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CHOOK CHAT

C hris Murphy is famous for managing one of the  
world’s biggest bands. He took INXS from Aussie  
pubs in the 1980s to a sellout crowd at London’s 
Wembley Stadium in the 1990s. His saving grace  

for surviving in the music industry was his love of the land. 
Although he’s still involved with INXS, his new sensation is 
managing a brood of free-range laying hens on his property, 
Archerfield Farm, on the banks of the Hawkesbury River at 
Richmond, near Sydney, where he produces Rock Chic Eggs.

Chris grew up on the NSW South Coast, and describes  
himself as a surfing cowboy. “My passion for farming started 
with growing up in Shellharbour,” he says. “It gave me the 
foundations of my life. At the end of the street where I lived  
was a paddock full of cows, and down the other end was  
one of the best surfing spots in Australia.”

When Chris was eight years old, he collected cow manure  
and sold it to his neighbours as fertiliser. “That was my first 
business, and my first agricultural business. It’s funny, because  
I still sell s**t or, should I say, talk it,” he says with a smile. 

Then, in his first year of high school, he dated “the best-looking 
girl in school”. The girl’s father, Mr King, was a dairy farmer, and 
they owned a horse. “I’m not sure whether I was attracted to the  
girl, who was beautiful, or her family’s farm with the horse.” 

Chris ended up working for Mr King. He would get up at 5am 
and ride his bike 25km up the hill to work on the farm and, more 
importantly, ride the horse. “I told Mr King, as he was chewing 
on his rollie and leaning on his tractor, that I was going to be  
a dairy farmer”, Chris says. “He didn’t think it was a good idea.”

Although Chris is not a dairy farmer, he has farms. Archerfield  
Farm is home to his poultry and 10 horses, and he keeps another 
25 horses at his ‘Beach Ranch’ at South Ballina in northern  
New South Wales, which was an old sugarcane farm. 

other passions
Chris also has a thing for roses. He says proudly that every  
time they lose a chicken, they bury it and plant a rose along  
the homestead fence. “Eventually, the whole property will be 
covered in different-coloured climbing roses,” he adds. “I love 
roses. It’s quite embarrassing, to be honest. In the early days,  
I’d be sitting there clipping roses and sometimes I’d stop and  
look over my shoulder to see if anyone was watching.” 

happy hens 
Chris shares his top tips for keeping chooks. 

•  !ere’s a huge variety of breeds, and temperament 
of chooks, so make sure you do your research.•  Before buying chooks, have them checked to see  
if they have lice and mites.•  Be sure you have time to care for your chooks,  
as they need attention and tender loving care.•  Chooks love to scratch and dig. Buy or make  
a hen house that is mobile for the backyard, 
otherwise they will decimate the area.•  Chris prefers to use wood shavings for the base  
of chook pens instead of straw, because he says 
that lice love straw.•  Use the chook poo as a fertiliser for your garden. 
After moving your chook pen to another spot in 
the backyard, dig the old shavings in with the 
chook poo. Leave it to sit for a couple of months, 
then plant vegies on top. Chris says you will have 
an amazing vegie patch if you do this.•  Chooks love to roam where they are not welcome, 
such as in your vegie garden, and even inside the 
house. Chris recommends using a movable fence 
to keep them away from these areas.•  Give vegie scraps to your chooks. Chris also feeds 
his chooks pellets containing 18 per cent protein.

INXS manager Chris Murphy has returned to the land, swapping  
rock stars for ‘seriously free-range’ Rock Chics. JULIE RAY talks to  

him about chooks, roses, citrus and his passion for organic food

SENSATION
a new

“ I drink fresh citrus water 
all da y and night. Maybe 
that ’s what keeps me alive”



GARDENING AUSTRALIA   April 2016    29

Flexible Design
The Eglu Cube is available with an integrated run to provide you and your 
chickens with an easy to move, secure area. 
Low Maintenance 
Droppings fall through the slatted floor onto the slide out dropping tray, which 
can then be simply emptied onto the compost heap. The smooth plastic surfaces 
are non-absorbent and can be washed down quickly with a hose, making it super 
easy to clean.

Collecting Your Eggs
The Eglu Go UP has a nesting box integrated with the removable roosting bars 
for easy access to your hens’ fresh eggs via the handy egg collection port in the 
side of the house.

