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Stocking Up
Rhonda Baird

	 I’m	writing	this	editorial	from	the	first	day	of	a	permaculture	
design	course	in	Michigan	at	Blue	Sky	Farm,	home	of	publisher	
emeritus,	Peter	Bane.	All	around,	there	are	gardens	full	of	berries,	
apples	on	the	tree,	greens,	and	grains.	Seeds	and	herbs	are	
growing	in	a	beautiful	riot	of	summertime	verdancy	promising	
fall	bounty.	In	the	kitchen,	cupboards	and	tables	are	beginning	to	
show	the	harvests.	The	root	cellar	is	prepared.	Canning	jars	are	
ready.	Drying	tables	and	areas	are	laid	out.		
	 In	the	workshop,	tools	hang	on	the	walls	or	are	in	logical	bins	
and	labeled	drawers.	Workbenches	with	good	natural	light	are	
tucked	against	the	wall	with	a	clerestory	window	above	them.		
	 There	is	a	sense	of	orderly	calm,	despite	the	disruption	of	
the	course	from	the	normal	day-to-day	of	the	farm.	There	is	a	
peacefulness	about	us	which	comes	from	knowing	that	the	farm	
is	producing	for	itself	with	the	tending	of	its	human	inhabitants.	
Everything	is	set	to	harvest	the	yields	of	the	sun,	the	plants,	the	
animals,	and	fertility	which	are	constantly	cycling	through	the	
seasons.		
	 That	sense	of	peace	and	joy	and	love	and	purpose	are	brought	
about	by	harmonizing	with	the	land.	They	come	from	cultivating	
skills:	canning,	drying,	freezing,	cellaring,	stacking	wood,	and	
tending	mechanical	systems	in	place.	Seeding,	transplanting,	
and	orchard	skills	enhance	and	shape	the	direction	of	the	farm.	
Other	skills	could	add	to	this:	weaving,	basketry,	carving,	
and	woodworking.	These	are	all	possible	further	refinements.	
Developing	skills	are	their	own	form	of	stocking	up.		
	 It	is	a	great	pleasure	to	share	the	articles	that	people	
submitted—falling	into	a	couple	of	themes.	Certainly,	
permaculture	people	are	stocking	up	out	there—and	doing	it	in	
a	way	that	shares	the	knowledge	with	others.	Laura	Killingbeck	
returns	to	our	pages	with	a	wonderful	look	into	fermentation.	
Gloria	Flora	also	returns	with	a	take	on	how	to	stock	up	on	tools	
for	your	tool	shed.	(Holiday	gifts	anyone?)	Jim	Veteto,	PhD	
shares	his	work	with	seed	preservation	and	knowledge	sharing	in	
Appalachia.	Chris	Smith	shares	a	section	of	his	new	book	on	okra	
with	a	focus	on	dehydrating	okra	as	a	means	of	stocking	up.		
	 Articles	throughout	the	rest	of	the	issue	focus	on	Earth	Repair	
and	the	moment	we	are	in	historically.	We	share	with	you	the	
second	part	of	Dr.	Jem	Bendell’s	Deep	Adaptation	article.	This	
sets	the	scene	for	a	report	on	the	Global	Earth	Repair	Conference	
in	May.	Following	that,	a	piece	by	Robin	Woolner	examines	the	
lessons	learned	from	the	first	Ecosystem	Restoration	Camp	in	
Spain.		
	 We	thank	Alline	Anderson	for	sharing	a	touching	story	of	the	
burial	of	a	member	of	Dancing	Rabbit	Ecovillage.	Their	story	
is	one	of	tender	loss,	grief,	and	community	in	a	way	that	moves	
toward	cultural	wholeness.	We	thank	everyone	for	their	courage	
in	sharing.		
	 Finally,	I	want	to	thank	our	subscribers	for	their	faithfulness	
in	supporting	the	work	of	the	magazine	year	in	and	year	out.	
Our	civilization	is	under	extreme	duress,	and	our	actions,	though	
small,	are	important.	Learning	from	our	mistakes,	sharing	our	
stories,	and	celebrating	our	successes	are	important.	Please	share	

your	stories.	Our	next	issue	is	on	the	theme	of	Retrofit.	Have	you	
altered	something	in	your	structures	or	landscape	that	improves	
the	yields	in	your	system?	We	want	to	know	about	it.		
	 From	a	warm	and	beautiful	classroom	full	of	questions,	
Rhonda	Baird,	Senior	Editor.																																																∆

Preparing for the future is an important aspect of 
permaculture. “Stocking Up” evokes images of canned, 
dehydrated, and fermented foods, corn cribs, and stacks of hay 
in the barn. But we store more than food—water storage is a first 
consideration, especially in arid areas or regions with dry seasons. 
Interestingly, no one stepped forward to cover water storage for 
this issue. Water tanks and the like are reviewed in a number 
of books by Art Ludwig and Brad Lancaster, and in particular 
back issues, and in one of our Quick-Start booklets, “Water 
in the Home Landscape.” The booklet and nine back issues 
dealing with water are available as a bundle for $48 postage-paid 
(search Water Bundle on the website). Water Tanks by Ludwig 
is available in our store, and Volumes 1 and 2 of Rainwater 
Harvesting for Drylands by Lancaster are available in the 
Permaculture Principles store. If you haven’t taken a look at their 
offerings, I encourage you to do so. We are the US distribution 
center for Permaculture Principles, so shipping of Melliodora 
books to US and Canada is not as costly as it was when books 
had to be shipped from Australia. A number of downloads are also 
available at the website (www.PermaculturePrinciples/US).

As always, Events listings are free. We are happy to serve as 
the go-to place for PDCs and other workshops, globally. If you 
have a PDC, you might consider a paid ad in the print magazine, 
online, or both. We are happy to offer discounts from the list 
prices of ads and to bundle print and online ads, if you prefer. 
With a half-page color ad, your course cannot be missed. Whether 
a free Events announcement or a paid ad, please do your best to 
get your listing to us by the deadline (Sept. 1 for the Nov. issue).

Two publications may be of interest to some of our readers. 
First is the monthly newsletter of the Southern Fruit Fellowship. 
Not flashy, it contains much useful information—beyond what 
you’d expect in a 24-page copied/stapled newsletter. The most 
recent issue covers Pawpaw Pollination by Hand, Five Ways to 
Garden for Beneficial Insects, Ten Plants that Attract Dragonflies 
for Mosquito Control, and two articles on beekeeping. The 
previous issue covered disease-resistant plums with native 
Chickasaw plum ancestry, and heirloom apple varieties. If 
you have an interest in fruit-growing, I urge you to check it 
out. Membership is only $15/yr. (in the US) and includes the 
newsletter (Southern Fruit Fellowship, c/o Retta Davis, 2051 
Evergreen Dr., Shreveport, LA  71118. The second publication 
may appeal to the more politically or philosophically minded 
among us: Backwoods—a journal for autochthonous anarchy. Out 
now for two issues, we hope it continues. A year’s subscription 
(two issues) is $15 (“cash or postage stamps only” “no checks”) 
from Backwoods, PO Box 238, Poestenkill, NY 12140.

                                           John Wages, Publisher          ∆
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 Harvesting every day means you are also observing, 
interacting, and seeing new opportunities in your landscape. 
It could mean learning to forage more or use the weeds that 
are showing up in your garden as food or medicine—many 
of  them are both. When harvesting black raspberries, perhaps 
you see a microclimate you hadn’t recognized before that 
would be perfect for your fall greens to start in. 
 We also want to think about tools for harvest. This is a 
part of  our detailed design and implementation and mainte-
nance planning. If  we plant standard fruit trees, do we have 
means to prune and harvest from the taller parts of  the trees? 
Do we have baskets and spaces to put the harvest while we’re 
processing it? Do we have the tools to process the harvest? 

 I remember well the little hand-crank pitter we used on 
cherries as a kid. Sitting out on the picnic table under the 
shade of  two giant ash trees, I loved putting the cherries in 
the top and seeing the pits fly out into the grass and the cher-
ries drop into a bowl. It was a big improvement on doing it 
by hand. Then there were hours in the summer harvesting 
and breaking beans with my mom or the neighbors. There 
would be big paper bags of  unprocessed beans that we’d 
picked in the summer sun while the moisture was off  them. 
There was the giant yellow plastic strainer we put the broken 
beans into. We’d sit on the porch chatting with the neighbor 
and drinking iced tea. In the winter, those quarts and quarts 
of  green beans showed up at many meals. So, harvesting, 
processing, and storage have a rhythm that changes your life 
and creates memories. 

Storage

 There are a lot of  techniques for storage, and it can be 
daunting to think about learning them all or knowing which 
to use. We’ll take a look at that in a minute, but first, it’s help-
ful to think about why we store food or other items. I see a 

For this issue, our “Beginning in Permaculture” section is right on 
theme: Stocking Up.

THERE IS A SAYING I heard from my permaculture 
teacher (and colleague) Keith Johnson: “Harvest 
something every day.” If  you’ve followed my writing, 

I’ve spoken about it before. The lessons still bear some repeat-
ing. 
 There’s a lot of  wisdom in this admonition because it is so 
very practical. Harvesting something means getting a yield—
a return on the energy it takes to do the work of  tending. It 
challenges the idea that we plant a garden in one season and 
harvest later that season and we’re done. Harvesting every 
day has us open our eyes to what is unfolding around us all 
the time. What are the opportunities? 
 Harvest can also mean a lot of  different things. Solar pan-
els harvest the sun’s energy. Splitting and stacking wood can 
harvest and store sunlight in a different form for heat to be 
used later. Harvest can mean setting your system up to have 
fresh harvests throughout the year. Then, perhaps, you don’t 
have to invest as much time and infrastructure in storage 
(though what are you to do with all that fruit?). 

We’d sit on the porch 
chatting	with	the	neighbor	
and drinking iced tea.

Food Preservation

A Daily Practice
Rhonda Baird

Harvests waiting in the garden: goumi, red raspberry, on-
ions, valerian flowers, lettuces, ramps, and more.
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couple of  reasons. Storage answers questions like these: How 
can I get through a period in the year when my garden is fal-
low? Or what can I do for energy or tools, when those items 
are more expensive or less available? 
 Another kind of  thinking about storing food comes from 
a slightly different mentality that every single thing must be 
put to “good use.” I grew up with my grandfather, a child of  
the Great Depression, lining every single wall of  his house 
that he could with cans of  fruits, vegetables, meats, soups, 
salsas, and on and on and on. When he died, there were 
30-year-old cans of  peaches and everything else he made. I 
don’t think I could trust a can of  30-year-old peaches, but 
he couldn’t part with them. While I haven’t lived through 
those times, I see that as an extreme situation. His home and 
garden was one of  the most complete examples of  a perma-
culture system I’ve ever seen anywhere hands down. Fresh 
fruit, eggs, meat, vegetables, seeds were all at hand to provide 
fresh food much of  the year. 
 My mother, when she didn’t work out of  the home, had 
certain things down. Our annual garden was quite large—
maybe 40’x60’. Some years we had a second garden a little 
smaller. She knew it took four rows of  beans to for us to get 
40 quarts canned plus some for eating fresh. There would be 
three or four rows of  corn. A row of  fresh potatoes or two, 
though my parents stopped trying after they found their stor-
age area was too damp for keeping them. I remember moving 
many pounds of  rotten potatoes. One and a half  rows of  
tomatoes for tomato juice and diced tomatoes. A row of  peas 
for freezing. We experimented with lima beans, black-eyed 
peas, and even cotton. Squash would make a regular appear-
ance. Then there were grapes, blueberries, gooseberries, and 
strawberries. All this to say, she knew what it would take to 
get a reasonable harvest for our area and have it stored for 

the winter and into the next season. She focused her garden 
production on items that could also be successfully stored. 
We rounded out self-provided food supplies with fish, squir-
rels, rabbits, mushrooms, blackberries, walnuts, hickory nuts, 
and occasionally venison (usually provided by my uncle). My 
family didn’t practice organic gardening, so it’s an imperfect 
example, but I’m still impressed by what we accomplished. 
 So, let’s take a look at some techniques for storage. First, 
just like it’s important to know which hardiness zone you live 
in for growing different kinds of  productive crops, it’s impor-
tant to understand how climate affects your options for food 
storage. Challenges to food storage include humidity, pests, 
clean and effective storage containers, and energy for stor-
age. In the desert, it might be easy to dry food, but keeping 
it sealed from pests or providing enough energy for freezing 
could be your biggest concern. In a hot, humid environment, 
freezing can be worth it in the summertime, and maybe also 
in the fall when you need a boost of  heat. Canning tends to 
work well in hot, humid climates as long as the metal doesn’t 
rust and the seals stay firm. The point is to know your op-
tions and what will work for you.  
 I started out freezing most of  what we had in excess 
because using a pressure canner was pretty intimidating. 
Now I use a mix of  canning, freezing, and drying and know 
to watch how the humidity is affecting herbs and other dried 
goods. I also occasionally use oil, vinegar, sugar, or salt to 
store something. One year I stored almost all of  our garlic 
harvest in oil which was wonderful for cooking and also us-
ing the garlic infused oil—until the oil went rancid. You can’t 
hold onto anything for too long. Use it or lose it. 

Canning
 This is an energy intensive method for storing food, but 
once food is sealed it can last for years. Pressure canning 
takes some of  the time and energy out of  the canning pro-
cess. It’s also the only method for items with low acidity. It’s 
well worth learning to can from someone who has been do-
ing it for a long time or taking a class. Botulism is the danger 
here. The other disadvantage to canning is that some of  the 
nutrients are lost in the process. Handing someone a color-
ful jar of  your home-grown, home-canned salsa is a pretty 
wonderful way to share the abundance. 

Freezing
 Freezing is also energy intensive—and continuously so. 
More than once when a strong storm has come through our 
area, we’ve lost items in the freezer due to power outages. 
Also, with the cost of  electricity going up, freezers are be-
coming more expensive. There are also several advantages to 
freezing food: nutrients tend to remain intact. The processing 
is minimal and can build up gradually—you can put back a 
few berries every day in a container until it’s full. 

Drying and smoking
 Humans have been drying and storing food for as long as 
we’ve had leftovers. Drying in the sun or oven or food dryer 
can remove enough moisture from the food and often seal 

Apples ripening in an orchard. The bounty of the fruit 
trees almost demands a variety of processing techniques, 
including cider!



STOCKING UP •  AUGUST/FALL 2019     5 

it so that moisture doesn’t permeate the item easily. Once 
thoroughly dried, food can be put in a sealed container and 
stored out of  sunlight in a dry room. The advantages of  
drying are that it can directly use the sun’s energy and can be 
happening in the background while you tend to other things. 
Nutrient content remains high. The disadvantage can be if  
moisture encourages the food to mold. 
 Smoking meats or other items over a fire with specific 
woods and plant materials to flavor the meat is also an 
ancient technique. Again, attention must be paid to pests, 
moisture, and storage after the food is smoked. 

Fermenting
 Ferments also work well, and they were used by pre-in-
dustrial people for a reason. The fermenting process extends 
the shelf-life of  the ingredients and also activates enzymes 
and makes available nutrients that are harder to get out of  the 
raw, unprocessed ingredients. Just like “harvest something 
every day,” eating a ferment every day can be wonderful for 
your body.

Root cellars and spring houses
 Root cellars or cool storage such as spring houses use the 
constant temperature of  the earth at 55°F (13°C) to regulate 
and extend the shelf-life of  food. A root cellar is a great way 
to store potatoes, for example, as long as the area is very dry. 
Spring houses work well for items that tolerate or are pro-
tected from the moisture of  the spring house. Both structures 
require good insulation and air flow and careful design. 

Salt
 Salting food brings to mind salt pork on sailing ships, the 
payment of  Roman soldiers in salt, or better still the march 
to the sea with Gandhi to make sea salt. At a high enough 
concentration, microbes cannot survive in salted foods. Salt 
is critical in our diets, and preserving some foods in salt is 
both practical and beneficial if  consumed in small amounts. 

Oil
 Oil—especially pure olive oil—can keep foods for a long 
time. The garlic I preserved was probably preserved in a 
blend which caused it to go rancid before I expected it to. Oil 
works well with vegetables or some herbs. The oil can’t be 
completely removed, but incorporating it into your dishes is a 
wonderful extra yield. 

Sugar
 Sugar and honey are wonderful and economical preserv-
ing agents. The danger here is in over-consuming them! Jams, 
sugared flowers, jellies, syrups, fruit leathers (a combination 
of  sugar and drying techniques)—it’s all fair game. 

Alcohol and vinegar
 Like sugar and honey, alcohol can be a great preservative 
for specialized foods—mostly fruits. Vinegar works well for 
pickled vegetables and some fruits or recipes like chutney. It 
is fun to find new recipes.

 Harvesting every day and thinking of  preserving and stor-
ing food gets me out of  ruts. It helps me to see new possibili-
ties for harvests I hadn’t seen before and gets me to try new 
foods. I’m a firm believer that the more we vary our diets the 
healthier we will be. Rediscovering foods that others have re-
lied on for centuries through their practices of  preserving can 
be educational, empowering, fun, and sometimes disgusting. 
It’s okay to fail or discover you do NOT like something. You 
will learn something in the process.

Resources for learning
 For canning, check out your county Extension agents. I 
also still heavily rely on the canning booklets that came with 
the pressure cooker canner and quart jars my mother bought 
in the 70s. Some older cookbooks included sections on food 
preservation as well. Looking around can be fun and educa-
tional. 
 For other means, I very much appreciate the book, Preserv-
ing Food without Freezing or Canning: Traditional Techniques 
Using Salt, Oil, Sugar, Alcohol, Vinegar, Drying, Cold Storage, 
and Lactic Fermentation by The Gardeners and Farmers of  
Terre Vivante (Chelsea Green Publishing, 1999). While this 
text is from a group in France with a different climate, their 
advice is sound, and the recipes are fantastic. Dessert pears 
in vinegar, yum. They also helped me realize I can make my 
own vinegar and then preserve other foods in that. I might 
not choose to be that independent all the time, but it’s a 
confidence-builder. 
 I also appreciate the primitive cooking and food preserva-
tion skills I’ve learned from Nature Connection and primitive 
skills groups. Some of  the most enjoyable food is that which 
has been prepared or shared around a fire with friends. If  you 
aren’t connecting with those people in your area, it might be 
fun to check them out. 
 Harvest something every day. Learn along the way. Try 
new things. Share what you learn with others. It’s fun!   ∆

Rhonda Baird lives in Bloomington, Indiana, which is becoming 
more humid every summer. Harvests of  all kinds grow rampantly.

Black raspberries ready for jam. 
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CULINARY FERMENTATION is the transformation 
of  food by microbes. Historically, this practice was 
linked integrally to place. For the original vegetable 

ferments, people grew or gathered plants only from the place 
where they lived, and always fermented them in conjunction 
with the seasons, always in collaboration with native mi-
crobes, always in vessels made from local earth, stone, organs 
or bones, woven baskets, or local wood. Microbial reproduc-
tion is regulated in large part by climate, which was addition-

ally moderated by local fermentation techniques and vessel 
construction. This interaction between people, microbes, 
climate, plants, and local materials truly made (and makes) 
fermentation a direct embodiment of  place. The emotional 
attachment and cultural significance that people still retain 
towards specific fermented foods is an expression of  this em-
bodiment. Live-culture fermentation is a part of  who we are.

The European colonization of  the Americas disrupted 
and, in many cases, ended traditional food practices that 
linked people to this land. At the same time, colonizers 
brought microbial cultures and new practices with them. 
These continued to mix with one another into new forms and 
traditions. As the climate and human populations change, so 
do fermentation techniques and recipes.

The current breadth and depth of  fermentation possibili-
ties can be both intriguing and overwhelming. There are 
thousands of  individual recipes for particular fermented veg-
etables, many of  which use such specific vegetable varieties, 
particular styles of  hand-made vessels, cultural knowledge, 
and climatic conditions that they really are not replicable 
outside the place they are currently (or were historically) 
made.  In the US today, fermentation is less and less attached 
to specific places and tends to embody a more globalized 
mindset. Anyone can look up a standard recipe, buy standard 
ingredients from a grocery store, and ferment at standard 

Vegetable Fermentation:

An Alchemy of Place
Laura Killingbeck

I often worked in countries 
with climates and 
food traditions 
I had not grown up in. room temperature that is controlled by artificial home heat-

ing or cooling. This is the product of  many different recipes, 
cultures, and techniques fusing into practices and ingredients 
that are blended into something widely accessible.

As a result, it’s easier than ever to access information 
about standard recipes, and more and more difficult to 
understand and practice fermentation in a way that engages 
you deeply with place. My personal perspective on this trend 
toward standardization of  food is that it’s a cycle that will 
eventually break. The standardization of  everything into 
homogenized forms and techniques makes for a singularly 
fragile system. Building resilience on your farm, in your 
community, or in your geographical region means being able 
to work and adapt with subtleties of  variation in ecological 
systems. Practicing fermentation from a qualitative perspec-
tive, with a practical and intuitive understanding of  form and 
function in relation to social and environmental fluctuations, 
is one way to build resilience on your farm and community, 
and engage deeply with the plant, microbial, human, and 
ecological worlds we are a part of.

If  you live in a place where people have been fermenting 
in traditional ways for generations, those are the fermentation 
practices you should learn, because they are already tailored 
to the ecology of  your specific area. But most of  us live in 
places where those traditions have long been disrupted, scat-
tered, or lost. If  that is the case, learning the basic principles 
of  fermentation will allow you to develop recipes that are 
unique to the place where you live. 

Almost a decade ago, I started developing fermentation 
programs at farms and education centers in both tropical 
and temperate climates. I created systems and educational 

Fermented radishes at Round the Bend Farm. 
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curriculum to facilitate larger batch production of  live-culture 
fermented foods that were unique to whichever place I was 
working in at the time. At Rancho Mastatal in Costa Rica, 
we focused on big batches of  locally grown fermented man-
goes, green papayas, and limes; at Round the Bend Farm in 
the United States, we are now growing cabbage varieties and 
root crops that work well for spiced fermented vegetables and 
big batch brining. This work was influenced by independent 
research across the Americas, as well as studies with fermen-
tation author Sandor Katz at The Foundation for Fermenta-
tion Fervor in Tennessee, and the incredible generosity of  
many people who collaborated and shared microbial cultures 
and fermentation practices over the years. 

During this time, I often worked in countries with 
climates and food traditions I had not grown up in, and 
facilitated workshops for students from around the world. 
And one of  the things that I learned from this is how crucial 
our sense of  place is to the practice of  fermentation. Most of  
us are a mishmash of  cultural backgrounds, and we all live 
in a world of  scattered and fused food traditions. Food is a 
universal connector between all living things. We eat and be-
come, and die and become. The rapid globalization and com-
mercialization of  food gives us the breadth of  connection at 
the sacrifice of  the depth of  connection. Everything is at our 
fingertips, but this infinite access simultaneously impedes our 
own deep engagement with the place we are actually in. The 
practice of  live-culture vegetable fermentation is a wonderful 
entry point to a re-engagement with, and active participation 
in, the place where we live.

Vegetable Fermentation Basics

 There are many ways of  fermenting vegetables, but all 
vegetable ferments share the following traits:

1. Vegetables are submerged under the liquid. Submersion 
inhibits the growth of  molds and other oxygen-dependent 
organisms.

2. Submerged vegetables are subsequently acidified through 
the action of  lactic acid bacteria. This acidification process is 
what preserves the vegetables and keeps them safe to eat.

 The following is a great, simple recipe for fermented root 
crops like turnips or radishes. In temperate climates, the 
prime season for fermentation is fall, when roots crops are 

sizing up, and the weather is turning cooler. Vegetable fer-
mentation is a fantastic way to preserve vegetables for eating 
all through the winter months. 

Simple Fermented Roots

• Ingredients and Supplies:

• Whole washed turnips or radishes

• 1 five-gallon bucket (food grade wood, ceramic, or plastic)

• Water 

• Sea Salt

Instructions:

1. Fill the bucket up to the four-gallon line with the washed 
radishes.

2. Make a salt brine and pour it over the top: Dissolve salt in 
water at a ratio of  three tablespoons salt per quart of  water. 
Depending on how tightly packed your roots are, you will 
need more or less brine. Keep adding brine until the roots are 
completely covered.

Shaun Van Laarhoven fermenting cabbage at Round the 
Bend Farm. 

The practice of live-culture 
vegetable	fermentation	is	
a wonderful entry point to...
the place where we live.
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3. Cover the roots with a wood or ceramic plate and weigh 
down the plate with a clean smooth rock or other food-grade 
implement. This keeps the roots under the surface of  the 
brine, which is crucial to fermentation.

4. Let ferment in a cool place (ideally 50-60°F [10-15°C], but 
warmer temperatures work fine too) until the roots are sour 
(this usually takes a few weeks, but it is relative to various 
factors like temperature and vegetable variety). 

5. Move the bucket to the coldest place you have which stays 
above freezing. This can be a basement, a root cellar, or any 
other cool area. Once your vegetables are acidified through 
fermentation, they can keep for months or in some cases 
years. (I’m still eating a bucket of  sauerkraut I left in my 
parents’ basement four years ago.)

Using your ferments:

Throughout the fall and winter months, remove roots 
from the bucket in whatever quantity is manageable for 
you. (Make sure that every time you remove roots, the roots 
remaining in the bucket stay pressed under the brine.) At 
Round the Bend Farm, we usually remove a few quarts worth 
at a time.

Slice the roots thinly with a knife to use in sandwiches, 
salads, or with veggie dip. Or you can grate them into a relish 
with the grating implement of  a food processor. Store these 
in the fridge in a glass jar with enough brine that they are 
still submerged. 

You can change up the flavor at any time by mixing 
spices like garlic powder, chili, caraway, or other local herbs 
into the jar that you store in the fridge.                 ∆

Recommended Resources

Katz, Sandor Ellix. The Art of  Fermentation. White River 
Junction, VT: Chelsea Green, 2012.

Shockey, Christopher, and Kirsten K. Shockey. Fermented 
Vegetables. North Adams, MA: Storey Publishing, 2014.

Laura has nine years of  experience developing farm-to-table food 
systems in both tropical and temperate climates. When she’s not 
immersed in food education you may (or may not!) be able to find 
her deep in the forest, bikepacking, backpacking, and foraging for 
berries. Follow her reflections on body, place, food, and motion on 
Instagram @laurakillingbeck. For food education workshops in 
Dartmouth, Massachusetts, check out Round the Bend Farm (www.
roundthebendfarm.org).

People sorting and filling vegetables at a fermentation 
workshop at Round the Bend Farm. 

Assorted fermented root vegetables tempting everyone at 
Round the Bend Farm. 

Permaculture Principles’ 
books from Melliodora Publishing, calendars, 

and more are 
now for sale in the US store 

with affordable shipping!

https://permacultureprinciples.com/us/
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Appalachian Institute for Mountain Studies

Climate Catastrophe Resilience
Jim Veteto, PhD

THE FALL OF 2018 WAS A WAKEUP CALL 
for many of  us—even those who have been at the 
business of  back-to-the-landing and permaculturing 

for several decades or more.  The IPCC and US released 
climate reports nearly concurrently with the Camp Fire 
in California and other devasting fires across the northern 
hemisphere. The IPCC report tells us that we have to turn 
the global economy on a dime, now, to move completely off  
fossil fuels. The consequence is that by 2040 we face a reality 
that nearly assures the collapse of  global civilization. With 
the continuing rise of  right-wing fossil-fueled regimes across 
the world, we are heading in the opposite direction fast. It 
is very difficult to find a positive statistic anywhere. Any 
statistic to be found is harrowing. Fifty percent of  Arctic sea 
ice is gone (all summer Arctic sea ice will be gone by 2040). 
In the past 50 years, wildlife populations have decreased 60% 
(70% caribou decline in the last 20 years); 41% of  the world’s 
insects are declining (33% endangered). Approximately 150 
species of  plants and animals go extinct per day. Logging 
in the Amazon has increased 20% in the past nine months. 
Ocean acidity has increased by 30%. Antarctica has 40% 
less summer sea ice cover than in 1980. Fifty percent of  
coral reefs are gone, and 95% will be dead by 2040 (causing 
massive food shortages; international borders in tropical 
areas will likely be irrelevant). 

‘The Universe is your home, you can survive here’ – John Trudell
  
  So, what to do? A daunting question that will have many 
answers in countless local contexts. As Wendell Berry 
has remarked, “there is, as maybe we have all noticed, a 
conspicuous shortage of  large-scale corrections for problems 
that have large-scale causes. Our damages to watersheds and 
ecosystems will have to be corrected one farm, one forest, 
one acre at a time.” The rest of  this article is dedicated to 
describing the approach taken and an update on projects at 
the Appalachian Institute for Mountain Studies (AIMS), a 
non-profit permaculture institute in Giduwagi-Appalachian 
bioregion, US, as we move deeper into the unfolding climate 
catastrophe. 
    Based on 25 years of  experience and research, including 
completing both a masters and doctorate in environmental 
anthropology, ethnobotany, Appalachian/Cherokee studies, 
agroecology, and sustainable development, I have gradually 
developed a gardening approach called “biocultural 
conservation farming.” During my graduate work, I went 
across southern Appalachia collecting heirloom varieties of  

annual vegetable and fruit seeds, in addition to documenting 
perennial fruits. At the end of  my studies, I was able to show 
that central/southern Appalachia is the most biodiverse 
foodshed in all of  North America (excluding southern 
Mexico—see “Place-Based Foods of  Appalachia,” Veteto et 
al. at: www.southernsare.org/Educational-Resources/SARE-
Project-Products/Books-Manuals-and-Training-Guides/
Place-Based-Foods-of-Appalachia). 

Stocking up on genetic diversity

Through seed collecting and inheriting the Southern Seed 
Legacy project, we now house over 2,000 Southern heirloom 
vegetable and fruit seeds. We documented many fascinating 
and meaningful stories attached to the seeds through oral 
history interviews with elders, following cultural memory 
banking protocols developed by Dr. Virginia Nazarea. Our 
approach is that people are going to be more interested in 
propagating and saving heirloom seeds if, in addition to 
being a delicious crop, they have interesting cultural stories 
attached to them. For example, in our collection we have a 
‘Turkey Craw’ bean from Mr. Theron Edwards, the noted 
Appalachian herbalist and basketmaker who passed away 
nearly a decade ago. 

