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from the  
editor

Carla 
Tilghman, 

Editor

Chicken Math

Carla Tilghman

BEFORE I STARTED keeping 
chickens, I’d not heard the 
term “chicken math.” In high 

school, I’d been able to wrap my brain 
around the quadratic equation and 
eventually come to an agreement with 
myself about imaginary numbers, but 
had never considered the notion of a 
math unique to chickens and chicken 
owners. 

Now that there are hens pecking 
around my backyard and garden, I 
have come to understand the term in 
a couple of ways. My first encounter 
with this unique mathematical 
equation was during my first time 
ordering birds from a hatchery. I 
wanted to end up with four birds in our 
first small tractor coop, but did that 
mean that I simply order four chicks? 
Or should I hedge my bets and order 
six? Or eight? But what if all six (or 
eight) lived? Then what? That’s the 
nature of this form of chicken math: 
it’s a bet. Because I’m not really a 
gamblin’ kinda gal, I ordered six 
chicks after finding a friend willing 
to take any extras that survived to 
adulthood. 

Four hens was a great start to our 
flock. But the way the city ordinance 
is written, we could have more than 
four on our property. Over the next 
couple of years, we added chickens, 

getting excited about different breeds, 
going through the “oh, Bantams are 
cute!” and the “how many different 
colors of eggs can we get?” phases. 
That’s when I discovered the other part 
of chicken math. Or rather, I should 
say that my partner did. 

I’m the one who feeds the chickens, 
fixes boo-boos, trains them to come 
when I whistle (bread helps), and 
points out tasty bugs as I garden. But 
my partner is the one who buys the 
food. And, apparently, is seduced by 
the cute chicks sold near the checkout 
lane. 

When the city ordinance limits 
the number of birds you really are 
supposed to have, chicken math rules 
dictate that impulse-purchased chicks 
don’t actually count as part of your 
total. “How many chickens do you 
have?” We officially have the 10 that I 
ordered online as part of our Plan. The 
fact that we have (mumble-mumble 
number) in the backyard is immaterial, 
because, well, chicken math. 

How do you do chicken math? I’d 
love to hear your stories. Write to me 
at editor@backyardpoultrymag.com.
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fl ock c ommunity

Ramos Dainty FarmRamos Dainty Farm
STORY AND PHOTOS BY ANDREA RAMOS

Quails: tiny but mighty!

Genesis loves being outside with the flock
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WE ARE A SMALL HOBBY FARM in the city limits in Texas. Our family of three is raising lovely 
chickens and Coturnix quail. We are learning how to be self-sufficient day-by-day. We did not grow 
up on a farm or have any family who did. 

My husband and my family have only known the city life, but I wanted to pick a different route. Living in an 
urban area limits what we can do, but we’re making it work anyway. Since I can remember, I’ve always had a 
passion for animals and always dreamed of having my own farm. A few years ago, I decided to start creating 
that life before I got any older. So, I acquired my first set of chicks. My husband fully supported the idea. That’s 
when the chicken adventures all started. I jumped into it knowing only a little about keeping poultry. I grew up 
having pet hamsters, fish, and dogs but nothing close to farm animals. All my knowledge from keeping chickens 
comes from a lot of researching online. I also reached out to more experienced folks, long-term farmers, and 
great chicken breeders to help me along my journey. 

Keeping chickens has really turned into a hobby we enjoy dearly. I once suffered from depression but not 
anymore! Keeping chickens has really kept me from falling down that path. Animal therapy is the best medicine! 
It has changed my quality of life: giving me simple pleasures, allowing me to slow down and enjoy a beautiful 
sunset amongst the foraging chickens while my daughter runs around tossing them scratch. 

This is only the beginning of the beautiful life we are creating. Until our dreams come true and we can move 
to a house on many acres, we make the best of our small backyard farm. You can do anything you set your mind 
to. Dream big! If you’d like to keep up with our story, please follow us on social media.

Follow us on Facebook and Instagram @Ramos Dainty Farm
Etsy @Ramos Dainty farm

Our lovely blue copper Marans.

Showing the chicks around.
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Capturing memories.

Out playing with the chickens.
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Keeping chickens has really turned into 
a hobby we enjoy dearly.

Our first chicken. The one who started the chicken math. RIP Willow

BACKYARDPOULTRY.IAMCOUNTRYSIDE.COM     11

Chasing the rainbow.
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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. 

In Response to “Raising Chickens 
and Children”

This is an important, helpful, well-written article for all 
ages, to be shared. Thank you.

I usually let a child sit in a chair in the chicken coop and 
hold a gentle hen on their lap to pet. I hold the tiny “little 
fuzzies” babies and let the small children stroke them. 
Responsibilities come with having animals and plants, and 
need to be learned early.

Lolly Scholtz (grandma, age 82)

In Response to Differences Between 
Geese vs. Ducks and Other Poultry

What an excellent article! I have many chickens with 
available nest boxes, seven ducks in a separate area with plastic 
swimming pools and a protected pen, and one Toulouse goose 
who was given to me years ago because she was “mean.” 

That “mean” goose has raised and protected many flocks 
of chicks, teaching them to walk up and down a gangplank 
into a raised nursery, snipping at curious adult chickens 
interrupting her education, and informing me at night when 
I close pen doors if an errant child has hidden and not gone 
into the nursery. She has never laid an egg but has earned her 
keep over and over.

Susan Hendry

In Response to How to Keep Owls Away 
From Chickens

A Great Pyrenees dog will guard your flock from air 
predators. Mine saved my Chihuahua from an owl one 
evening. The dog knew the bird was there before it left the 
tree to swoop toward the Chihuahua. When the large, furry 
dog began running toward the site, it caught my attention in 
time to see the save. The owl changed course mid-swoop and 
flew away.

Generally, the dogs aren’t trustworthy with chickens until 
they are over two years old, so I set up a fence between the 
dog and chickens to keep the chickens safe, but let them 
get used to each other. And the dog was still protecting the 
chickens.

My chickens live in the barn. There is a dog-sized door 
they let themselves in and out of. There haven’t yet been any 
predator attacks since getting our Pyrenees. The dogs are 
amazing and our chickens are safer.

Amy K.

In Response to How to Successfully 
Incubate Peahen Eggs

I thought that I would share this tip with the readers 
because it works for me, but I haven’t seen it mentioned 
anywhere. I put a new, organic sink sponge in the incubator. 
It seems to help keep the humidity levels steadier than a 
bowl of water or just putting water in the bottom of the 
incubator. The sponge works SO much better.

Jennifer Bond



BACKYARDPOULTRY.IAMCOUNTRYSIDE.COM     13

In Response to Ask the Expert Question 
by Gail Frank

I was really touched by the letter by Gail Frank from 
California in the August/Sept 2022 issue of Backyard 
Poultry. After reading the article, it really hit home with me.

My hen Bella, a beautiful and loved Barred Rock, passed 
away a few days after I read the above letter.

My hen had fallen ill back in March. She stopped laying, 
so I immediately took her to my avian vet. The diagnosis 
was peritonitis. My vet took a draw from her abdomen with 
a needle. She had egg yolk in her abdomen and not a lot of 
fluid. Her abdomen was not full like a water belly. She did 
not have a water belly yet. I treated her with meloxicam and 
cephalexin. 

For a month I had kept her inside away from my other 
girls and hoped she would pull through. She also went 
through a heavy molt. I fed her well with broccoli and other 
goodies. I took her back to the vet again after a month since 
she was not responding. I had another medication to give 
her and tried to see if this would help. She did respond and 
gained weight. I was so hopeful and very excited about her 
rebound. I called my vet to say she was doing awesome, but 
no egg yet.

June, I was hoping for her to lay but received no eggs 
from her. I placed her back with the other girls hoping that 
this would cheer her up. I have five other hens and I know 
who lays what.

Guineas

I love my guineas! I have three boys and one girl. We’ve 
had them for about two and a half years, but got them as 
adults. 

We penned them for two months and then opened the 
coop door to let them range. They are very attached to us 
and know we will protect them. We’ve had a couple of close 
calls with hawks, but I saved them. Since then, we wait until 
10 a.m. to let them out and close them back up at about 7 
p.m. Even though we have 20 acres, they don’t wander far
from us. They are so funny.

Donna B.

I had the week of July 4th off so I had time to watch her 
closely for a week. I found she was sitting a lot and trying to 
lay in the box but no egg. She spent a lot of time in the box.

She soon went downhill fast. She sat and stopped 
eating treats or anything else. Her comb looked poor, and 
her feathers were ruffled all the time. Her wattles were 
shrinking. I knew her time was coming to an end. 

I got the new Backyard Poultry magazine and saw the 
article. Read it immediately. Everything Gail described as 
symptoms matched Bella’s behavior. It had to be her liver.

She passed away on July 17th, early morning, in the 
house. I kept her quiet as I knew her end was near. It was 
very hard to see her go. I have my other ladies to watch over 
and enjoy!

Thank you for the letter from Gail Frank.

Lori Merklein, Elk Grove, California
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ask the expert

ASK THE ExpertsExperts Marissa aMes
Editorial Director,
Backyard Poultry 

magazine

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

ALL-ACCESS MEMBERS can read hundreds of health and behavior questions and answers, 
submitted through the years, at: backyardpoultry.iamcountryside.com/ask-the-expert/

Carla TilghMan
Managing Editor,
Backyard Poultry 

magazine

HONEY BEES IN CHICKEN FEED
Honey bees are taking over the chicken feed. What 

can I do to keep them away?
ElmaLinda Ware

Hi ElmaLinda,
It can be confusing when honey bees populate around 

chicken food. But the bees are looking for a protein source 
when protein (pollen) is scarce during a time of year. Don’t 
worry; the bees and chickens can coexist, though your 
chickens might try to eat a bee or two. But you can help the 
bees by providing a water source and a protein source in 
an area away from the chicken feed. The water can be a pie 
plate with rocks or marbles in the water, so the bees have a 
place to stand while drinking. Protein sources include pollen 
substitutes or pollen patties, which you can find at apiary 
supply websites. As for human interaction with bees, keep in 
mind that they don’t want to sting you and will only do so if 
they feel immediately threatened. So, if you’re allergic, time 
your feedings, so you put the chicken feed out early in the 
morning before the bees come out, then again in the evening 
after the bees have gone to bed.

Good luck!
Marissa

FERTILIZER CONUNDRUMS
New chicken owners! We let them free range in our 

yard. My husband, not thinking, put a weed-killing 
fertilizer on our lawn. Then he realized what he had 
just done. The 8-week-old chickens got grounded to 
the run. I feel like I took them out of the garden of 
Eden and sent them to the desert. It’s a great coop 
and run, but they loved roaming my yard. How long 
do I need to keep them off the lawn before it is safe 

again? He used a pellet and watered well.
 Jill Jacobson 

Hello Jill,
Welcome to being a chicken mum!
Most contemporary spray fertilizers are designed 

to evaporate within 48-72 hours. You can increase the 
evaporation by watering the fertilized area again and letting 
it dry thoroughly. 

For pellets with ingredients such as glyphostate, current 
laws mandate that they breakdown within 14 days of 
application. 

To stay safe, keep your chickens off the fertilized area for 
three weeks, and then let those young birds run wild and 
enjoy tons of bugs and tasty greens. 

Carla 

CROP SURGERY — AGAIN
Do you know if crop surgery can be performed more 

than once? We have a chicken who has already had 
the surgery. It has been about two months and we 
believe it’s impacted again. Is it okay to perform the 
surgery again or will this cause too much damage to 
her crop?

Chelsea Seiman

Chelsea,
Yes, you can repeat crop surgery, and in some cases, you 

will have to repeat surgery to clear an impaction. 
We always recommend that you consult a vet to be on the 

safe side. That said, if a needle is being used to extract fluid, 
choose a different area than a previous needle insertion. 
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If the crop is being incised to remove solids (long-bladed 
grass is a particular offender), you’ll need to do wound 
care afterwards. The bird will develop some scar tissue as it 
heals, but if the wound is kept clean and the bird is isolated, 
they usually heal quite well. 

If you know that your bird is prone to crop impaction, you 
may want to keep them strictly on chicken feed and restrict 
their ingestion of grasses, leaves, and other things they find 
while ranging. 

Let us know what happens!

Carla Tilghman

COCHIN ROOSTER
My 3-year-old Giant Cochin rooster is ill. I went out 

today and found him sitting by himself. I picked him 
up (he felt light) and looked at his vent. Good Lord! 
It was all impacted. I held him under a faucet and 
diligently worked at getting all of the gook off of him. 
Some of it was pure white. Anyway, three hours later, 
I went back out. He again was sitting. I picked him up 
and looked at his vent. He is secreting a white liquid in 
a very thin line from his vent. He doesn't look well at 
all. Please help!

Cynthia Larson

Hello Cynthia,
So sorry about your roo!
This sounds like vent gleet, which is a symptom of several 

possible issues: pH imbalance, fungal infection, bacterial 
infection, or internal parasites irritating the cloaca. We 
always recommend that you touch base with a vet, but also 
realize that there isn't always a vet available who deals with 
chickens. So here are treatment steps that you can take:

• Quarantine your rooster so that other birds won't pick on
him, and in case of parasites, so he doesn't transmit them.

• Provide lots of fresh water. And consider adding in a
probiotic or anti-fungal (such as RopaPoultry Oregano).

• Offer him grit to help digest food better.
• Gently clean the vent area every day just as you are

doing with clean, warm water.
• You might also carefully trim the feathers around the

vent to help keep everything cleaner.
• Finally, you can try using an over-the-counter anti-fungal

cream. Gently rub some on the vent after the daily cleaning. 

For the future, you can prevent vent gleet in several ways:

• Limit “treats.” Especially scratch grains with a lot of
corn, which is high in sugars, and can accelerate a bacterial 
infection, and give yeasts extra food to grow. 

• Always provide grit separate from their food. Your birds
will eat it when they need it.

I know that it's super stressful when our birds are ill. I 
hope this helps and your rooster recovers quickly. Let me 
know how he's doing. 

Carla

CHICKEN LIVERS FOR CHICKENS
Hi Marissa,
This is Ann from San Francisco again. That big, 

heavy Orpington with the pale comb has lost a lot 
of feathers from her lower "breast." I noticed her 
sneeze three times today when I was feeding her 
some cooked chicken liver. They all love it! Big Olive 
became interested after the others greedily snatched 
it up. My husband and I have noticed that she sits 
down on the deck or cement a lot (even though I put 
down cardboard and a soft rag for her)

In addition to the lay crumbles, I give her dry 
mealworms and cabbage. She has a good appetite. I 
was hoping that the pale comb was anemia. I suppose 
that I will have to bring her in for testing. Any other 
suggestions as to what this might be? Or tests to run? 
I hate to spend hundreds of dollars on a chicken I was 
given, but I also don't want to infect my existing flock. 
(She is so heavy, I thought she might be filled with 
tumors.)

Thanks again for your help,
Ann

Hi Ann,
Do you have an avian veterinarian near you? It sounds 

like it's time to get a diagnosis from someone who can 
prescribe antibiotics if necessary. The feather loss, the 
heaviness, and the tendency to sit down a lot could be 
indications of ascites (water belly), fatty liver hemorrhagic 
syndrome, or salpingitis (infection of the oviduct). Fatty 
liver hemorrhagic syndrome is when the livers of overweight 
hens will hemorrhage (hence the pale combs) and the 
hens die shortly thereafter, and it occurs most often in the 
spring and summer. Salpingitis is often curable if caught 
early enough, and some cases of ascites are due to bacterial 
infection. Unfortunately, many ascites cases are because of 
organ failure, and there's not much that we can do other than 
keeping them comfortable. So, your next step would be to 
get that diagnosis so you know which direction to take next.

 Good luck, and I hope it's something that is curable and/
or doesn't affect your existing flock.

Marissa 

FOLLOW-UP
Hi Marissa,
I wanted to let you know that all the chickens 

LOVED the cooked chicken liver. Big Olive's comb 
started getting darker red. But I took her to the 
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vet. He checked her over and gave her a vitamin B 
shot, said that it would last a month. Also I gave her 
antibiotics twice a day for two weeks. She seems fine 
and has joined the flock. I can't eat her eggs for eight 
weeks, but I will feed them back to the chickens.

I didn't need to worry about something awful; 
thanks for your advice.

