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Wild tom turkey in Wisconsin. 
Photo by Heather Orth.
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Marissa Ames
Editor

As Seasons Change ...

Autumn has always been my favorite season.
As a child, the highlights were Hallow-

een followed by the torturous crawl toward 
Thanksgiving then Christmas and winter break from 
school. I reached adulthood and that crawl became 
a sprint as I prepared holiday feasts and Christmas 
gifts while harvesting from the garden, winterizing 
the coop, and stressing about molt. But it’s still my 
favorite time, highlighted by the relief of cooling 
temperatures and the breathtaking view of sun-
set-hued leaves kissed by a dawn frost.  

Of all holidays I’ve celebrated, the only one that 
revolves around poultry has been Thanksgiving in 
the United States. Whether it’s the traditional turkey 
dinner … or duck, or goose … from dressing the bird 
to breaking the wishbone, it brings poultry-keeping 
full circle. 

I sit thankful that I can process my own turkeys 
for my family’s dinner, circumventing factory farms 
and the ethical issues surrounding mass-produced 
poultry. I’m grateful for the knowledge that warns 
me how to avoid frostbite, too much ammonia in 
a coop, lice and mites, and respiratory issues. And 
though I grit my teeth as the hens lose most of their 
feathers right before a hard frost hits, I’m glad they 
can renew those quills. After all, they were looking 
pretty ragged. 

What are you thankful for, and what tra-
ditions do you celebrate during autumn? 

May your winters be kind, your 
poultry sheltered, your molts short and 
simple, and your traditions joyous. 
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CHICKEN 
SHACK

Ivey's

By Ivey Hart

Black, Chocolate, Lavender, 
and Mottled Orpingtons, Ayam 
Cemanis, and Bielefelders
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Ivey’s Chicken Shack, owned by Ivey Hart, specializes in 
eggs, chicks, and adult chickens and is located in Southwest 
Virginia. We breed for quality, not quantity. There’s not one 

breed of chicken here at the Chicken Shack that we don’t take 
pride in. We have many different breeds for everyone, from 
everyday layers to ultra-exotics, and we’re NPIP certified and 
AI clean.

We take seasonal pictures as well and post them on our Face-
book and Instagram pages. If you are interested in purchasing 
eggs, chicks, or occasionally adult chickens, or just want to 
stay up to date, be sure to like us on Facebook and follow us on 
Instagram. We hope you find a breed just for you and if you’d 
like more information, please don’t hesitate to contact us on 
social media or my email.

Thank you and happy hatching,
Ivey’s Chicken Shack

chickenshack.ih@gmail.com
@iveyschickenshack
facebook.com/iveysanimalshack

English Lavender 
Orpingtons

Large Fowl 
Black Cochins
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Frizzled/Smooth 
Seramas

English Lavender 
Orpingtons
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Happy hatching!

Partridge Silkie and 
White Silkie chicks

Black Mottled 
Orpington chicks

Bielefelder chick
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COMING EVENTS
The Coming Events listing is gathered and provided by  

www.poultryshowcentral.com. Add your show listing on their website or send to:  
Coming Events, Backyard Poultry, P.O. Box 566, Medford, WI 54451, or  

email: editor@backyardpoultrymag.com. To be included in the Backyard Poultry magazine 
listing, event details must be sent 90 days in advance.

ALABAMA

October 12, 2019 — Fayett, Alabama, 
Griffin/Griffith Poultry Show 
https://www.poultryshowcentral.com/ 
Griffith_Griffith_Poultry_Show.html

October 12, 2019 — Anniston, Alabama, 
Expo Show 
https://www.poultryshowcentral.com/ 
Expo_Show.html

October 18-19, 2019 — Clanton, Alabama, 
Alabama Bantam Club Fall Show 
https://www.poultryshowcentral.com/ 
Alabama_Bantam_Club.html

October 26, 2019 — Anniston, Alabama, 
Heart of Dixie Poultry Club Fall Double 
Show  
https://www.poultryshowcentral.com/ 
Heart_of_Dixie_Bantam_Show.html

ARIZONA

October 11-14, 2019 — Safford, Arizona, 
Graham Co Fair  
https://www.poultryshowcentral.com/ 
Graham_Co_Fair.html

October 26, 2019 — St. Johns, Arizona, 
Apache County Poultry Show  
https://www.poultryshowcentral.com/
Apache_County_Poultry_Show.html

November 23-24, 2019 — Tuscon, Arizona, 
Tuscon Poultry, Pigeon & Fancy Fowl 
Show  
https://www.poultryshowcentral.com/ 
Tuscon_Fancy_Fowl_Show.html

October 5-27, 2019 — Phoenix, Arizona, 
Arizona State Fair  
https://www.poultryshowcentral.com/ 
Arizona_State_Fair.html

October 11-20, 2019 — Little Rock,  
Arkansas, Arkansas State Fair Fall  
Poultry Show  
https://www.poultryshowcentral.com/Arkan-
sas_State_Fair.html

November 2, 2019 — Fayetteville,  
Arkansas, Heart of the Ozarks Poultry 
Club  
https://www.poultryshowcentral.com/Heart_
of_the_Ozarks_Poultry_Club.html

CALIFORNIA

October 5-13, 2019 — Perris, California, 
Southern California Fair  
https://www.poultryshowcentral.com/South-
ern_California_Fair.html

October 19, 2019 — Paso Robles,  
California, Central Coast Feather Fanciers  
https://www.poultryshowcentral.com/ 
Central_Coast_Feather_Fanciers.html

COLORADO

October 19, 2019 — Denver, Colorado, 
Rocky Mountain Feather Fanciers 
https://www.poultryshowcentral.com/
Rocky_Mountain_Feather_Fanciers.html

November 15-16, 2019 — Pueblo,  
Colorado, Colorado Poultry Association 
Fall Show   
https://www.poultryshowcentral.com/ 
Colorado_Poultry_Association.html

CONNECTICUT

November 30, 2019 — Ansonia, 
Connecticut, Faircount Pigeon & Dove 
Show  
https://www.poultryshowcentral.com/ 
Faircount_Pigeon_Dove_Show.html

FLORIDA

October 26, 2019 — Bell, Florida, Citrus 
Classic  
https://www.poultryshowcentral.com/ 
Central_Florida_Poultry_Breeders_Fall_
Show.html

November 6-17, 2019 — Tallahassee, 
Florida, North Florida Fair  
https://www.poultryshowcentral.com/ 
North_Florida_Fair.html

November 16, 2019 — Aradia, Florida, 
AgFest Youth Poultry Show  
https://www.poultryshowcentral.com/ 
AgFest_Youth_Poultry_Show.html

GEORGIA

October 4-5, 2019 — Calhoun, Georgia, 
Northwest Georgia Poultry Club 
https://www.poultryshowcentral.com/ 
Northwest_Georgia_Poultry_Club.html

October 4-5, 2019 — Calhoun, Georgia, 
Southeastern Serama Club Stand alone 
Serama Show 
https://www.poultryshowcentral.com/ 
Southeastern_Serama_Club_Show.html

November 30, 2019 — Dalton, Georgia, 
Carpet City Bantam Club  
https://www.poultryshowcentral.com/ 
Carpet_City_Bantam_Club.html

ILLINOIS

October 5, 2019 — Bloomington, Illinois, 
Central Illinois Poultry Club  
https://www.poultryshowcentral.com/ 
Central_Illinois_Poultry_Club.html

October 6, 2019 — Kankakee, Illinois, 
Tri-K Pigeon & Bantam Club Pigeon Fair 
https://www.poultryshowcentral.com/TriK_
Pigeon_Bantam_Fair.html

November 9, 2019 — Jacksonville, Illinois, 
Jacksonville Area Pigeon Club Annual All 
Breed Show  
https://www.poultryshowcentral.com/
Jacksonville_Area_Pigeon_Club_Annual_All_
Breed_Show.html

November 30, 2019 — Mt. Carmel, Illinois, 
Red Hill Bantam Club 
https://www.poultryshowcentral.com/Red_
Hill_Bantam_Club.html

INDIANA

October 13, 2019 — Knox, Indiana,  
Golden Horseshoe Saddle Club Swap 
Meet  
https://www.poultryshowcentral.com/ 
Golden_Horseshoe_Saddle_Club_Swap.html

October 19, 2019 — Lebanon, Indiana, 
Central Indiana Poultry Show 
https://www.poultryshowcentral.com/ 
Central_Indiana_Poultry_Show.html

October 19, 2019 — Shipshewana,  
Indiana, Shipshewana Swap Meet  
https://www.poultryshowcentral.com/ 
Newbury_Square_Swap_Meet_Flea_Market.
html

IOWA

October 6, 2019 — Walker, Iowa, Walker 
Farmer's Swap & Flea Market  
https://www.poultryshowcentral.com/ 
Walker_Farmer_Swap_Flea_Market.html

November 16, 2019 — Decorah, Iowa,  
Tri-state Pigeon Club  
http://www.poultryshowcentral.com/ 
Tri-State_Pigeon_Club_Show.html

November 16-17, 2019 — Webster City, 
Iowa, The Masters Cup  
https://www.poultryshowcentral.com/ 
The_Masters_Cup.html

KANSAS

November 30, 2019 — Hutchinson,  
Kansas, Heart of America, Kansas  
Classic Fall Show 
https://www.poultryshowcentral.com/ 
Heart_of_America.html

KENTUCKY

October 26, 2019 — Louisville, Kentucky, 
National Young Bird Show  
https://www.poultryshowcentral.com/ 
National_Young_Bird_Show.html
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November 16, 2019 — Morehead,  
Kentucky, Appalachian Classic  
https://www.poultryshowcentral.com/ 
Appalachian_Classic.html

LOUISIANA

November 9, 2019 — Baton Rouge,  
Louisiana, Red Stick Poultry Club Show 
https://www.poultryshowcentral.com/ 
Red_Stick_Poultry_Club_Show.html

MAINE

October 6, 2019 — Windsor, Maine, 
Central Maine Bird Fanciers Fall Show 
https://www.poultryshowcentral.com/ 
Central_Maine.html

MASSACHUSETTS

November 2-3, 2019 — Boston,  
Massachusetts, Boston Poultry Expo 
https://www.poultryshowcentral.com/ 
Boston_Poultry_Expo.html

November 17, 2019 — Whitman,  
Massachusetts, New England Bantam 
Club Fall Show 
https://www.poultryshowcentral.com/New_
England_Bantam_Club_Fall_Show.html

MICHIGAN

October 12, 2019 — Grand Rapids  
(Hudsonville Fairgrounds), Michigan, 
Michigan Bird & Game Breeders Assoc. 
Sale - Lowell  
https://www.poultryshowcentral.com/ 
Michigan_Game_Breeders_Swap_Charlotte.
html

October 12-13, 2019 — Birch Run,  
Michigan, Michigan Poultry Fanciers Fowl 
Fest - Fall Show  
https://www.poultryshowcentral.com/Fowl_
Fest_Fall.html

November 16, 2019 — Newport, Michi-
gan, Michigan Pigeon Club Annual Winter 
Show 
https://www.poultryshowcentral.com/ 
Michigan_Pigeon_Club_Annual_Winter_
Show.html

MINNESOTA

October 12-13, 2019 — New Ulm, 
Minnesota, International Waterfowl 
Breeders-All Waterfowl Payback Show 
https://www.poultryshowcentral.com/
All_Waterfowl_Payback_Show.html

October 26-27, 2019 — Hutchinson,  
Minnesota, Minnesota State Poultry  
Association Show 
https://www.poultryshowcentral.com/ 
Minnesota_State_Poultry_Association.html

November 9, 2019 — Hutchinson, 
Minnesota, North Star Classic Show  
and Sale 
https://www.poultryshowcentral.com/North_
Star_Classic.html

MISSISSIPPI

October 2-14, 2019 — Jackson,  
Mississippi, Mississippi State Fair 
https://www.poultryshowcentral.com/ 
Mississippi_State_Fair.html

November 16, 2019 — Columbia,  
Mississippi, The South Mississippi  
Standard  
https://www.poultryshowcentral.com/ 
The_South_Mississippi_Standard.html

MISSOURI

October 3-6, 2019 — Versailles, Missouri, 
Jacob's Cave Swapping Days  
https://www.poultryshowcentral.com/ 
Jacobs_Cave_Swapping_Days.html

October 4, 2019 — Jamesport, Missouri, 
Jamesport Small Animal Auction 
https://www.poultryshowcentral.com/
Jamesport_Small_Animal_Auction.html

October 4-5, 2019 — Lebanon, Missouri, 
"Fall in Love with Chicks" Annual Festival 
https://www.poultryshowcentral.com/ 
Cackle_Hatchery_Annual_Festival.html

October 4-6, 2019 — Boonville, Missouri, 
Lake of the Ozarks Pigeon Club  
Swapper's Days 
https://www.poultryshowcentral.com/  
Lake_of_the_Ozarks_Pigeon_Club_ 
Swappers_Days.html

October 26, 2019 — Sedalia, Missouri, 
Missouri State Poultry Association Swap 
and Show 
https://www.poultryshowcentral.com/ 
Missouri_State_Poultry_Association.html

November 1, 2019 — Jamesport,  
Missouri, Jamesport Small Animal  
Auction  
https://www.poultryshowcentral.com/
Jamesport_Small_Animal_Auction.html

NEBRASKA

November 23-24, 2019 — Lincoln, 
Nebraska, Nebraska State Poultry  
Association 
https://www.poultryshowcentral.com/ 
Nebraska_State_Poultry_Association.html

NEW HAMPSHIRE

October 13, 2019 — Deerfield, New  
Hampshire, New Hampshire Poultry  
Fanciers Annual Show 
https://www.poultryshowcentral.com/ 
New_Hampshire_Poultry_Fanciers.html

NEW JERSEY

October 5, 2019 — Mullica Hill, New  
Jersey, New Jersey State 4-H Small  
Animal & Poultry Show 
https://www.poultryshowcentral.com/New_
Jersey_State_Small_Animal_Poultry.html

October 5, 2019 — East Brunswick, New 
Jersey, The Bayshore Variety Pigeon Club 
Young Bird Show 
https://www.poultryshowcentral.com/
Bayshore_Variety_Pigeon_Club.html

October 26, 2019 — Augusta, New Jersey, 
Sussex Co. Poultry Fanciers 
https://www.poultryshowcentral.com/ 
Sussex_County_Poultry_Fanciers.html

November 9, 2019 — East Brunswick, 
New Jersey, The Bayshore Variety Pigeon 
Club All Age Show 
https://www.poultryshowcentral.com/
Bayshore_Variety_Pigeon_Club.html

NEW YORK

October 5, 2019 — Schaghticoke, New 
York, Brunswick Grange Tailgate Swap 
https://www.poultryshowcentral.com/ 
Tailgate_Sale-Schaghticoke.html

October 5-6, 2019 — Mumford, New York, 
Rochester Poultry Association 
https://www.poultryshowcentral.com/ 
Rochester_Poultry_Association.html

October 13, 2019 — Syracuse, New York, 
Yankee Fall Classic  
https://www.poultryshowcentral.com/ 
Yankee_Fall_Classic.html

October 19, 2019 — North Babylon,  
New York, Long Island Classic Young  
Bird Show 
https://www.poultryshowcentral.com/ 
Nassau_Suffolk_Pigeon_Club.html

November 16, 2019 — North Babylon, 
New York, Long Island Classic Open 
Pigeon Show 
https://www.poultryshowcentral.com/ 
Nassau_Suffolk_Pigeon_Club.html

NORTH CAROLINA

October 4-13, 2019 — Winston-Salem, 
North Carolina, Dixie Classic Fair 
https://www.poultryshowcentral.com/  
Dixie_Classic_Fair.html

October 17-27, 2019 — Raleigh, North 
Carolina, North Carolina State Fair  
https://www.poultryshowcentral.com/ 
North_Carolina_State_Fair.html

October 19, 2019 — Smithfield, North 
Carolina, Cape Fear Poultry Association 
https://www.poultryshowcentral.com/ 
Cape_Fear_Feather_Fanciers.html

October 26, 2019 — Morganton, North 
Carolina, Friendship Poultry Club 
https://www.poultryshowcentral.com/ 
Friendship_Poultry_Club.html

November 2, 2019 — North Carolina, Old 
English Game Bantam Club of NC -Old 
English Jamboree 
https://www.poultryshowcentral.com/Old_
English_Bantam_Club_Jamboree.html

OHIO

October 5-6, 2019 — Greenville, Ohio,  
Dayton Fancy Feather Club 
https://www.poultryshowcentral.com/ 
Dayton_Fancy_Feather_Club.html
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October 5-6, 2019 — Lucasville, Ohio,  
Lucasville Trade Days 
https://www.poultryshowcentral.com/ 
Lucasville_Trade_Days.html

October 18-19, 2019 — Mt Hope, Ohio,  
Mid Ohio Swap Meet 
https://www.poultryshowcentral.com/ 
Mid_Ohio_Swap.html

November 1-2, 2019 — Mt Hope, Ohio, 
Mid Ohio Alternative Animal and Bird Sale 
https://www.poultryshowcentral.com/Mid_
Ohio_Swap.html

November 9-10, 2019 — Columbus, Ohio, 
Ohio National Poultry Show 
https://www.poultryshowcentral.com/Ohio_
National.html

November 30-December 1, 2019 —  
Mansfield, Ohio, The Richland County 
Poultry Club Show 
https://www.poultryshowcentral.com/The_
Richland_County_Poultry_Club_Show.html

OKLAHOMA

October 5, 2019 — Marietta, Oklahoma, 
Red River Bantam Club Show 
https://www.poultryshowcentral.com/Red_
River_Bantam_Club.html

October 12, 2019 — Newcastle,  
Oklahoma, Newcastle Poultry Show 
https://www.poultryshowcentral.com/ 
Newcastle_Poultry_Show.html

October 13, 2019 — Newcastle,  
Oklahoma, Texas All Game Bantam Club - 
"The All Game Show" 
https://www.poultryshowcentral.com/ 
Texas_All_Game_Bantam_Club.html

October 19, 2019 — Atoka, Oklahoma, All 
Bantam Fall Classic 
http://www.poultryshowcentral.com/All_ 
Bantam_Fall_Classic.html

November 2, 2019 — Norman, Oklahoma, 
Canadian Valley Poultry Club Mega Show 
https://www.poultryshowcentral.com/ 
Canadian_Valley_Poultry_Club_Show.html

November 30, 2019 — Anadarko,  
Oklahoma, South Central Poultry Club 
https://www.poultryshowcentral.com/South_
Central_Poultry_Club.html

PENNSYLVANIA

October 12, 2019 — Lebanon,  
Pennsylvania, Lebanon Valley Poultry 
Fanciers 
https://www.poultryshowcentral.com/ 
Lebanon_Valley_Poultry_Fanciers.html

October 19, 2019-December 30, 1899 — 
Lebanon, Pennsylvania, Lebanon Valley 
Livestock Market & Exotic Animal Sale 
https://www.poultryshowcentral.com/ 
Lebanon_Valley_Livestock_Market.html

October 20, 2019 — Dunbar,  
Pennsylvania, Uniontown Poultry and 
farm products association   
https://www.poultryshowcentral.com/ 
Uniontown_Poultry_Association.html

October 26, 2019 — York, Pennsylvania, 
York County Poultry Fanciers Association 
Annual Fall Show 
https://www.poultryshowcentral.com/York_
County_Poultry_Fanciers.html

November 9, 2019 — York, Pennsylvania, 
White Rose Pigeon Association Winter 
Old and Young Bird Show 
https://www.poultryshowcentral.com/White_
Rose_Pigeon_Association.html

November 17, 2019 — Dunbar,  
Pennsylvania, Uniontown Poultry and 
farm products association   
https://www.poultryshowcentral.com/ 
Uniontown_Poultry_Association.html

RHODE ISLAND

October 20, 2019 — Richmond, Rhode  
Island, Little Rhody Poultry Fanciers 
Annual Fall Show 
https://www.poultryshowcentral.com/ 
Little_Rhody_Poultry_Fanciers.html

SOUTH CAROLINA

October 9-20, 2019 — Columbia, South 
Carolina, South Carolina State Fair 
https://www.poultryshowcentral.com/South_
Carolina_State_Fair.html

November 16, 2019 — Clemson, South 
Carolina, Anderson All Breed Bantam 
Club Fall Classic 
https://www.poultryshowcentral.com/ 
Anderson.html

TENNESSEE

October 12, 2019 — Dickson, Tennessee, 
Volunteer State Poultry Club Fall Double 
Show 
https://www.poultryshowcentral.com/ 
Volunteer_State_Poultry.html

November 9, 2019 — Lawrenceburg,  
Tennessee, Lawrence County Poultry 
Club Show 
https://www.poultryshowcentral.com/ 
Lawrence_County_Poultry_Club.html

November 9, 2019 — Newport, Tennessee, 
Something to Crow About Fall Poultry 
Show 
https://www.poultryshowcentral.com/ 
Something_To_Crow_About.html

TEXAS

October 19-20, 2019 — Dallas, Texas, 
Texas State Fair  
https://www.poultryshowcentral.com/ 
Texas_State_Fair.html

October 26, 2019 — Abilene, Texas, 
Abilene Poultry Association Fall Show 
https://www.poultryshowcentral.com/
Abilene_Poultry_Association.html

October 26, 2019 — Abilene, Texas,  
Spooktacular Serama Show  
https://www.poultryshowcentral.com/Cen_
Tex_Serama_Council_Serama_Show.html

November 9-10, 2019 — Comanche, 
Texas, Comanche Crossroads 
https://www.poultryshowcentral.com/Co-
manche_Crossroads.html

November 16, 2019 — Klein, Texas, Klein 
Poultry Extravaganza 
https://www.poultryshowcentral.com/Klein_
Poultry_Extravaganza.html

UTAH

October 11-12, 2019 — Farmington, Utah, 
Utah Fancy Poultry Association 
https://www.poultryshowcentral.com/Utah_
Fancy_Poultry_Association_Show.html

VIRGINIA

October 19, 2019 — Berryville, Virginia,  
PS Pearrell Poultry Auctions 
https://www.poultryshowcentral.com/PS_
Pearrell_Poultry_Auctions.html

November 23, 2019 — Ruther Glen,  
Virginia, Virginia Poultry Breeders  
Association Fall Show 
https://www.poultryshowcentral.com/ 
Virginia_Poultry_Breeders.html

WASHINGTON

October 19, 2019 — Stevenson,  
Washington, The Stevenson Poultry  
Classic  
https://www.poultryshowcentral.com/ 
The_Stevenson_Poultry_Classic.html

WISCONSIN

October 5, 2019 — Menomonie,  
Wisconsin, West Central Wis. Pigeon & 
Poultry Club "Red Cedar Showdown" 
https://www.poultryshowcentral.com/Red_
Cedar_Showdown.html

October 12, 2019 — Beaver Dam,  
Wisconsin, Beaver Pigeon and Bantam 
Poultry Show 
https://www.poultryshowcentral.com/ 
Beaver_Pigeon_Bantam.html

October 26, 2019 — Fond du lac, Wiscon-
sin, Wisconsin Bird & Game Breeder Fall 
Show 
https://www.poultryshowcentral.com/Wis-
consin_Bird_Game_Breeder.html

November 30, 2019 — Jefferson,  
Wisconsin, Watertown Pigeon Club  
Annual Winter Show  
https://www.poultryshowcentral.com/ 
Watertown_Pigeon_Club_Annual_Pet_Swap.
html
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Do You Have Something  
To Crow About?

