
Knoll,	  the	  Messy	  Farmer	  

Bio-dynamic farming produces immunizing food 
with palate pleasing taste 
By Morning: Spirit: Wolf, D.R.M. 

A fascinating visit to Knoll's biodynamic farm produces food that delivers true 
immunization. With the first bite you know you are eating something special and rare, and 
can feel health factors going to work in every cell of your body. Imagine eating this kind of 
food every day as the safeguard against environmental and industrial contaminants, and as 
a super boost of anti-aging vitality and immunity. This could be world changing stuff. 

Rick Knoll, holding PH.D's in chemistry and soil engineering, pulls his dripping fingers 
from a vat of liquid fertilizer teeming with life force microbes, explaining how he makes 
the living micro-organisms that not only nourish plants and soil, but perform the services of 
impregnating plants with super immune factors that naturally curb pestilence, mold, and 
inappropriate weeds. Sections of discarded cement pipes are upended, bottom filled with 
cement, and become rainwater collectors. Nitrogen rich rain water is then loaded with 
differing clays, fallen leaves, animal manure, plant cuttings, and a host of other microbe 
treasures that soon ferment, and become a living factotum of electrolytically pH balanced 
super nutrients. This concentrated solution is sprayed on soil, trunks, and leaves, providing 
the resources for Farmer Knoll's plants to produce the worlds tastiest and most nutrition 
rich food.  



Just walking onto the 
farm is a transformative 
experience. The air is 
charged with vibrant 
waves and has the 
sensation of kissing the 
skin. Breathing is easier 
and encompasses an 
undeniable welcome of 
belonging. Unlike 
conventional organic 
farming, this farm 
encourages all plant 
growth. Biodynamic 
farming lets nature 
organically select 
symbiotic co-factors 
and build unique eco-systems that inhibit undesirables and encourage food and herb 
producing plants to co-exist with "weeds" that are their natural protectors, moisturizers, and 
pest repellants. There are no pristine rows with weed-less soil, exposing unprotected plants 
to harsh climate changes and energy loss. Instead all the soil is covered with food and herb 
producing growth that harmonically lend strength and enduring blossoming and fruiting. To 
the trained eye it is anything but "messy", a term coined by conventional farmers. 
 
Rick and his wife Krisie preside over their 10 acre 
biodynamic farm named Tairwa, which produces more 
food, and certainly more variety, than 100 acres of 
conventional farming. Enclosed by a living fence of mature 
eucalyptus trees that break the wind and separate the Knoll 
farm from surrounding organic farms, we stepped through 
them and out of Tairwa's magical growth-charged world 
onto the cultivated rows of the neighboring farm. In doing 

so I 
experienced 
a surprising 
slap in the 
face from 
the sun's 

energy 
reflected off 
the soil. 
Literally hit 
by a wall of 

escaping 
energy that 
would have 

Living	  eucalyptus	  tree	  fence	  on	  right,	  
conventional	  farming	  rows	  on	  left.	  



been used by the biodynamic plants, I felt compassion for those struggling plants lonely for 
the same companions and protectors of their peers just a few feet away, and grieved for the 
wasted energy that could have been put to plant growth use but was discharging into the 
open air. Only then did I realize how substandard conventional organic farming was by 
comparison, and how much less nutrition and energy its produce provided. 
	  

Gracefully situated 
on the 10 acre Knoll 
Farm is a granite 
faced home with a 
copper roof 
designed and hand 
built by Rick, 
offices, guest/intern 
bungalow, produce 
preparation and 
packing facility, 
truck dock loading, chicken and geese habitats, and busy 
bee hives that provide work for a few happy people and 

food for thousands. Onsite 
picking, washing, trimming 
and packing inspires plenty of 
busy hands preparing hundreds 
of pounds of coveted food to 
leave the farm on a regular 
basis. With the peaceful 
atmosphere and organized schedule all activities are productive. 
 

This farm is abuzz with more 
than just bees. It supplies 300 
pounds of rosemary each week to 
a bakery that makes rosemary 
olive bread; fig wood to culinary 
chefs of haute cuisine; year round 
seasonal fruits, bulb, and root and 
vegetables to nearby organic 
markets and restaurants; butterfly 
attracting edible flowers; olives 
for Greek salads; garlic, onions, 
and leeks to trendy bistro's, herbs 
and spices for fresh and dried 
usage, raw and wild honey, and 



exotically delicious lettuces, arugula, and rapini. Even the delivery truck looks good 
enough to eat. 
 
