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First state Veterinary supply
Online products and answers for 

all your poultry health needs!

Order online 24 hours a day, 7 days a week! at:
www.firststatevetsupply.com

You know they aren’t feeling well but you don’t know why? Give me, Peter Brown, a call and 
put my 38 years + experience and my degree in Poultry Science to work for you.

All remedies come with easy to understand directions for use on poultry.

Are your birds under the weather?

Offering a full line of:
• Brooding Supplies • Antibiotics

• Vitamins • Vaccines • Insecticides
• Wormers • Books

• and so much more!

• Tablets • Water Soluables • Injectables
We stock them all!

First state Veterinary supply
PO Box 190

Parsonburg, MD 21849
800-950-8387 Fax 410-742-4687 www.featherfanciers.com
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from the chicken DR.

Many forums with Section Titles:
DOC, I need help!

What’s wrong with this chicken?
Disease, Symptoms, & Remedies

Upcoming Events.
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in Seattle Washington. 
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By elaine Belanger

FrOm the editOr: 

The Heat of the Moment
It Doesn't Get Any Better

Than This

I live in Wisconsin, where the summers 
are short and winter seems to last 
forever. When the weather warms, 

as the chicks we hatched begin to grow 
and I start my garden, I feel as if I begin 
to grow again, too. Summer makes me 
happy—it’s that simple.

Summer comes to us full swing; the 
meat birds happily chomp on grasses and 
chase bugs, fattening as each day passes. 
The layers appear just as happy, but I 
don’t eye them up in quite the same way. 
I spend long, pleasant hours in the yard 
watching the birds, pulling weeds from 
flower beds and tending the garden. 

There is great pleasure found in 
raising your own farm products. August 
and September really bring that back to 
mind (and heart) as we eat fresh veggies 
from the garden and chicken off the 
grill—vegetables and meat we raised 
ourselves, processed ourselves, feel safe 
eating and are proud to serve our family 
and friends.

Soon the canning and preserving will 
fill our days (and nights). This is a great 
time to throw a chicken in the crock-pot, 
along with those delicious new potatoes, 
carrots, onions and fresh parsley from 
the garden. It only takes a few minutes 
to prepare and after you’re completely 
tuckered out from canning, (or a day at 
the beach with the kids) dinner is ready 
for the platter.

With fall just around the corner, 
we’re already making plans for culling, 
butchering and providing more natural 
feed for our birds. This issue is packed 
with articles to assist with each step, 
and includes ideas on using the whole 
bird—even the feathers. 

Even though we are all very busy 
this time of year, please take the time 

to read Nathan Griffith’s “Your Voice” 
article regarding the National Animal 
Identification System (NAIS), page 54, 
and then contact your congressman. The 
article even includes sample letters and 
phone calls to make the task easier. Use 
your voice to express your feelings on 
this program to your congressman, right 
now.  

And remember to take some time 
to relax and enjoy your poultry—just 
for fun.

It’s Hot Out There
Help Keep Your Birds Cool

The thermometer reads 92° F and you 
are keeping as cool as possible by 

staying indoors. When you get up for a 
glass of water, you glance outside and 
see your birds. They look as if they are 
panting. Their beaks are open and they 
hold their wings away from their body. 
You think they look even more uncom-
fortable than you and you know it is time 
to protect your poultry from the heat of 
the summer. 

Panting is okay. Poultry breath in air 
of lower moisture content, pick up mois-
ture and heat in the respiratory system 
and remove it from the body when exhal-
ing. If the bird cannot pant fast enough to 
remove the excess heat, it will die.

Just like us, poultry need a cool place 
to rest, plenty of fresh drinking water and 
sometimes, a gentle misting with water. 

If your poultry free range, they should 
be able to find plenty of shady areas to 
rest in. Placing the waterers  in the shade 
will help keep the water cooler and enable 
the birds to reach them without having to 
pass through hot areas. 

If your poultry are indoors, shade 

your coop and run with trees and hedges, 
or cover an area with a tarp to enable 
the birds to find a shady area out of the 
coop. If they will be cooped at all times, 
adequate ventilation is necessary and can 
be obtained with openings in the front, 
back, up high and down low or by use of 
fans. Prevent heat buildup by reflecting 
the sun’s rays with light-colored roofing 
materials or painting it white. You can 
also cool the entire building by hosing it 
down (both indoors and out) but use care 
not to soak the litter too much, which can 
enhance bacterial growth and disease. 

Water is an essential nutrient for 
poultry but is often neglected or taken 
for granted, yet water accounts for about 
57% of the live weight of an adult chicken 
and 73% of an egg. Birds consume water 
to help control their internal body tem-
perature and in hot weather they regulate 
their body temperature by evaporating 
water from their respiratory system. 

When birds do not have constant 
water available, they will eat proportion-
ately less feed, and both growth and egg 
production will suffer. Offer your birds 
a constant fresh water supply.

The higher the temperature, the less 
a bird will eat. You can help keep con-
sumption higher by offering feed at night. 
Use bright lights all night to encourage 
eating between dark and dawn, when the 
temperatures are lowest.

You could even give your birds a 
bath—or better yet—let the kids do it. We 
even show you how. See page 60.

By offering plenty of shade, water, 
and an occasional misting, your birds can 
be comfortable in the heat of summer, 
and you can head down to the pond with 
the family or take some quality time in 
the hammock.
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Nite Guard
The Nite Guard is a state of the art solar 

powered, weather-proof, flashing, red light that 
is guaranteed to stop all nighttime predators.  A 

totally portable unit requiring 
no batteries or electricity.

Call 1-800-328-6647 to order.

Oakwood Game Farm, Inc.
PO Box 274 

Princeton MN 55371

Full Money Back Guarantee

$24.95 each plus s&h

Nite Guard product has been field tested and 
sold successfully since 1998.  We’ve been in the gamebird business 

since 1967.  We are a trusted name in the industry.

Four lights mounted on a single 
pole, each light facing a different 
direction will absolutely stop owl 
kills.  The lights can be seen from 
a half mile away protecting many 

acres.

For ground predators use single 
lights placed approx. 20 inches off 

the ground and 100 feet apart to 
protect the perimeter.

www.niteguard.com

“I tried four of your Nite Guard 
lights after seeing your ad in 
Backyard Poultry.  I want to order 
four more, these lights really 
work, I couldn’t believe it.  Also, 
I live just south of New Orleans 
and have been having a lot of 
trouble with looting since 
Hurricane Katrina hit.  Since 
installing the Nite Guard lights 
the looting has completely 
stopped.  Thank you so much for 
helping me with this great 
product.

-C. Wallace in Belle Chasse, LA
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letters: 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
145 Industrial Dr., Medford, WI 54451

e-mail: byp@tds.net 

Homemade Poultry Feed Mix
After having read my first issue of 

Backyard Poultry, I sent in my subscrip-
tion. I am eagerly going to watch this 
magazine grow and mature!

In future issues, I would like to see 
some space dedicated to feeding poultry 
without using commercial feeds that 
would include the various mixtures and 
proportions that people use. I read often 
that people do it, but no one seems to be 
willing to share their formulas. Even in 
your April/May issue, you have an article 
called, “Feeding the Homestead Flock: It 
ain’t Rocket Science!” that furthers the 
view that we need not depend on manufac-
tured feed, but it doesn’t give us guidelines 
for developing our own feed—except to 
“experiment and observe.” I would love to 
get away from manufactured feed. I grind 
my own flour to make my own bread, I roll 
my own oats, and I never buy processed 
foods for our consumption. Feeding my 
chickens manufactured feed goes against 
everything I believe in, but neither am 
I going to “experiment” with my birds. 
Guidelines to follow from someone who 
has been successful would certainly be a 
great help.

Looking forward to many wonderful 
years reading your magazine. 

Nan, Wisconsin

In response to this letter, and many 
others with a similar theme, we are 
pleased to include an article from Har-
vey Ussery on mixing your own poultry 
feed,  instructions on how to build your 
own feed grinder by Gerold Pipkin, and 
details on how to make an easy (and 
inexpensive) feeder by Ray Kreuziger. 
Please see page 15. 

Predation Questions Abound
I just had 30+  eight-week-old hens 

disappear without a trace. The birds were 
let out in the morning with my mature 
flock to free graze on my property. What 
type of predator can take that many birds 
in a single day?

We asked two of our feature writers 
for a response regarding this question. 
Here are their replies:

My instinct would be a fox. When 
I worked for the game farm if one got 
inside the fence they could kill a hundred 
half grown pheasants in less than 45 
minutes. My guess would be that there 
is a den nearby and the adults got all 
they could and just buried the extra till 
they could get to them (they will hunt 
during the day if they are feeding pups). 
Coyotes could do the same but I don’t 
think they are quite as systematic. Local 
dogs always leave a mess of feathers and 
bodies. Owls leave headless bodies and 
hawks don’t do as much damage at one 
time and don’t often take the body very 
far...too heavy! Raccoons and opossum 
can’t catch much in the open and usually 
strike at night. —Tom Fuller, New York

There are a couple of predators that are 
often to blame. Not having more info to go 
on, I’ll hit several. First, check if all of the 
birds really have been taken away. It’s not 
at all unusual for chickens that have been 
attacked to seek seclusion under certain 
kinds of cover, especially when hawks or 
canines have come during the day. I have 
seen them hide out under low buildings, 
brush piles, scraps of tin and/or plywood, 
horse-drawn sleds—in essence, anything 
that’s not more than a few inches from the 

ground. Sometimes they’re so strongly 
traumatized they won’t come out for up 
to two days; other times they’ll come out 
after a few hours. Under those objects, 
they’re easy prey for opossums, weasels, 
skunks, coons and minks.

My first suspicion would be wild ca-
nines. I have had up to 17 birds taken in 
a single day by a single breeding pair of 
gray foxes. Grays are particularly greedy 
of fowl, taking far more than they could 
ever eat. This is the time of year for lots 
of gray fox pups being raised (mid May) 
and that may require lots of chickens.

In the late summer and early fall grays 
run in packs, like little wolves, until they 
break up to mate. You can very often 
hear them calling one another near dusk. 
They have a raspy “aerrrp,” sort of lazy, 
drawling bark.

Gray foxes even climb trees after the 
birds. Where I lived some years ago, for 
a couple of weeks a bunch of chickens 
decided to fly up and roost in a hemlock 
tree only 5 feet in front of the porch. I 
was up late doing paperwork one night; 
the window was open, lights on and 
radio playing in the room right next to 
that tree. I heard some brief flappings 
out there from time to time over a period 
of about three hours, but that wasn’t 
unusual—roosting hens often shift posi-
tions at night, especially with so much 
light from a window. I went outside for 
something and saw a gray fox dart away. 
I looked and found that single gray fox 
had already snatched five hens! I waited 
for him with a shotgun, which I used at 
about 1:00 a.m. to stop the carnage.

On another occasion, two grays 
were coming in broad daylight into a 
chicken enclosure with a six-foot high, 
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one-inch wire fence. I quickly located 
their entry point, a dig-under in a fairly 
well camouflaged place along the fence. 
A homemade snare in that opening ended 
the hen-thief’s career. 

I made two more crawl-through 
places of my own and set a snare in each 
of them. Two days later the other gray 
fox was caught. Leaving the snares in 
place, I caught several opossums before 
spider webs started to appear in the 
openings—which told me nothing was 
coming. I blocked the holes and took 
away the snares.

Coyotes will do exactly like the gray 
foxes, except they eat more. The coy-
otes are more apt to take birds without 
even a trace, because they are so much 
bigger and off the ground—no feathers 
get dragged off the birds to leave a trail. 
Coyotes with pups will come all day and 
all night, and slink into the brush to wait 
if they see, hear or smell people. They too 
are suckers for snares, but the materials 
for making the snares have to be much 
more substantial for coyotes; they’re not 
only much stronger, but they are more 
ferocious fighters and biters.

One last possibility, though far less 
likely, is a combination of predators all on 
one day. Larger hawks can make off with 
an eight-week chicken, as can eagles. 
It’s unlikely to be dogs; they maul the 
chicken on the spot. Raccoons leave a 
mess too, as do opossums. Weasels and 
minks often kill many birds at one visit, 
but the whole carcasses are rarely taken 
away—just the heads in the case of mink. 
Skunks are more apt to be after the eggs 
than the bird, though skunks kill some oc-
casionally. Bobcats run off with poultry, 
but usually leave more signs, and never 
take more than one a night (bobcats are 
exceedingly rare in daylight). Red foxes 
also kill their share of poultry, but are 
more nervous about wiggling through 
wires and skulking around in heavy 
brush. They’re much more nocturnal and 
prefer open non-brushy terrain. That said, 
one of the heaviest concentrations of red 
foxes I ever saw was in a property oper-
ated as an ornamental plant nursery—it 
was very brushy, and full of reds and 
grays both. I’ve never known reds to 
climb trees, though I suppose it’s possible 
if a free lunch is there.—Nathan Griffith, 
West Virginia

The Predator May Be An Owl...
I read in the last issue about some-

one having just the heads taken off the 
chicken. We had the same problem but 
our predator was an owl. Our neighbor 
was losing chickens, another was losing 
turkeys. One early morning the neighbor 
called my dad saying the owl was in 
their chicken coop taking the head off 
a chicken. Dad went down and caught 
the owl (without a fight!) and he and my 
husband took the owl 15 miles away and 
released it on protected game land. 

We have had no problems since then. 
We were told that the owl was the only 
predator that takes only the head/neck. I 
have a picture of my dad holding the owl 
(wrapped in a feed sack because you do 
not want to touch them). Technically, it 
is against the law to even touch the owl 
but I said move it or I’ll shoot it, which 
is even worse. The game commissioner 
told us we need to take it at least 10-15 
miles away from home so it can’t find 
its way back. The owl never fought or 
anything and when they released it, it 
just sat there and blinked, then moved 
to a branch. It was daylight and bedtime 
for the owl.

Debbie Eckart via the Internet

Or a Bobcat...
In the June/July issue “Letters” sec-

tion, a lady was losing her chickens. 
There were several suggestions men-
tioned about what could be getting into 
her chickens, but I failed to see one that 
I have had trouble with in the past. I 

Wild Pheasants
from China

AMERICA’S LARGEST PHEASANT FARM

800-345-8348

Hen Chicks 500+ at 35¢ ea

Over 1.4 million  
chicks hatched in 2005!

NATIONWIDE DELIVERY,  
GUARANTEED!

MacFarlane Pheasants, Inc.
JANESVILLE, WI  •  EST 1929
 www.pheasant.com 

chicksales@pheasant.com
H E N S    •   S T R A I G H T  R U N   •   C O C K S

Sunny Creek Farms
Specializing in repairs & manuals for:

• Humidaire • Petersime • Jamesway 
• Robbins • Lyons • American • GQF

 • Leahy incubators
• used incubators
   of all above brands  
   listed & others
(selling, trading, buying)

• automatic egg          
     turners 

Sunny Creek Farms
15378 160 St. SW

Red Lake Falls, MN 56750
1-218-253-2291

   listed & others   listed & others
Free!! 

Brochure 

Certifi ed organic feeds to keep 
your poultry healthy. 

Organic
Poultry Feeds
All feeds are soy-free.

To order call: 1-888-699-7088

See our feed online:
www.countrysidenatural.com

1688 Jefferson Hwy. • Fishersville, VA 22939
Natural Products for Healthy Soil, 

Plants, & Animals

Clearview Stock
Farm & Hatchery

Box 399, Gratz, PA 17030
(717) 365-3234

Fax (717) 365-3594

Goslings, Ducklings, Guineas,
Turkeys, Chicks, Bantams,

Pheasants, Chukars,
Books & Equipment

Debbie’s father holds the owl they trapped 
and released.
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never knew this predator would get into 
my chicken pen until one early morning 
when I found one of my rare roosters 
missing. This predator strikes early in the 
morning just before dawn, again around 
2:00 p.m. If you don’t have a wire cov-
ering the chicken pen, this predator will 
climb a fence, outrun a dog, is a perfect 
swimmer, will kill the family cat, will not 
leave a feather from a chicken as a trail 
but will stalk your chickens until they 
have the one they want.

This is a bobcat. Here in Tennessee 
they are the color of a dead leaf, with a 
white patch on each side of the head—
this is their dead giveaway.

Their favorite meal is rabbits; now 
that the rabbit population here is dwin-
dling they are getting into the chickens 
of whoever is raising them. I raise them 
and when I let them loose, I make sure 
that I’m right there with them. I also 
keep a 12-gauge shotgun with me since 
I’ve walked upon several bobcats in the 
past. I don’t trust them and no one else 
should either.

Martha Peach, Tennessee

While there are some federally pro-
tected species of wildlife (visit www.
fws.gov/endangered/wildlife.html for a 
listing), each state also has their own 
rules and guidelines that must be fol-
lowed regarding predator control and/or 
the possibility of a predator being on 
the endangered species list. You should 
contact your state’s Dept. of Natural 
Resources with state-specific questions. 
(Or learn the rules/regulations and 
who to contact ahead of time by using 
a search engine on the Internet, keying 
in the state name and Dept. of Natural 
Resources.)

Since Martha is from Tennessee, we 
asked Cathi Lasater, Law Enforcement 
Division, Tennessee Wildlife Resource 
Division, what owners should do when 
bobcats or other predators attack their 
poultry. Here is her response:

There is no need for a person to 
contact the TWRA if a bobcat is sighted. 
Bobcat sightings are common in all 95 
Tennessee counties. If a person wants to 
talk with a wildlife biologist regarding 
bobcat behavior, etc., they are welcome 
to call TWRA’s Wildlife Management 
Division at 615-781-6610.

Here is a portion of the Tennessee 
Code Annotated Section 70-4-115, “De-
struction and Disposal of Wildlife” that 
pertains to predation. This statute allows 
landowners to destroy wildlife which is 
causing destruction to any property upon 
their land:

 (a)  The owner of lands may destroy 
any wild animals, wild birds, or wild fowl 
when such wild animals, wild birds, or 
wild fowl are destroying property upon 
such lands... 

Or a Mink
After reading the question from 

Lynne in South Carolina in the June/
July issue about something killing her 
chickens I have to let you know what it 
could be.

I had the same thing happen to me 
last year, but I caught the culprit in a 
trap. One morning I went out to the coop 
to feed the chickens and opened the little 
door that they use to go into their yard. 
Their yard is fenced in with a six-foot 
chain link fence. I then went to town to 
do some errands. When I returned I went 
back out to the coop (about two hours 
later) and found two chickens dead in 
the yard. Both had their neck and head 
bleeding leaving me to wonder what 
did this. 

Two days later three more were killed 
in the daytime, one was dragged over 
to the fence and its head was pulled out 
through the fence and had been chewed 
on from outside the fence. I kept the 
chickens inside for about 10 days. I had 
not seen any sign of any animal in the 
10 days, so I let the chickens back out 
into their yard. The first day back out 
the animal came back and killed eight, 
and three were hurt bad but still alive 

Adult bobcat tracks have an overall 
round appearance with four round toe 
pads in both front and rear prints. Photo 
courtesy of USDA Wildlife Services.Got Guineas? Join...

Guinea Fowl International Assn.

• Welcome packet
• Care and feeding brochure

• Annual educational seminars
• Be in touch with our guinea fowl  

   owners and experts

$15 membership - benefits include...

www.guineafowlinfo.com
Guinea Fowl 

International Assn.
PO Box 367

Paradise, TX 76063

This device allows one person to safely 
and effi ciently trim, crop, medicate, or 

wash their poultry or Game Fowl.

Original

HOLDUM
Game Fowl Holder

2 Sizes 
Available!

For more information visit us online at:

www.originalholdum.com
ORIGINAL HOLDUM 

234 West Broadway • Newport, TN. 37821
 Phone: (423) 613-0505
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and were again bleeding from the neck 
and head. The large rooster was alive 
and standing but his neck and head were 
also bleeding. I wondered what could 
have done this and how it was getting 
in to the fenced-in yard. The only thing 
I could see was that there is a maple tree 
within one-half inch of the fence at one 
corner of the yard and the animal could 
have climbed up the tree and jumped 
into the yard. He had to climb back up 
the fence, but could not carry anything in 
his mouth with him. The next day when 
looking out the back window I noticed 
this black animal coming from the creek 
behind my house. It was heading toward 
the chicken house. I ran outside and 
scared him away. Now I knew what it 
was. A very large mink, but it was black, 
not brown. I thought that mink couldn’t 
climb trees, but I was wrong. I kept the 
chickens locked up after that. 

I tried to bait it and catch it in a live 
trap for several days with no luck.

I also have 25 homing pigeons in a 
coop near the chickens and I always left 
the little door open in the daytime for 
them to get in at night. Five days after 
the chickens had been attacked the animal 
got into the pigeon coop and killed four 
babies in the nests and 12 of the adult 
birds. The rest got out or were out. This 
also took place in the daytime. 

I then came up with an idea. Early 
the next morning I took two of the dead 
pigeons over to the tree in the chicken’s 
fenced-in area and put their heads 
through the fence to the outside. I then 

The Solution to 
Stress-Related Nutrition
• Stimulates Appetite • Strengthens 

Weak Newborns • Strong Hatchability 
• More Production • Quickly Boosts 

the Immune System • Maximizes Anti-
biotic Response • Relieves Shipping & 

Heat Stress • Resistance to Disease

“ I have less mortality 
and heavier birds at the 
end of grow out. Poultry 
Nutri-Drench improved 
my performance on the sell 
sheet which makes more 
money at the end. Made 
me an extra $35,000 from 
1998-2000.”

William Truman II,
Atlanta Poultry Show

136 Woodland Dr. • Eaton, Ohio 45320

Bantam Araucana & 
Silkie Chickens 

• Show Winning 
Flock 

Brown Egg
Blue Egg 

• Started chicks 
to adults 

Call or visit us online!

  937-472-2019 
www.BrownEggBlueEgg.com

www.braggsmountainpoultry.com

Braggs Mountain Poultry
1558 Kreider Road

Ft. Gibson, OK 74454
1-866-478-5502

The Society for 
Preservation of 

Poultry Antiquities
“Saving rare breeds from extinction”

The SPPA seeks to protect and preserve, for historical, education, and recreational 
purposes and in the public interest, standard bred domesticated poultry, waterfowl, 

turkeys and guineas.
SPPA brings together breeders who value that rare genetic heritage, honor these 

breeds  ̓historic value, and wish to share it with others. The Breeders Directory lists 
all members who have stock available, what they are raising and how to contact them.
The quarterly newsletter gives its readers the latest and the oldest, sharing members  ̓
experiences with the most modern information in poultry husbandry for small fl ocks 
to historic accounts of breed origins and progress. Contributors are among the most 

articulate and well-informed poultry people in the business. 

Join today with a one-year membership for only $12.50!!
or Become a Life Member for only $200

To join SPPA, send 
membership fee to: 

Dr. Charles Everett, 
122 Magnolia Lane, 
Lugoff, SC 29078

For questions and comments
about the SPPA:

Christine Heinrichs 
Christine.heinrichs@gmail.com 

(608) 243-8178Joe had this mink stuffed after it had 
killed many of his birds. It was 25" long.
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wired three leg traps to the fence near the 
pigeons’ heads and covered them with 
leaves. Bingo—that afternoon the mink 
was caught. (I now have him mounted.) 
It is a very large mink and it is yes, black, 
not brown. It is 24 inches long. Mink 
always attack their prey in the neck and 
head. I don’t know if there are mink in 
South Carolina. It could also be an ermine 
or a weasel; they also attack the neck and 
head of animals. 

Joe Kennedy, New York

Jack Russell Terriers As Rat
Control? Some Say Yes...

We love this magazine! Other pub-
lications have tricked us into subscrip-
tions with an occasional chicken on the 
cover, and then nothing but fluff and ads 
inside. Besides, we just love chickens, 
and really don’t want to make gas from 
butter beans…

We received our first copy of Back-
yard Poultry the day before we were 
selling all our geese, for the same reasons 
Gerry expressed in the “Answer Man” 
column (April/May, page 31). Thanks to 
the Answer Man the problem is solved. 
We kept the Toulouse and Pomeranian 
geese, sold only the Chinese. Now our 
geese are not only beautiful, but also 
friendly and quiet. 

Also we have two Jack Russell Ter-
riers—10-year-old Fig and 9-year-old 
Bounce), here at Plumbroke. They are 
great around our chickens and geese. We 
are sure it is how they were raised—with 
poultry around. All dogs love to chase 
chickens, and our cousin has a Jack that 
would wipe out our flock in minutes. 
But Fig and Bounce love the “ratting” 
and also dispatch the occasional chicken 

• Cornish Cross • standard breeds 
• fancy chicks • ducks • geese 
• turkeys • bantams • guineas 

• pheasants • quail • supplies • videos 

Specializing in hatching and shipping 
day old poultry to your local post 

offi ce since 1936.

P.O. Box 529 
Lebanon, MO 65536

(417)-532-4581

Check us out and order online at:
www.cacklehatchery.com

Color 
Catalog 

Available!!

• Chicks • Turkeys • Ducklings 
• Goslings • Guineas 

• Gamebirds • Bantams  
• Equipment • Books
Call 717-365-3694

www.hoffmanhatchery.com
PO Box 129BP
Gratz, PA 17030

FREE 
CATALOG!!















































The chicken tractor that 
works and lasts.

Quail Manufacturing • Partridge, KS 67566  

Call 620-567-3301
www.eggcartn.com

• Compact and easy to move
• Upper level provides space for feed, 
   water, two nests, and predator safe roosting
• Lower level is for scratching and grazing
• Measures 4ʼx 6  ̓and accommodates 12 hens
• Affordable, shippable, and easy to 
  assemble

 

Tom Williams has two JRTs, Fig and 
Bounce, that are great around the poultry 
and for predator control. A second reader, 
John, disagrees.
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snake with equal vigor. Fig never bothers 
the chicks as they pass through the ken-
nel. And Bounce just ignores the geese 
getting a drink through the fence from 
her water bowl. 

We recommend getting a Jack Rus-
sell for “ratting” around the chickens. A 
pup raised right can be a terrific asset at 
the barn! 

Tom Williams, Georgia

Some Say No
This note is in response to Marcia, 

Michigan and Jack Russell Terriers (JRT) 
for rodent control.

I love my JRTs and I love my birds, 
but they don’t mix!

My females will quickly run around 
the pens being inquisitive and scaring the 
birds. But when I tell them to stop they 
will. However they are not as adept at 
hunting mice and rats as my males who 
love a good mouse or rat.

But for my male dogs, a bird is far more 
active and enjoyable to chase and catch, or 
as in one case, within minutes ripping open 
the wire mesh and pulling one of my roost-
ers out through the hole that was made. It 
didn’t take five minutes while I was on the 
other side of the yard. Since then I do not 
let my males out near my birds. The males 
are far more aggressive when it comes to 
hunting and it is built into them and there 
is no preference as to what. 

So I would recommend not letting 
your JRT near your birds or you may have 
an unpleasant surprise.

John Sessoms, North Carolina

This Is One Determined Hen 
Our hen decided she wanted to have 

babies, even though we kept taking the 

eggs out daily from under the broody 
hens. Somehow, someplace (we never 
found out where), she managed to have 
these three babies all by herself, with no 
special source of food or water supplied 
by us. My boyfriend just noticed a little 
fluff-ball peeking out from under the 
mom’s feathers very shortly after they 
were hatched. The daddy was a Blue 
Cochin. The chicks were the perfect 
cross, as one was white, one was black 
(blue), and one was mixed. She was a 
very good mother, but we had to sell 
them before we left for Alabama for the 
winter last year.

Mary L. Grabski & Sid Steinke, 
Alabama

And One Determined Tom 
Here is a picture of our gobbler “Mr. 

Crackers” sitting on eggs laid by our two 
turkey hens. From the time they started 
laying, he has sat on them. As of yester-
day, he is sitting on 29 eggs. We have 
candled them twice and are expecting 
babies soon!

