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From Andrew and Jane...
If you are a new Wwoofer or Host
then welcome aboard and we wish
you all the best for your future ex-
periences with Wwoof.
It is nearly 30 years since Sue Cop-
pard first phoned a farm back in
England to see if she could come
for the weekend and see what life
was like on an organic property. It
must have been a good idea because
today thousands of people are
phoning organic farms all over the
world to see if they can come and
stay. Sue spoke about the begin-
nings of Wwoof at the inaugural
Wwoof Organisers Conference held
in England in October. About 30
people attended representing Italy,
Canada, Australia, NZ, Austria,
Switzerland, Germany;Keorea,——
France, UK, Togo and Kenya. A
few Wwoofers came along as well
to provide their perspective. During
the weekend we discussed topics
including management and

. It was decided that the two
international lists produced by Aus-
tralia and UK would be combined
and run under the title Wwoof Inde-

- pendent. These are Wwoof farms in

countries that.do not yet have their
own Wwoof group (which includes
countries such as USA and Spain).
The aim is to help get new groups
established and hand over the list
for them to run. '

It was decided to form an
alliance of Wwoof groups called
the International Wwoof Associa-
tion. This association will help co-
ordinate resources including a cen-
tral Wwoof web site, provide assis-
tance to new Wwoof groups and
help ensure all Wwoof groups are
working to achieve the general aims
and-goals of Wwoof. - - -

The weekend was followed
by a week of traveling around Eng-
land and Wales, visiting places such
as the organic research organisation

HDRA_ a Welsh Wwoof

organisation issues, the for-
mation of an international
association of Wwoof
groups, legal/immigration
issues and international
Wwoof lists. One topic that
was agreed to by all was
that the concept of Wwoof
is wonderful and it is a

farm with Mongolian Ger
accommodation, The Cen-
tre for Alternative Tech-
nology which is built on a
beautiful old Welsh slate

{ quarry, Kinnersly Castle
(a Wwooffarm near the
Welsh border), a city farm
#°~1in Bristol ~vhich gives

| privilege to be able to help
_|make it work, Immigration issues
are something we would all like to
see improved. Australia seems to
—~|have set a good president whereby
travelers are able to stay on Wwoof
farms with a visitor’s visa as long
as Wwoofing is incidental to the
traveler’s visit. We hope to use
Australia’s example to try and work
a similar solution with NZ immi-
gration. '

children living in town a
place to go and learn about farm
life (these children will probably be
keen Wwoofers in the future!) and
Radford Mill Farm, a cooperatively
run farm growing and processing a
range of organic products.

The Royal Commission on
Genetic Engineering is due to re-
port back to the government in-
April this year. The commission has
spent many months traveling the

‘and hearing submissions from those
. groups who gained “interested per-

country holding public meetings

sons” status (unfortunately Wwoof
was not considered to have a spe-
cial interest which was disappoint-
ing). While there has been a strong
representation from pro-GE groups,
it seems that logical, well-reasoned
and passionate arguments and evi-
dence from anti-GE groups and in-
dividuals has left the commission
with no doubt about how most peo-
ple feel. The Nelson meeting was
about 150 to 1 against GE. As well
as providing evidence and examples
showing the dangers of releasing
Genetically Modified Organisms,
the group stated that the people of
NZ had the democratic right to say
NO to having-GMOs-in their foed—|
or their environment. Our hope is
that the commission will recom-
mend that no field trials of crops or
animals be conducted and that GE
only be considered as a last option
in the case of laboratory only
medical research. Once the com-
mission has reported to the govern-
ment it may then be a case of lob-
bying the government as they will
be the ones making the ultimate de-
cission. Keep up to date with ;
what’s happening at www.gefree.
org.nz. % :

We look forward to hearing
from you this year. Please read the
“Organic Standards” information
on page 4, it would be helpful to
hear what you think about these im-
portant issues.

Kind regards,

Andrew and Jane.




Aotearoa Organic is designed
for the smaller scale growers
who are producing for the
domestic market (which

Farms). The certification is
based on the Bio-Gro Stan-
dards, however the differ-
ence comes in the auditing.
systems and costs.

With Bio-Gro Certifi-
cation, the certification deci-
'sion involves Bio-Gro’s au-
diting body SGS and also
|IFOAM and ISO 65 sys-
tems - i.e. a lot of administra-
tion and expense. Aotearoa
Organic growers are still vis-
‘|ited and complete audits as a
Bio-Gro grower would, how-
ever the certification decision
is more directly made by
Bio-Gro’s auditors, who are
under continual review by
Bio-Gro. \ '

Aotearoa Organic is
jointly supported by Bio-Gro
and the Soil & Health Asso-
ciation. This cooperation will
provide growers with good
technical support and exper-
tise and also guarantee the
integrity of the Aotearoa Or-
ganic produce. Some of the
details of the scheme in-
clude; .

