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I HAD THE STORY all typed out. 
Then I hit delete. You see, I had 
agonized whether to write about 

the time I made Rita Heikenfeld’s jelly 
roll recipe and it came out beautiful-
ly — and the time half of my hatchery 
chicks died within 24 hours of arrival 
during a heat wave because my town 
only gets one mail truck a day. Then 
another wave of guilt washed over me, 
just like it had back then, even though I 
had done everything right. The hatchery 
had done everything right. Even the 
U.S. Postal Service had done every-
thing “according to protocol” for how 
they receive deliveries. But tragedy still 
happened. And after all that, talking 
about jelly rolls felt so superficial. 

We all have similar stories. And if we 
don’t yet, we will. Stay in the poultry 
‘biz long enough, as a hobbyist or pro-
fessional, and you will have some sad 
tales about how the best intentions went 
wrong. Was it the predator you didn’t 
expect, or that time you tried to teach 
your children how to care for chickens 
but realized they had a long way to 
go? Those insane heat waves last year, 
when temperatures soared 30 degrees F 
above normal? Or how many times did 
you order chicks but never received a 
notification that they had shipped, and 

someone at the post office forgot to call 
you — all weekend? (That one hap-
pened to me, too.)  

The good news is that the profes-
sionals are actively working to make 
shipping safer for chicks. We have three 
stories to offer in our “Babies on the 
Move” special feature. Doug Ottinger 
speaks with Cackle Hatchery, Murray 
McMurray, and Metzer Farms to de-
scribe just what happens to those chicks 
and ducklings before they arrive at the 
post office. Breeder Rebecca Krebs, of 
North Star Poultry, details how to help 
chickens that are stressed from ship-
ping. And Kenny Coogan speaks with 
Metzer Farms about the new hatchery 
they’re building in Tennessee so duck-
lings don’t have to travel nearly as far! 
And, to round out our “Babies on the 
Move” theme, Backyard Poultry reader 
Angela Dufilho Rudd narrates the time 
that her hen hatched six chicks in six 
different states while on vacation. 

Whether you’re hatching your chicks, 
buying from a local breeder, purchasing 
from a feed store or ordering from a 
hatchery, we hope your babies arrive in 
your homes safely and with the health 
they need for a strong first year! 

May your chicks be cheery and 
happy,  
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flock community

Wing and Wool Farm
BY LAURA COLE
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YEARS AGO, WHEN I was 
little, my dad introduced me 
to keeping backyard poultry. 

In his homemade Styrofoam incubator, 
three little cockerels, a Welsummer, an 
Ameraucana, and a Penedesenca, were 
the only hatchlings from our first group 
of eggs. I was young, and the chicks 
were all male, but this simple start at 
keeping chickens had me hooked for 
life.   

After that first hatch, I consistently 
kept a small flock, dabbling once in a 
while with a new bird or breed. It was 
during those years that my parents 
gave me my first camera. Just as with 
chickens, my fascination with photos 
was immediate … eventually leading 
me down a self-taught path to a career 
in photography.   

When my husband and I found what 
is today our farm, my two interests col-
lided. Our poultry population quickly 
exploded to almost 150 birds … mostly 
because I couldn’t resist the idea of 
having ALL of the pretty eggs, and I 
soon found myself sharing the joy of 
my flock through photos — especially 
egg photos! The dark speckles from 
our Welsummers, offset by the blues 
of our Opal and Cream Legbars, mixed 
with the mossy hues of our Silverudd’s 
Blues and the dark browns and pinkish 
heavy blooms of the Marans, perfectly 
dabbled with grays, plums, and greens 
from some barnyard mixes, are all in 
fabulous contrast to the stark, fresh 
white eggs of our Polish. 

As you probably know, an egg is so 
much more than just a beautiful shell. 
I wanted to have all of the goodness 
inside, too! Our birds have always 
been pasture-raised, but the idea of 
adding the rich, creamy yolks of duck 
eggs to our farm offerings convinced 
me to welcome Khaki Campbells into 
the flock for both their hardiness and 
fabulous egg production. Of course, 
after getting a handle on the nuances of 
keeping waterfowl, why not go bigger, 

right? Eleven Brown Chinese Geese, 
along with their sweet personalities, 
have joined us as flock guardians. 
Plus, since big is only made better by 
contrast, I added some comparative-
ly diminutive “Jumbo” and Celadon 
Coturnix quail, also raised on pasture in 
“quail tractors,” that provide us with the 
cutest, little, nutrient-dense eggs. 

Recently, we added a dual-purpose 
chicken that, although a layer of a 
lovely tan egg, has the higher purpose 
of replacing our usual Cornish Cross 
Broilers with a more natural, heritage 
meat bird. This amazing breed, the 

American Bresse, is a unique solution 
to our desire to have a better-foraging 
bird that can reproduce right on the 
farm. Their ability to develop Kobe 
beef-like marbling to their meat is just 
an added, tasty bonus.   

My current flock has come a long 
way from those first three roosters. 
We’ve experimented to find which 
breeds bring us the most joy, whether 
from a pretty egg, a friendly disposi-
tion, or delicious meat. And the whole 
experience has only been made sweeter 
by sharing it all through photos.  

wingandwool.com  |  Instagram: @wingandwool
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 Just as with chickens, my fascination 
with photos was immediate … eventually 
leading me down a self-taught path to a 
career in photography. 
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Do You Have 
Something to Crow About?

We want to hear from you. Send questions, comments, opinions, advice,  
coming events, etc. to: Backyard Poultry Editor, 1503 SW 42nd St, Topeka, KS 66609 

or email editor@backyardpoultrymag.com. 

Age and Chicken Raising 

About age and chicken-keeping — I am 79, need a walker, but can get by 
with a cane for short distances. I have the feed and water on either side of 
the door to feed and water without going in except to get eggs to reduce the 
chance of stumbles and falls. I put a two-gallon pail of feed and two-gallon 
plastic water can, minus the spout head for water, on the seat of my walker. 
I use a 1"x2" stick, four feet long, with a tin can screwed on the end instead 
of a cane to go in for eggs. The can will scoop up fewer eggs or get eggs out 
of a low nest so I don't need to bend and may lose balance and fall. The most 
important thing is to guard against possible falls, as I live alone and six miles 
from my neighbor, who also brings me feed and grain to continue living 
independently. 

Have a great day,  
Robert Kosek

Recipe Question 

In your most recent issue, there is a recipe for Chicken Paprikash, p.29. 
that lists a “4 lb tub of sour cream.” Does it really call for FOUR POUNDS 
of sour cream? Can you substitute yogurt, at whatever the correct quantity 
is? I can’t keep chickens at present but have been a subscriber for many 
years. 

Anne Y., Virginia 

Hi Anne, 
Yes, you read that correctly. When Hannah McClure submitted the recipe, 

I asked that, as well. “Do you really mean four pounds of sour cream? Not 
four ounces?” Yes, she said. She uses a four-pound tub of sour cream. But 
yes, you can substitute yogurt. I do it all the time since I make my own yo-
gurt, and it’s handy to use in a pinch. 

Good luck with the recipe! I haven’t made it yet, but it sounds great. 
Marissa Ames

Coop Insulation 
Our coop is insulated like a home with 

DIY HVAC in the coop, so we’re good. 
The two runs always have a thick bed of 
hay, so good there as well. Our odd issue 
for the year is chickens deciding to brood 
as if they had fertilized eggs. We read that 
a stark environment and some isolation 
work. It has so far, but we seem to have the 
behavior cycling through the flock. Funny, 
kind of sweet, and odd. 

On a separate note, we give away six 
of eight(ish) dozen eggs a week to local se-
niors. Feed prices, at least organic feed, are 
killing us. I can buy direct from the mill, 
as I am a couple of hours away, if I buy it 
by the ton at about 60% of retail. That is a 
year’s supply for me on a product with a 
nine-month shelf life at best. I tried to start 
a buyer’s club on Facebook and Craigslist. 
I offered it at my cost to share the savings 
and get my portion to a manageable size. 
No takers, which surprised me. Any ideas? 

Ken Lund 

Hi Ken, 
That sounds like a great deal. Can I 

join? (Too bad you aren’t in Nevada.) 
I’ve had the most luck when I start small 

and work my way out when it comes to co-
operatives like this. Those who don’t know 
you also don’t have anything invested in 
the agreement, and if they back out, it’s 
no detriment to them. But when you start 
within your circle and grow outward, keep-
ing your reputation strong, the cooperative 
naturally grows. Even finding one more 
person to share that cost would mean that 
your chickens would consume your half 
before the expiration date. Do you know 
any other chicken owners that would want 
to go in half and half to start? 

It sounds like you’ve got a great  
operation going! 

Marissa Ames
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Sugarcreek Bird Farm 
I have kept chickens and pheasants for 

over 40 years and never tire of them. I 
look forward to your magazine, as there is 
always something new to learn.  

We own a small 10-acre farm (Sugar-
creek Bird Farm) on the outskirts of the 
little town of Bellbrook, Ohio. We raise 
parrots (all kinds), and also have goats, 
chickens, and emus. Our grandchildren 
(Cecilia, age 10, and Jasper, age 8) live in 
Portland, Oregon and have been coming 
to visit every summer since they were 
toddlers. They’ve grown up playing with 
chickens, goats, runner ducks, geese, and of course baby parrots. 

Cecelia looks forward to reading your magazine each month, and every year has 
hand-raised a baby chick which would become one of our shop pets. The last one, 
“Brownie,” is still with us and is a favorite with all visitors who come in to see the 
parrots. Last year, we had big plans for all kinds of summer projects, but unfortu-
nately because of COVID-19, they were unable to come visit us. 

It seems we more than made up for it this summer. They were able to help 
renovate our chicken house and raise 13 little chicks which we picked up at Mt. 
Healthy Hatchery. We also had two baby boy emus, which we hope to pair up with 
the three-year-old females we have. Between taking care of our five goats, the dog, 
three cats, four emus, and the hundreds of parrots, the summer just flew by. There 
was always somebody to feed, or take for a walk, or love on, eggs to collect, and 
grass to cut. For being city kids, they have taken well to the farm life and were 
ready each morning for their chores without complaining. We miss them terribly, 
and can’t wait until next summer. 

 Pete Di Salvo 
Sugarcreek Bird Farm
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FOLLOW ALONG 
with our small flock 

journey on Instagram: 
@backyardpoultrymag

Flocks to
Follow
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@poultrymagazine

FOLLOW US HERE TOO!

TAG YOUR  
PICTURES with  
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and you could be featured in our next issue!
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''My neighbors laughed when I ordered ... 
now they ALL want a tomato garden like mine!'' 

Introducing a gardening planter that automatically grows your vegetables for you - simply, naturally and 
without any work. The Award-Winning GrowBox combines 45 years of USDA research and University 
field trials into a patented planter that makes sure your plants thrive - every time, year after year. 

Look How Easily You'll 1 The 2atented Nutrient
Grow Tomatoes Patcl:t cover releases 
1 Just fill your GrowBox 

with com
m�mpotting 
llllX. 

2 Lay the 
patented 
Nutrient 
Patcli" 
cover on 
the top and 
plant by the 
numbers. 

3Add water 
to the 
reservoir 
and ... Watch 'Em Grow!

Brown Thumb? It's 
EASY being green! 
Simple instructions show 
you when and what to plant. 
Then The GrowBox auto
matically adds the right 
amount of water and fertil
izer for you. No guessing, no 
schedules, nothing to learn. 
Works perfectly - even for 
1st timers. 

�¢ "Outstanding New Gardening Product 
�\\"',.- Award for Ea s e  and Innovation"

Perfect for Patios and Decks 
Great for busy homemakers, seniors and budget-minded people who want to save 
money on safe, clean produce. NEW Organic Fertilizer now available. 

The EASY way to Garden You've been Waiting For. 

premium fertilizer at the 
right time, properly 
spaces your plants and 
keeps the soil warm. 

2 Uses simple potting mix 
for green-house quality 
results. No weeds or dig
ging. You '11 never grow 
in the ground again! 

3 Water constantly moves 
upwards to the roots. 
Stores 4 gallons for easy 
maintenance and it's 
impossible to over-water. 

4 Just plant it and forget it! 
The indoor/outdoor 
GrowBox is portable, 
neat, easy to use and is 
re-usable for years 
and years. 

"I own 5 of them and they're 
the greatest .. .I am the envy of 
our neighborhood!" 

RuthM. 
Mother Earth News 
Magazine subscriber 

Enjoy a constantly producing garden anywhere you have sunlight. Pick FULL
SIZE vegetables and salads daily for months - then simply re-plant year after 
year using the same soil. Grows ALL plants with the same ease 

Try Our GrowBoxes RISK-FREE This Spring 
Order yours now and grow perfect tomatoes, peppers, 'cukes, salads and more. TAKE AN ENTIRE YEAR TO DECIDE that you love 
your new garden. If for ANY REASON, you 're not completely satisfied, simply return them for a 100% refund - including your initial 
shipping fee. You have nothing to lose with this no-risk offer. TRY 3 GROWBOXES'" THIS SEASON and say good- r=, r=, 

bye to high produce costs. Your satisfaction is 100% guaranteed. L!J • L!J 
Toll-free (866) 947-5705 Visit our website for lots more information •t--

w w w. a g a r d e npa t ch .  c o m  
The GrowBox comes complete with planter, fertilizer, cover, simple instructions and a planting guide. 
Just add 32 quarts of potting mix and plants or seeds. Measures 28" long, 14" wide and 12" tall. 

© 2022  The Garden Patch ™ Grow Box™ 3PLS2BA
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ask the expert

ALL-ACCESS MEMBERS can read hundreds of health questions and answers online and submit their questions 
directly to our experts through LIVE CHAT: backyardpoultry.iamcountryside.com/ask-the-expert/connect

ASK THE ExpertExpert Marissa aMes
Editor,

Backyard Poultry  
magazine

ASK OUR POULTRY EXPERT ABOUT YOUR FLOCK’S HEALTH, FEED,  
PRODUCTION, HOUSING, AND MORE!

BARRED ROCKS NOT LAYING 
CAROL: Hello, I have six 22-week-old hens. Four 
Barred Rock and two that are orange-brown colored. 
The two orange-brown hens started laying eggs two 
weeks ago at 20 weeks old. The four Barred Rock hens 
are not laying. Should I be concerned? 

MARISSA: Hi Carol, I wouldn’t be concerned just yet. 
There’s a good chance that the orange-brown hens are 
Production Reds or Sex Links, which lay sooner than 
most breeds. Heritage breeds take longer to lay. Some 
take as long as nine to 11 months, though Barred 
Rocks typically take 24 weeks. It should happen soon. 
You will see their combs start to turn red, and they will 
begin squatting if you hold your hand above them, 
right before they start laying. 

CAROL: Thank you very much. That’s a relief! Have a 
great day! 

GRASS FOR CHICKENS 
ANNEMARIE: I have a question about grass for my 
chickens. They are almost 12 weeks old. They have de-
nuded their 16x21 foot run of all grass. The fellow that 
cuts my hay (timothy grass) has just finished cutting, 
and I wonder if it is okay for me to cut up some of the 
hay and feed my babies. I can’t free range — too many 
coyotes and foxes. Is there another option to providing 
grass? I’m a new chicken keeper and have read many 
books, but there seems to be a binary choice only — 
free-range = grass, coop/run-raised = no grass. Surely 
there’s something in between, hopefully. Thanks so 
much. It helps to have a person to ask. 

MARISSA: Hi Annemarie. Yes, it’s okay to give them 
the hay, but it’s debatable whether they will eat it since 
it’s not fresh. They might just tear it up, which isn’t bad 

because it allows them to use their natural scratching 
instincts, but it doesn’t provide nutrition. I find that 
chickens like alfalfa hay, which provides great protein 
and calcium, but they only eat the leaves, and the rest 
gets torn and composted with their manure. (Again, 
not a bad thing.) Another option is to grow fodder for 
them. The cheapest way is to get some bulk wheat — 
the kind that is still in whole kernel form. Then plant it 
in seed trays, allow it to grow a few inches, and give 
the whole mat of fodder to the chickens. But yes, 
keeping them in the same place will eventually ruin any 
grass you had in the run. If you built a solid chicken 
tractor, you could move that to different places in your 
yard. Let them eat one area for a day, then move them 
the next day so that grass has time to recover. It’s how 
many “pastured poultry” operations do it when they 
have a lot of predators. There are some great options 
for fresh grass. I hope some of these ideas help. Good 
luck! 

ANNEMARIE: I thank you very much for taking the 
time to provide these options. I especially like the third 
option and will start on that right away. Again, thank 
you very much, — Annemarie Lafreniere

SUDDEN AGGRESSION 
REESE: I’ve had six chickens for just over a year. 
They’ve been harmonious and sweet with each other 
the entire time. For a week now, the flock seems to be 
attacking what used to be the top chicken, and they’re 
plucking the tail feathers out of one of the other birds. 
This feels sudden, and nothing significant has changed. 
Where would I start to look for answers? Thank you for 
your help! 

MARISSA: Hi Reese, it sounds like something is 
stressing them out. Have you had inclement weather 

LIVE CHAT QUESTIONS/ANSWERS
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lately, such as a lot of rain, that has kept them cooped 
up? Or a lot of heat that might stress them out? When 
chickens pick on each other, more than just the nat-
ural pecking order, it’s usually because something in 
their living situation isn’t harmonious. And even if your 
coop is amazing and the food is very nutritious, simple 
boredom can cause picking. I recommend reading this 
story to see if anything is out-of-harmony in your coop: 
backyardpoultry.iamcountryside.com/chickens-101/
chicken-husbandry-five-welfare-needs

DIATOMACEOUS EARTH 
CAROL: How do I use diatomaceous earth as a  
dewormer in chicken and duck feed? My six hens are 
25 weeks old, and the ducks are 16 weeks. 

MARISSA: Hi Carol, it’s still debatable whether  

diatomaceous earth actually acts as a dewormer, so 
while it won’t hurt your chickens (as long as they don't 
inhale it), so far, studies haven’t proven whether it 
helps. Almost everything we have, claiming it works, 
is anecdotal. So, while it’s okay as a preventative, it’s 
not something to rely on if your chickens suffer from 
an infestation. That said … simply mix it in with feed 
or sprinkle it on top. I would do it a bit before feeding 
the chickens, so the particles have time to settle, and 
ensure the feed is in a ventilated area to reduce respi-
ratory exposure. 

CAROL: There is no infestation. Just using DE as a 
preventive. Thank you so much for answering my 
question. I will sprinkle it on their food. The member-
ship cost is so worth it to me to have my questions 
answered. Thanks for your support! 

ALL-ACCESS MEMBERS CAN TAKE ADVANTAGE OF OUR LIVE CHAT FUNCTION! 
UPGRADE YOUR MEMBERSHIP TO ALL-ACCESS BY CALLING 970-392-4419.

OLD AND YOUNG HENS 
It seems that I get a bellyache 

from egg eating. Some or a lot of 
my problem is weak shells from old 
hens. I ran them all together young, 
old, whatever. How can I tell an old 
hen from a young? How do I know 
which ones to cull? 

David Williams, Iowa 

Hi David, 
While it’s easy to tell a pullet from a 

laying hen, it can be more challenging 
to tell the age past that. I often rely 
on my cell phone since I take way too 
many pictures, and the phone recorded 
when I took the pictures. But if you nei-
ther have a cell phone nor are an avid 
photographer, here are some ways: 

Older hens look more worn out. Their 
feathers aren’t as vibrant or as tight 
around the body. She may have scars 
on her comb and wattle from her sisters 
picking on her. Broken toes and other 
minor injuries may have happened over 
the years, so her feet are gnarly and a 
little crooked, not smooth and shiny. 
Skin and scales on legs may be thicker. 

Her attitude changes. Young hens still 

run from you, flighty in their inexpe-
rience. Older hens act calmer, having 
learned how to express displeasure with 
a critical eye, and are more imposing 
while telling a teenage cockerel to back 
off. When the younger chickens cross 
the line, she reminds them who the boss 
is. 

Most hens lay best when two years or 
younger. After that, production slows; 
some may completely stop laying after 
five years of age. If your chickens lay 
different colors of eggs, it will be easier 
to match the egg to the chicken, so you 
can count how many she gives you. 

She may also move slower due to 
old injuries, gout, or even plain old 
arthritis. Because of this, she may seek 
out sheltered areas, might choose lower 
perches, and might even be the target of 
bullying from younger hens. 

The best way to determine her age, 
rate of lay, if she produces thin shells, 
and even if she eats eggs is to isolate 
her. Select the hens that you think are 
older and put them into a different 
coop. Then monitor how they act, how 
well they lay, and their eggshell quality. 

As you work to determine which 

hens are oldest, provide a free-choice 
oyster shell to help them create harder 
eggshells. Keep nesting boxes dark, 
adding curtains if necessary, with plenty 
of bedding. And gather eggs often, so 
there isn’t as much opportunity for hens 
to eat them. I hope this helps! 

Marissa 

WEAK YOLKS 
My New Hampshire Red hens, 

about one and a half years old, are 
laying well and have been so all 
winter. Well, what we call winter 
here in tropical north Queensland, 
Australia. 

About 40% of their eggs have 
very weak yokes. I don’t know if 
it's 40% of the hens or all of the 
hens 40% of the time. This problem 
started around July (mid-winter 
here) and has gotten progressively 
worse. They are on good-quality lay 
pellets with shell grit available all 
the time and run free-range eight 
hours or so every day — real free-
range, unlimited space, and forest 
and pasture access right beside the 

EMAIL & SNAIL-MAIL QUESTIONS/ANSWERS
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chook house. 
I have had chickens here for 33 years and never had 

much of a problem. This is the first time I’ve had New 
Hampshires; I have had ISA Brown chickens mostly. I 
changed because I wanted to breed purebred chickens 
and sell fertile eggs and chicks and point-of-lay pullets. 
Unfortunately, I wouldn’t even give these eggs away 
right now. I hope you can help. 

Thank you, Kevin 

Hi Kevin, 
Since you’re in winter, I would rule out storage tempera-

ture; when weather is hot, yolk membranes easily burst. 
Health problems affecting yolk strength include age and in-
fectious bronchitis. But if you know your chickens are young 
and healthy, you’re collecting the eggs often enough, and your 
chickens aren’t stressed, then I would instead look at protein 
content or the breed itself. 

Often, the protein in a higher-end food isn’t in a form that 
is easily digestible by the chicken. You can boost protein by 
adding in some mealworms, black oil sunflower seeds, or 
hardboiled eggs as treats. 

But let’s say you fed this same layer feed to your ISA 
Browns and had no problem. Then I would look at the chick-
ens themselves as the problem. You’re not the first to tell me 
that they tried out a new breed from a specific hatchery and 
had issues with the yolks. Genetics can be an issue. While 
New Hampshire chickens themselves aren’t known for prob-
lem yolks, the particular lineage from your hatchery could be. 

Good luck! I hope your problem is easily fixed by adding 
more protein, instead of replacing your chickens, as that’s 
much easier and more likely to provide the income from the 
eggs and the offspring. 

Marissa 

SICK CHICKEN 
I have a seven-and-a-half-year-old dominant Barred 

Rock hen, Thelma. She is moving slowly, not interested 
in food (I made her some oatmeal), and is all fluffed 
out. She is isolating. Her breast, around/below her 
crop, is puffy. I thought I saw her stumble when coming 
out of the coop this morning. (I was trying to catch her.) 

About three to five years ago, I had a MEAN chicken 
who displayed similar traits, but by the time I discov-
ered Meanie’s traits, she stumbled and could barely 
walk. Her feathers were falling out, and she was very 
heavy. I guessed that she had all sorts of tumors and 
some sort of neurological problem. I had put her down 
right then. I’m afraid Thelma is displaying the same 
symptoms as Bonnie (Meanie) did. I don’t want her 
to suffer as Bonnie must have. Do you know what this 
might be? What can I do to help her? Is this curable? 

How long should I wait to put her down? 
Thank you,  

 Ann Gilmore 

Hi Ann, 
I’m sorry to hear that Thelma isn't doing too well! She is 

getting up there in age, so it’s tough to tell if she suffers from 
what Bonnie had or a list of other issues that can happen to 
older hens. Since you say her crop and the area around it are 
puffy, I would investigate that first. Can you smell a sour or 
yeasty odor on her breath? Has she regurgitated anything? If 
so, then she could either have sour crop or an impacted crop. 
You can handle sour crop with an antifungal like nystatin, but 
an impacted crop may involve a visit to the veterinarian. But 
if the tissue around the crop and at her belly is puffy, like a 
water balloon, then she has water belly. This can come from 
ingesting something toxic, an infection such as peritonitis, 
or   more likely, considering Thelma's age —  organ failure. 
Water belly is often fatal, so deciding when to put her down 
is mostly about considering whether the treatment is worth 
the pain  —and if treatment will even make a difference. She 
is already feeling bad enough that she doesn’t want to eat, so 
Thelma may be trying to answer that question for you. 

Marissa 

Thank you for your prompt  
response, Marissa. I had Thelma put down yesterday, 
October 3rd. It was hard. Her eyes were still bright! 
She got a scrambled egg as her last meal. I forgot to 
ask you about two golf-ball-sized eggs that she laid. 
They were mostly all albumin with a pencil-sized yolk! 
I figured that they were the last of her lifetime supply 
of eggs. Could this idea be right? Or was it from organ 
failure resulting from bacterial influenza all my chickens 
caught years ago? 

Thank you for the fun magazine! 
Best, Ann 

Hi Ann, 
I’m so sorry for your loss but glad that Thelma is at peace. 

It is hard to put down an animal that we truly love, even 
knowing that we are doing what is best for them. 

Regarding the eggs: that’s difficult to answer because it 
could have been either of those. Also, stress itself affects egg 
production and quality, and Thelma was certainly stressed. It 
can be tough to tell without necropsy, and sometimes, even 
that isn’t definitive. 

Thank you for trusting us as your source of chicken  
knowledge! 

Marissa 
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CHICKEN STUMBLING 
AROUND 

Hello. One of my hens started 
stumbling around today like she 
was dizzy. She’s eating and hopeful-
ly drinking. What can I do? Please 
advise. 

Carol 

Hi Carol, 
If she’s eating and drinking, she most 

likely isn’t sick from mold or other 
neurological diseases. And if you can’t 
see any wounds, she probably didn’t 
get clocked upside the head. I would as-
sume it’s nutrient deficiency first, both 
because it’s very common and because 
it’s straightforward to treat. Simply 
buy some Nutri-Drench for Poultry or 
some Rooster Booster Poultry Cell and 
put it in her water. You can even drop it 
into her beak; she won’t overdose since 
the vitamins are water-soluble. If this 
is nutrient deficiency, you should see 
improvement within a week. 

If you don’t see improvement, 
investigate for mold: in her feed, her 
bedding, corners of the coop, etc. While 
there isn’t a cure for mycotoxicosis, the 
best thing you can do is remove any 
mold once you find it because a chick-
en can’t even start to improve until you 
remove what is making her sick. 

Many neurological issues can cause 
a lack of coordination and vision 
problems. Since many are nutritional, 
there’s hope for your hen! I hope she 
improves soon. 

Marissa 

Thank you, Marissa, for your info. 
When I let her out of the coop this 
morning, she seemed much better, 
normal even. I did give her Rooster 
Booster in her water last night.

Also, I added some to all the 
hens’ water this morning. I also fed 
them oats with yogurt and molas-
ses. Suspected nutrient deficiency 
surprises me because I feed them 
Kalmbach Feed. I give them half 
Flock Maintainer and half Layer 
feed. She is a very good laying hen.

Should I give her ALL layer feed 
not mixed with maintenance feed? 
I didn’t want to overstimulate my 
hens’ reproductive organs by push-
ing for more eggs. Please advise 
me. Thank you! 

Carol

Chickens can experience nutrient 
deficiency even on the best feed. It can 
happen if the feed isn’t formulated so 
that she can use it, if she has genetic 
conditions, or if she has experienced 
malabsorption syndrome (a virus that 
interferes with how a chicken absorbs 
vitamins). 

Kalmbach is an excellent feed brand, 
though, so if it was a deficiency, it was 
caused by something specific to how 
she absorbs nutrients. 