 Donna Christopher, North Carolina

This determined hen managed to have 
these three babies all by herself, with no 
special source of food or water supplied 
by Mary or Sid.

Mr. Crackers assists with the domestic 
chores.

A Simple Waterer Idea Aids Reader
Another management problem facili-

tated, thanks to Harvey Ussery. Sloppy 
litter and fermenting feed are the primary 
downsides of my Indian Runner produc-
tion. When I saw Harvey’s photo of a 
waterer on a wire platform over a catch 
basin I went straight to my shop and 
made one.  (June/July, page 45, “The 
Homestead Waterfowl Flock.”) This has 
reduced water slop by at least 50%.
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Winter water for ducks and geese in 
Maine is a great problem. First I tried an 
electric horse bucket. It kept the water 
in the bucket from freezing but walls 
and floor around it soon had six inches 
of ice. Now I let my birds run free in the 
winter, locking them up at night. They 
don’t mind even winter storms. I plug 
the horse bucket into an exterior outlet on 
my back porch. We don’t mind more ice 
there and the waterfowl shelter remains 
free from ice and water. 

Henry Hamilton, Maine

Hands-free chicken picker gets 
‘em spankin’ clean in 20 seconds!

Features:
   • Tough, UV-stabilized, food-grade, plastic   
     tub and housing
   • 1 HP motor, 10:1 speed reducer 
   • Spray ring to wash feathers away
   • Feather chute for tidy work area
   • Easy access, water-proof switch

“Also available: Scalder, Table & Cones”

 ONLY  $975!

www.schaferfarmsnaturalmeats.com
760 SW 55th Ave., Jamesport, MO 64648
660/684-6035 email to:dna76@grm.net

THE FEATHERMAN PRO

Featherman Pluckers

Henry Hamilton liked Harvey Ussery’s 
waterer on wire so much he built one 
himself, and is very happy with it.

Seeking Himalayan Snowcocks 
Can someone help me locate a game 

bird breeder that may carry Himalayan 
Snowcocks? I understand through litera-
ture that they are successful wild trans-
plants in a few western states. I am also 
looking for white butchering pheasants, 
and cold weather strains.

Travis Csechowski, Alaska

Worming Laying Hens
When worming laying hens how much 

time needs to pass before you are able to 
eat the eggs again? Wazine Wormer says 
not to use on chickens producing eggs 
used for human consumption, but it does 
not say if it is safe to eat them after a cer-
tain period of time.

Patrick Hopp, Tennessee

Birds Come Running When
Bell Rings

I have a reader tip I’d like to share. 
My current flock of eight hens was origi-
nally ordered by mail as chicks. Besides 
a coop and covered run I built for them, 
I had always planned to give them free 
reign of my secluded one-acre property 
when I was working in the yard to watch 
over them. 

I knew there would be times they may 
be a bit far afield and danger might pres-
ent itself, or I would need to simply get 
them back into the run to leave home on 
short notice. From a couple of weeks of 
age, whenever I gave them a particular 
treat (frozen corn, bread), I rang a little 
iron bell hung by the entrance to their run. 
So conditioned, they now come running 
from the farthest corners of the property, 
should I need them to, once they hear the 
bell. I recommend this Pavlovian trick to 
anyone who lets their chickens roam free 
on occasion. 

Ken Ellis, New York

Goose Photo Correction
The picture on page 41 (June/July) is 

an excellent head picture of what looks 
like a Toulouse, most likely a gander.

Pilgrims are a sex-linked goose, gan-
ders are white and geese are grey with a 
white mask. Mask can be full (beautiful) 
or just a patch of white around eyes. Fe-
males must have some white on face.

Michael Cowan, California

1/6 page for
Backyard Poultry

P.O. Box 91299 / Austin, Texas 78709 U.S.A.
(512) 892-4400 / fax (512) 892-4448

e-mail: info@acresusa.com 

1-800-355-5313
Shop online at www.acresusa.com

Hundreds of 
hard-to-find organic 

& sustainable farming
books — one catalog.

Call today to subscribe ($27/12 issue
or to request a free sample issue 
& free catalog of 100s of books!

Acres U.S.A. is the national 
magazine of organic farming. 

Call today to subscribe ($27/12 issues) 
or to request a free sample issue.

Shop online at www.acresusa.com
or call 1-800-355-5313 for 

a free catalog of 100s of books!

TABLETS ARE 7/16”, ABOUT THE 
SAME SIZE AS AN ASPIRIN TABLET, 

THICKNESS IS ADJUSTABLE

Acrylic Plastic and 
Stainless Steel

ONLY! $35.95
(+ $5.00 S/H)

JUNIPER HILL COMPANY
P.O. BOX 911491 • ST. GEORGE, UT 84791-1491

MAKE 5 TO 7 TABLETS PER MINUTE!
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In future issues, I would like to see 
some space dedicated to feeding 

poultry without using commercial feeds, 
that include the various mixtures and 
proportions that people use. I read often 
that people do it, but no one seems to be 
willing to share their formulas. Even in 
your April/May issue, you have an article 
called, “Feeding the Homestead Flock: 
It Ain’t Rocket Science!” that furthers 
the view that we need not depend on 
manufactured feed, but it doesn’t give us 
guidelines for developing our own feed—
except to “experiment and observe.” I 
would love to get away from manufac-
tured feed—I grind my own flour to make 
my own bread, I roll my own oats, I never 
buy processed foods for our consump-
tion—feeding my chickens manufactured 
feed goes against everything I believe in, 
but neither am I going to “experiment” 
with my birds. Guidelines to follow from 
someone who has been successful would 
certainly be a great help.

Looking forward to many wonderful 
years reading your magazine. 

Nan, Wisconsin

On Experimentation

I find it odd that Nan in Wisconsin is 
so willing to “experiment” with her 
own diet, but is unwilling to do so 

with that of her chickens. Against the 
assurances of most of the “expert” opin-
ion in our country that our national diet 
of processed convenience foods is the 
safest, most nutritious, and wholesome 
in the world, she has learned to distrust 
that advice enough to go to the consider-
able trouble of grinding her own flour, 
making her own bread, and avoiding 
industrial foods. There is no more worthy 
“experiment” she could be doing, in my 
opinion, to further her health and that of 
her family. I wonder why she is reluctant 

to take the same approach with the feed-
ing of her flock. 

If Nan is appealing for a source of 
“expert” opinion from homesteaders 
making their own feeds, I must bow out. 
I have been making all my own feeds 
going on 10 years, with results more than 
satisfactory to me, but cannot pretend to 
be an expert in the field of poultry nutri-
tion, and indeed consider every one of 
my formulations a snapshot of a moving 
target—that is, an ongoing experiment. 
As a matter of fact, I have to interrupt my 
writing shortly to run out and make a 100-
lb. batch of feed, and I’ve been thinking, 
maybe with a dry summer coming on, I 
should change the ratio of. . . 

The truth is, if you are feeding com-
mercial feeds, you are taking part in the 
most radical feeding experiment of all, 
one designed to answer the question: 
Just how unnatural a feed can we get 
away with? 

Reflections On My
Grandmother’s Flock

The most revolutionary change in my 
own perspective on feeding my flocks 
came when I started thinking about my 
old grandmother’s management of her 
flock of chickens. Contrary to all advice 
from the ag college crowd, the lab-coated 
poultry nutritionists, and all other rec-
ognized experts in the field, she simply 
threw a little scratch grains to her birds 
once a day (more to keep them fixated on 
the coop as the place to return home than 
for nutrition, I suspect)—and allowed 
them to free-range over a 100-acre farm. 
This apparently haphazard approach al-
lowed the chickens to mostly feed them-
selves—the way Chicken would have fed 
herself before Homo sapiens and Gallus 
gallus first cosied up to each other, striv-
ing for a more perfect union. 

So what were Granny’s chickens 
eating? 

Green plants: We do not think of 
chickens as grazers, but actually, if they 

have access to them, a significant portion 
of their diet will be grasses, clovers, and 
broadleaved weeds. 

Seeds: Wild seeds of all sorts. 
Animal foods: Earthworms, insects, 

slugs, etc. 
And what are the defining charac-

teristics of these self-gathered feeds?  
They are alive. And they are raw. In 
other words, they are the polar opposite 
of the scientifically formulated feeds 
the experts tell us we should be feed-
ing our birds—made from excessively 
heat-treated ingredients, some of which 
are already stale (rancid) at the time of 
processing, to say nothing of when they 
are sold, perhaps months later, to the 
hapless homesteader.

While my grandmother’s chickens 
didn’t produce as many eggs as a modern 
egg-factory hen, the eggs had viscous 
whites and deep yellow-orange yolks 
that would stand up and salute. While her 
birds were not ready for slaughter after a 
44-day grow-out, her chicken ’n dump-
lings was not to be believed. Her birds 
maintained the best of health without 
benefit of a daily dollop of antibiotics. 
And they reproduced their kind easily 
and naturally. 

The Modern Homesteader’s 
Dilemma

Do I feed my flocks the way my 
grandmother fed hers?  I do not. I 
homestead two-and-a-half acres, with 
close neighbors all around. Letting my 
flocks totally free-range the way hers did 
is not an option for me. So I try to get as 
close as I can to the feeding paradigm 
in Granny’s flock. That is, as much as 
possible I try to make sure that most of 
what my birds eat is alive, and that it is 
raw. I pasture the birds the entire green 
season, using electronet fencing. [See 
April/May issue, page 44 for Harvey’s 
article on electronet.-Ed.] I constantly 
seek ways to give my birds more feeds 
produced here on the homestead, both to 
achieve more feed independence, and to 
afford them an ever-greater proportion 
of live foods in their diets. In the next 
issue of Backyard Poultry, I will detail 
some of my ongoing experiments toward 
this end.

In the meantime, I will present my 
approach to making feed mixes designed 

Making Your Own
Poultry Feeds

Feed: 
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to substitute for the conventional feeds 
of commerce. 

Note that my prepared feeds are based 
primarily on whole seeds, untreated in 
any way. Hence they are indeed alive. (As 
someone whimsically observed: “A seed is 
a tiny plant, in a box, with its lunch.”) Any 
one of my feed grains can be planted to 
grow into vigorous plants—indeed, when 
I need a cover crop, I most often draw the 
desired seeds from the feed bin and sow.

Also note that I make feed in small 
batches. As soon as the seed coat is 
crushed, oxidation of enzymes, fat-
soluble vitamins, and other perishable 
nutrients begins. I therefore grind in 
small batches—typically only a few days’ 
worth of feed at a time.

Equipment
Unless you are feeding very few 

chickens, making your own feeds re-
quires a serious grinder. While it is true 
that I started out making feeds using a 
Corona hand mill, that’s more a testa-
ment to my stubbornness than to my 
good sense. I now make about four tons 
of feed a year, which requires a grinder 
a good deal more macho than I am. My 
heavy-duty feed/flour mill I bought from 
Lehmans (www.lehmans.com—Key in 
the search word “mill.”) The model I 
bought is their Item #2360 powered by 

a 1-1/2 hp electric motor I purchased lo-
cally. It will grind a 25-lb. batch of feed 
grains in a couple of minutes flat.

Some sort of catch basin beneath the 
grinder is needed to catch the feed. I like 
a heavy plastic, 15-gallon utility tub.

I recommend making a chute of some 
sort to channel the feed from the grinder 
to the catch basin, in order to minimize 
dust while grinding.

Storing the quantities of grain I’m us-
ing in 50-lb. bags is not practical. I used 
materials left over from a house addition 
to build a storage bin, capacity about 
three-quarters ton. Interior partitions di-
vide it into four separate bins, each with 
a sliding gate at the bottom for drawing 
off the grains. By adding new deliveries 
at the top and drawing from the bottom, 
I continually rotate the feedstocks. Once 
or twice a year I schedule a complete 
draw-down of the bin, and get inside the 
empty bin with my shop vac to vacuum 
out accumulated seed meals, weevils, 
and their eggs. Following that practice, I 
rarely have a serious infestation.

Ingredients
One of the challenges for homestead-

ers making their own feeds is finding high-
quality primary ingredients close by, at a 
reasonable price. I encourage like-minded 
homesteaders to band together, sharing 
orders and delivery chores. Such co-ops 
are especially desirable if they expand 
to include local farmers willing to grow 
specifically to meet their needs. In such 
arrangements the greatest obstacle, typi-
cally, is that of storage. Go on, try it—you 
need a challenge to your creativity.

I am lucky to be within the delivery 
area of Countryside Natural Products 
in the Shenandoah Valley of central 
Virginia, and receive monthly deliveries 
of certified-organic feed grains and le-
gumes, as well as supplements. I buy the 
greatest diversity of primary feedstocks 
CNP can supply, which fortunately has 
steadily expanded over the years. The fol-
lowing are the ingredients I am now using 
in my feeds, or have used in the past.

Premix:
• Aragonite       • Nutri-Balancer 
• Salt       •  Kelp 
•  Probiotic       •  Fish meal 
•  Crab meal       •  Cultured yeast 
•  Flax seed  

This heavy duty grinder, powered by a 1-1/2 hp electric motor, will grind 25 lbs. of feed 
in a couple of minutes.

An added chute keeps the dust down and 
controls flow of the ground corn and peas 
into the catch bin, a 15-gallon plastic 
utility tub.



17August/September, 2006

Grind/Whole Portion:
•  Alfalfa pellets   •  Corn 
•  Peas        •  Wheat 
•  Oats        •  Barley

Aragonite: Mined from mineral 
deposits. High in calcium, needed by 
the hens for good shell quality. “Feeding 
limestone” can be used interchangeably. 
Note that hens on pasture have less need 
for such supplementation, but it can al-
ways be added for “insurance.”

Nutri-Balancer: Fertrell’s (www.fer-
trell.com) broad-spectrum mineral supple-
ment, now in an organic-certified formula-
tion. Though I’ve used it for years, more 
and more I question its necessity. I am 
feeding the highest quality natural foods I 
can buy. If in addition the birds are getting 
plenty of enzymes from green forage and 
(in summer) insect food—all of which 
help achieve a more complete absorption 
of the minerals in the diet—why am I 
spoon-feeding them basically non-food 
mineral supplements, however natural?  I 
am experimenting with a gradual reduc-
tion of mineral supplementation, other 
than that of kelp and salt.

Salt: An essential nutrient for chick-
ens, but usually supplied in sufficient 
quantity in commercial mixes or a 
supplement like Nutri-Balancer. I am cur-
rently using a high quality livestock feed-
ing salt that includes many trace minerals 
in addition to sodium chloride.

Kelp: Dried seaweed meal from the 
coast of Iceland or Maine, an excellent 
natural source of minerals.

Probiotic: Live cultures added in 
very small amounts as a supplement 
to boost the flora in the gut, making 
it theoretically more efficient. This is 
another area where the science has been 
formulated with reference to a seriously 
flawed paradigm: chickens in high con-
finement without green forage or live 
animal foods, eating instead stale feeds 
based on highly questionable ingredients, 
birds with compromised genetics to begin 
with—well, duh, perhaps the digestive 
tracts of such birds need as serious a 
boost as we can provide them. But birds 
eating more natural foods are likely to 
have more healthy, abundant, and diverse 
intestinal flora to begin with, and perhaps 
need little additional boost from us. I no 
longer use probiotic supplements.

Incidentally, I recently met someone 
online who is feeding her birds raw milk 
cultured with kefir, as a part of her flock’s 
daily diet. Probably her birds get far more 
benefit from the cultures in that milk than 
those receiving a commercial probiotic. If 
you have access to high quality farm milk 
or its byproducts (skimmed milk, whey), 
by all means experiment with culturing it 
and offering it to your flock.

Fish meal: Dried, ground menhaden, 
a species taken in quantity by commercial 
fishers, but not valued as a human food 
species, so converted to a potent protein 
supplement (60% protein).

Most people I know who are making 
their own feeds do use fish meal—it’s 
hard to make feeds that are high enough 
in protein without it (at least if you want 
to avoid highly refined/processed alterna-
tives like pure lysine from corn)—espe-
cially for growing birds, whose protein 
needs are higher than for mature fowl. 
Also, eating fishmeal, like eating insects, 
boosts the Omega-3 content of egg yolks. 
However, I am increasingly uneasy over 
the question: How sustainable is turning 
countless thousands of tons of fish into 
feed supplements?  Furthermore, though 
a potent source of protein as said, fishmeal 

is not a fresh, live food, so will never be 
as good a food as possible alternatives 
which the homesteader or small farmer is 
in a position to supply, especially in the 
warm season. (I will explore some of those 
alternatives in the next issue.)

Crab meal: Dried, crushed shells 
from commercial processing of crab 
meat, a good source of protein (about 
25% or so), and of needed minerals like 
calcium. Though a good source of sele-
nium as well (an essential trace mineral in 
which many of the nation’s soils tend to 
be deficient), it should for that very rea-
son be fed in modest amounts: Selenium 
is one of those vital minerals needed in 
trace amounts, which actually become 
toxic at greater concentrations. I limit 
crab meal to 1-1/2 lb. per hundredweight 
of feed. (Kelp also boosts selenium, in-
cidentally, both as feed supplement and 
as addition to soil.)

Cultured yeast: Supplements not 
only protein (18%) but a number of 
minerals and vitamins, especially the 
B complex. It is particularly useful for 
waterfowl, whose needs for B vitamins, 
and especially niacin, are greater than 
for chickens. Contains live cell yeast 
cultures which become active in the gut. 

Feed storage bin made of leftover material from an addition to our house, capacity 
about three-quarters ton. Three interior partitions provide 4 bins (wheat, corn, peas, 
and a mix of oats and barley). Sliding gates at the bottom allow continual rotation of 
stocks (drawing off at the bottom, adding renewal stock up top).
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Together with digestive enzymes in the 
dried yeast, the live cultures enhance 
feed digestion.

Flax seed: Flax has become some-
thing of a buzz word because it boosts 
Omega 3 fatty acids in egg yolks (as does 
eating live animal foods such as earth-
worms and insects). In our modern diet 
we tend to get far too much Omega-6 in 
proportion to Omega-3, thus any way to 
get them into better balance is desirable. 
I only feed flax seed whole. Flax oil is 
highly perishable (i.e., goes stale/rancid 
readily when exposed to oxygen), so 
feeding flax meal is in my judgment not 
a good idea. It is important that the birds 
have free access to grit if you feed flax 
seeds, which are small and hard.

Alfalfa meal: I start with 100% al-
falfa pellets (17% protein), the kind fed 
to rabbits and horses. The chickens resist 
eating the pellets whole, so I grind, along 
with the corn and peas. I include alfalfa 
only in the winter, when green forages 
are less available.

Corn: A high-energy feedstuff which 
I store whole and grind as needed.

Peas: I no longer use any soybean in 
my feeds. I can’t get into a long discussion 
on the subject here, but there are schools 
of thought I am influenced by (if inter-
ested, check out http://www.westonaprice.
org/soy/index.html to get you started) that 
find use of soy highly problematic, starting 
certainly with humans, emphatically for 
ruminants, though I am not as sure about 
avian species. Anyway, I haven’t fed any 
soybean since being able to substitute 
with what my supplier calls “field peas” 
(pisum arvense, a relative of the garden 
pea, pisum sativum). Peas of the Vigna 
group such as cowpeas can also be used 
if you can get them in quantity. I store the 
peas whole until ready to make feed, then 
grind coarsley along with the corn.

As for soybeans. . . At one time 
farmers grew many different legumes to 
feed livestock. Following the “soybean 
revolution,” however, soybeans are typi-
cally the only feed legume available in 
most areas. If you only have access to 
soybeans for your feeds, remember a few 
important points. Whole soybeans are the 
best option if you can get them, but make 
sure they are roasted. Never feed raw 
soybeans to any livestock—they contain 
growth-inhibiting factors which are a 

disaster for the animals who eat them. 
From commercial sources, the typical 
form of soy available is soybean meal as 
a byproduct of processing soy oil. Not 
only can such meals contain residues 
of hexane (a solvent used to extract 
the oil), but the high heat and pressure 
of the processing rancidifies whatever 
fats remain—that is, soybean meal is a 
stale feed. Finally, most soybeans in the 
American market today are genetically 
modified, a fact deeply troubling to many 
thoughtful homesteaders.

Wheat, oats, and barley: The small 
grains I never grind—just weigh them out 
and stir in when I’m grinding and making 
the mix. If I could get other small grains 
I would use them as well—probably the 
greater the diversity of feed ingredients, 
the better. (Note regarding oats and 
barley: Do not feed at greater than 15% 
of the total diet, either individually or in 
combination.)

During much of the year I hold the 
small grain portions out and sprout them 
prior to feeding. (More on sprouting 
methods in the next issue.)

Oyster shell and grit: Though not 
listed in my sample formulations, re-
member your birds’ needs for grit in the 
gizzard to grind their feed, and for oyster 
shell as an additional boost of calcium 
and other minerals needed for strong egg 
shells. When the birds are on pasture they 
usually get enough grit and mineral on 
their own. In the winter house, however, 
it is wise to offer them free choice. 

Technique
For efficiency, I make a “premix” 

of the finer, more powdery ingredients, 
measuring it out in amounts sufficient 
for 25-lb. batches and storing it until 
use. When ready to make feed, I grind 
(coarsely) the corn and peas, dump in 
the premix, and add the small grains 
whole (if I am not sprouting them). I 
mix thoroughly by hand, then feed im-

mediately or store, for a few days only, 
in a covered bin.

Sample Formulations
I cannot overemphasize that the fol-

lowing sample mixes are for illustrative 
purposes only. Feed formulation is a 
moving target for me, constantly subject 
to change, to experimentation—I figure 
that to “get it right,” a lifetime should 
suffice. If you are skilled in the use of 
electronic spreadsheets, you will find 
it trivial to do as I do—set up a series 
of spreadsheets which automatically 
recalculate protein, fat, and carbohydrate 
values, cost, etc. as I plug in varying 
amounts of the base ingredients. My 
spreadsheets are set up on the basis of 
100-lb lots, since it is easier to think of 
the ingredients as percentages. However, 
I make up my feed in 25-lb. batches, 
since that is easier when mixing by hand. 
Thus the tables reflect both the amount 
of ingredients per hundredweight, and the 
amounts per batch.

The numbers following the in-
gredients in parentheses indicate the 
percent protein, and the total protein 
in each mix is noted. These figures are 
based on the best information I can 
find on the subject, and probably in 
many cases reflect averages in typical 
market feedstocks. Since I have access 
to feedstocks produced more organi-
cally/sustainably/ecologically than in 
dominant agricultural practice, my 
actual percentages are probably higher 
than the tables indicate.

By emphasizing the percent protein 
in the tables, I do not mean to imply 
that the other major and minor nutrients 
(fats, carbohydrates, minerals, vitamins, 
enzymes) are not important—certainly 
they are. I have worked with complex 
formulae to determine the correct balance 
of the various nutrients, and discovered 
that—when making feeds from whole, 
natural ingredients as I largely do—the 
balances come out right if I simply peg a 
given formulation to the percent protein 
needed. If I were using a lot of processed 
and byproduct ingredients, of course, the 
calculation would become a good deal 
more complicated.

A further point about protein: My 
feeds would be considered short on pro-
tein by designers of poultry feeds. For 
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example, the recommended percent pro-
tein for broiler chicks is 22%, I believe, 
and you will notice that my Starter Mix 
may be around 17.5%. I am not growing 
one of the souped-up, fast-growing hy-
brids such as the Cornish Cross, nor am I 
growing broilers for a market. Those who 
are would perhaps do well to increase 
the percentages of protein in my sample 
mixes. For traditional homestead breeds, 
however, I’m not sure it’s a good idea 
to “push” growing birds for maximum 
rate of growth. It may be that best long 
term health and reproductive success are 
achieved through a growth curve which is 
somewhat slower, but more balanced.

Finally, it may surprise some poultry 
owners to know that my home-made 
feeds are actually more expensive than 
commercial feeds. I buy certified-organic 
ingredients, and pay a fee to have them 
delivered from almost two hours away. 
While I am willing to pay a premium 
price for superior ingredients, I hope the 
growing number of small producers, per-
haps joining in cooperative markets, will 
gain access to less costly local feedstocks. 
Certainly it is wise to remember the old 
adage: You get what you pay for.

Table 2
Pullet Grower Mix - Protein 16.9%

Table 1
Starter Mix - Protein 17.5%

Table 3
Summer Layer Mix - Protein 14%

Table 5
 Experimental Layer Mix (Winter) 

with Sprouts - Protein 15.5% 
A winter layer mix I have used, based on 

sprouting all the peas and small grains, and 
feeding the remaining ingredients as a dry 
mix. Note that I have no way of knowing how 
much the protein increased due to sprouting. 
In lieu of aragonite, I now offer oyster shell 
free choice.

Table 4
 Winter Layer Mix - Protein 14.6%
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Maude Shares Her Feed & Profit Secrets

I would like more details from Maude in New York who wrote in last month (June/July, page 7). Does she have to have 
any special health department certification, inspections, stainless steel workspace, etc., in order to process her chickens 
she sells for meat? I sell eggs but always thought you had to have a special setup to be able to slaughter and sell meat. I 
realize regulations differ from state to state. The little I do know is by word of mouth, and have never officially looked 
into it. Also, could she give more exact amounts on each of the ingredients for mixing her own feed? I buy laying pellets 
and it’s so expensive and I have no idea what impurities it may have in it. I garden organically and prefer to stay away 
from chemicals, steroids, etc. Thanks again for a great publication! —Peri, Texas

We sent Peri's note to Maude. Here is what she tells us:
There is arsenic in commercial feed—that is why I make my own.
In my state you don’t have to have any certification if you sell under a certain number of chickens. I sell the meat to 

my neighbors and friends. I process my chickens in my own kitchen. If I have over 20 chickens to process at one time I 
take them to a butcher.

As for the feed, I use a two-quart scoop to measure. I use one scoop corn, one scoop wheat, one scoop barley, one scoop 
oats, one scoop roasted soy, one scoop sunflower seeds, one cup flax seed (whole), one cup oyster shells, and one cup starter 
grit. I mix all ingredients in a tote and store it in the tote to try to keep it fresh. I also order spring and fall brooder seed mix 
from Sandhill Preservation. When I till up my garden I till up an area for this brooder seed mix for my chickens.

 It is a lot cheaper and healthier to make your own feed mix. I can buy 100# bags of whole grains for the same price 
as a 50 # bag of commercial feed.

Thanks for your interest. — Maude, New York

ray Kreuziger

BacKyard pOultry staFF

Making a poultry feeder from a five-
gallon bucket is easy and very 

inexpensive. All you need is:

5-gallon bucket with the lid and han-
dle

12—1/4" bolts
12—1/4" nuts
4—4" pieces of perforated galvanized 

strap

First remove the lid and the handle 
from the bucket and set aside for future 
use. Cut 2" from the bottom of the bucket 
to form the food tray. Cut the top part of 
the bucket off just below the supporting 
ribs. Make one cut straight down on the 
remaining bucket, this will serve as the 
food cylinder. Overlap the food cylinder 
to form a tube 1-1/2" smaller in diam-
eter than the food tray, drill and bolt the 
cylinder together with four of the 1/4" 
bolts and nuts. 

Next bolt the food tray and the cyl-
inder together using the remaining bolts 
and the four galvanized straps. Be sure 
you evenly space the straps around the 
tray and cylinder while allowing for a 1" 
gap between the bottom of the cylinder 
and the bottom of the food tray. This will 
allow the food to flow evenly and not 
overflow the food tray. The lid and handle 
are attached by drilling two holes in the 
cylinder and two holes in the top of the 
lid. Feed the handle through the lid and 
attach to the cylinder. The lid can slide up 
and down the handle for filling. The only 
part of the bucket not used is the upper 
supporting rib section.

