; however, i’ve since 
learned that this is a misconception, as room temperature heat 
doesn’t penetrate more than 5-7cm (2-3in.). 

Design from patterns to details

 in general, when planning a house, i always look at making 
a well-insulated building envelope, and ensure a few centimeters 
of thermal mass (3) on as many surfaces as possible within it. 
Walls, floor, and ceiling can all get earthen plaster, and internal 
walls can be made from adobe, compressed earth brick, or wattle 
and daub. In addition, I aim to catch sufficient sunlight in the 
home (passive solar), while taking care to avoid over-heating due 
to excessive glazing. numerous house designs ensure heating 
and cooling of a home by these methods, including Zed (Zero 
energy design) homes. (4) my favorite ones have been built at 
alpine heights by Werner schmidt out of jumbo straw bales. (5) 

What Comes First in PLanninG a new home: 
the aesthetic impression, the lay-out of rooms, or 
practical matters such as the heating system? in cool 

or cold climates, heating is an essential function of the house that 
must be considered very early in the building process. Because 
the topic of house design, and even of heating is vast, i’ve chosen 
to limit it through examples from a residential demonstration 
house being built as part of PermaLot’s Centre of natural Build-
ing. (1) Permaculture design principles informed our choices for 
home heating and inter-related aspects of room placement. (2)

Observe and interact

 in 2004, a series of external events led us to rent a derelict old 
farm on the outskirts of a small village in moravia, in the eastern 
part of the Czech republic; eight months later, we bought it. 

although not our dream come true, the property had a certain po-
tential to make a dream home. We moved into the 130-year-old, 
north-facing, two-room family house made from brick, adobe, 
and stone, and soon learned that massive walls provide little insu-
lation. they were useful in the days when women-folk generated 
a constant infusion of heat from baking, washing, canning, and 
smoking for a large family in very small quarters—activities that 
didn’t quite describe our lifestyle. We were soon wishing for a 
solar-oriented, well-insulated home instead. 

Produce no waste

 in contrast to the original house, the adjacent, 100-year-old 
barn, at the flat base of a hill and situated perpendicular to the 
house, had a more favorable solar orientation and was more suit-
able for a retrofit. A saddle roof would create an ideal exposure 

Permaculture Principles for Heating Design 

Fire at the Heart of the Home: 
Retrofit of a Moravian Barn
Max Jensen

Design a well insulated 
building envelope, and 
ensure a few centimenters 
of thermal mass on 
as many surfaces as 
possible within the house.

Before conversion and renovation, the Natural House was a 
100+ year-old barn.
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had designed their biomass heating plant (2km away) to supply 
our village with heat from wood chips (waste wood from small 
local mills). the options available to us led us to an off-grid sys-
tem. 

Apply self-regulation and accept feedback

 as a natural builder, i have learned from heikki hyytiäinen 
that the world’s most efficient wood heater is the Finnish mass 
oven. (6) its design allows one to heat a house with one large 
load of dry wood per day, which burns over about 1-2 hours. it 
burns hot enough to ignite the wood gases (about 70% of the 
solid wood you see and feel is combustible gas, much of which is 
not burned in conventional heaters and stoves). due to the long, 
sinuous design of the flue and the great mass of the stove itself, 
the heat is stored in the masonry for about 24 hours and slowly 

released into the house—meeting precisely the suggestions of the 
radiant heat pattern. (7) (see sidebar) the mass heater converts 
95% of the fuel into heat; they are also the world’s best for low 
emissions—almost no ash is released from the chimney due to 
the 800-1000ºC dual combustion. our village is in a valley, and 
it’s depressing to see the pall of smoke that hangs low over the 
houses on cold winter days.

Catch and store energy

 now, masonry heaters are mighty good at providing a stable, 
pleasant temperature throughout the day (unlike the fluctuating, 
intense heat of a metal-jacketed wood stove), however, they are 
really effective only some 3m (10’) sideways. their heat also 
isn’t very good at going around corners into other rooms! so, part 
of the heating design of most larger homes requires facilities for 
the storage and movement of heat. We opted to do this by using 
a copper heat exchanger in the very top part of the stove. a poor 
design feature of many commercial wood burners places the 
heat exchanger near or in the combustion chamber; this cools the 
combustion temperature and consquently increases particle emis-
sions. the heated liquid inside the copper exchanger transfers 
heat to two large and well-insulated tanks: a 500L (130 gal.) tank 
for room heating of both our buildings, and a 300L (80 gal.) tank 
for “contact water” (water for sinks, shower, and the washer). 
Two separate tanks are required because floor heating shouldn’t 

Use small and slow solutions

 We decided to build a trombe wall with a window insert, a 
technique mainly used for more sunny areas. Basically, this is 
a passive solar collector within the house. a black adobe wall 
is covered with a large sheet of glass on the sunny side leaving 
about 10cm (4”) gap to intensify solar energy. the resultant heat 
is transferred to the massive adobes. optimally, the heat in the 
adobes will pass through to the inside of the room at night. We 
made two ventilation holes in the bottom of the wall and two on 
top to ensure that cool air at floor height would be drawn up by 
convection, heated between the glass and the warm black wall, 
and return back into the living area through the upper holes. to 
regulate temperature, we open and close the holes manually with 
plugs.

Use & value renewable resources & services

 We knew from the start that our heating fuels were going to 
be wood and the sun, as we were surrounded by forests and the 
only public heating option (apart from electricity) was gas from 
countries far away (norway or russia). it’s rather silly as we 
could have saved a large heating investment if the municipality 

Now, masonry heaters are 
mighty good at providing a 
stable pleasant temperature 
throughout the day...
however they are really 
effective only some 
3m (10’) sideways.

Radiant Heat
 “this pattern is a biologically precise formulation of the 
intuition that sunlight and a hot blazing fire are the best kinds 
of heat.
 “…it turns out that people are most comfortable when they 
receive radiant heat at a slightly higher temperature than the air 
around them. the two most primitive examples of this situa-
tion are: (1) outdoors, on a spring day when the air is not too 
hot but the sun is shining. (2) Around an open fire, on a cool 
evening. …
 “Unfortunately, it happens that many of the most widely 
used heating systems ignore this basic fact.
 “…the conditions in which people feel most comfortable 
require a subtle balance of convected and radiant heat. ex-
periments have established that the most comfortable balance 
between the two occurs when the average radiant temperature 
is about two degrees higher than the ambient temperature. … 
since some of the surfaces in a room (windows and outside 
walls), will usually be cooler than the indoor air…at least some 
surfaces must be considerably warmer to get the average up.
 “An open fire, which has a small area of very high tempera-
ture, creates this condition in a cool room. …
 “therefore: Choose a way of heating your space—especially 
those rooms where people are going to gather when it is cold…
where the heat comes more from radiation than convection. ...it 
is also very wonderful to make at least some part of the radiant 
surfaces low enough so that seats can be built round them…” 

excerpted from Pattern #230 in A Pattern Language by Chris-
topher Alexander, sara ishikawa, murray silverstein, et al, 
published by oxford University Press, 1977.
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1.5m (whereupon it becomes a curvy trunk with wooden steps 
the rest of the way to the second floor). This location allows the 
warm air around the heater to rise, heating the open, upstairs 
office area, and, less efficiently, the two rooms on either side of 
it, provided the doors are left open. Thermostats control the floor 
and wall heat, allowing us to direct more or less heat upstairs as 
needed. at night, the downstairs tends to be warm enough that 
room heat rises, contributing some heat to the upstairs by convec-
tion. the design places our bedroom upstairs.
 
Use edges and value the marginal

 to prevent heat from rising too fast and escaping the down-
stairs in this open plan, we designed thermal-mass insulation 
between upstairs and down. We added about 3-4cm (1-1.5in.) of 
sand under the floorboards. This arrangement was possible be-
cause the boards weren’t mounted directly on the ceiling beams, 
which were too far apart, but on 5cm (2in.) tall contra-battens. 
We made the ceiling by placing off-cuts from a band saw mill 
with the flat side down between the beams. Reeds stapled to the 
underside hold an earthen plaster and add yet another couple of 
cm’s to the thermal mass equation—no less important is its func-
tion as a sound barrier between the two levels. 

Use and value diversity

 in summary, our home design incorporates passive and active 
solar heating, the ultra-efficient Finnish mass oven, as well as a 
backup heating option.
 • We designed a well-insulated building envelope, and added 
sufficient (but not excessive) thermal mass inside.  
 • We optimized the amount of incoming sun for winter sol-
stice, when the sun hits high on the rear wall, and also ensured 
that the sun isn’t able to enter the house from the south during our 
warm summers. 
 • We harvest the sun passively in a trombe wall, as well as 
where the sun’s rays hit the earthen floor and walls inside. 
 • We harvest the sun actively through our solar collectors that 
supply heat for the indoor radiators: the heated floors and walls. 
 • Our secondary heating system, for when the temperature 
drops to zero and below, is a Finnish mass oven which heats the 
surrounding area. it also transfers heat through a heat exchanger 
to the storage tanks, and from there to the heated floors and walls.
 • Our third potential (emergency) support system is through 
electrical heating of the water.
 these systems require a total of four water pumps, as well as 

be higher than 45ºC/113°F so that the floor is comfortably warm 
but not hot; whereas water that we may ingest should be heated 
above 60ºC/140°F to avoid bacterial growth, including Legion-
ella, which can cause legionellosis. (8) 

Integrate rather than segregate

 our design incorporates alternate sources of heat. each tank 
has three different means of heating: one exchanger from wood 
heating (which also includes a wood furnace in the main house), 
a second exchanger for the 12m2/120 sf roof-integrated solar 
collectors, and the possibility of electrical heating. We haven’t 
bothered to connect the electricity, although it would be useful 
to prevent the pipes from freezing should the old house be left 
empty for an extended time during the winter.
 the tanks are placed near the junction of the two buildings 
so that two separate systems aren’t required. Unfortunately, 
this means that every time we draw hot water to either kitchen, 
we have to wait a while, wasting the water that is stored in the 
pipes—luckily, we’re in a country with surplus water, and the 
wastewater goes to our reed bed and garden. 

Obtain a yield

 our passive solar house has an air lock (simply a small room 
with two doors) between the outdoors and the main living area, 
and uses active solar capture to heat water by means of the 
rooftop collectors. the heating system distributes heat through 
a heated earthen floor to the downstairs rooms. Similar pipes 
mounted on the interior walls (covered with earthen plaster) carry 
the heat upstairs, ensuring comfortable heating in all nooks and 
crannies of the house.
 We placed the Finnish mass oven as near as possible to the 
center of the house (traditionally the location of the hearth), 
allowing it to have the maximum effect. We added another 1.5 
ton to its 2-ton mass by building a spiral cob stairway around the 
outside of it, connected to the masonry oven and rising to about 

Reeds stapled to the 
underside hold an earthen 
plaster and add yet another 
couple of cm’s to the 
thermal mass equation...

Our capillary break is 1500 canning jars, waste from a local 
school kitchen. To distribute weight and insulate the heated 
earthen floor, we used 10cm styrofoam (from a nearby factory).
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a fan on the furnace (used for the old house). Luckily, a volun-
teer found fourteen 100W photovoltaic panels in a dumpster and 
donated them to us; another volunteer set us up with a regulator, 
inverter, grid tie-in device, and two deep-cell batteries, so that 
the electricity for the heating system may be powered off-grid if 
necessary.

Creatively use and respond to change

 As I’m typing this in the first week of March 2012, the house 
is still not ready; however, our goal is to be moving in about the 
time this edition of the Activist is distributed in may. 
 during the planning process, we invested in a heating audit 
that calculated the energy output and usage of the whole house. 

Andrew Goodheart Brown

sUn is the hearth oF oUr soLar sYstem—our 
beloved planet cozies right up, turning a cold side towards 
the life-giving heat from which life arises and maintains. 

Beside my feet, our cat-being Zhu Zhu drops into recline in front 
of the new wood stove, and through the glass, seems to notice 
the ethereal dancing and swirling of flames. Like us, she appears 
mesmerized. this, i tell her, is a portion of the sun’s energy, ab-
sorbed and stored by the trees. We are reaping a harvest of solar 
radiance before it dissipates. What a magical alchemy! 
 Fire in its friendly form has driven the evolution of Homo sa-
piens. We are the only animal that starts, uses, and maintains fire. 
as a result, we are able to thrive in otherwise inhospitable condi-
tions. The magic of fire is most evident as a firsthand experience. 
Our bodies long for a view, a seat by the fire—close enough to be 
captivated and warmed, but not overheated. 
 Most of us enjoy being around a campfire, and there comes a 
time when we gather close around and just watch the flames. For 
the vast majority of human experience, fire-gazing was natural 
television. Unlike modern tV, ember watching stimulates imagi-
nation, deepens our connection with tribe and surroundings, and 
is a hauntingly fulfilling experience.
 my household has used a wood stove as our primary heat 
source for over 20 years. recently we added a Waterford stan-
ley wood cookstove. We honor both our wood stoves, one in the 
kitchen, the other in the sitting room: here we congregate, cook, 
eat, talk, dream, write, read, and socialize. as a cook, baker, and 
lover of fire, I’ve long been convinced that the closer our cook-

Unfortunately, the quality of the information from the particular 
audit company we chose was low. in addition, we have found it 
difficult to find competent plumbers and solar installers, causing 
much delay and frustration. our choice of collectors that integrate 
into the roof made an arched roof that i couldn’t tile myself. as 
the roofers and solar installers couldn’t coordinate, the roof took 
forever to complete.
 the good news is that the building has been a place for about 
500 volunteers, course participants, and interns to get hands-on 
practice. at least a thousand more have already toured the house.
 too late during our process, we learned of a better solar heat-
ing approach. the transparent rooftop of the Bio-solar-haus (9), 
places the collector surface within a small greenhouse in the top 
of a saddle roof. as the waste heat of the house always rises, the 
greenhouse is heated, creating a more effective solar collector 
system, especially when the outside temperature is below freez-
ing or when our collectors are covered by snow—too late for this 
house, but highly advisable in a climate such as ours. For smaller 
buildings, i’d also recommend the rocket mass oven (10, 11), 
which is worth a few articles of its own. 
 Our retrofit is just one example of a design for home heating. 
i hope it serves as an inspiration and provides some education to 
others about design considerations for new building. it’s an issue 
worthy of an in-depth permaculture design, and bound to influ-
ence the layout and material choice of your home.     ∆

 A Finnish mass oven 
allows one to heat a house 
with one large load of dry 
wood per day...

ing technology 
comes to the natural 
source of heat—the 
fire, the more deli-
cious, satisfying, 
and healthy is the 
meal. When under 
the influence of a 
cold front, we fire 
up the cookstove. it 
warms the kitchen, 
heating water along 
with our coffee 

cups and plates. my clay-artist wife, Chiwa, made a baking stone 
just the right size for the oven. thus far, we’ve baked quick 
breads and hearth breads, as well as roasted chicken in this lovely 
heat. 

Out with the old, in with the new

 the wood stove that we just retired, a 32-year-old all-nighter, 
was truthfully named. With its cast iron construction and huge 
firebox, it easily kept a low fire going all night long. I dearly 
loved that old stove, sitting before it nearly every winter morning 
as i wrote, read, dreamed, or just thermo-regulated, coffee cup 
within reach, heated on the two-tiered flat top. Warming our own 
hearth, we also chimney-smudged our neighborhood, sending 
prayer-filled smoke swirling about. But wood burning technol-
ogy has changed dramatically in the past 30 years. From our old 

Tending the Hearth
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stove, the plumes of whitish smoke consisted of unburned gases 
and particulates. hence, our low-temperature overnight combus-
tion, as convenient as it was, regularly deposited creosote within 
the stove itself and worse, in the stovepipe and chimney.

A catalytic conversion

 i’ve been sweeping our chimney at least twice each burning 
season, but learned three years ago that a skilled professional 
can clean the stack much better than i can by using a metal brush 
inches bigger than mine. our sweep steps up on top of the chim-
ney (4’ above the roofline, 30’ off the ground) and uses the lever-
age of his stance to clear the flue. With all this, I still needed to go 
up on the roof and do my “lighter” sweeping every two months.
 all this changed with the new stove technology! ePa-ap-
proved stoves now burn most of the combustion gases, extracting 
much more heat, and venting much less visible smoke, which 

I dearly loved that old stove, 
sitting before it nearly every 
winter morning as I wrote, 
read, dreamed, or just 
thermo-regulated, coffee 
cup within reach...

Beyond Sustainability. holmgren design services, 2002.
3. minke, Gernot. Building with Earth, Birkhauser, 2006, p. 31.
4. www.zeroenergy.com. 
5. Wanek, Catherine. The Hybrid House: Designing with Sun, 
Wind, Water and Earth. Gibbs smith, 2010.
6. https://mainewoodheat.com/blog/2010/06/heikki-hyytiainen-
comes-to-wild-acres/.
7. alexander, Christopher, sara ishikawa, murray silverstein. A 
Pattern Language. oxford University Press, 1977.
8. http://en.wikipedia.org/wiki/Legionellosis.
9. bio-solar-haus.com.
10. evans, ianto & Leslie Jackson. Rocket mass heaters: Super-
efficient wood stoves you can build (and snuggle up to). Cob 
Cottage Company, 2006.
11. http://www.rocketstoves.com.

Max Vittrup Jensen founded PermaLot Centre of Natural Build-
ing in 2001. PermaLot serves as inspiration for permaculture, 
houses a forest kindergarten, manages 17 hectares, and demon-
strates diversification of sustainable rural income. PermaLot 
hosted the European Straw Bale Gathering 2011 and translated 
and published David Holmgren’s Permaculture Principles & Path-
ways Beyond sustainability into the Czech language in 2006. For 
more information about Max and PermaLot, see www.jen-sen.cz 
and www.permalot.org.
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The bale walls were erected in only two days. They are pinned 
externally, under the existing roof.

means less particulate matter. From the older stoves like ours, the 
next evolution of technology involved catalytic converters, po-
rous devices that allow a second burning of particle-laden smoke. 
these worked, yet were problematic: the converters wore out, 
malfunctioned, and needed replacement. also, as i learned in my 
research, they function best with high temperature fires, preclud-
ing slow burns.
 the latest technologies incorporate a non-catalytic, sec-
ondary-burn design that directs the smoke along with unburnt 
combustion gases from the wood back over the heat, introducing 
additional oxygen there, and results in exhaust with much less 
particulate matter. After much researching and filtering reviews 
on the Web, we finally replaced the old, known and dependable 
all-nighter with a Jøtul 500 oslo.
 a well designed wood stove is an investment that doesn’t 
come cheaply. smaller stoves will most likely not burn all night. 
however, the newer stoves burn hot and clean, and ours is 
enchanting to watch with its rolling and billowing blue flames 
floating several inches above the logs.
 i step outside frequently to check the smoke: the chimney 
now emits just a fraction of the visible plumes given off by our 
old stove. Inside, the main floor feels cozy.     ∆

A member of Earthaven Ecovillage, Andrew teaches permaculture 
design at the Ecovillage Training Center in Tennessee and for 
Culture’s Edge at Earthaven. In addition, he is an international 
consultant for small-scale agricultural projects, a field biologist, 
an organic gardener and home orchardist. At home and in other 
settings, he wears the hats of natural food chef and teacher, home 
brewer and artisanal bread baker, fermenter, and broom maker. 
He can be reached at permaheart@aol.com. 
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summer for the same reason. It was infuriating and alarming to 
realize that most of those houses, on the very same lots, could 
have been built to take advantage of the sun’s heat in winter and 
avoid it in summer, but hadn’t been, because no one involved had 
known or cared enough to ask which way was south. 
 At length, by accident or synchronicity, I drove along a street 
near campus, where I’d never driven. There was a For Sale sign 
in front of a large white house that faced south. I stopped the car, 
walked down the path to the front porch, and knocked at the door. 
Eighteen months and a lot of persistence later, the house was 
mine—at a price I could afford. It had insulation in only one wall, 
the electricity and plumbing were not up to code, back taxes were 
owed, and there were other problems. But it had an excellent lay-
out, sat on a south-facing slope on almost two acres of land, less 
than a third of a mile from the building where I taught, within 
walking distance of the post office and the branch library, and it 
was fairly close to a bus stop. It would need major renovation for 
my purposes anyway, and I was happy to have it.
 The house was a rectangular two-story built in 1920, and like 
many older houses, laid out to take advantage of sunshine and 
shelter from wind. Its front door opened onto a long front porch 
on the north side, which faced uphill, toward the street, sheltered 
from the wind by the slope of the hill, and cool in summer. There 
was a small central hall, with stairs rising to the second floor. 
Bedrooms, up and down, were to the left, on the east side, so as 
to get morning sun. On the right, the living room had north and 
west windows and got light in the evening, at a time one would 
likely sit in the living room. The kitchen and dining room were 
at the back, facing south, with the dining room in the southwest 
corner—again, well-placed for sunny evening meals. The long 
south wall had a smallish back porch with steps, and the kitchen 

The AcTivisT describes many projects of an in-process 
nature. I like that, but it’s also nice to find out how things 
have worked out. More than 30 years of building a per-

macultural life and home have been long enough to say what has 
worked well and what hasn’t, what I’d do the same, and what I’d 
change if I were to do it over. 
 There are three stories to tell: structural, social, and cultural or 
lifestyle. My old house has a very effective solar heating retro-
fit—in use since 1981—which I will describe, as well as more 
recent solar water heating. I have also incorporated other people 
into my efforts by hiring them, renting to them, and encouraging 
them to use the house and land in ways that are complementary 
to mine. These tales I hope to gather up for a second article in a 
future issue. And finally—my starting point in this report—I have 
made many small changes in how I live my daily life that have 
added up to quite a bit in total. These changes are so much a part 
of my routine and seemed so obvious when I adopted them that it 
took writing this article to make me realize not only that knowl-
edge and skills have changed from the environmentally conscious 
1970s, but that I too am always looking for new ideas to refine 
how I do things. Perhaps you are, too. It is in the hope of adding 
to your stock of ideas—or maybe just confirming what you do 
already—that I have written this. I hope to follow it with more, 
focusing on other aspects of the house and land.
 The title reflects the reality that everything here has been done 
slowly; it’s not finished yet, and I see now that it never will be. 
The tiny and least glamorous steps often turn out to be the most 
effective, and may make the most difference in the long run. In 
both these senses, the title seems apt. Perhaps it’s no accident that 
Adopt Small and Slow Solutions is a permaculture principle.

Discovering solar design 

 I moved to Asheville in 1975 to teach philosophy at the 
University of North Carolina, then a very small public liberal arts 
college. During my first year, I attended a slide show and talk on 
passive solar heating given by Rob Cole of our physics depart-
ment—now at Evergreen State College. I had been concerned 
about the environment and resource depletion since I was a child, 
and I was very open to the message that there was a way to heat 
houses that did not depend on anything but correct building de-
sign and the sun. From the day I heard the talk, my ambition was 
to find a suitable house to retrofit with passive solar space heat. 
 At the time, I was living in an apartment and unable to afford 
a house, even at then ridiculously low prices for old Asheville 
houses. But by 1979, I began looking for a house anyway. It was 
eye-opening to ask about each one, “Which way is south?” I sud-
denly understood that many of the houses never had sun shining 
in the windows because they were incorrectly oriented. Others 
would overheat and require air conditioning to be livable in the 

Evaluating an Urban Retrofit
Inching Toward Permaculture
Ileana Grams-Moog

The front of the house with terraces, fruit trees, and shrubs.
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suggested getting an infrared scanner to see where the house is 
leakiest and just putting holes in those areas for more insulation. 
But what kind? Will more cellulose work if there’s less space for 
it to pack down? Can we mix foam and cellulose? Suggestions 
will be gratefully received. 
 Because better insulation creates the need for vapor barriers, 
it was a major synchronicity that I had just read a paragraph in 
consumer Reports that reported on and recommended a vapor 
barrier paint that could be applied to interior walls. [editor’s 
note: Glidden’s insul-Aid vapor barrier paint was offered through 
the late 80s. Ultra-hide vapor-barrier primer, also from Glid-
den, is a low-vOc latex paint.] This dual-purpose paint made it 
possible to keep the interior walls intact while adding an effective 
vapor barrier. We were also careful to insulate the basement ceil-
ing with the vapor barrier toward the floor above—on the warm 
side. Because I participated in the discussion and understood why 
we were doing this, I was able to remember and get my helpers 
to do it right when we had to take it all out and replace it many 
years later. 

 The storm windows have helped a lot, but two warnings. 
First, careful installation matters. The young man who installed 
them had a sweet nature and a body like a Greek god, easily 
visible because he wore only shorts. But he reminded me of the 
bumper sticker, “Serving donuts on another planet.” He defi-
nitely wasn’t fully present on this one. The installation left gaps 
between the storm window frames and the window frames they 
were attached to, and made the tracks very tricky to slide the pan-
els up and down. A number of years later, I had the worst ones, in 
our bedroom, replaced because they were so bad that even great 
care couldn’t keep the panels from jamming as I slid them at the 
change of seasons.
 Second, the original double-hung primary windows had some 
major gaps between the windows and the frames. Storm win-

door opened onto it. Every room except the kitchen had windows 
on two sides. Each bedroom had a coal fireplace. The chimney 
for these also carried the flue for the oil-fired furnace in the base-
ment. A smaller central chimney had a flue for the wood stove 
in the living room and another one for the long-gone wood-fired 
kitchen stove. The basement’s south wall had full-length doors 
and windows. In contrast, its north side was windowless and 
mostly underground; only about a quarter of it was floored, and 
only half was even dug out to standing height. The title search re-
vealed a foreclosure in 1932, at the height of the Depression, and 
the house showed signs of interrupted building. The bedrooms 
had oak flooring and plaster walls; the rest of the house had heart-
pine flooring and sheetrock walls. The partly dug-out basement 
was also perhaps evidence of a change in family fortunes.

 I had been reading From the Walls in, 
A Pattern Language, and Your engineered 
house, to name the most useful of many 
books I reviewed, as well as anything I 
could find on passive solar heating and 
energy-efficient construction and renova-
tion. From my reading, I knew I wanted a 
passive solar sunspace that opened to the 
house. Bill Langdon, architect and author 
of the book Moveable insulation, lived in 
Asheville. I called for a consultation. As a 
result, Jim Samsel, who was Bill’s assis-
tant and just about to take his architectural 
boards, became my architect and general 
contractor. From Rob Cole’s lecture on 
solar heating, I had absorbed the advice, 
“First insulate; then insolate.” Concur-
rently with building the solar greenhouse, 
we began tightening the house.

Insulating and tightening

 We added storm windows to supple-
ment the leaky-but-original, primary 
windows, and insulated wherever remod-
eling forced us to remove interior sheetrock. Most of the walls 
didn’t have to be ripped out, and my small budget prevented 
any thoughts of doing more than we had to. For the remaining 
uninsulated exterior walls, blown insulation seemed like the best 
choice. Because the exterior siding was the original, irreplaceable 
German siding, putting holes in interior walls that needed repaint-
ing anyway seemed like the best choice, and cellulose insulation, 
both the cheapest and the least environmentally costly as well. 
Thirty years later, I can say that it performed very well for the 
first 15 years or so, and then I started to feel heat leaking through 
the walls more and more each year. So far, I haven’t figured out 
what to do next. The rooms are lived in and full of furniture—
drilling holes on the inside seems overwhelming, and drilling 
holes in the outside still seems like the wrong choice. A friend has 

First insulate; then insolate.