Well Ventilated 
The Eglu Cube has excellent draught free ventilation and insulated twin walled 
construction so your chickens will be cool in summer and warm in winter.  

No Foxes Allowed
The run is made from strong steel weld mesh impossible for predators to break.  
A unique anti-tunnel skirt sits flat on the ground and prevents animals from 
digging in.

Comes With Wheels as Standard
Choose an Eglu Cube with wheels and you will be able to move it effortlessly 
around your garden. Using the easy foot operated wheel mechanism, one person 
can move it on their own.

*Offer only applies to Eglu Cube orders
Use code: GACUBE · Expires ���	�	��
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• Foot operated
wheels for easy 
movement

• Strong steel
predator-proof 
anti-tunnel skirt

• Specially designed
Eggport to make 
collecting eggs easy

• Twin-wall
insulation system

Order online at Call

available in 6 colours£MN^^
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House only $1199 Extendable Run
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• Raised up to save
you bending down
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“I call the rose the flower of love, because every time I pick  
one up, the claws jump out and grab me on the arm. I always 
come back bleeding”, explains Chris. “That’s what love is to me 
– it’s beautiful, but there’s often a bit of pain that goes with it.” 

Archerfield Farm is also home to a small citrus orchard, which 
has lemons, limes and oranges. “I’m a citrus freak. I drink fresh 
citrus water all day and night. Maybe that’s what keeps me alive. 
I also love my herbs and tomatoes, but haven’t had much time  
to tend to a full culinary garden lately.” 

seriously free-range
When it comes to keeping hens, Chris is a self-confessed 
free-ranger, and his Rock Chic Eggs are labelled ‘Seriously Free 
Range’ to differentiate them from mainstream egg labelling. 

“The objective of free-ranging is to allow the hens to operate  
in the wild, or as close as possible, and thereby give them access 
to bugs and pasture, and all the other bits and pieces,” he says.

Chris has four mobile hen-house ‘vans’, which he designed 
himself. These each hold about 500 hens, and they are moved 
around the farm every few days. Chris has put a lot of thought 
into designing the vans. The inside temperature is kept to 20°C, 
and solar-powered automatic doors release the hens at sunrise,  
then close again after they return to roost at night. A rainwater 
collection system directs water to the chooks, and the freshly laid 
eggs roll onto a conveyor belt, which delivers them to integrated 
packing rooms at the end of each van. 

Speaking with Chris, you can’t help feeling he has already 
jumped onto his next project. He admits to having a short 
attention span, and likes nothing more than moving from one 
project to the next. “I get just as excited about agriculture as  
I do hearing that we have a record back in the charts,” he says.

He seems ahead of his time. In the early 1990s, he predicted 
the two most important words in the 2000s would be ‘organic’ 
and ‘digital’, and he’d be part of both of them. “I was laughed  
at when I said music would become digital, and looked at as a 
hippie when I tried to source organic free-range food,” he says. 

Although Chris is currently famous for working with INXS,  
in the future he may well be remembered more for his heartfelt, 
active free-range campaign. GA

CHOOK CHAT

“ I was looked at as a hippie 
when I tried to source 
organic free-range food”

FOR THE LOVE 
Clockwise, from above 
!e chooks are let out  
of their insulated ‘van’ 
every morning to roam 
free; ‘Baronne E. De 
Rothschild’ is Chris’s 
favourite rose; Rock Chic 
chooks are not just 
free-range, they are 
‘Seriously Free Range’, 
enjoying a wide variety 
of locations around 
Archer"eld Farm; true to 
his usual entrepreneurial 
spirit, Chris has branded 
the eggs in unique 
fashion; Charlie the  
dog does plenty of his 
own free-ranging; the 
farm is right on the 
banks of the Hawkesbury 
River, near Sydney.



‘seriously’ pavlova
serves 8–10

4 free range eggs, separated
1 cup caster sugar 
2 teaspoons corn!our
1 teaspoon white vinegar
2 teaspoons vanilla extract
300ml cream
2 tablespoons icing sugar, sifted
pulp of 10–12 passionfruit 
3 kiwifruit, peeled, thinly sliced
icing sugar, extra to dust

1Preheat oven to 120°C fan forced. Lightly grease and 
line an oven tray with non-stick baking paper. Using  

a 20cm cake pan as a guide, trace a circle on the paper.

