
Wir bieten Dir
- Tiefe Einblicke für den Aufbau deines eigenen regenerativen Start-Ups:
- Vermittlung von Grundkenntnissen in Theorie und Praxis der regenerativen Landwirtschaft
- Praktische Erfahrungen als Herdenmanger*in nach den Prinzipien des holistischen Weidemana-
gements von Rindern und Hühnern
- Praktische Erfahrung im Bereich der Direktvermarktung, dem Aufbau, Betreuung und der Pflege
von Kundenbeziehungen
- Praktische Erfahrung im Design und Aufbau von mikrobiell hochwertigen Komposten, erstellen
von Komposttees,- und -extrakten, Anwendungsmethoden und dem Monitoring der Ergebnisse
- Eine verantwortungsvolle, abwechslungsreiche & sinnstiftende Tätigkeit in einem hochinnovativen
Landwirtschaftsbetrieb
- Flache Hierarchien in einem sympathischen und sehr motivierten Team
- Ein spannendes berufliches Netzwerk mit vielfältigen, engagierten Partnern
- Teilnahme an Workshops und Teammeetings
- Eigenes Zimmer mit Nasszelle
- Gesunde und nahrhafte Verpflegung mit regionalen und ökologischen Lebensmittel

Du hast Lust und Interesse?
Dann freuen wir uns auf Deine aussagekräftige Bewerbung per E-Mail an:
steingrubenhof@posteo.de

Wir suchen Unterstützung ab dem 01. April 2023 bis zum 31.November 2023.
Bei Bedarf kann die Stelle in zwei Etappen aufgeteilt werden.
(01.04.23 - 30.07.23 & 01.08.23



Internship

Are you passionate about regenerative agriculture and pasture-based animal production? Are you
interested in the diverse aspects of a young and developing farm business? Are you looking for
experience in theoretical planning through to the hands-on management of animal-based
enterprises, from processing those animals to direct marketing? Are you pumped about soil
microbiology? Are you aiming to start your own regenerative farm business and want to gain some
experience?

Who are we:
Our team is made up of Tim & Isa, a young couple and their baby. Malte, our loyal friend and
colleague whos been with us since we began in 2021. Andy, our soil microbiologist expert.

In 2021 we began farming the Steingrubenhof, a small family farm in the Black Forest with 50ha of
Pasture and 20 ha of forest. We produce Organic certified pasture-raised beef and broiler chickens
within rotational grazing systems. All our products are processed, packed and labelled in our small
on-farm meat processing facility and direct marketed through our online shop, farm shop, farmers
markets, restaurants and organic shops.

We're convinced that well-managed pasture based agriculture plays a crucial role in increasing the
fertility, diversity and resilience of our production landscapes, ensuring their sustainability for
generations to come. But as convictions are more dangerous foes of truth than lies, we are running
a pilot project to test these hypothesis. The project is monitoring Co2 sequestration as well as the
effect on above and underground species diversity within our rotational grazed pasture system. In
combination, we are developing microbial- rich compost which will be applied to those systems in
the form of compost teas and extracts. In summary, the goal is to restore and foster the soil food
web, sequester carbon, and promote wildlife and grassland productivity.

Your Responsibilities:
We’re looking for support in our daily tasks. Ideally, you will work together with us in all areas of the
farm. We expect that with time you will carry out certain tasks independently.
- Supervision of our rotationally grazed pastured broilers (12 mobile chickens coops, 1200 birds)
(Daily movement of coops, feeding, collection for slaughter and transport)
- Supervision of the rotational grazed cattle (24 cattle)
(Daily moves, mobile fencing, mobile water trough maintenance, keen documentation)
- Processing and packaging of our chicken and beef
- Selling our products at the Freiburg Munster Market (Farmers Market)
- Helping us build, manage and monitor our microbial-rich compost experiments

Your Profile:
- Passion & understanding for regenerative agriculture - confidence, respect and interest in animals
- Good people and communication skills
- Flexible and reliable
- Hands on Mentality
- Drivers Licence



We offer:
- An intimate insight into how you can begin your own farm start-up
- Practical experience with the hands-on daily reality of running organic rotational pasture-based
beef and chicken enterprises
- Practical experience in direct marketing (building, servicing and maintaining customer relations at
farmer markets with shops, restaurants, and end customers)
- Experience in designing and making microbial-rich composts (Johnson/Su & Thermophilic),
brewing compost teas and extracts, application on a farm scale and monitoring the results
- To be part of a motivated and passionate network of small business owners and project
managers
- A flat Hierarchy in our small and familiar team
- Your own room with a bathroom
- All meals supplied consisting largely of regional & organic sources and of course our own farm's
meat

We’re looking for an Intern from 01. April 2023 until 31. November 2023. Possibility to split the
internship, four month minimum requirement.

Are you interested? Then apply right away at:
steingrubenhof@posteo.de


