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free range style

Michael and Alexandra Hicks know a thing or two about pigs. Owners of a free-range pig farm at
Eumungerie, the couple has created a imigque

With Christimas on our doorstep

ity for consumers to buy products locally.

opportun
there won't be a leg of ham on Dubbo’s tables with fewer diesel miles

or carbonfootprint than theirs. AS TOLD TO Yvette Aubusson-Foley PHOTOCRAPHY Firefly Pichwes

How did you get nvol ved with
the besiness of pork?

iy and wille and 1 always want-
ed o direct market somsthing
Fram the Brm and when we Bt
meved to Dubbo there was no cne
dping pork. We thought why not
di something where we don't have
ATy comipetibon to SEart with,

Mty wife has always besn a fan
of pigs since she was young, so
we jumped into pigs and away we
Wend,

I've grown up an a farm all my
Lifle. T came from a farm at Crange.
k was a farm/arm conmactng

brrsineess.
What's beenoneof the biggest

hurd bes to setting up your busi-
nesst

Buying land is ome of cthe bz
hurdies. Pitentally you need to
have 40 per cent depesit up front
to buy a piece of land that's over
1040 acres.

An zverzge farm you counld
make a lnnng off might bs BOO
hectares amd you're locking at
£2000 a hectare. So 40 per cent of
thar up frant befiore the bank will
Fund you. Ir's wery difficule unles
you have other astets you canlew-
erage of family that can help you
get it thar.

Thar's why we wanred o direst
market becaute we knew if D=
quered bess land. We abways wani-
ed 0o be in the farming indus
5o we fgured dmn'asamyﬂ
pould ger around due and pies M-
ted nicely into that as they requine
less land o sheep and
cattle, 5o we bought 360 acres.

we lmnched Emrasndinary
Pork in September latt year and
we'd had the farm for a year po-
or @ that. We have 14 sows at the
moment and 100 grown pigs om
thie groamd_

What breed of pig are you tarm-

They're what's called a Bark
chire which are renowned for
thedr marbling. They can also be
rencwmed for their levels of far
and they're not as fast growing
as the breed called Largs Whice
which i1 what the oconventional
indhestry Tuns with.

Over the past ten years there's
been a real pressure for pork o
really o lean up i product. The
challenpe with that iz theywe
gene down the line of a product
that is a lot mougher and dossn’t
have the same amouont of ender-
ness thae comes with the markling

Eiﬂ"l:ldwl':-
w o youllearnto beaplg
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Through a lot of erial and errar?
The pork industry is actually me-
ally, very good. I've been involved
in a lot of indusmies all my life,
frasm cropping to thesp to cuttle
They're one of the most inclosve
indhestizies I've ever been invalved
in. Theyre really keen on infor-
ratian shanng, and especially an
it's younger mémbers and want.
ing to be suppartive.

To give an example: they have a
bianrwal conference, which ks on
the Gald Caace amd oo gt produoe-
&3 o po they fond chedr fighes
and hote] rooms. I&'s a pretty good
gif. They collect money from lev-
wes when the andimals go o the
ahatinir.

When we first started, I think
we'd sent two animals o the abat-
poilr, amd wee said, guys, we've anly
SENE [wo, We're only jusk stardng,
and they old us "“we don’t care,
COMe AW

So, we jumped on a plane and
went up there. We were nubbing
dheulders with guys wha've gac
5000 6wt in a shed and they'd
ask how many pigs we have and
we'd say, well. we have four, and
they dudr't care. They were so
helphal with infarmanon.

Ity an induiery thae's really fo.
custed an working for its mem:
bers rather than all the polidcs
and nonsense that somedmes
you'll find in acher indusimes.
What does Extraordinary Pork
do that's different?

Our pigs move to a different
paddock every week, which is
quite dﬂem:?m other free-range
operafond. Becaste pirs ane guiee
destructive, they'll actually de-
stroy the environment they're in
if chey're left there. So by mov-
ing the pigs o & fredh paddeck
sy week, we're able to really
legk after cur ecosystem and gove
our paddocks rest, which is along
the lines of the cheanes thar have
been developed by Allan Savory
and Holistic Management.

When you grow the plant and
allew 5 to resk, i Eives it the akil-
iry oo bodld sedl earhon, inpreee
ground cover and incresis pro-
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duction, rather than a spiral in the
cpposie direction.

The bormas of that is that it helps
£ break the dissace eyeles as well
10 while they're maving onto Pred
pastures continually, for things
likes worms and other disease is-
sues; if breaks cheir eyele. I'monot
saying you never get them buar i
eertainhy has a significant impact
in breaking disease cycles

It takes a lot of our drme bt
then the fip side is I can produse
a produce whese 1 donTt have o
keep on pouning stuff out of 3 bot-
tle cnibp if; there'’s two sides Do the
coin there.

How do the plg s respond to their
T i el -El:g'ui'urmu'li

Dr. Temple Grandin uses the
word “excitable™. T only really see
it when I take pigs oo the abat-
codr. When pigs are under siress,
or seirred up, chey will juer squesl
or make a really loud noése, They
recommend you wear earmalfs in
a bot of piggenies becanse the nodse
is so lowud.