We want to hear from you. Send questions, comments, opinions, advice,  
coming events, etc. to: Backyard Poultry Editor, P.O. Box 566, Medford, WI 54451  

or email editor@backyardpoultrymag.com. 

Rooster Spurs
In the June/July issue, Ardella Hanes 
asked about cutting roosters' spurs. 

I appreciate Marissa's answer but she 
was making it a little more complicated 
than need be. Over the past 50+ years I 
have cut countless spurs. A hacksaw with 
a fine-tooth (metal) blade is all you need. 
Cut about ½" above the shank. There are 
no bones in the spur so don't worry about 
getting too close. They don't normally 
bleed too much if at all. If they do bleed, 
it can be stopped by using dirt, cobwebs, 
fluff feathers from the abdomen, corn-
starch, charcoal, chalk, etc. Just apply 
whatever and apply pressure with your 
thumb for a minute and you should be 
in good shape. The best I've found is an 
oscillating multitool with a fine-tooth 
blade. It is quick and clean and I've never 
had a bleeder using this tool.

John Harless, California

Loving Backyard Poultry
Hello! I am a 65-year-old grandma. I raise 
chickens and subscribe to your magazine. 
I just wanted to let you know how much I 
look forward to each issue. My grandson 
always looks at the pictures. His name 
is Parker Price, eight years old, and he 
enjoys coloring. When he saw the color-
ing page he wanted to color and mail it 
in. Thanks for the magazine and keep up 
the good work!

Jackie Price

Coolest Coop Sign — May 
Blooms Acreage

Missy is a hen I hatched three years 
ago. She hatched with no nails on her 
middle toes. She still digs and scratches 
like the rest. They got their morning treats 
of oatmeal and mealy worms. (Missy was 
an egg I got from an egg farmer.)

My Chickens
Thank you for publishing my chicken 
paintings in Backyard Poultry magazine. 
I realized I haven’t sent my chicken pic-
tures and thought you might like to see 
my little mutts. 

One of my chickens is very strange 
looking. The man I bought the chicks 
from raised pheasants. He used his 
chickens for hatching them. Spot is a 
strange-looking hen, but she is a sweet-
heart!

I love Backyard Poultry magazine. All of the sections 
are useful ... expert questions, articles, and pictures.  

— Jane Townsend, North Carolina

This photo is the other white hen I got from 
the man, Baby.

This is Sally as a chick.
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This is my latest project I just finished. 
It is a marionette puppet, I made from 
used bottles, doily, and paper mâché. It 
was a project on my bucket list, since my 
children were small. This is a picture of 
work in progress. A lot of trial and error.

This is Sally now!

This is my finished project. Missy 
supplied the brown feathers and the rest 
of them I found in the craft section at 
the store.

Hope you get a laugh!

The finished project.

Jean Reck, Minnesota

Towels for Egg Laying
Hi, 
I use towels for the girls to lay eggs. 

They put the towels where they want. 
I am in a unique situation. I have seven 
Bantam chickens. They have free run of 
the yard. They come in the house to lay 
eggs, then go back out when done.

James Smith

Aggressive Rooster
After reading Aviana McDaniel's plea 

for help with an aggressive rooster in the 
June/July issue, I had to write. I have a 
Rhode Island Red rooster that I raised; 
at maturity he began attacking me just 
about every chance he got. Like Aviana, 
I did not want to get rid of him because 
he's a beautiful bird and does a good job 
of protecting the hens. After doing a bit of 
internet research, I learned that chickens 
do not like citrus. 

I bought a three-dollar water gun 
and loaded it with a mixture of about 
three-quarters water and one-quarter 
lemon juice concentrate. Problem solved! 
I carry it with me and give Skooter the 
Roo a healthy squirt at the slightest in-
dication of aggression, or just for good 
measure. My budget-friendly solution is 
a win-win: It doesn't hurt Skooter in the 
least, and he understands boundaries. A 
water-bottle or thoroughly rinsed dish 
detergent bottle with a squirt-top will also 
work if a water gun isn't readily available. 
Lime juice concentrate works equally as 
well as lemon juice. 

Best wishes to Aviana!
Carla Post, Nebraska 

Grading Eggs
I need to size my eggs for some finicky 

customers. Small, medium, and large 
eggs. Can you help me?

Colin Smith
Hi Colin,
Great question! And as a baker that en-

joys making meringues, I can understand 
the frustration on both sides. Though egg 

We love your magazine. We have chickens as a hobby 

and just enjoy it so much. Been getting your magazine 

for at least 15 years or longer. — Shirley Weimann

grading has to do with shell quality and 
egg white viscosity, and can be tough to 
figure out, sizing them is easy. Simply 
acquire a digital kitchen scale and weigh 
them. We have a great writeup here that 
talks about decoding egg carton labels but 
also tells you which weights correspond 
with which sizes.

backyardpoultry.iamcountryside.com/
eggs-meat/egg-carton-labels-misleading/

Good luck! 
Marissa

Enjoying Coloring Pages
My family in Ohio had lots of fun doing 

the June/July coloring page. Thanks for 
a fun magazine! 

Marlene Hartzler
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Hi Marissa,
A friend showed me a great way to boil eggs, so they peel easy and fully form 

with no flat sides. You make a tiny hole in the fat end of the egg. That is where the 
air pocket is, before you boil them. I pip them carefully with pointy knife or meat 
skewer. Remember carefully and tiny. It works well. Thanks, Mike. I just had to 
put the plug in there.

I love the magazine. I save all issues and reread them to get all the info I can to care 
for my flock. The only drawback is that it only comes every other month. Thank you. 

Mr. Carman Spadafora

Greetings Marissa,
I received my BYP today and read where your readers, Joe and Bridget Gaitan, 

were having issues with peeling hard-boiled eggs. Here are instructions from an 
issue of March/April 2016 Cook's Illustrated. The process works perfectly and I 
seldom have a failure. I hope Joe and Bridget will give it a try. 

EASY-PEEL HARD-COOKED EGGS
Makes 6 Eggs
Be sure to use large eggs that have no cracks and are cold from the 

refrigerator. If you don’t have a steamer basket, use a spoon or tongs to 
gently place the eggs in the water. It does not matter if the eggs are above 
the water or partially submerged. You can use this method for fewer than six 
eggs without altering the timing. You can also double this recipe as long as 
you use a pot and steamer basket large enough to hold the eggs in a single 
layer. There’s no need to peel the eggs right away. They can be stored in 
their shells and peeled when needed.

6 large eggs
1. Bring 1-inch water to rolling boil in medium saucepan over high heat. 

Place eggs in steamer basket. Transfer basket to saucepan. Cover, reduce 
heat to medium-low, and cook eggs for 13 minutes.

2. When eggs are almost finished cooking, combine 2 cups ice cubes and 2 
cups cold water in medium bowl. Using tongs or spoon, transfer eggs to ice 
bath; let sit for 15 minutes. Peel before using.

I enjoy reading BYP. I presently don't have the facility to raise a few hens. 
I've always had a soft spot in my heart for them. As a child growing up on a pear 
orchard in the 60s, I had the responsibility of caring for a small flock (24 pullets 
and one rooster) of New Hampshire Reds plus a few elderly Heinz '57 variety 
surviving hens from my grandmother's Sunday dinner flock. Best regards.

Jennifer Puyans

 Hi, I noticed in the latest edition there were questions on peeling hard boiled 
eggs, so I have a simple fix for that. I start out with a pot of boiling water and take 
the egg and on the bottom of the egg, I take a fairly good size needle and poke a 
small hole in the egg. The egg, when placed in the water, will have small bubbles 
coming out of the hole, When the eggs are done and cooled you will find the shells 
are extremely easy to peel; most of the time they come off in two pieces. The hole 
lets the boiling water into the shell and breaks the connection between the shell 
and egg.There are small tools that can be found on Amazon for a dollar or so that 
do the piercing. You can even find them in Japan at a 100 yen store (like our dollar 
stores). A needle works well and usually found in most homes. It seems like an old 
well-kept secret that works well. Hope this helps. All my best.

Glenn Swigart

In response to a reader question in the August/
September 2019 issue, we received so much feedback 
from our wonderful readers about peeling boiled eggs, 
check out all the great ideas!

Ms. Ames,
First off, I really love the magazine! 

Like Mr. Rankin once was, I am in 
prison. I have been here 21+ years 
now. I’ve also picked up a couple of 
college AAs, a vocation, and a few 
other things. All those years ago when 
I started my sentence, I knew I’d better 
learn how to feed myself and care for 
my own needs since, if I do ever get 
out, I’ll be old enough to make earning 
a living difficult. About 10 years ago 
I started having heart attacks and have 
now had more than I care to think 
about. My last two were August and 
October ’18, which made #s 9 + 10 
with nine surgeries and eight stents. 
Add one stroke and, well …

I am not asking for sympathy, just 
stating the facts so you’ll understand 
when I say, “I really love your 
magazine!” For the hour it takes to read 
it, I can forget about my surroundings. 
I read many homesteading-type 
magazines when I can find them. I’m 
on a very limited budget so ordering 
such means I do without elsewhere. 
I’ve got some family left who help 
where they can, but, honestly, I figure 
that I was the idiot and put myself here, 
so I need to step up and care for my 
own needs and wants. That said, I will 
be finding a way to renew when the 
time comes.

Believe it or not, I didn’t intend to 
write all that. I actually wanted to tell 
you about a trick to peeling a boiled 
egg that works on fresh-laid eggs. (We 
get a lot of those.) What you need 
is one of those small, white, plastic, 
disposable spoons, about teaspoon size. 
Roll the boiled egg around to crack up 
the shell. Then work the spoon under 
the shell and push. It skins the shell 
right off. So, you might try it and pass 
it along as #4 to the Gaitans.

Kyle Bankston, Texas

Dear Ms. Ames,
 I read your discussion peeling hard 

boiled eggs in the August/September 
2019 edition of Backyard Poultry.

 I regularly boil fresh laid eggs then I 
pour them off in ice water, not just cool 
water. I allow them to sit three or four 
minutes in the ice water then I have no 
problem peeling them, shells only off. 

Billy R. Wilson

Peeling Boiled Eggs
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I have gained so 
much knowledge 
since I got a
subscription to 
Backyard Poultry. 
It's funny, 
informative, and 
captivating. It's 
always a good day 
when my new 
magazine arrives in 
the mail! — Jessica 
Mason

Biggest Fan
I love your magazine. I check the mail 

for it all the time. I want to be a veteri-
narian when I grow up, so your magazine 
gives me a lot of good information to 
learn from.

My Lavender Orpingtons won grand 
champion at our county fair last year. 
This year I will be showing barred rocks.

My English Bulldog, Winston, loves 
our chickens and protects them from 
predators. I’m looking forward to your 
next magazine!

Your biggest fan,
Brynne Reese, Age 10, Ohio

Chicken Coop Updates 
Thanks for such a good magazine.
My old chicken house is 30 years old 

and I hated going in and cleaning under 
the roosts. A friend of mine has truck 
bed liners and tosses them, so if stood on 
end, solid side (the part behind the cab) 
on top, affixed to the outside of my coop 
it will hold a roost in the very front and 
a second one, on different levels, kind of 
tight but it works. Screwed to the house 
with six screws. The feces falls down to 
the bottom. The liner is 18 inches lower 
than the chicken floor. To clean, remove 

screws and liner, shovel feces away, then 
take liner in your truck bed to car wash, 
presto. Easy and clean poop area.

1st year drawback: Water on ground 
hurt wood.

2nd year: A frame set on concrete 
blocks, then filled up with six inches of 
pine shavings to help keep chickens out 
of feces and feces can dry out. Wood not 
on wet ground.

1st year tight hot fit in summer. Hinge 
the top, lift up side for loafing area but 
need a 2x4 on bottom to keep from sag-
ging, set on concrete blocks end ways to 
prop open.

Door on one end, nest boxes on other, 
so come up with some good ideas. So 
easy to knock down, pull poles, fold 
middle, lean the two A-frame sides and 
set poles where you will not lose them.

I am not a builder but this works!
• 3 sheets plywood
• 2 long metal poles
Cover with a thin rubber to waterproof.

Mary E. Miller, West Virginia

Seeds You Plant
Hey Marissa,
I remember Mr. Rankin's first letter 

with his artwork. The second letter in the 
latest issue is such a gift!

It brings to mind a saying from Robert 
Louis Stevenson: Don't judge each day 
by the harvest you reap but by the seeds 
you plant.

Maggie Nelson

ADS

FAST�FENCE
Info�and�buy�now�at

www.electricnets.com
800-356-5458
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@the_red_barn_farm

@wildfeatherfarm

@broadshouldersfarm

@backrhodeshomestead

@sadiegirlfarm

@thelittlegreycoop

Follow along with our chicken journey on Instagram!
@backyardpoultrymag

Tag your pictures with #backyardpoultrymag 
and you could be featured in our next issue!

Facebook @backyardpoultry Pinterest @poultrymagazine
Follow us here too!

FollowFlocks to



backyardpoultry.iamcountryside.com      23October/November 2019



24 Backyard Poultry

Ask the Expert
Ron Kean  
Extension Poultry Specialist
University of Wisconsin-Madison

Marissa Ames
Editor

Backyard Poultry magazine

Ask Our Poultry Experts about Your Flock’s Health, Feed, Production, Housing , and More

If you have health-related poultry questions, send them to us at Backyard Poultry, Attn: Ask the Expert, P.O. Box 566, 
Medford, WI 54451 or email to editor@backyardpoultrymag.com. All submissions will be considered for print publication.  
Please include your name and hometown with your questions, which should be as detailed as possible. Pictures help us  

answer questions, so please include those too!

Coccidiosis
 I think that my two older chickens may 

have coccidiosis. I am putting Corid in the 
water hoping that my other five younger 
chickens do not contract it. This is the 
only thing I have found to use. They do 
not act like they are sick but neither did 
the others until just all of a sudden. My 
question is, can you eat the eggs when 
they are being treated with Corid? I have 
found conflicting information online re-
garding this. Thanks for any information 
you can provide. 

Laura

Hi Laura,
Technically, there is a 24-hour with-

drawal time before slaughter but no 
withdrawal time stated for eggs, because 
residue still falls below U.S. tolerance 
levels. That said, let's look at how am-
prolium works:

Essentially, Corid mimics thiamin (vi-
tamin B1), which is essential for coccidia 
to live and reproduce. When coccidia 
ingest it, they die of thiamin deficiency. 
This is one reason you can still buy it 
after the Veterinary Feed Initiative went 
into effect; it's not an antibiotic and it 
otherwise has a low impact on animals 
and people. But it will reduce thiamin 
intake of the animal directly consuming 
Corid. (Side note: since chickens need 
thiamin, give them a supplement such 
as brewer's yeast after treatment but not 
during it. Sunflower seeds are another 
good thiamin source.)

If you are concerned about these thi-

amin-restricting properties within your 
eggs, withdraw according to a study done 
in 1989 regarding amprolium residue in 
eggs:

"The amprolium residues in the yolks 
... varied from 1.75 mg/kg in the group 
fed 250 mg/kg to 0.2 mg/kg in the group 
fed 5 mg/kg. Amprolium levels in the 
whites of eggs were much lower than 
those in the yolks. The residues in yolks 
decreased below detectable levels (less 
than 0.005 mg/kg) within approximately 
ten days after treatment. ... The amproli-
um residues determined in yolk did not 
exceed US tolerance levels of 8 mg/kg."  

(ncbi.nlm.nih.gov/pubmed/2919391)
I hope this helps you with your de-

cision regarding how long you want to 
withdraw eggs.

Marissa

Poultry Bedding
How much bedding do my five chick-

ens need in the summertime inside of 
their house?

Kimberly Ervin

Hi Kimberly,
That’s a tough question to answer, 

especially since I don’t know where you 
live. Here’s why:

In the winter, you need more bedding 
for insulation and heat. Even if you’re 
not utilizing the deep bedding method 
for creating heat, an extra-thick layer on 
the floor can block drafts and increase the 
overall ambient temperature. Whenever 
temperatures drop to single digits, I throw 

a 12-inch layer of fresh straw into the 
coop. It helps a LOT. Changing bedding 
whenever it’s soiled (or managing it via 
the deep bedding method) also mitigates 
humidity to prevent frostbite.

That’s not a problem in the summer. 
But now you have temperatures perfect 
for bacterial growth. The most dangerous 
bacteria, including salmonella and e. coli, 
are usually mesophilic, meaning they 
thrive between 68-113F. And bacteria 
need moisture to grow.

Now, I live in the desert, so if we’re not 
having a summer storm, chicken droppings 
are dry within an hour of falling. If you 
live in the South or somewhere receiving 
regular rainstorms, you might not get rid 
of the underlying humidity that can allow 
bacteria to flourish in the nest. I can get by 
with changing out bedding every two weeks 
(if the hens don’t kick it out themselves), 
sprinkling the box with a mite-deterrent 
powder like diatomaceous earth before 
replacing straw. But I’m at the extreme end 
of dryness. That may be different for you.

Another factor includes where your 
chickens spend the daytime. Mine gath-
er in whatever shady place they can: 
roosting bars within the coop or beneath 
a shade structure I built at the other end 
of the run. I need more bedding here, to 
catch droppings so I can easily remove 
them. If your chickens free-range, you 
probably won’t need bedding outside the 
nesting boxes and roost area.

I’m sorry I couldn’t give you a more 
solid answer. Good luck!

Marissa

All-Access members can read hundreds of health questions and answers online and submit their questions directly to our 
experts through LIVE CHAT: backyardpoultry.iamcountryside.com/ask-the-expert/connect/
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Sick Chicks
My chicks are local but they are dying, 

of cough and dizziness. What can I do?
S’sembiro

Hi S’sembiro
I’m sorry to hear this is happening!
The best advice I can give you is to take 

one that has died and get it to your nearest 
agricultural office for a necropsy. They 
want the specimens as fresh as possible, 
so if you can’t deliver it for a few days, 
wrap one that has just died in plastic and 
freeze it, then deliver it frozen. Some 
extension offices do these for free and 
some charge as little low rates.

Your name suggests that you might live 
outside the United States, perhaps in Af-
rica (Uganda?) If so, I would be wary of 
specific diseases such as Newcastle and 
Gumboro. Both of these have vaccines 
available, but they must be administered 
early, when your birds are chicks. If 
you have the ability to get one sick or 
dead bird to an agricultural cooperative 
or veterinarian for a diagnosis, I highly 
recommend you do so.

Good luck with your birds. I hope you 
can figure out the disease and treatment 
so you can stop the spread.

Marissa

Chicken Diets
In the June/July 2019 issue, on page 69, 

there was an article by Rebecca Sander-
son titled “Balance Your Chicken’s Diet 
at All Ages.” Two specific blocks, “What 
Laying Hens Need” and “What Roosters 
Need,” show that laying hens and roosters 
require two totally different types of diets. 
In fact, the Rooster block makes special 
mention to “Avoid layer feed, as roosters 
do not need extra calcium.” I feel the need 
to ask, what recourse is there to feed the 
laying hens and roosters separately?

Thank you,
Spider Clement

Hi Spider,
I deal with this issue myself, since I 

run a mixed flock. I encounter a similar 
issue when allowing mother hens to raise 
chicks along actively laying hens. My 
solution has been to provide a grower, 
which has protein high enough for chicks 
plus low calcium. I then provide oyster 
shell or crushed eggshells separately 
and free-choice so the laying hens can 
still consume all the calcium they need. 

Regarding roosters’ low protein require-
ments, offering a plant-based treat such 
as melon or fresh greens can help them 
consume other vital nutrients while eating 
grower feed to obtain their protein.

