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Marjory Wildcraft: Hello and welcome back to the Homegrown Food Summit. This is Marjory 
Wildcraft, your host and guide. I hope you've been enjoying these 
presentations. There's really been a lot of effort and care and time taken 
into getting this available for you. Please be sure to rate each 
presentations after you get done. I would love to see your comments. I 
read all of the comments that are posted. I'd love to know what you're 
thinking if there's anything we need to improve, and if there's something 
that really excited you or interested you, please be sure to jot it down 
and enter it in. We'd love to hear from you.  

 Now our next presentation, I am so delighted to have John Jeavons 
presenting. His work is really foundational and he's a bit of a hero of 
mine. John is the executive director of the globally active non-profit, 
Ecology Action, which has a demonstration teaching and research center 
located in Willits, California. John has been working to develop 
sustainable methods for human-scale food production for over 43 years. 
His life has been dedicated to this, and for very good reason. We have a 
lot of problems and he's been foreseeing that for many decades and 
actually working toward it. His methods are now being used in 143 
countries in virtually all climates and soils where food is grown. The 
Biointensive method increases yield, builds fertile soil up to 60 times 
faster than nature, uses two-thirds less water than conventional 
practices. This comprehensive cropping system enables people 
everywhere to grow a complete, balanced diet, make significant income, 
and increase sustainable soil fertility using very little land.  

 John is the author of the bestselling handbook How to Grow More 
Vegetables, Fruits, Nuts, Berries, Grains and Other Crops Than You Ever 
Thought Possible on Less Land Than You Can Imagine. Yep, pretty long 
title but it pretty accurately describes it. This book is in its eight edition in 
eight languages plus braille, with over 550,000 copies in print worldwide. 
John's work has been featured in the New York Times, the Washington 
Post, the San Francisco Chronicle, the Chicago Tribune, the Christian 
Science Monitor. He's received numerous, numerous awards and he's 
been featured in many different documentaries, and especially the one 
on PBS that's run called The Living Land. It was back in 1999. Anyway, let 
me let John speak for himself. Here's John Jeavons.  

John Jeavons: I'm John Jeavons, director of Ecology Action. The last 44 years we've been 
developing, teaching, and researching Grow Biointensive sustainable mini 
farming. What's wonderful about this, it's a biologically intensive way to 
grow food. Today what we're going to talk about is gardening for the 
future now, because the future is now.  
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 What we want you to know is the challenge. There are some challenges, 
but they're really fun. We want you to know the hope, because 
biologically intensive food raising works with all the proactive life forces 
in the soil and in plants. As we use them we become enlivened ourselves. 
We want you to feel relieved and empowered. A lot of people are feeling 
pressured by whether it's finances, resource limitations, or other things. 
We want you to feel relieved that there are answers and that these are 
going to empower you and make your life a lot more fun. To do, we want 
to show you how you can act right where you are.  

 What it's all about is creating a new and a better world. How's that 
sound? I love it. It's what I want to do. It's what I've been doing since 
1972. The joy of the process. You can see that it's fun. People think that 
farming's work. Did you know that there are people in Northern Iran 
10,000 years ago who raised all their food in 20 hours a year? That's 3.7 
minutes a day. It can be joyful. It doesn't need to be a lot of work.  

 The earth needs our help now. If we want to live well we need to grow 
thriving mini ecosystems everywhere. It's those thriving mini ecosystems 
and the living soil that's there that's going to feed us.  

 Soil. Soil is the most important resource that we have in the world. It's 
incredible. Once you learn how to grow soil well you'll find that your 
whole life changes. There are more organisms in a spoonful of soil than 
that are human beings in the earth, or very close to it. It's depends on 
how alive your soil is. I don't know if it needs to be quite that alive for you 
to get there because most of these are little tiny microscopic forms of life 
that make all the difference in the world.  

