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Everything 
you need 
to know—
from start-
ing your 
own back-
yard flock 
to putting 
eggs on 
the table. 
Damerow 
gives you 
easy-to-under-
stand advice every step of the way.

And...
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This is an 
invaluable 

resource for 
everyone 

who raises 
poultry, 

containing 
the most 
compre-
hensive 

and 
current 

information available.

Get your flock off to a 
great start with these 

excellent books!

Send your order to: Backyard Poultry 
Bookstore, 145 Industrial Dr., Medford, WI 

54451. Or call 800-551-5691.

Storey’s Guide to:
Raising Chickens, 343 pgs., $18.95
Raising Poultry, 343 pgs., $18.95

Title:   $:
Title:   $:
Postage & handling:  $: 2.50
Total enclosed (US funds): $:

Name:

Address:

City, State, Zip

VISA/MC/AMEX/Discover #:

                                    Exp. Date:

Signature:
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Along with the trend toward or-
ganic, natural, and home-grown 
products, we are also seeing 

more poultry on the homestead. The 
interest in backyard poultry flocks is 
often related to the ups and downs of the 
economy and a strong desire to provide 
our families with safe, chemical-free 
foods. Raising a backyard flock naturally 
fits in with these desires.

A backyard poultry flock provides  
you an easy, relaxed way to reach this 
goal. Besides fresh eggs and meat, poul-
try are usually small enough so that any 
member of the family can take responsi-
bility for their care. 

Poultry require very little space and 
very little time on the part of the owner 
yet provide much in return.

While searching for knowledge and 
ideas regarding poultry, we often wish 
for a community to share our expertise, 
experiences and questions and I hope that 
the readers of Backyard Poultry will find 
that community here. 

This issue focuses on community in 
several articles. Our first article shows 
how a determined group of poultry en-
thusiasts worked together to get an urban 
poultry ordinance passed in Madison, 
Wisconsin. Then two members of that 
group explain how they are sharing their 
knowledge and experiences with others 
in their area.

Dr. James Rock shares his views on 
“getting started” in poultry. I hope that 
his article will give new members of the 
poultry community the knowledge they 
need to choose the right breed for their 
situation. 

Ron Kean, our poultry health expert, 
addresses frequently asked questions and 
offers the opportunity for you, the reader, 
to ask your health-related questions in 
future issues. 

Our community reaches far—across 
the ocean, in fact—with another Q/A 
article by Ian Kay, all the way from Great 

Britian. 
Mixed in with all these articles are 

stories from readers covering an array of 
poultry topics including guineas, geese, 
ducks, turkeys and much, much more.

I hope that this issue will make each 
reader feel a part of this community. Ev-
eryone who has poultry of any kind has at 
least one interesting experience, one new 
idea, or one bit of advice that is different 

from anyone else’s and that should be 
shared with other poultry enthusiasts. 

That’s why we’re asking you to write 
to us. We can’t promise that everything 
sent to us will be printed, but we do prom-
ise that every letter or article will be very 
carefully read and considered. 

Write to Backyard Poultry, 145 
Industrial Dr., Medford, WI 54451 or 
e-mail byp@tds.net.

Communities Flock Together
FrOm the editOr: 

Who should be reading the exciting
all-new

Backyard Poultry?

The only publication in America that celebrates the whole chicken 
(and other fowls)—for their beauty, their interest, their service to 
humanity as well as gastronomically—is must reading for:

• 4-Hers and their leaders
• Breeders and fanciers

• Hatchery professionals and other suppliers
• Everyone who keeps a few birds for entertainment,

beauty, eggs, and for fun
• And everybody who has ever dreamed

of caring for a small flock of one of mankind’s most interesting
and valuable animal companions!

Mail to: Backyard Poultry Subscriptions,
145 Industrial Dr., Medford, WI 54451

Or call: 800-551-5691

Name:

Address:

City, State, Zip:

MC/VISA/AMEX/DISCOVER #:

Expiration date:

Signature:

By elaine Belanger
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Mad City Chickens is a group 
of pro-poultry folks in Madi-
son, Wisconsin who worked 

to make keeping chickens in their city 
legal and who now strive to educate and 
encourage homeowners to keep feathered 
friends in their backyards. 

Prior to May 2004, chickens were not 
forbidden in Madison, but construction 
of a coop to house them was illegal. Yet 
there were enlightened people living in 
Madison, keeping chickens hidden on 
their properties, reveling in the self-suf-
ficiency and pleasure chicken-keeping 
brought and frustrated that these innocu-

ous creatures could not be legally kept. 
They were the Chicken Underground 
and initiated the political movement that 
brought the right of chicken ownership to 
residents of Madison. 

They petitioned (then) Alderperson 
Matt Sloan to change the Madison 
Ordinance to allow a few chickens in 
backyards. The political climate was 
right and Matt drew up a set of rules 
based on those of other cities like Seattle 
and Portland that had allowed backyard 
chickens for years. 

In the meantime, two (of the many) 
key people in the movement, Alicia 

it takes a village...

MadCity Chickens Political 
Movement Gets

 Poultry Ordinance Passed
By cherrie nOlden

WiscOnsin

Don’t Become a Nuisance

Every animal has characteristic odors associated with its body processes. They 
range from bad breath to body odors to manure odors. The effect of these 

odors is multiplied by large numbers of animals, but it is also increased by the 
support systems we use. These might include inadequate ventilation, improper 
drainage, poorly designed water systems, decomposition of manure before it is 
removed, spilled feed and so forth. 

These things are all under the caretaker’s control and they take place beyond 
the animal itself. They often combine with the normal animal odors to create a 
condition to which some people object. 

Generally speaking, people who keep livestock and poultry accept some of the 
odors that go along with such production. Most people, however, are no longer 
familiar with animal odors on a daily basis. It must also be recognized that any 
given odor affects different people in different ways. Often this is conditioned 
by something else we associate with that odor, often a personal experience that 
was less than desirable. 

Managing the odors from poultry so they do not become an intolerable nuisance 
to others is an obligation of the producer. 

Zoning, the right to use one’s land as he or she sees fit, the necessity for food 
production and being there first are all strong points in conversation. But they do 
not always stand up in court. Being declared a nuisance in spite of these things 
can result in being closed down by order of the courts. 

It’s an absolute necessity to keep odors from your place below an objectionable 
level. That level will vary with communities and individuals, but it will always 
be conditioned by what they think of you as a person. 

Projecting a good image is a must. A neat, orderly farmstead with attention 
paid to details and a considerate attitude toward others is essential. These things 
must be coupled with good management of carefully designed facilities. 

Give this some thought as it is an important part of raising poultry. 
See page 57 for additional information on raising poultry in urban areas.

Rheal and Bryan Whiting, spearheaded 
a campaign to gather public views and 
support for a pro-chicken and coop policy 
for Madison. They wrote articles for the 
neighborhood newspaper. Soon other 
articles were written about the chicken 
movement in Madison and Milwaukee 
papers, and they were interviewed on  
a local television station. Doctor Mark 
Cook of the UW-Madison Poultry Sci-
ence Department wrote Matt Sloan a let-
ter of support for the idea and neighbors 
wrote letters to their representatives. 
It was six months of non-stop chicken 
awareness, education and promotion, 
until the final passing of the Ordinance 
on May 5, 2004. 

The particulars of the Ordinance 
are:

Up to four domestic fowl allowed per 
single-family dwelling,

No roosters,
No slaughtering,
Poultry shall be kept within a secure 

enclosure and not allowed to run free,
Enclosures shall be located no closer 

than 25' from nearest neighbor’s resi-
dence and

A $6 permit is required (per house-
hold), to be renewed annually. 

The group renamed itself Mad City 
Chickens, put madcitychickens.com on 
the Internet and, in June 2004, started 
holding chicken keeping classes: City 
Chickens 101 and Chicken Coops 102. 
There have since been eight CC101 
courses and one CC102 taught, with 
between 8-12 people in each class. The 
interest is very high, with people being 
turned away for a Willy Street Coop-
erative chicken class after 60 people 
registered. The first Mad City Chickens 
potluck was held in January 2005 and a 
coop tour was organized for June. 

I advertise for the group every Sunday 
at the Northside Farmers Market and at 
the Food For Thought Festival on the 
(Capitol) Square. The number of Madi-
sonians now keeping chickens is growing 
by leaps and bounds. 

But who can resist? A small, inexpen-
sive, easy-keeping pet that lives outside 
all year long, produces food, is very per-
sonable, aesthetically unique and comes 
in so many varieties that you don’t have 
to have just what your neighbor has. I 
don’t know how it can get much better 
than this.
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Whenever exciting changes happen in 
a community, such as Madison’s poultry 
ordinance, there are usually business op-
portunities that come with it. Two active 
members of the Mad City Chickens group 
share information with us regarding the 
business opportunities they see.

For Cherrie Nolden, this opportu-
nity allows her to provide a needed 

service, share her knowledge, and do 
something she loves. 

Cherrie got into Mad City Chickens 
(MCC) as a community service project 
but knows that she can also offer other 
services to those searching for poultry 
information. 

Cherrie and her husband, Lee, have 
lived on their 10-acre farmette, Prairie 
Paradise Farms, LLC near Stough-
ton, Wisconsin for about four years. 
(Stoughton is about eight miles south of 
Madison.) 

She is a currently a graduate student 
in wildlife ecology at UW-Madison but 
also works to encourage people to under-
stand the origin of their food, increase 
their personal security by learning to 
raise their own food, and to simply spend 
more time outside in a tv/computer-free 
environment while connecting with their 
neighbors. 

Cherrie feels that backyard chickens 
provide the kernel to nourish all of this 
and do so better than any other backyard 
activity she has previously encountered. 
Chickens provide the flavor of farm life 
that so many city-bound people yearn for, 
without the expense of buying a farm.

As a graduate student, Cherrie is paid 
a stipend for a half-time research appoint-
ment and puts in well over 40 hours per 
week; usually 50-60. Lee is a full-time 
farmer and certified independent crop 
consultant. 

Cherrie and her husband are work-
ing to make city folks’ desire to keep 
chickens into a viable business for their 
farmette. They raise the breeds people 
want, and folks can get them in small 

batches (Madison’s ordinance allows 
four birds per single-family dwelling) 
rather than having to order 25 birds, 
the minimum most hatcheries require. 
Cherrie says, “Buyers are willing to pay 
a slightly higher price than the hatcheries 
charge for the convenience of only having 
to purchase the smaller quantity.” Cherrie 
throws in some additional benefits for 
the customer. “I offer free advice and 
consulting on any chicken questions they 
may have. We also replace and rehome 
any birds that grow up to be roosters 
(not allowed in town) for those who are 
uneasy about making their roosters into 
roasts,” explains Cherrie. 

Cherrie got into Mad City Chickens as 
a community service activity that followed 
her interests in poultry and she continues 
to do most of her work with the group with 
this motive in mind. But, when people ask 
her where they can buy chickens, she tells 
them about her farm as one of the options. 
Cherrie is a local and county-wide 4-H 
leader and is helping MCC form a 4-H 

club in downtown Madison so the kids in 
the families with chickens can experience 
the record-keeping and youth develop-
ment opportunities that 4-H membership 
affords, while being able to win ribbons, 
trophies and premiums by entering their 
chickens in the local fairs.

The products
Prairie Paradise Farms, LLC sells 

processed chickens, free-range eggs (duck 
and chicken) and garlic at a farmers mar-
ket Cherrie helped start in Madison. They 
are not allowed to have the live chickens at 
the market so they give out free informa-
tion on keeping chickens in the backyard 
and encourage people to stop out at the 
farm to pick out their birds. 

Products on the farm include straight 
run and some sexed chicks, pullets and 
hens depending on the desires of the cus-
tomer. If Cherrie is wrong on the sex of 
the chick, they are replaced at no charge 
when it shows that it is a cockerel. She 
also takes any extra birds people may 
have and helps them find homes. Cher-
rie says, “I give a farm tour to anybody 
who sets up an appointment and explain 
what we are doing. Besides the chick-
ens, they raise grass-fed beef and sheep, 
grow garlic organically, breed, train and 
sell registered Norwegian Fjord horses 
and raise geese and ducks to weed and 
de-bug the gardens. They offer any of 

A Poultry Community 
Needs Supplies

Cherrie working in her booth at the Northside Farmers Market in Madison, Wisconsin, 
which she helped organize. Photo by Lee Nolden.

By elaine Belanger
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their animals to 4-H members for their 
projects.

Visitors see the living conditions the 
animals enjoy and get a presentation on 
self-sufficient, sustainable living and 
animal welfare.” 

Develop a business plan
“We’ve always wanted to farm for a 

living and started the planning process 
when we purchased our first animals,” 
Cherrie tells us. They wrote a business 
plan with assistance from Paul Diet-
mann, Sauk County Agricultural Agent 
and Dick Cates’ School for Beginning 
Dairy Farmers at UW-Madison. “We’ve 
been adapting this plan as new ideas and 
opportunities present themselves. The 
chicken aspect just started seriously in 
January 2005 with the first Mad City 
Chickens meeting. We had raised chick-
ens for years but this group looked like 
a good community service/education 
project plus a potential customer base.” 

Over the last year, they have had a 
hard time keeping up with the demand. 
“We plan to eventually buy or rent a 
larger farm to expand the production to 
meet our direct marketing customer’s 
needs and support both of us off of the 
farm proceeds. I also hope to participate 
in on-farm research,” states Cherrie.

Spread the word
Currently, Cherrie advertises primar-

ily at the Farmers Market Stand and on 

the Mad City Chickens website. She 
feels that they have a very colorful and 
attractive display that helps draw the 
people in and connect them to their prod-
ucts. They give away free information, 
advertise for Dennis Harrison-Noonan 
and advertise for Mad City Chickens. 
The booth is multi-purpose and is also 
used for the Science Alliance, promoting 
scientific inquiry and discovery as well 
as the semi-annual Horticulture Days 
that educates the community on poultry 
in the garden. 

What has worked… 
Cherrie has found that a two-person 

team, one who focuses on marketing 
and planning and the other who focuses 
on production, with both actively and 
continuously researching and improving 
their respective areas, has worked well 
for their business.

She feels small businesses should 
start small and try not to take out loans 
to get started. Let the sale of products pay 
for the start-up costs.

Another key factor is learning to see 
an opportunity and responding quickly 
to fill a need.

For her, focusing a lot of effort on 
public education and outreach and pro-
viding free information to help people 
get started has led to added business, 
word of mouth advertising and also 
adds personal pleasure to her work. It 
helps that they have a good grasp of 
the science behind the methods for the 
consumers who are well-educated and 
the respect for those who take the time 
to get the whole story.

The best sales marketing tool has 
been to invite folks to visit the farm to see 
that they walk the walk and can talk the 
talk, and of course, having lots of petting 
and baby animals for the buyers with the 
most influence: the children.

…and what hasn’t 
While most folks could only wish 

for this problem, Cherrie finds that the 
main thing they have been struggling 
with is keeping up with the demand for 
eggs and pullets/hens of specific breeds. 
“We don’t have enough hens to produce 
as many eggs as people want and we 
keep selling the pullets to the city folks, 
so our recruitment of the next generation 
of layers is low.”

She finds that everybody wants 
something different for chicken breeds 
and they could go broke trying to have 
every breed asked for. She has realized 
that it’s best to select a few breeds that 
cover the various attributes most often 
desired and direct people to other sup-
pliers if they are set on a particular breed 
that they don’t have. 

   To contact Prairie Paradise Farms, 
LLC, e-mail: prairieparadise@yahoo.
com; call (608) 873-4903; or visit www.
madcitychickens.com.

Cherrie’s booth is multi-purpose. Here she works to promote scientific inquiry and 
discovery for the Science Alliance. Photo by Don Warren.

This young girl obviously enjoys 
a Welsummer chick at the spring 
Horticulture Days this past year. Photo 
by Cherrie Nolden.
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Much like Cherrie Nolden, Den-
nis Harrison-Noonan finds community 
involvement and a love of what he is 
doing has led to additional business op-
portunities.

Dennis currently has three hens and 
averages two eggs per day. He first 

raised chickens in a small rural village 
at the foot of the Andes in Chile, South 
America, where his family lived and 
worked as missionaries. Since they did 
not have to deal with the extreme cold 
there, this winter will be a time of learn-
ing for them.

A passion for pets
Dennis has been self-employed as a 

carpenter in Madison since returning to 
the U.S. in 1995. Dennis, and his wife, 
Nancy, both work full time. They have 
two children, 18-year-old Jesse and 
17-year-old Tobias. It seems the entire 
family has a passion for animals. Jesse 
works summers at the Humane Society 
and Tobias built one of the chicken 
coops shown on the next page with 
help from his scout troop as part of an 
Eagle Scout service project. Their pound 
hound, Graham, has learned about other 
animals too. After a couple of pecks and 
wing hits he now knows that the chick-
ens prefer not to be sniffed too closely. 
He still enjoys snacking on their cracked 
corn though.

A natural extension
In his spare time, Dennis consults on 

the design and construction of chicken 
coops. As an active member of the Mad-
City Chickens Group and a carpenter, it 
was only natural that he would recognize 
a need for coops once the ordinance 
passed. It was an easy extension of his 
current job to begin offering his experi-
ence regarding coops. 

Dennis finds giving his assistance 
and expertise to clients who can then 
build the coops themselves is better 
than being hired to simply build the 
coops. It gives him a chance to dis-
cuss other poultry-related topics with 
clients. These topics include the time 
commitment to poultry, basic poultry 
knowledge, what resources are out 
there, etc. These discussions are meant 
to prevent people from getting the birds 
and then finding out there is more work 

to keeping poultry than was expected. 
Unfortunately, these birds can end up 
at the Humane Society, etc. and no one 
wants to see those kind of issues arise 
from a well-meaning ordinance. 

Continue to spread the word
Currently, Dennis advertises his 

business at the MadCity Chickens 
website and in the local cooperative 
newspaper. In preparing for this addition 
to his job, Dennis said he recognized 
the need for chicken coops for small 
flocks (the ordinance only allows up to 
four hens in Madison). Because Dennis’ 
previous experience with poultry was in 
South America, he also began educating 
himself on the weather-related needs of 
poultry. 

Like Cherrie Nolden in the related 
article, Dennis thinks word of mouth and 
being active in the poultry community 
have been his best advertising. 

Dennis says that in Madison, a 
chicken coop is considered an “accessory 
building” and doesn’t require a building 
permit but reminds you that if you are 
planning to build a coop, zoning rules 
vary greatly and you may need a building 
permit. Check with your local govern-
ment regarding their guidelines.  

Dennis’ “girls” at three months of age.  
They are all the heavy breeds and winter 
hardy. The group picture includes his 
Silver-laced Wayandotte, next a Buff 
Orpington, and on the far right a Red 
Star. Below is a recent photo of his Buff 
Orpington and Black Australorp.

The 4' x 6' chicken coop built by Dennis  (see next page for more info). He prefers to 
consult with customers and assist them in the design and construction suitable for each 
situation. 
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Chicken Coop 
Building 

Instructions
By dennis harrisOn-nOOnan

The four wall panels are first assembled on a flat surface. 
Wood framing is cedar deckboards ripped in two. The 

Above right: This picure shows how the roof rafters are installed.  
It is ready for the metal roof to be installed. Those hard at 
work are, from left to right, Branden Kruse, Boy Scout Troop 
23, Ian Murkve, Cub Scout, and Megan Cain, Director of Troy 
Children’s Garden.

The partially completed coop.

Dennis generously shares his instructions for building the 
two coops shown here. For those who would rather purchase a 
completed coop, contact Dennis at the address provided on page 
11 or look to your community for the products you need. 

vertical studs for the walls measure 5'. The frames are attached 
with triangular 1/4" plywood gussets.

The two wall gable ends are built 
from 3/8" rough sawn fir siding (4' x 8' 
sheets) attached to the cedar framing. I 
used an 8/12 pitch for the roof. The wire 
(galvanized welded wire with 1" open-
ings, made by the Mazel Company) is 
attached to the inside of the coop with 
poultry staples.

The roof is a residential metal roof 
from the local roofing supply store. The 
company cuts the panels to length. Sev-
eral different colors are available. The 

big box stores also sell a fiberglass undulated roof sheeting 
that will work. Shingles are always an option, but add much 
weight to the structure.

The floor of the coop has a 12" wire perimeter attached to 
the bottom of the frame. This is to keep predators from dig-
ging under while still allowing the chickens the center area to 
scratch in the bare dirt.

The roost and nest box are constructed of 3/8" plywood, 
with a scrap of vinyl flooring on the floor for easy cleaning. A 
2" diameter maple branch serves as the roost bar. The egg door 
(see photo on page 10) allows for daily retrieval of the eggs 
without entering the coop.

While not a chicken tractor, this self contained roost and run 
setup can be moved around the yard to allow the birds access 
to fresh grass. Four adults can easily carry the structure.

The two coops shown are of the following sizes: The smaller 
one has a footprint of 4' x 6'. The larger one measures 4' x 8'.

The Plexiglas window is more decorative than functional, 
but does allow viewing of the birds from the outside.

These photos are from the 4' x 6' model built by Dennis and 
give a close-up view of several of the coop details including the 
plexiglass window, flower box, egg collection door (below) and 
main entrance.
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The roost area measures about 30" high. Inside the coop the 
front panel is hinged horizontally to allow a 15" fold-down door to 
open. The door is kept open in the summer for better ventilation. 
Additional vent holes are cut into the flat plywood ceiling in the 
roost to allow for ventilation when the roost door is closed.