The story that Theron told me when I was doing my 
Masters thesis research (and a story that is passed down 
in many Appalachian families near the North Carolina/
Tennessee border) was that his great-grandfather shot a wild 

The mountains of North Carolina hold a wealth of biologi-
cal diversity. Image CC0 via Pixabay.



10     PERMACULTURE DESIGN  •  #113

turkey and brought it home for his great-grandmother to 
clean. During the process, she discovered a beautiful brown 
bean with a white blush pattern in the ‘craw’ (the crop: pre-
digestive sac below the neck) of  the turkey and planted it out 
in her garden. The Turkey Craw turned out to be a delicious 
green bean and has been passed down in the Edwards family 
ever since. During a tour of  the AIMS garden by local 
Mountain Heritage High School students, I was telling the 
story of  Theron and the Turkey Craw Bean and one of  the 
students exclaimed, “I’m related to Theron Edwards, he was 
my great uncle!” She was so excited that she and the group 
of  students decided to start a seed-saving club at the high 
school.

AIMS and Western Carolina University students helped 
them host their first seed swap at the Yancey County 
Public Library in the fall of  2018. In addition to hosting 
other seed swaps (typically 2-4 per year—notably in 2017, 
with Vandana Shiva as guest of  honor in Asheville, North 
Carolina), we also provided seed stock that helped both the 
Watauga and Ashe Country seed libraries get their start. 

With my university students and farm interns, we typically 
grow out between 50-100 Appalachian heirloom varieties 
per year, circulating many thousands of  seeds throughout 
our bioregion. Our work in the Arthur Hollifield Southern 
Seed Legacy Garden has also allowed us to trial different 
varieties to see which perform better under emergent 
climate conditions. This year we are focusing more on those 
varieties that are climate-resilient and are good candidates 
for contributing to a subsistence lifestyle for our small micro 
pod community. We hope this community will grow to 10-20 
people in the coming years. 

Solving new problems with perennials
    
As our biocultural conservation farming blends into 

climate catastrophe farming, we are focusing more of  our 
work on perennials. Perennials have always been a strong 
component of  our project, but they are now taking center 
stage. We house the 100-variety JR Dawkins heirloom 
fruit orchard, which we manage according to ecological 

This year we are 
focusing on varieties that 
are climate-resilient and 
good candidates for 
contributing	to	a	
subsistence	lifestyle.

orcharding techniques developed and promoted by Michael 
Phillips. We are rapidly expanding our collection of  native 
and hardy perennial vegetables, which include species 
such as American groundnut (Apios americana), Jerusalem 
artichoke (Helianthus tuberosus), sochan (Rudbeckia lacinata), 
ramps (Allium tricoccum), yácon (Smallanthus sonchifolius), and 
many others (over 100 varieties).  

    In addition to annual vegetable, perennial vegetable, 
and perennial fruit gardens/orchard, we also have a 
medicinal herb garden containing approximately 100 species 
of  plants from around the world. We are expanding this 
garden as well. Our work crew, which is constantly rotating, 
is called ‘The Apios Collective.’ Affinity groups from the 
crew focus on each type of  garden or the orchard. There is 
also a natural building affinity group. Ideally, each affinity 
group, or pod, consists of  two to four people per season. 

Honoring place

    Cherokee philosophy has influenced our permaculture 
design. Cherokee cosmology divides the universe into three 
realms: upper, middle, and lower worlds (this is not so 
dissimilar from Greek, Christian, and Chinese cosmologies; 
without solely negative connotations associated with the 
underworld). The AIMS property increases in elevation from 
3200 feet to 3700 feet over 27 acres, a true mountain hillside 
farm. The bottom of  the property houses the medicinal herb 
gardens, in the lower world. Going up the hillside you soon 
enter mid-gardens, the annual heirloom garden in the middle 
world. Above that, in the upper world, are beds of  perennial 
vegetables. The apple orchard is scattered throughout 
the three realms. Using this approach allows us to locate 
ourselves spatially on the land in a fun and meaningful 
cosmological way as we move continuously and effortlessly 
through the three realms in our subsistence gardening 
activities. 
    We are very fortunate to be situated in a larger sacred 
landscape that is one of  the biological wonders of  the 
world. Our property abuts the Pisgah National Forest on the 
lower slopes of  the Black Mountains, the highest peaks in 
Appalachia and all of  Eastern North America. Mt. Mitchell, 
the highest peak at 6684 feet and a ten-mile hike from 
AIMS, is associated with Kanati, the Cherokee “original 
man” and master of  the hunt and game animals. AIMS is 
at the base of  Celo Knob on the edge of  a small mountain 
community called Celo. The name “Celo” is derived from 
the Cherokee word “Selu,” corn mother and original woman. 
Celo (or Selu-i) is, therefore “corn mother’s place,” and the 
Black Mountains are a protected range that in Cherokee 
cosmology features Kanati and Selu, original man and 
original woman, master of  animals and mother of  corn, on 
either end of  its magisterial range of  18 peaks of  over 6300 
feet. The Cherokee traditionally considered the blacks (as the 
mountain range is known colloquially, referring to the dark 
evergreen conifers above 5500 feet) as their “Great Wall,” 
geographically signaling the divide between their territory 
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and the territories of  neighboring tribes such as the Catawba. 
The Black Mountains are thought to be both closer to the 
Upper World due to their great heights and also contain 
entrances to the underworld. Local stories abound with tales 
of  the “little people” (Cherokee: Yunwi tsundi) who live here 
and are thought to have built the rock cliff  faces in ancient 
times.  

    We forage sustainably for food and medicine throughout 
the Black Mountains, taking lessons from Cherokee 
ethnobotany in harvesting only every fourth plant we see 
and hoping to see a signal from the plant that it will allow 
itself  to be harvested by gently shaking in the still air of  
our rich mountain coves. We take only what we need for 
subsistence and leave parts of  the roots or help spread 
seeds for regeneration. Southern Appalachia (in Cherokee, 
Giduwagi) is the second most diverse temperate forest in the 
world. It has the most plant and mushroom diversity in the 
US and is the world center for salamander diversity. The 
Black Mountains contain approximately 1000 plant species 
in over 120 botanical families. We are very fortunate to have 
Mountain Gardens, the most diverse private collection of  
medicinal herbs in the eastern US run by Joe Hollis and his 
“paradise gardening,” reachable by a one-mile hike through 
the National Forest on winding trails we like to call “The 
Permaculture Underground Railroad.” A few miles down 
the road is Celo Community, the oldest non-denominational 
intentional community in the US (founded by Arthur 
Morgan in 1937; also the site of  the Southeast Permaculture 
Gathering for the past 25 years) on the banks of  the South 
Toe, one of  the cleanest rivers in North Carolina.    

Education is our path forward

    Education is a strong part of  the AIMS mission. Ever 
since our founding in 2013, we have focused on teaching 
and contributing to transition culture. Now that the 
game is nearly up and it is clear that a global transition 
to sustainability is not going to happen in time, we are 
educating people in survival skills and climate catastrophe 
adaptation. In practice, the classes for each approach are 
the same, but the narrative by which we explain our work 
has become more urgent. We offer periodic classes in 
ethnobotany, mycology, seed-saving, apple-grafting, pruning, 
foraging, gardening, Cherokee Traditional Environmental 
Knowledge, medicine-making, fermentation, and more. Our 
signature event in each of  the past four summers has been 
the “Plants, Mushrooms, and Fruits Green Path Weekend 
Intensive” featuring talented permaculture teachers such 
as Joe Hollis, Mycol Stevens, Marc Williams, and Mateo 
Ryall. We are considering developing certificate programs 
in biocultural conservation farming and climate catastrophe 
resilience. We have housed university field schools and 
independent study students in addition to an ever-rotating 
cast of  interns, apprentices, and work traders.  
    As a biocultural conservation project, AIMS could be seen 
as inherently an exercise in “stocking up”—seeds, plants, 
books, water, land, tools, knowledge. In a more traditional 
sense, our collectives “put by” much of  our excess abundance 
of  fruit/vegetables/mushrooms/medicine throughout the 
growing season: dried apples, hard cider, apple cider vinegar, 
apple sauce/butter, pie filling, fermented vegetables, “leather 
britches” (a traditional Cherokee/Appalachian way of  
drying beans in the pod and reconstituting them in winter), 
winter squash in the root cellar, various medicinal plants 
and mushrooms in tincture form, dehydrated mushrooms, 
and more. Probably the most important way we are stocking 
up, in the face of  climate change, is by planting as many 
perennial vegetables as we can with a specific focus on root 
crops that can overwinter. Being able to walk out your front 
door in winter in temperate zones and harvest roots to eat 
out of  the ground is, in our opinion, more reassuring than 
having a full bank account in these perilous environmental/
economic times.  
    Out here at AIMS among our 500-plus plant species, 
we see ourselves as preserving possibilities and enacting 
strategies for survival in a world gone completely mad. We 
also dance a lot, play music, and have poetry and mead 
circles. If  you have an interest in visiting AIMS or potentially 
joining our collective please contact Jim Veteto at jrveteto@
gmail.com.       ∆
 
Jim Veteto is executive director of  the Appalachian Institute 
for Mountain Studies and Associate Professor of  anthropology, 
ethnobotany, and Cherokee studies at Western Carolina University. 
He has 25 years of  experience in agroecology and has developed two 
unique approaches to permaculture design: biocultural conservation 
gardening and climate catastrophe gardening.

Sharing our knowledge and harvest at a gathering.
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Stocking Up

The Right Tool at Hand
Gloria Flora

STOCKING UP MAKES ONE THINK of  filling the 
larder with buckets of  grain, crates of  fruits and root 
crops, ferments, dried herbs, medicinal plants and 

beverages, and more. That’s deeply satisfying, both psycho-
logically and practically. Admit it, how many pictures do 
you take of  your burgeoning gardens, harvest baskets, and 
ferments? I’ll admit to dozens… but I could be understating. 

But to support the homestead gardens and food process-
ing, you need to have the right tools. As our homestead 
grows, our plants multiply and reach production age, I’m 
forever thankful for the multi-decade habit my husband and 
I developed of  stocking up on tools we needed or anticipated 
needing. High quality, sturdy tools and equipment, almost all 
human-powered. (Although the year I got a powerful wood 
chipper for Christmas was pretty darn exciting!) 

The vagaries of  the stock market with its millisecond trad-
ing optimization software makes it an impractical choice for 
wealth storage and growth for the small independent inves-
tor, so why not tools instead of  stocks? Buying tools incre-
mentally as cash flow and holiday gift-giving warrants has 
allowed us to really savor the investment. Every time you use 
a quality tool you feel a surge of  satisfaction and the assur-
ance of  ergonomic ease and high functionality. 

If  you have a small area to manage or very limited funds, 
consider borrowing, either from a kindly neighbor or a tool-
lending library. (Always return the tool in cleaner, better 
shape than you borrowed it, or your borrowing days will be 
short-lived.) 

Tools can be rented as well, and if  your needs are short-
term and infrequent for larger, expensive tools, that might 
be the way to go. You can learn what you like and don’t like 
about a particular style or function of  a rented tool without 
making a big monetary commitment, which will set you up 
for getting the right tool when the time comes. 

Since everyone’s budget and needs are different, I’ll 
not get into excruciating detail about every tool, but rather 
address general functions and options. And you may have 
an entirely different opinion because of  your unique cir-
cumstances. So, take this as one opinion that works in our 
situation—a permaculture homestead on 65 forested acres 
with polyculture gardens, agroforests, livestock and poultry, 
and a wood-heated home. 

And Now a Word from Your Mom

Your first essential skill, regards of  tool, is using your 

brain to think seriously about safety. Any tool can be ruth-
less when it comes to human flesh and bone: yours and the 
person near you. A high-quality tool, properly sized for you, 
is well-balanced with hand placement that makes it quite 
controllable. A cheap tool is generally out to hurt you. It can 
and will snap, twist, pinch, and/or fly apart. But any tool can 
wreak havoc. 

Always use as recommended: the right tool for the job! 
A wrench is not a hammer; a shovel is not a crow bar. (You 
might wonder why I picked those examples but “Learn from 
Our Mistakes” was last issue’s theme.)

Volunteers Dani and Mike keep the tool shed at the 
Bloomington Community Orchard tidy and tools in good 
order for the various groups of volunteers that come 
throughout the year. Photo by Rhonda Baird. 
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Always wear appropriate personal protective gear—gloves 
and eye protection being paramount. Take the time to put 
on the right shoe or boot for traction and protection. Noisy 
equipment? Definitely wear sound-deadening ear plugs and/
or ear muff  protection. Not earphones (unless you wear them 
under those ear muffs). You’ll be really mad at yourself  years 
later if  you have to keep asking everybody, “Huh?” 

Your second essential skill is ergonomics. There really are 
specific techniques for using and carrying just about every 
tool. You’ll save your back, neck, and energy when you learn 
to use your tool correctly with the proper body alignment. 
Take the time to position yourself  for maximum power and 
lift. Bend from the hips, and use your legs instead of  your 
back. 

Your third essential skill is proper maintenance. A snazzy 
tool can become virtually useless if  it’s not maintained. 
Check for replaceable parts. Can you refurbish that tool if  
something on it breaks, or is it a throw-away? Don’t bother 
buying a tool you’re not willing or able to maintain, or will-
ing to pay someone else to do it for you. 

SO WHAT’S IN YOUR TOOLSHED? 

Depending on your situation, only some of  these tools 
might apply, or multiple types of  one item could be neces-
sary. But who ever heard of  having too many shovels?

Let’s divide the possibilities into four functional catego-
ries…  

Cut: saw, axe, hatchet, splitting maul, scythe, sickle, knife, 
machete, chain saw, loppers, pruners…

Dig: shovel, spade, adze, pick, mattock, Pulaski, digging 
bar, fork, hoe, garden knife…

Move: pitchfork, rake, scoop shovel, hay hook, peavey, 
come-along/winch, crow bar…

Transport: dolly, wagon, wheel barrow, sled, tarp… 
We’ll talk about what’s available, how they function and 

my top three recommendations in each category as you start 
your investment in tools. I avoid talking prices because the 
range can be very broad and detail-dependent. You’ll need to 
follow-up with your own research. Avoid buying specialty, 
single-function tools until you know you really do need them. 
If  you buy bargain tools, you’re going to end up replac-
ing them frequently—wasteful of  resources including your 
budget. All tools, except the chain saw mentioned in passing, 
are non-motorized. Motorized tools are more expensive to 
operate and maintain and have a higher carbon footprint. 
Invest wisely. 

CUTTING
If  you own even one cutting tool, learn how to sharpen 

edges; oil and a whetstone are good places to start. For com-
plex, multi-angle sharpening, a professional may be neces-
sary but you can do a lot to minimize the need by treating 
your tool with respect. Dirt, stones, wire, or nails ring a death 
knell to a blade. As much as possible, examine what you’re 
cutting into to make sure it’s clean and look where your blade 
is going to likely end up, either intentionally or if  it slips. If  

you’re cutting old wood and have a metal detector, scan your 
targets for embedded metal that could ruin your blade or a 
body part. 

For small garden and yard maintenance, a hand sickle, 
pruning saw, loppers and pruners, along with a multi-tool 
(more on your tool belt in future articles) form the core 
group. I adore Japanese cutting tools so a kama—an inexpen-
sive, lightweight Japanese hand sickle designed for cutting 
rice stalks—and a folding pruning saw that cuts on the pull 
stroke are mandatory. Folding saws are easy to carry around 
with you and the blade is automatically protected. 

Go for the best hand pruners you can afford (with hol-
ster or case), making sure they fit your grip comfortably and 
never cut dirty material with them. That’s why I have two 
pruners—a cheap one for dirty work and a great one for true 
pruning.

Loppers are great for larger pruning needs. Pruners and 
loppers come in two styles: anvil and by-pass. The anvil type 
has a sharp and a flat squared blade that work by essentially 

crushing the sharp side through the material to the resting 
side. Bypass blades are curved, both edges are sharp and 
work more like scissors. Bypass blades are more popular and 
cut live branches more cleanly, so are my favorite type. 

If  you’re dealing with large areas of  tall grass, learn 
the joy of  using a scythe: far more reliable and meditative 
than a noisy, fossil-fuel consuming string trimmer/mower. 
But there’s true skill involved both in sharpening and in 
the swing. When you finally get the rhythm down, it’s pure 
elation. A scythe has to fit you precisely, so pay attention in 
purchasing and adjusting. A good book and very impressive 
videos (or best, a live expert) will get you started. 

Surrounded by hardy brush and trees? Now you’re into 
the machetes and bigger saws: telescoping for reaching up to 
remove high limbs, bow or pruning for moderate branches and 
small trees and of  course, chain saws. Buy according to your 
needs and budget, again, watching for repairable or replace-
able parts. Unless you’re putting up firewood and/or live in a 
forest, you probably don’t need a chain saw. However, if  you 
do have one, remember a chain saw is not a pruning device, 
don’t even try it. If  in doubt, I’ll introduce you to my now-
one-handed friend. 

Cutting tools that work with a downward swing like 

Buy according to your 
needs	and	budget,	again,	
watching	for	reparable	
or	replaceable	parts.	
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hatchets, axes, and splitting mauls are legion. You’ll want 
to select your tool by handle material and length (which 
depends on your body size and amount of  power you need). 
Whereas I prefer wooden handles, metal and synthetic are 
sometimes tougher and definitely easier to care for. Wooden 
handles should be cleaned and oiled regularly for longer 
life—and face it, they look so much better that way. Weight 
(of  the head) is another choice you’ll need to make. Heavier 
tools gain the benefit of  gravity on the downward stroke, but 
you will be lifting that weight each time you swing. Short-
term use, with limited strokes? Go heavy. But if  you’ll be 
using the tool for jobs taking a long time, or for precision 
strokes, go with a lighter weight for better control and it’ll be 
easier on your joints.  

First purchase recommendations: folding pruning saw, pruners, 
hand sickle (kama). 

DIGGING
I’m going to lump all shovels in this category for ease of  

discussion and comparison, but not all shovels are for dig-
ging. Shovels have three basic parts: the grip, the handle and 
the blade. And, they come in more permutations than there’s 
room to discuss here. Specialty shovels like post-hole diggers, 
tree planters, trenchers, and edgers are invaluable when you 
need them but have specific, limited applications. 

Select your shovels by blade, handle material and length, 
grip, and intended use. Shovels like other tools need to fit you 
and your style of  working. 

Blades (the metal working end) can be round, pointed, 
serrated or square. All of  these can be useful for digging, 
depending on what you’re digging. A small blade will allow 
you to dig all day as you’re lifting lighter loads. But you’ll 

take more strokes. A pointed or serrated shovel works best 
for cutting through roots and in rocky or loose soils. A round 
blade doesn’t cut through roots as easily which can be a 
good thing for transplanting in tight spaces. A square digging 
blade, with sides, can get the job done in hard soils with more 
of  a sliding approach. 

Digging blades need to have a good stepping edge so you 
can put some power behind that blade. And the cutting edge 

needs to be sharp. 
Blades can be flat or scooped, the more scooped, the more 

material it can hold. A broad, straight edge blade with high 
sides is called a scoop shovel and is great for moving large 
volumes of  material like snow, gravel or manure. A narrow, 
flat to slightly concave blade without sides is technically 
called a spade, not a shovel. It’s excellent for hard soils, scrap-
ping and if  really concave, great for skinning bark off  freshly 
cut posts and rails. But I digress. 

The handle can be straight or D-shaped (or less common 
T-shape). Grips can be cushioned, ergonomic, non-slip or 
simply part of  the handle. A long straight handle will give 
you good leverage while the D-grip provides close-in power 
and variation in how you apply pressure. Handle material 

can be plastic, fiberglass, aluminum, steel, or wood. The first 
two suffer from photo-degradation and can split (ouch!), thus 
are usually cheaper. Aluminum is lightweight and useful for 
scoop shovels but can be bent or dented. Steel handles well, is 
heavy but almost indestructible, and wood—see above. 

A digging bar is a heavy, solid steel bar 5-6’ in length with 
a wedge-shaped head. If  you need to pry, lift rocks, or loosen 
hard soil, this is the tool. 

Swinging downward for digging, we find a range of  
different tools defined by their double-heads. An adze has 
a blade like an axe but is horizontal in configuration and 
stroke—it may or may not have an additional blade configu-
ration. Adzes have been around since the Stone Age. Com-
binations of  head design define the other individual tools 
in this double-headed group. A pick (two narrow blades: 
one pointed, one adze) for smashing through rocky layers; a 
mattock (heavy, sharp point on one side and long, arced adze 
blade on the other) for trenching and breaking up hard mate-

Having tools that everyone can use to good effect is 
important. A wheelbarrow light enough and sturdy enough 
for this girl to use meant mother and daughter could work 
easily side by side. Photo by Rhonda Baird.Digging	hand	tools	abound	

and selection is driven 
more	by	personal	
preference.	I	would	not	be	
without a hori-hori.
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A common garden rake with short, slightly curved, metal 
tines merits top slot as the general go-to rake for scarifying, 
breaking soil clumps and smoothing soil surfaces. Variations 
on the theme include a landscape rake (long, broad flat head 
for big areas). 

Spring-tine rakes, like leaf  or lawn rakes, have long, 
narrow, tines arranged in a fan shape. A lawn rake is the 
heavier duty of  the two and is more versatile. I favor the flat 
metal tines with a sturdy brace at the mid-point after losing 
too many plastic and round metal tines from cheaper rakes. 
A shrub rake is a very narrow lawn rake for jobs with tight 
spacing. Some lawn rakes have adjustable widths, achieved 
by sliding a spacer up or down. Short-handled hand rakes or 
a quality child’s rake are likewise handy for small spaces. 

For moving other larger objects, livestock owners wres-
tling with hay bales will find enlightenment with a hay 
hook. It’s amazing how a small tool increases your power in 
handling unwieldy heavy items. If  that heavy item happens 
to be a length of  down log, a peavey is an invaluable addition 
to the tool shed. A stout, heavy tool with a pointed metal 
tip and a hinged jaw, allows you to maximize leverage to 
wrangle that log wherever you want it to go. 

For smaller jobs, a crowbar (also called wrecking or pry 
bar) is steel bar with a tapered chisel on one end and a swan 
neck nail puller on the other. The shaft is cylindrical or hex-
agonal in cross-section—again, a leverage tool for multiply-
ing your power and dismantling just about anything—great 
for salvaging material for reuse. A similar tool, smaller and 
lighter, is made of  flat metal stock and is called a flat or util-
ity bar. 

And for moving objects way heavier than you ought to, or 
for stretching utility wire fencing, you’ll need a come-along 
or hand winch. A hook on the end of  a heavy steel cable 
grips your load and the other end houses the ratcheted spool 
of  cable with a long handle and a cable/hook arrangement to 
secure the spool end to a truly unmovable object. The larger 
the cable and longer the handle, the more power, with the 
most common sizes being 2- or 4-ton capability. The cost is 
surprisingly low for the power. 

First purchase recommendations: pitchfork, scoop shovel, garden 
rake.

A	peavey	is	an	invaluable	
addition to the tool shed, 
allowing you to maximize 
leverage.

rial; and a Pulaski (an axe and adze combination) developed 
for digging fireline, so great for earthwork through brush and 
heavy roots. These are the “big hammer” tools when your 
other diggers aren’t up to the task—tiring to use but oh-so-
satisfying. 

In the garden, I find a spading or garden fork to be my 
go-to tool for loosening soil, planting, and weeding, being 
particularly effective on rhizomatous grasses. A garden fork 
typically has four sturdy pointed, flat/squared tines that are 
usually triangular in shape for greater strength. Cheap forks 
will bend and thus be useless. Buy the correct length for your 
height. Broadforks, a big two-handled spading fork, look 
like a fine tool for large areas and have quite a fan club, but I 
don’t own one (yet) so will not opine. 

Hoe varieties depend on the job to be done: chopping, 
stirring, smoothing, or weeding and go by many names. 
Their blades vary from smallish rectangles (paddle or draw 
hoe) to triangle-shaped (Dutch or Warren hoe), both set 
at 90°. At tighter angles are stirrup-shaped blades (stirrup, 
loop, or shuffle hoe) or long, thin blades for close-in weeding 
(onion or collinear hoe). Hoeing between your plants takes 
focus and care. I tend to opt for a hand hoe when weeding, 
for greater control. 

Digging hand tools abound, and selection is driven more 
by personal preference. I would not be without a hori-hori, 
a stainless steel, 8” wide-bladed garden knife with both 
smooth and serrated cutting edges, great for general goug-
ing, digging, and knifing your way through the most resistant 
materials. A force multiplier! 

First purchase recommendations: garden knife (hori-hori), garden 
fork, pointed shovel.

MOVING
I define ‘moving tools’ as tools you use, generally staying 

within 4 steps of  the work area, as opposed to transporting, 
which we’ll discuss next. 

Come on, have you ever seen a more graceful design than 
a beautifully curved pitchfork with 5 slender pointed tines? 
Aesthetics matter—a beautiful tool is more fun to use. I hap-
pen to love pitchforks, also known as hay forks. Choose by 
handle length, tine length, and number of  tines (most com-
monly 3-6). A manure fork is a type of  pitchfork with more 
tines which works best for heavy or lumpy material which 
would fall through a 2- or 3-tine fork. Smaller, granular mate-
rial would require the scoop shovel described above. 

A longer handle gives you more leverage to lift a larger 
load but can be awkward in confined spaces. I use a 6-tine 
pitchfork with half  the handle (accidentally) broken off  to 
clean the chicken coop, perfect for a small space and finer 
litter. 

Like shovels, a whole book could be written on rakes. 
There are over 30 types of  human-powered rakes if  you want 
to split-hairs. Specialty rakes, such as roof  rakes (for snow 
and leaf  removal) as well as rakes for dethatching grass, fight-
ing wildfires, leveling heavy soil and gravel or concrete, are 
essential if  you’re doing a lot of  any of  those tasks. 
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TRANSPORTING
 In an ode to the wheel, we find that once we move 

things, we usually want to transport them some distance. The 
wheelbarrow is essential. One wheel or two, choose accord-
ing to load weight and volume, material, and construction. I 
personally own a small fleet of  wheelbarrows and carts. For 
maneuverability, a one-wheeled barrow is great, especially 
on some narrow garden pathways. But they usually carry less 
weight and are more ‘tippy’—easy to get off-balance and pre-
maturely dump. You will surprise yourself  with how colorful 
your language becomes when you need to go get a moving 
tool to refill your transport tool. 

I used to be a metal-only barrow woman but after the 
dents and scratches that rust, I experienced (meaning beat-
ing the heck out of) several heavy-duty poly wheelbarrows 
and became a convert. I prefer two-wheel barrows because 
I usually overload them but they don’t tip over so I trade 
the dumping/cussing/redoing thing for general grunting. I 
make sure the wheelbarrows have all replaceable parts, which 
means you can extend their lives considerably. Interchange-
able tires is a bonus so you can have a couple on hand for any 
wheelbarrow that comes up lame. 

I love wagons. The metal mesh type with the drop-down 
sides come in two sizes. They’re a bit flimsy for hard-core 
use: you can break the axles or bend the sides by overload-

This Italian-made hori hori sees heavy use in the gar-
den during planting and transplanting time as well as 
everyday weeding. It should last for decades. Photo by 
Rhonda Baird.

ing. I recently saved up to buy a dump wagon that could be 
hauled by a human or ATV. When loading it into my truck, 
the front axle frame broke off  from an inferior weld. On 
closer inspection, every weld looked inferior. The cart was 
returned before I left the store. Study the construction, and 
buy the best you can afford! I once owned a molded poly 
professional nursery cart with short sides, with an 800-pound 
payload, which was the bomb. I loved that cart but wore it 
out eventually after many years of  hard use. When my cur-
rent metal one breaks, it’s back to the nursery wagon for me! 

Winter would be hell without a professional grade plastic 
sled to drag feed, firewood, hay, and buckets of  water when 
the hydrants freeze… but even the professional grade will 
crack under stress in the cold. If  cracks appear, screw on a 
wooden splint and you’ll gain a few more years of  use. In 
summer, stack functions by filling your sled with water for a 
portable waterfowl pool or a wash tub for wool fleeces. 

Dollies or hand trucks, those two wheeled blessings, 
move very large things but on relatively smooth surfaces. 
Always strap your load on because bumps and lumps under 
wheels tend to cause a dump. Consider a convertible dolly 
that, with the rearrangement of  a few pins, can convert to a 
low, wheeled flat-bed cart. 

Sometimes, simple is best. If  you’re moving a large vol-
ume of  lighter material, how about a tarp? Unless there are 
sharp rocks or sticks on your route, you can fairly success-
fully fold a tarp in half, load it, grab a big handful of  tarp at 
two corners (or get fancier with ropes) and slide the load to 
its final destination. This is a great use for tarps that are no 
longer waterproof  or have a few holes. Dragging tarp-loads 
over snow is a breeze. Just be careful that you mind the back 
end and don’t pull the tarp out from under the load. 

First purchase recommendations: wheelbarrow. nursery wagon, 
sled.

So start stocking up now or fill in a few gaps as funds al-
low! And no reason to simply click on Amazon.com. In fact, 
older tools tend to be made of  better quality material and if  
they’re still in good shape after years of  use, chances are they 
have quite a few more years left. Check out online auction 
sites, second-hand stores, estate sales, and your parents’ over-
full garage. You never know what treasures you might find to 
add to your tool larder.      ∆

Gloria Flora is a permaculturist and the Founder/Director of  
Sustainable Obtainable Solutions, a nonprofit with the mission to 
ensure the sustainability of  public lands and of  the plant, animal, 
and human communities that depend on them. She and her hus-
band are evolving TerraFlora Permaculture Learning Center in NE 
Washington. 
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The Whole Okra:

A	Seed	to	Stem	Celebration
Chris	Smith

The following excerpt is from Chris Smith’s new book The Whole 
Okra: A Seed to Stem Celebration (Chelsea Green Publishing, 
June 2019) and is reprinted with permission from the publisher.

A COMPLAINT I HEAR ALL TOO OFTEN is 
that people don’t like to grow okra because it’s too 
productive. And that leads me to imagine myself  

sitting at a desk in some top-floor office with an impressive 
view of  skyscrapers and sky. I’m wearing a suit, which is how 
you can tell I have a good imagination. There is a knock on 
the door, soft and hesitant.

“Come in,” I say. The door opens.
“You wanted to see me,” says Okra.
“Take a seat,” I say.
“I finished that stack of  papers,” offers Okra.
I slam my palm on the table. Okra jumps.
“That’s exactly why I called you in here,” I growl.
Okra looks at me. Silent, fearful.
“Do I need to spell it out?” I ask.
Okra nods.
“You. Are. Too. Productive. Now get out, and stop over-

performing.”