I hope this helps answer your question.
Marissa 

Wood Ash for  
Chicken Dust Baths

Hi,
I enjoy your articles. I live in Mexico 

now and have seven chickens. I want to 
do the dust bath, but I don't have the wood 
ash. Can you buy it or substitute?  

Thanks.
 Jean

It is possible to buy wood ash; just 
searching the internet, I found someone 
who sells hardwood ash on Etsy, spe-
cifically for gardeners and soapmakers. 
Though wood ash can be the most com-
mon and easiest to acquire (depending 
on where you live), it isn't the only 
mite-controlling option for dust baths. 
Our story on our Backyard Poultry web-
site (backyardpoultry.iamcountryside.
com/coops/make-a-dust-bath-for-chick-
ens/) mentions adding wood ash AND 
diatomaceous earth, but I've found it's 
just as effective to use one or the other. 
Some companies sell kaolin clay (alumi-
num silicate) as dust bath material. Some 
flock owners also add lime but this can 
be risky, as not all "lime" is equal, and 
some types are very caustic when they 
get wet. Each of these additives brings up 
different concerns, from the sustainability 
and possible contamination of ash to lung 
damage from breathing DE to the caustic 
properties of lime. This is where personal 
choice comes in, for your own flock.

Also, here is an important note on 
wood ash: be sure you acquire it from 
100% wood or natural charcoal with no 
additives or fuel accelerants. It's easy to 
collect ash from summer BBQ briquettes, 
but the chemicals on those aren't good 
for chickens.

Good luck with your chickens!
Marissa

Dear Marissa,
That was so kind of you to take the 

time to answer regarding my chickens. 
If you think I can use either wood or a 
diatomaceous earth, I have the diato-
maceous earth and will put it in with 
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the sand, and I thought of adding rose, 
juniper, lavender etc. Would that would 
be okay? I have a big garden and they eat 
the different herbs.

Jean

Hi Jean,
Though I think rose and lavender are 

a great idea, I would avoid juniper, espe-
cially the berries. Of 40 juniper species 
around, only a small handful have edible 
fruit and some are even toxic so, unless 
you know your specific variety, it’s best 
to stay away from those. Regarding the 
others, though, we have a great story 
in the August/September 2019 issue of 
Backyard Poultry regarding nesting box 
herbs, and both of those florals are in the 
mixes used.

Good luck and I would love to hear 
how it goes!

Marissa

Poultry Predator
I have situation on our farm that I have 

not seen the likes of and not sure what to 
do. I have tried to trap it, hunt it, poison 
it, take a picture of it, and nothing. Some-
thing has killed almost my whole flock 
of chickens at an alarming rate. In one 
night, it has eating an entire bird in the 
pen plus 15-20 eggs, and took one with 
when it when it left. 

What does that? And please don't tell 
me it's a raccoon. The pen looks like a 
slaughter house and I just don't see it 
capable of such a thing and my opinion of 
them would be all wrong. I need to know 
if maybe a bobcat is to blame; I have 
looked into that and I just don't know. 
I live in Pennsylvania near Fort Indian 
town gap at the base of a mountain. The 
first picture happened last night. I have 
four birds left out of 18. I am in need of 
some answers, can you help? Thanks.

Mitchell Miller

Hi Mitchell,
I hate to tell you this, but your de-

scriptions of eggs and birds missing, 
with a little carnage left in the coop, best 
describes raccoon behavior. A common 
indicator of raccoon attacks is finding 
chicken carcasses with the heads miss-
ing. They are extremely smart animals 
who work to figure out the weaknesses 
in your coop then often attack in groups, 
working together to do a lot of damage. 
I’ve heard so many people say, “It can’t be 
raccoons. I never see them.” But raccoons 
attack at night, often in the hours we are 
most likely to be asleep, such as 3-4am. 
Not many other animals, which cause the 
type of trauma you showed, also take the 
eggs and don’t leave shells.

Here is a great guide, from eXtension.
org, which details how to determine 
what’s attacking your flocks, based on 
trauma, carcasses, and tracks. Good luck 
finding and dealing with the culprit!

articles.extension.org/pages/71204/
predator-management-for-small-and-
backyard-poultry-flocks

Marissa

Nestbox Troubles
How do I stop too many hens from 

laying in one box at the same time, three 
to four hens? They are breaking eggs 
because of it. Thanks.

Colin

Hi Colin,
I’m sorry to hear about your frustra-

tions. I find it hilarious when hens ignore 
the other boxes and lay on top of each 
other … until eggs start breaking. For 
chickens, the best way to break a habit 
is to eliminate the habit. If you close off 
that nesting box for a while, they will get 
used to using others. Of course, then you 
run the risk of all three choosing another 
nesting box and you’re back where you 
started. Another option is to be sure the 
hens always have free-choice calcium 
such as oyster shell, and to use plenty of 
bedding and nesting pads, to reduce the 
chance of breakage.

Good luck!
Marissa

Moving Chickens
We are planning a move from Texas 

to Ohio, probably within the next two to 
three months. We have a small flock of 
15 chickens, mostly Bantam Silkies. We 
also have two Polish, an Olive Egger, 
and a Golden Laced Wyandotte. They are 
strictly pets. We give away eggs. We take 
really good care of our flock and they all 
have names. A couple people have told 
us to sell or give away the chickens and 
start over after we move. We just can't 
imagine this as we are attached to them. 
The oldest hen I have is about six. Most 
of them are one to two years old or less. 
Just wanted to see if you could advise us 
as to how to get them moved? Is there 
anyone that specializes in this type of 
thing? The heat in Texas and in a truck 
would be a big concern.

Thanks!
Susan Shelly

Hi Susan,
That’s a long journey! There are several 

options that come to mind:
1. There are professional pet transport 

companies that I found on a quick internet 
search. (Hint: search up “pet transpor-
tation,” not “livestock transportation,” 
as those companies mostly deal with 
truckloads of large animals such as cattle 
and swine.) 
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2. Network on social media with other 
people willing to help transport. This can 
take some searching to find people going 
your direction, but Backyard Poultry was 
just invited to a new group called Hitch-
hiking Chickens that does just that: finds 
people to move other people’s birds. 

3. I’ve moved 10-15 chickens at a 
time, and I agree that heat is a problem. 
If you don’t have a large SUV or van, 
you can rent one, so chickens can sit 
in a large dog crate and enjoy the air 
conditioning through the entire ride. I 
own crates that can comfortably hold 
full-sized goats, so two of those would 
accommodate all your chickens with 
room to scratch around. 

Also, be aware that interstate travel 
with livestock, pet chickens or otherwise, 
usually requires a current veterinarian 
certificate of health. Contact your veter-
inarian to obtain one. Fees can vary.

Good luck with the move!
Marissa

Fleas on Chickens
Hi, I’m having problems with I believe 

are fleas on my chickens. What would 
you recommend to help eradicate these 
pests? Thank you.

Andrea

Hi Andrea,
Sorry to hear about your fleas! Fleas 

or mites are something every poultry 
owner encounters sooner or later. How 
you treat them can depend on how 
you feel about pesticides. I practice 
Integrated Pest Management: using 
the level necessary then escalating if 
that doesn’t work. The lowest level: 
give your chickens a bath, change out 
the bedding, and thoroughly clean the 
coop. The next level would be dusting 
them with diatomaceous earth, kaolin 
clay, or wood ash, the same ingredients 
recommended for chicken dust baths. 
And then you can buy “poultry dust” 
at most farm supply stores, which con-
tains permethrin to kill the fleas. Many 
reviews say the poultry dust solves the 
problem within one application, if the 
chicken owner also completely changes 
out the bedding and sprinkles the same 
dust in nesting boxes. 

Here is a great story from Backyard 
Poultry contributor Jeremy Chartier about 
dealing with lice and mites (and the same 
protocol applies to fleas.)

https://backyardpoultry.iamcountry-
side.com/uncategorized/hidden-health-
problems-chicken-lice-and-mites/

Good luck with your flock!
Marissa 

Something Odd
What is this? What caused it? 

you believe this slight bluing of her comb 
had anything to do with her mysterious 
and sudden death?

Thank you for any insights.
Virginia McCown

Farmville, VA

Hi Virginia,
I’m sorry to hear about your Leghorn! 

While I do believe her sudden death had 
to do with the bluish tint to her comb, 
I don¹t believe it was because of the 
frostbite.

Backyard Poultry contributor Jeremy 
Chartier wrote a great story about iden-
tifying and treating respiratory infections 
in chickens, in which he said, “Cyanosis 
is a bluish or purple coloring of the skin. 
The face, comb, and wattles are vascu-
lar (they have a lot of little veins), so 
the condition of these surfaces give us 
an excellent gauge of how a chicken is 
circulating (moving blood) or saturating 
(absorbing oxygen). If a chicken is not 
saturating well, these surfaces turn blue.

“This sign is not exclusive to respi-
ratory infections in chickens, because a 
cardiac deficiency can cause the same 
symptom. Just like facial swelling, you 
need to consider the combination of 
symptoms before making any conclu-
sions. A bird displaying this sort of sign 
is experiencing hypoxia (lack of oxygen 
to the tissues of the body). Hypoxia in 
chickens and be expected to cause altered 
behavior and lethargy.”

As many of us poultry owners know, one 
of the first signs of a sick or stressed hen 
is that she stops laying. I'm guessing your 
Leghorn had a cardiac issue that had no oth-
er signs other than cyanosis and cessation 
of laying, but it led to a sudden demise, as 
many heart attacks do. Unfortunately, there 
isn't much that you could have done for her 
and it sounds like she passed without pain.

Marissa

Washing Fresh Eggs
I enjoyed your article on wash/not wash 

fresh eggs. We maintain a dozen chickens 
or so purely for the purpose of having 
fresh eggs. The chickens occupy about 
½ of our 30’x30’ barn in a well fenced 
coop. We have nests which are mounted 
to the wall away from the roosts. We do 
not wash our eggs but leave them in a 
rack on the kitchen counter. The eggs we 
collect are mostly fairly clean but some 
come with what looks like chicken poop 

Verna Davidson

Hi Verna,
I guess the first question is: is it a poop? 

Gently pierce it with a knife and see if 
the inside contains albumen. I suspect 
it's essentially a “cloaca hiccup.” (Not 
a scientific term.) Often, when birds 
undergo an upset such as illness, or even 
just momentary stress in the coop, they 
lay smaller eggs or partial oddly shaped 
specimens like this with thin membranes. 
It's nothing to worry about unless you see 
her doing it often.

Good luck with your flock!
Marissa

Hen Suddenly Dies
Several years ago, we had record lows 

in Central Virginia. My white Leghorn 
had a small touch of what looked like 
frostbite on the outer tips of her comb. 
She recovered, and I didn't think anything 
more of it. Not until this same exact area 
of her comb started turning slightly blue 
late this June. Sometimes it seemed blue 
sometimes it didn't. The hen seemed fine 
otherwise except she had recently stopped 
laying. I attributed this to the heat, the 
time of year, and her age (four years). My 
six hens get fresh water daily and Dumor 
layer feed. There's good ventilation in 
the hen house but no fans. The coop is 
shaded. As a treat I give them a handful 
of unsalted peanuts and sunflower seeds 
daily. The other morning, I was shocked 
to find her dead. It was as though she 
simply dropped dead while roosting. Do 
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on them. To avoid contamination, we wash 
our eggs with soap and water immediately 
before use to remove any contaminates. 
We are concerned about having a piece of 
contaminated shell falling into our meal.  

My question: is that the proper procedure 
and are we putting ourselves at risk for con-
tamination? In six years of having chickens 
we have had no problems, but just want to 
be sure we are doing the right thing.

Thanks, enjoy your e-mail publication.
Mike

Hi Mike,
You’re on the right track! The only sug-

gestion I would make is to rub the dirty eggs 
with dirt or fine-grade sandpaper to remove 
the poop before placing eggs on your count-
er, to avoid anything flaking off. When you 
wash, be sure it’s warm water so contam-
inants don’t get pulled into the shell. And 
regarding worries about whether a piece 
of contaminated shell falls into the meal: if 
you cook your food past 160 degrees F after 
picking out that piece of shell, any bacteria 
or viruses will be killed anyway.

I hope this helps!
Marissa

QUALITY CONSTRUCTION. PREDATOR SECURE.

Hand Crafted

100%
CEDAR

Hand Crafted

With all galvanized extra-heavy-duty welded wire, metal hardware and all-weather advanced 
joinery methods, Urban Coop Company coops are ruggedly built to protect from predators. 

urbancoopcompany.com for more informationVisit:
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The facts:
What is it? An upper respiratory infection. 
Causative agent: A bacterium called Avibacterium para-

gallinarum.
Disease onset: 2-3 days, symptoms begin.
Disease duration: 2-3 weeks or longer depending on severity 

and if other disease agents are present, such as other bacteria 
or viruses.

Morbidity: Can be as high as 50% and is highly contagious.
Mortality: Can be as high as 30%.
Signs: Malodorous eye and nose discharge, facial swelling, 

sneezing, labored breathing, loss of appetite, diarrhea, loss of 
egg production, and lethargy.

Treatment: Antibiotics. In the U.S., antibiotics must be 
prescribed by a veterinarian who already has a relationship 
with the client. 

The scoop:
The A. paragallinarum is a gram-negative rod-shaped bacteri-

um that can only be diagnosed positively if a veterinarian takes 
a sample from a sick bird and runs some laboratory tests. This 
bacterium is microaerophilic, meaning it can survive in areas 
with little oxygen available, such as water or feces. It isn’t yet 
clear how long this organism lives in the feces, so the main doc-
umented source is from water and carrier birds. This bacterium 
lives in chronically ill chickens or chickens that appear healthy 
but are carriers of the disease due to previously encountering it. 

Transmission takes place when an unaffected bird encounters 
an affected bird via direct contact, airborne droplets, or from 
contaminated drinking water, feed, or bedding. Carriers of 
A. paragallinarum are frequently spreading bacteria in their 
environment. A recovered bird must always be considered a 
reservoir for the disease because they will continue to shed 
bacteria throughout their life despite remaining asymptomatic. 

This bacterium can be carried by wild birds, so high-risk 
areas should have netting covering the chicken run to reduce the 
interactions between species. Wild birds may carry coryza on 
their bodies but most likely are not true carriers of the disease. 
This means they haven’t contracted it but can easily carry it 
from flock to flock. Birds are more susceptible when they are 

coryza

Facial swelling from coryza, photo 
courtesy of Dr. Sherrill Davison.

already fighting off some other illness. Similarly, once a bird 
has this disease, they are more likely to fall prey to a secondary 
infection. Mortality rates due to secondary infections are higher 
than in coryza alone. 

The only certain way to control the spread of coryza is to 
avoid keeping a flock of differently aged birds, referred to as 
an “all-in/all-out” farm management system. The chicken coop 
then has a chance to be thoroughly disinfected and go without 
housing birds temporarily between batches. This practice lets 
the bacteria die, having no viable host, and effectively halts the 
spread of the disease. A. paragallinarum can only survive two 
to three days outside of the bird and is easy to kill. This form of 
prevention is useful on a large, commercial scale where farmers 
frequently change birds for meat or egg production but can be 
difficult to implement on a smaller scale. Most cases of coryza 
occur in backyard flocks because the same birds can stay on 
the farm for many generations. 

If a farm has a history of coryza, then vaccinations can be 
used for disease prevention in any new-coming birds. Vaccines 
offer a controlled exposure to the bacteria, giving the bird a type 
of protective immunity against coryza. Exposing the chicken’s 
immune system to a small amount of the bacteria gives it a 
chance to safely practice its response. This allows the chicken 
to mount not only a quicker response when it encounters A. 
paragallinarum again, but a more effective one as well. Each 
bird will need two shots several weeks apart for the vaccine 
to be effective. However, vaccinations are only recommended 

By Lacey Hughett



backyardpoultry.iamcountryside.com      33October/November 2019

Coryza in 
chickens, 
photo 
courtesy of 
Dr. Sherrill 
Davison.

A mixed breed hen with coryza. 
Owner is Chris Hernadez.

for large flocks and can only come from a vet-
erinarian. 

Vaccinations are quickly becoming more of 
a problem than a solution. People usually try to 
buy vaccinations online, which are often fake or 
not the correct vaccination for the problem. In 
addition, Sherrill mentions that, “Coryza vacci-
nations are only meant for large flocks. It can be 
impossible to dilute vaccinations to safe levels 
for individual birds in small flocks.” 

Early treatment is key to flock health. Any 
bird presenting the above symptoms should be 
isolated immediately, and the rest of the flock 
needs to be closely monitored for outbreaks. For 
a small flock, monitoring your birds and support-
ive treatment is the only real option. Speak to a 
veterinarian prior to administering any medica-
tions. Not only can coryza be misdiagnosed, but 
the needless overuse of antibiotics can lead to 
antibiotic-resistant superbugs. 

Those at risk for contracting coryza are the very 
stressed birds, older birds, weak birds, or birds 
with weakened immune systems. There is some 
debate in the science community on whether 
coryza affects only chickens, or if other birds 
can contract it as well. Regardless, the same or a 
very similar disease is seen in turkeys, pheasants, 
quail, and guineas, however these diseases don’t 
transmit to humans. Humans can still eat the 
meat or eggs from infected birds without fear of 
contracting the disease.

Biosecurity is exceedingly important when it 
comes to flock safety. To help prevent the disease, 
remember to quarantine new birds and not share 
equipment. In addition, if visiting another flock 
of chickens, you’ll need to take appropriate steps 
to not bring anything back to your bird. If your 
flock has coryza, you’ll need to tell your chick-
en-owning friends. Furthermore, you will not be 
able to sell birds from your property unless you 
cull your current flock, sanitize, and start with 
new stock. For backyard flocks that are pets, the 
disease is manageable. Contracting coryza does 
not mean you need to cull your flock unless you 
intend to sell birds in the future. 

Coryza is akin to a common cold in the chicken 
world, however it has markedly more dire effects. 
The mortality rate of coryza alone isn’t very high, 
but it opens the door to secondary infections. The 
disease also affects the marketability of a flock 
and their quality of life while sick. Vaccines are 
effective for large flocks and can be costly. Rest 
assured that for the majority of small backyard 
flock owners, chickens fully recover and continue 
on to live a good life. 

All information in this article has been vetted 
for accuracy by Dr. Sherrill Davison, Poultry 
Specialist at University of Pennsylvania School 
of Veterinary Medicine. 

ALL COOPED UP is a new feature, profiling poultry diseases 
and how to prevent/treat them, written as a collaboration 
between medical professional Lacey Hughett and University of 
Pennsylvania poultry specialist Dr. Sherrill Davidson.
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The bacterium causing coryza 
can survive in areas with little 
oxygen available, such as water 
or feces. This bacterium lives 
in chronically ill chickens or 
chickens that appear healthy but 
are carriers of the disease due to 
previously encountering it.

Early treatment is key to flock 
health. Immediately isolate any 
bird presenting coryza symptoms, 
and closely monitor the rest of the 
flock. Speak to a veterinarian prior 
to administering any medications. 
Not only can coryza be misdiag-
nosed, but the needless overuse 
of antibiotics can lead to antibiot-
ic-resistant superbugs.

Those at risk for contracting co-
ryza are very stressed, older, weak, 
or birds with weakened immune 
systems. Humans can still eat the 
meat or eggs from infected birds 
without fear of contracting the 
disease.

If your flock has coryza, tell 
your chicken-owning friends. Do 
not sell birds from your property 
unless you cull your current flock, 
sanitize, and start with new stock. 
For backyard flocks that are pets, 
the disease is manageable. Con-
tracting coryza does not mean you 
need to cull your flock unless you 
intend to sell birds in the future.

Coryza
By Lacey Hughett What is it? An upper respiratory infection. 

Causative agent: A bacterium called Avibacterium paragallinarum.

Disease onset: 2-3 days, symptoms begin.

Disease duration: 2-3 weeks or longer depending on severity and 
if other disease agents are present, such as other bacteria or viruses.

Morbidity: Can be as high as 50% and is highly contagious.

Mortality: Can be as high as 30%. Birds are more susceptible when 
already fighting off another illness. Similarly, birds with coryza are more 
likely to acquire secondary infections. Mortality rates due to secondary 
infections are higher than in coryza alone.

Transmission: Direct contact, airborne droplets, or from contami-
nated drinking water, feed, or bedding. A recovered bird will continue 
to shed bacteria for life despite remaining asymptomatic.

Avoiding coryza: Can be carried by wild birds, so cover chicken runs 
with netting to reduce the interactions. Quarantine new birds and do not 
share equipment. Use dedicated shoes for entering coops.

Signs: Malodorous eye and nose discharge, facial swelling, sneezing, 
labored breathing, loss of appetite, diarrhea, loss of egg production, 
and lethargy.

Diagnosis: The A. paragallinarum bacterium that can only be diag-
nosed positively via laboratory tests after a veterinarian takes a sample 
from a sick bird. 

Treatment: Antibiotics. In the U.S., antibiotics must be prescribed 
by a veterinarian who already has a relationship with the client.

 
All information vetted for accuracy by Dr. Sherrill Davison, Poultry 

Specialist at University of Pennsylvania School of Veterinary Medicine.

Discharge associated with coryza, photo courtesy of Dr. Sherrill Davison.
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If the idea of roasting a duck makes you nervous, you’re 
not alone. The first time I roasted a duck was in a class 
on Shaker cooking and I was one anxious cook. It was a 

Christmas feast and duck was the entree. I was surprised and 
more than pleasantly pleased at how simple it was. The bonus? 
I learned that duck meat is actually quite lean — most of the fat 
is under the skin and drains off during roasting. Chefs consider 
the fat to be liquid gold! And the duck did not taste gamey at all. 