Regarding overstimulating reproduc-
tive systems: that won’t happen with a 
good diet. A bad diet will keep a hen 
from laying eggs or will create flawed 
eggs, but a perfect diet allows her to lay 
eggs according to her body’s abilities

Overstimulating reproductive sys-
tems can happen if you don’t allow 
your chickens to experience seasons 
and circadian rhythms. (This often hap-
pens in commercial egg facilities.)

Forced molt and providing too many 
hours of light can make her lay more or 
larger eggs than her body really should. 
If your hen acts healthy and energetic, 
and her shells are nice and thick, then 
there’s nothing wrong with how you are 
mixing her food. 

If you don’t already do so, I recom-
mend providing a free-choice oyster 
shell because layer feed is intended to 
provide the right amount of calcium for 
regular laying, and deviating from that 
could mean she doesn’t get as much as 
she needs. Providing that oyster shell 
means she will eat her supplemental 
ration according to her needs. 

I’m glad to hear that she is doing 
better, and I hope this is a one-time 
malady. 

Marissa 

WHEN DO HENS 
LAY AGAIN? 

I have a question. When a hen 
hatches her eggs, how long will 
it be before the hen starts laying 
again? 

Bill 

Hi Bill, 
Great question! It can depend on how 

much time she is willing to dedicate to 
being a mom. I’ve had hens that raised 
chicks for four weeks, then they made 
it clear that the chicks were established 
and on their own, and the hens started 
laying again two weeks later. I've also 
had hens that wanted to keep being 
moms when the chicks were eight 
weeks old. After they finish parenting, 
they should start laying eggs if it’s not 
molting season or the days aren’t short 
due to winter. 

I hope this helps! 
Marissa 

PELLETED LIME 
Hi, I have read and liked the  

magazine for years. I need to lime 
my yard with pelleted lime and 
want to know if my ducks and 
chickens will eat the pellets and will 
it harm them. 

Travis 

Hi Travis, 
This is a critical question! Not all 

“lime” is created equal, so it’s essential 
to buy the proper lime. Avoid construc-
tion lime (calcium hydroxide), which 
is for masonry and is caustic when 
wet. This will harm the chickens’ feet 
and their digestive tracts. It can also be 
labeled builder’s lime, hydrated lime, 
slack lime, caustic lime, and pickling 
lime. Agricultural lime (calcium car-
bonate) is essentially the same thing in 
baking soda substitute and a component 
of eggshells, so that is a lot safer. It can 
also be labeled barn lime and garden 
lime. Confusing, right? Often, poultry 
owners lean toward products already 
manufactured and sold to address these 
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concerns. First Saturday Lime contains 
hydrated lime but blends it with other 
products, so it’s not caustic but provides 
the same benefits. Sweet PDZ isn’t lime 
at all but zeolite, which absorbs ammo-
nia and neutralizes acids. Both products 
have great reviews. Both First Saturday 
Lime and Sweet PDZ are also good for 
gardens, so you’re adding more benefits 
if you compost your coop waste. 

Yes, the chickens could eat the 
pelletized/crushed kind. They can 
breathe the powdered kind. For liming 
your yard, you can apply it after the 
sun goes down, when the chickens are 
in the coop anyway, and it will settle 
overnight, so it absorbs by morning. 
For coops, thoroughly clean your coop, 
then apply the lime or zeolite into the 
corners and anywhere that moisture 
collects. Wear a face covering to protect 
yourself from the particulates as well 
as your chickens’ dander. Then put 
bedding, such as straw or pine shavings, 
on top of the lime/zeolite. The chickens 
will dig around in it since that’s what 
chickens do, but they won’t have nearly 
as much contact with it I hope this 
helps! 

Marissa 

BREEDING LIGHT 
BRAHMAS 

This spring, I want to breed my 
Light Brahmas. We have an extra 
coop to do it in and wonder if you 
have any tips/tricks to help it go 
smoothly. 

Thanks, 
Kiely Kinchla, Massachusetts 

Hi Kiely, 
Breeding chickens is so exciting, and 

Light Brahmas are such great birds. 
Here are some tips: 

If you have any roosters that are NOT 
Light Brahmas and have been in the 
same coop as your Light Brahma hens, 
then you need to separate the breeding 
flock at least two weeks before you 
set the eggs, to be sure only the Light 
Brahma rooster fertilized the eggs. 

Be sure your chickens have gotten to 
know each other before separating them 
into the smaller coop. There will be 
fewer fights that way. 

Light Brahmas tend to go broody, but 
that can be hard to predict. If one goes 
broody, then all you need to do is gather 
fertile eggs from the other hens and 
stick them under her, and she will incu-
bate them. You can probably set 12 eggs 
under her. Try to give her all the eggs 
simultaneously, so they start developing 
at the same time. 

Once a hen sits on the eggs, isolate 
her, so the other hens don't go into 
her nesting box. They could break the 
eggs or lay more eggs. Then those eggs 
develop at a different rate and might not 
be ready to hatch until that hen is off 
the nest with her other chicks. 

If you can’t separate the hens, take 
a pencil and mark all the eggs that you 
want your broody to hatch, so you can 
remove any other eggs and put them 
under another hen or bring them into 
the house. 

If you need to store the eggs until you 
have enough to incubate, bring them 
into the house and keep them in a cool 
location, about 50-60 degrees F, pointy 
side down. You can store them for up 
to 10 days, but the fresher the eggs are, 
the better. 

Once your hens are sitting on eggs, or 
once you have enough eggs to incubate, 
it’s okay to remove the rooster from the 
coop.  

We would love to see pictures and 
hear how it went! 

Marissa 

RAISING DUCKS 
Hi Marissa,  

I read the articles encouraging 
one to get ducks, and I looked 
carefully for the details which make 
it all work. I did not find everything 
explained. 

I had successfully raised chickens 
for over 20 years. When I decided 
to add ducks to my ranch, I read 
everything in Backyard Poultry 

magazine and books and spoke to 
the people at the feed store. The 
one, significant thing none of these 
sources revealed was the extreme 
libido of drakes and that you should 
have three to four ducks to each 
drake. I bought four ducklings and 
ended up with three males to one 
female. She suffered prolapses 
many times, and eventually, the 
drakes drowned her in their sex-
ual overactivity. We found her at 
the bottom of their pool. When 
I spoke to the people at Metzer 
Farms hatchery, they told me about 
the problem and suggested more 
females.   

The trouble is, most feed stores 
or hatcheries do not identify which 
sex you are buying. The other 
problem is anyone touting the joy 
of having ducks never mentions the 
overactive sexual activity of drakes. 
We would have spared our little 
duck pain and death, had I known 
to specify the sex of the ducklings 
when I purchased them. These ar-
ticles you presented either did not 
mention drakes’ high sexual activ-
ity or mumbled something about 
having more ducks than drakes but 
did not explain why. It would help 
if you were sure all these facts are 
made clear to people wanting to 
get ducks. 

Thank you, 
Lolly Scholtz, Arizona 

Hi Lolly, 
Yes, you are correct! Thank you! 

In addition, people should never keep 
chickens with drakes because the 
drakes can kill a hen through mating. 
An article specifically on drakes and 
their drawbacks will be in Backyard 
Poultry’s near future. 

Marissa 

FEEDING MY CHICKENS 
I have 12 chickens: three rooters 

and nine hens. They are five months 
old, so I feed them a mix of Flock 
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Raiser and laying feed. They are both crumbles. I feed 
them in a large pan, and it seems that they are not 
eating all of the feed that I am putting out. I only give 
them two large scoops of each food in the morning 
and evening, but there always seems to be a lot left 
over. Should I feed them something else besides the 
crumbles? 

Raymond 

Hi Raymond, 
I’m not sure if you’re asking about meeting nutritional 

needs or avoiding waste, so I will address both. 
Regarding nutritional needs: If you provide a balanced 

feed, don’t worry if they don’t eat all of it. They eat what 
they need. Adding something else to it, to encourage them 
to eat more, could make the chickens overweight. And Fatty 
Liver Hemorrhagic Syndrome, from obese chickens, is dead-
ly. To be sure the feed is balanced and good-quality, I like 
to look at unaffiliated reviews in addition to the nutritional 
analysis. Also, pay attention to how well the chickens grow 
their feathers back after a molt, how thick the shells are, and 
whether they have the energy to undergo all their natural 
behaviors. 

Regarding waste: When there is a lot leftover, or when 
the chickens scatter the food, it creates waste that eventu-
ally leaves a dent in your wallet. I solved this problem by 
providing pellets instead of crumble. Many food companies 
offer the same formulations in both pellets and crumbles, and 
I only need the smaller crumbles when I have smaller birds. 
Another option would be to remove the feeder at night, when 
you lock up the chickens and put it in a metal trash can (with 
a lid) until the following day. This would prevent spoilage 
and keep rodents away from it, so you can safely provide the 
remainder of the food the next day. 

Marissa 

WISHBONE 
Is there any validity to the old farmers’ tale that a 

long egg will be a rooster and a round egg will be a 
hen? What is the function of the “wishbone?” 

Carman 

Hi Carman, 
There is no validity to any claims that egg size/shape deter-

mines gender. The size/shape is usually determined by how 
long the egg stays in the oviduct and conditions of the egg 
process (such as whether the hen is stressed). 

You’re the first reader, so far, who has asked about the 
wishbone! Per our story by Tove Danovich, “The furcula, 
as the bone is actually called, hangs off the bird’s skeleton 
like a necktie and helps stabilize them for flight, a thing that 
modern turkeys don’t do much of anymore.” Here is Tove’s 

great story about the tradition of breaking the wishbone, if 
you would like an interesting read: 

backyardpoultry.iamcountryside.com/eggs-meat/thanksgiv-
ings-wishbone-traditions-have-a-long-history/ 

Marissa 

SOFT-SHELLED EGGS 
I have a Barred Rock chicken who always lays soft-

shelled eggs. They are often wasted. I had her checked 
at the vets, and she has inflammation and is not lacking 
calcium. The vet suggested an ultrasound, but that is 
too expensive. Would you have any suggestions about 
how to help my chicken? 

Thank you.  
Linda

Hi Linda, 
If you announce on Facebook that a chicken lays soft-

shelled eggs, they will scream at you, “Add oyster shell!” But 
you already know, per your vet, that it isn’t the issue. And 
often, it’s not. The truth is that many diseases can cause poor 
eggshells, and many of these don’t show symptoms. 

Egg drop syndrome and infectious bronchitis, both viral 
diseases that have to run their course, might infect a flock, 
and you may not notice any symptoms until you get those 
poor shells. Inflammation within the oviduct is an internal 
symptom of both EDS and IB. With both of these condi-
tions, the eggs often return to normal, but it takes time. The 
average is six months to a year before shells appear normal. 
But please keep in mind that it might not become normal. At 
that point, it’s up to you whether your hen is a producer or 
a pet. You can provide vitamins and probiotics in the mean-
time, which are great for healthy chickens and those needing 
a health boost. Be sure the products are made for poultry 
because bacteria that serve as probiotics for humans aren’t 
always the same that benefit chickens. I hope this helps! 

Marissa 

Thanks so much. She will remain a pet, and I will just 
see how it goes after adding some probiotics.   

Linda 

SILKIE QUESTIONS 
I am in the process of constructing my first coop 

and run to purchase a small backyard flock of Silkie 
chickens in the spring. I have a couple of questions I’d 
appreciate your input on. 

1) Do the roosting poles need to be lower for Silkies 
in the coop than you would have for larger chicken 
breeds? If so, any suggestions on a good starting 
height? 

(continued on next page)
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2) Are three to five chickens enough to create a 
healthy social group for them? Or do I need to expand 
my plans/coop size to include more? 

3) I’ve read that your site doesn’t advise cedar 
shavings for bedding. Are there any woods/materials 
I should avoid using when building the coop, such as 
pressure-treated lumber, etc.? 

Many thanks, 
Megan  

Hi Megan, 
I recommend lowering the roosting bars a little bit, or at 

least arranging them in “steps” so they can fly up and down 
in short hops. High roosting bars are a leading cause of bum-
blefoot because the chickens land so hard that they hurt their 
feet, so lower bars are a good idea in any coop. The lowest 
bar can be about two feet off the ground, with each bar about 
18 inches higher than the last. 

Three chickens are enough for a good starter flock, and 
they will provide enough companionship for each other. If 
one hen is a bully and she picks on another so much that you 
must separate the victim for her safety, then it helps to have 
a fourth chicken, so everyone has a friend. But Silkies are 
docile chickens, so this is less of a worry. 

If it’s not wood that you would use as a toothpick, I 
wouldn’t recommend it as coop bedding. But feed stores 
have made it easy for you by selling bales of pine shavings 
— some of the safest and least expensive bedding material. 
You most likely wouldn’t find shavings from pressure-treated 
wood or toxic plants/trees unless you collected chips from a 
landscaper or arborist. So just stick to the feed store “flake” 
shavings, and don’t receive chip drops for your birds, and 
you will be fine. 

Good luck with your Silkies! We would love to see pic-
tures when they’re in their new home! 

Marissa

BUMBLEFOOT 
Hi, I have a chicken with bumblefoot and have been 

to the vet several times. She had both feet debrided 
and has been on several rounds of antibiotics, but she 
is still having issues. One footpad is quite swollen and 
hard. The vet said he wasn’t sure if it was scar tissue or 
an active infection. There isn’t a scab on the surface. It 
is bothering her because she limps and stands on one 
leg. I have read a lot and am out of ideas on how to 
help her.  

I lowered the roosting bar. Someone at the local 
feed store told me to put Vaseline on it every day, but 
I don’t understand how that will help if there isn’t a 
scab to treat or protect. Not sure if I should wait it out 
and see if it gets worse or eventually improves without 

treatment. I’m interested in hearing what you have to 
say or if you can point me toward any resources. 

Thank you! 
 Kelsey

Hi Kelsey, 
I’m sorry that your hen is in so much pain but happy to 

hear that you’re seeking veterinary treatment. 
First, I would like to direct you to several stories on our 

website which might provide some insight. In this first one, 
the author describes several antibiotics which did/didn’t 
work for her bumblefoot issues:backyardpoultry.iamcoun-
tryside.com/feed-health/lessons-from-a-neverending-bat-
tle-against-bumblefoot-in-chickens. 

This second story describes other foot problems you might 
consider since there isn’t a characteristic scab. Perhaps you 
could be dealing with gout, which is painful and causes swol-
len tissues, and not bumblefoot. There are two types of gout: 
articular and visceral. They can be caused by feeding excess 
protein or organ malfunction (mainly kidney malfunction), 
though other causes exist. While there is no cure for either, 
the author suggests several ways of relieving pain: 
backyardpoultry.iamcountryside.com/feed-health/a-guide-to-
recognizing-and-treating-chicken-foot-problems.

I hope either of these resources can help your hen. 
Marissa

CHICKEN CHALLENGES 
I am a new chicken owner, and I know so little! I 

got five chicks in March 2021, so they are about eight 
months old, and one turned out to be a rooster. I’m 
feeding Dumor Layer Pellets, which I believe has oyster 
shell mixed in. My rooster is pooping a black tar sub-
stance. The hens do not have this issue. What should 
I do? One other issue, one of the hens is missing the 
feathers on the midsection of her back. It has been this 
way for about two months. I thought they would grow 
back, but they don't seem to be. I don't see her being 
“bullied” that I know of. Thoughts? 

Thanks in advance for any help with my naïveté! 
Aimi Baker

Hi Aimi, 
Black tar-like poops usually indicate two things: blood in 

the stool, often from internal bleeding, or eating something 
black such as blueberries or ashes. (Keep this in mind if you 
use wood ash in your dust baths.) Hopefully, you’ve been 
feeding them dark berries, so it’s nothing to worry about. 
But layer pellets provide too much calcium for any bird not 
actively laying eggs. This includes chicks and roosters. Many 
chicken owners, who wish to keep their roosters with their 
hens, switch to a grower such as Purina Flock Raiser and  

ask the expert
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offer oyster shell on the side, so all their 
chickens can eat the same feed without 
experiencing kidney issues. 

The missing feathers are most likely 
because of your rooster; this is where 
his feet hold on when he mates. They 
won’t grow back as long as he’s still 
mounting her. You could do several 
things: rehome the rooster if you don’t 
need him, buy her a “chicken saddle”  
to protect the area, or just let it be if 
she’s not getting hurt. Unless she has 
abrasions that are getting infected, the 
lack of feathers is unsightly and makes 
for some bad Instagram photos. The 
choice depends on your own flock  
management goals. 

I hope these answers can help  
alleviate your challenges! 

Marissa

CHICKENS DYING 
Hello, I have lost some chickens 

and hope to find out what is killing 
them. On day one, they are listless 
and white discharge is coming 
out of their butts, then I find them 
dead. 

Paula 

Hi Paula, 
I’m sorry to hear that you’re having 

problems! White discharge and white 
feces can mean several things, so I 
recommend that you take one of your 
chickens to get a necropsy so you can 
target the problem. 

Examples include Mycoplasma 
gallisepticum, vent gleet, and Gumbo-
ro disease. Gumboro isn’t common in 
the United States, but if it’s diagnosed 
in your chickens, you need to act fast, 
so it doesn’t spread into the commu-
nity. Mycoplasma requires antibiotics 
and respiratory care, and vent gleet 
often only requires bathing the vent in 
povidone-iodine to kill the fungus or 
bacteria that has infected the vent. 

I hope you can get to the bottom of 
what is killing your chickens.  

Marissa
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GUINEAS AND CHICKENS 
RAISED TOGETHER 

I have let my Guineas out of the 
chicken coop and yard because 
they seemed not to want to be 
cooped at night. They now wan-
der my 18 acres plus the neighbor 
farms, and frequently I see traffic on 
the farm road in of our house slow 
down or stop because they like to 
cross the street. 

When I let my chickens out to 
free-range under my supervision, 
the Guineas will come from wherev-
er they are and attack my chickens, 
causing them to run back into the 
fenced chicken yard. Why are they 
attacking the chickens that I raised 
them with? 

Raymond 

Hi Raymond, 
When trying to “train” Guinea fowl 

(and I use “train” in quotation marks 
because there’s only so much train-
ing that we can do), it’s important to 
remember that they’re still very much 
a wild bird, not that different from 
the ones still roaming free in Africa. 
Compare this to chickens, which have 
been domesticated for thousands of 
years and bred for certain behavioral 
traits. A “domesticated” Guinea still 
wants to roam, even if raised from 
keet age with a chicken flock. If you 
have enough Guinea fowl, especial-
ly enough males, they will develop 
an “us or them” mentality against all 
other species. Is this a good thing or a 
bad thing? That depends on if “letting 
Guineas be Guineas” works for your 
setup. Some people control these issues 
by reducing the number of male Guinea 
fowl; some keep fewer Guinea fowl, 
so they depend on the chicken flock 
for protection. Others build their coops 
around Guineas’ needs since chickens 
are more adaptable. No matter how you 
choose to manage them, remembering 
that Guinea fowl are their own species 
— and not chickens — will help when 
focusing on their specific challenges. 

Marissa 

DOUBLE-YOLKED EGGS 
Three of my pullets have started 

to lay. As the girls adjust to being 
laying hens, there have been sev-
eral double-yolked eggs. I under-
stand that it is because of two yolks 
in the tract getting trapped in one 
shell. However, it did cause me to 
wonder if hens can have twins and, 
if so, are they viable? Thanks! 

Ronna Brown 

Hi Ronna, 
Great question! While it’s possible 

for both of those yolks to be fertilized, 
they don’t usually hatch out twins. The 
living space is so small, even though 
it is more significant than a standard 
egg because of the double yolks, and 
it doesn’t leave enough room for both 
growing fetuses. There are YouTube 
videos that show twins hatching, 
though. Many of these do have a tough 
time getting out of the shell. Here is 
one: youtube.com/watch?v=_Iu98rB-
cWu8 

Marissa  
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all cooped up

ALL COOPED UP:  

Turkey 
Coronaviral 

Enteritis 
BY LACEY HUGHETT

Once ingested, the 
virus incubates for  

40-72 hours as it makes 
its way to the intestine.

THE FACTS:  

What is it? An acute contagious dis-
ease found in turkeys that affects the 
digestive tract.    

Causative agent: Turkey coronavirus 
(TCV)   

Incubation period: 2-3 days, but may 
be slightly less.   

Disease duration: Around two weeks 
for clinical signs to disappear, several 
weeks for weight regain.   

Morbidity: Very high  

Mortality: Depends on the age of the 
bird; it can be low to high.   

Signs: Weight loss and diarrhea, dehy-
dration, poor egg production, depres-
sion.   

Diagnosis: PCR or serology testing or 
viral isolation in a lab. It has to be dis-
tinguished from other enteric pathogens 
that cause similar symptoms.   

Treatment: There is no vaccine. 
Supportive therapy and antibiotic 
treatments can help prevent secondary 
infections.   

Zoonotic: No   

THE SCOOP:  
Coronaviral enteritis is also known as 

blue comb disease, infectious enteri-
tis of turkeys, or turkey coronavirus. 
It spreads horizontally through the 
fecal-oral route and attacks the diges-
tive system of predominately younger 
turkeys. Older 
birds can get the 
disease as well. 
Their survival rates 
are better, and 
the clinical signs 
are generally less 
severe. In layers, 
the egg production 
will drop, and the 
produced eggs are 
paler than their 
regular coloration.   

A bird can ingest 
the virus through 
infected droppings, feed, or bedding. 
Once ingested, the virus incubates for 
40-72 hours as it makes its way to the 
intestines. TCV targets the intestines, 
specifically the epithelial cells found 
there.   

The epithelium in the intestines plays 
a couple of significant roles in the 

body. It’s a thin layer of cells lining the 
tract, and it predominately helps absorb 
nutrients into the body as it moves 
through the intestines. It also helps with 
digestion. The epithelium serves as a 
barrier between the bacteria in the intes-
tines and the rest of the body, so if this 

wall is breached, 
it leaves the host 
open to secondary 
infections.   

While acutely 
infected, the cells 
in these areas end 
up changing shape 
due to the virus. 
Additionally, the 
hair-like microvilli 
on these cells are 
destroyed, great-
ly reducing the 
functionality of the 

intestinal tract. The intestines absorb 
water back from the contents before 
defecation in normal birds, so if that 
isn't effective, the sick bird begins to get 
diarrhea and become dehydrated.   

Due to it being unable to process 
feed and receive nutrients properly, the 
bird quickly loses weight and gets the 
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All information in this article has 
been vetted for accuracy by Dr. Sherrill 
Davison, Poultry Specialist at  
University of Pennsylvania School of 
Veterinary Medicine.  

LACEY HUGHETT is a registered 
nurse, artist, author, mom, and 
homesteader based out of 
Reno, Nevada. She focuses on 
sustainability, heritage breed 
preservation, and ethical animal 
raising. She has been raising 
poultry since she was six years old. 
She can be found on Instagram 
and Facebook at Hughett Heritage 
Farms.   

depressed, ill look of a sick animal. The 
virus is in full effect at this point, and 
any droppings the bird is passing is in-
fective and passing on the disease to the 
flock members. Older birds have more 
body weight and have a higher chance 
of outliving the viral load than younger 
birds. Once the bird has the virus, it is 
protected for life from getting it again.  

Since TCV attacks the intestinal 
tract, a postmortem inspection reveals 
lesions on the intestines, and the walls 
of the intestines are pale. The bursa 
of Fabricius, which houses part of the 
immune system, will be smaller than 
normal.   

Since this disease is similar to several 
other enteric types, a diagnosis must be 
made in a laboratory. Samples can be 
sent in on ice to local labs, vet offices, 
or cooperative extensions and usually 
consist of intestine tissue or contents. 
Before sending or collecting samples, 
contact these institutions to see what 
they require.    

TCV is one of the more contagious 
poultry diseases, and once it is in a 
flock, its morbidity can be as high as 
100%. Additionally, it easily infects 
neighboring flocks through flies, wild 
birds, or human vectors. Usually, 
younger birds get sicker, and likewise, 
more of them end up succumbing. Meat 
and eggs from recovered birds are safe 
to eat; there are no known zoonotic 
links.   

Treatment consists of supportive 
therapy. Vaccinations don't exist for 
this disease yet. Separating healthy 
birds from sick birds may be helpful 
to control the spread. Since birds are 
not receiving the nutrition they need, 
keeping them warm can help decrease 
their caloric needs while they are sick. 
Making sure water is available at all 
times is also essential.    

With the help of a vet, antibiotic ther-
apy can be utilized to help prevent the 
emergence of secondary infections. Not 
only is a bird more at risk when they 
are sick and underweight, but the cel-
lular breakdown of the intestinal tract 
also makes it possible for the bacteria 

living to cause an infection.   
The best way to prevent TCV is 

by practicing excellent biosecurity, 
as always. Birds can’t wear masks or 
social distance, but flocks can. If vis-
iting another flock, change any shoes, 
clothes, and equipment before interact-
ing with your home flock and insist that 
others do the same. Don't invite poultry 
owners to your house unless they also 
practice good biosecurity measures 
or meet friends at their place or out 
somewhere.   

Mechanical vectors are a potential 
source but are more difficult to con-
trol. Strategic planning to keep your 
birds as far from neighboring flocks is 
important. Avoid shared fencing, and if 
possible, keep wild birds out of poultry 
enclosures with netting. Clean and 
compost droppings frequently.   

Recovered birds will take weeks to 
months to regain their full health but 

won’t contract the disease again. They 
also won’t shed the virus, so they are 
safe to stay in the flock. Pet birds will 
be fine, and productive birds can still 
produce after the disease process has 
commenced.  

DEDICATED TO PROMOTING AND
PROTECTING STANDARD-BRED POULTRY
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This is my 10-year-old hen and rooster, named

Hoda and Otis. — Celestial Pittman, Oklahoma

 Here's my favorite hen, Dumpling. She's a 
California Tan. — Hannah Young, Illinois

My standard Cochin chicken. 

— Madison Dwyer, Maine
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Our Prairie Bluebell hen ready for her first clutch. 

 — Emerie Maldonado, Texas

My four beautiful Barred Rocks (Molly, Tilly, Bella, and 

Pea) all on a perch. — Lori Merklein, California

Biker Chick — Leigh Wiltison-Combs, Maryland

We had some family pictures taken and this is my daughter holding her favorite chicken named Snow White. Our daughter is seven and is our little 
chicken whisperer. — Madison Harrell, Florida
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from the kitchen

BY RITA HEIKENFELD

Jelly Rolls CLASSIC JELLY ROLL 
The little bit of oil gives a spongier texture to the cake,  
making it easy to roll up. 

INGREDIENTS 

1 cup all-purpose flour 
1 teaspoon baking powder 
¼ taspoon salt 
3 large eggs  
1 cup granulated sugar 
¼ cup water 
1 tablespoon oil 
2 teaspoons vanilla  
Confectioners’ sugar 
1 generous cup or so favorite jam, jelly,  
preserve, or marmalade 

INSTRUCTIONS 
1. Preheat oven to 375 degrees F.  
2. Prepare pan: Spray a jelly roll pan, approximately 
15"x10"x1", and place a piece of parchment paper on 
top. Spray parchment paper.

Make the batter: 
1. Blend flour, baking powder, and salt. Set aside. 
2. Beat eggs until thick and lemon-colored. This is 
important and will take a few minutes.  
3. Beat in granulated sugar gradually.  
4. Blend in water, oil, and vanilla.  
5. Slowly mix in dry ingredients just until the batter is 
smooth. Pour evenly into the pan. 
6. Bake 10-12 minutes until the cake springs back 
lightly when pressed in the center. Check after 10 
minutes. Don’t overbake, or the cake will be hard  
to roll.  
  
Roll it up: 
1. While the cake is baking, spread a dishtowel on the  
counter. Dust heavily with confectioners’ sugar.  
2. When the cake is done, loosen around all edges and 
immediately turn upside down on the towel. Remove 
the paper carefully. You might get a bit of resistance 
when you pull the paper away.  
3. While the cake is still hot, I like to roll the long 
side into the sugar-dusted towel, using the towel to 
nudge the cake. (This initial rolling helps “shape” the 
roll.) Now some folks like to roll it up from the short 
side to get a thicker roll.  
4. Don’t roll up too tightly, as this could cause it to 
crack. Let cool eight to 10 minutes. Unroll.  

JELLY ROLLS HAVE become trendy again. No surprise 
to me since the ingredients in jelly rolls are what we 
usually have on hand, especially if you raise chickens for 

eggs.  
The pandemic found many of us at home, doing more 

cooking and baking than ever before. And in the process, lots 
of folks found enjoyment in retrieving vintage family recipes. 
Desserts were, and are, especially popular, and jelly rolls are 
soaring to the top of the list.  