Approximate cost of materials for the coop is $350.
While keeping a desirable appearance of your coop will 

help keep the neighbors happy, especially within city limits, 
Dennis notes that many of the materials used here could be of 
a recyclable nature from leftover materials or use a building 
you already have on site. See the article titled Chickens Come 
Home to Roost by Gail Damerow with suggestions for using 
existing structures.

For more information about the coops shown here, or to dis-
cuss ordering one, contact Dennis Harrison-Noonan, Isthmus 
Handyman, LLC, 3633 Alpine Rd., Madison, WI 53704; e-mail: 
im-handy@sbcglobal.net or call 608-244-8473.—ed.

Right: A closeup 
photo of the door, 
also pictured on 
page 10.

These two top photos show the 4' x 8' model. This coop was built 
by Dennis’ son, Tobias and his Boy Scout troop. They built the 
coop as a Boy Scout Eagle service project for the Children’s 
Community Garden in Madison, Wisconsin. Dads and scouts 
spent several Saturdays assembling and transporting the coop to 
the garden. Photos by Dennis Harrison-Noonan.
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getting started:

Selecting the Right Breed
There is a bird for every 

purpose; the first step is to 
know your objectives

By James s. rOck, extensiOn educatOr emeritus

POultry science, university OF cOnnecticut cOOPerative extensiOn system

nOrWich, cOnnecticut

illustratiOns cOPyrighted By the american POultry assOciatiOn, ric ashcraFt, secretary/treasurer*

The first step in being successful 
with poultry is to pick a breed that 
meets your needs and objectives. 

If your objective is to supply eggs or meat 
for your family, you should pick a breed 
used by commercial farmers. If your in-
terests are in reproducing your own stock 
and perhaps entering this stock in poultry 
shows, choose a purebred or ornamental 
breed of poultry. The offspring from 
these breeds will be like their parents. 
The offspring of crossbreds or inbreds 
will vary a great deal from one another, 
will not be like their parents and, usually, 

will not perform as well as their parents. 
Some hybrids, such as the “Mule duck” 
are sterile.

Chickens
Chickens are bred for very specific 

purposes today. Therefore, it is important 
to choose a breed that will fit your objec-
tives for keeping a flock. 

Having a small flock of chickens can 
be both enjoyable and educational, pro-
viding eggs for the table, and as a hobby. 
There are some who also grow a small 
flock of meat chickens for broilers, roast-

ers or capons. The production of fertile 
eggs and incubating these eggs is another 
educational hobby enjoyed by many. This 
type of flock may also be combined with 
an interest in breeding birds for exhibi-
tion at poultry shows and fairs. 

The commercial poultryman today 
demands performance—his only interest 
is in the efficient production of eggs or 
meat. To satisfy this demand, the breed-
ers of commercial poultry have gone to 
crossbreeding, inbreeding or the cross-
ing of quite unrelated strains of chickens 
for the specialized production of either 
eggs or meat. Without the parent stock, 
the crossbred and inbred chicken can-
not be reproduced. For the small flock 
owner, this means if he wishes to keep 
a high-producing commercial strain of 
chickens bred for the efficient produc-
tion of eggs or meat, he must purchase 
new birds from the hatchery. If your 
primary interest is in reproducing and 
hatching chickens as a hobby, your best 
results will be obtained with one of the 
many purebred or exhibition type of 
chickens. 

Choice of Hatchery
The choice of a hatchery or source of 

chickens is as important as the choice of 
breed. Make sure the eggs from which 
your birds were hatched come from 
United States Department of Agricul-
ture certified  U.S. Pullorum-Typhoid 

Left: Araucana Silver Duckwing male. Right: Araucana Silver Duckwing female. These 
birds are known for laying blue or greenish eggs and are sometimes referred to as the 
“Easter egg chicken.”
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Clean stock. These two diseases are 
not a problem today and if only U.S. 
Pullorum-Typhoid Clean stocks are 
bought these diseases will not be a 
problem again. 

Make sure the hatchery you choose 
will vaccinate your chicks for Mareks 
disease. This is a viral disease of chick-
ens, which usually occurs between 12 
and 18 weeks of age and causes lame, 
uncoordinated, weak birds, which 
eventually die. The disease is prevented 
by vaccinating day-old chicks at the 
hatchery. 

Egg Breeds
Medium-weight, crossbred chickens 

that lay brown eggs are popular with 
people who keep small flocks. The ma-
ture weight of the hens of most of these 
breeds is 3-1/2 to 5 pounds. When they 
stop laying, they are called fowl and can 
be used for stewing, chicken pies and 
soup. 

The parents of most of these strains or 
crossbreeds were originally Rhode Island 
Red males crossed with Barred Plymouth 
Rock females. This cross produced the 
Black Sex-link laying chicken. The fe-
male was black with gold neck and breast 
feathers. The males had barred black and 
white feathers and at day old had a white 
spot on top of their head.

There are a number of strains of 
medium-weight, crossbred chickens 
that lay brown eggs.  Some commercial 
strains are Bovans, Dekalb, Hisex and 
Shaver.

Leghorn strains are efficient produc-
ers of white eggs. The mature weight of 
most is 3 to 4 pounds and for this reason, 
they do not make as good a fowl as the 
heavier brown egg strains. The commer-
cial strains of Leghorns all have white 
plumage and are inbred or crosses of 
quite unrelated strains. Some commercial 
strains are DeKalb, Hisex, Hy-Line, ISA 
and Shaver.

Araucanas, also known as the Easter 
Egg Chicken, are an interesting variety 
of egg laying chicken. These chickens 
lay blue or greenish eggs. Araucana eggs 
usually are not sold in stores because they 
are not an efficient commercial breed of 
poultry.

Meat Breeds
Commercial meat strains of chickens 

may be crossbreds, inbreds or crosses of 

different strains of the same breed. Most 
meat strains have White Plymouth Rock, 
Cornish or New Hampshire bloodlines; 
all have white plumage for ease in re-
moving their feathers and to improve 
their dressed appearance. Some com-
mercial strains of meat birds are Arbor 
Acres, Cobb, Hubbard, Peterson, Ross 
and Shaver. 

The males of the heavier brown egg 
strains of chickens are sometimes grown 
by the hobby poultryman for meat. 
This type of bird will have achieved 
its greatest growth by seven weeks of 
age and should be slaughtered at this 
time. Leghorn males, because of their 
small size, are a poor choice for meat 
production.

Exhibition or Purebreeds
If you want to get into reproducing 

your own birds, select one of the many 
purebreds listed in the American Poultry 
Association’s Standard of Perfection, 
or the American Bantam Association’s 

Bantam Standard*. Egg production and 
efficiency may not be as great as with one 
of the commercial strains but with the 
purebreds, you will be able to select, mate 
and reproduce a breed of chicken with 
a fair degree of accuracy. The breeding 
objective with exhibition or show breeds 
is to maintain the breed characteristics of 
type and plumage colors. These breeds 
have uniquely characteristic combs, 
wattles, legs and beautiful plumage pat-
terns and colors. They can be bred solely 
for your own enjoyment at home. If you 
want to get into it deeper, there are many 
breed clubs you can join and an unlimited 
number of poultry shows where your 
birds can be shown. 

Bantams
Bantams are small birds weighing 

from one to two pounds. Many of the 
bantams are miniatures of the large 
breeds; however, there are breeds that 
are not available in the large size chick-

Left: White Plymouth Rock male. Right: White Plymouth Rock female. The meat 
strains have white plumage to ease removing their feathers and to improve their 
dressed appearance.

*American Poultry Association, 5757 West Fork Rd., Cincinnati, OH 45247 
Phone (513)598-4337, E-mail: apasec@cinci.rr.com; 

Website: www.amerpoultryassn.com; Ric Ashcraft, Secretary-Treasurer

American Bantam Association, P.O. Box 127, Augusta, NJ 07822
Phone (973)383-6944, E-mail: aba@bantamclub.com; 

Website: www.amerpoultryassn.com; Karen Unrath, Secretary

When trade names are used for identification, no product endorsement is
implied nor is discrimination intended. 
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en. The advantage of Bantams is they 
do not eat as much feed or require as 
much space as a standard-sized chicken 
weighing from 4-10 pounds or more. 
Bantam eggs are usually in the small or 
peewee weight class. Bantams are cared 
for pretty much the same as other types 
of chickens. 

Turkeys
The Broad-Breasted Large White is 

the strain of turkey grown by most com-
mercial turkey farmers. Most of these 
crossbreeds were developed from crosses 
of Broad-Breasted Bronze and White 
Holland turkeys although a few strains 
were developed from naturally occur-
ring white mutations in Broad-Breasted 

Bronze flocks. If you want to grow a 
few turkeys for the Thanksgiving and 
Christmas holidays and for use during 
the year, one of the strains of Broad-
Breasted Large White turkeys is your best 
choice. The hens will be medium-sized 
(13 pounds live weight) at 18-20 weeks. 
Both sexes will be heavy roasters at 23-26 
weeks; the live weight of the females will 
be about 16 pounds and males or toms 
will be 24-27 pounds. The toms can be 
slaughtered at 28-30 weeks for a few ex-
tra-large (30-pound) birds. Since they are 
crossbreeds, they cannot be successfully 
reproduced without the parent stock.

The Broad-Breasted Bronze originated 
in England in the late 1920s and was im-
ported to the US about 1935. In color it 
resembles the almost extinct, standard bred 

Bronze but does not have the pure white 
feather tips or brilliant copper-colored 
bronzing of the exhibition strains of stan-
dard bred Bronze. The basic plumage color 
is black which results in black pinfeathers 
and a bird that is hard to pick. They are 
mature roasters at 23-26 weeks. 

The Beltsville Small White is a stan-
dard variety developed by the United 
States Department of Agriculture be-
tween 1941 and 1962. This turkey is a 
small bird that resembles the Large White 
in color and body type. Their live weight 
at 15 to16 weeks is from 6-10 pounds and 
at 21 to 24 weeks they will be medium 
to small size mature roasters (hens, 8-9 
pounds; toms, 13-15 pounds live).

There are other non-commercial 
varieties or breeds such as the standard 
bred Bourbon Red and Narragansett and 
the non-standard varieties such as Royal 
Palm and Wild turkeys. 

Ducks
The White Pekin is the only duck 

used by the commercial duck industry 
in the U.S. When they are ready for 
slaughter at eight weeks of age, they 
will weigh about seven pounds. Mature 
drakes (males) weigh nine pounds and 
females weigh eight pounds. They have 
white plumage, orange-yellow bills, red-
dish-yellow shanks (legs) and feet and 
yellow skin. Pekin ducks lay about 160 
eggs per year; however, they are poor 
setters and seldom raise a brood.

They Aylesbury are the commercial 
duck most seen in England where white-
skinned poultry is preferred. Their plum-
age is white but they have flesh-colored 
bills and light-orange shanks and feet. 
Their weight is the same as the White Pe-
kin. Most strains lay fewer eggs than the 
White Pekin and they are poor setters. 

The Muscovy is a distinct breed of 
duck. They do not quack or gaggle but 
make a hissing sound and roost like 
chickens. The males’ faces are covered 
with a red fleshy outgrowth and have a 
fleshy knob at the base of the bill. The 
white plumage varieties are preferred for 
meat production. The meat is of excellent 
quality and has a distinctive flavor. Mus-
covies are slower growing; however, they 
should be slaughtered before 17 weeks of 
age. Adult drakes weigh 10 pounds and 
the females weigh 7 pounds. Muscovies 
are excellent mothers and can be used 

Two non-commercial varieties of turkeys include the standard bred Bourbon Red 
(Above, left: male; right: female), and the Narragansett (Below left: male; right: 
female).
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for hatching and brooding other types 
of poultry. 

“Mule Ducks” are produced by mat-
ing female Muscovies to Mallard-type 
drakes (males). This cross produces 
satisfactory meat yields but the offspring 
are sterile. 

Rouen ducks have the same coloring 
as wild Mallards but are non-flying and 
heavier. The Rouen is slower growing 
than the Pekin reaching the same weight 
(7-8 pounds) in five to six months. The 
dark plumage gives it an undesirable 
dressed appearance and, thus, it is unde-
sirable for commercial production.

Cayuga and Buff ducks are minor 
breeds which usually weigh about a 
pound less than the three other meat 
breeds. 

Egg Breeds
The Khaki Campbell ducks are 

considered the best egg producers with 
some strains averaging close to 365 
eggs per duck in a laying year. Khaki 
color describes most of the plumage of 
these prolific layers. Mature males and 
females weigh 4-1/2 pounds. 

Indian Runner ducks stand erect 
with their body almost straight up and 
down. Three varieties are recognized: 
White, Pencilled, and Fawn and White. 
Indian runners weigh the same as Khaki 
Campbell ducks but usually do not lay 
as many eggs. 

Exhibition Breeds
Domesticated Mallard ducks are 

often thought of as game birds. They 
are a small breed of ducks weighing 
about three pounds. The male Mallard, 
with its green head and distinctive white 
neckband, is well known. The female is 
fawn-colored with brown flecks. 

Other small breeds of ducks, which 
can be kept for ornamental, hobby or 
exhibition purposes, are White and Gray 
Calls, the Wood Duck and Mandarins. 

Geese
Geese are usually kept for meat 

production, pets or as show birds. Young 
geese, not over six weeks of age, are 
used occasionally as weeders in orchards 
and for such crops as strawberries, as-
paragus and nursery stock.

The Embden is the most popular 
breed of geese used for commercial meat 
production. They grow rapidly, mature 

early and have pure white plumage, 
which gives this breed a good dressed 
appearance. Mature males weigh 26 
pounds and females weigh 20 pounds. 
Embdens lay about 35-40 eggs per goose 
per year. 

Chinese geese are smaller than the 
other standard breeds and have a more 
swan-like appearance. Mature males 
weigh 12 pounds and females weigh 10 
pounds. Both the brown and the white 
varieties mature early and are better 
layers than the other breeds, usually 
averaging 40-65 eggs per bird per year. 
A cross of young Chinese males with 
medium-sized yearling Embden females 
usually results in fast-growing white 

geese of good market size. The recip-
rocal cross is also fairly satisfactory, 
although Embden males are usually less 
active and heavier, the Chinese females 
will lay more eggs. 

Toulouse weigh the same as Embdens 
but have a more massive-appearing body. 
The plumage is dark gray on the back and 
gradually shades to light gray edged with 
white on the breast and to white on the 
abdomen. The Toulouse is usually not as 
good a setter as the Emden. 

The African goose has a distinctive 
knob on its head, grows rapidly and is 
a good layer. Mature males weigh 20 
pounds and females 18 pounds. It is not 
as popular for meat production because of 

The most popular breed of geese for commercial meat production is the Emden 
because they grow rapidly, mature early and have the pure white plumage resulting 
in an attractive dressed appearance. Left: Embden White male; right: Embden White  
female.

The White Pekin is the only duck used by the commerical duck industry. They lay 
about 160 eggs per year, but are poor setters and seldom raise a brood. Left: White 
male; right: White female.



16 Backyard Poultry

its dark pinfeathers which make it more 
difficult to dress.

The Canada is the common wild goose 
of North America. This goose is difficult 
to keep in captivity. However, sometimes 
they do become semi-domesticated by long 
residence in an area near people. Before 
Canada geese can be sold or transferred to 
another person, a permit must be obtained 
from the Fish and Wildlife Service, U.S. 
Department of Interior, Washington, D.C. 
Canada geese can vary from 3-12 pounds 
in weight. They mate only in pairs, are late 
maturing and lay very few eggs. 

Canada geese are a different species 
than the other breeds of geese kept for 
commercial or ornamental purposes. The 
wild Canada male is sometimes bred to 
females of the domestic breeds, produc-
ing the so-called hybrid mongrel goose 
which is usually sterile but with fine 
quality flesh. 

The unique feature of Pilgrim geese is 
that the males are all white and the young 
females are gray and, thus, gray and white 
as they mature. Egyptian geese are very 
small. Buff and Sebastopol are two other 
minor breeds of geese. 

Backyard Poultry
Photo Contest

Send Your Photos Today!
Each issue’s winner will be displayed in the position of 

honor—on the front cover of the magazine!

Photos must relate in some way to domesticated poultry or their 
products. 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 In-
dustrial 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 other-
wise 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 scrutinizing 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.

Claire Younger of Madison, Wisconsin 
holds a Rhode Island Red.

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
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health: 

You have questions? Ron has an-
swers!

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.

Free-ranging birds
& predators

I would like to free-range my birds. 
Do I need to worry about predators?

In a word, yes! Predators seem to be 
a constant threat for any birds that are 
allowed to free range. One of the most 
common predators I hear about is roam-
ing dogs – either those of the bird owners 
or those of neighbors. While some dogs 
will live harmoniously with poultry, some 
seem to go wild and go on a killing spree. 
Cats generally aren’t a problem, except 
with young chicks or pigeons.

Other common predators are hawks 
and owls. Even when the birds are in an 
enclosed pen, they will attack if the top 
is not covered. Since these are protected 
species, you are limited in what you can 
do to stop this. You can string monofila-
ment fishing line across the top of the 
pen. Hanging old compact disks (Finally 
a use for those free ones that come in the 
mail!), shiny pie tins, etc., around the 
yard can help, too. Some people have had 
success with strings of flashing red lights 
(like those sold around the holidays) to 
ward off owls. The best method of pre-
vention is to cover the top of the pen with 
netting or wire.

Raccoons are a very common preda-
tor, too. Once they find an easy chicken 
dinner, they will return every few days 

By rOn kean

extensiOn POultry sPecialist

university OF WiscOnsin-madisOn

the ansWer man

if they can. Raccoons are adept at 
climbing over the top of a pen, finding 
a small hole in a fence, or even making 
their own hole in some weak board or 
netting. It’s not unusual to find most of 
the chicken still intact, often with just 
the crop and maybe some intestines 
consumed. Raccoons generally don’t 
come around until dusk, so if you can 
close up the coop before dark, you can 
usually avoid these losses. Just be care-
ful as the days get shorter in the fall, 
since you must be home before it gets 
dark. Electric fencing, strung about 6-8 
inches off the ground, can be very ef-
fective, too. Raccoons can usually be 
trapped fairly easily. Baits such as tuna, 
sardines, or even the dead chicken from 
the first kill can be used. If you’re think-
ing of live-trapping and relocating the 
raccoon, remember that they can return 
from quite a distance, and you may also 
be dumping a problem on someone else. 
Finally, even if you trap that raccoon, it’s 
likely another one will move in, so you 
should definitely improve your fencing 
to prevent another attack.

Animals such as foxes, coyotes, rats, 
opossums, mink, etc. are other predators 
you may have to deal with, too. Lots of 
animals like a chicken dinner!

As you can see, true free-ranging may 
be a risky proposition. It is probably safer 
for the birds to have an enclosed pen that 
is large enough to give them some range. 
Otherwise, you probably should plan on 
losing some birds to predators.

Another note on free-ranging: With 
the current concerns about avian influ-
enza, it is important to note that free-
ranging birds will be exposed to more 
wild birds which can carry diseases. 
Owners should discourage mingling with 
wild birds as much as possible. Migrating 
waterfowl can carry influenza and are 
thought to be a major factor in its spread 
across Asia and Europe.

“Decrowing” roosters
Since I live in town, I’m not allowed 

to have roosters. Can I “decrow” a 
rooster and keep him?

While this sounds like a great idea, 
it is not a simple procedure. Dr. Bernard 
Wentworth, emeritus professor at the 
University of Wisconsin, agrees. He 
tried some of these surgeries many years 
ago. The muscles that allow the syrinx 
to contract need to be cut. The syrinx is 
located at the very bottom of the trachea, 
where it splits and enters the lungs, so it 
is not easy to get to these muscles. “It’s 
a difficult and risky surgical procedure, 
since you’re close to some very impor-
tant blood vessels,” Wentworth says. 
Unfortunately, I don’t know of any good 
ways to keep a rooster from crowing at 
this time. If you’re in an area that doesn’t 
allow them, you probably will have to 
stick with hens.

Scaly leg mites
Something is wrong with my chicken’s 

feet. The scales are sticking up and there 
is whitish “dirt” all over them. What 
should I do?

It sounds like your chicken has scaly 
leg mites (Knemidocoptes mutans). These 
tiny mites burrow under the scales. The 
debris (waste from the mites and secre-
tions from the birds) causes the scales to 
protrude. Fortunately, this is usually fair-
ly easy to treat. Just rub some petroleum 
jelly all over the affected area. Repeat in 
about a week, and maybe again a week 
later. The petroleum jelly suffocates the 
mites. After a couple of months, most of 
the debris should disappear and the scales 
usually go down some, though they may 
always appear slightly raised. 

Medicated feed for chicks
My friend says I should feed medi-

cated feed to my new baby chicks. I’m 
concerned about giving medications. Do 
I have to feed medicated feed?

The term “medicated” probably needs 
some explanation. Nearly all “medicat-
ed” chicken feeds contain a coccidiostat. 
Coccidiosis is a disease chickens get 
that causes paleness, lethargy, ruffled 
feathers, decreased appetite, and diar-
rhea, which is sometimes bloody. It is 
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caused by various species of protozoa 
called Eimeria. The medication is usu-
ally specific for coccidiosis and won’t 
help treat or prevent other diseases. If 
chicks are exposed to low levels of these 
disease-causing protozoa, most will 
develop immunity to coccidiosis as they 
get older. If they are hit with too large 
a number at once, they can die from it. 
The idea of a coccidiostat in the feed 
is to limit the numbers of protozoa so 
they slowly develop immunity. Another 
aspect of Eimeria is that its oocysts (sort 

great deal toward preventing an outbreak. 
Some people would rather limit the 
chance of a problem, and choose to use 
medicated feed. Most birds will become 
immune to coccidiosis after a couple of 
months, and then medicated feed is no 
longer required. If you haven’t had a 
problem in the past, and you are able to 
keep the litter dry, you can probably get 
by without the coccidiostat. Medicated 
feed makes management a little easier, 
since it helps limit the risk of your chick-
ens getting sick.