Best,
Ann

DUCK’S NECK
Hello,
I am a first-time duck mom with four ducklings 

(two Rouens and two Khaki Campbells) who are one 
month old. Just this morning, I noticed one of the 
Rouens will not stretch her neck all the way out — it 
is not sideways as you might expect with wry neck. 
She turns it side to side, tries to preen a little, she is 
walking normally, etc. She will eat and drink a little 
but just is not as active as the other ducklings. I have 
seen her stretch it out a bit, but she is just keeping 
it retracted closer to her body most of the time. Her 
poop looks pretty normal. I am hoping her neck is just 
sore, possibly from one of my kids trying to pick her 
up or something. But I just want to make sure I am not 
missing anything. Thank you!

Jessica Martin

Dear Jessica,
Sorry to hear about your duck's neck! If she's walking 

okay and the neck isn't twisted, I'm assuming it's just sore. 
However, wry neck happens in ducks, so it wouldn't hurt for 
you to provide a poultry vitamin just in case, since ducks 
need so much niacin and thiamine.

Thiamine is B1 vitamin, so look at foods that contain 
thuaminases such as milled rice, clams, shrimp, and fresh 
fish. Adult ducks should be getting a daily dose of 5 mg. 
Most commercial feeds include around this amount, but 
check your feed to be sure. And supplement judiciously if 
you need to. 

Good luck, and let us know how it turns out.

Carla 

SMALL CHICK
My baby chicken is smaller than the rest and just 

stands there when the other chicks run around her. 
Can I help her?

Charlotte Moses

Dear Charlotte,
There are a couple things you can check, but 

unfortunately, some chicks just don't thrive. Make sure 
that the chick's butt is clear of all poop. “Pasty butt” can be 
treated by holding the chick's bum in warm water and gently 
soaking off any stuck poop. Is the chick drinking? 

Carla

PREDATORS
Something broke into our cage and dragged off 

three chickens. All we found were feathers across the 
road. Which predator can it be?

Lori

Hello Lori,
I'm so sorry to hear about predators taking your chickens. 

Below is a link to an article about predators that may be 
helpful in identifying exactly what's getting your birds. But 
when chickens are taken like that, with only some feathers 
left, the answer is usually “raccoons.” Possums like to chew 
the heads off where they kill the birds, and foxes also often 
gut the bird where they kill it. 

Look around your coop for even tiny openings; raccoons 
can slip through surprisingly small openings. Check all the 
way around the base, look at the top for openings between 
boards, or anything that can be pried open. 

https://backyardpoultry.iamcountryside.com/coops/what-
killed-my-chicken-homestead-supplier/

Carla

SWOLLEN LEG
Hi, my chicken started sitting too much, and I 

noticed her leg was swollen. She’s a Brahma. I don’t 
see any scratches or cuts so I started giving her epsom 
salt baths to see if it would help. She stands, but 
not for a long period of time. I’ve been keeping her 
separate from the flock. Can you help?

Frank

Hello Frank,
There are several possibilities to check out. Is it swollen 

above the hock (thigh) or down in the foot? If the thigh area 
is swollen, she most likely injured it and is just trying to 
rest so the leg can heal. Isolation is best until that leg rests, 
so she doesn't have to fight off other chickens. But she will 
soon get lonely, so she will want to go back into the coop 
with the others. 

If the foot is swollen, it can be one of two things. Check 
the bottom of the foot for a sore or scab because this 
indicates bumblefoot: a staph infection caused by bacteria 
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entering a small cut within the foot. This happens easily 
if the chicken jumps down from a high perch or walks 
on rough surfaces. Bumblefoot can often be resolved by 
soaking the foot — as you did — then removing the scab 
so you can remove the infection. Be sure to wear gloves 
because staph bacteria can cause nasty infections in humans, 
too. If your chicken doesn't have a sore that indicates 
bumblefoot, then she might have gout. This is because of 
kidney damage, and it can be genetic or occur from urates 
accumulating in the body from too much protein in the 
diet. Maintaining that protein balance can be tricky. Once 
a chicken has gout, there is no cure, but you can install 
perches that are more comfortable and encourage the 
chicken to drink more water to flush the urates out of her 
body. Gout usually affects both feet, so if only one foot is 
swollen, it's usually because of bumblefoot.

Here is a great story on leg and foot problems and 
what you can do about them: https://backyardpoultry.
iamcountryside.com/feed-health/a-guide-to-recognizing-
and-treating-chicken-foot-problems/

We hope this helps!
Marissa

SPOTS ON EGGS
All of a sudden, I’m seeing white spots and rings on 

egg yolks in my chicken’s eggs. What are they?
Cathy Yosburg

Hi Cathy,
This could be one of several things. For instance, a tiny 

white spot is the blastodisc, a normal part of the egg. If 
the egg has been fertilized, it turns into a ring called a 
blastoderm. This egg, if incubated, would develop a chick.

Sometimes, you will see a much larger spot or ring. That's 
because of the weather. When an egg sits too long in one spot, 
the yolk settles and can congeal a little bit as the heat causes 
more evaporation within the shell. This happens even with the 
freshest eggs if your weather is hot and the egg isn't brought 
into the house soon enough. If this egg sat too much longer, 
that yolk might stick to the side of the shell then break when 
the shell breaks. If you crack an egg that sat in the summer 
heat, and the yolk has ruptured, that's usually why. The best 
way to avoid this is simply to collect eggs longer.

We hope this helps! Please let us know if you have any 
further questions.

Marissa

TURKEY POULTS
Our turkey babies are sick. One baby acts drunk, 

unsteady on legs, and not gaining weight. The one 
that died had labored breath and just laid on the 
ground. Some got to three months perfectly then had 
labored breath and also died. We need help.

Bruce

Bruce,
Your poults are likely suffering from Avian 

Rhinotracheitis (ART), which is highly survivable 
overall, but you should also check with your local vet 
or ag extension to see if they can test for Mycoplasma 
bacteria. The avian virus will simply run its course, but the 
Mycoplasma bacteria will require antibiotics and strong 
biosecurity measures. At a minimum, you need to isolate the 
poults from any other animals (particularly birds, including 
wild birds). Any poults with symptoms should be put down 
immediately, and realistically, any birds with which they've 
had contact. 

Let me know how it goes.
Carla

AMBIENT TEMPERATURE
I am getting chicks and plan on keeping them in my 

garage which is 90 degrees Fahrenheit. Do I still need 
a heater for them?

Dania

Hello Dania,
The recommendations for temperature control are based 

on the basal temperatures of the chicks themselves, and 
the need to replicate the temperature of the mother hen. 
Typically, chicks should be kept at 95 degrees F at hatch, 
and then the temperature dropped 5 degrees each week down 
to 80 degrees. 

However, if the ambient temperature is the same as the 
brooder temperature, then yes, the chicks should do fine 
without needing a heat lamp. 

Thanks for writing to us, and let me know if I can answer 
any other questions. Happy chicks!

Carla

PECKING POULTRY
I have a chicken that we believe is being pecked 

at. What can I apply to the spots to have the others 
stop doing that? I have seen two pecking at her 
and have taken them from the flock and separated 
them.

Lori Burnett

Dear Lori,
I recommend Rooster Booster's Pick-No-More on the 

pecked spots, and then dab with some cornstarch. The 
cornstarch keeps the wounds looking dry and less enticing, 
while Pick-No-More ingredients will help the wounds seal 
and heal (aloe vera gel, coal tar distillate, and tea tree oil, in 
particular.)

Hens generally peck each other when they are stressed, 
bored, one of them is sick, or there is overcrowding. It's 
worth evaluating your flock to see if any of these conditions 
apply. 
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ask the expert

WE LOVE TO HEAR FROM YOU! 
SEND IN YOUR QUESTIONS: 

VIA EMAIL  
editor@backyardpoultrymag.com 

OR SNAIL-MAIL TO  
Backyard Poultry Ask the Expert 

1503 SW 42nd St, Topeka, KS 66609

If you can, keep the birds separate until the wounds are 
fully healed.

Carla

INTRODUCING NEW BIRDS
We have been trying to introduce two adult Brahma 

chickens to our Buff Orpington and Plymouth Rock. 
They refused to allow the Brahmas into the coop the 
first year. The second year, they peck them all the 
time. Is this normal?

Denise Horan

Hello Denise,
Yeah, chickens aren’t so good at the “be excellent to each 

other” motto. Pecking is all about dominance, and older 
chickens will pick on newer ones introduced to the flock. I 
thought that our huge Brahmas would dominate everyone, 
but the Golden Comets rule the roost, and we have several 
feisty Bantams. 

When you introduce new birds, sometimes it's useful to 
put them in a separate pen first, and let them all sniff each 
other out for a week or so before they have to occupy the 
same space. This doesn't work every time, but it's pretty 
effective. If you get new birds, you might try this to see if 
the older birds are more accepting.

Carla

MITES
I'm new to raising chickens, just over one year now. I 

have two roosters and 25 hens. Only the hens seem to 
have mites? I've used diatomaceous earth in their dust 
bath, in their coop, and rub it onto the worst infected. 
I feel like I'm hitting my head against a wall. Can you 
help?

Carla

Dear Carla,
Mites are a pain to treat. Here are several suggestions for a 

multi-layered approach. 
First off, have you cleaned out the whole coop? Get rid of 

old hay or bedding. Wash down surfaces with a 4% bleach 
solution. Sprinkle diatomaceous earth before you put down 
new bedding. 

Chemical Treatments:
• Don't use all at once, but pick one based on what's
available in your area.
• Ivermectin will kill mites and lice. Draw up some of the
solution in an eyedropper and squeeze several drops onto the
back of the neck for each bird.
• Sevin dust: dust the birds once a week until no mites are
visible.
• Permethrin: make sure it is labeled for poultry. Permethrin
is usually an ingredient in products for mites and lice such
as Adam's spray. You may be able to find a 10% concentrate
from places like Tractor Supply Co. Create a diluted solution
(with water) according to the label on the bottle. If you add
some soap (a surfactant) to the fluid, it will mix better, and
will stick your birds better.
• For all of these treatments, wear gloves and a mask.

Nature Treatments:
• These treatments can be used together.
• Dab some diluted neem oil onto your birds' necks.
• Keep using the diatomaceous earth.
• Add some fresh garlic to their feed.

Good luck and let me know what works for you!

The Other Carla 
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CHICKEN LUNGS
Would you please advise if it is true that hens held 

on their backs are unable to breathe? Many thanks,
Lynn Yamas

Hi Lynn,
The short answer is no, they won't really suffocate unless 

they have underlying respiratory issues.
The longer answer is that hens don't breathe as well on 

their backs, and might eventually struggle if kept on their 
back for a long time. Birds' rib cages and intercostal muscles 
differ from humans’. Our intercostal muscles, along with the 
diaphragm, open our lungs from more than one direction to 
pull air into our lungs. 

Chickens, on the other hand, “inhale” passively. Air moves 
from the lungs (which are not shaped like human lungs at 
all) into four major air sacs and the pneumatic bones that 
distribute air to the rest of the body, cooling, oxygenating, 
and providing buoyancy. 

If a chicken is on its back, it’s harder for air to move into 
the lungs to begin with. 

Carla

Superior and fast-acting odor control and ammonia neutralization
for use in horse stalls and all pet habitats. Ensures a safe, hygienic 
and healthy environment free of toxic levels of ammonia.

www.sweetpdz.com • www.sweetpdz.com/healthy-world-pet-deodorizer • www.sweetpdz.com/coop-refresher • 800-367-1534

3.5 lb. / Granular10 lb. / Granular

25 lb. & 40 lb. / Powder & Granular

#1 Stall Deodorizer
38 Years & Counting.

Enjoy fresh smelling and healthy stalls and
pet habitats when you put Sweet PDZ

odor control products to use.

Fresh is Good. Healthy is Better!

With the ever-increasing popularity of backyard chickens and 
the demand for more chicken material, Mother Earth News 
and Grit magazines have teamed up to bring you our special, 
self-published book, Raise Backyard Chickens. Filled with 
years of our know-how on the subject, this book’s bursting 
with our advice on everything chicken, from egg to plate!

Item #8871   Promo code: MBPPAMZ2

Does not include shipping and handling.

$24.95

Order today by calling 970-392-4419 or 
by visiting Shop.IAmCountryside.com
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Two of my week-and-a-half-old baby chicks. The left one 
is a Leghorn and the right is a Cornish Cross. They are 
exactly the same age, but look at the size difference! It’s 
like Tweety Bird and Big Bird! — Amy Thorneloe

The girls love hanging out on their 

wheelbarrow. — Denise Williams

— Sylvia Jastrzebski
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This is Fancy Nancy. She is a Frizzle/Naked Neck hen who is 
“nakey” most of the time. Surprisingly though, she is not an 
underdog. She is mid-ranking in my flock. Also, Frizzles have the 
most molt-y feathers of the chicken world. — Navis Radwick.

Romeo, Silver Laced Wyandotte rooster, 

who, after tragically losing his Juliet,

adopted Bonnie, Buff Orpington, as his 

hen. — Peyton Fitzgerald.

Junia, one of my very first Bearded Silkie 

chicks. — Peyton Fitzgerald

Our girls love to play “Queen of the Mountain” 

and hunt for bugs. — Glenda Moss
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STORY AND PHOTOS BY RITA HEIKENFELD

GOURD DANG 
DELICIOUS

Tasty Fall Bread Recipes Using Winter Squash

Cushaw squash bread with poppy seeds. 

SOMETIMES THE BEST RECIPES aren’t the most 
trendy, fancy ones touted all over social media.

Take harvest and holiday pumpkin breads for 
example. Recipes handed down for generations are not only 
tried and true, but the memories made baking with friends and 
family last long after the last crumb is cleaned from the plate. 

This is the time of year that winter squashes such as 
pumpkin, acorn, buttercup, butternut, delicata, hubbard, 
and kabocha are in season. Most members of the Cucurbita 
genus are delicious in sweet and savory dishes. They also 
keep well in cool, dry places, so it’s the perfect time of 
year to stock up. 

Pumpkin breads are what I call sharing breads. Each 
recipe makes two loaves, one for you and one to share with 
family and friends. A loaf of pumpkin bread wrapped in 
wax, parchment, or tinfoil, and tied with string or ribbon 
makes a welcome gift from the kitchen. 

Eating freshly baked pumpkin bread is as joyful as gifting 
it. How about a slice of toasted pumpkin bread smeared with 
butter alongside a mug of hot tea? The perfect morning or 
afternoon pick-me-up!

I hope you try the recipes I’m sharing today for vintage 
pumpkin breads. These breads are not difficult to make, so 
let the little ones help as is age appropriate.
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COOKING WINTER SQUASHES FOR PURÉE
• Smaller sugar pie pumpkins have the highest ratio of flesh
to skin, so use those if you can. But all winter squashes give
good results, so don’t be shy about experimenting.

• To make squashes easier to cut, poke all over with a fork,
then microwave on high for a couple of minutes or so. Use
mitts to remove, as it will be hot.

• Preheat oven to 350 degrees F.

• Cut pumpkin or squash in half.

• Scrape out seeds and stringy portion. Put the seeds in a
bowl to roast later.

• Cut into quarters or manageable pieces.

• Place on sprayed baking sheet. You can put them flesh
side up or down. I don’t cover the pumpkins. Roast until
fork-tender, about 30 to 45 minutes.

• As soon as you can handle them, remove skin by peeling off.

• Mash by hand, or for a smooth purée, use a food
processor. If it looks dry, add a few tablespoons of water,
but not much. Conversely, if purée is watery, strain.
Resulting liquid can be used in soups.

• I freeze the purée in one-cup portions, either in baggies
with air smooshed out so they lay flat, or in containers.
Freeze for up to one year.

HARVEST PUMPKIN BREAD 
This recipe goes back to the 1960s. Printed in 

community newspapers and magazines, it quickly became 
the standard. I veer a bit from the original recipe by adding 
vanilla.

INGREDIENTS

2 cups all-purpose flour

1 teaspoon baking soda

½ teaspoon baking powder

½ teaspoon salt

2 to 3 teaspoons pumpkin pie spice or 1 teaspoon each: 
ground nutmeg and cinnamon, and ½ teaspoon ground
cloves

12 tablespoons or ¾ cup butter, room temperature

2 cups granulated sugar

2 large eggs

15-ounce can pure pumpkin purée (not pumpkin pie filling)

2 teaspoons vanilla

INSTRUCTIONS

1) Place rack in center of oven. Preheat oven to 325 degrees F.

