
Lil’s Yolky Dokey Eggs – looking for contract growers or 

for sale to a good home.

This is a unique opportunity to:

ü Join the regenerative farming community on Victoria’s Mornington Peninsula on Boonwurrung Bunurong country 

ü Add to your existing farm portfolio with the area’s best eggs and thriving market.
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The farm
Lil’s Yolky Dokey Eggs is a small-scale Pasture Raised Egg business on the Mornington Peninsula producing and supplying premium 
local eggs across the region.

The family farm was established in May 2018 by Jacqui Lanarus and Gab Banay, in honour of their daughter, Lil. You can read more 
about the farm’s history here.

Our aims are to :

o Produce a premium product

o Contribute to our local food system

o Ensure our livestock have the best environment we can provide.

We deliver the following products and services to our customers:

o Jumbo min 800gm eggs

o Extra large min 700g eggs

o Large min 600gm eggs

o Trays of 30 weird and wonderful eggs 

o Trays of 15 Dino eggs

o Farm educational tours.

Customers include hatted restaurants, supermarkets, high-end grocers, butchers, health food stores and locals.
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https://www.yolkydokey.com.au/


The philosophy
Pasture Raised Egg production is at the heart of everything we do. We deliberately chose this method because it nourishes the land and the 
livestock, and ultimately results in a superior quality product. Pasture raised means that:

o Chickens model natural behaviour, roaming on open land and foraging for fresh grass, seeds and bugs. 

o Chickens have enough area per head to allow complete free ranging, in the purest definition of the term.

o The happy, healthy chickens have ongoing access to sunshine and the outdoors, and are regularly moved to fresh land.

o With their nutrient-rich, chemical-free manure, we regenerate the foraged land and soil, creating a sustainable, environmentally loving 
cycle. 

o The method is far superior to ‘free-range’ eggs, where standards allow for cramped conditions, chemical treatment and industrial feeding.

o The results are the freshest, healthiest and most delicious eggs people have ever eaten. 
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The chickens
Our chickens are free to roam and forage in nature. They enjoy the shelter of their caravans with doors 
left open. They can wake with the morning light and perch inside at nighttime. They can supplement 
their diet with grass, bugs, worms and insects. They enjoy the rustle of the wind in their feathers and the 
warmth of the sun. Each flock of chickens is guarded by one of our beautiful Maremma dogs.
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The practice
We practise regenerative farming using rotational grazing methods 
across 220 acres of total farmland. Seeking out the flattest land, best 
suited to our chickens, we choose to rotate around 74 acres and utilise 
11 acres at a time. This distributes the organic input from the chicken 
manure, providing the land with a natural free fertiliser, and allows the 
land to rest and recover.

We keep the number of hens to fewer than 60 hens per hectare and 
pride ourselves on this low stocking density that results in happy hens 
and quality eggs. Our mobile chicken caravans are visible from local 
passing traffic and create a sense of real transparency and integrity in the 
business.

Our 4200 gypsy chickens live in the best conditions, out in open pastures 
where they roam free during the day, foraging and enjoying a consistent 
plant-based mixed grain feed source. They sleep in their caravans at 
night under the close protection of our nine Maremma dog guardians.

Lil’s Farm aims at all times to maintain the utmost levels of service for our 
customers, and strives to place itself at the forefront of pasture-raised 
eggs across the Mornington Peninsula.

In November 2023 Lil’s Yolky Dokey Eggs won the Agriculture and 
Manufacturing Award in the Mornington Peninsula Business Excellence 
Awards.
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The opportunity

o Established business, with solid systems and customers in place

o Well-recognised brand and community profile

o The only large-scale Pasture Raised Egg production on the Peninsula

o Strong reputation for producing super fresh, high-quality eggs

o Capacity for future revenue growth

o Scalable business

o Extensive waiting list ranging to Melbourne and surrounding suburbs
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The tangible assets
o 11 fully automated chicken caravans

o 11 one-tonne feeders on wheels
o 4 solar energisers

o 4200 chickens

o 13 alpacas

o 9 Maremma dogs

o Grading machine and equipment

o Portable electric fencing infrastructure 

o 2 feed silos
o Hyundai van

o Polaris 2020 Ranger

o Suzuki 1984 Stockman Ute

Note: Land is not included in this sale. Buyer will need 
to use own land or source new.
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The intangible assets

o Local reputation: Many businesses will only use Yolky Dokey eggs due to their 
quality and ethical production.

o Solid practice: The brand, relationships and day-to-day practice has been created 
from scratch and improved over time. Streamlining and efficiencies have been built 
in by hands-on, invested owners, with love.

o Staff: We have established a strong and stable team of hard-working, loyal 
employees who are passionate about small scale farming and the pasture raised 
egg industry.

o Networks: As members of Mornington Peninsula Produce we contribute to Agri 
Tourism within the Shire and the celebration of local produce by visitors to the 
region. As part of the Australian Food Sovereignty Alliance we uphold the seven 
pillars of food sovereignty.