I should also point out that there are 
treatments available for coccidiosis, if 
you take the chance and then find out 
they have it. These are usually applied 
in the birds’ water.

Guineas for tick control 
I’ve heard that guineas will eliminate 

ticks, snakes, etc. from my farm yard. Is 
that true?

Yes and maybe! Controlled studies1 
have shown that guineas will decrease 
the number of ticks in an area. In one 
study, the researchers used guineas in 
mobile pens and could not find ticks in-
side those pens, but did find ticks outside 
the pens. In another study, the guineas 
were allowed outside the pens, and ticks 
were only found inside the pens (where 
there were no guineas). While I have 
not seen any research, many people say 
that guineas will harass and sometimes 
kill snakes. Of course, snakes can be a 
good form of rodent control in their own 
right, so you might be trading one issue 
for another!

While some people won’t appreci-
ate the noise, guineas can be used as an 
attractive and interesting form of tick 
control!

1Duffy, D.C., R. Downer, and C. 
Brinkley. The effectiveness of Helmeted 
Guineafowl in the control of the deer tick, 
the vector of Lyme disease. Wilson Bul-
letin, 104(2), 1992, pp. 342-345.

And lastly, the second most
frequently asked poultry question

Why did the chicken cross the road?

To prove to the opossums and rac-
coons that it can be done without getting 
hit by a car!

COLOR PAGE 18

of like spores or fertilized eggs) can 
remain in the ground or litter for a long 
time. In warm, moist conditions, they 
become infective and can be passed to 
other chickens. It should also be noted 
that chickens can have some coccidiosis 
and not show outward signs. They will 
have slower growth or poorer feed con-
version, but you might not notice these 
things if you don’t have other flocks for 
comparison.

So, if you can keep the chicks’ lit-
ter dry and fairly clean, this will help a 

G.Q.F. MANUFACTURING Co.

EVERYTHING YOU NEED TO RAISE
POULTRY CAN BE FOUND AT ONE PLACE

www.GQFmfg.com

P.O. BOX 1552
SAVANNAH, GA 31402-1552

PHONE:  912-236-0651

View our entire inventory online or contact us for a catalog.

HOVA-BATOR & SPORTSMAN
INCUBATORS

BROODERS, FEEDERS &
WATERERS

CAGES & HEALTH CARE
SUPPLIES
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Most poultry houses have dust. 
Some have a little, others, a 
lot. Ideally there should be 

none. But some dust can be seen in any 
house. Dust can be a nuisance and cause 
problems. Heavy dust generally indicates 
improper management, 

Dust webs occur in most poultry 
houses. They look like cobwebs, but 
spiders are seldom involved. These webs 
or strands are strictly composed of dust 
particles.

Sources of dust
Dust in poultry houses arises from 

several sources. A goodly amount is 
chicken dander from feather follicles. 
Some is bits of feathers, skin and scales 
from the birds. Fine particles of feed 
often become dispersed into the air. 
Litter in floor operations and dried bits 
of manure are other sources.

Causes of dust
The amount of dust present is 

directly related to humidity in 
the house. The lower t h e 
humidity, the greater 
the dust. Movement of 
the birds, operation of 
mechanical equipment, 
and activity of people 
working in the house 
stir up dust and move it 
into the air. Once in the 
air, dust particles tend to 
stay in suspension for a 

relatively long time. The amount and 
velocity of air movement in the house 
is a major cause of dust in the air. When 
air movement slows or stops, the larger 
particles remain in suspension. So, as 
houses are closed down for the winter 
and ventilation rates are reduced, dust 
tends to accumulate more.

The development of dust webs is 
promoted by electrostatic charges carried 
by dust particles. The strength of these 
charges is related to the humidity in the 
house. It tends to be greater when the 
humidity is lower. High humidity then 
can lessen the generation and suspension 
of particles.

Control Coop Dust
for Better Flock Health

Effects of dust
Dust is a pollutant. It is almost en-

tirely the cause of waste odors in the air 
because the odors become attached to 
airborne particles. It is a health hazard 
to poultry and people, irritating the re-
spiratory tract and lowering resistance to 
respiratory disease. It can lodge in birds’ 
nostrils and plug them tightly. Dust’s 
chief threat to poultry health, however, is 
as a carrier of disease organism, includ-
ing Marek’s disease. Accumulated dust 
interferes with ventilation, too.

Dust control
Controlling dust is not easy. Some 

will occur even with the best manage-
ment, but dust can be minimized. Proper 

ventilation is one of the most effec-
tive tools in dust control.

Another good control mea-
sure is to vacuum or sweep the 

floors frequently. Sweep-
ing should be done care-
fully to avoid adding dust 
to the atmosphere.

A poultry house free 
of excessive dust is a bet-
ter place to work and less 
hazardous to the health of 
both you and your birds. 
Moreover, it is an indication 
that ventilation is probably 
right and overall manage-
ment good. Minor changes 
in cleaning, management and 
ventilation could help you.

By s. F. ridlen

rePrinted FrOm the university OF illinOis mOnthly POultry suggestiOns
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Chickens Come Home
to Roost

By gail damerOW

hOusing:

The expression, “Chickens come 
home to roost” is based on the fact 
that chickens are territorial. They 

roam during the day looking for food, but 
at night like to return to a familiar and 
safe place. Wild chickens in the jungle 
(and some of today’s domestic chickens, 
if you let them) sleep in trees at night. As 
long as a tree remains safe and doesn’t 
get too crowded, the chickens go back to 
the same tree, night after night.

In domesticating chickens thousands 
of years ago, people of Southeast Asia 
took advantage of the chickens’ habit of 
coming home to roost by building little 
houses and encouraging wild chickens to 
live there. They placed a horizontal piece 
of wood, or maybe even the branch of a 
tree, inside for the chickens to perch on. 
They included nests so the hens wouldn’t 
stray far to lay their eggs. People could 
then easily find the eggs, and the eggs 
were protected from egg-eaters such as 
snakes, skunks and wild birds.

A modern chicken coop or hen house 
need be no fancier than those ancient 
first attempts. Chickens aren’t fussy, as 
long as their housing gives them enough 
space for the number of chickens in the 

flock, a place to roost out of drafts and 
wet weather, and protection from preda-
tors. They will return to such fine housing 
night after night. On the other hand, if 
the housing they are offered is uncom-
fortable or proves to be unsafe, they will 
spend their nights elsewhere. You can 
ensure that your flock will always come 
home to roost by following a few simple 
guidelines.

Housing
Chicken housing need not be fancy 

or built from scratch. My first hen house 
was a structure that was the size and 
shape of an outhouse (although it lacked 
the seat). By adding some perches and 
nests, and a small chicken-size door, we 
readily converted it into a handy chicken 
coop.

More recently when I needed extra 
facilities for my expanding flock, I looked 
around the yard and spied a no-longer 
needed pickup camper shell. Initially we 
set it on a wall of concrete blocks, and 
later we built permanent plywood sides. 
A perch across the back, and some nests 
along the side, and we had a snug little hen 
house complete with screened windows.

Look around for a playhouse the kids 
have outgrown, an unused tool shed, or 
any other structure that might be used as 
a coop. If you live in a northern climate, 
you’ll need to insulate the coop to keep 
your chickens warm during winter.

Although you want to have good ven-
tilation to ensure a continuous exchange 
of fresh air, you don’t want your chickens 
to roost in a draft, otherwise the draft will 
remove the layer of warm air they trap in 
their feathers to stay warm. Go inside the 
structure and position yourself with your 
face at the level of the roost; if you don’t 
feel a breeze on your face, your chickens 
should do fine.

Where temperatures dip below freez-
ing, combs and wattles run the risk of 
frostbite. If your flock is snug enough in 
their housing to generate and retain their 
own body heat, they will not need an 
additional source of warmth. If you feel 
additional heat is needed, hang a light 
bulb above the roost, and protect it with 
a wire basket to keep flying chicken from 
crashing into and smashing the bulb.

Don’t obsess over keeping your 
chickens warm in winter. They can stand 
quite a bit of cold weather, as long as they 
have a dry, draft-free place. A greater 
risk to their health than cold weather is 
providing too much heat.

Building a chicken coop is no more 
difficult than building a tool shed, play 
house, or any other simple backyard 
structure. You can make it as plain or 
as fancy as you wish. You might buy a 
ready-made tool shed at the hardware 
store, or you might design and build your 
coop from scratch. Before spending lots 
of money, though, you’d be wise to use 
an inexpensively retrofitted structure 
until you’re sure you want to continue 
keeping chickens. After you’ve had 
chickens awhile, you’ll develop your 
own ideas about what makes an ideal 
chicken coop.

Housing Design
The best place for a chicken coop is 

on a hill or slope where puddles don’t 
collect when it rains. If your land is flat, 
avoid low spots where moisture collects. 
Puddles and muddy ground are poultry 
health hazards.

Since chickens generate a certain 
amount of odor, dust, and noise, check 
with your local zoning board to find out if 

When planning for a poultry house, be creative (and thrifty). Here Gail shows us a 
chicken coop made from an old pickup camper shell.
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Dominiques and their hen house perches. 

laws specify how far your chickens must 
be from your property line. Other regula-
tions may pertain, which you’ll want to 
know about before you spend time and 
money building or retrofitting.

The more room your chickens have, 
the happier and healthier they will be. 
Size specifications usually given for 
chicken housing are minimum space re-
quirements and are based more on reduc-
ing the cost of providing housing than on 
improving flock comfort. In other words, 
it doesn’t hurt to give your chickens 
more space than the minimum required. 
In fact, preventing overcrowded condi-
tions helps eliminate stress that causes 
chickens to pick at each other, a habit 
that readily leads to cannibalism.

A coop measuring 8' by 12' is of suf-
ficient size for 30 regular-sized chickens 
or 50 bantams. For easy cleaning, make 
your coop tall enough so you can stand 
up inside. Bumping your head while 
cleaning house gets pretty aggravating 
pretty fast.

What kind of flooring your coop 
has is not a critical issue. I prefer 
plain packed-down dirt, but wood 
planks, a concrete slab, or batten-
boards are all acceptable, although 
more expensive.

The coop should have a door you can 
close and latch at night to protect your 
flock from predators. Dogs, coyotes, 
raccoons and other chicken-eaters will 
otherwise eventually find their way to 
your flock seeking a tasty snack.

When chickens are first introduced 
to new housing, they may not readily 
go inside at night. An easy way to teach 
them where they live is to close them 
up inside for two or three days before 
opening the door to let them roam in their 
yard. A more time-consuming way is to 
go out each evening at dusk, looking for 
your chickens and moving them inside. 
You will find them perched in bushes 
and trees, on fence posts and maybe on 
top of the coop.

Once they learn where they’re sup-
posed to go at night, they’ll already be 
inside when you go out at dusk to shut 
their door and latch it tight. Be sure to 
provide a few screened openings for 
ventilation when the door is closed. And 
be sure to check inside when you close 
up for the night, just in case old Mr. ‘Pos-
sum waddled in before you got there.

The Perch
An ideal chicken perch is about 2" 

in diameter. If you have bantams, a 1" 
diameter perch is big enough.

You can make a nice perch from a 
straight tree branch, an old ladder or a 
fence rail, or anything that’s the right size 
and strong enough to hold the collective 
weight of your flock. If you use new 
lumber, round off the corners to give your 
chickens something comfortable to wrap 
their toes around. What does not make a 
good perch is anything round and smooth, 
like plastic or metal pipe. Chickens can’t 
get a good grip on smooth pipe, and metal 
causes frozen feet in winter.

Allow 8" of perching space per chick-
en. For 12 chickens, for example, you’ll 
need 96" of perching space (8 x 12 = 96). 
Place the perch 2' off the ground and at 
least 18" from the wall. Attach the perch 

securely so it can’t turn or sag.
If your coop isn’t big enough for one 

long perch, use two or more. Place the 
lowest one 2' off the ground, and the sec-
ond one 12" higher than the first and 18" 
away. Continue step-stairing additional 
perches until you have enough perching 
space (or the top perch is within 18" of 
the ceiling).

Your chickens will hop onto the first 
perch and use it as a step to get up to the 
second one. Some individuals will prefer 
to roost as high as they can get, others 
like to stay low. Occasionally you’ll run 
into a chicken that doesn’t like to perch 
at all. Oh, well.

Nests
When a hen gets ready to lay an egg, 

she looks for a private place where her 
instincts tell her the egg will be safe. If 
you don’t provide nests, your hens may 
lay their eggs on the floor or find hiding 
places outside and cause you to hunt for 
the eggs each day.

An egg laid on the floor soon be-
comes soiled and unsanitary. One of your 
chickens might step on the egg or peck at 
it and break it. Once a chicken acciden-
tally finds out how good eggs taste, it may 
start eating them on purpose. Your other 
chickens will learn the nasty habit, and 
you’ll have a hard time breaking it.

A nest keeps eggs clean and safe. An 
egg or two left in each nest will encour-
age your pullets to lay there. Rather than 

A simple hen house design. 

IllustratIons ExcErptEd From Your ChiCkens By GaIl damErow, ©1993
usEd wIth pErmIssIon From storEy puBlIshInG llc
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leave real eggs in the nests, get plastic or 
wooden ones from a poultry supply house 
or hobby shop. Leaving fake eggs in the 
nests won’t make your hens lay better, as 
some people believe. The only purpose 
of a so-called nest egg is to encourage 
hens to lay in the nest instead of some-
place else. It involves a little chicken 
psychology—a hen seeing eggs in a nest 
figures she’s found a predator-safe place 
to deposit her own egg.

Allow one nest for every four hens. 
If you have only a few hens you might 
use a pet carrier or covered kitty-litter 
box. If you need a whole battery of nests, 
such options get pricey unless you have 
unused items to recycle. You can buy 
ready-made nests from a poultry supply 
catalog or you can make them yourself. 
Nail a 4" wide board across the bottom 
front of each nest to keep eggs from roll-
ing out and hold nesting material in.

A reasonable size for a nest is 14" 
wide by 14" high by 12" deep. Place the 
nests on the ground until your pullets 
get used to laying in them, then firmly 
attach the nests to the wall 1-1/2' to 2' 

off the ground.
When you raise the nests, anchor a 

perch in front so a hen can look inside 
before entering. If the first nest is oc-

cupied, she will wander down the perch 
until she finds a vacant nest.

Litter
Lining nests with bedding or litter 

will help keep eggs clean. The litter may 
be wood shavings, wood chips, sawdust, 
rice hulls, peanut hulls, ground-up straw, 
ground-up corncobs, shredded paper or any 
other soft, absorbent material. Place a layer 
3" to 4" thick in each nest. Your nests will 
be easier to clean, especially after an egg 
gets broken, if you fit a piece of cardboard 
in the bottom before adding the nesting 
material. When a nest gets dirty, just pull 
out the soiled cardboard and put in a fresh 
one—no elbow grease required.

Place a thick layer of litter on the floor 
of your chicken coop to keep your chick-
ens clean and healthy. Your chickens will 
scratch in the litter, stirring in manure 
that collects on the surface, discouraging 
odor and flies. Start with a layer at least 
4" deep. If the litter around the doorway 
or under the perch gets packed down or 
overly soiled, break it up with a shovel 
and rake. If any litter gets wet from a 
leaky waterer or roof, remove the wet 
patch with a shovel and replace it with 
fresh, dry litter. Be sure to fix the leak 
so it won’t happen again.

Your chicken coop should never smell 
like manure or have the pungent odor 
of ammonia. To keep it smelling fresh, 
take whatever measures are necessary 
to avoid wet spots and frequently spread 

Hen house design. On the north wall, provide screened openings for summer 
ventilation with shutters for winter protection. 

These three nests are enough for 12 hens.   
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Fencing for chickens. Height: 48", vertical stay spacing: 6", horizontal wire 
spacing: graduated 1" to 3-3/4". 

fresh litter on top of the old litter. You 
know you have the right combination of 
living space per chicken and depth of lit-
ter when the litter remains fluffed up and 
your chicken house remains relatively 
odor free.

Cleaning Your Coop
If your coop is the right size for your 

flock and you maintain it properly, you 
should not have to clean it more than 
once a year. If you let it get wet, dirty 
and smelly, you will have to clean it 
more often. And you will have to clean it 
thoroughly if your flock has had a health 
problem.

The best time to clean a coop is on a 
warm, dry spring day. Wear a dust mask 
or tie a bandana over your mouth and 
nose so you won’t breath the fine dust 
you will stir up.

First thing in the morning on clean-
ing day, remove all moveable feeders, 
waterers, perches and nests. Shovel out 
the used litter. With a hoe, scrape caked 
manure from the perches, walls and nests. 
You could use an old broom to brush dust 
and cobwebs from the walls, especially 
in corners or cracks; I prefer using a shop 
vacuum for this purpose, because it stirs 
up less dust.

Mix two tablespoons of chlorine 
bleach into two gallons of boiling wa-
ter. With an old broom, or a stiff scrub 
brush affixed to a long handle, scrub the 
inside of the coop with the bleach-water 
mixture. Leave the doors and windows 
open so the coop will dry fast. Toward 
evening when the floor has dried, spread 
a 4" layer of clean litter on the floor and 
in the nests.

While you’re in clean-up mode, pick 
up any junk that might be lying around 
outside the coop. Broken toys, scrap 
lumber and other debris attracts mice, 
rats, snakes and insects that can harm you 
or your chickens.

Fencing
Chickens enjoy being in sunlight and 

fresh air. You can tell by the happy sounds 
they make that they are content roaming 
in the yard, and eggs look and taste bet-
ter when laid by free-ranging hens. But 
chickens that forage need a fence to keep 
them from straying and protect them from 
dogs and other predators.

The best kind of fence for chickens 

is wire woven with fairly small openings 
that neither chickens nor predators can 
get through. The most common fence 
material for chickens is chicken wire, 
also called poultry netting. It has 1" wide 
openings woven in a honeycomb pattern. 
If you opt for chicken wire, be sure to get 
galvanized wire designed for outdoor use. 
Chicken wire intended for under-cover 
use rusts rapidly outdoors.

Another kind of fence that works well 
with chickens is yard-and-garden fence 
with 1" spaces toward the bottom and 
wider spaces toward the top. The small 
openings at the bottom keep chickens 
from slipping out and small predators 
from getting in.

Your fence should be at least 4" high; 
higher if you keep a lightweight breed 
that likes to fly. Bantams and young 
chickens of all breeds are especially fond 
of flying.

Pull the fencing material tight and 
attach it to firm posts. To keep your chick-
ens from slipping out and predators from 

crawling in, place a board on edge on the 
ground all along the fence and staple the 
bottom of the fence to it.

To further protect your chickens, you 
might string electrified wire along the top 
and outside bottom of your fence to deter 
climbing predators. The top wire might 
be strung on T-post toppers, while the 
outside bottom wire should be strung on 
offset insulators.

Flying predators are primarily noc-
turnal and therefore should not pose a 
problem if you close your chickens in each 
night after they’ve gone home to roost.

Gail Damerow is a well-known poul-
try expert and the author of many books 
including: Storey’s Guide to Raising 
Chickens, The Chicken Health Hand-
book, Your Chickens: A Kid’s Guide 
to Raising and Showing, Barnyard in 
Your Backyard and Fences for Pasture 
& Garden. These books are available 
from the Backyard Poultry bookstore 
on page 36.

wire detail

vertical stay

horizontal wire
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In this issue, our community expands across the ocean with the following article by author Ian 
Kay of the United Kingdom. 

A brief geography lesson: The United Kingdom, officially the United Kingdom of Great Britain 
and Northern Ireland, is an island nation and constitutional monarchy in north-western Europe, 
member of the EU and Commonwealth of Nations. The United Kingdom lies entirely within and 
constitutes the greater part of the British Isles. The United Kingdom is bordered on the south by the 
English Channel, which separates it from continental Europe; on the east by the North Sea; and by 
the Irish Sea and the Atlantic Ocean to the west; the only land border is between Northern Ireland 
and the Republic of Ireland. The total area of the United Kingdom is 93,341 sq. miles. The capital 
and largest city is London. (Courtesy of www.freegk.com/worldatlas/unitedkingdom.php)

Ian Kay is now recognized and regarded as a senior and the best overall judge of poultry and 
waterfowl in the UK. He has held many titles including President of the Poultry Club of G.B. and the 
Poultry Federation. Visit Ian’s website at www.poultryphotos.co.uk to see hundreds of old poultry 
sepia photographs from the 1920/30s.

yOur POultry PrOBlems sOlved…

Matters Relating to Breeding
By ian kay

rePrinted With PermissiOn FrOm Smallholder magazine (WWW.smallhOlder.cO.uk)

Springtime is the time of the year when most of the wild 
birds are in their breeding cycle. This is also the period 
that many poultry fanciers consider to be ideal for them 

to hatch a few chickens. If you are breeding birds for exhibition 
purposes it is quite common to commence at Christmas or even 
before, but if you are hatching a few for your own enjoyment 
then springtime has many advantages.

We are always receiving questions on this subject and I have 
selected a few that should prove helpful to some of the many 
people who are new to the fancy and taking a keen interest in 
keeping some poultry or bantams in their garden.

Q. How soon after introducing the male bird to my hens 
do I have to wait before the eggs are fertile?

The usual time suggested is 5-7 days but you may find some 
fertile after only 3 days.