 Now what happens is when you have a living soil the life forces are with 
you, and if you prepare the soil deeply enough this is what you get. If you 
prepare the soil six inches deep like most farming methods and gardening 
methods do, maybe the gardening goes a little deeper than that, the root 
systems generally only thrive that deeply. With biologically intensive food 
raising we prepare the soil 24 inches deep. Instead of six inches you've 
got 24 inches. You get four times the nutrient cycling. Why not have the 
life forces work for you and with you?  

 What's happening because of climate changes and many other factors is 
the amount of farmable soil available to each one of us is decreasing. One 
of the startling things here is if you look at India, between 1975 and 2005 
you see that they lost per capita 45% of their farmable soil. Partly it's due 
to population increase, but a lot of it is just other factors. The United 
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States, which has a robust fertile soil base, lost 32% of its farmable soil 
per capita. This is significant.  

 We're losing soil. How are we doing this? In the United States every time 
we eat a pound of food we lose six pounds of farmable soil. We're only 
4.5% of the world's people so let's broaden out. What we see is in 
developing countries where 90% of the world's people live currently, 
every time they eat a pound of food, 12 pounds of farmable soil are lost 
due to wind and water erosion because of the agricultural practices being 
used. In China, where 20% of the world's people live, 18 pounds are lost 
of soil for every pound of food eaten, and in California it's 24. That's 
where I live. It's partially due to the basic rock that the soil was made 
from. It's partially due to the climate. But mainly it's due to the farming 
practices utilized.  

 This isn't a pretty picture. It's what the world may look like this in 49 
years. It's possible if you look at all of the changes carefully and the rate 
at which they're occurring that the whole world may be desertified in just 
49 more years.  

 How much farmable soil is going to be left? Actually, you can look at the 
statistics and the reality and you'll discover that in as little as 29 years we 
can make a case that there may be no more farmable soil in the world. 
There's other reports that say there's a little bit more than this available 
but they usually don't take into account that as the soil depletes, it 
depletes more rapidly.  

 The United Nations food and agriculture organization has projected that 
in about ten years in 2025 that 5.5 billion people are going to be at risk. 
That's three-quarters of the world's population due to not enough water 
to grow enough food to survive or not enough water to grow food at all. 
We're in the situation of peak water but biologically intensive food raising 
actually uses about one-third the water, so there's hope.  

 Is it danger or opportunity? It really depends on how we put the pieces 
together. Biologically intensive farming and gardening, which has been 
used for millennia, used successfully in all climates and soils where food 
is grown, have the capacity to transform this. They use water, seeds, soil, 
sunlight, heat, just like all other farming methods, but less water is 
required. It's opportunity.  

 The opportunity that we each have is to figure out how to grow more 
food in less area with less work, and with less available resources. Every 
time I go into the garden I feel energized because I know that we can do 
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it. We can do it with less water, less purchased nutrient and organic 
fertilizer form, less energy, and less work per pound of food produced, 
and less work per dollar earned, because you can use this to produce 
income.  

 Let's grow soil. Look at this. This looks like one of the richest chocolate 
cakes that you could ever have. You can grow your food in this kind of 
soil. Now what it takes worldwide, it takes 3,000 years to grow the six 
inches minimum of farmable soil that you need to grow food well. We 
need soil to feed people. There's 216,000 new people born to the planet 
each day net. That's births minus deaths. At this rate we could repopulate 
LaCrosse, Wisconsin four times a day. The population of San Francisco, 
California would double every 3.5 days, Minneapolis every two days, and 
Tokyo, the largest city in the world, two times a year.  

 What does this mean? It means we need 34,000 additional farmable 
acres every day in order to feed these new people. It's not happening. It's 
22,000 square miles every year. This is the size of California's Central 
Valley that grows a major percentage of the food for the United States.  