I understand the foreboding that accompanies heading 
out to harvest okra with the knowledge that your fridge is 
already full of  unprocessed pods; it’s a sinking feeling of  los-
ing control. But it’s not a good reason to avoid growing okra. 
If  your okra production overtakes your okra consumption, as 
it’s very able to do, there are several tactics you can employ. 
(Note: This is after you have given “gifts” to friends and fam-
ily and started hiding baskets of  okra in random unlocked 
cars.)

Dehydrating

   An Okra Evaporator sounds like the evil invention of  the 
AOA (Anti-Okra Alliance)—a handheld ray gun that can 
be fired at okra to make it disappear in a poof  of  smoke, 
cackling optional. But actually, it’s a real invention, dating 
from the year 1900, when okra was still popular, and ray 
guns to vanquish vegetables were still secret technology. John 
Bradford of  Springfield, Illinois (not related to Nat Bradford 
of  the Bradford Family Okra), basically set up a giant dehy-
drator and an awesome marketing campaign for “Evaporated 
Okra.” His advertisements appear in Midwestern newspapers 
throughout the early 1900s.

If your okra production 
overtakes your 
okra consumption, 
there are several tactics 
you can employ.
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you wouldn’t be surprised to find on one of  my menus.”
I asked Dennis if  he thought there was much difference 

between frozen and dehydrated okra. He said that dried okra 
has a more intense flavor, but even though dehydrated okra 
regains some of  its satisfying slipperiness when rehydrated 
into soups, it doesn’t have the same okra texture that you can 
capture by freezing okra.

“My grandfather told me about a favorite wintertime 
stew,” said Dennis. “It used dried okra, dried creek shrimp, 
and sun-dried tomatoes.” But this was in a time before freez-
ers were common, when dehydrating was a necessity for 

winter preservation.
I came across an old pamphlet on growing okra that 

described the Turkish tradition of  threading okra pods on 
a string to hang for dehydrating: “A variety much used for 
drying is that known as petite gumbo or small okra. The pods 
of  this variety are selected when only about one-half  inch in 
length and of  uniform size. These are strung on a coarse fiber 
and hung to dry.” Emily and I found a large plastic needle 
and some dental floss and strung some okra to dry. The task 
was time consuming, but we gained speed as we practiced. 
This is one of  those mindless tasks that is best done in com-
munity or while binge-watching Netflix. I’ve noticed that 
whole peppers dry faster when strung than when left on dry-
ing racks. The same was true of  okra, and I think the small 
puncture of  the skin by the needle is enough to help facilitate 
faster drying.

Dried okra is making somewhat of  a comeback as a 
modern snack food (but not, sadly, as an ingredient in cook-
ing). Freeze-dried okra pods are crunchy and slightly addic-
tive. A bag of  okra chips is really light—a couple of  ounces at 
most—but it wasn’t until I made my own that I realized how 
much okra is embodied in each bag. In my own experiments, 
approximately 2 pounds (907 g) of  fresh okra yields about 4 
ounces (113 g) of  chips. That’s quite the reduction through 
moisture loss! I’ve made my own whole-pod okra chips by 
seasoning the pods with a little oil, salt, and spices and then 
roasting them in the oven at 500°F (260°C) for 20 minutes 
and then 170°F (75°C) for about 2-3 hours (with the door 
propped open). When properly dried, the chips are a crunchy 
snack with lots of  flavor that holds up well when stored in a 
sealed jar.

I’ve tried various methods of  dehydrating okra. I like 
slicing the pods thin and crosswise—it takes more time to 

Dehydrating food allows you to store it in a cool and dry 
location without any additional energy input during storage. 
At John Bradford’s factory-scale operation, he dehydrated 
hundreds of  pounds of  okra on wire mesh in large kilns. I 
have a small five-shelved tabletop dehydrator, which works 
for my home-scale needs. There are lots of  options on the 
market, but I like mine because it has a timer and I can set 
the temperature. You can also dehydrate okra in your oven if  
it has a really low temperature setting and you can prop the 
door open.

Building a solar dehydrator is a priority item on my long 
to-do list. There are some excellent and relatively simple 
designs that utilize the sun’s heat and the convection effect 
of  rising hot air to dehydrate okra (or any other vegetable). 
I’m excited about solar dehydrators because using an electric 
dehydrator indoors in summer is twice stupid—first, it uses 
electricity to do what the sun can achieve for free, and sec-
ond, it heats the house and increases air-conditioning costs. 
Next year, my solar dehydrator will make the whole process 
carbon- and cost-free.

Chef  BJ Dennis simply lays okra pods on pieces of  
cardboard in the high summer heat for a day or two. “Dehy-
drating okra is simple,” he told me. “Real simple.” Dennis, 
whose given name is Benjamin Dennis IV, explored much 
of  his personal heritage through his grandfather, Benjamin 
Dennis II. In his grandfather’s time, people would lay okra 
pods on the tin roofs of  their houses to dry. “You don’t see 
that anymore,” Dennis said. “Everyone has freezers.” While 
Dennis and I were having this phone conversation, he was 
cooking up some okra with foraged wild pokeweed and sweet 
potatoes. “Just for myself,” he told me. “But it’s something 

The task was time 
consuming,	but	we	gained	
speed as we practiced. 

Besides dehydrated okra, okra seed oil is fantastic as a 
cooking oil.
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clay pots. The dried okra is ground as needed, us-
ing a mortar and pestle. The Gullah Geechee have 
maintained many of  the West African culinary tra-
ditions, “inventing a form of  Creole Southern cook-
ing,” stated a report by the National Park Service 
on preserving the Gullah Geechee Corridor. In the 
Sahel region of  Africa, the pounded okra pod flour 
is used in the preparation of  couscous, as it prevents 
the granules from sticking to one another. And I’ve 
found that dehydrating and grinding overgrown 
pods into flour is a great way to make use of  pods 
that are usually deemed inedible. I keep the pod 
flour in jars and add it to all sorts of  things includ-
ing veggie patties (for its sticking power), soups (for 
its thickening effect), and rice and couscous (for its 
flavor).       ∆

Chris Smith is a garden writer and homesteading con-
sultant who serves on the board of  Slow Food Asheville. 

When he is not okra-ing he can sometimes be found at Sow True 
Seed, an Asheville-based open-pollinated seed company. The Whole 
Okra is his first book. Find out more at indefenseofokra.com/blog. 

prepare the slices but less time to dehydrate. The tiny dried 
okra stars pack well into a jar, and I add them to soups 
through the winter. Dehydrating the pods whole takes longer 
(12-16 hours), so I tend to do this only when I’m making de-
hydrated okra snacks. I’ll oil and season the pods in much the 
same way I’d make chips in the oven, sometimes with 
chili powder for spice, or rosemary and thyme, so Em-
ily will eat them. The difference is that I skip the super-
hot oven and just let them dehydrate at around 135°F 
(57°C). The end product is a mixture of  brittle crunchy 
pods and soft chewy ones (depending on the original 
size). They are surprisingly addictive. A good compro-
mise between thin rings and whole pods is to cut the 
pods in half  lengthwise. This dramatically reduces the 
cutting time and drying time, and there are plenty of  
recipes where lengthwise-sliced okra is preferred.

One traditional preparation of  dried pods is to 
pound them into flour to add to various dishes as a 
flavoring and thickening agent. “The pounded dry okra 
has roots all the way back to West Africa,” BJ Dennis 
told me. One report states that in Nigeria, okra pods are 
sun-dried for three days and then stored in baskets and 

Okra waiting to be dried and eaten!
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WILD PERSIMMON SCHOOL OF WELLNESS 
is a home-based herb school and yoga studio in 
Indianapolis, Indiana (hardiness zone 6a) offer-

ing a 450-hour community herbalism program, work-trade 
apprenticeships, yoga classes, and more. Since acquiring the 
1.3-acre property in 2013, we have planted over 50 trees and 
shrubs, developing diverse perennial pocket habitats mod-
eled on local wild populations, including tallgrass prairie, oak 
savannah, and beech-maple forest models in early stages of  
succession. Annual perennial crops are also grown in berms 
and edible/medicinal landscaping, as well as orchard guilds. 
Foraging and wildcrafting in nearby areas completes our 
bioregional approach, and the seasons bring a constant river 
of  herbs, flowers, fruits, mushrooms, barks, and roots each in 
their due season. 
 Maintaining a year-round apothecary to supply a diverse 
community seeking herbal health advice and products means 
stocking up on seasonal abundance by drying and extract-
ing plants at their peak potency. As in the environment, 
abundance is measured by diversity rather than any single 
crop. Aided by work-trade apprentices, we are able to harvest 
and preserve over 100 plants we draw from to formulate our 
products. You may not have the need or time to put back so 
many medicinal plants. However, in 15 minutes several times 
a week, you can put back many harvests of  very useful plants 
for which you’ll thank yourself  once you really need them. 
Morning is the best time to harvest most herbs when they 
are most turgid, however, my teacher 7song taught us that 

the best time to harvest an herb is when you need it. Many 
aromatic herbs are exceptions to this rule and may be at 
their peak during the heat of  the afternoon. Like most things 
in life, take all teachings with a grain of  salt, and try not 
to overthink it. Before harvesting any medicinal or edible 
plant, make doubly sure you have positively identified it and 
familiarized yourself  with its properties and ecology. A good 
rule of  thumb is to harvest no more than 10% of  any wild 
population of  herbs in a given year. In the garden, you may 
be harvesting weeds or pruning landscapes: make the most of  
your input by converting your work into a yield and stocking 
up your apothecary. It’s always a good practice to ask permis-
sion from the plants, leave offerings, say a prayer, or sing to 
the plants while you harvest. You’ll make better medicine 
this way. 

Drying Herbs
 
 The simplest, most cost-effective, and traditional way to 
preserve medicinal herbs is to dry them. All you need to dry 
plants effectively is moving air, though a little heat can speed 
the process. In the herb room at Wild Persimmon, we keep 
a stack of  drying racks simply made from window screen 
and plywood scraps. These have a constant rotation of  herbs 
harvested throughout the week and dried with fans. When 

Welcome to the Apothecary
Greg Monzel

Tinctures on our red cedar display at MateriaMedica 
Herbal Blending Bar in Greenwood, Indiana.

Stackable drying racks. Note box fan at the lower right set 
to medium speed. At the top, bags of herbs waiting to be 
finished and stored. From top to bottom, the drying rack 
has motherwort, comfrey, red clover, and chamomile. 
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ambient humidity is favorable, most herbs lose 80-90% of  
their moisture within 48 hours. We have also dried 
herbs simply laid out on a paper bag or cardboard. 
The natural fibers help wick moisture away from the 
plants. Herbs that are dry enough for storage will 
snap, not bend, when pressed between the fingers. 
 Here in the corn belt, humidity is too high to 
dry the herbs completely without some heat. This is 
where solar power comes to our assistance. We use 
an empty greenhouse with a shade cloth covering 
it to create very warm and dry conditions to finish 
drying herbs. If  you don’t have a greenhouse, or 
yours is full of  moisture-laden plants, use your car, 
tent, or a solar oven to finish your herbs. Make sure 
to keep them protected from direct sun exposure 
and with plenty of  air flow. Hot, damp, stagnant 
conditions lead to fungal growth in the herbs, the 
garden, as well as the body. When finishing the dry-
ing of  herbs, be sure to keep them protected from 
condensation or dew. We put herbs out in paper 
sacks in the afternoon sun on a dry day and bring 
them in around sunset ready to store. 

 Dried herbs are best stored in glass jars and kept in a dark, 
cool location away from direct light. Well dried and stored 
herbs typically retain their potency for two to five years. 
From here, they may be blended or singly brewed into teas, 
added to soup or broth, or extracted in vinegar, alcohol, or 
another suitable medium. When traveling or moving your 
herbs to different locations, take precautions to limit tem-
perature changes and direct sunlight, which tend to promote 
condensation of  whatever moisture is inside the container 
and herbs. 
 With the long shelf  life of  many herbs, you may not need 
to harvest every plant every year for your uses. This way, one 
can build a diverse supply of  medicinal herbs. Between wild-
crafting and the tenacious nature of  many common herbs, 
harvesting ample amounts is often quick and easy. Again, try 
setting aside 15 minutes a few times a week to harvest and 
preserve herbs, and they will enrich your life with aromas 
and healing benefits year-round. The area used for drying 
will also come in handy when you are saving seeds in the fall.

Making Extracts

 Extracting fresh or dried herbs is another way to preserve 
the harvest for another season. One practical medium for 
extraction is making tinctures, which are alcohol-based ex-
tracts. Alcohol (190 proof) is a good extractor for fresh plant 
juices and dissolves resins and other constituents that are 
not soluble in water. We use lots of  tinctures in our practice 
for several reasons: they have high potency, may be blended 
together for specific conditions, and are easy to take for 
many of  our clients. One disadvantage, however, is the initial 
expense of  purchasing distilled alcohol. Another is that many 
people in recovery cannot tolerate alcoholic preparations.
Making tinctures can be done in various ways, but the easiest 
and most practical technique is often referred to as the folk 
method. Simply chop the applicable plant parts coarsely, 

In the field, a spare tent makes an excellent dryer, as seen 
here. Prop up the bottom underneath the tent with twigs, 
and lay the herbs on available fabric. The rain fly not only 
protects the plants while you forage, but it also collects 
heat to evaporate and limits direct sun exposure. Warn-
ing: on clear hot days, a tent in full sun may reach tem-
peratures hot enough to bleach your herbs. Use judgment 
when selecting a site.

Making bull thistle (Cirsium vulgare) tincture. 
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pack tightly into a mason jar, and pour pure alcohol over 
the herbs to cover. Make sure the herbs are covered for best 
results; check it the next day and press the herb back down 
under the alcohol if  necessary. This is a great way to preserve 
plants in their fresh state, especially when drying them erodes 
quality. Allow 4-6 weeks for the herbs to extract, then 
strain and bottle.
 If  alcohol does not resonate with you for any 
reason, there are plenty of  other ways to take your 
herbs. One of  the most kid-friendly extracts to make 
is an herbal syrup. Make a strong infusion (tea) with 
the herbs, allowing 15-20 minutes to steep. Strain, and 
for every liter of  infusion, add 700 mL of  honey. That 
ratio described another way is one pint of  infusion 
to one pound of  honey. We make respiratory and 
immune blends into syrups since the honey adds a 
humectant, coating, soothing quality for the mucous 
membranes. Syrups may be made from fresh or dried 
herbs. Keep the final product refrigerated for best 
results; syrups are prone to fermentation when left at 
room temperature.
 Another suitable extract may be made with vin-
egar. We use apple cider vinegar for the additional 
benefits of  its minerals, enzymes, and acidity. Vinegar 
works best with dried herbs. As in making a tincture, 
put the dried herbs into a mason jar, and cover with 

vinegar. Since dried herbs absorb some of  the vinegar, leave 
plenty of  room above the herbs and add enough vinegar 
to more than cover. Always check back the next day with 
vinegar infusions to tamp down the herbs and fill with more 
vinegar, if  necessary. As with tinctures, allow 4-6 weeks for 
the herbs to extract, then strain and bottle. Infused vinegars 
work best with bitter and aromatic herbs, and stimulate diges-
tive processes in addition to the actions of  the herbs. Infused 
vinegars are typically shelf-stable. With all extracts, consult a 
good reference for plant-specific information for dosage, and 
dilute extracts in a little water or tea before consuming. A 
great reference is Richo Cech’s Making Plant Medicine.
 

Rolling with the Seasons

 As in many of  nature’s cycles, there may be only 1-2 
weeks or even days to harvest sensitive plant parts, especially 
flowers. Each year brings unique weather conditions that 
promote the growth of  certain plants over others. There may 
be rain during a plant’s flowering time, which leads to poor 
pollination and little fruit. Heavy, frequent rains may drown 
the roots of  some plants or increase fungal diseases on crops. 
A summer hail storm may knock all the flowers from the 
persimmon trees. These are real-world conditions we have 
had to adjust to. 
 By growing native and hardy varieties, genetic diversity 
supports adaptation to changing conditions. This year was 
the first in eight that we didn’t make a large serviceberry 
harvest, a staple berry that we save for winter’s dearth. 
However, it’s been a great season for mulberries and raspber-
ries, so we’re going to be fine. If  you miss a prized harvest, 
look north for another opportunity to gather. We travel to 
Michigan for herbal events a couple of  times each year and 
often plan around what may be locally available there. The 
plants are as much as a full month behind our flowering time, 
especially in the spring. 

Bull thistle tincture.

Fresh rose petals (Rosa canina) before making rose cordial.
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 Preserving your herbs and building your apothecary is 
deeply rewarding, and needs little expenditures of  supplies, 
time, or effort. Mostly, it takes sensitive awareness, obtaining 
a yield, a little process, and a lot of  waiting. Start where you 
are, take advantage of  seasonal abundance, and honor your-
self, the plants, and the land. With any time and attention, 
your medicine cabinet, tea, and spice cabinets will soon be 
stocked and ready to bring more flavor, healing, and beauty 
to your life.        ∆
 

Greg Monzel
Community Herbalist
Greg Monzel is a native Hoosier and student of  nature and his-
tory with a gift for nourishing deep connections between people and 
plants. He experienced the medicinal power of  plants directly when 
he used raw pineapple as an effective treatment for recurrent strep 
throat infections in his teens. In 2007, Greg studied with beloved 
herbalist 7song at the Northeast School of  Botanical Medicine and 
in 2013 with herbalist Jim McDonald in Michigan. He has com-
bined his nurturing temperament and deep connection with plants 
into a career as an herbal educator, medicine maker, and grower. 
Greg co-founded Wild Persimmon School of  Wellness in India-
napolis to hold a plant-centered space to build a healing community 
and leads the Cultivate Healing: Community Herbalism Training 
program.   

Frequently Asked Questions: Subscriptions

How do I get the digital issue if  I’m a print subscriber? 
When you register for digital access (Digital Access Login on the home page), your request is approved, after which you 
can download the current issue using your username and password (the ones you set up when you registered). 

I waited too long to download my copy, and now it’s gone! 
Only the current issue is available for download. When the next issue is made available, the previous one is taken down. 
To access it, you will need to buy it as a back issue. 

How do I subscribe to only the digital issue? 
Select the “Digital” option on the Subscribe page. This is a very economical option for non-US/Canada subscribers.

My copy of  Permaculture Design arrived torn or damaged! What can I do?
Automated postal equipment sometimes damages issues that are not in paper or plastic wrappers. For obvious reasons, 
we  prefer to avoid unnecessary packaging. However, don’t worry. If  you receive a damaged copy, let us know, and we will 
mail you a replacement. Note: issues that are mailed from our office (new subscriptions or renewals that come in between 
print runs) are mailed in a paper envelope. Issues mailed directly from our printer are mailed without an envelope.

My copy is misprinted!
Sometimes, for unknown reasons, the occasional copy has missing, blank, or smudged pages. We’re glad to replace a de-
fective magazine if  you contact us.

I have a lifetime subscription, but my mailing label says my last issue is #150. Why?
Our projections show that the world will end on Dec. 18, 2028. Therefore, there are no plans beyond this point. [Editor’s 
note: the publisher is joking!] If  you have a lifetime subscription, it will continue beyond #150. In an earlier version of  our 
database software, the expiration date field had to have a numerical entry, and 150 was arbitrarily chosen to indicate “no 
expiration.”
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Abundant life through Chinese medicine

The	Honeybee	Doctors
David	Santander

TRADITIONAL CHINESE MEDICINE (TCM) has 
an incredibly complex system of  internal medicine 
with case studies that are hundreds of  years old. TCM 

is divided into four parts or pillars—Herbs/Diet, Acu-Moxa 
(Acupuncture and Moxibustion), Qi Gong (energy exercises), 
and Bone-setting/Physical Manipulations.

TCM practitioners, folk doctors and herbalists alike, learn 
and cultivate an intimate relationship with patterns of  nature 
and the land’s botanical, animal, insect, fungal, and mineral 
remedies. The woods around an herbalist’s house are more 
like an intentional complex garden. 

There is tremendous nuance to the preparation of  me-
dicinal and herbal formulas, time of  harvest, administration, 
time of  administration, species and subspecies differentia-
tion, and preparation. Then, there is the matter of  diagno-
sis—if  ten herbs can treat a headache, then which is the right 
herb? Why is there a headache, and what is the mechanism 
behind the headache? 

For this reason, I’d like to recommend all readers find an 
herbalist to study with or consult. Buy their books and take 
their classes. You’ll make lifelong friends and find your teach-
ers in the people and plants you’ll meet. 

There’s a saying among the Chinese doctors that a good 
doctor can heal you, but a great doctor can prevent you from 
ever being sick. A list of  herbal remedies is nice, but it doesn’t 
illustrate the principles behind the medical system for choos-
ing treatment strategies or the underlying framework. Some 
of  these frameworks come up in popular culture, most nota-
bly, the Tai Ji (Yin/Yang) symbol. It speaks to the concept of  
opposing forces like man/woman, night/day, still/moving. 
One of  the principles that is a major pillar of  Asian wellness 
(medicine theory and martial arts theory) is understanding 
the differentiation of  Yin and Yang. No singular thing is Yin 
or Yang, rather, things will be yin and yang in relation to one 
another. 

Where else do we find the interplay of  opposing forces, 
and are they more Yang or more Yin? 

Another lens for diagnosing and subdividing the energies 

that govern metabolism, is known as the Wu Xing, or the 
Five Phases: Water, Wood, Fire, Earth, and Metal. These 
elements are arranged in a circle housing a five-pointed star. 
Going around the circle: water nourishes or feeds wood; 
wood feeds fire; fire feeds earth; earth feeds metal; and metal 
feeds water. Cutting through the circle you have the control-
ling cycle where metal controls (chops) wood; wood binds 
and controls earth; earth banks water; water quenches fire; 
and fire tempers metal. These are the ways that the elements 
act outside of  the body. This system has complex correspon-
dences to the sexagenary cycle of  years, the sacred number 
Phi, the five-pointed star, Fibonacci sequence, Pi, the proces-
sion of  the equinox, and other mathematical, earthly, and 
cosmic phenomena.  (See Figure 1.)

If  the energy of  each element is harmonized, then the 
emotion of  each organ will be in harmony. If  the emotions 
are out of  balance, then the corresponding organ systems 
will suffer. For example, excess worry damages the spleen/
stomach and the earth element, and the inverse is also true. 
If  there is an imbalance in the earth element, then there will 
be spleen/stomach disharmonies, additional worry and such. 
The organs in Chinese medicine each have a slightly differ-
ent responsibility than is ascribed in the allopathic medical 
paradigm, for example, the heart in TCM, isn’t responsible 
for pumping the blood, rather it governs the vessels, and the 
blood is the tissue, the manifestation of  the heart and fire 
energy. 

TCM also utilizes the organ and meridian system map. 

Yang Yin
Male Female
Hot Cold
Expansion Contraction 
Light Dark
Qi Blood
Summer Winter

Mints can run rampant throughout a garden, but their 
abundance throughout the season can bring good health 
all year round. Photo by Rhonda Baird. 
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The Qi (limitless fire, energy) circulates through the body in 
a 24-hour cycle, through the internal and external meridian 
systems. Acupuncture and acupressure utilize access points 
to these meridians, and subsequently, the organs they connect 
to. 

Herbal remedies can alter the metabolism of  the entire 
body by effecting certain organ systems, or treating individu-
al symptoms, or both! 

Herbal Preparations

Infusion
The infusion method is how most teas in tea bags are 

brewed. Heat water and let the leaves steep for a few minutes.

Decoction
This is how most Chinese Medicial Herbal internal for-

mulas are made. Four quarts of  water are boiled down into 
two, or another amount boiled into half, beginning with the 
hardest mineral materials boiling the longest, and decreasing 
cooking time according to density of  substance. Shells and 
minerals, then sticks, seeds and roots, then light aromatic 
herbs. 

Poultice 
Herbs are mashed, pulverized, or chewed and put directly 

onto the wound. Poultices can be used for open or closed 
wounds depending on the injury and the medicinal substance 
or combination.

Salves 
For herbal topical applications, herbal essences are 

suspended in oils and waxes. Herbal extractions are done in 
many ways.

Tincture
Herbs and minerals are suspended, preserved, and ex-

tracted in alcohol.

Draft
Powdered herbal mixtures are mixed into hot water like 

instant coffee and drunk down in their raw but processed 
form. Sometimes, they are shaped into balls with honey 
for ease of  transport, storage (honey is a preservative), and 
because some sticks and roots taste gagging, pukeworthy, and 
utterly inedible without the honey. 

Common TCM Medicinals in North America

Mugwort (Artemesia vulgaris)
Mugwort comes to mind as a prime herb to go to first for 

several reasons. First, it is abundant in North America. In 
addition to being revered as a mystical dreamer’s herb for 
nighttime visions and insight, it serves as a massive pillar of  
Chinese Medicine. For hundreds of  years, people have relied 
on mugwort fire—moxibustion. This is dried and processed 
mugwort where it is pulverized into a wool texture, rolled 
into various shapes, and placed onto acupuncture needles 
or acupuncture meridian points on the body. Moxibustion is 
an entire art and system of  medicine on its own, and many 
books have been written on the subject.

Dried mugwort leaves can be used internally as a tea 
infusion to induce menstruation or quell menstruation, or to 
calm a restless fetus from a TCM condition known as blood 
heat (a more yang condition). It can also be used in seem-
ingly irregular blood conditions. 

Mugwork is used for: 
• Stabbing menstrual cramps, and an objective and/or 

subjective feeling of  cold in the womb. 
• Prolonged menstrual pain, prolonged menstrual 

bleeding, and lower abdominal pain. 
• Skin conditions marked by dampness and itching (as 

opposed to dry and flaky). 
Do not use or use less if  you have or develop a strong 

sense of  thirst or dryness afterwards, generalized restlessness, 
irascibility, insomnia, unbearable feeling of  being cooked 
from the inside, or night sweats. 

Reishi (Ling Zhi, Ganoderma)
This fungi is cited in many traditions as an herb for long 

life. Decoctions (well-boiled teas) have been found to pro-
mote a long healthy life and strengthen the immune system. 
This mushroom strengthens the Qi (vital energy) and pro-
motes clear mindedness. It’s been found to be anticancer and 
can do a myriad of  other things in the human body. For more 
in-depth work in fungus, check out the work of  Paul Stamets 
to see how mushrooms can save humanity, eat nuclear waste, 
think like a brain, and garden forests (yep). He also has some 
mushroom ID books on his website.

Ling Zhi can: Nourish the heart and calm the spirit. Stop 
coughing and wheezing. Treat grief  (by treating the Lung 
energy). Strengthen and coalesce the (Qi) metabolic faculties 
body. 

Figure 1. The Five Phases
Phase Wood Fire Earth Metal Water
Spirit Etherial Soul Spirit Intellect Corporeal Soul Will 
Harmonized Emotion Motivation Joy Planning Compassion Caution
Disharmonious Emotion Anger Mania Worry Grief Fear
Season Spring Summer Late Summer Fall Winter
Flavor Sour Bitter Sweet Spicy Salty
Zang (Yin) Organ Liver Heart Spleen Lung Kidney
Fu (Yang) Organ Gallbladder Small Intestine Stomach Large Intestine Urinary Bladder
Direction East South Center West North
Associated tissue Tendons Blood Meat Skin Bone
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tion, cold weak low back pain, impotence, diarrhea (not the 
burning kind), and wheezing. 

It is another blood herb that can treat cold, painful men-
struation and/or amenorrhea. It is also indicated for dry 
mouth, sore throat, toothache, lower back pain, and cold 
hands, feet, and legs. 

Learning Herbal Medicine

The TCM and other pharmacopeias (materia medica) are 
vast, as are the complexities of  nature. The best way to learn 
is to find a guide and get out there. Hike, swim, forage, take 

a little, and leave some behind for next season or for others. 
Steward the biodiversity and pass the info along. It is impor-
tant to find a teacher or an elder who knows herbal tradition 
and lore and case studies. Study and practice with them, or at 
least have an expert in your back pocket to consult with. Find 
a medicine man/woman, healer or doctor, a real expert or 
lineage holder in their tradition. Begin to ask questions about 
local remedies and listen to the stories about preparation, and 
the personalities of  these plants. Be ready to be blown away 
by the jaw-dropping magic of  herbal medicines.

Sourcing Herbs

Know the land you are sourcing from. If  you are harvest-
ing on your own, do your homework and find out what times 
of  the year are best for harvesting what parts of  what plants. 
Early in the spring, pokeweed can be a delicious edible that 
must be boiled and the water thrown out three times to 
remove the toxic components. Later in the year, it becomes a 
toxic herb, but may have anticancer properties. 

Caution!

1) If  it is strong enough to heal it is strong enough to 
harm—plants, definitely, and fungi even more so. Identify, 
identify, and identify again. Study from someone and know 
exactly what you are doing.

2) With herbal medicine and home remedies, often times 
you’ll hear “take a ___ herb to treat a ____”—or—“ I tried 
blank for my blank and it didn’t work, so then I went to the 
allopathic doctor.” This is why I recommend finding a tra-
ditional teacher. They know what remedies to use when and 
how. This is differential diagnosis. You can make a condition 
much worse with no treatment or with the wrong treatment. 

Honey is one of the oldest 
and most common 
medicinal substances 
known.

Reishi can be used for insomnia, fatigue, restlessness, 
listlessness, poor appetite, coughing, panting and shortness 
of  breath, chronic asthma, difficulty sleeping due to lack of  
oxygen from shallow breathing, and cases of  sleep apnea 
from Lung Qi deficiency. Fatigue, dizziness, and soreness of  
the low back are indicated as well. 

Chaga
Chaga is another fungus connected with long life and can 

be found growing parasitically in birch trees. This fungus 
looks like a gnarly black knob, but when boiled down tastes 
like a woody, chocolate milk or a stout beer. For both reishi 
and chaga, be sure to read more into differentiating factors 
and how to harvest, and always consult books and guides 
whenever possible. This herb can strengthen the kidneys 
for vitality and long life, and also may have cancer fighting 
properties.