Q. When I remove the cockerel, how long will the eggs 
remain fertile?

Probably 7-10 days with poultry, but longer with water-
fowl.

Q. How many females can a male bird be expected to 
cover?

The old calculations for commercial poultry was 12-15 for 
a light breed male, e.g. Leghorns, but 10-12 for heavy breeds 
such as Rhode Island Reds. These figures were quoted for 
cockerels. If an older bird was to be used, two hens less was 
the normal allocation.

The results of crossing a Silkie cockerel with a normal feathered 
hen. These females are used extensively as foster mothers. 
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Q. How long will my hatching eggs 
take to incubate?

The normal quote for poultry is 21 
days. In practice you will find that the 
‘True Bantams’, such as Belgians etc. 
will be out of the shell by the twentieth 
day, whilst large fowl like Cochins and 
Brahmas can take up to 23 days. This 
point really indicates that both these 
breeds were descended from the original 
Shanghai that came into this country dur-
ing the 1840s. These figures are based on 
the incubator temperature of 100 Degrees 
in a force draught machine. A slight 
constant variation can either lengthen or 
shorten the period by a few hours.

Q. Am I required to feed my breed-
ing birds any special food?

You will probably receive varied 
answers to this question from different 
people. One point would be; Are the birds 
running free range on a well grassed 
pasture where they have access to many 
supplements that nature provides. To be 
simply outside in a well worn piece of 
land is not sufficient. The professional 
answer would be; Yes, feed them a cor-
rectly balanced Breeders Ration of either 
mash or pellets. Vitamin ‘K’ appears to 
be very helpful and is usually included 
in such a feed.

Q.  How long should the chicks stay 
in the incubator before removing them 
to a brooder?

I prefer them to stay in the incuba-
tor or hatcher for three days, possibly 
slightly less for small bantams. This 
gives them time to absorb the yolk, which 
should give them an excellent start to life. 
Again this refers back to the point about 
the eggs containing the maximum amount 
of nutrients it is possible to provide.

Q. How long can I store my eggs 
before they become useless for hatching 
purposes?

It has always been recommended to 
incubate your eggs as fresh as possible, 
7-10 days being the suggested keeping 
time. However, cases have been recorded 
where eggs up to two months old have 
still hatched. One vital point lies in stor-
age of the eggs. They must not be in direct 
sunlight, nor in too dry an atmosphere. 
Some people turn them daily to keep the 
yolk well suspended. I store mine on egg 
trays with the point downwards taking the 

weight of the air space. The commercial 
hatcheries used to store their eggs in 
the incubator room, but I have heard of 
people keeping them in the fridge and 
having excellent results. Many people are 
quick to blame their incubator when they 
have a bad hatch, but I believe that not 
enough attention is paid to the storing of 
eggs prior to incubation.

Q. How old can a male bird be be-
fore he is no longer any use for breeding 
purposes?

This depends on several factors. 

One is the breed; Heavy breeds do not 
usually last as long as the light breeds. 
Another point is the time of year. Even 
fit cockerels do not seem very enthu-
siastic on a freezing winter night, but 
when the sun is shining on his back an 
old cock can become very loving and 
affectionate.

The best way to prevent a cock go-
ing sterile is to have him running with 
females all the year round, rather than 
shut him in a pen on his own, and when  
you fancy some chicks throw him in a 
pen of hens and expect him to suddenly 

Waterfowl are very popular. Rouen ducks are quite good layers and are excellent as 
show birds.   

A mixed collection of geese. These birds are not up to show quality but can be very 
useful in trimming down the grass. 

Turkeys can be an added attraction and these Whites would look very attractive running 
free range on a grassy field.
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These ducklings have been removed from an incubator to have their phtograph taken 
and also includes their now empty shells which the Muscovy would have eaten.

This photo illustrates how your poultry can blend in with the garden. This group of 
white Silkies would be a joy to watch. 

A contented poultry fancier enjoying his birds, in this case the famous photographer 
Arthur Rice.

become a sex machine!

Q. When selecting my eggs for sit-
ting, is there any preference to a particu-
lar shape of egg?

The various breeds obviously lay 
different shaped eggs. In fact different 
strains of birds within a breed lay their 
own type of egg. This can vary in shape, 
colour and texture. Basically eggs that 
have imperfect shells are usually clear 
(infertile). These faults can be in the form 
of ridges, sandy texture, very pointed or 
double yolked. I find that a rounder shape 
of egg is usually a good hatcher, but if my 
best old hen was laying I would sit every 
egg she laid and hope for the best. 

Q. When replying to many of the 
questions you have often referred to 
poultry or bantams. Is your advice the 
same for waterfowl?

No, there are several different things. 
Young ducks and goslings are better 
removed from the incubator as soon as 
they are dry. They love to have a drink 
very early in life. I also find that the best 
hatching results for waterfowl are from 
freshly laid eggs. They do not appear to 
store as well as the hen eggs.

Q. Are any breeds of poultry easier 
to hatch and rear than others?

The answer to this question is not 
straightforward. If you are breeding a 
particular strain of birds within a breed 
and wish to continue producing top 
quality show birds you will be loath to 
introduce completely fresh blood lines 
into your breeding pen. If you are content 
to breed birds that are representative of 
a particular breed, then by mating your 
females with a male of a completely dif-
ferent strain, you will introduce fresh 
vigour and strength. This is exactly the 
same principle of the old fashioned lay-
ing pullets that were almost always ‘First 
Crosses’ e.g. a white Leghorn cockerel 
mated to Rhode Island Red females. The 
modern term for it is ‘Hybrid Vigour’. 
In certain cases the crossing of two 
separate blood lines can click instantly 
and produce excellent show birds. In 
other instances the first attempt pro-
duces a very poor selection of birds and 
you would have to interbreed them for 
several generations to eliminate their 
various faults.
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The simple answer to your question 
really is that it depends on relationship 
of the breeding pen rather than the breed 
of it.

Q. Which breeds of poultry are ca-
pable of sitting their own eggs?

You could answer this by a sweeping 
statement saying ‘All of them’. It would 
not prove to be a practical proposition, 
but in many so called non-sitting breeds 
if their eggs are left in the nest until they 
have laid a clutch of them, mother nature 
can take over and induce the bird to go 
broody. The problems can then com-
mence. It may sit for a few days before 
becoming bored and run the nest. It may 
sit the full time, but not sit tight and al-
low the eggs to become chilled and thus 
spoil them. Even worse it may complete 
the full time, hatch them perfectly and 
then take a dislike to motherhood and 
kill the whole lot.

The normally accepted sitting breeds 
are the ones classified as heavy breeds, 
such as Wyandottes, Cochins and Brah-
mas, which have soft and loose feather-
ing. These are large bodied birds and 
require good sized, strong shelled eggs 
under them to prevent breakages. One 
broken egg can spoil the whole nest. Old 
English Game can be excellent sitters and 
mothers; even though they are classified 
as light breeds.

The answer to this is similar to many 
other queries. It can vary among the 
strains of birds. Light Sussex bantams in 
some strains can be perfect; in others it 
has been bred out of them and they are 
useless, Silkie crosses are generally ac-
cepted as being the most reliable.

The usual cross is a White Silkie cock 
with Light Sussex females, which is a 
sex-link, meaning females are hatched 
yellow and the males are hatched white, 
so they can be disposed of at an early 
stage in life.

Q. Is there any deformity in a bird 
that would make it unadvisable to breed 
from?

Yes, I would say virtually every defor-
mity is hereditary and should not be bred 
from except in cases of emergency due to 
lack of alternative choice. This should 
only occur in a breed that is approach-
ing extinction. The physical deformities 
such as; Crooked Beak, Roach or Round 
Back, Wry Tail, Square Shins, etc., are 

The Muscovy is classified as a duck 
but many of their features are similar 
to a goose. They sit on their eggs for 
approximately 35 days, which is the longest 
of all the breeds, and are excellent when 
used to hatch other varieties of waterfowl. 
An interesting point about them is their 
habit of eating all the shells from their 
babies as soon as they have hatched.  

An example of various faulty shaped eggs, 
all of which are unsuitable to go into the 
incubator. 

To obtain the best results from your 
incubator, good quality eggs should 
be used. This tray of Welsummer and 
Ancona eggs illustrate that point. 

In the olden days artificial incubation was done by paraffin-heated wooden cabinets. 
The incubators are still capable of achieving good results for anyone who has the time 
to fill up the parafin and trim the wick daily. 

to be avoided. If a bird has a crooked 
breast and you know the fault to have 
been caused by faulty perching during 
its growing period, then that could be 
acceptable as a breeder. Many of the 
feather faults can be created by too close 
inbreeding from their parent stock. Split 
wings are an example of this. An outcross 
will very often correct this fault.

Crooked toes are a modern day fault 
and in many cases these are caused dur-
ing their early rearing period when the 
weather is cold and their heat lamp has 
been lowered to create a higher tempera-
ture. This can often be proved by rearing 
a batch of chicks from the same breeding 
pen at a later time of the year, or better 
still under a broody hen, and their toes 
can very often be straight and correct.

One great point to remember is: do 
not have the same fault on both the male 
and female side of your breeding pen.
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Q. Is there any special place or 
conditions in which I should run my 
incubator?

Different people have their own views 

Breeding from stock that are weak in 
the knee joints can result in the look of 
these birds, which are definitely “knock 
kneed.”

Some of the faults to be avoided in your breeding stock are show here with a hen 
having what is often called a “seedy beak” which even if trimmed back would still look 
objectionable and not allow the bird to forage for her food. The hen also has a very 
sunken eye and lacks the necessary utility quality to even be a laying pullet. 

If you are hatching 
in an incubator, the 
day-old chicks can 
be very appealing as 
these Ancona chicks 
illustrate.   

on this subject and what may be suc-
cessful for one person does not work for 
another even when using the same make 
of machine. The basic requirements are 

for a constant supply of clean fresh air 
which is full of oxygen with the room 
temperature also constant.

Many people have had excellent re-
sults by using a cellar that avoids direct 
sunlight and can often be at the required 
humidity. The use of a humidity gauge 
within the machine can be a very helpful 
guideline and sometimes the reading can 
give you quite a surprise. 

Q. What if any precautions can I 
take to avoid the male bird tearing the 
hens back?

This can be a nasty problem. It is usually 
caused by a clumsy old cock but not always, 
indeed I sometimes think that the hen herself 
causes some of the problem by not being 
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The joys of watching a broody hen and her chicks are clearly illustrated in this photo 
of a Silkie cross pullet and her chicks. 

cooperative enough. The first precaution is 
to trim the cocks spurs down to as low as 
possible and obviously leaving them with 
a blunt end.

The cocks toenails can be a major 
source of the problem and again these 
should be clipped down to a blunt end. 
Before the days of artificial insemination, 
turkeys were very prone to back tearing 
and it was common practice to issue them 
with a protective canvas cover to protect 
their back and upper thighs. Saddles are 
now readily available from your local 
poultry supplier.

I have just outlined some information 
that should be useful in helping new fan-
ciers to have a good breeding season. A 
final question to be answered is one that 
is often asked, “Which method of rearing 
your chicks is the most successful?”

This probably depends on how many 
chicks you wish to rear. If a large quantity 
is required then some form of artificial 
method would have to be used, this be-
ing done by either a brooder, or alterna-
tively a heat lamp or element suspended 
above a controlled area. The use of a 
large cardboard box is very popular this 
ensures that the chicks cannot stray too 
far away from the heat and get chilled. 
However, after a few days their area 
should be enlarged to allow them more 
freedom of movement away from the heat 
into an area where they can eat and drink 
before returning under the lamp for a 
quick warm as they would do in natural 
conditions. 

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 in poultry husbandry for small flocks to historic 
accounts of breed origins and progress. Contributors are among the most articulate 

and best informed poultry people in the business. 

Join today with a one-year membership for only $12.50!!

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) 243-8178

or Become a Life Member for only $200

If only a few chicks are wanted then a 
broody hen will give you and your family 
the most pleasure. There is something 
very natural and almost therapeutic in 
watching a mother and her brood during 
the early stages of their life. 
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If you enjoy fishing and you raise 
chickens to earn extra income you 
may be able to make even more 

money by connecting your hobby to your 
vocation.

The Customers Are Out There
There are estimated to be around 10 

million people in the United States who 
fish with artificial flies. Assuming the 
accuracy of that number, which originates 
from the state of Missouri’s Department 
of Natural Resources, estimates are be-
tween one and two and a half million of 
those people tie their own flies.

That million or so people use a wide 
variety of materials to make their cre-
ations alluring to fish. But the material 
is generally either made of fur or 
feather. The most common feather 
material used is chicken feather.

Hackles Are The
Drawing Card

“Producers are raising over 
200,000 chickens in the United 
States solely for the production of 
feathers for fly tying,” write officials 
from the state of Missouri.  “Colo-
rado, Montana and Pennsylvania 
are the leading states in the hackle 
industry.”

Did you catch that word “hack-
le”? Hackles are what fly tiers 
call the feathers that are used to 
make flies. Chickens live in hackle 
houses and most often only roosters 
produce usable hackle. Most usable 
hackle comes from the saddle, or 
the lower part of the rooster’s back, 
and the neck.

Doc Knoll, who has a fly fish-
ing shop near Prayer, Montana, just 
outside of Yellowstone National 
Park, built up the trade at his “in the 
middle of nowhere” shop by raising 
his own birds for hackle. 

“I use the birds as a drawing card 
to bring fly fisherman to my place,” 

he said.  “I was the first with hackle birds 
on the internet. Eight years ago, for five 
and a half months, if you placed hackle in 
a search in Yahoo I was the only one that 
came up. Now there are thousands.”

Provide Something Unique
Doc built a reputation for high quality 

flies with natural colored hackle rather 
than artificially colored.

“Getting what you want involves 
straight line breeding,” Doc said. “You 
just keep selecting for what you want. 
I’ve selected for natural color. Other peo-
ple might breed for other things—maybe 
white feathers so they can dye them. 
When I go into a fly shop they only have 
four or five different saddles and necks on 

the walls. It would be the grizzly, which 
is like a Barred Rock. Then there’s one 
that looks like the Rhode Island Red—we 
call them browns. There’s a black bird 
and there’s one we call a badger.

“Then there would be a dun which is 
dun colored. Those are the primary colors 
but I like the variations. I am pretty well 
known for a variation on the tri-color 
hackle. People know I have them and call 
up in May and say they are coming up in 
June and want to buy for a club.”

Knoll, who is known as Montana’s 
fishing chicken rancher,  is also known 
for the Cree, a tri colored rooster with a 
mix of white, brown and black.

“The bred birds will span the spec-
trum of mix from a barred cream to 
nearly all black. Capitalizing on using 
this variety of multiple colors, all of 
your fly patterns can become just a little 
deadlier on the rivers and streams where 
you fish. As far as my hackle goes, I do 
not produce thousands of birds and then 
beat myself up trying to find sources to 
sell them. I know what my tiers need and 
what my retail outlets need on an annual 

production. I will not tax my ef-
forts by raising an over abundance 
to justify whatever. Newcomers, 
meaning new fly shops, have to 
get in line.”

Go Big or Stay Small? 
At his peak production capac-

ity Doc Knoll had around 1,200 
birds. About 800 of those were 
roosters. There are smaller pro-
ducers in the industry, such as 
Bob’s Hackle Farm in New Park, 
Pennsylvania which, according to 
the on-line magazine “Fly Fisher-
man On-line,” produces 600 pelts 
of naturally colored hackle per 
year. But the industry is domi-
nated by Whiting Farms in Delta 
Colorado.

“Tom Whiting produces more 
birds than all of the rest of us put 
together,” said Doc Knoll.

Knoll is currently considering 
selling his flock to Whiting. He is 
also considering selling part or all 
of it to somebody who would raise 
hackle for him.

“I have two offers from over-
seas right now,” Knoll said. “But 
the U.S. controls the hackle pro-

Get Your Hackles Up
Fly Fishermen Like It

By tim king

minnesOta

An example of a saddle hackle from Conranch 
Hackle in Elk, Washington.
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duction right now so I’m reluctant to 
ship my birds overseas. I’d be interested 
in working out some kind of arrange-
ment.”

Know Your Product & Make 
Friends In The Industry

Knoll says a prospective partner 
should understand basic poultry produc-
tion and have an understanding of the 
needs of the hackle industry. Lacking that 
understanding a producer wouldn’t know 
what to select for.

Obtaining an existing flock, or getting 
birds from a highly specialized hatchery, 
is the only way to get into the business. 
Prior to 1960 any chicken feathers 
qualified as hackle. Since then selective 
breeding by fishing chicken ranchers has 
created birds that produce feathers that 
are long, thin, and densely hackled. That 
makes them ideal for tying dry flies.

Knoll’s birds originally came from 
an Idaho hatchery that had gotten some 
of Henry Hoffman’s birds. Hoffman 
was a fishing chicken rancher who, in 
the 1960s, begin selecting the offspring 
from two Barred Rock roosters. It was 
Hoffman’s birds that formed the basis 
for Dr. Tom Whiting’s flock. Whiting 
was just finishing his Ph.D. in poultry 
genetics at the University of Arkansas, 
in 1989, when he bought 23,000 eggs 
from Hoffman.

There are a few other breeders re-
sponsible for the dramatic change in the 
hackle industry over the last 45 years. 
But it’s a small world. Ross Parnell, on 
Fly Fisherman On-Line <http://flyfisher-
man.com/ftb/sshackle/>, lists just seven 
producers in his article on the history of 
breeding “genetic” chickens for hackle. 
The article doesn’t include Doc Knoll 
so it’s likely Parnell missed a few other 
small producers such as Conranch Hackle 
in Elk, Washington. But if a poultry 
fancier is going to consider entering the 
business they’d better get to know some 
of the insiders on Parnell’s list or from 
other resources.

It may not be an easy business to 
enter, but for a savvy person with a pro-
duction and marketing plan there may be 
profits available. Natural colored necks 
from Tom Whiting’s flock retail for 
between $45 to $90 depending upon the 
grade (gold, silver, bronze) and saddles 
retail in the range from $34 to $60. Dyed 

necks seem to have the same value as 
natural colors.

There are some idiosyncrasies to rais-
ing chickens for hackle. Since the product 
comes mostly from roosters, fighting, a 
favorite rooster pastime, is prohibited. 
This leads to confinement. All of Doc 
Knoll’s roosters are in individual cages. 
With egg or meat production there is 
usually little emphasis on breeding. The 
hatcheries take care of that. With hackle 
producers breeding is important. Small 
producers have historically led the way in 
breeding  but are at a disadvantage with a 
big producer like Tom Whiting.

“The first year I was involved in this 
I probably had 800 males and I was in 
the hackle house,” Doc Knoll recalls.  “I 
walked by one of the cages and the male 
in there spun around and he had these 
long beautiful saddle feathers and I said 
hey, you’re something special. I’m going 
to breed you. I pulled it out of the cage 
and looked at it and said wow you’re 
Arnold Schwartzenegger. His saddle 
feathers were already a foot long and he 
was only six or seven months old. I had a 
harvestable bird in half the normal time. 
He was the only bird I ever named. That 
was very rare for me but Tom (Whiting) 
has so many birds there and more pos-
sibility for that to happen.”

There may be a better chance for a 
guy with a Ph.D. in genetics to come up 
with a better bird than a guy like Doc 
Knoll who lives at the end of a long 
country road. But Knoll’s bird, which he 
named Reality, did improve the produc-
tivity of his flock. And now, Doc Knoll is 
known far and wide for his hackle.

Top: Harry Darbee, holding a rooster, 
is one of the first backyard breeders of 
improved hackle. Photo courtesy of Fly 
Fisherman On-line.

 The Barred 
Rock rooster 
image  sports 
“ g r i z z l y 
hackle.” 

The bottom 
two images 
are salt 
water flies 
made by a 
customer of 
Doc Knoll’s.
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Got ticks? Got obnoxious bugs and 
garden pests? Tired of insects 
destroying your flower beds and 

leaves and gardens? Just maybe guineas 
are for you. Years ago when I was unable 

to participate in the local garden club 
flower shows, I discovered guineas to be 
the solution to my problem. Just over a 
year after raising guineas, not only was 
I able to enter flower shows, but I won 

102 ribbons and several rosettes that 
first season.

 Guinea fowl range across the prop-
erty taking bites of weed seeds, insects, 
grasshoppers, Japanese beetles and other 
obnoxious bugs with nearly every step 
they take. They prefer selecting pests that 
are on top of the ground or on plants and 
leaves within their eyesight and reach. 
Guineas can often be seen darting across 
the yard after a moth or other flying in-
sect. Many people keep guineas because 
they eat ticks, alert them to strangers, or 
kill many types of snakes.

 I also keep chickens but have been 
unable to free range them because 
of the damage they would do to the 
flowers and flower beds—mostly due 
to scratching for bugs and insects be-
neath the surface, or scratching to dust 
bathe and in the process, pulling up 
plants—roots and all. So the chickens 
are confined to their house with at-
tached poultry yard while the guineas 
are permitted to free range by day and 
return to roost inside their safe house 
with the chickens by night.

Got Ticks & Bugs?
Get Guineas!

Like all poultry, the 
guinea hen and her 
keets need predator-
proof housing, proper 
feed and fresh water.

While busily eating insects and other bugs, these guineas make a lovely sight. Photo by 
Phyllip Page.

By Jeannette FergusOn
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run faster, fly higher, range further, and 
“sing” louder than most poultry. Guinea 
fowl can be very difficult to catch un-
less they are trained. They can fly up 
onto the roof of a house or high up into 
a tree. Although they are not as loud as 
peafowl, they are more “talkative”, espe-
cially during that first year of life when 
everything they see and hear is new and 
unusual to them.