Make An
Inexpensive

Poultry Feeder
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By gerald pipKin

cOlOradO city, arizOna

I have a reputation as a cheapskate. When we decided to raise 
chickens it only made sense to make our own feed. Okay, 
there’s really more to it than that. Commercial chicken 

feed contains chicken parts: heads, guts, feet, and feathers, 
as well as leftover baby chicks from the hatcheries. This is 
considered the ultimate in recycling. I think it’s backwards 
recycling. Think “Mad Chicken Disease.” (At least, chicken 
feed did contain these things, listed as “protein products” on 
the bag. If these are no longer used, I doubt their replacement 
is any better.) Chicken feed also contains bakery waste, like 
moldy bread and sweepings from the floor. Hormones and 
antibiotics are regular additives. 

We wanted to produce high-quality eggs and meat, not the 
same inferior eggs you get from the store. Again, my cheapskate 
kicked in: why waste time raising chickens if they only get fed 
the same junk that commercial growers give them? 

The books I read about chickens said if you pay a feed 
mill to grind your grain don’t get more than a one-month 
supply, otherwise it will deteriorate. (Really? What about 
grain products used by humans? Oh, that’s right, we use lots 
of preservatives.) For just a small flock of between 20 and 30 
chickens, how would I get a small amount of grain ground? 
Besides, I had no idea where a mill was that would custom 
grind grain for me. 

About 30 years ago, I built a grain grinder using an old 
Maytag square-tub wringer washer and a hand-operated corn 
grinder. Considering how well it had worked, I built another 
one. Not satisfied with the speed, I built a “triple-barrel” grinder 
(Figure 1). I started with three Maytag wringer washers and 
cut off as much as possible of the two “outside” corners (Figure 
2). The framework that holds the three washers together and 
the corn grinders in place is assembled from 12" square tube 
steel, bolted and held with C-clamps until ready for welding. 
Bungee cords hold everything tight until the final adjustments 
are complete. Number 10 cans are used to increase hopper capac-
ity. Each grinder can be adjusted for the particular grain being 
ground, for example, millet and milo require a finer grind than 
corn. Since I use alfalfa pellets to add greens to my feed, I only 
need a very coarse setting for that.

I took the motors off the washers and attached them un-
derneath so they would be more accessible if I need to change 
one. Also, I put two same-size pulleys, 2" diameter, on the 
motors and gearboxes to speed up the grinders. I first tried 
just switching the pulleys but that was too fast and it stressed 
the equipment too much. Used wringer washers are pretty 
well worn out so the gearboxes are very susceptible to failure. 
Changing a gearbox is no picnic, either. It would be easier to 

Build a “Triple-Barrel” Maytag 
Chicken Feed Grinder

Figure 1: Gerald’s “triple-barrel” grinder.
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Figure 3: The drive shaft is a shortened bottom wringer with the 
rubber removed.

cut down another washer and replace the whole thing. 
The drive shaft is a shortened bottom wringer with the 

rubber removed, (Figure 3). The rubber cuts easily on a band 
saw. The connector is a drilled-out 3⁄4" metal pipe coupling. 
A cast iron coupling doesn’t work well. I used hardened bolts 
because regular ones shear off. I used part of an agitator to 
make a “kicker” to shake down the grain as it accumulated in 
the chute, (Figure 4). 

The “single barrel” model had the corn grinder attached 

Figure 4: Part of an agitator is used as a “kicker” to shake down 
the grain as it accumulated in the chute.

Figure 2: Using three Maytag wringer washers,  
Gerald cut off as much as possible of the two 
“outside” corners.

Cut ringer here

Cut tub
 here

Cut bottom
rollers here

on the inside corner opposite the wringer and the tub was not 
cut down. (The bottom wringer shaft reaches the corn grinder 
when set at a 45-degree angle.) A piece of flat steel was placed 
under the corner to clamp the corn grinder against to create a 
flat surface for the clamp. This model is easy for a beginner. 
With both the “single barrel” and “triple barrel” model, it is 
necessary to use a clamp or a long bolt to keep the wringer 
from going to the side.

Once the grain is ground a small portion of it is put into 
a cement mixer with the liquid additives; fat, meat, and olive 
oil. (Olive oil? Yep. Vegetable oil just isn’t good for animals 
and olive oil is from a fruit, not a vegetable. Many sources 
say vegetable oil kills livestock quickly. It kills humans too, 
but it takes longer so it’s okay. Some people say the biggest 
problem with vegetable oil is the way it’s processed. Olive oil 
isn’t processed the same way. On this issue, my cheapskate 
side lost out.)

The liquid additives moisten the dust and keep it from sepa-
rating from the coarser material. I only use enough moisture to 
control the dust, too much moisture will cause the feed to go 
moldy. If the mixture is lumpy, I run it through the “Maytag 
grinder” to blend the lumps. A meat grinder will also work. Then 
the mixture is put back into the cement mixer along with the rest 
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Poultryman LLC
570-966-0769

Stainless Steel 
Poultry Processing 

Equipment
      For The Little                                 
  Guy! 

of the grain and mixed well. I run corn and 
wheat through the grinders set on coarse 
grind to clean them. I strain the fines out 
of this and add the fines to the mixture 
in the cement mixer. The coarse part is 
kept separate to be given to the chickens 
as scratch. I keep the feed in five-gallon 
buckets. When we feed the chickens we 
add water to the feed to make sure there 
is no dust, and the chickens like it better 
wet. The only reason not to add water at 
feeding time is if the feed sits in the feeder 
more than one day.

I make enough feed to last about two 
weeks, that way it’s always fresh. I have 
two friends who buy feed from me, and 

two more who are interested, but it isn’t 
cheap. Those who are buying it are quite 
pleased with the results. The other two 
people are dissatisfied with commercial 
feed but they don’t know what to do 
about it yet.

Our chickens are happy and healthy. 
We feel better knowing the eggs we pro-
duce are superior to anything we can buy 
in the store. If quality food will produce 
quality eggs then it follows that quality 
eggs will produce healthy people. My 
“Triple-Barrel Maytag” Chicken Feed 
Grinder makes better feed possible. Now, 
if I can just get that old compost shredder 
to grind grain.

I             live in Texas and I have a problem with 
fire ants getting into the chicken coop. 

We have sprayed the ground with a bug 
repellent and also have thrown some fire 
ant pellets under the coop. Yet the ants 
still keep coming into the coop. What 
more can we do?  They had eaten a few 
of our baby chicks once they hatched and 
now they won’t go away. If you know of 
anything else that would help me, I would 
appreciate the information. Thank you 
for your time. — Evelyn Adams, Texas

Imported fire ants can cause prob-
lems on poultry farms by attacking 
chickens and foraging on broken 

eggs.  Fire ant stings cause blemishes 
that can reduce the quality of poultry. 
For management of imported fire ants in 
and around poultry houses, you should 
select programs that use, where appli-
cable, a combination of non-chemical 
and chemical methods that are effec-
tive, economical and least harmful to 
the environment.  For poultry houses 
and egg farms, use a combination of the 
following suggestions: 

1. Remove food sources (trash, piled 
feed, broken eggs and dead chickens) 
and potential ant nesting sites (pieces 
of lumber, old equipment and manure 
piles).

2. Remove weeds and grass from 

Fire Ants in the
Poultry House

around poultry houses with mowers or 
herbicides.

3. Indoors, treat surfaces with a 
registered contact insecticide product if 
ants are nesting inside poultry houses if 
necessary.  Note: Although some prod-
ucts like  ones containing permethrin 
(e.g., Y-Tex® GardStar®) are registered 
specifically for control of fire ants in 
poultry houses, other products, like those 
containing cyfluthrin, dichlorvos, and 
lambda-cyhalothrin, are more generally 
registered for “crawling pests”—includ-
ing ants. Read the poultry section of 
labels for additional precautions. Do not 
allow insecticides to come into contact 
with feed or water supplies.

4. If fire ants are foraging inside the 
poultry house from ant mounds located 
outdoors, a chemical barrier can be estab-
lished around the outside of the building 
with products registered for that usage site 
(e.g., lambda-cyhalothrin). 

5. On grounds surrounding the build-
ings, use the Two-Step Method (see 
Texas Cooperative Extension publica-
tions B-6043, L-5070 or SP-196 posted 
on http://fireant.tamu.edu). Convention-
ally-formulated bait products, such as ab-
amectin (Clinch), fenoxycarb (Logic®),  
hydramethylnon (Amdro® or Amdro® 
Pro), pyriproxifen (Distance®), s-me-
thoprene (Extinguish) or hydramethylnon 

plus methoprene (Extinguish Plus) 
can be broadcast-applied outside the 
poultry house. Do not allow chickens 
access to fire ant bait or bait-treated 
areas. Using faster-acting insecticides, 
treat individual fire ant mounds that are 
an immediate threat or escape the bait 
treatment using a dust (e.g., Orthene®), 
granular, drench or bait formulated 
product registered for this use on these 
turfgrass areas. 

The steps above can be adapted to 
broiler houses, provided the products 
used are registered for this site. Because 
the broilers roam freely in the houses, 
care must be taken to avoid contact of 
chickens with insecticides by confining 
treatments to the outside of the broiler 
house (see Step 5 above).

The best method is to implement 
Step 5 around poultry houses and 
maintain control there with one or two 
broadcast applied bait applications per 
year. With ants controlled outside, there 
will be fewer ants to be attracted to food 
sources indoors.

Bastiaan “Bart” M. Drees
Professor, Extension Entomologist 

and Regents Fellow
Department of Entomology, Texas 

A&M University
College Station, Texas
http://fireant.tamu.edu
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Photo Contest Winner

A newborn Belted Galloway 
calf, Halo, meets Black 
Autralorp hen, Helga. 
Photo from Bernie Slater, 
Pennsylvania.

We’ve received a lot of interesting photos of poultry with various animals but this is 
certainly the most unusual (at least to date). Maryann Herbert, Maine says, “In the 
northwoods of Maine we have lots of visitors passing through and the chickens seem 
particularly fond of the moose. They run up the driveway to say hi whenever the moose 
visit the salt lick. The moose seem mostly confused by all the attention but they get 
along just fine. I call this photo ‘The Girls Meet Bullwinkle.”

One hen 
relaxes on the 

soft wool of 
Freckles the 
sheep, while  

the second hen 
looks on as 

if wondering 
when it will 
be her turn.   

Photo by Jean 
Blancato, New 

Jersey. 

Jason Babb, Arizona says, “This is our 
family’s Golden Lab, Maya, hanging out 
with our young flock.  She has grown 
up with the chickens and does not harm 
them and the chickens are very relaxed 
around her. 

Leonard Ligon, Michigan tells us, “My 
Border Collie, Gus, gets a new batch of 
chicks each spring. He would stay in the 
brooder all day and watch over them if he 
didn’t have other farm chores to do!”

Photo by Donna Clawson. Donna sent 
several stunning photographs of her 
birds and the judges said they had a hard 
time choosing the cover from the many 
summery choices. Donna tells us that 
Scratch is a Sicilian Buttercup that lives 
with her in Seattle Washington. 
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Backyard
Poultry

Photo Contest
Send Your Photos Today!
Each issue’s winner will be dis-

played in the position of honor—on 
the front cover of the magazine!

Photos must relate in some way 
to domesticated poultry or their prod-
ucts. No limit on number of entries. 
Attach your name, address, phone 
number or e-mail and photo caption 
or description to each photo (not on 
the front, please).

Backyard Poultry retains the right 
to publish and/or reproduce any and 
all photos submitted, in future issues 
or publicity, with or without mention 
of source.

To have your photos returned, 
please include a self-addressed 
stamped envelope.

Each issue’s winning entry will 
be placed in a gallery of finalists, to 
be announced in the February/March, 
2007 issue. First prize—$50; 2nd 
prize—$30; 3rd prize—$20.

Send your entry to: Backyard 
Poultry Photo Contest, 145 Industrial 
Dr., Medford, WI 54451; or e-mail 
photos in jpg format to byp@tds.
net.

Our judges offer some hints to 
make your photo a winner: 

• Beauty: Photos should be just 
plain pretty enough to be placed on 
the cover.  Think vertical with some 
space on top for a masthead. Many 
otherwise perfect photos are taken 
in a way that makes it impossible to 
display them in the position of honor 
on the front cover of the magazine. 
If we won’t be able to do it justice, 
then the judges will avoid awarding 
it first place.

• Clarity: The judges will be scru-
tinizing this aspect thoroughly and 
will only award first place to clear 
photos that can be enlarged to cover 
size without loss of clarity. 

• Conciseness: Photos are better if 
there isn’t too much clutter or aren’t 
too many things going on.

• Good photos tell a story.

This Dominique and the farm’s new goat get to know each other in the spring of 2006. 
Photo by Stephen Nelson, Rhode Island.

Farm friends: Dovie 
the duck, Maggie the 
goat, and geese on Mc 
B’s Critter Farm. The 
farm includes chickens, 
ducks, guineas, turkeys, 
goats, a pot belly pig 
(Adam), and a Lassie 
Collie, “Blaze.”  Photo 
by Bertie McKenna, 
Indiana.

This is Bruce the rooster having morning 
coffee with tom cat Sam.  They live with 
the Ecksteins on a 25-acre hobby farm. 
Photo by Randy Eckstein, Illinois.

Karen Danchak, North Carolina tells us, 
“Our young cat got caught checking out 
the new competition for our attention. Our 
now-grown Giant Buff and Blue Cochins 
share the backyard farm with their 
protective kitty, two quarter horses and 11 
Barred Rock chicks.”
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Backyard Poultry Bookstore

Chicken Tractor
andy lee &
pat FOrman

This revolutionary, practical book will delight 
gardeners and poultry growers everywhere.  
A chicken tractor is a bottomless, portable 
pen that can be moved wherever you need 
help in the garden. Chickens aerate the soil 
while eating pests and weeds, then fertil-
ize the beds with manure. Best of all, they 

provide the great tasting eggs and meat not available in any grocery 
store. Chicken Tractor  shows how building a better garden can result 
in twice as much food from half as much land. You’ll find complete 
instructions for building and using pens, tips on breed selection, plus 
money-making ideas. 318 pages,  $22.95

Gardening with Guineas
Jeannette S. Ferguson

This book is a delightful and informative 
guide to raising guinea fowl on a small scale. 
It covers the life of a guinea from egg to adult, 
including incubation, feeding, housing, train-
ing and common problems. Jeannette includes 
information on reasons for raising guinea fowl 
(they eat garden pests, ticks and hate snakes), 

what you need to know before you buy guineas, working with new-
borns and young keets, and much more. 131 pages,  $14.95

Gail Damerow
This informative book for both beginning 
and experienced chicken owners covers 
breed selection, building feeders and shel-
ters, how to collect and store your eggs to 
maintain freshness (or hatching), maintain-
ing good flock health, raising broilers for 
meat, and showing your birds.  341 pages,  
$18.95

Storey’s Guide to Raising 
Chickens

Dave Holderread
Everything you need to know to raise ducks 
successfully. This comprehensive, fully 
illustrated guide takes you through every 
step of owning ducks. It provides the most 
up-to-date information on various breeds 
(including rare breeds), feeding, housing, 
egg production, health care and more. 316 
pages, $18.95

Storey’s Guide to Raising 
Ducks

gail damerOw
A must-have reference for the small flock 
owner, Gail discusses the problems and 
diseases common to chickens of all breeds 
and all ages. It also explains how to hatch 
healthy chicks, provide proper nutrition, 
fight parasites, spot diseases and infections 
in their early stages, protect the flock from 

predators and building safe houses and yards. Practical charts help 
pinpoint common symptoms and causes of disease. An extensive listing 
provides quick access to treatments and remedies for everything from 
poor egg production to crooked toe syndrome.  Generously illustrated. 
352 pages, $19.95 

The Chicken Health 
Handbook

Raising Small Livestock
A Practical Handbook

JerOme Belanger

A small-farm classic is back!
Anyone considering raising small-scale live-
stock will find this book as useful today as 
when it was originally published in 1974. With 
over 100,000 copies sold, this clearly writ-

ten guide provides important advice on space and housing needs, 
feed requirements, equipment you can buy or build, how to manage 
stock, control disease, and mix feed rations free from medications 
and additives. Individual chapters discuss the feeding, breeding, and 
butchering of poultry, rabbits, goats, sheep, and hogs.  246 pages, 
softcover, $9.95.

Storey’s Guide to
Raising Turkeys

leOnard s. mercia
Complete how-to information on raising tur-
keys from young poults to delicious, thick-
breasted birds. Discussions on selecting the 
right turkey for your flock, breeding and 
management, processing, flock health, feed-
ing and housing. Contains in-depth housing 
plan illustrations. Revised and updated. 199 
pages, $18.95

Storey’s Guide to 
Raising Poultry
Leonard S. Mercia

An invaluable resource for everyone who 
raises poultry. It contains the most compre-
hensive and current information on raising 
chickens, turkeys, waterfowl, and game birds. 
Covers selection (for both meat and egg pro-
duction), hatching, housing and equipment, 
feeding, and rearing.  343 pages, $18.95
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Living with Chickens
Jay rOssier

  Tens of thousands of people in all areas of 
the country enjoy raising chickens, whether 
for food or companionship. Of course, you 
may want to read Living With Chickens just for 
the sheer joy of it. Straightforward prose and 
illustrations give any future chicken farmer the 
tools he or she needs to get started. Jay Rossier 
draws on his own experiences and those of 

his fellow poultrymen in discussing everything from feeding and 
housing the birds to keeping marauders from invading the coop. 
Personal anecdotes, interesting facts, and lush, full-color photographs 
round out this indispensable guide. 203 pages, $16.95

The Mating and Breeding of 
Poultry

harry m. lamOn & rOB r. slOcum

This book, first published in 1920, and 
now back in print, outlines all you need to 
know to become an accomplished breeder. 
It includes manipulating shape and color 
combinations, preparing birds for weather, 
encouraging the juiciest meat and largest 
eggs and much more. Authors Lamon & 

Slocum were the Senior Poultrymen at the Bureau of Animal Industry 
for the USDA.  341 pages, $14.95

Your Chickens
A Kid’s Guide to Raising and 

Showing

gail damerOw

Your Chickens tells you everything you need 
to know about raising chickens including 
choosing, purchasing, raising and showing 
all types. Whether for fun or to make money, 
Gail Damerow gives friendly and wise ad-

vice. You'll find important charts and checklists and get answers to all 
your chicken questions.  156 pages,  $14.95

Barnyard in Your Backyard
A Beginner’s Guide to Raising 

Chickens, Ducks, Geese, Rabbits, 
Goats, Sheep, and Cattle.

Edited by Gail Damerow

The essential primer for first-time farmers. 
Covering everything from which breeds of 
ducks are best for eggs and which are best for 

meat to how to buy a beef or dairy calf to where to find a market 
for manure, this easy-to-use handbook teaches you how to operate a 
mini-farm for fun, profit or both. 408 pages, $24.95.

nathan griFFith

This book tells you how to find good land at 
low cost and get good water. Explains easy, 
self-supporting livestock methods. Teaches 
skills including shearing, milking, horse train-
ing, smithing and more. Includes plant breeding, 

growing, harvest and preserving. Understand how to deal with human 
and animal wastes, vermin and predator control, and much, much more. 
295 pages, $18.00

Husbandry
The Sure, Cheap Way To

Plenty & Prosperity in the Country

JOhn J. mettler, Jr., d.V.m

Clear, concise, step-by-step information 
covers processing and preserving beef, 
hogs, veal, lamb, venison, poultry, 
rabbits and small game. Includes a nice 
selection of recipes.   208 pages,  $16.95

Basic Butchering of  
Livestock and Game
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health: 

By rOn Kean

extensiOn pOultry specialist

uniVersity OF wiscOnsin-madisOn

the answer man

Do you have questions? Ron has 
answers!

We are frequently asked poultry 
management questions so we’ve asked 
Ron Kean, Extension Poultry Specialist 
at the University of Wisconsin-Madison, 
to answer your questions in each issue. 
If you have poultry health questions, 
send them to us at Backyard Poultry, 145 
Industrial Dr., Medford, WI 54451 or e-
mail to byp@tds.net, and we’ll print as 
many as we have room for.

Scaly Mites

I have raised chickens my entire life. For 
the most part, they are free range. The 

only time they are confined is at night or 
occasionally when we are dealing with a 
fox or hawk. I have about 25 bantams and 
a couple Rhode Island Reds. Our bantams 
are always bothered by scaly leg mites. 
The big chickens are never affected with 
this condition. I treat the bantams periodi-
cally with Ivermectin and this works but 
is a real nuisance; trying to catch them all 
and administer one drop to each chicken. 
If I let it go too long, their feet get sore 
and their toes get inflamed. Someone 
told me that dipping the chickens’ feet 
and legs in vegetable oil will smother 
mites but I have not had much luck with 
this treatment. This too can be difficult. 
Do you have any suggestions? Could the 
Ivermectin be added to drinking water, and 
if so, how much per quart? Where do the 
mites come from and why do they seem to 
affect only the bantams? Thanks—Sandie, 
Brentwood, Tennessee

Scaly leg mites seem to be a recur-
ring problem for many free-ranging 
flocks. These mites get under the scales 
of the feet and legs. Some breeds, and 
individual birds within breeds, seem to 
have more problems than others, so there 
is probably some inherited resistance. 

You might also consider differences in 
housing, roosting sites, etc. There is at 
least some evidence that these mites can 
survive in wood for some time, so once 
wooden roosts, nests, etc. are infected, 
they could be reinfecting the birds repeat-
edly. Wooden structures should be soaked 
thoroughly with a disinfectant or wettable 
chemical treatment. 

Although Ivermectin is commonly 
used by many hobbyists, it is not ap-
proved for general use in chickens. Be-
cause of this, it does not have a published 
withdrawal period, so it shouldn’t be 
used in birds that will be used for sale 
(either meat or eggs). A veterinarian can 
prescribe it off-label.

While vegetable oil will usually work 
as a treatment, I usually suggest petro-
leum jelly. It is much thicker so it stays on 
the leg longer. A couple of treatments of 
this (a week or so apart) will usually take 
care of the mites on the chickens’ legs. 

Many mites are transmitted from 
wild birds, so preventing exposure to 
wild birds will help avoid mites. This 
will also help prevent exposure to other 
diseases, and is an important part of a 
biosecurity plan.

Is a Hen Crowing Normal?

This has a been puzzling issue. I have a 
white sultan hen. Every morning she 

crows. I have walked right up to her as 
she crows, so I know that it is her. I keep 
her in her own separate cage because the 
hawks got my other two white sultans. 
She crows in the morning only. When I 
go to check for eggs there is always one in 
her nest. Is this normal for a hen to crow? 
— Liz Braddock via e-mail

While crowing is not “normal” for a 
hen, it isn’t completely abnormal either. 
It is a little surprising that she continues 
to lay, however. Occasionally, a hen 

(especially an older hen) will develop a 
tumor on her ovary, or have some loss of 
function of the left ovary. (A “normal” 
hen has only the left ovary functioning.) 
When this happens, the right ovary will 
sometimes develop, but often not cor-
rectly. This incorrectly formed organ of-
ten produces testosterone and can cause 
male characteristics. The hen doesn’t 
usually lay in these cases, however. 

In this case, I suspect that the hen 
is just a very masculine hen. In some 
cases, especially when there are no roost-
ers present, one hen will become more 
“male.” That hen may be the most domi-
nant, may become protective of the other 
hens, and in some cases, even crows. I 
suspect that is what is happening in this 
case. If you get a rooster for her, she may 
stop exhibiting these behaviors.

Hen’s Personality Changes
After Attack

This is the first spring since I started 
raising my backyard chicken flock 

and the first season that I’ve had to deal 
with broody hens and baby chicks. I 
have a mixed flock of about 20 hens and 
a rooster and two of the hens started to 
show signs of broodiness. They were 
provided comfortable accommodations 
in which to set on their eggs. After the 
eggs hatched, the moms and chicks were 
moved to pens for safety and security. 
About five weeks ago, something got into 
one of the pens—we believe a rat—and 
killed one of the chicks right in front of 
mama and the others, leaving the carcass 
behind. When I got home long after the 
attack, I found the hen and her remaining 
brood totally shell-shocked, staring at the 
dead chick in the corner of the pen.

There has been a dramatic change 
in the hen’s personality since the attack. 
She will go after and attack anything that 
comes near her or her babies, either inside 
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her pen or outside in the secure coop. I 
let the moms and their babies out into 
the main part of the coop to stretch their 
legs, scratch and dust-bathe. She tries to 
attack the other hen and her brood. She 
will even try to attack the dog outside 
the coop through the wire cage that sur-
rounds the barn. I’m not able to leave any 
other hens in the coop who want to use 
the nesting boxes as she will go into the 
boxes and chase them out.

I’m wondering how long her ag-
gressive behavior will last? The other 
hen has already left her babies at about 
10 weeks to rejoin the rest of the flock. 
She seems satisfied to let them stay 
alone in their secure pen. The aggressive 
hen’s brood is older and she still is very 
protective. She gets very upset if they 
are separated. Will she ever be able to 
rejoin the flock? Or will she exhibit her 
aggressive behavior for the rest of her 
life? I know that she was traumatized, 
but she is not being fertilized as long 
as I have to keep her isolated and I am 
losing one of my best brooders. I was 
also successful in using her as a surro-
gate mom and I’m losing that valuable 
service as well. And I love the hen too 
much to cull her. Is there anything I can 
do to resocialize her with the rest of the 
group? — Eleanor, Florida

Depending on your situation and 
desires, there may be some options. Prob-
ably the easiest way to “resocialize” her 
is to remove the chicks from the picture. I 
think she will settle down and rejoin the 
flock in a couple of days if the chicks are 
not around. If you aren’t able to do this, 
then I don’t think there’s much choice but 
to just let time take its course. Eventu-
ally, the chicks will become mature and 
“other urges” will take over! The pullets 
will start to lay, the cockerels will want 
to mate, and they’ll likely leave the hen 
at that point. I would guess that at some 
point, she’ll start to lay eggs again, too, 
and that could dissipate some of the 
“motherly” behaviors. 

Why Do Hens Stop Laying?

I am a subscriber to this magazine and 
since we have recently acquired some 

hens and a rooster for laying purposes, I 
would like to know more about the laying 
cycle for hens, if there is one.

Our hens were laying fairly well but 
for some reason we have not gotten any 
eggs recently. We were getting about 
two to five a day but they have not layed 
any eggs for almost a week. We have 
eight hens—five Rhode Island Reds, 
one Dominique, and two that I have no 
idea what breed they are. The rooster and 
three of the hens were given to us and he 
looks like the Old English Game Cock, 
judging from the pictures I have seen in 
this magazine. We have built the chick-
ens an 8' X 6' house with three nesting 
boxes and three roosts. They get fresh 

A one-year subscription (six issues) is normally $26.95, but 
send this coupon, along with a check or money order for 
$25.95, to Poultry Enthusiast Magazine; P.O. Box 386; 
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water often and fresh food. Their treat is 
cheerios and sometimes bread. I vaguely 
remember hearing that there is a 21 day 
cycle for laying but I cannot verify that. 
Could someone there please help us out? 
Is there such a cyle and when would it 
start? We have a fairly large pen and it is 
out in the country. We have given them 
all the luxuries we can think of but are 
not getting any eggs. By the way, they 
are getting fed laying pellets from our 
local farm store. We would appreciate 
any suggestions or information you can 
give us. Thanks very much.—Sandra  
via e-mail

A number of things could be happen-
ing. If the hens have been laying for quite 
a while, they could be molting. It’s not 
real common in the Spring, however, and 
it would be a little odd for them all to molt 
together. You can usually check if they 
are molting by looking at the 10 primary 
feathers on their wings. (These are the 
longest feathers on the outermost section 
of the wing.) If these are somewhat old 
and ragged looking, they are not molt-
ing. If you see two or four or more that 
are nice and new looking, and probably 
shorter than the rest, they are molting. 
In that case, they should come back into 
production in about a month or two. In 
some cases, a move to a new house can 
be enough stress to cause a molt. If they 
happened to be out of water for a day 
or so, this can also cause them to molt. 
Otherwise, chickens will naturally molt 
once every year or so.