Mint (Bo He, Mentha in its various subspecies)
The various mint species probably vary in function and 

properties based on region and subspecies. However, accord-
ing to TCM textbooks and professors, mints do more or less 
the same thing—cool the body internally and drain turbidity. 
Think of  the hot and nasty feeling of  a hangover, or eating 
too much greasy food, or feeling agitated and unable to fall 
asleep at night. The acridity of  mint pierces that turbidity 
(physical and mental), cools the body internally, and pro-
motes a sense of  calmness. A large handful of  (muddled, 
fresh) mint tea brewed up into about a pint of  warm/hot 
water, can have you asleep in about an hour. It is also great 
for irritability and feeling inescapably hot on summer days 
(when mint is in bloom).

It is cool and has acrid, light floating, piercing essential 
oils, which is why you don’t want to over-boil this herb. 
Throw it in the pot in the last five minutes of  a boil.

Mint is an incredibly versatile herb for treating fever, 
cough, dry red eyes, over emotionality, eating too much BBQ 
and beer on a hot summer day and feeling hot sick, stomach 
pain. If  you know what I’m talking about, this is for you. 

Honeysuckle (Jin Yin Hua, Locinera japonica, Flos Lonicerae)
Paradise in your nose. 
Think soothing nectar of  summertime when we discuss 

the TCM indications for honeysuckle. 
The dried flower treats hot painful sores and swelling of  

the breasts, throat, or sinuses. It is effective with dysentary-
type bowel movements, and hot, painful urinary dribbling. It 
can alleviate the feeling of  inescapable heat and fever in the 
summertime or symptoms of  sunburn. I imagine it might 
work as a sunburn wash flower bath, though I haven’t tried it. 

Cinnamon bark (Rou Gui, Cinnamomi Cortex)
Cinnamon bark comes in many strengths and potencies. 

McCormick spice seasoning isn’t going to cut it. You want 
medical-grade cinnamon bark. Some find it gross and opt for 
something with middle-of-the-road intensity. 

This herb works pretty much the opposite of  the previous 
herbs. We love it in winter, because it warms us up and brings 
that cozy feeling. Think weak and cold. It’s great for exhaus-
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Common ear ache treatments like garlic oil and oregano oil 
are frequently contra-indicated for ear aches in TCM and 
make them far worse.

3) If  you try a remedy and symptoms get worse, stop. 
There are cases where conditions get worse before getting 
better, but it’s not nice to experiment on people without their 
consent. If  it’s you you’re experimenting on, continue to be 
nice, but proceed at your own risk. 

4) “I figured that if  some is good, then more is better…”. 
Not always the case. Take the minimum dosage needed. 
Learn medicines’ personalities and characteristics and what 
they can do. 

Bees and Medicine

A beehive is a lot of  things: a box full of  stinging bees, a 
complex society of  hierarchy and duty, a macro organism, a 
medicine chest, a crazy mystery thing. If  this strikes you as 
hyperbole, find a beekeeper in town and ask to go along on a 
hive inspection. Prepare to have your mind expanded.

Apitherapy is a field of  science dedicated to the study of  
bee-related products as medicine. Humans are crazy crea-
tures and have eaten practically every component of  this 
super-organism box of  stinging bugs and found tremendous 
pain and death. They also found the only thing more nec-
tarious than nectar—honey. How poetic, right? Apitherapy 
components include honey, propolis, royal jelly, pollen, bee 
bread, brood (bee larvae), wax, dead bee bodies (seriously), 
and more.

Again, this is a massive field of  information, but let’s take 
a brief  look at the list of  things the components of  a healthy, 
pesticide-free honey have been known to do. Honey is one of  
the oldest and most common medicinal substances known. 
Humans have been working with bees going back as far as 
10,000 years in Egypt, if  not further. Contact your local 
beekeepers at farmers’ markets or through local beekeeping 
organizations for more information, and potential hive ride-
alongs.

Honey
Honey is antibacterial and antimicrobial. It is one of  the 

most common ingredients listed in medicinal formulas com-
ing from Egypt. It is used in TCM, as well, for harmoniz-
ing decoction formulas, probably for its ability to mask and 
blend flavors of  herbs like Huang Lian or Bai Zhu. Honey is 
so anti-rot, that there are even reports from Egypt of  bodies 
being mummified in honey for thousands of  years with no 
signs of  decay. Eat a spoonful of  local honey before a meal 
to strengthen digestion and feel happy. You ate the nectar of  
thousands of  flowers. 

Propolis
Propolis is a resinous substance used to caulk and mortar 

the holes in the hive shut. It regulates moisture of  the hive, 
glues things together, and is used in medicine to combat 
inflammation, oxidation, fungi, ulcers, cancer in some cases, 
bacteria, and to regulate immune human function.

Royal Jelly
To give you an example of  what royal jelly can do: worker 

bees will live for a few weeks to a few months, being fed 
royal jelly at birth (larval stage), then switched over to eating 
honey, pollen, and whatever else mature bees go about eat-
ing. The queen bee will be fed royal jelly for her entire life 
and live for years. It’s as if  the royal jelly turns on some super 
queen genes. In humans, it has been used to treat tumors, 
allergies, bacterial infections, and modulate the immune 
system. Nature is wild.

Preventative health is stocking up

Prevention is the best solution to any problem. Think of  
every moment of  exercise, stretching, or breathwork as an 
investment on long life and health, and insurance for you and 
your family. Period. Your health, happiness, and well-being 
are the most important thing you can focus on.

The benefits of  Chi Gong, Yoga, Kung Fu, body-weight 
fitness and soft exercise builds pound for pound strength and 
increases range of  motion and balance. These exercises are 
especially beneficial to aging populations over high inten-
sity gym workouts. Increased flexibility in the body means 
increased blood flow to all the nooks and crannies of  the 
body, keeping fresh blood in the tissues to keep them soft and 
supple. 

There are so many ways to exercise. Make sure it’s fun, 
and you’ll actually do it! Don’t get a case of  the supposed-to’s 
or as we say in New York, the “spozedas.” I’m supposed to 
do this workout. I’m supposed to live this way. I’m sup-
posed to do XYZ. If  you’re supposed to do it, and you don’t 
because you hate it—move on to something else.

There are slow and gentile Tai Chi movements that look 
like dance. There are more ornate and esoteric star stepping 
patterns and celestial correspondences for nerdier crowds. 
There are styles and traditions that practice and value 
harder/louder sparring and board breaking. There is Kung 
Fu for tendons, Iron Shirt Kung Fu, or Ba Gua based on the 
trigrams. Xing Yi and Judo based on the Five Elements and 
Yin and Yang. There are endless forms of  Kung Fu: Mantis, 
Tiger, Bear, Eagle claw, Drunken style. There is Qi Gong for 
the five organs, silk reeling, internal and external alchemy 
and other styles. 

Put on a Kung Fu film and get swept away. Look for the 
little Easter eggs hidden in these movies. For practitioners of  
all levels, there are little nuggets of  wisdom tucked away for 
the attentive.

Kung Fu and martial arts are not just about learning how 
to fight but also about learning to train the awareness to keep 
you and your friends and family and community safe. Your 
local franchise UFC gym may be teaching you how to sport 
fight, but are they teaching you how to avoid getting into a 
fistfight with someone who has a gun? How to be compas-
sionate and non-violent? How to be a person of  influence in 
your community, not for recognition, but for the value of  be-
ing an upright, virtuous person? Or is the gym emphasizing 
point scoring, gear, supplements, and competition?

When you choose a martial arts community, you choose 
a family. There are no secrets from family. Take the time to 
get to know the community. Trusting relationships take time 
to develop, and like good martial arts, can’t be rushed. Take 
your time to shop around for a gym and community where 
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you feel nourished to grow into yourself  as you are. 
When I first discovered Aikido, it was like watching 

music. It seemed so right and beautiful, I had to learn. I had 
been searching for a few years to find a form and group I 
could learn from. Take a free sample class—if  you don’t like 
it, move on. You’ll know when it’s right. It rings clear and 
bright and loud.

Increase blood flow and find a practice of  deep, deep 
breathing. If  your focus is not on increasing physical and 
emotional flexibility (or the ability to flow smoothly with 
the rhythms of  life), you’re in trouble. If  you focus on deep 
breathing and flexibility, you will live a long life.

Kung Fu emphasizes community learning and the benefit 
of  the whole. Sharing herbal remedies, growing strong and 

healthy together. Cultivating peace and happiness, and grow-
ing strong and cohesive for the healing and empowerment 
of  all. Ultimately, is about becoming strong and healthy and 
self-reliant and prepared. Learn herbs, appreciate exercise, 
and find abundance through your health. Study on this.   ∆

David Santander is an acupuncturist and herbalist. 

Stock Up List: 
Local honey 
Phone number for a high-level herbalist or traditional 

wisdom-keeper in medical tradition
Exercise, breathing routine 
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A Map for Navigating Climate Tragedy
Deep Adaptation
Jem Bendell, BA (Hons), PhD

This article is a continuation of  the entire piece writ-
ten by Jem Bendell. The first part appeared in the May 
2019 issue of  this publication.

Can professionals in sustainability management, 
policy and research—myself  included—continue to 
work with the assumption or hope that we can slow 
down climate change, or respond to it sufficiently to 
sustain our civilization? 

There are three main factors that could be encouraging profes-
sional environmentalists in their denial that our societies will 
collapse in the near-term.

The first is how the natural scientific community operates.

Eminent climate scientist James Hansen has always been 
ahead of  the conservative consensus in his analyses and 
predictions. Using the case study of  sea level rise, he threw 
light on processes that lead to “scientific reticence” to con-
clude and communicate scenarios that would be disturbing 
to employers, funders, governments and the public (Hansen, 
2007). A more detailed study of this process across is-
sues and institutions found that climate-change scientists 
routinely underestimate impacts “by erring on the side of 
least drama”  (Brysse et al. 2013). Combined with the norms 
of  scientific analysis and reporting to be cautious and avoid 
bombast, and the time it takes to fund, research, produce, 
and publish peer-reviewed scientific studies, this means that 
the information available to environmental professionals 
about the state of  the climate is not as frightening as it could 
be. In this paper, I have had to mix information from peer-
reviewed articles with recent data from individual scientists 
and their research institutions to provide the evidence which 
suggests we are now in a non-linear situation of  climactic 
changes and effects.

A second set of factors influencing denial may be personal.

 George Marshall summarized the insights from psychol-
ogy on climate denial, including the interpretive and implica-
tive denial of  those of  who are aware but have not prioritized 
it. In particular, we are social beings and our assessment of  
what to do about information is influenced by our culture. 
Therefore, people often avoid voicing certain thoughts when 
they go against the social norm around them and/or their so-
cial identity. Especially in situations of  shared powerlessness, 
it can be perceived as safer to hide one’s views and do noth-
ing if  it goes against the status quo. Marshall also explains 

how our typical fear of  death means that we do not give our 
full attention to information that reminds us of  that. Accord-
ing to anthropologist Ernest Becker (1973): “A fear of  death 
lies at the center of  all human belief.” Marshall explains: 
“The denial of  death is a ‘vital lie’ that leads us to invest our 
efforts into our cultures and social groups to obtain a sense of  
permanence and survival beyond our death. Thus, [Becker] 
argued, when we receive reminders of  our death—what he 
calls death salience—we respond by defending those values 
and cultures.” This view was recently expounded as part of  
the “terror management theory” proposed by Jeff  Greenberg, 
Sheldon Solomon, and Tom Pyszczynski (2015). Although 
Marshall does not consider it directly, these processes would 
apply more so to “collapse denial” than to climate denial, as 
the death involves not only oneself  but all of  what one could 
contribute to.

These personal processes are likely made worse for sus-
tainability experts than the general public, given the typical 
allegiance of  professionals to incumbent social structures. 
Research has revealed that people who have a higher level of  
formal education are more supportive of  the existing social 
and economic systems that those that have less education 
(Schmidt, 2000).

The argument is that people who have invested time and 
money in progressing to a higher status within existing social 
structures are more naturally inclined to imagine reform of  
those systems than their upending.

This situation is accentuated if  we assume our livelihood, 
identity, and self-worth are dependent on the perspective that 
progress on sustainability is possible and that we are part of  
that progressive process.

The third factor influencing denial is institutional.

 I have worked for over 20 years within or with organiza-
tions working on the sustainability agenda, in non-profit, 
private, and governmental sectors. In none of  these sectors is 
there an obvious institutional self-interest in articulating the 
probability or inevitability of  social collapse. Not to members 
of  your charity, not to consumers of  your product, not to 
voters for your party. There are a few niche companies that 
benefit from a collapse discourse leading some people to seek 
to prepare by buying their products. This field may expand 
in future, at various scales of  preparedness, which I return 
to below. But the internal culture of  environmental groups 
remains strongly in favor of  appearing effective, even when 
decades of  investment and campaigning have not produced 
a net positive outcome on climate, ecosystems, or many 
specific species.

Let us look at the largest environmental charity, WWF, 
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as an example of  this process of  organizational drivers of  
implicative denial. I worked for them when we were striving 
towards all UK wood product imports being from sustain-
able forests by 1995. Then it became “well-managed”  forests 
by 2000. Then targets were quietly forgotten while the 
potensiphonic language (1) of  solving deforestation through 
innovative partnerships remained. If  the employees of  the 
world’s leading environmental groups were on performance 
related pay, they would probably owe their members and 
donors money by now. The fact that some readers may find 
such a comment to be rude and unhelpful highlights how our 
interests in civility, praise, and belonging within a profes-
sional community can censor those of   us who seek to com-
municate uncomfortable truths in memorable ways (like that 
journalist in New York Magazine).

These personal and institutional factors mean that 
environmental professionals may be some of  the slowest to 
process the implications of  the latest climate information. In 
2017, a survey of  more than 8,000 people across eight dif-
ferent countries—Australia, Brazil, China, Germany, India, 
South Africa, the UK, and the US—asked respondents to 
gauge their perceived level of  security as compared to two 
years ago in regards to global risks. A total of  61% said they 
felt more insecure, while only 18% said they felt more secure. 
On climate change, 48% of  respondents strongly agreed that 
it is a global catastrophic risk, with an additional 36% of  
people tending to agree with that. Only 14% of  respondents 
disagreed to some degree with the idea that climate change 
presented a catastrophic risk (Hill, 2017). This perspective 
on climate may help explain other survey data that suggests 
remarkable changes in how people view technology, prog-
ress, their society, and the future prospects for their children. 
A 2017 global survey found that only 13% of  the public 
think the world is getting better, which is major change from 
the ten years before (Ipsos MORI, 2017). In the US, polls 
indicate that belief  in technology as a good force has been 
fading (Asay, 2013). This information may reflect a wider 
questioning of  the idea that progress is always good and 
possible. Such a shift in perspective is indicated by opinion 
polls showing that far fewer people today than the last decade 
believe their children will have a better future than themselves 
(Stokes, 2017). Another indicator of  whether people believe 
in their future is if  they believe in the basis of  their society. 
Studies have consistently found that more people are losing 
faith in electoral democracy and in the economic system 
(Bendell and Lopatin, 2017). The questioning of  mainstream 
life and of  progress is also reflected in the shift away from 
secular-rational values to traditional values that has been 
occurring worldwide since 2010 (World Values Survey, 2016). 
How do children feel about their futures? I have not found a 
large or longitudinal study on children’s views of  the future, 
but one journalist who asked children from 6 to 12 years old 
to paint what they expect the world in 50 years to be like 
generated mostly apocalyptic images (Banos Ruiz, 2017). 
This evidence suggests that the idea we “experts” need to be 
careful about what to tell “them” the “unsupported public” 
may be a narcissistic delusion in need of  immediate remedy.

Emotional difficulties with realizing the tragedy that is 
coming, and that is in many ways upon us already, are un-

derstandable. Yet these difficulties need to be overcome so we 
can explore what the implications may be for our work, lives, 
and communities.

Framing after denial 

As a sense of  calamity grows within the environmental 
movement, some argue against a focus on “carbon reduction-
ism” for how it may limit our appreciation of  why we face 
this tragedy and what to do about it (Eisenstein, 2018). I 
agree that climate change is not just a pollution problem, but 
an indicator of  how our human psyche and culture became 
divorced from our natural habitat. However, that does not 
mean we should deprioritize the climate situation for a 
broader environmental agenda.

If  we allow ourselves to accept that a climate-induced 
form of  economic and social collapse is now likely, then we 
can begin to explore the nature and likelihood of  that col-
lapse. That is when we discover a range of  different views. 
Some frame the future as involving a collapse of  this eco-
nomic and social system, which does not necessarily mean 
a complete collapse of  law, order, identity, and values. Some 
regard that kind of  collapse as offering a potential upside 
in bringing humanity to a post-consumerist way of  life that 
would be more conscious of  relationships between people 
and nature (Eisenstein, 2013). Some even argue that this 
reconnection with nature will generate hitherto unimaginable 
solutions to our predicament. Sometimes that view comes 
with a belief  in the power of  spiritual practices to influence 
the material world according to human intent. The perspec-
tive that natural or spiritual reconnection might save us from 

catastrophe is, however, a psychological response one could 
analyze as a form of  denial.

Some analysts emphasize the unpredictable and cata-
strophic nature of  this collapse, so that it will not be possible 
to plan a way to transition at either collective or small-scale 
levels to a new way of  life that we might imagine as tolerable, 
let alone beautiful. Then others go further still and argue that 
the data can be interpreted as indicating climate change is 
now in a runaway pattern, with inevitable methane release 
from the seafloor leading to a rapid collapse of  societies that 
will trigger multiple meltdowns of  some of  the world’s 400 
nuclear power-stations, leading to the extinction of  the hu-
man race (McPherson, 2016). This assessment that we face 
near-term human extinction can draw on the conclusions by 

I have seen how the idea 
of INTHE can lead me 
to focus on truth, love, 
and joy in the now.
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geologists that the last mass extinction of  life on earth, where 
95% of  species disappeared, was due to methane-induced 
rapid warming of  the atmosphere (Lee, 2014; Brand et al. 
2016).

With each of  these framings—collapse, catastrophe, 
extinction—people describe different degrees of  certainty. 
Different people speak of  a scenario being possible, probable, 
or inevitable. In my conversations with both professionals in 
sustainability or climate, and others not directly involved, I 
have found that people choose a scenario and a probability 
depending not on what the data and its analysis might sug-
gest, but what they are choosing to live with as a story about 
this topic. That parallels findings in psychology that none 
of  us are purely logic machines but relate information into 
stories about how things relate and why (Marshall, 2014). 
None of  us are immune to that process. Currently, I have 
chosen to interpret the information as indicating inevitable 
collapse, probable catastrophe, and possible extinction. There 
is a growing community of  people who conclude we face 
inevitable human extinction and treat that view as a pre-
requisite for meaningful discussions about the implications 
for our lives right now. For instance, there are thousands of  
people on Facebook groups who believe human extinction is 
near. In such groups, I have witnessed how people who doubt 
extinction is either inevitable or coming soon are dispar-
aged by some participants for being weak and deluded. This 
could reflect how some of  us may find it easier to believe in a 
certain than an uncertain story, especially when the uncer-
tain future would be so different to today that it is difficult to 
comprehend. Reflection on the end of  times, or eschatology, 
is a major dimension of  the human experience, and the total 
sense of  loss of  everything one could ever contribute to is an 
extremely powerful experience for many people. How they 
emerge from that experience depends on many factors, with 
lovingkindness, creativity, transcendence, anger, depression, 
nihilism, and apathy all being potential responses. Given the 
potential spiritual experience triggered by sensing the im-
minent extinction of  the human race, we can appreciate why 
a belief  in the inevitability of  extinction could be a basis for 
some people to come together.

In my work with mature students, I have found that invit-
ing them to consider collapse as inevitable, catastrophe as 
probable, and extinction as possible, has not led to apathy or 
depression. Instead, in a supportive environment, where we 
have enjoyed community with each other, celebrating ances-
tors and enjoying nature before then looking at this informa-
tion and possible framings for it, something positive happens. 
I have witnessed a shedding of  concern for conforming to the 
status quo, and a new creativity about what to focus on going 
forward. Despite that, a certain discombobulation occurs 
and remains over time as one tries to find a way forward in a 
society where such perspectives are uncommon. Continued 
sharing about the implications as we transition our work and 
lives is valuable.

One further factor in the framing of  our situation con-
cerns timing. Which also concerns geography. Where and 
when will the collapse or catastrophe begin? When will 
it affect my livelihood and society? Has it already begun? 
Although it is difficult to forecast and impossible to predict 

with certainty, that does not mean we should not try. The 
current data on temperature rise at the poles and impacts on 
weather patterns around the world suggests we are already in 
the midst of  dramatic changes that will impact massively and 
negatively on agriculture within the next 20 years. Impacts 
have already begun. That sense of  near-term disruption to 
our ability to feed ourselves and our families, and the im-
plications for crime and conflict, adds another level to the 
discombobulation I mentioned. Should you drop everything 
now and move somewhere more suitable for self-sufficien-
cy? Should you be spending time reading the rest of this 
article? Should I even finish writing it? Some of  the people 
who believe that we face inevitable extinction believe that 
no one will read this article because we will see a collapse 
of  civilization in the next twelve months when the harvests 
fail across the northern hemisphere. They see social collapse 
leading to immediate meltdowns of  nuclear power stations 
and thus human extinction being a near-term phenomenon. 
Certainly not more than five years from now. The clarity 
and drama of their message is why Inevitable Near Term 
Human Extinction (INTHE) has become a widely used 
phrase online for discussions about climate-collapse.

Writing about that perspective makes me sad. Even four 
years after I first let myself  consider near-term extinction 
properly, not as something to dismiss, it still makes my jaw 
drop, eyes moisten, and air escape my lungs. I have seen 
how the idea of  INTHE can lead me to focus on truth, love, 
and joy in the now, which is wonderful, but how it can also 
make me lose interest in planning for the future. And yet 
I always come around to the same conclusion—we do not 
know. Ignoring the future because it is unlikely to matter 
might backfire. “Running for the hills”—to create our own 
eco-community—might backfire. But we definitely know that 
continuing to work in the ways we have done until now is not 
just backfiring—it is holding the gun to our own heads. With 
this in mind, we can choose to explore how to evolve what 
we do, without any simple answers. In my post-denial state, 
shared by increasing numbers of  my students and colleagues, 
I realized that we would benefit from conceptual maps for 
how to address these questions.

I therefore set about synthesizing the main things people 
talked about doing differently in light of  a view of  inevitable 
collapse and probable catastrophe. That is what I offer now 
as the Deep Adaptation Agenda. For many years, discus-
sions and initiatives on adaptation to climate change were 
seen by environmental activists and policymakers as unhelp-
ful to the necessary focus on carbon emissions reductions. 
That view finally changed in 2010 when the IPCC gave more 
attention to how societies and economies could be helped 
to adapt to climate change, and the United Nations Global 
Adaptation Network was founded to promote knowledge 
sharing and collaboration. Five years later, the Paris Accord 
between member states produced a Global Goal on Adap-
tation (GGA) with the aim of  “enhancing adaptive capac-
ity, strengthening resilience, and reducing vulnerability to 
climate change, with a view to contributing to sustainable 
development and ensuring an adequate adaptation response 
in the context of  the global temperature goal” (cited in Singh, 
Harmeling and Rai, 2016). Countries committed to develop 
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National Adaptation Plans (NAPs) and report on their cre-
ation to the UN.

Since then, the funding being made available to climate 
adaptation has grown, with all the international development 
institutions active on adaptation finance. In 2018, the Inter-
national Fund for Agricultural Development (IFAD), African 
Development Bank (AfDB), Asian Development Bank 
(ADB), Global Facility for Disaster Reduction and Recovery 
(GFDRR) and the World Bank each agreed major financing 
for governments to increase resilience of  their communities. 
Some of  their projects include the Green Climate Fund, 
which was created to provide lower income countries with 
assistance. Typical projects include improving the ability of  
small-scale farmers to cope with weather variability through 
the introduction of  irrigation and the ability of  urban plan-
ners to respond to rising sea levels and extreme rainfall 
events through reengineering drainage systems (Climate 
Action Programme, 2018). These initiatives are falling short of  
the commitments made by governments over the past eight 
years, and so more is being done to promote private bonds 
to finance adaptation (Bernhardt, 2018) as well as stimulate 
private philanthropy on this agenda (Williams, 2018).

These efforts are paralleled by an increased range of  
activities under the umbrella of  “Disaster Risk Reduction” 
which has its own international agency—the United Nations 
International Strategy for Disaster Reduction (UNISDR). 
The aim of  their work is to reduce the damage caused by 
natural hazards like earthquakes, floods, droughts, and cy-
clones, through reducing sensitivity to these hazards as well 
as increasing the capacity to respond when disasters hit. That 
focus means significant engagement with urban planners and 
local governments. In the business sector, this disaster risk 
reduction agenda meets the private sector through the well-
established fields of  risk management and business continu-
ity management.

Companies ask themselves what the points of failure 
might be in their value chains and seek to reduce those vul-
nerabilities or the significance of something failing.

Given the climate science we discussed earlier, some 
people may think this action is too little too late. Yet, if  such 
action reduces some harm temporarily, that will help people, 
just like you and me, and therefore such action should not be 
disregarded. Nevertheless, we can look more critically at how 
people and organizations are framing the situation and the 
limitations that such a framing may impose. The initiatives 
are typically described as promoting “resilience,” rather than 
sustainability. Some definitions of  resilience within the en-
vironmental sector are surprisingly upbeat. For instance, the 
Stockholm Resilience Centre (2015) explains that “resilience 
is the capacity of  a system, be it an individual, a forest, a city, 
or an economy, to deal with change and continue to develop. 
It is about how humans and nature can use shocks and 
disturbances like a financial crisis or climate change to spur 
renewal and innovative thinking.” In offering that definition, 
they are drawing on concepts in biology, where ecosystems 
are observed to overcome disturbances and increase their 
complexity (Brand and Jax, 2007).

Two issues require attention at this point. 
First, the upbeat allegiance to “development” and “prog-

ress” in certain discourses about resilience may not be helpful 
as we enter a period when material “progress” may not be 
possible, and so aiming for it might become counter-produc-
tive. Second, apart from some limited soft skills develop-
ment, the initiatives under the resilience banner are nearly all 
focused on physical adaptation to climate change, rather than 
considering a wider perspective on psychological resilience. 
In psychology, “resilience is the process of  adapting well in 
the face of  adversity, trauma, tragedy, threats, or significant 
sources of  stress—such as family and relationship problems, 
serious health problems, or workplace and financial stressors. 
It means ‘bouncing back’ from difficult experiences” (Ameri-
can Psychology Association, 2018). How a person “bounces 
back” after difficulties or loss, may be through a creative 
reinterpretation of  identity and priorities. The concept of  re-
silience in psychology does not, therefore, assume that people 
return to how they were before. Given the climate reality we 
now face, this less progressivist framing of  resilience is more 
useful for a deeper adaptation agenda.

In pursuit of a conceptual map of “deep adaptation,” 
we can conceive of  resilience of  human societies as the 
capacity to adapt to changing circumstances so as to survive 
with valued norms and behaviors. Given that analysts are 
concluding that a social collapse is inevitable, the question 
becomes: What are the valued norms and behaviors that hu-
man societies will wish to maintain as they seek to survive? 
That highlights how deep adaptation will involve more than 
“resilience.” It brings us to a second area of  this agenda, 
which I have named “relinquishment.” It involves people 
and communities letting go of  certain assets, behaviors, and 
beliefs where retaining them could make matters worse. Ex-
amples include withdrawing from coastlines, shutting down 
vulnerable industrial facilities, or giving up expectations for 
certain types of  consumption. The third area can be called 
“restoration.” It involves people and communities rediscov-
ering attitudes and approaches to life and organization that 
our hydrocarbon-fueled civilization eroded. Examples in-
clude re-wilding landscapes, so they provide more ecological 
benefits and require less management, changing diets back to 
match the seasons, rediscovering non-electronically powered 
forms of  play, and increased community-level productivity 
and support.

It is not my intention in this paper to map out more spe-
cific implications of  a deep adaptation agenda. Indeed, it is 
impossible to do so, and to attempt it would assume we are 
in a situation for calculated attempts at management, when 
what we face is a complex predicament beyond our control. 
Rather, I hope the deep adaptation agenda of  resilience, re-
linquishment, and restoration can be a useful framework for 
community dialogue in the face of  climate change. 

Resilience asks us “how do we keep what we really 
want to keep?” 

Relinquishment asks us “what do we need to let go of 
in order to not make matters worse?” 

Restoration asks us “what can we bring back to help us 
with the coming difficulties and tragedies?” 

In 2017, this deep adaptation agenda was used to frame a 
festival of  alternatives organized by Peterborough Environ-
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ment City Trust. It included a whole day devoted to explor-
ing what relinquishment could involve. As such, it allowed 
more open conversation and imagination than a narrower 
focus on resilience. Further events are planned across the 
UK. Whether it will be useful framing for a broader-level 
policy agenda is yet to be seen.

How does this “deep adaptation agenda” relate to the 
broad conceptual framework of sustainable development? 

It is related to other perspectives that despite the atten-
tion of  international institutions to “sustainable development 
goals,” the era of  “sustainable development” as unifying 
concept and goal is now ending. It is an explicitly post-
sustainability framing, and part of  the Restoration Approach 
to engaging with social and environmental dilemmas, as I 
outlined elsewhere (Bendell, et al. 2017).

Research futures in the face of climate tragedy

 I was only partly joking earlier when I questioned why 
I was even writing this paper. If  all the data and analysis turn 
out to be misleading, and this society continues nicely for the com-
ing decades, then this article will not have helped my career. If  the 
predicted collapse comes within the next decade, then I won’t have 
a career. It is the perfect lose-lose. I mention this to highlight 
how it will not be easy to identify ways forward as academic 
researchers and educators in the field of  organizational sus-
tainability. For the academics reading this paper, most of  you 
will have increasing teaching loads, in areas where you are 
expected to cover certain content. I know you may have little 
time and space for reinventing your expertise and focus.

Those of  you who have a mandate to research might 
discover that the deep adaptation agenda is not an easy topic 
for finding research partners and funders. This restrictive situ-
ation was not always the reality faced by academics. It is the 
result of  changes in higher education, that are one expression 
of  an ideology that has made the human race so poor at ad-
dressing a threat to its well-being and even existence. It is an 
ideology that many of  us have been complicit in promoting, 
if  we have been working in business schools. It is impor-
tant to recognize that complicity, before considering how to 
evolve our research in the face of  the climate tragedy.

The West’s response to environmental issues has been re-
stricted by the dominance of  neoliberal economics since the 
70s. That led to hyper-individualist, market fundamentalist, 
incremental, and atomistic approaches.