 What are we're going to do? We need to start outsourcing our soil 
fertility. We need to grow soil fertility on as much of a closed system 
basis as possible. To do this we need to grow organic matter. Our 
cropping pattern that we use, we need to grow a lot of compost crops 
that also produce food such as corn, wheat, amaranth, and we get to eat 
the food but we're growing lots of biomass to build compost with. We 
need to recycle all of our nutrients, so we take all of our crop waste, we 
compost it, and we get it back into the ground to grow our next crop. 
Alan Chadwick, my mentor, said give everything back to the soil that you 
took out, and a little bit more, he'd say with a twinkle in his eye, because 
he knew we'd been cheating, and the soil and nature will provide for you 
abundantly.  

 The goal in our hearts and souls should be to grow a living soil. Did you 
know that in the 44 years that I've been doing this, that the amount of 
organic matter in the world's soils has decreased from 2% to 1.2%? It's 
been cut almost in half. We've been taking the life from the soil. Now we 
can put it back, and it will make all the difference. What we need is 
organic-plus farming. This is the solution. Organic farming imports 
anywhere from 50 to 84% of the nutrients and 50 to 84% of the organic 
matter from other soils. We may have a beautiful organic garden but 
we're depleting another part of the planet in order to get that. We don't 
have to. We can grow it all right where we are.  



  

 

 

 

The Home Grown Food Summit 2015 – John Jeavons Page 6 of 15 

 

 Organic farming is a key step to sustainable agriculture but we need to 
take additional steps, at least three more steps, to build a sustainable 
future. Organic farming probably leads to the loss of three to five pounds, 
and maybe more, per pound of food eaten because of this importation of 
resources. It doesn't have to be that way. The question is what kind of 
future do we want to create. Each of you and me and all of our neighbors 
have the opportunity to create a wonderful future. Why not have a 
sustainable, equitable, and a profitable, a good income, food production 
system?  

 Let's look back into history. 10,000 years ago, early Stone Age farmers in 
Northern Iran produced all of their calories in 20 minutes of work a day 
for two months, or an average of 3.7 minutes a day. People say I can't 
grow all my food. It's going to take too much time. It doesn't have to. It 
depends on how you design your farming system. China grew complete 
diets on 3,600 square foot up to the 1950s using ages old biologically 
intensive food growing practices, and so can we. The Mayan culture in 
Guatemala a thousand years ago, all around the Mayan culture other 
cultures and civilizations were fading, but they were able to keep their 
civilization alive with neighborhood biologically intensive food growing, 
localization.  

 The [Hananus 16:54] are a Stone Age culture in the Philippines. They 
were there about 6,000 years ago. The culture's still there. It hasn't been 
significantly impacted by current civilization. These people have a 200-
crop, can you imagine, 200-crop, five-year rotation system in which every 
year they grow 40 different varieties of rice, so no matter whether it's too 
hot or too cold or too wet or too dry, they get enough calories. These 
people that we're talking about are farming-literate, and we need to 
educate ourselves in farming. We've spent the last 40 years becoming 
computer literate, but you can't eat the chips, and here we can actually 
grow soil, grow food, grow a whole new way of life, and a thriving 
ecosystem, and we can eat the food that's produced.  

 Biologically intensive farming, I love it. Ecology Action began in 1972 in 
Palo Alto, California in the Stanford University Industrial Park. We've 
been working on feeding the world one garden at a time ever since then, 
and so can you. We've developed a systems approach. It's important to 
realize that Grow Biointensive is a whole system. What we've discovered 
is as people have come in here to learn ... One man came in from a Latin-
American country. He'd been in the university for six years. He really 
learned a lot. He was a good agronomist, and he said he learned more in 
one month than he'd learned in six years. Now this was true, and it was 
not true. He knows more information about farming and agronomy than 
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I'll never know, but what he learned here was a system. That enabled him 
to know where to put the pieces.  