If guineas are not trained to roost in-
side a poultry shed at night, they will take 
to the trees and have all night slumber 
parties, talking into the wee hours—es-

pecially during a full moon.
A guinea hen, the female adult guinea, 

makes a two-syllable sound, “buck-
wheat, buck-wheat.” She can also imitate 
the call of the male guinea cock’s one 
syllable sound, “chi-chi-chi.” However, 
a guinea cock cannot imitate a guinea 
hen. This is the easiest way to identify 
if a guinea is male or female. Adults can 

Unlike chickens, guinea fowl can run faster, fly higher, range further, and 
“sing” louder than most poultry. Photo by Jeannette Ferguson.

The farmer’s watchdog
Guinea fowl are very entertaining to 

watch as they patrol across the property. 
Typically, the birds forage for food as a 
group or in small groups within eyesight 
of each other. They emit a low-level 
warble sound, not unlike chickens that is 
only audible when listening close by, i.e., 
within a few feet. Occasionally the birds 
will be disturbed either by some abnor-
mal activity or sound or when they get 
separated and need to locate each other. 
During these times the birds can emit a 
louder sound as an alarm signal. This 
alarm call is what gave 
them the title years ago, 
“the farmer’s watch-
dog.” Guineas can be 
seen following a lawn-
mower that stirs up 
bugs. They can be seen 
chasing each other like 
little roadrunners dur-
ing mating season, and 
can be heard giving the 
dickens to anything or 
anyone who is strange 
or unusual to them by 
sounding their “alarm 
call” that usually lasts 
for about 20 seconds at 
a time. Guineas can be 
trained to come to you 
when they are called. 
For the person who 
cares to put some effort 
in to taming a guinea 
as an animal to be held 
and petted, that too is 
possible.

If you want an un-
usual, spotted bird that 
can alert you to intrud-
ers, can make garden-
ing more pleasant by 
eating bugs, insects 
and ticks, can entertain 
your family and visi-
tors alike, and can sup-
ply you with beautiful 
feathers, eggs and/or meat, guinea fowl 
might be for you. 

Before purchasing,
consider this…

But before rushing out to purchase 
hatching eggs or keets (baby guineas), 
there are a few things to consider…

Unlike chickens, guinea fowl can 

be vent sexed, but keets are sold only as 
straight run, unsexed. The sex of a guinea 
keet cannot be identified until it is around 
eight weeks old when it begins making 
either the one or two-syllable sounds.

Guinea fowl will dust bathe to clean 
their feathers, and they will normally 
select a place that is free from grass like 
a bald spot in the yard or freshly tilled 
soil. Covering the soil in flowerbeds 
with mulch can help to discourage them 
from selecting those areas. At my place, 
there is a special area in the back yard 
near their house that we keep tilled es-

pecially for dusting, 
and our flock seems 
to understand and 
enjoy this area that 
is softer and easier 
for them to make 
their little pits to 
dust bathe in.

While guineas 
can rid the veg-
etable gardens of 
unwanted pests, it 
is best not to allow 
them into that area 
until plants are es-
tablished and well 
rooted in the spring. 
After a long winter 
without greens to 
munch on, guineas 
can get themselves 
into trouble by fol-
lowing the owner 
across the garden—
pecking at the nice 
green onion sprouts 
as they are planted 
only to have the 
owner finish plant-
ing the row, turn 
around and see the 
onion sets scattered 
behind him. Later, 
guineas might peck 
at a few tomatoes 
or other veggies, 

but the benefits of keeping guineas far 
outweigh any damage they might do. In 
most cases, planting a few extra plants 
will make up for any losses.

Check into the rules and regulations 
where you live to see if you are permitted 
to keep poultry. If you have neighbors 
and you want to garden with guineas and 
allow them to free range by day, make 
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certain your neighbors are knowledge-
able about the benefits of having guinea 
fowl around, and ask if they will mind 
visitors. Guineas can fly over any fenc-
ing and will surely get curious about 
the grass that might be greener on the 
other side. There are things you can do 
to encourage your flock to stay on your 
own property, but the occasional visit to 
the neighbor’s side of the fence must be 
contemplated.

If “noise” is a concern, you might 
consider keeping only guinea cocks. Al-
though they can be just as loud as guinea 
hens, they do not “sing” as often. And 
unlike keeping too many chicken roosters 
that sometimes fight to kill, other than an 
occasional darting or peck demonstrated 
by the pecking order, guinea cocks do not 
fight to kill each other.

Like all animals, guinea fowl need 
care. They need predator-proof housing, 
proper feed and fresh water.

Predator proof housing for guineas is 
extremely important. Housing provides 
a safe and secure place for guinea fowl 
to roost overnight. Guinea fowl cannot 
see well at night, and if left to roost in 
trees they will eventually become a mid-
night snack for hungry owls, raccoons 
or other overnight predators. Dry, draft-
free housing will also keep them safe 
from frostbite during hazardous winter 
weather. Guineas will come to know 
their house as the place they can find 
food, water and safety. Proper housing 
should be considered and constructed 
before you get guinea eggs to hatch, 
guinea keets to brood, or older guinea 
fowl to raise.

Keets are raised on starter feed. 
Turkey starter with amprolium (a 
coccidiostat) has the high protein con-
tent needed for these fast-growing birds. 
Adults can be fed a chicken layer ration 
or a gamebird feed.  Feed and fresh, clean 
water should be available 24/7 inside 
their poultry house —guinea fowl will 
not overeat.

Eggs, keets and older guinea fowl 
can be ordered from Guinea Farm, the 
world’s largest guinea fowl hatchery 
(www.guineafarm.com). 30 keets per 
order is the minimum order so the 
keets will stay warm during shipment. 
Keets are available in 22 different 
varieties.

Eggs and keets can also be purchased 
from local breeders within your state. 
A guinea fowl breeder’s list is located 
online at www.guineafowl.com/Gener-
alStore/breeders.html. The list is larger 
during breeding season, generally from 
March through September in most areas 
of the USA.  You can also order eggs 
or keets from a National Poultry Im-
provement Plan (NPIP)-registered flock 
outside your home state, as indicated on 
the breeders list.

To learn more
about guineas…

The Guinea Fowl Breeders Associa-
tion is for anyone interested in guinea 
fowl. This is an Internet group that meets 
annually to learn more in-depth and up-
to-date information about keeping and 
raising guinea fowl. Details at www.
gfba.org 

Throughout the year, members hang 
out online at a Guinea Fowl Message 
Board and help others with questions, 
comments and answers about keeping 
guinea fowl at www.guineafowl.com/
board. 

Here you will also find links to hun-
dreds of photographs of brooders, hous-
ing, guineas and even a guinea fowl color 
chart and sound files to help you identify 
the birds in your flock.

Gardening with Guineas is a step-by-
step guide to raising guinea fowl from 
hatching eggs through adulthood and is 
available through the Backyard Poultry 
Bookstore on page 36.  For a review of 
Gardening with Guineas see page 43.  

Many people keep guineas because they eat ticks, alert them to strangers, or kill many 
types of snakes. Photo by Phyllip Page.

Some people like the assistance guineas provide in the garden, chomping weed seeds 
and obnoxious bugs with every step. Photo by Phyllip Page.
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Hookbill ducks are very rare, 
but some dedicated breeders 
are working to increase their 

numbers. Perhaps some day they will 
be included in the American Poultry 
Association’s Standard of Perfection.

“I’m seriously working to improve 
them,” said Patrick Sheehy of Serenity 
Farm in Barnstead, New Hampshire, a 
member of the Society for the Preserva-
tion of Poultry Antiquities. He has all 
three varieties: the most common White-
bibbed Dusky; Dusky; and White, with 
pink Aylesbury-type bills.

The characteristic curved bill is one 
of the challenges of maintaining this 
breed. Nicely curved bills on young birds 
may grow straight as the birds approach 
maturity.

“They often straighten out dra-
matically over five months,” said Mr. 
Sheehy.

Seventeenth and eighteenth-century 
Dutch illustrations show a North Hol-
land White Breasted Duck that is a likely 
ancestor of the breed. 

Hookbills today are not good fliers. 
Mr. Sheehy has seen his Hookbills fly 
high enough to clear an eight-foot fence 
on only two occasions in three years.

“Both times high winds and a fear 
factor were part of the extraordinary 
circumstances that made them take to the 
air,” he said. “In neither case could it be 
mistaken for sustained flight.”

Hookbills lay large blue eggs, more 
than 100 a year. At five to six pounds, they 
make a small bird for the dinner table.

Mr. Sheehy states, “Although they 
occasionally go broody, as a light breed, 
the hookbills are unreliable setters. They 
are also extremely difficult to hatch in an 
incubator for some yet unknown reason. 
When incubated under the same condi-
tions as other breeds, side by side in the 
same incubator, the hookbills have not 
hatched nearly as well for me in the last 
four years. I don’t know the reason for 
this yet. It may be due to severe inbreed-
ing, as all of the birds in this county are 

descended from the small number of 
individuals from the sole importation (to 
my knowledge) to date. Some undiscov-
ered nutritional requirement peculiar to 
the breed may be another. There is some 
evidence that natural incubation under a 
foster mother may result in better success, 
but I have not yet explored this option 
very well.”

SPPA member in Minnesota Don 
Roscoe, a well-known waterfowl judge 
in the U.S. and in Europe, started some 
he obtained from Holderreads’ Waterfowl 
Farm and Preservation Center in Corval-
lis, Oregon. He recently showed them at 
the Brown County Poultry Show in New 
Ulm, Minnesota. This was the first time 
many participants had seen the breed.

Although a few other breeders have 
shown Hookbills in recent years, Mr. 
Sheehy has been the sole Hookbill breeder 
at the shows he attended in the past year.

By christine heinrichs, PuBlicity directOr

sOciety FOr the PreservatiOn OF POultry antiquities

SPPA Breeders Cultivate   
Hookbill Ducks

It will be 2007 before the breed can 
claim five breeders for five years, the 
minimum to apply for recognition in the 
Standard.

“I’d like to get the quality up before 
presenting them, to offer something 
that even a non-waterfowl breeder will 
recognize as having a nice curved bill,” 
said Mr. Sheehy. “I am seeing some small 
progress each year.”

Mr. Drowns also breeds Hookbills 
at his Sandhill Preservation Center in 
Calamus, Iowa.

Join SPPA and other breeders of rare 
and historic fowl by sending $12.50 
for annual membership to Dr. Charles 
Everett, 122 Magnolia Lane, Lugoff, 
SC 29078.

This White-bibbed Dusky is one of Patrick’s older ducks. She has nice markings that 
are not easy to obtain in that variety. A White Silkie is seen behind her. 

This is one of the nicest young drakes 
Patrick has bred to date. He still retains 
the curved bill.
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Backyard Poultry Bookstore

Dave Holderread
Everything you need to know to raise ducks 
successfully. This comprehensive, fully illus-
trated 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
This informative book for both beginning 
and experienced chicken owners covers 
breed selection, building feeders and 
shelters, how to collect and store your 
eggs to maintain freshness (or hatching), 
maintaining good flock health, raising 
broilers for meat, and showing your birds.  
341 pages,  $18.95

Storey’s Guide to Raising 
Chickens

Storey’s Guide to
Raising Turkeys

leOnard s. mercia
Complete how-to information on raising 
turkeys 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

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 eat-
ing pests and weeds, then fertilize the beds with 
manure. Best of all, they provide the great tast-
ing 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

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 production), hatching, housing 
and equipment, feeding, and rearing.  343 
pages, $18.95

gail damerOW
A must-have reference for the small flock owner, 
Gail discusses the problems and diseases com-
mon 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 com-

mon 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

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 newborns and 

young keets, and much more. 318 pages,  $14.95

Raising Small Livestock
A Practical Handbook

JerOme Belanger

Owners of modest-sized rural properties who 
are considering raising small animals will find 
this book immensely helpful. A clear and en-
thusiastically written guide by an independent 
rancher provides important advice on a number 
of subjects, including:  How much room and care 

animals will need, Different breeds of animals, Housing requirements 
and equipment you can buy or build, How to manage and build up 
stock, control disease, and mix feed rations free from medications 
and growth stimulants, How to “companion plant” in the barnyard 
and use animal by-products.  Individual chapters discuss feeding, 
breeding, and butchering poultry, wild fowl, rabbits, hogs and other 
animals.  261 pages, $9.95
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The complete guide to choosing, planning, and 
building today’s best fences: wire, rail, electric, 
high-tension, temporary, woven,  and snow. Au-
thor Gail Damerow has a lifetime of experience 
with goats and other animals, and weighs the 
pros and cons of various fence systems—from 
traditional to the latest technology—and helps you 

select the best one for your needs. 160 pages, $16.95

Fences for Pasture & Garden
gail damerOW

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

steven thOmas, revised By geOrge P. 
lOOBy, dvm

This book will tell  you everything you need to 
know to raise small-scale livestock. Up-to-date 
information on breeds, breeding, feed, disease 
prevention, housing, and management. This 
comprehensive handbook is a must have for 

all who live in the country. 229 pages, $16.95

Backyard Livestock
raising gOOd, natural FOOd FOr yOur 

Family

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. Wheth-
er for fun or to make money, Gail Damerow gives 
friendly and wise advice. You'll find important 
charts and checklists and get answers to all your 
chicken questions.  156 pages,  $14.95
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All domesticated turkeys descend 
from wild turkeys indigenous 

to North and South America. They are 
the quintessential American poultry. For 
centuries people have raised turkeys for 

food and for the joy of having them. 
Many different varieties have been 

developed to fit different purposes. Tur-
keys were selected for productivity and 
for specific color patterns to show off 
the birds’ beauty. The American Poultry 
Association (APA) lists eight varieties 
of turkeys in its Standard of Perfection. 
Most were accepted into the Standard 
in the last half of the 19th century, with 
a few more recent additions. They are 
Black, Bronze, Narragansett, White 
Holland, Slate, Bourbon Red, Beltsville 
Small White, and Royal Palm. The Amer-
ican Livestock Breeds Conservancy also 
recognizes other naturally mating color 
varieties that have not been accepted into 
the APA Standard, such as the Jersey 
Buff, White Midget, and others. All of 
these varieties are Heritage turkeys. 

Heritage turkeys are defined by the 
historic, range-based production system 
in which they are raised. Turkeys must 
meet all of the following criteria to 
qualify as a Heritage turkey:

1. Natural mating: the Heritage tur-
key must be reproduced and genetically 
maintained through natural mating, with 
expected fertility rates of 70-80%.

2. Long productive lifespan: the Heri-
tage turkey must have a long productive 
lifespan. Breeding hens are commonly 
productive for 5-7 years and breeding 
toms for 3-5 years. 

3. Slow growth rate: the Heritage 
turkey must have a slow to moderate 
rate of growth. Today’s heritage turkeys 
reach a marketable weight in 26–28 
weeks, giving the birds time to develop 
a strong skeletal structure and healthy 

Heritage turkey Breeds gain PoPularity

It is with great pleasure that the American Livestock 
Breeds Conservancy (ALBC) shares this definition of 
“Heritage turkey” with poultry lovers everywhere. Since 

our first work with turkeys back in 1997 revealed the desperately 
low numbers, ALBC has been pleased to see a growing interest 
and market open for these magnificent birds. This growing mar-
ket is dramatically increasing the breeding population—without 
an outlet or market, Heritage turkeys might have gone extinct. 
Today, people are seeking out genuine Heritage turkey to serve 
as the centerpiece of a traditional Thanksgiving dinner.

Heritage turkey is fast gaining a reputation because of the 
wonderful flavor found on the slower growing, standard breeds 
of turkey. Consumers are seeking these birds and farmers are 
positioning themselves to supply this demand. Since Heritage 
turkey commands a premium price, $4.25–$10 per pound (com-
pared to 50 cents for industrial turkey), a definition of Heritage 
turkey has been needed. The definition ALBC has collaborated 
on, while certainly a group effort, is largely the product of one 
man that has devoted himself to helping to save Heritage turkeys 
– Frank Reese.

Frank Reese has presented this definition of a “Heritage 
turkey” (below) to the National Turkey Federation, and they in 
turn have offered to help present this definition to the USDA. 
The reason for having this definition recognized is clear: the slower growth rate of these birds is the likely source of 
the wonderful flavor, and this slower rate of growth not only costs the farmer more but it also gives justification to the 
pricing structure. This definition gives recognition to the extra cost and time the farmer must invest into the product 
and will allow consumers to purchase genuine Heritage turkey with the confidence that they are supporting small-scale 
farmers. 

— Don Schrider, Communication Director, The American Livestock Breeds Conservancy

A Royal Palm Heritage turkey.

Definition of a Heritage Turkey

Narragansett tom. Photos courtesy of the American 
Livestock Breeds Conservancy.

Definition of a Heritage TurkeyDefinition of a Heritage TurkeyDefinition of a Heritage TurkeyDefinition of a Heritage Turkey
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organs prior to building muscle mass. 
This growth rate is identical to that of 
the commercial varieties of the first half 
of the 20th century.

Beginning in the mid-1920s and 
extending into the 1950s turkeys were 
selected for larger size and greater breast 
width, which resulted in the development 
of the Broad Breasted Bronze. In the 
1950s, poultry processors began to seek 
broad breasted turkeys with less visible 
pinfeathers, as the dark pinfeathers, 
which remained in the dressed bird, were 
considered unattractive. By the 1960s the 
Large or Broad Breasted White had been 
developed, and soon surpassed the Broad 
Breasted Bronze in the marketplace.

Today’s commercial turkey is selected 
to efficiently produce meat at the lowest 
possible cost. It is an excellent converter 
of feed to breast meat, but the result of 
this improvement is a loss of the bird’s 
ability to successfully mate and produce 
fertile eggs without intervention. Both 
the Broad Breasted White and the Broad 
Breasted Bronze turkey require artificial 
insemination to produce fertile eggs. 

Interestingly, the turkey known as 
the Broad Breasted Bronze in the early 
1930s through the late 1950s is nearly 
identical to today’s Heritage Bronze 
turkey—both being naturally mating, 
productive, long-lived, and requiring 
26-28 weeks to reach market weight. 
This early Broad Breasted Bronze is very 

Jersey Buff

Bourbon Red

different from the modern turkey of the 
same name. The Broad Breasted turkey 
of today has traits that fit modern, geneti-
cally controlled, intensively managed, ef-
ficiency-driven farming. While superb at 
their job, modern Broad Breasted Bronze 
and Broad Breasted White turkeys are not 
Heritage turkeys. Only naturally mating 

turkeys meeting all of the above criteria 
are Heritage turkeys.

Prepared by Frank Reese, owner and 
breeder, Good Shepherd Farm; Marjorie 
Bender, Research and Technical Program 
Manager, American Livestock Breeds 
Conservancy; Dr. Scott Beyer, Depart-
ment Chair, Poultry Science, Kansas 
State University; Dr. Cal Larson, Profes-
sor Emeritus, Poultry Science, Virginia 
Tech; Jeff May, Regional Manager and-
Feed Specialist, Dawes Laboratories; 
Danny Williamson, farmer and turkey 
breeder, Windmill Farm; Paula Johnson, 
turkey breeder, and Steve Pope, Promo-
tion and Chef, Good Shepherd Farm.

For more information about Heritage 
turkeys or other rare breeds of livestock 
please contact:

The American Livestock Breeds Con-
servancy, P.O. Box 477, Pittsboro, NC 
27312; (919) 542-5704; editor@albc-usa.
org; www.albc-usa.org

The American Livestock Breeds Con-
servancy, founded in 1977, is a non-profit 
membership organization working to pro-
tect over 150 breeds of cattle, goats, horses, 
asses, sheep, pigs, rabbits and poultry from 
extinction. It is the pioneer organization 
in the U.S. working to conserve heritage 
breeds and genetic diversity in livestock.
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When veteran turkey breeder 
Tom T. Walker of Bastrop, 
Texas heard that no members 

of the Society for the Preservation of 
Poultry Antiquities had Cotton Patch 
Geese, he determined to search for 
them.

He launched letters to agricultural 
extension agents to see what he could 
turn up. Most didn’t respond, but his 
letter caught the attention of the director 
of the University of Arkansas Extension 
program. He wrote an article on Tom’s 
quest that was printed in Arkansas and 
neighboring states. Many readers re-
sponded.

“It’s unbelievable the number of let-
ters and phone calls I got,” Dr. Walker 
said.

They told stories of herding Cotton 
Patch Geese from one field to another to 
eat the grass and weeds, earning spend-
ing money during the Depression. Flock 
owners rented their geese, which are 
primarily grass-eaters, to cotton growers 
along the Mississippi.

“They won’t touch the cotton,” said 
Dr. Walker.

Dr. Walker identified a flock of the 
old breed in East Central Arkansas. They 
had been in the owner’s family for years. 
The current owner thought they were 
Pilgrim geese, and had added a Pilgrim 
gander to improve vigor.

He shared a trio from his flock with 
Dr. Walker. He is using them as the foun-
dation for restoring this historic breed.

A flock owner in Mississippi has the 
saddle-backed variety. Dr. Walker hopes 
to acquire stock from that strain in the 
future.

Cotton Patch Geese have pink bills 
and feet, not the orange of Pilgrims. Gan-
ders are white with blue eyes and touches 
of brown on the tail and wing feathers. 
Hens are brown-gray with brown eyes.

Another strain has the brown-gray 
saddle-back and head with blue eyes, the 
same pattern as the Old English.

“I’m convinced these are Old English 
Geese, 300 years removed,” said Dr. 
Walker.