The back of the home with the two-story greenhouse addition. 
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dows did not obviate the need to close these gaps. Every winter, 
I applied rope caulk around the primary windows. After a season 
or three, I had summer cooling down to an art, and no longer 
removed the rope caulk from any but the windows I used for 
summer ventilation, which saved time and work. Some gaps were 
too wide for rope caulk, and I learned that thin strips of undershirt 
material, inserted with a table knife blade, were extremely effec-
tive. The caulking is one of those small things that made a huge 
difference, not only in winter but in summer as well. The better a 
job I did, the more comfortable we were. 
 However, you may notice that I am using past tense. Even the 
good rope caulk available in the 1980s was not that reusable—I 
tried, but it eventually dried up and fell off. So I had to replace 
some each year. Each year, the new stuff got thinner and harder to 
use without stretching. If you stretch rope caulk while applying, it 
contracts and falls off. Finally, a few years ago, the manufacturer 
seems to have invented a completely useless product, combining 
extreme stretch with brittleness and virtually no adhesion. My 
attempts to find a suitable replacement have not been success-
ful. Currently, I use long draft excluders, filled with sand, which 
a friend sewed for me, for the gap where the upper and lower 
windowpanes meet. He has also found a rubber cord that can be 
laid into some of the larger gaps. But there is no substitute for the 
airtight seal that old-fashioned rope caulk provided. I am wonder-
ing if I can find a recipe and somehow make my own, as the lack 
of rope caulk makes a huge difference in winter comfort. 
 Because of my love of this old house, I am still unwilling 
to replace the primary windows. This may be foolish, but even 
if I were replacing them, I doubt I would get low-emissivity 
windows. These were new when I was renovating the house in 
the early 80s, and it struck me even then that they are of no use 
on south-facing glass, and have questionable benefit in a house 
adequately provided with shades and people who will use them. I 
may be wrong, but I think they are a high-tech, high-cost glamour 
item.
 I now feel, more than ever, that thought, care, and money 
put into tightening a house are valuable beyond what one might 
immediately think. If I had had the money at the time, it would 
definitely have been worth tearing out old walls to insulate really 
well. Here is another area where care pays off: where we could 
remove walls and insulate, most of the workers applying the fi-
berglass sheet insulation did not understand that the edges needed 
to be stapled to the uprights with no gaps between paper edge and 

We suffer from the 
enormous volume of things 
we don’t need but acquire 
in the course of our daily 
lives—packaging being the 
most obvious. When any 
part of this volume leaves 
our lives, we have more 
room, both literally and 
metaphorically.

RICE SOCKS! 
 A great do-it-yourself addition to warmth in winter is 
a rice sock, or better, several. Take an intact sock that 
has lost its mate—cotton athletic socks are perfect—
and fill it with about a pound and a half of the cheapest 
rice you can find. Tie a very firm knot at the open end. 
Microwave it for two minutes—at least, that’s what 
works with mine, and you’ll have many hours of warmth 
for your feet or tummy. When it’s really cold, I use two, 
and reheat them in the morning so I can drink tea in 
bed with warm feet. Rice socks are the only reason I 
keep my microwave.

the wood. Had I been able to do it myself, it would have been 
better done. Would I use foam insulation today? I’m not sure. 
Safety issues—some to people, some to the environment—and 
cost keep me undecided about this. I also am convinced that tak-
ing the time to caulk the windows carefully has been one of the 
most important measures for both comfort and energy savings.

Primary heating

 The solar retrofit—a two-story greenhouse added to the 
basement and first-floor levels of the south wall—provides about 
two-thirds of our space heat each winter. A wood stove, a Quaker 
Moravian Parlor Stove, bought in 1981 and going strong, still 
on its first stovepipe, provides the rest. Wood heat can be dan-
gerous, and it is inherently polluting, no matter how romantic 
and cozy, so the less used the better. Luckily, the house had a 
central chimney for the stove, so that the chimney itself heats 
the house until it exits through the roof. I picked a model with 

the flue exiting the rear of the stove, to prolong the fire path and 
improve combustion. To further maximize heat absorption, as 
well as to isolate combustible material from the stove, we built a 
masonry wall behind the stove consisting of flat concrete block 
with a mural of handmade tile applied to the surface. This was an 
unexpected bonus of noticing which workers were doing the most 
competent job installing batt insulation. The winner was a young 
German who had apprenticed as a tile-maker. His girlfriend drew 
a sketch for a simple unglazed design of mountains and a sun. 
Then he took on the mammoth job of rolling out, cutting, baking, 
transporting, and reassembling what was a big clay jigsaw puzzle. 
Finally, we had a lovely and functional piece of thermal mass 
behind the stove to soak up and re-radiate heat. 

Changing habits

 Living with solar and wood heat without squandering money 
and natural resources requires a willingness to pay attention 
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 I’ve stressed warm bedclothes and clothing because I notice 
how few people these days know how to dress for the weather. 
They are often in heated or cooled environments all day long. 
Many people don’t know that if you’re cold at night, you put 
another blanket on the bed. They certainly don’t know that wool 
keeps you warm, and cotton doesn’t. I was lucky enough to move 
here when long underwear in winter was standard, and I got some 
as soon as I could. My wool sleeveless undershirts, wool knee 
socks, and sweaters keep me comfortable through the winter 
without squandering resources. Because I’m a passionate knitter, 
they also give me a reason to design and knit things I love. In the 
last few years, I’ve learned that my hand-knit fingerless gloves 
make reading in bed and working in a really cold house much 
more comfortable.

Appliances, electricity, and cooking gas

 I began with the goal of lowering energy consumption as 
much as possible. The purely passive solar heating system was 
the big, exciting center of this. But Mies van der Rohe’s saying, 
“God is in the details,” has certainly shown itself true in this 
house. When I moved here in June 1981, the monthly power bill 
for my part of the house (I put in a separate apartment upstairs 
as a rental unit.) was $65. Today, almost 32 years later, it ranges 
from $35 to $50 per month. Though I now live alone, the electric 
bill was much the same when there were three people in this 
space—rates have risen. Most of the decrease is due to quite 
unglamorous changes.
 The kitchen stove was fueled by propane, and still is, but now 
it has electronic ignition and a hood with external venting over 
the cooking surface. My first new stove was well-insulated, and 
running the oven, even in the summer, used little fuel and pro-
duced little waste heat. Unfortunately, the top burners lasted only 
about eight years, and replacing them was so expensive that I 
decided to replace the stove instead the next time. This turned out 
to be in May 1996, a week before my wedding to Bob Moog, and 
the refrigerator and the car’s automatic transmission both failed 
as well that week. (I guess the Universe was giving us a new start 
in multiple ways.) By then, the environmental consciousness of 
the 70s was long gone, and any stove with adequate insulation 
would have cost so much as to be out of reach, especially with 
the refrigerator and car to deal with as well. So we bought what 

and shift some habits. I am meticulous about chimney cleaning, 
and I always ask the cleaner how the chimney looks and what I 
might do to improve how I’m burning wood. Unless it’s remark-
ably cold, I don’t keep fires burning overnight in our temperate 
climate. Sleeping in a cold room under warm coverings feels 
better to me than the even temperatures my friends have with 
central heating, and I’m convinced that we have a built-in physi-
cal expectation that things will cool off at night and warm up in 
the morning. So I sleep under down comforters—well worth the 
investment; there’s nothing better—and wake to a cool house. 

 When I wake and raise the blinds, I look at the sky. I check 
the temperature outside by looking at a thermometer on the north 
porch, just outside the window by my front door. I check the 
temperature in the greenhouse. When I worked, I listened to the 
weather radio to estimate whether it was worth building a fire 
before I left for work, and whether I should open the greenhouse 
doors so the house could warm from the sun in the morning. Now 
that I’m retired, I stay warm in bed until the greenhouse warms 
up, and then sit in it, nice and warm, hours before the house may 
have reached the mid-60s, which I dress for and find comfortable.
 I also trained my family to shut outside doors completely, 
every time they went in or out—no matter for how short a time. 
I invite guests, coming or going, to either come inside or talk 
on the porch, and I shut the door. This makes a difference both 
summer and winter, and quite a big one. Yet it’s been the hard-
est thing to get people to do. When people work on my house, 
I ask them to close the doors, and follow around shutting doors 
behind them if they don’t. People’s resistance to these small but 
important changes has many interesting causes, but whatever they 
are, a commitment to change at least oneself, in this regard and 
others, is part of an energy-saving plan.

The centrally placed wood stove provides comfortable back-up 
heating.
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was available: a sealed burner model with essentially no insula-
tion. Because the old stove was taken away and disposed of by 
the delivery people, my quick regret did me no good. Sealed 
burner stoves cannot produce a real simmer, and I found myself 
scorching food for the first time in my life. I have since learned 
to use a flame tamer. The need to move pots to different sized 
burners rather than just adjusting the flame was a nuisance as 
well. The oven was so poorly insulated as to be hazardous, but I 
was stuck with it. I still sometimes ponder what to do to improve 
things. Now that I live alone, I use my tiny and quite efficient 
toaster oven for baking white and sweet potatoes. Cornbread—
my only baking these days—still needs the oven, and I just deal 
with the relatively short cooking time by running the hood fan 
to vent the heat in warm weather. For main dishes, I opt for the 
stove-top or a slow-cooker. 
 Would an electric skillet or Dutch oven be a useful addition 
to my kitchen? Thrift stores are excellent sources of appliances—
they’re where I got my slow cookers, but I don’t have enough 
information for an informed choice. I also wonder about getting 
an electric stove. I cooked with natural gas in my former life in 
Baltimore, and it was cheaper and easier to use than electric-

ity. But propane is not nearly as hot as natural gas—I can’t do 
Chinese cooking on my propane stove, for instance. With good 
contact between the pot and the electric coil, electricity is faster 
and hotter, and less heat escapes in the airspace around the flame 
and under the pot. Does that make it more efficient than propane? 
 I immediately replaced an inefficient refrigerator with the 
most energy-efficient model I could find, and the power bill 
dropped by almost $10 per month immediately. Both that more 
efficient refrigerator and its successor died early deaths due to 
faulty compressors, but each replacement has paid for itself 
by greater efficiency and lower power usage. (A note on doing 
things yourself: In 1997, I put in a second apartment downstairs, 
researched efficient refrigerators, and sent my contractor and his 
assistant to the appliance store to buy and bring home my choice. 
They found one they thought was prettier and bought that one 
instead. I paid for that literally every month—and these were 
people who seemed to understand my commitment to energy 
efficiency and who knew my choice was based on that.) A small 
chest freezer with manual defrost, providentially given to me by 
a friend, supplements my refrigerator’s freezer, and makes it pos-
sible to buy local meat and bread in bulk to save trips, as well as 
to cook and freeze for future meals. 
 I was slow to put in more than a few energy-efficient com-
pact fluorescents due to fears from my daughter that they would 

be hard to read by. When I finally did install them widely, I saw 
a drop in the power bill of about $4 per month, despite the fact 
that I am an energy miser and very careful about turning out 
lights. (Note: I was shocked and dismayed when the truth about 
mercury in CFLs finally came out several years ago. Dishonesty 
and inaccuracy about the merits of new, green technologies has a 
disproportionately negative effect. In addition, mercury toxic-

ity is a major cause of my chronic health problems, so I know 
intimately how dangerous it is.) I still use incandescent bulbs in 
places where brief intermittent lighting is what’s needed, such as 
the bathroom. I laid in a small supply before they were phased 
out.

Reducing other forms of waste

 Of course I compost. I noticed many years ago that com-
post buckets smell because they are closed, and they are closed 
because people don’t like to look at the contents: odd, as there’s 
nothing disgusting about them. I put my compost in an open 
stainless steel bowl on the counter by the sink. It doesn’t smell, 
even if left for a week, until I have the energy to walk it outside. 
As a result of composting and shopping so as to reduce packaging 
to a minimum, I need to carry a kitchen trash bag out to the gar-
bage can only once every six weeks or so. When there were three 
of us in the house, and we ate quite a bit of cheese and occasional 
meat, I bought a Solarcone accelerated-composting unit and put 
it in a raised bed. It worked well. Now, I just take an occasional 
cheese paring or meat bone out to the wooded area and leave it 
for whatever foragers are out there.
 I reduce packaging by buying in bulk at my food coop, using 
my own pre-weighed containers and my own shopping bags. I 
never have to guess how much of a spice to get so as not to over-
fill my celery seed jar, nor transfer the spice from a plastic bag to 
the jar, and then dispose of the bag somehow. I just bring the jar 
and fill it. Over the years, as each spice has needed to be re-

Tiny and least glamorous 
steps often turn out to be 
the most effective, and 
may make the most 
difference in the long run.

The greenhouse also provides free laundry drying services.
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placed, the jars have acquired stickers with tare weights. As soon 
as I began bringing my own bags to shop with, I noticed what a 
burden had been lifted off me. I come home, put everything away, 
and there is no packaging to dispose of. I believe that all of us 
suffer from the enormous volume of things we don’t need but ac-
quire in the course of our daily lives—packaging being the most 
obvious. When any part of this volume leaves our lives, we have 
more room, both literally and metaphorically. There’s less visual 
clutter. There are fewer decisions to be made. We feel calmer. I 
dislike the visual clutter of commercial packaging so much that 
I generally put the rare commercially packaged item I buy into a 
plain container just for the visual calm.
 Because I shop at the coop at a set time weekly, and prepare 
by taking my list, containers, and bags with me, that part was 
easy to organize. After bringing home a number of unneeded bags 
from shopping elsewhere, however, I stopped and thought about 
what was preventing me from having bags 
whenever I needed them. I realized that keep-
ing them in the car wasn’t enough; I needed 
to have them on me. I stuffed a couple of 
lightweight nylon bags in my handbag, and the 
problem was solved.
 I have both a washer and dryer in the base-
ment, but have used only the washer since 
the greenhouse became operational, allowing 
me to dry clothes no matter what the weather. 
Line-drying saves a lot of money in energy, 
and it’s also much gentler on clothes, so that 
they look newer and last longer. I don’t iron, 
and was lucky enough to be married to a man 
who was fine with that. I stretch and smooth 
things as I hang them. For washing, I was 
convinced by a friend to try a pair of flying-
saucer looking things that claimed to wash 
clothes without detergent. To my amazement, 
they do—even better than detergent as a matter 
of fact. They are no longer available, I believe, 
but my habit of buying extra means I have a 
set in reserve. My current pair has been in use 
for at least ten years. That’s a lot of detergent 
saved. Even without the disks, though, I find 
that a shot of Citrasolv in the water gets things 
fresh and clean. Since I plan a greywater sys-
tem, this method of washing has advantages 
even beyond the money and resources saved.

Concluding thoughts

 Have these changes been worth it? With-
out a doubt, and in many ways. The sav-
ings in electricity alone have amounted to at 
least $10,000 over the last 30 years, as my 
consumption has gone down, and rates have 
climbed. That’s a lot of money.
 Have they been good for the environment? 
Yes—I haven’t single-handedly saved us all, 
but at least what I’m doing is helping rather 
than harming. I’m a teacher, and many classes 
have been through this house—perhaps the 

effect is wider than I know. 
 Have these changes been a lot of work? No, they haven’t. On 
the contrary, I’ve changed a few habits, and have a life that is 
calmer, cheaper, and takes less time and energy. I don’t have to 
empty garbage a lot. I don’t have to dispose of excess packaging. 
I cook with simple, local, seasonal ingredients. That takes a bit of 
time and skill, but I like the rewards. I have excellent food, which 
usually costs less time and energy than going out and shopping 
for the processed and expensive alternative.      ∆                                                

ileana Grams-Moog lives in Asheville, Nc. she is a retired 
member of the philosophy department at UNc-Asheville, a pas-
sionate knitter, and a competent spinner. All forms of alternative/
complementary healing interest her, and she keeps a large herbal 
garden. she will shortly become an interfaith minister. she may 
be reached at ileana@bobmoog.com. Replies may take a while.
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The landscape

 Fortunately I’d been 
gardening on my property 
for four years and already 
had a fairly good idea of 
the seasonal changes in 
the angle of the sun at 
my latitude. I also knew 
that the trees surrounding 
me—some on my prop-
erty and many of them 
not, are deciduous, which 
is a huge plus for captur-
ing solar energy in the 
winter. In fact, capturing 
the most solar energy in 
the winter months was my 
only concern. If the green-
house receives maximum 
solar energy in the winter, 
then it definitely will get 
enough in the summer (at 
least in my situation).
 I chose a location 
in the backyard that used 
to have six 4’x4’ raised 

beds and which receives maximum sunlight throughout the year. 
The spot is about 20’x20’. That’s a perfect area for a greenhouse. 
I scoured the Internet (see Resources) for structures that would 
maximize the use of the space. To get what I wanted by purchas-
ing a kit online would have cost from about $4,000 all the way 
up to $8,000—not to mention I would be adding yet another rec-
tilinear structure to my already perfectly square urban yard with 
square buildings. Yuk!
 I remembered learning about growing domes at the PDC. Not 
only will a dome capture solar energy more efficiently because 
of the angles but the structure itself is inherently very rigid 
against wind and heavy snows, conditions we experience often in 
Colorado. A dome really seemed to be the best option, plus it was 
the most aesthetically pleasing structure I could imagine. When 
looking at the Growing Spaces website (see Resources) and after 
many conversations with them, I determined that a 15’ dome 
would cost about $7,000 and possibly up to $7,500 after it was all 
said and done. That was just more than I wanted to spend. So, I 
decided to build my own grow dome!

Dome structure

 Unless you have a good amount of building experience, I 
wouldn’t recommend building a grow dome from scratch. I 
modeled my design on the Growing Spaces domes. I wanted 
to build the dome out of wood but after having an extremely 

IN AUGUST 2011, I returned home to Denver 
after completing the Permaculture Design 
Course (PDC) at Central Rocky Moun-

tain Permaculture Institute in Basalt, CO. My 
whole being vibrated with a heightened sense of 
awareness to the natural forces around me. My 
reductionist mind was obliterated, and all I could 
see before me was the array of infinite possibili-
ties for creating and living a more ecologically 
designed life right here in the city. I am fortunate 
to have ¼ acre of land to convert from a semi-
productive, high energy-input, annual plant-based 
food-producing lawn into a flourishing, low-ener-
gy, low-maintenance, ecologically designed food 
forest. “But where do I start?”
 About that time, my wife said to me, “I’d 
really like to stop buying vegetables from the 
grocery store. Can you build a greenhouse so 
that we can grow food year-round?” Though I 
was uncertain at first, that simple question was 
the impetus to get me started on the greenhouse. 
I realized many other benefits of a greenhouse 
such as starting seeds early for spring sowing and 
starting seeds for the hundreds of perennial plants 
that I would have bought from a local nursery. 
Having the ability to do this will save thousands 

of dollars and potentially even supplement our income. For 
instance, hyssop (Hyssopus officinalis) is a great multipurpose 
plant that attracts beneficial insects, produces tea and medicine, 
is useful as a hedge, and produces beautiful flowers. If I were to 
purchase hyssop from a local nursery, one potted plant would 
cost $8-10, while a packet of a hundred seeds runs only $2.95. I 
think you can follow the economic logic here. Granted, you don’t 
need a greenhouse to start seeds. But I’m talking about hundreds 
of plants, thousands of seeds, and producing food year-round. 
I don’t have enough window sills in my house for this type of 
production, and I don’t want the overhead and energy use of grow 
lights.

Grow Dome Pops Up in Denver
Reggie Lafaye

The Grow Dome under construction (summer). 

A dome really seemed to 
be the best option, plus it 
was the most aesthetically 
pleasing structure I could 
imagine. 
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Glazing

 At this point, the construction of the dome was almost done! 
Before attaching the glazing, I fastened metal stripping with 
self-tapping screws to the conduit struts to give me more edge 
to attach the glazing to the dome. I decided on 8mm triple-wall 
glazing for the extra R-value here in the Mile High City (1,609m 
elevation). I leveraged a friend’s wholesale account with a green-
house supply company located just three miles from my house. 
I showed up at the warehouse with my cordless circular saw and 
cut the 6’x24’ panels down to a more manageable size. I loaded 
the resulting 6’x6’ panels into a borrowed trailer to transport to 
my house.
 With a 2V dome, there are three sizes of triangles in the struc-
ture. I cut my triangles one at a time. I could have easily cut three 
triangles and used them as templates to cut the rest, which would 
have saved a lot of time. Because this was my first build, and the 
glazing was the most costly portion of the dome, I traced every 
single piece—measure twice, cut once! If I build another dome, 
I’ll be more confident of the measurements and drop the panels 
off at a shop to have them laser-cut.

  I cut each panel by placing a 6’x6’ panel against the desired 
triangle on the dome, then tracing the exact line along the conduit 
with a straight edge and a permanent marker. This wasn’t a hard 
task but was extremely time-consuming, taking several days. 
My dad helped me with to place the top panels. It helped to have 
someone hold the ladder and pass the panel each time I climbed 
up and down. I fastened the panels to the metal strips with self-
tapping roofing screws with neoprene washers on them to prevent 
water from leaking through. Once all the panels were attached, I 
used extreme weather foil tape to seal the seams.

Ventilation

 After the dome was fully built, I added a Whirlybird turbine 
ventilator to the top. When it’s winter, and I want to keep all the 
heat in, I seal off the vent. In the summer, I plan to grow some 
vining plants that shade the dome. Then, I’ll open the door and 
the vent to let heat escape. I’m sure at some point I’ll add more 

difficult time finding affordable hubs for the vertices, I started 
looking at other options. I consulted with a friend who had some 
dome-building experience. When I told him what I was doing, he 
offered me a 2V 17’ dome structure that was built with ¾” EMT 
conduit. (The designation 2V refers to the sizes of triangles in the 
structure, about which more below.) How could I pass up a free 
dome structure? The conduit was flattened at the ends and had 
holes drilled through it so that all the connecting points were held 
together with a bolt. This ease of preassembly saved me several 
days worth of work and money (about $200). I won’t get into all 
the intricacies of building a metal dome because everything you 
need to know is located online at Desert Domes (see Resources). 
With a dome structure already in place, I started working on the 
2’ high wooden base to support the dome. Doing this gave me 
more height and the ability to build a 2’ raised bed around the 
inside perimeter of the dome. Plus, I can insulate the 2’ wall to 
help regulate temperature. 

Foundation and base plate

 First, I built the wooden base plate by cutting ten pieces of 
2”x6” x 8’ lumber into 64” lengths (the length depends on the 
size of the dome). I cut the ends at an 18º angle (two end cuts 
per board times 10 boards gives 20 cuts of 18°, which equals a 
full circle—360°), before joining them into the perimeter base 
plate that lies flat on the ground. I screwed all the lumber together 
and put the base plate in the exact location I wanted it. Because 
the ground was very uneven, I used landscape paint to mark an 
outline on the ground all the way around the base plate. Then, I 
dragged the base plate out of the way and excavated the ground 
where my outline was. After scraping away the top 4”-6” of 
ground, I dumped gravel base and leveled it with a manual tam-
per. Then I dragged the base plate back in place and leveled a bit 
more. I had already drilled ½” holes in the middle of each 2x6. 
I bent ten 4’ re-bar pieces into candy cane shapes. I hammered 
the re-bar through the holes, sinking about 3½’ of re-bar into the 
ground to anchor the foundation securely—that was the hardest 
part of the whole construction.
 As you can see from the pictures, I framed the rest of the 2’ 
foundation like any other structure, leaving space for the door. I 
framed it with 2x6 studs and then added another base plate on top 
of the studs. Starting with the outside of the foundation, I cut 3/8” 
Western Sheathing Board to enclose the base (also wrapped with 
Tyvek as a moisture barrier). I stuffed the wall with R-19 insula-
tion and then added sheathing board to the inside. I cut cedar 
fence slats to the right length to cover the outside sheathing so 
the base looked really nice from the outside. The foundation was 
complete.
 A friend helped me lift the dome structure onto the founda-
tion—an easy two-man job. I fastened it to the top of the founda-
tion with u-clamps and screws. For the entrance, I studied many 
pictures of Growing Spaces domes to learn how they were built. 
I started removing struts from the dome structure and fabricated 
some longer pieces of conduit to form the entrance. This is a bit 
hard to explain with words—hopefully the pictures will help. I 
purchased a fully insulated door at a second-hand construction 
warehouse (Habitat for Humanity) for $10 and framed it with 
2x4s like any other door. 

Glazing going on the dome. 
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have three 55 gallon drums filled with water, another 1,300 lbs. 
Two of them sit to the north, and one in the southwest, next to 
the climate battery intake box. The drums bake in the sun all day 
long, storing all that heat. I’ve had days that were 30ºF (-1ºC) 
outside, and the water temperature in the drums was around 50ºF 
(10ºC). 

Observations and learnings

 To date, the total cost of the dome has been about $4,200. 
That includes the structure, foundation, glazing, soil, stone for the 
beds, screws, caulk, and climate battery—everything! That’s a far 
cry from the $7,500 it would have cost me for a kit that was 2’ 
smaller in diameter. 
 I started working on the dome on October 17th, and I spent 
every free minute on it. The dome itself was complete in four 
weeks—but not the beds, climate battery, soil prep, or anything 
else on the inside. That put me into mid-November with the 
holidays and bad weather approaching. I was a little burnt out 
from working on the dome, so I took off most of December, only 
installing the climate battery, buying the soil, having the stone 
delivered, and making sure I had all the materials ready to resume 
work.

 In January, I slowly built the retaining wall and added the soil 
over a three-week period. I wasn’t in a hurry because I knew that 
Denver, on the 39th parallel, doesn’t have 10+ hours of daylight 
until about January 24th. My goal was to get the first round of 
vegetables started in mid-February. On Valentine’s Day, we 
planted two flats of Red Sails lettuce, arugula, spinach, turnips, 
cauliflower, broccoli, and radishes. We have another flat of two 
varieties of kale to plant about the first or second week of March.

Temperatures

 Since completion of the dome, the temperature inside has 
ranged from 15-30ºF (8-17ºC) warmer than outside. There was 
one cold day in January that was 15ºF (-9ºC) in the middle of the 

vents and a temperature- and humidity-controlled exhaust fan to 
flush the air inside the dome. 

Climate battery

 My goal of no external energy inputs meant no electricity or 
gas for heaters or lights. I wanted the dome to be 100% off the 
grid. I achieved this using passive solar, active solar (climate bat-
tery), and tons (literally) of thermal mass.
 Essentially, a climate battery is an energy-efficient way to 
heat and cool a greenhouse that works by circulating warm humid 
air from the greenhouse down through pipes buried in the subsoil 
and expelling it back into the greenhouse (see the Resources sec-
tion to learn more). I built a small-scale climate battery for under 
$300 from a box made out of scrap wood which houses a 500cfm 
(cubic feet per minute) solar-powered fan. The fan pushes air 
from the greenhouse into the lower chamber of the box. The 
lower chamber of the box has four 3” perforated irrigation tubes 
extending out of it and running along the ground around the 
entire inside perimeter of the dome. They are completely covered 
with 2’ of soil.
 My climate battery is an experiment. Because the fan is solar-
powered, it runs only during the day. It works by storing heat 
and moisture in the soil which is slowly released at night when 
outside temperatures drop. The climate battery also circulates air 
so that it doesn’t get stagnant.

Raised beds and thermal mass

 I built a 2’ high retaining wall out of granite and concrete 
around the inside perimeter of the dome with 3’ of space between 
the dome foundation and the granite wall to allow for a great 
raised bed. Three tons of stone add superb thermal mass inside 
the dome, not to mention all the soil, compost, and mulch. I also 

Not only will a dome 
capture solar energy more 
efficiently because of the 
angles but the structure 
itself is inherently very 
rigid against wind and 
heavy snows, conditions 
we experience often in 
Colorado. 