 Grow Biointensive is now used in at least 151 countries successfully in 
virtually all climates and soils where food is grown. Why grow weeds? 
Why not grow wall to wall food? What we have here is we have onions, 
potatoes, squash, addition we don't have to limit ourselves to that. We 
can grow grains. Did you know that you can grow in 300 sq feet, one one-
pound loaf of bread for every week in the year at intermediate level 
Grow Biointensive yields. Boy, does it taste good. The first time I ate my 
first loaf out of freshly grown wheat I couldn't believe the difference.  

 This is our site here in Northern California near Willits. Wow, look at that 
color. We're growing grains. We're growing vegetables. We're growing 
flowers. We're growing herbs. It's a symphony. Now a lot of people say 
food growing, and especially intensive food growing, is intensive and it's a 
lot of work. Actually, it's not a lot of work. Let me describe how.  

 It's skill-intensive rather than labor-intensive. Here if you count the 
lettuces you'll find in one quarter the area we have the same number of 
lettuces that we have in four times the area. The double digging of one 
unit of area is about the same amount of work as single digging two equal 
areas. We're talking truly less work once you've learned how to double 
big, and we have free downloadable videos on how to do this skill online 
at growbiointensivec.org. In addition, you only have to weed one quarter 
of the area. Because the soil's so loose, when you weed it you get the 
whole root out. Normally weeds regrow from their root, and that's a 
challenge because you're having to weed again and again and again. It's 
like here what you do is you have Christmas all year, ho ho ho, because 
the weeds break off at the top and the root remains and it regrows. You 
need one-quarter the water. You need one-quarter the fertilizer. You 
need one-quarter the compost. This is resource-efficient and it's skill-
intensive. Why which harder when you can think smarter? 

 Grow Biointensive builds the soil up to 60 times faster than in nature. 
Wow, this means that we could grow the six inches of farmable soil that 
we talked about in as little as 50 years rather than 3,000 years. We can 
make a difference with the encroaching desertification that's happening 
globally. We not only can have a healthy soil where we are but we can 
rebuild the soils that have become depleted.  

 With Grow Biointensive mini farming techniques it's possible to get two 
to six times the yield, to use 67 to 88% less water, a low water bill, or if 
you don't have water except it comes from the skies, it means that the 
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water that rains down is going to go anywhere from three to six times 
further. 50 to 100% less purchased nutrients and organic fertilizer form. 
99% less energy or maybe 96 to 99% less energy than in convention 
agriculture per pound of food produced. In addition, this has to do with 
carbon sequestration. You've heard a lot about that. In order to 
transform global warming or climate change we have a larger plant 
population per unit of area per unit of time, so that means there's more 
living carbon per unit of area. In addition, we build up the compost in the 
soil so there's a lot more carbon in the soil. We're taking care of ourself 
by growing our own food.  

 Diet. Everybody says can I really grow all of my own diet. It sort of 
depends. If you're in Oakland, California each person only has 30 square 
feet of farmable soil on the average within the city limits, but nearby 
there could be green belts. If you have a normal city lot, which is often 4 
to 5 to 6,000 square foot, you actually can begin to grow all of your own 
food.  

 When you Grow Biointensive it's possible to grow complete diets on 
4,000 square feet if you can become really good at it and you design your 
diet for your heart, which if you come to one of our three-day workshops 
you'll learn. If you take our webinars that are online you can learn how 
right in the comfort of your own home. You can get it down to about 
2,200 square feet. If you get really good and take advantages of some 
little known information about nutrition and how many calories you need 
to eat, you can get it down to even less. Let's say that you had 4,000 
square feet available on your city lot. There are diet designs that you can 
do that give you all your nutrients, all your trace minerals, all your amino 
acids, enough calories on 1,000 square feet, so you could begin to grow 
all the food for three to four people right at home.  

 Now I need us to know that all crops are not equal. We'll think gee, if I 
plant potatoes, there are not many calories in a potato per pound so 
that's really maybe not too good for me. I may love the taste but I'm 
going to grow wheat because I love bread and fresh baked bread. Oh, 
there's nothing better than that. But now let's look at it in a holistic way.  