By hyper-individualist, 
I mean a focus on individual action as consumers, switch-

ing light bulbs or buying sustainable furniture, rather than 
promoting political action as engaged citizens. 

By market fundamentalist, 
I mean a focus on market mechanisms like the complex, 

costly, and largely useless carbon cap-and-trade systems, 
rather than exploring what more government intervention 
could achieve. 

By incremental, 
I mean a focus on celebrating small steps forward such 

as a company publishing a sustainability report, rather than 

strategies designed for a speed and scale of  change suggested 
by the science. 

By atomistic,
 I mean a focus on seeing climate action as a separate 

issue from the governance of  markets, finance, and banking, 
rather than exploring what kind of  economic system could 
permit or enable sustainability.

This ideology has now influenced the workloads and 
priorities of  academics in most universities, which restricts 
how we can respond to the climate tragedy. In my own case, 
I took an unpaid sabbatical, and writing this paper is one of  
the outcomes of  that decision. We no longer have time for 
the career games of  aiming to publish in top-ranked journals 
to impress our line managers or improve our CV for if  we en-
ter the job market. Nor do we have a need for the narrow spe-
cialisms that are required to publish in such journals. So, yes, 
I am suggesting that in order to let oneself  evolve in response 
to the climate tragedy one may have to quit a job—and even 
a career. However, if  one is prepared to do that, then one can 
engage with an employer and professional community from a 
new place of  confidence.

If  staying in academia, I recommend you begin to ask 
some questions of  all that you research and teach. When 
reading others’ research, I recommend asking: 

“How might these findings inform efforts for a more 
massive and urgent pursuit of resilience, relinquishment, 
and restoration in the face of social collapse?”

 You may find that most of  what you read offers little on 
that question, and, therefore, you no longer wish to engage 
with it. On one’s own research, I recommend asking: 

“If I didn’t believe in incremental incorporation of 
climate concerns into current organizations and systems, 
what might I want to know more about?” In answering that 
question, I recommend talking to non-specialists as much as 
people in your own field, so that you are able to talk more 
freely and consider all options.

In my own work, I stopped researching corporate sus-
tainability. I learned about leadership and communications 
and began to research, teach, and advise on these matters, 
in the political arena. I began to work on systems to enable 
re-localization of  economies and support for community 
development, particular those systems using local currencies. 
I sought to share that knowledge more widely, and therefore 
launched a free online course (The Money and Society Mass 
Open Online Course). I began to spend more time reading 
and talking about the climate tragedy and what I might do, or 
stop doing, with that in mind. This rethinking and reposition-
ing is ongoing, but I can no longer work on subjects that do 
not have some relevance to deep adaptation. Looking ahead, 
I see the need and opportunity for more work at multiple 
levels. People will need more support to access information 
and networks for how to attempt a shift in their livelihoods 
and lifestyles. 

• Existing approaches to living off-grid in intentional com-
munities are useful to learn from, but this agenda needs to go 
further in asking questions like how small-scale production 
of  drugs like aspirin is possible. 

• Free online and in-person courses as well as support 
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networks on self-sufficiency need to be scaled. 
• Local governments will need similar support on how to 

develop the capabilities today that will help their local com-
munities to collaborate, not fracture, during a collapse. 

For instance, they will need to roll out systems for produc-
tive cooperation between neighbors, such as product and ser-
vice exchange platforms enabled by locally issued currency. 
At the international level, there is the need to work on how 
to responsibly address the wider fallout from collapsing soci-
eties (Harrington, 2016). These will be many, but obviously 
include the challenges of  refugee support and the securing 
of  dangerous industrial and nuclear sites at the moment of  a 
societal collapse.

Other intellectual disciplines and traditions may be of  
interest going forward. Human extinction and the topic of  
eschatology, or the end of  the world, is something that has 
been discussed in various academic disciplines, as you might 
expect. In theology, it has been widely discussed, while it also 
appears in literary theory as an interesting element to creative 
writing and in psychology during the 80s as a phenomenon 
related to the threat of  nuclear war. The field of  psychology 
seems to be particularly relevant going forward.

Whatever we choose to work on in future will not be a 
simple calculation. It will be shaped by the emotional or psy-
chological implications of  this new awareness of  a societal 
collapse being likely in our own lifetimes. I have explored 
some of  these emotional issues and how they have been af-
fecting my work choices, in a reflective essay on the spiritual 
implications of  climate despair (Bendell, 2018). I recommend 
giving yourself  time for such reflection and evolution, rather 
than rushing in to a new agenda of  research or teaching. If  
you are a student, then I recommend sending your lecturers 
this paper and inviting a class discussion about these ideas. It 
is likely that those who are not embedded within the existing 
system will be the ones more able to lead this agenda.

I think it may be our vanity as academics to think that 
anyone but academics and students read academic papers. 
Therefore, I have chosen to leave my recommendations for 
managers, policy makers, and lay persons for another outlet.

Conclusions
 Since records began in 1850, 17 of  the 18 hottest years 

have occurred since 2000. Important steps on climate mitiga-
tion and adaptation have been taken over the past decade. 
However, these steps could now be regarded as equivalent to 
walking up a landslide. If the landslide had not already be-
gun, then quicker and bigger steps would get us to the top of  
where we want to be. Sadly, the latest climate data, emissions 
data, and data on the spread of  carbon-intensive lifestyles 
show that the landslide has already begun. As the point of  
no return can’t be fully known until after the event, ambitious 
work on reducing carbon emissions and extracting more 
from the air (naturally and synthetically) is more critical than 
ever. That must involve a new front of  action on methane.

Disruptive impacts from climate change are now inevi-
table. Geoengineering is likely to be ineffective or counter-
productive. Therefore, the mainstream climate policy com-
munity now recognizes the need to work much more on 
adaptation to the effects of  climate change. That must now 

rapidly permeate the broader field of  people engaged in 
sustainable development as practitioners, researchers, and 
educators. In assessing how our approaches could evolve, 
we need to appreciate what kind of  adaptation is possible. 
Recent research suggests that human societies will experi-
ence disruptions to their basic functioning within less than 
ten years due to climate stress. Such disruptions include 
increased levels of  malnutrition, starvation, disease, civil 
conflict, and war—and will not avoid affluent nations. This 
situation makes redundant the reformist approach to sustain-
able development and related fields of  corporate sustainabil-
ity that has underpinned the approach of  many professionals 
(Bendell et al. 2017).

Instead, a new approach that explores how to reduce 
harm and not make matters worse is important to develop. In 
support of  that challenging, and ultimately personal process, 
understanding a deep adaptation agenda may be useful.   ∆

Reader support

A list of  readings, podcasts, videos, and networks to 
support us in our emotional responses to the information 
contained in this paper is available at www.jembendell.com

Endnotes

1. language that emphasizes power and supremacy
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Global Earth Repair Conference

If Not Now, When? 
Rhonda Baird

ON A GORGEOUS MAY DAY, hundreds of  people 
gathered at Fort Worden in Port Townsend, Wash-
ington. Circled around a grassy field, the people 

listened to the heartfelt words, prayers, and songs of  repre-
sentatives of  many indigenous communities. People came 
together and shared their stories, their songs, their griefs, and 
hopes for the care of  the Earth and all her peoples. 
 The conditions were just right for dozens of  existing 
networks to weave together—to assess the moment soberly; 
to inspire; and to move forward together. The gathering 
stretched more than 500 people and more than 200 presen-
tations across a dozen venues over three days and brought 
them together through food, music, and dance. 
 Presentation tracks covered: climate change, ecosystem 
repair, indigenous communities, grief-tending, networking, 
and much, much more. Children were welcome and well 
cared for in their own programming. The bokashi demon-
stration drew a large crowd, as did Andrew Millison’s talk 
on “Reading the Tea Leaves of  Climate Change,” Hannah 
Apricot Eckberg’s talk on funding earth repair projects, and 
Abel Kloster’s talk on agroforestry. The conversations and 
presentations ranged from practical techniques to visionary 
and emotional support for leaders and community members. 
Local projects and traditions for protecting orca and salmon 
habitat and the canoe culture of  the area were important 
contributions balanced by stories of  earth repair from other 
parts of  the world. 
 John D. Liu, Thomas Goreau, Precious Phiri, and 
Charles Eisenstein offered key notes at the conference from 
their various perspectives. Grandmother Agnes Baker Pil-
grim, Unci (Grandmother) Rita Long Visitor Holy Dance, 
Elder Ilarion Merculieff, Moses Brings Plenty, Juan Gabriel 
Apaza Lonasco, and other indigenous peoples and allies 
were active at the conference. The conference organizers 
shared this perspective on the website: 

“The Global Earth Repair Conference wishes to highlight indigenous 
people’s viewpoints on restoration and how to live in harmony with 
Mother Earth. The Earth and all of  its lifeforms, landforms, and waters 
are sacred and intelligent. They deserve our respect, and we humans 
should communicate and cooperate with them in this grand work of  
Earth regeneration. To this end, we seek indigenous representatives to 
attend the Global Earth Repair Conference and bring their perspectives 
and knowledge.”

The honesty, passion, and aptitudes of  all the presenters 
spoke to the moment that has arrived. We met our own ques-
tions in a grounded and open way and made commitments to 
live fully into the opportunities we have right now. 

Ecosystem Repair is Primary

 Bill Mollison initially taught the permaculture design 
course as a three-week affair with the first week outlining ar-
guments for systems collapse on a global scale. We no longer 
need a week of  instruction and argument to see how ecologi-
cal and social systems are faltering around us. The news is 
full of, well, dismal news. Scientists are busy documenting 
the ecological collapse through species loss, the impact of  
pollution, climate change impacts, and the rise of  diseases 
affecting people, animals, and crops. Communities are in 
disarray with hatred and apathy affecting us all. Military and 
economic war loom or unfold in small skirmishes as forces 
test each other for weaknesses. The US government is busy 
dismantling ecological protections and promoting “brown 
tech” investments.
 When we begin to look into our local situation, we can 
identify how the issues we see in the larger geopolitical 
situation are reflected in local politics, local environmental 
struggles, cultural erosion or failure to cohere, and extractive 
local economic patterns.

Overwhelm to Action

 So, where do we start? How do we proceed? It can be 
overwhelming.
 One answer given at the Global Earth Repair Conference 
is that we have to start with ecological repair. Culture repair 
can unfold alongside this. And this makes sense if  we accept, 
as I’ve heard Mark Morey say, that all culture arises from 
nature. It also reflects the order of  our permaculture ethics: 

Opening ceremonies on May 3, 2019. 
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Care of  Earth is primary. It makes sense that humans need a 
complete ecosystem from which to meet their needs. 
 The prioritization of  earth repair also recognizes that 
the earth—LIFE—needs to be in its best form whether the 
human species survives the coming centuries or not. Center-
ing our human experience at the cost of  other species has 
been the story of  civilization (Read Gilgamesh lately?) At this 
point, some humans (academics, governments, and NGO’s) 
discussing whether the rest of  us can handle the truth is 
inappropriate. We are coming to the limits of  being able to 
get away from the truth—no matter how strong the opioid 
epidemic, rates of  denial, or virtual reality addictions.
 John Liu spoke directly to the need to prioritize ecological 
repair at every opportunity given to him. His keynote told his 
own story of  being a filmmaker in China and other parts of  
the world and his recognition of  the link between ecosystems 
and community. 

Program Components

 The conference, in collaboration with the Ecosystem 
Restoration Camp representatives and a host of  media 
volunteers, were able to record a number of  presentations. 
These have begun rolling out on YouTube. This investment 
of  time and energy to bring the message of  presenters to a 
wider audience is generous and valuable to our communi-
ties—making the content accessible for free—a great practice 
of  the third permaculture ethic of  distribution of  surplus. 

Incorporating Our Whole Selves is Critical

 One of  the questions I kept pondering as I prepared for 
the conference was whether ecosystem repair can be duly 
accomplished without the paradigm shift of  recognizing 
our place as caretakers of  the earth on a larger scale and the 
subsequent healing of  the rift between secular academic en-
terprise and spiritual connection with nature. In order to heal 
the planet, I believe we have to reclaim our own wholeness. 
This is my opinion, but it reflects much of  the sentiment of-
fered by conference participants. Not only were the confer-
ence participants open to this message—many are already 
doing the work and telling the stories.

Grief  to Joy
 One of  the components of  this reclamation of  our collec-
tive whole self  is creating the space for grief. Francis Weller 
speaks of  the experience of  living now with massive extinc-
tions and ecosystem failures surrounding us as one of  the five 
gates of  grief. There is much to grieve. Participating in grief  
tending practices—whether solitary or amidst our communi-
ties—is an act of  self-care and an act of  earth care. When we 
accept grief  as one aspect of  our journey through the pres-
ent into an uncertain future, we also make room for joy, as 
Weller points out. Joy, gratitude, hope, commitment, and a 
sense of  our own consequence are on the other side of  that 
unacknowledged grief. Do you have people in your life, in 

your community, that can create a container for you to tend 
that grief ? Can they celebrate and give thanks and dance with 
you as well? 

Creativity
 Creativity is another aspect of  this reclaiming. Using our 
imaginations and engaging in creative practices helps us to 
expand our sense of  the possible. cultural, design-oriented, 
experimental—it doesn’t matter. If  you are inspired and 
informed to begin keeping bees or fermenting or implement-
ing water-saving earthworks across your land—all of  those 
are creative endeavors that require imagination, information, 
skill—and courage—to begin taking action. 
 The next decade could be one of  our most creative de-
cades if  we decide to apply ourselves as a species to creatively 
reimagining our society and culture—or perhaps a better 
recognition of  our multitude of  societies and cultures and 
a careful reworking of  the globally-connected culture. It is 
going to require more creativity and better narratives than the 
stories of  empire and domination which spurred on the de-
velopment of  the dominant civilization. It is going to require 
creativity, courage, and commitment to sharing that future in 
the best interests of  all involved. 

Recognizing the more than human
 That re-imagination and commitment also means deeply 
investing in the more than human world. This is a part of  
reintegrating with the natural world—recognizing our place 
among the community of  species—as caretakers acting in 
service to the other species rather than their masters and 
dominators. We must do more than recognize. To recog-
nize means to know again or to acknowledge the validity of  
something. We must do more than that—we must take action 

“And then in 2019, everyone came together and fixed the 
climate, even though it was hard. And that was our finest 
hour.” Packing the theater every night, we came together, 
asked hard questions, shared our hearts, and sang. Those 
were very fine hours. 
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support—in terms of  labor, skills, and funds. What are you 
contributing to Earth Repair? How can you connect your 
work with the work of  others to create a synergistic system? 
Check in on the website (earthrepair.friendsofthetrees.net) 
and subscribe to their YouTube channel for content updates. 
Global Earth Repair travels to South and Central America 
in 2020 with Ercilia Sahores and Claudia Flisfisch Cortes 
leading the organizing efforts. In 2021, the global conference 
will be in Zimbabwe with Precious Phiri taking the lead on 
organizing it. The next conference (2022) is likely to be in 
India and hosted in part by Rajendra Singh. 
 Whether you plan to travel to Mexico, Zimbabwe, or In-
dia—or not—offering a conference in your own region is also 
important. Can you bring people together to inspire them? 
Can it inspire earth repair projects in your area? How can 
you work with others to scale up those projects?
 Throughout the conference and following, there were sev-
eral opportunities for people to network. Weavers Network 
is one of  the primary platforms for people to engage with 
each other. Look for other accounts of  this event, too. With 
so much going on, one person couldn’t really get at all of  the 
variety of  happenings. 
 This event has launched a movement for Earth Repair. 
Many of  us were on that track before, but the reconfiguration 
brought about by this event has brought us new understand-
ing, renewed sense of  purpose, and more people to play 
and plan with into the future. Out of  this something new is 
emerging. It is exciting, and it bodes well for the Earth and 
all peoples.        ∆

Rhonda Baird is senior editor of  this publication, a permaculture 
educator, designer, and organizer.

to re-center our awareness on the primacy of  other species in 
the world. As we move further into this age of  extinction, we 
have to grapple with the fact that our mainstream civilization 
(and by implication all of  us participating in it) are the cause 
of  this. We are responsible for our actions, our choices, and 
our participation. The faster we can shift ourselves out of  this 
situation the better. 
 Permaculture educators and designers are quick to point 
out that we are not looking to be self-reliant—the homestead-
er off  in the woods relying on no one. That image is a myth. 
What we have to come to grips with is how we disengage 
from practices, corporations, and institutions that cannot 
make the shift with us. Along the way, we connect with oth-
ers in new association, find a new way forward, and put our 
energy and resources at hand into educating the next gen-
eration (and listening to them, too) while giving back to the 
Earth more than we take. We evolve toward something more 
appealing. 

Indigenous Leadership is Present & Important

 We don’t have to imagine something completely new. In 
my undergraduate honors class on “Utopian Dreams and 
Radical Realities” we found that establishing new projects 
and patterns in community is nigh on impossible. How-
ever, there are social and cultural patterns that survived and 
thrived around the world throughout history—indigenous 
cultures on all inhabited continents. Those patterns and that 
leadership can be honored and celebrated and learned from. 
 At the conference, indigenous voices (in a flowering of  
different languages) showed leadership and graciousness. 
Ilarion Merculieff  reminded us that we are all humans. We 
think that we are going around as separate individuals, but 
the interconnectedness of  humanity is just as deeply woven 
as the mycelial networks of  the forest. There is no separate-
ness. There is no separation between our liberation and that 
of  every other being on this Earth. 
 Our re-centering of  our selves; our healing journey, in-
cludes rescuing and reclaiming our own wild nature. Moses 
Brings Plenty, who works with wild horses also connects 
humans with their own wild nature and helps bring humans 
and horses together to support each other. Other presenters 
rescue wolves, bears, and other predators of  the continent as 
part of  their restoration work. The sheer variety of  the ways 
in which people are contributing, connecting, and finding 
their niche brings a sense of  gratitude and hope. 
 Throughout the event, there was a celebration of  place—
coming home to the place we live has many layers: knowing 
the forests, the waterways, the ways of  planting and harvest-
ing, the medicine, and fibers of  the place. This is the work of  
Earth Repair. 

The Time is Now: That Day is Today

 While a host of  well organized volunteers brought off  
this ambitious weekend smoothly, there is need for continued 

Indigenous voices and allies panel at the Global Earth 
Repair Conference with Unci Rita Long, Grandmother 
Agnes Baker Pilgrim, John D. Liu, and Ilarion Merculieff 
(speaking).
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Reflections from Camp Altiplano
Building	an	Ecosystem	Restoration	Camp
Robin	Woolner

THE FIRST ECOSYSTEM RESTORATION CAMP, 
in the Altiplano area of  Spain, came into being with 
tremendous, but perhaps haphazard enthusiasm from 

all over the world. The idea of  such an initiative had incred-
ible appeal, but no real roadmap. How it functioned, what it 
would look like, and how it would be developed into exis-
tence—even what means it would use to achieve ecosystem 
restoration remained questions. The uniqueness and beauty 
of  the first restoration camp, it’s scrappy innovativeness, and 
it’s collaborative, non-authoritarian nature is due in some 
part to the great degree of  experimentation that took place 
along the way. There was a fair share of  hardship along the 
way—some of  which could have been avoided with a bit 
of  hindsight. If  it were possible to travel back in time, what 
advice would be of  value?

This article was born out of  a few discussions that took 
place during the Sunday ‘Open Space’ at the 2019 California 
Ecosystem Restoration Council: one conversation, themed 
‘Technicians Training,’ asked what skills are necessary to 
build an ecosystem restoration camp and how to grow a 
critical mass of  people who have those skills and are will-
ing to do the work. The second conversation that inspired 
this article was a discussion hosted by Mathew Trumm who 
invited thoughts on the specific needs and strategy for the 
development of  the Paradise Ecosystem Restoration Camp 
in California. I could not help but notice that many of  the 
questions being asked there were the same questions asked 
and later answered at the beginning of  the Spanish camp a 
few years prior. 

As a result of  these conversations, I decided to interview 
some of  the long-term volunteers from Spain to investigate 
what they learned during their time developing the first eco-
system restoration camp. (Thank-you Rachel Robson, Ides 
Parmentier, Jo Denham, Kirsten Van Reisen, and Frances 
Osborn for taking time to do these interviews!) I should put 
forward the caveat that they all emphasized how each camp 
presents a unique context and requires independent inquiry. 
Let me say it again in the words of  the organization, “Every 
camp will be different in how it operates and there isn’t a 
one-size-fits-all approach.” 

Also, thanks to Levien Van Zon for the emails and 
documentation. There is no universal recipe for such a 
soup. Nonetheless, it seems useful to document some of  the 
reflections and learnings from those who have gone through 
it and actually have the first-hand experience of  building an 
ecosystem restoration camp. I’ve done my best to accurately 
depict the reflections I heard in the interviews; however, mis-
understanding is always possible. I also want to point out that 
this is by no means a complete document. I interviewed the 
on-site coordinators and most interviews were only an hour. 

May this report be of  use to those developing earth repair 
initiatives. 

Phases of Development

While there was no clear map laid out at the onset of  
the Spanish Camp’s work, everyone I interviewed identified 
general patterns when asked about the phases of  a camp’s 
development.  

Phase one: Vision, Planning, and Preparation 
The first phase, the preparation phase, includes observing, 

planning, and defining a purpose. 

The Call
This phase starts with a dream or a vision that resonates 

with enough people to gain traction. In the case of  Camp 
Altiplano, it was John D. Liu who made the ‘call.’ He put the 
call out on Facebook with statements of  hope and possibility 
such as this, 

Restoring the Earth needs to become the central intention of  
human civilization. In order for this to happen millions and tens 
of  millions of  people must be aware that it is possible to restore the 
Earth and be able to do it. This will lead to meaningful work for 
every human being on the Earth and end the concept of  unemploy-
ment. It will begin to be realized that real wealth for humanity is 
not the accumulation of  material possessions. Real wealth exists 
in ensuring that all can live in dignity and with their inalienable 

Camp Altiplano. Photo by Levien Van Zon. 
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sovereign rights. 
The Ecosystem Restoration Camps Foundation has been con-

ceived to create the conditions that will allow people of  all walks of  
life and from all over the world to live and work together to change 
the course of  human history and restore the natural ecological func-
tions on the Earth. They will do this by simply restoring ecosystems 
where the camps are invited to work and by continuous training of  
those who choose to learn how to do this. (ERC Facebook Post)

Planning
Once there is a ‘call,’ the communications coordinator/

project manager suggests a meeting to think about the mis-
sion of  the specific camp: get clear about what, why, and 
how you are going to do it. Do it together. Turn it into a 
plan. Reflect together. For example, the meetings in Spain, 
convened by Rachel Robson, resulted in a restoration plan, a 
site plan, and a handover transition phase plan. These plans 
are all informed by conversations (many of  them ongoing) 
about the purpose of  the camp and should be rooted in its 
socio-geographic place. Having processes to reflect and adapt 
allows for understanding to deepen over time and for all the 
specific plans to evolve together with the deepening conver-
sation. Build the “soft” skills and spaces to continue these 
dialogues. As the conversations continue, make sure to get 
into specifics: who is going to use the space for what? Where 
is money coming from? Who needs to be there to facilitate it?

Finance
To some degree, the financial access creates a boundary 

condition around what a camp can do—especially early on. 
As the first restoration camp, the Spanish camp had access to 
funding from the central organization. What was discovered 
was that there are more groups interested in being Ecosystem 
Restoration Camps than there currently are donations from 
memberships and grants coming in to the central organiza-
tion. Thus, future camps will likely have to find most of  their 
capital independently. My sense is that finance is one of  the 
biggest barriers to large-scale landscape restoration. Find-
ing ways to move capital into landscape restoration, either 
by partnering with a regenerative business or finding grant 
money, is extremely important. 

Outreach and Regional Context
Keep the wider regional context in mind. What is the vi-

sion and purpose of  the camp both on-site but also within its 
wider region? What is its function in both social and ecologi-
cal context in the region? Frances, who was the outreach 
coordinator, emphasized the need for thinking and connect-
ing with the wider region as early as possible. Get out and 
meet people and other projects. Be interested in what they 
are doing. There should be at least one person from camp 
focusing on outreach to the region’s people and projects—this 
will help the camp define its purpose and make sure it is 
regionally relevant.

In Spain, much of  the outreach was done in later phases, 
but Frances made the strong case for such work to be part of  
the initial observation and purpose-defining phase. 

 

 
Team Formation

Jo Denham, the natural building and application coor-
dinator, emphasized that it is important at the beginning to 
bring the right, committed group together who have both the 
determination and skill sets to develop and accomplish their 
goals. Who are the right people to be there at the beginning, 
and what are the processes that need to be in place for them 
to operate as a team? What kind of  commitment should be 
made at the onset? 

 
Legal Structures

Make it official. How will your initiative be represented 
legally? In Spain, they formed an ‘association.’ I’m not sure 
what the American equivalent of  this is—a non-profit? Who 
do you want on your board of  directors (find local people!)? 
Get a bank account. Carry insurance. If  you do a good job 
with outreach at the beginning, this part will be easier—espe-
cially forming the board of  directors. 

Phase two: Building
The camp infrastructure and landscape restoration around 

the camp are part of  the same tapestry. Their planning and 
implementation should be coordinated so that the buildings 
and landscape are harmonious. Some infrastructure will 
likely need to be built before landscape restoration can begin, 
but many of  these projects can happen in tandem. 

 
Site Infrastructure

The camp must have infrastructure to sustain people. In 
Spain, the basics are a kitchen, shade and wind shelter, com-
posting toilets, sleeping spaces, and showers/hygiene spaces. 
Again, all camps are different. Perhaps you are building a 
commuter camp, or your camp is centered in a pre-existing 
community. In either case, your infrastructure should come 
from a sober analysis of  your purpose, strategic plan, and site 
capacity (water was the limiting factor in Spain).

Some things to consider in terms of  site plan: how big is 

Planning, sharing food, creating space together. Photo by 
Levien Van Zon.
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your region? Do you want to move around or remain station-
ary? Ides Parmentier, building manager at Camp Altiplano, 
suggests that the building plan should complement the over-
all purpose and strategy of  a camp. For example, the Spanish 
camp is designed with permanent infrastructure for many 
people to gather. This complements the mission of  the camp 
as an education center. If  the aim of  the camp were focused 
on planting throughout the region, there might have been 
more buildings on trailers so that the camp could be mobile. 
Having skilled builders, a clear plan, and capital that matches 
the plan makes this phase go fast.

Find a builder (preferably a natural builder) from your 
region who would be willing to be an advisor—someone who 
can be called upon to answer questions and provide feedback 
on building plans. In Spain, there is such an advisor for eco-
system restoration work, but the construction did not receive 
such mentorship. 

When designing a structure, ecological impact should be 
considered for every element. Consider the impact of  the 
materials you choose and whether they are locally available. 
How large is the footprint of  the buildings on the land? What 
did traditional buildings in the area look like? 

Levien, a close friend of  the project, should also be 
mentioned. He showed up often with invaluable additions 
to infrastructure. Irrigation: He built an offgrid solar energy 
system to move water from a pond to a tank uphill, which 
could gravity-feed water to the garden. This was critical for 
scaling up food production. Electricity: He brought several 

iterations of  solar set ups to the camp which became an 
important addition to the gas-powered generator. Monitor-
ing: He designed and built a weather station for monitor-
ing wind direction/speed, temperature, and precipitation. 
Live data can be found at www.findu.com/cgi-bin/panel.
cgi?call=FW4087&units=metric and historical data at www.
wunderground.com/dashboard/pws/ICARAVAC4. The 
design for the weather station can be found on his blog 
(gnuritas.org).   

Landscape Restoration
The restoration plan should be a reflection of  the over-

all purpose of  the specific camp. While I did not have the 
chance to interview Jon, the restoration manager, I did talk 
to him while in Spain, about restoration planning. Here, in 
brief, are the basic considerations of  the restoration plan in 
Spain: 1. Observe the immediate landscape for moisture, air 

The current restoration plan 
demonstrates	a	beautiful	
synthesis of ecological and 
economic coexistence.

flow, light, plant communities, etc. (permaculture observation 
practices). 2. Ask: who are the stakeholders on the land and 
what are their needs, including birds, insects, bats, mam-
mals, and plants? Which species are not currently part of  the 
community, but you would like them to be some day (certain 
keystone species perhaps)? What do they need to live there in 
coexistence? 3. Consider the human needs for the landscape. 
In the Altiplano region of  Spain, humans are major stake-
holders, and their economic dependence on the land is an 
element of  their needs. The land for many hectares around 
the camp is privately owned and used for agriculture. The 
greatest impact would come by demonstrating a regenerative 
alternative to conventional practices which both maintains 
an income for the farmers (perhaps increased income) and 
has more ecological benefits. This approach, within the Span-
ish Altiplano context, will have a greater long-term impact 
than restoring this relatively small piece of  land into a native 
habitat. The current restoration plan demonstrates a beautiful 
synthesis of  ecological and economic coexistence.

Based on observation and analysis, a number of  tech-
niques should be applied. Earthworks can be considered early 
on (ponds, swales, deep ripping on contour, stone work.) The 
Dutch foundation connected the camp with experts to design 
and implement the earthworks. A soil nutrient cycling plan 
should be developed. A plant species list and plan should be 
developed. A development and maintenance plan should be 
made. All this should be designed with consideration of  the 
geological/hydrological/micro-climactic features and the 
stakeholders’ analysis made in the earlier observation phase. 
Along the way, the restoration design was cross-checked 
with experts. The Spanish restoration plan can be viewed at 
ecosystemrestorationcamps.org.

Again, restoration is site-specific. Working on a grassland 
riparian area that has channelized itself  is a bird of  a differ-
ent color from degraded agricultural landscapes. Put in the 
work. Make it collaborative. Listen.

Mutual support happening with the cob dance as part of 
the natural building phase. Photo by Levien Van Zon. 
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What knowledge, inspiration, and support do they need to 
continue restoration work after they return home? How do 
you courteously show appreciation and formally say goodbye 
when people leave? 

Hosting Events
Once the infrastructure is set up, the camp is ready to ma-

ture into offering more formal experience. The camp can now 
host events, workshops, and gatherings and possibly incubate 
regenerative businesses. This requires places to host people 
comfortably but also might be the beginning of  generating 
income.  

 
Income models

There are multiple income models possible. Aside from 
grants, income stream ideas I have heard include building 
a nursery, saving seeds, designing and installing borders for 

farms, ecotourism, events and educational workshops etc. As 
the project matures, regenerative economic models should be 
woven into the project’s development.