If you can roast chicken or turkey, you can roast duck!
The recipes I’m sharing today are the result of my friend 

and neighbor, Erin Phillips’ (www.phillipsfarmbatavia.com) 
challenges with her male ducks. Too many males vs. not enough 
females resulted in safety concerns for the females. So, Erin 
harvested some of the males, and I was one of the lucky recip-
ients of a home-harvested Pekin duck. 

EASY TO ROAST
There are as many methods as there are cooks. Some roast 

them at a very high 500-degree temperature. Others go for 
the 250-degree long, slow roasting method. Either produces 
excellent results.

Roast duck is a mouthwatering dish whether roasted plain, 
with vegetables, or aromatics such as herbs and wine. Duck 

does not have both white and dark meat like chicken. Duck meat 
will be dark throughout with breast meat a bit lighter in color.

I’m giving you two easy master recipes, one for a fairly 
high-roasted duck and the other for a very low-roasted duck. 
You choose which method works for you.

FIRST, GET THE DUCK READY FOR ROASTING
• If the duck has been frozen, thaw in the refrigerator. 
• Remove neck and giblets. Save the heart and gizzard for 

stock. Substitute duck liver for chicken liver in recipes. (Duck 
rumaki is yummy!)

• If you like, cut off the wing tip joints and save them for stock.
• Cut off excess neck skin.
• Rinse duck with cool water and pat dry.
• Regardless of the roasting temperature, duck should be 

placed on a rack in the roasting pan or atop vegetables. My 
choice is vegetables. 

• To have crisp skin, you need to pierce the skin to allow fat 
to drain out as the duck roasts. I like to score the skin on the 
top, but you can prick it with a sharp knife, piercing it all over.

• Be careful not to pierce the meat underneath the skin. That 
results in dry duck meat. 

Whole Roasted Duck
By Rita Heikenfeld
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• 1 duck, washed and dried.
• 1½ teaspoons each: seasoned 

or regular salt and freshly ground 
pepper.

• 1½ teaspoons sweet paprika (op-
tional but good).

• 1 onion, peeled and cut into thick 
wedges.

• Potatoes — I used small, whole, 
unpeeled, enough to cover bottom 
of roasting pan. Use whatever kind 
you like.

1. Preheat oven to 375 degrees F. 
2. Mix seasonings together and pat all over duck, both inside and out.
3. Score skin or prick all over with a sharp knife. 
4. Place onions and potatoes in bottom of roasting pan. 
5. Pour a little water or wine around them. (Liquid helps keep the fat from 

splattering out of the pan).
6. Place duck, breast side up, on top. 
7. Roast, uncovered, about 20 minutes per pound, or until breast temperature 

registers 165 degrees F. If skin is browning too quickly, tent with foil and remove 
last 20 minutes of roasting time. Mine was 3½ pounds and took 1½ hours.

8. Remove from oven, tent with foil for 15-20 minutes, then carve into serving 
pieces. Serve with onions and potatoes alongside. Drizzle some of the drippings 
over the meat and vegetables. 

Rita Heikenfeld

HIGH-ROASTED DUCK 
WITH ROOT VEGETABLES

SLOW ROASTED DUCK WITH ROOT VEGETABLES
The only difference here is the roasting temperature and time it 

takes to cook properly. This recipe is from Erin’s friend, Katie, who 
was also the recipient of a duck. Katie chose a slow roast method. 
Time will depend upon the size of the duck so keep that in mind, 
checking as necessary. Katie’s duck was larger than my 3½-pound 
duck, and took seven hours. Katie told me: “Since everything was 
slow roasting, nothing became mushy but the potatoes did absorb 
some of the fat and they became the most decadent baked potatoes.” 

Instructions
1. Prepare duck and vegetables as indicated in high-roast duck.
2. Preheat oven to 250 degrees F. 
3. Roast, uncovered, until internal breast temperature registers 

165 degrees F.
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MAKE STOCK FROM CARCASS
1. Simply place carcass in large pot, 

cover with water and add aromatics such 
as herbs and or carrots, onions, and celery. 

2. Add a splash of organic apple cider 
vinegar. This draws collagen and minerals 
from the bones. Bring to a boil, lower to 
a simmer, and cook for an hour or so. 

3. To make bone broth (iamcountry-
side.com/canning-kitchen/bone-broth-
recipe-a-hot-trend-in-modern-health/), 
continue to cook for another couple of 
hours.  

4. Strain, and refrigerate or freeze, or 
process by canning. (iamcountryside.
com/canning-kitchen/trash-to-treasure-
canning-chicken-stock/)

IS IT DONE?
• The USDA recommends cooking 

duck to an internal temperature of 165 
degrees F to ensure that any harmful 
bacteria are killed. 

• The trend is to roast it to a bit lower 
temperature, around 140 or so. You 
decide. 

• Juices run clear yellow when duck 
is done. Check out honest-food.net/
wild-game/duck-goose-recipes/ for some 
good information on roasting duck and 
other game.

PAPRIKA: Sweet vs. hot
• Paprika is made from crushed dried 

chilies, either sweet or hot.
• In smoked paprika, the chilies are 

smoke-dried before crushing. If paprika 
is listed in a recipe, use sweet unless 

otherwise instructed.
• Store paprika in a cool, dark place. 

Give it the sniff test. An aroma of dried 
chilies should waft out. If not, toss it on 
the compost pile and buy new. 

GILDING THE LILY
• Citrus-stuffed duck: Quarter a lemon 

and chunk up an orange. Place in duck 
cavity after seasoning. Want to go a step 
further? Toss in a few cloves of garlic, 
too. Remove before serving.

• Herb-stuffed duck: Quarter a lemon 
and place in duck cavity after seasoning. 
Add sprigs of herbs: tarragon, parsley 
and thyme are yummy. So are basil and 
rosemary. Remove before serving. 

SAVE 
THE FAT!

Strain and freeze. 
Use for frying
and seasoning.

RITA HEIKENFELD comes from a family 
of wise women in tune with nature. She 
is a certified modern herbalist, culinary 
educator, author, and national media 
personality. Most important, she is a 
wife, mom, and grandma. Rita lives on 
a little patch of heaven overlooking the 
East Fork River in Clermont County, 
Ohio. She is a former adjunct professor 
at the University of Cincinnati, where 
she developed a comprehensive herbal 
course. 

abouteating.com
column: rita@communitypress.com
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XX

By Rita Heikenfeld

What’s more inviting than a warm muffin with a 
cup of tea or mug of coffee? Someone to share 
it with! The muffin recipes I’m sharing are 

family favorites and easy enough for the little ones to help. 
Store bought muffins can’t compare with home-

made, and the bonus is that muffins can be frozen and 
rewarmed in the oven or microwave. 

I’m giving expert tips, too, on making the perfect 
muffins. These tips come from pantry fair judges and 
are spot on for tender, tasty muffins.

These won a blue ribbon at our county fair. Note the 
range in sugar. If berries are really sweet, you may not 
need the full cup.

Ingredients
•  ½ stick unsalted butter
•  ¾ to 1 cup sugar 
•  2 large eggs
•  2 teaspoons vanilla
•  2 teaspoons baking powder
•  ½ teaspoon salt
•  2½ cups fresh blueberries or frozen, not thawed, 

tossed with flour that you use in the recipe
•  2 cups all-purpose flour 
•  ½ cup whole milk

Optional toppings: (sprinkle on before baking)

Streusel:
Mix together until crumbly: 2 tablespoons flour, 3-4 

tablespoons sugar, 1 teaspoon cinnamon, and 2 table-
spoons butter.

MUFFIN 
MANIA!

Cinnamon sugar: 
Mix together 2 tablespoons 

sugar, ½ teaspoon cinnamon, and ½ 
teaspoon nutmeg.

Instructions
1. Preheat oven to 375 degrees F. 
2. Spray or grease muffin tins.
3. Beat butter and sugar together until fluffy.  
4. Add eggs one at a time, beating after each addition. 

Blend in vanilla, baking powder and salt. 
5. Toss blueberries with the two cups flour. 
6. Very gently, and by hand, fold in flour blueberry 

mixture.  
7. Stir in milk.  
8. Spoon batter into sprayed or greased muffin tins and 

if using topping, sprinkle with the topping.  
9. Bake 22-25 minutes until golden brown and top 

feels springy to the touch when pressed. Don't overbake. 
Makes about 15-18 muffins.

BLUE RIBBON BLUEBERRY MUFFINS
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BLENDER WHOLE ORANGE 
DATE MUFFINS

Unusual in that you use the blender to mix the muffins. 
Sometimes I drizzle them with a powdered sugar glaze 
once they cool.

Ingredients
•  1 juice orange, about 8 oz, with peel, washed and 

dried
•  ½ cup orange juice
•  ½ cup chopped dates — can buy already chopped
•  1 large egg
•  1 stick butter, cut up and softened to room tempera-

ture
•  1¾ cups all-purpose flour
•  ¾ cup sugar
•  1 teaspoon each: baking powder and baking soda
•  ½ teaspoon salt

Instructions
1. Preheat oven to 400 degrees F. 
2. Cut orange into eight or so pieces and remove 

seeds. 
3. Put orange pieces, juice and dates in blender. 

Puree.  
4. Add egg and butter and blend. It will look curdled. 

Set aside.  
5. In large bowl, mix flour, sugar, baking powder, 

soda and salt. Pour orange mixture over top and stir 
gently to combine. 

6. Pour into sprayed or greased muffin tins, filling 
about ½ full, and bake 15-20 minutes, until top springs 
back when pushed with finger. Don’t overbake.  

7. Makes 12 muffins, or about 18 mini-muffins. (If 
making mini-muffins, check after about 10 minutes).   

SIMPLE POWDERED SUGAR GLAZE

Ingredients

•  2 cups confectioner’s sugar
•  3 tablespoons water, milk, or fruit juice
•  ½ teaspoon vanilla extract

Instructions
1. Just whisk everything together.

ALWAYS READY REFRIGERATOR 
BRAN MUFFINS

The batter can be kept two to three weeks in the refrigerator. 
My batter lasted two weeks before I used it up. Not a real 
sweet muffin.  I love having this batter on an as-needed basis.

Ingredients
•  1 cup boiling water
•  3 cups whole bran breakfast cereal (not flakes)
•  1 cup brown sugar, packed
•  1 stick butter
•  3 large eggs
•  2½ cups all-purpose flour
•  1 tablespoon baking soda
•  ½ teaspoon salt
•  2 cups buttermilk (I use whole buttermilk)
•  1½ teaspoons vanilla
•  Extra sugar for sprinkling on top (optional)

Instructions
1. Add water to cereal and stir until cereal is moistened. 

Set aside. 
2. Cream brown sugar with butter until smooth. 
3. Add eggs one at a time and beat until light. 
4. Stir in flour, baking soda, salt, buttermilk, and vanilla 

until blended.
5. If not baking at once, transfer to container, cover, and 

refrigerate two to three weeks. 
6. When ready to bake, preheat oven to 400 degrees F.
7. Spoon mixture, about ¼ cup for each muf-

fin, into sprayed or greased muffin tins, 
filling ½ full. 

8. Sprinkle with sugar. Bake for 
15-20 minutes or so until golden and 
top springs back when pushed with 
finger.
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TIPS FOR PERFECT MUFFINS

 •  “Sifted flour” means sift before measuring. “Flour, 
sifted” means sift after measuring.

•  If using fruit or nuts, toss with the flour called for in the 
recipe. This keeps them nicely suspended and prevents them 
from sinking to the bottom.

•  If using paper liners, no need to spray or grease.
•  Generally speaking, fill with ½ cup batter. 
•  The outside should be golden brown, with no peaks or 

knobs on top.
•  The inside should have fairly uniform holes with no long 

slender tunnels. That means you’ve over mixed. Mix only 
long enough to get the dry ingredients wet. 

•  Batter will look lumpy. 
•  Unfilled tins should be filled halfway up with water. 

This will allow the rest of the muffins to bake nicely, and will 
prevent pan warping.

•  Avoid soggy muffins by removing from tins right after 
they bake. 

IS MY LEAVENING STILL ACTIVE?

If baking powder or soda is old, it may not leaven properly. 

•  To test baking powder, add a small amount in warm 
water. It should fizz up right away.

•  To test baking soda, add a small amount to acidulated 
water (add a bit of lemon juice or vinegar to the water). It 
should also fizz up right away. 

GOLDEN CORN 
MUFFINS

Brush with melted butter 
as soon as they come out 
of the oven for an extra 
layer of flavor. 

Ingredients
•  1½ cups sifted flour
•  ¾ cup cornmeal
•  ½ cup sugar
•  4 teaspoons baking powder
•  1 teaspoon salt
•  2 large eggs, beaten
•  3 tablespoons melted butter
•  1 cup milk

Instructions
1. Whisk together flour, cornmeal, sugar, baking pow-

der, and salt in a bowl.
2. Combine eggs, butter, and milk. 
3. Stir egg mixture into dry ingredients just until 

moistened. Spoon batter into sprayed or greased muffin 
tins, filling ½ full.

4. Bake 15 minutes or until top springs back when 
pushed with finger. Makes about 12 muffins.



backyardpoultry.iamcountryside.com      43October/November 2019



44 Backyard Poultry

STEP-BY-STEP TURKEY PROCESSING
By Jeremy Chartier

Butchering turkeys for the holiday 
season is a tradition on many 
homesteads, and for a good 

reason. Perhaps you’re looking for the 
freshest, most tender bird possible with 
only a simple turkey brine. Maybe you 
want to butcher turkeys at home, so you 
know exactly how your food was grown. 
Perhaps you decided to start raising tur-
key poults to add a profit center to your 
farm. In any case, butchering turkeys 
on the homestead may be a great option 
for you.

Butchering Turkeys for Yourself
If you plan on butchering turkeys for 

personal consumption, then I presume 
you’re not planning on processing all that 
many. If you’re not concerned about the 
perfect presentation of a whole roasted 
turkey, then knowing how to field dress 
a turkey will save you lots of time.

Field Dressing a Turkey
Field dressing cuts out the unnecessary 

and time-consuming parts of butchering 
turkeys. You don’t need much beyond a 
clean place to work and a sharp knife. A 
hunter’s knife or a deboning knife should 
serve you well.

To field dress a deceased turkey, place 
the bird on its back with the breast bone 
facing up. Cut the skin along the breast 
bone from neck to tail, taking care not to 
cut the crop or the vent in the process. Pull 
the skin, feathers and all, down on either 
side to expose the breast meat. Separate 
the breast meat from the frame of the bird 
by cutting it from either side of the breast 
bone and ribs. 

Once you've removed the breast meat, 
remove the legs at the hock joint with a 
knife. Don’t cut through the bone, but 
instead cut the skin and tendons so you 
can separate the joint. Then, just like the 
breast bone, cut and pull the skin to ex-

pose the drumsticks. Cut the connective 
tissue and twist both drumsticks from 
their sockets.

Butchering Turkeys for Others
Butchering turkeys for other people 

is a far more complicated process. You 
can skate by with limited or marginal 
equipment if you’re processing very few 
birds, but if you’re handling more than six 
birds, you owe it to yourself to buy, build, 
or borrow proper equipment for the job.

Local Processors
If you can’t afford to buy, build, or bor-

row equipment, look for a local processor 
that butchers turkeys. I’ve met many a 
small farmer who wound up stuck with 
turkeys they couldn’t process because 
they didn’t do their research, so be sure 
you have a processor available if that’s 
the plan. These unfortunate souls usually 
gave the birds away or had to learn how 
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to keep turkeys healthy in winter, all 
because they incorrectly assumed there 
was a local processor that would work 
with them.

Legal Issues
The USDA Custom Slaughter ex-

emption allows the end consumer of the 
animal in question to bring it to a custom 
processor (such as you) to be butchered. 
Operating properly under the USDA's 
Custom Slaughter exemption is some-

what tricky. Be sure to research and fully 
understand the law, both federal and state, 
before you attempt it.

Learn the Process
The process of butchering turkeys is 

somewhat involved, albeit not impossi-
ble. This article should be considered an 
informational overview since there are 
many little things I can’t cover in one 
article. Seek local guidance. Find a farmer 
who butchers turkeys on the farm and 

help them when they process their birds 
to learn the process first hand.

 A stand-up drum plucker works, but it 
can be a workout to use. 

The Tools
The tools I use for butchering turkeys 

are straightforward: some sharp knives, 
several short hoses with valves, some bits 
of rope, pruning loppers, an exceptionally 
unsafe lamp cord with “gator clamps” 
attached to the business end, plastic tubs, 

Butchering turkeys for other people is 
a far more complicated process. You 
can skate by with limited or marginal 
equipment if you’re processing very 
few birds, but if you’re handling more 
than six birds, you owe it to yourself 
to buy, build, or borrow proper 
equipment for the job.

Now Available!

Summer is Coming... 
Are You Prepared?

Chicken DeLyte™ is an easy to use daily nutritional solution for the animals you care about most.

Supports normal digestion and nutrient absorption
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buckets, and a scale.
There are professional job-specific 

knives available on the market such as 
pin feather knives, sticking knives, and 
such, but I find a good, sharp deboning 
knife does the job. Have several knives, 
since stopping to sharpen a dull knife 
takes longer than simply reaching for a 
fresh one.

The Crew
If you’re planning on butchering tur-

keys en masse, you’ll need some helping 
hands. Many times, I find willing hands 
to help on the line either by bribery (pizza 
and a turkey), volunteers who want to 
learn how to butcher turkeys, or fellow 
farmers who have birds to process. Many 
hands make for quick work, so be sure 
you have a crew ready.

Doing the Deed
Some farmers use a kill cone, which is 

an inverted cone you place the bird in up-
side down to hold it as you bleed it. They 
work, but I find them to be expensive, and 
one size does not fit all. I prefer to hang 
birds by the legs with a simple length of 
rope that has a “toggle” tied at the end 
of it. A quick wrap and turn of the toggle 
keep my birds suspended safely. I like the 
rope and toggle method instead of kill 
cones or shackles because it’s cheaper 
and more comfortable for the bird. 

I don’t recommend using my crude, 
dangerous but effective method of stun-
ning, despite the fact that I'm about to 
explain it. You can exsanguinate your 
birds while conscious, but I prefer to use 
my highly unsafe lamp cord to stun my 
birds before bleeding them. Once hung, I 

attach one “gator” clip to the skin near the 
tail or vent, and the other on the snood. I 
stand back, plug the cord in for 10 to 15 
seconds, unplug, and then bleed the bird 
while it’s unconscious. Did I mention this 
is dangerous? Don't try this at home, kids.

 Tub pluckers make a world of differ-
ence. If you can get one, it will save a 
lot of effort.

 
Scalding

To pluck your turkey, you need to 
loosen the muscles that hold the feathers 
in place. You do this by scalding the de-
ceased bird in hot water. Soak the bird in 
the hot water bath until the wing feathers 
pluck with marginal effort.

I use a water tank set on a robust 
bayou burner to achieve 145 degrees 
F. Thermostatically controlled scalders 

Butchering turkeys at home is an 
education unto itself, one that I’m 
glad to have received. If you intend to 
attempt this yourself, do your research.
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are a marvelous tool to have, but I’m 
stuck fidgeting with a propane burner 
and 40-gallon tank of hot water. It’s not 
ideal, but with persistence and constant 
temperature monitoring, it works.

How To Pluck a Turkey
Unless you plan to hand-pluck your 

birds, you’ll need a plucker. Professional 
plucker machines are expensive, even in 
the used market. I’m fortunate to have 
acquired two stand-up pluckers. One of 
these pluckers runs on 110 volts and the 
second one runs on 220 volts. Because 
turkeys are heavy, I use the 220-volt unit 
for turkeys.

If fortune has shone upon you, you 
may find yourself in possession of a tub 
plucker. Drop a scalded bird into this 
fantastic machine, let it spin, and remove 
a plucked bird. It’s a back saver compared 
to stand-up pluckers.

 Use a sharp knife to sever the tendons 
and separate the leg at the hock joint.

 
The Pope's Nose

Now that you’ve gotten down to a 
featherless mass of turkey, it’s time to 
eviscerate. I start by cutting the legs off 
at the hock joint, then I skin the neck and 
use the loppers to remove the neck at the 
base. Don't forget to cut off the "Pope's 
Nose," aka the tail stump off the bird. I 
have absolutely no idea why they call it 
the Pope's Nose, but I've been told this 
by so many old farmers that I've stopped 
questioning the term. 

Evisceration
Now that the legs and neck are gone, 

you need to open the back of the bird, 
being sure to cut around the vent and not 
rupture any internal organs, especially 
the intestines. Reach inside the bird as it 
sits breast-bone-up, following the breast 
bone to the front. Grab and pull the entire 
viscera out with your hand. 

You’ll have to cut or pull the trachea 
out and reach between the ribs in the back 
to remove the lungs. I use my fingers for 
lung extraction, but they do make lung 
scrapers if you prefer a tool for the job. I 
suggest putting your small-handed help-
ers on the evisceration table since people 
like me who have big mitts have issues 
with this part.

Chilling
Immediately after your bird is eviscer-

ated and rinsed clean, immerse it into a 
chill tank. You want those birds to chill 
quickly and thoroughly for storage. Don’t 
underestimate how much ice you’ll need 
to chill these birds, because it goes very 
fast.

