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Harvest Time

With the late start to the
growing season, most of
the typical Mediterranean
vegetables performed
pootly. There was no
hatvest of peppers, auber-
gines and chilis.

Similarly the early fruiting
trees were badly affected by
the late cold and wind.

This meant that the cherry
harvest was minimal and
there were no plums or
pears.

By contrast we had the best
chestnut harvest in over

Saffron Crocus

Crocus sativus has been in
cultivation for over 3000
years. At Semilla Besada

we have been increasing our
stock slowly over 7 years, as

eight years. Simi-
larly the summer
squash and cab-
bage produced
enough for us to
store.

The presence of
our grazing ani-
mals also stimu-

lated a bumper
crop of mushrooms, with
enough surplus to dry for
winter use.

Experiences such as these
show the pivotal impor-
tance of poly rather than

well as exploring the most sus-
tainable way in which to grow
them.

The saffron crocus remains dot-
mant during the summer, but in
the autumn green leaves appear,
followed by purple flowers. It is
the deep orange/red stigmas that
are collected and dried to provide
a yellow dye.

Each bulb only produces three
stigma, and these must be col-
lected by hand, which accounts
for the high price saffron, cur-
rently $1000 per kilo. Our crop
from about 200 bulbs was 2 gms!

As the ground is bare during the
summer heat, we have experi-
mented with companion planting,
which does not compromise the

mono cultures.

By work-

ing towards increased di-
versity, we ensure that what
we ‘lose on the swings we
will gain on the round-
abouts’.

performance of the saffron.

This year, annual wild legumes,
such as vetch and medicado,
carpeted the ground in spring.
The top leaf was harvested to
feed the rabbits. The stalks were
left to provide a mulch during the
heat of the summer. The roots
were left to provide soil humus as
they break down during the au-

tumn and winter rain.

Finding companion plants to
provide living mulches, is a very
effective way in which to work in
a brittle landscape.

It is this principle that worked so
effectively for Masanobu
Fukuoka.
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David moving a new swarm that
settled in spare bives in the shed

A lifetime’s experience
in raising sheep for
meat , wool and

artisan cheese

A Harvest of Enough

Bee Subsidy

This year the European Union
has offered a subsidy to bee-
keepers for 150 or more hives.

The result has been a significant
increase in the number of hives
on the mountain during the
spring.

However, there are insufficient
flowering plants and shrubs to
sustain this increased population.
The result has been a loss of up
to 50% of colonies.

Actions such as these are cleatly

Visitors from New York State

This year we offered the oppor-
tunity for Holistic Management
colleagues to farm-sit while we
spent some time networking in
southern Spain.

Karl and Jane North, sheep
farmers in New Your State took
us up on our offer. They both
have a lifetime’s experience in
raising sheep for meat and wool,
as well as making artisan sheep’s
cheese.

They also had experience of
subsistence farming in the Pyre-
nees, so were well aware of the
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unsustainable, and do nothing to of flowering plants in order to

address the environmental degra-  provide our bees with food on a
dation that is resulting in loss of

bee food.

year-round basis.

By contrast our resident three
hives, ended the season in good
health.

Interestingly, last year and this,
there was no evidence of Varoa
Mite in any of the hives. We use
no chemical intervention to ad-
dress this problem.

Each year we extend our diversity

challenges that we face at Semilla
Besada.

Karl’s knowledge of holistic pas-
ture management, gave us valuable
insights into how we could now
move forward in our efforts to
regenerate perennial grasses.

Jane introduced us to the use of
Cardoon flowers as a rennet sub-
stitute, and provided us with valu-
able information on beneficial
moulds in the cheese making proc-
ess.

http://www.geocities.com/norths

heep/

Another Step in the Right Direction

With our commitment to sus-
tainability, we are always looking
for new ways in which we can
reduce our dependency on fossil
fuels.

This year, we built a solar oven.
We wanted to be able to use
sunshine whenever possible to
cook such things as soups, stews,
pot roasts and grains, as well as
be able to pasteurize bottled

fruits, jams, chutneys and pickles.  temperatures of 80C, and so we
The galvanized metal used in our pl.atrﬁ to re;;l’zce lall the reflectors
original design did not provide With recycled giass.

sufficient reflection to produce Much of our inspiration and help

the temperatures necessary to has come from Solar Cooker

pasteurize. However, we were
still able to cook soups, stews and
grains successfully.

The installation of mirrored glass
as a back reflector generated

International, who have been
developing simple models for use
in third wotld counttries.
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A Harvest of Enough

More than Organic

This year we applied for organic
registration with Spanish organi-
sation CAAE.