2) Spray two loaf pans with cooking spray or brush
generously with shortening or butter.

3) Whisk together dry ingredients: flour, soda, baking
powder, and pumpkin pie spice. Set aside.

4) On medium speed in mixer or by hand, beat butter and
sugar until fluffy.

5) Add eggs, one at a time, beating well after each addition.

6) Mix in pumpkin and vanilla. Mixture may curdle, but no
worries. It will all come together after you add the flour
mixture.

7) Slowly add dry ingredients until everything is combined.

8) Divide between prepared pans and bake for one hour.
(Some ovens will take longer.) When a toothpick inserted in
the center comes out clean, the loaves are done.

9) Let cool in pan a few minutes, then remove to a wire rack
and cool completely.

• Can be frozen for up to six months.

Switch It Up
Instead of pumpkin, substitute roasted cushaw, acorn, or 

other winter squash and add poppy seeds.

For a really smooth purée, use a stick blender or food processor.
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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.

BLACK WALNUT PUMPKIN BREAD
Black walnuts have a distinct, stronger flavor and color 

than their English cousins.

Add ½ to ¾ cup coarsely chopped black walnuts to the
flour mixture. This helps the nuts stay suspended throughout 
the bread, rather than sink to the bottom.

Other Good Additions
Try ½ cup raisins, golden raisins, or ¾ cup dried currants
2/3 cup coarsely chopped English walnuts, pecans, cashews, 
or hickory nuts.

Blueberries are a tart addition to sweet winter squash breads. 

INGREDIENTS

3½ cups all-purpose flour

2 teaspoons baking soda

1½ teaspoons salt

3 cups sugar

1 teaspoon each nutmeg and cinnamon

1½ cups blueberries, fresh or frozen, thawed (see tip for
thawing)

4 large eggs

2/3 cup water

1 cup vegetable oil

15-ounce can pure pumpkin purée

INSTRUCTIONS

1) Place rack in center of oven. Preheat oven to 350 degrees F.

2) Spray two loaf pans with cooking spray or brush with
shortening or butter.

3) Whisk together dry ingredients: flour, baking soda, salt,
sugar, nutmeg, and cinnamon.

4) Gently stir in blueberries. This keeps them suspended in
the bread so they don’t sink to the bottom. It also prevents
your batter from turning blue. Set aside.

5) On medium speed in mixer or by hand, beat eggs until
light in color.

6) Mix in water, oil, and pumpkin until well blended.

7) Slowly add dry ingredients until everything is combined.

8) Divide between prepared pans and bake for one hour
(some ovens will take longer). When a toothpick inserted in
the center comes out clean, the loaves are done.

9) Let cool in pan a few minutes, then remove to a wire rack
and cool completely.

• Can be frozen for up to six months.

Gilding the Lily
~ Sprinkle with cinnamon sugar prior to baking.
~ Mix ¼ cup granulated sugar with 1½ teaspoons cinnamon.
~ This makes enough for two loaves. Sprinkle on top of 
batter prior to baking. 

THAWING BLUEBERRIES FOR BAKING
I like to rinse frozen berries in cold water several times. 

The water starts out dark but turns light bluish red. 
Lift berries out with a slotted spoon, then pour onto a 

paper-towel lined pan and gently pat dry all over. Careful, 
they’re fragile. Your reward will be breads that bake up the 
same as using fresh blueberries: no dark bluish streaks.

Black walnut pumpkin bread is a perfect fall breakfast, snack, or 
dessert. 

BETTY’S BLUEBERRY PUMPKIN BREAD
My friend and cooking school colleague, Betty Howell, 

lives down the road with her husband, Dale. When blueberry 
season is in, Betty stocks her freezer for her heirloom 
blueberry pumpkin bread.
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BY HANNAH MCCLURE

Over-Stuffed, 
Fold-Over 
Omelet
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I'M SURE Y'ALL HAVE HEARD of an omelet before. 
Maybe you have even had one before or perhaps it is a 
favorite way to have your eggs. When I was a server at a 

café in an old hippy town, omelets were on the menu. At that 
time, I didn’t eat eggs, and the thought of scrambled eggs 
mixed with random veggies and meats sounded terrible.

Flash forward to when I had come to like eggs and was 
having a debate with a friend about what exactly an omelet 
was. I’d watched more cooks whip up omelets during more 
work shifts than I could count. It was a standard breakfast 
that I’d serve on the breakfast shift: omelet and coffee. 
But I argue that this type of “omelet” is really just fancy 
scrambled eggs with salt, pepper, and some meat, cheese, 
and veggies thrown in, poured into a frying pan, and cooked 
until done.

I grabbed a skillet and showed my friend what a real 
omelet was. I don't think they have had fancy scrambled 
eggs since. In our house, my boys request omelets nearly 
once a week. What follows is my version of an omelet, or 
more accurately: an over-stuffed, fold-over omelet meant to 
feed growing kids and hungry folks alike.

Prep time: 20 minutes
Cook time: 10 to 15 minutes
Servings: one omelet

INGREDIENTS
3 eggs (medium to large)

3 tablespoons whole milk

1 clove garlic, minced

½ cup chopped ham (I use black forest lunch meat ham, but 
any ham will do)

1/3 cup mozzarella 

1 tablespoon ricotta

½ teaspoon Italian seasoning

½ teaspoon crushed red pepper

1 tablespoon plus one teaspoon bacon grease, plus one 
tablespoon butter. (Ghee, olive oil, or canola oil can be 
substituted for butter.)

¼ cup diced green bell peppers

¼ cup chopped mushrooms

Salt and pepper to taste

Optional ingredients: tomatoes, spinach, cooked corn (off 
the cob), sausage, bacon, or any other veggie of your liking.

Breakfast, lunch, or supper, this is a yummy and nutritious meal. 
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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.

INSTRUCTIONS
1) In a small bowl, scramble together
eggs, milk, salt, pepper, garlic, 
crushed red pepper, and Italian 
seasoning until well blended.

2) Preheat a 10-inch cast-iron skillet on
low to medium heat with 1 tablespoon
bacon grease mixed with butter. If you
use more eggs, you’ll need a larger
skillet. While I prefer cast-iron, different
skillets can be used.

3) Prepare chopped ham, chopped
mushrooms, diced peppers, cheeses,
and any additional ingredients.

4) Pour egg mixture into preheated
skillet and cook until you are able to
flip as a whole. I like my eggs to be
golden brown and find this allows for
easier flipping.

5) In a separate pan, sauté your ham
and mushrooms (and spinach if you
choose) in 1 teaspoon bacon grease
until warm and tender, about 2 to 4
minutes.

6) Once you have flipped your omelet,
carefully layer mozzarella, ham,
mushrooms, bell peppers, and ricotta
cheese (and additional ingredients) on
only one half of your omelet.

7) Fold your omelet over to create a
half-circle with ingredients sandwiched
between the omelet halves. *

*If your omelet is not cooked to your 
desired doneness on the outer side, 
continue to cook an additional couple 
of minutes, then flip over to cook the 
opposite side for a few more minutes. 
You may find you like your eggs less 
browned than others or vice versa.

Repeat the process for each additional 
omelet. While your first omelet cooks, 
scramble up your second omelet egg 
mixture.

Serve hot and enjoy! 

Complete feed
for adult laying 
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Pelleted texture for 
consistent nutrition 

in every bite.

Increased egg
production and strong,

bright yolks derived
from natural alfalfa.
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BY KENNY COOGAN

supportin g veteran s

COOPS FOR TROOPS
Providing Chickens and Serenity to 

Veterans and Their Families

little more research turned up articles 
on therapy chickens. 

“Turns out, chickens are great 
for providing companionship and a 
sense of purpose — without being as 
emotionally needy or as commitment-
heavy as something like a dog or cat,” 
Hauter says. “So they are, in fact, great 
for those with depression, autism, or 
PTSD. As a team, we decided to put 
together a presentation for a military 
family as a trial. The response was 
so great that we moved forward 
and adopted it as our own ongoing 
outreach program.”

Deployment locations of recipients:
• Afghanistan
• Djibouti
• El Salvador
• Germany
• Iraq
• Kuwait
• The Persian Gulf
• Qatar

Military jobs held by recipients:
• Army Infantry
• Calvary Scout
• Civil Engineer
• Fighting Vehicle Commander
• Humvee Gunner
• Intelligence Analyst
• Mechanic
• Medic
• Munitions Specialist
• Special Forces
• Tank Driver

Most common injuries/impacts 
suffered by recipients:
• Traumatic Brain Injury
• PTSD
• Anxiety
• Depression
• Mood swings
• Anger management issues
• Loss of limbs
• Loss of self-worth
• Lack of emotional affect
• Negative impact/withdrawal from
spouse/family/other relationships
• Required Medical Board retirement

“VETERANS AND THEIR
families pay a high price for 
our freedom,” Brad Hauter 

says in his Coop Dreams video. Veterans 
may suffer emotionally or physically, 
and their families are also not immune. 
Chickens have been shown to be great 
companion animals and useful pets.

“The idea was born while the Coop 
Dreams team was on a field trip filming 
in Texas,” Hauter says. “Our hosts 

took us on their weekly visit to a local 
nursing home. The residents got such 
joy out of the experience of holding the 
chicks and chickens. Their eyes lit up 
— even the non-verbal residents — and 
they cooed to the chickens and shared 
stories from their childhoods.” 

After that visit, Hauter learned of 
a young girl in Australia who was 
using chickens to help the autistic 
community (she is autistic herself). A 
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Today, Coops for Troops has made 
16 presentations to branches of the 
armed services in nine states. Coops 
for Troops will provide chickens, 
a coop, a starter pack of feed, and 
supplies to returning veterans, 
the families of deployed military 
personnel, military schools, and VA 
hospitals and retirement homes. Here 
are some of the recipients:

Michael and Stephanie Troost
Michael served 32 years in the 

Army. The last position he held was 
as a civil affairs specialist/infantryman 
I in Boldak, Afghanistan. Betrayed 
by an Afghani police officer who had 
been training with them, his unit was 
ambushed. He lost most of his right 
hand and his right leg was destroyed 
and eventually amputated. After 
amputation, Army surgeons used his 
big toe to fashion a new thumb for him 
and Mike named it “Toemas.” In the 
hospital for months upon months, it 
was touch and go. Since his recovery, 
he and Stephanie have worked 
tirelessly to help veterans struggling 
with the after-effects of deployment. 

You can learn more about this work 
at hopeforwarriors.org

Paul Caifa and Family
Paul joined the Army to help fund the 

cost of medical care and medications 
for his family. He served seven years 
in the Army in Djibouti, Africa. A 
traumatic brain injury and PTSD led 
to depression and mood swings. His 
wife has multiple sclerosis and both 
children have autism, as does Paul. 
Upon returning, he was depressed and 
disconnected from the family. He was 
nominated by his 11-year-old son, 
Nathan, who thought chickens would 
be a great way for him to reconnect 
with his father after his deployment.

Nathan’s strategy worked — since 
that time, they have added additional 
chickens, turkeys, and goats to their 
homestead.

Brian Doyne
Brian came from a military family 

with his cousins, father, and grandfather 

natural products for

L earn  more  at  G etStrongAn imals .com

HEALTH & VITALITY

Recommended By

Promote digestive health 
and support immunity with 
essential oils and prebiotics 
for backyard flocks.
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KENNY COOGAN is a food, 
farm, and flower national 
columnist. He has a master's 
degree in Global Sustainability 
and leads workshops about 
owning chickens, vegetable 
gardening, animal training, 
and corporate team building. 
His upcoming book, Florida's 
Carnivorous Plants, will 
be available mid-October 
2022 and will be available at 
kennycoogan.com. 

all serving. Brian dropped out of 
college to enlist. He joined the Army 
Infantry, starting as Scout Sentry, and 
then to EOD (bomb squad). As an EOD 
Specialist and Army Sgt, he went out to 
rescue a driver trapped in a tank. While 
processing the site, a secondary IED 
was triggered. Brian lost an arm, part of 
his jaw, some teeth, and his left eye, and 
suffered both legs shattering below the 
knee, a broken skull, and his left lung 
collapsed. After recovery and leaving 
the Army, he moved to the country to 
get away from loud noises and bright 
lights. He wanted to add chickens to his 
homestead. After the Coops for Troops 
presentation, he has added chickens 
into his life and is now looking into 
getting goats.

Bonnie Hoppa 
Bonnie also comes from a military 

family, with one grandfather having 
been a Green Beret and the other a 
Marine. She joined the Navy as an 
intelligence analyst at 19 (she had a 
young child to support) and thought 
it would be a good, steady income 
with health benefits for the family. 
She served for 10 years in Operation 
Iraqi Freedom and Operation Enduring 
Freedom and was also stationed in Ft. 
Meade, Qatar, and on the USS George 
Washington off the coast of Japan 
during tensions with North Korea. 

She came home from leave after one 
of her deployments to find that her 
husband had left with their child. She 
received legal custody from the courts 

and she and her mom set out to find 
her son. The search was successful, 
and Bonnie’s mom took in the child. 
From that point, Bonnie supported her 
child, her mom, and her three younger 
siblings. Bonnie returned to the Navy 
from leave for her next assignment.

Eventually, Bonnie received a 
medical discharge for PTSD and mental 
health issues due to depression and 
moved in with her mom, her siblings, 
and her own son. Over time, her mom 
got back on her feet and moved out on 
her own — and nominated Bonnie for 
Coops for Troops. 

You can nominate a veteran or 
military family by filling out a simple 
form on their website at https://
coopdreams.tv/coops-for-troops. On the 
same page, you can donate to this cause. 
You can see some episodes of Coops for 
Troops (including these recipients) on 
their Coop Dreams app (available free 
on the App Store or Google Play). 
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Michael and Stephanie Trost give back by attending the presentation to the Caifa family.

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.
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SAY GOODBYE TO 
BORING CHICKEN!

$40.00   Item #10779

Chicken is the go-anywhere, eat-with-anything, highly transformable crowd favorite that always fills the bill. 
Find exactly what you’re looking for (and more!) with a wide breadth of themed chapters, including Easy 

Dinners, Classic Braises, Breaded and Fried, Pasta and Noodles, Savory Pies, and Casseroles, and appliance-
specific recipes. There’s even a dedicated chapter of recipes for cooking for two. And with an introduction 

detailing how to prep any chicken part from pounding breasts and preparing cutlets to whole bird skills like 
butterflying or breaking down a chicken, you’ll be a poultry pro in no time.

Call 970-392-4419 or visit www.shop.iamcountryside.com  
Promo code: MBPPAMZ2

Over 500 
recipes!

Cozy up to succulent roast chickens with sauces made from 
pan drippings, sink your teeth into the crispiest, crunchiest 
fried chicken you’ve ever had, and try your hand at sous vide 
for unbelievably moist chicken, or fire up the grill for anything 
from kebabs to beer can chicken. 

Order today! 

GGoott  SSaaffee  HHeeaatt??  

WWee  ddoo..  
www.sweeterheater.com 

715.651.9757 

Family-Owned 
Made in the USA 
3-Year Warranty
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FARMER VETERAN COALITION
Helps Veterans Pursue Careers In Agriculture

BY KENNY COOGAN

Jo
y 

H
ug

he
s.

“AFTER TRANSITIONING OUT OF SERVICE,
veterans are looking for a new purpose and many 
find that through farming,” Jeanette Lombardo, 

the Executive Director of the Farmer Veteran Coalition (FVC), 
says. “While farming isn't an easy job, it's a profession where 
veterans can use the skills they learned in the military to help 
them excel. Farming is also a way for veterans to continue 
serving their country and community by feeding it.”

The FVC connects farmer veterans with the resources 
available at both national and local levels. FVC also 
provides a Farmer Veteran Fellowship Fund which 
announced $470,000 in small grant awards and equipment 
earlier this year.

Joy Hughes and her family on their farm. 
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“Since FVC was established in 2009, we have connected 
with more than 33,000 veterans around the country who 
were either pursuing a career in agriculture or are currently 
involved in agriculture,” Lombardo proudly says. She 
estimates that half of the farmers raise livestock and crops, 
while the other half focuses exclusively on crops.

The FVC created the official farmer veteran branding 
program of America called “Homegrown By Heroes” 
(HBH).