Butchering turkeys at home is an ed-
ucation unto itself, one that I’m glad to 
have received. If you intend to attempt 
this yourself, do your research. There are 
a great many things I don’t have space 
in this article to discuss, but hopefully, 
it gave you a general overview of the 
process. 
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THANKSGIVING'S 
WISHBONE 

TRADITIONS HAVE 
A LONG HISTORY
There’s only one wishbone 
rule you need to know: the 

biggest side wins.
By Tove Danovich

Once the Thanksgiving meal is over, most families 
take part in an annual wishbone tradition. The bird 
has been carved and the skeleton picked clean, and a 

small Y-shaped bone is set aside to dry. The furcula, as the bone 
is actually called, hangs off the bird’s skeleton like a necktie 
and helps stabilize them for flight, a thing that modern turkeys 
don’t do much of anymore. 

Depending on how patient the wishbone breakers are, the 
bone might be broken that night or in the days following the 
feast. The wishbone rules are simple: one person grabs each 
side, pulls, and the person with the bigger half gets a Thanks-
giving wish. Particularly superstitious wishers often let the 
bone dry for three days before snapping it. 

Though wishbones are commonly associated with turkeys, 
all poultry have them — chickens, ducks, turkeys, and even 
geese — and people have been using these domesticated 
birds to grant wishes or tell the future since ancient times. 

The tradition dates back to the Etruscans, an ancient 
civilization that lived in the area we know as Italy today. But 
instead of breaking the bone in half, Etruscans would make 
a wish while stroking the bone — more like a good luck 
charm. According to Peter Tate’s book, Flights of Fancy, it 
was during the St. Martin’s Night celebrations in medieval 
Europe that people started the wishbone tradition as we know 
it today with two people pulling on the wishbone, then called 
“merry thought.” 

Poultry have a long history of being used to grant wish-
es and tell the future. Ancient Greeks used to place grain 
on marked cards or mark kernels of corn with letters and 
carefully record which ones their chickens pecked first. The 
Roman army carried cages of “sacred chickens” with them 
— the designated chicken keeper was known as the pullari-
us. Once, as Andrew Lawler writes in Why Did the Chicken 
Cross the World?, the sacred chickens suggested a Roman 
general stay in camp. He fought instead. “He and most of his 
army were slain within three hours as a devastating earth-
quake shook Italy,” Lawler writes. Obey the chickens — or 
else. The poultry premonitions were so important that many 
advisers began to game the system. Chickens were often kept 
hungry or overfed the day before “divining” desired answers.

Other religions also have ceremonies that involve poultry, 
many of them controversial. During Yom Kippur, some Jews 
practice kapparot where a live chicken is swung overhead 
in a circle three times, taking on that person’s sins, before 
the bird is slaughtered and given to the poor. In Santeria 
and Voodoo, chickens are a common sacrifice and one can 
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occasionally still find the tradition of reading the future in 
the animal’s entrails — a custom which also dates back to 
Roman times. 

Geese helped foretell how bad the coming winter would 
be in European and Scandinavian traditions. Tate writes that 
after St. Martin’s Night, a dried goose’s breastbone would be 
examined to determine “whether the coming winter would be 
cold, wet, or dry.” 

Compared to decisions like whether to wage a war or how 
well to stock the larder before a long winter, making a wish 
on the snap of a turkey’s bone feels like low stakes. Many 
children, however, study the wishbone long and hard before 
deciding which side they think will win a coveted wish. To-
day the internet has taken a bit of magic out of the wishbone 
tradition with tips on winning like choosing the thicker side 
(obvious) or ones that use the physics of pulling apart a two-
pronged bone to your advantage like holding the wishbone 
closer to the center or letting the other person do most of the 
pulling.

Growing up as an only child, I never had to fight over the 
wishbone. Whichever of my parents felt like pulling it held 
the other end. Despite the tricks for getting the bigger half 
(and I suspect my parents would have reverse-cheated so I 
could have it), what made it so exciting was that despite all 
my plotting and studying the wishbone ahead of time, I never 
knew if I’d won until after I heard the snap and looked down 
at the bone fragment in my hand. 

Making wishes with wishbones or trying to see the future 
thanks to hungry chickens or fat geese were once part of 

Compared to decisions like 
whether to wage a war or how 
well to stock the larder before 
a long winter, making a wish 
on the snap of a turkey’s bone 
feels like low stakes.

daily life. Though we think of it as a Thanksgiving tradition, 
plenty of people used to break wishbones every time they 
served up a whole bird. Today, breaking a wishbone isn’t just 
a fun tradition but also a rare link to our food — a way to 
remember that birds have skeletons just like us even if they’re 
lighter and thinner and so breakable that a little kid can snap 
one between her hands.

Americans are increasingly turning to processed poultry in 
the form of ground turkey or chicken breasts and wings, more 
often than the whole bird and the occasions for gathering up 
a wishbone are becoming rarer as we look for ways to save 
time while making dinner. So, the next time you grab a ro-
tisserie chicken from the store or unwrap a farm-fresh whole 
duck for the table, set that Y-shaped bone aside and make a 
wish. After all, humans have been doing it for thousands of 
years. 
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Lighting in the Coop
A reader asked us if any studies have 

been done regarding whether incandes-
cent, LED, or fluorescent lighting was 
better for keeping chickens laying in the 
winter. So, we searched for answers!

When we supplement light to 
our chickens in winter, does 
it matter what type of bulb 

we use? Between incandescent, fluores-
cent, and LED bulbs, there are benefits 
and drawbacks to each, but do the chick-
ens have a preference? How should that 
light be set up?

Chickens are very sensitive to light. 
In addition to perceiving light through 
their eyes, they also have a photorecep-
tor in their hypothalamus gland which 
perceives light through the thinner parts 
of a chicken’s skull (Jácome, Rossi, & 
Borille, 2014). Light is what signals 
a chicken to lay eggs. Once daylight 
hours reach 14 hours per day, chickens 
begin to make more hormones that 
stimulate egg production. This peaks 
when there are 16 hours of daylight 
each day as this is usually the ideal time 
to lay eggs for hatching chicks. Those 
chicks can then grow throughout the 

egg output when comparing lights of 
the same color spectrum (Long, Yang, 
Wang, Xin, & Ning, 2014). One study 
found that hens under LED lights were 
a little more prone to feather pecking, 
while another found that chickens were 
calmer under LED lights. The hypoth-
esis behind this increased calm is that 
because chickens have such sensitivity 
to light, the slight flickering of fluo-
rescent bulbs may have been irritating 
to them. Fluorescent lights may not 
hold up to the dust of a chicken coop 
as well as LED bulbs. While LEDs are 
more expensive, they last a very long 
time and can significantly lower your 
electric costs. Both fluorescent and 
LED also don’t produce the heat that 
traditional incandescent bulbs do. While 
you may want to give your girls a little 
more warmth in wintertime, doing so is 
a huge fire hazard.

Color of Light
Some very interesting studies used 

LED lights to compare a laying hen’s 
response to monochromatic light, that 
is, a single color. The “white” light that 
we perceive from the sun and attempt to 

summer and be strong before winter. 
Many modern breeds have been devel-
oped to continue producing high num-
bers of eggs throughout the winter, but 
most traditional breeds will take a cou-
ple of days to absorb enough sunlight 
to stimulate the production of an egg in 
the darkness of wintertime. Fortunately, 
with the luxuries of electricity, we can 
provide artificial light to stimulate the 
chickens and keep them producing well 
even through the winter.

Type of Light
Large poultry operations sometimes 

participate in studies to determine how 
to maximize their egg output while 
keeping their chickens healthy. Most 
studies that have been done recently 
compare LED to fluorescent lighting. 
They don’t compare incandescent 
because the large operations rarely use 
that form of light. Incandescent costs 
too much in comparison for them to 
care whether there is a slight difference 
in egg-laying potential. What these 
studies between LED (light-emitting 
diode) and fluorescent lights show is 
that there is little, if any difference in 

By Rebecca Sanderson
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mimic in our light bulbs is actually all 
the colors together. With LED lights set 
to green, red, blue, or white in different 
hen houses, the scientists took care-
ful measurements of egg size, shape, 
aspects of nutritional value, and output. 
It was found that the hens under only 
green light produced more sturdy egg-
shells. Hens under blue light produced 
progressively rounder eggs. The group 
in the white light produced the largest 
eggs in comparison, and the group in 
red light produced smaller eggs, but in 
greater yield. There were no significant 
differences in nutritional aspects of the 
eggs (Chen, Er, Wang, & Cao, 2007). 
Other studies have shown that when 
light is supplemented to chickens, it 
must be in the “warm” spectrum and 
include at least equal red in proportion 
to the other colors, if not more (Baxter, 
Joseph, Osborne, & Bédécarrats, 2014). 
No “cool white” lights for your girls!

How to Implement
Before you supplement light for your 

chickens, research when your area 
receives 16 hours of sunlight per day, 
and when that begins to decline. Know 
how long the light needs to be on to 
reach a maximum total of 16 hours of 
supplemented and natural light com-
bined. This will change throughout the 
autumn, winter, and into next spring. 
Giving more than 16 hours of light in a 
day will actually decrease production. 
Second, invest in a timer to be sure that 
the light is consistent each day. It is 
best to supplement light in the predawn 
hours rather than after sunset. Chickens 
don’t see well in the dark, and if the 
light suddenly turns off plunging them 
into complete darkness, they will be 
unable to find their roost and may pan-
ic. If your area is already experiencing 

less than 16 hours of sunlight, introduce 
the supplemented light gradually. Also, 
do not suddenly take away the supple-
mented light as this can throw your 
chickens into a molt when the weather 
is too cold. The light source should be 
close enough to shine directly on your 
chickens without being so close that 
they may accidentally bump it even 
when excited. It should also be kept far 
away from any water because a single 
drop can cause a hot bulb to shatter, 
endangering your chickens. 

A Reason Not to Supplement
While you may think, “Why wouldn’t 

I want as many eggs as possible, year-
round?” Nature may say otherwise. To 
everything there is a season, and winter 
is often a time to rest and recuperate. 
Chickens that are forced to produce at 
their maximum potential even through 
the winter often burn out at a younger 
age than chickens who are allowed to 
rest during the natural period. Your 
chickens will still produce eggs in win-
ter, just not as often. You may come to 
think of eggs as a seasonal crop, much 
like most other foods on the homestead. 

Conclusion
Although it doesn’t seem to matter to 

the chickens which type of light bulb 
we use, they do seem to prefer red light 
more than others. This should be given 
in the morning to avoid confusion and 
panic when the light suddenly turns 
off at night. But, if you choose not to 
supplement light during winter, your 
chickens can enjoy a season of rest be-
fore the busy egg-hatching, chick-rear-
ing, lots of foraging summer. Either 
way, whether or not to supplement light 
is your choice. 
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Occasionally in nature, a male and female from two dif-
ferent species will mate and produce offspring, termed 
as hybrids. In the case of poultry, crosses between 

different species in the same family are possible, especially 
between mallards and other ducks. Sometimes even pheasants 
or peacocks have been seen to mate with chickens and produce 
young. A rarer example is a rooster mating a guinea hen — 
giving rise to the guin-hen or numigall — as these species are 
more distantly related, classified in different poultry families.

Birds normally prefer to mate with their own species, but 
there are exceptions: a rooster in close confinement with 
a guinea hen; a lone rooster in a herd of guineas; a young, 
inexperienced and ardent male, especially if he were brood-
ed by a hen and grew up with chickens. Hybrids that do not 
occur naturally, such as a turkey male with a domestic hen, 
have also been produced through artificial insemination for 
scientific research.

In the early twentieth century, scientists examined such 
crosses as a means to understand evolutionary trends and to 
improve classification of species. Gene differences and their 
resultant proteins have also been studied to further biological 
understanding. The possibility of importing wild genes into 
domestic species has also been examined. On a commer-
cial basis, some hybrids have produced economic benefit: 

Miracle at seven weeks old. Photo © Brenda Warren.

pheasant crossed with chicken was desirable in Germany in 
1770, while wild geese crossed with domestic ones enjoyed 
market success in 1861. To this day, Muscovy crossed with 
Mallard duck provides a profitable market bird. However, the 
numigall was never found to be profitable, due to the scarcity 
of the phenomenon.

Very few rooster-fertilized guinea fowl eggs form embryos, 
and of those that do, most die before pipping or very soon 
after hatching, especially females. Of those examined, numi-
galls that have lived longer than this were male. Gender was 
not apparent from looks or behavior in any of the document-
ed cases. The hybrids did not show any sexual characteristics 
or interest in mating. Genitals remained undeveloped, so the 
relevant hormones would not have been produced. 

Hybrids that survive to maturity are normally infertile. 
Different species are genetically incompatible as their gene 
pools have diverged through adaption to distinct ways of 
life. If the cross is not lethal, meaning the animal dies young, 
then it will still not be able to reproduce, except in a few 
cases where the species are closely related, as seen in some 
ducks. Unfortunately for the poor numigalls, gene differences 
generally result in short lives, during which they suffer from 
health issues, such as arthritis, heart problems, and weakness. 
On saying that, I have seen anecdotal reports of numigalls 

GUINEA FOWL-
CHICKEN HYBRIDS
The Rare Phenomenon of the Numigall

By Tamsin Cooper
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that lived for over two years, although 
not without health problems. An excep-
tional example was the offspring of a 
guinea cock with a bantam hen, Egbert, 
who lived for 10 years.

All documented cases have a fairly 
even mixture of guinea fowl and 
chicken traits, both in behavior and ap-
pearance. They did not inherit a comb, 
wattle, or helmet. Most grew quickly 
and were larger than or sized intermedi-
ately between parents, but others were 
small and weak from the start. Most of 
them preferred to stick with their clutch 
mates, although some preferred guinea 
fowl company and were aggressive 
toward chickens. Their voices were 
often chick-like, although some devel-
oped guinea-like screams, but not the 
female’s “buck-wheat” call. Normally 
calm in temperament, some were bolder 
than guinea fowl.

The most detailed and emotive 
account I have come across is that of 
Miracle, an endearing numigall who 
lived until almost eight months old. 
Brenda Warren, living in Aberdeen, 
Mississippi, starting raising guinea fowl 
and chickens in 2009. By November, 
she hatched her first three guinea fowl 
eggs. One was obviously very different, 
growing quicker and developing faster 
than his two guinea keet siblings. An 
Easter Egger, named Warlock, was the 
subordinate rooster in the flock and was 
never allowed to mate with hens by the 
dominant male, Boss. In the following 
weeks, as Miracle grew a beard and 
cheek tufts, it became apparent that 
he had inherited traits from Warlock. 
However, his feathers were never truly 
chicken nor guinea fowl. He had a 
unique barred plumage with touches of 
red. He had a long neck and tail and an 
upright stance. His voice remained a 
soft, chick-like cheeping, even when his 
clutch-mates had matured and devel-
oped their typical calls. 

Right from the start, he was much 
bolder and friendlier than his siblings. 
He flew up onto Brenda’s shoulder, 
while the keets cowered. As they grew, 
they kept together in a tight-knit group, 
although they enjoyed foraging along 
with the older birds as they grew up. 
When feeding, Miracle grabbed treats 
from the hand, like the chickens, rather 
than the more reserved behavior of his 
guinea companions.

Guinea fowl–chicken hybrid with keet (left) and guinea fowl (behind) at Tierpark Arche 
Warder, Germany. Photo © Jörn Lehmhus.
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Miracle with guinea sibling. Photo © Brenda Warren.

Miracle’s half-sister joined the fe-
male flock when she matured. Then his 
half-brother and remaining companion, 
Rascal, was tragically run over, leaving 
him rather alone, unable to keep up 
with the rest of the flock. By thirteen 
weeks old, his weakness had already 
shown, as he was easily tired by normal 
activity. Then in summer, he showed 
signs of overheating at only 70 degrees. 
His final weeks were spent accompa-
nying Brenda or a broody hen and her 
chicks. He survived wild dogs and a 
coyote by hiding up in the rafters of a 
barn. But shortly after Rascal’s death, 
Miracle fell off his perch and peacefully 
passed away. His story attracted many 
followers on a popular poultry forum, 
and his demise brought tears to the eyes 
of many readers.

The story of Miracle emphasizes how 
this rare cross does not produce a viable 
bird. The differences between the two 
species are too great to produce a func-
tioning individual with good health. 
Motivated by curiosity or a desire for 
novelty, some breeders have attempted 
to force matings of different species 
by confining them in small cages. This 
would put an unreasonable amount of 
stress on the individuals involved and 
compromise their welfare. The resulting 
eggs have a low probability of fertility, 
and those that hatch are unlikely to live 
long. In the case of those that survive, 
they are likely to suffer from health is-
sues, due to the incompatibility of their 
genes, and may not find a social niche 
in the flock. This is why, in nature, such 
hybrids are so uncommon. 

Sources: Hanebrink, E. L. 1976. 
Characteristics and Behavior of Guin-
eafowl and Domesticated Chicken Hy-
brids. Journal of the Arkansas Academy 
of Science 30(17). Messybeast.com. 
Vogelaar, E. and van Grouw, H. 2008. 
Hybrids. Aviculture-Europe.
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...because no one 
wants to hear their 
chicken wheezing.

Chickens can contract a lot of different 
ailments and diseases, but we often 
don’t freak out about it too much until 

we start talking about respiratory infection 
in chickens. Unfortunately, there are a lot of 
different respiratory ailments when it comes to 
chickens. And more often than not,  a chicken 
respiratory infection can be a quick and dramat-
ic killer of your beloved flock.

Chickens are so easily susceptible to con-
tracting respiratory infections, but often you 
don’t notice them until it’s too far gone. This 
is why it is extremely important to prevent 
respiratory infections from happening before 
they begin. We accomplish this by offering 
natural herbal supplements into our chicken’s 
feed and water.

Rest assured, however. Not all sneezes 
and chicken wheezing is a sign of disaster. 
A chicken’s respiratory system is extremely 
fragile and sensitive. The average everyday 
dust can fly up a chicken’s nose and send it 
into a sneezing or coughing fit. This is why 
it’s important to be in tune with your flock 
each day and understand true sick chicken 
symptoms when they arise.

More than anything, you can help prevent 
respiratory infections from happening by 
keeping a clean chicken living environment, 
quarantining new birds before introducing to 
your flock, and practicing bio-security. But 
when you need that extra boost of confidence 
that your flock will be ok, here are some 
herbs to consider offering to your flock on a 
daily or weekly basis. Many of these herbs 
have been proven time and time again to heal 
respiratory issues (some studies have even 
been done with chickens!).

Astragalus (Astragalus membranaceus)
I feel like I write about this herb in every 

single chicken article that I publish, but I can-
not stress to chicken keepers enough that this 
herb should stay in their chicken medicine 

By Amy Fewell

3 Herbs to Heal and Prevent 
Chicken Respiratory 

Infections
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cabinet. In fact, it should stay in their 
own human medicine cabinet as well!

In a study done in 2013, astragalus 
not only helped prevent avian influen-
za, but also helped shorten the duration 
of avian influenza in infected flocks. 
While the study primarily focused on 
the injection of astragalus, as an herb-
alist, I know that astragalus as a dietary 
supplement stimulates the immune 
system greatly, thus very likely prevent-
ing the inhabitation of the influenza 
virus altogether. In fact, this is exactly 
the same way it works with humans by 
preventing the common flu.

Avian influenza is the ultimate chick-
en respiratory infection, and honestly, 
it probably scares just about every 
single chicken keeper on the planet 
when they hear the words uttered on the 
news. Of course, the sound of a chicken 
wheezing is enough to send me straight 
through the roof. That’s why this herb 
is so important. It is a powerhouse 
immune boosting herb, and also works 
as an anti-inflammatory, antibacterial, 
and antiviral.

Give astragalus to your chickens a 
couple of times each week to boost 
their immune systems, either dried in 
their feed or in a decoction/tea (in their 
waterer). I prefer to offer it in a decoc-
tion, and my chickens prefer it that way 
as well.

Stinging Nettle, cooked or dried 
(Urtica dioica)

I really enjoy the overall benefits 
of this herb. Chickens won’t typically 
touch this herb in its natural environ-
ment, though some flocks will. Stinging 
nettle does exactly as it says it does — 
stings. The little hairs on the outside of 
the leaves leave a numbing sensation 
for many humans and animals. 

However, stinging nettle is an incred-
ible source of vitamins, nutrients, and 
minerals for your chickens. Stinging 
nettle is a natural detoxifier, antiparasit-
ic, and aids greatly in respiratory health 
by strengthening and detoxifying the 
respiratory system. It is also a natural 
antibacterial. 

When studied in nature, wild birds 
will eat on stinging nettle as a way to 
help prevent internal parasites and aid 
in respiratory health. Chickens will 
absolutely do the same thing. 

Give freely throughout the year — 

fresh, dried, or cooked — or a couple of 
offerings each week.

Thyme (Thymus vulgaris)
Last but certainly not least — thyme. 

Thyme is a natural antiparasitic, anti-
bacterial, aids the respiratory system, 
relieves infection, and is packed full of 
omega-3s that support brain and heart 
health. Thyme is also rich in vitamins 
A, C, and B6, as well as fiber, iron, 
riboflavin, manganese, and calcium.

This herb is extremely potent when it 
comes to aiding in respiratory health. In 
fact, we use it often, even for ourselves, 
in cough syrups and more around the 
homestead. It works exactly in the 
same way for chickens! In fact, many 
commercial companies offer thyme to 
their flocks for its respiratory aid and 
antiparasitic abilities.

Offer daily in their feed, dried or 
fresh, or freely on pasture or around the 
chicken run.