1. Basic annual certification
fee: $400 + GST.

2. Nutrient and residue test
are required initially.

3. Applies to suppliers to the
domestic market only.

4. Growers must, not be pro-
ducing any conventional
produce.

5. Growers must have a
gross turn-over of less

[~ Aotearoa Organic

Certification for Smaller Growers

‘| would include many Wwoof .

than $30,000 + GST.

6. Growers must be mem-
bers of either Soil &
Health or Bio-Gro

7. A similar conversion pe-
riod as Bio-Gro Applies -

" i.e. upto 12 months be-
~ fore use of the “In conver-
sion to Aotearoa Organic”
trademark and then a fur-
ther 24 months till full °
certification. :

Aotearoa Organic provides a

good stepping stone for

growers who are aiming for

Bio-Gro certification and the

‘export market. If a grower

has Aotearoa Organic certifi-
cation and wants to transfer
to Bio-Gro certification, then
the Bio-Gro conversion pe-

riod can be reduced by up to
two years, depending on how

long they have had Aotearoa
Organic Certification.

For further information con-
tact: :
Bio-Gro, PO Box 9693
Marion Square, Wellington.
Ph 04 8019741

Or -

Soil & Health, PO Box 36-
170 Northcote, Auckland 9
Ph/Fax 09 4804440

Ploase Note:

INSURANCE

A story from a host recently high-
lighted the position insurance compa-
nies usually take with people staying
in your home. If you invite a person
into your home and they steal from
you or cause malicious damage then
this is not covered by contents insur-
ance.. It 1s different if they are not in-
vited or have left your home and re-
turned, this is then burglary which 1s
normally covered. Please ask your in-
surance company to writé to you stat-
ing what you are covered for with re-
gard to guests in your home. If you
are not currently covered then ask if
they can provide a policy that does
cover you. Remind them that you are
not offering a commercial farmstay,

© | rather a cultural exchange/educational

experience opportunity for travelers.




) Well, it was s back in -
November 1999. I was 33, a self-
employed landscape gardener, no ties,
full of enthusiasm and a tremendous-
‘urge for a travelling/working expeti-
ence. Wwoofing was the obvious -
choice, so I joinecl months before. I
have a passsion and feeling for the
land and T knew my skills would be
appreciated, particularly in 2 country
such as NZ. So, armed with my large -
rucksack and The Lonely Planet refer-
ence booksplus travellers cheques. I
left everything for Heathrow Airport, .
ready for the 23 hours flight to Auck-
~ land. For 3 1/2 months I would be in
NZ with my final 3 weeks being spent,
gloriously, in Nepal and India. It was
hugely exciting, and I was on my own.
. 1 figured NZ would be “my kind of
place”, that I would be made to feel at
home, that I could get the experience 1

was idoking for here in NZ. The Kiwis

“Twas to discover had-a verylaid back -
attitude to life, a great feeling for the
land and a slower pace of life than the
English way, there seemed to be little
to get stressed out about. Unsurpris-
ingly, really, from the splendour of
what’s around 1.e. fantastic mountains,
remote, wild, rugged landscape, glori-
ous lakes and rivers and endless sup-
plies of fresh air and good, wild food.
Not a bad climate either, of course!

When I arrived in Auckland, T
was seriously jetlagged so after 18
hours solid sleep. in a backpackers hos-
tel I decided I would spend another
day settling in and then made off for
_ the real NZ countryside. I had made
contact a couple of months earlier
with my first hosts who lived near a
little town called Warkworth. These
‘hosts were wonderful, I felt like T had.
known them for years. It was the per-
 fect beginning and I was inspired with
work, making weaved fences and dry
stone walls. They had a beautiful 7
acre plot of land, full of trees and
shrubs, a river running alongside and
sculptures of wood dotted about. He

= .Ion_ny Stevenson from'Ethand writes...

‘was a sculptor, she a gardener. To-

gether they made a beautiful land-
scape. They named me “Best
Wwoofer” and we made great friends.
I was to come by on my way back up,
but I had places to go so headed down
through Rotorua, Napier, the Waira-
rapa and the west of Wellington, stay-
ing at 4 more Wiwoofing places, all in-
teresting and 2 very remote. In be-
tween working I would always have
time to go off trekking, to read, and to
write my journal..