The Grow Dome in a Denver winter. 
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I’ve learned from permaculture is to slow down, observe, and 
interact with Nature. Building organically produces more resilient 
systems—my dome greenhouse is no different. As a living sys-
tem, it will continue to evolve and shape itself into the landscape, 
yielding abundant returns for many years.                 ∆

Resources
1. More dome construction: www.byexample.com/projects/cur-
rent/dome_construction.
2. Climate battery explained: www.sunnyjohn.com/indexpages/
shcs.htm
3. Three-Dimensional renderings of climate battery: rfhs-green-
house.blogspot.com/2010_03_01_archive.html.
4. Climate battery construction (large scale): rfhs-greenhouse.
blogspot.com/2010/04/climate-battery-construction-volunteer.html.
5. Denver Dome blog (coming soon): denverdome.tumblr.com.
6. Greenhouse kits: www.greenhousemegastore.com.
7. Greenhouse kits: www.charleysgreenhouse.com.
8. Greenhouse and cold frame kits: www.weatherport.com/port/
Garden+Ports.
9. Growing Spaces (greenhouse dome kits): www.geodesic-
greenhouse-kits.com.
10. Desert Domes (geodesic dome information and kits): www.
desertdomes.com.

Reggie Lafaye lives with his wife and two dogs in Denver. he is 
a student of permaculture and is currently implementing a food 
forest garden on his 1/4 acre lot.

day, yet with the clear blue sky and intense Colorado sun beam-
ing down, the dome was a cozy 45ºF (7ºC) inside! 

 We are currently seeing night temperatures drop below 
freezing, yet with all the thermal mass inside the dome, I have 
yet to see it drop below 38ºF (3ºC). This may seem too cold to 
grow plants, but not at all! Many plants not only survive but can 
thrive at cooler temperatures. I recommend Eliot Coleman’s The 
Winter harvest handbook for more detailed information. I plan 
on keeping daily temperature records that note the date, time, and 
outside and inside temperatures. I will publish these records on 
the Denver Dome blog (Resources).

Waste

 Unfortunately, one oversight is how much glazing waste I 
would generate. When you take a 6’x6’ piece of glazing and cut 
a triangle out of it, well, that leaves a lot of waste. Luckily, per-
maculture teaches us that “the problem is the solution.” I plan on 
building many “hot boxes” with the extra polycarbonate. I’ll be 
able to build so many that I will keep some, give a few away to 
my friends, and sell the majority of them on Craigslist to recoup 
some costs. Next time, I would build a different-size dome or 
perhaps consider a 3V dome to adjust the size of the triangles so 
that there is zero or very little waste.
 Our culture caters to the “I must have it now” mindset instead 
of starting small and slow. Among the most important lessons 

Our culture caters to the 
“I must have it now” 
mindset instead of 
starting small and slow. 

Beds under construction in the Grow Dome. 
Note the system for heat exchange. 
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jective and emotional, the feeling you have when you are in your 
place. Through my physical practices with the earth, which are 
concrete and discrete, I connect to the feeling of home that arises 
from committing to a place and bringing it to life with my care. 
Entering into partnership and motherhood, as well as re-skilling 
toward the homesteading life, has brought me closer to my home/
body as a path toward designing for the art of living. 

Tiny Town Farm

 We live on a small homestead (about 6,500sf) in Petaluma, 
CA, that we call Tiny Town Farm. Our town is classically Amer-
ican—polarized between Right and Left, taken over by big box 

stores and citizen’s 
responses to them. 
We have a downtown 
known for its “charm,” 
which has a lot of 
nice looking build-
ings filled with a lot of 
nice looking stuff you 
almost never need. We 
also have a half-year 
farmer’s market, some 
excellent progressive 
organizations and 
people, and a lot of 
open space around the 
edges of our town. 
We live one hour 
north of the Golden 
Gate Bridge, and our 
town is an exemplar 
of “smart growth,” an 
amazing fact given 
that our city council 
is allowing Target to 

develop 385,000sf of unnecessary retail space in 2012. But so it 
goes—we do the best we can to generate local resilience in the 
face of multinational encroachment.
 Our place is home to three humans—two grown, one grow-
ing—one dog, one cat, one snake, one rabbit, seven chickens, and 
about 50,000 bees in high summer. The boundaries of our place 
extend to our neighbors’ homes across the way; we have a feeling 
of family with all of them, and together we raise our children 
into a life with the earth. This extension of our home space into 
theirs has enhanced our lives in this place. We have evolved a lot 
of systems at Tiny Town Farm that are responsive to our needs 
for an earth-centered, non-consumptive lifestyle, as renters, as 
parents, as children, as neighbors, and as urban farmers and 
beekeepers. The most important ones take place in the garden, the 
kitchen, the pantry, with our animals, and in our bodies.

 homebody, n., someone whose interests center on the home. 

ALL OF MY WORk forever has circled around the theme 
of trying to find and make home. As an artist, I do this 
through words, dance, and image; as a therapist, I use 

the processes of awareness and embodiment, seeking the home 
within; as a homesteader, I do it through my contact with the 
animals, vegetables, and minerals around me. The Do-It-Yourself 
nature of my life brings me deeply into relationship with fire, 
wood, earth, plants, worms, chickens, children, soup, compost, 
poop, pee, rainwater, hummingbirds, foxes, neighbors, and 
cars. Designing for hearth and home means tending all of these 
aspects—the imaginal, the emotional, the material—all coalesc-
ing in an experience of 
spiritual connectivity. I 
am an intuitive permacul-
ture designer, rather 
than a systematic one—I 
respond to function 
over form, emotion over 
science—working to de-
sign a life that creates the 
conditions for love. This 
feeling is what the home/
body properly holds, 
securing us vertically so 
that we can spread our 
care horizontally, to all 
the beings and elements 
around us. 
 Hearth and home are 
such evocative words 
for me—they conjure 
images of the kitchen, of 
provisions for a family, 
of serving warm soup, 
and making sure there’s 
enough in the pot if someone drops by and wants to join in. I 
think of conviviality, comfort, and belonging. “Hearth” makes me 
think also of food, cooking, and fire, and of the central gathering 
place in our house that connects the kitchen, living, and dining 
areas. Our wood stove heats the room, and our presence fills this 
place. We’ve hung small and large homemade art on the walls, 
as well as a set of deer antlers. There’s an outdated globe of the 
world, a piano, a couch and comfy chair, along with many books. 
A worktable covered with projects, papers, snakeskins, pretty 
rocks, erasers, pencils, and paints. We spend most of our time 
in this room, and we love this house for its simple, connective 
design that draws so much of our living together into one place.
 A house is different from a home—a discrete object made of 
wood, stone, or mud. House is something you enter and exit, and 
something you leave behind when you move. Home is more sub-

The Art of Living

Growing the Homebody Economy
Rachel Kaplan

A map of the author’s Tiny Town Farm. North is to the left.
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Designing for the art 
of living is about giving 
more than taking.

ments in the places they inhabit because it’s how they live and 
not because they own it, but that’s not how the renter’s dilemma 
plays out for many people. In addition, some landlords just don’t 
want gardens in the backyard, or greywater systems alongside the 
house, or composting toilets anywhere at all—attitudes that can 
limit our capacity to live ecologically.
 It takes a lot of time to develop a garden or other sustainable 
systems. But designing for the art of living is about giving more 
than taking—nothing is lost in your commitment to loving the 
place where you live and rooting your life there for the duration 
of your stay. Cultivating this attitude of reverence toward home 
place can give rise to a desire to grow food, harvest rainwater, or 
conserve energy, whether or not you own your house. It can be as 
simple as growing something in a small pot outside your window, 
learning to recycle kitchen scraps, catching water in a bucket, 
or scattering seeds in the backyard. And for many people, it will 
mean finding ground to grow that isn’t just outside the door. 
 Work within your limits and your means. Food can be grown 
in raised beds, or in moveable barrels and pots. You can even 
grow a garden in a bale of straw on the median between side-
walk and street. Small structures you build on your homestead 
can come with you when you go, especially if you build them 
on wheels. And sometimes it’s okay to build or plant something, 
knowing you’ll leave it behind for the next renter. Don’t wait 
until you own your own home to get started. The energy you put 
in will not be wasted; it comes back to you as joy.

The kitchen

 The work of provisioning my family takes place all year 
long—every day I do something in the kitchen or the pantry to 
take care of our hunger. Our kitchen is a happy, busy place. We 
buy grains in bulk; I grow drying beans in the summer, and we 
are able to stretch this harvest most years for six to eight months 
of chili, stews, baked beans, and burritos. We keep our food stock 
in glass jars, having finally banished plastics from the kitchen. I 
make yogurt and sometimes cheese. We dry fruit that we harvest 
in the neighborhood, or turn it into fruit sauces, compotes, jams, 
or marmalade. I can and freeze surplus produce from the summer 
and store it in our pantry (more on this below). 

The local foodshed

 We are serious about provisioning our family from local 
resources. To that end, we grow a lot of vegetables, herbs, fruit, 
and medicine on our small lot. I also tend two distant gardens that 
grow staple crops: beans, potatoes, onions, garlic, and squash—
or food that doesn’t need a daily harvest: cauliflower, artichoke, 
carrots, and beets. My partner is a beekeeper, and he tends bees 
in a variety of places as well: the backyards and fields of some 
friends, and in the middle of Petaluma Bounty, a local non-profit 
farm that’s growing healthy organic food for food-insecure mem-
bers of the community, where he also serves as their fundraiser. 
We source a lot of our fruit from trees in the neighborhood—
we glean and gather persimmons, apples, pears, and plums. By 
homesteading beyond the borders of our small rental property, we 
have made our whole neighborhood into our foodshed. 
 This hyper-localized foodshed lends much to our sense of 
both hearth and home, as it provides us with good food but also a 

sense of true belonging. I own that persimmon tree on “D” Street 
because I pick from it every year and enjoy dried persimmons 
well past their growing season. I belong to that plum tree near 
the creek that no one ever picks but which provides us with fruit 
crumbles, plums in sweet sauce, and fruit compote during the 
winter months. We live in relationship to other farms, backyard 
gardeners, private and community gardens, beehives, neighbors, 
community groups, schools, and stores that all support the mis-
sion of our little farm. 

A note about renting

 We rent our home, and people are often amazed at how much 
we have invested in something we don’t own, but we feel that 
care, not a mortgage, confers ownership. When you come into 
deep relationship with a place knowing full well that your stay 
is not permanent, you make a commitment to one of the central 
realities of life: the inevitability of loss and change. There’s been 
something deep and transformative about living the way we want 
to live, whether or not we get to stay here forever, that I want to 
highlight. Private property is a mass hallucination, a sham. We’re 
only here to tend our place, not own it.
 Access to land is not a simple issue: the widening gap be-
tween rich and poor will continue to reinforce the problem of 
access to land. Ownership usually makes it easier for people to 
invest time and energy in a long-term project like a garden, and 
people tend to commit more fully to places where they feel they 
can stay for a long time, or where they imagine their energy, 
money, and time will not be wasted. Ideally, people make invest-

Homesteading the Neighborhood 
Five gardens 
within a 
mile. home 
and bees 
are to the 
south end. 
Not shown 
are the trees 
where we 
glean our 
fruit, our 
daughter’s 
school, or the 
organizations that support our homestead life. 
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as our winter squash are all kept in this “pantry” too. We need to 
protect the vegetables from rodents, as the garage is not properly 
sealed, but thus far we have been successful using baskets and 
covered bins. 
 Next to the canned goods, we store our seed stock, many of 
the garden tools, beekeeping equipment that needs to be kept 
indoors, our builder’s toolkits, baskets, gourds, and any extra 
boxes of stuff that haven’t found a place in the house. We use a 
small freezer for keeping soups, frozen fruits, meat, and other 
garden produce during the winter months. We keep contemplat-
ing the “cow share” or the “lamb share,” but we would need a 
freezer with a bigger capacity for that, and have not yet made the 
commitment. 

 In the winter season, we enjoy the vegetables of summer in 
soups and stews that I prepare in July and August. We also enjoy 
canned nectarines, apples, plums, and peaches from the sum-
mer and fall bounty. For the winter soups, I grow most of the 
vegetables in my three gardens, and make the soup stock from 
our chickens or from locally grown poultry we buy at the store. 
Although I often have more time in the winter, I do most of my 
cooking in the summer, when the food is available. 

The gardens beyond the door

 In these Zone 3 gardens, I plant staple food crops that usually 
need only one harvest: garlic, onions, drying beans and winter 
squash. 

 • Community garden: onions, potatoes, drying beans, sunflow-
ers, radish, beets, carrots, broom corn, parsnips, and tomatoes.

 • Garden #3 (in the backyard of a friend):  beans, kale, 
cauliflower, broccoli, winter squash, tomatoes, summer squash, 
artichoke, strawberries, horseradish, basil, peppers, and potatoes.

 Garden #3 is a success story on a lot of levels. It was offered 
to me by a woman I did not know, who merely wanted to lend 

 My kitchen is small but designed for ease of motion; it has 
enough (but not too many) tools, and some empty surfaces for 
cutting and working. On a shelf in front of the kitchen sink, I’ve 
rigged some lights, and I use that space for seed starting in the 
late winter and early spring. We use the dishwasher as a dish 
drain most nights, which frees up another counter for working. 
 Herbs dry from the ceiling or from the hanging basket by 
the side of the refrigerator. We use them for dinners, or crumble 
them up to keep in jars for later use. I harvest a lot of herbs each 
year—lemon verbena, lemon balm, peppermint, stevia, calendula, 
St. John’s wort, mullein, mugwort, comfrey, raspberry leaves, 

nettles, yarrow, Artemisia (wormwood), Prunella, and catnip—
and use them in tisanes, herbal teas, and tinctures throughout 
the year. Whatever’s left at the end of the year gets composted 
back into the garden. There’s something extremely satisfying 
about growing and using herbs that are not only for good eating, 
but also for our family’s health. There are simple, time-honored 
skills for preserving herbal medicines that anyone can practice 
and learn, adding another great homemaking skill to your rep-
ertoire. The practices of medicine-making are some of the more 
satisfying homesteading skills I have gained in recent years: my 
capacity to tend to small, daily health needs bolsters my sense of 
self-reliance.

The pantry

 I would kill for a real pantry. Well, maybe not literally, but it 
seems to me that there is nothing so comforting as having a little 
room devoted just to your food stores. We have converted part of 
our garage into a pantry. In the back of the room, we’ve rigged 
some shelves where we store our canned goods: peaches, plums, 
apples, tomatoes, pickles, grape juice, jams, jellies, and fruit but-
ters. Honey from the hive, potatoes, onions, and garlic, as well 

We have created this 
personal economy by 
designing for more time 
rather than more money. 

Learn to Cook!
 I take cooking for granted because I have been doing it for 
so long. I learned while living in a large collective house in 
college, and it took many years to figure out how to cook for 
fewer than 15 people at a time. Cooking simple, healthy food 
is one of the most important ways to connect to the hearth and 
home. Gaining skills in nutrition and learning the basics of 
whole foods preparation are essential for living in place. If you 
don’t feel comfortable cooking yet, get someone who does to 
mentor you in the kitchen arts. 

An excellent yield from a gleaning expedition. Photo by Trathen 
heckman/Daily Acts.
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others of which he traded to neighbors, for wood from a tree they 
had felled and for some food we weren’t able to grow. We don’t 
expect that kind of yield each year, but we happily put it to good 
use when it flew into our swarm boxes.

Growing a personal economy

 People often ask me if I make my living as a homesteader. 
Ha! I tell them I don’t make my living as a homesteader—I make 
my life as a homesteader. Still, it’s useful to catalog the ways 
our homestead generates an economy. I grow about 85% of our 

her land in exchange for learning about organic gardening. In the 
first season, we gardened in a 16’x16’ bed—mostly tomatoes, 
squash, and beans. We spent some time amending the soil and 
getting to know each other. In the second year, she added more 
beds, dedicating the entire yard to food growing. We grew more 
kale, chard, and tomatoes for her, and she decried the excessive 
number of fava beans I planted. They reminded her of her father’s 
garden, and years of fava beans for dinner. Now in our fifth 
growing season together, the soil is getting pretty good, and our 
unlikely friendship has grown. She calls me when the cauliflow-
ers are coming to a head, or when the aphids are out of control. 
She knows what variety of kale she prefers, and what time of 
year to plant it. She remembers that tomatoes don’t mind being 
planted in the same place year after year, and she always cackles 
with glee when her Early Girls bear fruit before my heirloom 
tomatoes. We care about each other.

The creatures that abide

 We tend a lot of creatures on our homestead—some as pets, 
and some as working animals. The dog and the cat are most 
clearly our pets, though our cat also preys on the excessive rodent 
population, for which we are grateful. Some permies think of cats 
as serial killers and avoid them because they inhibit bird life and 
a certain kind of wildness in the environment. Because we live in 
such a non-wild environment—though we do get nocturnal visits 
from creatures like raccoons, possums, and even foxes—we ap-
preciate the way our alpha cat balances the needs of the gardener 
with the predations of the gopher. 

 We keep the rabbit mostly for fun and fertilizer. My daughter 
is his primary caregiver, and he provides an opportunity for her 
to learn about responsibility and stewardship. In other words, 
that rabbit is never going to be stew. The chickens and the bees 
work for us more directly, and we don’t think of them as pets in 
the same way—the chickens offer us eggs and recycling services: 
that great chicken composting function. I’ve recently started 
dumpster diving behind the local grocery store for green waste to 
feed the chickens. Wilted produce and other finds become manure 
and compost for the garden while supplementing their feed, 
which I have to buy. 
 The bees nest happily in the partial shade of a plum tree; they 
pollinate the garden and offer us honey. The hive we keep at 
home is notorious for throwing off swarms—last year we had an 
extraordinary ten-day period where they threw off a viable swarm 
every other day. This display of prodigious vigor yielded at least 
six new hives, some of which my partner kept for himself, and 

  Homestead Kitchen Tools
 
 I don’t think there are many truly “essential” kitchen tools, 
but there are some that really do help. You don’t have to go 
out and buy a lot of expensive tools to make quality food for 
yourself and your family.
 • Sharp knives—from small to medium to large
 • Cast iron skillets
 • Soup pot, preferably enamel or cast iron
 • Large pot and steamer
 • Colander
 • Wet and dry measures
 • Glass jars, strainers, funnels, wooden spoons, and cutting 
boards of all sizes
 • Stainless steel-clad pots: 6, 8, and 12 quart sizes 
 • Jars for freezing food
 If you are going to take on some of the basic homesteading 
skills, like canning, fermenting, or cheesemaking, you’ll need 
more tools, but you can also improvise with ordinary kitchen 
items.

Special Project Tools:
 • Canning pot, jar lifter, lid magnet
 • Mason jars and lids
 • Food grinder 
 • Dairy thermometer, for yogurt and cheese making, and real 
cheesecloth 
 • Fermenting crock
 • Pressure canner or a chest freezer for preserving low-acid 
foods
 • Flip top bottles for sodas, ginger beer, kombucha
 An electric dehydrator is nice, if you live in a place without 
sun, (but not necessary if you do). And of course, I love my 
solar oven; it adds a lot to my homestead kitchen.

 Of all the electric tools I use, the ones I find most useful are 
the food processor, the hand-held blender, and the crockpot. I 
also use a small electric grain grinder and wish I had a larger, 
industrial model. These are exceptionally expensive though, 
and I content myself with purchasing ground grains at the 
store rather than doing it myself. I use a rice cooker and even 
a popcorn popper, but can certainly do without them. The food 
processor and the hand-held blender, on the other hand, com-
pel my devotion. They make cooking (especially soups) and 
vegetable preserving simple and easy.

Private property is a 
mass hallucination, a 
sham. We’re only here to 
tend our place, not own it.
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vegetables. We produce enough honey for ourselves and some to 
trade. We have chicken eggs and sometimes chicken to eat. We 
do not produce our own dairy products, or most of our meat. I 
wish we ate less meat, but cannot seem to wean my partner off 
the stuff. We still use the grocery store for things like candles, 
soap, and dish detergent, even though these are all things we 
could learn to make. Our food bills remain relatively low for a 
family of three, even as food prices rise.
 We built a shack in the back for my partner’s office, and 
moved some of our economy back home. He now has the 
enviable commute of 45 feet, and can work in his pajamas and 
slippers. Proximity of home and office makes it possible for us 
to share homesteading tasks, as well as child rearing, throughout 
the day. It saves a lot of money on gas and wear and tear on the 
car, and it gives him more personal time that would otherwise be 
taken up by commuting. 
 As private consultants in the non-profit and healing arts 
sectors, we benefit from working close to home. As parents, we 
benefit from sharing the chores and pleasures of parenting. As 
consumers, we benefit from growing a lot of our own food and 

relating deeply with our neighbors. How do you put a monetary 
value on this lifestyle? I would guess that The Tiny Farm gener-
ates or saves us upwards of $12,000 worth of food, time, gas, and 
childcare expenses each year, which means we have to work less 
in the extractive economy. We live richly on less earned income. 
We have created this personal economy by designing for more 
time rather than more money. This choice has given us a liveli-
hood filled with personal connections, freedom to do many differ-
ent things each day, and deeply intertwined family relationships. 

Home/body 

The house is a body. The body is a temple. Love is a prayer. 
Prayer in the temple.   —Jules Beckman

 In my long search for home and belonging, some of the 
most important practices have to do with how I take care of my 
inner world, my Zone 00, my Home Body. Our bodies, minds, 
emotions, and spirits together are our first homes—unique, 
demanding, mountainous, oceanic, rocky, fertile, wind blown, 
and ultimately compostable. I have found that it’s super smart to 
sustain the most precious resource of the self. In fact, no other 
work is possible without it. Rather than thinking of self-care as 

an indulgence, I see it as cultivating the ground from which we 
take positive action to care for the world around us. Separating 
our bodies from the body of the earth just doesn’t work. Instead 
of getting to ourselves last, or sacrificing ourselves to save the 
world, we should cultivate self-love and care as an outgrowth of 
our concern for the world and the future.

 We talk about energy a lot when we talk about sustainable 
living, but the focus is mostly on efficiency, solar energy, biofu-
els, or bicycles. Managing human energy should be part of that 
conversation. Our physical energy—the ability to build, dig, or 
eat—is supported by exercise, rest, and play. Our emotional en-
ergy—happiness, or at least contentment and satisfaction—needs 
support and appreciation to flourish. Our mental energy or clari-
ty—the ability to plan, make decisions, and solve problems—is 
often balanced through non-linear processes like art-making, 
ritual, and ceremony. Our spiritual energy—our awareness of the 
life force flowing within us—is fed by relationships with nature, 
meditation, and other spiritual practices, and by our engagement 
in community. Tending to these aspects of our personal lives is 
like tending to the garden in different seasons, or the chickens in 
the morning and the bees on a sunny afternoon.
 Mind, body, emotions, and spirit are useful but artificial 
distinctions for aspects of the Self, or just “how we are.” These 
distinctions further break down when we practice self-care, as 
exercising our bodies can change our minds or our mood, while 
clarifying our thinking can help us feel better emotionally or 
more connected spiritually. This is another way of noticing that 
the work we do on ourselves affects all of our practices in the art 
of living. 
 For those of us aware of the threat that humanity and other 
life forms are facing, a deep feeling of exhaustion can arise from 
shouldering a disproportionate amount of earth care. We swim 
upstream in a culture that appears to be largely oblivious to the 
urgency of the situation. To walk this path, we need to cultivate 
deep reserves of personal resilience. Some practices that refill the 

A strong connection 
with the natural world is 
a reliable source for 
replenishing our 
personal energy when 
the well runs dry.

The author’s partner catching a swarm of his bees.
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well are as simple as slowing down and doing nothing, learning 
to play a musical instrument, or cooking a meal for friends. The 
homegrown life is nourishing because it works with our human 
energy, and by its nature, counters the prevailing cultural forces 
of speed, need, and greed. A strong connection with the natural 
world is a reliable source for replenishing our energy when the 
well runs dry, and many homesteading practices serve the dual 
functions of being good for the planet and good for us. 
 I meditate, walk, take baths, slow down, have dinner with 
friends, do yoga, get out in nature, make art, gather together for 
ceremony, and travel monthly a bit of a distance to a hot tub spa 
in my county. I think it’s important that everyone figure out some 
practices that help you feel able to meet the challenges of this 
time. It’s part of how we design for sustainability in our homes 
and our lives. If we are seeking an answer to the question, “How 
can I create the conditions for love?” (which is ultimately what 
turns a house into a home, or a fire into a hearth), the answer is 
not only the work we do on the garden, in the kitchen, or with 
our animals, but also the work that we do within. Find something 
you love that nourishes you, and commit to doing it. Teach your 
children to do it. Do it with your friends. Don’t continue to sacri-
fice Zone 00 as you grow your personal foodshed, conserve other 

natural resources, develop your food forest, or learn to cook. If 
there’s no one home to enjoy the pleasures of the homegrown 
life, what’s the point?              ∆

Rachel Kaplan is a somatic psychotherapist and permaculture 
designer. she lives and works in sonoma county, cA, helping 
people remove the inner and outer obstacles that block their abil-
ity to live abundantly. she is the co-author, with K. Ruby Blume, 
of Urban Homesteading: Heirloom Skills for Sustainable Living, 
skyhorse Publishing, 2011 (www.Urban-homesteading.org). she 
tours and teaches about the home/Body Revolution at universi-
ties, educational and retreat centers, and community gathering 
places around the country. You can learn more about her work at 
www.RachelKaplanMFT.net.

The author harvests parsnips. Photo by Adam Kinsey.
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schools. However, by homeschooling, we’ve spared our own 
children much of the emotional suffering, social difficulties, and 
intellectual brainwashing that happens in the public schools. 
Refusing to surrender our children to the dominant (and 
failing) paradigm, my husband and I, along with our circle of 
homeschooling parents, respond to the issues of being human 
in these awesome times with as much sensitivity and insight as 
possible. 
 Some people express concern about the potential for 
homeschooled children to be socially awkward, a condition 
supposedly brought about by isolation. Rather than looking 
carefully at what is going on, I think people often impose their 
own preconceptions about how children ought to be. Our children 
are eager to talk to other people, not because they aren’t well 
socialized, but because they can relate to people of all ages and 
they are genuinely interested in and considerate of them. I love 
that my daughter and her best friend are more worried about 
which chickens are setting or make better mothers than what 
Lady Gaga is wearing to meet the Queen, or the lyrics to katie 
Perry’s hit song (which make the parents of young daughters 
shudder). The points go on and on. 
 Beyond sparing our children some of the superficial burdens 
of a violent and vapid culture, we’ve given them the opportunity 
to get to know the natural world they’ve inherited. One of the first 
principles in permaculture is to “observe and interact.” Children, 
given an opportunity, are keen observers who watch and record 
details of change through their observations. Most of the 

THERE ARE MOMENTS out of which the rest of our lives 
unfold. They can happen at any time, and they are always 
unexpected. In the summer of 2005, I was at a juncture—

leaving a brief stint in academia and looking for the direction my 
life should go. Should I continue with academic work after a year 
off? Or go back to community and environmental organizing? 
Maybe I should work in publishing? It turns out I’ve done much 
of that and more. 
 That summer, I took the permaculture design course. I 
began working from home in editing and also apprenticed as a 
permaculture teacher. I rejoined the forest protection group in my 
community. I intentionally applied permaculture principles to the 
choices I made tending my home and hearth. All these decisions 
reflected the rich and interdependent garden taking shape around 
my home. 
 There were more than a few big decisions to be made. I had 
sent my daughter to childcare an average of ten hours per day 
while I was in graduate school. Already, I felt we were off to a 
rocky start. I wanted to give her more of my time, but I wasn’t 
sure whether I could afford not to work full time outside the 
home. 