There are a lot of herbs for chickens 
and respiratory health out there, but 
these herbs I’ve listed are three of my 
top herbs when it comes to helping your 
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flock. Offer these herbs to your flock 
everyday if possible, or at least mul-
tiple times a week. Should your flock 
contract a respiratory ailment, offering 
these herbs every six hours to your 
flock in their waterer will do wonders. 
But more than anything, prevention is 
key. It is so nice to know that we can 
prevent our precious chooks from get-
ting sick simply by using natural herbs 
and preventatives! 
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Cheep Chicken Treats
9 Ideas for Money-Saving Snacks Your Flock Will Love

By Ashley Taborsky

Backyard chickens can be a joy. They offer hours 
of entertainment, fantastic compost, and better-
than-store-bought eggs that will have your friends 

begging for you to share.
With everything your feathered companions provide you 

and your family, they deserve a special snack now and then. 
But treating the entire flock can quickly become expensive — 
unless you shop savvy or have the skills to make your own.

Here’s a list of nine creative, money-saving treats and 
DIY ideas that will keep your backyard hens happy and 
clucking for more.

1. Cabbage Tetherball
Offering your flock a cabbage tetherball is not only an inex-

pensive snack, but it provides your chickens with exercise and 
entertainment. All you need is a thin rope (or thick string), a 
head of fresh cabbage, and a good place to hang it. You can 
either drill a hole through the center of the cabbage or just 
wrap the rope around it tightly a few times. You can hang it 
at chicken eye-level, or cinch it up a few inches above their 
head, making them hop for it. (Who doesn’t love watching 
chickens hop for treats?)

2. Raking Fall Leaves
If your neighborhood is covered in deciduous trees, you’re 

in luck. A great treat that’s entirely free is piles of raked 
leaves. Toss a few armfuls of dried leaves into the chicken 
run, and watch your birds go crazy as they happily kick 
around leaves, searching for bits of grass, bugs, and more. 

Dried leaves also act as a nice layer of free, all-natural bedding 
for your chicken run and coop.*

*Just make sure you know the source of the leaves and you’re 
confident the trees they came from weren’t sprayed in pesticides.

3. Wild Bird Seed Mixes
Many stores sell large bags (10lbs+) of wild bird seed mixes at a 

relatively low price per pound. Even though those bird seed mixes 
are labeled and marketed toward wild birds like finches and car-
dinals, chickens love sunflower seeds and millet, too! Oftentimes 
you can buy wild bird seed mixes cheaper than you can buy bags 
of the similar products labeled as “chicken treats”.

4. DIY Suet Blocks
Think about sources of fat you may throwing away in your 

kitchen — bacon grease, drippings after browning ground beef 
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on the stove. Chickens love these natural 
fats. Start saving bacon grease in a jar in 
the freezer until you have a cup or two 
stockpiled. Remove it from the freezer 
and warm it to liquid temperature. Line 
a small tray with wax paper. Fill the tray 
with sunflower seeds, peanuts, the “dust” 
from the bottom of the chicken feed bag, 
or whatever else you have available, then 
pour the warm grease over top of the 
mixture of loose chicken goodies. Gen-
tly shake the pan, to allow the grease to 
penetrate the mix and work its way to the 
bottom. Put the tray in the refrigerator for 
a few hours or until solid, then pop it out 
of the wax paper whenever you’re ready 
to treat your chickens.

5. Pulling Garden Weeds
If you’re a gardener, you know how 

many uninvited weeds you can yank 
from the ground by the end of a season! 
Chickens love most common garden 
weeds, like dandelions and chickweed. 
Instead of tossing your weeds directly in 
the compost or trash, collect them in a 
bucket and empty the pail in the chicken 
run at day’s end. Your flock will thank 
you for the fresh, green snacks.

 
6. Scraping Kitchen Plates for 
“Chicken Salad”

During mealtimes, depending on 
what’s for dinner, there can be plenty of 
chicken-worthy scraps leftover. When we 

have BBQ evenings, we keep a bucket 
next to the trash can labeled “chicken 
salad.” Our close friends know the drill 
as they’re scraping the dinner plates: 
bones and napkins go in the trash, but 
food the chickens may still enjoy goes 
in the bucket. By the end of the evening, 
the bucket contains items like watermelon 
rinds, chewed-on corn on the cob, potato 
salad, dinner rolls, and more — an odd 
“salad” that your chickens will love.

7. Box Cornbread
If you want to give your flock a home-

made, warm treat, try baking up a fresh 
pan of cornbread. Depending on the 
brand, you can find a box of cornbread 
mix for one to two dollars. To add extra 
variety, try adding fun mix-in ingredients, 
like a cup of peas or corn, or whatever 
chicken-friendly leftovers you have on-
hand.

8. Lawn Clippings
After mowing the lawn, dump the bag 

of grass clippings directly into the chick-
en run. They’ll have a blast scratching 
through the pile of fresh lawn cuttings, 
eating grass and rummaging through for 
potential bugs and other snacks.

9. Spent Grains from Local Brewer-
ies

“Spent grains” are the grains that have 
been used in the beer-making process 
(and contain no alcohol). Many local 
breweries have programs to donate their 
spent grains, which are commonly used as 
livestock feed and chicken treats. If you 
have a local brewer in your area, reach 
out and see if they have a free spent grain 
pickup site — many do. 
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A broody hen or two is a wonder-
ful resource that can be used 
to increase one’s flock. Many 

times, poultry keepers undervalue this 
heredity-linked trait in their birds. Per-
haps it is time to reassess this attribute 
and appreciate it for the many benefits 
it can provide.

A setting, brooding hen does exactly 
what an electric incubator will do. The 
broody hen hatches the chicks for you. 
No need to set eggs in a tray, no need 
to make sure they are getting turned, no 
need to worry about fluctuating tem-
peratures or power outages. With all of 
our technology and modern inventions, 
it is sometimes easy to forget that this 
was nature’s first design for bringing 
baby chicks into the world. After those 
eggs are hatched, Mama Hen will keep 
those babies warm. No need for heat 
lamps or worrying about power outages 
in the middle of the night. For anyone 
wanting to homestead or live off-grid, a 
few broody hens are indispensable.

Two main drawbacks to using broody 
hens for incubation are that they decide 
when to start setting on the eggs, not 

you. You cannot decide the exact date 
for those chicks to arrive like you 
would if you set the eggs in an incuba-
tor or ordered the chicks from a hatch-
ery. Also, if you want 50 baby chicks, 
and only one or two hens are broody 
and setting, it is very unlikely that they 
will be able to cover and incubate that 
many eggs.  

How many eggs can a broody hen 
set on?

A full-size, standard-breed hen, such 
as a Cochin, Brahma, or Rhode Island 
Red can generally accommodate 10 to 
12 large or extra-large eggs success-
fully. Broody hens will set on as many 
eggs as you allow to be in the nest, but 
most full-size hens can realistically 
cover and incubate only about a dozen 
at a time. Bantam hens, such as Cochin 
Bantams, Brahma Bantams, and the 
Japanese Fantails can successfully han-
dle about six, or maybe up to eight eggs 
at a time. A hen will often lay 20 or 
more eggs in a clutch before starting to 
set, but many times half of those eggs 
are not able to be adequately covered 

by her body and do not hatch. If a set-
ting hen is in the coop with other hens, 
the eggs destined for hatching need to 
be clearly marked and easy to identify. 
Other hens will lay their eggs in the 
nest with her, and she will gladly accept 
them. If this is the case, eggs should be 
checked, and excess ones gathered at 
least twice per day. 

What breeds produce the best 
broody hens? 

If you do a web-search for the best 
broody chicken breeds, all sorts of 
breeds will pop up. Cochins, Brahmas, 
Rhode Island Reds, various Rocks, Buff 
Orpingtons, and even Australorps are 
often listed. However, you may be dis-
appointed if you purchase some pullets 
or hens, thinking that they will surely 
go broody for you.

All of these breeds were once known 
for their good mothering abilities. 
However, over the years, many of these 
breeds were honed for egg production, 
often times through government-spon-
sored “Poultry Improvement Plans.” 
From the 1920s thru the 1950s, inor-

BROODY HENS: 
A FREQUENTLY 
UNDERVALUED 

ASSET
How many eggs 

can a broody 
hen set on? 

By Doug Ottinger
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dinate emphasis was put on increasing 
egg production. During this time, 
farmers kept many of the standard 
breeds mentioned above. Trap-nesting 
programs and intense record-keeping, 
on a per-hen basis, were urged by the 
cooperative extension services. Since 
setting hens stop laying eggs during the 
incubation period, many were culled 
out and destroyed. Cochins were one 
of the few breeds, listed here, that were 
rarely kept for commercial egg produc-
tion, so their natural mothering abilities 
were not culled out and destroyed.  

Because Bantam breeds were mainly 
kept for purely personal enjoyment, 
they escaped the modern-era “im-
provements” placed on many full-sized 
breeds. Consequently, many still keep 
their mothering instincts today. Ban-
tams are known to be wonderful setters 
and mothers.  

Here are some broody or potentially 
broody chicken breeds: Among the full-
sized fowl, Cochins are one of the most 
dependable. Many owners report that 
Cubalayas are very dependable, as well 
as Langshan and full-size Brahma hens. 
Breeds once known for their mothering 
abilities include Rhode Island Reds, 
Buff Orpingtons, Australorps, White 
Rocks, Barred Rocks, and Wyandottes. 
Unfortunately, due to the poultry 
“improvement” plans of yesteryear, 
many strains within these breeds can no 
longer be counted on as brooders and 
setters. 

Probably the two most dependable 
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broody Bantam breeds known are 
Silkies and Cochin Bantams. If you are 
going to purchase some Bantam pullets 
or hens to use as a natural incubator and 
brooder system, you cannot go wrong 
with pullets or hens from these breeds. 
They are inveterate setters and mothers. 

They can be used for other chicken 
eggs, duck eggs, pheasants, guinea 
fowl, and turkeys (not recommended 
for turkeys however, due to potential 
transmission of histomoniasis, or black-
head disease to the young poults). 

 Broody hens are a wonderful assets 
and resources that are seriously under-
valued by many poultry keepers today. 
Next time one of your hens decides to 
set, pat yourself on the back. She is a 
chicken with extra value. You have done 
well in acquiring her! 
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There may be times when a broody 
hen is not in your best interest. Brood-
iness is infectious. Once one hen starts 
setting in earnest, it is highly likely that 
another hen will also start. And then 
another. Before long, there goes your 
egg production, most likely for several 
weeks. How do you break a broody 
hen?

First, you may not be able to. If a 
hen has gone truly broody, there may 
be nothing you can do except bide 
your time and let nature take its course. 
Bantam breeds can be notoriously hard 
to break (this is one aspect that can 
make Bantams so valuable as setters 
and mothers). The best thing you might 
be able to do is to separate the hen from 
the rest of the flock until the mothering 
urge is over … sometimes a full six 
weeks. The urge to set on eggs is con-
trolled by deeply-imbedded hormones 
and biochemical levels in the cells of 
the brain and rest of the body.  

If you do have a broody hen that you 
want to try to break, these methods are 
worth a try:

1. Separate her from the flock. If her 
brooding hormones are not at extremely 
high levels, a change of area may be 
enough of a disruption to break her 
broody cycle.

2. If the simple change of area does 
not work, some people say that placing 
her in a wire-bottom cage, with food 
and water for a few days, in a well-lit 
area works. However, some hens, espe-
cially Bantams, may continue to set, no 
matter what. They will simply continue 
their broodiness and setting on the wire 
floor. Nonetheless, this technique does 
work in many cases and is well worth 
trying.

3. Some people say that simply 
removing a broody hen from the nest 

several times each day or locking her 
in the chicken yard away from the 
regular nesting areas during the day 
works well. If you are dealing with a 
hen that has gone into the full setting 
mode however, removing her from the 
nest, even multiple times, may not be 
effective. Hens in a full-setting mode, 
especially Bantams, will often just re-
turn to the nest, regardless of how many 
times they are removed. 

4. There are also a few other theories 
out there that I have found to be dubi-
ous at best. One of the first methods I 
ever heard about as a teenager was to 
dunk the setting hens in cold water. Are 
you familiar with the saying, “Mad as 
a wet hen?” I am. I also learned early 
on where that saying came from. I did 
not find it to be the least bit effective. I 
still swear that my little Sebright hens 
decided to set longer and harder just to 
get even with me!

HOW TO BREAK UP 
A BROODY HEN

By Doug Ottinger
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HOW TO PAINT

Feathers
By Kenny Coogan

Ryan McGhee has lived on his one-acre homestead 
in Tampa, Florida for six years. During this time, 
he has heavily mulched the grass yard with free tree 

trimmings. Now fruit-bearing trees, including various banan-
as and citrus, moringa, chaya, katuk (Sauropus androgynus), 
loquat, pomegranate, jackfruit, peanut butter (Bunchosia 
argentea), and miracle fruit (Synsepalum dulcificum) trees 
grow where sandy soil once laid unproductively. He has 
planted perennial edible greens in a permaculture style 
around the property and added a greenhouse. McGhee can 
be seen working in the yard every weekend. 
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During his first year on the home-
stead, he added a flock of chickens 
and ducks. During molting season, 
he questioned what he could do with 
the byproduct of the feathers. Today, 
feathers from molting chickens are used 
for pillow stuffing, diapers, insulation, 
upholstery padding, paper, plastics, and 
feather meal. Some homesteaders even 
sell ornate feathers to crafters. 

McGhee soon applied his aptitude 
of artistry and learned how to paint 
feathers, specifically wildlife portraits 
on his poultry’s feathers. Soon parrot 
owners and neighbors were giving him 
feathers to be used as canvases. Since 
he started his homesteading feather 
artwork business, he has sold them at 
art shows, zoos, and at an international 
avian conference. 

Late at night, with an eclectic mix of 
music blaring out of his laptop, wine 
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glass nearby, he finds his muse. Work-
ing out of a large toolbox, which con-
tains nearly 100 bottles of acrylic paint 
— a hand-me-down from his mother 
— he sets up the art studio in his dining 
room. The laptop reveals a portrait of 
an animal’s head which he studies and 
occasionally sketches prior to painting. 
Riffling through a bag of unkept parrot 
and poultry feathers, he finds one that 
appeals to him. Using a paintbrush that 
has a half dozen or so bristles, he starts 
on the silhouette. Using small amounts 
of paint allows the coat to dry quickly 
on the barbs. This allows McGhee to 
add several coats relatively quickly.

Chickens losing feathers is a natural 
process. Healthy feathers are mandato-
ry for creating beautiful pieces of art. 
Feathers that don’t “zip up” properly 
are discarded. If the paint causes the 
feather to separate, McGhee will use 
his finger to re-hook the barbules and 
barbicels. Learning how to make tem-
pera paint out of egg yolks is another 
art project that backyard poultry care-
givers can look into. McGhee, though, 
only uses acrylic paint due to the thick 
consistency. 

McGhee typically paints one portrait 
on a single feather. Keystone species 

McGhee finding his muse at Tracy Aviary, Utah.

McGhee typically 
paints one portrait 
on a single feather. 
Keystone species 
may be painted 
on two or three 
overlapping feathers. 
While most paintings 
take several hours, 
some feathers are 
started and then 
discarded only to be 
finished weeks or 
months later.
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may be painted on two or three over-
lapping feathers. Some of the species 
he has painted so far include; rhinos, 
lemurs, bats, macaws, hornbills, 
manatees, Komodo dragons, giraffes, 
and owls. While most paintings take 
several hours, some feathers are started 
and then discarded only to be finished 
weeks or months later. 

To bring attention to the important 
niche vultures play in ecosystems 
around the world, McGhee painted the 
16 most endangered vultures in a series. 
The series was very popular among 
birders and zookeepers. Many popu-
lations of vultures are under pressure, 
with some facing extinction. His feather 
artwork reveals how attractive the 
cleanup crew can truly look. Vultures 
reduce the spread of disease by eating 
carrion. In countries or areas where vul-
ture populations are declining, rabies 
and other diseases are increasing. Cur-
rently 16 out of the 23 species are near 
threatened, vulnerable to extinction, 
endangered, or critically endangered. 
Having a cleanup crew is essential in 
any ecosystem.

On his Florida homestead, McGhee 
loves seeing turkey and black vultures 

Ryan’s Tips for How
to Paint Feathers 

• Choose feathers that are 
clean and zip up easily. Feathers 
whose barbules and barbicels do 
not re-hook with a simple finger 
rub should be discarded. Avoid 
cockatiel, cockatoo, and Afri-
can grey feathers, as they have a 
powder which forms a waterproof 
— hence, paint-proof — barrier. 
Chicken, duck, and turkey feathers 
are great for painting! 

• Feathers that lay flat are ideal 
for artwork that is going to be 
framed. Primary feathers’ shafts 
often have too much of a curve. 

• When first starting, use a refer-
ence image to sketch the portrait. 
Then overlay the feather on the 
sketch to see if the proportions are 
acceptable. 

• Work general to specific. Use 
paintbrushes with fine tips and 
small amounts of bristles.

and wood storks visit the property. In 
addition to edible landscaping he also 
grows carnivorous plants, orchids, and 
pollinator-attracting plants. Some of 
his more unusual plants include carrion 
cactus and a few Amorphophallus spe-
cies. Both plants, while in bloom, smell 
like rotten garbage and decay. Recent-
ly when his Amorphophallus was in 
bloom, a turkey vulture flew down to 
his deck to get a closer look at a poten-
tial meal. After shredding the foot-long 
flower, the vulture was saddened by the 
fact that instead of a dead animal it was 
a purple lily-shaped flower and flew off 
to continue his quest for sanitation.   



68 Backyard Poultry

By Steven Lee

With winter looming, I needed 
an inexpensive, worry-free 
way to keep my chickens’ 

water from freezing. Inspiration was 
hatched at the thrift store by a used 
curling iron that consumes only 13 watts 
of power — not enough power to make 
ramen noodles but enough to keep water 
from freezing when temperatures drop 
to zero!

The chickens’ water dispenser is a 
five-gallon plastic bucket with four 
chicken nipples from the feed store, 
installed in the bottom of the bucket.

In addition to the curling iron, my 
project would use seven pieces of pipe 
(Figure A): a 3/4" galvanized cap; a 
¾"x6¾ galvanized pipe nipple threaded 
into a ¾" 90° galvanized elbow; a ¾"x 
½" PVC male adapter threaded into the 
opposite side of the galvanized elbow; 
a ½"x18" PVC nipple that protrudes 
3" above the bucket lid through a 7/8" 
diameter hole and is glued into the slip 
end of the ¾"x ½" PVC male adapter; 

a ½" 90° PVC slip elbow on top of 
the 18" PVC nipple; a 5" PVC nipple 
inserted into the other end of the PVC 
elbow; and lastly, a ½" 90° PVC slip 
elbow attached to the 5" nipple.

To dissipate the heat, the curling iron 
heating element would nest in the gal-
vanized pipe (Figure B), which would 
roost on a 10" terracotta saucer, which 
would brood on the bottom of the 
bucket in the water (Figure C), while 
the switch perched on top of the bucket 
lid to stay dry.

I fed two lengths of 18-gauge 
high-temperature wire through the pipe 
and spliced the wires to the curling iron 
heating element with high-temperature 
porcelain wire nuts (see figure B). After 
trimming the wires to length, I spliced 
the wires to the curling iron switch with 
two more porcelain wire nuts (Figure 
D).

After testing the electrical, I reassem-
bled the curling iron handle and affixed 
the galvanized cap. I used electrical 

tape to seal where the wires exit the 
PVC fitting and to secure the curling 
iron handle to the 5" PVC nipple.

Next, in my coop rafters I installed 
a 110/120 volt pull-chain, porcelain 
lamp holder with an outlet that I 
connected to a GFI circuit. The outlet 
is powered even when the light is off. 
Into this outlet I plugged a 110/120 
Volt Thermocube Thermostatically 
Controlled Outlet (Figure E). I plugged 
the curling iron into the Thermocube. 
The Thermocube automatically turns 
the curling iron on when temperatures 
fall to 35 degrees F (2 Celsius) and off 
when temperatures rise to 45 degrees F 
(7 Celsius). Now, I don’t have to be a 
mother hen watching weather reports or 
thermometers. My finished product is 
safe and worry free (Figure F)!

Who would imagine I’d have chicken 
nipples and a curling iron in my chick-
en coop!  But they keep my flock hy-
drated, healthy, and happy.  And healthy 
and happy hens are laying hens!  

FIGURE F: The finished chicken waterer. The switch is perched on top of the bucket lid to stay dry. I used yellow electric tape to seal where 
the wires exit the PVC fitting and to secure the curling iron handle to the horizontal 5" PVC nipple. The chicken wire on the bucket lid keeps 
the hens away from the curling iron so I don't have any rotisserie chicken surprises.

MY INEXPENSIVE, LOW ENERGY, 
AUTOMATIC CHICKEN WATER HEATER
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Jumbo French 
Guineas, Bantam 

Silkies, Brown Chinese 
Goslings, Muscovy Ducks, & 

Khaki Campbell Ducks

Bantam silkies are 
excellent sitters with a 
gentle nature that make 

excellent pets.

Guineas are fast growing, suitable for 
backyard growers who want to control ticks 

and for those who would want to use them as 
a meat bird.

The Muscovy is fast growing and a 
great range duck with a lean meat that is 

desired by many restaurants.

J.M. Hatchery
178 Lowry Road 

New Holland, PA 17557
717-354-5950 

www.jmhatchery.com

To order Muscovy, Khaki Campbell duck-
lings and Brown Chinese goslings

 call Fifth Day Farm at 
717-917-6729 or order online at

www.freedomrangerhatchery.com

“To order bantam silkies, call Blue Banty 
Farm at 717-917-6729 or order online at 

www.jmhatchery.com”

FIGURE A: The separate pipe pieces I used 
for the project: three ¾" galvanized pipe 
fittings and four ½" PVC fittings.