Altogether I spent 5 weeks on
the North Island initially and I had -
some very special moments to remem-
ber. It was becoming the greatest ex-
perience of my life,; so many stories
already, meeting people, like myself, -
with a passion for the land and the
good things in life. These people were

so welcoming, trustmg, like T had
known them for years. :

The South Island was next, a
staggeringly beautiful place, so remote,
untouched and mountainous. Was I to
have an even better time here? Indeed
I was and I'was blown away by the
sights and sounds and beautiful
weather, I decided to stay for 2 weeks
over Christmas with 2 hosts in the
Golden Bay area of the island. T had 2

truly memorable time, inspired in work

and the highlights included mountain
trekking-and a canoeing trip early on
Christmas morming. T even went sail-
ing on Christmas afternoon and previ-

3

" ous to this, a 3 day trek in a nearby
_paradise, the Matlborough Sounds.

For New Year ] went to the
wild and rugged West Coast. What a

* beautiful coastline! I stayed in Puna-

kaiki with a host and an American
Wwoofer, we had a tremendous time
and a particularly memorable New
Year celebration. s

' T headed down to the glaciers -
and through Otago, trekking the
Routebum Track and taking in some
great areas, back to the east coast via
Dunedin, Canterbury and Katkoura—
another real beauty spot amongst high
mountains and wilderness areas. I was
on the island for 6 1/2 weeks, staying
at 6 different hosts and sampling many
projects such as dry rock walling, vege-
table gardening and landscaping. The

. hosts were again laid back, welcoming

and a lot of fun.

- My last 3 weeks I traveled
back up through the North Island,
getting some invaluable paid work
and taking in the volcanic Tongariro
National Park and planning a differ-
ent route up than I took down. I

~ hitched a lot which was a good ex-

perience as I met many Maori people
who were extremely warm and
riendly. I hitched back to Warkworth
where I stayed again at my first hosts’
who welcomed me like a member of

S their family. Here I worked hard,

ook 2 days off hitching further up -
north to the Bay of Islands and the
Waipoua Forest and had heaps of fun.

* Tt was very difficult to leave on that

moming of Feb 17th. A tear was shed.
I was to say goodbye to a place that
really did feel like my home.

- I experienced the best of eve-
rything; Wwoofing, such a satisfying,

fullfilling way of seeing and living in
“the country, with native people and

contributing to their lives. I couldn’t .
recommend it more highly.

I shall be back:
Many thanks,

Jonny Stevenson




| Organic Standards

A group of hosts met at Arcadia Organics in Motueka to discuss ways
of ensuring the organic integrity of Wwoof Farms.

For many years the question “how
organic should a host be” has been

asked and there has always been a va-

riety of answers. Recent feedback
from hosts on this issue prompted a

meeting to try and get some workable
. |1deas.

Abou't. 15 hosts met in No-
vember at Arcadia Organics and,

 |along with yum organic refreshments,

came up with the following 5 sugges-

tions: ' )

1. When an organic farmer applies
for membership they should ob-
tain a letter that supports their ap-
plication from either another
Wwoof Host or an appropriate
person who is able to endorse the
host’s character and/or their ac-
commodation and/or their or-
ganic practices.

42.-Hosts should indicate in their list-

an icon in their listing showing a
% value. The-idea behind this was
that if this information is clearly

" presented then Wwoofers are able
to make a more informed choice.
Also, as Wwoofers are there to
help grow organic food, it seems
reasonable that they should ex-
petience the benefits of eating or-
ganic food. :

3. For those hosts who are in transi-

tion from chemical to organic pro-
duction, a simple management

 plan should be provided stating
such things as the overall time
frame, rate of conversion, what
organic techniques are being
adopted efc...

4. A more active method for collect-
_ ing feedback from Wwoofers

should be developed. One method
_could be a detachable sheet in

Wwoofing and return to Wwoof
Headquarters.

5. Requirements for Wwoof Hosts *
are that they must:

e Provide expetience in organic pro-
duction techniques, lifestyle, gar-
dening and/or animal manage-
ment. : ;

Provide mainly organic food.

Provide a welcoming and safe en-
vironment for their WWOOPFers.

e Aim to make educational re-
sources available to WWOOFers

to back up the practical experience|

gained on the farm.

» If you have any feedback
on the above ideas or
have something to add
please write to Wwoof
Headquarters. You may wish to write”
for the newsletter for all members to
read. If there is 2 consensus on the
suggestions then they will be mtro-

ing what percentage of the food each Wwoof Book that Wwoofers duced during 2001
they eat is organic. This could be - complete when they finish -
ECONATION 2020 weeds, pests and diseases. Show them INTERNSHIPS

The latest edlition bf the Wwoof Book

is sporting the above heading. The

" | Soil and Health Association of NZ
has set a very worthwhile goal - that -

New Zealand become an
organic nation by the
year 2020. New Zealand
earned national pride
and international respect
for its stand on Nuclear
Free, so why not
Chemical Free and GE
Free?

