
2 MONTH FARM-STEAD PERMACULTURE INTERNSHIP 
We are excited to offer a personalized hands on learning opportunity for 

those interested in permaculture, Earthships and homesteading. 

Our Internship is your chance to spend 8 weeks living and learning at 
Goonieland, an establishing Off-Grid Permaculture Farm-Stead and 
Earthship located in the Rocky Mountains of British Columbia, Canada.  

As an intern at Goonieland, you will strengthen your relationship to the 
earth and your personal role in self-sufficiency and food production. 
Through a daily schedule of hands-on work and learning you will learn 
valuable skills in natural building, gardening, animal husbandry, home 
made medicines and community living through daily sharing circles. 

What is a Farm-Stead?  
A Farm-stead is a Home-stead which is also focused on selling farm 
based products off farm.  A Home-stead is a property where much of the 
food required is grown on the land and preserved in many forms for 
eating year round.  Often Home-steaders also craft their own soaps, 
wine, clothing, buildings and tools on site living a more self sufficient life. 

Are you ready for an applied project based learning on an off-grid 
Homestead/small farm? Are you driven to re-skill, gain practical skills, 
increase self-reliance, and learn the power of resiliency?   
If this is a hard YES read on…! 

2018 Plans & Projects… 
 -   Finishing 2 additional rooms on our Earthship.  This will include a 9   
day Hempcrete Natural Building workshop!  Hempcrete is a natural 
building material similar to cob that we make on site. Walls will be  
finished withNatural Plasters & Paints. 
-    Grey water system for the Earthship to include worm biodigestor and 
branched drain irrigation outside for fruit trees. 
- Building the grow bed in our Earthship greenhouse.   
- Annual Vegetable Gardening, greenhouses. 
- Planning and putting in perennial crops (come back year after year) 

from flowers to fruit trees. 
- Building a large lasagna style bed to build soil and plant 2500+ garlic 

cloves in the fall!  
- Food forest design. 



- Biochar: how to make it and it’s many uses. 
- Basic animal husbandry for chickens, ducks and pigs including on site 

harvest of ducks and a pig when the time is right.  
- Starting mushroom logs. 
- Completing our Root Cellar. 
- Building a Sauna.  
- Erecting a Yurt to serve as teaching and community learning space. 

Daily Life/Chores 
Feeding/watering animals. 
Collecting/washing eggs. 
Walking Dog. 
Preparing meals. 
Watering gardens. 
Weeding/harvesting/planting in the garden. 
Freezing/drying/canning food for winter. 

Requirements and Expectations 
-   Must be 19 years or older 
- Farm work can be physically demanding, you must be generally fit. 
- Must enjoy rustic living. You will be living in a camper, using an 

outhouse, showering outdoors (Heated/private) and using an 
outdoor kitchend. 

- Hours minimum 30/week work plus daily chores  
- Be able to take responsibility for homestead chores 
* Qualities we look for: work hard, play hard, eager to learn, ability to 

accept feedback, commitment, self-motivated, work well with 
others, honesty, clear communicator, adaptability and compassion. 

Who is our internship best for?  
- Someone who is interested in the wide array of homesteading skills.  

*We are not a commercial organic farm (though we do grow 
organically) and cannot teach you all the aspects of this, what we can 
offer is a wide education home steading, living off grid and earthships.  

- Someone who wants to build an earthen home. 
- Someone interested in living off grid 
- Someone who can work independently. 
- Someone who doesn’t mind being in the country and enjoys solitude. 
*Preference is given to Interns who have taken a Permaculture Design 
Course but is not in any way required. 



Please Note: 
*At the moment both of us also work off farm, this may not be the case 
all summer but right now it is.  Betty will be working 3 days/week at Eat 
Pure Mountain Market the Organic grocery store that she owns, though 2 
of these days would be your days off so she is usually home on work 
days.  Brian right now works week on week off so one week he’s all yours 
and the next he is working nearby but home in the evening for 
consulting and instruction.  This is the reality of home-steading for us.  

Our Backgrounds: 
Betty: Professional chef specializing in vegetarian and healthy cooking. 
Now runs Eat Pure Mountain Market an organic grocery store & juice bar. 
Grew up on an apple orchard and learnt how to cook, can, preserve 
food. Knows many great places to hike in the area and loves yoga. 
Brian:  Head of R&D (Research & Development), jack of all trades and 
visionary!  Head builder, mechanic, mill-write and welder.  Grew up on a 
grain farm in Saskatchewan. Also a snowmobile guide and builder of the 
best all metal snowboard racks out there! 

Food! 
At Goonieland we LOVE cooking! Well at least Betty does ;) she is a 
professional health based chef and plans the menu around here.  We 
eat an Organic diet comprised of lots of fruits & vegetables, whole grains 
and farm raised eggs and meat that we either grow ourselves (chicken/
pork) or trade with other local farmers (lamb, moose, bison…)  Betty 
makes all kinds of fermented foods like sauerkraut, cashew cheeses, 
Kombucha & sourdough bread and does lots of home canning, pickling 
& dehydrating.  If you want to learn to be a better cook or how to store 
food for winter she is a wealth of knowledge and loves when others 
want to jump in and cook.  Cooking is done in shifts mostly by Betty or by 
the interns, if you like to cook that is a huge bonus!  After meal clean up 
is done by interns, whoever has not cooked washes dishes. 