According o Temple Grandin
in some of these sheds where their
environment is 50 barmen, there's

F T ving on there oth-
ﬁaél}m aﬂxlsf&dnf&w cither pigs,
they become really hypersensitve
to stimuli ke a door slamming

Cur pigs that are moving to a
fresh paddock every week whens
they et oo see new bugs, and
grass and dig Fresh holes and da



Seventy
cantofl
and ham in
Australlals

andit's all
coming
primanrily from =
Canada and . B
Denmark. - \" ;
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all sorts of ether weind fun stalff and run
around — chey're not in a cight liede pen
- they're far quiemer

We're alio smaller oo and ot allows us
to be in close contact with our pigs. We
don't wse farmowing sheds or farmowing
erages_ We have lirtle buddings char are
uied and rotate the pigs around oo e
row the pigs down but it's meally impos-
tant to me that the pigs are super qui-
ef, 50 001 nead oo get in there and help
thiern if chey're having problems while
they're farrewing, I can. (with) mese af
our sows you can walk in and give them
ﬁipaLarun the back and they're fine with

Haow have you expanded your spera-
thant?

we've just finished building our own
borchering facilicy. We've pur a eool
roam in and budle ir sccording eo faod
safiery standards. We're just waiting on
our audit, We've been storing all cur
meat here on farm for a year, which we
have a lieenes oo do so now we're caking
it the REXE step.

% gquite expensive - the paddock
to plate process — and because it's free
range and i consumes a bit mare af my
rime as ir's labour intensive, i slows
dowmn how muoch poerk 1 can actaally
IO,

Ower the course of the past year I've
been considering where 1 can et costs
po Fake Exrrasrdinary Pork mare prof
itable. The butchering iz taking up <0
per cemit of my cosis, 50 i was coe of the
obvicus costs 50 1 hope to be able o eut
thar sosr in half

I have some qualified bumchers Limed

who will come out and help.
ﬁr{hﬂmha{luhwhamnmhm
Aunstralia?

Seventy per cent of bacon and ham
in Awstralia is imported. It is just unbe-
Lievable, and it's all coming primanly
frem Canada and Denmark. Denrmark
has more pigs than peopls; they're a
hauge pork production country. Anstral-
ians eat barely any pork compared with
Eurcpe.

These coundries are impardng an
enoTmoud amount of pork B kind of
what killed the indusizy heme ten or 15
vears ago, maybe more

Years ago, every second farmer
my road had pigs. Then they fell our of
Exvour becwise they strupgled o get

Michael and Alexandra
Hicks, Extraordinary Pork,

Enmungeria

thedr pis 1o be proficable. It's only in the
past five years that the indusirys been
able to scrape itseld oot of a hole. There
are a loc ol guys thar went big and spend
& la¢ of money on dheds and infrastrme
tare o just Gck along. For a long time
there, the sale price was the same as the
oSt u.rprn:-mmn:m ard that was never
susrainable.

What's been the feedback from con-
surers about your product?

It's interesting. We have a lot more
suppart for being local than we ex-
pected. Animal welfare and producing
a good quality clean prodhsct was realhy
high on our pricrity list but it been in-
reresdng o see thar those things were
imporrant o people bor being loeal
wasd misdt imporeant I find thar really
fascinating.

We've meceived pressure because
we'Te an expensive produet bat T can't
possihly do ir any cheaper becanse it just
Eakes o much sime.
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I 2mll chunk we're cheap. A pork chop
fromm s is $22 a kilo, Ot of a supermar-
ket its roughly $19.20. S0 we're pretty
close. Our bacan is £25 a kilo, which I
dan’t think it that expantive.
Christrmas is the leg ham soason;
wlnl*r-g-m?nnnﬁuhrﬂm:ﬂﬁ
At e

Everyone in the pork imdusery fs sav-
ing back legs right from Jamaasy all the
way through the vear, then selling them
our at Chnsomas. There's enpogh local
pork chat bacal hams can generally sup-
ply ehe local market.

Ot hams ane a heck of a 1of mane &x-
pensive than the supermarket. I dom't
know what theyTe doing. They're sell-
ing hams ar £7 a kilo, chey're Anseral-
fan hams

They've stored hams for an entine
year and are then selling them cuwt for
57 — why would you do that? vou've
paid imterest on char pork char's e
tng in A Mreszer for 10 manths. To me

it seems lioe the mallk game: “Let's tell i
out at §1 a litre..."

I know some of the b are oy-
MWnuuhmmnﬁ%tm':
eompete. When you stare looking ar how

hams are foating around, I know
some of the tutchers in town are daing
close oo 2000 hams a year, all in the last
owo manths before © and chen
there are athers deing 400, SO0, thene
could be 5000 hams that are cured in
Cabbao.

For us at $30 ahiu-m'mmmemnes
the price bur thar leg has been tem
months in production just if Erowing
and then stored in a freezer for howev
& Everyihing else we do dur
mmﬁm?ﬂmfmgbmmmﬁ
whers we serually make some poofs
thi emd,

T understand people are budgec n:m

scienee ot that'’s dlelir'e:m of buying
cal and free range 1 belteve they :.u:e
better Lo,



