
Biodynamic Brassicas, Mt 
Whitestone, Queensland 

 
 

Gary and Kathy Harm, together with their son 
James and daughter-in-law Ashleigh, grow the most 
beautiful tasting Biodynamic broccoli, cabbages and 
cauliflowers at Mt Whitestone, near Gatton, 100km 
west of Brisbane. 
 
Gary’s grandfather bought the 250 acre property in 1930 
and used it for dairying and pig production. His father 
began growing potatoes and onions, but the underground 
water proved too salty so he changed to brassicas, which 
can tolerate more salt. Gary and his father farmed 
conventionally, but Gary began looking for a better way 
as the soil became increasingly hard over the years. Big 
slabs of soil were being dragged up by the cultivators, 
and large, rock-hard lumps of soil were everywhere, 
making walking in the paddocks difficult. Crops would 
not grow well no matter how much fertilizer was used.  
 
Gary wanted to try moving towards organics - his father 
said  “you’ll  go  broke”.  Gary said  “we’re  going broke   

anyway  so let’s have a go my way.” He started 
experimenting with using cow manure, and reducing 
other fertilizer and chemical inputs. One year, he had 
trouble with diamond back grubs in the brassicas. They 
had become resistant to all chemicals. The chemical reps 
wanted him to try applying double the amount of 
chemicals, but he refused, and instead began trying 
natural methods such as introducing beneficial insects 
and spraying Bt (bacillus thuringiensis, a caterpillar 
disease). An agronomist suggested he should add some 
poison to the Bt to kill any pests that survived, but Gary 
had started to notice a build up of beneficial insects and 
didn’t want to kill them. Another year, they had trouble 
with cluster caterpillars eating the outer leaves of 
cauliflowers. Bt had limited success, and, as he wasn’t 
yet fully organic, he sprayed insecticide. The result was 
that all the caterpillars retreated into the cauliflower 
hearts, and ate the hearts out! This was the last time he 
used chemicals.      
 
Gary  became  certified  organic with BFA, but from his 



reading, he felt that 
Biodynamic farming 
sounded like a more 
successful organic method. 
The BFA inspectors didn’t 
seem to know any more 
about Biodynamics than 
Gary. When he read about 
Alex Podolinsky in the 
Acres USA Organic Primer, 
he contacted Alex, who got 
him started. He got a 
stirring machine from Ian 
Jacobs, a Demeter farmer at 
Kingaroy, and started 
spraying 500 in 1993. Once 
they received Demeter 
certification, they dropped 
their BFA certification. 
 
At first, Gary thought that 
500 alone would be enough 
for the soil, but after a few 
years the brassicas were 
starting    to    look   yellow.   Triple K with bed formers, maintaining weed control before planting 
When Alex  came  to do the  
annual inspection, he said that they still had to use inputs 
such as cow manure and rock dust.  
 
After using 500 twice a year for a few years, they 
noticed that the soil became progressively softer and 
easier to work. The soil developed much better structure, 
with many air pockets. A visiting agronomist walked 
over a paddock and commented on how soft their soil 
had become. 
 

Growing Brassicas 
About 100 acres of the farm, mostly river flats, is used 
for vegetable growing, with about half growing a crop at 
any one time, and half in green manure or fallow. 
 
As soon as harvesting ends in a paddock, the broccoli, 
cauliflower or cabbage plants are mulched in1, and cow 
manure, rock dust and lime spread – the Harms use 3 
tonnes of cow manure, ! - 1 tonne rock dust (50:50 
granite and basalt mix), and 300-500kg lime per acre2. 
The mulched crop residue and inputs are ploughed in 
with the Rehabilitator (see article p34) and prepared 500 
sprayed. Gary finds that in his situation the Rehabilitator 
works the green manure in most effectively at 4 km/hr. 
Green manure crops are then sown – dolichos lab lab (a 
warm climate legume,  very effective at fixing nitrogen) 
is sown coming into summer, and oats, barley and vetch 
are grown over winter. Usually two green manure crops 
are grown before a subsequent crop is planted. The lab 
lab is grazed periodically with cattle (mostly in summer) 

                                                
1 With a PTO mulcher 
2 They also make some BD liquid compost which they apply to 
crops 

and it could be up to one or two years before another 
crop is grown in a paddock. 
 