o Potential: We are contributing to the transformation, reinvigoration and expansion 
of agricultural production and the new food economy identified as a key growth 
industry in Morn Pen’s Agroecology Food Industry Strategy.

o Education: We have developed a school incursion program based on educating 
students about  food security, ethical farming, regenerative farming and where their 
food comes from. The program draws attention to different egg farming methods 
and how these affect the welfare of the chickens and therefore the quality of the 
product.

o Demand: We are regularly approached for paid farm tours by schools, tourists and 
those interested in entering the industry.
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https://www.mpproduce.com.au/
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The current market

Yolky Dokey has exceptional customer relationships as evidenced 
by the longevity of the business and steady increase in revenue.

Yolky Dokey has:

o A diverse customer base with no single customer representing 
more than 15% of the current revenue

o A loyal customer base with over 85% of current revenue 
generated by long-term customers of over five years.

o Exceptional growth prospects in the industry with proven 
success and a scalable model applicable to the Mornington 
Peninsula, and further afield.

Lil’s Yolky Dokey Eggs is a farming family and a market leader on 
the Mornington Peninsula. Our knowledge and expertise have been 
developed over nearly six years of providing eggs to the local 
community.
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The current customers
Yolky Dokey services many businesses from a variety of industries.
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Taste our eggs:
Bottega 188, Mt Eliza
Donna Maria, Flinders
Eeny Meeny, Frankston
Jackalope, Balnarring
Johnny Ripe, Mornington
Merricks General Store, Merricks
Mornington Peninsula Pasta Company
Mother Mary Bakes, Tyabb
Nordie, Red Hill
Osteria Tedesca, Main Ridge
Pt. Leo Estate Laura, Point Leo
Shop Ate, Mt Eliza
St Pauls, Sorrento
Ten Minutes by Tractor, Main Ridge
The Shoreham General Store
Vero wine and pasta bar, Frankston

Buy our eggs:
16th Beach General Store, Rye
Bells Meats, Mt Martha
Blairgowrie IGA, Blairgowrie
Blakeaway, Portsea
Bottega 188, Mt Eliza
Flinders General Store, Flinders
Hawkes Farm, Boneo
Henrys Mercato Bayside, Frankston
Henrys Mercato Mornington
Meat Heath Butchers, Blairgowrie
Nourish Wholefoods, Balnarring
Mock Orchards, Red Hill
Red Hill Cellar and Pantry, Red Hill
Sciclunas, Sorrento
Shop Ate, Mt Eliza 
St Pauls General Store, Sorrento
The Traders @ Merricks General Store
The Shoreham General Store
Somerville MeatsTorello Farm, Dromana
Tully's Corner Produce Store, Mt Eliza



The current customers
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The industry
Egg sales in Australia continue to grow, with total sales of 
$1,947m in 2022-3.

Specialty egg systems make up approx. 4% of the total 
industry, and pasture-raised eggs in particular is a 
growing movement.

This model is becoming better understood and 
appreciated by customers as Australia moves towards 
the phasing out of caged eggs by 2036.

Given our extensive waiting list, and standing as the only 
pasture raised egg farm in the region, profit margins are 
only expected to increase.
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https://www.australianeggs.org.au/egg-industry
https://www.sbs.com.au/food/article/pastured-eggs-are-the-new-free-range-heres-why/hi3wprt1o
https://www.sbs.com.au/food/article/pastured-eggs-are-the-new-free-range-heres-why/hi3wprt1o


The stats

We have developed and maintained a diverse customer base with sales shared across equally across the 
total revenue, with Torello Farm contributing 15% of our annual revenue.

We have a loyal customer base with over 85% of current revenue generated by long-term customers of 
over five years.

We average:

o 2000–2600 eggs collected per day

o 80–90 15-dozen boxes delivered per week

o 1100–1400 dozen eggs sold per week

*variation in numbers relate to the laying cycle of chickens on hand.

Exceptional growth prospects in the sector exist across Victoria, and potentially NSW and Queensland, 
with the caged egg industry grinding to a halt in 2036.

Confidential financial details available on request.
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The challenges
o Buyer needs access to 50–70 acres of land to allow for rotational 

grazing and resting of the land.
o Transportation of farm assets and livestock – this can be 

achieved through a local transport company. We have the 
knowledge and experience to support you through this process.

o If you’re new to the industry, note that like all farming it can be a 
seven-day-week business! However, as we created this business 
from scratch with no prior knowledge, we also built in systems 
for short days, downtime, regular long breaks, and taking 
advantage of a nature-based outdoor lifestyle.
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The handover

Depending on your level of experience we can offer:

o Complete immersion in farm practices (i.e. physical handover)

o Comprehensive operation manual (and we can provide a confidential overview of 
systems on request)

o Bookkeeping system and financial records

o Introduction to customers, suppliers, staff, contractors and network

o Website, socials, and mailing list.

