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    Hello Germs and Dames 


My name is Jeremy Cohen and I am a recent volunteer at Hof Harwege. I am originally from the Central San Joaquin Valley of California, an area long steeped in agriculture and livestock. Although I myself don’t have much of a farming background, the idea of spending a month on a German organic farm was just too tempting to pass up.


To the self-reliant WWOOFer with some knowledge of the German language, I cannot recommend this particular farm enough. On average I worked 5 days a week, one day at a farmer’s market in Lüneburg and the other 4 days on the farm. My tasks included pruning, weeding, picking, planting, etc. Everything was open to me, and I felt as if I were really part of the Hof Harwege team. My command of German improved markedly over the course of my stay, especially on market days when I had the entire afternoon to chat with customers. I had an entire house to myself, including a kitchen with all the amenities, a nice space in which I would often spend many hours each evening experimenting with the fresh goods found in Hof Harwege’s brimming walk-in fridge and pantry. 


I have already mentioned the spacious digs and ample food, but the people who run and work at Hof Harwege are perhaps the most important piece of my stay! Heiner Harwege is “der Chef” and a loveable curmudgeon who can always be found on his tractor or hands-deep in a piece of machinery. His son, Henrik, and daughter-in-law, Steffi, run the market-side of the business and went to the nth degree to make me feel welcome at Hof Harwege. I will always recall a twilight conversation we once had in broken German – over two bottles of ice-cold Stout – about differences in farming world-wide. I can’t begin to describe the feeling of tranquillity I felt on that evening, after a long day of work, but it’s an experience like this one that makes WWOOFing so memorable.  


In addition to Heiner, Henrik and Steffi, I must also mention Fred and Jose, their friendly and colorful farmhands. They taught me everything I needed to know in order to carry out my work. Half of what Fred said in German was incomprehensible to me, but in spite of our frequent misunderstandings, we somehow consistently managed to finish our work early! Jose is actually from Honduras and speaks English well; the sound of his English and his Boston Red Sox cap sometimes made me homesick, but it was so nice to have someone like Jose to chat with.  


I have been told by friends that the work at Hof Harwege is perhaps more demanding than what could be expected at other WWOOF-listed farms. I would say the work is indeed demanding, with 7-8 hr. days to be anticipated, but I believe such rigor is part of the appeal of working on a farm: it’s hard work! There is great satisfaction to be found in the measure of one’s own labor, and I certainly found it at Hof Harwege.  

 
Na ja, mein Aufenthalt beim Hof Harwege ist leider zum Ende, aber wenn Sie sich für ein Leben auf dem Land interessieren, dann gehen Sie in der Richtung von Ahndorf in Niedersachsen! Die Luft ist frisch, die Leute sind freundlich, das Essen ist geschmackvoll, und das Lebensart ist ohne Vergleich!

Jeremy Cohen

Visalia, CA, USA 