 Wheat, if you take the yield in pounds, the calories per pound, the total 
calories produced per 100 square foot at intermediate Grow Biointensive 
yields per season, almost 15,000 calories. The amount of dry matter for 
your compost pile that you produce, 30 pounds, which is really good by 
the way. The months that it takes, which is eight months to do it. The 
amount of calories you get is almost 1,900 calories. The carbon per 
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month for in-bed time is about four pounds. We're going to take these 
two numbers as an index, as the reference point.  

 Let's go down to potatoes. You find out that per month you're not 
producing 1,900 calories, you're producing almost 36,000 calories: 19 
times the calories. Now you're producing not a lot of biomass or carbon 
per month but you can switch to other crops that are grown in the 
summer such as flour corn and you can get a tremendous amount of 
carbon per month. The reason why is because flour corn only takes three 
months to grow, 65 day maturing. Potatoes take two-plus months to 
grow and you're having effectivity on a per-month basis.  

 Apples. I'm sure that lots of us like apples. Is just had one this morning. I 
love them. With one full-sized apple tree what we have is we're able to 
grow enough apples to feed 3.25 people, one pound of apples every day 
in the year. The productivity is incredible. With wheat I told you already 
that you can get one loaf of bread out of 300 square feet for every week 
in the year at intermediate Grow Biointensive yields. The primordial 
feeling that you get that's so positive working with the waves of grain, it's 
hard to surpass that. 

 It's also possible to produce a lot of income per unit of area. If you go into 
net income in farming, usually the amount of income for mixed vegetable 
growing might be about $2,000 net an acre. What we have, an example 
from the late 1980s in California. Michael Norton at Kona Kai Farm was 
able to gross $235,000 gross, $50,000 net on a quarter of an acre of 
planted surface. That's really powerful. What kind of garden farm and 
way of life do you want to create? Because really gardening and farming 
are a way of life. They're not just a job. They're not just a profession. 
They're not just a vocation. It's fun. It's a great way of life.  

 How does Grow Biointensive do this? Through deep soil structure 
creation, through a simple way of what's called double digging. We 
prepare the soil two feet deep, 24 inches deep rather than six to ten 
inches deep. We use compost. Compost holds six times its weight in 
water. In addition to that, there are thousands of types of microbes, and 
once they're in the soil many of them produce antibiotics, so your soil 
becomes a pharmacy for the plants. If they begin to get sick they can tap 
into this pharmacy. If they then stay healthy it's known that their amino 
acid mix in their tissues stays in a form that insects don't like. If they get 
sick, the amino acid mix changes and it's an attractant for insects. If you 
want to have the least amount of insect challenges, what you want to do, 
you want to have a healthy soil.  
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 Close plant spacing. In the growing beds and in the flats where we raise 
the seedlings, we put all of the seedlings so close together that when the 
plants are mature their leaves touch or barely touch. This shades the 
ground. When you shade the ground you use a lot less water. You're 
going to have a lower water bill and you're going to have lush growth. 
You're going to have healthy growth and you're going to have high yields. 
There's a topic in agronomy called microclimatology and they've 
discovered that if you have shade and if you water your soil, and it's a 
little too moist part of the day and a little too dry part of the day, you get 
the highest yields with the fewest insect and disease problems.  

 Companion planting. We put the plants together that stimulate each 
other. For instance, green beans and strawberries not interplanted but in 
small blocks next to each other produce more food. I don't know if you 
know this, but I certainly didn't. If you have a hundred wheat plants and 
there's one chamomile plant in there, that both the chamomile and the 
wheat will do better. If you have ten wheat plants and ten chamomile 
plants, both the wheat and the chamomile are going to be stressed and 
not do well. Be the first in your neighborhood to learn about these things.  