So, whether you’re looking for a show stopper to cap a 
romantic Valentine’s dinner or a do-ahead lovely, light dessert 
for springtime entertaining, a jelly roll fills the bill. 

I’ve been tweaking this jelly roll recipe for quite a while, 
and I’m so pleased with how it turns out, reliably “rollable” 
every time. Jelly rolls are often called sponge cake because 
of the ingredients and how the roll bakes up with a spongy 
texture, easy to roll. 

Now I will tell you a jelly roll pan is a practical investment. 
A sided pan allows enough space and height for a sponge 
cake batter to bake correctly. It has uses far beyond a cake. I 
use mine for baking and roasting multiple foods. 
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Fill jelly roll: 
Spread with a thin layer of jam close to 
edges. Roll again. Trim edges. (Those 
are for you!) Place seam-side-down on 
a platter. Sprinkle with confectioners’ 
sugar.  Slice and serve. 
It’s even better the next day after the 
filling has soaked into the cake a bit.  
  
Storing jelly rolls: 
They keep nicely for several days, 
wrapped well, in the refrigerator. 

You’ll probably need to sprinkle more 
powdered sugar on top before serving. 
A jelly roll filled with jelly/jam can be 
frozen, well-wrapped, for three months. 
  
Brushing with liqueurs: 
Feel free to brush your cake lightly with 
your favorite liqueur before spreading 
the jam. Coordinate flavors, and you’re 
good to go.    

TIPS:
“OH NO, MY CAKE 
CRACKED!”  
It happens once in a while and 
means the cake was overbaked or 
rolled too tightly. Not to worry, as 
long as you can roll it up. Confec-
tioners’ sugar is a great culinary 
band-aid — just add more to cover 
the cracks.  

IS YOUR BAKING POWDER 
FRESH? 

Regardless of the “use by” date, 
the day you open the baking 
powder, write the month and year 
on the can. Baking powder stays 
fresh at least a year after opening 
when kept in a cool place away 
from light.  

Check for leavening power by stir-
ring a spoonful into a cup of warm 
water. It should fizz up immediate-
ly. If not, it won’t leaven.  

Top left: Batter ready for oven.  
Top right: Pull parchment paper off carefully.  
Bottom: Roll up in dusted towel.

RITA HEIKENFELD is a certified modern herbalist, culinary educator, 
and author. She's a former adjunct professor at UC. Contact Rita at: 
rita@communitypress.com or see her website abouteating.com.

CHANGE IT UP! 
FRUITED WHIPPED CREAM  
FILLING: 

Whip one cup whipping cream 
with three tablespoons of confec-
tioners’ sugar and one teaspoon 
vanilla. Spread over cooled cake 
and sprinkle diced strawberries 
over the whipped cream filling. 
Roll up and store in the refriger-
ator. 

ALMOND CREAM FILLING: 

Whip one cup whipping cream 
with three tablespoons of con-
fectioners’ sugar and ¼ teaspoon 
almond extract. Spread over 
cooled cake and sprinkle toasted 
sliced and chopped almonds over 
the whipped cream filling. Roll up 
and store in the refrigerator. 
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WHO CAN RESIST joining friends and family at 
the table with a refreshing pot of tea and an as-
sortment of delicious bite-sized dishes of Chinese 

dumplings and other tempting appetizers and desserts? It’s an 
opportunity to relax and socialize for the time-honored tra-
dition of dim sum, a favorite Cantonese meal usually served 
from late morning to lunchtime. 

The name itself is very inviting — translated into English 
as “so close to the heart” or “touch-the-heart.” The custom of 
sharing a variety of delicacies served in bamboo steamer bas-
kets began in the 19th century in the port city of Guangzhou, 
the capital of Guangdong, a thriving province in the southern 
region of the People’s Republic of China, bordering Hong 
Kong and Macau. 

Silk Road travelers and other merchants would often take a 
break at tea houses while selling their wares. Having some-
thing to eat that wasn’t too heavy or filling was perfect for a 
quick stop before returning to work. Over the years, dim sum 
gatherings have become a more leisurely get-together, lasting 

longer to chat and relax, with some enjoying a game of 
mahjong in-between bites and sips of tea. It’s also a popular 
menu served at weddings, anniversary celebrations, and other 
special occasions.   

The array of dishes available is mind-boggling, with literal-
ly hundreds of tempting choices brought to the table on carts, 
served family-style. The artistry in presentation is a sight to 
see — savory dumplings, wontons, and spring rolls filled 
with tender morsels of seafood, chopped meats, and vegeta-
bles. One can choose steamed, baked, stir-fried, or deep-fried 
items in a marinade or served in various soups. Sticky rice, 
pan-fried noodles, and other side dishes fill the table, paired 
with savory dipping sauces.  

Rounding out the meal is a selection of delicious desserts 
that delight both the eyes and appetite, including the famous 
Chinese egg tarts filled with a smooth and creamy custard 
nestled in a flaky and buttery puff pastry.   

There are two versions of this sweet indulgence in China. 
One is from Macau, a region on the south coast of the South 

Chinese Dim Sum  
STEEPED IN TRADITION

from the kitchen

BY CAPPY TOSETTI
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China Sea. Macau was a Portuguese 
colony until 1999, so it makes sense 
that many foods from faraway are still 
enjoyed in the area, such as the famous 
pastéis de nata custard tart with its sig-
nature singed caramelized topping. 

The other is the Hong Kong or Chi-
nese tart resembling those in England 
with its silky smooth and glossy custard 
filling — a favorite treat served at after-
noon tea. It’s no wonder the dessert is a 
favorite in Asia, as British Hong Kong 
was a colony and dependent territory of 
the British Empire from 1841 to 1997. 

Both versions have similar ingredi-
ents, but the Portuguese tart uses egg 
yolks and is baked at a higher tempera-
ture, while the British recipe calls for 
whole eggs.  Ideally, each rendition is 
baked in individual three-inch tins for 
the classic look of little tarts, repre-
senting a fusion of culture and cuisine 
steeped in tradition. 

Here’s one recipe for Chinese egg 
tarts (daan taat) with its British roots 
served at dim sum meals and found 
in many Chinese bakeries. One can 
prepare the crust from scratch or use 
store-bought puff pastry. There are 
many different ways to prepare it; some 
suggest baking the pastry before filling 
with custard, while others, such as 
this recipe, bake them together. This is 
merely one version. 

PASTRY RECIPE
MAKES 12 TARTS 
Buttery, crispy, crumbly.  
 
2 cups all-purpose or cake flour  
plus extra for dusting the counter  
and one’s hands. 
¼ teaspoon salt 
¼ cup powdered sugar 
2 tablespoons beaten whole egg 
(see custard recipe) 
Dash vanilla extract (optional) 
1 stick unsalted butter, room  
temperature 

1. Sift flour, sugar, and salt. 

2. Add softened butter. Bring the  

mixture gently together with one’s 
hands. Do not overwork pastry dough. 

3. Whisk eggs and add to mixture. If 
too sticky, coat hands with flour. 

4. Mix until it comes together. If the 
dough is too crumbly, add a teaspoon 
of milk.   

5. Form the dough into a ball and cover 
with plastic wrap. Refrigerate for one 
hour. 

*A note about powdered (confection-
ers’ or icing) sugar. It’s the same as 
granulated white sugar, but it’s pulver-
ized into a powder and mixed with a 
small amount of cornstarch. 

CUSTARD FILLING 

6 tablespoons sugar 
¼ teaspoon salt 
¾ cup hot water 
4 eggs beaten (reserve two 
tablespoons for pastry dough) 
¼ cup evaporated milk 

Dash vanilla extract 

1. Melt sugar and salt in the hot water. 
Mix until dissolved and let cool. 

2. Add eggs, evaporated milk, and 
vanilla. Stir and combine well. 

3. Strain the custard filling into another 
bowl to ensure there are no bubbles. 
Important in getting a smooth and 
glassy look. 

4. Chill for 30 minutes. 

MAKING THE TARTS 

1. Remove dough from refrigerator. Let 
soften at room temperature.  

2. Spray tart tins with a light coating 
of oil. 

3. Roll out dough on a floured surface 
(0.2 thickness). Cut into four-inch 
circles with a fluted cutter (pastry will 
shrink some when baking). Press circles 
into tins. 

4. If one doesn’t have a fluted cutter, 
use the end of a chopstick or fork to 
make a crimped edge. (You can use a 

muffin tin instead of tart tins). 

5. Fill custard into each tin 80% full.  

6. Bake at 350 degrees F for 15 to 20 
minutes until the dough turns a golden 
brown, and a toothpick can stand in the 
custard filling. 

7. Let cool. Gently remove each tart 
from the tins. Best to serve warm. 
A light dusting of powdered sugar is 
optional. 

POPULAR AROUND THE 
WORLD 

One doesn’t have to travel to the city 
of Guangdong to partake in dim sum; 
it’s a favorite treat in every continent 
where Chinese restaurants dot the land-
scape. It can be a culinary adventure 
exploring different delicacies on the 
menu, especially if Chinese egg tarts 
are included for dessert. 

To learn more about these traditions 
involving tea and the array of foods to 
share, a bit of reading can explain more 
before sitting down at the table. One 
book shines a light on the subject: The 
Dim Sum Field Guide: A Taxonomy 
of Dumplings, Buns, Meats, Sweets, 
and Other Specialties of the Chinese 
Teahouse by Carolyn Phillips, author, 
food writer, speaker, and artist. Of all 
her accomplishments, Carolyn is es-
pecially proud of winning her Chinese 
mother-in-law’s approval long ago in 
1978 when preparing the family matri-
arch’s favorite foods for dinner.   

How wonderful those age-old tradi-
tions are still honored today. Dim sum 
touches the heart with the warmth of 
soothing tea and tasty bites that bring 
people together at the table. 

Chī hăo hē hăo (Enjoy your meal!)  

CAPPY  TOSETTI lives in Asheville, 
North Carolina with her three 
rescue dogs that help her with 
Happy with Cappy Pet Sitting. 
She’s putting things in motion to 
someday crisscross the country in 
a vintage travel trailer visiting draft 
horse and goat farms. 
cappyt@att.net
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DIRECTIONS:  

1. To begin, dice uncooked bacon and 
cook in a small pan till crispy.     

2. While frying bacon bits, we will 
cook our potatoes in an Instant Pot. To 
do so, place the wire rack at the base of 
the pot and pour one cup of water into 
the bottom of the pot. Arrange all eight 
potatoes on the wire rack. With the lid 
set to “sealing,” cook potatoes on “man-
ual” (make sure it’s high pressure) for 
10 mins. When finished, allow pressure 
to release for six minutes naturally, then 
quick-release.    

3.  Carefully remove potatoes to cool.   

4. Drain the cooked bacon. Be sure to 
set aside the bacon grease. 

5. In a small mixing bowl, beat togeth-
er eggs, seasonings, and milk until well 
blended.   

6. Dice cooled potatoes.

7. In a silicone muffin tray, place diced 
potatoes in the bottom of the tray in a 
single layer.  

8. Sprinkle potatoes with cheddar 
cheese and bacon.  

9. Top with egg mixture. Be sure to 
leave a little space as the eggs will 
expand while cooking. If you have any 
cheddar cheese remaining, use it to top 
each breakfast cup.  

11. Bake for 30 minutes at 350 degrees 
F.   

TO FREEZE — Allow breakfast cups 
to cool completely and then place them 
in a gallon freezer bag. Press out any air 
as you seal and freeze.   

I hope these delightful breakfast cups 
hit the spot and make busy mornings a 
little more enjoyable. 

HANNAH MCCLURE is an old soul 
homemaker and mother of four 
from Ohio. Gardening, keeping 
bees, sewing, raising chickens/
seasonal hogs, and baking/cooking 
from scratch are a few things she 
enjoys in her homemaking. Always 
learning and always chasing her 
littles. 
Find Hannah on Instagram 
@muddyoakhennhouse.

Cheddar Bacon 
Breakfast Cups 

BY HANNAH MCCLURE

WHAT YOU WILL NEED:  

18 fresh eggs 
1 teaspoon sea salt 
½ teaspoon ground black pepper  
1 teaspoon crushed red pepper 
1 teaspoon ground garlic powder  
1 tablespoon bacon grease  
1 cup milk  
8 small red potatoes, cooked then diced 
1lb bacon, diced and cooked 
1 cup sharp cheddar cheese 

THESE DELICIOUS CHEDDAR bacon breakfast 
cups are individually sized and perfect on-the-go 
breakfasts. Even better, you can make ahead and 

freeze for future breakfasts in a hurry. Freeze uneaten cups, 
and when ready to use, pull out the desired amounts and re-
heat in the microwave with a damp cloth for about a minute 
and a half. Time varies based on microwave wattage. The 
recipe below makes 24 cups. Either way you make it, enjoy!

from the kitchen
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babies on the move

WHILE RECENTLY speaking 
with John Metzer, owner of 
Metzer Farms, a large West 

Coast waterfowl hatchery, John began 
telling me about the unique routing 
system used to ship orders of day-old 
poultry across the United States. As 
I listened, I was amazed and became 
curious about routing systems used in 
other areas of the country. Consequent-
ly, I spoke with Jeff Smith, from Cackle 
Hatchery, in Missouri, and Tom Wat-
kins from Murray McMurray Hatchery 
in Iowa. Each of these hatcheries may 
ship over 200,000 day-old chicks per 
week during the spring and summer 
hatching season. The majority of the 
orders still ship through the U.S. Postal 
Service. 

Postal delivery guidelines require that 
all day-old poultry be delivered to the 
post office within 24 hours of hatching 
and reach their final destination within 
72 hours. Because the egg yolk absorbs 
into the abdomen of baby poultry short-
ly before hatching, they can survive up 
to 72 hours without food or water. 

According to Kimberly Frum, Senior 

Public Relations Representative with 
the United States Postal Service, postal 
regulations require they be shipped Pri-
ority Mail or Priority Mail Express. The 
Postal Service uses a network of ground 
and air shippers to ensure the birds 
reach their destination in the quickest 
possible time. FedEx is part of this 
network and today is the world’s largest 
air shipper of day-old poultry. 

SOME HISTORY OF 
POULTRY SHIPPING 

The United States Postal Service 
began shipping poultry through the 
U.S. Mail in 1918. Over 100 years later, 
millions of day-old chicks and other 
poultry are still shipped every year. For 
years, the post office transported boxes 
of day-old birds on regional routes 
in their trucks. They also carried the 
orders in the mail cars of trains. Hatch-
eries, usually smaller at the time, were 
regional and greater in number. They 
often supplied geographically close 
markets due to shipping limitations. 

As shipping distances increased, 
shipping methods also changed. Thou-

sands of boxes of day-old chicks began 
to be transported annually in the cargo 
holds of airlines that had contracts to 
carry the mail. This arrangement usual-
ly worked well, but as shipping volume 
increased, so did shipping mishaps. 
They sometimes held poultry boxes 
for prolonged periods in baggage areas 
or on tarmacs in extreme heat or cold. 
They were sometimes fit tightly into 
the holds of planes with other luggage 
and cargo, without adequate ventilation. 
Occasional misrouting also took a toll. 
Ground transportation was sometimes 
just as problematic. Jeff Smith told 
me a horror story about baby chicks, 
transported across Kansas, in a contract 
carrier’s uninsulated and unventilated 
truck. According to Jeff Smith and John 
Metzer, a hatchery often had to call the 
post office a week in advance, during 
the 1970s, to find out which zip codes 
they could ship chicks to the following 
week. Delays, irregularities, and prob-
lems with shipping orders became all 
too common. 

By the mid-1990s, the Bird Ship-
pers of America, an industry group 

How Did 
Those Babies 

Get to My 
House? 

If you have ever ordered 
chicks through the mail, you 
might be a bit amazed at the 

journey they took to get  
to your home. 

BY DOUG OTTINGER
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comprised of numerous hatcheries, 
began lobbying the Postal Service and 
Congress for improvements to the sys-
tem. In November of 2001, legislation 
to correct some of the problems was 
signed into law. Additional legislation 
was passed in the farm bill of 2002. 

POULTRY SHIPPING TODAY 
The entire shipping process starts at 

the hatchery on hatching day. If you 
have ordered chicks at different times 
of the year, you may have noticed that 
they came in various boxes. This is 
just not happenstance. According to 
Jeff Smith, Cackle Hatchery uses at 
least three different types of boxes for 
shipping. The weather during transit 
and at the final destination determines 
the kind of box used. One of the main 
differences is the size and type of 
vents on the sides. These vents can 
range from tiny circles on one kind 
of box, used during cold weather, to 
containers with many large vent holes 
used for shipments in the warmth 
of summer. In cold weather, smaller 
orders may also have a heat-generating 
pad placed in the box. You may have 
noticed that many shipping boxes have 
sides that angle noticeably inward in-
stead of being perfectly straight. These 
allow fresh air to circulate around 
and through the boxes when stacked 
together, allowing the chicks and other 
baby poultry to breathe. 

After filling orders, hatcheries stack 
the boxes on upright rolling racks, 
called “cages.” The cages move into 
insulated and ventilated trucks de-
signed for transporting day-old poultry 
and are taken to a regional post office 
or airport. Two or more truckloads 
may leave a hatchery every hatching 
day. Hatcheries may fill several thou-
sand orders on each of these days. 

AFTER LEAVING 
THE HATCHERY 

After the truck leaves the hatchery, 
the routing is far different than what 
you might expect. According to Tom 
Watkins at Murray McMurray Hatch-

ery, the current system works well. It 
ensures that over 94% of shipments, 
including those sent across the United 
States, reach their final destination in 
under 48 hours. 

John Metzer explained more about 
the routing system. You might think a 
person living in Southern California, 
who ordered baby ducks from Metzer 
Farms, 300 miles to the north, would 

receive the order via regional overnight 
truck delivery at their local post office. 
However, this is not the case. They used 
this “direct routing” system to multiple 
destinations years ago. It became part 
of the problem that made hatcheries and 
their customers demand change. 

On hatching days, two truckloads of 
day-old waterfowl orders travel from 
Metzer Farms to the U.S. Postal Service 

CLEAN. 
TREAT. 
HEAL.
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Distribution Center in San Jose, California. 
After speedy initial processing, the Postal Ser-
vice takes these boxes of little fluffballs to the 
Oakland International Airport, on the other side 
of San Francisco Bay. They are put on a FedEx 
cargo jet and transported to the main FedEx 
cargo hub in Memphis, Tennessee. At Mem-
phis, multiple shipments of day-old poultry 
from hatcheries and suppliers all over the Unit-
ed States are separated by zip code and placed 
on specialized pallets to fit into the holds of 
waiting jets. They are flown to regional FedEx 
terminals for final routing to the customer’s 
post office. This entire shipping process typi-
cally takes 48 hours or less. It is repeated with 
precision, day after day, year after year. 

According to Jeff Smith and Tom Watkins, 
shipments sent from Cackle Hatchery in  
Missouri or McMurray Hatchery in Iowa go 
through similar routing processes. Birds leav-
ing Cackle hatchery are taken to Springfield, 
Missouri, for regional Midwest distribution or 
to the Post Office in Kansas City for distribu-
tion to locations outside the region. Day-old 
poultry shipped from McMurray Hatchery in 
Iowa is taken either to the Des Moines, Iowa, 
airport or transported in hatchery trucks, 180 
miles North, to the  
Minneapolis-Saint Paul International Airport. 
Most of these orders route to Memphis for final 
overnight sorting and shipping after delivery  
and processing. 

Since most birds are currently routed through 
the Memphis area, Metzer Farms is building a 
new facility and hatchery there. According to 
John, it just makes good business sense. It will 
subtract one day from the total time a custom-
er's order is in transit. 

Next time you order baby poultry, whether 
from a well-known large hatchery or a special, 
smaller hatchery, you can start imagining your 
little babies' journey during their first two days  
of life!  

DOUG OTTINGER raises chickens, ducks, 
and geese on his small hobby farm. Doug's 
educational background is in agriculture, with 
an emphasis in poultry and avian genetics. 
Doug recently lost his wife and companion 
of 40 years, following her long battle with 
Multiple Sclerosis, and he is continuing writing 
and working from his small hobby farm in far-
Northewest Minnesota.  Rolling racks being loaded for transit. Photo courtesy of Metzer Farms.

babies on the move
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BY REBECCA KREBS

IT’S SPRING, THE season of 
mail-order chicks. Maybe you’re 
just getting started with chickens, 

or perhaps you’re a poultry veteran 
with your eye on a new rare breed. 
Either way, you’ve decided to bring 
some chicks into your life. But you’ve 
heard the recent horror stories about 
shipments of chicks arriving dead or 
so stressed that they die shortly after 
arrival. How do you ensure that won’t 
happen to your chicks? You can take 
several steps to lower the risk of your 
chicks experiencing shipping stress and 
save them if they do. 

WHERE TO BUY 
The first step is to select the best 

place to order chicks. Besides the busi-
ness’ reputation, the most crucial factor 
is how far the chicks must travel to 
reach you. They will benefit from less 
travel time and fewer climate variations 
if they ship from a nearby hatchery. 
Even better, you can eliminate any ship-
ping stress by picking up chicks from 
a reputable local breeder. Don’t feel 
confined to buy within a specific region 
if you find better options elsewhere; be 
aware that shipping conditions are more 
unpredictable the farther the chicks 
travel, even though they usually survive 
long-distance trips without negative 
effects. 

ORDERING CONSIDERATIONS 
Now that you have found a hatchery, 

it’s time to plan your order. Chicks are 
vulnerable to exposure and shipping 
delays caused by harsh weather, but you 
can prevent this by scheduling them 
to arrive in a mild season. Mid-March 
through mid-October is usually a safe 
time frame in the north. In the south, 
avoid hot summer temperatures. The 
fewer chicks in the shipment, the more 
cold weather affects them, which is 
something to remember when purchas-
ing from small-order chicken hatcher-
ies. 

How the chicks are shipped is almost 
as important as when. USPS Priori-
ty Mail has been the most common 

STRESS IN  
MAIL-ORDER  

CHICKS  
Choosing the best place to order chicks online 

to avoid shipping stress and how to save  
them if it occurs. 

babies on the move
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service used to ship live chickens in the United States. No 
shipping method is immune to delays or rough handling, but 
Priority Mail Express is the most reliable, generally arriving 
within three days. Mail-order chickens can handle three days 
in shipment, though two days is preferable. Casualties are 
high if they are in transit for more than three days. Still, these 
days I recommend paying the extra fee to ship via USPS 
Priority Mail Express if the hatchery offers that option. 

PRE-ARRIVAL 
Your order is placed, and you’re eagerly expecting your 

chicks. While you’re waiting, purchase everything you need 
to raise them. Set up the brooder and stabilize the tempera-
ture under the heat source at 95-100 degrees F at least 24 
hours before you expect the chicks. Time is of the essence if 
the chicks arrive stressed, and you don’t want to be caught 
unprepared when they need help recovering. 

Pick up the chicks immediately when the post office noti-
fies you of their arrival. Keep your vehicle toasty for the ride 
home, but don’t put the chicks directly in front of the heater. 

REVIVING STRESSED CHICKS 
Understandably, mail-order chickens are always some-

what stressed by shipping. It is normal for chicks to huddle 
together in the box and peep loudly. In most cases, they 
recover soon after you move them into the preheated brooder 
with warm water (with added chick electrolytes) and food. 
Gently dip each chick’s beak into the water to help them find 
it. You may need to dip their beaks a few times before they 
get coordinated. After they drink, show them the feed by 
mimicking a mother hen’s rapid tuk-tuk-tuk food call while 
sprinkling feed. 

Some chicks are inconsolable if they arrive severely 
stressed, while others are too weak to stand or cheep. They 
may not open their eyes when handled. If they have been 
in transit for more than three days, if there are dead chicks 
in the box, or if the box is damaged, assume the surviving 
chicks are extremely stressed. 

Constant warmth is critical for stressed chicks, and those 
that arrive shivering or weak from the cold need to be 
warmed up rapidly. Ten to 15 minutes under the blow dryer 
does the job. Monitor the temperature by holding your hand 
at the chicks’ level. They are too hot if they pant. 

When chicks are dehydrated and too weak to drink, you 
can hand-water them with an eyedropper until they are strong 
enough to drink on their own. Tip back the head, open the 
beak by gently squeezing the corners of the mouth, place one 
drop of warm water inside, and allow the chick to swal-
low. Repeat until you can feel a slight bulge of water in the 
chick’s crop. Use the same method to hand-feed weak chicks 
with your fingers or tweezers, dropping one millet-sized 
piece of food at a time in the back of the mouth. Keep them 
dry and warm while you work with them. 

Eggs are the perfect food to boost stressed chicks’ nutrition 
for rapid recovery and good early growth. For this reason, I 
recommend feeding scrambled or boiled eggs to all shipped 
chicks. Offer one finely chopped, well-cooked egg per 15 
standard-breed or 20 Bantam chicks twice daily for a week. 

Stressed chicks’ environment should be low-key, and they 
shouldn’t be unnecessarily picked up or taken out of the 
brooder. However, they can lose their will to live if they feel 
abandoned, so spend time mothering them while they stabi-
lize. They thrive on baby talk. 

POST-ARRIVAL 
Even after chicks begin to recover, it is essential to monitor 

them for stress-related problems that develop several days 
post-arrival. The most common issue is pasty butt — drop-
pings stick around the vent and potentially prevent waste 
elimination. Clean chicks in warm water and mild soap and 
completely dry them with a blow dryer before returning them 
to the brooder. Grit and probiotics in the diet alleviate pasty 
butt. 

Also, watch for chicks that don’t learn to eat or drink. They 
cheep grouchily, stand hunched, and run around aimlessly. 
Reshow them the water and food, and if that doesn't work, try 
hand watering/feeding until they clue in. 

Despite all you do to prevent and alleviate shipping stress, 
sometimes chicks don’t survive due to uncontrollable circum-
stances, and you shouldn't blame yourself. However, you can 
save many severely stressed chicks and see them grow into 
strong adults with care and perseverance.  

REBECCA KREBS is a freelance writer and genetics 
aficionado who lives in the Rocky Mountains of Montana. 
She owns North Star Poultry, a small hatchery that breeds 
Blue Laced Red Wyandottes, Rhode Island Reds, and 
five exclusive chicken varieties. Find her farm online at 
northstarpoultry.com.  
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IN FEBRUARY 2022, Metzer Farms will be completing 
the construction of their $6 million state-of-the-art water-
fowl hatchery in Memphis. The Metzer Farms Tennessee 

hatchery will be a 21,000 square foot facility, the farm's sec-
ond and largest hatchery, and will allow them to hatch over 
120,000 ducklings a week. 

“I am most excited about having one-day delivery to almost 
every zip code in the United States,” Marc Metzer recently 
told me. 

Metzer Farms is a family-owned waterfowl hatchery 
spanning three generations that began in 1972. The waterfowl 
hatchery was started as a hobby in the Salinas Valley of Cal-
ifornia by Olin Metzer. Today grandson Marc Metzer is the 
General Manager and has expanded the operation with new 
products and services. 

“We will be able to give ducklings the best possible start 
by getting them on food and water within 24 hours,” Marc 
explains. “In addition, we are starting with a brand-new 
hatchery which is a big change from our 60-year-old barn 
converted hatchery. We will have the highest biosecurity mea-
sures in this new hatchery to produce the safest and healthiest 
birds possible.” 

Once construction is complete, the new Tennessee hatch-
ery will allow for faster and safer delivery of day-old birds 
nationally in collaboration with the U.S. Postal Service and 
FedEx. They will take orders ranging from two to 5,000 
ducklings and goslings to the Memphis FedEx hub, fly to 
their customers’ local airports the same day, and deliver to 
their post office for pick up the next morning. 

In addition to their logistic alliances, the hatchery has also 
partnered with Tennessee Amish families to provide them 
with the fertile duck and goose eggs for the hatchery. Left to right: John Metzer, Marc Metzer, and David Dunlap (Director 

of Hatchery Operations). 

