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Regional expeRience | Daylesford and Macedon Ranges

In an age where we are less connected to our food  
than ever, many people are going back to basics and 
being rewarded with improved flavours, health and 
lifestyle. Cassy Polimeni heads to Daylesford and the 
Macedon Ranges to meet two families who have 
turned this trend into a business
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I
f you find yourself in Victoria and 
decide to follow your taste buds, 
chances are they’ll lead you to 
Daylesford and the Macedon 
Ranges, a mountainous region 

north-west of Melbourne, renowned 
as a foodie destination. From fresh 
vegies picked up at the local farmers’ 
market, to succulent, pasture-grazed 
pork that appears on your plate during 
a degustation at one of the region’s 
finest restaurants, one thing local 
producers and providores have in 
common is their passion for fresh, 
seasonal, chemical-free food. It’s a 
return to the sustainable practices 
employed almost incidentally by our 
grandparents which are enjoying a 
revival as health, lifestyle and 
environmental factors prompt many  
of us to seek something different.

HaMMing iT Up
Springfield Pork’s own “porky 
farmers” Abbey Brown and her 
husband Matt maintained their 
85-acre property in the Macedon 
Ranges for years while working from 
Melbourne, until the urge to parent 
their pet porkers full time took over.

“We started out wanting to grow 
pork for our own consumption,  
and Matt wanted to craft his  
own homemade and homegrown 
prosciutto, so we purchased two 
Landrace X, destined for the freezer – 
Sir Don Rasher and Peggy Pig,”  
Abbey tells us.

They have since expanded the herd  
and Abbey now has a Certificate 3 in 
pig husbandry to ensure the animals’ 
health needs are met. Matt, a plumber 
by trade, still works locally and in 
Melbourne, while Abbey has made the 
transition to “full time caretaker of our 
herd and mother of two.”

Sir Don and Peggy were 
instrumental in shaping Abbey  
and Matt’s farming philosophy.

“Spending time with these two 
incredibly intelligent creatures 
encouraged us to reflect on the 

importance of food raised with 
thought and in the environment it 
should be raised in. Our pigs have 
soil to churn and mud baths to 
wallow in,” she said.

“We feel our products’ flavour 
reflects the time and care we give  
our animals.”

liVing oRganicallY
Dr Tamsyn Murray and her husband 
James also left the city for a slice of  
the organic life, and spent a year 
“dragging” their four children – Josh, 
Jess, Jack and Jemma – along to 
inspect potential properties before one 
cropped up unexpectedly the day they 
had decided to give up. They jumped 
at the opportunity.

“We wanted land to have animals  
and grow our own food. Even more 
important for us was a beautiful 
place for our children to grow up in, 
to run wild and be with animals,” 
Tamsyn said.

Both had farming experience – 
James grew up working on his 
grandparents’ dairy farm, and Tamsyn 
ran a Community Shared Agriculture 
farm in Canada in her twenties, and 
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discipline, social skills, 
how to sell, how to plan, 

how to work hard and be 
rewarded. They’ve all grown and 

flourished so much on the farm, I 
believe they are much better people 
because of how and where we live.”

The children aren’t the only ones 
taking delight in bringing Seven 
Hills produce to the public.

“Many of our customers at the 
farmers markets have become 
friends,” she says. 

“We had one woman tell us her 
baby granddaughter was eating  
our eggs as her first food. We feel 
privileged that people think our eggs 
are so tasty and so healthy for them.

“We’ve never used chemicals on the 
farm and we never will. I don’t think 
we really understand how they can 
affect us and the animals around us. 
Nature is complex and chemicals often 
give us a quick fix, with consequences 
we don’t fully understand.” 

This philosophy of growing and 
eating fresh, organic food and giving 
animals space to roam is not a new 
one but it is experiencing a revival, 
and the rich patchwork of land 
spanning from Daylesford to the 
Macedon Ranges is fertile ground  

spent several years working in farming 
communities in the Peruvian Amazon 
– but their experience at Seven Hills, 
named for the seven hills that 
surround their property, has been  
full of surprises. The biggest one for 
the pair is how enthusiastically their 
children have taken to the 
responsibilities of farm life.

It started when nine-year-old  
Josh demonstrated an aptitude for 
chicken farming, throwing himself 
into chicken chores until his parents 
decided to let him run the business. 
He began selling eggs to local 
shopkeepers in Gisbourne on Friday 
afternoons in 2010, and would shift 
15-20 dozen. By 2013, Seven Hills 
was home to 800 hens and Josh’s 
business was moving 350 dozen eggs 
per week. Tamsyn now assists Josh, 
and a part-timer has been hired to 
help with deliveries. Josh’s brother 
and sisters have also joined the charge.

“Jess has her flowers and dairy 
cows, Jack is ‘Sugar Snap Jack’, 
growing peas and beans and Jemma 
will sell berries – Jemberries – next 
season,” Tamsyn says.
    “It’s changed our children. Their 
businesses teach them responsibility, 

for like-minded shoppers, producers 
and providores who are choosing 
this lifestyle in increasing numbers. 
Life on the land isn’t always easy, but 
it is rewarding, as Tamsyn will testify.

“On the bad days when I feel 
overwhelmed I remind myself  
I am living my dream!” DV

OPPOSITE: A happy pig; Josh 
with his hens. TOP: Jem with 
a lamb; Josh collecting eggs.  
BELOW: Josh, Jack, Jess and 
Jem with Joey the dog.

DAYLESFORD
Daylesford is a one-and-a-half 
hour drive from Melbourne.  
V/Line runs services from 
Melbourne’s Southern Cross 
Station – call 136 196 or visit 
www.vline.com.au

 Getting  there 

geT aMongST iT
Springfield Pork
Macedon Ranges, Victoria
www.springfieldpork.com.au

Seven Hills Organic Farm 
42 Turners Track
Kerrie, Victoria
Seven Hills run regular farm days where 
visitors can tour the farm and hear all 
about how the kids run their businesses. 
For more information, visit:
www.sevenhillsorganicfarm.com.au

Or find them at Daylesford Farmer’s 
Market, where you can also meet and 
mingle with other local producers.
First Saturday of the month, 9am – 1pm
Daylesford Primary School
Vincent Street, Daylesford, Victoria