If the hens are free-ranging (or have 
a pen with some cover), I’d suspect 
that they are laying somewhere else. 
It is very common for hens to find a 
secluded spot to hide their nest. Look 
in dark corners, behind things, in tall 
weeds, etc. If you notice a hen doesn’t 
come home some night, I’d definitely 
suspect this. She’s likely started incu-
bating her eggs.

Another possibility is that a chicken 
(or something else) is eating the eggs. 

I’m not aware of any laying cycle. 
While the yolk cells are present from the 
time she hatches as a chick, most of the 
nutrients in the yolk are deposited the 
last 6-11 days before it will be released. 
From the time the yolk is released from 
the ovary, it takes about 24-26 hours 
before she lays an egg. Twenty-one days 
is the incubation period for chicken 
eggs, so this may be what you have 
heard about.

Leg Problems in Turkeys

I have three young bronze turkeys, one 
of which apparently broke her leg, 

right below the bend on the left leg. She 
gets around on it and seems okay but it’s 
pointing outward and looks bad. Do I 
leave her alone or try to splint it? I have 
an uncle who raises all kinds of birds, 
who said to leave her be. Please help.

I have enclosed a picture of its leg. I 
think it might not be a broken leg but a 
problem with its hip or something like 
that. I noticed the other turkey is also 
showing signs of leg troubles too.

The turkeys are almost two months 
old and are outside in a cage. The two 
with leg problems we think are the males, 
if that makes a difference. Thank you for 
all the help, it’s our first time trying to 
raise turkeys. They are so sweet and we 
want to help them if we can.—Hollie, 
Florida

Unfortunately, there’s probably not 
much that can be done to help it. They 
will likely limp around like this for quite 
a while, but eventually, as they grow, 
the weight becomes too much and they 
won’t be able to continue. I don’t think 
it’s a broken leg, but a slipped tendon 
or ligament damage (or both). This 
is a somewhat common occurrence in 
turkeys, and once it happens it’s usually 
permanent. If they are big enough, you 
may want to process them while they are 
still healthy.

There are some things you can do 
that will help prevent it in the future. 
First, slippery surfaces can be a problem. 
Start the young turkey poults on wire 
screen or some other non-smooth surface. 
Wood shavings aren’t too bad, though 
you can have problems with them eating 
the shavings instead of feed the first few 
days. Next, make sure you’re feeding a 
turkey diet. They need fairly high protein 
(generally 25% or higher) and a higher 
level of some vitamins and minerals than 
chickens do. If you’re handling the birds, 
make sure you catch them by both legs 
and hold them together. 

Still, this may occasionally occur. 
Commercial turkey breeding companies 
have done a good job decreasing the in-
cidence of this problem, but it still occurs 
from time to time.

Broody Or Sick?

We have a hen who was previously 
laying eggs. Now all she does is 

just sit in the nest, and I don’t believe she 
is laying. When she gets out of the nest 
she acts like she is crazy and scared to 
death of the other hens. When she is up 
you can see her vent just pulsating. We 
have checked to see if she had an egg 
stuck but did not find anything. After 
checking her though, she did poop and 
it looked like yolk. Any clues as to what 
may be this hen’s problem and how can 
we help her?—Betty via e-mail

Hollie has two male turkeys that are both showing similar symptoms of tendon or 
ligament problems. 
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From your description of her sitting 
on the nest all day, my first thought is that 
she is broody (wants to incubate eggs). 
This might also explain the crazy behav-
ior. I wouldn’t expect her to be afraid of 
the other hens, rather, I might expect her 
to be more aggressive. If you try to reach 
under while she is on the nest, she should 
puff up her feathers and probably try to 
peck you. These would be signs that she 
is broody.

Your description of droppings that 
look like yolk leads me to believe that she 
may be sick. If she is sick, she has likely 
fallen to the bottom of the pecking order, 
and this would explain the hiding in the 
nest all day and being afraid of the other 
hens. Chickens can be ruthless when one 
is sick. They will often harass it and peck 
at it until it dies.

If this is the case, it would probably 
be best to separate it from the rest of the 
flock. You might also check with a vet-
erinarian, your extension office or state 
diagnostic lab for more specific treatment 
recommendations.

Keeping Snakes Out of
the Henhouse

How can you discourage snakes from 
coming into the chicken house to eat 

the eggs? And since I let the girls out ev-
ery evening, do it as naturally as possible, 
so I don’t poison the chickens. All ideas 
welcome! Thanks.—Anna, Oklahoma

This is an interesting question! I’m 
not aware of any legal snake poisons, so 
that’s probably not an option. The best 
way is to take away the feed supply for 
the snake. Frequent gathering of the eggs 
will help. Many snakes also come first for 
rodents, so try to eliminate any rats or 
mice that may be around. Many people 
like to have the snakes around for this 
purpose! Once a snake is eating eggs, it 
may be best to get rid of that snake. You 
can dispatch it or relocate it somewhere 
far away from a poultry house.

Poor Egg Shells

Our nine-month-old Phoenix hens 
have been laying a few months. 

They are fed laying pellets, supplemented 
with oyster shell and run free in our gar-
den during the day. 

One of the hens consistently “drops” 

poorly shelled eggs—the covering is 
leathery, occasionally slightly calcified. 
She drops them from her perch at night 
(where I find them on the cage floor), 
sometimes during the day, or in the 
garden from wherever she happens to be 
(she doesn’t nest). Sometimes she nests 
properly and lays a normal egg.

What does this mean? Has she a 
permanent problem? We lost another 
(different breed bantam) to retained yolk 
peritonitis.—Susan & Rhett, California

First, I’d make sure they have ad-
equate calcium carbonate (oyster shell 
or limestone). It should be available 
free-choice.

If this only happens occasionally, 
it could be due to some stress. There is 
some evidence, for example, that strange 
noises at night, heavy rodent infestations, 
etc. can increase the frequency of these. 
Basically, in this situation, something is 
causing her to expel the egg before the 
shell has been laid down. So, you might 
check to see if there is something disturb-
ing them during the night.

If the same hen is laying these consis-
tently, I would suspect something may be 
wrong with her. Economically, she is not 
going to be very productive. If you aren’t 
concerned about economics, it’s probably 
pretty harmless. It’s possible that a molt 
might correct things, so by next season, it 
might improve. I don’t think the retained 
yolk peritonitis is related, since it seems 
the yolks are making their way into the 
oviduct in this case. They just aren’t stay-
ing long enough to put on the shell!

Proper Temperature For Chicks

We are presently raising Buffs and 
Silverlaces. They are about six 

weeks old. We turned them out in a pen 
within the bigger chicken yard on March 
26. We received them on February 13. 
The chicken yard is about 1/2 acre so 
there is plenty of room. We have the little 
ones in a smaller fence and we shut them 
up at night in an enclosed big cage where 
they have plenty of room. The cage is 
covered on top and all sides. Should we 
have a light for warmth in there? We are 
south so it is getting fairly warm (mid-
70s during the day and mid-50s at night). 
They are fully feathered.

Also, one of them was dragging a 

leg. I don’t see anything wrong but there 
was a little cut on the leg. She was laying 
down and the other birds were starting 
to peck her. I moved her to a small pet 
cage. What should I look for on her leg 
and will I have trouble re-introducing her 
back with the “baby flock” when the leg 
gets better?

Also, how do we get a hen to set 
and hatch eggs herself? — Helen, Loui-
siana

The first answer I usually give when 
asked about proper temperature for 
chicks is that they will tell you when they 
aren’t happy. If they are too cold, they 
will cheep loudly, and huddle together 
for heat. When they are too hot, they will 
lay flat on the ground a lot, and may 
pant or try to escape a heat source (if 
there is a heat lamp, etc.) so “listen” to 
the chicks and they’ll often answer your 
question. That being said, a good rule 
of thumb is to start the chicks at about 
90-95° F, then decrease the temperature 
about 5° per week. So, by six weeks of 
age, your chicks should be able to han-
dle temperatures of about 60° F. Since 
they are fully feathered out, this is also 
usually a good sign that they are ready. 
Of course, they need to be acclimated 
to these temperatures gradually. If you 
have had them at 90° since they were 
hatched, putting them directly out at 60° 
would be pretty harsh. It’s also good that 
the cage is covered, since drafts can be 
pretty hard on young chicks, too. 

It’s difficult to give much answer 
about the injured leg. If you want to 
spend the money, you may be able to find 
a veterinarian that will work on chickens. 
It is also possible that it has Marek’s 
disease. This is a viral disease that can 
cause paralysis of the legs, and it usually 
occurs when the birds are from six weeks 
to six months of age. If it is Marek’s, it is 
probably best to euthanize the chicken. 
It won’t get better, and will suffer until 
it dies. This virus seems to be present 
in most places, and some chickens will 
suffer from it while others don’t. Most 
hatcheries will vaccinate day-old chicks 
for a small added fee.

Broody hens were discussed in an 
article on page 12 of the June/July issue 
and chick care was covered on page 25 
of the April/May issue. 
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Gut Friendly Bacteria
In Poultry

The Real Story
By peter J. BrOwn

First state Veterinary supply

Over the years I have read many 
articles in various journals es-
pousing the merits of using a 

gut friendly bacteria. While these articles 
have been interesting, they seemed to 
lack sufficient data to support the sug-
gestion that one should be using this 
product. The information that follows 
should make you a believer if you have 
any doubts as to the merit of this incred-
ible product.

Let us start by giving a definition as 
to what Probiotic means. The first three 
letters Pro mean “for” and the balance 
Biotic means “life” so a Probiotic product 
is for life, or pro life if you will. These in-
teresting gut friendly bacteria only work 
in the small intestine of the bird. 

Basically there are two groups of 
naturally occurring microorganisms func-
tioning in the digestive system of birds. 
The first group is considered beneficial 
or non-pathogenic and is basically made 

up of the Probiotic group, mainly Lacto-
bacillus acidophilus. The second group is 
the potential pathogenic group consisting 
mainly of the coliform group, mainly E. 
coli. The greatest controlling factor as to 
which group is able to get started in the 
intestine is the relevant pH of the small 
intestine. The first group—or the ben-
eficial group—has an optimal pH range 
for growth between 5.5 and 7.0 while 
the pathogenic group has an optimal pH 
range between 7.5 and 9.0. 

Let us examine what takes place when 
a bird is under stressful conditions. Dur-
ing periods of stress hormonal changes 
take place that cause a deterioration of 
the mucous membrane of the gut and loss 
of the micro flora that are attached to, or 
are otherwise associated with, this gut 
mucous covering. Additionally a change 
in the pH of the gut takes place and the 
pH starts to rise. This rise in pH will even-
tually allow the E. coli and Salmonella 
to start to get a foothold in the intestine. 
Most E.coli give off deadly toxins that 
destroy the intestinal villi—small finger 

like projections that line the intestinal 
tract. Their job, amongst other things, is 
to slow the movement of feed as it passes 
through the intestine and to provide 
sites for nutrient absorption through the 
intestinal wall. 

Destruction of the villi means that 
less nutrients will be absorbed and of-
fer a greater chance for disease such 
as E.coli and Salmonella to take hold. 
Probiotic products work by competitive 
exclusion. This means that the greater 
the number of different species of gut 
friendly bacteria that are present in the 
Probiotic compound, the harder it is for 
the competing Salmonella and E. coli 
bacteria to get started. The different 
species of Lactobacillus that are present 
in a multiple species Probiotic product 
enhance the ability of the small intestine 
to absorb feed nutrients by improving the 
environment within the intestinal tract, 
which leads to better feed efficiency and 
better overall bird health. This is why 
Probiotic products that you can purchase 
at the health food store are not always 
successful in preventing or stopping gut 
problems as they usually only contain 
one species of bacteria, which is usually 
Lactobacillus acidophilus, and they are 
also not concentrated enough.

Research conducted on various avian 
species shows that the use of Probiotic 
products significantly reduces the shed 
rate of E.coli and Salmonella in the drop-
pings of the treated birds. This means 
that the probability of a bird infected 
with E.coli or Salmonella and consum-
ing a multi-species Probiotic compound 
will have less chance of infecting pen 
mates. Further research conducted in 
1990 showed that healthy animals have 
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I just received my latest issue of Backyard Poultry (June/July), and of 
course read it from cover to cover, with great enjoyment. 
On page 25, “The Answer Man” Deb via Internet relates a problem 

about hens dying mysteriously after laying blood-streaked eggs. Ron 
Kean tells her what he thinks the problem is. He could be right, but 
after 65 years of caring for poultry, I think she has a mite problem, 
either Red mites or Northern Fowl mites. 

Mites will flat out kill a chicken. They stay on the roost bottoms until 
night when they come out and feed on the poultry. You will find eggs 
with blood streaks on them and fowl will die for no apparent reason. 

To get rid of them paint the roost every three days, three times. 
Mites have a six-day cycle. The first time you kill the mites. The sec-
ond time you kill the newly hatched mites. The third time is for good 
measure—just in case you missed something. 

In the old days, we used to mix Black Leaf 40 (nicotine sulphates 
with crank case oil, out of your lawn mower or car). Black Leaf 40 is 
now outlawed, so we use a product called EctibanO, but there are other 
products that will work on mites as well. 

I hope this will be helpful. It’s heart breaking to lose valuable birds 
and not know what to do about it.—Dick Demasky, New Hampshire

a preponderance of lactic acid-producing 
bacteria in their gut. It is for this reason 
that it is desirable to maintain the stability 
of the gut micro flora. 

Tests conducted on Avian species 
in 1991 showed that birds consuming 
a multiple species Probiotic compound 
had considerably less E. coli related 
liver lesions than did the non-medicated 
controls. Liver lesions in the non-medi-
cated control group were as much as 
four times greater than in birds that were 
receiving the Probiotic compound. Birds 
that were given the Probiotics either in 
the feed or in the water had significantly 
lower intestinal lesion scores against coc-
cidiosis. Scores were 1/3 lower in those 
receiving a Probiotic supplement versus 
those that did not receive the Probiotic 
compound.

It is interesting to note that recently a 
lot of publicity was given to the fact that 
the USDA and the FDA had approved the 
irradiation of certain meat and poultry 
products in an effort to reduce the num-
ber of human deaths and illnesses due to 
E. coli and Salmonella contamination. 
When tests were conducted, it was found 
that after irradiation both good and bad 
bacteria were killed off as expected, but 
when contamination with the bad bacte-
ria alone was allowed to take place, the 
bad bacteria grew uncontrolled. When 
friendly bacteria were introduced to the 
meat products the uncontrolled growth 
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of the bad guys was held in check. This 
means that irradiation of meat products 
is not the answer, because when the bad 
bacteria were introduced they grew more 
rapidly and uncontrolled than before. In 
the future it may be possible that a group 
of friendly bacteria will be introduced to 
some meat and poultry products to con-
trol the carcass contamination problem.

I thought it would be useful to give  
some information on the different species 
of gut friendly bacteria and their support-
ing cast, so that you might get a better 
understanding of what they do.

Lactobacillus Acidophilus: Implant 
on the villi of the intestinal tract. The 
only member of the Lactobacillus family 
known to do this. It produces lactic acid 
and the enzyme amylase.

Lactobacillus Casei: Has a wide 
temperature and pH range in its growth 
phase. Complements the growth of Lac-
tobacillus acidophilus. It also produces 
lactic acid as well as amylase.

Bifidio Bacterium Bifidum: Com-
mon, very delicate organism found in 
mothers milk and the intestines of man 
and animals.

Streptococcus Faecium: Known for 
its ability to produce lactic acid in pH 
ranges similar to L. Casei.

Torulopsis: The mother culture of 
yeast. It furnishes nutrition for the growth 
of the Lactobacillus organisms and also 
produces the enzyme lipase. 

Aspergillus Oryzae: Produces the 
enzyme cellulase. The evidence is clear 
that a multiple species probiotic product 
will greatly benefit your birds’ overall 
health and conditioning.

If you have any question about this 
article or any other health issue, please 
feel free to contact Peter Brown, aka The 
Chicken Doctor at 1-800-950-8387 or 
see the First State Veterinarian Supply 
ad on page 3.

 J.d. Belanger’s 

Raising 
Small 

Livestock

A small-farm 
classic is back!

Anyone considering raising small-scale 
livestock will find this book as useful to-
day as when it was originally published in 
1974. With over 100,000 copies sold, this 
clearly written guide provides important 
advice on space and housing needs, feed 
requirements, equipment you can buy or 
build, how to manage stock, control disease, 
and mix feed rations free from medications 
and additives. Individual chapters discuss 
the feeding, breeding, and butchering of 
poultry, rabbits, goats, sheep, and hogs.  
246 pages, softcover.

Send  $9.95 + $2.50 S&H to:

Backyard Poultry Bookstore
145 Industrial Drive
Medford, WI 54451
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shirley JacOBsOn

lOng prairie, minnesOta

I have many different birds—turkeys, 
guineas, chickens, bantam chick-
ens—but the peacocks are the most 

interesting and beautiful. 
I have been raising birds for many 

years, since I was a young girl and now 
have over 40 years experience. It has 
been an enjoyable hobby and I have sold 
the extra birds. I have hatched for over 
30 years. The most popular birds have 
been guineas. 

I got peacocks about 15 years ago 
and hatch a few babies each year. I use a 
Styrofoam™ incubator, as it is too risky 
for a hen to set out in the woods for four 
weeks. We have many predators here 
including skunks, raccoon, and fox. I 
am pretty good at trapping predators and 
have had to shoot many skunks.

Care of the Peacock
The Pied peacock in the above photo 

(the Pied peacock has white feathers) is 
very tame as he was a lone chick one year 
and got all of my attention. He eats out of 
my hand and follows me around the yard 
like a puppy. His name is “Big Guy.”

Peacocks do not get a big tail until 
they are three years old. Hens don’t lay 
a hatchable egg until they are two years 
old. Some pea hens lay up to 10 eggs 

at a time but most lay only three to five 
and want to set but will lay eggs into 
September.

Pea chicks need a family so I put them 
with guineas or bantams that I want to 
keep because they never forget which 

Breeds:

The Glorious & Mystical Peacock
birds they were raised with. 

Peacocks love to roam free and are 
nervous when kept in a pen. Some rules 
I use for raising the babies are that they 
need heat and warmth longer than  chick-
ens or turkeys. I don’t let them get wet as 
they can get sick and die quickly. They 
do best when you can put them out in a 
grassy pen in sunshine during the day, 
but the pen needs a cover as they can fly 
high within a few weeks. 

I feed them chick grower with chopped 
boiled chicken eggs. I also feed them lots 
of greens—grass is fine in summer. They 
also like red tomatoes. In the winter they 
get lettuce, chopped celery and apples. 
As adults I add whole corn and wild bird 
food with lots of millet in it. 

I raised my peacock with my other 
birds and have not had disease problems 
as I try to keep pens dry and clean. It is 
also important to give them fresh water 
everyday. 

Products of the Peacock
Peacocks have been so much fun. 

I also collect peacock items—jewelry, 
pictures, books and ceramics. 

I made a couple quilts with peacocks 
and embroider my hand drawn pictures 
on many dishtowels. 

The peacock also loses his big tail 
feathers every August so I have many 
feathers to sell and give as gifts.

Besides the beautiful tail, peacocks also 
have unusual “masks” on their face, 
adding to their mystique. 
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The Peacock Man
Then & Now

Tom’s peacocks are pretty enough to give his flower beds some competition. 

By tOm Fuller

medina, new yOrK

What do we know about these 
majestic icons of color? We 
grew up with the NBC pea-

cock ushering in a new era of brilliance 
to our dull black and white TV viewing 
lives. They were the “wildfowl” we could 
only witness at the zoo or see on exotic 
estates in the movies. Why do we seek out 
this beautiful fowl whose initial duty for 
man was employing its inherent ability to 
warn of danger? Are they worthy of the 
special treatment we give them to be a 
productive and/or decorative member of 
our back yard poultry community?

Memories of the Peacock Man
My early memories of peacocks goes 

back to the 1960’s, and evolve around 
my friend Dave Gillmeister’s father. Mr. 
Gillmeister kept two trios of peacocks, 
one Indian blue and one white. I would 
always look with great anticipation to see 
the males fanning for attention during 
our social visits. I would strain my neck 
for just a peek of them while driving by 
Mr. Gillmeister’s farm to parts unknown. 
Mr. G was the “peacock man,” known 
far and wide for his display. His farmette 
was an aviary of ornamental pheasants, 
silkies, fantail pigeons, and a pair of very 
intimidating Canada geese. It was a vir-
tual candy store to a young boy fascinated 
with ornamental birds. 

Mr. G’s son Dave and I grew up to-
gether as the 4-H poultry junior leaders 
of Niagara County in New York. We were 
part of the New York State 4-H poultry 
judging team. This participation took us 
on unforgettable trips sponsored by our 
mutual poultry mentor Professor Edward 
Schano of Cornell University. Dave and 
I showed poultry until we went off to 

college and we each still have poultry 
to this day.

I have never lived more than five 
miles from those original peacocks that I 
had admired as a boy. It took me until my 
mid forties to establish my own farmette. 
With the memories of Mr. G and those 
first peacocks still so dear to me I was 
determined to be a “peacock man” in 
my own right.

My little farm is only 40 acres but has 
more charm than any modern agricultural 
complex. My house and barn are from 
the 1800’s with a creek running through 
and a charming cottage-like coop in the 
door yard, with full roadside view. This 
was to be my peacock display. I added 
on an outside display about 10'x15' and 
I was ready to try my shot at these wild 
exotic fowl. 

Fullfilling My Own Dream 
 I don’t recall how I was able to 

acquire those first white peacocks for 
my little farm called Dream Acres. I do, 
however, remember quite vividly that 
they were from the very same bloodline 
as those I had seen as a boy, a time long 
ago but a place not so far away. It struck 
me as very special that I could carry on 
a tradition for my peacock mentor, a 
display of beauty admired by all but only 
kept by a few.

 It took no time at all for these unique 
birds with their veil of lace feathers to 
become the talk of the area. People would 
honk as they drove by and on occasion, 
stop to ask permission to take a picture. 
I had fulfilled a dream, to be a “peacock 
man” in my own right. It felt good. It 
felt right.
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Raising Peacocks Was
Surprisingly Easy

When it came to raising these birds 
it was considerably easier than I had 
expected. I had seen naturally raised 
peacocks at the game farm where I previ-
ously worked. The adults do well on tur-
key grower and some scratch (especially 
cracked corn in the cold months) in their 
feed ration. Greens from the grocer are 
always helpful during the confined months 
(make sure you remove those twist ties). 
Be careful feeding any scraps, green or 
otherwise, when it is warm, for peas are 
very susceptible to botulism. Cold weather 
only seems to bother the Java Green pea-
cock. However, never give the birds too 
small or too round a perch for the cold 
months. If you use a flat perch like a 2x4 
they will tend to sit on their feet when it 
is very cold and thereby avoid frost bite. 
Letting your peacocks run free has a 
regal feeling, but remember that they are 

a “wild” bird and once startled they may 
take flight and become lost only a short 
distance away.

There are, as with other backyard 
poultry, three basic ways to incubate pea-
cocks; artificial (incubator) foster (banty 
hen) and natural (mama peacock herself). 
The hens are good setters and mothers 
if you confine them and give them the 
chance, However, multiple hens can make 
this a problem. If you are lucky and have 
the space, individual hens will choose 
an individual nest and not interfere with 
another hen’s clutch. I use a nest box set 
up similar to the one I use for turkeys; a 
large open box or half barrel with just a 
hint of cover. If two hens insist on setting 
on the same nest it is best to leave the job 
to one hen, for any discontent usually 
ends up with an expensive omelet. You 
may want to relocate or otherwise section 
off the working mother for those 28 days. 
It is best to isolate the new brood while 

they are hatching anyway. After about 
two or three weeks when mom and the 
kids have gotten to know each other and 
the medicated wild game or turkey starter 
has become their main meal, (if your 
entire pen is baby escape proof) you may 
release them with the flock. You need to 
have a watchful eye at this time of course, 
for all aunt peahens are not “aunty,” and 
all father peacocks are not “fatherly,” but 
I have seldom had an aggression problem 
with a family unit with enough space. 
Over the years this became my chosen 
plan of propagation.

Peacocks Are Not Always 
a Popular Neighbor

With all his beauty and regal elegance 
the peacock is not always a popular resi-
dent in the neighborhood. He does have a 
cry that is romance to some and an annoy-
ance to others, that same cry that attracted 
him to man hundreds of years ago. I have 
been fortunate with my 150-year-old 
farm and its natural boundaries. I have 
heard no complaints about my operatic 
birds from my neighborhood. 

Rest In Peace
I did, however, hear from the widow of 

my peacock mentor, who heard the birds’ 
mournful cries one sunny afternoon while 
visiting the grave of her husband. You 
see, although I new my dear mentor had 
passed away, I had not realized that Mr. G 
was buried in the cemetery that was across 
the road from my property. It all seemed 
very clear to me then why it wasn’t until 
I acquired this particular farm that I was 
able to establish my own peacocks. The 
heritage of my angelic white peacocks 
were of the ones I saw as a boy...from Mr. 
G...the “Peacock Man.”

The gravestone of Mr. Gillmeister, the 
original “Peacock Man.” His epitaph 
reads, “He taught us to love and respect 
wildlife.”

The Pied Peacock has white feathers. Peacocks do not get a full tail until they are three 
years old.  
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By lisa Jansen mathews

FarOutFarmer@hOtmail.cOm

I come from a long line of farmers, so 
when my husband and I purchased 
the Far Out House in rural North-

ern California I was excited about the 
possibilities. My definition of rural is 
farming. Why would anyone live on 
acreage of any amount and not farm? I 
had spent too many years of my adult 
life as a single parent, living in a small 
apartment, in town. My farming genes 
were primed to cut loose at any exposure 
to soil.

During my town dwelling years I 
worked my way through college by 
running the college greenhouse. My 
plant science professor never knew the 
profound impression he made in my life. 
His mentorship and my grandfather’s 
farming wisdom taught me to feed my-
self, my sons and any neighbor willing 
to eat out of my tiny gardens. Yet my 
deeper yearning was to own livestock. 
I spent every county fair hanging out at 
the 4-H exhibits. I volunteered for the 
SPCA, vaccinating stray cats. I adopted 
a potbellied pig as a companion animal. 
But it just wasn’t enough.

When my sons grew up they met a 
man through their employer and brought 
him home for dinner. Bringing new 
friends home for dinner was common 
practice in our home. That kind-hearted 
man and I shared our dreams and later 
married. Then, by great chance, we 
found the Far Out House. My husband 
brought the real estate flyer home as 
a curiosity and was shocked when I 
suggested we buy the property with a 
dilapidated hippy house and a bunch 
of outbuildings. To this day it is exclu-
sively solar powered, three miles from 
the nearest power pole and 1-1/2 miles 
from a paved road. Rural is an under-
statement. My husband, Kevin, was born 
near San Francisco—a city dweller. I 
had not been on a farm since childhood, 
but still dreamed of a country home.

The boys were moving away from 
home and it was time for a new chapter 
in our lives so we bought the farm! (The 
good way.) During escrow we immersed 
ourselves in study. We read anything we 
could find on solar power, water wells, 
and rural living. We moved in on Febru-
ary 29th, 1999: Kevin, two cats, two 
potbellied pigs and me. The adventure 
had begun.

Restoring the House &
Building a Farm

The Far Out House was far from liv-
able. The day we moved in there was no 
working plumbing inside, no oven and 
the woodstove belched smoke. Kevin 
concentrated on restoring the toilet and 
sinks, automating the solar system and 
rebuilding floors. I restored the 1915 
bathtub, the 1930 oven, and purchased 
a new woodstove. The entire place was 
made of recycled and second hand build-
ing supplies and fixtures. The property 
needed much work. Fruit trees needed 
pruning. The old chicken coop had 
been used as bear-proof garbage stor-
age and needed the garbage removed. 
After I emptied the coop the thought 
of chickens began to stir in my head. I 
knew Kevin was not ready for big time 
livestock but a couple chickens could 
not hurt anything.