METZER 
FARMS:  

California-based  
Waterfowl Hatchery 

Expands to Tennessee
BY KENNY COOGAN

babies on the move
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“This is important to have a reliable 
source of fertile duck eggs that we can 
hatch year-round,” Marc says. “We’ve 
had great joy in training Amish how to 
raise ducks, and they are very excited 
to be able to solely rely on their land 
and labor to bring in income. Many 
of them have had to find jobs beyond 
their farm. This is a mutually beneficial 
partnership we have established, and we 
have great joy working with them and 
learning about their culture.” 

For those who only raise chickens, 
Marc urges you to consider adding 
waterfowl to your homestead. 

“Duck eggs are so much more nu-
tritious than chicken eggs with some 
vitamins and minerals being double 
the amount, plus much more protein,” 
he says. “In addition, ducks are very 
cold-resistant and not bothered by 
snow. Oh, and ducks have a great per-
sonality. That’s why people who have 
ducks love them so much!” 

Marc plans to hire 20-25 local 
employees in 2022 for the various 
positions that come with a hatchery, 
including order fulfillment, hatching, 
candling, sanitation, egg traying, ad-
ministration, and mechanical. 

“Other than feed, the Amish are com-
pletely self-sufficient. We have worked 
out a deal with local Amish wood mills 
to use their wood shavings as bedding. 
The Amish built their duck barns from 
the ground up using local wood grown 
on their land. A local Amish metal 
worker built all the duck feeders. There 
is nothing mechanical in the buildings; 
they have sized their barn accordingly 
so that no farmer has to hire an outside 
hand to help with daily chores. They 
will be storing fertile eggs in their base-
ment to keep them cool.” 

The decision to expand to Memphis 
was a strategic step for Metzer Farms. 

“We have access to the best transpor-
tation in the U.S. for our birds, a state-
of-the-art hatchery that can easily triple 
its capacity, and a wonderful group 
of farmers with whom we can easily 
expand our production,” Marc said. 
He added, “With the Ducks Unlimited 

headquarters and the Peabody ducks, 
Memphis is becoming the Duck Capital 
of the world!” 

Marc and Hatcheries Director David 
Dunlap are very excited to call Tennes-
see their new home. And John Metzer is 
very excited to make many visits, take 
in some Grizzly, Redbird, and Tiger 
games and eat lots of BBQ. 

Marc concludes, “We feel really 

lucky to be working with the Amish 
and to have been accepted into their 
community.” 

KENNY COOGAN is a national 
columnist with a Master’s 
degree in Global Sustainability. 
His upcoming book, Florida’s 
Carnivorous Plants, will 
be available May 1, 2022 at 
kennycoogan.com.

Since 1972
A Family Hatchery.

We Are The
Waterfowl Specialists
We provide extraordinary care to 
our birds so you get the highest 
quality companions.

Whether you are new to the hobby 
or already have a fl ock of your own, 
it’s easy for anyone to enjoy raising 
a duckling, or gosling.

metzerfarms.com
Call (800) 424-7755, scan the QR Code, or visit our 
website to see our breeds and order now.
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• Free Shipping
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Adventures 
With  
Chickens

I’VE HEARD IT said that raising chickens is a labor of 
love — and the below story exemplifies that to a “t.” In 
August 2019, I was living in Vermont, and my husband 

was living in North Carolina. It wasn’t an ideal situation, 
but we knew it was only temporary. Since we expected him 
to move to Vermont at some point, I began working on our 
northern urban farm: garden (check), chickens (check),  
ducks (check). 

I had been living there for nearly two years already, so I 
was familiar with the hiding spots of my free-range flock 
during the heat of the day. However, on this particular day, 
one of my Silver Duckwing hens was nowhere to be found. 
Our property abutted some woods, and it was not unusual 
for neighborhood cats to go missing, so I began to worry that 
a predator had taken her. I began walking the property but 
didn’t see the telltale signs of an attack, which gave me hope. 

Evening came, with still no sign of my sweet girl. I called 
the other birds to the coop and tucked them in for the night. 
At some point the next morning, after all the birds had been 
let out from their coop, she magically appeared with the 
flock, digging and scratching around the yard. Later on, she 
was again gone.  

Suddenly, the thought crossed my mind that she was sitting 
on a clutch of eggs somewhere. While I have both hens 
and roos, I have only let a broody hen set on eggs one time 

— when I first started with a flock 10 years earlier — so I 
wasn’t familiar with a setting hen’s habits. (And while that 
was a wonderful experience, I typically prefer ordering day-
old chicks that have already been sexed.) 

I took another walk around the property looking for her, 
to no avail. Later that day, as I was leaving to run an errand, 
I noticed movement under one of my hostas. I stopped and 
peeked — and there was my girl, sitting on six lovely eggs! 

I stopped in my tracks and started to do the math: these 
cuties would hatch around when I had planned to drive to 
North Carolina for the Labor Day holiday! Thoughts start 
swirling through my head: This momma and her nest are rel-
atively out in the open — what about those cats I see prowl-
ing my neighborhood at night?  What about the raccoons 
and opossums that trigger my motion sensor spotlight? What 
about the fisher cats? There’s no way I can leave new baby 
chicks for the pet sitter to take care of — that would be way 
too much for her, right? 

I put my errand on hold and ran back inside to start fever-
ishly Googling what my options might be. I didn't want to 
move her and the eggs into the main coop, as one of my roos 
has a predisposition to eating eggs, and I didn’t have a second 
coop. But I wasn’t sure whether moving her and the eggs was 
even advisable. This is unchartered territory for me. From 
what I read of other people’s experiences and thoughts, the 

READER SUBMISSION  
BY ANGELA DUFILHO RUDD

babies on the move
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Fifth Day Farm Contact
sales@fifthdayfarminc.com
www.fifthdayfarminc.com 

717-917-6729

• French Pearl Guinea 
• White Muscovy Duck 
• Khaki Campbell Duck  
• French White Geese  
• Brown Chinese Geese

OFFERING:

GUINEAS are fast growing, 
suitable for backyard growers 
who want to control ticks and 
for those who would want to 
use them as a meat bird. 

THE MUSCOVY is fast growing 
and a great range duck with 
a lean meat that is desired by 
many restaurants.

overwhelming advice was that the best 
thing to do would be to remove and 
discard the eggs at this early stage in 
the game. I didn’t need any more birds 
for my flock, so this advice made sense, 
but ... baby chicks are just so cute! 

As I said earlier, I didn’t have the 
luxury of a second coop — but I did 
have four dogs and numerous portable 
kennels of various sizes ranging from 
XXS to XXL. Since this was a Bantam 
hen, one of the smaller-sized kennels 
would work perfectly. I came to terms 
with the fact that she may abandon 
the clutch of eggs if I move her, but I 
thought it was worth the risk. I grabbed 
one of the smaller enclosed kennels, 
filled it with pine shavings, and put a 
tiny box inside to help keep the eggs 
in one place. I carefully picked up the 
eggs from her nest, and placed them in 
the box with pine shavings, and placed 
the kennel where her nest was, under 
the hosta. 

It worked! She returned from scratch-
ing around in the yard and immediately 
went into the kennel and sat on the eggs 
as if nothing was different. Whew! 

I made sure she had fresh food and 
water and closed the kennel only at 
night, allowing her to play with her 
flock mates during the day. She was 
such a good momma! 

I woke up early on the day of our trip 
down south to prepare for our 12+ hour 
road trip. I loaded the car with my lug-
gage, plenty of food and water for the 
three dogs making the journey with me, 
and plenty of food and water for the 
momma-to-be. As I was loading the car, 
I noticed something near the hen and 
eggs’ kennel. My heart stopped when I 
realized it was a cracked eggshell. Did 
something get in the open kennel and 
disturb the nest? 

As I bent down and peered in the 
kennel, something was staring back at 
me. 

The first of the babies had hatched. I 
was so excited — so this is what it feels 
like to be a grandmother!   

I had been keeping my husband ap-
prised of the situation, and he was none 

too thrilled that I was even entertaining 
the idea of traveling with three dogs 
and a momma hen with six eggs. Now 
that one had hatched, the idea was even 
more foreign to him.   

Since this baby was born in Vermont, 
I named him (or her) Monty. I took 
plenty of the obligatory baby pics, but 
now it was time to get serious. I loaded 
up the three dogs in the back of the 
Outback and then placed the Momma 
hen, the baby chick Monty, and the five 
remaining eggs in their kennel on the 
front passenger seat. (Seriously, Subaru 
should make a commercial about this!) 
I covered the kennel with a dark towel 
to help reduce any anxiety induced by 
travel, and we hit the road. 

Every few hours, I would stop to let 
the dogs out, check for eggshells cast 
out of the nest, and I wasn’t disappoint-
ed. When we stopped, I usually parked 
in the back of the rest area/gas sta-
tion/ toll plaza/truck stop, so the dogs 
weren't prone to anxiety from all of the 
traffic. At one stop, a trucker parked 
nearby, and I swear I saw him laughing 
as I took each dog out one by one for 
a walk and water, and then I pulled the 
chicken kennel out of the car to dispose 
of cast-off eggshells.  

All six babies hatched out with no is-
sues. It was amazing! To the best of my 
knowledge, Monty was joined by York 
(hatched in upstate New York), Penny 
(in Pennsylvania), Mary (in Maryland), 
Ginny (in Virginia), and Caroline (in 
North Carolina). 

When I arrived at our North Carolina 
house, my husband could not believe 
that I had traveled with three dogs and 
now seven chickens. We had a small 
coop/run in the backyard, so I put 
Momma and her babies in the coop for 
the five-day vacation and then back in 
the kennel for the 12+ hour trip back to 
Vermont. Everyone did great on the re-
turn trip, and they have been an exciting 
addition to our flock.  

I tell this story often and get incredu-
lous looks from every single person — 
but as I said, it is a labor of love!  
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poultry 101

FEBRUARY IS NATIONAL 
Black History month, and  
Backyard Poultry wants to 

celebrate Black farmers and gardeners. 
They are as diverse in their cultures 
and backgrounds as their produce and 
products. In 1976, President Gerald 
Ford expanded “Negro History Week” 
to “Black History Month.” He wanted 
us to “seize the opportunity to honor the 
too-often neglected accomplishments 
of Black Americans in every area of 
endeavor throughout our history.” 

Farming is a physically demanding 
job with little profit margins. Black 
farmers have had to overcome addition-
al hurdles due to their skin color. And 

while there isn’t a “race chromosome,” 
and race is a social construct, these 
individuals, their families, and ancestors 
have succumbed to decades of bigotry.    

According to a National Geographic 
article, the agricultural prosperity of the 
South was created by the exploitation 
of slave labor. After the end of slavery, 
many sought to be farmers as it was a 
job that they were familiar with. The 
majority of Black farmers rented farm-
land for nearly 100 years. Initially, land 
ownership was difficult to obtain due to 
financial and social-political challenges. 
If they wanted to own farmland, they 
couldn’t. According to the Census of 
Agriculture, in 1910, land ownership 
peaked with Black farmers holding be-
tween 16-19 million acres. But then, in 
the late 1990s, studies found that Black 
farmers only owned 1.5 million acres. 
Today Black farmers own less than 2% 
of farmland. How did this happen? 

At the end of slavery, Black individ-
uals that wanted to farm were prevent-
ed from owning land through force, 
intimidation, and tax fraud. Banks 
would not lend money, and owners of 
farm equipment would not sell or loan 
to Black farmers. During the Recon-
struction Era, Black farmers saved their 
money and worked as a community to 
purchase swatches of land and farm 
together. This allowed black families to 
build communities. 

Those who wanted to slow down and 
stop the Civil Rights Movement recog-
nized that removing land ownership was 
a strategy that would undermine their 
momentum. 

According to the USDA, the USDA 
was 25% less likely to fund a Black 
male farmer than they were to fund 
a white male farmer. Local USDA 
branches, which all-white community 
members mostly ran, further discrim-
inated against Black farmers by either 
outright not funding Black farmers or 
giving them smaller loans than white 
farmers. 

John Boyd, president and founder of 
the National Black Farmer’s Associa-
tion, says, “Many Black farmers would 

Let's  
Celebrate 

Black  
Farmers and  

Gardeners
BY KENNY COOGAN

Shameka Colvin of My Crazy Plant Life.
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come into the office, and the official 
would say, ‘We don’t have any money 
available.’ And when white farmers 
would come in, they would process 
their loans in less than 30 days. For 
Black farmers, it took 387 days on 
average.” 

Without funding, you can imagine 
how Black farmers could not compete. 
Today you can plainly see how land 
ownership, residential and farmland, is 
a good investment. My personal resi-
dential property has nearly doubled in 
value in the past nine years. According 
to Bloomberg.com, “Land is underrated 
as a source of wealth” and “responsible 
for a big share of the racial wealth gap.” 
According to Forbes, “Farmland has 
delivered a higher average annual return 
than most asset classes in the last 29 
years (1992-2020).” During this period, 
the returns were 11.01%. Initially deny-
ing black farmers ownership rights, the 
U.S. systematically made it harder for 
Black farmers and their descendants to 
accumulate wealth. 

During the last year, I started co-host-
ing a local radio show on sustainability. 
Every week we talk about the three tiers 
of sustainability: people, planet, and 
profit. Archives of The Sustainable Liv-
ing Show on WMNF Tampa 88.5 can 
be listened to on wmnf.org. One of the 
team members of the show, Spirit Mike, 
has inspired me in multiple ways. 

Spirit Mike took his first stimulus 
check from the pandemic and invested 
it in food security in his East Tampa 
neighborhood. He installed raised beds, 
added chickens, and planted fruit trees. 
All on a 1/³ of an acre. He told the local 
news that “Buying big-screen TVs with 
your stimulus check don’t make sense 
to me. Protect yourself and your family 
and grow your own food.” 

Rob Greenfield, an activist and 
humanitarian, saw what Spirit Mike 
was doing and created a one-and-a-half-
minute video. Within a day or so, it was 
seen by one million people. Today it 
has been viewed by more than 3 million 
people. The video highlights how you 
can accomplish bio-intense growing in 

Visit www.yardbirdpluckers.com
1160 8th Avenue  |  Cumberland, WI 54829  |  800-345-6007

Simple.  Fast.
Take the hassle out of backyard chicken 
processing.  Plucking a chicken by hand can 
take as long as 30 minutes.  

Yardbird has revolutionized this painstaking 
and messy process.  With the Yardbird, you can 
fully defeather two birds in 15 seconds or less!

Features:
Hands-Free Irrigation Ring
1.5 HP Electric Motor
Removable Tub For Cleaning
Simple Debris Collection
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a limited space. 
Due to his notoriety, Spirit Mike has been asked to teach 

local gardening classes at a private school for special needs 
students, walking distance from his house. He also oversees 
the Garden Oasis installation and has taught a four-week gar-
den program at the RICH (Resources in Community Hope) 
House. This community center is a safe haven for at-risk 
children.  

I reached out to Black farmers and gardeners in my 
immediate circles to understand why consumers should 
purposefully support Black-owned businesses and the type of 
mentorship they received when they were getting started. 

SPIRIT MIKE 
Farmer: Spirit Mike 
Opened: 2020 
Farm Size: City lot 
Products: Chickens, chicken eggs, sugar cane, nine pepper 
varieties, Swiss chard, blueberries, passionfruit, papaya, spin-
ach, onions, soursop, moringa, avocado, watermelon, star-
fruit, yucca, eggplant, Meyer lemon, oranges, and tomatoes. 

“I got started by piecing it all together from the internet. I 
watched Eliot Coleman, the Market Gardener with Jean-Mar-
tin Fortier, and other great small market gardeners. I do 
bio-intensive growing by packing a lot of stuff in here. I used 
to sell the chickens' eggs locally to a co-op, but now I give 
them away to anyone who comes to the garden. 

“You should support Black-owned farmers because some-
body has to do it. We have a nutritional crisis. We can easily 
get food that has no nutrition — it does the body no good. We 
are getting food from places that say, ‘Don't drink the water’ 
or ‘You have to get vaccines’ if we were to visit, yet we are 

getting food from there. Local food is the answer. I push food 
independence so heavily because I did the research. 

“I promote community farms — not just Clack farms. I 
promote all of us.” 

Facebook: facebook.com/michael.chaney.75839 
 

MOTHER’S FINEST FAMILY  
FARM 
Farmer: Samantha Winship 
Opened: 2016 
Farm Size: 5 acres  
Products: Elderberry syrup, local honey, fire tonic, healing 
salves, honey soaps, collard greens, turnip greens, sweet 
potatoes, Scotch Bonnet peppers.  

“I had the help of other community members, and being 
engaged in that community helped bring on a lot of resourc-
es and individuals who were more than willing to help with 
anything I needed. Also, my local Cooperative Extension was 
such a good resource to use.  

“Supporting Black-owned farmers is vital because it helps 
keep that history going. It’s such a beautiful thing to see new 
generations of Black farmers taking care of the land. I hope 
to continue to see more of it. 

 “Being connected to the land is such a beautiful and heal-
ing journey. I hope my journey inspires others!” 

Instagram: @mothersfinesturbanfarms  
Website: mothersfinesturbanfarms.com 

 
MY CRAZY PLANT LIFE 
Farmer: Shameka Colvin 
Opened: 2016 

Spirit Mike in his urban oasis. Samantha Winship of Mother’s Finest Family Farm. 
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Farm Size: ½ acre 
Products: Houseplants and rare aroids 

“I could tell you that it helps reverse 
generations of inequality many Black 
farmers and business owners face. But 
I think it’s more about being a role 
model. I love knowing that my daugh-
ter sees me achieve my goals and feels 
empowered by my success. 

“I’m very humbled by the idea that 
my success could inspire others in our 
community to believe in themselves. 
When you support a Black-owned busi-
ness, those businesses become an inspi-
ration for tomorrow's entrepreneurs.” 

Instagram: @mycrazyplantlife 
Website: mycrazyplantlife.com 

HUMPHREY FARMS 
Farmer: Denis Humphrey  
Year started: “My hands have been 
tilling the soil since I was nine years 
old. It was something we had to do, and 
it kept me busy. As a child, we would 
go underneath the bridges and catch 
pigeons. We would then bring them 
back.” 
Farm Size: 5 city lots 
Products: Roller pigeons, fresh eggs, 
vegetables, and raw honey. 

“People are already placing orders 

for my honey. My vegetables, I just 
give away.”  

Mentorship: “’Old Farmer Mr. Black-
man’” is the one that told me all the 
secrets. "Chicken and pigeon manure 
makes for the best fertilizer. No need to 
put all those nasty chemicals into your 
food then into your body.  

Business : “Why shouldn’t they — we 
— have the same stuff that many other 
people sell?  

“It’s a pride thing. It makes me feel 
good to walk out there and pick some-
thing and turn it into anything I want; 
jams or jellies. And it will be fresh.” 

Connect: 
Denis is old school — visit him in 
Niagara Falls, New York!  

A farmer who did not want me to 
highlight his operation reminded me 
that he is Black 24/7, 365 days a year 
— not just in February. We want to pro-
mote all backgrounds and viewpoints. 
A huge range of people practices 
chicken keeping and homesteading. If 
you have a gardener or farmer who you 
think comes from an underrepresented 
population, let us know about them. 
We would love to include them in an 
upcoming article.   

Shameka Colvin of My Crazy Plant Life. Denis Humphrey, his son, and twin grandsons. 
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SPECKLED 
SUSSEX 
IN YOUR 
CHICKEN 
HOUSE
 BY DOROTHY RIEKE

ONE OF THE oldest and most popular dual-purpose 
chicken breeds is the Speckled Sussex. They have 
been around for a thousand years to provide meat 

and eggs. These birds were thought to have been in England 
during the Roman invasion of 43 A.D. Of course, at the time, 
they did not resemble the Sussex breed of today.  

The time of breed and color refinement began during the 
Victorian era when “chicken fever” took 
the nation by storm. Import of exotic 
chickens gave poultry people oppor-
tunities to create amazing new breeds. 
The Sussex was bred with Cochins, 
Dorkings, and Brahmas, among others, 
to create outstanding meat and egg-pro-
ducing poultry.  

The first-ever poultry show was held 
in London in 1845. One of the first 
exhibits was a chicken called Sussex or 
Kentish fowl. The Sussex, the Surrey, 
and the Kent were the leading suppliers 
of poultry for London markets. The ro-
bust and well-proportioned Sussex poultry greatly enhanced 
this market.  

The Sussex have a single red comb and red earlobes. These 
chickens have rectangular bodies, long shoulders, and a long, 
broad neck. With good care, they can live for eight years.  

Bantam Sussex, weighing two to four pounds, are avail-
able but difficult to locate. Standard hens weigh about seven 

pounds, and roosters weigh about nine pounds. It is possible 
to buy lighter-weight Sussex.    

The Poultry Club of Great Britain recognizes eight vari-
eties of Sussex chickens: speckled, light, red, buff, brown, 
silver, white, and “coronation.” The Light Sussex has a white 
body with a black tail and neck feathers with black mark-
ings. A Buff Sussex is orange with black and green markings 

around its neck. In other words, these 
Sussex chickens are pleasing to see and 
very attractive with their unique colors. 

Because of their temperament, person-
alities, and laying abilities, this breed has 
become very popular. They begin laying 
eggs at 22 weeks of age, eventually lay-
ing 180 to 200 brown protein-, vitamin-, 
and mineral-rich eggs per year. The eggs’ 
colors range from cream to light brown.  

This breed of chicken is known to be 
docile, friendly, and kind. One owner 
often called her hen by saying, “Bugs, 
bugs,” and the hen came running know-

ing there would be a treat in store. Another owner com-
mented that her birds often fell asleep in her arms. She also 
commented that cleaning the coop was somewhat difficult, as 
her chickens demanded attention while she was at that task. 
Another owner of Sussex hens said the one Sussex liked to 
perch on her shoulder while she weeded her flower beds or 
did outside chores. Another hen was like a dog who followed 

These chickens are 
extremely hardy, 

they are not prone 
to disease, and they 
handle both hot and 

cold weather. 
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her everywhere, even into the house, if 
she did not close the door fast enough! 

Other poultry may pick on the Sus-
sex. This breed is not prone to aggres-
sion but is docile, sweet, and seems to 
enjoy the companionship of children. 
They tolerate the clumsiest of hands. 

This breed of chicken is a bit noisi-
er than some other breeds. They have 
been accused of singing loudly, that is, 
crowing.  

These chickens are natural foragers, 
often discovering fat grubs to enrich 
their diets. They forage for much of 
their food, if allowed. This breed is 
curious and will investigate about any-
thing that interests them. They are also 
bad flyers. A low fence will keep them 
in the pen.   

Because they are not generally bred 
for meat production, they do take longer 
to grow. They are ready to harvest in 
eight months, unlike broilers ready for 
meat maturity in six to eight weeks.  

These chickens are extremely hardy, 
they are not prone to disease, and they 
handle both hot and cold weather. 
Owners shipped some of this breed to 

Canada during past years, where they 
adjusted to the colder weather with 
no problems. Keep in mind that their 
combs may be damaged during very 
cold weather.      

 Sussex hens make good mothers 
and effective brooders, assuming their 
motherly duties with care and com-
passion. Because of her size, a hen can 
hatch up to 20 eggs. Chicks will be 
kept warm under a soft and full feather 
covering.   

There is a cost to getting into the Sus-

sex chicken business. Some rare Sussex 
chicken hatching eggs may cost around 
$10; chicks will cost $25, and pullets 
cost $50 each. While Speckled Sussex 
may be easy to find, Light and Corona-
tion Sussex have limited availability.  

DOROTHY RIEKE, living in 
southeast Nebraska, is married to 
Kenneth and has one daughter. 
She has lived on farms all her life 
and has raised both chickens and 
turkeys.

The Livestock Conservancy 
lists the Sussex chicken 
as "recovering" within the 
United States. 
Opposite page: Speckled Sussex.
Left: Buff Sussex rooster.
Top: Light Sussex.
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Should You  
Add Flighty 

Breeds to  
Your Flock?

THE LONGER YOU keep chickens, the more you will 
find your eye straying from classics like the Barred 
Rocks and toward exotic beauties from the Mediter-

ranean and European countries. It may be the Leghorn’s big, 
floppy comb, the Minorca’s striking white earlobes, or the 
Blue Andalusian’s beautiful feathers that draw you in. Still, 
once you discover the unique look of the Mediterranean 
breeds, you may seriously consider adding a few to your 
flock. 

I resisted the urge to add flighty breeds to my flock for 
many years. The aspect of chicken keeping that I most enjoy 
is sitting in the chicken yard as several ladies come eat treats 
out of my hand, or even better, sit on my lap. Reading that 
Mediterranean breeds are “flightier” and have more vibrant 
personalities than many backyard breeds made me think they 
would be less enjoyable. But oh, how wrong I was! After 
adding three flighty breeds to my flock last spring, I will tell 
you that they deserve a place in your flock, given the right 

BY STACY BENJAMIN

A Partridge Penedesenca hen, high in the branches of a tree.
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setup. The fun personalities of these unique, colorful breeds 
have won me over. 

The flighty breeds generally have smaller, more slender 
bodies than dual-purpose chickens. Mediterranean breeds 
have been bred for egg production, and as a result, they do 
not go broody. Due to the slighter build and large combs, 
they are unsuited to frigid temperatures but well-suited to 
hot weather. I have personal experience with Silver-spangled 
Hamburg, Blue Andalusian, and Partridge Penedesenca.

 
SILVER SPANGLED HAMBURG  

The Silver Spangled Hamburg is a striking breed that has 
white feathers tipped with black spangles. This gives them 
an attractive polka-dotted appearance. They have a tiny body 
and are great fliers, so don’t be surprised to see them on the 
chicken coop roof! Although this breed is very active, as are 
all Mediterranean breeds, I have been pleasantly surprised 
that my Hamburg lady enjoys occasional lap time. She’s 
quite a vocal girl, and the fact that she is always chatting 
away, combined with the way she comes right up to me and 
looks at me with her sweet little face, has made her one of 
my new favorites. Silver Spangled Hamburgs lay small to 
medium white eggs.  The delightfully polka-dotted Silver-spangled Hamburg.
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STACY BENJAMIN lives on 4.5 acres in St. Helens, Oregon 
with her husband and her flock of four dozen-ish chickens 
and heritage Narragansett turkeys. She is an avid gardener 
who enjoys preserving her garden harvest, as well as making 
handmade soaps and other natural products. 

Find her on Instagram @5rfarmoregon and @5rfarmsoap  
and on her website 5rfarm.com.

BLUE ANDALUSIAN 
The Blue Andalusian has dark slate-blue feathers with 

narrow lacing of darker blue. This breed is curious toward 
humans, and although my girl comes up to me occasionally for 
treats, she quickly runs away the moment I try to pet her. Of the 
three breeds described here, I find the Blue Andalusian to be 
the most skittish. As a chick, my Blue Andalusian jumped on 
my hands and onto the chick feeder as I tried to fill it. I thought 
she would grow up to be fairly calm around me. But after I 
chased her around one day trying to get her back inside after 
she flew over the fence, she hasn’t yet forgiven me. Now she 
always runs when she sees me enter the chicken yard — even if 
I’m bringing treats. I’m still happy to have her in my flock, as 
there’s something special about those beautiful blue-feathered 
ladies. Blue Andalusians lay medium to large white eggs. 

PENEDESENCA 
The Partridge Penedesenca has coloring very similar to a 

Welsummer. The body feathers are medium brown, turning 
to gold on their hackles and breast feathers. In addition to the 
Partridge variety of Penedesenca, they are also available in 
Crele, Wheaten, and Black. After I read the description on the 
My Pet Chicken website — “As a breed, they’re pretty sure 
you’re out to kill them, no matter how many treats you bring, 
so don’t get this breed if you're looking for a feathered BFF” 
— I had to try this breed, and I am so glad I did. While they 
are a very active breed, that doesn’t detract from my enjoyment 
of them one bit. I have hopes that one day I may convince the 
mellower of my two Penedesenca ladies to be my best friend 
after all. Most Mediterranean breeds lay white eggs; however, 
the Penedesencas lay a very dark reddish-brown, medium-sized 
egg. Although not as large as Marans eggs, the Penedesenca 
egg color is gorgeous. 

In my experience, the Mediterranean breeds are flighty. Be-
fore adding them to your flock, understand that they are active 
and enjoy the freedom to explore, and they need a larger space. 
While most of my dual-purpose breeds are content to perch on 
a low roost or rest on the ground, I often find my flighty breeds 
in the low tree and shrub branches. They can easily fly over 
fences, but given enough space and a variety of areas to ex-
plore, forage in, and perch on, they stay home most of the time. 
Expect them to escape the chicken yard from time to time. But 
if you enjoy the crazy part of being a chicken lady as I do, then 
the flighty breeds may be a good fit for you too! I have been 
pleasantly surprised when they sit next to me and seem to enjoy 
human companionship, even if only for a few moments.  