Farmer veterans incorporate the label on their website 
landing pages, social media channels, and directly on their 
product packaging, such as egg cartons and meat labels. 
Currently, FVC is working on a search tool that allows 
customers to search for HBH producers in your area. Visit 
their page to learn more https://farmvetco.org/locator/. Here 
are a few farmer veterans who are specializing in poultry.

JOY HUGHES
• Army veteran
• Owns and operates Beggs Pasture Raised Chicken and
  Eggs in Beggs, Oklahoma
• Raises about 1,000 chickens per year
• Facebook: Beggs Pasture Raised Chicken and Eggs

“I did not leave the military to become a farmer, but
without a doubt, my service prepared me to be successful 
in building a poultry farm,” Hughes tells me. “In late 2019, 
my family moved from California to the midwest, and we 
purchased a 40-acre farm. That move ignited a passion 
within me to begin to steward the land and serve others 
through the products that I raise on my land. We didn’t have 
any experience in farming, but we learned the importance 
of farming and gained knowledge through FVC and other 
resources online.”

After serving in the military, Hughes says, she wanted 
a career in agriculture to access clean protein, be more 
sustainable, and have the freedom to get away from 
commercial poultry and their “abysmal practices.”

“The biggest inspiration for choosing agriculture was 
my children. After we bought our farm, I’ve seen my sons 
and daughter blossom in ways that I didn’t know were 
possible,” Hughes says. “Watching them explore our 
homestead, problem solve, and take care of animals, I knew 
that agriculture would not only benefit the community as 
consumers, but it would benefit my children in a myriad 
of ways. Agriculture teaches life lessons early: the payoff 
of perseverance, the value of hard work, honesty, and the 
lasting impact of friendships make agriculture an important 
aspect in understanding the cycles of life. My service in the 
military taught me all these things as well.”

Hughes first learned about the FVC when she applied for 
the Farmer Veterans Fellowship Fund. The FVC has helped 
her by providing farming resources, training programs, 
Homegrown by Heroes labels, and moral support. She says 
that consumers should choose veteran raised/grown products 
because supporting veterans is a wise investment in the 
structure of our nation.

“Just like my service in the military, my service to steward 
the land is important to ensure domestic tranquility, provide 
for the common defense, and promote the general welfare 
of our nation,” Hughes explains. “Agriculture provides 
opportunities for veterans to reintegrate into the civilian 
world with purpose, skills, and honor. My military service 
has helped us immensely in the food/farming industry; early 
morning and long hours are the essences of being on duty, 
and I’ve learned that animals require faithfulness, diligence, 
and intentionality, which, in my opinion, mimics the duties 
of soldiers daily.”
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Inspecting the flock. 

Fall on the Hughes farm. 
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BRENT GLAYS
• Marine veteran
• Owns and operates The Flock Farm in Anna, Illinois
• Processes 400 per month and has 1,200 on pasture
• Instagram: TheFlockFarm

As a hands-on learner, Brent Glays became interested
in animal husbandry while inspecting slaughterhouses and 
working with local farmers. Almost seven years later, he and 
his family now own 17 acres and use their neighbor’s 50. 
In 2018, The Flock Farm, co-owned by Brent and his wife 
April, started selling cuts of lamb out of the back of a trailer 
with a freezer and a generator.

supportin g veteran s

“At that point, neither of us had social media or any sort of 
online presence, and we didn’t intend to, but so many of our 
customers asked if we were on Facebook or how they could 
see pictures of our animals or what we were up to, so April 
started Facebook and Instagram accounts,” Glays explains. 
“To this day, I haven’t posted anything on either of them.”

April suggested raising poultry to supplement the summer 
income so they could maintain their spot at the market. She 
happened to bring the idea home around the same time Glays 
went to a poultry processing plant and saw the realities of 
what we are eating. Glays says he didn’t want to be part 
of that cycle and hasn’t eaten chicken from a grocery store 
since then. They worked with a third-party certifier for 
animal husbandry called A Greener World, which provided 
a guideline to help Brent and April get certified as Animal 
Welfare Approved. 

“We started with broilers such as Freedom Rangers, then 
Color Yields, and Kosher Kings (a cross between Sussex 
and Barred Rock.) Now we also raise egg-layers such as 
Delawares and New Hampshires and have about a hundred 
of them on a separate pasture,” Glays says. “They are for 
eggs that we eat and sell, and also to learn how to hatch our 
own chicks.”

“We start each season with 200 chicks in February, then 
add 400 a month, every month, until September. By the height 
of the season, we have 1,200 meat birds on pasture, in three 
different stages of growth. This year, as we figure out the 
obstacles with our breeding program, we are raising Kosher 
Kings for meat because we know and like them the most.”

The Glays use a custom, non-GMO feed derived from 
whole roasted soybeans, corn, and Fertrell nutria-balancer 
to bring their birds to a target weight of 3.5 to 4 lbs by 12 
weeks.

“We do use tractors to protect them at night but let them 
out every morning at sunrise and shut the doors behind 
them once it gets dark outside — we use electric netting to 
keep the ground critters at bay. We factor in 5% mortality 
to birds of prey, but we can justify this by comparing it 
to the significantly higher mortality rates of birds kept in 
confinement, most of which die from diseases. We also 
never have birds condemned at processing or die in transit.”
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Brent with his mixed flock. 

Brent and April Glays with their family. 

Brent teaching the next generation.
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Glays’ birds get 10 acres of pasture and forage freely. 
They are encouraged to take dust baths and every paddock 
has a wooded section for shade. “They live the best possible 
lives, and by them being healthy they, in turn, keep us 
healthy. Our system, in my opinion, is the best possible way 
to raise chickens to be used for meat,” Glays says. 

“I think these are the standards that a customer can expect 
from a veteran-owned business. One of the things I’ve 
come to realize, both from a meat inspector’s and a farmer’s 
perspective, is that there are a ton of labels out there on 
our food that make false claims or are misleading, but the 
foundation of all branches of service is the same: integrity. 
That is the norm with us.”

Through the FVC grant, Glays was awarded $5,000 to put 
toward a tractor. Up until then, they built and ran everything 
with shovels and his ‘97 F150.

“I’m currently shopping around,” Glays says. “When we 
find the right one, I’m sure April will post pictures on social 
media so everyone can see the latest project, our growth, and 
one very lucky Marine.”

CHARLES LAFFERTY
• Currently serving in the Army
• Owns and operates Skyline Pastures in Mohrsville,
Pennsylvania.

• Family flock plus hundreds of broilers
• Website: https://skylinepastures.com/
• Instagram: skylinepastures

“I work for the Army full time, and farm in the morning
before work and at night when I get home,” Charles Lafferty 
says. “I got interested in farming during my last deployment. 
I am an avid reader which got me excited about raising 
chickens and selling them for profit.”

“My main attraction to farming is that it allows me 
to improve upon my land, earn a living, feed my family 
the best possible food, and I will rarely have to leave my 
property,” Lafferty explains. “I learned about FVC from a 
friend of mine who manages veteran outreach programs in 
Pennsylvania.

“While the equipment from the grant has not arrived yet, it 
will largely consist of electric fencing products to better help 
me rotate my animals.”

“I think people should choose veteran raised/grown 
products as long as those products are competitively 
priced and well-produced,” Lafferty says. “If you can get a 
comparable product from a veteran as opposed to a non-
veteran producer, then I think people might as well support 
someone trying to make a productive life for themselves 
after the military. Farming is very challenging, but also very 
rewarding and without customers, we won't be farming for 
long.”

JAKE HERMANSON
• Currently serving in the Iowa Air National Guard
• Owns and operates Red Roaming Acres in Indianola, Iowa
• 30 egg-laying hens and approximately 160 broilers. Also
raises ducks.
• Website: https://www.redroamingacres.com/
• Facebook: Red Roaming Acres

Jake Hermanson has been serving in the Iowa Air National
Guard for 23 years. He has always wanted to start a small, 
first-generation family farm. His children’s 4-H club 
activities and their participation in county and state livestock 
competitions not only inspired him, but also gave him some 
of the education he needed to get started. He and his wife, 
Kayla, always knew that their children would benefit greatly 
in life from a farm-based lifestyle.C
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Lafferty’s coop on wheels. 

Charles and Tanya Lafferty. 
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“The big drive to start was the beginning of the COVID 
pandemic,” Hermanson explains. “We started the transition 
from city life to farm life in October of 2018, thanks 
to a local Warren County farming family known as the 
McPherson Brothers.”

The brothers took them in as a family and allowed them to 
rent some farm space.

“We quickly realized we did not want to be solely 
dependent on large-scale corporate industries for our 
families' sources of grains, proteins, fruits, and vegetables. 
During this period, we realized the demand for farm to 
table concepts amongst our local community will be high,” 
Hermanson says. 

“As we explored, studied, and educated ourselves on 
this concept, I soon realized this is just another way of 
serving our community just as I serve our nation and state 
in the Iowa Air National Guard. As an intelligence analyst 

supportin g veteran s

since 2013, I have always studied and researched how food 
security for our nation will be a high-level national security 
interest item, and this has certainly come to the forefront in 
recent years and months.”

Hermanson knew another local veteran farmer who had 
been supported by VFC in the past. He looked into VFC's 
mission and vision as well as their overall program and was 
immediately intrigued by the level of support and interest in 
the desire to serve others through farming.

In addition to becoming a certified producer to use a 
Homegrown by Heroes label, the FVC has supported him 
through education on farming programs, concepts, and 
incentives. “I used FVC resources to better understand 
USDA Microloan options to apply for federal government 
resources to assist in initial farming capital,” Hermanson 
says. “FVC also allows for us to see and read other veteran 
success stories to help posture us in the right direction with 
our business plan. Recently, our farm Red Roaming Acres 
was awarded as a recipient of the 2022 Farmer Veteran 
Fellowship Fund grant program allowing us to invest in 
specific farm initiatives. Our goal is to use this award to 
invest in our poultry business model.

“Part of our mission and vision is to conduct farming 
with integrity. I am confident in saying that past veteran 
experiences contribute to quality, sound, and affordable 
agricultural products. Veterans also know that their 
consumer or customer is more important than themselves or 
their farm. This is a natural instinct and trait from their time 
in the service, to always focus on their friend or neighbor 
first.” 
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Hermanson raises an assortment of ducks, noting both how 
nutritious they are and wonderful the eggs are in baked goods. 

Jake Hermanson and family on their farm. 
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The popularity of egg-laying chickens is on the rise. Sustainable and fun, raising 
chickens is one of the most interesting and rewarding backyard hobbies you can find. 
In Chicken DIY, aspiring chicken farmers will find creative plans and easy-to-follow 
construction tips for making a safe and healthy environment for their fine-feathered 
friends. Veteran farmers and poultry enthusiasts Samantha and Daniel Johnson 
provide complete and easy-to-follow instructions for 20 essential projects, from 
coops and feeders to runs, ramps, roosts, and incubators. Clear step-by-step color 
photographs guide the reader through each hands-on project.

#8647   $19.99

Order today by calling 970-392-4419 or 
visiting www.shop.iamcountryside.com.   
Promo code: MBPPAMZ2

20 FUN-TO-MAKE PROJECTS 

For Happy, Healthy Chickens!

Inside Chicken DIY:

• How to prepare and build a safe and
healthy environment for your backyard
flock.

• 20 hands-on projects for chicken
coops, roosts, runs, ramps, feeders,
waterers, nest boxes, egg incubators,
and more.

• Clear step-by-step color photographs.

• Overview of the basic tools and skills
needed to complete each project.

• Complete, thorough, and easy-to-
follow instructions.

• “Why DIY?” section explains the
positive benefits and satisfaction of
building things yourself.

• The bonus chapter takes a fascinating
look at the history of chicken-keeping
and DIY chicken projects throughout
history.
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Egg Development
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Shining a Light Into 
Your Eggs

BY CARLA TILGHMAN

HOW DO YOU KNOW 
what’s going on inside your 
incubating eggs? You “candle” 

them by shining a bright light against 
the shell and getting a glimpse of the 
interior going’s on. 

What is a “Candler”
Called “candelers” because candles 

were originally used, the contemporary 
versions are more powerful, but won’t 
hurt your eggs. You can purchase 
candlers for a few dollars, useful for 
small flock owners, to ones worth 
one hundred dollars for large flock 
producers. What makes candlers 
unique is that they shine a very bright 

light without heating up the egg and 
risking damage. 

How to Use a Candler
Candlers can be hand-held or sit on 

a flat surface. Place the large end of 
the egg, where the air cell is, against 
the candler. You’ll see the air sac at 
the bottom as a bright space. Above 
that, if the egg is fertilized, you’ll see 
a network of veins coming out of a 
dark blob close to the center of the 
egg. If the egg isn’t fertilized, there 
won’t be veins or the blob. By seven 
days, if eggs haven’t developed an 
embryo, they should be removed from 
the incubator. You can continue to 

candle eggs, judiciously, to check on 
development. But remember that there 
are periods, discussed below when you 
should not be opening the incubator. 

Unfertilized eggs can rot, giving off 
gases that can affect the other eggs. 
Rotten eggs can also explode, which is 
a mess you don’t want to clean up. 

Embryo Development
Once you put the eggs in the 

incubator and start the process, eggs 
develop rapidly. During the first 24 
hours, the embryo weight for a heavy-
breed-breed chicken is .0002 grams, 
and the eyes are beginning to develop. 
Heart tissue begins to develop at 25 
hours, and around 42 hours, the tissue 
starts emitting electrical impulses.

Below is a list of the developments 
that you can expect to see in normal 
embryo development. 

Day 3 The structure for the beak,
and the leg and wing buds appear. The 
embryo turns 90 degrees, with the yolk 
on its left side. 

Day 4 Eyes are becoming visible,
which might show up as a red spot 
with candling. 

Day 5 Sex becomes genetically
distinguished — hen or rooster.

Day 7 Knee and elbow joints have
developed and digits are beginning to 
appear. The heart is now enclosed in a 
tiny thoracic cavity.

Anatomy of an egg.Sa
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This is an Indian Runner duck egg at seven 
days. It’s easier to see the anatomy in a duck 
egg, but other poultry eggs have the same 
overall anatomy. 
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If a hen could choose…

Free 
Color 

CatalogFor more information www.brinsea.com
or call 1-888-667-7009

Brinsea the world leading incubator manufacturer has a full line 
of incubators, brooders, egg candlers, starter kits
and much more! All with 3 year warranty.  

Free Free 
Color Color 

CatalogCatalog Incubation Specialists

Hatching your own 
chicks is fun, easy and 

reliable with Brinsea

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.

Quality You  Can Count OnQuality You  Can Count On

717-336-4878 • www.FreedomRangerHatchery.com

www.Myerspoultry.com

Meat Birds Layers Turkeys
Ducks & 
Goslings

Guineas &
Gamebirds

(814) 539-7026

966 Ragers Hill Road South Fork, PA 15956

Days 9-10 The structures around
the eye continue to develop, such as 
the eyelids. By Day 10, feathers are 
developing and the beak has grown and 
hardened. All these developments are 
still tiny. If you candle around this time, 
you’ll see well-developed blood vessels. 

Days 13-14 Weighing in at 7.39
grams, the original tiny blob has doubled 
its weight over 15 times! The claws are 
developing and the embryo is moving 
again — toward hatching position. 
Candling will reveal that the egg space is 
more than half filled by the embryo, and 
light doesn’t penetrate the dark area. 

Days 18-19 The yolk sac
is gradually being drawn into the 
embryo’s body, providing nutrients 
that the chick will need upon hatching. 

Days 20-21 If you candle at
this stage, you’ll see that there is a 
membrane all the way around the 
embryo. By Day 21, you may also 
notice some internal “pipping,” where 
the embryo is using its beak to poke 
through the membrane and is now 
breathing the air in the air sac.

After 21 days, the embryo pushes 
its beak through the air sac while 
the allantois dries up as the embryo 
starts to use its lung to breathe. Using 
the “egg tooth” or sharp, horn-like 
structure on the upper beak, the 
embryo pips or pecks at the shell. 
Once the shell has been pierced, the 
chick will now be breathing outside 
air, and will start to “zip” or break 
open the shell enough to flop out. The 
whole process of pipping and zipping 
can take 12 to 18 hours. Try not to 
handle the egg during this process as 
the embryo has carefully positioned 
itself to be able to escape.  