Within the next few weeks I pur-
chased a handful of pullets and a 
coonhound to protect them. I started out 
with production reds and Americanas. 
But with my usual tendency towards 
research and study I soon branched 
out to Buff Orpington, Wyndottes and 
Barred Rocks too. Before I knew it I 

Poultry Profits at Far Out Farms

The front 
yard of the 
Far Out 
House serves 
as Omega-3 
rich pasture. 
This is the 
Omega-3 
pasture seed 
blend at 10 
days after 
planting.

Financial OppOrtunities:



38 Backyard Poultry

had banties, geese, guineas and ducks 
too. I have never met a breed I cannot 
appreciate. I had so many eggs I had 
to start selling. Friends and neighbors 
loved our mixed eggs: green, blue, 
brown: large and small—a true country 
dozen.

Changing Careers
I have worked outside of the home 

most of my life. My college major was 
nutrition research. Somehow I ended up 
working in clinical laboratories. Three 
years after we moved here I experienced 
acute health problems that forced me 
to reevaluate my career path. I had two 
strokes followed by 10 months of sei-
zures brought on by a history of migraine 
headaches. This condition left me work-
ing at home. I already sold extra eggs to 
two local markets. It seemed the logical 
direction to pursue. I quickly found that 
simply fresh eggs brought little money in 
a small rural community. Many people 
owned chickens.

I had to do something different. 
Everyone loved fresh eggs so I made it 
my policy to sell eggs before they were 
two weeks old. Anything older went 
to local charities. I noticed an interest 
in organic food, so I started feeding 
organic feed. I used all my down time 
during my illness to study the nutri-
tional composition of the eggs. Organic 

eggs sold for more than standard eggs 
but did not bring in enough to break 
even. Our farm is small and we do not 
have large amounts of feed storage or 
the ability to buy directly from the mill. 
If you have storage and hauling capac-
ity you can widen profits. I needed 
something more. That something more 
was Omega-3. Omega-3 is a group of 
unsaturated fatty acids associated with 
heart health and healthy neurons in 
the brain, according to the research I 
was reading. Pasturing birds on spe-
cific pasture grasses can increase the 
Omega-3 content of eggs. All I needed 
to do was identify which grasses. I love 
a research challenge!

The Egg Business
I will never forget my first dozen 

eggs. The eggs were small because young 
Australorps laid them. It seemed to take 
forever to get each dozen. I fixed up re-
cycled cartons and drove them down to 
a local small market. I opened a carton 
as if it were filled with gold nuggets. A 
bucket of cold water would have been 
kinder than the $1.60 they offered me 
for the dozen.

The pinnacle of my success came 
after I sent my eggs in to a nutrition 
laboratory at a state university. I sent a 
chicken egg and a duck egg in for fatty 
acid profiles. The resulting lab report 
enabled me to sell eggs at a profit. I went 
to markets with a homemade brochure 
listing egg products, prices and the results 
of my laboratory egg analysis. I always 
received the prices I requested. By egg 
products I mean: large and medium 
chicken eggs, duck eggs, goose eggs, and 
fertile hatching eggs. Most items came in 
dozen or half dozen quantities. Hatch-
ing eggs sold by the individual egg and 
varied by the breed. Goose eggs sold at 
two for a dollar. I had more markets and 
individuals asking for eggs than I could 
supply. I even sold banty eggs.

Other cultures, British and Asian 
in my area, prefer duck eggs. I found 
Indian Runners and Khaki Campbells 
to be great layers. My experience with 
geese was short lived because I found 
they required more pond space than I 
had. They dominated the pond keeping 
the ducks out. At first my eggs sold 
primarily by word of mouth. Someone 
was always telling someone else about 
the fresh eggs with round orange yolks 
and high Omega-3. Sometimes I pasted 
photos of the hens on the cartons. The 
demand eventually outgrew my acreage 
and physical abilities.

Feeding the Flock
As a nutrition research major I know 

we are as healthy as our diets. I suspect-
ed the same is true for livestock. It is my 
understanding that similar to the laws of 
energy and conservation of mass, nutri-
ents are not lost or created in processes 
of production but simply changed by 
combining or separating. To restate, the 
nutrients put in the hen come out in the 
egg or the waste or are consumed by the 

Javas, Americanas and Cornish chickens pasture in electronet fencing. Pasturing 
decreases the cost of feed and increases nutrients such as Beta Carotene and vitamin E.

Flax seed is inexpensive and easy to find. 
A coffee grinder can be used to grind the 
seed to release Omega-3 into a poultry 
diet.
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hen’s body requirements. How can we 
expect low cholesterol, high Omega-3 
and increased vitamins A and E in an egg 
if we do not first put that matter into the 
egg-producing machine, the chicken? 
We cannot! Investigate the research of 
Dr. Artemis P. Simopoulos and writer Jo 
Robinson for yourself in books like The 
Omega Diet or Pasture Perfect. Read 
Pastured Poultry Profits by Joel Salatin. 
It is still debated among some, but I am 
convinced that pastured and well-fed 
poultry produce a higher quality egg 
than other farming practices.

Pasturing can be done on indigenous 
grasses or you can plant your pasture. 
Check out the Omega-3 pasturing seed 
blend I designed for Peaceful Valley 
Farm and Garden supply at www.gro-
worganic.com. If you have a backyard 
flock and no pasture consider growing 
an organic lawn. If you have little or 
no lawn, sprout greens in a jar in your 
kitchen window. (Don’t miss “A Winter 
Menu” in the next issue.) Visit a number 
of feed suppliers and compare content 
tags on feedbags. Some folks pick up 
discarded greens from grocery stores or 
neighborhood vegetable gardens. Any of 
these practices can increase the nutrients 
in your eggs.

Money-Making Additions
Your chickens can make money for 

you in more ways than one. Just like the 
stock market, I say diversify. Sell spent 
layers as stewing chickens, on the hoof, 
from your farm. Sell manure to the lo-
cal gardening club. Put away the weed 
eater and the fuel to run it and put your 
hens in a chicken tractor. They will weed 
and fertilize your property while cutting 
down on feed costs. Sell spent hens as 
pets. By spent hens I mean hens that are 
laying only a couple eggs per week—usu-
ally hens over two years old. I have had 
elderly couples buy hens from me for 
pets and limited egg supply. Allow your 
hens to brood fertile eggs and sell some 
of the chicks. Or sell the fertile eggs to 
folks who want chicks but do not have a 
rooster. Use your imagination.

Philosophy & Poultry Classes
I teach a poultry class on our farm, 

twice a month, from March to October. 
(For more information go to www.

faroutfarms.com). I teach a variety of 
egg production models: factory, back-
yard flock, chicken tractor, day-range 
and free-range. I have practiced or been 
involved in all the production models 
over the years. My bias is any produc-
tion model that provides a high quality 
diet to the chickens with humane and 
healthy treatment. Chicken tractor, day-
range and free-range all provide the 
broad range of nutrients found in grasses 
(and the bugs and worms that naturally 
co-habitate with them) combined with 
quality poultry rations, at the same time 
avoiding the pitfalls of cage or large 
capacity indoor factory operations. Cage 
and large capacity indoor factory models 
include monumental management issues 
such as ammonia and nitrate build up in 
litter, poor ventilation, cannibalism, lack 
of exercise and more. To learn more, 
first hand, visit www.motherearthnews.
com and choose “The Chicken and Egg 
Page.” There is an excellent bar graph and 
informational links. I had my day-range 
eggs tested and compared to a standard 
factory egg composition. I am familiar 
with nutrient composition because my 
background is in nutrition. I sent my 
eggs to one of the laboratories listed on 
the Mother Earth News website before 
they began their study. I have studied my 

results and their data and the numbers 
tell the truth: free-range eggs are higher 
in vitamin A, vitamin E, Beta Carotene, 
Omega-3 and lower in cholesterol! These 
are small studies and could be considered 
inconclusive, but I am convinced. Make 
the comparison yourself.

My Humane and Healthy Poultry 
Care class covers many topics and offers 
hands-on training. We talk about coop 
construction, predator protection, brood-
ing, management and disease. Together 
we make an inexpensive brooding cage. 
We determine the sex of a duck. Each 
student does a vent exam on a laying 
hen. At one class we did a post-mortem 
examination to determine cause of death. 
(Thanks to a predator, I just happened to 
have a dead bird.)

Tools of the trade.

Many word processing software programs contain templates for simple brochures. A 
brochure is an effective marketing tool.
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ongoing, interesting and amusing science 
class. It is my way of earning, learning 
and enjoying life. My next project might 
just be a book.

Profit Increasing Steps
1. Pasture birds to reduce feed costs.
2. Buy feed in bulk.
3. Know the number of birds your prop-
erty can support.
4. Research your market. Know what 
other eggs are selling for.
5. Test and advertise your egg quality.
6. Charge a price that exceeds your 
costs.
7. Don’t forget to pay yourself.

These pasturing ducks were so busy eating 
bugs they had no time to stand still for a 
photo. A variety of egg products creates a 
broader market.

I started the class five years ago to 
answer the flood of calls I received from 
backyard flock raisers in my area. I wrote 
a curriculum, put together a simple syl-
labus and put up posters around town. 
My posters went up at the food co-op, 
feed stores, and nurseries. A local radio 
station put an announcement on their 
community calendar and the classes just 
fill up year after year. 

The combination of egg production 
and teaching pays for other farming 
endeavors I want to try. Farming is an 
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By terry BeeBe, chesterField 
derByshire, united KingdOm

The subject of culling poultry is a 
very difficult subject to approach; 
many people tend to class this 

practice as being cruel and find that 
having to cull is unacceptable. Unfortu-
nately, culling is one of the necessities 
when you are keeping poultry. It does 
not matter whether you have the birds 
for food or just keep them for pleasure, 
like it or not, there is always a time when 
culling has to be carried out. There are a 
number of reasons for culling; the main 
one being faults or defects on the birds.

Deformities need to be culled out to 
keep the breeds in top quality condition 
and also to stop the unnecessary suffering 
that inevitably happens to the deformed 
birds. It is a known fact that if these birds 
are grown on they never seem to get any 
better and in a lot of cases suffer with 
various problems until they eventually 
die. Allowing any form of suffering is 
far more cruel than culling. 

There is also the problem of breed-
ing excess cock birds, or as they are 
known in the U.S., roosters. I think that 
most countries suffer from the inevi-
table neighbor who complains about the 
cockerel crowing. These complaints can 
cause some very serious disputes and 
obviously need to be avoided whenever 
possible. There is always the problem of 
the inevitable happening and you hatch 
more cocks than hens. This leaves large 
amounts of male birds that are not neces-
sary and are costly to keep, although this 
obviously does not apply if the birds are 
being grown on for the table, in which 
case other than the noise there is no prob-
lem. The keeping and production of birds 
for the table is becoming more popular as 
we all want to rear our own fresh food. 
There are a growing number of people 
who prefer to know where their food 
comes from and also how it was reared. 
When you have tasted fresh corn-reared 
chicken there really is no comparison to 
store-bought meat.

There are other reasons for culling 

other than the food factor, for instance 
deformities such as cross beaked, roach 
backed and illness. It is no good try-
ing to pass on to another person a bird 
which is either no good or has a fault or 
ailment. When showing purebred exhibi-
tion poultry major faults in type, color, 
faults in feather and a general bird that 
is not up to the poultry club standard 
should be culled. If it isn’t, you end up 
with poor quality stock. Not only does 
this completely ruin the whole principle 
of breeding pure breeds but also enables 
those people out there who care only for 
the making of a quick pound or dollar to 
sell poor quality stock for more than it is 
worth, and this, unfortunately, happens 
worldwide.

To cull most poultry is not a difficult 
task and is done by the dislocation of the 
neck just below the base of the head. 
This can be done either by hand or by 
using a hand held dispatcher (these are 
only suitable for small birds and ban-
tams) or a wall-mounted dispatcher. 
Both dispatchers make this unpleasant 
task easier to perform. Care must be 
taken to prevent causing unnecessary 
suffering for the birds at the hands of 
the inexperienced keeper and by using 
the dispatcher in a correct manner this 
is easy to achieve.

The dislocation needs to be both 
quick and positive. To do this takes 
practice and is best described and taught 
by a poultry keeper who has had experi-
ence in performing this action. There is 
also the added problem that some of the 
larger breeds need quite a fair amount of 
strength to cull the bird both quickly and 
cleanly. In this situation it is always best 
to get advice if you feel it is needed.

Hand Culling
This is the most common practice 

with the bird being held securely in one 
hand, and with the other hand around the 
neck of the bird, place two fingers below 
the head, slightly tilt the head back and 
pull sharply while still keeping the head 
tilted back. This dislocates the neck and 
the bird is dead almost instantly. The bird 

will continue to move as the nerves of the 
animal still operate for a short time after 
it is dead. Do not be surprised by this 
movement as it is a natural reaction.

As I said earlier, to carry out this 
procedure both quickly and cleanly needs 
practice and you definitely need advice 
and guidance. Once you have mastered 
the act it is then relatively simple to per-
form even though a little unpleasant. 

The Hand Held Dispatcher 
For use only on smaller birds

and bantams
This method is a lot easier than the 

hand version but the problem I have 
with this is that it is really only suitable 
for the smaller birds and can become a 
little messy if you are not careful. The 
dispatcher is very similar in size and ap-
pearance to a large set of pliers. If used in 
the wrong manner it can actually cut into 
the neck, and in extreme cases actually 
remove the head from the body. Obvi-
ously, this is not an ideal situation. 

You use these in a similar way as your 
fingers but the dispatcher goes across the 
neck in the same place just below the 
base of the head, you tighten the clamp 
onto the neck, press hard and twist. This 
action dislocates the neck and the job is 
completed. They are very useful for small 
bantams, quail and grown on chicks, but 
I suggest that these are not used for the 
larger breeds of poultry. They are not 
strong enough and, in my opinion, make 
culling even more unpleasant and awk-
ward to carry out.

Culling Poultry

Wall Mounted Dispatcher 
This is without doubt the easiest and 

the quickest method, both easy to use and 
control even for the inexperienced. The 
problem is that it is also the most expen-
sive item to buy. Here in the U.K. they sell 

The hand-held dispatcher is easier than 
hand culling, but really only works well 
on smaller birds.
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at £45 which I believe is around US$70. 
Not cheap but very effective and very 
easy to operate. The dispatcher fits onto 
a wall and has a lever that you pull down 
onto the bird’s neck. With this action all 
you need to do is give a very gentle pull 
to ensure the neck has dislocated prop-
erly, there is rarely any mess and it kills 
instantly. There are adjustments on the 
unit handle that can be set for different 

Culling to the Standard
dr. charles r. h. eVerett

sppa

My good friend Monte Bowen from Plevna, Kansas is always stressing the 
need to “breed to the Standard.” Of course, this is absolutely the case. When 

making up breeding pens you should never pair birds with similar faults. The basic 
rule of thumb is to breed best to best. However, in order to adequately “breed to 
the Standard” the breeder should begin with culling to the Standard.

Culling to the Standard uses the technique put forth more than 50 years ago by 
long time breeder Ralph Sturgeon. Mr. Sturgeon said, “Start where you are with 
what you have.” The technique is simple to follow but takes time and patience. 
Here are the basic guidelines to keep in mind when culling.

1. Never cull too early. The Standard was written with mature birds in mind. 
Of course, you can cull for obvious faults early like duck-footed or cross beaked. 
But, keep in mind that a bird will molt several times before they receive their 
adult plumage.

2. Type comes before color. Type defines the breed; whereas, color defines 
the variety. Always build the barn before you paint it! 

3. Just because a particular bird would not do well in a show doesn’t neces-
sarily mean they would not make an excellent breeder bird. However, be careful 
not to breed to birds with the same fault because if you do you will set that trait 
in your line.

4. There are actually several ways to cull. Of course, the most obvious is to 
kill that particular bird. However, if the bird is a pullet you might keep her for 
the eggs she lays, but never breed her. Another method is to give or sell the cull 
birds to someone who is interested in having a few chickens around but has no 
desire to show or breed them.

5. Learn the difference between “defect” and “disqualification.” Birds with 
defects may be keepers, particularly if you are dealing with birds that are difficult 
to come by. On the other hand, birds with disqualifications should never be used 
in the breeding pen.

6. Cull all birds with severe medical problems. You can build a strong strain 
by breeding from birds which are healthy and vigorous. If you medicate sick birds 
you are more than likely breeding that weakness into your strain. 

7. Cull all manfighters! Unfortunately, this selective pressure has largely been 
ignored in meat and egg breeds. Only cockers have consistently culled manfight-
ers. Consequently, they seldom appear in the Game breeds. 

Culling to the Standard will help you to more quickly get your stock up to the 
place where you would like to see them. You do the poultry fancy no favors by 
not culling! As a matter of fact, if you cannot cull, you need another hobby!

You can help protect and preserve historic and rare breeds of poultry by join-
ing the SPPA. Send dues of $12.50 to Dr. Charles Everett, 122 Magnolia Lane, 
Lugoff, SC 29078.

sizes of birds but we have set ours on one 
setting and it works very well with no 
problems. Using one of these dispatchers 
has the added advantage of you having 
both hands free; this is very helpful and 
makes life a lot simpler, especially if you 
are a beginner. The added advantage of 
this dispatcher is that it is one of the few 
that will cull turkeys and geese. To try 
to cull these by hand is really best left 

to the experts. 
Try to remember that when you de-

cide to breed your birds—whether you 
incubate your eggs or just let the broody 
sit and hatch the eggs—there is a good 
chance that there will be a lot of cocks 
and you will inevitably have to dispose of 
the excess stock. Cockerels/roosters can 
create problems; the crowing in the morn-
ing will always annoy the neighbor who 
has no consideration for naturally-created 
noises. I suspect this problem must be 
the same in all countries, and here in the 
U.K., nobody wants to live next door to 
a cockerel. We are very lucky to have 
good neighbors and with an excess of 
over 100 cocks/cockerels, we need good 
neighbors. Even in this position we still 
have to cull the cockerels that we do not 
need—finding homes for these birds is 
almost impossible.

The Chopping Block 
This method is very much frowned 

on in the U.K. and I also think there are 
much cleaner ways of culling, but I have 
been asked to discuss this method. I must 
admit it is quick and efficient but also 
very messy. The bird needs to be held 
securely with the head across the block 
and with a very sharp axe or similar tool 
you just chop off its head. As you can 
imagine there is a substantial loss of 
blood and is why I personally do not like 
this method.

Over the years I have to admit that 
culling is the one aspect of poultry keep-
ing that I cannot get used to; although it 
is a necessity it is still a very unpleasant 
job for me to carry out. I do recommend 
the use of the tools available for carry-
ing out the culling, it definitely makes it 
easier and less of a problem for both the 
bird and the keeper.

The wall mounted dispatcher is the easiest 
and quickest method, both easy to use and 
control even for the inexperienced but is 
also the most expensive.
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Some General Observations

Starving the birds
I strongly recommend isolating birds 

to be slaughtered overnight without feed. 
(Provide water free choice.) The brief 
starving of the birds clears the gastro-
intestinal tract, making for easier, less 
messy butchering.

Chill! 
Be prepared to chill the carcasses as 

you complete them. You can ice them 
down in a cooler, or pop them into the 
refrigerator after each bird is finished, 
but do think of freshly dressed poultry 
as highly perishable.

Butchering waterfowl
This guide focuses on butchering 

chickens. Processing geese and ducks is 
anatomically quite similar, but there are 
thousands more feathers in these spe-
cies. You pay your dues when you dress 
waterfowl! 

Remember your pets
We believe that raw meat is excellent, 

health-promoting food for our dog Nyssa. 

I reserve the necks, hearts, gizzards, and 
lungs for her, making up little packages 
to freeze for future meals. (Yes, I know 
you’ve been cautioned never to feed 
chicken bones to dogs. That’s excellent 
advice, with reference to long bones 
[thigh bones, drumstick bones], cooked 
bones, and bones from commercial 
chicken generally [which are poorly min-
eralized, softer than homestead chicken 
bones, and apt to break into long danger-
ous splinters]. Raw chunky neck bones 
have never been the slightest problem 
for Nyssa. Chewing them helps keep her 
teeth and gums clean and healthy; and 
they are unmatched for promoting good 
bowel function.)

Packaging
If promptly chilled, freshly dressed 

poultry can be held up to a week in the 
refrigerator. If you do plan to keep it 
that long, though, do not keep it tightly 
wrapped in plastic. Instead, set it on a 
plate and loosely cover with wax paper 
or freezer paper. When packaging for 
the freezer, use zip-seal freezer bags or 
freezer paper, in either case expelling all 
the air you possibly can from inside the 
package. My preferred option is the use 

of a kitchen model heat sealer/vacuum 
packager, which eliminates air from the 
package entirely, and maximizes keep-
ing time. When possible, I freeze birds 
whole, and cut them up after thawing. 
Not only do whole birds store better, 
they present fewer sharp edges of bone 
to puncture the wrapping.

Use it all
You honor the bird who has made 

such a contribution to your homestead 
by utilizing it to the maximum extent 
possible, minimizing the parts you define 
as “waste.” Learn to make stock from 
what I call the “spare parts.” Learn to 
love liver.

Set-up and Equipment
The key operations are: killing the 

bird, scalding, plucking, and eviscerating. 
Set-up requires at a minimum a scalder 
of some sort, a work table, cutting tools, 
and running water. You can work indoors 
if you like, but I prefer to work outside, 
setting my work table in the sun if the day 
is cool, and in the shade of a big white 
oak if it is hot. I use a 15-gallon fiberglass 
scalder heated by a thermostatically 
controlled electric element—just like 

Homestead Poultry Butchering
By Harvey Ussery

Photos by Michael Focazio
Text & Photos ©2006 

www.themodernhomestead.us

Butchering skills are almost essential for anyone serious about keeping an ongoing homestead flock. Whether you breed 
your own stock or buy day-olds straight run, you face a large surplus of males for whom there is no long-term place in 
the flock. Even if you keep a flock of hens only, they usually cease or greatly decline in egg production long before the end 

of their natural lives. Maintaining them “on welfare” is a fine option if you are keeping “pet chickens,” but hardly a practical 
choice for those tending their flock as part of a productive homestead. Whatever your reasons for culling the flock, you will find 
that the meat from your own birds is orders of magnitude superior to the remains of the sad creatures from concentration-camp 
industrial poultry production. 

Flock keepers often try to find someone else to do their culling chores for a fee. Most people find, however, that individu-
als interested in providing such a service are few and far between. I expect there may be a growing number of small custom 
butchering services in the future—even “mobile processing units” that arrive on site and butcher, leaving neat packages for the 
freezer behind—but at the moment most homesteaders are stuck with doing their own butchering.

It is easiest to learn butchering skills working with someone more experienced. In lieu of that better option, I hope you will 
find the following guide useful. Read it thoroughly, study the pictures, and don’t be discouraged if there are points that do not 
make sense. When you have your bird on the butchering table, you will recognize key anatomical features from the pictures, and 
obscure points from the text will become clear. It can be helpful to work with a partner who assists with point-by-point reference 
to the guide, while you do the hands-on work. Good luck.
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in an electric water heater. (I encased 
it in 2-inch foam insulation for greater 
efficiency.) You can use instead a large 
enameled canner (as shown in the “Dunk-
ing” picture) on stove top or portable 
burner. I also use a mechanical plucker 
featuring a drum driven by an electric mo-
tor, into which are set many stiff rubber 
“fingers” that “slap” the feathers off the 
bird as the drum rotates. The considerable 
expense of a mechanical plucker would 
likely only be justified if you process a 
lot of birds, but a plucker does speed up 
the operation considerably.

You will be more comfortable using a 
table at a good working height. My father 
and I put mine together from scrap lum-
ber, a double stainless steel sink donated 
by a friend, and a single stainless steel 
sink with drain board which I picked up 
at a junk yard for four bucks. (For use 
when friends join me for slaughter day, 
I put together insets for the sink wells to 
provide additional work surfaces. They 
are simply small synthetic cutting boards 
screwed onto wooden “feet.”) Note the 
supply hose hooked onto the leg of the 
table. The pistol-grip sprayer is just 
the thing for that quick splash of water 
whenever needed.

I like to have on hand a tray (for car-

rying dressed carcasses into the house for 
chilling in the refrigerator) and a stainless 
steel bowl with a lid to hold the usable 
“innards” until I get them inside. And of 
course, the homestead revolves around 
5-gallon buckets. I use them under the 
table to catch the rinse water (so the 
area doesn’t become a muddy mess), and 
position them on either side of each work 
station, to catch feathers and offal.

About Cutting Tools and
Knife Technique

Do yourself a favor and invest in good 
cutting tools. (Yes, the good ones are 
expensive.) One of my greatest frustra-
tions in my butchering workshops is the 
wretched cutlery many students bring 
to do the work. Knives that are badly 
designed, or that will not take or hold a 
keen edge, are clumsy and fatiguing to 
use—and of course, a dull tool is always 
more dangerous than a sharp one, because 
of the greater force required to cut with 
it. You will of course discover your own 
preferences for cutting tools. I prefer 
two knives: One with a thin, flexible, 
3-inch blade for more delicate cuts (e.g., 
around the crop); and the other with a 
stiff, heavier, 6-inch blade for more hefty, 
resistant cuts. I recommend a good pair of 
shears as well (for cutting off the neck). 
Poultry shears vary tremendously in qual-
ity, and I have broken at least half a dozen 
over the years. After eventually breaking 
the spring on the best model I ever found 
(the black-handled “Soft Touch” shears in 
the picture), I lost patience and bought a 
Felco No. 2 pruner (red handles). Don’t 
expect I’ll ever break that one.

Let me emphasize two points about 
knife technique, based on the most com-
mon mistakes I see beginners make. 
Never use the point of the knife when 
cutting. All the cuts you need to make are 
slicing cuts, some of them rather delicate 
(to avoid piercing the entrails), so always 
use the edge of the blade—and keep it 
sharp!  You may have wondered about 
my preference for a stainless steel work 
surface, having expected a chopping-
board surface designed for contact with 
the blade. Using my methods, the blade 
need never come in contact with the work 
surface. Either make downward cuts 
from above, so the carcass itself prevents 
contact of blade and work surface; or pull 

on the part to be cut, using the weight of 
the attached carcass to create tension, 
and make your cut against that tension 
(rather than sawing or chopping down 
onto the work surface, as when using a 
cutting board).

Killing the Bird
The killing of the bird is typically the 

most difficult part of the process, emotion-
ally and psychologically. Naturally you 
will want to do the job as quickly and 
humanely as possible. I use three methods. 
(Please note that, whatever method you 
choose, it is essential that the bird bleed 
out completely. The dressed bird will not 
keep nearly as well, nor taste as good, if 
the blood remains in the muscle tissue.)

The chopping block
A solid, stable round from a log makes 

a good chopping block. Drive a couple of 
large nails into the block, between which 
the bird’s head can be positioned as you 
pull on the feet. Under such restraint, 
the bird is unlikely to continue strug-
gling. Don’t be rushed—pull on the feet, 
stretching out the neck, take a breath, and 
steady yourself for a decisive blow of the 
hatchet that takes off the bird’s head with 
one whack. Hold it away from you and 
near the ground, so the blood will drain 
without spattering.

Harvey’s butchering set-up includes a 
15-gallon electric scalder and mechanical 
plucker and a work table with 
accessories.

Quality cutting tools are essential.

The chopping block.
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The killing cone
A killing cone made of sheet metal is 

a useful accessory. Hang it on the side of 
an outbuilding or a tree. Insert the head 
through the hole at the bottom of the cone, 
pulling it to stretch out the neck and draw 
the wings and legs more tightly into the 
confinement of the cone. Use your sharp-
est knife to make a quick, decisive cut just 
below the “jaw.” It is important to note 
that you sever the jugular vein only, not 
the wind pipe (resulting in less stress for 
the bird). Allow the bird to bleed out thor-
oughly, guarding against a final spasm at 
the end that might flip it out of the cone.