Before adding them to your 
flock, understand that they are 
active and enjoy the freedom to 
explore, and they need a larger 
space. I often find my flighty 
breeds in the low tree and 
shrub branches. 

A beautiful Blue Andalusian.

Partridge Penedesenca channeling her inner dinosaur.
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IT MAY BE A flap of the wing, 
a hop, or a full-blown flight, but 
chicken flights are limited in 

distance and time. Why don't they fly 
like robins or blue jays? The answer 
is both easy and complex. It’s hard for 
them to get any lift under the wings. 
Many breeds are just too heavy, and 
their wings are too short to gain enough 
lift to escape gravity for more than a 
few minutes. The more complex answer 
brings a wide variety of related issues: 
the history of animal flight, the evolu-
tion of feathers and wings, and the long 
history of selective breeding practices. 

WING-BORNE FLIGHT
How wing-borne flight evolved 

remains an active research niche since 

solutions to the origin of flight are not 
available in the fossil record, leaving 
the topic of origin open for different 
theories, all of which are based on 
incomplete data. 

The most common theory, for many 
years, was that birds descended from 
dinosaurs. But that is not factual. While 
many believe the Archaeopteryx was 
the first bird, evidence claims this is 
unlikely. Xu Xang of the Institute of Pa-
leontology at the Chinese Academy of 
Sciences states, “It’s extremely difficult 
to draw the line between dinosaurs and 
birds.” Xang further states, “If Archae-
opteryx were discussed today, it would 
be called a feathered dinosaur.” 

Birdwing structure and its evolution 
are only one of several evolutionary 

changes necessary for chicken flight. 
In a 2003 presentation, Kenneth Dial 
of the University of Montana proposed 
that flight began when early wing-like 
structures facilitated running in early 
vertebrates. Dial cites his observations 
of partridges using their wings to gain 
speed on the ground and flapping them 
rapidly to help them run up tree trunks 
to escape predators. 

 The evolutionary history of wings, 
beaks, body shape, feathers, and bone 
quality are still being explored. Accord-
ing to Dr. Jacquies Jacob at the Univer-
sity of Kentucky, “Certain feathers are 
instrumental in allowing birds to fly.” 
So, while the bones of bird wings close-
ly resemble those of human arms, some 
bones underwent significant changes 
to turn an arm into a wing. Other bones 
lengthened to increase wing extension 
and to balance wing length to body 
size. Over time, certain bones became 
fused or dropped altogether, which 
resulted in less weight and less air 
resistance.   

Feathers and wing shape evolved 
to suit the necessities of each species, 
as notable in the differences between 
wing shape and feather quality of 
penguins, owls, emus, or albatrosses. 
Other changes necessary for flight had 
to evolve for a sustained time in the air, 
such as bone structure, internal organ 
placement, and hip and leg configura-
tion. 

Although the prehistory of birds 
and flying remains unsettled, recent 
history shows that modern-day chick-
ens descended from a still-living Asian 
ground-dwelling bird, known as the 
red jungle fowl, and its relatives. This 
ancestor spends considerable time in 
tree branches but feeds largely on the 
ground and has little instinct or need to 
fly for food or mates. Their habits made 
them an easy catch, predestining them 
for domestication.  

Chickens became symbols of courage 
and endurance. But chickens have been 
labeled as food sources for thousands of 
years, spreading to every corner of the 
world. 

Do Chickens  
Really Fly? 

BY ANITA B. STONE AND 
BARBARA C. BURNS, PH.D.
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Over many years, chickens expe-
rienced extensive selective breeding 
to ensure the development of certain 
characteristics. Heavier birds with 
more meat were developed as a food 
source, and hens that laid eggs more 
frequently would also be an asset. 
Keeping chickens nearby would be 
another obvious advantage, rather than 
allowing them to “spread their feath-
ers” and pursue flight. Chickens have 
been carefully bred over thousands of 
years, resulting in the chickens we see 
today. 

A quotation from the Pennsylvania 
State Course SC200 states that selec-
tive breeding “has intentionally forced 
them to become less like birds and 
more like inanimate pieces of meat.” 

Practices have led to today’s breeds 
not flying well or at all. Some of the 
better flying breeds include Araucana, 
Yokohama, La Fleche, and several 
Bantam breeds. Many will roost in 
trees if they are allowed to do so. Rhu 
Johnson, a Bantam owner, says her 
small Sebright hen, one of the oldest 
British breeds, flies very well. “Ban-
tams can fly,” she states, “even around 
corners and across the yard to land on 
my head.” 

Because small breeds can fly over 
fences, we must take protective 
measures. However, less-skilled flyers 
like Wyandottes and Orpingtons can 
only get about a foot off the ground 
and glide a few horizontal feet. Silkies 
cannot fly at all. 

Given the complexities of bird 
flight, we know why modern chickens 
do not fly very well or very often. 
They simply can’t, don’t want to, or 
don’t need to for their survival as a 
species. Humans took care of that.  

ANITA B. STONE is an eco-friendly 
journalist who teaches at the local community 
college and at senior retirement centers. She 
is always searching for new ways to improve 
the environment and grow food to benefit 
people, domestic animals, and wildlife. 
She is an author and Master Gardener in 
North Carolina, teaching others how to farm 
sensibly. She will always stay young-at-heart, 
just like her grandchildren. 
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Chicken flights are  
limited in distance and  
time. Mostly short hops 
and flaps of the wing.
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AS IS POSSIBLE with any other 
animal species, blindness in 
poultry can and does occur. 

Fortunately, it is somewhat rare, so 
many poultry owners will never experi-
ence having a blind bird. Here is a little 
information about blindness in fowl. 

Poultry, including chickens, ducks, 
turkeys, and geese, can be hatched blind 
or develop blindness later in life. Genet-
ic issues sometimes cause blindness at 
hatching. The Rhode Island Red breed 
of chickens carries a genetic defect that 
sometimes impedes the production of 
an enzyme necessary for sight, thus 
leading to occasional congenital blind-
ness at hatch. 

Hereditary retinopathy is also known 
to affect Rhode Island Reds. All species 
of poultry can be affected by the devel-
opment of both glaucoma and cataracts 
as they age. Ducks, in particular, have 
been known to develop cataracts as they 
get older. Poultry can also get bacterial 
infections in the respiratory tracts and 
conjunctival areas of the eyes. Some-
times these infections can cause lasting 
damage to the eyes. 

Injury-induced blindness can often 
occur from direct damage to the eye 
from a piece of sharp wire in the edge 
of a cage or run or injury from another 
aggressive flock mate pecking the eye. 
Another type of injury that can and 
does occur is a chemical injury to both 

eyes and respiratory tracts from the 
buildup of ammonia gas in enclosed 
poultry housing. This can be a severe 
problem in some settings and is some-
thing a poultry keeper can control. 

Interestingly enough, most of our 
domestic poultry, including Galliformes 
(chickens, 
turkeys, and 
pheasants) and 
Anseriformes 
(ducks, geese, 
and swans), 
hatch at a very 
advanced and 
precocious state 
of development. 
Most can run 
around, explore 
their world, and 
eat and drink 
just a few hours 
after hatching. 
They generally enter the world with 
very advanced and sharp eyesight. In 
contrast, many common songbirds 
hatch blind, and it may take up to five 
days for their sight to develop. 

SIGNS OF BLINDNESS 
If a mature bird suddenly develops a 

severe eye injury, has an onset of bron-

chial infection with accompanying con-
junctivitis, or has a noticeable cataract, 
blindness and impaired sight may be 
easy to spot. However, there are other 
times when blindness in an individual 
bird, especially young chicks, poults, or 
ducklings, may be more insidious and 

not immediate-
ly noticeable. 
Blind fowl will 
often bump into 
objects, be less 
active, peck at 
the air, and not 
notice feed or 
water directly in 
front of them. 
Some may show 
cloudy or milky 
eyes or may 
have large or 
irregular pupils. 
There is often 

a minimal reaction to external stimuli. 
If you have a bird that you suspect of 
being blind, slowly move your finger 
toward the eye. If the bird does not re-
act or try to move away, it is very likely 
blind. Avoid rapid movements, as the 
bird’s sensitivity to airflow may cause 
it to react instead of responding to the 
visual stimuli. 

Blindness 
in  

Poultry 
BY DOUG OTTINGER 

In 1947, researchers of the 
University of Arkansas 

School of Medicine found 
that, in drakes, low blood 

sugar caused blindness that 
was reversible when they 

raised blood sugar back to 
normal levels.
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WHAT CAN BE DONE AND CAN THE 
BIRD LIVE A SEMI-NORMAL LIFE? 

According to many sources, the answer is yes. If the bird 
is in your small home flock, make sure it is not a victim of 
poultry hierarchy. While some blind birds learn to live and 
function with the rest of the flock, and there are documented 
instances of a poultry companion watching out for its dis-
abled friend, do not assume all will be well. Watch closely. 
Remember that chickens and other poultry will often prey 
on weaker birds as they establish themselves in the pecking 
order or hierarchy. If this happens, a blind fowl may be kept 
away from food and water or may be physically picked on 
and injured or killed. 

If, by chance, you get a blind baby in a box of day-old 
chicks, or you find an older blind bird that someone wants to 
rehome, and you would like to turn it into a special pet, by 
all means, do it. It may take some extra love and care. It will 
take a little patience and close work to help it establish a set 
route to feed and water. 

Watch that the other members of the flock do not pick 
on it. In reality, it may need its own enclosure. Since most 
strains of poultry are social creatures, the bird may do better 
if kept where it can hear the rest of the flock and interact 
vocally but not be in direct contact where others can pick on 
it. However, many chickens, ducks, and geese raised with 
just a human companion become very attached to the person 
and seem to enjoy life. 

It is best to keep blind-birds confined in a run or coop with 
set parameters and not allow them to free-range. It is too 
easy for them to become the victim of predators, including 
neighborhood pets. 

SAFEGUARDING A FLOCK FROM EYE DAMAGE 
Ammonia, a colorless alkaline gas consisting of nitrogen 

and hydrogen, is highly irritating and damaging to the tissues 
of the corneas, conjunctiva of the eyes, and respiratory tracts. 
Avian eye tissues and respiratory tracts are closely con-
nected, and chemical damage to both areas and/or bacterial 
transmission between the two is widespread. Poultry is 
highly susceptible to eye and respiratory tract irritation when 
exposed to high ammonia concentrations for an extended 
time. One thing a flock owner can do to help protect both 
the eyes and respiratory systems of the flock is to limit and 
eradicate ammonia buildups in the coop.   

According to the PennState Extension Service, if you 
can smell ammonia in your poultry house, it is already at 
damaging levels for the birds. The human nose normally 
detects ammonia in concentrations of 20 to 30 ppm (parts per 
million). Concentrations of only 10 ppm can adversely affect 
avian health, and 25 ppm is considered serious. 

Ammonia usually is lighter than air, so in many cases will 
rise and dissipate out of a poultry house or coop, with good 
ventilation. However, suppose you live in an area of high 

relative humidity. In that case, the buildup of damp bedding 
in the coop may cause a liquified form of anhydrous ammo-
nia to form, resulting in heavier, dense concentrations at floor 
level. These dense concentrations will cause tissue irritation 
to both the respiratory tract and the eyes of the birds. These 
open tissue irritations often create avenues for secondary 
viral and bacterial infections to take hold.   

Try to limit, if possible, access of outdoor songbirds into 
coops and runs. A form of avian conjunctivitis is caused 
by one of the Mycoplasma bacteria that house finches and 
American Goldfinches can carry. It is transmissible to 
poultry and can cause both eye damage as well as respiratory 
damage. 

Domestic poultry can be susceptible to blindness and eye 
injuries like any other pet or farm animal. Veterinary care 
for eye damage and abnormalities is always a plus if you can 
procure it. If you notice a bird suffering eyesight loss or eye 
damage, be proactive and separate it from the flock. Further 
examine it yourself, or take it to a county extension agent or 
someone else knowledgeable in poultry, even if you cannot 
obtain veterinarian services. 

With proper care, conditions, and lots of love, blind birds 
can live happy, healthy lives with their flock owners.   
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MANY OF US have had or have hens that have been 
disabled or disadvantaged in some way and loving-
ly cared for them as best we can. 

Some very ingenious people out there have invented things 
like wheelchair slings for their birds and other amazing 
things to make their life a bit easier. Some companies can 
build to your specifications, too. 

But what about those hens that are slowly declining with 
no hope for recovery? What do you do for them? Of course, 
if the bird is suffering, euthanasia is the humane option, but if 
they are simply dwindling but still enjoy life, then what? 

Remember that each hen will be different, and the time and 
energy you can put into them may be limited. 

WHAT IS HOSPICE CARE? 
Palliative care or hospice care for humans is predicated by 

the wish to live the last of your days peacefully and comfort-
ably with family. The care of any pet should be based on the 
same principles of peace and comfort. 

It is essential to rule out illnesses such as impacted crops, 
egg binding, and other significant health issues that affect 
hens. All of these problems have specific symptoms or indi-
cators to look for. 

So how do you determine whether or not your hen is 
approaching the end? A few signal behaviors can mean she is 
feeling unwell but put them all together, and you have a hen 
that is dwindling significantly. 

Age — Hens over five years are more likely to be in 
this group. Some hens, such as the production breeds 
Golden Comets and Black Stars, have been bred for the 
number of eggs, not longevity and may only achieve 
three years of age. 

Sleeping a lot — She seems to be sleeping most of the 
time. She may hunch over and act lethargic. 

Diminished appetite — She doesn’t eat much, if 
anything. Even her favorite foods don’t appeal to her. 
She will take water and perhaps the occasional treat but 
is generally uninterested in food. 

Sitting off by herself — She doesn’t mix in with the 
other hens and keeps to herself. She may have a private 
area where she hangs out for most of the day, perhaps 
sunbathing or napping. 

Weight loss — A previously robust hen will feel light 
as a feather. She may look heavier because of all those 
feathers, but you may be surprised at how light she is 
when you pick her up. 

Hens 
On  
Hospice

BY SUE NORRIS

feed & health
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As I mentioned earlier, some of these 
behaviors may be seen when she is 
feeling “off” but not actively dying. Put 
all these things together for an extended 
period, and your girl is trying to tell 
you something.  

Perhaps you have a chicken that has 
been diagnosed with a fatal malady — 
what do you do? This is a very personal 
choice, but my preference is to let her 
stay with the flock as long as she is 
comfortable and seems to be enjoying 
life. 

SUPPORTIVE CARE 
Most social creatures such as hens 

will prefer to stay with their “family” 
for as long as possible. In the wild, they 
would be driven away from the flock as 
they represent a threat to the flock, but 
the dynamic can be very different in a 
domestic situation. 

If you have some hens that are bully-
ing the sick hen, you need to improvise 
a bit and perhaps give her an area where 
she can stay with other gentler hens, or 
even by herself but where she can still 
see and talk with the flock if she wants 
to.  

If she still enjoys eating, you can 
try giving her a boost by making a wet 
mash using Rooster Booster Poultry 
Cell or some other proprietary tonic 
brand. Mix as directed and then pour 
onto her feed until you have an oatmeal 
consistency, and offer to your patient. 
I occasionally sprinkle the top with 
cracked corn or other treats. 

I regularly put out vitamin-enhanced 
water so they can maintain a good bal-
ance of electrolytes and vitamins. This 
is a good idea for all of the flock and 
very important, especially in this hot 
and humid weather.  

There is no road map for caring for 
these ailing birds, and circumstanc-
es will differ from hen to hen. Some 
folks may feel that it is humane to cull 
immediately. This is a personal choice, 
and there is no right or wrong. You do 
what happens to suit your situation and 
your beliefs. 

However, if you have a small flock, 
you may feel that it is right to care for 
them until the end. It can be tough emo-
tionally to deal with. I am a nurse, and 
the death of my first two flock members 
reduced me to tears, but death is a part 
of all life, and we must deal with it as 
best we can. It can be a great teaching 
tool for kids to learn about caring for 
the flock and knowing when to let go. 

Henrietta is my Barred Rock hen. She 
is eight years old and has been blind 
all of her life. She has lived a good life 
with the flock, and they learned early 
on not to try and bully her! Henrietta 
is approaching the end of her life now. 
She eats little and sits around a lot. She 
enjoys sunbathing on the warmer days 
and snoozing in the covered outside 
pen, and she still chats to me and 
interacts a bit with the flock, but she is 
slowly failing. She does not appear to 
be in pain or discomfort, so I watch her 
and give her extra treats if she wants 
them. I always have to check at night to 
ensure she is safely in the coop before 
I lock up, as she tends to sit and fall 
asleep wherever she is.  

Hospice or palliative care for your 
hens need not be time-consuming. By 
putting a little thought into it, you can 
provide for all of her needs without 
spending every minute with her. If you 
have to bring her inside, you will proba-
bly need to spend more time with her 
for companionship, but hens make it 
fairly easy for you. 

They don’t want to be bothered or 
fussed with too much. They find a 
quiet, dark place, sit down, and say 
goodbye.  

SUE NORRIS was born and raised in 
the UK. She traveled around the world 
as a registered nurse and settled in 
New York state with her partner about 
25 years ago. She currently lives on 15 
rural acres with 40-ish chickens, four 
rabbits, two dogs, and three cats, and 
assorted wildlife. Sue is happily retired 
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What’s in the Bag?  
RETAIL FEED AND FLOCK NUTRITION 

BACKYARD FLOCKS, be it simply existing, egg 
laying or growing, deserve their nutritional due. We 
trust when we buy a pre-formulated bag of feed from 

a retailer it will satisfy the dietary needs of our birds. But 
do we understand what that means or how to identify feed 
quality? 

Similar to people, nutritional needs are unique and vary 
according to different bird types and the “jobs” they perform 
on a day-to-day basis. Fortunately, it doesn’t take a degree in 
poultry nutrition to understand the basics of dietary require-
ments and feed composition to ensure you get the most bang 
for your buck at the feed store.  

THE ART OF NUTRITION 
Keep in mind that many essential nutrients are interdepen-

dent on one another, making it difficult to meet the require-
ments of one without consideration of the quantity of the 
others. This is why premixed feeds are carefully formulated 
with a variety of different ingredients and added minerals to 
meet the intended requirements. 

The key nutrients the layperson should know are: calories, 
crude protein, fat, calcium, phosphorus, amino acids (methi-
onine, lysine), and vitamins/trace minerals. 

Mike Lilburn, emeritus professor at the Ohio State Uni-
versity, explains that to meet the aforementioned nutrient 
requirements, most commercial poultry diets (including those 
made for backyard poultry) are primarily based on corn (50-
65%), soybean meal (15-25%), cereal byproducts (5-10%) 
which include corn gluten meal, corn-based distillers grains 

and wheat middlings), minerals (3-5% including calcium, 
phosphorous, trace minerals) and vitamins (< 2%).   

“The nutrient levels for a particular type of poultry (meat 
broilers, layer pullets or hens, turkeys) are the first key 
components for any feed (backyard or commercial) followed 
by cost,” he says. “Formulated diets for backyard flocks are 
often a bit lower in nutrient content than the diets for larger, 
commercial operations because small flock owners will often 
not be able to truly differentiate between small differences 
in nutrient content that might affect production metrics on a 
larger scale.” 

Flock management and resources can impact how much 
feed birds need to consume. For example, warm housing en-
vironments throughout cooler months mean that layers won’t 
need as much feed to maintain their body temperatures and 
continue to lay. According to the National Research Council, 
hens tend to eat less feed as temperatures rise — about 86 
degrees F. When feed intake drops too low, this can lead to 
health issues and decreased egg productivity.  

But thanks to selective breeding, today’s egg-laying breeds 
routinely require less total feed than their predecessors to 
produce the same number of eggs. 

WHAT TO FEED 
The demands of state in life can have an impact on the feed 

formulation. For example, growing meat birds require more 
protein and laying hens need more calcium.  

Grains, with their high energy content, are the main ingre-
dient in poultry feeds. In the U.S., corn is by far one of the 

BY JACLYN KRYMOWSKI

feed & health
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most common staple energy ingredi-
ents in feeds. But other grains include 
barley, buckwheat, oats, rye, sorghum, 
triticale, and wheat. 

Protein ingredients can be a bit more 
expensive, and the type used is import-
ant. Flax, sunflower seeds, and soybean 
meal are some of the common ingredi-
ents used to satisfy these requirements. 
Flax is high in omega-3 fatty acids and 
is often used to commercially produce 
omega-3 enriched eggs.  

While the recipes vary, standard 
retail stores sell poultry feeds that are 
often produced by outside commercial 
companies. 

“(This) is largely a good thing as 
these outside suppliers will generally be 
supplying a consistent feed manufac-
tured to standard specifications,” says 
Lilburn. 

Another thing to be aware of when 
buying feed are bags labeled as being 

“medicated.” 
“A ‘medicated’ feed for young poul-

try does not mean added drugs or anti-
biotics which are now heavily restricted 
for use in poultry,” explains Lilburn. 
“The ‘medicated’ feed will largely refer 
to an ‘anti-coccidial’ product used to 
control coccidiosis in young poultry.” 

Coccidiosis is a disease caused by 
an environmental parasite that attacks 
the intestines of young birds. In severe 
enough infestations it can cause death. 
Medicated feeds are a tool that can 
control them in young animals as they 
develop immunity to the parasites. 

This is helpful with young flocks, 
but does not need to be continued in 
older animals intended for meat or egg 
production. Always, be sure to follow 
all feed tag instructions. 

ENSURE QUALITY AND SAFETY 
When opening a new bag of feed, 

“Best purchase we have made for our poultry!  Costs pennies a day to run and 
has a safety feature that gives me peace of mind.   

Thank you for making such an incredible product!” -Linda B. 
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it’s important to always be aware of its 
overall quality. Signs of a poor-quality 
batch included being excessively 
dusty, any mold formation and any 
random clumping of the crumbles or 
pellets. Overall feed consistency, be it 
a pelleted formula or crumbles, is a key 
quality metric. 

Lilburn also recommends checking 
the percentage of primary ingredients 
according to the feed tag. (If this is 
new to you or you need to brush up, 
The University of Kentucky’s bulletin 
“Reading a Feed Tag” by Jacquie  
Jacob and Tony Pescatore is a great 
reference.) 

“For example, if corn/wheat and soy-
bean meal are not listed among the first 
three to four ingredients but cereal by-
products are,” Lilburn says, “this might 
be a flag (this is not always true) that 
the feed producer is more concerned 
with cost versus quality.” 

Having a good idea of what types 
of metrics your birds should be at for 
their age in life is another great way to 
monitor your feed’s success. Lilburn 
recommends paying attention to the 
general thriftiness of the flock, noting 
details like stool consistency, feathering 
adequacy, and long-term consistency of 
feed appearance from one bag to  
the next.  
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YOU HAVE PROBABLY heard 
this saying before, “You are 
what you eat,” but have you 

thought about how it applies to aller-
gies? Probably not unless you are one 
of the unfortunate few with an allergy 
so severe that you cannot eat the meat 
from an animal that has consumed 
your allergen. Many people question 
the veracity of this claim, but it is all 
too real for those with severe allergies. 
This research is pretty new and limited, 
so I must piece together some partial 
evidence. 

Scott Watkins had severe problems 
with soy for many years. He learned 

quickly to avoid it or suffer the gastro-
intestinal results for a couple of days. 
However, he was confused when he 
suddenly had a nearly identical reac-
tion after eating Thanksgiving dinner 
one year. There was no soy in any dish 
prepared that day, and it couldn’t have 
been cross-contamination. After having 
that reaction several times following 
eating turkey, Scott swore off turkey. 
However, within a couple of years, par-
ticular chicken and eggs brands started 
to give a response like when he ate soy. 
It was excruciating and inconvenient to 
be incapacitated for several days due to 
what he ate. With some sleuthing, Scott 
discovered that many poultry produc-
tion companies had been switching 
their corn-based feed to CSR feed. CSR 
stands for cottonseed, soy, and rape-
seed. Scott has found that he reacts in-
dividually to each of these ingredients, 
and their combination makes it worse. 

The timing of this switch to CSR 
feed coincided with the United States’ 
ethanol bill when corn began to be used 
to produce ethanol, increasing the price 
of corn. To keep costs down, many 
poultry companies switched their feed. 
The most important thing to them is the 
percentages of carbohydrates, protein, 
and fat. The proportions are a delicate 
balance with poultry, but companies 
could switch out the ingredients. 

Scott made his big discovery by eat-
ing some cashews cooked in cottonseed 

If someone is allergic 
to a food protein, their 
body has memorized 
certain little pieces of 
the protein and made 
antibodies to it. Some 
of these little pieces 

survive digestion 
enough for the body to 

recognize them still.

You Are 
What  
You Eat
And So Is  
Your Food
BY REBECCA SANDERSON

feed & health
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oil. Big mistake. Yet, eating cashews 
cooked in peanut oil was fine. This led 
him to search for turkeys that had been 
raised without CSR feed. Bingo! Tur-
key was back on the menu! After some 
more testing, he also added chicken and 
eggs from the same company back in. 
However, once in a while, it seemed the 
eggs still gave a little bit of a reaction 
even though the chickens were com-
pletely CSR-free. Scott identified that 
it happened with smaller eggs but not 
larger eggs. Chickens usually lay small-
er eggs at first, and they increase in 
size just a little bit as the chicken fully 
matures. Chick starter feed is almost 
always soy-based. It takes time for the 
allergen to flush out of their system 
thoroughly. Now Scott has his suppliers 
of poultry and eggs that are entirely 
CSR-free their whole lives. 

Scott’s story gives us some interest-
ing questions. First, how much of an 
allergen is absorbed during digestion? 
How long does it “stay” in the body? 
Most allergens (but not all) are proteins. 
During diges-
tion, proteins are 
denatured or bro-
ken out of their 
specific config-
uration and torn 
apart into smaller 
pieces. The next 
smaller stage, 
peptides, are often 
broken down even 
further, but some 
can be absorbed 
as is through 
the intestinal 
wall, entering 
the bloodstream. 
If someone is 
allergic to a food 
protein, their body 
has memorized certain little pieces 
of the protein and made antibodies to 
it. Some of these little pieces survive 
digestion enough for the body to recog-
nize them still. 

While research suggests that only 
peptides with four or fewer amino acids 

can be absorbed through the intestine, 
you can ask a breastfeeding mother 
whose baby is allergic to cow milk pro-
tein if that peptide is enough to cause a 
reaction (Picariello, et al., 2019). When 
I was breastfeeding a baby who was 
allergic to cow milk, I could not even 
eat two goldfish crackers without my 
baby suffering for a couple of days. 
After eliminating it from the diet, it 
takes at least seven to 10 days for an 
allergen to altogether leave the body. 
In the case of a breastfeeding infant, 
they are still getting small amounts of 
the protein through the breastmilk until 
it is out of the mother’s system, and 
then it must finish working its way out 
of theirs. This concept is vital to why 
Scott couldn’t have eggs from a chicken 
that had only stopped having soy a 
week prior. 

On the subject of troublesome food 
proteins, gluten is considered one. 
Gluten is made up of two proteins, 
gliadin and glutenin, with gliadin being 
the one causing a bad reaction for those 

with celiac disease. 
Is this transfer 
and storage of 
allergy-inducing 
proteins applicable 
to those with celiac 
disease? My cous-
in, Jarom Barney, 
has been living with 
celiac disease for 
several years. When 
asked about this 
concept, he said, “It 
honestly wouldn’t 
surprise me, but 
I haven’t heard 
of this happening 
with those with 
celiac disease.” 
While significant 

amounts of non-degraded gliadin can 
be found in human breast milk, it is still 
in such a low concentration that if it 
were being evaluated as food, it would 
be substantially below the threshold of 
“gluten-free.” (Chirdo, Rumbo, Anon, 
& Fossati, 1998) (Katarina Mollo MEd, 

n.d.) Although wheat is not a large 
component of livestock feeds, barley, 
which contains gluten, is a commonly 
used grain for cattle. It would seem that 
this theory, while plausible, does not 
appear to be a risk. 