Perhaps originally introduced in Co-
lonial Virginia as well as New England, 
the geese would have spread across the 
South with their owners.

Dr. Walker looks forward to the day 

How Many Geese Does
It Take to Grass a

Cotton Patch?
By christine heinrichs

sPPa PuBlicity directOr

christineWillard@PrOdigy.net

(608) 243-8178

It’s off to work we go… Dr. Tom T. Walker shares his photos of the Cotton Patch 
Geese on their way into the cotton field to eat the grass and weeds. They won’t touch 
the cotton.

Cotton Patch geese were taken from one field to another to help their owners earn extra 
money during the Depression.
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Back from a hard day’s work. Photo 
courtesy of Dr. Tom T. Walker. 

when DNA tests can establish precise 
relationships among goose breeds.

For now, he’s excited about his 
discovery and future progress. At his 
request, the Choctaw Tribe in Oklahoma 
is searching its members for any who may 
have Choctaw Geese, another variant.

Dr. Walker continues his turkey 
breeding projects with Regal Reds and 
Spanish Blacks, with the important 
contribution of his favorite hen, Senora. 
Although she weighs only nine pounds, 
she continues to rule the poultry yard. 

The new color that emerged from his 
experiments, Harvest Gold, is now in its 
third generation.

In the course of his cross-breedings, 
turkeys with the original Black-Winged 
Bronze variation appeared. He has sent 
two of those hens to a breeder who feared 
the strain would become extinct. 

Those discoveries convince Dr. 
Walker that the Black-Winged Bronze 
played a part in the development of the 
Regal Red.

He sees more projects than he can 
find time for, especially the develop-
ment of a Black Midget. He’d be happy 
to help another breeder get started with 
that project.

“Right here on my little old place, 
I’ve got enough to have fun for another 
hundred years,” he said. Dr. Walker cel-
ebrated his 78th birthday in March.

Join Dr. Walker and the SPPA by 
sending $12.50 to Dr. Charles Ever-
ett, 122 Magnolia Lane, Lugoff, SC 
29078. 

For more information on Dr. Walk-
er’s geese, contact him by e-mail at 
tomnmarg@onr.com or by phone at (512) 
303-4138. 

Geese Should Be 
Mated

in January

January is the month geese raisers 
should begin mating their birds 

for the upcoming egg-laying season. 
Geese begin laying their eggs in Feb-
ruary or March and often continue 
laying until early summer. Because 
geese are not promiscuous birds, they 
need time to establish strong bonds 
before breeding. Generally, geese are 
slow to mate with new birds and this 
makes it difficult to introduce new 
birds to the flock or to change mates. 
By placing the birds together before 
the breeding season, geese raisers 
ensure that a larger percentage of 
eggs will be fertilized. 

According to Leonard S. Mercia 
in Storey’s Guide to Raising Poultry, 
“Layer breeds mate better in pairs 
or trios, and the ganders of some 
smaller or lighter breeds may ac-
cept four or five females. The larger 
breeds of geese mate best in twos 
or threes or in a ratio of one male to 
three or four females in large-flock 
matings. ”

He suggests you place the geese 
with their mates at least one month 
prior to the breeding season and “do 
not change or mix geese matings 
from year to year except when the 
matings are not working or fertile 
eggs are not being produced. If mat-
ings are changed, keep previously 
mated birds as far away from each 
other as possible.”

“When selecting geese for breed-
ing flocks, select for body size, rate 
of growth, livability, egg production, 
fertility, hatchability and breed char-
acteristics,” continues Mercia.

• 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!!

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

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
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The Poultry Tour of Europe is 
scheduled for October 13-23, 
2006. The new itinerary will visit 

four cities in three countries. Dates are 
set to coincide with the 2006 Hannover 
Poultry Show, the largest in Europe.

The original tour sponsor, Loyl 
Stromberg, now 91, is no longer physi-
cally equal to a long trip. 

“This tour schedule is great,” he said. 
“I would love to go on this tour!”

Mr. Stromberg recently handed over 

the reins to Christine Heinrichs, publicity 
director of the Society for the Preserva-
tion of Poultry Antiquities (SPPA) for 
the past five years. She has arranged 
for Turid Molvik Johansen to guide the 
tour. Ms. Johansen guided tours for Mr. 
Stromberg since 1985.

All accommodations are three- and 
four-star hotels. Luggage service on 
deluxe coaches is provided for all travel. 
Breakfast and dinner are included. The 
Tour Manager will travel with the 
group.

The schedule is subject to change, 
but plans are settling into place. Prices 
are estimated at $2,600 plus air taxes, 
which were $250 as of September 1, 
2005. Early bookings help hold prices 
down by allowing advance purchase of 
currency and price negotiations.

The tour begins on Saturday, October 
14 in Vienna, with a guided tour around 
this historic city. Guests will visit the 
Spanish Riding School to see the beau-
tiful Lipazzaner Horses before driving 
out into the countryside to visit Austrian 
poultry breeders. They will enjoy an 

Turid Molvik Johansen has planned and 
guided the poultry tours since 1985.

evening of dining and local festivities in 
Grinzing, the most famous of all Heuri-
gen villages. The Heurige is the young 
wine, and the Heurigen celebrates it with 
traditional music, the Viennese waltz, 
operettas and Wienerlieder. The typical 
tavern is set in the open air, under a grape 
arbor that lets the stars shine through.

The group will proceed to Prague on 
Monday, October 16. A guided tour on 
Tuesday will take the guests to the Prague 
Castle, the Charles Bridge, the Jewish 

Quarter and the Jewish Churchyard, the 
most remarkable present complex of Jew-
ish historical monuments in Europe, dating 
back to the 13th century. Guests will have 
the afternoon to enjoy the sights on their 
own, meeting for dinner at the old Brewery 
Prvni Novomestky restaurant, Pivovar.

Wednesday will be spent with Czech 
poultry breeders, with a stop at a Czech 
glass factory on the way back to the hotel.

Thursday, the group is off to the 
Thuringen Poultry Museum in Viernau, 
Germany, after visiting the town of 
Bayreuth, known for the Wagner Music 
Festivals and Concert Hall. 

On Friday, October 20, the group 
will experience the contrast of charming 
country roads and the German Autobahn, 
where there are no speed limits, before 
arriving in Hannover. After resting for 
the night, they will have all day Satur-
day to spend at the Poultry Show and 
touring the city’s many lovely shops and 
department stores. The Poultry Show is 
the largest in the world, attracting more 
than 20,000 entries. 

Sunday may be spent at the Poultry 
Show or on a local excursion, perhaps to 
Walsrode Birdpark.

There will be a festive Farewell Din-
ner Sunday evening and Monday morn-
ing they will depart for home.

Mark your calendar! For informa-
tion, contact Christine Heinrichs, (608) 
243-8178, Christine.heinrichs@gmail.
com.

Loyl Stromberg (under sign in white coat) 
and tour goers. Mr. Stromberg has been 
the sponsor of these tours since 1985 but 
now hands the reins to Christine Heinrichs, 
publicity director of the SPPA. 

The European Poultry Tour
is Back!

“This schedule is great,” said Loyl.
“I would love to go on this tour!”
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Gardening with Guineas, by Jean-
nette S. Ferguson 131 pages, illus., 
$14.95. Available at Backyard Poultry 
Bookstore or visit www.guineafowl.com

We’ve been looking for an infor-
mative, readable book on guinea 

fowl for many, many years. At long last, 
someone has written that book. 

Gardening with Guineas is a brief but 
comprehensive and detailed handbook on 
these interesting and useful but under-ap-
preciated birds by a writer who knows 
and loves them. It contains everything 
you’ll need to know to raise guineas 
successfully. What’s more, it might very 
well convince you that you need some 
guineas, even if you didn’t know it. 

Why would anyone “need” a bird that 
is perhaps best known for its raucous cry 
and its “wildness?” To eat ticks! For some 
people, that’s reason enough. 

But they also dine on potato bugs, 
moths, slugs, aphids, Japanese beetles, 
grasshoppers and other creepy-crawlers. 
And they’ll do this in your garden, with-
out scratching out seeds or seedlings or 
eating the plants. (The author notes that 
they will, however, eat tomatoes, if they 
once learn how.)

They kill snakes, and chase robins 
and other birds away from cherry trees 
and strawberry patches. 

Noisy? Mostly when there’s a good 
reason—such as a hawk or other preda-
tor, or a human stranger. Wild? Not if 
you follow Jeannette Ferguson’s advice 
about handling them frequently from Day 
One on—and training them with treats of 
white millet!

She is first and foremost a gardener, 
who got her first guineas specifically to 
debug her flowers. But for homesteaders, 
the meat, which is quite unlike chicken, 
is another good reason for raising guin-
eas. 

Jeannette covers the breeds, classifi-
cations and terminology; hatching—in 
an incubator, under a guinea hen, or a 
chicken; feeding, at various ages; train-
ing; right on through recipes for the 
delicate, gamebird-like meat. 

Just one small tip made this book 
worth reading for us. That was on sex-
ing these birds. Hatcheries don’t even 
bother. They only sell straight-run 
(unsexed) keets (day-old guineas). For 
years, we had been told that the females 
have a call that sounds like “buck-wheat, 
buck-wheat,” while the males cry “chi-

chi-chi-chi…” One problem is that the 
females also call “chi-chi-chi” when 
alarmed. And in a moving flock of birds 
that seemingly all look alike, often all 
screaming in unison, how can you even 
tell who said what?

Ferguson says that by 12-15 weeks of 
age, the cocks develop larger and thicker 
gills (which until reading this book we 
called wattles.) “The adult guinea cock 
will have gills so large they hang outward 
and down, appearing to cup under. By a 
year old, the guinea cock stands out with 
his larger gills, one-syllable sound, a 
slightly larger helmet, and slightly longer 
legs than those of the guinea hen. There 
is no way to mistake a male guinea from 
a female at this point.”

Just a bit skeptical, we went out to the 
guinea pen. Sure enough: once we knew 
what to look for, we noticed a definite 
difference! This was valuable informa-
tion because we had been intending to 
butcher a couple, but it turned out to be 
even more profitable than we’d expected. 
Of our eight guineas, only three are hens, 
and killing the wrong one would have 
been a minor disaster in terms of increas-
ing the flock. 

Of even greater potential profit was 
the advice on training guineas to come 
into their house at night. In our first 
experience with guineas, about 45 years 
ago, the birds roosted in trees (or on the 
barn roof). The only way to harvest them 
for meat was with a .22 or shotgun. The 
hen-raised keets seldom survived, even 
the adults soon disappeared, and the 
flock died off. This was repeated several 
times in subsequent years. Eventually we 
gave up on guineas—until now, when 
we were just about to repeat the same 
old mistake.

Jeannette Ferguson says that by train-
ing the birds to go into the coop at night, 
losses from owls, other predators and bad 
weather can be minimized. By keeping 
them confined until about noon, or until 
after they lay their eggs, nests hidden in 
the weeds and eggs and keet losses can 
be eliminated. 

The guineas will still pick up as much 
as 90% of their diet on bug control, which 
is yet another attraction to the self-suf-
ficient homesteaders. 

Reviewed by Jd Belanger, Editor 
Emeritus, reprinted from May/June, 2000 
countrysIdE & small stock Journal.

BOOk revieW: 

Guinea Fowl Can
Enhance Your Garden

: 

COLOR PAGE 43
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This article comes from Mary Zanoni, 
Ph.D., J.D., regarding the very contro-
versial subject of the USDA's Manda-
tory Property and Animal Surveilance 
Program.  

For more information on the USDA's 
Mandatory Property and Animal Sur-
veilance Program, see the website www.
usda.gov/nais (or contact your state 
department of agriculture or state vet-
erinarian).

If the USDA has its way, by January 
1, 2008, you, as a poultry keeper, 
and everyone who owns any food-

producing animal or other “livestock,” 
will be required to register your home 
with the federal and state governments. 
You will also be required to report the 
status of individual animals or groups of 
animals, such as births, deaths, sales and 
purchases of animals.

For several years, the USDA has been 
working with the largest-scale animal 
industry organizations (for example, 
the National Pork Producers, Monsanto 
Company, and Cargill Meat) to develop 
a mandatory “National Animal Identifi-
cation System” (NAIS). However, most 
small-scale livestock producers, people 
who raise animals for their own food, 
and people who keep horses or livestock 
as companion animals, still do not know 
about the USDA’s plans.

The NAIS will drive small producers 
out of the market, will make people aban-
don raising animals for their own food, 
will invade Americans’ personal privacy, 
and will violate the religious freedom of 
Americans whose beliefs make it impos-

sible for them to comply. The NAIS will 
also encourage increased industrial-scale 
animal farming, and discourage the hu-
mane, small-scale production of animal 
foods.

The Problem
On April 25, 2005, the USDA re-

leased “Draft Program Standards” (here-
after cited as “Standards” or “St.”) and a 
“Draft Strategic Plan” (“Plan”) concern-
ing the NAIS. These documents can be 
downloaded from www.usda.gov/nais. 
The facts and quotations below are taken 
directly from the Standards and Plan. 

• By January 1, 2008, the NAIS will 
be mandatory. (Plan, pp. 2, 10, 17.)

• Every person who owns even one 
horse, cow, pig, chicken, sheep, pigeon, 
or virtually any livestock animal, will be 
forced to register their home, including 
owner’s name, address, and telephone 
number, and keyed to Global Positioning 
System coordinates (for satellite-assisted 
location of homes and farms), in a fed-
eral database under a 7-digit “premises 

ID number.” (St., pp. 3-4, 10-12; Plan, 
p. 5.)

• Every animal will have to be 
assigned a 15-digit ID number, also 
to be kept in the federal database. 
(Large-scale producers will be allowed 
to identify, e.g., large groups of broil-
ers raised and processed together by 
a single group ID number. However, 
small flock owners, raising single ani-
mals or a small number, under most cir-
cumstances will have to identify each 
animal individually.) The form of ID 
will most likely be a tag or microchip 
containing a Radio Frequency Identifi-
cation Device, designed to be read from 
a distance. (Plan, p. 10; St., pp. 6, 12, 
20, 27-28.) In addition to this “elec-
tronic identification,” “retinal scan” 
and “DNA” identification options for 
individual animals are being considered 
by the USDA. (Plan, p.13.)

• The owner will be required to report: 
the birthdate of an animal, the application 
of every animal’s ID tag, every time an 
animal leaves or enters the property, ev-
ery time an animal loses a tag, every time 
a tag is replaced, the slaughter or death 
of an animal, or if any animal is missing. 
Such events must be reported within 24 
hours. (St., pp. 12-13, 17-21.)

• The USDA plans “enforcement” to 
ensure compliance with the NAIS. (St., 
p. 7; Plan, p. 17.) The USDA has not 
yet specified the nature of this “enforce-
ment,” but presumably it might include 
fines and/or seizure of animals.

• There are no exceptions—under the 
USDA plan, animal owners will be forced 
to register and report even if they raise 

Voice Your
Opinion! 

We want to hear from you.
Share your viewpoint on 

matters related to the poultry 
world: Backyard Poultry 

145 Industrial Dr.
Medford, WI 54451 

or e-mail: byp@tds.net

yOur vOice:

By mary ZanOni, Ph.d., J.d. 
P.O. BOx 501, cantOn, ny 13617

telePhOne: 315-265-2800; email: mlZ@slic.cOm

The USDA’s Proposed “National
Animal Identification System”: A Plan for

Government Monitoring of Your Home 
and Your Flock
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animals only for their own food or keep 
horses for draft or for transportation.

The Negative Effects
Eradication of small farms: People 

with just a few meat animals or 40-cow 
dairies are already living on the edge 
financially. The USDA plan may force 
many of them to give up farming, be-
cause animal owners will bear the costs 
of property and animal registration. As 
the USDA frankly admits, “there will be 
costs to producers” (Plan, p. 11); “private 
funding will be required . . . . Producers 
will identify their animals and provide 
necessary records to the databases. . . . 
All groups will need to provide labor.” 
(Plan, p. 14.) In sum, there is no realistic 
chance of government funding to cover 
the costs of the program once it is estab-
lished, and animal owners will have to 
pay the tab. 

Loss of the true security of local 
foods: The NAIS is touted by the USDA 
and agricorporations as a way to make our 
food supply “secure” against diseases or 
terrorism. However, most people instinc-
tively understand that real food security 
comes from raising food yourself or buy-
ing from a local farmer you actually know. 
The USDA plan will only stifle local 
sources of production through over-regu-
lation and additional costs. Ultimately, if 
NAIS goes into effect, more consumers 
will have to buy food produced by the 
large-scale industrial methods which 
multiply the effects of any food safety 
and disease problems. For example, when 
meat becomes contaminated at a large 
packing plant, millions of consumers in 
all 50 states can be exposed to the danger-
ous product. (See, for example, www.fsis.
usda.gov/Fsis_recalls, 2005 recalls nos. 
033-2005 and 040-2005, recalling over 
one million pounds (enough to serve at 
least four million people) of ground beef 
contaminated with coliform bacteria, dis-
tributed nationwide by a single processor.) 
In contrast, an incident of impaired food 
at a small-scale farm or local processor 
might affect only a few dozen consumers 
in a single county. Thus, by encourag-
ing increased consolidation of the meat 
industry, the NAIS would actually make 
America’s food supply more unstable 
and less safe. 

Danger to personal privacy: Le-
gally, livestock animals are a form of 

personal property. It is unprecedented for 
the United States government to conduct 
large-scale computer-aided surveillance 
of its citizens simply because they own 
a common type of property. (The only 
exceptions are registration of motor 
vehicles and guns, due to their clear 
inherent dangers – but they are regis-
tered at the state level, not by the federal 
government.) Surveillance of small-scale 
livestock owners is like the government 
subjecting people to surveillance for 
owning a couch, a tv, a lawnmower, or 
any item of personal property.

Impact on animal welfare: The 
NAIS treats individual animals as if they 
were cans of peas with a bar code. Many 
people who raise their own animals or 
buy from small, local producers do so 
because they are very troubled by the way 
animals are treated in industrial-scale 
production of chickens, cattle, and pigs. 
These consumers prefer products from 
animals that have lived under natural 
(i.e., pastured or free-range) conditions. 
The NAIS will remove such consumer 
choice by decreasing the number of small 
farms. As to people who prefer to raise 
their own food, they would be forced 
under the NAIS either to sacrifice their 
personal privacy to government surveil-
lance, or to stop raising their own food 
by humane standards.

Burden on religious freedom: Many 
adherents of plain (and other) faiths raise 
their own food animals and use animals in 
farming and transportation because their 
beliefs require them to live this way. Such 
people obviously cannot comply with the 
USDA’s computerized, technology-de-
pendent system; and many of them also 

believe that scriptural teachings or other 
religious tenets prohibit the marking of 
animals with high-tech numbering sys-
tems. The NAIS will force these people 
to violate their religious beliefs.

What You Can Do
Small-scale keepers of poultry and 

other livestock can take action to create 
an effective movement in opposition 
to the USDA/agricorporate plan. First, 
small-scale livestock owners should not 
participate in any so-called “voluntary” 
state or federal program to register 
farms or animals. The USDA is using 
farmers’ supposed willingness to enter 
a “voluntary” program as a justification 
for making the program mandatory. 
(See Plan, “Executive Summary” and 
pp. 7-8.) 

Small farmers and livestock owners 
can also help inform and organize others. 
The USDA presently does not plan to 
finalize its rules to establish mandatory 
ID until the summer of 2006. (Individual 
states, such as Wisconsin, may be plan-
ning earlier implementation, but even in 
such states, widespread objection by ani-
mal owners can still affect whether plans 
become permanent and whether reason-
able exceptions may be established.) 
There is still time to oppose this plan. 
Animal owners should contact breed 
organizations, organic and sustainable 
farming organizations, or general farm-
ing interest organizations and ask them 
to oppose the NAIS. 

In addition, several farmers and 
other concerned citizens have joined 
together to form FARM for LIFETM, a 
new public-interest organization work-
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ing to support the rights of small and 
subsistence farmers and consumers of 
organic and local foods. One of FARM 
for LIFETM’s projects is to make sure 
animal owners and farming organiza-
tions understand the potential negative 
effects of the NAIS.

FARM for LIFETM will publish a 
newsletter three times a year (first publi-
cation scheduled for November 2005), to 
inform citizens of developments concern-
ing animal ID and other issues vital to the 
small farming and natural/organic food 
communities. Newsletter subscribers will 
also be sent information at appropriate 
times on how to contact lawmakers and 
the USDA to oppose animal ID. In addi-
tion, FARM for LIFETM will continue to 
publicize the problems with the NAIS 
to other existing interest groups and to 
animal owners.

If you would like any further informa-
tion about FARM for LIFETM, please call 
315-265-2800, write to the above address 
or e-mail me at mlz@slic.com. 

The Society for the Preservation 
of Poultry Antiquities (SPPA) 
was formed in 1967 to save the 

old breeds that were becoming rare. Its 
mission is even more important in the 
21st century. SPPA is delighted to ap-
pear in Countryside’s Backyard Poultry 
Magazine.

In the early 20th century, Americans 
migrated from farms to urban areas, fol-
lowing industry and jobs. Many brought 
their poultry with them, keeping them 
in backyard flocks. Urban and suburban 
pressures as the Industrial Revolution 
changed American lifestyles eventually 
eliminated poultry from its position as 
constant human companion.  Relegated 
to rural settings, the number of breeds 
eventually dwindled from hundreds to 
a few. 

Factory farming’s economic impera-
tives of quantity and efficiency met the 
needs of vast commercial enterprises. A 
few suitable commercial hybrid breeds 
came to dominate the commercial poultry 
enterprise that fed America’s growing 
appetite for chicken. 