FIGURE B: I spliced high-temperature wire 
to the curling iron heating element with 
porcelain wire nuts. The metallic rectangle 
is placed between the two sides of the 
heating element. The heating element then 
is inserted into the metallic tube to dissipate 
heat. Everything nests inside the galvanized 
pipe.

FIGURE C: The three galvanized pipe fittings 
roost on a 10" terracotta saucer that broods 
on the bottom of the bucket in the water 
to dissipate heat at the level of the chicken 
nipples.

FIGURE D: I removed the curling iron 
switch and connected the thermal wire 
directly to the curling iron power cord. The 
Thermocube became the switch, turning 
on automatically when temperatures fall 
to 35 degrees F (2 Celsius) and off when 
temperatures rise to 45 degrees F (7 
Celsius).

FIGURE E: The curling iron plugged into 
the Thermocube, which is plugged into the 
porcelain fixture. The porcelain fixture light 
has a pull string that is independent of the 
outlet so the outlet stays powered even 
when the light is off. A curling iron I bought at a thrift store for $2.00.
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Many homesteaders and farmers 
employ geese on the home-
stead for their natural watch-

dog abilities. Their size and boisterous 
displays intimidate smaller predators 
such as skunks, rats, raccoons, hawks, 
and snakes. So why would these patrol-
lers require a safe shelter? Geese are not 
physically capable of deterring larger 
hunters like coyote and fox — they are 
only able to sound their call as an alert to 
the farmer of an intruder. It is from these 
large threats that geese need the ability to 
seek shelter as needed; most commonly 
by night.

Geese are very hardy birds and they can 
weather nature’s elements well. Though 
it would be ideal to create a home where 
they can seek respite from wind and rain 

if they so choose, the real priority is to 
keep the birds safe from falling prey to 
predatory animals. In addition to pro-
viding a safe haven, a goose shelter can 
serve as a dedicated space for the broody 
goose to lay her eggs or to nest. Geese 
that tend to be strongly territorial or who 
don’t intermingle well with smaller flock 
members may require their own separate 
space away from other birds. 

Homes for geese can range from a sim-
ple lean-to with natural earth for bedding 
to elaborate coops that are decorated with 
wallpaper and strung with chandeliers. 
Geese sleep on the ground so roosts are 
not necessary. Access to water and food 
is essential and shavings, grass, or some 
sort of bedding is appreciated for spring 
nest-making. Let’s discuss some of the 

most common goose housing structures.

A-Frame
When we first brought geese to the 

homestead, I researched A-frame houses 
or “nest boxes.” These triangular houses 
are nothing more than two sections of 
wood or material joined together at the 
top to create a seam. This A shape pro-
vides protection from wind and rain and 
the goose can build their nest within. This 
structure would be most appropriate in an 
area where no large predators are present. 
If fox and coyote do reside nearby, an 
electric or poultry wire fence surrounding 
a dedicated yard space can deter them. 

To Build
The easiest and most economical way 

GOOSE SHELTER OPTIONS
By Angela Ferraro-Fanning
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to construct an A-frame home for a goose 
is to cut two sections from plywood that 
measure 36x36”. Simply affix a pair of 
hinges to one end of one piece of plywood 
— one hinge should be placed about five 
inches from the right corner and the other 
about five inches from the left. Once 
screwed in place affix the second piece 
of plywood to the other side of the hinges 
to form a corner joint. Once the hinges 
are attached to both pieces of plywood, 
set the seam side pointing up and the 
open side on the ground. Some goose 
keepers choose to attach the bottom of 
the A-frame house to a wooden frame on 
the ground constructed of 2x4” lumber 
for optimal support. I personally set my 
A-frame directly on the dirt and filled 
with bedding. 

Barn Stall
Our geese have come to view our flock 

of ducks as their own flock mates so they 
are fully integrated with one another at 
night. We’ve converted a portion of our 
barn into a large coop with an attached 
outdoor run. Multiple water buckets 
and feed troughs are inside to eliminate 
competition. During breeding season, we 
have had to separate the geese from the 
ducks as they can become aggressively 
territorial. But throughout the remainder 
of the year they all reside together. 

Three-Sided Shelter
In wide open spaces with straight line 

winds, a deep three-sided shelter might 
be the best op-tion for housing geese. 
Three side panels and a roof of some sort 
are all that’s needed to create a sanctuary 
from blizzard and hazardous wind condi-
tions. In circumstances where a fence or 
barrier can’t be fabricated to keep large 
predators out by night, a door with a 
lock is essential for the safety of a goose. 
Predator-proof latch systems are available 
at most agricultural stores. 

To Build
A three-sided shelter can be construct-

ed of any material lying around the farm 
or from newly purchased items. For 
example, three pallets stuffed with straw 
can stand upright and be fastened together 
with hinges or corner braces for support. 
A wooden panel of plywood or even a tarp 
pulled tightly across the pallet frame can 
serve as a roof.

A more formal construction, which we 
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axeandroothomestead.com 
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utilize here at our farm, is created from 
one “floor frame” measuring 36x48”, 
lying horizontally on the ground to serve 
as a base for our side and back panels. 
The two side panels and a back panel are 
joined at the top with a roof. Each side 
panel started with a rectangular wooden 
frame which measures 36” wide by 30” 
tall, all 2x4” boards joined with screws. 
The back panel was formed by building 
a frame with 2x4” boards, joined and 
ultimately measuring 48” wide x 30” tall. 
These three frames were then fastened 
to the floor frame and then together at 
the corners with screws. The finished 
framework was sided with reclaimed 
wooden planks. Once fully outfitted all 
the way around with wooden siding, more 
repurposed boards were then laid across 
the top of the entire structure and screwed 
in place for a roof. After assembly the 
shelter was filled with shavings or straw 
bedding. 
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POET WORDSWORTH'S
Chickens 

By Susie Kearley

If you've ever heard the poem, “I 
Wandered Lonely as a Cloud,” you've 
heard poetry by William Word-

sworth, an English Romantic Age poet 
who lived in the Lake District between 
1770 and 1850. Wordsworth grew up in 
a house in Cockermouth, England, which 
today, is called Wordsworth House and 
Garden. The house is open to the public 
and they have chickens who live in the 
award-winning garden beside the River 
Derwent, described by Wordsworth as 
the “fairest of all rivers.” 

The poet loved to observe nature, watch 
wildlife, and write about what he saw. He 
wrote about his hens in some of his po-
etry, observing hen parenting techniques 
and crediting them with "tenderness 

and love" towards their newborn chicks. 
“Behold the parent hen amid her brood...” 
he wrote. 

Today, the hens that live at Wordsworth 
House and Garden are Orpingtons and 
Silkies. “They're very popular with 
visitors of all ages,” says Alex Morgan, 
Communications Manager. “They are 
quite noisy, but they’re great listeners too! 
The staff and garden volunteers love them 
as much as the visitors. 

“They used to live in a splendid house 
modelled on one from an 18th-century 
Thomas Bewick drawing, but floods put 
paid to that. They now have more modern, 
but equally commodious housing. There 
are handwritten vintage slates hung on 
the fencing round their pen, giving their 

names and personality traits.
“A few years back, one of our hens 

went missing for a couple of months. We 
had no idea what had happened to her. 
Then a passerby popped into our shop 
and said she’d looked through the win-
dow of the (now closed down) former art 
shop and printing museum next door and 
been surprised to see a chicken wandering 
around — did we know where it could 
have come from? We’ve no idea how the 
hen got out of the pen, over a 12-foot wall 
and into a locked building, but she was 
right as rain when the team borrowed the 
keys and went in to recapture her!”

Meet the Chicken Keeper!
The chickens are the responsibility of 

Wordworth chickens. Photo by National Trust.
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head gardener, Amanda Thackeray, and 
her volunteer team. Amanda was pleased 
to tell me about her role. “I don’t have a 
background in caring for hens,” she ex-
plains, “but when research revealed that 
William’s father John had kept them, it 
seemed the most natural thing to do. We 
investigated how an area for hens would 

Amanda Thackery. Photo by Richard 
Jacobson.

Costumed servants in kitchen at Wordsworth House. Photo by John Millar.

have looked in the late 18th century and 
created our own. The chicken enclosure 
was constructed in 2010, and it's sur-
rounded by a split oak palisade (fence). 
Our original henhouse was made of oak 
boarding, Georgian in style, inspired by 
a henhouse in an old Thomas Bewick 
drawing.”

Visitors were enchanted as they 
watched the hens run around, but then 
disaster struck. In 2015, Cockermouth 
was flooded. “It was our second flood in 
six years, and it was devastating,” says 
Amanda. “The house and garden were 
already closed for the winter and, for-
tunately, we’d decided to send our mini 
flock of Scots Dumpy chickens off site 
that year, so they were safe and dry at the 
home of one of our countryside rangers 
who keeps hens himself. 

“The garden at Wordsworth House in 
Cockermouth was under several feet of 
water and the damage to the henhouse 
was so bad that we needed to replace it.” 

New Chicken Accommodation
Amanda and her team sourced new ac-

commodation for the hens, so they could 
return to Cockermouth in the spring, but 
over the winter period the situation had 
changed. While the hens were living with 
the ranger, they formed a strong bond 
with his own flock. 

“We didn’t have the heart to separate 
them,” says Amanda. “So, we bought 
two ‘Long-Legged Maggie’ hen houses, 
which are built on little stilts, and a new 
flock of Orpingtons and Silkies.” 

The birds were all named after plants 
and things found in nature, so among the 
current flock, there's a black Orpington 
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Wordsworth chickens with their new housing.

called Brambles, a golden laced Orping-
ton called Conker, a buff Orpington called 
Bracken, and a blue Orpington called 
Madame Thistle. They also have three 
white Silkies called Rowan, Holly, and 
Fern, and a hybrid called Ash, who's a 
cross between a Polish and a Silkie. 

There aren't any cockerels at Word-

continues, “and the house staff frequently 
pop out to chat with them. They do tend 
to get spoilt by us all — and they have 
definite food preferences. They love 
mealy worms and turn up their noses at 
normal vegetables, much preferring the 
Good King Henry we grow specifically 
for them (a leafy vegetable, like spinach, 

Portriat of William Wordsworth. Photo by 
National Trust Images John Hammond. 

sworth's house. “We just have hens, as 
the small walled garden where they live is 
overlooked by a row of Victorian terraced 
houses and we wouldn’t want to disturb 
the occupants’ sleep,” says Amanda.

The hens bring much joy to Word-
sworth's House and Garden. “They’re 
always so happy to see you,” Amanda 
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which you can eat with salads). In the 
autumn, as an added treat, we give them 
sunflower heads, which they love.”

The hens recognize Amanda's voice 
and respond to her talking. “When I came 
back from a two-week holiday recently,” 
she says, “the first thing I had to do was 
lead a tour round the garden for a group of 
US visitors. When we reached the small 
walled garden, Madame Thistle was so 
pleased to hear me, she squawked and 
chuntered the whole time I was talking 
— it was hilarious!”

Visitors and the Hens
The hens are very popular with visitors 

to Wordsworth's house. “Visitors love 
engaging with the hens,” says Amanda. 
When people are asked to give feedback 
on their visit, they often mention the hens 
as a highlight. Children, in particular, like 
to see the white Silkies. “The explorer 
Marco Polo said they look like a cross 
between a rabbit and chicken, because 
they’re so furry!” she adds.

The hens' eggs aren't used in the tea-
rooms, but they are used in the Georgian 
kitchen, where authentic Georgian rec-
ipes, like those the Wordsworth family 
might have eaten, are cooked. Actors in 
costume play out the roles of 18th century 
servants, and it really helps to bring the 
period to life.

Visitors also enjoy reading the 
hand-written slates hung on the fencing 
round the chicken pen. “It provides the 
names of the hens and their personality 
traits — visitors like spotting which hen 
is which!” says Amanda.

What happens in the winter, I wonder? 
Amanda says, “Over the winter months, 
when the property is shut, we have a rota 
of staff who pop in every day to check on 
and feed the hens.” They're also enter-
tained by a large flock of sparrows who 
perch on the fence and sing! 
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THE CASE OF THE MISSING CHICKEN
By Kim Ellsworth

Young Children Hide Chickens in the Worst Ways

My toddler put our pet chickens 
in a box again.

Granted, she had just 
turned three, so memory retention of me 
scolding her from the last time she did it 
probably wasn’t developed yet. And to be 
honest, the chickens must not have had 
the best memory retention either, because 
they walked into her trap every time.

They looked like a game of cat and 
mouse, except that out of the five chick-
ens, at least one had befriended the 
enemy and, seemingly, looked forward 
to the box.

That’s what you get for snuggling with 
the chicks every day of their lives!

The leader of the flock, Moana, fol-
lowed us around as if she was a puppy, 
and she would have probably begged for 
treats too if she didn’t have full access to 
our compost. She was certainly one of a 
kind, and we loved her!

But then one day she disappeared.

Moana Goes Missing
It was a crisp, clear winter day, and we 

were outside playing in the farm. Like 
usual, my confident toddler trotted off 
to find a box. It was all fun and games, 
for her at least, as I had already scolded 
her numerous times that day. But even-
tually, I left her to her own devices to get 
started on lunch, and she followed along 
shortly after.

In the afternoon, we headed back out 
to play, which is when we realized that 
we had lost Moana. The unexpected 
loss caused all the worst scenarios to go 
through my head.

Did a raccoon come? No, because there 
weren't any bodies strewn about.

Did a coyote jump the six-foot fence 
and take off with a meal? Probably not, 
since they don’t come around during the 
day and had yet to jump the tall fence.

Did a hawk carry her away? Maybe, but 
I just couldn’t wrap my head around it.

Did she escape again? She was quite 
the ‘scape artist. On one such attempt, 
as we were pulling into the driveway, we 
saw her running across the front yard. 
This was after she miraculously hopped 
the fence using a single clipped wing. 
Luckily she came running toward us with 
excitement when we drove up and happily 
returned to her chicken family.

So, upon noticing her missing, my 
mind was running rampant to find her. 
We searched high and low. But it was no 
use. She was simply gone.

At nightfall, I headed to the coop to 
lock up the remaining four, and there was 
a box in the middle of the path. Leaving 
no stone unturned, I kicked it over. Out 
popped Moana! We had finally found 
her! She had been trapped underneath for 
almost five hours, but she didn’t look too 
worse for the ware and was happy to head 

into the coop for the evening. 
After the incident I asked my toddler, 

“Did you put Moana in a box again?”
“No.” And that’s why toddlers and 

chickens never learn!

They All Go Missing
A few months later, right around the 

first birthday of our little ladies, my five-
year-old nephew came over to play with 
his cousin. They quickly joined forces 
and raced off to find the chickens, and 
after hours of play we ended up leaving 
home for the day. 

That evening I trotted out to the coop 
for my nightly ritual of closing up shop. 
Only, there were no chickens. My heart 
dropped. Where could five chickens have 
gone? Again my mind raised to each of 
the ways they could have died. But would 
that have happened to all five of them? 

My search started at the chicken run. 
The door was usually open, but the heavy 
duty box of food wasn’t usually flipped 
over in the middle of the run.

I walked up to the box and turned it 
over. It felt like the weight of bowling 
balls inside of it. My immediate thought 
was 1) a three-year-old and five-year-old 
aren’t strong enough to move this box, 
nonetheless flip it upside down, 2) it was 
only ½ full earlier that day, and 3) crumbs 
of food don’t feel like bowling balls.

With a heavy heart I opened the lid. 
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The only visible thing was a wing coming 
out of the food at the bottom of the box. I 
proceeded to dump the box out and found 
all five of my sweet ladies, smothered.

With sadness in my heart I asked my 
daughter if she put the chickens in their 
food box. This time her “no” was very 
certain. Then I called up my nephew and 
received the “yes” I had expected.

After hanging up the phone, I simply 
melted into the floor. We just lost them all 
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given her a unique perspective, and 
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the heart of national forests and exotic 
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ABOUT THE AUTHOR

… to yet another box. Maybe it’s really 
me that never learns.

As the tears began to rain down, I tried 
to wrap my mind around it all. Those 
sweet chickens started out as pets for our 
daughter and turned into members of our 
family. So with love in our hearts for how 
they enriched our lives, we gave their 
bodies back to Mother Earth and wiped 
the last tears from our eyes.

Coping With Loss
After forgiving young children for how 

they love chickens, we moved forward 
with getting five new fluffy chicks. Yes, 
we had learned our lessons, but were we 
really ready to start over again? Loss 
stays with you. 

I wasn’t sure I could do it again, even 
though I had already taken the plunge. 
Our lost ladies hadn’t been the only 
pets to pass on recently, and they were 
all premature. How could I bring more 
animals into my family, if I wasn’t sure 
they would stay? 
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Sneed Acres
By Alysha Sneed

Last year we built our dream chicken 
house and have never been happier 
with chicken keeping. When planning 

our “little house” coop, our main goal was to 
create something that resembled a quaint little 
farmhouse.  Our biggest inspiration while de-
signing the coop was from a photo of an actual 
Mississippi farmhouse. We also tried to plan it 
based on many lessons we’d learned with our 
previous coops. We wanted a full-height walk-
in design, easily accessible nests, natural light, 
plenty of air flow, predator-proof doors, and a 
better in-coop brooding system. 
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The coop is about 8’x8’ with a much larger en-
closed run. We stick-framed it with 2x4s and decked 
it with plywood. One of our favorite things about this 
design was incorporating stained glass. The person 
who owned our property before us had spent time 
making stained glass and had left several cracked or 
unfinished pieces in our garage. I immediately knew 
that if my coop was going to look like a farmhouse, 
I wanted to work in those extra details. 

We had a huge pile of old 1x2” trim in the barn. I 
decided to use those for our house siding and to trim 
in all the windows and things. The materials we had 
to purchase new for our coop were 2x4s, corrugated 
tin, hinges, locks, and other miscellaneous hardware. 
The things we bought from secondhand stores were a 
door, a mini door, a mini doorknob, an old window, 
and a screen door. Everything else came from scraps 
in our garage that we pieced together like a puzzle in 
the coop. The roof geometry was tricky but we really 
wanted that old-fashioned roof and the porch. The use 
of tin for the roof was a deliberate measure, not only 
for the appearance, but to reflect more sunlight which 
helps keep the temperature inside more tolerable in 
summer. The high pitch with openings in the gables 
allows for good ventilation. 

We knew that we wanted an access door to the nest 
boxes and we’d had bad luck with nest boxes that 
stick off of the coop in the past. So, we decided to 
design nest boxes inside the coop. The front window 
is on hinges so we can access eggs without going 
inside.  The kids love helping with that! 

We wanted a dirt floor in our coop and we have not 
regretted it yet. A dirt floor makes it easier for us to 
do a deep litter method in the winter and it doesn’t 
hold moisture. We also built a brooder in our coop. 
We seem to have chicks continually through the year, 
and the phase of moving chicks into the established 
flock was always my least favorite. We wanted it to 
be completely wire so it was easy to clean and so 
the chicks could be a visible part of the flock at a 
safe distance. It’s off the floor on legs so it doesn’t 
take up any floor space, and the lid is slanted at 45 
degrees so the chickens can’t use it as a roost. We put 
cardboard and hay down when new chicks come in 
to protect their feet from the wire bottom, and pull it 
out to the compost pile when they are done brooding. 
All the chicks raised in our brooder have not needed 
any time to adjust to the flock when they first come 
out. This setup has worked like a charm. 

This coop houses our second-generation flock, 
which is our more special flock to us. We have been 
collecting eggs and chicks for a while from some 
of our favorite breeders for a beautiful rainbow egg 
collection. We have French Black Copper Marans, 
crested Cream Legbars, Olive Eggers, German Beile-
felders, Frizzles, and Silkies. We are hatching Ayam 
Cemanis now and have a couple more breeds coming 
in this fall which we are really excited about! 
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Follow Sneed Acres
 instagram.com/sneedacres
 facebook.com/sneedacres

The person who owned our property before us had spent 
time making stained glass and had left several cracked or 
unfinished pieces in our garage. I immediately knew that 
if my coop was going to look like a farmhouse, I wanted to 
work in those extra details.
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LIFE OF POULTRY
Secret

OUR OLD PLACE FARM
By Lacey Hughett

Last summer I had a rooster lose 
a leg while defending the flock 
from a predator. In one brief, 

fateful event, my standpoint on disabled 
chickens was changed forever. Captain 
was our head honcho rooster, and he 
was already a favorite among friends 
and family. Miraculously, he survived 
the attack, though his left leg didn’t. We 
mourned together. 

I tended to him and nursed him back 
to health, but it became clear that he 

wouldn't be able to live an ordinary life 
any longer. He lost his position in the 
flock largely due to politics. He could 
no longer fight or settle arguments, so 
we moved him into a different pen with 
a few very mellow hens as companions. 

Adjusting to life with Captain meant 
shifting my perception on disabilities 
within livestock. I began searching 
for prosthetic leg plans, taking mea-
surements, and creating prototypes. 
Surprisingly, there isn’t as much 

information about disabilities in poultry 
as I’d imagined there’d be. It was while 
browsing the innerwebs, searching for 
other similar stories as mine, where I 
encountered Lisa Johnson. 

Lisa, owner of Our Old Place Farm, 
operates a rescue for disabled poultry. 
She is active on her Facebook page, 
as well as on several Facebook groups 
where she can be found spreading 
awareness and offering words of advice 
to owners of disabled birds. I contacted 
Lisa and asked if she could share some 
stories of her birds and she was happy 
to oblige. 