I am not claiming that CSR feed is 
inherently bad for poultry or you. I am 
simply pointing out that not all calories 
are created equal, and not all carbohy-
drates and proteins are created equal. 
What you feed your poultry matters as 
much when eating their eggs (or them) 
as it does for your poultry’s own devel-
opment and health. Suppose you have 
food allergies and find yourself having 
what seems to be an allergic reaction 
when eating an animal product (assum-
ing you are not allergic to that animal 
product itself). In that case, you might 
want to look at what that animal ate.   
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After eliminating it 
from the diet, it takes 

at least seven to 10 
days for an allergen to 

altogether leave the 
body. This concept 
is vital to why Scott 

couldn’t have eggs from 
a chicken that had only 
stopped having soy a 

week prior. REBECCA SANDERSON grew up 
in a very small town in Idaho with 
a backyard full of chickens, goats, 
sometimes sheep and ducks, and other 
random animals in addition to the cats 
and dogs. She is now married with two 
little girls and loves the homesteading 
life! Her husband is very supportive 
(tolerant) of her continued experiments 
in making many items from scratch 
and he even helps sometimes. 
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BY MARK M. HALL

IN 2009, MY WIFE and I moved from the big city back 
to rural Ohio. There we bought an old farmhouse pleas-
antly situated on four pretty acres and decided to raise 

chickens. Nestled alongside a quiet township road, it would 
be an excellent place for them to roam around and forage for 
food. The only thing it lacked was a coop, but that was no 
matter. I would build one myself. I had never actually built 
a coop, but I did have some basic knowledge on the subject, 
and it was exciting to take on a new challenge. Besides, con-
struction would be quick and easy. I would be able to com-
plete one in no time. My wife was skeptical, but I thought, 
“She would see and understand soon enough.”

However, several urgent house repairs popped up over the 
next year, pushing the coop project to the back burner. The 
old furnace gave out. Then, there was the water softener, fol-
lowed closely by the water heater. Worst of all, a pipe burst 
and ruined two walls in our utility room and a portion of the 
floor. Trying to address this onslaught of needed repairs was 
especially like drinking from a fire hose. I mean, sometimes I 
can barely walk and chew gum at the same time!   

Also, during this time, I used up nearly an entire pad of 
graph paper, sketching and re-sketching countless coop de-
signs. Finally, one that was workable found its way through 
my head and down onto a final piece of paper. It was to be a 
spacious 100-square-foot building resting firmly on a cement 

slab. Under the simple one-sided shed roof would be all the 
basics:  hanging feeders and waterers, a few nest boxes, and 
two long roosts. Now, I only needed to make a supply list and 
calmly wait for the end of winter. 

After what felt like an eternity, the frozen ground of winter 
finally yielded to spring’s warm, soft soils. I could finally 
grab a shovel and begin digging in preparation for the cement 
slab foundation. It was so exciting, I considered hosting a 
ribbon-cutting ceremony, but soon I abandoned the idea. 
Strangely, my friends were not as enthusiastic about the 
coop as I was. So, one mild April morning, with no fanfare, I 
started digging a large, shallow square in our small field, just 
beyond the backyard. Progress was being made!   

Unfortunately, not long after the happy digging was under-
way, I noticed a trace of water collecting in the hole. I looked 
at a cloudless sky and held out my hand, palm up, in front of 
me. It certainly wasn’t raining, so where was this water com-
ing from? Scratching my head, I gazed back down and dis-
covered water seeping into the hole from beneath the ground 
surface. I remembered the previous year had been a stormy 
one, but this seemed a bit ridiculous. (We later learned that 
the water line nearby was clogged and completely saturating 
the ground.) 

With some disappointment and a pair of muddy shoes, I 
resumed my work. I tried to convince myself that the leakage 

Adventures in  
Coop Construction: PART 1  
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We also sell gray Kosher King and 
Color Yield Freedom Rangers and 

Cornish Cross chicks!

  Perfect for free-range environments, these  
tri-colored or red feathered chickens grow to  
5-6 lbs in just 9-11 weeks. They are an active 
breed and thrive when allowed to free range, 

scratch and dust bathe in natural sunlight.
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717-336-4878 • www.FreedomRangerHatchery.com

would dissipate, but the exact opposite 
happened. The water seemed to gush 
in from all sides as I widened the hole. 
Soon, I could no longer see the bottom, 
and my look of frustration reflected in 
the water. I tried to speed up, but the 
faster I went, the more water poured 
inside. I felt as though I was digging a 
water hazard somewhere on the back 
nine. By the time my aggravation 
peaked, it looked more like I was madly 
swinging at a stray golf ball. 

Finally, as the rising water lapped 
above my ankles, I abandoned the 
concrete slab idea altogether. Pouring 
concrete into a small pond would not 
achieve the durable, well-formed foun-
dation I was looking for. Muttering, I 
refilled the soggy hole and squished 
my way back to the proverbial drawing 
board.   

A few weeks later, I returned with a 
new plan and gravel, wood, and a pair 
of rubber boots. I dumped the gravel 
and spread it out evenly with a rake. 
On top of the firm gravel base, I laid 
several pressure-treated 4”x4” posts 
on their sides to keep the future coop 
above the wet ground. Again, the proj-
ect was underway, but this was to be the 
extent of my progress to my chagrin. A 
flash of lightning ripped the sky from 
one end to the other. Moments later, it 
began raining cats and dogs, and I ran 
for cover. 

Days later, after more spring showers, 
I returned to the coop. The sky was a 
bright blue with only thin wispy clouds 
on the horizon. Wearing my game face, 
I again carried many tools and supplies 
out to the job site and framed the floor.

When I finished, I put down my ham-
mer and examined what I had achieved. 
Eight 2”x6” boards served as sturdy 
floor joists. They were positioned pre-
cisely 16” apart and secured on either 
end by an adjacent rim joist. I wanted 
to move on to installing a solid ¾” 
plywood subfloor, but that job would 
have to wait. The wind was picking up, 
and a rumble of thunder sounded in the 
distance.   
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Many weeks flew by at the fast pace 
of life and, of course, at the unpre-
dictable whims of Ohio weather. The 
chance of ever finding a good opportu-
nity to nail down a few 4’x8’ sheets of 
plywood seemed as unlikely as collect-
ing an egg from a rooster. Nevertheless, 
by the 4th of July, I did finally nail the 
last sheet into place, and with that, the 
coop floor  
was complete. 

That evening, we lounged on it while 
viewing a local fireworks display. I laid 
down, hands behind my head, as rock-
ets spiraled upward into the dark sum-
mer sky. Each one exploded, shooting 
bright streaks of color in all directions. 
I relaxed, embracing the hard feel of the 
floor against my aching back, and soon 
my mind drifted back to the chicken 
coop construction. The project had not 
exactly started with a “bang,” but it 
had, at least, been “launched,” and who 
knew what “high flying” adventure lay 
ahead.      

Stay tuned for Adventures in 
Coop Construction, Part 2, in the 
next issue of Backyard Poultry.

MARK M. HALL lives with his 
wife, their three daughters, and 
numerous pets on a four-acre slice 
of paradise in rural Ohio. Mark is a 
veteran small-scale chicken farmer 
and an avid observer of nature. 

I had never actually 
built a coop, but figured 
construction would be 
quick and easy. I would 
be able to complete one 

in no time. My wife  
was skeptical.

poultry life
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Feather  Feather  
Your Bed  Your Bed  
With A  With A  
Featherbed Featherbed 

BY DOROTHY RIEKE

YEARS AGO, DURING the 
Great Depression, my mother, 
my sister, and I all slept in 

the same room during the year’s cold 
months. Each late fall, Mother made 
up a daybed in our room for my sister, 
Phyllis. She had her own bedroom, but 
it had no heat outlet or radiator. When 
cold winds blew, Phyllis moved to our 
room and occupied a daybed fitted with 
the family's featherbed mattress. I could 
only envy her because I liked that soft, 
fluffy feather mattress. That featherbed 
was something special, but I did not 
realize the work that went into it before 
it was part of the bed.

Have feather mattresses gone out of 
style? Not likely with the comfort and 
benefits they provide. People enjoyed 
feather mattresses filled with goose 
down or small goose feathers placed on 
top of a mattress from the early days. 
These six-inch deep feather mattresses 
provided extra warmth and an extra 
layer of support for the body's pressure 
points. Remember the princess and the 
pea fable? The princess, because she 
was royalty, detected a tiny pea under 
layers of mattresses. The mattresses de-
termine that the title character is a prin-
cess. Feather mattresses are supposed 
to deal with sleeping surfaces, making 
them flawless, giving peace of mind 
and body comfort. Some report that 
featherbeds’ soft, fluffy surfaces cradle 
the body with cloud-like softness.

WHAT IS DOWN?
Down, used to fill featherbeds, is the 

undercoating of geese, ducks, or swan 
consisting of light, fluffy filaments 
growing from a central quill point, 
creating a three-dimensional structure 
trapping air and giving an insulating 
ability. Down keeps the fowl warm, and 
it keeps humans warm as natural stuff-
ing for bedding and clothing. Geese and 
ducks are the primary animals used for 
the production of down.

WHO INVENTED 
FEATHERBEDS?

One source stated that the Romans 
invented feather beds during the last 
days of the republic. Originally, Ro-
mans filled mattresses with reeds, hay, 
or wool. Others claim that feather beds 
originated in northern Europe, possibly 
because of the colder climate. Filled 
with goose down, they provided incred-
ibly warm bedding.

FEATHERBEDS IN THE 
EARLY TIMES 

People often slept on layers of straw, 
woven mats, and cloth sacks filled with 
hay during the Middle Ages. After re-
peatedly experiencing the rough texture 
of these materials, they realized that 

Featherbeds’ soft, 
fluffy surfaces cradle 
the body with cloud-

like softness.
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goose or duck feathers would be better fillings, so they filled 
large sacks. Then, they placed the bags on top of the bed 
frame. Later, these people were very particular about the kind 
of feathers they used. Chicken feathers were not too suitable. 
Someone discovered that ducks and geese provided many 
soft, fluffy feathers without quills. However, constructing 
these feather mattresses was no easy task.

Since the Middle Ages, people have been using heavy 
feather mattresses passed down to family members, weighing 
between 50 and 90 pounds. Of course, there was no central 
heating during these days, and many bedrooms had no heat-
ing whatsoever. 

In England, servants were often allowed to keep feathers 
from the poultry they plucked. They then made featherbeds 
to use during married life. Some soon began making feather 
pillows which became popular at that time. 

By the 19th century, featherbeds were a comfort that ordi-
nary people hoped to own. This was possible in most cases if 
those people owned geese.

KINDS OF FEATHERS 
Different kinds of feathers make a great difference in the 

comfort of a featherbed. Down feathers, those used for these 
beds, grow all over the bird’s body. They have extremely 
short rachis, so the barbs branch from almost the same point 
near the top of the shaft. The barbules of a down feather have 
no hooks. Thus, the vane is loose and fluffy. 

CLEANING FEATHERS 
Feathers had to be cleaned before filling the featherbed 

bags. There were no machines to dry the feathers during the 
early days, so feathers were dried outdoors in the sun and 
breeze or indoors in a warm, dry space. This reduced the 
smell and dampness. Harriet Beecher Stowe, in her writings, 
mentioned “the strong odor of a new featherbed and pillows.” 

In London, a large furniture store advertised to clean and 
“purify” old bed feathers with new steam machinery. They 
promised to remove the “offensive properties of the quill” 
and also the “unpleasant smell of the stove.” They also be-
lieved their process would expand and bulk up feathers for a 
softer bed. 

Even years ago, people did not use these feather beds alone 
but placed them over a firmer, non-feather mattress.

LABOR INVOLVED WITH FEATHER BEDS 
Featherbeds did require some work. It was necessary to 

fluff the feather beds each day, shaking them and airing them 
out. Featherbeds need to be shaken frequently to keep the 
feathers moving to different positions. During past days, 
learning to plump and smooth the featherbed well was one of 
the arts of housekeeping.

Some problems arose when feathers collected in the cor-
ners. Soon, sewn baffles divided the feather bed into smaller 
squares to keep the feathers in place. 

THE POPULARITY OF FEATHER BEDS 
It wasn’t unusual for these warm, comfortable featherbeds 

to be taken to the New World by immigrants from Europe. 
American pioneers described sleeping between two feather 
ticks as a way of coping with freezing winters. At this time, a 

Problems arose when feathers collected in the corners.
Soon, sewn baffles divided the feather bed into smaller

squares to keep the feathers in place.

poultry life
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custom began when the bride’s parents 
gave the bride a gift of a featherbed. 
These gifts were treasured and passed 
down to other family members. 

We all recall Betsy Ross as creating 
the United States flag. She was also 
perhaps the world’s best-known seam-
stress and a professional mattress and 
feather bed maker in Philadelphia. 

Much later, John Denver sang about 
Grandma’s feather bed. Supposedly it 
was nine feet high and six feet wide 
and soft as a downy chick. According to 
lyrics, this feather bed was “made from 
forty ‘leven geese” feathers and “took a 
whole bolt of cloth for the tick.” In ad-
dition, according to the song, it would 
hold eight kids, four hound dogs, and a 
piggy stole from a shed. 

Why are feather beds often called 
ticks? A tick is a linen or cotton bag 
filled with feathers, straws, wool, or 
cotton and sewn shut. The fabric, called 

ticking needed to be closely woven to 
avoid feathers leaking out. Sometimes 
the ticking was waxed or rubbed with 
soap to help keep it impenetrable.

There were some criticisms of feath-
erbeds. Those who complained that the 
featherbeds were unhealthy, too warm, 
soft, and indulgent. Florence Nightin-
gale stated, “Never use a feather bed, 
either for sick or well.”

FEATHERBEDS FOR ALL
Soon, feather beds became comfort-

able places to sleep for ordinary people. 
Those early featherbeds became some-
what valuable. Some even left feather 
beds to people in their wills. Of course, 
this was quite a prize as it would take 
50 pounds of feathers to made a feather 
bed.

Today’s featherbeds are designed for 
those who like a billowy look and feel. 
With featherbeds, people do not sleep 

“on it” as much as they sleep “in it.” 
Warmth is essential to human life. 

Most of us relish warm days and warm 
clothing for colder times. Using down 
in featherbeds and our clothing does 
well to keep us insulated from the cold.

 While I do not agree for animals to 
be harmed when removing down, there 
are other ways to obtain the down nat-
urally. Those older feather beds contain 
feathers harvested after the animals 
were dead or when they naturally molt-
ed. Down in feather beds represents an 
exciting choice for comfort.  

A s k  f o r  R e d  L a k e  E a r t h ®  a t  y o u r  l o c a l  F a r m  a n d  F e e d  S t o r e s .

• Food Chemical Codex Grade 

• Non-Calcined Diatomaceous Earth

• GRAS (Generally Recognized As Safe) 

• OMRI® Listed for use in all organic production

w w w.absorbentproduc ts.com

R L E

I t ’s the little things... that matter.

Absorbent Products Ltd. is a research 
based company that seeks and 
utilizes the opportunities that science 
provides in the creation of our 
mineral based products.  To research 
studies and articles on Diatomaceous 
Earth and other minerals please go to 
researchdiatomaceousearth.com.

Tol l  Free 1 .800.667.0336

 is registered for use for further manufacturing in animal feed.

DOROTHY RIEKE, living in 
southeast Nebraska, is married to 
Kenneth and has one daughter. 
She has lived on farms all her life 
and has raised both chickens and 
turkeys.
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SO YOU WANT to sell your farm 
fresh eggs? You’ve come to the 
right place.  Farmers and home-

steaders typically operate on a tight 
budget. This is why it’s important to 
spend our time and advertising dollars 
as efficiently as possible!  

Let's go over the basics of brands and 
marketing plans for your farm. 

ESTABLISHING YOUR 
CORE VALUES 

No farm or business marketing efforts 
can be successful without first estab-
lishing core values: what you want to 
communicate to your customer.  

If you struggle to create a list of your 
farm's core values, think of who you are 
as a person and what beliefs you bring 
to your farm and business. 

What do I value as a farm (i.e. local, 
organic, fair-trade, low-waste, etc.)? 

DETERMINING YOUR 
IDEAL CUSTOMER (OR 
TARGET AUDIENCE)  

By recognizing and establishing 
what your own values, you can then 
understand where to find like-minded 
folks who want to buy your products. 
These are the venues in which you 
would want to advertise and determine 
how frequently to achieve your desired 
results. This whole concept is called 
a marketing plan, and it can save you 
from marketing to customers who just 
aren’t interested. After identifying your 
ideal customer, you can then work to 
create visuals, messages, experiences, 
and product packaging that deliver your 
message.  

Understanding your ideal customer 
can be as simple answering these ques-
tions on a sheet of paper: 

• What am I offering (product,  
 services, etc.)? 

• What is my customer's budget? 

• Where would my ideal customer  
 shop (i.e. grocery stores, etc.)? 

• What interests might my ideal  
 customer have (i.e. conservation 
 groups, rock climbing, crafting, 
 gardening, etc.)? 

Based on these answers, you can 
determine where to find your ideal  
customer, where to place ads, and how 
to better convert marketing outreach 
into sales. If you answered that your 
ideal customer would likely shop at  
a natural food store, and have a 
high-level income, then an artisanal 
farmers market or grocer might be the 
right fit for your eggs. 

BRANDING AND MARKETING 
YOUR FARM 

What is the difference between 
branding and marketing?  

Branding is who you are. Marketing 

Marketing Your  
Farm Fresh Local Eggs

BACKYARD POULTRY EDITORIAL

poultry life



BACKYARDPOULTRY.IAMCOUNTRYSIDE.COM     73

is how you tell people who you are.  
Think of branding as your farm's per-

sonality, and your farm’s marketing as 
when and how your farm interacts with 
potential customers. 

BRANDING YOUR FARM 
Branding describes the feeling you 

want your customers to experience 
through interacting with your business. 
Your farm's brand should point back 
to your farm’s core values whether via 
ads, purchasing, chatting with your 
farm on the phone, or receiving some-
thing in the mail. By creating a cohe-
sive brand that speaks to your target 
customer, you increase your chances 
of creating a memorable sale that will 
keep customers coming back and refer-
ring you to others. 

YOUR LOGO 
The visual component of your 

brand orbits around your logo, which 
establishes your color scheme. Color 
psychology and subliminal details come 
into play when creating a memorable 

and successful logo. For example, 
an organic and all-natural farm who 
believes in environmentally friendly 
practices might want a color palette that 
is more natural.  

Not a graphic designer? That’s okay! 
Free tools like Canva can help you cre-
ate professional-looking logos!  

MARKETING YOUR FARM 
After you create your brand, it is time 

to let the world know about it! 
Let’s refer again to the characteristics 

of our ideal customer. Are they internet 
savvy and use social media? Physical 
venues such as signage are great for 
advertising but the digital world should 
be taken into account.  

CREATING A WEBSITE: 
It is important to have a website 

where people can easily gather infor-
mation about your farm and how to 
purchase your eggs. Think of your web-
site as the main information hub. Wix, 
WordPress, and Squarespace are easy to 
use and quick to set up. 

Pages to include on your website: 

• Our Story / About the Farm 

• Our Products 

• Contact Us 

Other great pages to include: 

• Farm Photos 

• Blog 

• Recipes 

Include your social media links on 
your website. This helps people connect 
with you and stay up to date about what 
is happening around the farm and with 
your flock!  

If your target customer uses social 
media, it’s time for your farm to start 
also. Different platforms carry differ-
ent audiences and your farm business 
should identify which outlet is right for 
you. 

UTILIZING SOCIAL MEDIA 
FACEBOOK: As of June 2021, 

approximately seven in 10 adults use 
Facebook with the average user being 
40.5 years old. Facebook users are 

Your branding includes 
your color palette 

choices, fonts, logos 
and photography. It's 

all one big package that 
represents your and 

your product.
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44% female and 56% male.* This tells 
us that Facebook would suit to mar-
keting to a middle-aged demographic, 
relatively split even between males 
and females. Facebook business pages 
are quick to create and can offer many 
tracking tools. Some businesses use 
Facebook instead of a website as it’s 
fairly intuitive. However, per Face-
book's rules, you cannot sell animal 
products (including eggs) on Market-
place. Instead, talk about your farm and 
tell customers how to contact you.

INSTAGRAM: To date, Instagram 
currently has 500 million+ daily active 
users, 56.3% of whom are female. In 
the US, 71% of U.S. adults have an 
Instagram account while 72% of teens 
use this platform. According to 73% of 
U.S. teens, Instagram is the best way 
for brands to reach them about new 

products and promotions. And funnily 
enough, the most-liked photo ever on 
Instagram is of an egg with over 55 
million likes.** Because Instagram is 
a photo-sharing app with captions and 
links, messages are short and sweet. 

SOCIAL MEDIA PRO TIPS 
No matter which social media plat-

form your farm uses, consistency is key. 
Accounts that share content regularly 
are favored and gain more visibility.  

Build out your social media profiles 
completely! This means completing 
every information section and ensuring 
they are business profiles — NOT  
personal profiles! Business accounts 
give analytics that will help you de-
termine what content your followers 
enjoy and should also influence future 
marketing decisions.  

Video and high-quality images result 
in more engagement. Great news! You 
don't need professional videography 
and photography; snapping photos with 
your smartphone (hello iPhone portrait 
mode!) levels up your content without 
breaking the bank. Canva has thousands 
of templates to make you look like a 
content creation pro!   

Research and use hashtags that your 
customers follow! This will help you 
reach a larger audience that may not 
have known about your farm before.  

DECIDING ON PACKAGING 
The right packaging reinforces your 

brand. For example, an organic and 
environmentally friendly farm wouldn’t 
want to package eggs in styrofoam. 
Instead, they would use eco-friendly 
paper-pulp egg cartons made from 
recycled materials. Create an egg carton 
label or stamp design that helps your 
eggs to stand out. Include your logo  
and brand colors so your customers 
recognize your product!  

UTILIZING YOUR RESOURCES 
Marketing on a budget means taking 

advantage of any free marketing and 
advertising resources you can find! 
Local Hens (localhens.com) is a free 
online directory of farms across North 
America that want to connect with local 
consumers. Simply type in a zip code 
to generate a list of farms within 200 
miles. Shoppers can choose the exact 
food items they are searching for, their 
preferred distance in miles, and shop-
ping like a grocery store, farm stand, 
etc. 

Well there you have it! The basics 
and best practices of marketing your 
farm’s fresh, local eggs. Best of luck to 
you and your flock!   

SOURCES
*omnicoreagency.com/facebook- 
statistics/ 
**omnicoreagency.com/instagram- 
statistics/ 
       

The best way to get a great photo for any social media use is to shoot in natural light.  
Try to shoot in indirect light for best results. And yes, you can get great results with your 
phone! Experiment with settings to see what you like.

poultry life
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Should I Refrigerate  
My Eggs?

BY MARISSA AMES

Give your eggs one point each if they: 

☐ Were produced in Europe. 
In many European countries, commercial egg 
producers are required to vaccinate for salmonella. 
But this is rare in the United States and almost all 
commercially or privately produced eggs come 
from unvaccinated chickens.  

☐ Come from a clean nest. 
Moisture, temperature, and dirt/droppings all  
contribute to bacterial growth. Eggs collected  
often, from clean nests full of dry bedding that is 
changed often, have less bacteria on their shells. 

☐ Come from a backyard flock. 
The more chickens live in a facility, the more 
chance they have to spread bacteria and other  
disease. But be aware that backyard poultry can  
still carry salmonella and other infections. 

☐ Were never exposed to salmonella. 
It is difficult to know if your backyard flock has 
been exposed to salmonella bacteria. But in  
general, small flocks with good hygiene  
practices are much less likely to harbor salmonella 
than large farms where it is difficult to keep  
everything sanitized. 

☐ Have not been washed. 
Washing removes a bloom of calcium crystals  
that protects a developing chick from bacteria as  
it incubates. In the United States, commercial eggs 
are washed, dried, and sprayed with disinfectant. 
This removes surface bacteria but leaves the shell 
vulnerable to more bacteria seeping inside. 

☐ Are less than a week old. 
Commercial eggs within the United States may 
sit weeks before they are sent to warehouses then 
another month in a store before they are thrown out. 
Refrigerated eggs can last four to six weeks and 
unrefrigerated eggs even less.  

☐ Average three hens per nesting box. 
The more hens enter a nest, the more chance 
bacteria can spread between the different hens and 
the eggs. 

☐ Are collected twice or more per day. 
Remaining in a nest for long periods of time makes 
eggs susceptible to heat, possible freezing that 
weakens shells, and contamination between hens. 

☐ Are stored below 60 degrees F. 
Most of the dangerous food-borne bacteria are  
mesophilic, meaning they thrive best between  
68 and 113 degrees F. 

☐ Are stored ABOVE 40 degrees F. 
In Europe, supermarkets sell unrefrigerated eggs 
because chilling the eggs then allowing them to 
warm on the way home from the store creates  
concentration, which allows salmonella to penetrate 
the shell. 

_______   MY SCORE

The lower your eggs score, the more necessary it is 
to keep them refrigerated. However, even if your eggs 
score a 10/10, there is always a risk of contamination so 
it is recommended you always cook eggs to an internal 
temperature of at least 160 degrees F. 

The decision whether to refrigerate eggs doesn’t have a simple “yes” or “no” answer. Many factors 
come into play when it comes to food safety. How do your eggs measure up? 
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Chef Hats 
and Eggs 
A LOFTY CONNECTION

BY CAPPY TOSETTI

THERE’S NO DENYING that 
executive chefs reign supreme 
in the kitchen, whether one's 

domain is a restaurant, hotel, resort, or 
palace. One glance and any observer 
can quickly recognize who’s at the 
helm.   

From head to foot, it’s all about 
presentation and efficiency. The tra-
ditional professional chef's uniform, a 
well-known status symbol, consists of 
the white toque blanche (tall, brimless, 
pleated cylindrical-shaped hat), a white 
double-breasted jacket with knotted 
cloth buttons, heavy-duty apron, and 
loose-fitting houndstooth (black and 
white checks) trousers. Comfortable 
shoes that can support the body are a 
personal choice — everything from 
sneakers to clogs keeps chefs and their 
crew on their feet for long periods 
during every shift. 

History plays a big part in the origin 
and looks of the chef, starting with 
the familiar hat. It’s officially called 
a toque, an Arabic word that's been 
used in the language for centuries. 
As the legend goes, the toque blanche 
became synonymous with kitchens and 
cuisine in the 1800s when Marie-An-
toine Carême, the personal chef of the 
clergyman and French prime minister, 
Charles Maurice de Talleyrand-Périg-
ord, believed that white was the most 
hygienic of all colors. 

Carême, the world’s first celebrity 
chef and pioneer in the grande cui-

sine cooking style, felt that crisp and 
starched white fabric helped purvey 
the sense of cleanliness in the kitchen. 
He penned many cookbooks that often 
included sketches of his impression of 
the quintessential chef dressed in white. 

According to food historians, no one 
seems to know the exact origin of the 
toque blanche. Still, some say it may 
have begun long ago in 146 BC when 
Greek chefs fled an invasion of Byzan-
tine warriors, taking refuge in monas-
teries where they tried to blend in with 
the monks, donning their tall stove-
pipe-style hats. Afterward, when all was 
safe, the chefs continued the practice of 
wearing the towering headpiece, feeling 

it gave them status and recognition as a 
professional.   

It's thought that centuries later, in 
the early days of French cuisine, Chef 
Carême proclaimed the folded pleats 
represented the number of recipes or 
techniques a chef had mastered for any 
given food, such as preparing eggs or 
chicken. Having a chef’s hat with 100 
pleats meant one was a master chef. 
Eventually, through the ages, preparing 
eggs took precedence as the symbol 
associated with the tall hat. 

The height of the chef’s hat also 
indicates status. The taller the toque, 
the more a chef knew, and the higher 
their rank in the kitchen. Ego played a 
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bit part with Chef Carême; his toque 
blanche was a good 18 inches in height 
— so tall, it needed cardboard support. 

Jacket buttons also played an 
essential part in rank in the kitchen. 
Lower-level cooks and apprentices 
wore white buttons, while qualified 
and senior chefs wore black buttons. 
Nowadays, most kitchens have a more 
relaxed policy on many aspects of 
the uniform. Some chefs forgo the 
traditional hat, wearing headwraps or 
bandanas instead as long as something 
is worn to keep the hair in place and out 
of the food. 