After years of trial, patience, and good old fashioned 
intuition, Rick kept pouring effort into what was "just 
a little family garden" and together he and Kristie 
turned it into the glorious thriving enterprise it is 
today. With total success both financially and 
agriculturally, having paid off the farm with what it 
produced, Knoll Farm now enjoys true abundance. 
So much so in fact that now too many fruits grow on 
each branch and must be heavily thinned to avoid 

breaking the branch. All 
excess fruit goes right 
back into making liquid microbes that continue to fertilize 
future growth. And each remaining fig, apricot, or peach goes 
on to become a true super food.  
 
From Rick and Kristie to each manager and worker, all have 
achieved competency and experiential knowledge about the 
quality of farming and produce that happens here. Due to the 
years of challenges and successes, the Knoll Farm is a wealth 

of education and training providing tours for interested individuals and groups plus 
internships for future biodynamic farmers. A thriving hub of activities and life supporting 
produce is had here.  
 
Known and revered internationally as 
an author, lecturer, and pioneering 
farmer, Rick Knoll's face appears on 
billboards across Europe, but he is 
truly at one when on his farm. Not 
only does he listen and learn from the 
earth and her plant elements, they 
listen and commune with him. He 
pays attention to soil needs, caters to 
individual plant capabilities and 
properties, and reads weather 
conditions. He gives the plants what 
they need, and in return they not only 
give abundant, prize winning, and 
nourishing produce, but they give him 
their wisdom as well.  
 
Rick's related a heartwarming story of his favorite fig tree that brought a tear to my eye. As 
he tells it, one day in a real turmoil Rick laid himself on the ground under his fig tree with 
his arm wrapped around its trunk, seeking solace and comfort. After pouring out his heart 

In	  his	  element,	  Rick	  explains	  how	  it	  all	  works	  



to nature, Rick fell asleep 
and awoke some time later 
feeling calm and 
refreshed, ready to face his 
fears. A few days later in 
coming to visit his fig tree 
friend he looked down to 
find a patch of stinging 
nettles that was not there 
before, in the exact 
configuration of length, 
width and position as he 

had lain by the tree. He 
knew then that the earth 
had heard him and 
provided his body with 
what would satisfy his 
needs. You bet he made 

tea and green soup of those nettles. 

Handy with more than plants, Rick's mother, a renowned artist 
and humanitarian, gifted him with talents as a craftsman and stone 
mason. Getting his granite importing neighbor to dump all his 
unusable granite at the farm, after watching him cart tons of 
beautiful granite off to the dump, Rick now had the resources to 
build an event center and outdoor kitchen at the farm as well as 
patios, benches, preparation tables, walls, and to pave the 
driveway.   

Beyond 
farming 

and 
masonry, 

Rick Knoll 
loves more 
than just 
eating good food, he is a first class 

Sacred	  space:	  the	  Nettles	  patch	  that	  appeared	  under	  the	  fig	  tree	  

Entrance	  to	  the	  Event	  Center	  



chef.  He cooks up good social networking too. Surrounded by neighbors with animal 
farms, Rick befriended the goat dairy farmer and gets fresh goat milk, yogurt and cheese to 
supplement his fresh picked greens and herbs. Taking his love of good food and cooking to 
the next level, Rick built a world class wood burning outdoor oven, around which every 
harvest celebration is enjoyed by workers, 
family, neighbors and friends by the 
hundreds. Pot luck-ers prepare the raw food, 
but Rick enjoys being the baker at his farm 
sponsored events. 

Giving us a taste of natural cooking with his 
latest recipe, Rick baked wood-oven-warm 
whole wheat, rosemary and herb bread, 
served with raw honey fresh from the hive, 
fresh yogurt, and raw goat milk to drink. 
The taste was unimaginable good. The 
nutritional benefit was even better.  

Having been in the farming frame of mind 
since his youth, Rick has made and kept 
longtime and dear friends of a like mind. 
One of them is Bert Brown, the produce 
manager at one of the Santa Cruz, California New Leaf Markets, a chain of certified organic 
health food stores. Bert seeks out and continues to buy produce from Knoll Farms because 
he knows that he is getting the best food there is and it makes his customers healthy and 
happy.  

Pictured	  above	  left	  to	  right:	  Kristie	  Knoll,	  Bert	  Brown,	  and	  Rick	  Knoll.	  Long	  time	  friends	  and	  still	  going	  strong.	  



They love Rick so much that New Leaf Market in Felton, California has a giant picture of 
Rick with his farmer's hat riding on his big red tractor framed and hanging in the produce 
section right above the leafy greens. A perfect place for recognizing Rick Knoll's 
contribution to healing humanity, the earth,  and honoring Rick's pioneering spirit. 
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