English method
You can kill the bird by what I’ve 

seen referred to as the “English” method, 
if it is young enough for you to break 
the head off the neck. (I find birds at the 
fryer-broiler stage, and most old hens, 
easy to kill with this method. I cannot 
break the necks of mature cocks, ducks, 
or geese, so for those birds I use the cone 
or the chopping block instead.) Holding 
the head of the bird in the clutched fist 
of your strong hand, and the feet in the 
other, brace the bird over one thigh, and 
pretend you are going to pull it apart. At 
the right point of tension (which you can 
only learn by experience), give a sharp 
twist-snap downward-outward, and the 
head will separate completely from the 
neck. Hold the bird out away from your 
body until its spasms subside. (You will 
likely find this method difficult the first 
time you try it, and mistakenly conclude 
you are not strong enough to make it 
work. Trust me: It is not a matter of 
brute strength, but of technique—that is, 
proper action in the wrist. The first time 
the head comes off—so easily, really, 
with a sort of liquid giving-way—will be 
something of a surprise.) An advantage 
of this method is that the bird does bleed 
out, but the blood is retained inside the 
skin of the neck—thus less messy. Note, 
however, it is essential that the head ac-
tually break away from the neck for this 
method to work—when that happens, the 
jugular vein is severed as well, and the 
bird bleeds out properly. It is possible 
to kill the bird simply through trauma 
to the spinal cord, but without breaking 
the jugular, resulting in a dead bird that 
has not properly bled out. Squeeze the 
skin of the neck between the head and 
the end of the neck: If you don’t feel a 
completely flacid, “empty balloon” space 
there at least big enough to insert three 
fingers, you have not properly broken 
off the head.

About using a mask
If you find that your sinuses are 

heavily congested after slaughtering, 
especially during the night, use a good 
dust mask to filter out the poultry dander 
kicked loose during the killing phase 
(and the plucking phase as well, if you 
are using a mechanical plucker). The 
one I use is the Respro Sportsta Mask, 

extremely effective, and comfortable 
enough to wear for all dusty chores on 
the homestead.

Scalding
The key to an easy pluck is a good 

scald. Note that scalding temperature is 
nowhere near the boiling point. I set my 
thermostatically controlled scalder to 
145° F, and that is a good temperature 
to aim for if your scalding container is 
over a stove top or burner. However, 
it is not really necessary to use a ther-
mometer to measure the temperature. 
Just stick in a finger. Can you immerse 
the finger without getting a burn, but 
you cannot hold the finger in for more 
than a second without burning?  That’s 
proper scalding temperature. Note that 
overscalding (either through too high 
temperature or scalding too long) starts 
to cook the skin, which then tears when 
you pluck. Underscalding, on the other 
hand, fails to loosen the feathers suffi-
ciently, and they are difficult to pluck. 
No exact formula can be given for scald 
time—how long to scald depends on the 
age of the bird, the species, the point in 
the plumage cycle, probably the phase 
of the moon. You will learn only through 
experience when “enough is enough” in 
the scalder.

Add a few drops of liquid soap to 
the scalder (to break the surface tension 
of the water and increase penetration to 

The killing cone.

The English method. (Note use of mask to 
prevent inhalation of dander.)

Above: Scalding the bird.
Below: Testing the scald.
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the skin). Put the bird into the hot water 
and use some sort of “poke” to agitate 
the bird up and down. After a minute or 
two use your poke (I use an old 3-prong 
cultivator missing one tine) to snag a leg. 
Pinch-squeeze the scaly covering of the 
shank: When that covering breaks loose 
from the skin of the leg, remove the bird 
from the scald, and dunk in cold water. 
(The dunk stops the skin from overheat-
ing from the residual heat in the water 
under the feathers.)

Plucking
If you’ve scalded properly, it will be 

easy to remove the feathers in handfuls. 
It’s better to start with the largest feathers 
(wings and tail), since they are the ones 
that start resisting pulling out first as 
the follicles cool. If you process a lot of 
birds, a mechanical plucker like the one 
pictured will speed up the process. It will 

snatch the pajamas off your bird in half 
a minute flat.

Cleaning the Feet
If you don’t save the feet, don’t ever 

tell anybody you learned butchering 
from me!  Always save the feet. They 
are a valuable addition to the stockpot, 
yielding collagen, which is beneficial 
for the entire digestive tract. Remember 
how you used the scaly covering of the 
shank to test the scald?  Simply continue 
with the same pinching-pulling action to 
pull the covering off leg and toes like a 
glove. Be sure to pinch tightly and pull 
the toenails as well, and the cuticles will 
pop off easily. The result is a pristine 
foot you will be proud to have in your 
stockpot.

between thigh and leg bones. Once the 
edge of your blade has found that space, 
it is easy to continue cutting through skin, 
connective tissue, tendon—anything but 
bone—until the leg is cut away.

Head (Not pictured)
Unless you chopped off the head, at 

this point you will need to remove it. If 
you used “English” method, cut through 
that “empty balloon” segment of neck 
skin with a knife. If you used a killing 
cone the head will still be attached, so 
cut it off with your shears.

The head can also be reserved for the 
stockpot if you like. Pull off the feathers, 
rub the coating off the skin of comb and 
wattles, and pinch hard on the beak—the 
horny cuticle will pop off (as with the 
toenail cuticles earlier).

Crop, Windpipe and Esophagus
Start the evisceration at the skin 

where neck joins breast. Using your small 
knife, slice through the skin on the left 
side, and continue slicing through skin 
(only) to make a full circle around the 
neck. As you slice, you expose the crop, 
a semi-translucent membranous pouch 
(to the right of the bird’s neck) in which 
the bird stores its food for pre-processing, 
before passing it on to the gizzard. Be-
cause you wisely starved your slaughter 
birds overnight, the crop is empty and 
this step is not messy. If the crop is full, 
it is no great problem—the contents will 
spill over the top of the carcass and the 
work surface, but a thorough rinse will 
whisk them away.

Force a thumb between the neck and 
everything attached to it—the crop (in 
the process pulling it free from the top of 
the breast meat), the esophagus, and the 
windpipe. Pull all that free of the neck. 
Separate the neck skin from the three 

Dunking

Above: Plucking by hand.
Below: Using a mechanical plucker.

Cleaning the feet.

Leg
This is the first point to take care to 

avoid sharp edges of cut bone, which 
could puncture the wrapping you use for 
freezing your bird. (If cooking it right 
away, of course, the point is moot, and 
you can cut leg or neck any way you like.) 
Therefore, you should not use your shears 
to cut through the joint at the hock (cor-
responding to our knee) to remove the 
leg. Instead, hold the foot and pretend you 
are going to break the leg sideways at the 
hock. The resulting tension on the joint 
makes it easy to slice through the skin 
and find the cartilage-padded interstice 

Cutting off the leg. Starting the evisceration.
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tube-like elements and reserve it for the 
stockpot as well. Then pull on the tube-y 
things and cut them off as close as you 
can to where they enter the body cavity.

Cutting the Neck
Do not leave a “stub” when you cut 

off the neck—that would leave jagged 
edges of sheared bone that may poke 
through your wrapping later. Instead, 
force the blades of your shears around the 
neck but well up between the shoulders 
of the wings. After your cut, the sheared 
edges will be protected from the wrap-
ping by the shoulders.

Opening the Body Cavity
Lay the bird on its back and make a 

shallow slicing cut into the abdomen, just 
beyond the end of the keel (breastbone). 
Cut through skin and fascia (the trans-
lucent membrane surrounding the inner 
organs) only. Remember good knife tech-
nique: Avoid poking at the skin with the 
point of the knife—the bird’s intestines 
are millimeters below. 

Sooner or later, you will have a slip 
of the knife and a nick of the intestine, 
spilling some of its contents into the 
body cavity. Do not despair—even with 
such a mishap, your home butchering is 
vastly more sanitary than the filthy con-
ditions under which commercial poultry 
is processed. After eviscerating, simply 
do a more thorough rinse of the interior 
cavity than usual.

Above: Separate crop, esophagus, 
windpipe, and skin from the neck. 
Below: Cut all that tubular stuff off as 
close as you can to where it enters the 
body cavity.

Above: The crop (empty if the bird has 
been properly starved).
Below: If the bird was not starved, the full 
crop may spill its contents. 

Removing the Oil Gland
If it remains on the carcass, the oil 

gland (which secretes oil the bird uses 
in preening its feathers) may affect the 
flavor of your cooked bird. To remove it, 
start slightly forward of the little nipple 
of the gland and simply slice down ver-
tically until hitting bone. Then turn the 
edge of the blade toward the end of the 
tail and make a scooping cut to slice off 
the nipple and the two fatty lobes of the 
gland beneath.

Cutting off the neck.

Above: Cutting away the oil gland.
Below: The oil gland removed.

Slice through skin and fascia only to make 
a small opening into the abdomen.

Make the cut into the abdomen just 
big enough to hook two fingers from 
either direction, and give a stout pull, 
tearing a larger hole in the skin and fully 
opening the interior cavity.

Please note that the pressure exerted 
on the intestinal tract at this point can 
cause what I call a “poop attack,” the 
forcing out of some residual fecal ma-
terial from the cloaca. A poop attack is 
likely to happen only if the bird was 
not properly starved in preparation for 

Insert two fingers from either direction. 
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slaughter, but you can guard against it 
any time by hanging the vent end of the 
bird over a drain when you pull open 
the carcass. If there is an expulsion, 
carefully rinse it away from the vent, 
being careful to avoid backwash into 
the body cavity.

Heart
Reach as far as you can into the body 

cavity to find an organ that feels like a 
large grape—the heart. Hook two fingers 
around it and pull it out. Squeezing out 
the remaining coagulated blood, rinse it 
and set aside (I use the steel mixing bowl 
with lid which I mentioned), along with 
the neck and feet and other good things 
you will be saving.

Liver
Reach again into the body cavity, 

fingers and hand encircling the gastro-
intestinal tract. The fingernails lead the 
way, tight to the rib cage, finding the 
seam between the chest wall and the ropy 
tubes of the tract and other organs, the 
large purple-red ball of the gizzard filling 
your grasp like a slippery apple. Grip all 
and pull. The tract and the organs pull 
free in one mass—connected only at the 
base of the abdomen—which you allow 
to hang over your drain.

against that tension, rather than against 
the steel work surface. Of course, the 
blade must be sharp, to enable cutting 
against such a tiny bit of tension.)

The liver of a young, healthy bird 
(on the right in the comparative picture) 
is plump, dark red, glistening. Such a 
liver is extremely nutritious—rich in 
fat-soluble vitamins (especially A and 
D), antioxidants, and essential fatty ac-
ids—and most delicious if cooked quite 
rare. The liver of an old bird (on the left 
in the picture)—equally healthy, equally 
well fed—is usually pale brown, indicat-
ing longer service as the bird’s major 
metabolic filter. While I honor this liver 
for the good work it has done, I do not 
eat such livers.

A stout pull opens the body cavity 
completely.

Reach in as far as you can. . . 
and pull out the heart.

Pulling out the major “package” of 
entrails.

The liver is the large reddish organ 
beside the gizzard. The clear tissue con-
necting it to the other organs is easily 
torn away with the fingers to leave it 
attached at one point only—to a small, 
dark-green sack the shape and size of a 
caterpillar—the bile sack. The bile it con-
tains is essential for the bird’s digestion 
of fats, but is extremely bitter. Sacrifice 
a bit of the liver as you pare it away from 
its connection to the bile sack with your 
small knife. If on occasion you do have 
a spillage of bile, rinse with more than 
usual thoroughness and proceed. (Note 
the picture of this cut as an example of 
proper knife technique: The weight of 
the hanging gizzard is used to put a little 
tension on the connection between liver 
and bile sack, allowing the cut to be made 

Cutting the liver from the bile sack. 

Livers of old bird and young bird 
compared.

Gizzard
The gizzard is a large, muscular 

organ with a tough interior pouch, filled 
with bits of rock. In lieu of chewing its 
food, the chicken processes it inside the 
gizzard, using the grinding stones and 
digestive enzymes. One tube goes in, one 
comes out. Cut off both, flush with the 
surface of the gizzard.

If you wish, you can cut through the 
muscle around the inner pouch, and peel 
the muscle mass away from the tough 
liner, leaving a butterfly-shaped cleaned 

Cutting away the gizzard.
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gizzard. I usually prefer to cut away the 
muscle tissue in small bite-size pieces 
instead, keeping the blade’s edge away 
from the interior pouch and leaving it 
intact.

Eggs and Fat Deposits
If the bird you are butchering is a hen, 

you may well find inside a number of egg 
yolks of various sizes, or even a fully 
developed egg. (The one in the picture is 
a finished egg ready to be laid, but is still 
inside the oviduct.) These “unborn eggs,” 
as my wife Ellen calls them, are a real 
treat: We add the small yolks to soup or 
broth just before serving (so they are just 
warmed through), and use the completed 
eggs as we do any other eggs.

Cutting Away the Entrails
What a neat trick you’ve pulled off!  

You’ve drawn away all the interior struc-
tures without spilling stuff-we-don’t-
want-on-our-meat, and now they’re 
hanging from the vent in one long, intact 
package. What now to complete the sepa-
ration?  Hang all that ropy stuff to one 
side of the vent, and position your blade 
on the other side, between the vent and 
the sharp point of the pubic bone. Sim-
ply slice down until the blade hits bone. 
Now move the ropy stuff to the side of 
the vent where you just made your cut, 
and repeat the cut on the opposite side. 
Pull on the entrails, and slice under the 
vent itself, leaving it intact along with 
its connection to the end of the intestinal 
tract (the cloaca).

Especially in a hen (and even more so 
in hens slaughtered in the fall), you will 
find a deposit of glistening, yellow fat at 
the lower end of the body cavity. This fat is 
easily rendered into high quality cooking 
fat. (Simply cut the fat into small pieces 
and heat in a heavy pan over low flame 
until the fat liquefies, strain, and store in 
small jars in refrigerator or freezer.)

A deposit of body fat is easily rendered 
into high quality cooking fat.

You will find numerous egg yolks, even 
fully formed eggs, in most hens.

Lungs
Reach into the cavity one final time 

and remove the lungs. Again, lead with 
the fingernails as you follow the curve of 
the rib cage, finding the seam between rib 
and lung, and lift the spongy lung tissue 
free. This step takes some practice, and 
can be a bit tricky—it’s not unusual for 
the lungs to shred, and resist coming free 
easily. Don’t worry—leaving a little lung 
tissue is no problem. I like to remove 
them to make a neater carcass.

To cut away the vent intact, start with a 
cut on one side. . . 

then on the other. . .

and end with a slicing cut beneath the 
vent.

Congratulations! 
Give a final rinse, inside and out, and 

admire the creature who has made so gen-
erous a contribution to your homestead, 
now ready to grace your table. Don’t 
forget to say “Thank you! ”

Popping out the lungs can be a bit tricky.

Harvey Ussery and his wife Ellen live 
on 2-1/2 acres near the Blue Ridge in 
northern Virginia. They produce much of 
their own food—including all their eggs 
and dressed poultry from a mixed pas-
tured flock—and offer their homestead as 
model and inspiration to others aspiring 
to the homesteading life. Visit his website 
at www.themodernhomestead.us.

Voila!
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We’ve been raising chickens for some 
years in our backyard. Every time 

we are butchering, the same thought 
comes back to me; our grandmothers 
were making pilllows and mattresses with 
the feathers. I would like to know how 
they cleaned (sterilized/disinfected) the 
feathers before putting them in a pillow. I 
think this would be an interesting experi-
ence and would also help reduce waste. 
— Carole Beaulieu, Quebec, Canada

By tim King

lOng prairie, minnesOta

My wife and I sleep on feather 
pillows made some time dur-
ing the 1950s by either her 

mother or grandmother. Wilma Finseth, 
retired Todd County, Minnesota, His-
torical Society Museum curator sleeps on 

feather pillows her mother gave her when 
she was married in the 1950s.

“It was quite common to get feather 
pillows for a wedding present in those 
days,” John Kroll, a retired Long Prairie 
dairy farmer, said. “We got two when we 
were married in 1950.”

Those two pillows were replaced 
with new pillows, this time as Christmas 
gifts, in 2005.

With care a homemade pillow can last 
a half a century or more and be passed 
down through the generations. Making a 
pillow is an investment today’s poultry and 
waterfowl keepers may want to consider.

Feathers Versus Down
Pillows can be made from chicken 

feathers as well as duck and goose down 
or feathers. The feathers in my family’s 
pillows are chicken feathers. We do own 

a goose down pillow my wife purchased 
some years ago. I prefer the chicken 
feathers. My wife likes the goose down 
but sleeps on her grandmother’s chicken 
feather pillow because she, like her 
grandmother, likes big pillows.

Down is warmer than feathers. John 
Kroll says it was particularly favored for 
the big thick comforters that covered the 
beds in the farmhouse of his childhood. 
But down pillows, as soft and warm as 
they may be, don’t hold their shape. 
Feather pillows hold both their shape and 
loft. My wife counters that down is easier 
to wash and dry.

There are pros and cons for the differ-
ent types of pillows. But the sad thing is 
that all of us who still have these marvelous 
products have gotten them from our elders. 
None of us has made our own pillows. One 
reason is that the farms that used to dot the 
landscape of our rural county have mostly 
disappeared. Those that remain are far less 
diverse. They don’t have a mix of livestock 
that includes poultry and waterfowl. And 
they are far more dependent on cold cash 
than on subsistence activities such as col-
lecting feathers.

Save the Feathers
“My grandmother always had 18 

to 20 geese and the neighbors would 
come over and help butcher them right 
before Thanksgiving,” John Kroll said. 
“Where we came from in Germany a 
holiday goose was a tradition. Grand-
mother always saved the feathers. 
There were ads to buy feathers in all 
the farm magazines in the old days. We 
had ducks and chickens and I think she 
saved those too. I know the neighbors 
would work in the winter to strip the 
larger feathers.”

John adds as a postscript that his 

Make Your Own Feather Pillows
Save the Feathers When Butchering

the whOle chicKen:

These pillow were made by Bertha Rosenow and her daughter-in-law Marie Rosenow 
many years ago. The quilt in the background was made by Bertha. Photo by Jan King. 
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grandmother, and the other traditional 
German women of the community, made 
soup called Schwartzsauer or Black Sour 
Soup.

“It was made from the heads and 
feet and other parts of the geese that you 
might not use,” he said. “It doesn’t sound 
very good but it tasted good.”

The tradition on the farms in the 
neighborhood was to use feathers from 
birds that were butchered. There is no 
record of collecting feathers from living 
birds. In the last few years many Amish 
farmers have moved into the county. A 
midwife that serves their community says 
the young women do not make their own 
pillows. They might, she speculates, but 
they are still building their flocks and 
herds. She has heard a rumor of feath-
ers being collected from living geese 
by straddling the unfortunate bird and 
removing neck feathers.

“That would be inhumane treatment,” 
Wilma Finseth said.

You Need Quality Ticking
“In the 1940s we used to dress chick-

ens, ducks, and geese and sell them,” 
she said. “It was a good source of extra 
income for us. My mother would save 
the feathers. She would put them in a 
bag made from a loosely woven fabric 
and hang them on the clothesline. She 
would leave them there for quite a while; 
maybe even let it rain on them a little. 
Then on a nice day, without any wind, 
she would fill a wash tub with feathers 
and put them in a bag she had made 
from pillow ticking. You would never 
do it inside and you would want to do it 
on a calm day.” 

Good ticking is vital to good pillow 
making. It should be a tightly woven 
cotton with a nearly denim or canvas-like 
quality to it. Low quality ticking will let 
even down come through. That fact is 
attested to by the down emerging from 
the ticking from the pillow my family 
purchased. Top quality ticking will hold 
in even feathers with moderately large 
quills but, as John Kroll suggests, if those 
feathers are going to be used they should 
probably be stripped.

Cleaning the Feathers
John and Wilma’s families always 

used feathers from freshly butchered 

birds. You might call those “live” feath-
ers. Carla Emery, in her book The Ency-
clopedia of Country Living, says that you 
can use “dead” feathers. But she urges 
you to proceed with caution if you choose 
to do so. Dead feathers are the ones that 
poultry and waterfowl shed as they move 
about in the barnyard or chicken house. 
Emery writes that they are harder to 
clean and not as “lively” as fresh-picked 
feathers. She does say that if you have, 
or somebody gives you, a mess of dead 
feathers, they can be cleaned.

“You’ll have to pick out rocks, straw, 
sticks, and major globs of flop by hand. 
If there are no bugs go ahead and strip 
the wing and other large feathers and get 
those big quills out of the way. It takes 
a long time to strip feathers. If there are 
bugs, you’ll want to give them a very 
antiseptic laundering first. Sew or tie 
the feathers into a bag. If you’ve got 
something like old scrim curtains, the 
kind that you can look through, that’s 
perfect, because they let the dirt out. 
But any loosely woven cloth will do. 
Then put the whole thing in the wash-
ing machine, and wash it until you’re 
satisfied.”

Emery goes on to say that you 
can also wash the bag by hand, if you 
wish.

Her dead feather cleaning method is 
simply a somewhat more intense clean-
ing than she suggests for live feathers. 
Emery, like Wilma Finseth’s mother, 
washed live feathers in a loosely woven 
bag and then hung them out to dry. She 
suggests not hanging them in direct 
sunlight.

Sewing and Care of Pillows
To make a pillow find some quality 

ticking and sew it on three sides. Double 
seams do a better job of keeping feathers 
in, according to a 1974 article by Jenny 
Kelso in “Bittersweet.” When you’ve got 
a three-sided bag you can fill it with from 
two to four pounds of feathers in an 18" x 
30" bag. Kelso suggests basting the bag 
you are storing your feathers in, into the 
bag that will become your pillow. This 
will avoid waste of hard-earned feathers 
as well as reduce mess.

Wilma Finseth’s mother used the less 
tidy wash tub method for new pillow 
making. But when she was replacing old 
ticking with new ticking she opened the 
old pillow, basted it to a new ticking bag, 
and then transferred the feathers from the 
old pillow to the new pillow. Additional 
feathers can be added to an old pillow in 
the same way.

Wilma says she airs her pillows out on 
the clothesline a couple times a year. So 
did Hazel Cravens, a pillow maker who 
served as the source for Jenny Kelso’s 
1974 article. Kelso says Mrs. Cravens 
noted that airing the feathers separates 
them and gives the pillow more body. 
Pillows can be gently washed in a tumble 
type washing machine and then dried in 
direct sunlight, according to Kelso. Direct 
sunlight damages dry feathers, however. 

Care of an heirloom or newly made 
pillow is well justified. New feather pil-
lows cost between $50 and $75 and can 
last a lifetime.

Tim King  lives with his wife, Jan,  in 
Long Prairie, Minnesota. They are both 
farmers and journalists.
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Using The 
Whole Chicken

Meal Preparation in Bulk 
& Some Great Recipes, 

Too
deB & nicK hOFland

wiscOnsin 

I just received our June/July issue of 
Backyard Poultry, and wanted to add 
a few comments.
First, I had to laugh as I read Ron 

Kean’s comment to the reader with the 
tough chicken meat: “...The old stories 
of going out on Sunday morning and pro-
cessing chickens for dinner....” brought 
back memories!

Ron is absolutely correct in his as-
sessment that butchered fryer or roaster 
chickens should “age” before being 
cooked. We raise and butcher about 200-
250 Cornish Cross Rock fryers every 
summer (the numbers are going up this 
year!) for ourselves and a handful of 
word-of-mouth customers. It never fails 
that once each summer, I “forget” to take 
something out of the freezer for supper 
on processing day, and I think, “Oh, I’ll 
just roast one of these fryers.” It never 
fails that the meat is tough and stringy, 
and then I remember, “Oh yeah, gotta let 
it age a day or two!”

Years and years ago when I was a 
young bride, my hubby and I had a small 
flock of laying hens. When their egg-lay-
ing days were over, we butchered and 
froze them, and then later on I fried or 
baked them and just could not understand 
the disappointing results. We were in col-
lege at the time (pinching pennies), and 
it was frustrating to think I’d wasted this 
good, home-grown meat! Thank good-
ness, my dear mother-in-law took pity 
on me (and her dear son) and gave me 
a heads-up on the differences between 
cooking a fryer and a stewing hen! 

Live and learn. Yes, you must let a 
fryer or roaster “age” in a vat of cold 
well water, on ice or in the fridge (for up 
to three days with excellent results) and 

yes, there is a difference how you cook a 
fryer and a stewing hen. 

The same reader mentioned with-
drawing water from his roasters one day 
before butchering. Although we always 
withdraw all commercial/mixed feed 24 
hours before processing our free-range 
fryers, we never withdraw their water 
prior to butchering. Since I am the one 
who eviscerates our birds here, I have 
”first-hand” experience and can tell you 
that allowing them to have water has 
never been a problem.

It is quite easy to eviscerate a bird 
(even one with a full intestine) and 
not make a mess of it. Gentle, but firm 
handling is the key. Yes, it is much 
easier when the intestines are empty, but 
I honestly believe the water they drink 
the day before or in the hours prior to 
being butchered is relatively minimal 
compared to the great stress of being 
hungry and thirsty. Every carcass we 
butcher is thoroughly flushed with clean 
water after being eviscerated. The few 
times I’ve ever broken the digestive or 
intestinal tracts, I quickly and simply 
flush with more water. No harm, no foul 
(pun intended). 

Part of the reason we raise and 
butcher our own birds is to ensure 
high-quality meat. I strongly believe 
that chickens withdrawn from water a 
day before processing will have lower 
quality meat than do those birds that are 
treated humanely. This goes back to my 
childhood, when my folks raised beef 
and pigs. When it came time to butcher 
them, Pa was fanatical about keeping the 
animal calm right up to the moment that 
it was slaughtered and was convinced 
that the meat would have a bad flavor if 
the animal was stressed out at butchering 
time. I don’t know if this is true, but it 
makes sense. If the animal is being raised 
for meat, then it certainly makes sense to 
do everything we can to ensure that the 
meat is high quality. 

I would strongly urge your readers to 
continue to provide water right up until 
the birds are removed to be butchered. 

Thanks for a great magazine. We 
read it from cover-to-cover and always 
enjoy the articles. Also, thank you for 
keeping us apprised of the “political” 
issues that apply to poultry and small 
farmers. Sometimes we get so caught 

up in our every-day routine that we need 
to be reminded of the rest of the world 
out there! 

Long-Range Menu Planning
We cut up almost all of our birds and 

package them in zipper freezer-bags like 
this: five drums and five thighs together, 
20 wing pieces in another package, 
two de-boned breasts (four pieces) in 
another. 

When we cut and package our birds, 
the big soup-pot sits nearby. We dump all 
the breast bones, backs and necks, and 
wing-tips along with skin from the breasts. 
Covered with water, the pot simmers until 
the meat falls from the bones. 

Fat is skimmed off and poured into 
ice cube trays, frozen and stored in zip-
per bags to be used for stir fries, soups, 
casseroles in place of butter—lots of fla-
vor! The meat gets picked out, reheated, 
packed into jars, and canned for sandwich 
meat and salads. 

The liquid goes back into the soup pot 
along with the bones and skin, chunks 
of carrots, celery and onions and some 
herbs, cooks another hour or so and turns 
into the most delicious soup stock. From 
there it gets poured into pints or quarts 
and canned. 

Bones and skins get packaged and 
frozen in 1-cup baggies for doggie treats. 
(Yes, we feed our dog chicken bones.) 

One package of drums and thighs (10 
pieces) gives us about two meals. Two 
whole de-boned breasts are enough for 
about 1-1/2 meals for our family. Wings 
are marinated and barbecued for picnics, 
church or 4-H potlucks. Between the 
meat in the freezer and the jars of meat 
and stock on the shelves, for our family 
of five, 50 chickens gets us through the 
year...and then some!