When to Candle
Limit your candling. While it’s 

terribly tempting to take lots of peeks, 
the less you handle the eggs, the better. 
It’s generally recommended not to 
candle a single egg more than two or 
three times: once before placing an 

egg into the incubator, at seven days to 
check for development, and at 18 days 
to make sure that only viable eggs go 
into a hatcher, or when you shut the 
incubator down to maintain humidity. 
That first check lets you look for any 
micro-cracks in the shell that could 
lead to contamination of the embryo.
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Your Comprehensive Guide
to Successful Welding

A practical, 
visual 
resource 
for welding 
in the farm, 
home, 
auto, or 
school 
workshops. 

Order by calling 970-392-4419 
or visiting Shop.IAmCountryside.com

Promo code: MBPPAMZ2. 
Price does not include shipping and handling. 

Item #11356   $24.99

If you’ve never candled before, 
you can practice on unfertilized eggs, 
to get used to handling the delicate 
ovoid and not pressing the light too 
hard against it. Oh, and you’ll want to 
watch a bunch of YouTube videos to 
learn different techniques. 

Dispose of any eggs that look 
cloudy or have a brownish tinge. After 
you have set the eggs to be incubated, 
if you have any doubts about how an 
egg is looking the first time you candle 
it, leave it for a couple of days and try 
again. You’ll rapidly train your eye 
to see the veins and embryo earlier to 
know which eggs are viable. 

CARLA TILGHMAN is 
an urban chicken lady, 
raising primarily egg layers. 
Whether ordering fertilized 
eggs or working with a farm 
friend to breed heritage 
hens, she enjoys the whole 
incubating experience. In 
addition to weaving and 
knitting, she’s the editor of 
Backyard Poultry magazine. 
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If a hen could choose…
Easy to use, affordable, quality 
incubators since 1976.

Hatching your 
own chicks is fun, 
easy and reliable 
with Brinsea

Brinsea is the world leading incubator 
manufacturer and has a full line of:

Incubators from 7 to 580 eggs
 Durable, easy to clean with 
user friendly digital controls
Brooders, Egg candlers
 Starter kits 
and much more!

Brinsea Products – bringing innovation to chicken keepers for over 40 years!

NEW

ChickSafe Eco and Advance
automatic coop door openers…

protect your birds when you can’t
µ  Brinsea have re-designed the coop door opener from scratch. 

The NEW ChickSafe Eco and Advance patented designs 
have only one moving part and no mechanical switches 
for the ultimate in rugged reliability and ease of use. 

µ A tough two-piece alloy door is also available. 

µ  3 year FREE warranty (subject to online registration)

Prices from $99.99Visit www.brinsea.com
or call 1 888 667 7009 for details

  Brinsea have re-designed the coop door opener from scratch. 

Incubation Specialists

For more information or to request your free color catalog visit www.brinsea.com or call 1-888-667-7009

Forget Styrofoam

incubators and watch your

eggs hatch everytime.
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STORY AND PHOTOS BY SHERRI TALBOT

When Waterfowl

MOLT
GEESE AND DUCKS, LIKE CHICKENS, molt 

once a year and can look pretty ragged during the 
process. A hard molt can look as if the birds are 

being attacked or fighting on a regular basis. Frequently, on 
our homestead, we will do morning chores and find dozens 
of feathers scattered throughout their goosehouse where 
they’ve spent the night preening. I’ve seen this for years, 
but my heart still stops for a minute while I make sure there 
wasn’t a predator attack.

When molting, individual feathers may look crooked 
rather than lying flat all in the same direction. Eventually, 
they will simply drop out. The down will sometimes show 
through when a large number of feathers fall out at once. In 
other cases, the rachis — the central stem of the feather — 
will be broken off in one or more places before the entire 
feather falls out. The vane — the individual strands that 
sweep from the sides of the rachis — may become torn or 
even come off in clumps, giving the goose an unkempt, 
pathetic look. 

Since geese tend to lay a limited number of eggs in 
the springtime, molting comes after these eggs would 
usually have hatched, so it rarely interferes with laying or 
incubating. Our observation has been that those adults who 
did not have young that year seem to molt first, while others 

begin to lose feathers after the goslings begin to feather in. 
The process is usually complete within 20 to 40 days, 

getting them ready for migration — if domestic geese still 
did that! Here in New England, this means our American 
Buff geese usually molt between June and August but are 
usually complete by mid-July. 
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Duck molting is more complicated. First, differentiation 
needs to be made between wild ducks and domestic, as 
well as between the descendants of wild Mallards and the 
Muscovy duck. While wild ducks and Mallard-offspring 
domestics are similar in most cases, there are a few outliers, 
where breeds may molt more or less than the “normal” 
and where the patterns of that molting may be different. In 
addition, while they are usually called “ducks” or “Muscovy 
ducks,” Muscovy are scientifically different birds; their 
physical make-up, social habits, and mating customs are 
different enough to earn them their own, distinct category. 

Domesticated Mallard descendants molt twice a year. 
Most but not all wild ducks follow this same pattern. The 
first molting is in the early winter, and, despite the early 
season, this gives them a head start to the following spring’s 
mating season. This molt only includes the body feathers 
and allows the males to develop brand-new, brilliant 
plumage in order to attract females in the spring. 

While not monogamous in the way we would think of it, 
most ducks choose a seasonal mate with whom they will 
mate, nest, and sometimes even care for young together for 
a season. Unlike geese or swans, these mates can change 
from year to year, so putting on a good show each season is 
important to the male passing along his genetics. 

Sometime after the couple’s eggs are laid, the ducks 
begin their second molt. Timing on this varies, but the male 
almost always begins first. In some breeds, this may result 
in the male leaving the clutch and his mate early as his flight 
feathers begin to drop. Others may remain with their mate 
until later in the reproduction stage but are still likely to 
change their colors before the female. 

Changing their color is meant quite literally. The later molt 
includes their flight feathers as well as body feathers, leaving the 
ducks vulnerable to predator attacks, so after their eggs hatch, 
ducks develop a dull, boring plumage that will allow them to hide 
out for the 20 to 40 days they will be flightless. The color change 
is far more obvious in the males, as their bright mating colors 
give way to the earth tones of their surrounding area.

Like other birds, molting and regrowing feathers is a 
nutritionally demanding process and the ducks need to 
increase their protein intake to maintain a healthy body 
weight and proper nutrition. Wild ducks and ducks able to 
forage will meet this need with an increase in the number of 
insects, fish, or other chosen pretty sources. If the necessary 
food sources are not available, they need to be provided with 
a proper grain mix or supplements. 

As mentioned, there are some exceptions to these rules. 
Some wild ducks molt three times a year, rather than two. 
The Muscovy is probably an exception to the “twice a 
year” rule as well, but it’s difficult to know. While there 
are a number of sources studying both wild and domestic 
waterfowl and their molting habits, little research exists 
specifically on the Muscovy molting cycles. 

This may be because a Muscovy’s courtship behaviors 
make it difficult to tell when they are molting. Unlike the 

males of most duck species, males become very territorial 
and will fight amongst themselves. This results in the 
same destruction of feathers observed in other waterfowl 
when molting. In addition, Muscovy are completely non-
monogamous. Males will simply mount females that are 
willing, or that they can catch, whenever and wherever they 
are found. Since these are not always gentle interactions, 
the female’s feathers can take on a ragged appearance. 
These feathers do regrow eventually, so perhaps the very 
aggression of their lifestyles is how they lose the feathers 
that others drop naturally. 

So, the next time feathers start flying, remember that it 
isn’t just chickens that molt, and that your waterfowl also 
need a little extra nutritional support! 

SHERRI TALBOT is the co-owner and operator 
of Saffron and Honey Homestead in Windsor, 
Maine. She raises endangered, heritage-
breed livestock and hopes someday to make 
education and writing on conservation breeding 
her full-time job. Details can be found at 
SaffronandHoneyHomestead.com or on Facebook.

Storey’s Guide to Raising Poultry 
4th Edition
Raise Your Birds the Natural and Humane Way
By Glenn Drowns

This classic resource is 
the only book you need to 
naturally and humanely raise 
a wide range of poultry, from 
chickens and turkeys to 
waterfowl and game birds 
— even uncommon species, 
such as pigeons, emus, 
doves, ostriches, peafowl, 
and swans. Whether you’re 
running a farm or raising a 
few birds in the backyard, 
Glenn Drowns tells you 
everything you need to 
know about breed selection, housing, space 
requirements, behavior, breeding, birthing, feeding, 
health care, and the business of processing meat and 
eggs. This revised edition includes new and updated 
information on health and disease, raising birds on 
pasture, growing your own feed, housing, breeding, 
slaughtering, and marketing. 

This title is available at:  
Shop.IAmCountryside.com or by calling 
970-392-4419.

Mention promo code MBPPAMZ6. Item #2155
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The Chickens of 
VANCOUVER 

ISLAND
BY DOUG OTTINGER

Without a doubt, many Canadian cities and 
towns on Vancouver Island are enviable models 

of urban agriculture at its best.

Made From Scratch homestead keeps a variety of breeds for egg production.
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WHEN YOU THINK OF 
VANCOUVER ISLAND, 
on British Columbia’s 

Pacific Coast, what are some of the 
things that come to mind? Perhaps you 
envision the architectural grandeur 
of British Columbia’s Parliament 
Buildings with the bright colors of the 
summer flowers in the city of Victoria. 
Maybe your mind wanders to miles of 
untamed, rocky coastline, numerous 
fiords, deep blue lakes, rain forests, 
mountains, small farming valleys, or 
the beautiful, small towns and cities 
dotting the island. But most people 
don’t think of chickens and ducks in 
well-maintained backyard flocks; yet 
in many municipalities, this is the 
reality. Urban agriculture is alive and 
well on “The Island,” as the locals call 
it. Numerous cities and towns have by-
laws and codes allowing for ownership 
of a few chickens or ducks. The city of 
Victoria even allows geese to be kept 
on parcels zoned for backyard poultry. 
Without a doubt, many Canadian cities 
and towns on Vancouver Island are 
enviable models of urban agriculture 
at its best.

Council Approval
For those who are looking to 

convince their city councils to approve 
backyard poultry keeping ordinances, 
many towns on Vancouver Island 
are wonderful examples of highly 
desirable communities that have 
successfully integrated allowances for 
small-scale poultry keeping into their 
municipal zoning laws. Cities on the 
island allowing small-scale, backyard 
poultry keeping include the capital city 
of Victoria, Saanich, Nanaimo, Oak 
Bay, the City of Duncan, Esquimalt, 
Port Alberni, and Cobble Hill. These 
communities are good illustrations of 
how a few backyard chickens can fit 
nicely into well-maintained, highly 
sought-after neighborhoods within a 
city.
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Nanaimo is a Great Example
One of the best models of successful 

urban agriculture and backyard poultry 
keeping is in the city of Nanaimo, 
on the eastern edge of the island. 
With a current population of just over 
103,000, Nanaimo is the second-
largest city on Vancouver Island. As a 
center for arts and culture, Nanaimo 
has a large business district, shopping, 
well-maintained neighborhoods, 
several universities and colleges, and 
two seaports. It is also a forerunner 
in setting reasonable guidelines that 
encourage families to engage in urban 
agriculture and simple joys, such as 
owning a few chickens or ducks. City 
bylaws currently make it possible for 
many residents to keep a few birds, 
even with limited lot space. 

Nanaimo residents with lots less 
than 450 square meters can keep 
four birds (hens and/or ducks). Lots 
larger than 450 square meters but less 
than an acre can keep up to six birds. 
Parcels one acre or larger don’t have 
restrictions on the number of birds or 
type of birds kept including turkeys, 
peafowl, and geese. All bird owners 
are expected to apply common-sense 
health guidelines.

There was a thoughtful process 
that led to so many municipalities 
approving and enacting rules for 
backyard poultry ownership over 
the past ten years. Dave LaBerge, 
Bylaws Manager for the city of 
Nanaimo, pointed out that 10% or less 

of all food consumed on Vancouver 
Island actually comes from the 
island. Separated from the mainland 
by two major ocean straights, the 
cost to bring in consumer goods, 
including food, comes at a significant 
transportation cost. While there are 
numerous, gorgeous farming valleys 
scattered across the landmass, there 
is still not enough food produced to 
make a significant impact on local 
diets. Forward-thinking residents on 
the island began to realize that food 
security could become a very real 
issue. Calls for urban agriculture 
allowances were brought before city 
councils, and, fortunately, many 
council members listened to their 
constituents and shared the same 
concerns.  

Benefits of Backyard Plots
As a small-livestock and poultry 

owner himself, Dave understands 
the interest and desire that many 
families in the city have for a little 
backyard agriculture. Through Dave, 
I was introduced to Lindsay and 
Dianna Fitzgerald, who have built 
and incorporated a beautiful and 
productive urban mini-farm into the 
backyard of their small city lot. 

When Lindsay (hailing from 
Australia), and Dianna, (from 
British Columbia), were 14 and 
13 respectively, they became “Pen 
Friends” and wrote letters to each 
other for several years. Lindsay 

Backyard mini-farms can be found across Vancouver Island.
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had the opportunity to travel to 
Saskatchewan on an international 
agricultural exchange program in the 
mid-1980s. Once in Canada, he wasted 
no time meeting Dianna in person, 

and the rest was history. The two were 
married in 1990 and today work as a 
team, pursuing their love of gardening, 
poultry, and bees. Lindsay says that 
the chickens belong to Dianna, and 

the bees belong to him. Besides 
poultry and bees, the couple has an 
incredibly beautiful and well-planned 
vegetable garden in the backyard, 
along with trellised grapes and other 
fruit. Lindsay, a carpenter by trade, 
has built an enclosed yard and coop 
for the chickens. According to him, the 
bees have greatly increased vegetable 
and fruit pollination. Lindsay’s and 
Dianna’s property is just another 
example of how backyard agriculture 
is improving lifestyles in Nanaimo.

Achieving Dreams
Poultry keeping on the island is 

certainly not limited to just backyards 
within the cities and towns. Numerous 
small family farms can be found 
interspersed throughout the bucolic 
valleys and rural areas of the island. 
Many of these small farms raise 
poultry, supplying eggs and meat to 
their retail customers. 

On my wanderings across the island, 
I met a young mother, Tara Howard, 
who is forging her life-long dream 
of operating a small poultry and egg 
farm in the Cowichan Valley. Growing 
up, Tara was raised in the suburbs 
of the greater Victoria region, on the 
southern tip of the island. Her dream 
as a young girl was always to have her 
own small farm. Some 20 years ago, 
Tara’s parents purchased and moved to 
a small piece of land in a rural section 
of the small town of Cobble Hill, in 
the Cowichan Valley. As often happens 
in young adulthood, Tara decided 
to move back to the city. She soon 
realized that a crowded, metropolitan 
area was not what she wanted and she 
yearned for country life once again. 
One obstacle facing her (and many 
other families on the island as well) is 
the exorbitant price of real estate. Over 
the past few years, home ownership 
on Vancouver Island has become an 
unobtainable goal for many, as buyers 
retiring from the mainland have 
pushed prices to stratospheric levels. 
Undeterred, Tara decided to move 
back to the small family homestead 

Urban Agriculture bylaws in place on the island allow many families to experience the joys of 
farm life.
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Tara Howard maintains her own hand-selected breeding stock for her small egg-production 
business.
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DOUG OTTINGER raises chickens, ducks, and geese on his small 
hobby farm. Doug's educational background is in agriculture with 
an emphasis on 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-Northwest Minnesota.

she had left. Today, while working as 
a social media manager and events 
planner, Tara and her eight-year-old 
daughter are now living her lifelong 
dream on their “Made From Scratch” 
homestead. 

Egg Production Quota System
A major issue also facing anyone 

raising chickens in Canada is the 
government quota systems. In the 
province of British Columbia, 
anyone owning over 99 hens for egg 
production must buy a quota from the 
government and register as a farm. 
Currently, Tara is holding her laying 
flock at about 50 hens, plus a few 
egg-laying ducks. She sells to regional 
customers as she lays plans to slowly 
expand. Competition has become stiff 
in the area as larger farms are cropping 
up. Still, she is forging ahead with her 
dream. 

