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From the Coordinator’s Desk

Mid winter often means a few less
WWOOFers on the ground, just when you
are planting garlic and doing heaps of
preparation work! September is normally
when they start arriving in greater num-
bers. If your vege garden is covered in snow or your plants
have been hit by hard frosts, don’t forget that many pesky
pests have also been hit hard which will hopefully mean less
problems this spring.

The first WWOOF Festival took place on 26th - 28th May at
Golightly Farm in the Motueka Valley. Thanks to the organis-
ers Kate Burness, Bob Anderson, Jim O’Gorman and Rashid
Berndt this was a great success. We hope to repeat this event
at Golightly farm and also invite others to organise similar
weekends in other regions. Read over for more info and pho-
tos.

There has been a new initiative this year to establish the In-
ternational WWOOF Association - IWA. The main reasons
for having this association are:

1. Ensure WWOOF groups around the world are supporting
the cores aims upon which WWOOF was founded 35
years ago.

2. Better enable larger groups such as Australia, NZ, Can-
ada, UK, Japan etc. to offer their support to new and small
groups such as Sweden, Nepal, Mexico etc.

IWA'’s founding principles are that it has no conflicts of inter-

est, has an annual rotating secretariat, is neutral, democratic

and provides broad and equal representation for all WWOOF

Groups. WWOOF New Zealand has been involved with estab-

a WWOOF Coordinator’s meeting in Sapporo, Japan this Oc-

tober where details for setting up IWA will be discussed. If you

have any issues you would like us to raise at this meeting
then please let us know.

I have recently had the privilege of being invited to two meet-
ings with WWOOF Hosts and WWOOFers. This was a chance
to get to know others in the network and also share experi-
ences and listen to suggestions. The first meeting was in the
Wellington region with thanks going to Rae and Mike for host-
ing everyone and to Cathie Ellis for organising the meeting.
The second meeting was at Otamatea Eco-Village in Kai-
waka, Northland Region. Thanks to Lynne and Reinhold for
hosting everyone for the afternoon discussion and evening
meal.

The discussions included; how to get feedback from members
and handling complaints, how to make your expectations
clearer, insurance, plus some funny stories about some
WWOOFers who were affectionately described as
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“characters”!

One question asked at the meetings was, “Should WWOOF-
ers be able to write ‘online’ reviews of their stay with hosts”?
There were seen to be some pros and cons for this issue but
at the end of the day hosts said it left them exposed to public
comments about their lifestyle. They preferred the current
situation where WWOOF Headquarters mediates with any
problems as they arise.

Hosts said it was important to make expectations clear. This
means things like writing a clear and accurate description in
the WWOOF Book, stating
expectations while on the
phone and maybe having a
leaflet to give to WWOOF-
ers when they arrive.

Any feedback you have is
also welcome.
Once the new edition is

printed in early September Some WWOOF Hosts gather‘

we’ll send you a copy for your for the Organic Buffet.
reference.

All the best,
Andrew.

WWOOFing gains official status in Canada!

The Canadian Government has passed new laws for foreign
visitors and workers. WWOOF Canada was informed about
this change by an Immigration officer in Vancouver who called
one day last year and said: 'WWOOFing is now legal, you

be other types of unpaid short-term work where the work is
really incidental to the main reason that the foreigner is in
Canada and is not a competitive activity, even though non-
monetary valuable consideration is received”.

says this ruling came out of the blue. The guess was the gov-
ernment realised travellers were not affecting national employ-
ment by turning the compost and weeding the vege garden!
For many years Australia has allowed WWOOFing on a visi-
tor’s visa as long as it was incidental to the trip.

So it’'s about time NZ Immigration showed a similar progres-
sive attitude. WWOOF NZ has made a submission for the Im-
migration Act Review which closed on the 1st of July. The
main request was that travellers on a visitor’s visa be allowed
to do some WWOOFing. We’ll keep you posted on progress.


http://www.wwoof.co.nz
http://www.wwoofinternational.org
http://www.cic.gc.ca/
english/study/
http://www.wwoof.ca
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Golightly Farm, Motueka Valley, Nelson Region
26th, 27th and 28th May 2006

On a stormy Friday night people began appearing out of the
darkness. They were welcomed inside to be warmed by the
fire and by Kate’s hearty pumpkin soup and Bob’s homemade
organic bread. Just as everyone was settling down after din-
ner the door flew open. Mist swirled in to reveal The Man from
Snowy River! Actually it was Tim Newsham from the Marlbor-
ough Sounds in boots, a long oil-skin coat and leather hat.

Jim shows what a good compost should look like.

Saturday afternoon was a workshop on WWOOFing and
WWOOF Hosting. There were a fairly equal numbers of
WWOOFers and Hosts so both sides could have their say.
Following this there were jobs to do; set up seating for the bon
fire (hay bales), cook dinner, clean the accommodation etc.
Dinner was served by firelight.

s .