Honey Mustard Baked Chicken
This original recipe came from a 

Quick Cooking magazine by Reiman 
Publications, 1993, but I’m never happy 
to leave well-enough alone, and always 
end up adding my own special touches. 
I like this recipe not only because it is so 
delicious but because it’s so simple and 
quick to make.

2 whole chickens, cut up
1/2 cup butter
1/2 cup honey

recipes:
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1/2 cup Dijon mustard
1 teaspoon curry powder
1/2 teaspoon salt
Place chicken pieces in a 9 x 13 pan. 

Melt butter in microwave and add other 
ingredients; blend well and pour over 
chicken in pan. Bake at 350° for 1-1/4 
hours (chicken will be golden brown). 
Baste frequently with pan sauces. 

Loaded Chicken Alfredo
My sister-in-law gets the credit for 

this one; she makes it for special occa-
sions, and now we’ve added it to our Hall 
of Fame of “keeper” recipes.

4 boneless chicken breasts
2 tablespoons butter for frying
2 cups sour cream
1/2 cup butter 
1 cup milk
3 cups shredded Mozzarella cheese
1 cup Parmesan cheese, grated
1 pound linguine or fettucini, cooked 

and drained
Cut chicken into bite-size pieces, fry 

in about 2 tablespoons butter. Add sour 
cream, butter, milk, cheeses. Simmer to 
meld flavors, then pour over prepared 
pasta. Serve immediately. 

ABA-APA Joint 
National Poultry Show

Most Breed Club National Meets

Join us!!
November 17-19, 2006
Indiana State Fairgrounds

Indianapolis, Indiana

Visit us online!

www.crohio.com/crossroads
Or call, email, or write to:

1-765-825-0621 
info@poultrypress.com

Dave Wulff
943 N My Lane

Connersville, IN 47331

Bacon Bleu Cheese
Chicken

The original recipe came from Coun-
try Chicken, by Reiman Publications, 
however I added a few of my own twists! 
Amounts are mere suggestions, add more 
or less as you see fit.

Dried, minced onion flakes, to taste
Dried basil and parsley, to taste
10 pieces of chicken (drums & thighs)
2 cups bleu cheese salad dressing
6-8 slices thick-sliced bacon
Preheat oven to 350°.  In a small 

bowl, mix some dried onion flakes, basil 
and parsley. I use my Black-n-Decker 
food chopper to mince the onions even 
smaller. Rub this all over the chicken, 
and place chicken in a 9 x 13 pan. 
Drizzle at least one cup of bleu cheese 
salad dressing over the meat. Bake for 
40 minutes. 

Meanwhile fry up a pound of thick-
sliced bacon, then crumble over the 
chicken pieces. Drizzle another cup of 
dressing over this, and bake for about 
10-15 minutes more. 

Spoon off the fat from the sauce and 
serve as “gravy” for mashed potatoes. 

in
Organic Livestock Supplementation

Helfter Feeds, Inc.®

135 N. Railroad St. • P.O. Box 266 • Osco, Illinois  61274-0266
(USA) 866-435-3837 • (Local) 309-522-5024 • (Fax) 309-522-5021

Helfter@HelfterFeeds.com • www.HelfterFeeds.com    

At Helfter Feeds, Inc.® No Problem or Issue is Too Small!  

Made in the U.S.A.

Helfter Feeds, Inc.®, is certifi ed 
as a processor/handler by 
Indiana Certifi ed Organic, 
Inc., under the USDA/NOP 
Program. Helfter Feeds, Inc.®, 
has premixes for producers 
to use with their own organic 
ingredients for pullets, layers, 
broilers and turkeys in all stages 
of life. 

All products have been proven to meet or exceed 
the nutritional requirements of all types and 
breeds of poultry.  Results have shown lower 
death loss and no leg problems while meeting or 
exceeding genetic potential.

For those that have allergies or issues with 
Soy, Helfter Feeds, Inc.

® also has a 26% Non-
Soy Concentrate which replaces Soy Meal for 
those who wish to produce poultry without Soy. 
The 26% Non-Soy Concentrate has a complete 
amino-acid profi le.  This product was not put 
together using a nitrogen chemical analysis of 
protein, but formulated to complete amino acids 
and calories.  

For more information/FREE catalog, 
please call 866-435-3837. 

Leading the Field
Complete Feed for 

All Classes of Poultry
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NAIS has no “sunset” or reauthorization 
provision to protect future generations 
if this program turns nightmarish, as 
many predict. (4-year-old Stormye,  
granddaugher of Linda Cousins, has a 
tender moment with Lady Clairol.)

Feds Outlaw Buying/Selling
Unless Your Beasts Receive

Mark/Number

Govt. Control Now Under Way
For All Agriculture

By nathan griFFith

west Virginia

If you grow animal or vegetable crops, 
imagine the following scenarios:
• Being subject to searches, seizures 

and arrests, without a warrant, at any hour 
of the day or night.
• Having all of your records of farm trans-
actions, crop transports, and other farm 
dealings declared public information (open 
to special interest groups and even placed 
on the Internet) by a federal court.
• Being monitored by federal agencies 
(or even by special interest groups) via 
satellite surveillance or radio-frequency 
ID chips.
• Federal forms having to be filed for every 
truck full of hay you buy, stating among 
other things the field it came from, the 
names and whereabouts of the driver and the 
people who loaded and unloaded it.—Re-
ported by AgClips (Feb 25-Mar 3), “The 
weekly e-newsletter of the regional offices 
of The Council of State Governments.”

All this (and more) will be expedited 
by the new National Animal Identification 
System (NAIS). It will help the govern-
ment keep an eye on all growers, animals, 
and crops used for feed.

What Is “NAIS?”
According to the Animal & Plant 

Health Inspection Service (APHIS) Pro-
gram Aid #1820:

“The NAIS is a national program intended 
to identify all agricultural animals and 
track them as they come into contact 
with, or are intermixed with, animals 
other than herdmates from their premises 
of origin.”

This will be done, according to the 
program’s leaflets and other literature, 
first by ear tagging—which they admit 
is not really workable, is unreliable, isn’t 
applicable to all species and is unaccept-
able to some ethnic consumers. So when 
that is shown to be inadequate, they say 
they will mandate electronic implants, 
retinal scans, DNA, and similar high-tech 
methods.

The call for all this seems innocent 
enough, considering threats like Bird 
Flu, BSE (“Mad Cow”), and modern 
terrorism. 

Actually, the call was made before 
much of the current Mad Cow hyste-
ria and Bird Flu sensationalism arose. 
It came first from corporate inter-
ests—among others, ID tag and implant 
manufacturers. It was seconded by large 
livestock industry organizations as a 
way to expand their influence over small 
and independent growers, who seem to 
always foil attempts to unify them. Fi-
nally, government agencies got behind 
the NAIS as a way to establish formerly 
unenforceable regulations.

What Rights Does It Take Away?
The very existence of this program 

circumvents the right “to petition gov-
ernment for redress of grievances” (1st 

Amendment). The NAIS standards have 
already been adopted by several states, 
though nothing was debated or voted on 
by Congress.

Its startup procedure is laid out in a 
way that nullifies all arguments against it 
before they’re even made. One example 
of this is the use of the word “Draft” on 
all standards released. Yet state and lo-
cal governments are already complying 
with them—and getting funding for it 
from USDA—as if they were not merely 
“draft,” but final standards.

For example, the “NAIS Draft Strate-
gic Plan” [available in PDF file format at 
this website: http://animalid.aphis.usda.
gov/nais/about/pdf/NAIS_Draft_Stra-
tegic_Plan_42505.pdf] is a carefully 
worded working agenda for both the 
program and its startup strategy. But 
when any objection is raised to the often 
Orwellian provisions in it, the response is 
always the same: “Well it is only the Draft 
Plan!” This clever ploy was designed to 
defuse all opposition without anyone 
ever having to do anything about the 
program’s unjustifiable demands.

Even the comment period—before 
the plan was adopted—was very brief 
(less than 60 days in 2004). It began 
without significant announcement any 
place farmers frequent. Not surprisingly, 
NAIS literature reveals that the corpora-
tions that proposed the plan did respond 
during that period—heavily in favor of 
NAIS as a mandate, not an option. It was 
like two coyotes and a sheep voting on 
what’s for dinner.

yOur VOice:
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The NAIS Draft Strategic Plan insists 
it will accommodate “major” corporate 
and “industry” interests, but has no pro-
vision for the security of independent 
growers, minor breeds, small marketing 
cooperatives, small meatpackers, etc.:

“To qualify for Stage I recognition, the 
State would have to meet the following 
standards:  
A State animal identification commit tee 
composed of representatives of major 
segments of the farm animal industry 
is formed and functioning. Membership 
could include, but not be limited to the 
following stakeholders:
a. Major producer organizations;
b. Major breed organizations;
c. Major marketing organizations;
d. Major packer organizations;
e. State and Federal animal health agencies 
and Tribal organizations;
f. Technology providers (tags, readers, 
integrators);
g. Data service providers; and
h. Transportation (trucking industry).”

The plan also says it will not guaran-
tee confidentiality of the sensitive data 
that are to be demanded from growers:

“The Freedom of Information Act 
(FOIA) (5 U.S.C. 552 et seq.) creates a 
presumption towards disclosure of Federal 
agency records, unless the records fall 
within one of the exemptions contained 
in that statute. Information withheld from 
a FOIA requester under exemption (b)(4) 
[confidential business information] and 
(b)(6) [privacy] may be required to be 
released in the event that a court finds that 
these exemptions do not apply.
While much of the information collected 
by the NAIS might qualify for these 
exemptions, the USDA cannot assure 
the confidentiality of all the information 
at the present time. [Nat’l Strategic Plan, 
Page 15]”

A New Hampshire House Judiciary 
Committee unanimously voted down 
NAIS because it wants all farmer records 
100% disclosed to the public. [See NH 
govt. web page: www.gencourt.state.
nh.us/hcaljourns/calendars/2006/hou-
cal2006_16.html]

Your unsuspecting voluntary submis-
sion of potentially damning data usually 
destroys your legal immunity from search 
and seizure of further self-incriminating 
data, and against having to testify against 
yourself.

What Advantages Does NAIS
Offer, And Who Benefits Most?

The official promise of benefits to 
growers is given in APHIS Program Aid 
#1820, page 5, col. 2: 

“A single nationwide animal identification 
system will help secure the health of the 
national herd. The program will provide 
animal owners and animal health officials 
with the infrastructure to improve current 
disease eradication and control efforts; 
protect against widespread outbreaks of 
foreign and domestic animal diseases; and 
provide infrastructure to address threats 
from deliberate introduction of disease.”

Evidently, the policy envisions that 
the actual owners of “the national herd,” 
must accommodate animal health of-
ficials—without pay for labor or mate-
rials—for health risks that may never 
actually arise in the U.S.

The same document then pretends 
to say animal owners may obtain ad-
ditional ID info that would “add value 
to their animals,” but then it says those 
data will neither be transmitted nor stored 
by NAIS: 

“Animal owners can also benefit from 
the additional animal identification 
information that would be obtained 

Late language adopted into the recent Fiscal Year 2007 Agriculture Appro-
priations Bill (the “Farm Bill”) contained provisions that would suspend 

any spending on the current heavy-handed NAIS program by the Department of 
Agriculture (USDA) until Agriculture Secretary Mike Johanns submits “a plan 
that outlines the proposed legislative changes, cost estimates, and the means by 
which the program would be evaluated.”

In the last days of deliberations in the House of Representatives, a small but 
persistent group of poultry, goat and sheep producers got the message through 
that the current NAIS so-called “Draft Plan” is already being implemented 
in individual states, in its “half-baked” form.  This, with encouragement and 
funding from the USDA!

Through e-mails sent by hundreds of growers to Congress, the tiny voice 
of a very few of the main victims of this new bureaucracy—poultry, sheep and 
goat owners—squeaked through.  Although an amendment by Congressman Ron 
Paul (R-TX) to scrap the NAIS program failed by 389 to 34—more than 12 to 
1—the provision to delay the current program’s funding is certainly progress.

If small growers—who make up close to 85% of American farmers and 
ranchers—will immediately join the cause of correcting the unfair, unfunded, 
and uncalled-for NAIS program then we can rid its dictatorial provisions, 
and yet placate its hysterical urban supporters and maybe even its industrial 
originators.

Write, call or e-mail your U.S. Senators and Representatives as soon as you 
read this, and ask for the following provisions to be added to NAIS:
• Financial support for all costs of compliance with the program, both material 
and labor expenses.
• Punishments for government officials and/or their industrial agents whose 
abuse or negligence hurts those forced into compliance.
• Immunity from search, seizure and/or self-testimony based on the data submit-
ted in compliance with the program.
• Equality of rules—big growers must submit to every activity forced onto small 
growers, such as tagging every animal.
• Finally, ask for a provision for sunset and/or reauthorization every five years 
or less, in case the program turns out to be a big flop or a big headache.

Please see the accompanying articles on NAIS for further details.

Congress Favors NAIS 12 to 1
That’s Progress?!

By nathan griFFith
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through the NAIS to improve production 
efficiencies and add value to their animals. 
However, the information systems would 
be completely separate: Proprietary 
production data will not be transmitted to 
nor maintained in the NAIS information 
repositories. [Program Aid #1820, p. 5, 
col. 2]”

In the same Draft Strategic Plan 
quoted before, authorities further promise 
similar use of the system, but then qualify 
it with the term “industry administered 
programs,” strongly implying that the 
independent grower does not benefit from 
NAIS:

“The NAIS must allow producers to use 
NAIS in coordination with production 
management systems, marketing 
incentives, etc., allowing for the transition 
to a “one number—one animal” system 
for disease control programs and other 
industry administered programs. [NAIS 
Draft Strategic Plan, Page 13, par. 3]”

Presumably, industry organizations 
would administer the programs, and 
thus get access to data said to be “con-
fidential” elsewhere throughout NAIS 
documents. Here is an example from the 
same text:

“…Industry representatives have, or are 
actively seeking, legislative and regulatory 
authority to:
a. Participate in the NAIS;
b. Require the registration of premises 
where animals reside that are susceptible 
to known foreign animal diseases or 
diseases with State or Federal eradication 
programs; and
c. Require identification of animals 
that move to a point where they are 
commingled with other animals. [NAIS 
Draft Strategic Plan, p. 18, par. 3]”

We may conclude from this that the 
very groups that claim to speak for grow-
ers have been seeking rulemaking and 
shut-down power over them instead.

The above are the only “advan-
tages” put forth in the NAIS documents. 
They are manifestly “public” benefits 
that do not offer a livestock owner any 
specific, personal, tangible or usable 
advantages.

Sellers of animal ID devices, large 
livestock corporations, industry “rep-
resentatives,” and state government 
officials seem unusually eager to imple-
ment these plans, considering the meager 

Sample Letters & Phone Call
Here are two sample letters you can copy or adapt for your own communications to 

congressmen.
Any aspect of the NAIS program may be substituted for those given in these sample 

letters.  For ideas, see the end of the article Feds: “Outlaw Buying/Selling.”  
Write or call today, and again each week with another point.

SAMPLE LETTER 1
Senator [senator’s name]
Washington, D.C. 20510
(Date)
Dear Sen. [senator’s name],
I am writing to ask you to help stop the USDA’s National Animal Identification System 

(NAIS) program funding until it adds language prohibiting the use of data that farmers are 
forced to turn over to NAIS from being used against them.  The program has no such protec-
tions now.

I will help you with this in any way I can; just call or write me.
Respectfully,
[Your name]
[Your mailing address]
Phone: [Your phone number]
E-mail: [Your e-mail]

SAMPLE LETTER 2
Rep. [representative’s name]
Washington, D.C.  20515
(Date)
Dear Rep. [rep.’s name]
This letter is to ask you to help stop the USDA’s National Animal Identification System 

(NAIS) program funding until it adds a sunset/reauthorization provision in case the whole 
thing gets too oppressive.  NAIS is an unfunded mandate that forces small farms to submit 
private data that NAIS claims it may release to the general public.  [NAIS Nat’l Strategic 
Plan, page 15]

I will help you fight this if you call or write.
Respectfully,
[Your name]
[Your mailing address]
Phone: [Your phone number]
E-mail: [Your e-mail]

A SAMPLE PHONE CALL
Phone calls allow answerers to ask you questions for added information. Stick to your 

main point and try to avoid getting off subject. Assistants that answer your call are usually 
kind and courteous—be respectful and you’ll be respected. 

Congress Staffer:  “Senator Smith’s office.”
Caller:  “I’m calling to ask Senator Smith to oppose funding for the USDA’s National 

Animal Identification System until they add a 5-year re-authorization provision—just in case 
this program gets burdensome, like a lot of people claim it will.”

Staffer: “You’re saying you’re against the NAIS bill?”
Caller: “Well that’s just it.  There is no NAIS bill—it hasn’t been debated by congress 

at all.  The administration says they want to force my dad and me to hand over our personal 
farm data—the USDA says they won’t guarantee its privacy, and that we have to buy tracking 
equipment to make it easier for them to monitor our animals—at our expense!”

Staffer:  “That sounds pretty weird.  Are you sure you have your facts straight?”
Caller:  “Oh yes ma’am, it says right on page 8 of the USDA-APHIS Program Aid 

#1820—The National Animal Identification System Questions & Answers):  ‘The NAIS plan 
is being developed as an industry-Government partnership, so it is expected that industry and 
the Government will share the cost of the necessary elements.’

“But now listen ma’am.  Right after that it says, ‘APHIS does not envision any significant 
Federal funding being used for individual animal tags or other such devices.’  A lot of us are 
concerned because the NAIS website claims we all want this forced on us, but I haven’t heard 
of or spoken to anyone who isn’t against these mandates.  They claim it’s just a draft plan, but 
they’re already implementing it in several states.”

Staffer:  “And what is your phone number...?”
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benefits promised. Are they counting on 
some sort of hidden advantages? Accord-
ing to the NAIS (page 7 of the official 
Draft Strategic Plan), about 89% of these 
groups want the system mandatory, not 
voluntary.

Who Will Pay What?
The NAIS Program Aid #1797 says:

“Because it is being developed as an 
industry-government partnership, it is 
expected that industry and the government 
will share the cost of the necessary 
elements. It is USDA’s intent to minimize 
industry’s share of NAIS’ costs to 
individual producers as much as possible, 
but there still may be expenses associated 
with participation. [Page 14, col. 2]”

At the 2006 American Sheep Industry 
and Nat’l Lamb Feeders Convention in 
Arizona, one NAIS official admitted 
publicly that start-up costs alone could 
run as high as $20/head for every sheep 
in the nation—more than the total profit 
margin in many recent years. Some of us 
are convinced these are very optimistic 
projections that don’t take grower labor 
into account, but even that figure would 
amount to about $120 million for roughly 
six million sheep. There are an estimated 
43 million cattle, over 60 million swine, 
some two million goats, and billions of 
poultry birds. For “their share,” the NAIS 
states it has spent a total of $18.8 million, 
and has about $33 million more budgeted, 
not quite $52 million total. If sheep are 
anything to gauge by, the cost to all 
livestock growers would optimistically 
be around $2.22 billion, not counting 
labor costs, not counting poultry, and it’s 
just the start-up. That’s some partner-
ship—the public gets all the benefits, but 
pays less than one-fortieth of the material 
costs, and none of the labor costs.

When Will It Start?
It already has started.
It can only be altered now by con-

gressional activity, or through the tender 
mercies of the bureaucracy towards the 
roughly 70% of operators who work small, 
independent farms and homesteads.

Your premises are expected to be 
registered by 2008. The system “allows” 
states to charge you as much as they want 
for the privilege of enrolling your farm 

with NAIS, and for continuing “program 
costs.”

According to a report in sheep! maga-
zine [Mar/Apr 2006, p.49] Germany and 
France have launched “spy satellites” so 
they can sell images in the U.S. One U.S. 
assistant attorney, Richard Edwards, who 
has used satellite photos to prosecute 
farmers for the USDA, was quoted in the 
story as saying, “I was stunned to hear 
that…I may have to rely on a French sat-
ellite to convict an American citizen.”

With Global Positioning System 
(GPS) requirements in the NAIS rules, 
any special interest group that gets those 
coordinates from NAIS may one day 
be monitoring your farm, searching for 
any little infraction to put you out of 
business.

How Long Will It Last?
In a word, the system is slated to 

last “forever.” There is no sunset provi-
sion—no means of scrapping it when it 
is no longer needed. Our generation may 
be throwing away our own rights, but we 

would also be throwing them away for 
generations yet unborn. They will never 
know what it was like to live on small 
self-sustaining farms without constant 
surveillance and reporting to officials.

This is a major flaw in the system, in 
the view of many I’ve spoken with on the 
subject, and ought to be addressed by your 
congressman. Even “Death Tax relief” is 
only temporary unless congress votes again 
to extend it or make it permanent. Surely it 
would not hurt to have a NAIS provision 
requiring reauthorization every five years, 
in case the whole thing is a flop.

Who Gets Exempted?
Large operators will not be subjected 

to the expensive individual ID implants, 
tags, etc. that small growers must submit 
to. APHIS Program Aid #1080 says:

“In the case of animals that move in groups 
through the production chain—such as 
swine and poultry—producers themselves 
will be able to assign unique identifiers to 
each lot based on a standard protocol.”

At least one state that has adopted the 
“Draft” rules has suggested a $1,000 fine 
per day per violation (!) for non-compli-
ance, regardless of excuse.

How Will It Be Enforced?
According to the NAIS Draft Stra-

tegic Plan:
Ongoing collaboration with market 

Additional Websites
About NAIS

http://www.nonais.org
http://libertyark.net

http://www.stopanimalid.org
http://www.grannywarriors.com

http://www.downsizedc.org 

Confinement operations—though prime terror targets and disease vectors—are exempt 
from individual animal ID mandates. (Photo courtesy of  Farm Sanctuary)
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operators, dealers, and service providers 
will be essential.

NAIS literature provides for vet-
erinarians to snitch on clients and others 
they observe not complying with rules. 
The businesses just mentioned, and also 
farm-animal vets, must register with 
NAIS, or face being shut down.

Summary
NAIS and industry organizations have 

ignored the interests of small and/or non-
industrial operators, probably because 
these sectors account for so little com-
mercial production. Yet these two groups 
form the majority of stakeholders. 

The FDA hay regulations quoted at 
the beginning of this article would be 
a practical impossibility were it not for 
the ability to trace livestock. Once these 
items are in place, grains and other feeds 
can be added to the list under the same 
auspices as the hay. Perhaps all food will 
come later, whether intended for animals 
or people.

Additionally, NAIS documents have 
no provision for protecting farmers. 
Make sure to discuss this matter often 
with friends, relatives, coworkers and 
especially Congressional representatives, 
mentioning these points:
• This mandate needs financial support 
from government to fund grower ex-
penses for material, labor and incidental 
record-keeping costs.
• NAIS needs clearly-stated penalties and 
restitutions for officials who abuse or 
otherwise endanger grower data.
• NAIS data must not be used against 
growers to legally override their immuni-
ties to warrantless searches and seizures 
or self-testimony.
• Industrial farms must bear NAIS bur-
dens in equality with everyone else—no 
individual animal ID waivers for large 
lots.
• NAIS needs a sunset provision so it 
must be reauthorized at least every five 
years—in case it’s too burdensome for 
our children.

Memorize these points using this 
memory aid: N.A.I.S. = S.P.I.E.S. (Sup-
port, Penalties, Immunities, Equality, 
Sunset).  Provisions like these make sense 
for every mandate forced onto citizens, 
especially one as potentially harmful as 
NAIS.

By lOwell sherman

district 14 
american Bantam assOciatiOn

illustratiOns cOpyrighted By the

american pOultry assOciatiOn

ric ashcraFt, secretary/treasurer

There are three breeds of bantams 
which make up the Bantam Game 
Class: Old English, Modern 

Game, and the American Game Bantam. 
The first of the three admitted to the 
American Poultry Association (APA) 
Standard of Perfection was the Modern 
Game Bantam in 1874. Old English 
Bantams followed in 1925. These two 
breeds were “down-sized” from standard 
bred poultry in Europe. At that time, 
cockfighting was favored as a poultry 
sport. However, the bantam breeds were 
not used as fighting sport but developed 
for visual pleasure for their small sizes. 
The personalities of these breeds are ideal 
for easy handling.

Old English Bantams
The Old English Bantams are popular 

for 4-H’ers because of their size, handling, 
and training  —particularly for Youth 
Showmanship. Old English Bantams 
range from 20–24 oz. This breed has 
become the most popular of all bantam 
breeds used in exhibition at poultry shows 
and are characteristically 25–30 % of total 
entries in a single show. There are 30 plus 
varieties of color patterns for this breed; 

the more popular include the Black Breast-
ed Red (BBRed), Black, Silver Duckwing, 
Golden Duckwing, and Birchen.

Modern Game Bantams
The Modern Game Bantams are quite 

unusual in striking appearance because 
they tend to look like they rise on stilts, 
having long legs. They weigh from 18–22 
oz. Their erect carriage, extreme length of 
shank and thigh, long slim head and neck 
also draw attention to their total appear-
ance. They are trained to stretch and pose 
to show off their best confirmation. They 
are recognized with a great many varieties 
or color patterns. The more popular ones 
include the Birchen, White, Red Pyle, 
Black Breasted Red, and Brown Red.

American Game Bantam
The American Game Bantam is 

recognized by the American Bantam As-
sociation (ABA) but not by the American 
Poultry Association (APA). Their popu-
larity is limited, unlike the Old English, 
which has some southern shows devoted 
exclusively to Old English. The Game 
Bantams are a proud group of chickens 
that can easily adapt to any situation. 
They are small enough to be raised and 
contained in cages or free to run in an 
open yard. The small Bantam Game birds 
are described as active, alert, and having 
spunky personalities.

For more information about the 
bantam breeds or to join the American 
Bantam Association (ABA) visit their 
website at www.bantamclub.com or write 
to American Bantam Association, P.O. 
Box 127 Augusta, NJ 07822.  Member-
ship dues are only $15 per year. 

Game Bantam Birds
Breeds:

Old English Game-Black Breasted Red 
male.

Left: Modern Game-Birchen male. Right: 
Modern Game-Silver Duckwing male.
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yOuth:

By chase taBOr

phOtOs By cOnnie taBOr

cOlumBus, Kansas

I was looking for a different breed of 
chicken to show in the county fair. 
I wanted something that was cool 

looking and that not too many people 
had. I saw a picture and description of 
the Polish breed and decided that was 
the breed for me. 

My name is Chase Tabor, I am part 
of the Route 66 4-H club in Riverton 
Kansas. I am in my third year in the 4-H 
poultry project. I enjoy raising poultry 
and showing my chickens. I ordered dif-
ferent colors of Polish including Golden 
Laced, Buff Laced, Silver Laced and 
White Crested Black. My favorite color is 
the Buff Laced. The Polish breed is very 
gentle and the crest on top of their head 
makes them stand out in a crowd. 

I have taken my Polish hens to school 
and talked to my class about chickens. 
I’ve taken them to club meetings and 
demonstrated how to show a chicken. 
I’ve also attended poultry shows and have 
done showmanship and judging in other 
counties in Kansas. 

When I am getting my chickens 
ready for a show, I give them a bath 
about a week before. This gives them 
enough time before the show to get the 
natural oils back into the feathers. I use a 
washtub with warm water and just a little 
bit of baby shampoo to wash them and 
another tub of water for rinsing. If they 
have white in their feathering I also use 
just a drop of liquid bluing to bring out 
the white in their feathers. Not too much 
though or they will turn blue!

Mineral oil, petroleum jelly or the 
Vet Rx on their feet and wattles (because 
Polish don’t have a comb) will get them 
ready for a show. I like to keep them in 

a separate cage for about a week before 
the show to keep them clean and to make 
sure that the other chickens don’t pick 
on them. 

They really enjoy a bath. I lightly use 
a cloth to clean the top feathers on their 
head and gently pet them using the cloth. 
Always rub them the way the feathers lay, 
not against the feathers or they will fall 
out. Then I wrap them in a towel and hold 
them while they dry. That’s the part my 
chickens like best.