 As I was editing a book one day that fall, I listened to a radio 
show about Waldorf education and early childhood. Waldorf 
schooling, as it was described, seemed such a reasonable thing—
to allow children to hold onto their innocence, to encourage 
their natural creativity, not to rush intellectual development—all 
sounded very much like what I was trying to provide. I talked 
to my partner about our daughter—age four at the time—and 
what we wanted for her education. We agreed to explore Waldorf 
for her kindergarten year and then reevaluate the situation. I 
would be able to work from home and also have time to work on 
permaculture projects. This was a principled decision: Start small 
and move slowly. 

Permaculture, homeschooling—hand in hand
 
 My partner and I did what we thought would be best for 
our daughter. Now, seven years into it, we’re convinced we’ve 
done the right thing. I have friends who teach in the public 
schools, and I have a great deal of empathy for the plight of our 

...children are natural 
designers, and they will 
happily solve problems...

A journey in permaculture and conscious parenting

Homeschooling and Pc Adventures
Rhonda Baird

harvesting potatoes for a botany lesson. 
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of those social activities—time for mothers to talk and knit, or a 
chance to get help in the garden—things that give greater yields 
for the time invested. 
 Each summer, our family has been able to travel together 
to a local PDC that I help teach. We’ve been lucky to have the 
family together most of the time, a benefit for the overall design 
as well. When our son was an infant, it was important for us to 
be together so that both parents could provide him care. As the 
children are getting older, their time with grandparents is also 
important. While at the summer course, my eldest has enjoyed 
the freedom to roam the property, to help with farm, garden, and 
wildlife rehabilitation chores, and to contribute life and spirit 
to the course through outside conversations and projects. These 
have been important moments in her year. 

Practicing permaculture at home

 We are perched on a suburban lot at the edge of our small city. 
Our system development has largely centered on cultivating a 
small forest garden; this includes a rabbitry and chickens. We are 
building soil by composting nearly all of the organic matter that 
comes onto the property and using biodynamic preps. We manage 
water flow by arranging the beds and walkways on contour, and 
are creating small catchments including a 2,000 gallon pond that 
will connect to the greywater system. We also organize household 
functions along permaculture lines. Homeschooling integrates 
well into the multiples means of creative work that I pursue:  
gardening, foraging, fiber arts, and permaculture education, 
design, and publishing. This too shows the permaculture principle 
of Integration.
 The children are integral to all of this activity, and their labor 
is significant. The rabbitry is a partnership between myself and 
my eldest, who shows rabbits at the county 4-H fair. The Rabbit 
Club has been a chance for her to meet children who share an 
interest in rabbits. The four-year-old too has regular chores in the 
greenhouse and a rabbit of his own. On weekends, in the growing 
season, neighbors often find all of us in the garden working on a 
project. Sometimes, we head to local forests for a wander. 
 Occasionally, I teach children in permaculture workshops 
at our home, using it as the backdrop for a botany lesson or a 
chance to teach about rabbits. This spring, I am planning to help 

homeschooled children I know will spend hours exploring nature, 
watching insects, birds, fish, squirrels, and deer, or will pore over 
books about the natural world. They are alive to the world around 
them and keenly desire to care for it—and to heal it. I’m lucky 
to live in a community where many parents largely share these 
values. Their children have inherited a fierce desire to regenerate 
the Earth, to care for all species, and to live in a just and equitable 
culture. 
 Through these experiences, I see that permaculture 
and homeschooling go hand in hand. In terms of tending a 
permaculture system, children are natural designers, and they will 
happily solve problems given enough support and the materials 
to do so. Along the way, the kids learn a lot about the role of 
humans as caretakers, and they gain vital experience. Children 
naturally “get” permaculture. In the courses I’ve taught, I’ve seen 
children take to the ethics and even the principles very naturally. 
They are eager to learn the subjects covered in the Permaculture 
Design Course (PDC) when these are presented in an age-
appropriate way. 
 Likewise, the permanent culture we create by choosing to 
slow down, to educate our children at home, to tend home and 
hearth, and to connect with others in community is something 
that many more people could choose and by doing so gain just 
as much as we have. Through the homeschooling way of life, 
our family has been able to expand permaculture work from our 
home landscape into the community.
 Our days, weeks, months, and years have a repeating rhythm 
that is always evolving—just as our system does. Mornings are 
spent at the kitchen table working on math or spelling or sitting 
in the living room’s comfy chairs reading myths and fables. This 
is followed by lunch and errands and afternoons of music and art 
projects or more reading. There’s plenty of time for map-making, 
nature connection skills, and occasional field trips. Then there’s 
time in the greenhouse or out in the garden. Evening brings 
chores in the rabbitry and composting bins before dinner. After 
dinner, reading, games, or time with family and friends make for 

an idyllic life. This is the overall pattern of the day—though there 
is plenty of chaos and interruption to keep things interesting. 
 Every week, we do four days of homeschooling; the fifth 
alternates between nature connection classes and make-up 
homeschooling. Afternoons and evenings the children most often 
spend with a good friend. Sports teams, music groups and other 
occasional classes, such as pottery or writing, round out the 
weekly rhythms. We set a limit several years ago of no more than 
three classes per week, a good balance for us. By the time social 
activities are included, it still makes for a lot of time in the car or 
away from home. We’ve been trying to stack functions into some 

sharing a lesson at home. children of different ages, siblings, and 
friends share in the fun.

Homeschooling integrates 
well into the multiple 
means of creative work 
that I pursue...
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Offering my gifts to the world

 Our family’s path takes some inspiration from Helen and 
Scott Nearing’s rule of three. They spent about a third of the day 
on bread labor—tending hearth and home; a third on intellectual 
work, and a third on social activities and personal development. 
In my case, the intellectual work is often also work for income, 
and social activities are wrapped up in homeschooling and 
community activities. This feels right. 

 Homeschooling our children and offering them the skills 
necessary to meet a varied and changeable future on a planet in 
peril is the right investment of my time. I’m not working for a 

retirement account. I’m working for my children’s 
future. Nothing seems so right as sharing with them 
the skills to make a permaculture home and the 
comfort to move around the landscape knowing their 
role in the scheme of things. 
 I do get to write, work with fiber, do 
permaculture designs and education and other 
offerings of healing and leadership to the world. For 
a couple of years, I served as part-time director of the 
Indiana Forest Alliance. But the balance of my time 
is spent with my children and the web of our families. 
At another point in my life, I would like to travel and 
teach more. 

Where do we go from here?

 We are always evolving our practice of 
permaculture and of homeschooling. After taking 
the Standard class through the Tracker School 
(www.trackerschool.com), I’ve shifted the spring 
curriculum to include more survival, tracking, 

a family develop gardening skills, while teaching their son design 
work. Our family and theirs will walk the land observing what 
is healthy and what needs tending, talking about the potential of 
their six acres. From there, we will start to build up the system, 
visiting to take on timely tasks throughout the year. It is intensive 
to work with the children, but these activities are geared to 
their specific needs and interactions with the land. I view it as 
a worthwhile investment in my community—who knows what 
these kids will achieve as they grow up? 
 
Applications in our community

 We live in a community where many parents of children about 
the same age share similar values of sustainability, creativity, and 
even spirituality. A rich sense of connection arises from the group 
consciously working on our relationships and raising our children 
together. We refer our children to other parents to gain their 
perspectives and experiences. 
 Most of the families we interact with garden and tend land; 
many of them keep animals. And most of them are at least 
conversant with permaculture design and aims. We all work 
to give our children the freedom to create and to develop their 
potential. Some of us are attracted to Waldorf education. We’ve 
arranged play dates, outings, and classes to support our interests. 
Mothers and fathers share and support each other as we move 
through various childhood phases and illnesses. Certain teachers 
and courses bring us together more often. Increasingly, we 
are also offering classes either within our own community or 
neighboring ones.
 Last year, I participated in a local radio interview with another 
homeschooling mother. We talked about how much freedom 
our children have and how that naturally has led to a greater 
connection to the earth. We talked about how our children are 
growing with a sense of responsibility for themselves, the Earth, 
and their community which balances and tempers their freedoms. 
We both felt that maturity was a great thing to invest in.

Homeschooling our 
children and offering them 
the skills necessary to 
meet a varied and change-
able future on a planet in 
peril is the right investment 
of my time. I’m not working 
for a retirement account. 
I’m working for my 
children’s future. 

connecting with a rescued fawn at a wildlife rehabilitation center. 
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Let the kids have projects of their own, and let them solve the 
problems in their own way. Give them resources, act as a support, 
but let them make mistakes. 
 If you are thinking of homeschooling, get help. We use the 
Christopherus Curriculum (www.christopherushomeschool.org). 
It’s Waldorf-inspired—which fits our needs—and very adaptable 
to many homeschooling lifestyles. However, the writer also 
produces great audio downloads about discipline, stages and 
phases of growth, and what a parent needs to be aware of as a 
child goes through each grade in terms of development. If that 
doesn’t work for you, find something that does. 
 Connect with other parents—especially those with children 
of a similar age and the same gender as your own. That’s very 
helpful when it comes to building a community of safe parents 
for the children to relate to. Connect also with children of 
different ages. Share your interests with the group. If you are 
really into music, Spanish, botany, engineering, or Greek history, 
share that passion with the group. 
 Finally, know that you are making an investment in your own 
future and in future generations on this lovely planet.     ∆                                                       

Rhonda Baird tends home and hearth with the help of her 
children, Maya and caden. she is assistant editor of the 
Permaculture Activist, regularly teaches permaculture design 
courses with Peter Bane and Keith Johnson, and is working on a 
curriculum to support others who want to teach permaculture to 
children. she can be reached at shelteringhills@gmail.com.

and awareness skills. The kids love this because they’ve only 
worked on bowdrill or tracking with their teachers, kevin 
Glenn and Monique Philpot of the Wild Nature Project (www.
wildnatureproject.com). For my family, permaculture and the 
work of schools such as Tracker School, Wilderness Awareness 
School (wildernessawareness.org), and Vermont Wilderness 
School (vermontwildernessschool.org) harmonize and blend in 
a beautiful vision of the future. I anticipate continuing to take 
courses and workshops from these schools and blending what 
I learn into my permaculture work. For example, I will never 
teach the Observation section of a PDC in quite the same way. Of 
course, it affects our daily practice, too. 
 As we raise our children, we know that the plan is always up 
for reevaluation. Will our daughter go to public high school or 
will she take her GED early and start taking credits at the local 
university? Does homeschooling best serve our young son? (We 
think so.) At what point do I present permaculture for children 
in workshops again? How does working with one family and 
then another and then another on permaculture designs and 
skills change the community culture? What is the next step? 
By tending my home and hearth in this way, I can see what is 
needed next and I am more adaptable. I hope and believe that I 
am contributing adequately to the great turning our species must 
make. 

Homeschooling counsel and resources
 
 Many parents tell me that they just aren’t cut out to 
homeschool their children. Loving, committed parents can 
homeschool with the help and support of their community. I’ve 
seen it time and again. 
 If you are raising children, or can borrow them from time 
to time, include them in your permaculture work. Let them see 
what you are doing and why. Answer their thousand and one 
questions and don’t take too much offense when they shrug their 
shoulders and say, “That’s cool.” Your sharing went much deeper 
than you think. Open yourself up to the mysteries and wonders of 
the world. When I can, I like to take the kids to spend time with 
keith Johnson in his garden. He is such a grown up kid himself, 
and he loves to share the odd and unexpected that wends its way 
into his beautiful permaculture system.

Let the kids have projects 
of their own, and let them 
solve the problems 
in their own way. 
Give them resources, 
act as a support, but let 
them make mistakes.

Proud of doing his chores in the greenhouse: 
watering and seeding new greens.
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the Southwest was systematically raped and pillaged; however, 
the abuse began long before the mining or deforestation of the 
last century. It started with the importation of European cattle and 
sheep in the 16th and 17th centuries under Spanish colonial rule. 
 Once rolling grasslands, New Mexico is today mostly 
desert, though it is not often thought of as a man-made one. I 
had just returned from Jordan, where I worked on the Jordan 
Valley Permaculture Project with Geoff Lawton and a number 
of volunteers and professionals. I was fascinated by the parallels 
between the Southwest US and Jordan, where over-grazing is far 
and away the most pressing problem contributing to the country’s 
severe water shortage. Jordan, too, was once a very different 
place. There, similar environmental abuses depleted the country’s 
resources in a single generation. Today, chemical-driven 
monoculture is the norm. But the pattern in both regions is all too 
familiar. When I read in a US Forest Service report about the land 
degradation and the process through which the “entire Hispanic 
system of adaptation broke down; the traditional cultural ecology 
no longer functioned,” I thought first of the Bedouins.

 As Neal Spackman, a permaculture pioneer in Saudi Arabia 
reminded me, “many areas in the world are threatened by 
desertification, and that’s a process that once started doesn’t stop 
without human intervention.” Neal’s project focuses on training 
Bedouins to harness the local water resources, which come in the 
form of torrential flash floods. As Neal says, “permaculture is the 
design framework guiding these efforts, but the tools are suited 
to each cultural and climatic context.” Seeing the bleakness of 
the landscape in the Middle East, and realizing the history of 
how it became so was a humbling experience. As Southwest 
climate expert William Debuys told me, “Permaculture is not a 
panacea for our land stewardship problems: the scale at which 
permaculture (or any set of treatments) can operate is limited—
and the needs of the land for rehabilitation know no bounds.”  
 Heading north, past the many ancient Native American 
communities that line the rails toward Santa Fe, I noted the 
ubiquitous sagebrush and scattered junipers, clinging to 
crumbling hills and eroded gullies. This landscape wasn’t 

ALTErNATELy BArrEN AND SPEcTAcULAr, 
the southwestern US has piqued the imagination of 
Americans and people across the world for generations. 

The site of gold rushes, Native American homelands, and a 
culture of lawlessness that has yet to fade completely, much of 
the land was degraded long before Hollywood discovered how 
to cash in by retelling stories from its checkered past. Films may 
glorify the iconic terrain, but the ecology and character of the 
Southwest have been drastically altered; it little resembles what it 
once was. 

Landscapes, drought, and fire

 For the Southwest’s environment, 2011 was one for the 
books. I rolled into New Mexico for the first time on June 28th 
by train, when the Las Conchas fire had spread within spitting 
distance of Los Alamos National Laboratory, and locals were 
convinced radioactive material was going up in the huge smoke 
clouds. The fire whipped through 160,000 acres (65,000 ha) of 
New Mexico—the largest, swiftest fire in state history. It took 
less than a week to break the record previously held by the Dry 
Lakes fire of 2003 which destroyed 94,000 acres (38,000 ha) in 
the Gila National Forest, but neither compared to the Wallow 
Fire in Arizona which burned half a million acres (200,000 ha) 
in the same summer. There are always complex reasons for the 
explosion of such fires, but the proximate reason in this case was 
drought.

 Underlying the current climate stress, the entire ecology of 
New Mexico has been abused and degraded for centuries, and 
on arguably a larger scale than in most US states, leaving it 
vulnerable to mounting pressures from climate change and cyclic 
drought. These days, many worry about a mega-drought, which 
seems always on the horizon. It isn’t an exaggeration to say that 

Once rolling grasslands, 
New Mexico is today 
mostly desert, though it is 
not often thought of as a 
man-made one.

Degradation and Restoration in New Mexico

Permaculture in Damaged Drylands
Dan Smith

sheep at the mouth of coyote canyon, 
Republished with permission from Us Forest service.
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how sustainable we could be here in food (a few fruit trees and 
shrubs, a small garden, a couple of perennial vegetable beds and 
a greenhouse), we began looking to the greater community in the 
hope of creating more regional sustainability.” This was perhaps 
the biggest lesson I took from Ampersand: the limits of the 
landscape. Thoughtless planting was more likely to damage than 
to do good. careful, water-wise plantings meet the Brambles’ 
own needs, while they help run the local community gardens in 
Madrid. 
 At first glance, it is difficult to see the extent of their systems, 
and the amount of work that has gone into them. you can’t tell 

merely similar to the Middle East, it was essentially the same—
modernization and poor land stewardship have erased many of 
the unique features of the land. In Jordan, the ubiquitous saltbush 
pops up everywhere, and is one of the only native weeds that isn’t 
browsed by grazing animals. Here, the sagebrush is the common 
volunteer, packed with aromatic oils that make it unpalatable to 
livestock, but also give it the tendency to ignite. The trauma the 
land has suffered has created a common ecology, a landscape 
of degradation that transcends geography. In both countries, the 
desolation stirs up feelings that range from dread to awe. 

Ampersand

 As I watched the degraded though still enchanting landscape 
roll by my train window, I wondered what if anything might be 
done about it. My immersion in New Mexico was about to begin. 
I was headed to a permaculture institute in Madrid, NM, the 
Ampersand Sustainable Learning center, for a prolonged stay. 
Amanda and Andy Bramble have been working there off-grid for 
over seven years, building water-harvesting and food-growing 
systems, while exploring the limits of sustainability in an arid 
climate.
 Madrid and the neighboring city of cerillos share a common 
history. Both were major mining sites in the late 19th century; 
Los cerrillos was an ancient turquoise cache for Native American 
delvers before its hillsides were stripped for deposits of lead, 
copper, silver, and other precious metals. The hills of Madrid 
held sizable quantities of both bituminous and anthracite coal, 
hauled first by wagonload and then by boxcars down the Sante 
Fe railroad. Though the mines are closed and the railway 
dismantled, the scars on the land remain: long, empty roads caked 
in black soot. Ampersand’s land is bisected by an old rail line 
that used to haul coal to Los Alamos. To someone who has spent 
some time reading landscapes, the coal road was like an insult, 
built next to a stream valley (arroyo) at such an angle that it 
seemed to maximize the potential for erosion on all sides.
 The outside garden spaces at Ampersand were few, but 
well tended, fed only by rainwater or greywater. As Amanda 
explained to me in an email, “once we discovered the limits of 

“Once we discovered the 
limits of how sustainable 
we could be in food, we 
began looking to the 
greater community in the 
hope of creating more 
regional sustainability.”

The uppermost swales at Ampersnand in wintertime.

Evolutionary School of Permaculture
 

Permaculture Opportunity
North-Central Washington

 
Permaculture farm school seeks symbiotic 

relationships. We can help people find land.
 

 Hands-on learning. We produce and market diverse 
crops, including medicinal and culinary herbs, fruits, berries, 
vegetables, seeds, and nursery stock. Our activities include 
farming, wildcrafting, seed company, value-added products, 
education, and permaculture design courses. 

 A farm incubator. The farm and forest farms were started 
in 2008. In 2013 we will open as a permaculture farm school 
using our own farms for training and placement with local 
farmers and craftspeople. Our goal is to train people how to 
farm and then help them find local land to buy or lease.  

 Many possibilities for involvement. We’re looking for 
land partners, staff to develop the school, farmers, wildcraft-
ers, and people with administration and marketing skills. If 
you are looking to purchase land for your own permaculture 
farm or interested in a cooperative land purchase, perhaps 
we can help each other. Anyone interested in ESP is invited 
to visit.

Michael Pilarski, ESP, POB 826, Tonasket, WA 98855 
509-486-4056, Michael@friendsofthetrees.net
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resources, and knowledge, whether that be digging swales or 
catching diamondback rattlesnakes from under the front porch (in 
both sports I had the pleasure of participating). As Amanda puts 
it, “we have developed a strong trading network with neighbors 
for tools, vehicles, knowledge, and labor, and we are looking 
at what we can glean from the larger area. We are discovering 
how to grow and preserve foods with our limited resources. We 
ferment, sprout, and preserve fruits and tomatoes in the solar 
ovens, and with the large solar dehydrator, so nothing will go to 
waste. And our neighborhood is ready for when the apricot trees 
of northern New Mexico do bear fruit.” 
 I suspect the Brambles have had their eye on the nearby 
arroyo for some time, because it represents the primary water 
source in their backyard and drains over 200 acres. In late 
November, the Fish and Wildlife Service finally approved a 
long-awaited proposal to rehabilitate the arroyo and restore it to 

its original level. Already, Ampersand’s were some of the more 
impressive earthworks I’d seen—made with precision and a deep 
awareness of their downstream effects. With the earthworks in 
place, the water flow will return to its natural level, sink into the 
land, and help recharge the depleted groundwater. Along the way, 
it helps strengthen the whole local ecosystem. 
 As Andy Bramble summed it up for me, “Our society has 
devalued everything, including time, [but] we aren’t driven by 
profit but quite another set of concerns: fertility, resilience, our 
relationship to resources, an awareness of how we live our lives, 
a desire to make our own choices. There is no escape from the 
world or the ‘system.’ There is only the effort to remain lively, 
to thrive. We are not about escape, but about relationship and 
regeneration.”           ∆

Dan Smith is a writer and permaculturist living in Taos, New 
Mexico. He took his PDC in Jordan with Geoff Lawton and 
volunteered on the Greening the Desert project in the Jordan 
Valley, where he helped build the Permaculture Research Institute 
of Jordan in the village of Jawasarii. He is a North Carolina 
native and graduate of UNC. Dan notes, “Much of my research 
on New Mexico environmental history came from: From the 
rio to the Sierra: An Environmental History of the Middle rio 
Grande Basin by Dan Scurlock of the Forest Service, available 
at http://www.fs.fed.us/rm/pubs/rmrs_gtr005.pdf. Additional 
information came from discussions and emails with Andy and 
Amanda Bramble, Neal Spackman, and William Debuys. Pictures 
not attributed come from ASLC and the author. Ampersand is 
accepting applications for internship in the summer 2012 season. 
More information is available at www.ampersandproject.org.   

how many hours they labored with pickaxes and shovels to 
change the slope of their driveway with rolling dips and cross 
drains. Nor will you immediately see the many earthworks, small 
and large, that send water and silt into carefully mulched beds 
and swales. All the rainwater on the house is channelled to two 
large cisterns. An earth berm surrounds the house below upper 
swales on the hillside, moving all the rainwater from the area to 
nearby plantings. Greywater from the house flows into a planter 
in the greenhouse and then on to the beds. 
 Over the next few weeks of my stay, we worked on various 
projects: applying a final coat of cob to the exterior walls of the 
straw-bale houses, setting up additional rainwater harvesting 
systems, and working on a solar dehydrator. Because sunlight 
is so abundant here, it makes sense to focus on solar-driven 
technologies, but they are kept practical and low-tech. One of 
the things that impressed me the most about Ampersand was 
their efficient use of energy. They have only a modest solar panel 
system, but rely on solar thermal energy for many uses: three 
solar ovens do most of their cooking, hanging black barrels heat 
shower and laundry water, black-painted jars heat vegetables in 
the solar ovens, and a solar dehydrator preserves food. 

A plan for resilience

 From the beginning, Ampersand has focused on community. 
They have active relationships with their neighbors, sharing tools, 

We are not about escape, 
but about relationship and 
regeneration.

intern ian callaghan demonstrates the power of solar ovens 
through calzones!
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Land Reclamation in Nova Scotia

Sticks and Stumps Feed the Hearth
Marissa Ringel

THE MAPLE LEANED at a precarious angle for the 
better part of a year. With each storm, the tree gradually 
loosened its grip on the soil below. The suspense gave way 

to free-fall as the 12” bar of a chainsaw made a quick notch into 
the trunk’s skyward side. And with a splintering snap, the two 
trunks crashed swiftly to the ground—another year of warmth 
was secured. 
 The temperate Acadian forest of Nova Scotia is comprised 
of a diverse mix of deciduous and coniferous trees. The region 
of focus in this case is the east-west mountain range known as 
the cobequids. The northern side of the range descends to the 
Northumberland Strait; the southern side, towards the interior 
of the isthmus and the Bay of Fundy. Our home is located on 
the lower part of a ridge named Mt. Ephraim. The property was 
a land grant (“90 acres more or less”) to a Scottish immigrant, 
and according to census data collected in the mid-1800s, the 
occupants were farmers. (1) Judging by the size of half-decayed 
spruce stumps that dot the woodland, it seems as if the farm had 
gone fallow before the middle of the last century, at which point 
these “field spruce” had grown up, had been cut, and then the 
land was sold off as part of an estate. What was once a farm with 
its fields picked clean of stone was now a forest in transition 
riddled with stumps and skidder ruts. Many view the tedious and 
intensive process of removing stumps from a field as requisite to 
creating workable land; I see them as an opportunity to illustrate 
a few aspects of cold climate permaculture design.

Fukuoka’s natural farming: a hidden yield

 Masanobu Fukuoka, with his approach to no-till agriculture, 
“was aiming at a pleasant, natural way of farming which results 
in making the work easier instead of harder.” (2) His thinking has 
informed our own. Fukuoka’s natural way was about, “farming 
as simply as possible within and in cooperation with the natural 
environment, rather than the modern approach of applying 
increasingly complex techniques to remake nature entirely for the 
benefit of human beings.” (2) 
 The spruce stumps left after clear-cut forestry are often 
considered a hindrance to plowing and tilling, an obstacle in the 
path of efficient cultivation; one might argue that these decaying 
masses occupy useful space for crops. Here is where a fresh 

perspective may spare the labor of several people, not to mention 
tractors and workhorses—just leave the stumps be (well, within 
reason). For us, it’s a matter of scale—in the main house garden, 
we pulled stumps manually to make space for intensive beds. 
However, in a recently reopened field, the remaining spruce 
stumps were too numerous to be removed, so we left them in the 
ground. This doesn’t mean doing nothing: we grind, chop, cut, 
and trim the stumps to ground level so that we can scythe and 
move around them unimpeded. The field has been planted as a 
vineyard with some perennial herbs established in-row. Once the 
grapes are trained up to the first trellis wire, the rows may also 
double for a leguminous food crop such as peas or beans. The 8’ 
spacing between rows of grapes leaves room for hand harvesting; 
the strips between grapes may then be planted to a cover crop, 
forage, or green manure (clover, buckwheat, alfalfa). If a foot to 
either side of the trellis row is left open, a 6’ forage strip remains, 
access to the grapes is sufficient, and there is an excellent path for 
a chicken tractor, thus reducing the need to mow. All this allows 
the stumps to decay naturally without impeding our cultivation. 
 common forestry practice in this area is to clear-cut a swath 
of land. Then the sawlogs, pulp, and firewood are trucked off 
for further processing, while treetops and limbs are left on 
site as waste. These spruce limbs present another obstacle to 
reclaiming ground from what had become a white birch-choked 
monoculture: they must be pulled up from beneath a mat of 
moss in order to encourage the growth of new ground cover. The 
spruce remnants, despite having been on the ground for years, 
still hold a great deal of potential energy. When stacked to dry, 
they provide great fuel for an outdoor oven. 

The need for fire is 
almost as fundamental 
as the need for water.