Obtaining replacement stock 
is also a challenge on the island. 
Canada does not have as many 
large hatcheries serving smaller 
customers as are found in the United 
States. Shipping live chicks to more 
remote areas of Canada can also be 
problematic. Consequently, there are 
several local breeders on the island 
who run small hatchery operations 
that serve regional customers. These 
chicks can be expensive, making 
them disadvantageous to purchase 
for small, commercial production. 
Because of this, Tara has also become 
a small-time production breeder in 
her own right.  She breeds, incubates, 
and raises her own replacement layers 
from her highest-producing birds.

Today, many municipalities on 
Vancouver Island are some of the 
best examples anywhere of how 
small agricultural pursuits can be 
incorporated and zoned into urban 
settings. Common-sense allowances 
permit families in many towns to enjoy 
a little country life within municipal 
boundaries. Our hats are off to our 
friends and neighbors in this region 
of Canada for their forward-thinking 
approach to bettering the lifestyles of 
all their citizens. 
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APA Celebrates 150 Years
Honoring the American Poultry Association

hist or y and hope

BY CHRISTINE HEINRICHS

19th century engraved illustration of a rooster.

IN 2023, THE AMERICAN 
POULTRY Association (APA) will 
celebrate its 150th anniversary, 

culminating at its November show in 
Columbus, Ohio. “It’s going to be a 
year-long event,” said John Monaco, 
former APA president, commemorating 
the founding of the organization. “We 
want to get as many members involved 
as possible.”

Events during the year will focus 
on commemorating the association, 

honored guests to a special banquet.
In addition to celebrating adult 

members, the APA also provides 
educational opportunities to kids, 
teaching them all about how to raise, 
care for, and exhibit poultry. The 
Youth Exhibition Poultry Association 
(YEPA) provides information for 
youth leaders and hosts the Poultry 
ACE Program Achievers. Doris 
Robinson, who led the YEPA “Did a 
great job all those years,” according to 
Monaco. Amy Gabbard of Michigan 
now leads the YEPA and coordinates 
youth leaders for each state.

“We’re sort of old-fashioned, but 
we know that we have to bring the 
organization into the modern age. 
We need to think about the future but 
remember the past,” Monaco said. 
“There’s a lot of history here that we 
can’t forget, but we also have to know 
that we are in a different era.”

APA History
APA member Mark Fields began to 

gather historical materials to write a 
book but instead ended up archiving 
documents on the APA History 
website. Access to these original 
documents and the proceedings 
of APA meetings is invaluable for 
members and others interested in the 
history of poultry in the U.S. and the 
history of the APA itself. Like many 
organizations, there’s an interplay of 
personalities and rivalries enacted in 
their pages.M
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and participants will be receiving 
some special gifts. For instance, 
every exhibitor at annual and 
semiannual meets will be given 
a special commemorative pin to 
recognize the anniversary. A book on 
the organization’s history will also 
be given to every exhibitor. The pins 
or other special awards may also be 
gifted at District meets. Members 
who were present during the 100th 
anniversary in 1973 will be invited as 
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His untimely death in 2021 left 
the organization with this unfinished 
project. Monaco approached me to 
take it on. I was honored that he would 
ask and eagerly accepted. What a 
journey it has been!

One of the founders, Ike Felch 
was a popular breeder and held a 
No. 3 judges license. Affectionately 
known as Uncle Ike, he bred White 
and Barred Plymouth Rocks, White 
Wyandottes, Brown Leghorns, and is 
credited with founding the original 
pedigree strain of Light Brahmas 

in 1847. According to the APA 
History website. “‘Felch offers…’ 
came to mean, to the buying public, 
a guarantee of quality whether for 
breeding or exhibition purposes.” 

Another founder, Charles Sweet’s 
specialty was old-fashioned booted 
Bantams, but he was a serious breeder 
of Dark Brahmas.

Illustrating the Standard
One of the major accomplishments 

of the APA has been creating and 
updating the Standard of Perfection 

These men, described as “the Pillars of Poultry,” had a vision for improving poultry by setting 
standards for the breeds. They, along with others, founded the APA.
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Illustration from 1910, a half-tone Minorca and Black Spanish tail.
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book, now in its 44th edition. The 45th 
edition will be published in 2023 as 
part of the 150th celebrations. 

Getting illustrations right, in the 
beginning, was a long process. In 
1888, Philander Williams advocated 
for illustrating the Standard with line 
drawings. Twenty pen drawings were 
included in that Standard, “but the 
pictures met with wide-spread disfavor, 
and the edition was declared obsolete,” 
according to the 1906 edition.

The 1910 Standard was the first with 
color plates. Five pages of illustrations 
showed several different colored feathers 
in solid, barred, penciled, and laced 
patterns. That edition met with outrage. 
The May 1911 issue of American 
Poultry World criticized it at length.

First, a large number of the 
illustrations to be found in the new 
Standard of Perfection do not correctly 
interpret the word descriptions in 
the book; second, the pictures do not 
agree with one another, i.e. they are 
not consistent — in some cases, the 
differences being so great that the 
effects are grossly misleading and 
ridiculous.

18,000–19,000 copies of 25,000 
printed were sold, $1.50 individually 
and $.80 in lots of a dozen or more. 

hist or y and hope

Etching of feathers for identification of features.
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Postage was $.13.
The printers, Murray & Emery, 

lacking expert poultry knowledge, 
had made changes to the artists’ work 
without consulting with them or the 
Standard committee. The results 
were lamentable. Franklane Sewell 
responded at length. His Barred Rock 
illustration was shaded and drawn over 
to “fake” the Dominique illustration. 
The editing and publication committee 

met in October 1910 to discuss 
the problem. They found the worst 
mutilated illustration was the White 
Plymouth Rock male — which 
American Poultry World found 
wanting even in the original — as 
depicting the bird in “a crouched 
position.” American Poultry World 
described it as “literally butchered” 
and “bunglingly destroyed,” first 
erasing the outline and then re-drawing 
it incorrectly. Worse, the printer added 
two Leghorn feathers to the tail.

The printer denied that any material 
changes were made to the illustrations, 
although they showed obvious signs 
of being changed. Eventually, Mr. 
A.N. Murray, president of the printing 
company, met with the committee. He 
explained that Sewell’s missing Barred 
Plymouth Rock male drawing was 
found under the Dominque picture.

The artists were outraged. Schilling 
wrote, “Poor workmanship was so 
very evident that my suspicions were 
aroused even then, that the pictures had 
been tampered with, but I could hardly 
make myself believe that any artist, 
unfamiliar with work of this character, 
would be so bold or would attempt so 
unreasonable and unjust an act, as to 
alter the work of another artist.”

30HerbPantrybasicsCookingwithherbs31

Herb-flavored vinegars are fun and easy to make during the spring
and summer months when fresh herbs are plentiful. I make large batches by fill-
ing gallon jars with vinegar and fresh herbs, and steeping them until the liquid is
infused with the delicious herbal oils.

The trick to a delicious dried-herb vinegar is in the length of time you allow it
to steep. You can steep vinegar made with fresh herbs for as little as two weeks,
although many people prefer to steep it longer. When using dried herbs, you will
need at least three to four weeks to fully flavor the vinegar. The longer it steeps,
the stronger the flavor. Taste the vinegar before straining it. If the flavor is not
strong enough for you, let the mixture steep longer.

Once your homemade vinegar is finished, try using it to flavor your favorite
soups, stews or steamed vegetables. You also can use it in salad dressings, sauces
or marinades, or to deglaze your pan and create a reduction sauce after frying
meat. For a refreshing beverage, add 1 to 2 tablespoons fruit vinegar to a tall
glass of sparkling water.

Basic Herb Vinegar
You can find a wealth of delicious
combinations in your own pantry. Try
combining various dried herbs such as
bay leaf, dill, lemon verbena, oregano,
marjoram, mint, rosemary, sage, tarragon
or thyme, along with spices such as
allspice, black peppercorns, cinnamon
sticks, whole cloves, star anise, garlic,
nutmeg or even candied ginger. You also
can add dried seeds such as anise, celery,
coriander, dill, fennel or mustard. Be
sure to crush them slightly to release
their flavors. You can create sweet
vinegars using 12 ounces frozen berries
(such as raspberries, strawberries and/
or blueberries), 1 to 3 tablespoons dried
herbs or spices and 4 cups vinegar. Throw
in a fresh citrus peel or dried berries for
extra flavor.

Whether for fresh- or dried-herb versions,
using white wine, rice or champagne
vinegar yields the best results. Red
wine and cider vinegar also can be
used, but their intense flavors call for
strongly flavored ingredients such as
rosemary, garlic or hot peppers. For
delicately flavored herbs such as lemon
verbena, stick to clear vinegars. Of all
the vinegars, rice wine and champagne

are the lightest, and they really let the
herb flavors shine through. They are
also especially suited to fruit vinegars as
the sweetness of the fruit overshadows
their mild vinegar flavor. White distilled
vinegar is too overpowering and should
not be used.

1⁄4cup dried herbs, seeds and spices
4 cups vinegar such as white wine,

rice wine, champagne or red wine

1. Place all ingredients except vinegar in
a large, clean glass jar. Heat vinegar in a
noncorrosive pan (enamel, stainless steel
or glass) until almost boiling. Pour heated
vinegar into the jar and stir mixture
with a wooden spoon. Cover with a tight
lid or plastic wrap secured with a rubber
band. Place jar on the counter for three or
more weeks, shaking occasionally to mix
ingredients.
2. When mixture has reached desired
flavor intensity, strain through several
layers of cheesecloth to remove any large
bits. Strain the mixture again through
coffee filters to achieve a crystal clear
vinegar. Pour finished vinegar into clean,
glass bottles and cork tightly. Label and
use within six months for best flavor.

Raspberry Vinegar

12 ounces frozen raspberries
2 tablespoons dried lemon verbena
One 3-inch strip orange zest
6 whole allspice berries
4 cups rice wine vinegar

1. Place all ingredients except vinegar in
a large, clean glass jar. Heat vinegar in a
noncorrosive pan (enamel, stainless steel
or glass) until almost boiling. Pour heated
vinegar into the jar and stir mixture
with a wooden spoon. Cover with a tight
lid or plastic wrap secured with a rubber
band. Place jar on the counter for three or
more weeks, shaking occasionally to mix
ingredients.
2. When mixture has reached desired
flavor intensity, strain through several
layers of cheesecloth to remove any large
bits. Strain mixture again through coffee
filters to achieve a crystal clear vinegar.
Pour finished vinegar into clean, glass
bottles and cork tightly. Label and use
within six months for best flavor.
3. Use in salad recipes, beverages and
sauces, or with fruits or vegetables.

Herb Vinegars
By Theresa Loe

Call 970-392-4419 or visit Shop.IAmCountryside.com 
Promo code: MBPPAMZ2

Item #9476 
$12.99

Expand your  
culinary skills  

with homemade,  
herb-infused 
ingredients!

Order 
today!
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CHRISTINE HEINRICHS is 
the author of How to Raise 
Chickens, available through 
the Countryside store, and 
How to Raise Poultry and 
the Backyard Field Guide 
to Chickens, available on 
the APA’s website: https://
amerpoultryassn.com/store/.

Despite the uproar, most purchasers 
didn’t bother to turn in their Standards 
for the new, revised edition.

“The popular view was that the faults 
of the first printing were technical 
rather than material. [sic]And that as 
they were limited to the illustrations, it 
was hardly worthwhile for owners of 
the first printing to take the trouble to 
exchange their copies,” Mr. Robinson 
wrote in his 1923 review. Those 
illustrations were the APA guide until 
43 years later, in the 1953 version.

Carrying the Baton
Mr. Fields’ notes are invaluable 

as is the work of Cassandra Everly 
of Everly Preservation Center in 
Missouri, who is organizing his 
material and archiving it for future use.

From the Gilded Age through two 
World Wars to the turn of the 21st 
Century and the Digital Age, the APA has 
guided its members with the Standard. 
Today, the APA stands on the shoulders of 
giants to continue its leadership.

“The one thing that has not changed 
over the years is the dedication of the 
many members and officers that have 
worked endlessly for the betterment of 
the poultry fancy and the Association,” 
Mr. Monaco said. “The APA has 
survived the hard times and flourished 

1911 announcement of the New Standard 
for breeds.

in the good times but has been able to 
continue as an organization because 
of the willingness to change its 
course, sometimes reluctantly, when 
needed. By continuing in this fashion 
and embracing the technology of the 
21st century, the American Poultry 
Association should have a bright 
future.”

This article is adapted from the APA 
History website. 
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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 flock 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.

Gonzales, CA

Memphis, TN Now Offering: 
• Free Shipping
• 1-Day Shipping 

to most of the U.S.

Year-Round Hatching
• 21 breeds of ducks
• 16 breeds of geese

Shipping from your nearest location

Tag us @metzerfarms 
to be featured
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BY SUSIE KEARLEY

FORMER CONVICTS FIND HOPE
Keeping Chickens is 

a Way Forward
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AT SOUTHWELL HOSTEL 
in Nottinghamshire, an 
“Enabling Environment” 

project is underway to give ex-convicts 
who've recently left prison confidence, 

responsibility, and focus as they 
transition to a new life. The residents 
are all on probation, preparing for 
life after prison. The project includes 
gardening, cultivating vegetables, 

looking after chickens, and keeping 
fish.

Peter Lister, a residential support 
officer, explains why they decided to 
get chickens: “We were looking at ways 
to get the residents to participate in 
different activities. I've got ducks, so I 
thought that perhaps keeping chickens 
would be something they'd enjoy. They 
could get involved with the feeding and 
cleaning.”

The residents were keen to adopt 
the hens and eagerly built a coop, run, 
and fenced area in anticipation of the 
new arrivals. “There were three or four 
people building the coop initially," says 
Peter, “but others came to help, and it 
became a big team project!”

The Day of Arrival
When the chickens first arrived, 

they were in a sorry state with no 
feathers. “They were all skin and bone,” 
said Peter. “The British Hen Welfare 
Trust told us about their background. 
The birds were literally destined for 
slaughter that day, so they'd rescued as 
many as they could and were rehoming 
them. The chickens had spent their lives 
in small cages, being fed and watered 
by machines. Their eggs were collected 
by machine. They'd had no human 
contact at all. They were in terrible 
condition and were terrified.”

As soon as the residents of Southwell 
Hostel saw them, they took pity on the 
hens. “We put them in the coop, but the 
sun was out and was quite strong. The 
residents were worried that the birds 
would get sunburnt, so they went to get 
a tarpaulin to keep them in the shade.”

The chickens had a big impact on the 
residents’ mental health from day one. 
They wanted to protect the birds, make 
sure they were okay, and give them 
another chance at a good life. Their 
arrival also broke down some of the 
barriers between residents and staff.

“It’s an amazing effect,” said Peter. 
“Some of the residents who wouldn't 
have anything to do with the staff 
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started asking questions about what 
treats they can give the chickens. It 
starts a conversation, and then they 
open up about other things and how 
they're doing.

“Also, when the residents don't want 
to talk to people, they'll often go and 
talk to the hens. One of the residents 
said he gets a good feeling when he 
does something to help them.”

Naming the Hens
They had a competition to name 

the birds. The residents came up with 
some interesting names to suit the hens’ 
personalities. 

“One’s called Attila the Hen — 
after the historical figure, Attila 
the Hun,” said Peter. “Attila likes 
to keep the rest of the chickens in 
order. Another is called Elizabeth. 
We have Yoko Ono and Hyacinth the 
Clucket — after a British comedy 
series where there’s a character called 
Hyacinth Bucket. We had good fun 
naming them!

“One of our residents, Ian, has been 
at Southwell Hostel for two months. 
He's taken charge of opening the 
hens’ accommodation in the morning, 
feeding them, and putting them to bed 
at night.

“At the start, they were frightened 
and wouldn't come near us,” said Peter, 
“but they'll all eat from Ian's hand now. 
His favourite, Elizabeth, lets him stroke 
her. The birds are doing fantastic now. 
They've lost their initial fear and are all 
feeding by hand.”

Decorating the coop for Christmas.
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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

Take the hassle out of backyard chicken 

• Chicks • Turkeys • Ducklings
• Goslings • Guineas

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

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

FREE 
CATALOG!!
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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

Communing with the chickens.
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Learning About Hen Keeping
“Ian enjoys reading chicken books 

and is learning new things regularly. 
He recently read that they can have 
pineapples occasionally, so he went 
to the local shop and bought them a 
pineapple with his own money. He put 
it in the coop whole, so they had to 
work for it, and they loved it. Watching 
the hens is great for his mental health.”