Scaling up Restoration
This later phase will likely include a wider strategy for 

facilitating large-scale landscape restoration in the region 
and specific actions and ventures which work harmoniously 
towards this goal. What projects target the highest leverage 
points to enable ecosystem restoration? What is the most 
strategic order to roll out projects?

Camp Roles and Responsibilities
The project and its phases had no road map at the outset. 

The same was true regarding roles and responsibilities. While 
the lack of  definition allowed for a unique quality of  freedom 
and ownership over projects, it was also challenging in terms 
of  organizing and prioritizing tasks. With a limited amount 
of  energy to invest in multiple projects, which ones were 
prioritized? How do you make such a choice? For example, 
when everyone is technically a volunteer, how do you iden-
tify who gets to be involved with long-term planning? While 
having very little organizational siloing at the beginning 
allows for rapid learning and transformation, it seems natural 
for specific roles and responsibilities to emerge. 

Some roles and duties identified as early needs in Spain 
included: a building coordinator, restoration coordinator, 
and an outreach coordinator. The project requires an evalu-

As the project matures, 
regenerative economic 
models	should	be	
woven into the project’s 
development.

 Phase 3: Maturation
Once basic infrastructure is in place, the project is ready 

to mature from planning and building into a closer represen-
tation of  the original vision. This phase might be character-
ized by clearer distinctions in titles and duties. In this phase, 
people come in with very specific expertise. This phase was 
described by most of  the people interviewed.

Hosting People
The project can now host volunteers, students, and short-

term people. Earlier in this phase, volunteers can help build 
out the infrastructure and landscape beyond its minimum 
state. Later in this phase, they can participate in a more 
formal learning process and support larger scale restoration 
campaigns. 

Of  course, hosting requires a whole set of  plans and skills. 
Some things to consider: What is the role of  short-termers? 
Will they come as a cohort for a set time or come and go 
separately on individual schedules? There must be some-
one who can interview potential visitors, who can find the 
right people and give them all the information they need in 
advance for a comfortable stay. There needs to be an orienta-
tion protocol, too. At Camp Altiplano, coordinators devel-
oped quite an elaborate orientation process, including a tour 
and buddy system. To what degree are people expected to 
dedicate themselves to collective camp work versus personal 
projects? One model that was being explored on my last visit 
to Spain was based on something we heard was being devel-
oped at the Balkan Ecology Project—the idea being that the 
last quarter of  the day would be dedicated to personal proj-
ects. Short termers would be given support to develop these 
personal projects and a forum to eventually present their 
work. Other considerations: How will short-termers acquire 
the knowledge and skills to be effective while at the camp? 

Food from the garden: although food production can draw 
energy from other priorities. Photo by Levien Van Zon.
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ation strategy and someone to coordinate this work. Robin 
Dirks worked with the Spanish team on a principles-based 
evaluation strategy, as they looked at the ecological, social, 
and economic impact of  the project. Kirsten Van Reisen also 
developed an evaluation framework. “Try to keep monitor-
ing as lean and mean as possible: what do you really need 
and want to know, and for what purpose.” She recommends 
choosing no more than 10 indicators. Kirsten also took on 
the role of  bookkeeping. For bookkeeping, she recommends 
working with a bookkeeper in the region who knows the 
specifics of  the regulations using premade software familiar 
to the regional bookkeeper.

A project coordinator is another important role. This can 
be one or multiple people. The person/people in this role 
are committed to tracking the big picture: the sub-projects, 
how they are coming along, and how they fit together. An 
overall strategic plan is needed. In Spain, Rachel, the project 
coordinator brought all the coordinators together for weekly 
‘long-term planning meetings.’ Rachel was also the com-
munications coordinator which I believe served her role as 
project coordinator. Narrating the progress of  the various 
projects also gave her deeper insights as a project coordinator.

Some questions to ask as a communication/strategy 
coordinator: How do you narrate what’s happening to the 
project’s supporters? How do you gain more support? As-
sociating with the Ecosystem Restoration Camps (ERC), the 
Dutch group that founded the project in Spain, provided a 
large network from the beginning. 

Jo Denham managed intake and project application. Jo 
recommended: be very precise about what the camp needs 
and if  the person will fulfill that role. Sense if  the personal-
ity will likely work harmoniously with who else is there. 
Get clear on all the logistical details in advance so that their 
arrival is clear and comfortable. 

Who and how to manage the kitchen? In Spain, we 

took turns cooking, which I really enjoyed, but for some it 
was very stressful. One person should at least keep track of  
kitchen organization and replenishing supplies. 

If  there is a garden, who is managing it? Frances Osborn 
actually cautioned against putting too much energy into food 
production, because it ended up consuming a great deal of  
her energy. If  you can afford to buy food, put your energy 
into planning and outreach. It’s a higher priority at the begin-
ning. Also, if  you can afford to purchase food at the begin-
ning, it might be better to experiment with different strategies 
of  food production before investing into one system for high 
production. 

As the project matures, consider adding a business devel-
opment coordinator and an event planner/coordinator. 

The coordinator team recruitment pack recently published 
by the Spanish Altiplano camp on the Ecosystem Restoration 
Camp site goes into more details of  different camp roles. It 
also beautifully describes the culture achieved in the Spanish 
Camp. Read it. It’s great!

Skills and Competencies
If  more ecosystem restoration camps are to be established, 

or current camps expanded, there needs to be enough people 
with the skills and interest in building the camps. An emerg-
ing, growing discussion asks: what are the skills necessary to 

develop an ecosystem restoration camp? Feedback from the 
interviewees on necessary skills follows.

Social/Organizational Skills
The project’s evolution depends on trust amongst the indi-

viduals involved. By defining clear organizational structures 
early on, working relationships are better off. It’s very im-
portant to define (or at least develop a culture of) intentional 
decision-making. How are you as a group going to come to a 
decision? Also, facilitation skill sets are crucial. How will you 
structure and lead meetings? 

Develop structures and places for constructive problem 
solving—both interpersonal and technical. In Spain, this 
took place during Thursday afternoon meetings. This was a 
general meeting where questions could be asked, decisions 
made, or conflicts addressed. It’s really important to have a 
designated space to address interpersonal tensions; otherwise, 
they can be ignored. When you are living, working, eating, 
sleeping in close proximity, conflicts will arise and ignoring 
them is not a sustainable option. Working out such conflicts 

Develop structures 
and places for constructive 
problem	solving—both	
interpersonal 
and technical.

Creating the camps requires lots of time and effort, but 
the payoff is in the restoration work and the community 
built. Photo by Levien Van Zon.
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in a public place has a double benefit: eliminating gossip that 
might arise if  the conflicts are dealt with privately, and wit-
nesses learning proactive conflict-resolution processes from 
those in conflict. How are you going to resolve conflict? 

A related practice takes place during the morning meet-
ings. Over breakfast, the team writes the project agenda for 
the day (on Mondays for the week), and people sign up for 
various duties. The meeting also features a check-in where 
people share publicly how they are feeling that morning. 
When everyone is doing well, it seems like a bit of  a tedious 
practice. When someone isn’t doing well, it underlines the 
importance of  check-in. Check-ins also give people the op-
portunity to gain awareness through articulation, to practice 
active listening, and to give people information about how 
they could consider engaging with others throughout the 
workday. If  someone lets people know they are feeling de-
pressed, it’s going to affect the sensitivity with which they are 

approached by others. Rachel pointed out that systems work 
best when all information is easily available to everyone—in-
cluding some interpersonal information as well.

One more quick note about social skills. Early on, there 
was friction regarding how much focus to put on social skills 
and inner competencies. Make sure there is balance between 
inner work and outer work. One should enable the other. 

Hosting Skills
There will be a constant influx of  new people. If  no one 

is there to greet people upon their arrival and send them off  
upon their departure, then there is a good chance people will 
have “crash landings.” Give people all the information they 
need as soon as possible. Make sure all the details of  their 
stay are understood. Make them feel welcome. Introduce 
them to others. Give them the tools to contribute during 
their stay. This is a position and a skill set that can be easily 
overlooked, but it is critical to an organization with an influx 
of  temporary workers.

Biological Skills
Someone must have a strong understanding of  local biol-

ogy, geology, and natural processes. This includes the ability 
to key and ID flora and fauna and the ability to read the 
landscape and understand the way succession takes place. A 
naturalist should have the skills to listen to a landscape and 
answer key questions such as: What is the cause of  degrada-

tion? What did the landscape look like prior to human im-
pact? What happened to put it in its current state, and what 
do the current biological communities indicate? It would be 
good to have someone with knowledge of  soil science, soil 
analysis, and testing. Understanding of  soil nutrient cycling 
and microbiology is another important skill set. Remediation 
is key, too. It would be helpful to have a biologist on hand 
who can set up a rigorous monitoring system. It’s important 
to do a baseline analysis before the camp starts its restoration 
work. 

Agricultural Skills
Depending on your project, there is a good chance you 

will need someone with a background in various agricultural 
skills. Some examples are garden management, irrigation, 
seed saving, propagation, silviculture, grazing, and holistic 
management. 

Building/Maintenance Skills
There is a need for carpentry, plumbing, electricity (solar), 

and natural building expertise.
There will be many broken things. General can-do/

handyperson skillsets are very important to address the ongo-
ing list of  breaking things: mechanical, wood, metal work—
just being able to fix stuff. 

 Legal Skills
Find someone to obtain the right insurance, choose the 

best legal structures for the organization’s status, and some-
one who knows how to do bookkeeping.

Health
Someone must have some emergency medical certifica-

tion. There must be first aid supplies available and close by 
and people trained to properly use them.

Understanding of soil 
nutrient cycling and 
microbiology	is	another	
important skill set. 
Remediation is key, too.

The beginnings of an orchard at Camp Altiplano. Photo by 
Levien Van Zon. 
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General Learning 

I asked interviewees about general learning that had taken 
place through their experiences at Camp Altiplano. The fol-
lowing is a collection of  the lessons learned.

Jo pointed out the need for a particular state of mind to 
be effective. You must be flexible and adaptable. “Let go of  
plans quickly if  they are no longer serving the big purpose.” 
If  the ego is too attached to a project, it will be difficult to 
make such an evaluation. She recommends maintaining an 
attitude of  curiosity instead of  thinking you have the an-
swers. 

This is congruent with another lesson mentioned by a 
number of  interviewees. Do not fear failing. It’s good for 
you. You will fail a lot. There was the general understanding 
that it is better to fail quickly, learn from your mistake, and 
try the next thing. Don’t take it too personally. 

Kirsten recommends consideration of the duties (kind 
and quantity) team members take on. “As much as possible, 
teams should try to have people do what they’re good at—of 
course it’s great if  you can ‘learn on the job,’ and I encour-
age people learning new things, but it will take more time.” 
If  you end up ‘learning on the job,’ find people who have a 
background in that skill set and ask for guidance.

Celebrate! During the start-up phase (phases 1 and 2) it’s 
easy to work non-stop. Stopping to celebrate is really im-
portant for maintaining the right spirit. Celebrate successes, 
birthdays, full moons, whatever. Just make sure you make 
time to have fun together.

Also, take care of  yourself. Between the workload and the 
lack of  privacy, it’s easy to lose touch with what you need to 
recharge. Take time away to decompress and listen to your 
body and its needs. 

The group discovered that designing and building are 

different developmental phases from hosting “campers” who 
are there for short-term volunteering and education. Doing 
both at once wastes energy and focus. Once plans are in place 
(phase one), and the site is built (phase 2)—that is the time 
to invite the world (phase 3). In Spain, everything happened 
at once, long-termers took on lots of  diverse responsibilities, 
and there was a constant influx of  new people who had to 
be shown the ropes. Ides, the building coordinator, put it 
well: “Do one thing at a time as an organization. Design the 
workflow to maintain high focus together. This will minimize 
internal competition between projects for time/energy/re-
sources and will minimize burnout. Furthermore, the team 
should define precisely every team role—who is responsible 
for what.”

Ides also had a number of  insights on the hypothetical 
structure of  a nomadic camp. He says, “to restore a wide re-
gion with shorter localized restoration efforts, a camp that is 
movable and mobile could be ideal. How could it move from 
place to place? What is the roadmap? How does it adapt to 
each new site? What are the protocols for how to repetitively 
interact with new sets of  locals? Do you have to lay ground-

work so that locals know beforehand that this camp is com-
ing for a certain time period? How do you involve locals in 
the restoration work? It could make sense to get the word out 
so people know there will be workdays, or work weekends, or 
planting parties even before the camp arrives. Think about a 
travelling circus, etc.”  

The Spanish Camp was also comprised of  mainly non-
Spanish citizens. While international community is fun and 
interesting, there were times when the project risked losing its 
local context. Without that identity, it is difficult to be region-
ally relevant. Keep local. Make sure the space is either locally 
founded or culturally sensitive to local customs so that people 
can comfortably enter in. 

It was recommended against hiring architects to design 
structures. Instead, there should be a website with various 
plans that are freely available such as yurts, composting 
toilets, kitchens, bunkhouses, etc. Ides shared with me inter-
esting composting toilet and shade structure designs. These 
sorts of  things should be curated somewhere for the global 
network (wink-wink Dutch foundation).

Find a builder (preferably a natural builder) from your 

Be prepared for lots of meetings, celebrations, and com-
munity time. Photo by Levien Van Zon.

In	Spain,	everything	
happened at once, 
long-termers took on lots 
of	diverse	responsibilities,	
and there was a constant 
influx	of	new	people.
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region who would be willing to be an advisor—someone who 
can be called upon to answer questions and provide feedback 
on building plans. In Spain, there is such an advisor for eco-
system restoration work, but the construction did not receive 
such mentorship. 

Another thing that is just newly forming in Europe is a 
coalition of  (mainly Dutch) craftspeople who belong to an 
email group that responds to requests for particular projects. 
A handful of  them (Carpenters) recently visited the Spanish 

Camp to assist with building the bunkhouse. Having skilled 
builders rapidly accelerates construction. This sort of  online 
forum is a simple and effective way to connect ecological 
projects in need of  craftspeople with craftspeople looking to 
be of  service. There is also a great potential opportunity for 
training somewhere in this model. The craftspeople network 
forming in Europe is worth paying attention to and learning 
from in other areas of  the world.

Water was a consistent challenge. Consider far in advance 
how you will meet your water needs when identifying your 
location. In Spain, potable water is driven in. Irrigation water 
is captured from rain in ponds. I was told it was a dry winter 
this year, and the ponds 
are low and salty (due to 
proximity to agriculture). 
This will create a new 
series of  challenges regard-
ing irrigation.

Also think about waste. 
If  you are well organized, 
waste can be categorized 
into resources for use. This 
has not gotten a lot of  
attention in Spain. It goes 
to public recycling or the 
landfill, but I just want to 
name its importance. How 
to be smart with the waste 
stream?

The team in one phase 
may not be the same 
group for another phase. It 
has been the lesson of  the 
Spanish Camp that each 
phase of  a camp’s devel-
opment requires different 
sets of  skills. The people 
that are dedicated at one 

They	have	built	their	camp	
from scratch without a 
roadmap whatsoever.

point in a camp’s development might not be the right people 
for another. One of  the most personally impactful learnings I 
have witnessed in my involvement with the Spanish Camp is 
the way the long-term team conducts themselves, after years 
of  devotion, working in the worst conditions (incredible heat, 
numbing cold, whipping winds), all while balancing way too 
many responsibilities and constant budget challenges (all 
with absolutely zero personal privacy)—and all this almost 
entirely without pay. They have built their camp from scratch 
without a roadmap whatsoever. Now that it is built, there 
is finally income for their work (from a grant). Now that 
the foundation is built, they have decided that their work is 
done. It is time to hand it over to a new team with the skill 
sets for this next phase. This selflessness, humility, and deep 
understanding of  the intelligence of  a self-organizing system 
inspires me. They are modeling a quality of  leadership which 
is precious and rare. When the ego does not rule, the laws of  
nature may flow (even through human organizations).

This article provides some of  the reflections and learnings 
from the first ecosystem restoration camp. It details some of  
the necessary skills, roles, and responsibilities that can serve 
other camps. It offers an emerging theory of  how an eco-
system restoration camp matures through phases. May this 
information be of  service to you and your work.   ∆

 
Kindly, Robin Woolner 

Robin Woolner is an artist, gardener and facilitator who participat-
ed in the establishment of  Ecosystem Restoration Camp Altiplano. 
He explores dryland living and Earth repair in Morocco, Southern 
California, and New Mexico. You can reach him at squidswillbs-
quids@gmail.com.

An outdoor kitchen and work station at Camp Altiplano. Photo by Levien Van Zon. 
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How	Sociocracy	Resembles	Permaculture	
Diana	Leafe	Christian

I HAVE	THE	GOOD	FORTUNE	to	live	on	a	small	homesite	designed	with	permaculture	principles	in	Earthaven,	a	
rural	mountain	ecovillage	also	designed	with	permaculture	

principles,	and	whose	founders	included	permaculture	designers	
and	trainers	(1),	and	assisted	in	later	years	by	other	permaculture	
trainers	(2). 
 Thus,	my	south-facing	homesite	has	hügelculture	terraces,	
two	small	passive	solar	off-grid	dwellings,	gravity-fed	spring	
water	with	roof	water	catchment	a	back-up	system;	a	greenhouse	
with	shower	and	bathtub	used	by	five	neighbors	and	which	
helps	heat	two	dwellings	and	helps	humidify	greenhouse	plants;	
home-made	composting	toilets;	and	many	compost	bins	for	
kitchen	scraps	and	humanure.	Future	plans	include	gardens	on	
the	flat	areas	for	annual	and	perennial	vegetables,	and	berry	
bushes	on	the	slopes.	You	might	say	I	live	in	a	kind	of	mountain	
permaculture	paradise.	
	 For	the	last	28	years,	I’ve	also	studied	how	people	
create	healthy,	thriving,	successful	ecovillages,	cohousing	
neighborhoods,	and	other	kinds	of	intentional	communities,	and	
authored	two	books	on	the	subject.	And	for	the	last	seven	years,	
I‘ve	also	been	a	trainer	for	ecovillages	and	other	intentional	
communities	in	sociocracy,	an	especially	effective	whole-
systems	self-governance	and	decision-making	method.	
	 I	see	obvious	parallels	in	the	design	principles	of	
permaculture	and	sociocracy,	as	was	also	pointed	out	in	the	
spring	issue	by	Brazilian	ecovillage	
activist	Henny	Freitas	(3).
 In	this	article,	I’d	like	to	share	
what	I	see	as	similarities	between	
permaculture	and	sociocracy.	
	 Gerard	Endenburg,	a	Dutch	
electrical	engineer,	inventor,	and	
cybernetics	expert,	innovated	
sociocracy	for	his	industrial	electrical	
services	company	in	the	Netherlands	
in	the	early	70s.	He	wanted	to	organize	
and	accomplish	the	company’s	work	
tasks	more	effectively,	yet	in	a	way	
that	resulted	in	a	more	harmonious	
organization	than	usually	found	in	the	
hierarchical	management	systems	of	the	
time,	while	benefitting	the	company	as	
well	as	its	customers,	employees,	and	
suppliers.		The	purpose	of	sociocracy,	
Endenburg	said,	was	to	organize	and	
accomplish	a	group’s	work	tasks	
in	a	way	that	created	more	harmonious	organizations,	and	it	
was	based	on	the	values	of	transparency,	equivalence,	and	
effectiveness.	Soon,	other	businesses	and	nonprofits	shifted	
their	management	system	to	sociocracy,	first	in	the	Netherlands	
and	then	in	other	European	countries.	In	2007,	it	reached	the	
English-speaking	world	with	John	Buck	and	Sharon	Villines’	
book,	We the People.	By	the	late	2000s,	increasing	numbers	of	
intentional	communities	had	begun	using	sociocracy	for	self-

governance	and	decision-making.

Two Design Strategies, Each Mirroring Natural Systems

 In The Basics of Permaculture	(Chelsea	Green,	1996),	Ross	
Mars	describes	permaculture	as	being	“about	producing	edible	
landscapes,	mirroring	the	natural	ecosystems	in	their	diversity	
and	production….”	
	 It’s	not	really	a	set	of	techniques,	he	says,	but	primarily	
a	design	strategy,	which	“permits	many	different	forms	of	
knowledge	to	be	interwoven—all	relative	to	one	another.”	
	 And	while	permaculture	has	techniques,	Mars	says	the	
techniques	themselves	aren’t	what’s	important, “but	rather	how	
a	number	of	techniques	are	employed	to	build	a	system	in	which	
energy	is	harvested,	directed,	and	allowed	to	flow.”
	 This	description	reminds	me	of	sociocracy	in	many	ways.	
It’s	about	producing,	not	edible	landscapes,	but	harmonious	
organizations,	by	helping	people	better	organize	and	accomplish	
the	organization’s	work	tasks.	Some	of	its	aspects	also	mirror	
nature,	for	example	in	the	feedback	loops	found	in	ecosystems,	
in	specific	habitats	within	ecosystems,	and	in	various	animal	and	
plant	populations	within	habitats.	And	it	mirrors	nature	in	self-
organizing	systems,	like	those	described	below.
	 Sociocracy	is	also	not	a	set	of	techniques	but	rather	a	
design	strategy,	which	also	interweaves	at	least	three	different	

areas	of	knowledge:	Quaker-based	
consensus	decision-making,	in	which	
everyone	has	equivalence	in	making	
decisions	that	affect	them;	feedback	
loops	from	cybernetics	(the	science	
of	communication	and	control);	and	
the	theory	of	self-organizing	systems,	
described	as	how	systems	comprised	
of	parts	—	such	as	galaxies,	solar	
systems,	organisms,	cells,	societies,	and	
economies—can	organize	themselves	
in	ways	that	stabilize	the	structure	or	
function	of	the	whole	system	against	
external	changes.	
	 And	while	sociocracy,	like	
permaculture,	has	techniques,	it’s	
not	sociocracy’s	set	of	techniques	
themselves	that	matter	as	much	as	
how	they	work	together	to	co-create	
an	organization	in	which	people’s	
energy,	skills,	knowledge,	initiative,	

and	collaboration	are	directed	and	allowed	to	flow	in	a	way	that	
accomplishes	the	organization’s	goals	and	fulfills	its	mission.	
	 Whew!	Can	you	see	why	I	love	both?

What Sociocracy Looks Like

	 In	order	to	show	what	sociocracy	has	in	common	with	
permaculture,	I’ll	need	to	describe	it	first,	in	some	detail.	

Figure 1. Part of  the circle structure at Pioneer Valley 
Cohousing in Amherst, MA. 
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	 If	you	looked	down	with	a	“birdseye	view”	at	the	
governance	structure	of	an	organization	using	Sociocracy,	
you’d	see	a	network	of	interconnected	circles.	Circles	are	the	
departments	(in	businesses	and	nonprofits)	and	committees	(in	
networks	and	intentional	communities).	
	 You’d	see	four	or	so	circles	grouped	around	a	smaller	circle	
like	the	petals	of	a	flower	(Figure 1). The	outer	circles	are	
called	“functional”	circles	because	the	people	in	each	are	tasked	
with	accomplishing	one	primary	function	of	the	organization.	
The	inner	circle	is	called	the	General	Circle,	whose	people	are	
responsible	for	creating,	giving	direction	to,	organizing,	and	
coordinating	the	main	functional	circles.	The	General	Circle	also	
provides	long-term	planning	for	the	organization.
	 Great	Rivers	and	Lakes	permaculture	Institute,	a	nonprofit	
in	the	Midwest,	has	four	main	functional	circles—Events,	
Membership,	Outreach,	and	Policy	&	Advocacy—surrounding	a	
General	Circle.
	 Pioneer	Valley	Cohousing,	an	intentional	community	in	
Massachusetts,	also	has	four	main	functional	circles—Common	
House,	Community	Life,	Buildings	&	Grounds,	and	Plants,	
Animals,	Landscape	(PALS)—surrounding	a	General	Circle.	
	 A	functional	circle	often	has	associated	smaller	circles,	
called	“sub-circles”	or	“daughter	circles” (Figure 2).	Daughter	
circles	are	organized	to	accomplish	even	more	specific,	focused,	
concrete	work	tasks	within	the	area	of	responsibility	of	their	
associated	functional	circle.	For	example,	an	intentional	
communities	Promotions	functional	circle	might	have	three	
daughter	circles:	Website	&	Blog,	Newsletter,	and	Community	
Tours.	
	 In	our	examples,	the	Buildings	&	Grounds	functional	circle	
of	Pioneer	Valley	Cohousing	has	two	daughter	circles:	Design	
Review,	and	Annex.
	 The	daughter	circles	are	organized	to	accomplish	focused,	
specific	work	tasks	for	their	associated	main	functional	circle	
(or	“parent	circle”).	For	example,	in	a	business,	the	Marketing	
Circle	(marketing	department),	might	have	three	daughter	
circles	to	carry	out	its	more	specific	and	focused	work	tasks:	a	
Website	Circle,	Newsletter	Circle,	and	Company	Tours	Circle.	
	 Just	as	with	an	organization’s	General	Circle,	each	functional	

circle	is	also	responsible	for	creating,	giving	direction	to,	
organizing,	and	coordinating	its	daughter	circles.	A	large	
organization	might	have	what	we	could	call	“granddaughter	
circles”	created	by	some	daughter	circles.	The	circle	structure	is	
scalable;	it’s	fractal.
	 Each	circle—the	main	functional	circles,	all	daughter	circles,	
and	the	General	Circle—have	a	specific	area	of	responsibility 
(usually	indicated	by	the	circle	name).	And	each	has	a	clear	set	
of	ongoing	work	objectives—its	deliverables—the	products	or	
services	it	produces	or	provides	to	the	people	it	serves,	be	they	
customers,	clients,	or	community	members.
	 Most	of	the	organization’s	work	is	done	in	the	daughter	
circles,	where	people	have	(or	develop)	experience	and	
expertise	in	their	set	of	specific	work	tasks.	Members	of	main	
functional	circles	do	any	work	tasks	that	fall	within	their	area	of	
responsibility	but	not	already	covered	in	their	daughter	circles.	
Members	of	the	General	Circle	meet	relatively	infrequently	
and	don’t	have	many	work	tasks,	as	they	primarily	serve	an	
oversight	and	coordination	role	for	the	organization.

Two-Way Flows of Information

	 In	a	well-designed	permaculture	landscape,	there’s	a	
two-way	flow	of	energy	(or	“flow	of	information”)	between	
individual	elements	and	clusters	of	elements.	For	example,	
on	my	homesite,	an	energy	flow/information	flow,	occurs	
from	the	rain	falling	on	my	roofs	and	into	several	large	water	
catchment	tanks.	This	is	one	of	two	sources	of	water	supplying	
the	buildings,	and	used	for	watering	plants	I’m	growing	in	the	
landscape	and	in	the	attached	greenhouse,	and	supplying	the	
bathtub	and	shower	in	the	greenhouse,	which	in	turn	serves	two	
of	my	renters	and	three	next-door	neighbors	(share	the	surplus)	
and	helps	humidify	greenhouse	plants	whenever	they	shower).
	 And	there’s	a	flow	of	energy/information	between	the	
rain	falling	on	the	ground	and	the	kiwi	vines	growing	over	
the	greenhouse	roof,	which	help	cool	the	greenhouse	and	
cool	the	building	in	the	summer,	and	trees	growing	on	our	
ecovillage	property,	some	of	which	we	cut	down	for	most	of	
the	dimensional	lumber	used	to	build	my	buildings,	and	which	
provides	some	of	firewood	for	the	woodstoves	in	my	buildings	
which	provide	back-up	heat	in	winter.
	 Similarly,	there’s	a	flow	from	the	sun	to	the	rooftop	solar	
panels	that	provide	electricity	to	the	homesite,	and	to	the	south	
walls	of	my	buildings	and	the	greenhouse,	which	helps	heat	the	
structures	in	winter.		
	 Information	flows	in	both	directions,	because	one	element	
in	the	landscape	(me)	can	decide	to	divert	the	flow	of	water	or	
electricity	towards	or	away	from	various	parts	of	the	homesite	
as	needed,	heat	or	not	heat	the	buildings	with	wood	heat	as	
needed,	and	change	or	add	to	and	maintain	and	repair	the	water	
plumbing	and	photovoltaic	system	devices	as	needed.
	 A	sociocracy	organization	also	has	two-way	flows	of	
information.	This	occurs	through	two	people	who	are	each	
full	members	of	two	circles,	such	as	a	community’s	Buildings	
&	Facilities	Functional	Circle	and	the	General	Circle.	The	
first	person	shares	information	from	the	General	Circle	with	
members	of	the	Buildings	&	Facilities	Circle	about	the	whole	
organization	and	its	long-term	plans.	The	second	person	shares	
information	about	the	Buildings	&	Facilities	Circle	with	
members	of	the	General	Circle.	These	two	form	the	“double	

Figure 2. A more complete illustration of  governance structure at 
Pioneer Valley Cohousing, showing smaller sub-circles. 
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link”	between	the	General	Circle	and	the	Buildings	&	Facilities	
Circle.	
	 This	double-linking	occurs	between	each	main	functional	
circle	and	the	General	Circle,	and	each	main	functional	circle	
and	their	daughter	circles.	This	way	everyone	in	the	General	
Circle	can	know	what’s	going	on	in	all	the	main	functional	
circles,	which	helps	inform	their	long-term	planning	for	the	
whole	community.	And	members	of	each	functional	circle	can	
know	what’s	going	on	in	all	the	main	functional	circles	(and	thus	
also	in	all	the	daughter	circles)	in	the	whole	community.	Not	to	

mention	anyone	can	read	any	other	circle’s	minutes,	as	they’re	
widely	available	for	everyone.
		 Information	in	the	community	flows	from	the	center—the	
General	Circle	which	mostly	serves	a	coordination	function—
to	the	main	functional	circles	doing	much	of	the	work	and	on	
out	to	the	daughter	circles	where	people	do	the	most	specific,	
focused,	and	concrete	work	tasks.	And	it	flows	the	other	way	as	
well,	from	the	many	daughter	circles	back	to	the	General	Circle.	
Thus,	every	circle	is	double-linked.		
	 This	pattern	is	repeated	with	two	representatives	between	
each	functional	circle	and	their	sub-circles	(though	many	
intentional	communities	have	too	few	people	for	this	and	have	
only	one	person	in	each	circle).
	 This	is	similar	to	the	way	oxygenated	arterial	blood	flows	
from	the	central	pumping	station	of	the	heart	through	a	set	of	
ever-smaller	tubes,	the	arteries,	out	to	the	tiniest	capillaries	
oxygenating	the	farthest-away	tissues	(like	the	tips	of	the	toes),	
while	simultaneously	venous	blood	flows,	though	a	second	
different	set	of	ever-larger	tubes,	the	veins,	right	back	to	the	
central	pump	for	an	oxygen	refill.	Pretty	cool,	huh?
  Figure 3,	depicting	the	circle	structure	of	CASA	Latina,	
the	Latin	American	ecovillage	network,	shows	double	links	
(depicted	as	tiny	circles,	representing	the	Operations	Leader	
and	Representative	between	the	“Kitchen”	(General	Circle)	
and	six	main	functional	circles,	and	between	its	Council	Circle	

(representing	ecovillages	in	each	member	nation)	and	five	of	its	
daughter	circles.	(The	Council’s	other	daughter	circles	are	for	
Latin	American	countries	not	active	in	CASA	yet,	and	currently	
have	only	one	link.)

