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Exploring…Biodynamics 
! Many of our prospective CSA members ask the question 
“Are your vegetables organic?” This is an easy one to answer, Yes, 
our vegetables are, and always have been, produced without the 
aid of chemical inputs (non-certified). However, there is one 
question I have yet to hear at a local CSA fair: “Is your farm 
biodynamic?” Bio-dy-what? Well, I think it is safe to say that 
“biodynamic” is not quite a household term yet, in the way that 
“organic” has become. So, because our farm IS biodynamic, let 
me initiate that conversation right now with you (Note: We are 
not certified biodynamic, but have received our first grant toward 
this certification earlier this year!). Keep in mind - the subject is 
VAST!!

! I will begin with a quick summary, borrowed from the 
Biodynamic Association - one of the oldest sustainable 
agriculture organizations in North America (founded in 1938):!

Biodynamics is a spiritual-ethical-ecological approach to 
agriculture, food production and nutrition. Biodynamics was first 
developed in the early 1920s based on the spiritual insights and 
practical suggestions of the Austrian writer, educator and social 
activist Dr. Rudolph Steiner (1861-1925), whose philosophy is called 
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This week’s harvest: 

• Basil 

• Cherry tomatoes 

• Cucumbers - Slicing and 
Pickling 

• Flowers - Cosmos, Zinnias, 
and Marigolds 

• Garlic 

• String Beans  

• Kale 

• Okra (some) 

• Oregano 

• Tomatoes 

• Turnip Greens 

• Yellow Crookneck Squash 

• Zucchini - Green & Yellow 

✦ Click items above for link 

Just so you all know, I am 
updating these produce pages 

regularly - adding fun facts 
and delicious summer time 
recipes. Feel free to re-visit 
time and time again. Also, 
share your favorite recipes 

with us!

THE JOYFUL HARVEST 
Your Weekly CSA Share with Buttermilk Falls CSA & Folk School Retreat

https://buttermilkcsa.squarespace.com/basil/
https://buttermilkcsa.squarespace.com/cherry-tomatoes/
https://buttermilkcsa.squarespace.com/cucumbers/
https://buttermilkcsa.squarespace.com/garlic/
https://buttermilkcsa.squarespace.com/green-beans/
https://buttermilkcsa.squarespace.com/kale/
https://buttermilkcsa.squarespace.com/okra/
https://buttermilkcsa.squarespace.com/oregano/
https://buttermilkcsa.squarespace.com/tomatoes/
https://buttermilkcsa.squarespace.com/turnips/
https://buttermilkcsa.squarespace.com/summer-squash/
https://buttermilkcsa.squarespace.com/zucchini/
https://buttermilkcsa.squarespace.com/basil/
https://buttermilkcsa.squarespace.com/cherry-tomatoes/
https://buttermilkcsa.squarespace.com/cucumbers/
https://buttermilkcsa.squarespace.com/garlic/
https://buttermilkcsa.squarespace.com/green-beans/
https://buttermilkcsa.squarespace.com/kale/
https://buttermilkcsa.squarespace.com/okra/
https://buttermilkcsa.squarespace.com/oregano/
https://buttermilkcsa.squarespace.com/tomatoes/
https://buttermilkcsa.squarespace.com/turnips/
https://buttermilkcsa.squarespace.com/summer-squash/
https://buttermilkcsa.squarespace.com/zucchini/
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anthroposophy. Today, the biodynamic movement encompasses 
thousands of successful gardens, farms, vineyards and 
agricultural operations of all kinds and sizes on all continents, in a 
wide variety of ecological and economic settings. 

Biodynamic farmers strive to create a diversified, balanced farm 
ecosystem that generates health and fertility as much as possible 
from within the farm itself. Preparations made from fermented 

manure, minerals and herbs are used to help restore and harmonize 
the vital life forces of the farm and to enhance the nutrition, quality 
and flavor of the food being raised. Biodynamic practitioners also 
recognize and strive to work in cooperation with the subtle 
influences of the wider cosmos on soil, plant and animal health. 

Most biodynamic initiatives seek to embody triple bottom line 
approaches (ecological, social and economic sustainability), taking 
inspiration from Steiner’s insights into social and economic life as 
well as agriculture. Community Supported Agriculture (CSA), for 
example, was pioneered by biodynamic farmers, and many 
biodynamic practitioners work in creative partnerships with other 
farms and with schools, medical and wellness facilities, restaurants, 
hotels, homes for social therapy and other organizations (COOL!). 
Biodynamics is thus not just a holistic agricultural system but also a 
potent movement for new thinking and practices in all aspects of 
life connected to food and agriculture. 

Below are a few more helpful resources from accredited sources. 
Find out more about what it means to view the farm utilizing 

principles of the living organism.!

Read about the principles of Biodynamics from the international 
certifying organization - Demeter Association, Inc.!

Click here for a link to 12 Ways to Learn More About 
Biodynamics.
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Folk School Retreat        
Ongoings 

Thursday, Sept. 4th 
6-8 pm @ Farmhouse 

Join us for Community 
Meditation Class -  open to al l  

levels/experiences. Please 
RSVP. !

Saturday, Sept 13th 
9-5 pm 

Being an Explorer in the 
Word!

In this workshop, we will slow 
down, take our time, look 
closely and widely at the 

natural world around us.We 
will be experimenting with 
making marks through eco 
printing, solar printing, tea 

dyeing, forms of drawing and 
writing. Bring an open mind 

and heart and a willingness to 
play.	


Did you know? 
Your CSA Membership 

entitles you to 10% off of any 
folk school classes and 
workshops at the farm. 

What are you inspired by? 

How can you learn more about        
BIODYNAMICS? 

There is no better way than to join us at Buttermilk 
Falls CSA Farm on Sunday, September 28th for our 
Fall Festival/Michaelmas celebration. There we will 
welcome Tal Simchoni, local biodynamic student 
and farmer (and former intern!), to do a hands-on 

demonstration of the fall biodynamic field 
preparations. Come and join the fun!

https://www.biodynamics.com/content/biodynamic-compost-preparations
http://www.demeter-usa.org/learn-more/biodynamic-principles.asp
https://www.biodynamics.com/content/12-ways-learn-more-about-biodynamics