Each farmer once bred birds of unique 
appearance to differentiate his flocks 
from the neighbor’s. That careful atten-
tion to color and feather was once not 
only a unique trademark but also a source 
of pride and aesthetic honor. Those kinds 
of aspirations have no value in a poultry 
house that holds hundreds of thousands 
of birds.

Dozens of beautiful breeds that were 
once common now face extinction. The 
valuable genetic material of irreplaceable 
foundation stock is at risk of being lost 
forever. 

Poultry has accompanied humanity 
since before written history. Heirloom 
breeds are living artifacts of a rich cul-
tural heritage. They merit preservation for 
that reason alone. The SPPA seeks to pro-
tect and preserve, for historical, education 
and recreational purposes and in the pub-
lic interest, standard bred domesticated 
poultry, waterfowl, turkeys and guineas. 

Championing Rare and 
Historic Breeds

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 avail-
able, 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 in poultry husbandry for small 
flocks to historic accounts of breed 
origins and progress. Contributors are 
among the most articulate and best in-
formed poultry people in the business. 

Join the SPPA today with a one-year 
subscription, $12.50, to Dr. Charles Ev-
erett, 122 Magnolia Lane, Lugoff, SC 
29078. Become a Life Member for $200, 
or contact Christine Heinrichs, Christine.
heinrichs@gmail.com, (608) 243-8178, 
for information on including SPPA in 
your estate planning.

If you have never raised chickens, 
this is the time to start. If you are already 
keeping poultry, add a rare breed to your 
flocks and contribute to preserving our 
poultry heritage.

Beauty and utility, joy and satisfac-
tion are some of the gifts of a small flock 
of rare and historic poultry. SPPA is your 
organization.

By christine heinrichs, PuBlicity directOr

sOciety FOr the PreservatiOn OF POultry antiquities

Chicken Tractor
By Andy Lee & Pat Forman

An excellent case for raising chickens in 
your garden and shows how building a better 
garden with super rich soil can result in twice 

as much food from half 
as much land. You’ll find 
complete instructions 
for building and using 
the pens, including a 
super-simple hay bale 
hen house, and tips to 
help you select and raise 
the best chickens for 
your needs. Plus ideas 
on making money with 

chickens in your garden. 318 pages,  $22.95 
+ $2.50 p&h to: Backyard Poultry Bookstore, 
145 Industrial Dr., Medford, WI 54451 • 800-
551-5691
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There are four important principles 
in developing an appropriate nu-
trition program for show broilers 

and turkeys.

Principle 1: To grow, birds must eat 
and drink.

Inadequate feed stunts development 
and prevents birds from growing to their 
potential. Since birds grow quickly, if 
their feed consumption decreases even a 
few hours, their ultimate body size can 
be significantly diminished. 

Several factors can cause birds to eat 
less than they should. These factors are 
feed availability, water availability, feed 
competition, environmental temperature 
and personal attention. 

Fresh, clean water and feed must be 
continuously available to birds from the 
beginning. Order the proper feed from 
your farm store before the birds arrive. 
Make sure birds are able to easily reach 
water and feed. During the first week, 
place feed in flat pans so young birds can 
easily find and eat it. Use chick waterers 
so that water is easily reached. Later, as 
birds grow, hanging tube feeders can be 
used. These feeders refill the feeding 
trough as birds eat. Keep the height of the 
feed trough adjusted to the birds’ chest 
height. Make sure feed is deep enough in 
the trough and that access to the feeder is 
clear. Provide enough feeder space so that 
all birds can eat at the same time without 

being crowded. The bird should be able 
to eat without fear of being pecked by an-
other bird or without fear of their combs 
and beaks contacting other objects. 

There is a direct relationship between 
the amount of water a bird consumes and 
the amount of feed it will eat. If the water 
supply is inadequate, birds stop eating. 

Temperature also is important. If the 
room is too warm, birds will eat less. So 
a comfortable temperature for the age of 
the bird should be maintained. 

Feed quality also affects consump-
tion. Birds given stale, rancid or moldy 

feed will stop eating. To keep feed fresh, 
store it properly away from exposure to 
heat, moisture and sunlight. (Sunlight 
destroys vitamins.)

Birds respond to attention. Dragging 
your finger through the feed in the trough 
will stimulate them to eat. 

Principle 2: To grow well, birds must 
eat the right things. 

Bird feed should contain all the 
nutrients needed to grow muscle, bone, 
internal organs, fat and feathers. The fol-
lowing table lists the five basic classes of 
nutrients birds need and the feed ingredi-
ents that usually supply them. 

Nutrition and Feeding of 

Show Poultry

The championship potential of a chicken or turkey is determined by genetics. The
animal’s environment dictates whether this championship potential will be at-

tained. Nutrition is a critical part of a bird’s environment, and a good ration is the 
foundation of chicken and turkey growth. No matter what a bird is fed, it will only 

grow as well as you feed it and it cannot grow beyond its maximum potential. 

a. lee cartWright, assOciate PrOFessOr and extensiOn POultry sPecialist

texas a&m university system, © texas cOOPerative extensiOn

These ingredients are mixed in dif-
ferent proportions and ground into meal. 
The feed can be bagged as this meal 
(sometimes called mash), or the mash can 
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be pressed into larger pellets or crumbles. 
Feed bags have tags with information 
about the mixture of nutrients supplied 
by the feed. The tag does not list the 
proportion of all ingredients, but it does 
list the percentages of several important 
nutrients that are a good measure of feed 
quality. An example of what you might 
see on a show feed tag is illustrated 
below. Notice that some nutrients have 
minimum levels while others have maxi-
mum levels. 

However, a feed is much more com-
plex than the information on the tag can 
indicate. It contains amino acids, the 
building blocks of protein, as well as 
vitamins, minerals and other nutrients. 
No one feed ingredient contains all the 
nutrients required for a complete diet. 
Some feed ingredients are rich in one 
nutrient but poor in another. This is the 
reason feed is a mixture of ingredients. 
For example, soybean meal is rich in 
protein, while corn is high in energy 
but a relatively poor source of protein. 
Together they complement each other in 
the feed. Each ingredient has a place in 
a balanced diet. 

Certain fats, vitamins, minerals and 
amino acids are so vital for the bird that 
they are called “essential” nutrients. Even 
though the amounts required are usually 
small, birds will sicken or die without 
even one of these essential nutrients. 

Principle 3: To win, birds must eat 
and grow in a balanced way.

A ration is the amount of food that a 
bird will eat in a day. Birds will eat this 
much and no more, so everything they 
need must be in this amount of feed. 
Several balances of ingredients must be 
maintained: 
   • Energy
   • Amino acids (complete protein)
   • Minerals
  • Essential fats (and fat-soluble vita-
mins)

A chicken or turkey stops eating 
once a certain amount of energy has 
been consumed in a day. The bird stops 
eating even if it has not eaten enough 
protein, vitamins and minerals. Because 
fat contains more than twice the energy 
contained in protein or carbohydrate, an 
increase in the amount of fat in a diet 
must be balanced with increased protein. 
The energy concentration of the diet 

must be balanced with other nutrients 
in the diet. 

Protein contains 20 amino acids that 
build muscle protein. Fourteen of these 
building blocks must be supplied and 
balanced in the diet. If any one of them 
is missing or isn’t supplied in the proper 
amount, muscle protein cannot be made 
and the remaining amino acids will be 
used for energy or fat instead. 

Twenty-seven minerals are required 
in poultry diets. In a good poultry ration, 
these minerals are carefully balanced. 
Mineral supplements should be added to 

a diet only with extreme care, because 
an excess of one type of mineral can 
cause a deficiency of another mineral. 
The bones of a growing chick are espe-
cially susceptible to mineral deficiency 
or imbalance caused by excess supple-
mentation. 

Vitamins should be given in adequate 
amounts, but some vitamins can be 
toxic if too much is given. Some vita-
mins even interact detrimentally with 
minerals. Excess vitamins are not only 
expensive, but they can also cause 
health problems. 

To illustrate the complexity of a com-
plete and balanced poultry ration, Tables 
1 and 2 list the scientifically determined 
nutrient requirements of broiler chickens 
and turkeys at different ages as published 
in the National Research Council’s Nu-
trient Requirements of Poultry. These 
nutrient concentrations are the minimal 
requirements for growth and health. Your 
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show diet will be a different formulation, 
since the National Research Council’s 
data state minimal values. Feed formula-
tion is a complicated process that ensures 
a feed contains all the nutrients that a bird 
needs. Specialized training or a computer 
program are required to confidently for-
mulate a poultry ration. 

Principle 4:
To unbalance a balanced ration with 

supplements is destructive. 
If you have a good ration that fulfils all 

of the dietary needs of broiler and roaster 
chickens or turkeys, do not alter it. Some-
times a little more of a good thing upsets 
a balanced ration. A balanced approach to 
nutrition is the key to optimum growth. 

Once the correct amount of protein is 
fed, any excess will be used for energy 
or to make fat. Increasing fat in the diet 
increases the energy density of a diet. 
Birds consuming a diet with too much 
energy may fail to eat enough protein, 
vitamins and minerals to support opti-
mum growth. 

However, many people feed small 
amounts of starter ration lightly moist-
ened with cooking oil several times a day 
to stimulate older birds to eat. This prac-
tice is acceptable in moderation because 
it generally creates a “grower-type” diet 
from the starter ration. During extremely 
hot or cold weather, the birds may also 
benefit from this treatment. Beyond this 
practice, supplementation is usually inef-
fective or harmful. 

Increasing the amount of vitamins in 
a ration beyond what is needed to meet 
requirements wastes money or damages 
the health of your birds. Some vitamins 
are toxic at high levels. Minerals also 
must be in balance. Some minerals 
compete against other minerals and can 
cause deficiencies. A minor deficiency 
in a mineral or vitamin can lead to loss 
of appetite, poor feed utilization, de-
pressed growth, weakness or lameness. 
Once nutrients are in balance, you can-
not improve your ration, but you can 
unbalance it. 

Common mistakes made with supple-
ments include: 

• Giving vitamin and electrolyte 
supplements for more than 10 days. 

• Supplementing balanced rations 
with cracked corn, oats or other grains

• Adding green chops, lettuce or other 

low nutrient ingredients to the diet
• Inappropriate medication. Do not 

medicate birds unless they are sick. When 
a medicated feed has been used, always 
follow the recommended medication-free 
feeding schedule before a bird is used for 
food or taken to a show. 

A good show ration with a feed tag 
similar to that illustrated above would be 
a good choice for broiler chickens until 
3-4 weeks of age. A turkey starter mixed 
with broiler feed to adjust the protein 
level to between 23 and 25 percent is 
often used. A water-soluable vitamin 
and electrolyte supplement can be given 
during the first week of life, but supple-
mentation for more than 10 days may 
affect the bird’s health. After four weeks 
of age a finisher ration with higher energy 
content and a 21-23 percent protein level 
can be fed. One good way to modify the 
protein content and energy concentra-

tion of show diets is to mix high protein 
and high energy finishing diets together 
in well-planned proportions. This way, 
all nutrients remain correctly balanced. 
Roaster chickens are usually shown in 
competition between 10 to 14 weeks of 
age. Their diets are similar to the diets 
fed to broiler chickens. 

Turkeys require high protein rations. 
A turkey starter or game bird feed with 
protein concentrations of 28-30 percent 
is usually successful. The protein content 
can be gradually decreased and energy 
content increased as the turkey ages. 
Avoid over-supplementation. 

There are no magic formulas that 
guarantee championship birds. Feed them 
fresh, clean water and a well-balanced 
ration; keep them clean, comfortable and 
unstressed; give them care and attention, 
and they will develop to their fullest 
genetic potential. 
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Traditional poultry keeping and tra-
ditional poultry are little remem-
bered in modern North America. 

Books written for the small flock owner 
during the past 50 years have been little 
more than scaled-down versions of com-
mercial programs. If you want poultry 
in your back yard, consider an old time 
breed, kept the old fashioned way. 

Colonial flocks are often described as 
undistinguished mongrels, dismissed as 
Dung Hill chickens. It’s an unfair charac-
terization that was asserted by self-styled 
experts, often academics and government 
officials, in the latter 19th century. Their 
contention that most early chickens were 
simply Dung Hill mongrels was consid-
ered laughable by the Old Timers.

Games were very common as utility 
fowl in the early days. Dung Hill was a 
term that cockers, cock fighters, used to 
describe chickens that were not Games. 

It did not necessarily imply a mixed 
origin. 

Promotion of recently created breeds 
in which the writers had an economic 
interest played a role in the way breeds 
were portrayed after the 1870s. Ac-
cording to the old time poultrymen, the 
literary changes preceded any actual 
changes in the habits of typical poultry 
keepers. 

Post Civil War Poultry
Prior to the Civil War and in the 

years directly following it, poultry books 
proclaimed Dominiques, Dorkings and 
Games as popular breeds. Dorkings and 
Games were generally considered the 
best table fowl and were used to pro-
duce an early market cross. Dorkings 
were crossed with Brahmas to produce 
another popular market hybrid. But by 
the late 1800s, writers were claiming 

Dominiques were too small, Dorkings 
were not popular, Games were tough, 
and that Americans preferred chickens 
with yellow skin.

Nevertheless, Games, Dominiques 
and Dorkings, in that order, remained the 
most common chickens on diversified 
farms and with small flock owners in 
many rural areas.  In and around towns, 
folks who wanted to have something dif-
ferent from their neighbors had a little bit 
of everything. 

Rocks and Leghorns were the domi-
nant commercial breeds by the late 
1800s. Hamburgs, Polish and Spanish 
had dominated egg production from the 
18th century until the late 19th century, 
when Leghorns became the dominant 
commercial egg breed. On the meat side, 
commercial poultry operations had gone 
to Rocks, with Wyandottes playing an 
important secondary role. Around major 

Traditional American 
Poultry

By craig russell

This group of Dominiques owned by Adria Weatherbee are very true to the traditional breed. They have the 
flatter, more cushion-like combs, unlike the more modern ones whose combs are more prominent and spikier. 
The rooster is also the correct stockier build. Photo courtesy of Adria Weatherbee.

COLOR PAGES 50 & 51
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Eastern cities some large operations 
retained Black chickens, the Javas and 
their descendants, the Giants. Others 
raised Dorkings for British and French 
immigrants who wanted a five-toed, 
white-skinned fowl. 

Natural Incubation
Folks like Bruce Lentz, one of the 

old time stringmen, and poultry master 
Young John Criner liked the modern 
composite breeds and the egg breeds well 
enough. They agreed with the experts that 
for large commercial operations, modern 
composites were hard to beat. For small 
scale and home production, however, 
they gave the edge to history’s chickens, 
which had been selected for countless 
generations. In the case of Dorkings and 
Games, they had occupied that niche for 
centuries.

They found particular humor in the 
experts’ suggestion that home production 
should be avoided, or, if attempted, only 
with an incubator because hens were not 
dependable. Hens who raise their own 
broods keep a small flock going. The 
Old Timers knew that dependability 
depended on the hen and that undepend-
able hens were more common 
in the “improved” modern 
breeds selected for low levels 
of broodiness.

The old breeds with natu-
ral levels of broodiness not 
only went 100 percent broody 
but had been selected for 
dependability, manageability 
and at least three cycles in a 
season. This was true of all 
the old standbys. 

Today’s Dominiques do 
not have the same level of 
broodiness as their forebears 
because they are largely de-
scended from a 1920s’ attempt 
to turn them into a thoroughly 
modern breed. 

The traditional breeds not 
only reproduced their own 
kind naturally but they were 
normally pressed into service 
to produce the next generation 
of the egg breeds and increase 
the production of other poultry 
such as ducks, geese, guineas 
and turkeys. Despite hens’ 
stealing a nest under a shed or 

in a corner somewhere, such reproduction 
was far from random. Hatching rooms 
often were established in the corner of a 
barn or poultry house. 

My grandmother had a small chicken 
house specially designed for hatching 

operations. In other operations, the hens 
were allowed to hatch in the main house 
with a crate or cage in front of their nests 
to allow them to eat, drink and exercise 
but not permit other hens to disturb them 
or lay into their clutch. Chickens with a 

normal or enhanced broody 
instinct will eventually set 
without any particular en-
ticements. 

To successfully accom-
modate a broody hen, a 
clutch of nest (artificial) 
eggs of wood or glass was 
introduced to stimulate the 
broody response. The hen 
was left on the nest eggs for 
24 hours, to make sure she 
was serious about hatch-
ing. Hens that needed to 
be moved to the nest were 
moved at night and left for 
24 hours to settle.

To set eggs of a par-
ticular breeding, or several 
hens at the same time, hens 
might need to set on the nest 
eggs longer, until the desired 
clutch of fertile eggs could 
be collected or their sister 
hens were ready to join 
them. With several families 
hatching at the same time, 
breeds could be combined. 
Those hens that were still in 

A Golden Duckwing Muffed Old English Game cockerel. Photo courtesy of Craig 
Russell.

A Muffed and Tasseled Black Breasted Red Old English Game pullet.
Photo courtesy of Craig Russell.
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reciPes: 

Wrap:
1 tablespoon flour
2 tablespoons water
3 eggs, beaten
1/2 teaspoon salt
1/4 teaspoon pepper
1 tablespoon butter

Filling:
2 oz. Neufchatel cheese, softened
1 tablespoon nonfat plain yogurt
1 hard-cooked egg, chopped
1/4 cup chopped lean cooked ham
2 tablespoons chopped green onion 

with tops
1 tablespoon sweet pickle relish
Parsley, optional
Chopped fresh tomato, optional

Wrap: 
In small bowl, beat together flour and 

water. Beat in eggs, salt, and pepper until 
well blended. In 12-inch nonstick omelet 
pan or skillet over medium heat, heat but-
ter until just hot enough to sizzle a drop 

Egg Salad
Pinwheels

Freezing Eggs
If you have a windfall of eggs far beyond your capacity to use 

them within a few weeks, they can be frozen, but not in the shell. 
Freeze only clean, fresh eggs.

Whites: Break and separate the eggs, one at a time, making sure 
that no yolk gets in the whites. Pour them into freezer containers, 
seal tightly, label with the number of egg whites and the date, and 
freeze. For faster thawing and easier measuring, first freeze each 
white in an ice cube tray and then transfer to a freezer container.

Yolks: Egg yolks require special treatment. The gelation prop-
erty of yolks causes it to thicken or gel when frozen. If frozen as 
is, egg yolk will eventually become so gelatinous it will be almost 
impossible to use in a recipe. To help retard this gelation, beat in 
either 1/8 teaspoon salt or 1-1⁄2 teaspoons sugar or corn syrup per 
1⁄4 cup egg yolks (4 yolks). Label the container with the number 
of yolks, the date, and whether you’ve added salt (for main dishes) 
or sweetener (for baking or desserts).

Whole eggs: Beat just until blended, pour into freezer con-
tainers, seal tightly, label with the number of eggs and the date, 

The following information provided 
courtesy of the American Egg Board. 
For more valuable egg information and 
a wonderful variety of recipes, visit their 
website: www.aeb.org

A light grey Spangled Tasseled Old 
English Game cockerel. Photo courtesy 
of Craig Russell.

of water. Pour in egg mixture, lifting and 
turning skillet to create a thin even layer. 
Cook until top is thickened and no visible 
liquid egg remains. Remove from heat. 
Slide onto cutting board to cool.

Filling: 
In small bowl, stir together cheese, 

yogurt, egg, ham, onion, and relish un-
til well blended. Evenly spread filling 
over wrap. Roll as for jellyroll. Place 
seam-side-down on a platter. Cover and 
refrigerate several hours or overnight. To 
serve, cut roll into 12 slices. Place on a 
platter. Garnish with parsley and chopped 
tomato, if desired.

(Makes 12 appetizer servings)
 Nutritional information per serving 

of 1/12 recipe without optional ingredi-
ents: calories 55, protein 3g, carbohydrate 
1g, total fat 4g, cholesterol 79mg, sodium 
191mg.

good condition and weight could receive 
another setting of eggs. The exchange of 
new eggs for chicks was usually made 
at night. 

Not only was hatching well orga-
nized, the breeding programs of tradi-
tional poultry keepers were relatively 
simple, they were effective and they are 
still unsurpassed for small flocks.

Traditional Advantages
Modern commercial methods do 

not lend themselves to the care and 
management of self-perpetuating 
flocks. For those interested in produc-
ing quality poultry and eggs at home, 
for preservationists and exhibitors, 
traditional breeds and methods have 
the advantages of resilience, beauty and 
natural reproduction.

The Old Timers I knew growing up 
were concerned about the loss of tradi-
tional knowledge. Small flock owners 
can help preserve the old breeds and 
those traditional methods in their barn-
yards today.

and freeze.
Hard-cooked: Hard-cooked yolks can be frozen to use later 

for toppings or garnishes. Carefully place the yolks in a single 
layer in a saucepan and add enough water to come at least 1 
inch above the yolks. Cover and quickly bring just to boiling. 
Remove from the heat and let stand, covered, in the hot water 
about 15 minutes. Remove with a slotted spoon, drain well and 
package for freezing. 

Hard-cooked whole eggs and whites become tough and 
watery when frozen, so don’t freeze them.

To use frozen eggs: Thaw frozen eggs overnight in the refrigera-
tor or under running cold water. Use yolks or whole eggs as soon 
as they’re thawed. Once thawed, whites will beat to better volume 
if allowed to sit at room temperature for about 30 minutes.