In spring the lab lab is shut up and allowed to grow 
plenty of bulk. When ready, it is chopped up with the 
mulcher, and ploughed in with the Rehabilitator. After a 
resting period, Gary runs the triple K through. The triple 
K is a strongly sprung curly tyne cultivator, which fines 
up the soil and forms three five foot wide, slightly raised 
beds at the same time. If rain comes and weeds 
germinate, the triple K is used again to kill the weeds. 
This may be done several times before planting. When it 
is time to plant a paddock, the beds are firmed with a 
roller, and seedlings planted with a tractor drawn planter 
– two people feed the seedlings in. Prepared 500 is 
sprayed just before or just after planting, depending on 
soil moisture conditions. 
 

 
Seedling planter 



The Harms start planting brassicas at the end of January 
and continue until the end of June. They plant 14,000 
broccoli, 5,000 cauliflowers, and 2,000 cabbages per 
week during the 25 week planting period. They harvest 
from April till October. Because of the sheer size of the 
operation, they have to buy seedlings grown 
conventionally but with no pesticides. An exemption has 
been granted by the Biodynamic Research Institute – 
there is no organic seedling supplier who could supply 
this number of seedlings. All brassicas grown are 
hybrids. Gary says that consumers want to buy produce 
that looks as good as conventional produce and that if he 
grew open pollinated varieties, which have tremendous 
variability within each strain, consumers would simply 
not buy them. 
 
When weeds germinate, a single bed triple K is used to 
scuffle them when they are still small (no more than one 
inch). The triple K also pushes a little soil into the row 
as it goes through, smothering weeds in between the 
plants. Any that are missed are hoed by hand. 
 

 
 

 
 
The Harms put out a variety of predators, mainly in 
spring and autumn - lacewings eat a wide range of 
aphids and grub eggs, trichogramma wasps attack 
cabbage caterpillars, and parasites are used for the green 
peach aphid. Ladybirds come naturally in sufficient 
numbers. Aphids are a seasonal phenomenon, usually 
coming when plants are under stress, such as in dry 

spells. Predators are the main line of defence, but Bt can 
be used if necessary. Gary regards it as a back up which 
he avoids if possible. It is unreliable when the  
temperature goes over 350C. Predators work 24 hours a 
day. Natural pyrethrum is an allowable option, but one 
Gary never resorts to as it also kills the predators. 
 

 
 
This area traditionally gets most of its rain over summer, 
but for the last 6 years or so, the summer rains have 
failed. The Harms rely on water pumped from their 
valley’s own underground basin. It relies on good annual 
flows in the seasonal river for replenishment. These 
flows are just not happening, and while Gary’s father 
pumped 10,000 gallons per hour from each of his two 
bores, Gary can only get 500 gallons per hour from each 
of his six! A large irrigation dam was built a few years 
ago, but there has not been enough rain to fill it yet. The 
crops are irrigated with sprinklers – the family found 
that water from drippers went straight down and root 
activity was restricted to the small area around each 
dripper.  
 

 
 
Broccoli is harvested into large bins, and later packed 
into boxes and iced for transport to market. Caulis and 
cabbages are packed straight into boxes. A transport 
company takes the produce to organic wholesalers in 
Brisbane and Sydney, and to the Biodynamic Marketing 
Company in Melbourne. Shop keepers and consumers 
alike  eagerly  await  Harms  brassicas,   recognising  the  



 
 

 
 

 
 

 
 

beautiful flavour and exceptional keeping qualities. 
Harms brassicas retain their quality well under 
refrigeration for months! 
 
Over summer, rockmelons, honeydew melons and 
pumpkins are grown. 
 
From a situation of impossibly hard soils, and poor 
crops, the Harms have completely turned their farm 
around with Biodynamics, producing the most beautiful 
tasting, long-keeping, sought after brassicas, melons and 
pumpkins from easily worked, fertile, friable soils; from 
a situation of losing money under conventional farming, 
to one of good returns under Biodynamics. And the next 
generation (son James and daughter-in-law Ashleigh) 
can see a good future in farming as a career. 
 

 
 

Upright, vibrant cauliflowers 
 

 
 

(All photos – Harm family) 