 We grow 60% of our area in compost calorie crops. These are your winter 
and summer grains such as wheat and triticale and cereal rye, and your 
summer ones such as corn, sorghum, amaranth, quinoa. Did you know 
that cereal rye, one plant, puts out three miles of roots a day, 387 miles 
of roots in one season, and 6,603 miles of root hairs? 833 of these plants 
fit in one one hundred square foot area. They're down they're double 
digging for you and they're also putting compost in the soil for you, 
because roots are qualitatively the best form of compost. You leave the 
roots in the soil, you don't pull them out, and they have this fantastic 
dance and relationship with the soil and the microbes that's really, really 
beneficial.  

 Next we have 30% of our area growing in special root crops that produce 
a large amount of calories per unit of area and time. These include 
potatoes, sweet potatoes, Jerusalem artichoke, leeks, salsify, garlic, and 
one that I'm forgetting. You'll have to get How to Grow More Vegetables 
and find out which one. We also grow our own seeds and open pollinated 
seeds. These are seeds that have stood the test of time. They've been 
grown successfully and produced high yields and taste good and look 
good for decades, and for centuries. Why not use them? You can save the 
seeds yourself and you can select them as you save them in your 
backyard or your front yard, or in your mini farm. You can select them to 
be the best ones. Out of a hundred you select the best five and save that 
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seed, so over time you're going to be creating a strain that works the best 
in your soil and your climate.  

 Last but not least, it's a whole system. You can't prepare the soil six 
inches deep and cram all these plants close together and not use 
compost and expect for it to work. The whole system is a dance. When 
you put all the pieces together it works so well and you have to do less 
work because it's skill-intensive, not work-intensive.  

 44 years, 151 countries, millions of people educated, millions of garden 
beds, probably billions of garden beds created, and certainly multi-
billions of pounds of fertile soil grown. We're just getting started, and 
you're just getting started. You're going to be part of this reevolution.  

 This is a current edition of our book How to Grow More Vegetables, 
Fruits, Nuts, Berries, Grains and Other Crops. What we do is we prepare 
the soil one way and then you can grow any crop in it by just changing 
the spacing for the right, optimal spacing for it. Whether it's wheat or 
cotton or a lemon tree, it empowers you. If you essentially grow a living 
foundation, a healthy soil, there's almost nothing you can't accomplish.  

 These are our websites, growbiointensive.org, ecologyactiontv, 
bountifulgardens.org, commongroundgarden.org, and johnjeavons.info. 
Johnjeavons.info, when you go there check out the World of Hope. I think 
you'll find it's a lot of fun.  

 Now, you're probably wondering what are some of the applications I can 
do. Well there's lots of exciting applications. Toolbraries. Maybe you 
want to have a manual wheat thresher or one that works with foot 
power. Your library could have it and you pay 50 cents or a dollar to use it 
and threshold and winnow all your wheat in almost no time at all.  

 Seed exchanges. You can't grow all the seed varieties that you want to 
have seed for for all the years you're going to be growing, so you grow 
one type of tomato and your neighbor grows another type, and you make 
sure they don't cross, which they're probably not going to anyway, and 
you have more diversity.  

 Demonstration orchards. I met a man up in the state of Washington who 
could identify by just looking at the apple something like 63 different 
varieties of apples. If you grow that one full-sized apple tree that we 
talked about, did you know you can graft nine other apple varieties onto 
it show you have a total of ten apple varieties of different colors, 
different tastes, different crunches? In addition to that, they can begin to 
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produce, depending on your climate, at the end of the May and go all the 
way to the beginning of December. You can actually be storing your 
apples on your trees for almost half the year. To find out how you're 
going to need a demonstration orchard because we don't have as much 
farming and gardening literacy as we would prefer.  

 Mini-ag centers. You can have a demonstration plot in your town where 
there's a person growing all of their complete diet and all their compost 
and all of their income on 2,500 square foot. You can go and have a 
specialist who's doing that, and then you can come back with that 
knowledge and you can learn how to do it yourself in your own mini 
farm.  