The reasons behind  this deci-
sion were:

U To support the develop-
ment of organic farms in
this region.

(] Access the store of infor-

mation that this organisa-
tion had about farming in
Andalucia.

[ To make contact with
other organic farmers in
the area.

Although we are encouraged by
the movement away from chemi-
cal dependent farming, we still
feel that it is only a beginning to
the return to sustainable steward-
ship of our planet’s natural re-
sources.

Ultimately, everything hinges on
the ongoing health of the ecosys-
tem processes.

Networking in Spain

While Semilla Besada was in the
good hands of our visitors from
New York State, we travelled to
the province of Almeria.

Here we met

| Prof. Juan Tomas
| Puigdefabregas,
the Project Co-

| ordinator of De-
Survey-IP, a sur-

| veillance system
for assessing and
5 monitoring deser-
tification. This
project is being
carried out at the
Estacién Experimental de Zonas

Aridas, which has been research-
ing desertification for over 30
years.

Chinese Persimimon

Seven years ago we planted three
Diospyros kaki, Chinese Persim-
mon trees

This year we had fruit for the
first time. The fruit is smaller
and flatter, has deeper red flesh
and a fuller taste than the local
variety.

As the fruit stay on the tree long
after the leaves have fallen,
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What advances that health de-
pends on whether the landscape
involved is brittle or non-brittle.

Unfortunately, there is minimal
appreciation in Europe of the
implications of the Savory Brittle-
ness Scale.

To obtain a Nutshell on the Savory
Brittleness Scale click bere.

By complete contrast, we also
visited Sunseed Desert Technol-
ogy, a charitable trust. They
have been providing research and

development facilities for over 20

years in the areas of:
Research and

development facilities
for over 20 years

o simple, cheap technol-
ogy for arid areas,

. drought-tolerant plants
and trees,
o and mycorrhizal inocu-

lum to address low fertil-
ity in dry landscapes

they atre an attractive feature in a
dormant garden.

We also collected neighbours’
surplus fruit in the valley for
drying.

The fruit is picked when under-
ripe and inedible raw, then
peeled, sliced and placed on dry-
ing frames for several days. The
dried fruit can then be stored in
jars for at least a yeat.
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Semilla Besada Companions

shaping the future

Aspen , David and Samunel Edge
Apto. de Correos 19

18420 Lanjaron

Granada

Spain

Phone: (0034) 958 347 053
Fax: (0034) 958 347 117

E-mail- semillabesada(@holisticdecisions.com

We’re on the Web!

www.holisticdecisions.com

Semilla Besada
is a 16 hectare
research conser-
vation farm set
in the foothills
of the Sierra

Nevada moun-

ern Spain.

tains in south-

small-scale farmers.

News Flash
Buying books for Christmas? .

We have made a selection of books relevant to this land-
scape as well as sustainable stewardship from the Ama-
zon site. If you cannot find what you want, simply key

in your search word and you will be directed to the
Amazon site. We get 5% for every book purchase,
without any cost to you.

www. holisticdecisions.con/ bookshop.html

Every decision we make is :

The focus of the farm is the improvement of this ecosystem’s capacity
to ¢ycle water and nutrients, support complex: and stable biodiver-
sity and provide year-round cover for bare soil. _Attendant to this
is the development of sustainable land and livelibood practices for

Tested for environmental, social and economic sustainabil-

.

Carefully monitored to ensure that we can take remedial

action as soon as we detect a deviation from long-term

sustainability.

Family Farming

Family farms all over the
world are going bankrupt, and
yet they are crucial to main-
taining the health of our
planet. The reasons for this
are many:

° The maximum hourly
wage is below the na-
tional poverty line.

o Unsustainable factory
farming, prices the
family farm out of the
market.

o Food prices do not
reflect the real value of
the product.

° Government regula-

tions concerning food
production are puni-
tive for family farms

o No value is placed on
farming’s land stew-

ardship role

Are you surprised that we sell
out to developers?

As a result of the bio-fuel
craze, animal feed rose this
year from €9.50 to €17.50.
Our goat farmer neighbour’s

net profit is currently €30 a
week.

The power to change this is
with the consumer. Itis of

pivotal importance that their
understanding of sustainable
stewardship, and food pro-
duction changes.

Semilla Besada is committed
to working towards facilitating
that change, not only for our
own survival’s sake, but for
that of our local community
and the natural resources
upon which we all depend.

For full details of our educational
programmes and publications see
www. holisticdecisions.com
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