Waste into food: a discarded crash cymbal seems to fit the precise 
dimensions of this wash basin found at a farm auction.
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A matter of hearth

 All that remains of the 
old farmstead are a stone 
hearth and foundation, the 
footing of a barn, and some 
rusted wheel rims: the faintest 
suggestions that people once 
worked this hillside. The fire 
had been allowed to die out of 
this hearth, and one can only 
speculate as to the reasons. At 
the turn of the 20th century, 
“almost all of the canadian 
population at the time was east 
of Manitoba.” (3) In this area 
of Nova Scotia, known for coal 
mining and heavy industry, the 
search for gainful employment 
in factories in Upper canada 
(Ontario) may have spurred the 
first wave of inter-provincial 
emigration. The shifting 
demographics could have been 
caused by a demand for young 
men to fight abroad in wars, 
or maybe the gradual decline in the rural population resulted 
from changing agricultural practices. Even more recently, as 
compared to the canada average, Nova Scotia was experiencing 
slow population growth, an older age structure, and historically 
low levels of in-migration. (3) Regardless, at some point, there 
was no one to put a fire on and keep the wooden structure of 
the farmhouse from rotting and eventually collapsing. The 
intriguing questions raised by this stone foundation are not ones 
of nostalgia, but of socioeconomic import: why, after all the effort 
to build and maintain it, was it abandoned? Out-migration once 
again is leaving the farms of this county to go fallow. The local 
infrastructure barely supports a skeleton crew of a population, 
with more people of all ages moving “out west” to work in the oil 
and natural gas industries. 

PATTERN 181: The fire

 There is no substitute for fire.
 The need for fire is almost as fundamental as the need for 
water. Fire is an emotional touchstone, comparable to trees, 
other people, a house, the sky. But the traditional fireplace is 
nearly obsolete, and new ones are often added to homes as 
“luxury items.” Perhaps, this explains why these showpiece 
fireplaces are always so badly located. Stripped of the logic of 
necessity, they seem an afterthought, not truly integrated. (4)

 The front door of my childhood suburban home on Long 
Island faced north. Just to the right of the door on the outer 
facade, a brick chimney worked its way up past the side of a 
second-floor window. Inside, an open hearth with a brick mantle 
(painted sea-foam green) faced into the living room; it might 

have been used more often if it had come with 
an instruction manual and a single tool that did 
everything. Many houses on the street featured the 
same prominent brick stack, yet seldom did one 
smell wood smoke on the air. Some might argue 
that fire has no place in the modern home, that it 
is a hazard, an insurance liability, unsustainable, 
inconvenient, dirty, and unhealthy. 
 However, when it comes to the solace imbued 
by a newly kindled flame, few can deny the potency 
of the moment. Home is a sense of place. The 
hearth is a focal point of everyday sacredness. Few 
connections are more intimate than the human 
relationship with fire. Here in this northern clime, 
we forge an elemental bond to fire through our 
reliance on wood to heat our home, cook food, 
and boil water. That’s where those wind-fallen 
maples and field spruce come in, drawing us into 
relationship with our home in the Acadian forest.

The Mudship Enterprise

 If one traced a line about 200’ from the dirt 
road frontage that forms the southern border of 
the acreage, our cordwood/cob/reclaimed lumber 
home sits at about the same distance off the western 
property line as the old foundation sits from the 

survey post marking the eastern edge. The new structure is a 
product of circumstance: located on a heavy clay slab (that mired 
the ‘84 Ford when trying to make an in-road), and built from 
spruce that had been accidentally curing in midair (dead-standing 
or tipped by storms and hung up in the branches of otherwise 
healthy young trees). From its inception, available materials came 

to define the project. A building cannot be a human building 
unless it is a complex of still smaller parts that manifest its social 
meaning. (4) The base-camp we call home began simply as a 
place to shelter from the cold and have a hot beverage. It has 
become a complex of several small spaces linked together along 
a central axis. We gathered all the dimensional lumber piecemeal, 
and any one of the several joined spaces contains elements of 
at least five building projects or renovations, which we have 
amalgamated into one sheltering roof system. Each section 
was built over time, using various techniques, and presented 
us opportunities to use earth and straw in this capricious 
environment. We have weathered many storms and winters here, 
and our ability to make it through was due to our hearths. 
 The only room that we heat in the depth of winter is the main 
cob/cordwood cabin; it was the first completed section. The 
cabin is relatively small (10’x12’), so when it came to placing 

The hearth is a focal point 
of everyday sacredness.

Woodstove and water heater made from two 
salvaged water heater cores
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the hearth, everywhere was seemingly central. The rest of the 
complex provides adequate protection from the weather and 
serves as a multipurpose workshop. Our first wood stove was 
a light-gauge sheet metal unit. Various holes in the rusted front 
rendered it fairly dangerous. The stove we now use to heat the 
cabin was assembled after a trip to the scrapyard and a few hours 
with some welding gear. Its body was made from a 30-gallon 
hot water tank; we fashioned a door from the clean-out of a 
cookstove; a piece of heavy iron sits on top, creating a flat surface 
to heat water. Two firebricks are set in a bed of gravel, with an 
intake that pulls cold air from the floor into the burn chamber. To 
the right of the stove another hot water tank touches the firebox. 
Filled with roof catchment water, this 25-gallon tank acts as a 
heat storage and also provides gravity-fed water to the bathtub. 
About one cord per year of dried maple is ample to keep our 
small house warm on even the coldest of nights. 
 The other hearth that sustains us is an earthen oven sitting 
beside the workshop end of what we like to call “the harn” 
(a rough contraction of home and barn). We found all of the 
materials to build the oven within a five-minute walk from the 
house. The firebricks we used for the inner hearth cost a bit, but 
were essential to increase its durability and performance. The 
abundance of fuel, and the need to clean up brush led to the 
decision to use the wood procured through site repair. The spruce 
sticks pulled from the field and surrounding areas have been 
stacked (much like hay) and left to dry in the open air. Being able 
to capture the hidden yield from land clearing has allowed us 
to gain more benefit from our work. When used in conjunction 
with hardwood twigs and limbs, three 5-gallon buckets of the 
spruce sticks create enough heat to bake: pitas, loaves, squash, 
granola, beans, and grains—all in a single firing. Since its 
creation, the oven has been used every two to three days, in the 
heat of summer and through epic snowfall, and has proven an 
indispensable support for our life here.

PATTERN 104: Site repair

 Consider the site and its buildings as a single 
living eco-system. Leave those areas that are the most 
precious, beautiful, comfortable, and healthy as they 
are, and build new structures in those parts of the site 
which are least pleasant now. (4)

 A house suited to this climate requires a thoughtful 
integration of natural systems. It also takes a fair amount 
of time to assess the land; every season brings a different 
challenge: winter-snow, spring-melt, summer-heat, fall-
storms. Our recognition of and response to the potency 
of the landscape and the climate links our present 
home to the farmers who lived here in times past. Our 
main approach to site repair has been incremental and 
improvisational. The present emphasis lies on reclaiming 
neglected or damaged infrastructure such as ditches and 
stone walls, and to identify existing plants that may be 
used to enrich hedgerows and increase cropping (red 
currant, gooseberry, hazelnut, hawthorn). As Zone 1 
becomes more established over time, the search for fuel 
in the form of sticks, dry limbs, and windfalls takes 

us beyond the immediate vicinity of the house. The harvesting 
of wood leads to surveying the land and brings new terrain 
into the evolving design, as we encounter and want to access 
promising areas for future cultivation. The process facilitates the 
development of key pathways first to collect wood, and then for 
intensive forest garden plots. retrieving resources with minimal 
disturbance to the native ecology allows the complex web of 
life on the forest floor to flourish. Insect and mycelial activity, 
when undisturbed, aids decomposition and returns fertility to 
the system. These paths also allow us to assess which places 
to leave as wild habitat, and which to rehabilitate or bring into 
management. Every time we encounter a perfectly drained and 
terraced glade with a broad stone wall at its border, we gain an 
appreciation for the efforts of people who came before us. In the 
end, the most important aspect of occupying the Acadian forest 
has been the ability to kindle a modest flame in the hearth, and so 
to gain a reverence for fire.     ∆

Notes

1. Library of Canada, Census of Canada 1871. item display, 
Robert McLean. P. 35 RG31-Statistics Canada, www.
collectionscanada.gc.ca/databases
2. Fukuoka, M. The One Straw Revolution. Other India Press: 
Goa, 2008.
3. Nova Scotia Demographic Trends Into the Twenty-First 
Century, “Overview,” February 1997. www.gov.ns.ca
4. Alexander C., S. Ishikawa, M. Silverstein. A Pattern 
Language: Towns, Buildings, Construction. Oxford University 
Press: New York, 1977.

Marissa Ringel graduated in Anthropology and History of Art/
Visual Culture from the University of California, Santa Cruz. 
After several years of travel, she settled into her present home 
and lives off-grid in Salt Springs, Nova Scotia. She may be 
contacted at solacenaturaldesign@gmail.com.

home, a.k.a. The Mudship
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1.68-acre property which contains several gardens, an orchard, a 
greenhouse, an outdoor shower with a solar water heater, and a 
large chicken coop that houses 20 hens and four roosters at night. 
 “We moved in December of 2005, and by 2008 we had 
established the trees, beehives, veggie and herb gardens, and 
chickens,” says Christy. We modified the fencing after 2008 to 
allow the chickens free range without destroying the garden, and 
to keep the deer away from the fruit trees.”
 The couple, who had previously enrolled in permaculture 
training in the Seattle area, started first with a large vegetable 

garden at their Bellingham 
location. “We created so 
much work for ourselves 
that it was difficult to stop 
and observe the first year.” 
But the couple seems 
happy with the results of 
their labor. “We’ve actually 
been able to take a break 
from major projects the last 
two years. This year Eli 
will set up a second solar 
water heater and place both 
in the second story of the 
house.”
 “In two years, we’d 
like to have a greenhouse 
space year round, and in 
five years, we’d like to 
create more living and 
work spaces for rental 
income so that we can 
develop the property and 
spend less time working in 
other people’s gardens.”
 They save around 

$75 a week during the growing season by growing their own 
vegetables, fruit, mushrooms, and eggs. “Being vegetarians, we 
can survive on these foods plus dairy, seeds, and grain. Being 
foodies and living in such an agricultural county, we’re able to 
source many of our purchases from nearby farms,” says Nieto.
 Nieto and Chase, along with 1,042 other Whatcom County 
residents, are members of Transition Whatcom. Fourteen 
groups with Transition Whatcom focus on food security. The 
Permaculture Network attracted 203 members. Both long-time 
permaculture veterans such as Allain Van Laanen, founder of the 
urban educational Forest Garden (currently out of operation), and 
newcomers such as Nieto, Chase, and Paul Kearsley, co-founder 
of Homestead Habitats and a permaculture instructor, comprise 

DurING THE summEr oF 2009, serendipity brought 
me to the home of a Bellingham, Washington couple, 
Christy Nieto and Eli Chase. Biodynamic gardeners, 

they collected greywater for a large vegetable garden where 
chickens roamed. While I was there, a group of volunteers on 
a permaculture bike tour arrived on bicycles to help with the 
garden. sustainable Bellingham hosted the tour, in which the 
bicyclists rode to five permaculture households helping with 
projects and ending with a potluck.

Reinventing Bellingham

 I became interested in Bellingham after 
rediscovering the city in 2007 and noticing its 
sustainable practices. When I attended Western 
Washington university in the 80s, a sustainable 
future for Bellingham seemed impossible, with its 
toxic Georgia-Pacific paper mill that left a sulfur 
stench in the air, and the city’s expanding waistline as 
development sprawled.
 Today, Bellingham still deals with growth and 
economic issues, but it has adopted a density model 
similar to those of seattle and Portland. Public 
transportation improved dramatically in the past 
two decades with professionals and university 
students riding bikes to work and school. The 
language changed too—including words such as 
permaculture, compost, and raised beds. While many 
people look to seattle as the sustainable model in 
Washington state, Bellingham has potential too, with 
its 75,000 residents and its green university. Further 
out, in Whatcom County’s less progressive towns, 
permaculture households and farms have cropped 
up. In particular, Inspiration Farm, a 7-acre organic 
homestead and location for permaculture workshops, 
lingers near the outskirts of Bellingham.
 on the surface, Bellingham resembles Portland. First, 
you notice the number of bicycles on the city streets. Like 
Portlanders, Bellingham residents visit the farmers market where 
they purchase organic staples.They frequent independently-
owned eateries that feature locally-produced foods. raised beds 
have cropped up in the city’s 23 neighborhoods, along with small 
orchards, backyard chickens, and goats. 

Permaculture blooms across the city

 December 2011 brought me back to the household of Nieto 
and Chase, one of several permaculture households in the 
Birchwood neighborhood. Nieto gave me an hour-long tour of the 

Bellingham Grows a Sustainable Future
Patricia L. Herlevi

From the Regions

Returning from the farmers market with new 
plants that will soon by in the ground.
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that showcase benefits and give people positive experiences 
within the scope of permaculture, we can build a foundation for 
the type of social change that needs to happen.”        ∆

Patricia Herlevi is a music researcher, instructor, and an arts 
and sustainable lifestyle journalist with an interest in the healing 
powers of music. Her blog is The Whole Music Experience 
(www.wholemusicexp.blogspot.com). Besides working as an 
independent journalist for 25 years, she published the comic 
novel, Agnes et Yves (Create space), and has published 
short green fiction on Kindle Singles. Her novel blog is www.
agnesyvesgirlfriend.wordpress.com. 

a dedicated group of permaculturists in Bellingham. The urban 
sites stretch out for an acre or more, or appear as raised beds near 
sidewalks, as with the work of Homestead Habitats.
 The reasons behind implanting permaculture practices range 
from protecting the environment to securing a resilient future 
to connecting with nature. “Breaking the fossil fuel addiction is 
going to involve comprehensive redesign of our entire culture 
including how we eat, how we travel, where we work, and how 
we play,” says Paul Kearsley. “Though we may be able to see 
what’s coming, few people are eager to make the changes until 
it’s necessary.”
 An optimist, Kearsley suggests, “If we can develop models 

Permaculture Resources in Bellingham, WA

Grassroots and government
Bellingham Housing Authority: www.bellinghamhousing.org 
 (sustainable programs for low-income):
Community Food Co-op: www.communityfood.coop
Huxley College, W. Washington univ.: www.wwu.edu/huxley/
sustainable Connections: www.sustainableconnections.org 
Transition Whatcom: www.transitionwhatcom.org 
Whatcom Folk school: www.whatcomfolkschool.org  

Sustainable transportation
Everybody Bike: www.everybodybike.com/
Whatcom Transit Authority smart Trips: 
 www.whatcomsmarttrips.org/contact.aspx

Permaculture practitioners
Homestead Habitats: www.homesteadhabitats.com 
Inspiration Farm: www.inspirationfarm.com 
Paul Kearsley Design: www.kearsleydesign.blogspot.com

Publications
Grow Northwest: www.grownorthwest.com 
Permaculture in Whatcom/Transition from Peak Oil to 
Sustainability: transitionwhatcom.org/r02_peak_oil_2.php
Cascadia Weekly: cascadiaweekly.com/pdfs/issues/201003.pdf

Documentaries featuring Bellingham
“Fixing the Future Now” (PBs): 
 www.pbs.org/now/fixing-the-future/index.html
“Good Food”: www.goodfoodthemovie.org 

THE LAKEs oF CENTrAL NEW YorK—carved out of 
the earth by glaciers like swales built by the gods—and 
their surrounding communities are blessed with fresh 

water and a multitude of ecological and cultural edges. Not 
surprisingly, Permaculture Design graduates have inhabited 
the area since Mollison first taught in North America. In the 
last decade, fueled by committed organizers, a permaculture 
movement in the Finger Lakes region and the nearby western 
New York cities of rochester and syracuse has grown rapidly, 
sparking creative partnerships with organizations working toward 
the same ends.
 In 2003, michael set up and promoted an email list (http://
FLXpermaculture.Net) that grew rapidly into an active 
discussion. The list members’ enthusiasm for promoting and 
teaching encouraged steve to call a meeting for the ad hoc Finger 
Lakes Permaculture Network which spawned years of almost 
monthly potlucks. These online conversations and face-to-face 
events, including seed workshops organized by Josh Dolan, 
spurred public awareness of permaculture, especially near Ithaca.
 In 2007, Ithaca hosted the Northeastern Permaculture 
Convergence, which in turn inspired local convergences in Ithaca, 
syracuse, and rochester. Each event brought people together for 
a day of workshops and discussions, and also churned out great 

local news stories about the promise of permaculture design.
 Within this milieu of activism, the Finger Lakes Permaculture 
Institute (FLPCI) began offering programs including its first 
course co-taught with Geoff Lawton in 2005. Community 
partnerships anchored FLPCI activities since the beginning. In 
the first three years, FLPCI built a curriculum and a following for 
PDCs and apprenticeships together with a local nature center.
 more recently, FLPCI has expanded local permaculture 
literacy through an innovative program called Community 
Training in Ecological Design. This 40-hour course is held 
on week nights throughout the region, teaching design skills 
and introducing permaculture theory as participants work on 
their own homes or community sites. The Training grew out 
of cooperative relationships with local organizations that host 
sessions and secure scholarships for community activists and 
students. In Ithaca, FLPCI taught at the downtown southside 
Community Center, with support from Ithaca College and 
sustainable Tompkins (County). In rural schuyler County, 
Cooperative Extension made it happen with scholarship support 
from the county Environmental management Council and the 
Finger Lakes resource Conservation & Development Council. 
In syracuse, onondaga County Extension hosted Alchemical 
Nursery with organizing support from the local permaculture 

Activism, Education, and Collaboration

New York’s Finger Lakes Enfold Permaculture
Michael Burns and Steve Gabriel
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in rural schuyler County that hosts 
the Finger Lakes Permaculture 
Institute’s summer PDC each year 
(FingerLakesPermaculture.org). 
 rhama Free Health Clinic Forest 
Garden in syracuse is an emerging forest 
garden that brings the mission of the free 
health clinic outside its doors, promoting 
a perennial snacking forest garden 
(AlchemicalNursery.org).
 The Good Life Farm in the town 
of Covert is a full-time organic farm 
producing perennial vegetables within 
orchards and high quality forage for 

their pastured poultry and horses 
(TheGoodLifeFarm.org).
 Edible Acres in Trumansburg is 
a 5-acre experiment in converting 
fallow shrub and forest land into an 
edible paradise, and supports a nearby 
permaculture garden run by a veterans 
group (EdibleAcres.org).
 Sapsquatch Maple Syrup in Enfield 
promotes maple sugaring culture and 
education with a permaculture focus 

Cooperative Extension’s support for 
permaculture classes has grown with more 
trained educators working for extension offices.

group. These partnerships have broadened 
the base of interest in permaculture and 
brought new types of students into the 
classroom. The Cooperative Extension 
system’s support for these classes has also 
grown with more permaculture-trained 
educators working for extension offices.
 on the Cornell campus, permaculture 
has had a small but steady presence for 
several years as steve Gabriel worked 
with students at Cornell’s agroforestry 
demonstration site, macDaniels Nut 
Grove. The student organic farm, with 
the help of permaculture farmer melissa 
madden, established a demonstration 
permaculture garden. This semester, a one-
credit reading group on David Holmgren’s 
book is filled to capacity. In the fall of 
2012, professors Ken mudge and Jane mt. 
Pleasant together with steve Gabriel will 
offer the first full PDC course on an Ivy 
League campus.
 The rising awareness of permaculture 
in the mainstream, within the academic 
corners of the region, and through 
grassroots collaborations has propelled 
permaculture practice in the Finger 
Lakes region. Permaculture strategies 
can be found on many homesteads and 
farms in the region. Below is a selection 
of permaculture sites engaged in public 
education and demonstration:
 Cayuta sun is an off-grid, homestead 

I Am ProPosING a group effort to 
produce a permaculture history for 
the us and Canada. Initially I can 

think of three major parts: 1) stories by 
permaculture elders – their own history 
and their perspective on permaculture 
history; 2) bioregional histories by 
authors who have been involved with the 
movement in their regions; 3) YouTube 
interviews with permaculturists.
 sections 1 and 2 could be published as 
a book, as well as online. There could be 
on an online forum to update the history as 
more people contribute to the effort. 
 might someone else be working 
on such a book already? Have any 
bioregional histories been published or 
started? If so, please let me know. 
  I can contribute to a history of 
permaculture for the Maritime Pacific 

Northwest (Cascadia) and the Inland 
Pacific Northwest (Columbiana). For some 
years, I published a regional paper called 
the Pacific Northwest Permaculture News 
& Gossip. I recall that Peter Bane, in the 
Activist, once referred to me as perhaps 
the biggest permaculture gossip in the us, 
(a compliment at the time)! That was some 
years ago, and I am sadly out of touch 
with developments elsewhere.
 This is an initial attempt to find out 
who is interested and what has already 
been done. of course there are reams of 
articles from the Activist and regional 
magazines, conference proceedings, the 
1998 American Permaculture Directory 
(www.permaculture.net/apd/index.html), 
and the first North American permaculture 
directory by Guy Baldwin, published in 
the 1980s.

The History of Permaculture in No. America: A book proposal
Michael Pilarski

(sapsquatchsyrup.wordpress.com).
 understory Forest Products in 
mecklenburg grows shiitake mushrooms 
as a byproduct of healthy forest 
management. The project features a 
mushroom CsA and is researching the 
integration of ducks into the mushroom 
operation for slug control and stacked 
yields (understorymushrooms.com).
 These projects and activities are just a 
sample of a growing local permaculture 
movement. readers interested in 
following the succession of the Finger 
Lakes community are encouraged to join 

the network list at FLXpermaculture.net. ∆

Michael Burns and Steve Gabriel are 
co-founders and board members of the 
Finger Lakes Permaculture Institute. 
Michael is a school teacher when he is 
not organizing the Institute’s PDC. Steve 
provides agroforestry services and grows 
shiitake mushrooms when not teaching 
permaculture.

  I would like to play a catalytic role 
in this project. Let me know if you are 
interested, and let’s see what kind of team 
we can put together. There is room for 
many levels of participation. Who would 
like to be on the coordinating/editing 
core team? People who have volunteered 
to help in this project thus far include 
roman shapla of Children’s Permaculture 
Guild in Eugene, oregon, Wesley roe 
and margie Bushman in southern 
California, Jude Hobbs of Cascadia 
Permaculture, michael Burns of Finger 
Lakes Permaculture, Lawrence London of 
listserv fame, and Bob merrill, formerly of 
Lost Valley Center.             ∆ 
 
Contact Michael Pilarski at PO Box 826, 
Tonasket, WA 98855, 509-486-4056, or 
Michael@friendsofthetrees.net. 
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by the children and grandchildren 
of factory workers, immigrants, 
ex-farmers and other groups newly 
enriched by the war economy, became 
the dream landscape of the boomer 
generation, the largest in North 
American history. small herds of 
children roamed this bucolic terrain, 
secure in the privilege their parents 
extracted as world conquerors until, 
of course, the next development took 
down a totemic patch of woods or 
replaced a mysterious meadow with 
a cul-de-sac of new houses. Perhaps 

it should come as no surprise that, as 
it reached adulthood, this age cohort 
sought meaning in nature amidst a 
world seemingly mad with the designs 
of human dominance, corporate 
conformity and mutually assured 
destruction from nuclear weapons.”

 As suburbs grew to become the 
dominant habitat, not just in the us but 
in Latin America, Europe and Asia, the 
agrarian life receded farther and farther 
from view, leaving children to wonder 
where the food they see in stores comes 
from. For usAnians, the usual answer 
these days is China, same place their 
plastic, electric, planned-obsolescent stuff 
comes from. Amazingly, the same answer 
can now be provided to mexican children, 
who used to eat corn and rice grown in 
mexico. 
 Bane’s central point is that we can 
go back, but probably not to the status 
quo ante. The future of agriculture is 
smallholder horticulture, not export 
agribusiness. But, here, let him say it:
 “In a clumsy, expensive and still 

incomplete way, we have marked out 
a pattern for a democratic yeomanry. 
many potential garden farms are 
located on some very fine former 
farmland: northern New Jersey, 

being treated with less respect than he 
deserved. This book is his sweet revenge.
 For decades he has been reading 
manuscripts submitted to the Activist, 
accepting some with edits, rejecting many, 
and sending more back for do-over. He 
has been the Activist’s principal book 
reviewer, and in that position has probably 
read far more new titles than he got 
around to writing reviews of. This effort, 
year in, year out, gave him a breadth and 
depth of knowledge that confers authority. 
To be as cynical and pithy as Bane can 
occasionally be, you have to really know 

your subject. Without laying an extended 
logical foundation in the fashion of a John 
michael Greer or a Jeremy rifkin, he can 
shock you, but you absolutely believe him.
 As a writer using his best gifts to 
bedazzle, Bane is not one to be speed-
read. rather you savor the page, 
paragraph, and line, putting the book 
down to exhale after reading one of his 
exceptional flourishes.
 Here he is on suburban-angst: 
 “During the 1950s this patchwork 

of farm fields, forest remnants and 
village-scale neighborhoods, peopled 

In A Permaculture Handbook, Peter Bane has 
mapped the critical path to a safe landing for 
civilization in the 21st century. That path runs 
through the back yards of suburbia and across 
the rooftops and balconies of urban apartment 
houses. This is a must read.

Reviews
Critical Path
Review by Albert Bates

PETER BANE 
A Permaculture Handbook: 
Garden Farming 
for Town and Country
New Society. Gabriola Isl. BC. 2012.
480 pp. pap. illus. color plates. $44.95

WHEN NAsA was getting ready 
to put men on the moon, they 

developed a complicated mission plan, 
at the core of which was a critical path. 
These were the steps that had to be 
accomplished in order for the mission to 
succeed. They were non-negotiable. 
 Ever since the manhattan Project in 
1940-1943, critical paths have been used 
in engineering, and are now common 
in software development, skyscraper 
construction, aerospace, and other large 
projects. When Apollo 13 found itself 
hurtling through space on the way to the 
far side of the moon with a huge oxygen 
leak, a critical path was assembled that 
returned all souls safely back to Earth.
 In his Permaculture Handbook, Peter 
Bane has mapped the critical path to a safe 
landing for civilization in the 21st century. 
That path runs through the back yards 
of suburbia and across the rooftops and 
balconies of urban apartment houses. As 
he precisely puts it:
 “There can be little doubt that 

paving over much of the nation’s 
best agricultural land and cutting old 
growth forests to frame shoddily-built 
mcmansions was a tragedy of epic 
proportions, but the question is not 
whom to hang but what can be done 
with it now?”

His prescription is garden farming, a step 
at a time, gradually expanding to tree 
crops and animal husbandry at the margins 
of cities and within cities themselves.
 Peter Bane’s own accomplishments 
best fit his description of organic 
gardening: “as an heroic and undersung 
achievement in the face of overwhelming 
institutional neglect, cultural dissipation, 
economic monopolies and dire ecological 
challenges from … society.” He has 
labored long to produce a cohesive 
understanding of permaculture, at times 
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and they bolster all three legs of the 
sustainability stool—ecological, social 
and economic. Here, for instance, is the 
harmony-auguring element of “Communal 
Bathing” (pattern 65):
 “The sauna room, like the back-deck 

hot tub, is very often detached from the 
house and invites bathers to be reborn 
into the open air. For a household that 
works together, communal bathing 
affirms that relaxation and renewal are 
not solely a private affair, and that the 
cycle of group life can regularly return 
to its root. Care for the body makes the 
boundary around Family Table (17) 
appropriately porous.

 “Place the communal bath in a 
well-protected location toward the 
private end of the household gradient. 
Combine its heat functions with food 
drying, a Greenhouse (38), or a utility 
space such as a Workshop (23). Let it 
be out-of-doors, directly opening to 
the outside of a building and near a 
pond for dipping if possible (33-Ponds 
and dams). Provide a roofed area 
for clothing to hang and benches for 
changing. surround the bath with 
clean decking or pavement that can be 
swept and is free of hazards to the feet. 
Design the stove or water heater to run 
on wood fuel, so that this most primal 
of survival functions can be met from 
raw elements of the world at hand.”