 We need more local farms, micro farms, complete diet CSAs. Did you 
know that it's going to be possible to have two-acre complete diet 
community-supported agriculture farm in which all the food is grown for 
20 people and the farmer earns the average income in the United States 
farming? Right now the average farmer in the United States earns a net 
of about $20,000. You can earn 50 to $70,000 and even more on two 
acres.  

 The really important thing is to grow a community attitude, which is yes I 
can, yes we can. What Gandhi said is you must be the change you wish to 
see in the world. Each of us get to be that. Wow, I feel empowered. I'm 
ready to do it.  

 We want to grow the new kinds of living communities including land trust 
sustainable farming communities. Do you know you could have a 120-
acre farm community which sets aside half of its farmable land to keep it 
in wild the plant to preserve plant and animal genetic diversity, and at 
the same time in the other 60 acres it has ten acres of common, and then 
it has the remaining 50 acres in hundred half-acre mini farms where each 
family will be able to actually have its home, grow all its food for a family 
of three to four, and make 50 to $70,000 a year depending on the kind of 
crops they grow. Then this farming community can purchase its inputs. 
Maybe you need waxed boxes to pack your cabbage in that's going to go 
to market. You can get a better price because you're not just one farmer 
buying it, you're a whole group of farmers. You're a team.  

 Energy. The real energy crisis isn't in a barrel of oil, it's in us. We need to 
look at the real peak energy crisis. It's our will. We have to look at all 
these things and know and want to make a positive difference. What we 
need to do, and this is one of the most important things anyone of us can 
do, including myself ... I reflect on this periodically. We need to feed our 
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dreams with realistic new solutions, and our fears will starve. There's 
been medical studies that show that if you come from a place of scarcity 
that part of your brain just shuts down and you don't come up with 
nearly as many creative solutions. But if you think abundance and feel 
and know that you can have abundance within your situation, that you 
come up with all sorts of creative solutions that produce abundance.  

 There are are realistic solutions, and here they are, all these people who 
are attending a three-day workshop at Ecology Action. This could be all 
these people in a gardener's guild or a farmer's guild in your town or your 
community.  

 We need to utilize our skillful will. There's a particular kind of will, and 
the skillful will is the ability to make and fulfill our choices with the 
greatest efficiency and the least amount of effort. Just think, the 
northern Iranians in a early Stone Age culture, they were able to grow all 
their food in an average of 3.7 minutes a day. Wow. That's not a lot of 
work, but that is an efficient and least effort necessary way of gardening 
and farming.  

 Everywhere we need to a transformational paradigm throughout many 
areas, including food raising. As you can see today, there are solutions 
and we can transform our situation and lower the cost of our food bill 
right where we are.  

 I get so happy when I think about this. We talk about green lifestyle, and 
if we use a no-volatile hydrocarbon paint we feel green. I don't want to 
feel green because I painted my house with a paint. The real green, the 
original green is photosynthesis. That's where the power, that's where 
the energy is. Then we can build up from that and we can have a no-VOC 
paint and we can have solar panels and we can have a lot of things, but 
let's get our foundations squared away first.  

 Small can be beautiful, more productive, and less work. Small can be 
bountiful. Taking into account all the preceding scarcities that we've 
looked at, soil, water ... We know about energy. We know about climate 
change. They can be transformed into abundance and into the situations 
... Peak water can become abundant water. Peak energy can become 
abundant energy. Peak farmable soil can become abundant farmable soil. 
All this is situations of more than enough. I want to live in a world of 
more than enough. It's why I began to get into this kind of work over 40 
years ago.  
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 In a way, it's not that challenging. Voltaire in his book Candide has 
Candide say in the last page, the whole world's a garden, and what a 
wonderful place it would be if each one of us took care of just our part of 
the earth, our garden. You see, all these monumental problems, 
challenges, opportunities, really have to do with just taking care of our 
own garden. We can spend enough time out of our life to do that, 3.7 
minutes a day. Probably each of us spend at least that amount of time 
making tea or making coffee, or producing and drinking a latte. Wow. 
Don't tell me you can't farm. Don't tell me you can't garden. You can.  