Decentralized Self-Governance via Circle Meetings in 
Every Circle

	 	Circles	are	self-organizing,	and	semi-autonomous.	
  To	understand	this,	consider	that	circles	do	three	things:	

1)	their	work	tasks,	which	is	how	
circle	members	spend	most	of	
their	time;	2)	frequent,	very	short	
and	informal	Operations	Meetings	
(work	meetings)	to	coordinate	
the	details	of	their	work;	3)	much	
less	frequent,	longer,	formally	
structured	Circle	Meetings	to	
solve	problems	in	their	work	or	
benefit	from	opportunities	that	
become	available	for	their	work,	
but	only	within	their	circle’s	area	
of	responsibility	and	in	fulfilling	its	
ongoing	work	objectives.	
	 Thus,	the	organization’s	
governance	is	decentralized,	taking	
place	within	the	Circle	Meetings	
of	each	main	functional	circle	
and	daughter	circle.	Each	circle	
is	allotted	and	manages	a	budget.	
Thus,	those	who	know	their	area	of	
responsibility	and	its	work	are	the	
ones	who	make	decisions	about	that	
work,	and	spend	their	budget	funds	
for	this	when	needed.	In	this	way,	

circles	are	self-organizing.
	 But	circles	don’t	do	this	without	the	oversight	and	guidance	
of	their	“parent	circle,”	since	the	General	Circle	has	oversight	
over	each	main	functional	circle,	and	in	turn	each	functional	
circle	has	oversight	over	its	daughter	circles.	At	the	same	time,	
no	parent	circle	can	make	a	decision	about	a	daughter	circle	
without the full consent	of	the	two	people—the	double-links—
who	are	members	of	both	parent	and	daughter	circles.	So	while	
sociocracy	has	a	hierarchy,	it’s	actually	a	“circular	hierarchy,”	
like	the	hydrological	cycle	in	nature	(where	water	goes	around	
in	a	circle,	from	snow	melt	to	streams	and	rivers	to	evaporating	
ocean	water	to	clouds	to	snowfall	on	mountains,	and	so	on).	
This	is	why	circles	are	semi-autonomous,	rather	than	wholly	
autonomous.

Feedback!

	 Feedback	is	used	in	multiple	ways	in	every	circle	to	offer	
ongoing	observation	of	and	course-correction	for	the	circle’s	
activities,	for	continuous	improvement	of	the	circle,	its	
members,	and	the	whole	organization.
	 In	Circle	Meetings,	people	create	proposals	to	guide	their	
circle’s	work	or	to	create	specific	projects	for	it,	with	the	
“Proposal-Forming”	process.	They	decide—called	“consenting	
to”—the	proposals	they	create	with	the	“Consent	Decision-

Figure 3. The circle structure of CASA Latina, the Latin American ecovillage network.
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Making”	process.	
	 They	build	feedback	loops	into	every	proposal	for	the	
circle’s	policies	about	their	work,	or	for	any	circle	projects.	
Specifically,	when	creating	a	proposal,	circle	members	
include	wording	to	describe	the	ways	they	will	later	measure	
and	evaluate	the	proposal	after	it’s	implemented.	This	means	
they	measure	and	evaluate	it	for	how	well	the	proposal	is	
working	relative	to	the	problem	it	is	intended	to	solve	or	
opportunity	intended	to	benefit	from.	
	 And	when	deciding	these	proposals	through	Consent	
Decision-Making,	they	may	modify,	remove,	or	add	other	
ways	to	later	measure	and	evaluate	the	implemented	
proposal	in	order	to	resolve	any	objections	(concerns)	that	
arise	when	one	or	more	circle	members	see	that	the	proposal	
isn’t	good	enough	yet	to	consent	to,	or	safe	enough	to	try.	
The	expectation	and	practice	is	“built	into”	sociocracy	that	
if	an	implemented	proposal	isn’t	working	out	as	hoped	for,	
the	circle	can	change	it	one	or	more	times	or	dismantle	it	
entirely.	And	if	the	implemented	proposal	is	working	well,	
they	can	leave	it	as	is.	With	circle	members	knowing	this	
when	they	create	and	decide	proposals—that	any	proposal,	
once	implemented,	measured,	and	evaluated,	can	be	kept,	
changed,	or	thrown	out—they	can	relax	and	feel	much	
more	free	than	in	most	self-governance	methods	(or	top-
down	management	methods)	to	take	risks	and	learn	what	works	
well	for	their	circle	and	doesn’t	work.	They	don’t	try	to	make	
“perfect”	proposals	for	work	policies	and	circle	projects,	but	
proposals	that	are	simply	“good	enough	for	now”	and	“safe	
enough	to	try.”	
	 The	basis	of	Consent	Decision-Making	is	consent, meaning 
each	circle	member	must	consent	to	any	action	the	circle	takes.	
When	one	or	more	circle	members	don’t	consent	yet,	as	noted	
above,	the	circle	modifies	the	wording	of	the	proposal	to	meet	
their	concerns.	As	noted	earlier,	this	can	include	modifying,	
removing,	or	adding	ways	to	later	measure	and	evaluate	the	
implemented	proposal	in	order	to	resolve	the	concerns,	and	
so	any	circle	members	with	concerns	that	the	proposal	won’t	
work	well—within	the	limits	of	their	area	of	responsibility	
and	the	ongoing	work	objectives	(not	because	of	any	personal	
preferences	of	a	circle	member!),	so	that	the	proposal	can	
become	“safe	enough	to	try.”	First	seeking	consent	of	the	people	
doing	the	work	is	crucial	in	sociocracy,	and	is	the	basis	for	
Consent	Decision-Making	and	the	meeting	processes	described	
below.
	 In	Circle	Meetings,	circle	members	also	select	people	
to	serve	in	various	circle	roles	for	specific	periods	of	time,	
using	the	“Selecting	People	for	Roles”	process	(also	called	
“Elections”).	In	the	“Role-Improvement	Feedback”	process,	
they	evaluate	how	a	circle	member	is	performing	in	their	role,	
offering	appreciation	for	what’s	going	well,	and	suggestions,	if	
any,	for	improvement.	
	 They	also	evaluate	their	Circle	Meetings	and	apply	what	
they’ve	learned	to	improve	meeting	effectiveness.		
	 	 In	this	way,	nothing	in	an	organization	stays	static,	as	
sociocracy’s	structured	yet	flexible	approach	to	self-governance	
means	any	circle,	large	or	small,	at	any	level	of	long-term	
overview	or	nuts-and-bolts	concreteness,	can	respond	easily	and	
quickly	to	innovations,	unexpected	opportunities,	or	challenges	
from	within	or	without.	

‘Seven Parts,” “Four Necessary Conditions,” and Four 
Kinds of Benefits

	 While	it’s	an	oversimplification	to	say	sociocracy	has	
seven	parts,	I	nevertheless	teach	what	I	call	“the	seven	parts	of	
sociocracy.”	And	I	teach	specific	steps	to	make	each	part	easier	
to	learn	and	remember,	drawing	from	a	structure	taught	by	John	
Buck,	which	I	modified	for	intentional	communities.	The	seven	
parts	are	the	circle	structure,	feedback	loops,	and	five	processes:	
Circle	Meeting	processes:	Proposal-Forming,	Consent	Decision-
Making,	Selecting	People	for	Roles,	Role-Improvement	
Feedback,	and	Consenting	to	Circle	Members.	
	 The	seven	parts	are	mutually	reinforcing	and	mutually	
beneficial.	As	in	permaculture,	sociocracy	also	functions	as	a	
whole	system,	with	parts	that	must	work	together	for	the	method	
to	function	effectively.	The	main	seven	parts	of	a	bicycle	
necessarily	work	together	to	propel	the	bicycle	and	rider	on	a	
forward	trajectory.	A	bicycle	is	far	less	effective	to	propel	one	
forward	not	to	mention	harder	to	ride,	if	you	remove	one	or	
more	of	them—so	too	with	sociocracy	(Figure 4).	If	you	don’t	
have	all	seven	parts,	sociocracy	becomes	far	less	effective,	and	
“harder	to	ride.”	
	 Four	kinds	of	benefits	can	occur	in	organizations	that	use	
sociocracy,	but	only,	in	my	opinion,	if	what	I	call	the	“four	
necessary	conditions”	are	met:	1)	everyone	learns	it;	2)	they	
use	all	seven	parts;	3)	they	use	it	as	their	sociocracy	trainer	
taught	(not using	only	some	parts	or	making	it	a	hybrid	with	
consensus);	and	4)	they	get	periodic	review	trainings.	
 When an	organization	meets	these	criteria,	the	benefits	of	
using	sociocracy	can	be	wonderful.	I’m	aware	of	at	least	four	
kinds	of	benefits	for	intentional	communities.	These	benefits	
remind	me	of	a	higher	yield	and	include	1)	having	better	
meetings;	2)	getting	more	done;	3)	being	better	organized;	and	
4)	feeling	more	connected	with	other	community	members.	

 

Figure 4. Seven parts of  sociocracy and the seven main parts of  a bicycle. 
Graphic, Johnny Azpilicueta.
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How All This is Like Permaculture 

	 Consider	the	structure	of	sociocracy—the	network	of	nested,	
mutually	beneficial,	semi-autonomous,	self-organizing	circles,	
with	necessary	information	flowing	from	the	center	to	the	edges	
and	back	again,	with	the	built-in	redundancy	of	having	two	links	
between	circles,	and	with	multiple	opportunities	for	circles,	
circle	members,	and	the	whole	organization	to	course-correct	
when	needed,	for	example	when	disturbances	arise	within	the	
organization	or	from	the	outside.	And	consider	the	functions	or	
actions	of	sociocracy—the	processes	by	which	circles	create	and	
decide	how	they’ll	organize	and	accomplish	their	work	tasks,	
and	then	measure	and	evaluate	how	well	these	are	doing	and	
course-correct	when	needed,	and	the	processes	by	which	they	
chose	people	for	roles	and	help	them	grow	ever	more	effective	
in	these	roles,	and	how	these	processes	are	all	based	on	always	
getting	consent	first	from	those	involved.		
	 The	nested	circles	and	specific	meeting	processes	provide	
a	mutually	reinforcing	set	of	checks	and	balances	that,	when	
practiced	correctly,	minimize	abuses	of	power	that	can	arise	in	
organizations.	Sociocracy	does	this	without	anyone	having	to	
be	more	noble	or	saint-like	just	to	make	the	system	function	
(as	in	consensus	decision-making),	nor	does	it	allow	egregious	
abuses	of	power	and	the	“power	over”	and	outright	bullying	that	
can	also	occur.	One	can	just	“be	a	regular	person”	when	using	
sociocracy,	because	it’s	based	in	part	on	how	humans	actually	
do	tend	to	behave.
	 All	these	aspects	of	sociocracy	remind	me	of	a	beautifully	
designed	permaculture	landscape.	I	see	permaculture	as	similar	
to	sociocracy	in	“structure”—where	various	elements	and	
systems	provide	inputs	for	various	other	elements	and	systems,	
and	receive	multiple	kinds	of	support	from	multiple	other	
elements	and	systems	in	turn.	And	where	energy,	which	I	see	
as	a	kind	of	information,	flows	in	multiple	directions	between	
these	elements	and	systems,	helping	the	whole	network	of	
mutually	beneficial	elements	and	systems	remain	in	balance	
and	homeostasis,	yet	(given	the	way	nature	works)	able	to	self-
course-correct	when	needed,	along	with	any	intervention	from	
people	in	the	landscape,	which	may	also	be	needed.	And	where	
nature	and	people	build	in	various	redundancies	to	enhance	and	
provide	back-ups	for	all	these	processes.	
	 I	also	see	permaculture	as	similar	to	sociocracy	in	what	you	
might	call	“functions”	and	actions,	where	feedback	between	
elements	and	systems	flow	in	multiple	directions.	I	think	the	
way	permaculture	was	created	and	is	designed	is	pretty	much	
based	on	various	elements	in	natural	systems	giving	and	
receiving	feedback	to	one	other,	like	mycelia	running	through	
the	soil	in	every	direction,	resulting	in	their	mutual	benefit	and	
mutual	reinforcement,	and	in	enhancing	their	yields.	I	see	the	
sociocracy	principle	of	always	requiring	consent	before	taking	
any	action	as	reflecting	the	kind	“consent”	required	by	every	
natural	system	in	the	landscape,	given	that	to	work	well,	the	
system	must	be	respected	for	how	it	innately	works	or	cannot	
work.	For	example,	gravity	gives	water	“consent”	to	flow	
downhill	unaided,	but	not	uphill;	a	soil	gives	water	consent	to	
sink	into	it	as	deeply	as	it	may;	and	water	gives	to	plant	roots	
and	soil	microorganisms,	and	larger	soil	creatures	consent	to	
absorb	it	and	be	nourished	by	it.	
	 I	compare	an	abundant,	healthy,	thriving	high-yield	
landscape	embodying	PeopleCare,	EarthCare,	SurplusShare,	

and	LimitsAware,	to	an	abundant,	healthy,	thriving	organization	
using	sociocracy	effectively,	with	calm,	self-empowered,	
confident,	happy	people	who	care	for	one	another	in	circles	
and	roles,	care	for	and	fulfill	the	organization	and	its	mission	to	
deliver	its	products,	services,	or	life	in	community,	and	“share	
the	surplus”	by	benefitting	the	wider	world,	yet	doing	so	within	
the	limits	of	finite	resources	and	relevant	regulations.	
 Bill	Mollison	and	David	Holmgen	taught	us	that	
permaculture	is	an	ecological	design	system	based	on	working	
with,	rather	than	against	nature.	Sociocracy	is	a	self-governance	
design	system	based	on	working	with,	rather	than	against,	
human	nature.	
	 As	we	know,	Holmgren	and	Mollison	developed	
permaculture	as	a	set	of	design	principles	derived	from	“long	
and	protracted	observation”	of	the	patterns	and	resilient	
features	of	natural	ecosystems	and	indigenous	people’s	fruitful	
interactions	with	those	systems.	Similarly,	Gerard	Endenburg	
developed	sociocracy	as	a	set	of	design	principles	from	his		
“long	and	protracted”	reading	in	and	experiences	of	several	
fields,	including	as	noted	above,	Quaker-based	consensus	
decision-making,	feedback	loops,	and	self-organizing	systems.	
	 Permaculture	has	been	described	as,	“the	conscious	
design	and	maintenance	of	agriculturally	productive	systems	
which	have	the	diversity,	stability,	and	resilience	of	natural	
ecosystems…	the	harmonious	integration	of	the	landscape	
with	people,	providing	their	food,	energy,	shelter,	and	other	
material	and	non-material	needs	in	a	sustainable	way”	(Graham	
Bell,	The Permaculture Way). I	like	to	describe	sociocracy	
as	the	conscious	design	and	maintenance	of	an	effective	and	
productive	self-governance	and	management	system,	with	the	
diversity,	stability,	and	resilience	of	self-organizing	systems	
such	as	ecosystems.	And	as	the	harmonious	integration	of	an	
organization’s	vision	and	mission,	its	circles,	work	tasks,	and	
circle	members’	decisions	about	organizing	these	tasks,	while	
increasing	harmony	in	the	organization	and	meeting	many	of	the	
organization’s	and	its	people’s	material	and	non-material	needs	
in	a	sustainable	way.
	 Seeing	each	of	these	beautifully	designed	people-
empowering	systems	in	action—in	my	permaculture-based	
ecovillage	and	on	my	homesite,	and	seeing	communities	use	
sociocracy	effectively—brings	me	joy	and	gives	me	hope.	And	
maybe	it	will	for	you,	too.																																																								∆

Diana Leafe Christian, author of Creating	a	Life	Together and Finding	
Community, speaks at conferences, offers consultations, and leads 
workshops and webinars on sociocracy and on creating successful 
new intentional communities. The permaculture trainers who’ve most 
influenced her are Jerome Osentowski, with whom she first studied 
permaculture at Central Rocky Mountain Permaculture Institute in 
Colorado, and authors and trainers Dave Jacke, Toby Hemenway, 
Peter Bane, Keith Johnson, Paul Wheaton, Maddy Harland, Zev 
Friedman, and Dave Boehnlein. Diana lives at Earthaven Ecovillage in 
North Carolina.

Endnotes
1.	Peter	Bane,	former	publisher/editor	of	this	magazine;	the	late	Chuck	
Marsh;	and	Andrew	Goodheart	Brown.
2.	The	late	Patricia	Allison,	and	Keith	Johnson,	Zev	Friedman,	and	
Courtney	Brooke.
3.	Systems	Thinking	Parallels:	Permaculture	&	Sociocracy	as	Tools,	
Henny	Freitas,	Permaculture Design,	#111,	Spring	2019.
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Permaculture Plant Profiles: Let us introduce you to…

Goumi
Elaeagnus multiflora

 

Just The Facts

SAY:  el-ee-AG-nus MUL-ti-flor-a

AKA: gumi, cherry silverberry, natsugoumi

DESCRIPTION: Woody, spiny, shrub, 8-10’ high and 
wide. Tough perennial, bearing 1/4-1/2”+ ovoid, silver-
flecked red fruit. 

Self-fertile but produces far more with cross-pollina-
tion. Multiple varieties.

HARDINESS:  Zone 4 - 9 (-25°F, -30°C)

FAMILY:  Elaeagnaceae (el-ee-AG-nay-say)

ORIGIN:  East Asia 

Why we love this plant… 

A nitrogen-fixer, tolerates poor, dry, or even salty 
soils. Resists insects, disease, & deer! Attrac-
tive leaves subtly glisten in contrast to the dusky 
brown to silver scales underneath. Autumn 
brings warm yellow color. 

Mid-spring, expect beautiful, small, creamy bell-
shaped flowers in abundance which smell divine-
ly like jasmine. Pollinators adore them. The genus 
name of multiflora is accurate! 

The scarlet sweet-tart fruit is a nutrient power-
house, very high in vitamins A, C and E, miner-
als, flavonoids, lycopenes, and other bioactive 
compounds. Fairly good source of essential fatty 
acids, unusual for a fruit. Leave on the bush to 
sweeten to full ripeness—play chicken with wild 
birds also waiting for peak flavor. 

 

Related Species 

E. umbellata—Autumn Olive. Similar to goumi but 
larger (15-20’ high and wide). Red or yellow-fruited 
varities of similar properties and taste, but slightly 
smaller. Produces ~36 pounds per mature plant. 
Nutrient-dense with extremely high lycopene con-
tent. Can adapt to pH 4 to 8. 

E. angustifolia—Russian olive. More treelike in shape 
up to 40’ high and wide. Fruit mellower, great for 
wildlife. Benefits from cross-pollination. Prefers 
pH>6 and some humidity. Can be invasive—do your 
local research. 

Cultivation and Care

Originally imported for windbreaks, some members of the genus can be invasive, especially in the East and 
Midwest. Russian olive is the most invasive; goumi, the least. Propagate by seed or cuttings. Although roots 
are hardy to -25°F, expect some top dieback below 0°F. Plant in full to part sun, and allow enough space for 
its wide spread. Or plant in hedgerows to facilitate harvesting. No pruning needed. (Although the fertility 
aspect of this plant is stimulated by pruning). 

Expect fruit in 2-3 years. Popular varieties have different flavor profiles, but all are tart with slight astrin-
gency. Soft fiberous seeds are edible but uninspiring. Fruit lends itself well to juicing, fruit leather, jelly, wine, 
and flavoring kombucha.  Separating the long, thin stems from picked fruit can be tedious, but you can juice 
without removing stems.

Nitrogen-fixing draws other plants—grapes and raspberries can’t stay away! Great for living fences, wind-
breaks, and companion planting. 
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Originally imported for windbreaks, some members of the genus can be invasive, especially in the East and 
Midwest. Russian olive is the most invasive; goumi, the least. Propagate by seed or cuttings. Although roots 
are hardy to -25°F, expect some top dieback below 0°F. Plant in full to part sun, and allow enough space for 
its wide spread. Or plant in hedgerows to facilitate harvesting. No pruning needed. (Although the fertility 
aspect of this plant is stimulated by pruning). 

Expect fruit in 2-3 years. Popular varieties have different flavor profiles, but all are tart with slight astrin-
gency. Soft fiberous seeds are edible but uninspiring. Fruit lends itself well to juicing, fruit leather, jelly, wine, 
and flavoring kombucha.  Separating the long, thin stems from picked fruit can be tedious, but you can juice 
without removing stems.

Nitrogen-fixing draws other plants—grapes and raspberries can’t stay away! Great for living fences, wind-
breaks, and companion planting. 

This article was produced by Gloria Flora, a regular con-
tributor to Permaculture Design.
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Patterns of Community
Burial
Alline Anderson

EACH SPRING AND SUMMER, during what we 
have come to call our “visitor season,” Dancing Rab-
bit Ecovillage (dancingrabbit.org) presents several ses-

sions of  Ecovillage Experience, an intensive seminar designed 
to be an introduction to our version of  ecovillage life. Along 
with the usual sessions on the things we feel are of  interest 
to our guests—communication, decision-making, self-care, 
natural building, and alternative energy—
I asked to give a presentation on home 
funerals and natural burial. While it might 
not be considered a happy, upbeat topic, I 
found that something quite profound hap-
pens when we are given the opportunity to 
care for those we loved, to bury them in a 
way that is personal and meaningful, and 
that feels like a true labor of  love. 

I am new to this opinion. I grew up in 
the suburbs of  California, on land that had 
been farms, but which were rapidly being 
covered to tract housing to meet the needs 
of  GIs returning from WWII and those 
seeking a rosier life somewhere with better 
weather. This included my parents—my fa-
ther was from Utah, my mom from Boston. 
They wanted something better for their kids 
than their parents had been able to eke out 
for them during the Depression and WWII. 
My parents taught me many things, among 
them; a love of  reading, a responsibility to 

vote, a commitment to help those less fortunate, and a mis-
trust of  the funeral industry. This translated into a stipulation 
that upon their deaths, they were both to be cremated. They 
located a non-profit (i.e., inexpensive) organization that did 
just that and made the arrangements for when the time came. 
They had seen too many grief-stricken friends and relatives 
go deep into debt because of  “wanting to do the right thing.” 
(Please know that this is not a blanket dismissal of  everyone 
involved in the funeral industry. However, living in mid-70s 
suburbia, we didn’t have the information we needed to make 

informed choices.)
Fast forward to my life here at Dancing Rabbit Ecovil-

lage, where my husband Kurt Kessner and I have made our 
home for 20 years. Located in rural northeastern Missouri, 
Dancing Rabbit (DR) is an intentional community based on 
ecological principles. We own our homes individually, but 
share ownership of  our 280 acres, make decisions by consen-

sus, prioritize sustainable materials for construction (both the 
home and the business that Kurt and I built are strawbale, 
powered by sun and wind), garden and farm organically, 
recycle everything, and utilize a vehicle cooperative instead 
of  owning our own cars. 

Kurt and I arrived when we were 48 and 42 years old. We 
blithely, and naively, assumed that since we were almost two 
decades older than most of  the Rabbits (the founders were all 
young adults fresh out of  Stanford University) that we would 
be the first to die, and that we would be buried somewhere on 
the Dancing Rabbit Land Trust.

In the saddest way possible, we were disabused of  that 
notion when our friend and fellow DR member Tamar, then 
age 32, was diagnosed with pancreatic cancer. We were dev-
astated. She returned to her family home in Massachusetts 
to seek treatment and to be with her family. While she was 
there, she let us know that when the time came, she wanted 
to be buried at Dancing Rabbit. Her family, in one of  the first 
of  many extremely gracious and loving gestures, agreed with 
her decision, and committed to making it happen.

As is often the case here, 
we all went to work doing 
what we could.

Carrying out Tamar’s wishes to be laid to rest at Dancing Rabbit. Photo 
courtesy of Dancing Rabbit and Alline Anderson.



STOCKING UP •  AUGUST/FALL 2019     57 

As is often the case here, we all went to work doing what 
we could to learn the intricacies involved to be able to legally 
bury someone on our land. We found an excellent book, Fi-
nal Rights: Reclaiming the American Way of  Death by Lisa Carl-
son and Joshua Slocum, from an organization called Funeral 
Consumer Alliance (funerals.org). Note: Ms. Carlson is now 
the Executive Director of  the Funeral Ethics Organization 
(funeralethics.org). The goal of  Funeral Consumers Alliance 
is to ensure that consumers are fully prepared and protected 
when planning a funeral for themselves or their loved ones. 
They do this by offering objective facts about funeral plan-
ning so that families can plan a meaningful goodbye that fits 
their needs and their budget.

Armed with this book and a lot of  gumption, we began 
planning. Tamar told us where she wanted to be buried, and 
Tony went to the county courthouse and learned what many 
farmers have known for generations; that because we owned 

the land, we could indeed bury our friend here. The require-
ments (here in Missouri) were that the burial ground could 
not exceed one acre, that we would need to deed it in trust to 
the county commission and file a deed with the county clerk 
within 60 days. Done. When she died, we knew what we 
needed to do.

Being able to make the burial plans and to carry out 
these plans ourselves changed many of  our lives. Tamar did 
not want to be buried in a casket, so I volunteered to sew a 
shroud. I had no knowledge of  shrouds, and there was very 
little on the internet at the time. When the news of  her death 
arrived, I began cutting and sewing some simple yet beauti-
ful vintage linen fabric into a vessel for our friend. I cried as 
I worked. I was so angry, and so, so sad. I realized later that 
by being able to do something physical, I was able to begin 
working through my grief  with every stitch. It was cathartic, 
and I began to get a glimmer into why home funerals were 
valuable in ways far beyond the economic savings. Thomas 
crafted a bier, in the older sense of  the term, out of  local 
wood, woven together with grape vines. We dug the hole 
ourselves; it was difficult. Not only do we have hard, clay 
soil, but we dug with sad hearts and tears streaming down 
our faces. 

We found that once we had a death certificate it was quite 
straightforward to acquire a transit permit to drive Tamar’s 
body from Massachusetts to northeast Missouri. We worked 
with a kind and compassionate funeral director in Massa-
chusetts who located a low-impact casket made of  cardboard 
and who packed her body in dry ice for the journey. When 

Tamar’s father Amos and friend Nathan arrived in Rutledge 
after their 19-hour journey, they drove straight to Sandhill 
Farm, an intentional community just three miles from DR, 
where the casket was placed in Sandhill’s walk-in cooler. 

A few hours later, the casket was brought to the home 
of  Tom and Tereza here at Dancing Rabbit, where a small 
group of  friends gathered to say goodbye and to wrap Tam-
ar’s body in the shroud. We placed her on the bier, covered 
her with flowers, and stepped out of  the house, where the rest 
of  our community, friends, and relatives stood silently, lining 
the pathway from the house to the burial site. In the Jewish 
tradition, the pallbearers stopped seven times. During these 

stops, the pallbearers changed places with someone along the 
path, giving everyone who wanted a chance to step in to help 
carry her. We created the service ourselves—people sang and 
shared stories. Tamar’s mother Eva led us in the Kaddish (a 
Jewish prayer of  praise, thanksgiving, and peace), and other 
family members spoke; a former fiddle student of  Tamar’s 
played, a local business brought packets of  flower seeds to 
hand out. When the time came, we lowered her into the 

Being	able	to	make	the	
burial	plans	and	to	carry	
out these plans ourselves 
changed many of our lives.

Tamar playing music amidst the summer day.

They	enabled	us	to	learn	to	
care for our own dead, to 
show our love and care, to 
work through our grief, and 
to understand that many of 
the old ways are still valu-
able	and	useful.
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grave. It was not smooth and effortless like many other funer-
als I have attended. Our lowering of  Tamar was awkward, 
yet once again it felt important to do it ourselves as part of  
our mourning process. We then filled in the hole, shovelful by 
shovelful; even the children helped if  they wanted, and many 
of  them did. It was horrible; it was lovely. It was grief—real 
and raw and made manifest with every action. Every single 
person here at DR, and many other friends, relatives, and 
neighbors contributed. I am reluctant to use names, because 
those mentioned are only a few of  the dozens of  folks who 
helped, in ways both big and small. It really did take a village.

In my mind, I couldn’t help but contrast this experience 
with the burial of  my brother just a few years before. After 
a church service, we all decamped to the local cemetery, 
where a neat, coffin-shaped hole had been precisely dug by a 
backhoe hours before. The dirt that had come out of  the hole 
was covered with a large sheet of  artificial grass, as if  the 
dirt were too painful or horrible to look at. His shiny, very 
expensive wood-and-metal casket was placed on a metal rack 
suspended above the hole. When the service was over, the fu-
neral director pushed a button and the casket lowered, slowly 
and smoothly, into the grave. We all sat quietly and watched.

After Tamar’s service, we gathered for a potluck meal, 
first joining hands in a circle and singing. After the meal 
people talked in small groups, sat and reflected quietly, or 
went on a tour of  the buildings Tamar had helped build and 
the gardens in which she had spent so many hours.

One year later, Amos, Eva, and Tamar’s sister Sharon, 
had a memorial delivered. Instead of  a more formal head-
stone, and in keeping with Tamar’s aesthetic, they chose 
a large rock and had the front smoothed and etched with 
Tamar’s name and dates. Our friend Megan came and led us 
in creating a mosaic to encircle the text. Each day we pass by 
this memorial, and often leave a stone in remembrance. How-
ever, I find that I don’t need the beautiful rock, or the Asian 
pear planted there, to remember Tamar. She and her family 

have given us an incredible gift that really will stay with us 
always. They enabled us to learn to care for our own dead, 
to show our love and care, to work through our grief, and to 
understand that many of  the old ways are still valuable and 
useful. For this, we are grateful.     ∆

Additional recommended resources 

Grave Matters: A Journey through the Modern Funeral Industry 
to a Natural Way of  Burial by Mark Harris; 

Being Mortal: Medicine and What Matters in the End by Atul 
Gawande; 

Final Gifts: Understanding the Special Awareness, Needs, and 
Communications of  the Dying by Maggie Callahan and Patricia 
Kelley.

