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WITH no practical farming experience 
and no idea how to run a business, Vesna 
Luketic somehow always knew that farm-
ing was what she wanted to pursue. KATE 
SHARKEY* speaks with the enterprising 
owner of Family Homestead Eggs at Myrn-
iong, one of Victoria’s leading free range 
egg producers.

When Vesna and husband Ivan stood in the 
middle of a bare, wind-swept paddock in 
Myrniong back in the 1980s, Vesna knew she 
was home. “My family are not farmers, I had no 
farm experience and the first farm I visited was 
my own. I’ve had to learn everything the hard 
way,” Vesna said. 
From the humble beginnings of the farm having 
a mix of traditional farm stock, Vesna knew if she 
was to fulfil her dream of being a genuine farmer 
she needed to find something she could ethically 
and commercially farm on her 100 acres. Despite 
being told she was mad to start an egg farm, Vesna 
proved that anything is possible. 
In just a few short years Family Homestead Eggs 
grew from 80 hens to 10,000 to supply the premi-
um free range egg market. In 2003 Family Home-
stead Eggs became a preferred supplier to Coles 
and other leading food retailers, cafés and restau-
rants throughout Victoria.
“I’m a little player in the industry by comparison, 
but I’m passionate about my business, my custom-
ers and of course my hens,” Vesna said.
“I supply big and small retailers and my product 
deserves to be on their shelf. The only reason I 
got into Coles was because of the quality of my 

eggs. I have a quality product. While the cost of 
production is high for free range eggs, I work 
very hard and I will not compromise my prod-
uct for anyone.” 
Vesna immigrated to Australia with her parents 
from Croatia when she was seven-years-old. She 
grew up on the outskirts of Melbourne experi-
encing a whole new way of life and culture. “As 
a child I lived in a concrete jungle, but I always 
wanted to own my own farm. I didn’t want to 
live in the city. I think I’m a farmer in my soul.”
Vesna believes in ethical farming choices, from 
the welfare of the animals to the way the prod-
uct is packaged and every aspect in between. 
“Our priority is directed to animal welfare, 
environmental sustainability and the production 
of old-fashioned tasting free range eggs. I have 
standards and even when the going gets tough, 
as it has over the years, I know I have to find a 
way to make things work. That’s just who I am.”
She has lobbied hard for the past 10 years to 
have the true definition of free range legislated. 
“Most eggs that are labelled free range are not what 
the consumer would imagine it to be. With no legal 
definition it makes it almost impossible to main-
tain credibility in the industry. However we are 
getting closer to this ultimate goal which I believe 
will be a game changer for the industry,” she said.
On March 2 Vesna was at Parliament House in 
Canberra serving up free range eggs in a bacon 
and egg roll to Federal ministers. The Choice 
Magazine event gave free range egg producers the 
opportunity to speak with ministers and the media 
about the need for a real free range egg standard.

Family Homestead Eggs employs ten casual 
workers for the day-to-day tasks of running the 
farm. However, a number of other hard work-
ing employees also clock on. Six big beautiful 
Maremma dogs! “They are a great big bundle of 
white fluff,” Vesna said. “The Maremma give us 
that added peace of mind that our hens are safe.”
Her fluffy guardians play an integral role on the 
farm. The Maremma is an extremely intelligent 
breed, devoted to protecting its flock. With any 
livestock, farm predators are always never far 
away. Wedge tail eagles, foxes and even feral cats 
can be a problem.
“I’m proud to be a farmer and I’m proud of all 
Australian farmers. However, no longer can we 
say we do it for the love of it,” Vesna said. 
“Farming is a tough business and we must do 
more to educate the consumer that it’s in their 
interest to look after the primary producers. 
While consumers often shop on price it’s my belief 
it will cost them more in the long run. The cost 
to their health, the environment, welfare of the 
animals and an inferior product on the shelf. We 
must do all we can to educate consumers about 
buying Australian grown and understanding the 
true costs of food production in this country. 
“Australian agriculture is amongst one of the 
most highly regulated industries in the world.  
I don’t think too many consumers understand 
that. Without our farmers who knows what we 
could be serving up in the future.”
Visit www.freerangeeggs.com.au 
*Kate Sharkey is establishing a Moorabool 
Food Producers Network.
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Genuine free range eggs set the standard
The Family Homestead Eggs farm in Myrniong. Photo supplied.