Since arriving in a bit of a state, the 
chickens have settled in nicely and have 
become an important part of the project. 
They help bring out the residents’ softer 
sides. Some of the residents still won’t 
talk to the staff, but nonetheless, they 
love chatting to the chickens.

Peter's been delighted by how well 
the chickens have been received. “The 
residents enjoy looking after the hens, 
feeding them, letting them in and out 
of the hen house. By adopting ex-
commercial hens, we wanted to give the 
birds a second chance like the residents 
are getting second chances themselves.”

One resident, Henry, said the chickens 
helped him to open up. “I love to chat 
with them because I know they’re not 
judging me. When my mental health 
isn't great, it really helps. My chats with 
the hens have encouraged me to talk to 
the staff as well.”

Resident John said, “Tending to the 
hens helps us forget about our problems 
and gives us all something to look 
forward to. We get them fed and set up in 
the morning, and they love their treats!” 

Chooks looking for tasty treats.
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Money-Saving Strategies

• Grow your own produce and

learn how to extend the life of

your harvest.

• Raise healthy animals from
pasture to plate.

• Cook simply and naturally.

• Build things yourself and take

pride in your handiwork.

• Get the little ones involved—

they’ll love doing Countryside’s

DIY projects alongside you and

learning lifelong skills!

• Fix what’s broken so you
get the most out of your
investments.

• Enjoy and learn from reader

letters and tips in each issue.

Celebrate 
Country Living!

And More!

SPECIAL
OFFER

Call us at 970-392-4419 or visit us online at  
www.IAmCountryside.com PROMO CODE: CYSHSAD

Sign Up
Today!
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BREED PROFILE: 

STANDARD BRONZE TURKEY
An American Icon Worthy of Conservation

BY TAMSIN COOPER
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Bronze turkey tom. 

BREED: The heritage Bronze turkey
is termed “standard,” “unimproved,” 
“historical,” or “natural mating” as it 
can propagate naturally and remains 
hardy in an outdoor environment, 
as opposed to the “Broad Breasted,” 
which requires artificial insemination 
and approaches the limits of biological 
viability.

ORIGIN AND HISTORY: Early
civilizations in Mexico and Central 
America domesticated the south 
Mexican wild turkey (Meleagris 
gallopavo gallopavo) at least 2,000 
years ago. Bones of this species 
discovered at an ancient Mayan site 
in Guatemala imply that these birds 
were traded outside their natural 
habitat. In the early 1500s, Spanish 
explorers came across both wild and 
domestic examples of these birds. Bronze hen with black hen and poults.

Ta
m

si
n 

C
oo

pe
r.



BACKYARDPOULTRY.IAMCOUNTRYSIDE.COM     59

Local communities kept turkeys of 
several color variants for meat and 
used their feathers for decoration and 
ceremonies. Examples were sent back 
to Spain from where the turkeys spread 
across Europe, and breeders developed 
different varieties.

By 1600, they were popular 
throughout Europe for celebratory 
feasts. As Europeans colonized 
North America, they brought along 
several varieties of Bronze turkeys. 
Colonialists found that Native 
Americans routinely hunted eastern 
wild turkey (the North American 
subspecies: Meleagris gallopavo 
silvestris) for meat, eggs, and feathers 
for clothing. These subspecies 
interbred and were only differentiated 
by their natural adaption to separate 
environments. Larger than the south 
Mexican subspecies and naturally 
iridescent bronze, the eastern wild 
was crossed with domestic imports 
to create the heritage varieties known 
in America today. The offspring 
benefited from hybrid vigor and 
increased genetic diversity while 
maintaining a docile nature.

DOMESTICATION: Domestic turkeys
spread throughout the eastern colonies 
and were plentiful by the 1700s. 
Although Bronze birds were among 
the varieties kept, they were not named 
as such until the 1830s. Throughout 
the 19th century, they were 
standardized with occasional crosses 
to the eastern wild turkey. In 1874, the 
APA adopted standards for the Bronze, 
Black, Narragansett, White Holland, 
and Slate varieties.

Until the 1900s, turkeys were 
most commonly raised free-range 
for family consumption or limited 
commercial produce. With the 
popularity of industrially focused 
exhibitions in the early 20th century, 
birds were more intensely bred for 
form, color, and productivity. This was 
followed by a shift toward breeding 
specifically for large size and wide 
breasts with the goal of increasing 
the quantity of white breast meat 
per bird. Oregon and Washington 

breeders developed the Mammoth 
Bronze, a larger, faster-growing bird. 
In 1927, broader-breasted lines in 
both Bronze and White were imported 
from Cambridgeshire, England, to 
Canada. These were crossed with the 
Mammoth in the U.S. and further 

selected for massive breast muscles, 
resulting in the Broad Breasted Bronze 
around 1930, followed by the Broad 
Breasted or Large White around 1950. 
These strains completely replaced the 
standard varieties commercially. By 
the 1960s, consumers preferred the 

Wild turkey (female), Occoquan Bay National Wildlife Refuge, Woodbridge, Virginia.
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DEDICATED TO PROMOTING AND
PROTECTING STANDARD-BRED POULTRY

Benefits include:
Quarterly Newsletter-Annual Yearbook
Officially Sanctioned Shows and Judges

JOIN TODAY-Dues: $20 per year or $50 for 3 years
Junior members $20 per year or $50 for 3 years

American Poultry Association
PO Box 9, Lucasville, OH 45648

Phone: 740-876-4845 -  Email:  apasecretaryadkins@gmail.com
Website: amerpoultryassn.com

AmericAn Poultry AssociAtion
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Large White, as its carcass lacked the 
dark pin feathers of the Bronze.

Few 20th-century breeders continued 
to keep traditional lines for home 
consumption and shows. Fortunately, 
the 21st century has seen a resurgence 
of demand for the better flavor, 
biological fitness, and self-sufficiency 
of heritage birds, increasing the demand 
for heritage birds such as the Bronze.

CONSERVATION STATUS: The
Livestock Conservancy (TLC) and 
Society for Preservation of Poultry 
Antiquities (SPPA) censuses of 1997 
revealed very low numbers of standard 
varieties, being kept by very few 
breeders. This put the gene pool in 
danger of extinction through disaster 
or management decisions. Indeed, 
SPPA President Craig Russell wrote in 
1998, “I know of several cases in which 
important collections of old-fashioned 
farm turkeys have been simply 
terminated by the universities that had 
formerly kept them.”

TLC recorded 1,335 females of all 
heritage varieties in hatcheries, while 
SPPA counted 84 male and 281 female 
Standard Bronze between 8 breeders 
(hatchery or private). TLC launched 
its campaign to encourage homestead 

and commercial appreciation of 
heritage lines, resulting in an increase 
in breeding populations (4,412 in 
2003 and 10,404 in 2006 of all 
heritage varieties). The FAO records 
2,656 Standard Bronze in 2015. Its 
current status is “watch” on the TLC 
Conservation Priority List.

BIODIVERSITY: Industry birds are
descended from very few lines, in 
which genetic diversity is severely 
reduced through intensive breeding for 
production. Heritage varieties are the 
source of biodiversity and robust traits. 
However, the heritage gene pool was 
seriously diminished when traditional 
birds lost commercial favor. Care is 
needed to avoid inbreeding between 
related lines, focusing on maintaining 
hardiness, natural breeding, and 
effective motherhood. If birds become 
too heavy, these traits are compromised. 

DESCRIPTION: The plumage consists
of dark-brown feathers with a glossy 
metallic sheen, giving a bronze 
appearance, tipped with a black band. 
The male develops a deeper sheen with 
glints of red, purple, green, copper, and 
gold. Wing coverts are glossy bronze 
while flight feathers are barred white 

and black. The tail and its coverts are 
striped black and brown, crowned with 
a wide bronze band, then a narrow 
black band, and tipped with a wide 
white band. Female coloring is more 
muted, with faint white lacing on the 
breast.

SKIN COLOR: White. Bare skin on the
head varies between white, blue, pink, 
and red, depending on emotional state. 
Dark pin feathers may pigment the skin.

POPULAR USE: Meat within a free-
range, sustainable system.

EGG COLOR: Cream to mid-brown
and speckled.

EGG SIZE: Large, approximately 2.5
ounces.

PRODUCTIVITY: Heritage birds
grow slower than industrial lines, 
reaching table weight at around 28 
weeks. However, their productive life is 
longer. Hens lay most within their first 
two years (20–50 eggs per year) but 
continue laying for five to seven years. 
Toms breed well for three to five years.

WEIGHT: The APA Standard 
recommends 36 pounds for mature 
toms and 20 pounds for adult hens. This 
is currently more than most heritage 
birds and less than broad-breasted 
lines. At the Pennsylvania Farm shows 
(1932–1942), traditional toms averaged 
34 pounds and hens 19 pounds. 
Similarly, the target market weight is 
25 pounds for toms and 16 pounds for 
hens, but heritage birds are often lighter 
at 28 weeks.

TEMPERAMENT: Active and 
curious. Docility depends on breeder 
preferences.

ADAPTABILITY: Heritage turkeys
are hardy at range, good foragers, and 
are largely self-sufficient. They mate 
naturally, brood chicks, and make 
good mothers. They prefer to perch in Close up of Bronze turkey tom.
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Storey's Guide to 
Raising Turkeys
3rd Edition
A Turkey Farmer’s 
Ultimate Resource
BY DON SCHRIDER

Here is everything you 
need to know to raise 
turkeys successfully, from 
selecting the right breeds 
to housing, feeding, 

breeding, health care, marketing, and much 
more. This all-new edition of the best-selling 
classic covers a wide range of breeds, humane 
raising practices, pastured feeding methods, 
organic certification standards, and  
on-farm processing guidelines. 

This title is available at  
shop.iamcountryside.com 
or by calling  
970-392-4419.

Mention promo code MBPPAMZ6. Item #720.

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. 

SOURCES:
• Sponenberg, D.P., Hawes,
R.O., Johnson, P. and
Christman, C.J., 2000.
Turkey conservation in
the United States. Animal
Genetic Resources, 27,
59–66.
• 1998 SPPA Turkey Census
Report (www.sppa.club)
• The Livestock
Conservancy
(livestockconservancy.org)

trees or airy structures. However, they 
can suffer frostbite in extreme cold or 
poorly ventilated enclosures. Shade and 
shelter help them avoid excess heat and 
inclement weather.

Although excellent mothers, larger 
birds can be clumsy and break eggs. 
Broad Breasted lines have lost the 
ability to mate because intensive 
selective breeding has reduced the 
keel bone and shanks while increasing 
breast muscle. This has also led to 
leg problems and a loss of immunity 
and self-sufficiency. Since the 1960s, 
industrial strains have been maintained 
using artificial insemination.

QUOTE: “This [conservation] effort is
going to be important in maintaining 
many of these varieties as reserves 
of naturally-mating turkey genetic 
resources, which is vitally important 
to the overall genetic diversity within 
this agriculturally important species.” 
Sponenberg et al. (2000). 

4X6' 
CHICKEN 
COOP
• 12-14 Chickens

• 82''  Tall with
   EZ-Skid Runners

• Moveable with
  garden tractor

• Shipped partially
  assembled

Enjoy free-range, fresh 
eggs with your own 
chicken coop!

Call for a FREE brochure!  
1-800-359-7522

Order at EzFitSheds.com

READY TO SHIP IN 72 HOURS!
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NARRAGANSETT TURKEYS ARE a historically 
significant turkey breed. They may have originated 
as a crossbreed between the eastern wild turkey 

and the English turkey breed Norfolk Black. Their name is 
derived from Narragansett Bay in Rhode Island; in fact, it 
is likely that this heritage breed comes from either Rhode 
Island or Connecticut.  

Narragansett turkeys are most commonly used for meat 
production. While their temperament is dependent on the 
breeder, they have a reputation for being calm and good 
mothers. They produce large eggs that vary in coloring from 
light cream to medium brown.  

Narragansett turkeys were a perennial favorite throughout 
the Midwest, New England, and Mid-Atlantic regions of the 
United States. Narragansett turkeys were the second largest 
turkey breed after the Bronze, and they were recognized as a 
distinct breed by the American Poultry Association in 1874. 
Hens reached between 12 to 16 pounds while toms ranged 
between 22 to 28 pounds. Because Narragansett turkeys were 
able to handle cold weather, they were largely kept outdoors 
and obtained most of their own food by foraging for insects. 
Sadly, they fell out of favor at the turn of the twentieth 
century as the popular Bronze turkey took over as the choice 
bird. 

Fortunately, Narragansett turkeys have been revived as 
a heritage breed since then. While the standard weight for 
these birds is now 16 pounds for hens and 23 pounds for 
toms, the weight of mature birds can trend lower. For their 
color palette, the Narragansett turkey has similar markings 

to the Bronze turkey and has white, brown, black, and grey 
feathers. A genetic mutation unique to Narragansett turkeys 
in the United States gives them white wing bars instead of 
bronze ones.  

Today, the Narragansett turkey is a wonderful alternative 
to the broad-breasted white turkeys that dominate the market 
today. The broad-breasted white turkeys are the result of 
crossbreeding in the mid-twentieth century. In terms of meat, 
heritage turkeys also tend to have gamier, more flavorful 
meat than the broad-breasted white turkeys, and their market 
weight tends to be smaller. The broad-breasted white turkeys 
also mature quickly, taking only 14 to 18 weeks to reach 32 
pounds, as compared to heritage turkeys which tend to take 
roughly double the time — 26 to 28 weeks — to reach their 
market weight.  

This rapid growth comes at a cost, however. Unlike the 
heritage turkeys, the broad-breasted white turkey cannot 
reproduce without human assistance.  They also are unable 
to fly, unlike heritage turkeys and wild ones. If their growth 
is too rapid, the broad-breasted white turkeys also risk health 
complications, such as joint injuries, particularly since the 
majority of their growth is in the chest area.  

By preserving heritage turkeys, including the Narragansett 
turkey, we ensure that these marvelous and delicious birds 
are available for future generations to enjoy. While they 
may not be optimized for commercial production like the 
broad-breasted white turkeys have been, heritage turkeys are 
ultimately healthier birds that are able to express their natural 
instincts. 

Narragansett Turkeys

BY INGRID BUTLER

The Importance of Heritage Breed Turkeys



BACKYARDPOULTRY.IAMCOUNTRYSIDE.COM     63

PRESIDENTIAL PARDON OF A HERITAGE TURKEY

The story of Pilgrims and Thanksgiving turkeys is timeless. But the sidekick of 
that story — the turkey itself — is not. A truly American bird, this animal has been 
bred into an oversized, unsustainable, and barely recognizable version of its 
ancestors. The poultry industry acknowledged that consumers prefer white meat 
over dark meat and, in response, bred the Broad-Breasted version that suffers 
leg problems, heat stroke, and cardiac issues. This animal must be artificially
inseminated to reproduce, and eggs must hatch in incubators, which makes 
breeding them prohibitive for small-scale and family farms. But the turkey's 
ancestor still exists, as well as domesticated strains that all have rich, American 
stories. Examples of these strains include the Narragansett and the Bourbon Red, 
strong and healthy animals that can breed independently and carry the names 
of the regions where they were developed. Heritage turkeys allow American 
families to control their own sustainability and have a hand in how humanely 
their Thanksgiving dinner was raised. The majority of Americans don't know 
that heritage turkeys exist. By petitioning the President of the United States of 
America to pardon a heritage turkey — whether a Narragansett, a Bourbon Red, 
or a Beltsville Small White — these sustainable breeds will gain recognition, and 
more family farms will be encouraged to raise them. In addition, a stunning bird 
with a rich history and an American name will capture the heart of a nation.

Ringo, a Narragansett tom turkey owned by Stacy Benjamin 
of 5R Farm, Oregon.

www.change.org/p/presidential-pardon-of-a-heritage-turkey
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PINK PETALS 
AND FEATHERS

BY CALYNN ROSANO

Growing up on a farm, you don’t realize until you’re older all of the fun you had with 
animals and the life leesons you learned. During COVID, we decided not only to 
expand our gardens but add pet chickens to our small backyard. My girls love visiting 

their great-aunt’s chickens and always beg for them, so we finally gave in and decided to start 
this new adventure with six baby chicks! 