Page 15 of 24



The next steps
Basis of sale: 
We are flexible in how a new owner can take on the business. This could be a case of:
o Buyer purchases business in its entirety and moves infrastructure to available land
o Contractor takes over the farming and growing of the eggs, and current owners retain the marketing, 

grading and distribution side. This would allow for future expansion to fulfil the demand.
o Multiple contract farmers do the growing and drop off their eggs to the processing site each week, 

and current owners retain the marketing, grading and distribution side. This would allow for future 
expansion to fulfil the demand.

Potential buyers can request a section 52 to view the transactional and financial details. Available end of 
January.

Website: www.yolkydokey.com.au
Instagram: https://www.instagram.com/yolkydokey (3.7k followers)
Facebook: https://www.facebook.com/lilsyolkydokeyeggs/ (2.3k followers)

Contact: Gab Banay at yolkydokey@bigpond.com or 0458 130 597
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The testimonials
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The testimonials
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‘Tedesca Osteria has been proudly using Lil’s Yolky 
Dokey eggs since our Osteria opened in 2020. It is 
fundamental to our restaurant that all products we use 
align with our sustainable and ethical philosophy and 
Yolky Dokey have been a benchmark for us with their 
commitment to producing what are some of the best 
eggs available anywhere in Victoria. We are proud to say 
they are local to us and we are confident to use them 
both in our kitchen and in our accommodation to 
represent Tedesca.’

Brigitte Hafner



The testimonials
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In my mind Jaq, Gab and the team at Yolky Dokey 
embody the term 'agroecology'. I can't think of too 
many other businesses that strive for community 
connection, animal welfare, education, and 
regenerative agriculture quite like they do.
As a chef their eggs are quite simply a joy to crack. 
The incomparable Yolky Dokey golden glow brings 
life to my dishes whether it be glazing a pastry, 
whipping a curd or making sweet love to some bacon 
on a Sunday morning.
We are all so very fortunate that Yolky Dokey call the 
Mornington Peninsula home x

Simone Watts
Executive Chef & Farmer



The testimonials
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Yolky Dokey Eggs have truly become an essential part of our lives. Over the past several years, 
these eggs have not only become a staple on our menus but also in our home for the family. 
The quality and taste of Yolky Dokey eggs are unmatched, making every meal a delightful 
experience.
One of the things that sets Yolky Dokey eggs apart is the unique connection they create with 
our children. They eagerly look forward to the weekends when we take a trip to visit the 
chickens and collect fresh eggs. It also teaches our kids about the importance of sustainable 
and ethical food sources.
The freshness and vibrant colour of Yolky Dokey eggs are a testament to the care and 
dedication that goes into their production. Knowing that these eggs come from happy and 
well-cared-for chickens gives us peace of mind, making Yolky Dokey eggs our go-to choice for 
our family.
Thank you, Yolky Dokey eggs, for being a part of our family's journey and for providing us with 
such exceptional eggs. We highly recommend Yolky Dokey eggs to anyone who values 
superior taste and ethical production here on the beautiful Mornington Peninsula and beyond.
Much love,
The Sandersons. (Adam Sanderson, Head Chef at Alula Dining, and Marie Sanderson, Head of 
Pastry at Point Leo Estate)



The testimonials
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For over six years we have stocked Yolky Dokey’s eggs and, quite frankly, they are a huge 
drawcard in our farm gate outlet. Our customers appreciate the integrity of Yolky Dokey’s 
growing practices along with their eggs’ impeccable flavour and quality. We hope to continue a 
relationship with Yolky Dokey for years to come when the reins are handed over to the next 
farmers.

Sophie O’Neil – Director 
Torello Farm



The love
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Hi,
Your eggs are simply the best. A 
fitting tribute to your lovely daughter.
The taste takes us back to growing up 
when food was simply produced and  
animals treated well.
Kindest regards, a very appreciative 
consumer.

Hello,
Just to let you know you’ve got the 
best commercial eggs I’ve had in 
Melbourne. I have two very spoilt 
chooks at Red Hill and am very 
pleased to discover yours. 
Congratulations!

Hi there,
I bought some of your eggs for the 
first time from Hawkes Farm 
yesterday. I just want to say that they 
are absolutely the BEST tasting eggs 
I have had for a very long time!!
So thank you!

Dear Yolky Dokey Egg producer and 
your happy chooks,
I wanted to tell you how delicious your 
eggs are and what a beautiful legacy 
in memory of Lily Grace. I loved the 
fact that you have kept her dream 
alive and produce such beautiful 
eggs. I know under normal 
circumstances farming is very difficult 
and under very difficult times, you 
have done an amazing job - it was 
such a heartfelt story on your egg 
cartons which compelled me to write 
a note and show my appreciation.
Good luck with your family farm and I 
will be recommending your eggs to 
all my friends.



A little more love
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An excerpt from 
Women and 
Nature by Emma 
Drady, Thames 
& Hudson 2023.
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