THE VERSATILE EGG 
Are there 100 ways to cook an egg? 

According to the 1903 French classic 
Le Guide Culinaire by the chef, author, 
and restaurateur Auguste Escoffier, 
143 ways exist to prepare an egg. He 
advised other chefs when hiring an 
apprentice to have them prepare an egg 
to judge their potential in the kitchen. 
What might seem simple takes talent 
and remarkable precision. 

Soft and hard-boiled, scrambled, 
poached, shirred, etc. The list is long; 
it takes more just reaching for the saute 
pan or bringing water to a boil. Eggs 
are an essential ingredient in preparing 
other dishes — omelets, cakes, soufflés, 
sauces, and more.   

Thinking of all the ways to use eggs 
in the kitchen could quickly turn into a 
lively conversation at the breakfast ta-
ble or mulling over in one’s mind while 
waiting for a red light to change to 
green. Eggs are a delicious addition to 
any meal. They are useful and versatile, 
with the ability to thicken, bind, leaven, 
glaze, and garnish various foods. No 
wonder the American Egg Board has 
used the catchy slogan, “The Incredible, 
Edible Egg” as a marketing tool since 
1976. They say there are a million ways 
to enjoy eggs! Imagine the size of the 
chef’s hat if that was the case. 

For more information:  
incredibleegg.org.

Today’s chef hats might not have 100 
pleats, but they symbolize the impor-
tance of the time-honored tradition of 
professional cooking. It’s a career that 
many individuals aspire to in culinary 
arts, hoping to achieve a position as 
executive chef or specialize in a spe-
cific category, such as pastry (patissi-
er) or sauté (saucier) chef.   

A book about culinary history 
bound to inspire professionals and 
enthusiasts in the kitchen is Cook-
ing for Kings: The Life of Antonin 

Carême, the First Celebrity Chef, by British 
author and actor Ian Kelly. It’s a compelling biography that has 
also found success as a famous off-Broadway play, starring 
Kelly in the lead role. 

Drawing on the legendary chef's memoirs, Kelly traces 
Carême’s humble beginning as an orphan to an international 
celebrity. Carême knew the favorite dishes of King George IV, 
the Rothschilds, and the Romanovs. He cooked for monarchs 
and noblemen, including baking and designing Napoleon's 
wedding cake, and he knew what royalty liked and catered to 
their idiosyncrasies, including intimate details such as why Em-
press Josephine suffered halitosis.   

Many of Carême's recipes are sprinkled throughout the 
biography, with comments on preparing various dishes for the 
kings and queens he served. The book provides a fascinating 
perspective on a slice of European culinary history—first Empire 
Paris, Georgian England, and war and peace in Russia.

A review from today’s revered French chef, Jacques Pépin, in-
vites the reader to explore and enjoy more. “Cuisinier, architect, 
and one of the most prolific writers of the 19th century, Carême 
was the founder of a classic cuisine that would influence gen-
erations of chefs. In this well-researched book, Ian Kelly deftly 
recounts the exploits of this remarkable man.” 

A note when looking up the book: Research shows the chef's 
first name spelled two ways — Antoine and Antonin. Antoine 
is French for “highly praise-worthy.”" How apropos for Chef 
Carême and his contributions to the culinary arts and iconic 
toque blanche with 100 perfect pleats. 

 Bon appétit!
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CHICKENS AT  
Cotswold Wildlife Park

COTSWOLD WILDLIFE PARK is a British wildlife 
attraction in Oxfordshire, UK. They have lions, gi-
raffes, camels, hippos, reptiles, red pandas, and a lot 

more. Among the less exotic creatures, is a flock of 13 chick-
ens, who live in the farmyard — a favorite place for visiting 
children, because it’s a more hands-on experience. 

The chickens are pretty confident, because they’re used 
to lots of visitor attention and interaction. I meet up with 
zoo keeper, Abbie, who looks after the farm and ask what 
the visiting public think of the hens. “People love seeing the 
chickens running around the Children’s Farmyard,” she says. 
“Adults and children alike are often seen crouching or sitting 
on the ground, excitedly hoping the chickens will edge a little 
closer. 

“They have a large enclosure with three coops, but they can 
often be seen hopping over the fence to roam freely amongst 
the visitors. The cockerel is usually heard before he is seen. 
His crow attracts a lot of attention.” 

Here on the farm, the animals are often quite friendly and 
the kids love it. Donkeys are stroked, hens roam, clucking 
and curious, and goats peer through the fences, looking for 
any food that’s on offer. 

Do they have interactive sessions for the kids? “We give 
a ‘Caring for Animals’ educational talk to school groups,” 
says Abbie, “and occasionally we will use one of the hens (or 
more often a guinea pig) to demonstrate how we perform a 
basic check, to make sure our birds are healthy. The kids have 

the opportunity to stroke the hen and get up close. Besides 
this, the chickens are only really caught and handled every 
three to four weeks to be health checked and weighed.” 

I wonder what the challenges are, when you’re keeping 
chickens as part of a visitor attraction. “One of the biggest 
challenges is keeping an eye on people interacting with the 
chickens,” she says. “Children playfully run after the hens 
and touch them, but fortunately most of the chickens are very 
patient and don't seem to mind very much! We have a few 
hens who are a little less confident than their bolder counter-
parts. They stay safely away from the public spaces. There is 
also always a keeper around to keep an eye on things. 

“The hens have a large enclosure in the corner and the pub-
lic do not have access to it, so if they do get overwhelmed or 
frustrated, they can head to this quiet space. The timid ones 
rarely venture out of this area, especially on busy days.” 

Other challenges at the Park are keeping on top of the 
health of all the animals and ensuring they get any veteri-
nary treatments they need. “All the animals at the park are 
regularly health checked and fecal screened for any signs of 
parasites or ill health,” says Abbie. “Luckily, over the last 
couple years, we have not had any issues with our chickens 
beyond the odd scraped leg or cut foot. 

“I think the biggest challenge we face with the chickens 
at Cotswold Wildlife Park is keeping the gardeners happy/ 
The gardening team does a fantastic job of designing and 
maintaining beautiful flower beds across the park; over 

BY SUSIE KEARLEY
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at the children’s farmyard there is a gorgeous wildflower 
meadow, a pumpkin patch, and an edible garden with a range 
of vegetables and herbs. I am sure you can imagine how won-
derful these areas look to a free-ranging chicken! Luckily, 
the chickens are generally very well behaved, and only dig 
amongst the flowers occasionally.” 

So, what’s the best thing about keeping chickens at Cots-
wold Wildlife Park? I mean, they're not as exciting as lions, 
but they have their own unique charm. 

“I think the chickens really liven up the farmyard,” says 
Abbie. “They are always active and are usually out and 
about, mixing with visitors. The chickens do get in every-
where, including into all the other enclosures in the farmyard. 
This gave us cause for concern initially, however they have 
been accepted by all the other farmyard inhabitants, includ-
ing the pigs and the ponies. One of our chickens in particular, 
Betty, loves to climb in with the rabbits or guinea pigs, and 
you will often find her settled down in the straw bed of a rab-
bit or guinea pig enclosure, surrounded by her new friends.”   

What breeds do they have on the farm? “All of our chick-
ens are hybrids,” says Abbie. “Their eggs are mostly used to 
feed other animals at the park, such as anteaters and casso-
wary, but we do incubate a few eggs each year. Not only is 
it wonderful to have chicks around in the spring and to add 
to our flock; the eggs also help get the incubators ready for 
some of the other bird species at the park.” 

KEEPING EVERYONE SAFE IN A PANDEMIC 
Cotswold Wildlife Park has been affected by coronavirus 

restrictions, like every other public attraction in the UK. Ab-
bie explains: “During the national lockdown, it was our top 
priority to ensure there would always be keepers available to 
look after the animals. The animal care team was split into 
two separate teams and worked a three-day-on, three-day-

off rotation, so if any of the staff needed to isolate, the other 
team could step in and cover. The dedicated hygiene team 
were on hand throughout to deep clean all communal areas, 
kitchens, padlocks, and gates, to keep the teams as safe as 
possible. 

“The biggest challenge with this was maintaining high 
levels of communication between the teams — each of our 
sections were covered by the same two people (one on each 
team), and with the help of many phone calls, emails, video 
calls and texts the keepers were able to keep all the animals 
happy and their sections running smoothly.” 

The park reopened in the summer, after the first lockdown 
ended and many of the restrictions were lifted. “Luckily for 
us, there are not many indoor spaces at the farm,” says Abbie. 
“It’s quite open and spacious. The farm barn is the only 
indoor space, and has a nice wide central corridor, meaning 
we were able to open it up pretty early on, with the public 
following a one-way system. A member of staff monitors the 
number of people entering at any one time. The only part of 
the farm that remains closed is the African Pygmy goat walk-
through enclosure, much to the disappointment of our goats 
who are missing the attention.” 

As the UK continues to battle with coronavirus outbreaks, 
this will be an ongoing challenge, but the hens and their 
friends on the farm are in good hands.  

cotswoldwildlifepark.co.uk 
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THE ROSEMEAD PROJECT in 
Southend on Sea, England, is a 
residential training and rehabil-

itation program for ex-offenders and 
homeless people. The beneficiaries 
learn life skills while dealing with their 
challenges, and the aim is to get them 
back on their feet, living independent-
ly, as productive members of society. 
Part of the program looks after rescue 
hens, who bring delight and joy to the 
residents’ lives. 

Jonathan Cutter, a staff support work-
er at Rosemead, says, “The hens are 
amazing. The residents love them, the 
neighbors, and even the partner agen-
cies who visit, love to see them roaming 
around the gardens. Many of our resi-
dents come from prison, and I can see 
parallels between them and our rescue 
hens, who arrive all sad-looking, with 
no feathers. They eat properly, grow 
new feathers, and they’re transformed. 
The hens become bright, happy, fully 
feathered birds with bright red combs. 

“When new residents join our pro-
gram at Rosemead, some of the guys 
arrive in a dreadful state, but we take 
them in for up to two years, provide 
drug and alcohol rehabilitation, and 
help get them back to work. They 
change and become transformed  

people, a bit like the hens! 
“Looking after the hens is meaningful 

use of the residents’ time. They enjoy 
spending time in the garden, planting, 
weeding, and interacting with the hens. 
Some of them spend their own money 
on mealworm treats for the hens and 
take responsibility for their care. 

“My daughters call me the ‘mad 
chicken man’ because it's all I talk 
about!” 

HISTORY OF ROSEMEAD 
The Rosemead Project began 30 

years ago, and its goal is to help ex- 
offenders and homeless people make 
a fresh start as they reintegrate into 
society. The project gives them a place 
to stay for the duration of their therapy, 
and they take part in group projects 
and responsibilities as they learn life 
skills and independence. They also 
help residents move on to independent 
living and offer a wide range of support 
during the transition. 

People might come into the project 
battling with drug, alcohol, or mental 
health issues. Rosemead's hens are now 
an important part of the program and 
have taught the residents new skills. 

“Two residents clean out the hens,” 
says Jonathan. “One gets up at 7 a.m. to 

let them out. They are mainly respon-
sible for the hens, providing food and 
water. They love caring for them — it 
gives them purpose.” 

The hens arrived at Rosemead in 
2014. Staff and residents were creating 
a new garden with vegetable plots, a 
polytunnel, and a pond. A neighbor saw 
the work in progress and asked whether 
the staff at Rosemead would like to take 
her hens for their garden. This seemed 
like a great idea, and it soon became 
clear how much the residents were ben-
efiting from interacting with the hens. 

In 2019, the staff decided to adopt 
more hens from the British Hen Welfare 
Trust. They took four hens, called 
Agnes, Hennifer, Sybil, and Marge, and 
the residents took charge of their care, 
cleaning, feeding, and making sure they 
were let out in the morning and put to 
bed at night. 

“We had a fundraising event last 
year to raise money for the British Hen 
Welfare Trust,” Jonathan explains. “We 
entered a competition to win £50 of pet 
products, and the story of hens helping 
ex-convicts won the competition. It 
ended up in the BHWT’s charity mag-
azine, and then we were featured in the 
Daily Telegraph. 

“We had an egg tasting competition, 

A Hen 
Therapy 
Program  

at the  
Rosemead Project

BY SUSIE KEARLEY
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pitching premium supermarket eggs 
against our own hens’ eggs, and our 
hens won hands down! 

“We also have two rabbits, one of 
whom had babies. We had to find some 
of the babies new homes. Pets at Home, 
who’d unknowingly sold us an un-neu-
tered rabbit, gave us a load of free 
hutches and equipment for the ones we 
decided to keep. 

“In our fish pond, six baby fish were 
born this year. Everything’s breeding!” 

FRIENDLY HENS 
The hens have had a really positive 

influence on the residents, who now 
spend more time outside. 

“Seeing the hens walking around the 
garden is calming and the hens make 
the residents feel wanted, because they 
run up to them. The guys think the 
hens like them — I don’t tell them, it’s 
actually just the food.  

“The residents enjoy spending time 
in the garden. They’ll meet with their 
link workers there. We have a big com-
munal kitchen where they cook basic 
egg dishes and prepare bacon and egg 
sandwiches, using the hens’ eggs.” 

The eggs are used as currency to 
get jobs done around the house and 
gardens. Residents receive an egg as a 

reward for every 20 minutes helping out 
in the garden or vacuuming the house. 

GOOD NEIGHBORS 
There’s a bit of conflict with the 

neighbors when residents behave 
badly, but the hens have helped soothe 
tensions and calm the environment. 
Jonathan says, “The influence on the 
neighbors has been the biggest thing. 
We’ve developed friendships with them, 
and they are now more tolerant than 
they used to be. They’ll come and talk 
to us. We want to be good neighbors.” 

Rosemead’s residents offer fresh eggs 
to people from neighboring houses as a 
gesture of goodwill. 

“It makes it easier for neighbors to 
feel they can discuss any issues they 
have with us, rather than letting things 
fester, which has resulted in some heat-
ed exchanges.” 

Some neighbors have been so 
impressed by the project that they got 
involved. “An elderly neighbor ex-
changed plants for eggs,” says Jona-
than, “and then decided to adopt four 
hens herself. Our next-door neighbor 
decided she’d like hens too, and she 
adopted four hens from the BHWT. 
Hers had a good life until they were 
taken by a fox recently, but the old lady 
keeps hers in a garage, so they’re still 
enjoying their freedom.” 

HOW HAS THE PANDEMIC 
AFFECTED THE RESIDENTS? 

Jonathan says, “We’ve had hand 
sanitizers around and tried to follow 
the guidelines, but you can’t force it. 
Our residents don’t do social distanc-
ing. They share cigarettes and hug 
each other. Fortunately, we haven’t had 
a case of COVID, and now we're all 
being vaccinated. We worked as normal 
through the lockdowns. 

“The hens went into a big polytunnel 
when avian flu came to the UK, which 
was ironic, given that we were already 
in the grip of a pandemic. They came 
out and enjoyed some sunshine after 
restrictions were lifted. The hens love 
scratching around on the compost bins. 

“It’s been great watching the hens 
blossom from scruffy new arrivals to 
happy hens. You can see the difference 
in them within weeks — they grow new 
feathers and pay us for our kindness 
with eggs.”  

SUSIE KEARLEY is a freelance 
writer and journalist who lives 
in Great Britain along with two 
young guinea pigs and an aging 
husband! In Britain she has been 
published in Your Chickens, Cage 
& Aviary Birds, Small Furry Pets, 
and Kitchen Garden magazines.  
facebook.com/susie.kearley.writer 
twitter.com/susiekearley
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I’VE ALWAYS BEEN a huge  
mental health advocate, but these 
last two years have been particular-

ly difficult. Long-time readers know I 
also work as a nurse, and this pandemic 
has challenged me in ways I never 
thought possible. I even took a hiatus 
from writing in the fall of 2020, with 

the permission of my wonderful friend 
and editor of this magazine.   

Even when I wasn’t writing, I found 
solace in my animals. My dogs and 
goats were my sources of light in a 
world that was exhausting and painful. I 
would get off a night shift, my battle-
ground, and come home to a different 

universe, a quiet one, a chilly morning, 
and spend some time with my animals.   

I knew I wasn’t alone in this, but 
I saw a kindred spirit in a post about 
World Mental Health Day. It was a 
black and white photo of a smiling 
woman with some emus, and among 
other things, she said, “...make speak-
ing up about how we are feeling less 
of a taboo subject, get rid of the mental 
health stigma, and let others around us 
know we are there for them in the good 
and bad times.”   

The woman in the picture was Chloe 
Lynn, from Scotland. Half a world 
away, her words touched me. And she 
had emus, my not-so-secret love affair. 
Emus are high on my “one day!” list, 
so for the time being, I live through my 
readers and friends who have them. 
“Sometimes, my greatest therapy is 
having a cuddle with these guys. My 
emus and I will be here, and you’re 
more than welcome to join us any 
time,” Chloe said in her post.   

I reached out. I wanted to know 
more about these emus. I was already 
obsessed with the creatures, but I never 
thought of them in the light of mental 
health, and I was curious about Chloe’s 
journey with them.  

Chloe grew up next to her grand-
mother’s house, and her grandmother 
raised chickens, so she was around 
poultry from a young age. Her grand-
mother became unwell, and the respon-
sibility shifted to Chloe. She eventually 
moved into her grandmother’s house 
and added multiple types of poultry.   

Similarly, Chloe had always been fas-
cinated by emus and dreamt of having a 
few. There wasn’t any one deciding fac-
tor, but she was browsing eBay one day 
and saw some of those beautiful green 
eggs for sale. “It literally had about 30 
seconds left on the bid, and I just put a 
number down and won the eggs,” Chloe 
told me.   

Bearing in mind that the eggs were 
coming from eBay, Chloe bought 
herself an incubator and set out to hatch 
the eggs without any expectations. “I 
wasn’t fully convinced they would ever 

secret life of poultry
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BY LACEY HUGHETT

Chloe with some of her critters.  
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hatch,” she shared. But they did, and 
about 50 days later, she had five baby 
emus!   

Chloe made a great decision to start 
an Instagram page to document the 
journey of her babies. She called it 
The_Highland_Emus and posted often 
enough that those of us obsessed with 
baby emus could get our fill.   

Chloe is the mother of a two-year-
old, so her emus needed to be as tame 
as possible. She only intended to keep 
three, so she sold a pair to a loving 
home and named her babies Otis, Eric, 
and Maeve. She committed to spending 
time working with them to help them 
stay docile.   

All three of Chloe’s emus are gentle 
and tame. Her female, Maeve, is a little 
feistier than the two boys. Chloe says 
that seems to be the case in emus. She 
has a soft spot for Eric. “He follows me 
everywhere. He will sit down beside me 
and come into the house whenever the 

door is open.”   
The three are curious about Chloe’s 

daughter, but they are kind. “I have 
very small cockerels that are more 
aggressive than these guys,” Chloe told 
me. “Although their pecks do hurt, so 
anything shiny — look out!”   

I mentioned the mental health aspect 
of keeping emus. They’ve helped Chloe 
out a lot since she’s had them. “Af-
ter becoming a mum, your priorities 
change. Your life becomes completely 
centralized around keeping a small 
human alive,” Chloe shared. “It’s a role 
I dearly and truly love; however, it feels 
like you lose a piece of yourself.”   

Any parent can relate. The first few 
years after having a baby can be lonely 
in general, especially during a pandem-
ic. Chloe says the emus have helped her 
become the best mom she can be and 
have taught her that it's okay to take 
time for yourself and important to do 
so. Her emus helped her learn to ignore 

the mom guilt that comes with taking 
time doing something enjoyable for 
herself.   

Now that her daughter is older, Chloe 
is letting her explore the birds more. 
“My daughter is now two and is diving 
into the poultry life with me, and I 
love it,” she said. “It’s really helped me 
pass the time during the pandemic and 
escape the real world.”   

Chloe’s Instagram is full of amaz-
ing, adorable pictures of her emus and 
their everyday lives. Sometimes there 
are kiddie pools and baths on hot days, 
sometimes there are cowboy hats on 
Eric, and sometimes there are emus in 
flower leis. It’s always something new 
and heartwarming.  

Emus love cuddles, which their human keepers find very fulfilling.  So cute. I mean, really. 

Instagram:   
@The_Highland_Emus 

Follow along for updates on 
her dynamic flock of babies.
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BREED: This is the earliest breed 
documented in America, although 
under various names, such as Pilgrim 
Fowl, Blue Spotted Hen, Old Gray Hen, 
Dominicker, and other variations of 
Dominique. 

ORIGIN: While their origin is undoc-
umented, they were recognized by the 
early 1800s as a breed of common fowl. 
Experienced breeder and breed histori-
an Mike Fields, on investigating various 

theories, concluded: “It is my opinion 
that our forefathers recognized superior 
qualities in a number of fowl and over 
time melded them into the American 
Dominique breed.” Before the 20th cen-
tury, the name “Dominique” indicated 
the cuckoo/barred pattern on any breed, 
but the derivation of that name is long 
forgotten. 

HISTORY: Barred chickens of this type 
were common in the late eighteenth and 

early nineteenth centuries on American 
farms, sometimes known as “Dunghill 
Fowl” for their thrifty foraging skills. 
They were rugged multi-purpose birds 
kept for eggs, meat, and feathers for 
pillows and mattresses. There were 
also breeders specifically developing 
Dominiques around the 1820s. They 
were exhibited at the first poultry show 
in Boston in 1849. 

Up to the 1840s, they were the most 
popular farmyard bird. They began to 
lose favor when Asian imports became 
fashionable. Towards the end of the 
century, farms started to switch to the 
larger Plymouth Rock. Thus started 
their decline, despite recognition of 
their qualities by some: D. S. Heffron 
wrote in the 1862 USDA Yearbook of 
Agriculture, “The Dominique is the best 
fowl of common stock that we have, 
and is the only common fowl in the 
country that has enough distinct char-
acteristics to entitle it to a name.” In 
1874, the breed was accepted into APA 
standards, but only those birds with a 
rose comb. Since the single-combed 
variety was both numerous and popular 
among Dominique flocks, the breeding 
population size was severely reduced. 
Single-combed Dominiques were 
integrated into Plymouth Rock stocks, 
whose breeding plans changed their 
characteristics toward different selec-
tion goals. 

While Asiatic breeds became in-
evitably crossed into the bloodlines, 
enthusiasts sought out ancient lines 
to maintain the original bloodlines. 
However, as these breeders passed on 
during the 1920s, interest in the breed 
diminished. Dominiques survived the 
Great Depression of the 1930s due to 
their hardiness and thriftiness, allowing 
farms and homesteads to keep them 
on few resources. Farmers switched to 
higher-yielding Leghorns and hybrids 
in the post-war industrialization of 
production, hastening the decline of 
Dominiques.  

By the 1970s, there were only four 
known flocks, fewer than 500 breeding 
birds. A few dedicated enthusiasts coor-

breed profile

BY TAMSIN COOPER

BREED PROFILE:  

DOMINIQUE  
CHICKEN
America’s Iconic Chicken Breed 

Dominique chickens at The Homeplace 1850s Working Farm and Living History Museum. 
Forest Service (USDA) staff photo. 
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dinated an effort to save them, together 
with their remaining breeders. In 1973, 
The Dominique Club of America was 
founded to preserve and promote the 
breed. Interest grew, and with it, the 
population recovered until 2002. How-
ever, numbers started to wane again 
from 2007. 

CONSERVATION STATUS: Reached 
“Critical” status at the Livestock Con-
servancy in the 1970s; now reduced to 
“Watch.” The FAO records 2625 heads 
as of 2015. 

BIODIVERSITY: Dedicated breed-
ers have attempted to source ancient 
lineages, which evolved from early 
European breeds, adapting to free-
range living in the various climates of 
North America. Therefore, this breed 
represents an important pool of genetic 
resources. Like many heritage breeds 

that have suffered a decline, lack of 
population has led to inbreeding, which 
reduces genetic diversity. There may 
be traces from Asiatic breeds crossed 
in to improve performance. As interest 
renewed in the last century, hatcheries 
rebuilt stocks from ancient lines, but 
some crossing with other breeds may 
have occurred to increase egg yield and 
body size. Equally, they may have lost 
some broodiness and foraging ability in 
hatchery birds through the selection of 
plentiful layers. 

DESCRIPTION: Medium frame with 
upright stance, they hold their bay-eyed 
heads high on an arched neck. The 
body is broad and full. Long, full tail 
feathers are held high. Males have an 
almost U-shaped back profile, while the 
females’ slopes from head to tail. 

VARIETIES: All Dominiques have a 

cuckoo pattern of irregular slate-gray 
and silver barring. This gives them an 
overall slight bluish tinge. The irregu-
lar patterning is due to variation in the 
width and angle of bars on each feather.

This means the bars do not line up 
in rings around the body, as in Plym-
outh Rock. There are occasional white 
offspring. Bantams have also been 
developed. 

SKIN COLOR: Yellow skin, beak, legs, 
and feet. 

COMB: Rose, with a short up-
ward-curving spike. 

EGG COLOR: Brown. 

EGG SIZE: Medium. 

WEIGHT: Rooster averages 7 lb.; hen  
5 lb.; Bantams 1.5–2 lb. 
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TAMSIN COOPER keeps chickens 
and goats on her smallholding in 
France, where she aspires to live 
as sustainably as possible. She 
follows the latest research on farm 
animal behavior and mentors on a 
chicken welfare MOOC. 

breed profile

PRODUCTIVITY: Average 230 eggs 
per year; market weight 4–6 lb. Chicks 
mature and feather out fast and have 
sex-linked coloration when newly 
hatched. Female chicks have darker 
leg markings than males of the same 
strain. Females have one distinct head 
spot, while male head-spotting is more 
diffuse. 

POPULAR USE: Dual purpose, but 
mainly eggs. 

TEMPERAMENT: Calm and friendly, 
they make ideal homestead free-rang-
ers and pets. 

ADAPTABILITY: These hardy birds 
feed well on natural forage, seeking 
out bugs, seeds, and weeds. 

 “... many hobby farmers have grown to 
love all the wonderful things that the 
Dominique offers as a productive egg 
layer and wonderful family pet with a 

friendly disposition.” 
— Dominique Club of America. 

Photo credit: Jeannette Beranger, © The Livestock Conservancy. Dominique chickens at The Homeplace 1850s Working Farm and 
Living History Museum. Forest Service (USDA) staff photo. 

This makes them easy and econom-
ical to keep. They like to range but 
return readily to the coop to roost. The 
dappled pattern of their plumage helps 
to conceal them from predators. 

They are well-equipped for cold 
weather, having tight and heavy 
plumage. The rose comb resists frost-
bite, although its spike may freeze in 
extreme cold and drafts. They adapt 
equally to hot and damp climates, 
making them ideal for free-ranging in 
homesteads all over America. 

Traditionally, hens are excellent 
brooders and attentive, protective moth-
ers. Readers wishing to benefit from 
their foraging and mothering skills 
may find more suitable birds through 
farmyard and exhibition breeders rather 
than hatcheries where these skills are 

not necessarily selected.  

SOURCES: 
Mike Fields, The American Dominique 
(dominiquechicken.com) 

The Livestock Conservancy (livestock-
conservancy.org) 

Dominique Club of America  
(dominiqueclub.org)
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THE CHICK INN
BY KELLI ROMERO

WHO KNEW THIS CITY girl turned country would 
absolutely fall in love with chickens? And yet, 
here I am, residing in country life inspired, Norco, 

California., aka “Horsetown USA.” I’m honored to have my 
coop recognized by the chicken community.  

This 16-year-old coop was built by my husband Simon and 
got some much-needed attention and focused refurbishment 
during the pandemic. Simon purchased my first clutch of 
chicks for me in August of a2020 and let me just say, that’s 
all it took. I succumbed to all the cuteness and decided to 
name my girls after Disney characters. I must admit, there 
is something therapeutic about being a chicken mom and I 
never realized how rewarding raising my flock would be.  

Eight hens and nine pullets currently live in this 20’x40’ 
space. This coop was intentionally built to withstand the high 
winds that blow into our Southern California city. Railroad 
ties were specifically used as a strong anchor and chain link 
fencing chosen to deter coyotes, raccoons, and possums. To 

Here you see the inspirational scriptures behind the nesting doors. 
I consider The Chick Inn as a ministry coop to all who visit. It’s 
rewarding to give eggs to friends and family and to introduce 
the next generation to a passion that makes my heart beat. Our 
granddaughter’s first time collecting treasure.  
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help minimize predator stress, our new 
nesting doors were designed to collect 
eggs from the side of the chickens.  