Jim demonstrates methods for making Compost Tea - arich
brew of Effective Microorganisms

Early the next morning the first of 4 workshops started with
Jim giving everyone a view of microorganisms using a micro-
scope. He was intent on showing us that these are living or-
ganisms like ourselves and need air, water and shelter to sur-
vive.

Ali pricks out seadlings while Tim, Jim and Jay set up anew
compost on Sunday afternoon.

Sunday morning’s workshop was all about how Jim’s Compost
Tea worked in the garden. Heaps of photos, statistics and in-
formation were shown in this Multi Media presentation.

If you would like to run a weekend festival at your place please
contact WWOOF Headquarters for more info. All you need is
someone to run some workshops, heaps of mattresses and a
pile of branches for the bon fire!

The weekend saw people from Germany, Ireland, Scotland, Wales,
NZ, USA and Canada come together on common ground.



WWOOFing in Greece

We are situated in the south western corner of mainland
Greece, overlooking the ocean and the Taiyetos Mountains.
This area is mainly concerned with olive growing and citrus
fruits, so a very active growing region. We have great
beaches, ancient sites (Olympia, Ancient Messini) and great
food!

I live in 2 yurts and have a solar panel for my electricity, a so-
lar fridge and a compost toilet. | live on the land of friends who
are WWOOF hosts (Lis and John at Velanidia) who also have
solar and wind electricity, a piece of natural woodland and
olive trees. WWOOFing with us often entails cutting pathways
through the woods, keeping up our biodynamic garden and
anything else that needs doing.

Most of the WWOOF hosts in Greece are small family-run
places - some with olives, some with vineyards and a few with
animals. We tend to have WWOOFers Autumn through Spring
as during the summer its too hot to be working much. Decem-
ber and January are always a good month for help as its olive
picking season. Often the weather is sunny and bright and we
all pick the olives by hand rather than with machines.

| am looking for 1 or 2 WWOOFers for a week to help me
move my yurts (only about 50m) in Sep or Oct this year (when
its cooled down a little!). If you are interested email me at
linda@spineworks.co.uk

Look forward to coming to NZ in our winter.

Linda Vincent in Greece.

Linda has joined WWOOF NZ and will be here this summer.
There are about 15 WWOOF farm in Greece. To find out
about these farms go to www.wwoofinternational.org/home
and click on “WWOOF Groups”. Mouse over the map to find
out where and how to join.

A WWOOFer who Got Lost in the Bush

I’'m writing as we’ve just had a most distressing time waiting

for news of one of our recent WWOOFers, Robert Atkin, who

got lost in the bush in Coromandel, and was eventually found

dead, having fallen over a waterfall.

Robert and his partner Ava had spent a very happy

week with us, a fortnight earlier. Robert was an experienced
walker, in England, but had little knowl-
edge of the NZ bush, and no experience
about what to do if you get lost. When he
got lost, he did what he was taught to do
in English conditions, find a stream and
follow it out. Unfortunately in NZ, in the
dark, he fell with disastrous results. We
felt that although we talked of many things
while they were with us, that we had let an
opportunity slip by not talking about what
to do in the NZ bush when you get lost. If
he had stayed still and made a shelter, he
may have had a very different outcome.
We thought it may be worthwhile remind-
ing other WWOOF hosts that a lot of
these young visitors from overseas have
very little experience of NZ bush condi-
tions, and it would be a really good idea to
talk to them a bit about survival skills and
strategies if they do get lost. It might just
help prevent another tragedy.
Yours sincerely, Honey Andersen and
Robin Booth, Kerikeri.

Host’s Bouquet
Dear Andrew,
Thank you for the updates. We will again be visiting NZ start-
ing in Dec. and will be Wwoofing again. It is a fantastic experi-
ence! We would like to nominate one of our Wwoofer hosts for
a Host Bouquet. They bent over backwards to make our stay
wonderful, including picking us up from the Auckland airport (1
1/2 hours away), teaching us so much about Maori history and
culture and providing us with an incredible Wwoofing opportu-
nity.
They are Tanya Cumberland & Charmaine Pountney, Awhitu
Thanks for what you do; we love Wwoofing!!
Our best, Jane Levin & Judy Reisman levinO15@umn.edu
Thanks Jane and Judy, Tanya and Charmaine will be sent a
$50 Eco-Store Gift Voucher.

Early Hist ory of WWOOF

35 years ago Sue Coppard was a London secretary who ar-
ranged to stay on an organic farm and work for the weekend.
She has recently written a more detailed account of how she
founded WWOOF, you can read more at
www.wwoof.co.nz/history.htm

EM Workshops, Christchurch

Polytechnic — Seven Oaks Campus
Dates: All Saturday: 5 Aug; 9 Sept & 18 Nov
2006 (4 hours, 9anripm) FeeFREE
For more information phone CPIT, 0800 242476 or
03940 8074