I enjoy holding my chickens and get-
ting them used to me. It really helps when 
you are showing a chicken when your 
bird sits quietly in your hands and doesn’t 
get upset when showing their wings and 
feet and talking to the judge too. 

In showmanship you need to know 
about the breed you are showing, the 
parts of the chicken, and be able to tell 
how you take care of it. I get a little 
nervous at first when I’m doing show-
manship, but the judge begins asking 
questions and is always nice and patient 
and then I relax and talk to the judge 
about my chickens. 

I really like talking to people about 
the poultry project. People are amazed 
that chickens can have so much person-
ality. I have a Golden Campine that I 
hatched last fall that comes to sit on my 
lap and rolls onto her side telling me to 
rub her. 

I like trying different breeds of chick-
ens because each breed has different traits 
and personalities just like people. Some 
are naturally more gentle than others, but 
most can be really sweet if you spend 
enough time with them.

If you like chickens you should join 
a 4-H or poultry club in your area. The 
poultry project includes ducks, geese, 
pigeons, guineas and turkeys, as well 

A Young Man
Shares His

Poultry Knowledge

as chickens. It’s a great way to make 
friends and learn more about poultry and 
their care. 

10-year-old Chase is in 4-H in Chero-
kee County, Kansas and really enjoys the 
poultry project. Last year he won grand 
champion showmanship with his Buff 
Laced Polish hen. This article was writ-
ten by him in his own words.

Chase holding his bird. He reminds us,  
“After the bath you need to keep your 
chicken warm until she dries.”

Part of showing chickens also includes 
telling people about chickens. Here Chase 
is at an Earth Day session with his girls 
and talks about hatching and breeds of 
chickens.

Chase also attends poultry judgings to 
learn more about the project. 
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By cindy Kinard, yOuth prOgram state 
leader, FlOrida & dOris rOBinsOn, apa-
aBa yOuth prOgram natiOnal directOr

phOtOs By: maKayla & megan Kinard, 
FlOrida yOuth memBers

It always amazes people when they 
find out you can bathe and groom a 
chicken. They laugh and say, “Why 

would I want to do that?” Just consider 
this. We bathe our horses, we bathe our 
dogs, we bathe our cows and other 
animals. Why not a chicken? When you 
watch a dog show or a horse show on 
television or attend one in person, are 
those animals covered with dirt, mud or 
worse? Don’t you see the owners or the 
exhibitor primping, doing all they can to 
make that animal look it’s best and feel its 
best before it goes in front of the judge? 
You sure do.

Why Bathe Your Birds?
Chickens, like dogs and cats, get exter-

nal parasites, such as lice and mites, mos-
quito bites, sometimes a tick or a chigger 
bite. One way to make them comfortable 
is to give them a nice bath. Of course, 
another way is to dust or spray them on 
a regular basis to eliminate the problem 
before it begins, but not everyone does that 
either and that’s a whole other article.

Of course, if you show your chickens 
you want them as clean as they can be to 
show off that fancy dress they wear year 
around. You should never, never, never 
take a dirty bird to a show, be it a chicken 
or a duck. Dirty birds don’t win…they 
don’t even get as far as Champion Row.

The next time you are at a show or a 
fair, take time to look at the birds. Stand 
back and really look at these birds. What 
do you see, what did the judge see? Why 
did he “place” one bird over the other? In 
some large shows, the placement can be 
very close and the difference between one 
bird being placed on Champion Row and 
one that is left in the cage will come down 
to it being clean and well groomed. 

We’re going to talk about bathing a 
chicken and we’re going to relate it to 
preparing a chicken for show, since this 
is what most of our young youth members 
go through when they get ready to show 
their birds. The photos we are using are 
compliments of our youth program mem-
bers, Makayla and Megan Kinard.

Getting your birds “show ready” is 
not a big secret that only the top breeders 
know. Not only is it easy to do, but your 
bird will actually enjoy its bath.

When bathing for a show, you should 
do it three to five days before the show. 
If you’re not showing chickens just try it 
when you get some free time. If you bathe 
your birds a few days before a show this 
will allow plenty of time for the bird to 
dry completely and for it to work some 
of the natural oil back into the feathers. 
Grooming starts at bath time too. That in-
cludes trimming that over-long beak and 
toenails. The final, last minute touch-up 
takes place after your bird is in the show 
cage and just prior to judging.

Gather Your Supplies
Gather your supplies and place them 

within easy reach. This list is simple and 
basic. You will need: three wash tubs, 
shampoo, white vinegar, an old tooth-
brush, dog nail clippers or human toenail 
clippers, blow dryer, a small sponge or 
old washcloths, several clean bath towels 
and a clean cage for drying. Some extras 
that you might want to have on hand are 
an emery board for smoothing the beak 
and nail trims, and a blood stop in case 
you cut the nail too short. If you don’t 
have blood stop available cornstarch 
works well as a substitute. 

Start with the three tubs of warm 
water. The tubs should be large enough 
to give you plenty of water and plenty of 
room for a good bath. Don’t try to bathe 
a large bird in a small plastic bucket 
because it just won’t work! You can use 
laundry type tubs, large plastic buckets 
with rope handles, even the plastic stor-

age tubs advertised to store blankets, etc. 
that you can purchase at any discount 
store. Just be sure it’s deep enough to 
hold a goodly amount of water. 

Make sure the water is comfortable 
enough for a baby and it’ll be comfort-
able for your chickens. The first tub is 
used for the bath, the second tub is used 
for the first rinse and the third tub is used 
for the final rinse. In the second tub, put 
about 1/4 cup of white vinegar for every 
gallon of water to ensure you remove 
as much soap as you can from the birds 
feathers. In tub three you could put a very 
light dose of hair conditioner or a little 
Pyrethrum dip to kill any lice or mites that 
the soap bath didn’t kill—being sure to 
follow the manufacturers instruction for 
dosage. (This dip is a fairly safe natural 
pesticide, a plant extract that’s relatively 
non-toxic to humans and birds but it 
highly toxic to insects.) You can get this 
from most poultry suppliers and their 
website links can be found on the link 
page of the APA-ABA Youth Program: 
www.apa-abayouthprogramsite.org.

Let the Fun Begin
Now the fun begins. Holding your 

bird with its breast resting in the palm 
of one hand and the other hand over 
the back securing the wings with your 
fingers, lower it slowly into the first tub 
of water, allowing a few seconds for the 
bird to realize what is happening. 

Most birds will relax after a few 
minutes and some will even go to sleep 
during the process of the bath. This really 
happens, so keep a watch on your bird so 
their head doesn’t go under the water. If 
you hold him right, you can even let his 
head rest on the edge of the tub. Wet the 
bird with your hands or gently use a wet 
washcloth or sponge. 

Once you have the bird pretty wet, 
start putting some shampoo on the dirtiest 
parts of the bird first. This is usually the 
vent area, the legs and feet. While these 
parts are soaking, shampoo the rest of 

Bathe Chickens?
Why Would I Want To Do That?

yOuth:
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the bird slowly and gently, being careful 
to go with the grain of the feathers and 
gently massaging the soap in towards 
the skin. If you go against the grain of 
the feather you are apt to break feathers 
or damage them in some other way. This 
just doesn’t work if you are going to show 
that bird. Believe me, the judge can find 
them. Take your time, be very relaxed, 
and do a good job. 

Next, remove the bird from the first 
tub by holding it firmly under its breast 
with one hand and one hand on top 
covering the wings with your thumb and 
little finger. This will make the bird feel 
secure and you won’t get a flapping wing 
shower. Let him drip off a little, then 
place him in the second tub of vinegar 
rinse. Following the same steps of hold-
ing the bird move him to the third tub 
for his final rinse. Be sure to rinse, rinse, 
and rinse to get all of that soap out of the 
feathers. Make sure there is no shampoo 
left in the feathers because this makes 
them feel gluey when they dry and they 
look dirty all over again. (Think of drying 
your hair with shampoo in it).

Once you are quite sure you’ve rinsed 
the bird well, take him out of the tub and 
wrap him in a towel leaving his head out 
of one end and his feet out the other end. 
If he has lots of feathers and the first 
towel has soaked up lots of water you 
should rewrap him in a second dry towel. 
This will help dry the bird and keep it 
still so you can clean its head, legs and 
feet. While wrapped, you wash the face, 
wattles, and comb with a small cloth or 
sponge. Trim the top beak so that it is 
even with the bottom and use the emery 
board to smooth the edges. 

Give ’Em a Pedicure
After a good bath and a good face 

washing, it’s time for a good pedicure. 
Using an old, soft toothbrush, give the 
legs, feet and toenails a scrubbing. Make 
sure you remove any old “poo” that 
is under the nails as judges do notice. 
You may need to use a little soap to do 
a complete job. Rinse them well under 
running water. Now clip the nails. The 
nails are much easier to clip once they 
have been softened in the water and are 
clean. Be careful not to trim too short as 
they have a vein that runs down through 
the toe and into the toenail. Clipping 

When starting the bath, hold your bird 
with its breast resting in the palm of one 
hand and the other hand over the back 
and allow time for the bird to realize 
what is happening.

Wet the bird with your hands or gently 
use a wet washcloth or sponge. 

Next, remove the bird from the first tub by 
holding it firmly under its breast with one 
hand and one hand on top covering the 
wings with your thumb and little finger. 
This will make the bird feel secure and 
you won’t get a flapping wing shower.

this will cause them to bleed. This is 
usually not serious but it can get blood 
on the feathers. 

It’s fairly easy to see the vein on white 
nailed birds but on darker nails you might 
have to look under the nail to see the vein. 
If the nail is a dark nail, clip a little bit at a 
time, checking after each trim. If the nail 
does bleed, use blood stop and a cotton 
ball to control the bleeding.

Now your bird is ready to be put into 
its clean cage or carrier to dry. While 
all birds can be air-dried in a warm 
environment (not in the sun or in front 
of a heater), loose feathered birds such 
as Cochins, Silkies, Brahmas and Or-
pingtons will benefit from drying with a 
blow dryer. Birds with tight feathers such 
as Old English, Modern Games, Rhode 
Island Reds, and Wyandottes do better 
drying on their own. Like you, a wet bird 
hates drafts and can catch cold, so be sure 
you put them in a draft-free area.

Rinse, rinse, and rinse some more. Make 
sure there is no shampoo left in the 
feathers because this makes them feel 
gluey when they dry and they look dirty 
all over again.

Once you are quite sure you’ve rinsed 
the bird well, take him out of the tub and 
wrap him in a towel leaving his head out 
of one end and his feet out the other end. 

Trim the top beak so that it is even with 
the bottom and use the emery board to 
smooth the edges. 
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“Chicken Talk”

Ever Wonder What Your Birds Are Really Telling You?

By gail damerOw

Chickens use at least 30 different sounds to communicate. If you pay at-
tention to the sounds they make as they engage in different activities, 
you’ll soon be able to close your eyes and know what they are doing by 

the sound. Recognizing these sounds lets you understand your flock’s mood and 
helps you be a better manager.

Cackle is the sound a hen makes after laying an egg. Humans tend to think 
she’s bragging, but she’s really protecting her future offspring by drawing the 
attention of potential predators to herself as she moves away from the nest. 

Growl is the best way to describe the sound a hen makes when she’s on the 
nest and you reach underneath her to collect eggs. She’s telling you to leave the 
eggs alone so she can hatch them. 

Peep is a chick’s way of communicating with its mother, even before it breaks 
out of the shell. Chicks peep to keep in touch with one another and with their 
mother. They have many ways of peeping, depending on whether they are content, 
uncomfortable, afraid, lost, or sleepy. 

Cluck is a sound made by a mother hen so her chicks will know where she 
is. This loud, clipped sound is so distinct that a hen with chicks is often called a 
clucker or a cluck. 

Brr is a warning sound a mother hen makes when she senses danger. It tells 
her chicks to hide by flattening against the ground until they hear her cluck.

Hawk is the sound the highest-ranking chicken in the peck order makes when 
a bird flies overhead. It causes the other chickens to run for cover, even if the 
“bird” turns out to be a high-flying airplane or a low-flying butterfly.

Screech is what a chicken does when it is unexpectedly grabbed to call a rooster 
or a senior hen to the rescue. When you hear this sound, you know someone or 
something (perhaps a dog) has gotten hold of one of your chickens.

Crow is what a rooster calls for lots of reasons: to establish territory, to brag 
after winning a fight, and to keep the flock together. When a rooster is about to 
crow, he flaps his wings and stretches his neck. Nearby roosters who hear the 
crowing may answer. Crowing must be important to chickens; if no rooster is 
around, sometimes an old hen will crow.

Singing is the best way to describe the melodious sound made by happy hens. 
Hearing this sound will make you feel happy, too. 

At the Show
Don’t forget, if you are showing those 

birds, taking a grooming box with you for 
some last minute touch ups after traveling 
in a confined travel box. You want them 
clean and picture perfect for judging. 

A final note, remember never do 
anything to your bird or use anything on 
your bird that might harm it in any way. 
You can learn much from other breeders 
and you may want to try some of what 
you learn. As you attend more shows, you 
will see other breeders groom their birds 
and you will learn more techniques and 
see other products used on birds.

Now you can walk away knowing you 
have done a beautiful job and that your 
bird looks its best.

If you have been washing your back-
yard flock it’s such fun to sit and watch 
the birds preen and show off in the sun. 
They look so pretty and you can see they 
are feeling so much better by their ac-
tions. They prance, dance and scratch, the 
roosters crow, the hens coo, and everyone 
joins in on the good clean fun. 

For more information, visit the APA-
ABA Youth Program website at: www.
apa-abayouthprogramsite.org/ or contact: 
Doris Robinson, National Director/Co-
ordinator APA-ABA Youth Program, 
810 Sweetwater Rd., Philadelphia, TN 
37846. Phone: 865-717-6270; e-mail: 
nanamamabrahma@att.net

Using an old, soft toothbrush, give the 
legs, feet and toenails a scrubbing. 

Now clip the nails. The nails are much 
easier to clip once they have been softened 
in the water and are clean.

The correct distance to keep the dryer, 
don’t get too close!

Birds can catch cold, so be sure you put 
them in a draft-free area.
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By allisOn O. adams

decatur, geOrgia

Twelve strangers come to my home 
in Decatur, Georgia, a small city 
just a few miles east of downtown 

Atlanta. It is a bright, crisp, Saturday 
morning in October. Following the ar-
rows I have chalked onto my driveway, 
the visitors make their way back to the 
furthest reaches of my long, narrow yard, 
where my neighbors and I have set out 
lawn chairs around the chicken coop that 
straddles our shared property line. Each 
guest pays $20 and affixes a nametag. 
As they find their seats, they notice that 
they are being gawked at—by six curious 
hens perched in a row on a roost inside 
the coop.

Welcome to “Chicks In the City: 
Keeping an Urban Flock for Eggs, Com-
post, and Endless Amusement.” 

How my next-door neighbors, Lou 
Robinson and Bill DeLoach, and I came 
to teach this class is a story of identity, 

friendship, and flock formation, you 
might say. All three of us hail from places 
other than the heart of urban South: Lou 
grew up in the West Virginia hills, Bill in 
the western North Carolina mountains, 
and I in northeast Georgia, in the tip of 
Appalachia. Wanting to link our rural 
roots to our more recently established ur-
ban selves, and having discovered to our 
surprise that it was legal to keep poultry 
here in Decatur, we decided one evening 
in 2004, during an across-the-back-fence 
chat, to give it a shot.

Thus we launched an exploration of 
what community can really mean in a huge 
metropolitan area. Our little poultry proj-
ect unexpectedly tapped into an exciting 
local movement of folks who wanted to 
model a certain kind of ethical living and 
to connect with one another in an often 
isolating and artificial urban world. 

Cluckapalooza!
In spite of living quite congenially 

next door for 10 years, Bill and Lou 

and I had never had any real imperative 
to get to know each other well. But for 
this project, they brought design and 
carpentry skills that I lacked, and I had 
an existing building on my property that 
would serve as a fine henhouse. 

We began meeting for dinner to 
pore over poultry books, draw up plans, 
and research local breeders. Together 
we hammered, stapled, and stretched 
chicken wire on our new coop, most of 
which we built from recycled materials. 
One afternoon we piled into Lou’s Jeep 
and headed north to pick out two Buff 
Orpington chicks from a breeder. I will 
never forget the late summer evening 
our first five pullets were at last happily 
scratching and clucking in the coop, as 
the three of us sat watching with our 
(what else?) cocktails raised to new 
friends—feathered and otherwise.

News of our endeavor spread quickly. 
Neighbors we had never met soon tapped 
on our doors, curious about our birds. 
Drawn to what amounts to an exotic 

Chicks and the City
How hens helped build a community in the 

heart of the urban South

This chicken 
coop at the 
Oakhurst 
Community 
Garden was 
designed 
and built by 
volunteers 
over several 
weekends. 
Photo 
by Bill 
DeLoach.

cOmmunity:
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animal in the midst of Georgia’s most 
densely populated city, they wanted their 
kids to understand where their scram-
bled eggs (and chicken dinners) came 
from. Neighborhood kids brought other 
neighborhood kids. We would often find 
ourselves delivering informal lectures on 
the requirements, benefits, and pleasures 
of keeping chickens in the city.

By the Fall, we had had so many visi-
tors we decided to throw a party to cel-
ebrate all things chicken. The first Clucka-
palooza, now an annual event, drew about 
75 friends in September 2004. We strung 
lights around the coop and decorated it 
with flowers and art. Guests admired both 
the “east wing” (my side) and the “west 
wing” (Lou and Bill’s side) of the coop. 
Everyone feasted on a huge potluck din-
ner, including deviled eggs from our hens 

and other treats from my organic garden, 
now enriched with copious chicken ma-
nure. Games—with prizes—included a 
clucking competition, a Funky Chicken 
dance-off, and a contest to name one of 
our new birds (“Delilah” was the winning 
entry, but “Layla” ran a close second). 
Musicians brought their instruments and 
played their favorite chicken songs (there 
are more than you’d think). 

But the event was more than fun and 
games. Our guests witnessed first-hand 
the role of the chickens in our turn toward 
a more sustainable lifestyle: they provide 
safe, nutritious, and delicious food at 
little cost; they are humanely kept; they 
reduce the amount of household waste; 
they fertilize my garden; and they aid in 
weed and pest control.

Flock Formation
Meanwhile, a local environmental 

education nonprofit, the Oakhurst Com-
munity Garden, had asked us to develop 
a two-hour workshop for area folks in-
terested in keeping chickens themselves. 
Not sure whether our nascent knowledge 
really qualified us to lead such a class, we 
put together a syllabus on topics ranging 
from local ordinances and coop design 
to breed selection and health issues. That 
October, we offered the first two-hour 
workshop for 10 people.

Not only did the class fill up, but it 
was over-enrolled and still had a waiting 
list. And so it has gone all five times we 
have taught it. Our students come from 
Atlanta’s in-town neighborhoods as well 
as the suburbs and exurbs. Some grew 
up with chickens themselves, or, more 
frequently, they say, “My grandmother 
kept chickens. I used to love to gather 
eggs.” Some are trying to convince a 
spouse they can do this successfully; oth-
ers have recently begun keeping chickens 
and come with specific questions.

Most impressive to us, however, 
are the experienced flock keepers who 
simply want to meet other like-minded 
folks. Linda Hamilton, a neurosurgical 
nurse, had been keeping chickens for sev-
eral years when she enrolled last winter. 
“People at work are kind of amazed at 
my excitement over this, but they really 
can’t relate to why I have them and the 
pleasure they give me,” she says. “That 
was the main reason for taking the class. 
And to share information—maybe find a 
vet who takes care of chickens.”

Linda now keeps 30 chickens on her 
3-1/2 acres on the outskirts of Atlanta, but 
she acquired her first chick while living 
in an apartment complex in Decatur. “I 
would take her out and let her graze in 
the grass, and she was completely tame 
and knew where she lived and would 
go up the stairs to the apartment. I had 
lived there 10 years, and people I had 
never spoken to who had lived there just 
as long ended up coming over to see the 
chickens.” 

In hopes of encouraging workshop 
“alumni” to keep in touch and share ideas 
and inspiration, we set up a newsgroup 
at yahoo.com for the growing commu-
nity of chicken keepers in our area. The 
“Citychickens” group members (groups.
yahoo.com/group/citychickens/) trade 
advice about local breeders, ideas for 
coop designs, predator updates (coyotes 
were recently spotted nearby for the first 
time in generations), even news of the 
launch of this magazine. 

Another workshop alumnus, local 
Waldorf School teacher David Florence, 
this year introduced his third-graders to 
flock keeping. The curriculum at that lev-
el, he says, “is meant to meet the children’s 
need to practically understand the day-to-
day world of food production, housing, 

Usually the birds are as interested in the 
workshop students as the students are in 
the birds. Students of all ages attend the 
workshops. Photo by Allison Adams.

The “Chicks in the City” workshops are taught on-site next to Allison’s backyard 
coop. Photo by Bill DeLoach.



65August/September, 2006

Backyard coop of Citychickens member and Decatur resident Hal Jacobs. Photo by 
Bill DeLoach.

and how things are made and where they 
come from.” His students helped build 
the coop, and they are responsible for the 
birds’ daily care—food; water; a clean, 
comfortable shelter; and some free-range 
time each day. “Most of the children love 
it, but they also have learned that it takes 
some effort and discipline,” David adds. “I 
think they’re learning to respect the tasks 
and the chickens.”

Team Chicken
In autumn 2005, similar desire to 

connect kids to their natural environment 
drove another expansion of Decatur’s 
chicken-centered community. A group 
of volunteers—mostly parents of young 
children—designed and built a chicken 
coop at the Oakhurst Community Garden, 
which own 1-1/2 acres of greenspace that 
serves as an outdoor classroom for en-
vironmental education (www.oakhurst-
garden.org). Soon five laying hens were 
installed—another demonstration of how 
community and sustainable living really 
do nourish one another. 

The Oakhurst Garden inaugurated 
“Team Chicken,” a spirited collective of 
six families who share in the volunteer 
care of the birds, from the morning and 
evening check and feeding to weekend 
coop-cleaning chores. The team, most of 
whom had never been around chickens, 
have shared the challenges of learning 
to care for the birds, rejoiced together 
over the arrival of eggs, and even grieved 
together recently when they lost a hen to 
egg yolk peritonitis. 

Katina Pappas-DeLuca, a mother 
of two young daughters, offered to 
coordinate Team Chicken “because I 
really wanted to get more involved in 
the community,” she says. “I’ve focused 
so much on my kids that I realized I’d 
been very disconnected. We wanted the 
chickens to be a part of the community 
landscape for our kids, because I had 
seen how kids interacted with them. 
There was a level of interest and excite-
ment. They understand that our eggs 
come from chickens—they care for us, 
and we care for them.”

Katina adds that her early morning 
chicken chores at the Oakhurst Garden 
have also taken on a much-needed con-
templative dimension for her. “Some-
times I take my older daughter with me, 

but I like going over alone, too. Sunday 
mornings are so quiet—I hear the birds 
as I walk over. It’s very rewarding, to feel 
for a moment like I’m amidst nature, or 
at least closer to it.”

That longing for both solitude and 
society caught the interest of Peggy Bar-
lett, a professor of anthropology at Emory 
University. She has begun an academic 
study of how urban dwellers are increas-
ingly appreciating such opportunities to 
reconnect with nature and one another. 
Barlett began with a survey of Team 
Chicken, asking them to respond “yes” 
or “no” to statements such as, “I want to 
deepen my sense of connection to this 
place where I live,” and, “This work lets 
me be more connected with my family’s 
farming past.”

“I wanted to know why people were 
drawn to keeping chickens and bees, 
even in the city. For some, the power 

of engagement with nature is really 
strong. It’s restorative, as well; people 
see these activities as important for their 
mental health. It’s an ethical activity, 
too—some of the respondents to my 
questions like that they’re living more 
sustainably on the earth. For others, the 
work is fun and also connected to deep 
spiritual values. The fascination the chil-
dren feel is often shared by their parents 
and neighbors—the chickens become a 
focus for neighborhood interaction and 
friendliness.”

Indeed they have. Our journey into 
Decatur’s chicken culture has been about 
far more than eggs, compost, and endless 
amusement; it has been a strengthening 
of our bonds to the earth and its inhabit-
ants.

Allison O. Adams is a writer, edi-
tor, and urban flock keeper in Decatur, 
Georgia.

October 7, 2006
Chicken Yard Sale

Poultry Swap & Farmers Market
Conneautville, Pennsylvania

Buy, sell, or trade poultry of all types, small farmstock, new or used
farm and garden items, homegrown produce, or handcrafted items.  

Vendor spots by donation only, free admission for the public.  
No dogs or puppies to be sold.  

For more info call 814-587-3254 or email: imabigchicken@webtv.net
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Oregon
GEMSTONE SEBRIGHTS, Jennifer 
Scheidt, 86663 North Bank Lane, 
Coquille, OR 97423. 541-347-4567. 
<sebright999@yahoo.com> <http://
community.webshots.com/user/gem-
stonesebrights>

New York
HIDDEN ACRES, Jessica, Sullivan 
County, NY. <www.myminifarm.com> 
<sales@myminifarm.com> Serama, 
Silkied Serama & Booted Serama.

Minnesota
OAKWOOD GAME FARM, INC., Jim 
Meyer, PO Box 274, Princeton, MN 
55371. 800-328-6647. <oakwoodga
mefarm@earthlink.net> <oakwood-
gamefarm.com> We sell day-old 
pheasants and chukar partridge and 
eggs. 

Arizona
STEWART’S PETRIFIED WOODS/
OSTRICH FARM, Charles Stewart, 
PO Box 68, Holbrook, AZ 86025. 800-
414-8533. <www.petrifiedwood.com> 
<cstewa24@frontiernet.net>

California
DOMINIQUE CLUB OF AMERICA, Tra-
cy Allen, sec/treas., 113 Ash Swamp 
Rd., Scarborough, ME 04074-8963. 
207-885-5167. <domchickens@gwi.
net> <www.dominiquechickens.
org>

Minnesota
HAWK’S VALLEY FARM, Joanne 
Griffin, 18005 Truman Dr., Spring 
Grove, MN 55974. 507-498-5108. 
<hvfarm@springgrove.coop> <www.
hawksvalleyfarm-hatchery.com>
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Reliable for both Poultry & Predators—
Designed specifically to keep poultry, 

ducks and geese in while keeping 
coyotes, raccoons, fox, dogs and skunks 
out. The bottom portion is a physical 
and pain barrier against poultry.

  Premier’s NEW XT-PoultryNet is 
48 in. tall with line posts every 12 ft. 
instead of every 7.5 ft. It also has an 
XtraStay™ between every line post 
to eliminate the sagging that is too 
common with all poultry nets.

What is it?
A prefabricated fence. Black vertical 

plastic strings are “welded” to yellow 
or white electro-plastic horizontal 
strings and supported by white plastic 
posts—which are built into and spaced 
throughout the netting.

It arrives at your door as a complete 
164 ft., 114 ft. or 82 ft. roll. Most rolls 
weigh less than 15 lbs. PoultryNet is 
42, 47 or 48 in. tall, with 12 horizontals 
and verticals every 3 in. Bottom 
openings measure 2 in. by 3 in. Posts 
have 6 in. spikes.

Easy and Fast to Install and Remove!

How does it work?
The close spacing of the verticals and 

lower energized horizontal strands of our 
nets combines as a physical and a pain 
barrier to both birds and predators. 

What are its uses?
• To fence in most non-flying poultry 

(chickens, ducks, geese).

• To fence out most predators (dogs, 
foxes, coyotes, raccoons, opossum  
and skunks).

• To enable poultry to be easily rotated 
from one grass area to another.

PoultryNet arrives 
on your doorstep 
as a complete pre-
assembled portable 
fence with all posts 
pre-fitted into each 
roll. Energizer is 
sold separately.