Missy was Lisa’s first disabled chick-
en. Shortly after purchasing her from a 
co-op country store, she noticed one of 
her chicks had a grey spot on her eye. 
This was before there was a lot of avail-
able information on disabilities, and no 
one Lisa asked had seen anything like 
the spot on Missy’s eye. Soon it became 
clear that she was going blind. Missy 
was a Buff Orpington who was among 
the first batch of chicks Lisa had ever 
gotten. She wasn’t sure how to care for 
a chicken in general, let alone a blind 
one. 

Lisa didn’t have much support when 
it came to learn about how to care for a 
blind chick. She reminisced about the 
common comments she received, main-
ly of the “Why would you want to keep 
a blind chicken?” type. Experienced 
chicken owners counseled her to cull 
Missy, but she couldn’t bring herself 
to do it. Even blind chickens deserved 
a chance, she reasoned. Lisa set out 
to make sure she gave Missy the best 

Captain, the one-legged mixed game breed rooster.
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Adjusting to life 
with Captain 
meant shifting 
my perception 
on disabilities within 
livestock. There isn’t as 
much information about 
disabilities in poultry as 
I’d imagined there’d be.

chance she could for a happy life. 
With the help of her mother, Lisa 

built a personal pen for Missy. With 
training, Missy learned where her food 
and water were. She began to thrive, 
even laying eggs and trying to crow 
for fun. Lisa ended up rescuing three 
more blind chickens, Stevie, Betty, and 
Bok-Bok. Missy lived a happy and full 
life but passed away at the age of eight. 
Stevie passed away at age six, Betty 
is now eight, and Bok-Bok is now six, 
both alive and well.

Lisa’s next story is about Cassidy, a 
spunky hen with severe leg problems. 
Lisa and her husband helped rescue a 
flock of chickens from atrocious, filthy 
living conditions. They caught the feral 
flock at dusk, then transported them in 
crates to a nearby farm to live out their 
lives. Two weeks later, however, the 
farmer who took in the birds called Lisa 
and asked her if she had a place for a 
limping chicken. Generally, this farmer 
culled at the first sign of a problem, so 
Lisa picked up the hen that same night. 

Cassidy was still nearly feral and 
spent her time in a crate in Lisa’s kitch-
en, eyeing her suspiciously. Lisa was 
the number one enemy according to the 
little feisty hen, and she was not about 
to let anyone forget about it. Cassidy 
had a laceration on her leg that was 
covered in a thick scab-like scar forma-
tion, and every day Lisa would soak the 
leg and treated it with different creams 
amidst offended squawking. 

Soon, Cassidy learned to trust Lisa. It 
may have been the warm baths, the time 

by the fireplace, or the copious amounts 
of treats, but Cassidy was bought with 
kindness and came to enjoy sitting on 
Lisa and her husband’s laps. The scar 
sloughed off to reveal a severe under-
lying infection. Lisa made an appoint-
ment at her local veterinarian, who 
ended up amputating Cassidy’s leg in a 
risky attempt to control the infection. 

Cassidy came through the surgery 
well and recovered back in her kennel 
in Lisa’s kitchen. She kept her lively 
spirit through it all, loudly adding her 
opinion to anything she could see. 
Unfortunately, after several weeks 
of progress, Cassidy’s body couldn’t 
handle the treatment or the infection 
any longer and she passed away. Lisa 
rescued six more chickens with similar 
problems over the years in honor of 
Cassidy’s fighting attitude. 

One of the hens that Lisa rescued in 
honor of Cassidy was Poppy. Poppy 
is a charismatic Barred Rock hen who 
came to them unable to stand on her 
own. After looking into the problem, 
they discovered that Poppy was having 
seizures, and shortly thereafter she 
developed wry neck. Lisa undertook an 
intensive therapy regime as well as a 
vitamin schedule for months. She said, 
“There were many days when I would 
check on her and wonder if she was suf-
fering … If I was doing the right thing.”

Poppy couldn’t drink water or eat 
regular chicken food. She was re-
stricted to a soft diet and always had a 
dirty face full of her mushy food. She 
couldn’t scratch or peck or take care of 

herself for nine long months, but Lisa 
adhered to her care plan. She believed 
in Poppy and gave her a fighting 
chance because, “Her attitude was 
always bright and playful.” Despite her 
circumstances, Poppy looked forward 
to each day and got better little by little. 
Then, one joyous day, Poppy was fully 
recovered and able to join Lisa’s flock 
of rescues. Looking at Poppy now it’s 
impossible to tell that she was once 
unable to walk or eat. 

Caring for a disabled bird can be a 
daunting task. I can certainly attest to 
that as I looked at Captain and won-
dered what we were going to do with 
a one-legged, sassy rooster. He never 
did take to any of the prosthetic legs. I 
made him one out of wood, and another 
out of metal wire and cloth, yet with 
both he would sit and loudly protest 
until I removed them. Although I have 
Captain, Lisa can certainly top every 
one of my rescue stories and lay out 
some amazing advice while she’s at it. 

If you happen to come across a 
disabled, sick, or injured bird, don’t 
hesitate to reach out to the poultry 
community. There are so many people 
who are willing to help with cures and 
tips, including Lisa. She is an incredi-
ble chicken lady, and passionate about 
raising awareness about disabled birds. 
She is approachable and kind, and can 
be reached through her farm page, 
Our Old Place Farm on Facebook. I 
highly recommend her as a resource for 
anyone looking to care for a disabled or 
injured bird. 

Two blind rescues, Stevie the Barred Rock and Betty the Black Star.



84 Backyard Poultry

BREED 
PROFILE

GOLDEN COMET

Breed: Golden Comet is a breed 
hybrid also known as Golden Buff, 
Red Star, Cinnamon Queen, and Gold 
Sex-Link.

Origin: Golden Comets are bred 
for the commercial egg market in the 
U.S. from strains of Rhode Island Red 
roosters, such as New Hampshires or 
Cherry Eggers, mated with White Rock 
or Rhode Island White hens (with the 
silver factor rather than the dominant 
white gene), depending on hatchery 
preferences. Rhode Island Reds were 
developed in the late 19th century 
from Malays and brown Leghorns as 
a dual-purpose breed. Modern strains 
are selected for egg production. New 

The Friendly, Prolific Backyard Layer

Hampshires were bred from Rhode 
Island Reds around 1935 as early ma-
turing, large brown egg layers. White 
Rock birds were selected as broilers 
from the Plymouth Rock, a dual-pur-
pose breed created in Massachusetts in 
the early 19th century from Black Java 
hens and a barred rooster. Rhode Island 
Whites are dual-purpose birds devel-
oped in 1888 from partridge Cochins, 
white Wyandottes, and white Leghorns.

History: Hybrid chickens have been 
popular for commercial production 
since the early 20th century. A faster 
rate of growth, earlier maturity, and 
increased egg yield was apparent in 
crossbred chickens due to hybrid vigor. 

This led to the accepted nomenclature 
of hybrid, denoting the cross of selected 
breeds for commercial production. 
Golden Comets are the most common-
ly kept rescue hens sold to the public 
after their first two years in commercial 
production. As Golden Comets have 
proved to adapt easily to the free-range 
environment, they have become popular 
with backyard and small-farm chicken 
keepers, and can be bought direct from 
hatcheries.

Biodiversity: Parental strains are 
selectively bred for high productivity, 
which is known to have an effect of 
limiting genetic diversity. According 
to Vivek Kapur, Professor of Animal 

Photo courtesy of Cackle Hatchery® www.cacklehatchery.com

By Tamsin Cooper
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Science at Penn State University, the 
breeding of such birds does not focus 
on survival traits, as “... there is usually 
a trade-off between increased resistance 
to disease and egg or meat production.”

 
Description: Hens have an upright 

U-shaped body bearing mainly red-
brown feathers interspersed with white. 
Roosters are all white or mainly white 
with red shoulder feathers. Eyes, beak, 
and legs are yellow. Chicks are sex-
linked when first hatched, meaning 
that females can be distinguished from 
males according to color. Females are 
a golden buff with stripes, while males 
are pale yellow.

The hens rarely go broody. As they 
are already a crossbreed, their offspring 
retain neither their adult colors, nor 
their sex-link trait. Their offspring will 
show varying color patterns.

They are fast growing and maturing, 
and hens start laying when young, nor-
mally from 19 weeks, but they can lay 
as early as 16 weeks old.

Photo © MH5000000/Flickr

Photo © MH5000000/Flickr

Photo by Putneypics/Flickr CC BY 2.0

Skin Color: Yellow

Comb: Single

Popular Use: Layers

Egg Color: Brown

Egg Size: Large to extra large

Productivity: 250-320 eggs per year 
during their first two years, after which 
laying drops off noticeably.

Weight: Hens 4-7 lbs (2-3 kg), roost-
ers 6-8 lbs (2.75-3.5 kg), depending on 
strain.

Temperament: A confident and 
friendly bird that enjoys human com-
pany, they are also peaceful with flock 
members and avoid any kind of con-
frontation. It is recommended that they 
are kept with non-aggressive compan-
ions. They are energetic and curious, 
liking to roam and forage.

Hybrid chickens have been 
popular for commercial 
production since the early 
20th century. A faster rate 
of growth, earlier maturity, 
and increased egg yield 
was apparent in crossbred 
chickens due to hybrid vigor.

Adaptability: As young birds, they 
are hardy and adaptable, although their 
large comb is susceptible to frostbite. 
As active foragers, they are low main-
tenance and self-sufficient when free 
range. This makes them ideal for be-
ginners in the backyard or small farm. 
However, selection for prolific egg 
production has its downside in that the 
body wears out quickly. Their lifespan 
is short: only four to five years. After 
three years of age they become suscep-
tible to reproductive organ issues, such 
as peritonitis and tumors, due to the 
heavy use of these body parts.

Quotes: “The Comet is great for kids; 
they are gentle, enjoy people and aren’t 
easily ‘rattled’ in most situations. They 
seem to take everything in their stride.” 
The Happy Chicken Coop.

Sources: Cackle Hatchery®; Feath-
ersite; Purely Poultry; Pennsylvania 
State University, 2019, Researchers 
find genes that could help create more 
resilient chickens, phys.org.  
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Backyard Poultry Bookstore

$19.95
Now $14.99 — Save 25%

By Gail Damerow

Storey's Guide to  
Raising Chickens

This informative book for both beginning 
and experienced chicken owners covers 
breed selection, building feeders and 
shelters, how to collect and store your 
eggs to maintain freshness (or hatching), 
care for chicks, maintaining good flock 
health, raising broilers for meat, showing 
your birds, and more. 438 pages.

SAVE
25%

By Patricia Foreman

City Chicks

City Chicks is not just another book 
about chickens, although it does de-
scribe how to keep micro-flocks of 
laying hens. It has the ambitious intent 
of exploring three subjects: urban ag-
riculture systems, recycling food and 
yard waste, and using local resources 
to preserve and enhance the environ-
ment. This is a book that sees chick-

en-raising as much more than an avian hobby interest. It’s a 
book for our times. 460 pages.

SAVE
50%

$24.95
Now $18.75 — Save 25%

By Gail Damerow

Chicken Health Handbook

A must-have reference for the 
small flock owner. Gail Damer-
ow     provides a complete ref-
erence to answer the questions 
and resolve the problems of any 
chicken raiser from beginner to 
professional. Expert guidance 
on nutrition, reproductive issues, 
and a full range of health prob-
lems. 487 pages.

SAVE
25%

$19.95
Now $14.99 — Save 25%

By Glenn Drowns

Storey's Guide to  
Raising Poultry

A diverse flock of poultry can provide 
free-range meat, a rainbow of eggs, 
and endless entertainment — all deliv-
ered from the confines of your backyard 
or small farm. Glenn Drowns, an expert 
on rare breeds and varieties of turkeys, 
ducks, geese, chickens, and other birds, 
delivers everything you need to know to 
raise healthy, safe poultry. 454 pages.

SAVE
25%

$22.50
Now $11.25 — Save 50%

$19.95
Now $14.99 — Save 25%

By Gail Damerow

The Chicken Encyclopedia

Beginners and old pros alike will 
welcome Gail Damerow’s latest 
contribution to the poultry world, 
The Chicken Encyclopedia, a list-
ing of more than 1,000 entries, 
100% related to chickens! The 
full-color photos and illustrations 
are superb, both educational and 
a pleasure to look at. 319 pages.

SAVE
25%

$9.99

Backyard Poultry Breed Guide
The editors of Backyard Poultry 
magazine have put together this 
guide to help you identify which 
chicken breed is right for your 
flock. Do you need a breed that 
is heat-resistant? What size bird 
do you want to raise? How many 
eggs can you expect? All of these 
questions are answered in this 
guide. 48 pages.

For a complete list of books visit  
iamcountryside.com/shop.
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$24.95
Now $18.71 — Save 25%

By carol ekarius

Storey’s Illustrated Guide  
to Poultry Breeds

Brief history of each breed, de-
tailed descriptions of identifying 
characteristics, and colorful pho-
tography of more than 128 birds. 
Includes: chickens, ducks, geese, 
turkeys, emus, guinea fowl, ostrich-
es, partridges, peafowl, pheasants, 
quails, and swans. 277 pages.

SAVE
25%

By Dave HolDerreaD

Storey’s Guide to  
Raising Ducks

Dave Holderread provides the infor-
mation you need to raise ducks success-
fully, covering everything from choos-
ing the right breeds (including rare 
breeds and hybrid ducks) to breeding 
and rearing practices, feeding, hous-
ing, health care, butchering, and much 
more. This thoroughly revised and up-
dated second edition includes cover-
age of more breeds plus expanded 
information on facilities for ducklings, 

health and disease treatment, marketing, record keeping, 
color genetics, and rare breed conservation. 356 pages.

$14.99

$17.99
Now $8.99 — Save 50%

By lissa lucas & traci torres, tHe exPerts at my Pet cHicken

My Pet Chicken Handbook

Detailed care instructions for baby 
chicks and mature hens help to 
ensure a friendly and enjoyable 
flock. Then the joy of chicken keep-
ing comes full “ovoid” with 50 rec-
ipes for breakfast, lunch, and din-
ner, featuring the incredible and 
versatile egg, from homemade 
egg noodles and sesame mayon-
naise to a vegetable frittata and 
caramel custard. 246 pages.

SAVE
50%

By anDy lee anD Patricia Foreman

Chicken Tractor

This is the book that tells you how to 
integrate small flocks of poultry in 
with family food production. There 
is a “back to the land” movement 
happening across the world, and it’s 
happening in backyards and on small 
parcels of land. Chicken tractor sys-
tems have become so popular that 
the term “chicken tractor” is a house-
hold word. This is the definitive book 
that leads the way. Chicken Tractor is 
a revolutionary, practical, hands-on 

book that has helped tens of thousands of gardeners create 
better gardens. It has changed the lives of millions of chickens 
all across the planet.  312 pages.

$19.95
Now $9.98 — Save 50%

SAVE
50%

By Don scHriDer

Storey's Guide to  
Raising Turkeys

Don Schrider brings his hands-on ex-
perience to this one-stop reference 
for humanely raising healthy turkeys. 
Here is everything you need to know 
to raise turkeys successfully, from se-
lecting the right breeds to housing, 
feeding, breeding, health care, mar-
keting, and much more. 3rd edition. 
310 pages.

$19.95

$18.95
Now $9.49 — Save 50%

By Gene sPaziani & eD Halloran

Home Winemaker’s  
Companion

Here are 115 delectable wine 
recipes to guide you through 
everything from making your 
very first batch of kit wine 
to mastering advanced tech-
niques for making wine from 
fresh grapes. 265 pages.

SAVE
50%



88 Backyard Poultry

Backyard Poultry Bookstore

By Pam Freeman

Backyard Chickens  
Beyond the Basics

A must-have for every backyard 
chicken keeper. Going beyond intro-
ductory lessons and explores the real-
ities of raising a flock for eggs — and 
entertainment, of course! From odd 
eggs and molting to feeding and pre-
paring for the seasons, this book cov-
ers the subjects beginner books don’t 
adequately address and re-examines 

common knowledge that may not actually hold true. It’s a re-
source to turn to time and again for expert advice to make sure 
your birds are happy, healthy, and productive. 192 pages.

$21.99
Now $16.49 — Save 25%

By cHristine HeinricHs

The Backyard Field Guide  
to Chickens

Each breed of chicken listed in the field 
guide is thoroughly described and is illus-
trated by color photos. The book tells you 
all about the bird, detailing each breed’s 
particular usefulness, adaptation to cli-
mate, coloration, number of eggs typi-
cally laid, foraging ability, temperament, 
and unique qualities. 208 pages.

$24.99     Now $18.75 — Save 25%

Egg Apron
The Egg Apron is a fun and ideal replacement to the traditional 
basket.100% cotton canvas fabric. Size: 20" long x 19" wide. 
Tie: 80" long, 4cm (1.6") wide. ONLY $14.99 — Save 40%

For a complete list of books visit iamcountryside.com/shop.

By Janet Garman

Chickens From Scratch

Raising chickens the old-fashioned way 
will be enjoyable and rewarding once 
you learn the basics. In Chickens from 
Scratch you will learn how and where to 
purchase your chicks, how to house, feed, 
and care for them, and ultimately enjoy 
the delicious fresh eggs the chickens will 
provide for your family. 68 pages.

BYP Anthology

If you missed the first year of Back-
yard Poultry here’s your second 
chance. The complete collection of ar-
ticles and photos from 2006 is now a 
book! This large 8-1/2 x 11 full-color 
anthology contains 307 pages fea-
turing more than 30 writers, including 
renowned poultry expert and author 
Gail Damerow, homesteading guru 
Harvey Ussery, and University of 

Wisconsin’s top poultry specialist, Ron Kean. Enjoy reading as 
they share their knowledge, and be entertained by stories like 
Chickens in the city; Pampered poultry; Championing rare and 
historic breeds; The world’s smallest chicken; The trained chick-
en “Eggzibit” and much, much more!

$19.95      Now $9.99 — Save 50%

SAVE
50%

By caitlyn keeGan

Country Life Coloring Book

The delightful rural imag-
es and timeless country say-
ings in the Country Life Color-
ing Book provide a distinctive 
take on the current coloring 
craze. Including chickens, hon-
ey bees on flowers, and barns. 
45 pages.

$12.95

SAVE
25%

$13.95
Now $10.49 — Save 25%

SAVE
25%

SAVE
25%

SAVE
40%

Backyard Poultry magazine 2006 anthology— 
all published articles from 2006 Backyard Poultry magazine in one book!
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Titles:
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Send to: Backyard Poultry Bookstore,
P.O. Box 1848, Carson City, NV 89702

Call 970-392-4419 or Fax 715-785-7414 • backyardpoultry.iamcountryside.com

If you prefer not to cut your magazine, or if you need more room, please write your order on another piece of paper.

 

Book(s) Total   $_____________

S&H $4 first item
   $1 each add’l  $_____________

Subtotal   $_____________

WI Residents Add 
5.5% sales tax   $_____________
 
Total Enclosed  $_____________

Backyard Poultry Book Order Form

Phone: _________________________________________________ 
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Check Enclosedm m Charge my credit card:
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$

By BriGitte mars, HerBalist aHG

The Natural First Aid  
Handbook

When an emergency situation arises, 
simple home remedies can play a vital 
role in easing symptoms and provid-
ing immediate help. This quick-refer-
ence handbook spells out hundreds of 
life-saving techniques, commonsense tips, 
and time-tested herbal remedies that 
everyone should know.   192 pages.

$14.95

99 1/2 Homesteading  
Poems

By kenny cooGan

Inspiration and advice through 
themed poems covering gardening, 
DIY projects, building community, 
raising livestock and over 20 farm- 
to- fork recipes. Poems are function-
al yet funny. 84 pages.

$19.95

50 DIY Projects for Keeping Chickens
By Janet Garman, timBer Creek Farm

Get ready to jump into the world of chickens, one DIY project at a time. Owning and 
raising chickens doesn’t have to be an expensive hobby. With imagination, simple tools, 
and salvaged or bargain materials, you can make everything your flock needs for their 
health and safety. 168 pages. $19.99

NEW!

NEW!NEW!
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An  
on-demand 

gravity 
feeder for 

poultry

Shipping 
boxes  
approved 
to ship 
live birds 
through the 
U. S. P. S.

www.peckomatic.com
315-362-9772

sales@peckomatic.com

www.featherex.com
315-362-9877

sales@featherex.com
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just for fun

WORD SCRAMBLE

ANSWER KEY
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just for fun

Show us your art skills by coloring this turkey. 
Once you're done, snap a picture and send it to us via email at editor@backyardpoultrymag.com 

or via snail mail at Backyard Poultry, Attn: Coloring Pages, P.O. Box 566, Medford, WI 54451.
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Coloring Page Fun
Beautiful Creations from Our Readers

1. Brooke Hamilton, age 10 | 2. Brynne Reese, age 10, Ohio | 3. Lillian, age 8, North Carolina
4. Cindy Davis, age 64, Ohio | 5. Susanna Hebert, age 12 | 6. Julian Keever, age 8 | 7. Penny Webster

8. Zoe Buhner, age 11, Vermont | 9. Daniel B., age 12, Virginia





SHIPPING CHICKS YEAR-ROUND WITH A 72-HOUR LIVE GUARANTEE
Toll-free: 1-866-954-2968    GreenFireFarms.com

 Maniacal
laughing crow

 Country of
origin: Indonesia

 Country of
origin: Indonesia

 Country of

Newly imported:
Ayam Ketawa
Newly imported:fNewly imported:


