LLOOF

Volunteering course 
Living and learning on an organic farm will give you loads of opportunities ready to engage with farm life and the people involved, with nature and with yourself. This is an invitation to get the best out of living and learning on your host farm. 
Preparing for volunteering with the host 
The first step of your learning experience is to choose your host farm. This can be done by choosing a country and join the relevant link organisation – see WWOOF nations

 HYPERLINK "http://www.wwoof.net/how-it-works/"
 around the world. There are over 100 different WWOOF organisations in over 100 countries. They are all networked through the Federation of WWOOF Organisations (FoWo). Depending on where you wish to go WWOOFing you will either have to join a national WWOOF organisation (have a look at www.wwoof.net for a complete list) or, if you wish to go to a country where a national WWOOF organisation is not yet in place you might find hosts on the Independents site www.wwoofindependents.org . You can generally preview the host list on a given website to see in which countries you might find a hosts.Once you decide to join a particular organisation (either national or the so called Independents list) you can then access the contact information of all hosts in a given list. You will then be able to contact each host individually and find out if they are willing or able to host you for the period you wish to visit.
· As a member you will be able to access a database of farms in your chosen country and start making plans. 

· You also need to choose what you really want to experience and learn about in organic farming and sustainable lifestyles. 

· On which size of smallholding or farm?

· With which livestock or crops? 

· Doing which activities – sowing, harvesting, building?

· At which season – spring, winter?

· With what sort of hosts – family, community, enterprise?

· You will find it helpful to read some online guidance on volunteering on organic farms.  Many of the WWOOF organisations offer advice, FAQs or downloadable guidance on volunteering as a WWOOFer eg. FAQs from WWOOF Deutschland, WWOOF Canada Guide to WWOOFing
After you have chosen your host farm
· Ask your host farm what you might learn during volunteering – so you can match this with your own objective for learning on the farm, and discuss this with the host.
After you have been accepted by the host farm
· Prepare to take photos and videoclips, as well as notes, sketches and reminders on a notepad. 

· Look at Google map of the farm and local area.

· Read about the crops and livestock on the farm and then search on the LLOOF site. Look at the range of skills you may develop on the host farm.

· Think about how your experience might relate to some of the wider issues about farming, food, health, as well as the global PESTE – political, economic, social, technological and environmental - issues. See the Wider Context – PESTE issues on the LLOOF site.

· Think about how you might want this experience to influence your own lifestyle and even career. 

· If your first language is different to that of your host, consider taking a dictionary or downloading a suitable online dictionary.  

· Consider what you could take to the host farm as an example of local food or drink from your region, or as photos of farming in your region. It's a good start to a friendship, as well as a culture of mutual learning!
Before volunteering on the farm, find out about your own food consumption and ecological footprint. Your food footprint is invariably an important part of your personal ecological footprint. For the less affluent it is often the biggest source of emissions, and only makes up a smaller share as people have more to spend on housing, travel or products. Your food footprint (foodprint) is all the greenhouse gas emissions that result from the production, transportation and storage of the food supplied to meet your consumption needs.  

See Eating up the earth: how sustainable food systems shrink our ecological footprint.

Try the WWF Footprint Calculator http://footprint.wwf.org.uk. Use this to compare with your footprint after volunteering and learning on the host farm.
Learning on the host farm 
When appropriate, perhaps during mealtimes:

· Ask to look around the whole farm with the host as part of the first introduction by the host to the local landscape/ region, the farm and general integrated way of managing it organically. Ask about names of features (woods, hills, roads etc) around the farm.

· Ask about the whole farm plan – what the farm was like in the past and what is planned for the future. Some farm hosts may even have a written plan, grant agreement or farm map. 

· Explain your interest in learning about organic farming and sustainable lifestyles. You may also need to explain how and why you might try to use the LLOOF website. 

· Ask if the host has any particular specialist experience or skill that they might be willing to describe while being videoed to add to the LLOOF website.

· Ask about local food and drink and cooking traditions, local festivals and customs. 

· Ask about the possibility of visiting neighbouring smallholdings or farms or markets on your day off.

· You may be able to use the LLOOF multinational dictionary to understanding the meaning of typical farm words. It also shows the close links between several European languages – See the lexical distance amongst European languages. This can always be a good talking point at mealtimes.

· You might want to reflect on what you have experienced and learned while on the host farm. You might also want to try out and improve your skills of interviewing and videoing by using your smart phone, camera or laptop to: 

· record a video around the farm at beginning and end of your stay – as a record of the changes you helped to make and your impact.

· record a podcast as a daily diary, or write a blog – as a record of what you have learned.
The whole farm system 
Inputs – Processes – Outputs

· Inputs are what go into the farm. 

· Natural or physical inputs (eg. rainfall, solar radiation, soil, trees, pollinating insects). Humans have little or no control over these. Changing the natural inputs can sometimes be done but it usually involves a lot of expense (eg. irrigating, terracing, growing in a greenhouse). 

· Human inputs include fossil fuels, seeds, livestock, animal feed, workers, buildings. These usually have to be paid for, although farmers can save some resources and money by producing some of these themselves (eg. saved seed, grass as a fodder crop, farm-bred livestock, farm-sourced building materials). 
· Outputs are what the farm produces (eg. grains, eggs, milk, meat).
· Processes are the farm-based activities (eg ploughing, seeding, milking). The profits of farm enterprises are made when the money the farm makes by selling the outputs is more than is spent on the inputs. 
On a farm there are both linear systems (external inputs from outside the farm to external outputs from the farm) and circular systems (mainly internal inputs reused,restored or recycled on a farm to some external outputs from the farm, as well as outputs that are fed back as re-circulated internal inputs). Small-scale, long-term agroecology, including organic farming, aims to increase the circular systems and reduce the linear systems. 
Draw a flow diagram of the inputs, processes and outputs on the farm. This could also include timings, quantities and supply chains. It could also be modelled in terms of energy.

Also compare this with a flow diagram of your own inputs, processes and outputs in terms of food that you buy as a consumer or grow as a producer, how you process that food, and the outputs in terms of waste. 
You may learn a lot about yourself and your food  by including the whole chain from soil to mouth and back to soil. Long supply chains (eg. from producer to distributor to processor to packager to retailer to consumer) are typical for the outputs of large-scale, short-term agribusiness. In contrast the typical outputs from small-scale, long-term agroecology are processed and consumed on the farm or in the local community. 
Health and safety 
Policies
· Most farm hosts do not allow volunteers to use powered tools or drive farm vehicles so this site will only consider the safe use of hand tools. 

· Link organisations, such as country WWOOF organisations, as well as host farms may also give advice on health and safety.

· Some host farms may have a health and safety policy and carry out risk assessments. 
Safe use of hand tools
Many hand tools such as rakes, shovels, and pruners are used widely on small-scale organic farms. While these non-powered tools are not known to cause major injuries, they have the potential for injuries that may require absence from work and/or medical assistance when they are used improperly. Examples of such injuries may include bruises, cuts, sprains and back problems.
· Select the right tool for the activity.

· Select tools to match the strength and size of the user.

· Maintain and store the tools properly (sharpening the blade periodically, oil coating to prevent rusting, lubricating, and replacing broken or worn out parts).

· Do not use hand tools under the influence of alcohol or drugs or when fatigued.

· Keep proper posture when using hand tools. Stretching and twisting the body while working can give muscle and back problems.

· If available use personal protective equipment such as goggles, gloves, appropriate clothing, and steel-toed shoes during the use of hand tools to minimize the number of injuries.
Reviewing what has been experienced and learned 
· Review any records that you made of your volunteering and learning on the farm.

· Compare the video around the farm at beginning and end of your stay – as a record of the changes you helped to make and your impact.

· Read your daily diary or blog to consider what new skills and knowledge you have acquired. See the LLOOF List of Competencies. 
· Also consider how your personal values might have changed, if at all. Use some of these prompts:

· Working physically and repetitively

· Working cooperatively with others

· Seeing life and death on the farm

· Being part of nature, not apart from it

· Being part of a community

· Thinking of the long-term and the whole

· Being cautious about quick change

· Respecting local knowledge and experience


See the values in LLOOF List of Competencies.
· Look again at the LLOOF site or download the pdf LLOOF Learning Guide.

· Edit and upload any videoclips that you made on the farm. See the Guide to making LLOOF videoclips. 

· Try the WWF Footprint Calculator again http://footprint.wwf.org.uk. Use this to compare with your footprint before volunteering and learning on the host farm.

· Consider how your lifestyle and interests might have changed after volunteering and learning on the host farm.
Many WWOOFers are so inspired by the experience that they end up changing their lifestyles and even setting up their own organic farms! As a host you are improving communication and aiding growth within the organic movement! 
As a food consumer 
· How has it changed your understanding and view of:

· good quality food and drink? 

· food and drink processing?

· markets and supermarkets?

· short and long food supply chains?

· Have you talked and thought through your views of eating more or less meat and vegetarianism/veganism?

· What new recipes for local food or drink can you try?

· How could you help others to learn more about quality organic produce?
As a food producer
· How could you grow more food where you live (eg. fruit,vegetables, herbs) – by yourself or with others?

