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Krameterhof – A Classroom in Nature at 1,500 Metres
First Impressions: Soil That Stays in Your Memory
When I arrived at Krameterhof, a permaculture farm situated at around 1,500 metres above sea level, the first thing that surprised me was the soil. I had expected much more difficult growing conditions, but instead I found dark, loose and exceptionally fertile earth beneath my hands. As a joke, I compared it to butter softened to just the right consistency. That first contact with the soil was a perfect introduction to everything that followed: plenty of practical work, observing nature and learning through my own hands.
From Weeding and Greenhouses to Compost and Mulch
My days on the farm were very varied. I weeded and watered the gardens, looked after the greenhouses, removed diseased plants, transplanted and planted new crops, and helped maintain the surroundings of the farm. Mulching was a major part of the work. At Krameterhof, the soil is protected by mulch throughout the year, helping it retain moisture, protecting the soil and creating favourable conditions for the organisms living in it. Understanding the importance of healthy soil, compost and mulch is one of the most valuable lessons I am taking home with me.
I also took part in several permaculture workshops, both theoretical and practical. I learned about making compost and compost beds, planning plantings, grafting cucumbers and pumpkins, the importance of biodiversity, as well as different sowing methods and ways of adapting planting to natural conditions. Many things that we learn about in theory during our studies could be seen here as part of a living and functioning system.
Herbs, Cones, Mushrooms and Beer
Herbs were a special part of my practical training. I harvested lemon balm, mint, linden blossom and many other herbs. I cut and cleaned them, prepared them for drying and later sorted, labelled and stored them correctly. Through this work, I learned how important the right harvesting time, the quality of the plant material and proper preparation are for their later use.
I also cut young pine cones and prepared them for further processing. One day, together with a trainee from France, I even took part in the entire beer-brewing process – from heating the barley mash and carefully monitoring the temperature to transferring the liquid, preparing the wort and bottling already fermented beer. It was one of the most intensive working days of my stay, and after that experience I certainly look at a glass of beer differently.

A Farm Is More Than Just a Garden
My practical training also showed me just how many different tasks are necessary for a farm to function as a whole. I baked sourdough bread for everyone on the farm, prepared lunches for the other participants, and helped take care of the house, the teaching room and the surrounding area. There were always countless small jobs to be done – tasks that may go unnoticed at first, but without them the whole system simply would not work.
One of my favourite days was spent in the forest, where we picked chanterelles and other mushrooms. The forests, meadows and ponds of Krameterhof became a true classroom of biodiversity for me. Another memorable day was devoted to restoring one of the ponds. We dug aquatic plants out of one pond, divided their tightly intertwined rhizomes and transplanted them into another. The work was physically demanding and our waders soon started leaking, but moments like these made the experience genuine and unforgettable.
Dirty Hands and a Full Heart
Krameterhof gave me much more than new professional knowledge. In an international group of participants from different countries, we shared work, food, tiredness, laughter and small everyday victories. The smell of freshly harvested herbs, working with my hands in the soil, the unforgettable beauty of the forests, the countless ponds and our shared meals all became part of an experience that I could never have gained from books alone.
I returned home tired, but proud of myself and richer in knowledge and experience. The most important lesson I am taking with me is simple: fertile soil, healthy plants and a diverse ecosystem do not happen by chance. They are created through careful observation of nature, patience and countless thoughtful everyday tasks.
I will remember Krameterhof as a place of dirty hands, a full heart and knowledge that I want to carry into my future work.
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