*Meat free options can be offered. We try our best to accommodate 
gluten-free/vegan/lactose-free but please budget for purchasing your 
own extra supplies as needed.  A shared fridge is available. Thank-You 

Please limit consumption of alcohol until your weekend. We work hard 
everyday and a beer after a long days work is fine but please refrain 
from over indulgence until the weekend.   



*We do not tolerate any form of anti-social behaviour/conduct. Our 
commitment to open communication, curiosity and fun form the basis of 
our working and social relationships.  

Daily Schedule 

Breakfast is self serve and we start work at 9am.  We find breakfast is a 
great time for a daily check about the daily chores and answer any 
questions. Mornings are filled with hands-on application on the 
Earthship, in the gardens or around the farm. We break from 12-1pm for 
a leisurely lunch then afternoons continue with the morning projects or 
could also be learning and experimenting in the kitchen or taking on a 
farm project of your own! Interns work until 4pm and then can have free 
time to relax, go to the river or immerse yourself in our large 
permaculture library. Shared dinners are very important to us as a time 
to check in on how everyone is doing and share feedback and ideas!   

Weekends are free! You can stay and chill at the farm, or we chat with us 
about where to go hiking or to a nearby lake.  There is lots of free 
camping in the area.  A car is VERY USEFUL in these parts as things are 
rather spread out but if you don’t have one we can help you get to closer 
places on occasion and hitchhiking is also an option if you are 
comfortable with it. Some folks like heading to the town of Golden and 
will stay in the hostel for the night so they can have some night life!   
*Wednesdays in the summer we often go out to free live music in town.  

If you're excited to learn by doing, getting your hands dirty, waking up 
early and getting involved, you'll likely thrive here and gain invaluable 
insight and the confidence to go off and start your own project. 

How to apply 
Goonieland Permaculture farm is accepting a maximum of 3-4 interns 
per session - couples welcome.  We have 3 sessions May/June, July/
August & September/October. We will house, feed and motivate you 
and help you learn about small scale homesteading and off grid living. 
Please forward the following application via email to 
eatpurefood@gmail.com 

mailto:eatpurefood@gmail.com


Internship & Application 
You must fill out this form completely to be considered. 

First Name:     Last Name: 

Full Address: 

Email Address : 

Phone Number : 

Emergency Phone/Contact : 

Birthday: 

Sex: 

What motivates you apply for the internship at Goonieland 
Permaculture Farm?  

Why are you interested in Goonieland, in particular?  

What are your expectations for this program?  

What skills do you have to offer?  



What are your learning objectives for the training?  

What skills do you want to gain?  

What is your experience with rustic living & camping? 

What is your educational/professional background?  

What related courses or workshops have you participated in?  

Are you in physical condition for farm work? Do you have any health 
issues we should be aware of?  



Please write a short (500 word max) essay telling us more about who 
you are and your long term goals/plans.  

Please list 2 references with contact information * 

Which months are you interested in applying for? 

When is the best time to contact you, by phone, for an interview? * 
List days and times: 



Frequently Asked Questions 

Is There a Fee/Cost for the Internship?  At this time we are not 
charging a fee for our internship.  We believe that your labour and 
enthusiasm is a fair trade for our time, education and room & board.  We 
do require that you are able to Skype interview with us so that we can be 
sure we are a good fit for each other’s needs.  We also require full 
commitment to the 2 month period if you are accepted.  

Can I bring a pet?  No. We have free range birds and livestock guardian 
dog who is in charge of the property! 

Can I bring my kids?  No, the time commitment is too much to manage 
having kids here also the living is rustic and we prefer you to be focused 
on the internship.   

Can I come with my partner/spouse?  Yes defiantly! 

Where do we sleep?  Interns will each have their own rustic camper to 
sleep in and access to an outdoor hot shower, outhouse and wood-fired 
hottub. 

Do you have an alcohol/drug policy?  No heavy drug use.  Alcohol is 
permitted.  We prefer if it were occasional, at social gatherings or on the 
weekends and such.  We work early in the morning and you have a 
responsibility to show up and be ready for the day. 

Do I need a car/bike?  We are very rural and we cannot drive you 
around often.  We suggest having a car if it works for your travel plans, if 
you come without a car, you will have to take responsibility for getting 
your needs met. 

What is the weather like?  Cool nights even in summer, our temps can 
easily go from +30 in the day to 5-10° at night. A thermal jacket & sweater, 
warm shoes and a tuque are required.  Can be muddy in spring/fall so 
rubber boots are a must, along with a good rain jacket and hat.  

Do you have pests?   You should be safe from ticks, no-see-um’s 
snakes, spiders and poison ivy but we do have mosquitos from June-
August so long light coloured pants/shirts and natural bug spray are 
very helpful.  



Will I need money? You will need spending money.  We provide basic 
foods but if you want treats like chips, chocolate or alcoholic beverages 
you will need to buy your own.  Toiletries are not supplied other than 
ecological shampoo/soap in the shower.  *There are many awesome 
tourist attractions in the area that will require spending money like 
National park entrance fees or camping, buffalo or wolf tours, white 
water rafting, mountain bike rental or paddle boarding, sky diving and 
para-gliding etc… 

What is the cancellation policy?  We require 30 days notice for 
cancellations.  