 Equally delicious are Bane’s forays 
into his personal experiences as a lone hill-
country farmer, then ecovillage pioneer, 
and (currently) suburban remodeler. Here 
he talks about eating with the seasons:
 “If you have a poultry flock you may 

already know that egg laying surges 
in spring. What might have been three 
or four eggs a day out of a dozen 
birds in the winter becomes 6, 8, 
10 and 12 by late march. suddenly, 
omelets are on the menu: asparagus 
and morels, spinach/cilantro or kale 
and shiitakes. scallions are abundant 
in spring and grace every dish. Each 
day’s salad is a little different with 
lettuce, endive, beet greens, mizuna, 
arugula and early radishes mixing it 
up. Cut the bitterness with sweet berry 
jam and rich oils in the dressing. Later 
in the season, lambsquarters with 
their brilliant magenta tops enliven 
the bowl, and along the way redbud 
flowers, violets and pansies adorn the 
greens.”

books that make a new and foundational 
statement. These special books address a 
problem that has not been well addressed 
in the past. They pose a solution that will 
likely be pivotal in the future, one that 
many of us will build upon. Peter Bane’s 
big idea is not entirely original—Toby 
Hemenway, David Holmgren, and even 
the uN rappoteur on Human rights 
have written about it—but it is timely 

and Bane describes it with greater depth 
and practical guidance. The big idea is 
that garden farms at all scales and in all 
locations—21st century horticulture—
provide a serious and necessary challenge 
to 20th century factory farms and the 
widely accepted myths of how best to 
feed, shelter, and clothe 8 to 10 billion 
people.
 Bane’s Chapter 6— “A Garden 
Farming Pattern Language,” which could 
rightfully be a book of its own, lays out his 
vision of that challenge; garden farming. 
This is the author’s fusion of all those 
decades spent pouring over manuscripts, 
books, and publications in the field. It is 
clear Bane has had the kind of “Aha!” 
moment that Wallace had when he realized 
he’d unlocked the puzzle Darwin had 
foundered on, that extinctions were the 
key to evolution. While more modestly 
framed, Bane’s revelation is equally world 
changing. 
 Adopting the language of Christopher 
Alexander and his Berkeley team, Bane 
lays out 68 patterns in 38 pages. These are 
the DNA of sustainable re-development 
of the built and cultivated environment 

northern Illinois, the south end of san 
Francisco Bay and the Lake ontario 
lowlands. And even where the soil 
was not originally well developed, the 
land is usually flat to rolling. These 
territories have been supplied with 
extensive road and water networks, 
and both labor and a rich array of 
resources, biological and industrial, 
lies all around. The largish houses, 
especially those built after 1980, may 
be poorly configured at present, but 
they could accommodate the extended 
families and larger households that will 
be needed to grow food and manage 
land with lower energy resources and 
technologies.”

 The passage also reveals one flaw in 
the book that may pass unnoticed in North 
America but will glare when it traverses 
either ocean. The Handbook is a 480-page 
encyclopedia that provides everything 
a starting practitioner or an experienced 
activist might want to improve their use 
of permaculture, but despite references 
to other parts of the world, the book is 
decidedly North American. Perhaps, since 
the Permaculture Designers Manual leans 
more to the tropics, the Handbook is best 
seen as the later half of a two-volume 
set. Together they book-end a 30-year 
span, with the Manual extending decades 
back to unfold mollison’s foundational 
research and the Handbook extending 
decades forward to tap Bane’s exceptional 
perspicacity. 
 Permaculture books, and there seem 
to be a flurry lately, fall into distinct 
categories. some are a data dump of 
teacher notes, and A Permaculture 
Handbook suffers from this. It would 
be hundreds of pages slimmer without 
that, but it might not be a handbook. 
some take off in a particular narrow 
direction, like Bioshelter Market 
Garden: A Permaculture Farm by 
Darrell Frey (New society Publishers 
2011); People & Permaculture Caring 
& Designing For Ourselves, Each Other 
& The Planet by Looby macNamara 
(Permanent Publications 2012), or The 
Empowerment Manual: A Guide for 
Collaborative Groups by starhawk (New 
society Publishers 2011). Permaculture 
Handbook fits into this category too, with 
its special focus on developing a pattern 
of permanence for urban and suburban 
properties. 
 A third category contains those 

One of the mind maps from the book.
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Send your own 
timely and lively reviews 

to 
Permaculture Activist

editor@
permacultureactivist.net

and many modern attitudes, people 
as workers and people as eaters are 
not the problem. They’re part of the 
solution. Creating a new way of life, 
or resurrecting the best parts of an 
older culture and offering to share that 
treasure with others—your family, 
your neighbors, young people in 
your community—could just be the 
adventure you’ve been looking for. If 
you set out on that yellow brick road 
though, be sure to pick up some allies 
along the way—you’ll need them, and 
they’ll need you.

 And pick up a copy of the 
Permaculture Handbook, too. You’ll 
need it, and find yourself going back 
to it, again and again. Like the Apollo 
mission, Bane has jury-rigged our 
carbon dioxide removal system by re-
tasking other components—small scale 
horticulture, aquatic plants, and foraged 
trash, for instance—to buy us breathing 
room. This is a must read. I am buying 
copies as presents for my children and 
grandchildren.           ∆

Albert Bates has been a member and 
resident of The Farm since 1972. A retired 
attorney, paramedic, and graphic artist, he 
directed the Ecovillage Training Center, a 
project that teaches skills for regenerative 
ecological design of the built environment. 
He founded the Ecovillage Network of 
the Americas and is past president of the 
Global Ecovillage Network. He travels 
teaching permaculture and serves as 
an advisor to community sustainability 
projects on six continents. Among the 
books he has written are Climate in 
Crisis: The Greenhouse Effect and What 
We Can Do, and The Post-Petroleum 
survival Guide and Cookbook: recipes 
for Changing Times, and The Biochar 
solution: Carbon Farming and Climate 
Change.

systems, intensively mulched gardens, 
and handmade building retrofits, but then 
settled back into reading and editing—the 
life of the mind.
 Then, joining with friends to purchase 
a large tract of land and found the 
Earthhaven ecovillage in North Carolina, 
the same pattern re-asserted itself. 
His intrinsic nature overwhelmed any 
idealistic intentions to spend his days 
milking cows and chopping firewood 
(although he did). If you were to assemble 
all the book reviews and research pieces 
he wrote during that 20-year period, it 
could easily fill a large number of books. 
so how can someone like that rescue 
collapseniks from hard, dirty, repetitive, 
and boring farming? 

 Answer: with elegance and grace. This 
is the real science of permaculture, warts 
and all, and the real discoveries that have 
flowed from a life of small experiments 
and probing observation. Bane 
intersperses stories and studies: of Jerome 
osentowski growing hothouse salad 
greens at 7,200 feet in Colorado; of Bob 
and Betty Gregson, CsA pioneers who 
made a comfortable living on less than an 
acre of vegetable and egg production near 
seattle; of radical roots Farm in Virginia, 
a 5-acre family homestead that is walking 
the narrow line between market gardening 
and investing in ecosystems; and of Gene 
Logsdon, whose small-scale rotational 
grazing farm in ohio gave him the leisure 
time to write 23 books of non-fiction and 
four novels. 
 Bane’s best advice is to never to think 
you can go it alone. 
 “Through the exchange of labor that 

it will elicit, garden farming offers 
the promise of helping to heal our 
broken communities, even as it helps 
us to cope with the predicament of an 
energy-constrained future. Contrary 
to conventional economic thinking 

 In North America, more people are 
now choosing to start farming than at any 
time since World War II. It is difficult to 
imagine any of these new farms being 
without this book. It is a handbook for 
every season, and for every resource a 
farm can produce. It contains tips I have 
never seen anywhere else, reams of them, 
and they are collected and catalogued 
here in a way no piles of back issues of 
Permaculture Activist, Mother Earth 
News, or Back Home would achieve.
 A man named max posted to Club 
orlov (Dmitry orlov’s humorous blog) 
recently that he had purchased 160 acres 
in southeast Kansas and tried to become 
a modern farmer. southeast Kansas in the 
early 21st century is not like the Kansas 

described in s.C. Gwynne’s Empire of 
the Summer Moon—a near desert suitable 
only for buffalo and rugged Comanche 
horsemen—but stripped of modern HVAC 
systems it can yet turn cruel and deadly 
when the dirt blows in August and the 
blizzards in February.  
 “You realize after a while it is mostly 
hard, dirty, repetitive and boring,” 
max relates, “mud, blood, shit, sweat, 
discomfort, disappointment, death… 
To peer into the future and see nothing 
beyond an endless re-run of this hard 
living is enough to put fear and dread in 
most hearts. I find it increasingly difficult 
to believe that dispossessed cubicle 
dwellers will be able to adapt physically or 
mentally.”
 Enter the hype about permaculture, 
wherein “the designer becomes the 
recliner,” “observation not perspiration,” 
“aikido not karate.” Has anyone actually 
succeeded with this?
 Peter Bane is an archetypical egghead, 
not someone you could imagine out in the 
mud and blood of the pig wallow behind 
the barn in Kansas. Given a working 
farm, he outfitted it with rainwater harvest 

The Handbook is best seen as the later half of 
a two-volume set, book-ending a 30-year span, 
with Mollison’s Designers Manual extending 
decades back to unfold his foundational 
research and the Handbook extending decades 
forward to tap Bane’s exceptional perspicacity. 
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Independence Days is all that its subtitle 
proclaims, a wonderful journey through the 
ins and outs of the home pantry: how to 
create one and how to live with and from it. 

A Theory of Anyway
Review by Peter Bane

SHARON ASTYK
Independence Days
A guide to sustainable food 
storage & preservation
New Society Publishers. Gabriola 
Island, BC. 2009.
349 pp. paper. $19.95.

sHAroN AsTYK HAs GoNE, both 
in her mind and in real life, where I 

believe many of us are going in the next 
decade. Walking down a very ordinary 
path of daily living, she fell through the 
rotten floor of the conventional economy. 
Her first book, Depletion and Abundance, 
was a cri de coeur from that dark cellar 
into which she plunged; it was also a frank 
talk with a friend (the reader) about how to 
survive this initiation into energy descent.
 Independence Days is her third book in 
two years (she claims to have gone mad, 
but you wouldn’t know it). The uneven 
but indispensable second, A Nation of 
Farmers (with Aaron Newton), exhorted 
the country to pick itself up and get to 
work growing food—everywhere—this 
at the dark beginning of the obama 
presidency. Here she is back again writing 
on her own and better than ever. All the 
soul that was so evident in D & A, comes 
through with even more grace and power.
 sharon has one essential message in 
all these books and on her blogs (though 
she has a wonderfully wide-ranging 
intellect and curiosity), and it is not unique 
to her. I am trumpeting the same song: 
the glory days of something-for-nothing 
economics are gone and cheap energy is 
evaporating out of your gas tank as we 
speak. The entirely reasonable question 
of why this is happening to me, to my 
kids, to my neighbors, to my community, 
is unanswerable either by technology 
or by endless war. You will not get an 
explanation on TV. There is however, 
a response, and that is to buckle down 
and learn to live differently: as the Zen 
Buddhists would say, “chop wood, carry 
water,” or in this case, put food by. Plant 
every day, harvest every day, store food 
every day.
 Independence Days is all that its 
subtitle proclaims, a wonderful journey 
through the ins and outs of the home 

pantry: how to create one and how 
to live with and from it. The author 
gives us a generous portion of practical 
advice—things you didn’t even know 
you needed to think about (the shelf life 
of dried food?)—plus buyer’s guidance, 
recipes, arguments to bolster you against 
doubters, strategies for seducing your 
partner, fooling your kids, and standing 
your ground when you must: “You will 
eat broccoli!” This is all delivered in the 
intimate conversational style that marks all 
of Sharon’s writing—she is confiding in 
you and you alone—and baring her soul to 
boot, so listen up!

 The author has lived the way she 
describes, by thrift and bulk buying, 
using stored and home preserved food, 
since struggling her way through college 
in real poverty. Now a mother of four 
boys and matriarch of a wild farm scene 
that includes goats and chickens and a 
rambling 1840s New York farmhouse, she 
knows her stuff. But with characteristic 
humor and transparency, she never 
hesitates to let you in on her failures (erh, 
lessons learned the hard way), so that you 
will understand that this is well within 
your grasp.
 Even though this book was issued 

in 2009, I just got to read it last month. 
Caught up in writing my own, I missed it 
entirely, even though I knew that it was 
in the publishing pipeline long ago. It’s 
just as well. I might not so easily have 
written my own chapter on diet and one 
on the culture of food if I’d seen this first. 
Now I can say, “Take my outline and get 
Sharon’s book to fill in all the details on 
food preservation that I didn’t have room 
or knowledge to give you.”
 The first chapter is a hint to what 
follows, “Nine meals from Anarchy and 
the Theory of Anyway.” We are three 
days times three meals away from no 
food in the stores at any given time. Just 
pull the plug on transcontinental truck 
traffic or fuel supplies, or factor in a 
shattered mississippi river bridge, or a 
big hurricane, or a huge power outage, or 
pick your catastrophe, and we will be as 
panicked as somali refugees. The Theory 
of Anyway says that doing all the stuff 
she recommends (storing food and water 
and medicines) is good for you anyway, 
even if nothing bad ever happens, so just 
do it. You can save money buying in bulk, 
whether from the grocery store, food co-
op, or farmers market. You can be much 
safer and better off with an extra month of 
your prescription meds on hand. The stuff 
you dry, can, freeze, or pickle yourself will 
taste much better and really nourish you 

in ways that processed and canned foods 
from commerce never could. so what do 
you have to lose? maybe just your naive 
belief in someone else taking care of you. 
Grow up and get on with it.
 I love everything sharon writes. she’s 
funny and blunt and full of good and even 
surprising factual information, and as a 
scholar of shakespeare and demographics, 
she has a wicked sense of the drama of 
the ordinary. But the best part of this 
book—and it is all good—are the dozen or 
so lovely vignettes interspersed between 
the recipes and the lists of things to store. 
Don’t get me wrong—everything you 
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…she is confiding in you and you alone—and 
baring her soul to boot, so listen up!

need to know is here, including how many 
and what kind of buckets to use, why 
and how to store seeds, and copious and 
strict warnings against botulism (did I tell 
you she is detail-oriented and precise?). 
But the lyrical and delicious asides—a 
winter day in the barn with the kids, the 
kittens, and the (goat) kids, a hot summer 
afternoon drying squash, a love letter to 

her grandmother and her great aunt, a 
tough time of life she survived by getting 
stronger—carry the book to another level 
altogether.

 We are all vulnerable. When you 
finally learn the truth that the great 
American buffet of all-you-want 24/7/365 
is a lie, a big charade like the drama of 
the Wizard of oz, you realize just how 
vulnerable we are. Vulnerable to starve; it 
is not a nice way to die. And it shouldn’t 
happen to us or to people we love. sharon 
Astyk has given us a recipe for a way out 

of that dilemma, something that’s good for 
us anyway, won’t hurt, won’t cost much—
something that will make us stronger and 
healthier and more prosperous. If you 

cook up your own pantry, and learn to eat 
what’s in it, to keep it fresh and rotated 
and always stocked, you can beat back the 
demons of food insecurity, and this will 
give you the space to be what Americans 
claim they are or want to be: independent, 
a people steeped in liberty. But as the 
author reminds us, your independence 
does not make you invulnerable. Your 
food pantry does not keep all the world’s 
hunger at bay. It gives you the means to 
help yourself and your loved ones and 
your neighbors and whomever you can 
reasonably help. only by this attitude of 
caring and helping can we both celebrate 
and overcome our vulnerability. only from 
this lovely way of being responsible for 
our lives can we live them as fully human 
beings.          ∆

One with Nature
Review by Peter Bane

MASANOBU FUKUOKA
Sowing Seeds in the Desert
Natural farming, 
global restoration, 
and ultimate food security
Chelsea Green. White River Jct. VT. 
2012. 168 pp. paper. illus. $22.50.

THouGH HIs WorLD-CHANGING 
book, The One-Straw Revolution, 

appeared in print in English translation 
in the same remarkable late-70s period as 
Permaculture I and A Pattern Language, 
masanobu Fukuoka can fairly be called 
the godfather of the revolution in 
agriculture that is still unfolding today—
he revealed its ethos. Already a practicing 
plant pathologist in the pre-WWII  years 
when mollison was presumably still in 
short pants, the older man, in no small part 
because of the exotic and flowery nature 
of his writing, has assumed a near mythic 
status among the vast global community 
of natural farmers, permaculturists, and 
adherents of a new way of life rooted in 
nature.
 After an initial period of worldwide 
prominence, Fukuoka’s first book—which 
was published in 25 languages from the 
English version translated by permaculture 
teacher Larry Korn (also the translator of 
this work)—disappeared, and the author, 

who lived and continued farming until 
the age of 95, largely vanished with it. 
Though One Straw Revolution has since 
been reissued, a whole generation has 
grown up in its shadow without actually 
having read it. This final testament, written 
originally in 1992 but published in English 
for the first time this year, will therefore be 
a welcome portal for many to discover the 
mind of a great prophet.
 Fukuoka’s philosophy of “do-nothing” 
farming has perhaps inspired millions, 
but its physical legacy is much harder to 
discern, even though the simple principles 
by which he managed his grain fields and 
citrus orchard in southern Japan were well 
articulated and readily grasped. Emilia 
Hazelip, a leading teacher of permaculture 
in France and spain, modeled her no-till 
gardens after his farming methods and 
promoted his ideas through her classes 

and in the short film she made toward the 
end of her life, “The synergistic Garden.” 
If there are any inheritors of Fukuoka’s 
direction, they would most likely be 
found among the worldwide permaculture 
community, but even here serious farmers 
remain scarce and often unremarked.
 readers of the new book may ponder 
why this should be. mr. Fukuoka’s 
language has, despite the excellence of 
both this and Korn’s earlier translation, 
stood between him and many of his 
audience. The present book exemplifies 
this; it is indirect, appearing to wander 
between autobiography, philosophy of 
science, cultural reflection, travellogue, 
and briefly agronomy. The author 
cultivated a simple life as a farmer, 
viewing this “practical biology” as a 
sacramental engagement with the central 
mystery of the world. Because of the 
reverence for rice and for food in general 
in Japan, and the high prices associated 
with both, Fukuoka’s practices, which 
resulted in very good yields with virtually 
no input costs, returned him a more than 
adequate living. Few western followers 
of his doctrines have enjoyed similar 
advantages. In the relatively conformist 
society in which he lived, his heterodoxy 
was largely ignored by other farmers, 
even if it was celebrated by some urban 
intellectuals. As this book documents, 
the only large-scale efforts to implement 
Fukuoka’s ideas for restoration were 
carried out in India, perhaps incompletely, 
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I think that much of Fukuok’as understanding 
of living systems—which is poetically 
obscured in his writing—can be translated 
into the practical language of permaculture.

and far from the eyes of the western 
media. In much the way that Buddhism 
has gained a foothold in the West without 
making great strides in turning the tide 
of cultural momentum, Fukuoka’s ideas, 
which revolve around non-attachment, 
have been honored more in the breach 
than in practice.
 At the age of 25, Fukuoka, following 
a serious and nearly fatal illness, had a 
revelation that changed his view of the 
world and informed all his subsequent 
work and thinking. He does not call it 
enlightenment, but it might be compared 
with this kind of religious experience: 
all sense of separation from nature fell 
away. It left him in a profoundly visionary 
condition that persisted throughout 
his life. Sowing Seeds in the Desert is 
best understood as the journey—still 
incomplete—of that vision into 
manifestation.

“Gradually I came to realize that 
saving the desert of the human heart 
and revegetating the actual desert is the 
same thing.”

Fukuoka came to believe that human 
action, mostly originating from a 
mental model of separation from nature, 
crystallized in Cartesian logic and the 
scientific worldview, was destroying the 
balance of life that sustained the natural 
world. And who today can argue that this 
is not true?
 He also critiqued the ambition of that 
controlling mind as it took form in the 
political and economic world:

“Even if our goal is to protect forests, 
revegetate the desert, and revolutionize 
agriculture, if we do not resolve the 
fundamental problems of economics 
and of people’s way of living, we will 
not be able to accomplish anything.”

To his way of seeing, agriculture, earth 
restoration, and environmental protection 
were of one origin, the return of humans 
to their true place in the heart of nature, 
a metanoia that was undermined and 
blocked at every turn by the demands of 
“the money-sucking octopus economy.”

“my measures for countering 
desertification are exactly the same as 
the basic natural farming method. one 
could refer to it as a natural farming 
revolution whose goal is to return the 
earth to the paradise it once was.”

 Fukuoka, through the prominence of 
his first book, was enabled to travel the 
world and to compare the degradation 

of landscapes across continents and 
cultures, work that his relative isolation 
in a Japanese farming village had until 
that time precluded. Global evidence 
strengthened his conviction that separation 
from nature lay at the root of the problem 
and at the same time may have heightened 
the pain he felt at this devastation of 
the world. He found hope in the eyes 
of children in Africa and India, and in 
the burgeoning new cultural world of 
western America, where organic farming 
and natural living were reenlivening 
communities. But even in America, the 
larger picture was grim:

“About half the land in the us is, 
or is becoming desert. I felt that the 
expanding American desert was at 
least as great a problem as the deserts 
of Africa, but most Americans seem 
unaware that their country is becoming 
more arid.…They are so dazzled by the 
vastness of their land that most people 
do not seem to be concerned about 
preserving it.”

 I think that much of Fukuoka’s 
understanding of living systems—which 
is poetically obscured in his writing—can 
be translated into the practical language 
of permaculture, arising as it does from 
the holistic science of ecology. Certainly I 
see parallels and have tried to clarify that 
practical language in my own writings on 
the subject.

“The first step we must take in 
countering desertification is not to 
redirect the flow of rivers, but to 
cause rain to fall again. This involves 
revegetation.…a place does not 
become a desert because there is no 
water; nor is it the case that if there 
is water there will inevitably be fish. 
The relationship of soil, water, trees, 
and human communities is not as 
straightforward as specialists would 
have us believe.…instead of thinking 
that grasses and trees grow in the soil, 

it is the grasses and trees, other plants, 
animals, microorganisms, and water 
that create the soil and give it life.”

Fukuoka’s thinking presents us with 
a profound challenge. He expressed 
his ideas with a minimalist language, 
emphasizing that he knew nothing and 
his words meant nothing. This is akin to 
Louis Pasteur’s dying recantation, “The 
germ is nothing; the terrain is everything.” 
For Fukuoka, his own or any other words 
mattered little, the interactions of living 
nature were everything, and in identifying 
with them his mind revealed to him how 
to act, for of course he, like all humans, 

acted in the world. He weeded, he planted, 
he harvested, he moved animals around, 
he cut trees and dug the earth. He did these 
things as the mind and hands of nature 
itself, nurturing life, cultivating the spirit 
of all things.
 This book has nonetheless left to 
his spiritual descendants some words of 
guidance. The lengthy and meandering 
life history with its greater emphasis 
on his world travels provides a context 
for presenting his philosophy of natural 
action. This offers direction for the many 
situations he cannot possibly anticipate 
that will be faced by those who come after. 
For the sake of those who would take first 
steps, he also leaves three appendices: 
one a brief prescription for creating a 
natural farm in temperate or subtropical 
regions—a bit of feng shui, if you will, the 
second a recipe for making seed pellets—a 
suitable technique for promoting 
vegetative growth in a wide range of 
conditions, and the third a formula for 
culturing potent microorganisms—an 
all-purpose medicine for the soil. In all, 
direction for three realms of work.
 This slender volume should provide 
serious students with inspiration, food for 
thought, and guidance for right action for 
many years to come. It will bear repeated 
reading.           ∆
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Send Event and Calendar Listings for Issue #85 (August)
There Goes the Neighborhood...

by the June 1st deadline to:
Address: pcaeditor@comcast.net

Permaculture Design Course
Interior British Columbia
 Dates:  June 3-16 
  or August 19-September 1
 Location: Winlaw, BC
 Description: Cover the permaculture design 
course in 13 days. This intensive course 
combines theory with practical hands-on 
learning. Topics include: permaculture design 
techniques and principles, site analysis, soil 
fertility, organic gardening techniques, herbs 
and medicinal plants, fruit and nut trees, water 
uses, and ecological buildings.
 Instructors: Gregoire Lamoureux
  and guests.
 Cost:  Cdn. $1,050.
  Early registration Cdn. $950.  
  if pd. May 4th for June course 
  or July 20th for August course. 
 Contact: Gregoire Lamoureux
  250-226-7302
  spiralfarm@yahoo.com
  www3.telus.net/permaculture

Permaculture Design Course
Coastal British Columbia
 Dates: August 11-25
 Location: Vancouver Island, BC
 Description: O.U.R. Ecovillage is proud to 
host this two-week permaculture design course 
with a focus on organizing and activism, and 
a grounding in earth-based spirituality. Learn 
how to heal soil and cleanse water, how to 
design human systems that mimic natural sys-
tems using a minimum of energy and resources 
and creating real abundance and social justice. 
Explore the strategies and organizing tools we 
need to make our visions real, and the daily 
practice, magic, and rituals that can sustain 
our spirits. Participatory, hands-on teaching 
with lots of ritual, games, projects, songs, and 
laughs along with an intensive curriculum in 
ecological design.  
 Instructors: Starhawk and guest teachers
 Cost:  $1,600-$1,900 USD.
 Contact: Earth Activist Training
  1-800-381-7941
  www.ourecovillage.org
                        earthactivisttraining@gmail.com 

Permaculture Design Course
Alaska
 Dates:  August 4-19
 Location: Homer, AK
 Description: The course will be held at an 
80-acre education facility with a retreat-like 
atmosphere. Homer is a celebrated recreation 
destination with world-class scenery. This 
15-day course is extended to incorporate more 
opportunity for hands-on activities. Learn 
techniques to become more self-reliant and 
increase your family and community resilience 
in challenging times. Participants will gain 
the confidence to design and implement their 
ideas through multiple design exercises and a 
thorough grounding in permaculture principles.
 The course fee includes all course materi-
als, camping, wood-fired sauna, and three 
mostly vegetarian, organic meals per day with 
an opportunity to savor local wild Alaskan 
seafood. This is a one-of-a-kind opportunity to 
learn permaculture in a unique environment. 
Shared yurts are available for an additional fee. 
 Instructors: Rico Zook, Sharon Ferguson,  
  and guests.
 Cost:  $1,100 early registration by  
  July 1; $1,300 after. 
 Contact: Terri Brown
  907-947-8217
  http://alaskapermaculture- 
  designcourse.wordpress.com

Permaculture Design Course
Washington State
 Dates: June 6-20
 Location: Camano Island, WA
 Description: Shambala Farm’s homesteaders seek to learn and implement permaculture systems 
and explore ways of making sustaiable farm income. Join them as they host a 14-day permacul-
ture course to learn how animals, orchards, gardens, nurseries, waterways, and farm/community 
dynamics can all be enhanced through the permaculture curriculum.
 Instructors: Kelda Miller, Marilene Richardson, Jenny Pell, and Ty Ty Burns
 Contact: Nancy Chase, 360-387-4110
  nancy@livewellventures.com
  www.shambalaexchange.com

Northwest Permaculture Convergences and Gatherings
 Dates:  September 21-23
 Location: Near Ashland, OR
 Description: WEST COAST WOMEN’S Permaculture Gathering
   http://westcoastwomenspc.weebly.com/

 Dates:  October 5-7
 Location: Fort Flagler, WA
 Description: 5th NORTHWEST Permaculture Convergence. 
  If you would like to be a presenter, sponsor, committee-member or a volunteer 
  please get in touch with Kelda Miller, kelda@riseup.net

 Dates:  November 9-11
 Location: Missoula, MT
 Description: 2nd Annual INLAND NORTHWEST Permaculture Conference 
  If you would like to be a presenter, sponsor, committee-member or a 
  volunteer please get in touch with Michael Pilarski, 509-486-4056. 
  Michael@friendsofthetrees.net, http://inlandnorthwestpemaculture.com

Advanced Permaculture Design
Pacific Northwest/Online
 Dates: September 24-December 7
 Location: Online
 Description: Join in this project-based teach-
ing that builds on the curriculum of the per-
maculture design course. Each student chooses 
a design project track from one of four areas. 
  This course is for PDC graduates who 
want to deepen their design fluency in a guided 
and supportive structure. Whether you went 
through your PDC as an OSU student or 
through another organization, this course will 
enhance your permaculture design literacy and 
give you more confidence to design profession-
ally in a diversity of situations. 
  Instructor: Andrew Millison
 Cost:  $744, texts required, 
  3 college credits.
 Contact: Andrew Millison
  541-752-9118
  amillison@gmail.com
                     www.beaverstatepermaculture.com
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Permaculture Design Course
For Families
Pacific Northwest
 Dates: June 17-30
 Location: Ashland, OR
 Description: Held on a working permacul-
ture farm, the Southern Oregon Permaculture 
Institute PDC offers a unique, hands-on experi-
ence. Restoration Farm surrounds you with in-
spiring permaculture examples from the back-
yard to the farm-scale. You will learn many 
types of design including urban, homestead, 
and farming formats. Participants gain real-
world design and presentation experience with 
their group design project and from being on 
a working farm. All of this blends together to 
give you a complete, holistic view of how to do 
it yourself and how to make a more sustainable 
livelihood from the land and your community. 
A typical day is about half classroom and half 
outdoor activities. Bring your kids with you to 
take the Farm to Kids summer camp while you 
enjoy your PDC.
 Instructors: Chuck Burr and Larry Korn
 Cost:  $1,250; $1,400 after May 17.  
  $600 for children. Discount for  
  couples.
 Contact: Chuck Burr, SOPI
  541-201-2688
  courses@sopermaculture.org
  www.sopermaculture.org

12th Annual
Permaculture Teacher Training
Pacific Northwest
 Dates: July 29-August 4
 Location: Cottage Grove, OR
 Description: Empower yourself to advocate 
for change through whole systems design 
and teaching. In this dynamic and interactive 
course, you will learn significant teaching tech-
niques to communicate permaculture principles 
and strategies in a wide variety of settings. This  
teacher training unfolds as a design method-
ology and advocates the permaculture design 
course curriculum. 