So what can you do to help achieve

this goal? Well, you are probably
| already helping - are you living on an
otganic property and gathering

‘| knowledge and skills, helping with
production and getting ready to go
home and tell your friends what is
happening in N’Z? Hosts, show your
neighbours how you manage your

that good fertility can be achieved by
sowing green manure crops and by
making a few good sized compost

- heaps. Once this organic matter is in -

the ground the life in the
soil will produce much
more fertility than can be
‘bought ifr a sack of .
chemical fertilizer. It will
also’last much longer, not
to mention how much
healthier the crops (and
you) will be.

If New Zealand is being
marketed as Pure New Zealand, then
we want to make sure people from
overseas expérience this first hand
This includes the environment that
they see and the food that they eat.

64 hosts have said that they are
willing to offer placements for stu-
dents needing practical expetience -
for their studies. These hosts are
generally able to offer a variety of
activities and have good knowledge
of biological. farming. '

The next edition of the
Wwoof book will have a section
indicating which hosts are offering
this service. This will allow students
who are Wwoof members to easily
make contact with the appropriate
hosts.

Tt would be good if this
could be developed into a more
formal certificate/reference that
provides a statement of what éx-.
perience and skills have been leamnt.

_If you have any ideas/ suggestions
please send them in to Wwoof
Headquarters or to the web site no-
tice board. '




How Wwoof Works

The magic of Wwoof is that such a
simple idea can work successfully.
This is however no accident. The

success of the exchange is due to
the willingness of hosts and ~ ~

i after they have left? There will be

no membership details on record at
Wwoof Headquarters. If a traveler
is happy to just copy names and
numbers from someone else’s book
then their motives are not those of
a true Wwoofer. They are not mak-
ing any commitments to their pro-

Wwoofers to each provide their half spective hosts

of a bargain i.e. the hosts provide
their hospitality and knowledge
while the Wwoofers provide their
enthusiasm and assistance.

The first phone call 2 Wwoofer
|makes to the host is important. This
is the time to introduce yourselves
and ask a few questions. Wwoofers
should tell hosts what experience or
skills they have (or wish learn), ask
what jobs the hosts may need help
" |with, what the hours are each day
etc. Hosts could ask Wivoofers
what they are interesting in doing/
learning; if they are a member, how
long they wish to stay and if they
have been to any other Wwoof
farms before.

- Remember that if hosts
don’t ask Wwoofers if they are
genuine members, then they are giv-
ing the idea that membership is not
important. How often does a
Wivoofer leave their book behind in
a hostel? It may seem fair for an-
other traveler to pick up this book
and maybe call 2 few of the amazing
| places described within. But what
happens if the traveler is not really
aware of what the Wwoof exchange
is all about? The host may find that
their guest is surprised to be asked
to spread the compost! What if the:
host needs to contact their guest

or providing
any financial
support for

the service

they are using. |
Experience
has shown ;
that more often than not, bad ex-

periences occur when hosts accept
“Wiwoofers” who are not members.

)

So please, if you are a Wwoofer, tell .

others they must join first. If you
are a host, remember to check for
membership when they first call.

‘Once your guest arrives ask them to
~ sign in your visitor’s book and to

include their membership number.
If all hosts do this then it presentsa
clear message to those who may be
considering taking advantage of a
hosts hospitality. It also allows
those genuine members a better
chance of finding a host who 1s free
to take them.

Wiwoofers, if you make ar-
rangements to go to host and then
find you can’t get there please let

.them know. The note from a host

below shows why;

“]ust had two Wwoofers in succes-
sion call to make a book_mg and
then not turn up - no phone call or

_ card or explanation. This is not

only frustrating if I have jobs for
which I need help but difficult fi-

nancially since I stock up with extra

fruit, veges etc. and then no one .
turns up! Without refrigeration,

some is wasted and I can’t afford to

do that. Perhaps some Wwoofers
don’t read the guidelines on Page
3! Also, they cause concern - what

has happened to them”?

Many hosts have a trial pe-
riod of around 3 nights. This allows
them to get to know their guest be-

- fore making a longer-term commit-
ment. After this, it is common for

Wwoofers to stay for 1 - 3 weeks,

while some hosts prefer to take

Wiwoofers for even longer periods.
Because it takes time for hosts to

get Wwoofers accommodation

ready and show them how their
farm operates, many hosts like to
have a minimum stay period of
around 3 nights. As Wwoofers are

welcomed into the host’s homes as |

guests, it is a good idea for Wwoof-
ers to offer to help their hosts with
chores like cooking and washing, as
any other guest would do.

Wwoof Web Site

Advertising? For Sale? Farm
Sitting? Advice? Questions?
Feedback? Notice Board?

Visit ]
www.wwoof.co.nz