Alline Anderson is a native Californian transplanted to Danc-
ing Rabbit Ecovillage in the rural Midwest, where she is constantly 
astonished by fireflies, wide open spaces, and remarkable cloud 
formations. With the help of  many, her business, the Milkweed 
Mercantile (milkweedmercantile.com), transitioned to a worker 
cooperative in 2017. In her spare time, she makes jam and pickles, 
reads voraciously, and is a volunteer leader for Sierra Club National 
Outings. alline@milkweedmercantile.com.

[Editor’s note: We are  so very grateful to Alline Anderson and the 
Dancing Rabbit community for sharing this tender story with us. 
We wish everyone condolences and extend our hearts to yours so that 
we can also honor Tamar’s choice and your loving care of  her.]

Carrying the bier towards the grave. Photo courtesy of 
Dancing Rabbit Community.

Lowering Tamar. Image by Chris Roth.
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EVENTS Permaculture Design Course
Online
 Dates: Ongoing 
   Description:Our course is the clas-
sic, official 72-hour Permaculture Design 
Certificate Course (PDC) as taught by the 
founders of  permaculture.
 The full Permaculture Design Course 
(PDC) is a 72- hour intensive program. This 
course involves study modules supported by 
practical exercises, fieldwork and videos.
  Instructors:  Dr. Alan Enzo, Jessica  
    Enzo, Steven Cran, Steve  
    Hart
        Cost:  $550 
 Contact:  PermacultureEducation.com  
                info@PermacultureEducation.com

Send Event and Calendar Listings for Issue #114
(November 2019)

Retrofit
by the September 1st deadline  

events@permaculturedesignmagazine.com

Social Permaculture & 
Community Building
California
 Dates: November 22-24
 Location:  Sivananda Yoga Farm,
  Grass Valley, CA 
   Description:  This workshop will look 
beyond the ways we grow our food, access 
water, build shelter, and tend to ecology 
to see how permaculture can also guide us 
in relating with one another and building 
community as we reclaim our lives and 
translate personal healing into collective 
healing. 
   Instructors:  Ryan Rising, Colin Eldridge
     Cost: $160 plus accommodations 
    Contact:  530-272-9322
           yogafarm.org      
            yogafarmregistration@sivananda.org

Permaculture Design Course
Online
 
   Description:  Oregon State University’s 
online Permaculture Design course is a 
great way to build essential sustainable land-
scape design skills in a convenient online 
format. After ten weeks, you will complete a 
finished design with: 
 * One-on-one guidance from experts 
who will walk you through each assign-
ment. * Timely feedback on your individual 
project from your designated instructor. * 
Low student / teacher ratio to ensure indi-
vidualized attention for you. 
 Also, since the program is entirely on-
line, you can access our expert-led courses 
from the comfort of  your own home. 
   Instructors:  Andrew Millison and others
  Contact:
        pace.oregonstate.edu/permaculture

Permaculture Service Day
California

 Dates: First Sunday of  every  
  month
 Location: Sivananda Yoga Farm,  
  Grass Valley, CA
      Description: Learn through hands-on 
volunteer work on the land and participate 
in a free workshop, open house and tour of  
the Sivananda Yoga Farm in the beautiful 
foothills of  the Sierra Nevada. Enjoy free 
Yoga Class, meditation, chanting, and two 
organic vegetarian meals.
      Instructors: Colin Eldridge
    Cost: FREE!
          Contact: 530-272-9322
           yogafarm.org      
            yogafarmregistration@sivananda.org

Convergence
Indigenous Wisdom &
Permaculture Skills 
South Dakota
 Dates: August 19-25
 Location:  Pine Ridge 
  Reservation 
   Description:  Lakota-led projects for food 
security. Alternative Housing and Cultural 
Preservation. Hands-on Building Projects. 
Direct Action. Street Medic Training. All 
projects initiated by Pine Ridge community 
organizers.
    Contact:  iwpsconvergence.com

Permaculture Design Course
Canada
 Dates: August 12-23
 Location: Guelph, Ontario, Canada   
Description:  In this 72-hour course, based 
on the work of  Bill Mollison, David Hol-
mgren, and other pioneers in the world of  
permaculture, you’ll learn the fundamentals 
of  permaculture concepts as well as create 
your own design. You’ll practice skills such 
as: deep observation, practical analysis, 
creating systems that work, interpreting 
landscapes, mapping, flow (of  water, wind, 
wildlife, etc), watersheds, designing for 
disaster, designing for increased yields, ecol-
ogy, forest gardens, composting, community 
building, natural building, and more! Since 
practical application is integral to learning, 
field trips to other permaculture example 
sites, networking opportunities with special-
ists, and hands-on workshops are included 
in the registration price. 
  Instructors:  Michael Peter Schimp,  
    Jessica Robertson, with guest  
    teachers Jane Hayes, Adrian  
    Hodgson, and Ian Graham.
        Cost:  $1200 (Canadian). Travel,  
  accommodation, and food  
  costs are the responsibility of   
  the participant.  
 Contact:  michaelschimp@gmail.com

Convergence
Great Rivers and Lakes 
Indiana
 Dates: October 26-27
 Location:  Indianapolis, IN 
   Description:  Join with other permacul-
ture practitioners throughout the region in 
Indinaapolis this fall. We will spend Satur-
day weaving together the regional and India-
napolis networks and Sunday touring urban 
farms, projects, and putting into practice our 
learning from Saturday. Organized by Great 
Rivers and Lakes Permaculture Institute, a 
PINA regional hub.  
    Contact:  
                 events@greatriversandlakes.org
    greatriversandlakes.org

“Experience is the one thing 
you can’t get for nothing.” 

- Oscar Wilde
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Permaculture Academy
Colorado

Central Rocky Mountain Pc Inst.

Contact:  Jerome Osentowski
  jerome@crmpi.org
  crmpi.org
 Dates: August 17-25 
   Description: The Permaculture Academy 
is a hands-on, immersive, in-depth permac-
ulture education, designed to go further into 
the concepts of  forest gardening (4 days) 
and greenhouse design and management (4 
days).  The forest gardening section is taught 
in CRMPI’s 32-year-old forest garden, with 
established examples of  each course topic. 
 The greenhouse section covers consider-
ations for designing, building, planting, and 
much more. Students may sign up for one or 
both sections.  
 Instructors:  Jerome Osentowski,  
    Vanessa Harmony, Stephanie  
    Syson, Avery Ellis   
   Cost:  $1,400

Back Issue Prices & Ordering
$6.50 each ppd to US addresses • 20% dis-

count on 5+ 

 Complete Set $450
Permaculture Design Publishing 

PO Box 3607,  Tupelo, MS  38803  USA

Canada $520 • Other countries $550
See listing of back issues at our website.

Permaculture Design Course
Massachusetts
 Dates: September 14-16, October 11-14, November 8-11
 Location:  Shelburne Falls, MA 
   Description:  Located in the Village of  Shelburne Falls, where we will participate in 
design and installation for local village residents.  Practice ecological design alongside lead-
ing designers and educators in the Northeast; Gain your permaculture design certificate 
with Sowing Solutions who is celebrating over 13 years of  permaculture education; Visit 
numerous demonstration sites such as Sirius EcoVillage, Wildside Cottage & Gardens, and 
Hickory Gardens.  
   Instructors:   Kay Cafasso, Keith Zaltzberg, Llani Davidson, Walker Korby, Dave Dion  
    and guests
     Cost: Sliding scale and fundraising support is available.
    Contact:  PermacultureSeries.org 

Touch the Earth Workshop
Indiana
 Dates: March 27-29, 2020
 Location: Bloomington, IN
   Description: This workshop facilitates a 
deeper connection with the Earth, attunes 
us to the moment we are in, and supports a 
deeper dive into whole self/whole system 
living. Through story-telling, hands-on 
work, ceremony, and grief  work, and practi-
cal permaculture projects we will co-create 
a rich experience. Expect to leave with an 
action plan, resources, a renewed sense of  
self, and a community of  support!
 Rhonda and Corbin draw on more than 
two decades of  work in culture studies,  
deep ecology, community work, permacul-
ture design and systems thinking, home-
steading, gender studies, spiritual traditions, 
leadership, and survival skills. 
  Instructors:  Rhonda Baird, Corbin  
    Baird, and guests
 Contact:  rhonda@touch-the-earth.life
  touch-the-earth.life

Permaculture Design Course
Illinois
 Dates: September 21-28 
   Description: The Permaculture Design 
Course is a seventy-two hour (minimum) 
training experience. Students who complete 
the full curriculum earn the internationally 
recognized Permaculture Design Certificate. 
It provides a deep introduction to permac-
ulture design as set forth by the movement’s 
co-founder Bill Mollison.
 Credit for this course is now accepted by 
a growing number of  universities around the 
world.  To date, thousands of  permaculture 
designers worldwide have completed this 
training and now comprise a global network 
of  educators and ecological activists who in-
fluence major corporations, individuals cre-
ating new business alternatives, and groups 
of  committed people working together to 
change the way we view and design into our 
landscapes.
 The course covers sustainable living 
systems for a wide variety of  landscapes 
and climates. It includes the application of  
permaculture principles to food production, 
home design & construction, energy con-
servation and generation, and explores the 
social and economic structures that support 
a culture that cares for the planet and all its 
inhabitants.
  Instructors:  Bill Wilson, Becky Wilson
   Cost:  $1,295
 Contact:  midwestpermaculture.com

Advanced Training in Design
Illinois
 Dates: Sept. 29-Oct. 4 
   Description: This course includes the fol-
lowing and more: * Design Exercises:
Every day there will be a design exercise for 
we know from experience that the best way 
to learn permaculture design is to just get 
down and do it. * Earthworks:
We will drill down deeper into how to 
determine what sort of  earthworks would 
be helpful on different properties.  * Soil 
Building: Understanding the priorities and 
sequence of  soil building techniques is how 
the best results are achieved for the invest-
ment of  time and money. * Plant Selection * 
Marketing Your Design Service * PDC 
required.
  Instructors:  Bill Wilson, Becky Wilson
   Cost:  $995
 Contact:  midwestpermaculture.com

Permaculture Design Course
Texas
 Dates: Six weekends starting 
  September 28-29 
   Description: This course is an in-depth 
introduction to every topic listed in the 
schedule. Graduates can use this course as 
their jumping off  point to begin teaching 
permaculture modules, creating a portfolio 
of  permaculture designs, and establishing a 
permaculture consulting practice. It is a life 
and world-view altering event – living more 
kindly on their land, creating & caring for 
their community, conserving & renewing 
precious resources, respecting all beings, and 
designing & cultivating sustainable human 
settlements that work with and use Nature 
as the grand designer.
 This course is designed to connect the 
participants with many local organizations 
with an array of  missions. Students will fin-
ish this course with a toolbox of  design tech-
niques and strategies as well as connections 
with organizations and people who can help 
guide them towards new opportunities to 
learn, volunteer, and work in various fields 
of  interest related to sustainability.
  Instructors:  Caroline Riley
        Cost:  $650-$1,050 sliding scale
 Contact:  AustinPerm.com
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Permaculture Design Course
North Carolina

Dates:  September 11-22 with optional Oct. 
5th presentation day
Location:  Weaverville, NC
Description:  Wild Abundance’s 
Permaculture Design Course empowers 
students to become effective ecological 
designers, using the tools and knowledge 
needed to integrate permaculture into 
every landscape. We follow the PINA 
curriculum, adding more time to aspects 
that we find especially compelling and 
putting some extra emphasis on design 
for the South. We’ll cover principles of  
ecology; forest guilds; reading the land and 
observing patterns; plant identification; 
climates, biogeography and microclimates; 
understanding zone and sectors; mapping; 
plant succession; holistic forestry and 
orcharding; conservation, waste and 
recycling strategies; human nutrition; social 
ecology; urban farm tour; economics; and 
client relations and interviews.
This class is appropriate for those interested 
in pursuing a career in permaculture design, 
as well as those who want to learn how 
to apply Earth-inspired philosophies in 
their own lives. All students will cultivate 
a deep engagement with the natural and 
human systems of  which they are an 
integral part. Students who complete the 
course (and submit thoughtful designs 
and presentations) will receive their 
Permaculture Design Certification. Located 
near Asheville, NC.

Instructors:  Natalie Bogwalker, Laura  
  Ruby, Becky Beyer, 
  Ben Falk, Cailen   
              Campbell, Eric 
  Toensmeier
 Cost:   $1,149 without/$1,449  
  with catered meals
  Contact:   (828) 775-7052
             admin@wildabundance.net
  www.wildabundance.net

Mutual Aid Summit
North Carolina
 Dates: August 28-September 1 
 Location: Asheville, NC  
 Description: This summit is designed as a 
fun and stimulating immersive experience 
which highlights the current state of  the art 
in WNC co-operative economics and mu-
tual aid work, and explores how Co-operate 
WNC’s mutual aid network approach can 
amplify the collaborative potential between 
projects and communities.
 It will also bring a celebratory culmi-
nation and public reveal of  the work our 
team and community has been doing since 
September 2018 to get Co-operate WNC off  
the ground, and provide an exciting vision-
ary and practical moment to look ahead at 
where we’re going, take it to the next level, 
and engage a wider audience.
Some of  our session topics will include:
* Learning Circles
* How to start a community savings pool
* Healthcare strategies
* Climate resilience through mutual aid
* Novel Web tools for Co-operative Eco-
nomics
* Asset-based community development
* The Mutual Aid Patterns Language 
project
* Community Educational Strategies For 
Co-operative Economics
* The launch of  the 23-county WNC Mu-
tual Aid Fellowship program
 Instructors:   Zev Friedman, Stephanie  
  Rearick & Others
 Cost:  TBD 
 Contact:  Co-operateWNC.org

Permaculture  Design  Course
Pennsylvania

 Dates: Alternating weekends beginning August 24
          Location: Hundred Fruit Farm, New Hope, PA
      Description: This course will be offered as a weekend course designed for local 
residents who don’t have time to take an intensive two-week PDC. This course will be 
mostly classroom-based but will also include hands-on components. We cover the basics of   
permaculture design relating to different climates, energy, natural building, climate, social 
systems, and more.
    This course is aimed at anyone who wants to live a more sustainable lifestyle, bring more 
meaning into their lives, build a stronger community, and/or work towards an ecologically 
responsible future. This course is also ideal for backyard gardeners, homeowners, 
landscapers and landscape designers, teachers/educators, farmers, community organizers, 
nonprofit workers, orchardists, horticulturalists, students, etc.
    Adam Dusen is the main teacher and facilitator for the course, and divides his time 
between running Hundred Fruit Farm and doing professional permaculture designs for 
clients throughout the Mid-Atlantic and internationally. Adam also helps manage the 
Panya Project, a permaculture educator center in Thailand, and previously served as the  
Permaculture Farm Manager and Teacher at The Island School in The Bahamas.

 Contact: HundredFruitFarm.com/pdc
 Cost: $650

Permaculture Design Course
Virginia
 Dates: September 20-22, 
  October 19-20, 
  November 9-10, 
  December 7-8
 Location:  Mount Sydney, VA 
   Description:  Permaculture is an ethically 
based design approach to creating sustain-
able human communities. Although rooted 
in agriculture, permaculture design also 
touches on ecological restoration, commu-
nity development, urban planning, energy 
systems, and architecture.
 This Permaculture Design Course 
(PDC) is geared towards serious homestead-
ing and profitable permaculture farming in 
the Mid-Atlantic. This is an opportunity to 
learn permaculture design from professional 
farmers who are doing the work!
 We base our courses in hands-on, practi-
cal permaculture, and we focus on demys-
tifying foundational concepts to give our stu-
dents the confidence and skills to jump right 
into their own projects.  We work to hone 
design skills as a group and as individuals, 
and we also really lean in to social permac-
ulture, giving students important framework 
for success in their communities.
  Instructors:  Emilie Tweardy, Ryan  
    Blosser, Trevor Piersol, with  
    guest Joel Salatin
        Cost:  $1,100 
 Contact: 
                        shenperminstitute@gmail.com
                    shenandoahpermaculture.com
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Permaculture Design Course 
Tennessee

 Dates: October 11-20
          Location: Spiral Ridge Permaculture  
 in Summertown, TN
Description: In this 9-day permaculture 
design course, you will be learning the tools, 
guiding principles, and strategies that create 
lush productive landscapes, reduce your 
energy use, and create more stability and se-
curity for you and your loved ones. We will 
be focusing on how to ecologically design 
farms & homesteads, building skills, and 
participating in hands on projects. Students 
will complete a design with our guidance 
from making holistic goals, mapping, and 
analyzing the landscape to presenting their 
designs complete with graphics and getting 
feedback. This course takes place on an 
8-year, 9-acre family homestead turning 
clear cut land into a fertile, integrated land-
scape with animals, earthworks, organic gar-
dens and agroforestry systems.  Instructors 
include herbalists, organic farmers, com-
post/tea specialists, regenerative business 
owners, professional designers and more. 
          Instructors: Cliff  Davis, Jennifer 
  Albanese and guest  
  instructors.  
 Cost:  $1,100 Super Early bird  
 $1,200 early bird; $1,300 regular.   
 Meals & camping included.
            Contact: 931-231-4099 
            spiralridgepermaculture@gmail.com

Earthworks, Agroforestry, and 
Mushrooms, Molds & Mycorrhizae
Agro-Ecosystems Series
Tennessee
 Dates: September 24-29
 Location:  Spiral Ridge Permaculture  
  Summertown, TN 
   Description:  Join us this fall for our 5th 
Annual Agro-Ecosystems Series.    This 
series is a conscious effort to provide on-
the-ground training in regenerative land 
management and cultural repair for perma-
culture practitioners.  An agroecosystem is 
a dynamic association of  crops, pastures, 
livestock, other flora and fauna, soils, 
water, and the atmosphere. It is agriculture 
functioning as an ecosystem in and of  itself, 
but also with the surrounding environment.  
In this training, you will develop your skills 
and gain hands-on experience in a small 
scale regenerative farming system.  You 
will learn design and implementation of  an 
agro-ecosystem. This system is designed to 
supply the homestead with fuelwood, ani-
mal fodder, food, craft material, and more.  
It will include design/implementation of  
earthworks, soil testing and building, design 
and layout of  multiple agroforestry systems 
integrated with animals and a mushroom 
farming course. These courses can be taken 
individually, as a complete set or with mix 
and match savings.
   Instructors:  Cliff  Davis, Tradd Cotter  
    (mushroom class)
  Contact:   931-231-4099 
         spiralridgepermaculture@gmail.com

Networking
 Abundant Earth Foundation and 
Permaculture Magazine have teamed 
up again this year to offer the Youth in 
Permaculture Prize to those 25 years 
old or younger around the world that 
are leading permaculture projects in 
their communities. We are awarding a 
total of  over $5,000 in prizes to young 
farmers, community activists, or social 
entrepreneurs taking action to make 
a positive impact on others and the 
planet. 
 The due date for applications is 
June 30, and we’d really like to reach 

more youth with the opportunity. If  
you could help spread the word through 
your networks, it would be greatly ap-
preciated. Please share the following 
widely:
 Calling all youth who are making an 
impact with permaculture! If  you are 25 
or younger and leading a permaculture 
project to help your community and 
the planet, please apply for the Youth 
in Permaculture Prize by June 30. Over 
$5,000 in prizes will be awarded. Appli-
cation available in English and Spanish 
at www.AbundantEarthFoundation.
org/yipp.   
 Thank you for sharing, and thank 
you for your support of  youth!         ∆

Deep Ecology Immersion
Georgia
 Dates: August 23-25
 Location: Elohee Retreat Center, 
  Sautee Nacoochee, GA  
 Description: The Work That Reconnects is 
based in Systems Theory, Eco-philosophy, 
spiritual views from around the world. 
Johanna Macy, John Seed and others have 
developed this body of  work over the last 40 
years to help guide us towards a more holis-
tic world view and heal broken relationships 
with the natural world.
 In this weekend workshop, we will jour-
ney through experiential activities that spiral 
through the 4 stages of  The Work: Coming 
from Gratitude, Honoring our Pain for the 
World, Seeing with New Eyes, and Going 
Forth. “They help us experience first hand 
that we are larger, stronger, deeper, and 
more creative than we have been brought up 
to believe.”
 Instructors:   Courtney Brooke
 Cost:  $300 + meals, lodging 
 Contact:  elohee.org/retreat/1812/ 
  deep-ecology-immersion/

Permaculture Foundations
North Carolina
 Dates: Sundays, Sept. 22, 29; Oct.  
  13; Nov. 3,10
   Description: Join us at The Eco-Institute 
to explore the foundations of  permaculture 
through presentations, discussions, field 
trips, and hands-on building experiences.
 This in-depth course offers practi-
cal methods to help you and your yard, 
landscape, or community garden become a 
part of  the global movement of  ecological 
design.
 Discover new ways in which you can ap-
ply permaculture principles where you live.
 Explore natural building projects, energy 
use practices, forest gardening, and other 
principles of  permaculture.
 Enjoy a week in the beautiful garden 
sanctuary surrounded by an inspiring com-
munity at The Eco-Institute.
 Get your Permaculture Foundations 
Certification this fall and come back for the 
Permaculture Design Intensive certification 
in the spring!
  Instructors:  Megan Toben, Dave  
    Pollmiller, Cristina Rojas  
    Bozovich, Jimi Eisenstein,  
    Nathan Tietbohl
        Cost:  $400-$600, sliding scale
 Contact:   inda@eco-institute.org
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LETTERBOX

August

August 12-23. Guelph, ON, CANADA. 
Permaculture Design Course. michael-
schimp@gmail.com.
August 17-25. Basalt, CO. Permaculture 
Academy-Forest Gardening & Greenhouse 
Design. Jerome@CRMPI.org. CRMPI.org.
August 19-25. Pine Ridge Reservation, 
SD. Indigenous Wisdom and Permaculture 
Skills Gathering. iwpsconvergence.com.
August 23-25. Sautee Nacoochee, GA. 
Deep Ecology Immersion. elohee.org.
August 24 and alternating weekends. New 
Hope, PA. Permaculture Design Course. 
HundredFruitFarm.com/pdc.
August 28-September 1. Asheville, NC. 
Mutual Aid Summit. Co-operateWNC.org.

September

September 7-9. UNITED KINGDOM. 
National Permaculture Convergence. 
www.permaculture.org.uk/noticeboard/
September 11-22. Weaverville, NC. Per-
maculture Design Course. admin@wild-

Calendar abundance.net, www.wildabundance.net.
September 14-16, October 11-14, Novem-
ber 8-11. Shelburne, MA. Permaculture 
Design Course.   www.PermacultureSeries.
org 
September 20-22, October 19-20, Novem-
ber 9-10, December 7-8. Mount Sydney, 
VA. Permaculture Design Course. shenper-
minstitute@gmail.com, shenandoahpermac-
ulture.com.
September 21-28. Stelle, IL. Permaculture 
Design Course. midwestpermaculture.com.
September 22, 29, October 13, November 
3,10. North Carolina. Permaculture Foun-
dations Course. inda@eco-institute.org.
September 24-29. Summertown, TN. 
Agro-Ecosystem Series. spiralridgepermac-
ulture@gmail.com. 
September 28-29 and following weekends. 
Austin, TX. Permaculture Design Course, 
AustinPerm.com.
September 29-October 4. Stelle, IL. Ad-
vanced Training in Permaculture Design. 
midwestpermaculture.com.

October

October 11-20. Summertown, TN. Perma-
culture Design Course. spiralridgepermac-
ulture@gmail.com.

   I’ve been an enthusiastic subscriber 
for several years and I’m hoping Perma-
culture Design can do me a favor.  Cur-
rently, my synagogue is partnering with 
a church on the West Side of  Chicago 
in an economically depressed African-
American neighborhood in starting 
a community garden and education 
center.  I read with great interest Jason 
Gerhardt’s article. “Community in the 
Hardest Place I Know.”  It was both 
inspiring and extremely relevant to our 
project.
   I would love to be able to send the 
article to the rest of  the steering com-

mittee electronically so they can see 
it quickly and all in color, but I can’t 
figure out how to do that from the pdf  
format I have.  If  it’s allowable and pos-
sible, I would really appreciate instruc-
tions in how to do it.  If  all else fails, 
I’ll make copies of  the print version and 
distribute it at our next meeting in late 
May.

  Thanks for anything you can do.

Best regards,
Susan
Chicago, IL

Hi Susan,
   Thanks for your e-mail. I have at-
tached a pdf  of  the article. Please feel 
free to share it with your steering com-
mittee. If  we can be of  help in any way 
for your project, please let me know.

Publisher

   I had a chance to catch up on a lot 
of  issues while I was in the process of  
moving. Lots of  good stuff  in the maga-

zine! I particularly like that differing 
voices are given space, but that no one 
gets too strident. 
   Thanks for keeping on keeping on!

Subscriber from Puerto Rico

I enjoyed your description of  your fruit 
tree fiasco.  I had something similar a 
few years ago.  Although my climate is 
very different—7200 feet, desert condi-
tions and sand—interestingly enough, 
my pear trees also did the best (followed 
by the apples).

All the best,
Sandy
Colorado

Thank you... for continuing to carry the 
torch of  this great magazine!

Best regards,
Brian
Indiana

October 26-27. Indianapolis, IN. Regional 
Permaculture Convergence. greatriversand-
lakes.org. 

November

November 8-10, 23-24. Chicago, IL. Ad-
vanced Course in Organizing and Commu-
nity Development. glpdc.info.
November 22-24. Sivananda Yoga Farm, 
Grass Valley, CA. Social Permaculture 
& Community Building. yogafarmreg-
istration@sivananda.org, 530-272-9322, 
yogafarm.org.

Ongoing

Online. Permaculture Design Course. 
info@PermacultureEducation.com, Permac-
ultureEducation.com. 
Online. Permaculture Design Course.   
pace.oregonstate.edu/permaculture

2020

March 27-29. Bloomington, IN. Touch 
the Earth Workshop. www.touch-the-
earth.life. 
September-December. Chicago, IL. 
Permaculture Design Course. glpdc.
info.
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Subscription
 I want to subscribe to Permaculture Design and work to develop an ecologically sustain-
able land use and culture. I will contribute as follows:
USA       1yr/ 4 iss/ $25 ($23 renewal)         3 yrs/ 12 iss/ $63           Gift sub with yours - $20
Canada   1 yr/ 4 iss/ $31       3 yrs/ 12 iss/ $83 Gift sub. with yours - $26
Other countries    1 yr/ 4 iss/ $45        3 yrs/ 12 iss/ $125 
Lifetime Subscription                      $450 USA          $500 Canada             $750 Other

Agroforestry News:      1 yr/ 4 iss/ $31 USA/$38 Canada 2 yrs/ 8 iss/ $59/ $73

     Send this form with your check or money order payable in US dollars to:
Permaculture Design Publishing PO Box 3607 Tupelo, MS  38803 USA

___________________________________________________________________________
NAME       PHONE/EMAIL

___________________________________________________________________________
ADDRESS

___________________________________________________________________________
CITY    STATE/PROVINCE POSTAL CODE COUNTRY

Free Classified Ad for subscribers. A 
bonus to subscribers: one free 75-word clas-
sified ad (or $35.00 off any ad). Send your ad 
with subscription payment or use bonus later. 
Add 50¢/word over 75 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***

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

Issue #113

Subscribe to — 
AGROFORESTRY NEWS

High-quality information on temperate climate tree crops and 
forest gardening, 40-page quarterly, from the UK. The Feb. 2019
 issue (Vol. 27.2) highlights forest gardening as sustainable 
agro-ecosystems, cork by-products in Moroccan agroforestry, agroforestry in the 
Caucasus, and more.

$31/yr., $59/2 yr. (US)  //  $38/yr., $73/2 yr. (Canada). 
All back issues available, $8 each postpaid. 10% discount on 5+. 

Write us for back issue contents or visit: 
www.agroforestry.co.uk/product-category/publications/agroforestry-news/back-issues/

Quick-Start 
Booklet Series
$8 each postage paid, $25 for all 4.

• Water in the Home Landscape
• Building Living Soil
• Beekeeping Simplified
• Wild Fermentation
Compiled by the PcDesign team and chock-

full of information from the best minds in Pc.

 Permaculture Design Publishing

PO Box 3607  Tupelo, MS 38803 
USA

www.permaculturedesignmagazine.com

Organize a Local Guild
Group Subscriptions:

10 copies to one address—1 yr $99;
add $11 per copy for extras; 20th, 30th copies free.

Permaculture Design Magazine
PO Box 3607

Tupelo, MS 38803 

www.permaculturedesignmagazine.com

Classifieds
Classified Ad Rates: $35.00 for up to 75 
words, plus 50¢/word above 75 words. 
Advance payment required. Send ad copy and 
payment to:
 Permaculture Design 
 PO Box 3607
 Tupelo, MS  38803
 ads@permaculturedesignmagazine.com

RESEARCH SUPPORT

ARE YOU A PDC GRAD? Are you will-
ing to participate in interviews being con-
ducted for a study of permaculture design 
courses as part of a graduate program? 
Contact Rhonda: rhonda@shelteringhills.
net.

LAND FOR SALE

PERMACULTURE PROPERTY for 
sale in rural Mexico. See website 
for details: www.internationalliv-
inghomes.com/an-organic-para-
dise-overlooking-lake-patzcuaro/

Your ad could be 
here!



PERMACULTURE WORKS WORLDWIDE

permaculture.co.uk/subscribe

A subscription to Permaculture magazine includes:
p Each of the year’s 4 print issues (each with a bonus digital article)
p FREE Digital & App access to all 98 issues/over 26 years of content
p Exclusive offers from us & carefully selected partners
p You help to support & promote permaculture projects globally

Retrofit
(our next issue) 

Join us for another exploration!
We have a lot of 
infrastructure already 
in place. How do we 
adapt our homes, 
neighborhoods, and 
cities for the future? How 
can we creatively use 
what’s at hand to meet 
our real needs? How are 
you applying retrofit to 
your life? What does the 
retrofit economy look like? 
Submit ads, events, and 
articles by Sept. 1.
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