We are committed to encouraging and 
inspiring our unique strengths and talents by 
demonstrating diverse teaching modalities such 
as lecture, facilitating class disucssions, story-
telling, and using visual aids. In this setting of 
active learning, you will experience essential 
hands-on practice by preparing and co-teaching 
several presentations. As a final course project 
the class will present a workshop to the public. 

Jude has taught this course since 2000; it 
is modeled after the course she attended with 
Max Lindeggar and Lea Harrison in 1990. Pre-
requisite: PDC or with instructor approval.  
  Instructors: Jude Hobbs and Andrew 
  Millison
 Cost:  $900. Early registration dis 
  count of $50 by July 1. 
  Includes course materials,  
  camping and meals.
 Contact: cascadiapc@gmail.com
                         www.cascadiapermaculture.com

Advanced Permaculture Course
Pacific Northwest
 Dates: May 21-25
 Location: Coquille, OR
 Description: This hands-on introduction to 
natural building helps you decide on appropri-
ate construction for your own home. Cob, bale-
cob, adobe, pisé, roundwood, shake making, 
foundations, roofs, floors, and natural plasters. 
Design and siting will be covered. 

 At North America’s oldest natural building 
school, on 400 acres of Oregon coastal rain for-
est. Enjoy a rustic campus of innovative natural 
buildings. Off-grid, off-road, with a dozen cob 
cottages using rocket mass heaters, earthen 
ovens, and much more, you will be living and 
breathing in a natural building world. 

The 20,000 sq. ft. garden will feed us and 
provide materials demonstrating sustainable 
forest management. The course fee includes 
camping and three vegetarian meals per day. 
  Instructors: Ianto Evans, Linda Smiley, 
  and team.
 Cost:  $600 for early registration.  
  Enroll in the PDC and take  
  20% off both.  —>
 Contact: Tammy V. 
  541-396-1825
  blackfoot@kittymail.com
  www.cobcottage.com

Advanced Permaculture Course
Forest Garden Design
Oregon
 Dates: July 9-13
 Location: Ashland, OR
 Description: Building and honoring your 
skills as a permaculture teacher is an invest-
ment not only in your work, but in the commu-
nities you will work with. Learn how to teach 
permaculture concepts and practical applica-
tions to a variety of students with diverse learn-
ing styles. You will develop short curriculums 
and speak in front of a group to practice your 
presentation skills. We also cover the econo-
mics of starting and running an educational 
center and nonprofit. Prerequisite: PDC course.
 Instructors: Chuck Burr and Larry Korn
 Cost:  $650; $750 after June 9. 
  Discount for couples.
 Contact: Chuck Burr, SOPI
  541-201-2688
  courses@sopermaculture.org
  www.sopermaculture.org

Permaculture Design Course
Pacific Northwest
 Dates: August 20-September 7
 Location: Corvallis, OR
 Description: This course can be taken for 
college credit. The course takes place on the 
OSU campus with demonstration gardens. 
Learn the full cycle of the design system at 
various scales with a vision of the sustainable 
future.
  Instructor: Andrew Millison and guests.
 Cost:  $800, tuition only.
 Contact: Andrew Millison,541-752-9118
  amillison@gmail.com
                     www.beaverstatepermaculture.com

Permaculture Design Course
Northern California
 Dates: July 14-27 or Sept. 22-Oct. 5
 Location: Occidental, CA
 Description: Whether you currently own 
property or dream of it, this two-week intensive 
course will immerse you in information, ideas 
and inspiration for how to design regenerative 
systems in balance with your home ecosys-
tem. You will learn the ethics, principles and 
practice of “permanent culture,” by exploring 
organic gardening, mulching, natural build-
ing techniques, forest farming, water retention 
and regeneration, erosion control, community 
processes, and much more. 
 Instructors: Brock Dolman, Kendall 
  Dunnigan and guests.
 Cost:  $1,650; $1,550 if registered  
  three weeks in advance.  
 Contact: Occidental Arts & Ecology Ctr.
  707-874-1557 
  oaec@oaec.org  

Permaculture Design Course
Pacific Northwest
 Dates: May 6-19
 Location: Coquille, OR
 Description: Two week intensive with cob/
natural building course option. Includes camp-
ing and three vegetarian meals per day. North 
America’s oldest natural building school on 
400 acres of Oregon coastal rainforest. A rustic 
campus of innovative natural buildings. Off 
grid, off road, a dozen cottages with rocket 
mass heaters, earthen oven. 20,000 sq. ft. of 
ecogarden, sustainable forest management for 
materials. Take with Cob/Natural Building for 
permies (May 21-25; www.cobcottage.com) 
and save 20% on them both. 
  Instructors: Ianto Evans, Linda Smiley, 
  and team.
        <— Cost:  $1,250 before April 6, $1,400  
  after. Discount for couples.
 Contact: Chuck Burr, SOPI
  541-201-2688
  courses@sopermaculture.org
  www.sopermaculture.org
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Permaculture Design Course
Northern California
 Dates: May 25-June 9 
  or September  2-17
 Location: Bolinas, CA
 Description: Join Penny Livinston-Stark and 
Robyn Francis—internationally recognized 
permaculture designers, educators, presenters, 
and pioneers who bring a wealth of knowledge 
and experience to their teaching—for this 
two-week design course. In this course, you 
will observe and use the same principles that 
make ecological systems self-sustaining, and 
learn how to apply them to integrate homes 
and gardens. In addition, you will learn how to 
apply these principles to energy systems, water 
supplies, healthy communities, meaningful 
and fulfilling work, ecological economies, and 
global political movements.  
  Instructors: Penny Livingston-Stark  
  and Robyn Francis
 Cost:  $1,500; 10% discount for Sept.
  course if registered by 6/1; 
  $1,200 for a partner (second 
  person only). 
 Contact: Regenerative Design Institute
  415-868-9681
  info@regenerativedesign.org
  www.regenerativedesign.org

Permaculture Design Course
Northern California
 Dates: October 2012-September 2013
 Location: Bolinas, CA
 Description: This is a great opportunity to 
take a permaculture design course over a full 
year of nature’s rhythms. You will learn how to 
observe and use the same principles that make 
ecological systems self-sustaining, and apply 
them to integrated homes and gardens. In ad-
dition, you will learn how to apply these prin-
ciples to energy systems and water supplies, 
healthy communities, meaningful and fulfilling 
work, ecological economies and global politi-
cal movements for change. The four-seasons 
format also allows you the opportunity to 
implement permaculture principles at home 
and bring your experiences and questions back 
to the class for feedback and discussion.
  Instructors: Penny Livingston-Stark
 Cost:  $1,100 course tuition,   
  $975 early-bird discount;
  contact for discounts available
 Contact: Dylan Squires
  415-868-9681
  info@regenerativedesign.org
  www.regenerativedesign.org

Permaculture Design Course
California
 Dates: November-October 2013
 Location: Santa Cruz, CA
 Description: The PDC offered at the Santa 
Cruz Waldorf School will be integrated with 
the Waldorf School community as well as 
being connected with the UCSC agroecol-
ogy community, Transition Santa Cruz, and 
the Live Oak Grange. The course will include 
discussion of Rudolf Steiner’s teachings on ag-
riculture, known as Biodynamics. We will also 
explore Steiner’s thoughts on the human-nature 
connection and land stewardship, as well as 
business, economics, and the three-fold social 
order. This collaboration will be a dynamic and 
community building experience.
  Instructors: Lydia Neilsen, Dave Shaw 
 Cost:  $1,050 early-bird Discount,  
  $1,185 course tuition. 
 Contact: Dylan Squires
  415-868-9681
  info@regenerativedesign.org
  www.regenerativedesign.org

Permaculture Design Course
Southern California
 Dates: June 18-July 1
 Location: Cuyama, CA
 Description: People working in international 
development will benefit from the years of 
experience of our teaching team in applying 
permaculture around the globe. Gain the tools 
to integrate sustainable systems design with 
existing projects.  Learn to create stable and 
resilient food, shelter, water, and waste cycling 
systems for health and abundance in any of 
your projects. Go beyond the current aid model 
to co-create an ethics- and principle-based 
community project that honors local customs, 
traditional knowledge and ecological condi-
tions. Gain hands-on experience in creating 
holistic designs for various circumstances and 
environments, composting, water harvest-
ing, bio-sand filtration, the building of rocket 
stoves, and more. 
 Instructors: Warren Brush, Loren Luy-
endyk, Julius Piti, Cathe Fish, Andrew Jones, 
Jeannette Acosta, Daniel Parra Hensel, and 
other leaders in international permaculture 
development work
 Cost:  $1,650 includes instruction,  
  meals, and camping.
 Contact: Quail Springs Permaculture
  805-886-7239
  info@quailsprings.org
  www.quailsprings.org

Youth Focus
Permaculture Design Course
Southern California
 Dates: July 25-August 11
 Location: Cuyama, CA
 Description: Sustainable Vocation’s inten-
sive 18-day program prepares young people 
(ages 15-24) for diverse leadership roles that 
integrate sustainability into their communities, 
and provides a complete permaculture design 
training along with an experiential introduction 
to green vocations. Join us on this hands-on 
learning journey to create a more sustainable 
future! Topics include: Leadership & Commu-
nity Building, Peacemaking, Natural Building, 
Watershed Restoration, Localizing Food & 
Economy, Animal Husbandry, EcoEntrepre-
neurship & Sustainable Business, Nature 
Awareness, The Way of Council and Relation-
ship Building—and more!
 Instructors: Warren Brush, Brad Lancaster, 
  Daniel Hensel, and more
 Cost:  $2,500 covers instruction, 
  camping and meals. Sliding 
  scale scholarships for low-
  income youth, inquire asap! 
 Contact: Quail Springs Permaculture
  805-886-7239
  info@quailsprings.org
  www.quailsprings.org

Permaculture Design Course
Southern California
 Dates: October 28-November 11
 Location: Cuyama, CA
 Description: Share in the joy of community 
learning together and changing the world. Take 
home the ability to design and apply natural 
principles to create stable and resilient systems 
that provide food, water, shelter, and meet 
energy needs while regenerating ecology, com-
munity and economy. Topics include: Small 
Scale Food Production, Natural Building, Ani-
mal Husbandry, Composting Toilet Systems, 
Alternative Economics, Community Building, 
Nature Awareness, Garden-to-Table Cooking 
and much more!  
 Instructors: Warren Brush and guests.
 Cost:  $1,150-$1,450, includes 
  instruction, camping and meals. 
 Contact: Quail Springs Permaculture
  805-886-7239
  info@quailsprings.org
  www.quailsprings.org

Quick-Start 
Booklet Series
$7 each postage paid, $25 for all 4.

• Water in the Home Landscape
• Building Living Soil
• Beekeeping Simplified
• Wild Fermentation
Compiled by the PcActivist and chock-full of 
information from the best minds in Pc.

 Permaculture Activist • POB 5516  
Bloomington IN 47407 • USA
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Back Issues of The Permaculture Activist
I,1 July ‘85 Permaculture in Oz I,2 Nov.  ‘85 Fruit & Nut Trees
II,1 Feb. ‘86 Garden Design II,2 May ‘86 IPC-2 & Pc Courses
II,3 Aug. ‘86 2nd Int’l Pc Conference 
II,4 Nov. ‘86 Fukuoka, Keyline, Genetic Conservation, City Farms, Oceanic Pc
III,1 Feb. ‘87 Networking, Natural Farming, D-Q Univ., Children’s Permaculture
III,2 May ‘87 Wild Land Restoration III,3 Aug. ‘87 Annual Planting Cycle
III,4 Nov. ‘87 Trees for Life IV,1 Feb. ‘88 Marketing Pc Products
IV,2 May. ‘88 Urban-Rural Links, Economics & Community Development
IV,3 Aug. ‘88 Social Forestry, Gabions, Jap. Org. Ag., Producer/Consum. Coops
IV,4 Nov. ‘88 Multi-Story Tree Crops, Greening Dominican Repb., Runoff Gdns
V,1 Feb. ‘89 Permaculture: A Designers Manual, Tree Bank, Water in Pc
V,2 May. ‘89 Plant Guilds, Roof Gardens, Small Livestock
V,3 Aug. ‘89 Rainforest Conservation in Ecuador, Gaia, Weed Gardens
V,4 Nov. ‘89 Earthworks & Water Conservation: Small Dams, Ponds, Keyline
VI,1 Feb. ‘90 Household Greywater Systems, Soil Imprinting  ($5 each to here)
VI,2 May. ‘90 Insectary Plants, more Greywater, Land Use for people “     
VI,3 Aug. ‘90 Water: Forests & Atmosphere, Catchment, Pond Design
VI,4 Nov. ‘90 Urban Permaculture: EcoCity Conf., Soil Detox, Suburbs & Pc
#23 May ‘91 Politics of Diversity, Greenhouse Market Gdn, Pc in Nepal
#24 Oct. ‘91 Creativity in Design: Case Studies; Index to Issues #1-23
#25 Dec. ‘91 Design for Community: CSAs Restoring Forests; Garden Ecology
#26*May ‘92 Soil: Our Past, Our Future; Fertility, Worms, Cover Crops
#27*Aug ‘92 Integrating Pc: Deconstructing Utopia, Grassroots Organizing, 
   Garden Polyculture, Pattern Learning, Living Fences
#28*Feb. ‘93 Structures: Comm’ty Dsgn, LETS, Industry, Strawbale/Timber-frame Bldgs.
#29/30* Jul. ‘93 Networks: Media Revw, Rural Reconstruction, Leaf Concentrate, Comm’ty 
   Food Inits, Palestine Pc, Do-Nothing Educ, Feng Shui, Pc Academy
#31*May ‘94 Forest Gdng: Energy & Pc, Mushrm Cultvn, Robt.Hart’s F.G., Spp for 
   No. Cal., Alders, Agroforestry in Belize & China, Honeylocust, N-fixers
#32*Apr. ‘95 Animals & Aquaculture: Animal Polyculture, Small-scale Cattle, 
   Goat Dairy, Keyline, Feral chickens, Bee Plants, Constructed Wetlands
#33 Dec. ‘95 Cities & Their Regions: Green Cities, L.A. Ecovillage, MAGIC Gdns,
   CoHousing, Micro-Enterprise Lending, Suburban Conversion
#34 June ‘96 Useful Plants: Bamboo Polyculture, Medicinals, Pest Control, Root 
   Crops, Oaks, R. Hart’s F.G., Russian Plants, Regl. Plants, Sources
#35 Nov. ‘96 Village Design: Pattern Language, Consensus Democracy, Conflict, 
   Historic & New Villages, Planning for Tribe, Village Economics
#36*Mar. ‘97 Climate & Microclimate: Climate Change, Windbreaks, Low-Tech Sun
   Locator, Drylands, Cool Slopes, Straw-Clay Bldg. Round Beehive, Water Catch.
#37 Sept. ‘97 Tools & Appropriate Technology: Dowsing, Workbikes, Scythes,
   Japanese Saws, Nursery, Ferrocement, Greywater, A-frame & 
   Bunyip Levels, Ram Pump, Solar Toilet, Log Yoke, Cookstoves
#38*Feb. ‘98 Economic Transformation: Speculation, No Middle Class, Coops
   WWOOF, Global Warm’g, Hol. Fin. Plan’g. Land Use, Adopt-a-Hive

#39 Jul. ‘98 Knowledge, Pattern & Design: Pc Way of Seeing; Native Consvn
   Sand Dunes, Language-Worldview-Gender, Patterning Process,
   Land-Use Planning, Teaching Pc, Vietnam, Holmgren on Pc
#40*Dec. ‘98 New Forestry: Regl. Devl., Horselogging, Menominee Reservation,
   Forest Investing, Restoration, Old Growth, Homestead Tenure, Forest 
   Soils, Forest Farming, Woody Agric., Rainforests, Windbreaks, Coppice
#41*May ‘99 Natural Building: Oregon Cob, Cordwood, Bamboo, Thatch, Ethics,
   High Winds, Origins of Conflict, Greenhouses, Ponds, Adobe, Road
   Bldg, MicroHydro, Bldgs. That Live, Under $20K Houses, Dreams
#42 Dec. ‘99 Self-Reliance & Community Cooperation: Co-Intelligence & Self-
   Orgn., Archetype Design, Sovereignty, Samoa, Mondragon, Natural
   Hous’g, Comm. Gdns., Zone Zero, Solar Electric Tractor, Beekeeping
#43*June ‘00 Food & Fiber: Hunger, Ferments, Seasonal Salad, Heirlooms, Fencing
   Self-Fertile Gdns, Rice Revolt’n, Cold-Climate Food, Edible Insects,
   Chilies, Food Origins, Garlic, Ethnobotany, Wild Food, Bamboo, Hemp
#44 Nov. ‘00 Earthworks & Energy: Spreader Drain, Horse Swales, Earth Dams, 
   Machinery, Carpet-lined Ponds, Constr. Wetlands, Biogas, Windmills
#45 Mar. ‘01 Medicine & Health: World & Self, Healthy Home, Designing Care,
   Ayurveda, Agents of Decay, Comn. Health Centres, Women Trad. Med.
   4th World Apothecary, Healing Weeds, Medicinal Crops, Hawaiian Bot’ls
#46 July ‘01 Good Work & Right Livelihood: Pc Golf Course, Downsize Cost of 
   Living, New Forest Economy, Energy Currency, Buddhist Mktg, End 
   Wage Slavery, What’s Surplus?, Urban Community, Enterprise Facil’n
#47 June ‘02 Watersheds: Water4Sale, Basins o’Relations, Watershed Devl, Gabions, 
   Urban Runoff, Beavers, Skywater Ctr, Consvn. Investmt, Peat Bogs, Rabbits
#48*Sept ‘02 Making Changes: Co-Intelligent Activism, Webs of Power, Urban
   Food, How to Change, Teaching for Change, Global Transform’n, 
   City Repair, Escaping Job Trap, Argentine Recovery, Costa Rica Pc
#49 Dec. ‘02 Where is Permaculture? Land-Rent Reform, 10 N. Amer. Sites, Cuban Ag, 
   Rainbow Vall. NZ, Cacti/Succulents, Animal Self-Meds, Challenge to Pc
#50 May ‘03 Ecosystems: Holmgren on Pc Mvmt, Hazelip & Syng. Ag, Chestnuts/
   Pigeons, Oak Savannas, Root Crop Polycultures, Alders, Fungal Ecosys.
   Humans & Wilderness, Indoor Ecosystems, Humid Tropics
#51 Jan ‘04 Trad’l. Knowledge & Regeneration: Cataclysm & Collective Memory
   Genome Wisdom, Waru Waru, Biosculpture, Inuit Medc, Ferment’d Stimulants
#52 May ‘04 Aquaculture: EcoAquac, Fish4Health, Dowsing, Pond Design, Grey-
   water Biotreatment, N. Amer. Polyculture, Manage for Native Spp,
   Integrated Village Fisheries, Vietnam
#53 Aug. ‘04 Education: Lifelong Learning, Edge-ucation, Albany Free School, 
   Indigenous Ed. & Ecology, Ecocentric Pedagogy, School Gardens
   & Dances, Ecology of Learning, Brain Gym
#54 Nov. ‘04 Fire & Catastrophe: Design Beyond Disaster; New Opportunities;
   Globalization; Invasion Biology; Street Orchards; Community Food
   Security, Floodwaters Rising, Disrupted Climates

Advanced Design Course
Forest Gardening
Colorado Western Slope
 Dates: late May
 Location: Basalt, CO
 Description: This workshop will provide 
hands-on instruction in all aspects of forest 
gardening. We will focus on the unique nature 
of high-altitude forest gardening. Includes tours 
of CRMPI (with over 150 varieties of trees), 
hands-on work in the forest garden (including 
rock wall construction and trellising), instruc-
tion in forest garden design and implementa-
tion, maintenance, watering, food harvesting, 
food processing, vermiculture, and more.                                      
 Instructor: Jerome Osentowski.
 Contact: Jerome Osentowski
  970-927-4158
  jerome@crmpi.org 
  www.crmpi.org

Permaculture Design Course
Southwest Colorado
 Dates: June 28-July 1; July 26-29;  
  August 30-September 2
 Location: Durango, CO
 Description: This course is a collaboration 
of these three community leaders. The focus 
will be on the benefits of recharging with wild 
food/wild lands/wild life, skills for listening to 
the messages of Pachamama, and designing for 
community.                                                          
 Instructors: Zia Parker, 
  Zita Xavier, 
  Katrina Blair.
 Contact: Zia Parker
  303-530-1415
  ziaparker@yahoo.com
                       www.willowwaywellness.com/pc

Permaculture Design Course
South Central Colorado
 Dates: October 6, 2012-May 5, 2013,  
  first weekend of each month
 Location: Salida, CO
 Description: Observe Nature’s ebb and flow 
in local towns, river valleys, and mountains 
through the lens of permaculture, giving depth 
and perspective to design work. Tour diverse 
sites, engage in hands-on seasonal projects, 
create designs for resilient local systems, ex-
plore perennial culture, and take tangible steps 
towards regenerative food, shelter, energy, and 
community.  
 Instructors: Sandy Cruz, Merry Cox, 
  Denise Ackert with guests 
  David Bowers, Jason Gerhardt,  
  Becky Elder, and more
 Cost:  $950 by 8/6, $1,100 by 9/6,
  $1,200 after 9/6 
 Contact: Sandy Cruz, 719-539-7685 
  hialtpc.org
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#55 Feb. ‘05 Learning from Our Mistakes: Petrol Dependcy, Village Design, Austral.
   Lessons, RTFM!, Trial&Error, Forestry Expmts, Owner-Bldr, 10 Mistaken Ideas in Pc
#56 May ‘05 Tree Crops & Guilds: Pine Nuts, Tree Vege, Acorns, Am. Chestnut,  
   Honeylocust Silvopasture, Broadscale AgroFor, Bamboo, Willow, Socl. For.
#57 Aug. ‘05 20th Anniv.: Challenges & Changes, USA Pc, Hawai’i Retrospect; Perma-
   tecture; Pc’s Soft Edge; Gaia U; PINC; Oil Depl; IPC-7; Retrofit Suburbs
#58 Nov. ‘05 Urban Pc: Urban/Rural Futures; City Zones & Sectors; Growing 
   Food; Detroit Visionaries; Rebldg. New Orleans & Everywhere;
   Transforming a Military Base; Workers Co-op; Energy Descent.
#59 Feb. ‘06 Peak Oil: Eco-Collapse & Trauma; Thom Hartmann; Pathways for
   Energy Descent; How Cuba Survived; Oil & Food; Biofuels; 
   Algae for Fuel; Relocalize!
#60 May ‘06 Land Use Past & Present: Sust.Ag an Oxymoron?, Negev Bedouin, 
   East. Woodlands AgroForestry, Pc Heals in India, Arocsanti Land 
   Plan, Pop. Growth/Land Hunger, Mex. Reforestation, Rocky Mtns.
#61 Aug. ‘06 Unseen Kin-doms: Observation as Design Tool; Soil Food Web, Bees, 
   Mycelial Internet, D-I-Y Mycorrhizal Inoculum, Cover Crops as Bee 
   Forage, Earth Energies, Local Currencies, Dead Zones, Birds at Risk
#62 Nov. ‘06 Art of Permaculture: Painting, Writing & Pc; Ecoartists; Art, Acti-
   vism & Cmty; Street Theatre; Art & Bioremediation; Living Willow, 
   Body as Zone 0; Art of the Found; Water Magic; Pc in Pop Culture
#63 Feb. ‘07 Building & Technology: How to Dwell? Natural Bldg & the Law, 
   Bldg Code, Strawbale in China, Cob in Armenia, Integrated Solar 
   Heating, Cooking, Pumping; Self-Build, Nation-Scale Pc in Brazil
#64 May ‘07 Waste = Food: Throwaway Econ, Strategy of Salvage, Peak Soil,
   Pigs & Waste Mgmt; Bikes, Soil & Garbage; Farm as Organism, 
   Opportunistic Plants? Simple Biodigester, Waters of Spain, Vermiculture
#65 Aug. ‘07 Climate Change: Shrinking Seas, Forests’ Role in Climate, Urban 
   Forests, Making Trees Pay, Rainwater Harvst’g, Indoor Gdns, Water 
   Filtration, Changing Human Climate, De-Stabilizing Climate
#66 Nov. ‘07 Animals in Design: Jumbo Shrimp, Pawpaw Patch, Alpaca, Insects as 
   Food, Bees, Integrated NH Farm, Pastured Poultry & Rabbits, Urban 
   Livestock, Predator Restoration, Complementary Animals, Agrichar
#67 Feb. ‘08 Kids in Pc: School as Ecosystem, Pc Education, Pc to H.S. Students, 
   Tlaxcalan Kids Make Seedballs, Gardening Kids, Fostering 
   Research Skills, Bottled Water Boycotts, Feeding 8 Billion
#68 May ‘08 Plants on the Move: Rethinking Non-Natives, Forest Migration, 
   Black Walnuts, Saving Seed Savers, Grow a Cmty. Gdn, Neighbor-
   hood Greening, Healthy Honeybees, Biofuels & High Food Prices
#69 Aug. ‘08 Permaculture at Home: Hawai’ian Cmty; London Forest Gdn; 
   Suburban Renaissance; Calif. Campus; Phila. Orchards; Drinking 
   Roofwater; Floating Island Bioremed.; Bike Transport; Mississippi Pc
#70 Nov. ‘08 Ethics at Work: BAU is the Enemy; 13 Princ. of People Care; Pc in 
   Business; Ecovillages; White Man in India; Uganda Boarding School, 
   No Waste Principle; Qual. Control; City Farming w/Runoff; Amaranth
#71 Feb. ‘09 Working w/Earth: Hopewell Mound Water Mgmt, Belize, Road & Dam Bldg, 
   Keyline, NW AgroFor, Pc&Landscape Arch, Earthbag Bldg, Low-Watt Fridge

