Chestnut Farm Internships 2014  (Australia)
Applications are invited for internship positions at Chestnut Farm, just outside Ballarat.  Interns will live on-site at an 8 acre permaculture property.  The property is owned and operated by Steve Burns, current convenor of the Ballarat Permaculture Guild.  Internships are usually for 3 or 6 months, following a one month probationary period.  Interns are encouraged to commence mid-January or early July, although other dates can be negotiated.  
The property currently has three dams, home vegetable garden, small orchard, ‘wild’ vegetable garden and over 75 m of trained berries.  Power is supplied by a 2.2 kW grid-interactive array, with solar HWS.  All firewood is harvested and processed on-site. 2.5 acres is a recovering goldfields gully (“Dead Horse Gully”) which is used for water and firewood harvesting and is a proposed site for extensive planting of bee forage species.  Impending installations include 256,000 litre water tank, garden watering system, transformation of the orchard to a forest garden, 10 m x 4.5 m greenhouse, new 20 x 30 m netted orchard and adjacent chicken yard.  Diet is largely vegetarian and seasonal, including wild-harvesting, preserving and fermenting.  Ethical omnivores are welcome; especially those who like rabbit!  The farm is smoke-free and no illegal drugs are to be used.  Couples are welcome and children may be able to be accommodated. 
Steve completed a PDC with David Holmgren in 2000 & the inaugural All Seasons PDC in 2009.  He has received the accredited Certificate III in Permaculture and is currently studying the Diploma of Permaculture.  Steve completed the Advanced Permaculture Principles and Landscape Reading course with David Holmgren in Bolinas, California, in 2005 and the Design Edible Forest Garden Design Intensive with Dave Jacke in March 2013.  He also has separate degrees in Education and Psychology.   Steve has been a WWOOF host for several years and is able to support applications for second-year working-holiday visas.  He has an extensive collection of permaculture and related texts in a dedicated on-site library.  Steve is particularly interested in heritage fruits and berries and currently has around 150 heirloom apple varieties, as well as pears, nashi’s, figs, cherries and berries.  Interns interested in grafting and espalier techniques should plan to be on-site during the grafting season (July-August).
Chestnut Farm is only 10 minutes from the centre of Ballarat, which is a major regional town of 100,000 people, located 120 kms west of Melbourne.  The direct train to Melbourne takes just over an hour.  The farm is adjacent to state forest and enjoys forest and farmland views in all directions.  Interns are housed either in the main house or studio and are treated as part of the family; we all eat together and share household chores.  The working week is five full days, with weekends off, although this can be varied.  Interns also have the opportunity to participate in the activities of the local permaculture guild and other like-minded groups.  Depending on arrival, they may be able to participate in the Permaculture Design Course run by Ballarat Permaculture Guild (next course commences Feb 7 2014, then mid July).  Self-directed study via accessing both Steve and BPG’s libraries is encouraged!
Ballarat Permaculture Guild is a very active group, comprising over 150 financial members and 750 active on the FaceBook group.  There are usually several practical skill workshops run each month, as well as permablitzes, social events such as “Permies at the Pub”, pot luck dinners and informal neighbourhood meetings.  Interns will gain more from their visit if they get involved in the network.  Ballarat is also only 25 minutes from David Holmgren’s property at Hepburn, so interns have the chance to visit one of the most well-known established cool temperate permacultures in the world.
If you are interested in completing a Permaculture Internship Programme in the Ballarat region, we invite you to email chestnutfarmpc@gmail.com and start the conversation.  
