Case Study 
garinga  djimbayang

Tumpinyeri Growers has cultivated a thriving market garden that uplifts community and builds confidence in the future of farming.
On Dja Dja Wurrung country near Daylesford, Tumpinyeri Growers has grown a new model for share farming that brings culture and caring for Country to the very heart of its business.
Josh Williams is a Ngarrindjeri and Narungga man who first started a market garden business in 2020, with his business partner, Rex. Josh explained that in the Ngarrindjeri language, ‘tump’ means life and ‘inyeri’ means belonging to.
A pathway to share farming 
Josh studied horticulture at university and worked as a landscaper but dreamed of returning to Country and turning his talents to food production. He says that one of the biggest hurdles was gaining access to land. “Access to land is really challenging, not just for new and emerging farmers, but particularly for First Nations people. You need a lot of capital, or you need to be born into it.”
In his younger days, Josh travelled the world, always observing how local people were growing food. 
He says, “Reflecting on my own culture and how our people would have fed themselves was the tipping point to wanting to work with the land. You know, we survived for a long time, comfortably within nature and had that equilibrium.”
Josh says he wasn’t sure what sort of farming he wanted to do, but “I knew I wanted to do it the right way.”
He recommends mob looking to work in regenerative agriculture seek out the farmers who are doing things differently. “Read up on regenerative farming and permaculture. There are movements that are popping up all over.” “At some point you have to take the plunge. If you can take the leap by getting hands-on experience, there’s no better way to learn than to do.”
An equitable farming model
After his first farming venture faced financial hurdles, Josh knew there must be a better way. And he found that way in Jonai Farms, a family-owned share farm committed to small scale, ethical farming practices and food sovereignty. This approach asserts the right to culturally appropriate, nutritious and delicious food grown in ecologically sound and responsible ways. 
Instead of paying rent, Tumpinyeri Growers negotiated a mutually beneficial land sharing agreement with Jonai Farms. For Josh, it offered a farming model that aligned with his own beliefs and his culture.
“Everyone has something to bring to the table. We share community resources, labour and land to run our own enterprises and support each other’s,” Josh explains. “We exchange, we barter, we share, we build knowledge and we build resilience together.”
Reciprocity is everything
Between tending crops, Josh supports Jonai Farms. Some days he will feed pigs, milk their cows and collect grain from local breweries to be used as feed. In the pursuit of sustainability, nothing is wasted. Garden “waste” becomes animal feed or compost. Even bones from the Jonai Farms butchery are used to create natural fertilisers and charcoal for the market garden. 
In this shared approach, caring for Country is front of mind for Josh and his partners. Tumpinyeri Growers understands that healthy food comes from healthy soils and thriving ecosystems. “Caring for Country is the only way we can truly care for ourselves and all life.”
Building an agriculture business and taking it to market
Josh recognises that share farming can strengthen farms, which in turn secures food systems and local food economies while building strong community connections.
Josh and Rex built the business by selling produce to local restaurants, cafés, and small businesses. Tumpinyeri Growers is now starting to sell directly to consumers through a model known as Community Supported Agriculture or CSA. With a subscription, local families receive a weekly box of seasonal, farm-grown vegetables and fruits. 
“CSA is not about mass production. It’s the opposite. It’s about re-connecting people to local and ecologically ethical food. It’s an agreement, or a bond, between growers and eaters.”
Agroecological principles draw on techniques from many cultures. Josh immediately understood the opportunity to bring his own culture and connection to Country into this sustainable farming practice.
Sharing knowledge… and bushfoods
With their wide range of crops and the move into CSA, Josh can now see a sustainable way forward. Tupinyeri Growers is planning to incorporate bushfoods in a culturally respectful way that’s “right for the land and the community” on Dja Dja Wurrung country.
Promoting learning and understanding of sustainable food production is also a core principle of CSA. 
“Sharing knowledge is something that mob do extremely well,” Josh says. “We want to bring more mob in to be involved.” Josh and Rex are doing this by offering an internship program and their popular farm tours, where Josh is proud to share how connecting to 
Country through growing food has made him “feel like I’m belonging to land, and I’m belonging to culture”. “For me, to change the food system at a scale that’s needed, we need more small-scale farmers. And we need more mob involved in farming.”
“Tumpinyeri – Belonging to life, is how we see ourselves. As growers we use regenerative farming practices to honour this. We also bring reciprocity into all that we do and work to do what’s right for the community as well as the land.”
For more about Tumpinyeri Growers, visit tumpinyerigrowers.com.au 
For more about First Nations peoples’ connection to agriculture, visit agriculture.vic.gov.au/garinga-djimbayang
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