 Gandhi to said, "To forget how to dig the earth and tend the soil is to 
forget ourselves." How true. The whole planet is becoming a desert, but 
instead it can become a Garden of Eden. The choice is ours.  

 There truly are economies of small scale and there are studies from all 
around the world that show that small farms produce higher yields. In 
Russia the small half-acre farms that lots of people have actually produce 
over half of the food for Russia on a small percentage of the farm land. 
You can go to lots of other countries. There's a study of 15 countries that 
show that small farms can produce two to four times and more the yield. 
Why? Because of the tender loving care that you put into it. A lot of 
people say the fertilizer is the footsteps of the farmer. I know one farmer 
who his organic farm is so large. He's a wonderful farmer, his farm's 
wonderful, but he can only visit about one-third of it a year in terms of 
really focusing on it. You'll be able to focus on your farm because it's right 
where you are.  

 Abraham Lincoln, one of my favorite quotes: "Before long, the most 
valuable of all arts will be that of deriving a comfortable subsistence from 
the smallest area of land." This is from 1857. How did this man know 
that? He had a few other things occupying his energy and his mind. 
What's important for us is to know the smallest area of land can be the 
answer and that it can be beautiful, it can be good exercise, and it can be 
fun.  

 What we really want to do is we want to create this delicate, beautiful 
relationship like the bee and the flower have. We can do it. Thank you 
very much.  

Marjory Wildcraft: There we have really an elder who has been working on this problem for 
many, many decades. I always learn something when I watch John 
present, and his distinctions have taught me many things over the years. 
His book, How to Grow More Vegetables, over there on the button on 
the right, click on that. That will get you to where you can purchase that 
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book and also get in touch with John at his website. This book is a must 
for your library. Every organic farmer or gardener I've ever known, every 
homesteader, survivalist, permaculturist, everybody has a copy of this. It 
will be useful to you when you're a beginner and throughout your 
growing experience. It's a book you will even be wanting to hand down to 
your children or grandchildren. I highly recommend that book. 

 Some other things, you might want to think about some talks coming up. 
Let's see, Stephen Scott is going to be talking about saving seeds. You 
might want to catch that one. He's a really good presenter of getting you 
started on how to do seed saving. It's never to early to start learning. On 
Sunday a fascinating talk with Doug Simons on plant communication. 
Really, seriously, there's a lot of work that can be done with nature spirits 
and speaking with plants directly. I'll be presenting on Sunday on how to 
grow half of your own food in your backyard in less than an hour a day. I 
reference John Jeavons work a lot in that presentation, but catch me on 
Sunday. I think you'll be intrigued at how simple this is. It's a three-step 
program.  

 This is Marjory Wildcraft and you're attending the Homegrown Food 
Summit. We are delighted to have you, and let's see you back at another 
one. ... how to grow food in all these different ways. If you haven't done 
so, and you might have missed a few segments that you really wanted to 
see, you can go ahead and pick up the full package of the whole summit. 
We have all the ... these aren't really videos but of all the presentations. 
Then we also have it in mp3 audio for you to put on your iPods and listen 
to that way. We also have transcripts. If you pick up a copy of the whole 
package, it's up there in that button over to your right, and you'll be able 
to enjoy this at your leisure at any time. I really have done my best to 
accumulate the finest collection of experts and organizations and 
researchers on the topic of homegrown food. I hope you've enjoyed this 
week. Definitely pick up one or two of those other segments while it's still 
Sunday. This is Marjory Wildcraft. We'll catch you on another one.  

 

 