We run our business from our ranch 
and The Chick Inn has turned out to 
be a great conversation starter. Know-
ing family, friends, and clients enjoy 
collecting our fresh eggs, I placed our 
family’s favorite scriptures behind each 
nesting door as a form of inspiration 
and hope to all who read them. I’ve 
never heard someone say “stop encour-
aging me,” have you?  

The 20 nesting boxes were built on 
the inside of the coop with the tops 
angled to keep the flock from roosting 
and making a mess.  

To ensure my girls have constant 
access to fresh water and feed, we 
installed automatic waterers and 
invested in automatic feeders. These 
particular feeders each hold 20lbs of 
feed, allowing 12 chickens to feed for 
10 days before they need to be refilled. 
These feeders also protect the feed 
from rain and wind and protect my 
coop from vermin spoiling the food and 
transmitting unwanted lice and fleas to 
the flock. 

DIY swings are made with rope rath-
er than wood to help prevent and treat 
bumblefoot, as the rope allows air to 
circulate underneath their feet. My coop 
has excellent ventilation along with 
sturdy shelter from the wind. Every few 
days, I hang cabbage for my girls and 
I placed a few mirrors on the wall for 
fun. We provide a mixture of sand and 
diatomaceous earth in a tub for dust 
baths and the mixture is dependable in 
controlling parasites in the coop.  

If ever in Norco, stop by for a cup of 
coffee and I’d happily introduce you to 
my flock. 

TOP RIGHT: Constant fresh water is a 
must for a healthy flock so we happily 
installed automatic waterers and invested in 
automatic feeders. 

BOTTOM RIGHT: Even though there’s 20 
nesting boxes, my girls would rather snuggle 
up with one another. 
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1.

2.

3.

1. The fun colors on the exterior of the coop are vintage 
inspired.

2. Purchasing these no waste chicken treadles has solved 
our vermin problem and I highly recommend them. 

3. It was fun making their swings but sometimes a good 
old-fashioned tree branch is preferred. 
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1. Before and after photos of our new 
nesting doors. The red rooster knobs 
matched my color scheme and are a fun 
detail. 

2. The chickens love the hanging lettuce. 

3. Exterior lighting provides a pleasing glow 
in the dusk hours. 

1.

3.

2.
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coming events

The Coming Events listing is gathered and provided by poultryshowcentral.com.  
Add your show listing on their website or send to:  

Coming Events, Backyard Poultry, 1503 SW 42nd St, Topeka, KS 66609 
or email: editor@backyardpoultrymag.com.  

To be included in the Backyard Poultry magazine listing,  
event details must be sent 90 days in advance.

Due to the COVID-19 response, please confirm events are happening BEFORE attending. 

Poultry Show Central is working hard to stay updated, but changes are being made daily  
and these events may end up being cancelled.

ALABAMA 

February 26, 2022  
Anniston, Alabama  
Bama All Bantam Double Show 
poultryshowcentral.com/Expo_Show 

March 19, 2022  
Clanton, Alabama   
Alabama Bantam Club Spring 
Show 
poultryshowcentral.com/Alabama_
Bantam_Club 

ALBERTA 

February 19, 2022  
Wetaskiwin, Alberta  
North Central Alberta Poultry 
Association Poultry, Pigeon, & 
Waterfowl Show  
poultryshowcentral.com/NCAPA_
Poultry_Pigeon_Waterfowl_Show 

CALIFORNIA 

February 11-13, 2022  
Ferndale, California  
Humboldt Poultry Fanciers  
Winter Show  
poultryshowcentral.com/Humboldt_
Poultry_Fanciers 

February 18-21, 2022  
Cloverdale, California  
Cloverdale Citrus Fair  
poultryshowcentral.com/Cloverdale_
Citrus_Fair 

February 26, 2022  
Fresno, California  
Greater California Society of 
Poultry Fanciers  
poultryshowcentral.com/Greater_ 
California_Society 

FLORIDA

February 10-21, 2022  
Tampa, Florida  
Florida State Fair Spring  
Purebred Poultry & Waterfowl 
Show  
poultryshowcentral.com/Florida_
State_Fair 

February 20-27, 2022  
Dade City, Florida  
Pasco County Fair Youth Poultry 
Show  
poultryshowcentral.com/Pasco_ 
County_Fair 

March 3-13, 2022  
Plant City, Florida  
Florida Strawberry Festival® 
Youth Poultry Show  
poultryshowcentral.com/florida_
strawberry_festival 

GEORGIA 

February 19-20, 2022  
Newnan, Georgia  
Chattahoochee Valley Poultry 
Association Show  
poultryshowcentral.com/ 
Chattahoochee_Valley_Poultry_ 
Association 
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March 12, 2022
Dalton, Georgia  
Carpet City Bantam Club  
Spring Fling  
poultryshowcentral.com/Carpet_
City_Bantam_Club 

NORTH CAROLINA

March 5, 2022
Morganton, North Carolina  
Old English Game Bantam 
Club of NC Unifour All Breed 
Show  
poultryshowcentral.com/Old_ 
English_Bantam_Club 

March 19, 2022  
Smithfield, North Carolina 
Cape Fear Poultry Association
poultryshowcentral.com/Cape_Fear_
Feather_Fanciers 

March 26, 2022 
Winston-Salem, North Carolina
Forsyth Fowl Fanciers Spring 
Show 
poultryshowcentral.com/Forsyth_
Fowl_Fanciers 

OHIO

March 19, 2022  
Lima, Ohio  

Camp Creek Poultry Show  
poultryshowcentral.com/Camp_
Creek_Poultry_Show 

March 24-25, 2022  
Mt Hope, Ohio  
Mid Ohio Alternative Animal and 
Bird Sale  
poultryshowcentral.com/Mid_Ohio_
Swap 

March 26, 2022  
Marietta, Ohio  
Southeast Ohio Poultry Breeders 
Association  
poultryshowcentral.com/Southeast_
Ohio_Poultry_Breeders 

TENNESSEE

February 19, 2022  
Lawrenceburg, Tennessee  
Lawrence County Poultry  
Club Show  
poultryshowcentral.com/Lawrence_
County_Poultry_Club 

TEXAS

February 12-13, 2022
Comanche, Texas  
Comanche Crossroads  
poultryshowcentral.com/Comanche_
Crossroads 

Pro
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800-458-4473
welphatchery.com

Meat-Type Broilers

Layer-Type Chicks

Crested Polish

Bantams
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Water Fowl
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Poultry Care

PLACE YOUR
ORDERS TODAY!
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March 5, 2022  
Pleasanton, Texas
South Texas Spring Classic
poultryshowcentral.com/South_ 
Texas_Winter_Classic 

March 18-19, 2022  
Dripping Springs, Texas  
Kyle 4-H Fancy Feathers  
Open Show  
poultryshowcentral.com/Fancy_Feath-
ers_Open_Show 

UTAH

March 10-12, 2022 
Farmington, Utah 

Utah Fancy Poultry Association 
poultryshowcentral.com/Utah_ 
Fancy_Poultry_Association_Show 

WASHINGTON

March 19, 2022  
Monroe, Washington  
Cascade Spring Show  
poultryshowcentral.com/Cascade_
Spring_Show 

WISCONSIN

February 26, 2022  
Jefferson, Wisconsin  
Watertown Pigeon Club Annual 
Pet Swap  
poultryshowcentral.com/Watertown_
Pigeon_Club_Annual_Pet_Swap 

March 12, 2022  
Fond du lac, Wisconsin  
Wisconsin Bird & Game Breeder 
Spring Swap  
poultryshowcentral.com/Wisconsin_
Bird_Game_Breeder

marketplace

Prima 
Heat Lamp

RUGGED, RELIABLE 
AND SAFER!

Contact us for FREE catalogs! FREE Shipping on qualified orders!
Poultry Products  •  Electric Fencing  •  Sheep & Goat Supplies

Premier1Supplies.com • 800-282-6631

®
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BREEDERS DIRECTORY
Have birds for sale?
Advertise in the Backyard Poultry Breeders Directory for less than $4.50 a month. Your ad will be seen by more 
than 50,000 poultry enthusiasts. Call 970-932-4419 to get your advertisement in!

ASSOCIATIONS

FREEDOM RANGER

ICELANDIC

JERSEY GIANTS

E-mail: 
asoper@

countrysidemag.
com

Call: 
970-392-4419

ADVERTISE   
TODAY!

GAME BIRDS

SILKIES

WATERFOWL

AMERICAN EMU ASSOCIATION, 510 West 
Madison St.,  Ottawa,  IL 61350. 541-332-0675. 
<info@aea-emu.org> <www.aea-emu.org>

Pennsylvania  
FREEDOM RANGER HATCHERY,  INC, 
187 N. Windy  Mansion Rd., Reinholds, PA  
17569. 717-336-4878, Fax:717-336-3711.
<sales@freedomrangerhatchery.com> <www.
freedomrangerhatchery.com>Black & Red Freedom 
Ranger chickens and gray Kosher King broiler chicks. 
Non-GMO option.

Indiana  
WOODSIDE AVIARY, James Kotterman, Peru, In-
diana. 765-985-2805. PHEASANT ENTHUSIASTS 
check this out! Displaying full color the Golden 
Pheasant, Ghigi Golden, Peach Golden, Lady Am-
herst, Silvers, Swinhoe, Elliots, Blue Eared, Brown 
Eared, and Temminck's Tragopans. NO CATALOG 
AVAILABLE. GIVE ME A CALL AND WE'LL TALK 
ABOUT THE BIRDS!

Massachusetts  
ANTONIO R. FERREIRA, JR, 49 Chestnut St, 
Seekonk, MA 02771.  401-465-1662.  Northern Bob-
white Quail Eggs, 25/$50. Chukar Partridge Eggs, 
20/$50.  Postpaid.

Minnesota  
OAKWOOD GAME FARM, INC., PO Box 
274, Princeton, MN 55371. 800-328-6647.
<www.oakwoodgamefarm.com> Ringneck Pheasant 
eggs or one day old chicks.  Available April thru July.  
Call or write for price list.

Wisconsin
Icelandic Chicken, 6885 Bartlett Rd, Iron River, 
WI 54847.  Long-time breeders and most trusted 
source, maintaining quality, genetic diversity, pure 
Icelandic landrace chickens in North America. 
www.icelandicchicken.com. Ph: 715-372-5255. 
email:  davidwgrote@cheqnet.net

Indiana
MARIA'S JERSEY GIANTS, Since 1977. "Quality" 
Blue, Black, Splash, White Jersey Giant eggs, chicks, 
started birds, & adults www.mariasjerseygiants.com 
Cell: (502) 548-1075 (texting).

California  
Amber Waves, Bearded Bantam Silkies, Norco, CA 
specializes in DNA Sexed Female Silkies, Males 
are free to good homes. NPIP, BBB A+ Rating, 
5-Star Rated Breeder, Lifetime Support, Shipping 
weather permitting.  Min of 2. https://buysilkiechicks.
com, ph 951-736-1076. Available Year-Round.
debbie@amberwaves.info.  Visitors by appt only.

Alabama  
VALLEY FARMS HATCHERY, Ryan Kelsey, PO Box 
2201, Muscle Shoals, AL, 35662. 256-314-2282. 
<www.valleyfarmshatchery.com> <sales@valley
farmshatchery.com> Chickens, Bantams, Ducks, 
Geese, Turkeys, Guineas, and More!. Hatching all 
breeds weekly. NPIP Certifi ed. Hatching/Shipping 
weekly.

Florida  
GREENFIRE FARMS, www.greenfirefarms.com.  
Ultra-rare imported breeds:  Ayam Cemani, Cream 
Legbar, Swedish Flower Hens, Bielefelder, Marans, 
Isbar, Barbezieux, Bresse, Sulmtaler, Spitzhauben, 
Olandsk Dwarf, Orust, Barnevelder, Merlerault, 
Niederrheiner, Marsh Daisy, Altsteirer, East Frisian 
Gull, Lyonaisse, Malines, Pavlovskaya, Queen Silvia, 
Swedish Black Hen, Sussex, Twentse, Lavender 
Wyandotte, Yamato Gunkei.

Maryland

VARIOUS

Missouri  
CACKLE HATCHERY®, PO Box 529, Lebanon, 
MO 65536. 417-532-4581. <cacklehatchery@
cacklehatchery.com> <www.cacklehatchery.com> 
84 years of hatching and shipping baby chicks. Over 
200 varieties.

Pennsylvania  
J.R. Poultry & Gamebirds, 2240 Robert Fulton Hwy, 
Peach Bottom, PA 17563.  ph 717-917-4573.  Quail, 
Pheasants, Chukars, Turkeys, Chickens, Ducks, 
Jumbo Pekin, Mallard, Rouen, Khaki Campbell, 
Golden 300, Duclair, Runners, Broilers.  Live or 
processed.  Call for Availablity of Adult Birds.  

Wisconsin
SUNNYSIDE HATCHERY, Beaver Dam, Wis-
consin. 920-887-2122. Shipping to North Central 
U.S. only. Jumbo broilers, Leghorns, Blacks, 
Browns, Reds, Rangers, Rainbow Eggers, Barred 
Rock, Rhode Island Reds, Turkeys & Ducklings. 
<www.sunnysidehatchery.com> New for 2022 — 
Additional Heritage Breeds & Bantams

California 
METZER FARMS, 26000K Old Stage Rd., 
Gonzales, CA 93926. Year-round hatching. 
Nationwide shipping. Free catalog now, 800-424-7755. 
<www.metzerfarms.com> Ducklings: Pekin, Rouen, 
Khaki Campbell, Golden 300 Egg Layer, White Layer, 
Blue Swedish, Buff, Cayuga, Mallard, Welsh Harlequin, 
White Crested, Runners (Black, Chocolate, Blue, 
Fawn, & White), Saxony, Silver Appleyard. Goslings: 
Embden, White Chinese, Brown Chinese, Toulouse, 
Dewlap Toulouse, African, Buff Toulouse, Buff, Tufted 
Buff, Sebastopol, Pilgrim, Roman Tufted. Ringneck 
pheasants, French Pearl guineas.

(Approval of an ad does not constitute an endorsement.)

www.sweetpdz.com

Order tOday!

Mail To: BYP Breeders/Classifi eds, 
1503 SW 42nd Street, 

Topeka, KS 66609 

email: asoper@countrysidemag.com
Call: 970-392-4419

Breeders & Classifi eds Advertising
April/May 2022 Issue 

Deadline: February 7, 2022

IInnffrraarreedd RRaaddiiaanntt HHeeaatt 

sweeterheater.com
771155--665511--99775577 

CLASSIFIEDS

BEEKEEPING

POULTRY SUPPLIES

PRESERVING

WATER SYSTEMS

Visit:
backyardpoultry.

iamcountryside.com

POULTRY FEED
MILLER BEE SUPPLY YOUR BEEKEEPING 
EXPERTS SINCE 1976!  Check us out for all your 
beekeeping needs. Whether you are just starting 
out or already have bees we are here to assist 
your needs. Call us Toll Free: 1-888-848-5184. 
496 Yellow Banks Road, North Wilkesboro, NC 
28659. Email:info@Millerbeesupply.com Website:
www.millerbeesupply.com.

THE EGG CARTON STORE Modern service 
and speed, old world quality and value. Over 40 
years of egg packaging and marketing expertise!
Egg  Car tons  |  F i l l e r  F la t s  |  Beau t i -
fu l  Colored Cartons |  Poul t ry  Suppl ies
Call for GREAT wholesale / pallet quantity pricing! 
866-333-1132. FREE SHIPPING on all cartons and 
fi ller fl ats. WWW.EGGCARTONSTORE.COM.

SOON Church/Government Uniting,Supressing 
"Religious Liberty," Enforcing  "National Sunday Law." 
Be Informed! Need mailing address only. TBSM, Box 
374, Ellijay, GA 30540. thebiblesaystruth@yahoo.
com, 1-888-211-1715.

All American Pressure Canner, the only pressure 
canner that forms a metal to metal seal eliminating 
the need for lid gasket replacement. Offers large 
capacity canning to make pressure canning your 
meats, vegetables, and fruits easy. Easy Cleanup. 
800-251-8824. www.allamerican1930.com.

EGG CARTONS

FREE

GIFTS
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BREEDERS DIRECTORY
Have birds for sale?
Advertise in the Backyard Poultry Breeders Directory for less than $4.50 a month. Your ad will be seen by more 
than 50,000 poultry enthusiasts. Call 970-932-4419 to get your advertisement in!

ASSOCIATIONS

FREEDOM RANGER

ICELANDIC

JERSEY GIANTS

E-mail: 
asoper@

countrysidemag.
com

Call: 
970-392-4419

ADVERTISE   
TODAY!

GAME BIRDS

SILKIES

WATERFOWL

AMERICAN EMU ASSOCIATION, 510 West 
Madison St.,  Ottawa,  IL 61350. 541-332-0675. 
<info@aea-emu.org> <www.aea-emu.org>

Pennsylvania  
FREEDOM RANGER HATCHERY,  INC, 
187 N. Windy  Mansion Rd., Reinholds, PA  
17569. 717-336-4878, Fax:717-336-3711.
<sales@freedomrangerhatchery.com> <www.
freedomrangerhatchery.com>Black & Red Freedom 
Ranger chickens and gray Kosher King broiler chicks. 
Non-GMO option.

Indiana  
WOODSIDE AVIARY, James Kotterman, Peru, In-
diana. 765-985-2805. PHEASANT ENTHUSIASTS 
check this out! Displaying full color the Golden 
Pheasant, Ghigi Golden, Peach Golden, Lady Am-
herst, Silvers, Swinhoe, Elliots, Blue Eared, Brown 
Eared, and Temminck's Tragopans. NO CATALOG 
AVAILABLE. GIVE ME A CALL AND WE'LL TALK 
ABOUT THE BIRDS!

Massachusetts  
ANTONIO R. FERREIRA, JR, 49 Chestnut St, 
Seekonk, MA 02771.  401-465-1662.  Northern Bob-
white Quail Eggs, 25/$50. Chukar Partridge Eggs, 
20/$50.  Postpaid.

Minnesota  
OAKWOOD GAME FARM, INC., PO Box 
274, Princeton, MN 55371. 800-328-6647.
<www.oakwoodgamefarm.com> Ringneck Pheasant 
eggs or one day old chicks.  Available April thru July.  
Call or write for price list.

Wisconsin
Icelandic Chicken, 6885 Bartlett Rd, Iron River, 
WI 54847.  Long-time breeders and most trusted 
source, maintaining quality, genetic diversity, pure 
Icelandic landrace chickens in North America. 
www.icelandicchicken.com. Ph: 715-372-5255. 
email:  davidwgrote@cheqnet.net

Indiana
MARIA'S JERSEY GIANTS, Since 1977. "Quality" 
Blue, Black, Splash, White Jersey Giant eggs, chicks, 
started birds, & adults www.mariasjerseygiants.com 
Cell: (502) 548-1075 (texting).

California  
Amber Waves, Bearded Bantam Silkies, Norco, CA 
specializes in DNA Sexed Female Silkies, Males 
are free to good homes. NPIP, BBB A+ Rating, 
5-Star Rated Breeder, Lifetime Support, Shipping 
weather permitting.  Min of 2. https://buysilkiechicks.
com, ph 951-736-1076. Available Year-Round.
debbie@amberwaves.info.  Visitors by appt only.

Alabama  
VALLEY FARMS HATCHERY, Ryan Kelsey, PO Box 
2201, Muscle Shoals, AL, 35662. 256-314-2282. 
<www.valleyfarmshatchery.com> <sales@valley
farmshatchery.com> Chickens, Bantams, Ducks, 
Geese, Turkeys, Guineas, and More!. Hatching all 
breeds weekly. NPIP Certifi ed. Hatching/Shipping 
weekly.

Florida  
GREENFIRE FARMS, www.greenfirefarms.com.  
Ultra-rare imported breeds:  Ayam Cemani, Cream 
Legbar, Swedish Flower Hens, Bielefelder, Marans, 
Isbar, Barbezieux, Bresse, Sulmtaler, Spitzhauben, 
Olandsk Dwarf, Orust, Barnevelder, Merlerault, 
Niederrheiner, Marsh Daisy, Altsteirer, East Frisian 
Gull, Lyonaisse, Malines, Pavlovskaya, Queen Silvia, 
Swedish Black Hen, Sussex, Twentse, Lavender 
Wyandotte, Yamato Gunkei.

Maryland

VARIOUS

Missouri  
CACKLE HATCHERY®, PO Box 529, Lebanon, 
MO 65536. 417-532-4581. <cacklehatchery@
cacklehatchery.com> <www.cacklehatchery.com> 
84 years of hatching and shipping baby chicks. Over 
200 varieties.

Pennsylvania  
J.R. Poultry & Gamebirds, 2240 Robert Fulton Hwy, 
Peach Bottom, PA 17563.  ph 717-917-4573.  Quail, 
Pheasants, Chukars, Turkeys, Chickens, Ducks, 
Jumbo Pekin, Mallard, Rouen, Khaki Campbell, 
Golden 300, Duclair, Runners, Broilers.  Live or 
processed.  Call for Availablity of Adult Birds.  

Wisconsin
SUNNYSIDE HATCHERY, Beaver Dam, Wis-
consin. 920-887-2122. Shipping to North Central 
U.S. only. Jumbo broilers, Leghorns, Blacks, 
Browns, Reds, Rangers, Rainbow Eggers, Barred 
Rock, Rhode Island Reds, Turkeys & Ducklings. 
<www.sunnysidehatchery.com> New for 2022 — 
Additional Heritage Breeds & Bantams

California 
METZER FARMS, 26000K Old Stage Rd., 
Gonzales, CA 93926. Year-round hatching. 
Nationwide shipping. Free catalog now, 800-424-7755. 
<www.metzerfarms.com> Ducklings: Pekin, Rouen, 
Khaki Campbell, Golden 300 Egg Layer, White Layer, 
Blue Swedish, Buff, Cayuga, Mallard, Welsh Harlequin, 
White Crested, Runners (Black, Chocolate, Blue, 
Fawn, & White), Saxony, Silver Appleyard. Goslings: 
Embden, White Chinese, Brown Chinese, Toulouse, 
Dewlap Toulouse, African, Buff Toulouse, Buff, Tufted 
Buff, Sebastopol, Pilgrim, Roman Tufted. Ringneck 
pheasants, French Pearl guineas.

(Approval of an ad does not constitute an endorsement.)

www.sweetpdz.com

Order tOday!

Mail To: BYP Breeders/Classifi eds, 
1503 SW 42nd Street, 

Topeka, KS 66609 

email: asoper@countrysidemag.com
Call: 970-392-4419

Breeders & Classifi eds Advertising
April/May 2022 Issue 

Deadline: February 7, 2022
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CLASSIFIEDS

BEEKEEPING

POULTRY SUPPLIES

PRESERVING

WATER SYSTEMS

Visit:
backyardpoultry.

iamcountryside.com

POULTRY FEED
MILLER BEE SUPPLY YOUR BEEKEEPING 
EXPERTS SINCE 1976!  Check us out for all your 
beekeeping needs. Whether you are just starting 
out or already have bees we are here to assist 
your needs. Call us Toll Free: 1-888-848-5184. 
496 Yellow Banks Road, North Wilkesboro, NC 
28659. Email:info@Millerbeesupply.com Website:
www.millerbeesupply.com.

THE EGG CARTON STORE Modern service 
and speed, old world quality and value. Over 40 
years of egg packaging and marketing expertise!
Egg  Car tons  |  F i l l e r  F la t s  |  Beau t i -
fu l  Colored Cartons |  Poul t ry  Suppl ies
Call for GREAT wholesale / pallet quantity pricing! 
866-333-1132. FREE SHIPPING on all cartons and 
fi ller fl ats. WWW.EGGCARTONSTORE.COM.

SOON Church/Government Uniting,Supressing 
"Religious Liberty," Enforcing  "National Sunday Law." 
Be Informed! Need mailing address only. TBSM, Box 
374, Ellijay, GA 30540. thebiblesaystruth@yahoo.
com, 1-888-211-1715.

All American Pressure Canner, the only pressure 
canner that forms a metal to metal seal eliminating 
the need for lid gasket replacement. Offers large 
capacity canning to make pressure canning your 
meats, vegetables, and fruits easy. Easy Cleanup. 
800-251-8824. www.allamerican1930.com.

EGG CARTONS

FREE

GIFTS
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1. EPSEEANCNED penedesenca

2. MDI MSU dim sum

3. OCLTWOSD cotswold

4. ERUKYT VRNIOOLACRA TTERINIES turkey coronaviral enteritis

5. LUADAINNSA andalusian

6. LLEYJ OLRLS jelly rolls

7. LEREGNAL allergen

8. SUSSEX sussex

9. INEMIUQDO dominique

10. ZMRETE SAFRM metzer farms

11. EUM emu

12. HERICHSTEA hatcheries

13. IISRTP IKME spirit mike

14. WIGN AND OLOW RMAF wing and wool farm

15. MIEEHOTINN methionine

Name: _____________________________________________________    Date: _______

Backyard Poultry February/March 2022

Word Scramble
Have fun solving this word search! All the words are found in this issue of Backyard Poultry. 

Answer Key

just for fun

1. EPSEEANCNED ___________________________________________________________________________

2. MDI MSU _______________________________________________________________________________

3. OCLTWOSD _____________________________________________________________________________

4. ERUKYT VRNIOOLACRA TTERINIES _____________________________________________________________

5. LUADAINNSA ____________________________________________________________________________

6. LLEYJ OLRLS ____________________________________________________________________________

7. LEREGNAL ______________________________________________________________________________

8. SUSSEX ________________________________________________________________________________

9. INEMIUQDO _____________________________________________________________________________

10. ZMRETE SAFRM _________________________________________________________________________

11. EUM _________________________________________________________________________________

12. HERICHSTEA ___________________________________________________________________________

13. IISRTP IKME ____________________________________________________________________________

14. WIGN AND OLOW RMAF ___________________________________________________________________

15. MIEEHOTINN ___________________________________________________________________________

Name: _____________________________________________________    Date: _______
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www.LivestockConservancy.org

Sussex [suhs-iks] -This ancient breed from Sussex, England is 
the perfect bird for the small farmer. They are fearless foragers 
and love to roam the barnyard. Egg color: light brown  

Sussex

www.LivestockConservancy.org

Sussex [suhs-iks] -This ancient breed from Sussex, England is 
the perfect bird for the small farmer. They are fearless foragers 
and love to roam the barnyard. Egg color: light brown  

Sussex

Show us your art skills by coloring this Sussex!
Enjoy this coloring page, courtesy of illustrator Carolyn Guske and The Livestock Conservancy!  

Once you're done, snap a picture and send it to us via email at editor@backyardpoultrymag.com or 
via snail mail at Backyard Poultry, Attn: Coloring Pages, 1503 SW 42nd St, Topeka, KS 66609.
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1. By Abigail Zimmerman, age 6, Illinois  |  2. By Corralie, age 8 

3. By Ezra Pace, age 6, Arizona  4. By Harley Rogers, age 5 

5. By Jacob Lynch, age 5  |  6. By Jovani, age 5  |  7. By Keira Huffman, age 12  

 8. By Libbie Kasten, age 9, North Carolina  |  9. By Madelyn Lunch, age 7 

10. By Mela Baer, age 8, New York  |  11. By Scarlett Grace Dodd, age 13, Texas 

12. By Vicki Nelson, age 69, Wisconsin  |  13. By Victoria Havens, age 6, Alaska

1 4  2

5

3

7  86

9 10 11 12

13

A colorful selection of art submitted by our readers!

just for fun





Defining Quality
for Generations
For over a century, Murray McMurray Hatchery has remained a trusted, family-
owned business, working tirelessly to ensure our poultry meets the highest 
standards. Whether you are an experienced enthusiast, or just embarking on  
the journey, look to McMurray Hatchery for guaranteed quality rare and Heritage 
breeds, low minimums, and all the supplies you need to raise your flock. 

TM

FREE Shipping
on all full orders

of baby birds

M C M U R R A Y H A T C H E R Y. C O M      8 0 0 . 4 5 6 . 3 2 8 0

SCAN TO REQUEST A FREE CATALOG