2 Whisk the egg whites in a clean, dry bowl with an 
electric mixer until stiff peaks form. Gradually add  

the sugar, a spoonful at a time, beating well after each 
addition, until the meringue is thick and glossy and the 
sugar has dissolved. Test by rubbing between the fingers,  
and if it feels grainy, keep whisking. Fold through the 
cornflour, vinegar and 1 teaspoon of vanilla extract. 

3 Spoon the meringue onto the prepared circle. Smooth 
the sides and flatten the top. Bake in preheated oven  

for 1½ hours or until the pavlova feels dry to touch. Turn 
off the oven and leave the pavlova in the oven with the 
door ajar until completely cool. Place on a serving plate.  

4 Combine the cream, icing sugar and remaining vanilla 
extract in a large bowl and whisk until stiff peaks form. 

Spoon the whipped cream mixture onto the top of the 
pavlova. Spread the passionfruit pulp over the cream 
mixture, then arrange the kiwifruit on top. Dust with  
the extra icing sugar and serve straightaway.

spaghetti carbonara
serves 4

400g spaghetti
1 tablespoon extra virgin 

olive oil
200g pancetta, "nely 

chopped
2 cloves garlic, peeled
100ml thickened cream

4 large free-range  
egg yolks

⅔ cup grated parmesan, 
plus extra, to serve

freshly ground black pepper
⅓ cup continental parsley 

leaves, "nely chopped

1 Cook the spaghetti in a large saucepan of boiling, salted water, 
following the packet intructions.  

2 Meanwhile, heat the olive oil in a frying pan over a medium-high 
heat. Add the pancetta and cook for 3–4 minutes or until crisp, 

adding the garlic for the last 30 seconds. Remove from the heat.

3 Place the cream, egg yolks and parmesan in a medium bowl. 
Using a fork, stir to combine. Season with pepper and set aside.

4 When pasta is cooked, drain, reserving ¼ cup of the liquid. Return 
pasta to the pan. Quickly add cream mixture, pancetta, parsley and 

reserved cooking liquid, and toss well to combine. The heat from the 
pasta will cook the eggs slightly and make a thick, creamy sauce.  
Top with extra parmesan and a grind of pepper. Serve immediately.

When the girls have been laying well, turn to JULIE RAY’s take  
on two classic recipes to use up those surplus yolks and whites 

P ick a couple of designs and keep it to the skill level 
of your participants (such as your kids!). Gather 

craft supplies from discount shops and supermarkets. 
To prepare the eggs, you can either blow them or 

hard-boil them. For blown eggs, use a pin to carefully 
make a small hole in both ends of the egg. Have a bowl 
ready under your egg and blow through one of the 
holes, allowing the egg to run out the other end, then 
rinse a few times with warm, soapy water. 

If you’re using hard-boiled eggs, allow them to cool 
to room temperature before you start. Likewise, allow 
refrigerated boiled eggs to come to room temperature, 
otherwise condensation will ruin your crafting efforts.

There are different options with decorating eggs. 
Younger kids might enjoy using glitter-glue pens and 
dotty stickers, while older children may prefer washi 
tape and assisting with dyes, glitter and decoupage. 

dyeing eggs
Put a few drops of food dye and a teaspoon of vinegar 
in a cup of warm water and carefully drop the egg in. 
Let it sit for a few minutes, depending on how strong 
you want the colour. For a tie-dyed effect, dry the egg 
between dunkings and tape over some of the colour, 
then place the egg in a different coloured dye mixture. 
Do this a few times for a mottled effect.

decoupage & glitter
Cut decorative tissue paper into strips and prepare 
some watered-down glue. You will need some drying 
time in order to do the whole egg in decoupage. Our 
recommendation is to do about a third, then come back 
to it. The glitter egg (above) was half-painted in glue, 
then glitter was sprinkled over it. This was left to dry 
before using a different colour on the bottom half.

make y" # e$t& eggs

CHOOK CHAT
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Costa makes 
natural dyes for 
eggs on March 
26, at 6.30pm  

on ABC TV

You can dip them, dye them, stencil them or paint them ... have some 
fun with these Easter decorating ideas from JANET MACKINTOSH

Jared Fowler