Substitute 2 tablespoons thawed egg white for 1 large fresh white.
Substitute 1 tablespoon thawed egg yolk for 1 large fresh 

egg yolk.
Substitute 3 tablespoons thawed whole egg for 1 large fresh 

egg.
Use thawed frozen eggs only in dishes that are thoroughly 

cooked.
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Cured and smoked poultry is a 
taste-tempting treat. In addition 
to having a distinctive aroma and 

flavor, it also has eye appeal unmatched 
by any other meat product. Once cured 
and smoked, the meat is easily and 
quickly prepared for serving and can 
be stored in the home refrigerator for as 
long as two weeks. Meats that are only 
smoked and not cured can be stored no 
longer than other cooked meats. 

The curing and smoking process 
produces meat that is distinctly different 
from meat that has only been smoked. 
Curing results from the combined actions 
of salt, sugar, and nitrite (sodium nitrite or 
saltpeter) on the meat. The salt and sugar 
flavor the meat and help preserve it. Salt-
ing, a common method of meat preserva-
tion before refrigeration was available, 
reduces water activity of the muscle 
tissue and inhibits certain bacteria. 

Nitrite is the ingredient that gives 
cured meat its characteristic flavor and 
reddish-pink color. Nitrite also extends 
the shelf life of cured meats by prevent-
ing the growth of both spoilage bacteria 
and anaerobic bacteria (bacteria that grow 
only in the absence of oxygen) such as 
Clostridium botulinum, which causes 
botulism poisoning. This property allows 
cured and smoked meats to be marketed 
in the vacuum packages commonly used 
in supermarket sandwiches and deli meat 
sections.

Several procedures can be used for 
curing and smoking poultry. The follow-
ing method was developed by poultry 
specialists at Texas A&M University. 

Step 1. Selecting Poultry
Poultry selected for smoking should 

be of good quality. Grade A poultry 

individually. This method allows you to 
modify the amount of salt and sugar to suit 
your preferences. However, you must use 
an accurate scale for weighing ingredients. 
Also, it may be inconvenient to purchase 
each ingredient separately and perhaps 
in larger quantities than you need. Nitrite 
(formerly saltpeter) is usually available at 
drug stores. Formulations for preparing 

10-, 5-, and 1-gallon quantities are shown 
in the following table. 

Part of the water should be added 
in the form of ice to chill the brine to 
34-36°F. For example, with a 10-gallon 
mixture, use 9 gallons of water and 1 
gallon of ice. 

2. Another method of preparing 
the brine is to purchase commercially 
prepared mixtures that contain the salt, 
sugar and nitrite in appropriate propor-
tions. This makes brine preparation much 
faster. Prepared cures can be found in 
some grocery stores, but are more often 
found in co-ops, locker plants, specialty 
meat markets and other establishments 
that cure and smoke their own meats. 
These prepared cures (or curing salts) 
may contain either white or brown sugar. 
The brown sugar cure gives meat a dis-
tinctive flavor that many people prefer. 
To prepare curing brine from commercial 
cures, dissolve 1 pound of cure in each 

from the local market is acceptable. If 
home-grown poultry is used, it should 
be well fleshed, well finished, and prop-
erly processed. Freshly slaughtered birds 
must be chilled before they are cured. All 
poultry should be chilled to below 40°F 
as soon as possible (within 30 minutes) 
after slaughter. Beginning with a high 
quality bird will result in a high quality 
product. 

Step 2. Preparing the Brine
The curing brine can be prepared in 

either of two ways: 
1. The water and each curing brine 

ingredient can be measured and added 

Curing & Smoking
Poultry

extensiOn POultry scientists

texas a&m university system

© texas cOOPerative extensiOn
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to be used, place the birds in stockinettes 
and hang them breast down. Stockinette 
usually is available where commercial 
curing salt is sold. If you will be using 
a backyard barbeque cooker, the stocki-
nette is not necessary, although you 
should tie the legs together with string 
and tuck the wings to the breast so the 
final product will be neat and attractive. 
Poultry will retain the shape in which it 
is cooked.

Step 6. Smoking the
Poultry

When the birds are almost dry, place 
them in the smokehouse or barbeque 
cooker at a temperature of approximately 
170°F. When the birds are completely 
dry, smoke can be applied. (Drying 
before smoking prevents a streaked ap-
pearance.) If you are smoking only a few 
birds, a closed backyard barbeque pit will 
work well. It is important to cook the 
carcasses very slowly and generate plenty 
of smoke. Use a small fire and place the 
meat as far from the fire as possible. 
Green hickory is the best wood for the 
smoke source, although other types such 
as pecan, fruit woods, mesquite, oak, etc. 
work well also. 

Step 7. Completing the
Cooking

When the meat is the desired color, 
increase the temperature in the smoke-
house or cooker to 200-224°F in order 
to finish cooking. Cook birds until the 
inside temperature at the thickest breast 
muscle area is 162-165°F (determined 
with a meat thermometer). If a meat 
thermometer is not available, the done-
ness can be estimated by twisting the leg 
quarter slightly. If it moves freely, cook-
ing should be complete. Expect birds to 
shrink about 20 percent during cooking. 

Step 8. Storing Cured and 
Smoked Poultry

Cured and smoked poultry does not 
need any further cooking and will keep 
in the refrigerator as long as other cured 
meats. If the birds are to be stored longer 
than two weeks, they should be pack-
aged and kept in a freezer at 0°F. Safely 
stored in a freezer, cured and smoked 
poultry will retain its quality for as long 
as a year. 

•5% of the brine injected into the 
back

After all the brine has been injected, 
the muscles should be worked lightly 
with the fingers to distribute the brine 
uniformly.

Step 4. Soaking the Poultry
After the poultry has been injected, 

place it in a stainless steel or plastic con-
tainer manufactured for use with food. 
Cover it with the remaining brine. The 
1-gallon brine mixture is sufficient for 
one turkey or as many as three chickens. 
This amount can be put in containers that 
fit in the household refrigerator so that 
it is unnecessary to add ice to maintain 
the required 34-36°F temperature. To 
cure two or more turkeys or more than 
three chickens you will need the 5- or 
1-gallon brine mixture. This amount 
of poultry usually must be placed in 
an insulated ice chest with ice added 
in sufficient quantity to maintain the 
proper temperature. It is important to 
remember that adding ice decreases the 
amount of water necessary in the brine 
solution. The proper concentrations of 
salt, sugar and nitrite in the brine must 
be maintained. 

Be sure the poultry is completely 
covered with the brine solution through-
out the soaking phase. If the outside 
temperature is high you should check the 
temperature of the brine once or twice 
during the soaking time. If the tempera-
ture of the brine goes above 40°F, add a 
small amount of ice to the chest. Adding 
small amounts of ice will not alter the 
concentration of the ingredients enough 
to affect the curing process. 

Leave the poultry in the chilled brine 
for the length of time specified below.

Step 5. Draining and
Netting the Carcass

After the required curing time, re-
move the birds from the solution and 
thoroughly drain them for at least 15 
minutes. It is important that none of the 
brine is left in the pockets of the body 
cavities. If a conventional smokehouse is 

gallon of water required to make the 
quantity of brine you need. 

Brine prepared by either method can 
be used for both the injection and soaking 
phases of the curing process. 

Step 3. Injecting the Curing Brine 
Except for small broilers and quail, 

poultry is cured by pumping or inject 
ing the birds with a brine mixture in an 
amount equivalent to 10 percent of the 
bird’s weight (for example, a 10-pound 
turkey should receive 1 pound of brine). 
This uniformly distributes the brine so-
lution through all muscles. Those who 
routinely cure a large number of birds 
(such as in a commercial operation) use 
a pressure pump with small or medium-
sized needles. For a small number of 
birds, a 50-cc syringe (or larger) works 
well. Syringes can be obtained from 
a producer’s co-op, veterinary supply 
store or veterinarian. The needle should 
be 14 gauge or larger to make injection 
easier. 

For each pound of poultry, inject 45 
cc of brine. Inject at three sites in each 
breast half, two in each thigh, and one 
in each drumstick for broilers, capons, 
pheasants and other birds weighing 3-9 
pounds. Turkeys and other birds weigh-
ing 10 pounds or more should also be 
injected once in each wing and once in 
each half of the back. Quail and small 
broilers less than 3 pounds can be cured 
without injecting by soaking them in the 
brine solution. Injected brine should be 
distributed throughout the bird in the 
same percentage as the meat is distributed 
on the bird. 

The following guide will help in the 
injection process: 

Birds 3-9 pounds: 
•60% of the brine injected into the 

breast
•30% of the brine injected into the 

thighs
•10% of the brine injected into the 

drumsticks

Birds 10 pounds or more: 
•50% of the brine injected into the 

breast
•25% of the brine injected into the 

thighs
•10% of the brine injected into the 

wings
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Many families are interested in 
maintaining a small laying 
flock to produce their own 

eggs for home consumption. It may 
cost more to produce eggs at home 
than to buy them at the supermarket but 
the recreation and satisfaction derived 
offset the slightly higher cost. In addi-
tion, manure from the enterprise can be 
used to fertilize the family garden and 
flowerbeds. 

White or brown leghorn strain birds 
lay at a much higher rate and are more 
feed efficient than other breeds. These 
birds begin to lay at about five months 
of age and will lay at an acceptable rate 
for 14-16 months if properly fed and 
managed. Some individuals prefer to 
purchase day-old pullets and raise them. 
Others purchase 16- to 18-week old 
ready-to-lay pullets.

Flock health is important. Pullets 
should be vaccinated for Marek’s dis-
ease at the hatchery. Other necessary 
vaccinations are fowl pox, infectious 
bronchitis and Newcastle at 8-10 weeks 
of age.

Brooding & Rearing Pullets
Pullet brooding does not require 

expensive, elaborate housing and equip-
ment. However, a clean, dry structure that 
can be well ventilated and that protects 
birds from predators, cold and rain is re-
quired. Feeding and watering equipment 
and a brooder or infrared heat lamps to 
warm chicks are also needed.

Clean the brooder house and equip-
ment at least two weeks before chicks 
arrive. Sweep, then wash the house down 
with soap and water. Spray with a com-
mercial disinfectant labelled for use in 
poultry houses. Disinfect equipment with 
a chlorine solution. 

Chicks should have one square foot 
of floor space per bird. Put at least four 
inches of litter on the floor of the cleaned, 
disinfected pen or house. Never place 
chicks on a slick surface such as card-
board, plastic or newspaper. Wood shav-
ings, cane fiber, round corncobs, peanut 
hulls or rice hulls make good litter. Hay 
makes very poor litter and should not be 
used. Stir the litter weekly with a hoe to 
prevent packing. 

Infrared heat lamps are a good heat 
source for brooding chicks. Two 125-watt 
bulbs per 50 chicks are recommended. 

Make certain lamps are secured so they 
cannot fall to the litter and create a fire 
hazard. The lamps should hang so that 
the bottoms are 18” from the litter. Raise 
them two inches per week to a maximum 
height of 24”.

If a gas or electric hover-type brood-
er is used, it should operate at a tem-
perature of 88-92°F at the thermostat 
or at the location of the manufacturer’s 
thermometer. Gradually reduce the ther-
mostat temperature five degrees each 
week until the pullets are 3-4 weeks old 
or until the outside temperature reaches 
70°F. Allow at least 10 square inches 
of brooding space per chick under the 
hover. 

Various materials (cardboard, build-
ing paper, etc.) can be used to make a 
brooder guard to circle the brooding area. 
The brooder guard should be approxi-
mately 18" high and 5-7' in diameter. It is 

The Small
Laying Flock

Fred d. thOrnBerry

PrOFessOr & extensiOn POultry

sPecialist

the texas a&m university system

© texas cOOPerative extensiOn

A good quality Leghorn-type hen in early 
production.

Good health is dependent on clean, 
potable water.
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used to keep young chicks near the heat 
source. When chicks are seven days old, 
remove the guard and allow them the full 
freedom of the pen. 

When pullets are 3-4 weeks of age 
and fully feathered, heat seldom is 
required. After the brooding period, 
do not expose pullets to artificial light 
until 18 weeks of age. At eight weeks of 
age, pullets should be given two square 
feet of floor space or allowed to range 
outside the pullet house during the day. 
Pullets and hens usually can be kept out 
of gardens and other fenced areas by 
clipping the flight feathers on one wing. 
Check birds monthly for mites and lice. 
Treat them with an approved insecticide 
if needed.

Feeding Pullets
Optimum pullet performance is de-

pendent on proper nutrition. It is essen-
tial that chicks be fed a high-quality 18 
percent protein pullet starter containing 
a coccidiostat for the first eight weeks. 
They can then be maintained on a 16 
percent protein pullet developer until the 
first egg is laid. 

Clean, potable water and feed must 
always be available. Add poultry vita-
mins, at the recommended level, to the 

drinking water the first week to ensure 
that the birds have sufficient vitamins 
and to prevent leg problems. 

All chicks should be able to eat at 
the same time. Once pie pan for feed 
and one chick waterer per 30 chicks are 
needed the first seven days. Afterward, 
one tube-type feeder and one two-gallon 
waterer are needed. Waterers should be 
rinsed daily and scrubbed twice weekly. 
Keep feeders and waterers adjusted so 
that the trough position is level with the 
back height of the birds. 

Layer Housing
Small laying flocks are generally 

floor housed or allowed to range rather 
than kept in cages. Fly control can be a 
problem where layers are caged. Hous-
ing requirements for floor and free-range 
layers are simple and easy to arrange on 
most small family farms. Provide hens 

with three square feet of floor space per 
bird. Protect them from adverse weather 
conditions and predators. The structure 
must also protect feeders and be suitable 
for nests and a roost. Tube feeders and 
an automatic waterer are recommended 
for floor layers. 

There should be one nest per four lay-
ers. Nests should be 24" above the litter. 
Roost width requirement is eight inches 
per bird. Poles should be 14" apart and 
18-36" above the litter. 

The dropping pit beneath the roost 
should be screened to keep the layers out 
and minimize internal parasite problems. 
The manure must be kept dry to prevent 
fly problems. 

The house, including nests, must 
be thoroughly cleaned and disinfected 
between flocks. The disinfectant must 
be one labelled for use in poultry hous-
ing. An approved insecticide should 
be applied to the interior to eliminate 
external parasites. Cover the clean floor 
with 4" of fresh litter before a new flock 
is housed. 

Layer Management & Nutrition
Increasing day length stimulates ma-

turing pullets to lay. At about 18 weeks of 
age, pullets should be placed on a 14-hour 
day length. At 50 percent production the 
birds should be given 16 hours of light 
and be maintained on this day length the 
remainder of their productive lives. A 
time clock and one 60-watt bulb per 200 
square feet of floor space will provide the 
necessary supplemental light. 

At the first egg, the birds should be 
full fed a 16-18 percent protein laying 
ration containing 3.5 percent calcium. 
Other feeds, including corn or milo, 
should not be fed. 

Only healthy pullets should be housed. 
Remove unhealthy hens from the flock. 
Cannibalism, should it occur, can usually 
be stopped by applying a commercially 
available anti-peck preparation. Check 
layers monthly for mites and lice, and 
treat them with an approved insecticide 
when necessary. 

Eggs
Nesting material such as shavings 

or hay should be placed in the nests and 
replaced frequently to keep eggs clean. 
Collect eggs twice daily and cool them 
rapidly to preserve egg quality. Store eggs 
small end down. 

Production Pointers
1. Keep backyard poultry away from the pullet and laying flock.
2. Prevent water leaks and keep litter in good condition and manure 

dry at all times. 
3. Feed only recommended, good quality, “all-in-one” manufactured 

feeds. Do not feed a layer feed to pullets less than 16 weeks of age. 
4. Clean and sanitize waterers weekly.
5. Observe birds carefully and contact your county extension agent or 

hatchery if they appear sick. 
6. Wild birds and rodents can carry diseases and parasites. Keep them 

away from pullets and layers. 
7. For best results, the laying hen flock should be replaced with new 

pullets after 14-16 months of lay. 
8. Treat birds for worms with an approved wormer if they appear un-

thrifty. 

A conventional poultry house for a small 
flock of pullets or laying hens.

Typical nests for the small laying flock.
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Raising hobby fowl like pigeons, cage birds, ornamental 
fowl and small laying flocks is an increasingly popular 
pastime for urban residents. While at the same time, 

city limits and subdivisions seem to advance further into the 
rural countryside. 

Most of us can appreciate the pleasures and benefits of rais-
ing birds and small animals. It is a relaxing activity that offers an 
insight into other forms of life and basic life processes. People 
enjoy the companionship of their birds and the social activities 
which come from club activities and competitions. 

The urban animal hobbyist must try not to infringe on his 
neighbor who may be sensitive to noise, odor, flies, rodents 
and unsightliness due to inadequately designed and maintained 
facilities. People differ in their tolerance to the same condi-
tions. Just because you let your chickens run free for years 
doesn’t mean the new neighbor will enjoy them in their yard 
or garden. 

The following are some guidelines for owners of birds and 
small animals in urban areas. By following the guidelines you 
can avoid a good deal of conflict with others in your community 
and avoid the development of ordinances banning the raising 
of certain animals in your community. 

Health & Safety
The important factors to consider are the location of animal 

enclosures in relation to residences, storage of feed to avoid 
rodent problems, fly control, sanitation, and disposal of ani-
mal waste in a safe manner. The health and well being of the 
animals should also be taken into account. The animals must 
be given adequate space, proper nutrition, sufficient attention 
and a place to seclude themselves. The enclosure should also 
provide protection from the environment and predators. 

• Provide a minimum of one square foot per pound of body 
weight for permanent indoor confinement areas. 

• Provide three cubic feet of air (total enclosed space) per pound 
of body weight for permanent indoor confinement quarters. 

• Do not place outdoor enclosures within 150 feet of the 
property line of another property owner. 

• Do not place any permanent detached structures within 
100 feet of the residence of another property owner. 

• Never allow animals or birds to roam free. 
• Store feed in rodent proof containers. 
• Clean litter and animal waste on a regular basis and dispose 

of promptly and properly. 

Appearance & Property Values
The appearance of all types of equipment and housing, par-

ticularly external runs that are visible to the neighbor, should 
not detract from the overall appearance of the surroundings. 
Exteriors of sheds and other structures should be kept painted 
and well-maintained. Weeds and trash should be removed from 
around the facilities. Proper landscaping can provide screening 
and also help muffle sounds. Old, unkept structures surrounded 
by weeds and piles of trash are not acceptable. Provide a sight 
fence or shrub screening to a minimum height of four feet around 
any outdoor enclosure. 

Noise & Odors
All animals and birds have characteristic noises and odors. 

Owners are obliged to house animals so the odors are not of-
fensive and noises are no louder than the normal speaking 
voice of an adult human. Owners can do this by insulating 
quarters, providing adequate ventilation and using good sanita-
tion practices. 

Finally, diplomacy and cooperation can help avoid conflicts. 
If you are raising animals or birds in an urban environment, 
follow some of these suggestions and you can prevent yourself 
and others raising animals in your community from unnecessary 
conflict and ordinances. 

(Some materials in this article were reprinted from Rais-
ing Small Animals and Fowl in Urban Areas by John Skinner, 
University of Wisconsin, Extension Division.) 

Raising Fowl
and Small Animals

in Urban Areas

small FlOck Factsheet, numBer 4 
PhilliP J. clauer, POultry extensiOn sPecialist

animal & POultry sciences dePartment 
virginia POlytechnic institute and state university
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I have heard conflicting answers 
about what I should or should not feed 
my chickens regarding table scraps. 
Some say no meat scraps and another 
suggests that raw potato peels are hard 
on the bird’s digestion. What is cor-
rect? 

Meat scraps are an interesting thing. 
If you go back 60 years or so, you won’t 
find a chicken ration that didn’t contain 
meat scraps. It was considered an es-
sential part of the diet. A free-ranging 
chicken will eagerly eat mice if they 
can catch them. The recent scares with 
BSE, or “mad cow disease” have caused 
people to be concerned about giving any 
animal products. If people don’t want to 
feed animal products, that’s up to them, 
but there’s no real evidence of a problem 
with it. A chicken’s digestive tract is 
really that of an omnivore, so they can 
digest it just fine.

Potato peels are usually avoided, 
especially if they are green, because 
they can contain solanine. Potatoes are 
a member of the night shade family, but 
they contain much less of this toxin (so-
lanine) than other members of the fam-
ily do.  Still, when potatoes turn green, 
that’s a sign that they may contain more 
of the toxin, and should be avoided.

For the most part, chickens should 
be able to eat any table scraps that are 
from food we eat but, of course, be 
careful not to feed spoiled material. 
Another concern is that a lot of these 
scraps will spoil quickly, so don’t 
feed more than what they will clean 
up quickly.

Finally, most commercial diets are 
balanced to be the complete feed for the 
bird.  Feeding scraps can dilute some 
nutrients, so if you’re concerned about 
optimum growth or egg production, 
you may want to limit the scraps.  If 
you’re not so concerned about optimum 
production, you don’t have to worry so 
much!—Ron Kean, Extension Poultry 
Specialist, UW Madison

Feeding
chickens

table scraps
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info@superiorfarms.net

Dave Holderread has raised ducks for over 
40 years and, along with his wife Millie, 
has established one of the largest genetic 

stocks of domestic waterfowl in the world. 
In this book he covers everything you need 

to know to raise ducks successfully. 316 
pgs., $18.95 + $2.50 p&h (US funds).
To order your copy, call Backyard Poultry

 Bookstore, 800-551-5691.
Or see ad on page 36 in this issue.

The happiesT, healThiesT

duck flock possible, can be 
yours wiTh

Storey’s Guide to

Raising Ducks
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