#72 May ‘09 The View from Abroad: War, Oil & Snails in Nigeria; Green Tech 
   Future, Ethiopian Water Mgmt.; Shrinking Forests; Food Exploration 
   in Caucasus; Maya Agroforestry/Biochar; Pc to Trinidad; Bridging 
   Cultures in Brazil & India, Pc Schools in Africa; BuggerBug in Liberia
#73 Aug. ‘09 Bioregionalism: New Paradigm; Rocky Mtn. Wildlands; Wild Elephants; 
   Organizing Houston; Heirloom Seeds; L.A. Gdns; Reclaiming Commons;
   Transition Hohenwald, Tenn.; BioCongress Saga; Diversity at Home
#74 Nov. ‘09  Energy Descent: In the Home; Transition Communities; Pc in 
   Mexico; Biochar; US Consumption Dropping; Making Fuel Alcohol
   No More Throwaway Economy; EcoTechnic Future
#75  Feb. ‘10   Local Food: A City & Regl. Food System; Working Family on 5Ac; 
   CSAs & Wild Foraging, City Backyd Gdng.; Food Bank Gardens & 
   Orchards; Salt Collecting; Growing Regional Staples; City Grains.
#76 May ‘10  Soil Fertility: Permaculture Way of Soil; Biochar; Sheet Mulch; 
   Hawai’ian Soil Farming w/ Worms; Demystifying Humanure; Urine  
   Fertilizer; Crop Rotations; Mushrooms Build Soil
#77 Aug. ‘10  Eco-Nomics: Measuring Many Forms of Capital & Quality of Life; 
   Bob Swann & Invisible Structures; Bioshelter Market Garden;   
   Green Collar Economy; Pc & Finance; Pc Inst., Cert. & Diplomas
#78 Nov. ‘10  Water Wise: Restoration Engineering; Watershed Relations; Colo-
   rado Runoff Gdns; Cisterns in Saudi Arabia; Energy Use & Water;  
   Trad’l. Mexican Catchment; Rooftop Garden; Home Water Consvn.; 
   Making Swampy Land Productive; Sunken Gdns in Nigeria
#79 Feb. ‘11  The Urban Frontier: Indoor Denver Farm; Rooftop Food; Return
   to Your Hometown; Urban Ecovillage; City Bees; Urban Pc Projects  
   Start Pc Farming: Mark Shephard; Index to PcActivist issues 24-40.
#80 May ‘11  Designing for Disaster. Collapse Mitigation; Global Storming;   
   Responding to Major Events; Stabilizing the Climate; Self-Care in a  
   Disastrous World; Ensuring Food Supplies; Living through Drought
#81 Aug. ‘11  Hidden Connections in the Garden. Neighborhood Garden; Urban  
   Ag on Empty Lots; Food=Land Access; Indigenous Practices;   
   Hoarding Seeds; Deep Raised Beds; Greenhouses; Urban Wild Edib.
#82 Nov. ‘11  Growing Staple Crops. Broadscale Farming; Local Grain & Mkts;  
   Non-Tillage Beans/Corn; Pigs and Potatoes; Pole Beans; Rice in 
   Vermont; Perennial Staples; Garden Farming; Acorns & Chestnuts. 
#83 Feb. ‘12  The Economy of Wood. Polewood; A Northwoods Economy;   
   Basketmaker’s Landscape; Ligurian Alnoculture; Wood as Fuel;   
   Clearing Woodland; Black Locust; Perennial Staples, Pt. 2.

Back Issue Prices & Ordering
$6 each ppd* • 20% discount on 5+ • Complete Set $400^^

Permaculture Activist • PO Box 5516 • Bloomington IN 47407 USA
*except: Vol. I,1-VI,2, #24 & #33-35 -$5 each; VI,4, #26-32, 36, 41 & 
48 -$9 ea; #38, 40, 43 -$12 each. ^^Canada/Mex. +$45, Overseas +$80

Back Issues of The Permaculture Activist (continued)

26th Annual 
Permaculture Design Course
Central Colorado
 Dates: July 29-August 11
 Location: Basalt, CO
 Description: Two weeks that will change your life! Please join us at the Central Rocky Moun-
tain Permaculture Institute (CRMPI) for our 26th Annual PDC. This is the longest running con-
secutive design course in one location in the world. CRMPI has a 20-year-old demonstration forest 
garden—one of the oldest on the continent, as well as four greenhouses including one tropical and 
one mediterranean at 7,200’ above sea level.  This is a great place to get hands-on learning about 
high-altitude food production using various methods. This course will cover the whole recognized 
curriculum and will focus on high altitude and long winter techniques. Topics include: ethics and 
design principles, mapping and design projects, pattern lnaguage, soil building, animals in the 
system, forest gardening, PV system, and many more topics.  
 Instructors: Peter Bane, Adam Brock, Jerome Osentowski, and Kelly Simmons
 Cost:  $1,475, early-bird special and couples discounts available. Price includes 
  materials, instruction, food, and camping.
 Contact: Jerome Osentowski
  970-927-4158 • jerome@crmpi.org • www.crmpi.org

Permaculture Design Course
Midwest
 Dates: May 20-June 3
 Location: nr. Terre Haute, IN
 Description: Stretch into the practice of 
permaculture with this dynamic and skillful 
team of instructors. Meld powerful conceptual 
tools and world-changing perspectives with 
hands-on design work. Offered in a rich setting 
of historic community, organic farming, and 
social activism in conjunction with the White 
Violet Eco-Justice Center. The course may be 
taken for college credit through Indiana Univ. 
or affiliated area schools.
 Instructors: Peter Bane,  Keith Johnson,  
  Rhonda Baird, and guests.
 Cost:  $1,450
 Contact: Robyn Morton, 812-535-2932
  White Violet Eco-Justice Ctr.
  rmorton@spsmw.org
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Permaculture Design Course
New England
 Dates: July 27-August 5
 Location: Ashfield, MA
 Description: This full 72-hour course will be 
held at a rural residence located in the foothills 
of the Berkshires where you will be surrounded 
by abundant opportunities for nature immer-
sion and recreation. The site was once part of a 
200-acre New England dairy farm and is now 
ready to be transformed by your permaculture 
designs  and numerous hands-on practical 
skill-building sessions. The natural beauty and 
powerful spirit of the site will form the basis of 
this experiential course. 
 The course will consist of a broad range 
of topics applicable to life anywhere on this 
planet, yet will be tailored to the needs of the 
students present as well as the location at hand. 
Particpants will help to co-create the design of 
multi-species food forests, permaculture-style 
gardens that integrate food, wildlife habi-
tat, flowers, and medicinal herbs, as well as 
livestock, natural buildings, aquaculture, and 
aquaponic gardens. 
 Instructors: Mary Johnson
 Cost:  $2,000, supporter; $1,500,  
  regular; $1,000, lower income;  
  $500 registered volunteer.
 Contact: wreinashfield@yahoo.com. 
  www.terra-genesis.com

Permaculture Design Course
New England
 Dates: June 8-17
 Location: Montague, MA
 Description: Lay the groundwork for your 
deepening practice of permaculture design and 
for the establishment of a permaculture train-
ing and demonstration center at Brook’s Bend 
Farm. This course offers you direct experience 
designing permaculture systems that will build 
your design skills, your confidence, and your 
portfolio, and spur you to deepen your self-
study of the field. At the same time, you will 
help plan the transformation of the farm into a 
thriving multi-dimensional facility. Help create 
a Schematic Master Plan integrating farming, 
livestock, forest garden, coppice, and build-
ing systems for the farm’s 90 acres of woods, 
streams, pastures, and farm buildings. We’ll 
dive into previous site assessment and design 
work. 
 Instructors: Dave Jacke and Jono Neiger
 Cost:  $1,150-$1,550 sliding scale,  
  early registration discount.
 Contact: Ben Miller
  Brook’s Bend Farm
  413-367-2132
  beenfly@yahoo.com
  bbfadvpcdesign.eventbrite.com
                 www.edibleforestgardens.com/events

Permaculture Design Course
Midwest
 Dates: Sept. 21-23, Oct. 19-21, 26-28,  
  Nov. 16-18, Dec. 7-9.  
 Location: Bloomington, IN
 Description: Immerse yourself in permacul-
ture theory and practical application over five 
weekends with this established and capable 
teaching team. Take the time between sessions 
to apply what you’ve learned to your own situ-
ation and bring it to your community.
 Instructors: Peter Bane, Keith Johnson,  
  and Rhonda Baird.
 Cost:  $950 before 8/15; $1,050 after.
 Contact: Rhonda Baird
  812-320-9136
  shelteringhills@gmail.com
  www.shelteringhills.net

Permaculture Design Course
Great Lakes
 Dates: August 6-18
 Location: Sandy Lake, PA
 Description: Study Permaculture, enjoy 
great food and country living at Three Sisters 
Farm, a 25-year old demonstration of per-
maculture, and visit other local examples of 
permaculture in action.
 Instructors: Darrell Fry
 Cost:  $1,000-$1,200, includes meals  
  and camping.
 Contact: www.bioshelter.com 

Permaculture Design Course
Upstate New York
 Dates: July 27-August 12
 Location: Finger Lakes area, NY
 Description: Learn the permaculture design 
process during 15 engaging days in an off-grid
learning community. Since 2005, we have been 
training people of all backgrounds, ages, expe-
rience and skill levels to design using natural
patterns based on ecological principles. Stu-
dents bring a mix of skills and experience that 
our teachers draw upon to enrich the course. 
Our graduates leave ready to design and create 
with a new network of colleagues and friends 
to inspire and assist.
 Instructors: Steve Gabriel, Karryn Olson  
  Ramanujan, Rafter Sass 
  Ferguson, and Michael Burns
 Cost:  $1,200 tuition includes 
  prepared meals and camping.
 Contact: 607-527-0607
  FingerLakesPermaculture.org
                      info@fingerlakespermaculture.org

Permaculture Design Course
New England
 Dates: July 15-27
 Location: Johnson, VT
 Description: Registrations are already 
rolling in, reserve your place in the region’s 
longest established independent Permaculture 
Design Course now. Immersion in Ecological 
Design and Regenerative Growing, entirely 
farm-sourced food, at the Northeast’s only site 
fully funded by financial permaculture and our 
own sweat equity. Also available for 5 Credits 
through the University of Vermont, fully ac-
credited and immediately transferrable to any 
school.
 Instructors: Keith Morris, Mark Krawczyk,  
  Alissa White, Lisa Depiano,  
  Skotty Kellogg
 Cost:  $1,200 tuition includes 
  prepared meals and camping.
 Contact: 802-734-1129
  www.prospectrock.org

Permaculture Design Course
Midwest
 Dates: July 16-29
 Location: Cincinnati, OH
 Description:  Come learn Permaculture in 
a diverse and inspiring environment that will 
help to bring ecological design and sustain-
able living skills to the mainstream. You will 
acquire techniques to develop resilient and 
regenerative lifestyles in your local communi-
ties and beyond. The course will blend theory, 
hands-on, and site examples of development in 
urban, suburban, and rural areas. Come join us 
and learn how to bring it to the Heart!
 Instructors: Doug Crouch, Braden Trauth,  
  Sam Dunlap, Mary Lu 
  Lageman, Suellyn Shupe, Ande  
  Schewe, Sakina Grome and  
  guests,
 Cost:  $1,150 before 6/16; 
  $1,250 after.
 Contact: Braden Trauth
  513-569-2579
  info@This-Land.org
  This-Land.org

Permaculture Design Course
Ontario
 Dates:  July 22-August 4
 Location: Caledon, ON
 Description: Located at the Whole Village, 
this intensive course combines theory with 
practical hands-on learning. Topics include: 
permaculture design techniques and principles, 
site analysis, soil fertility, organic gardening, 
herbs and medicinal plants, water uses, and 
ecological buildings.
 Instructors: Gregoire Lamoureux and 
  guests.
 Cost:  Cdn. $988 before June 10; 
  Cdn. $1,088 after.
 Contact: Gregoire Lamoureux
  250-226-7302
  spiralfarm@yahoo.com, 
  www3.telus.net/permaculture
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Calendar
May 6-19. Coquille, OR. Permaculture 
Design Course. Chuck Burr, 541-201-2688. 
courses@sopermaculture.org. www.soper-
maculture.org.
May 20-June 3. nr. Terre Haute, IN. Per-
maculture Design Course. Candace Minster. 
812-535-2930. cminster@spsmw.org.
May 21-25. Coquille, OR. Advanced Design 
Course, Cob/Natural Building. Tammy V. 
541-396-1825. blackfoot@kittymail.com. 
www.cobcottage.com.
May 25-June 9. Bolinas, CA. Permaculture 
Design Course. 415-868-9681. info@regen-
erativedesign.org.
May 26-27. Basalt, CO. Greenhouse Work-
shop Intensive. www.crmpi.org.
June 3-16. Winlaw, BC. Permaculture De-
sign Course. Gregoire Lamoureux. 250-226-
7302. spiralfarm@yahoo.com.
June 3-September 28. Asheville, NC. 
Women’s Natural Building Apprenticeship. 
janell@kleiwerks.org, http://www.kleiwerks.
org.
June 6-20. Camano Island, WA. Permacul-
ture Design Course. Nancy Chase, 360-387-
4110. nancy@livewellventures.com.
June 8-17. Montague, MA. Permaculture 
Design Course. Ben Miller, Brook’s Bend 
Farm, 413-367-2132, beenfly@yahoo.com.
June 10-16. Asheville, NC. 1-Week Timber 
Framing Workshop. info@kleiwerks.org, 
www.kleiwerks.org.
June 17-30. Ashland, OR. Permaculture De-
sign Course for Families. Chuck Burr, SOPI, 
541-201-2688, courses@sopermaculture.org, 
www.sopermaculture.org.
June 18-July 1. Cuyama, CA. Permaculture 
Design Course. Quail Springs Permaculture. 
805-886-7239. info@quailsprings.org.
June 23-24. Cottage Grove, OR. Creating 
Edible Landscapes. 541-342-1160. cascadi-
apc@gmail.com. www.cascadiapermaculture.
com.
June 28-September 1 (various dates). Dur-
ango, CO. Permaculture Design Course. Zia 
Parker, 303-530-1415, ziaparker@yahoo.com
July-September. Lillooet, BC, CANADA. 
Women’s Ecological Design-Build Appren-
ticeship. susannah@kleiwerks.org, www.
kleiwerks.org.
July 7-14, 2012. Asheville, NC. Wise Water 
Management Workshop. info@ashevilllage.
org.
July 7-October 27. Asheville, NC. Kleiwerks 
Ecological Design-Build Apprenticeship
info@kleiwerks.org, www.kleiwerks.org.
July 9-13. Ashland, OR. Permaculture 
Teacher Training. Chuck Burr, SOPI, 541-
201-2688, courses@sopermaculture.org, www.
sopermaculture.org.

July 14-27. Occidental, CA. Permaculture 
Design Course. 707-874-1557. oaec@oaec.org
July 15-27. Johnson, VT. Permaculture 
Design Course. 802-734-1129. 
www.prospectrock.org.
July 16-23. Ashland, OR. Forest Garden 
Design Course. Chuck Burr, SOPI, 541-201-
2688, courses@sopermaculture.org.
www.sopermaculture.org.
July 16-29. Cincinnati, OH. Permaculture 
Design Course. Braden Trauth, 513-569-2579, 
info@This-Land.org. www.This-Land.org.
July 22-August 4. Caledon, ON. Permacul-
ture Design Course. Brenda Dolling, 519-942-
4010, bdolling@wholevillage.org.
July 25-August 11. Cuyama, CA. Permacul-
ture Design Course, Youth Focus. Quail 
Springs Permaculture. 805-886-7239. 
info@quailsprings.org.
July 27-August 5. Ashfield, MA. Permacul-
ture Design Course. wreinashfield@yahoo.
com. 
July 27-August 12. Finger Lakes Area, NY. 
Permaculture Design Course. 607-527-0607, 
FingerLakesPermaculture.org. 
info@fingerlakespermaculture.org.
July 29-August 4. Cottage Grove, OR. 
Advanced Permaculture Course, Teacher 
Training. cascadiapc@gmail.com. www.casca-
diapermaculture.com.
July 29-August 11. Basalt, CO. Permacul-
ture Design Course. Jerome Osentowski, 
CRMPI, 970-927-4158, jerome@crmpi.org, 
www.crmpi.org.
August 4-19. Homer, AK. Permaculture 
Design Course. Terri Brown. 907-947-8217.
August 5-12. nr. Asheville, NC. Natural 
Building Workshop. info@kleiwerks.org.
August 6-18. Sandy Lake, PA. Permaculture 
Design Course. www.bioshelter.com.
August 8. Online. Orientation for Permacul-
ture Diploma. www.gaiauniversity.org/interna-
tional-diploma-permaculture-design or write to 
info@gaiauniversity.org.
August 11-25. Vancouver, BC. Earth Activist 
Training. 1-800-381-7941. www.ourecovil-
lage.org. earthactivisttraining@gmail.com. 

August 17-19. Cottage Grove, OR. Intro. 
to Permaculture: A Workshop for Women. 
541-342-1160. cascadiapc@gmail.com. www.
cascadiapermaculture.com.
August 18-December 15. Molokai, HI.  
Women’s Ecological Design-Build 
Apprenticeship. WASI@kleiwerks.org. 
August 19-September 1. Winlaw, BC. 
Permaculture Design Course. Gregoire 
Lamoureux, 250-226-7302, spiralfarm@yahoo.
com. www3.telus.net/permaculture.
August 20-September 7. Corvallis, OR. Per-
maculture Design Course. Andrew Millison. 
541-752-9118. amillison@gmail.com.
August 25. Dorchester, NH. Regional Per-
maculture Conference. D Acres Farm, 603-
786-2366. info@dacres.org, www.dacres.org.
August 31-September 15. Bolinas, CA. 
Permaculture Design Course. 415-868-9681. 
info@regenerativedesign.org.
September 2-17. Bolinas, CA. 
Permaculture Design Course. 415-868-9681. 
info@regenerativedesign.org.
September-November, five weekends. 
Bloomington, IN. Permaculture Design 
Course. Rhonda Baird, 812-323-1058. 
shelteringhills@gmail.com.
September 9-22. Ashland, OR. Permaculture 
Design Course, Seed Saving. Chuck Burr, 
SOPI, 541-201-2688, courses@sopermacul-
ture.org, www.sopermaculture.org.

for Library Service
Please contact our agents:

Swets Blackwell
 +31-252-435111, 800-645-6595
EBSCO Subscription Services
 205-991-1124
W.T. Cox Subscriptions, Inc.
 919-735-1001
Otto Harrassowitz
 +49-611-530-0
Basch Subscriptions, Inc.
 603-229-0662
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Subscribe to — 
AGROFORESTRY NEWS

 High-quality information on temperate climate tree crops 
and forest gardening, 40 pages qtly. plus News & Book 
Reviews. Vol. 20, 2 (Feb. 2012, or #78) features: Schisandra; Voles; 
Trees/Shrubs for Acid Soils and for Salt Spray; Thuja; Damping off.

$31/yr, $59/2 yrs. Use form below. All back issues available, $8 each postpaid. 
10% discount on 5+. Shipped by air post to USA, Canada, Mexico.

Write us for back issue contents or see our website: www.PermacultureActivist.net.

Classifieds
Classified Ad Rates: 50¢/word, $10.00 mini-
mum, advance payment required. Send ad copy 
and payment to:
 The Permaculture Activist
 PO Box 5516, 
    Bloomington IN 47407 USA
 pcaeditor@comcast.net
One free 20-word ad with subscription.

  For Sale

FOR SALE: PERMACULTURE HERB 
FARM, Boulder, Colorado, www.willowway-
wellness.com/pc, ziaparker@yahoo.com.

PERENNIAL VEGETABLE SEEDS
Sea Kale, Turkish Rocket, Good King Henry 
and other hard to find seeds. Certified Organic.
www.restorationseeds.com. 

Real Estate

For sale in COSTA RICA. 2 small renovated 
houses on rural hillside. 85K and 79K.
http://www.viviun.com/AD-142411.
http://www.viviun.com/AD-142426.

September 21-23, October 19-21, 26-28,  
 November 16-18, December 7-9. Bloom-
ington, IN. Weekend Permaculture Design 
Course. Rhonda Baird. 812-323-1058. 
shelteringhills@gmail.com.
September 22-October 5. Occidental, CA. 
Permaculture Design Course. 707-874-1557, 
oaec@oaec.org.
September 24-December 7. Online. 
Advanced Permaculture Design Course. 
Andrew Millison. 541-752-9118. amillison@
gmail.com.
October-February 2013. Bolinas, CA. 
Ecology of Leadership. Regenerative Design 
Institute. Dylan Squires. 415-868-9681, info@
regenerativedesign.org.
Oct. 6-7, Nov. 3-4, Dec. 1-2, Jan. 5-6, Feb. 
2-3, Mar. 2-3, Apr. 6-7, May 4-5, 2013. 
Salida, CO. Permaculture Design Course. 
Sandy Cruz, 719-539-7685, hialtpc.org.
October 28-November 11. Cuyama, CA. 
Permaculture Design Course. Quail Springs 
Permaculture. 805-886-7239. info@quail-
springs.org.
November 2012-October 2013. Santa Cruz, 
CA. Permaculture Design Course. Dylan 
Squires, 415-868-9681, info@regenerativede-
sign.org.

Permaculture Books & Videos
See centerfold catalog or 

www.permacultureactivist.net

Post Office Box 5516
Bloomington IN 47407 USA

MY LABOR OF LOVE IS FOR SALE.  27 
acre property with 4 acres of food forest 
including approx. 500 species of plants, nut 
orchards, locally adapted, disease resistant vari-
eties of major and minor tree/shrub crops.  10’s 
of thousands spent on clearing, road building, 
plant aquistion, installation. Can be divided 
into two properties, 5 building sites, year round 
creek, clean air, water, soil. Mix of mature 
forest and clearings. Incredible views, wildlife, 
hunting, fishing, private access to wilderness. 
Good community of homesteaders, home-
schoolers in area. Located in Rockport, WA. 
A steal at $100,000. Contact Dave at davesan-
sone@hotmail.com or 808-987-6420.

PERMACULTURE IN PARADISE. 17 acres 
for sale on Ometepe Island. Adjoins per-
maculture project. www.projectbonafide.com, 
michael@projectbonafide.com.

Situations Wanted

Looking for kind people to discuss permacul-
ture and to share emotional and spiritual inti-
macy with me - a flawed-but-good man who  
is in prison but is not “of” prison. Namasté 
and blessed be. Denzial Tittle, 66072-179 A-3, 
POB 7000, FCI, Texarkana TX 75505.

Free Classified Ad for subscribers. A 
bonus to subscribers: one free 20-word clas-
sified ad (or $10.00 off any ad). Send your ad 
with subscription payment or use bonus later. 
Add 50¢/word over 20 words. All diction-
ary words count. Phone number is one word. 
Email and web addresses count one word per 
punctuation. Zipcode is free. Use this form 
to send in a classified ad even if you are not a 
subscriber. Write your ad here:

——————————————————
***ENTER GIFT SUBSCRIPTION HERE***

 ——————————————————
——————————————————
——————————————————
——————————————————
——————————————————
——————————————————
——————————————————

Subscription
 I want to subscribe to The Permaculture Activist and work to develop 
an ecologically sustainable land use and culture. I will contribute as follows:
USA 1yr/ 4 iss/ $23    3 yrs/ 12 iss/ $59  Gift subscription with yours - $19
Canada   1 yr/ 4 iss/ $27       3 yrs/ 12 iss/ $6  Gift sub. with yours - $23
Overseas airmail    1 yr/ 4 iss/ $42          3 yrs/ 12 iss/ $115    Mexico 1 yr/ 4 iss/ $35
Activist Lifetime Subscription         $450 USA          $500 Canada             $750 Overseas

Agroforestry News (USA/Canada)      1 yr/ 4 iss/ $31           2 yrs/ 8 iss/ $59
 One dollar of each Activist subscription-year goes to a Tree Tax fund for new forestry projects. 
    Send this form with your check or money order payable in US dollars to:
The Permaculture Activist, Subscriptions, PO Box 5516, Bloomington, IN 47407 USA

___________________________________________________________________________
NAME       PHONE

___________________________________________________________________________
ADDRESS

___________________________________________________________________________
CITY    STATE/PROVINCE POSTAL CODE COUNTRY

www.permacultureactivist.net
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New and Recent Titles

The Small-Scale 
Poultry Flock
Harvey Ussery
2011. all color. 
394 pp. paper.  

$39

Sowing Seeds 
in the Desert

Masanobu Fukuoka. 
2012. 168 pp. pap. 

$22.50

Permaculture Activist
Post Office Box 5516

Bloomington IN 47407 USA
www.permacultureactivist.net

The Backyard Beekeeper
Revised ed., Kim Flottom

2011. all color plates. 
 208 pp. paper.  $25

21st Century Greens
David Kennedy

2011. illustrated. 
257 pp. paper.  $24

Permaculture 
Pioneers

Kerry Dawborn 
& Caroline 
Smith, eds. 
2011. illus. 
364 pp. 

paper. $35

The Holistic 
Orchard

Michael Phillips. 
2012. 414 pp. paper. all color. $40

Shipping add 10% 
USA minimum $3.50

Canada & other countries
see center insert for details

Indepen-
dence Days
A Guide to 
Sustainable 

Food Storage 
& Preservation

Sharon Astyk. 2009. 
348 pp. paper. $20
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PERMIT No. 4

A fresh interpretation of 
permaculture, and a practical 
guide to household and neigh-
borhood self-reliance for North 
American readers. At last, a 
comprehensive manual for cre-
ating beautiful and productive 
landscapes in the places people 
actually live, with the resources 
we can find around us, and using 
the structures we already inhabit. 
For farmers, gardeners, and any-
one willing to try, with a 1/4 acre 
up to 25 acres, or even owning 
no land at all. Build real wealth, 
increase food and energy secu-
rity, reduce the need for income, 
create a home-based livelihood. 
Extensive sections on soil fertility, 
animal husbandry, plant resourc-
es, aquaculture, water harvesting, 
useful structures and technolo-
gies, plus a pattern language for 
garden farming. Permaculture 
principles and design methods 
applied to the needs of millions. 
Four case studies of successful 
permaculture systems in the U.S. 
and Canada are illustrated with 
color photos. 480 pages, hun-
dreds of photos and drawings. 

$45 USA • $53 Canada 
 overseas addresses $59, all prices postage paid

www.Permaculture Activist.net
or by mail - see our address above
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