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Tilled Earth is an organic garden and education centre created by organic gardener and author
Klaus Laitenberger and Joanna Laitenberger. Located between Mulranny and Achill Island, it is
aworking garden where people can develop practical skills in food growing, soil care, biodiversity
and sustainable land use.

The autumn and winter programme combines classroom learning, practical demonstrations
and guided study tours of the walled garden, greenhouse, forest garden, orchard, medicinal
herb garden and wider grounds.

TILLED EARTH - TONRAGEE - ACHILL - CO. MAYO - KLAUSLAITEN@GMAIL.COM



The garden, the people

Klaus Laitenberger has spent more than twenty five years teaching people how
to grow food in Ireland. His books, including Vegetables for the Irish Garden,
have helped many new gardeners develop the confidence and knowledge to
grow their own food.

Joanna Laitenberger runs Green Vegetable Seeds and manages the Tilled Earth
project, including courses, educational visits and events. Together, Klaus and
Joanna are developing Tilled Earth as a centre for practical horticultural
education, biodiversity and sustainable food production.

The grounds include a red-brick walled garden and greenhouse, forest garden,
young orchard, medicinal herbs, wildlife habitats and an expanding collection of
more than one thousand edible plants.

Food served during full-day courses is prepared by Ballymaloe-trained chef Thien Laitenberger and
is based, wherever possible, on seasonal produce from the garden.

How the programme works

Full-day courses run from 10.00am to 4.30pm. Coffee and scones on arrival and lunch are included
in the course fee (€125).

Specialist afternoon talks take place from 2.00pm to 4.30pm and include coffee and cake and a
guided study tour (€30).

Afternoon talks with a garden tour and supper take place from 2.00pm to 6.30pm (€80).

Places are limited and advance booking is required.

AUTUMN PROGRAMME

MONDAY Autumn in the Food Garden
o 7 Learn what needs attention now in the vegetable, fruit and herb garden.
The day will cover harvesting and storage, soil protection, green
September 2026 manures, autumn sowing, perennial crops, pruning and propagation.
Full-Day Course We will also look at how a greenhouse or polytunnel can be used to
extend the season and provide fresh produce through autumn and
€125 per person winter. Coffee and scones on arrival and lunch are included.
SATURDAY Growing in Greenhouses & Polytunnels
03 A practical course on making productive use of a greenhouse or
polytunnel throughout the colder months. Topics include crop
October 2026 planning, soil preparation, ventilation, watering and succession sowing,
Full-Day Course with particular attention to winter salads such as mizuna, rocket and
claytonia, as well as spinach, garlic, herbs and other reliable crops for
€125 per person Irish conditions. Coffee and scones on arrival and lunch are included.




SUNDAY

04

October 2026
2.00pm - 6.30pm

€80 per person

SUNDAY

18

October 2026
2.00pm - 6.30pm

€80 per person

How to Start a Fruit Garden
SPECIALIST TALK + GUIDED STUDY TOUR + SUPPER

An introduction to planning and establishing a productive fruit garden.
The talk will cover site choice, shelter, soil preparation, pollination,
rootstocks and variety selection for apples, plums and soft fruit,
together with less common crops such as aronia, blueberries and
cranberries. A guided study tour will follow, using the Tilled Earth orchard
and fruit plantings as practical examples. The afternoon will conclude
with a home-cooked supper.

Creating an Edible Forest Garden
SPECIALIST TALK + GUIDED STUDY TOUR + SUPPER

An introduction to designing a productive forest garden, covering
woodland layers, soil preparation and the selection of fruit trees, shrubs,
perennial vegetables and medicinal plants. A guided study tour will
follow, featuring the Tilled Earth forest garden, medicinal forest herb
garden and large forest Hiigelbed. The afternoon will conclude with a
home-cooked supper.

WINTER PROGRAMME

SATURDAY

14

November 2026
Full-Day Course

€125 per person

SUNDAY

15

November 2026
2.00pm - 4.00pm

€30 per person

SATURDAY

21

November 2026
Full-Day Course

€125 per person

Planning a Self-Sufficient Garden

This course is for anyone who wants to produce a substantial proportion
of their own food. Participants will consider household needs, available
space, crop quantities, rotations, fertility, storage and seasonal
continuity, and will begin preparing a realistic cropping plan for the
following year. Coffee and scones on arrival and lunch are included.

Preparing Your Garden for Next Year
SPECIALIST TALK + GUIDED STUDY TOUR + SUPPER

How to prepare a new or existing food garden for the coming growing
season. The session covers converting lawn to productive beds,
assessing soil, controlling weeds, protecting bare ground, adding organic
matter, planning paths and beds, and putting an established garden to
rest without losing fertility. The talk is followed by a guided study tour.
The afternoon will conclude with a home-cooked supper.

Planning and Establishing a Fruit Garden

A detailed practical course covering top fruit and soft fruit, site
assessment, soil improvement, pollination groups, rootstocks and
variety recommendations. The day includes a practical planting
workshop and guidance on pruning, feeding, weed control, staking,
protection and long-term management. Coffee and scones on arrival
and lunch are included.



SUNDAY Composting Workshop

z 2 SPECIALIST TALK + GUIDED STUDY TOUR
Learn how to make reliable, high-quality compost using garden and
November 2026 household materials. We will examine composting systems, the balance of

greenand brown materials, moisture and aeration, hot and cool composting,
troubleshooting common problems and methods for producing usable
compost in approximately three months. A practical demonstration and

2.00pm - 4.00pm

€30 per person guided study tour are included. Coffee and cake will be served on arrival.
SATURDAY Growing and Using Herbs
A practical course led by Klaus Laitenberger and Eleanor Sutherland,
community herbalist, covering culinary and medicinal herbs from

propagation and soil requirements to harvesting, drying and storage.
The day will explore suitable annual and perennial herbs for Irish gardens
and include practical sessions on making herbal preparations such as
lip balms, hand salves and lotions. Participants will be able to bring home
some of the herbal preparations they make. Coffee and scones on arrival
€160 per person and lunch are included.

December 2026
Full-Day Course

Learning & training visits for groups

Tilled Earth welcomes organised visits from garden clubs,
schools, community groups, horticultural therapy groups,
training organisations and active retirement groups. Visits
can be built around a specialist talk, practical demonstration
and guided study tour, with topics adapted to the needs

and experience of the group. <&

Staff meetings, planning days & CSR programmes

The Tilled Earth premises can also be made available to businesses and
organisations for staff meetings, planning days, team learning and corporate
social responsibility programmes. The classroom and dining space can be
combined with practical outdoor activities and garden-based learningina
distinctive rural setting.

m BOOKINGS & ENQUIRIES

Tilled Earth Klaus Laitenberger
Tonragee klauslaiten@gmail.com
Achill www.greenvegetableseeds.com

Co. Mayo Spaces are limited. Pre-booking is required for all
Eircode: F28 Y036 events, talks and group visits.
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