See the LLOOF site - Working with others.

· Could you now start a mini-enterprise based on your farming experience?

See the LLOOF site - Enterprise
· How could you get more access to land, on your own or with others?

See the LLOOF site – Wider Context – Access to land and  www.accesstoland.eu
· What further experience or learning would you need to set up a mini-enterprise? 
Pass on your experience and learning to others
· Consider volunteering with a volunteering, farm or link organisation. You could promote volunteering on organic farms by running a stall or exhib at an event or festival. 

· You could speak to community or student group using pictures or videoclips that you made during your farm volunteering.
Further learning 
Consider what more formal learning you might want about organic farming and sustainable lifestyles.

· Short courses or workshops eg.

· Soil Association Future Growers Scheme
· http://www.soilassociation.org/futuregrowers

 HYPERLINK "http://www.soilassociation.org/futuregrowers"

· Soil Association Future Growers Apprenticeships and Traineeships Handbook
· www.soilassociation.org/LinkClick.aspx?fileticket=KIijc1ZxWPQ%3D&tabid=742

 HYPERLINK "http://www.soilassociation.org/LinkClick.aspx?fileticket=KIijc1ZxWPQ%3D&tabid=742"

· Soil Association Organic Farm School www.soilassociation.org/practicalskills

 HYPERLINK "http://www.soilassociation.org/practicalskills"

· The IFOAM Academy 
www.ifoam.bio/en/what-we-do/ifoam-academy

 HYPERLINK "http://www.ifoam.bio/en/what-we-do/ifoam-academy"

· The College for Enlightened Agriculture
· http://www.campaignforrealfarming.org/the-college

 HYPERLINK "http://www.campaignforrealfarming.org/the-college"

· Roots to Success
www.skillsdevelopment.org/volunteer_training_toolkit.aspx

 HYPERLINK "http://www.skillsdevelopment.org/volunteer_training_toolkit.aspx"

· University postgraduate courses

· The Center for Agroecology and Sustainable Food Systems, US http://casfs.ucsc.edu 



· Organic Farming MSc, Scotland's Rural College (SRUC) and ORC
· http://www.sruc.ac.uk/pgorganicfarming



· Sustainable and efficient food production. Aberystwyth University
· www.atp-pasture@aber.ac.uk
· Researching holistic approaches to agroecology, Crossfield Institute
· www.researchingagroecology.org.uk

 HYPERLINK "http://casfs.ucsc.edu/"

· Online guides/ learning networks
· Agromisa – knowledge sharing for sustainable agricultural development
· www.agromisa.org/index.php?PageId=118

 HYPERLINK "http://www.agromisa.org/index.php?PageId=118"

· Agricology
· www.agricology.co.uk
· Guide for Beginning Farmers, Greenhorn
· http://www.thegreenhorns.net/wp-content/files_mf/1335219697greenhorns_guide_sept2010_web.pdf

 HYPERLINK "http://www.thegreenhorns.net/wp-content/files_mf/1335219697greenhorns_guide_sept2010_web.pdf"

· Low Impact Living Initiative 
www.lowimpact.org/topics-2

 HYPERLINK "http://www.lowimpact.org/topics-2"

· Online courses eg. 

· EcoJob-AP - Training on European standards for ecological agricultural production http://www.ecojob-ap.org/products_doc/Handbook_en.pdf

 HYPERLINK "http://www.ecojob-ap.org/products_doc/Handbook_en.pdf"

· Learning for Sustainability 
http://learnsustainability.weebly.com

 HYPERLINK "http://learnsustainability.weebly.com/"

· European Urban Garden Otesha – e-learning portal www.eugolearning.org

 HYPERLINK "http://www.eugolearning.org/"

· Multinational Exchange for Sustainable Agriculture (MESA)
· https://learn.mesaprogram.org

 HYPERLINK "https://learn.mesaprogram.org/"

· Downloadable teaching and learning guides 

· Training Manual for organic farming, FAO
· http://www.fao.org/fileadmin/templates/nr/sustainability_pathways/docs/Compilation_techniques_organic_agriculture_rev.pdf

 HYPERLINK "http://www.fao.org/fileadmin/templates/nr/sustainability_pathways/docs/Compilation_techniques_organic_agriculture_rev.pdf"

· Learning AgriCultures: Insights from sustainable small-scale farming www.agriculturesnetwork.org/resources/learning

 HYPERLINK "http://www.agriculturesnetwork.org/resources/learning"

· Teaching Organic Farming and Gardening http://casfs.ucsc.edu/documents/Teaching%20Organic%20Farming/TOFG_complete.pdf

 HYPERLINK "http://farming/TOFG_complete.pdf"