My daughters rarely used their swing set, so, with the cost of lumber being so high, we 
decided to use the swing set as a base to help with the cost. It also gave us the start of the 
design. This turned into a fun project to keep us busy. I drew my vision on paper and my 
husband brought it to life. I found some old windows that fit perfectly with the look I was 
going for. We used pallet wood for the door and an old tire for a dust bath. We hung a large, 
oval mirror in the run that they love to admire themselves in. I had a small end table that we 
had trash-picked sitting in my garage for years! I loved the design but didn’t have a place for it. 
Once the coop was finished, I painted the table pink and added it to the coop. 

When building our coop, we envisioned our chicks free-ranging once they were older, but 
we soon discovered we had a hawk living close by. We decided to keep the chickens safe and 
added a “Chunnel” (chicken tunnel) to the back. We then built a much larger run so they could 
have a place to forage but stay safe. We have since added to our flock and have 10 chickens in 
our small backyard.

We have learned so much in the past two years and continue to learn new things daily. 
Chickens are so enjoyable/comical to watch while gardening and they provide us with eggs!

BACKYARDPOULTRY.IAMCOUNTRYSIDE.COM     65

PREVIOUS PAGE: 
Our coop with the 
plants all beautiful 
and grown out.
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ABOVE: We built the coop to fit 
into our garden and to look like 
a playhouse for the chickens. My 
business is called "Pink Petals and 
Feathers," and we wanted the coop to 
fit into that idea. 

LEFT: Nora with our Silkies, Milkshake 
and Chicken Nugget.
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ABOVE: Before the plants decided to thrive, but still pretty and pink.; BELOW LEFT: Our other Silkies are called Waffles and Piña 
Colada.; BELOW RIGHT: Storage space in the coop and where I can also photograph feathers and flowers for my business.
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AN INTRODUCTION  
TO HERITAGE BREEDS

This eloquent and inviting visual guide 
explains why conserving heritage 

breeds is important and shows you how 
you can raise these breeds yourself. 

Written by experts from the Livestock 
Conservancy, this book includes 

chickens, turkeys, ducks, geese, rabbits, 
pigs, sheep, goats, cattle, donkeys, and 
horses, detailing each breed's specific 
needs and characteristics so that you 

can select the one that's right for you.
#6995     $19.95     Sale Price: $16.96

COMMUNITY CHICKENS GUIDE TO 
BACKYARD CHICKENS

Whether you’re raising a flock in the suburbs 
or on a small farm, the articles found in this 

guide will help you learn to keep and maintain 
a flock of your own. The special issue gives 

you an inside look on all things related to 
flocks, as well as provides you the opportunity 

to explore ideas such as: using your chickens 
to turn the soil in your garden, building a 

portable coop, discovering what a day in a 
hatchery looks like, making your own feed, and 

more!
#9394     $6.99     Sale Price: $5.99

THE CHICKEN WHISPERER'S 
GUIDE TO KEEPING CHICKENS

Let the Chicken Whisperer (poultry personality Andy 
Schneider) teach you everything he knows about raising 
a backyard flock! Ditch the super-technical manuals and 
enjoy Andy's unique, common-sense perspective in The 

Chicken Whisperer's Guide to Keeping Chickens. This fun, 
comprehensive guide is a perfect fit for your busy lifestyle. 

You’ll learn about the art of incubation and brooding, 
coops and runs, nutrition and wellness, and more.

#5862     $19.99     Sale Price: $15.99

MOTHER EARTH NEWS SELF-
SUFFICIENT LIVING SET

You want to be self-sufficient; 
we want to give you the 

tools you need to achieve 
it. That is why we have 
combined three of our 

flagship issues into one, 
unbeatable set. Included 
is the Mother Earth News 

Premium Living on Less, 9th 
Edition, and the Mother Earth 
News Collector Series Organic 

Gardening 1st Edition and the 
Modern Homesteading 2nd 

Edition. Altogether, that is over 
350 pages of trusted, expert knowledge, giving you the ability to take the 

next step in your self-sufficiency journey.
#10571     $44.97     Sale Price: $29.99

MOTHER EARTH NEWS BEGINNER'S 
GUIDE TO LIVING ON LESS

Saving money and sticking to a budget 
is important whether you live in the city 
or out in the country. The Mother Earth 
News Beginner’s Guide to Living on Less 
is full of information and tips that will 
help you save a buck or two and stick to 
your budget. Whether you’re growing, 
making, and preserving your own food, 
learning to build your own furniture, 
raising your own milk goats, or growing 
your own firewood, this issue will be a 
resource you keep returning to.
#10134     $12.99     Sale Price: $10.40

BUTCHERING POULTRY, RABBIT, LAMB, 
GOAT, AND PORK

Butchering Poultry, Rabbit, Lamb, Goat, and 
Pork uses detailed, step-by-step photography 
to show every stage of the butchering 
process. From creating the right pre-slaughter 
conditions to killing, skinning, keeping cold, 
breaking the meat down, and creating cuts of 
meat you'll recognize from the market, author 
Adam Danforth walks you through every 
step, leaving nothing to chance.
#7110     $27.95    Sale Price: $23.76

STOREY'S GUIDE TO RAISING POULTRY, 
4TH EDITION
This classic resource is the only book you need to 
naturally and humanely raise a wide range of poultry, 
from chickens and turkeys to waterfowl and game birds 
— even uncommon species, such as pigeons, emus, 
doves, ostriches, peafowl, and swans. Whether you’re 
running a farm or raising a few birds in the backyard, 
Glenn Drowns tells you everything you need to know 
about breed selection, housing, space requirements, 
behavior, breeding, birthing, feeding, health care, and 
the business of processing meat and eggs.
#2155     $19.99     Sale Price: $16.99

THE SMALL-SCALE POULTRY FLOCK, 
REVISED EDITION

A comprehensive reference for all homesteaders 
on the details of raising chickens for eggs and 

meat. Includes professional advice in flock planning, 
housing, feed, health, processing, and developing 
small commercial opportunities. Also included is 

step-by-step photographs of important processes 
and procedures. A series of appendices include 

detailed plans for poultry structures, recipes, and 
sample documents for flock management.
#11750     $39.95     Sale Price: $33.96

GREAT 
PRICE!

NEW!
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101 ONE-DISH DINNERS
In 101 One-Dish Dinners, Andrea 

Chesman shows off the versatility of 
Dutch ovens, skillets, and casserole 
pans. Classic baked dishes like ham 

and potato gratin, chicken potpie, 
and vegetable lasagna go head-to-

head with diverse stove top suppers 
like jambalaya, seafood paella, and 

pad Thai. For those looking for 
something a little lighter but still 

filling, there are plenty of meal-in-
a-bowl salads and timeless soups. 

Serve up a nourishing meal tonight 
with little fuss and fewer dishes!

#8032     $16.95    Sale Price: $14.41

Real FoodReal Food

TO ORDER, CALL 970-392-4419 or visit shop.iamcountryside.com  
Mention Promo Code: MBPPAMZ4 • Sale Ends 10/22/2022

EATING PURE IN A PROCESSED 
FOODS WORLD

Learn why and how to avoid the foods 
that can adversely affect your health, 
and discover the many benefits of 
home-style cooking. Eating Pure in a 
Processed Foods World contains more 
than 300 gluten-free recipes. And many 
of these recipes can be modified to fit 
your individual needs, including dairy-
free, nut-free, keto, and paleo. Also, it’s 
packed full of gardening tips and step-
by-step directions for canning, freezing, 

and dehydrating to make use of fruits and vegetables when they are in season.
#9278     $34.95     Sale Price: $29.71

JERKY: THE COMPLETE GUIDE TO 
MAKING IT

Make beef jerky, venison jerky, and much 
more … all without preservatives with 
names you can’t pronounce. In this DIY 
guide to making your own jerky in an 
oven, smoker, or food dehydrator with 
beef, venison, poultry, or fish, you’ll learn 
the basics for concocting a simple teriyaki 
marinade as well as easy gourmet recipes 
for such exotic jerky delights as Bloody 
Mary, chicken tandoori, mole, Cajun, and 
honeyed salmon jerky!
#8174     $17.99     Sale Price: $15.29

MEALS IN A JAR
Meals in a Jar provides the step-by-

step, detailed instructions needed to 
create all-natural breakfast, lunch and 
dinner options that you can keep on 

a shelf and enjoy at any time. These 
scrumptious recipes allow even the most 

inexperienced chefs to serve gourmet 
dishes. Not only are these meals perfect 

for everyday events, but they can also 
be lifesavers in times of disasters like fires, 

blackouts, or hurricanes.
#6657     $15.95    Sale Price: $13.56

6-TRAY DIGITAL DEHYDRATOR
Dry the season's harvest for long-

term preservation and snacking. 
Perfect for drying banana chips, 

fruit rollups, dried herbs, jerky, and 
more! This dehydrator comes with 

six 10 inch by 12 3/4 inch trays, 
and has an adjustable thermostat 

with a digital display so you can 
make the perfect snacks from your 

harvest. Please allow two weeks for 
delivery. Only available for shipment 

to continental U.S. addresses..
#8854     $79.99     Sale Price: $74.99

CAST-IRON COOKING
Get the most from your cast-iron 

cookware with the 40 fabulous recipes 
found inside Cast-Iron Cooking. From a 

full English breakfast to chilaquiles, pan 
pizza, cheesy beer fondue, and more, 
these gourmet recipes are specifically 
designed for your cast iron. You’ll also 

learn how to buy the cast-iron pots 
and pans that are right for you and 
how to care for them successfully.

#7994     $12.95     Sale Price: $11.95

COMFORT FOOD COOKBOOK
Open up the Comfort Food Cookbook 
and discover how easy it is to make 
delicious comfort food with a few 
wholesome ingredients that will 
bring the whole family together. With 
230 recipes from the archives of long-
running country lifestyle magazine 
Grit, you're sure to find your next 
favorite meal!
#9093     $24.99     Sale Price: $22.49

SAVORY DINNER PIES
With over 80 recipes and fresh 
illustrations, Savory Dinner Pies is a 
cookbook and a global tour of culinary 
traditions. Learn how to make classic 
Americana chicken pot pie, British steak 
and ale pies, Indian potato and pea 
samosas, spicy Spanish empanadas, and 
many more versions of one of the world’s 
most prolific go-to dinners. Recipes 
for a range of crusts and make-ahead 
ideas are included, along with how to 
use the almighty leftover to create pie 
masterpieces that are all your own!
#11755     $29.99    Sale Price: $25.49

BEST SELLER

BEST SELLER

NEW!
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52 HOMESTEAD SKILLS
Mother Earth News' 52 Homestead Skills follows 

homesteader Kimberlee Bastien, as she learns 
one homesteading skill per week over the 

course of an entire year. The book details all of 
Bastien’s adventures, from building a beehive 

and becoming a beekeeper to creating her own 
laundry and dish soap. Whether you already live 

on a homestead, are transitioning onto one, or 
are only thinking about it, 52 Homestead Skills will 

help turn your dreams into a life worth living.
#9058     $24.95     Sale Price: $21.21

50 DO-IT-YOURSELF PROJECTS 
FOR KEEPING CHICKENS

Get ready to jump into the world of 
chickens, one DIY project at a time. 

Owning and raising chickens doesn't 
have to be an expensive hobby. 

With imagination, simple tools, and 
salvaged or bargain materials, you can 
make everything your flock needs for 

their health and safety..
#9145     $19.99     Sale Price: $16.99

COUNTRY WISDOM  
& KNOW-HOW

Country Wisdom & Know-How is 
an unprecedented collection 
of information on nearly 200 
individual topics of country and 
self-sustainable living. Compiled 
from the information in Storey 
Publishing's landmark series of 
"Country Wisdom Bulletins," this 
book is the most thorough and 
reliable volume of its kind. Nearly 
1,000 black-and-white illustrations 
and photographs run throughout, 
and fascinating projects and trusted 
advice crowd every page.
#8219     $24.99    Sale Price: $21.24

THE SELF-SUFFICIENT LIFE  
AND HOW TO LIVE IT

The Self-Sufficient Life and How to Live 
It offers step-by-step instructions on 

everything from chopping trees to 
harnessing solar power; from growing 

your own vegetables and fruit, and 
preserving and pickling your harvest, 

to baking bread, brewing beer, and 
making cheese. Seymour shows you 

how to live off the land, running your 
own smallholding or homestead, 

keeping chickens, and raising (and 
butchering) livestock.

#11335     $35.00    Sale Price: $29.75

WELCOME TO THE FARM: HOW-
TO WISDOM FROM THE ELLIOTT 
HOMESTEAD

Whether you want to dabble or 
immerse yourself completely in 
the do-it-yourself, back-to-basics 
lifestyle, Welcome to the Farm is a 
comprehensive, fully illustrated guide 
to growing the very best food right in 
your own backyard. Shaye Elliott takes 
readers on a journey that teaches them 
how to harvest baskets full of organic 
produce, milk a dairy cow (and make 
butter), plant a homestead orchard, 
can jams and jellies, raise chickens and 
bees, and so much more.
#8576     $21.95     Sale Price: $18.66

MOTHER EARTH NEWS 
HOMESTEAD DIY PROJECTS

This premium issue contains 29 
articles to help you achieve your self-

reliance dreams and 30+ building 
plans and how-to tips for your 

property. With over 100 pages, the 
guidebook features articles about 

building chicken feeders, restoring 
old wooden furniture, constructing a 
cozy built-in bed, making shampoo, 

deodorant, toothpaste, laundry soap, 
and more. Full of detailed charts and 

beautiful photographs, you will be 
fixing up your homestead in no time.

#8444     $9.99     Sale Price: $8.49

MOTHER EARTH NEWS SELF-
RELIANCE AND COUNTRY SKILLS

Turn your dreams of country living into 
a reality! This premium issue offers more 
than 100 pages of articles that will benefit 
anyone wanting to live a more self-sufficient 
life. Nothing compares to enjoying a meal 
raised and grown on your own land — no 
matter if it’s just the delicious preserves 
from your garden or the entire feast. This 
guide also features great articles on the 
best staple crops, simple seed starting, and 
raising dairy goats. You can even learn how 
to brew your own beer!
#8578     $9.99     Sale Price: $8.49
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WOOD SHOP
Wood Shop is an exciting introduction 
for today’s kids to an age-old tradition: 
building with wood. With step-by-step 
photographs and clear instructions, 
aspiring woodworkers learn essential skills 
such as how to drive a nail, use a power 
drill, “measure twice, cut once,” and saw 
correctly. Includes 17 cool and creative 
projects kids can build to furnish the wood 
shop, decorate their bedrooms and homes, 
and create their own play equipment!
#9215     $19.95     Sale Price: $16.96

A KID'S GUIDE TO  
KEEPING CHICKENS

Chickens make wonderful pets, and 
Melissa Caughey provides all the 

information kids need to raise healthy 
chickens and have tons of fun doing 

it! Caughey shares her advice in an 
engaging way so that kids understand 

what it means to keep chickens and 
what kind of housing, food, equipment, 

and care the chickens will need to thrive.
#7467     $16.95     Sale Price: $14.41

MASON JAR SCIENCE
Heatproof, transparent, and durable, the mason 
jar is a science lab just waiting to be discovered. 

Unlock its potential with 40 dynamic experiments 
for budding scientists ages 8 and up. Using just a 
jar and a few ordinary household items, children 
learn to create miniature clouds, tiny tornadoes, 

small stalactites, and, more! Each fun-packed 
project offers small-scale ways to illustrate the 

big-picture principles of chemistry, botany, 
biology, physics, and more.

#9216     $14.95     Sale Price: $12.71

MILLIE'S CHICKENS
Watch Millie care for her suburban 

backyard chickens in this playful rhyming 
story. Then, delve into 7 pages of 

educational endnotes to learn all about 
chickens, including anatomy and breeds, 
and 4 easy egg dishes to try together! A 

fun way to introduce kids to life sciences 
and where food comes from.

#11363     $8.99    Sale Price: $7.99

HOME SWEET HOME PUZZLE
This puzzle features an illustration 
from Dutch artist Lotte Dirks, and it 
is filled with her love for everything 
that grows and flourishes. As you 
piece it together, you may find your 
imagination drifting down a winding 
country lane, to a white picket fence 
with an open gate, to a yard where 
the flowers bloom and chickens 

range freely, to a special place where you can kick off your shoes and just be 
yourself. Featuring 1,000 interlocking pieces.
#10889     $19.95     Sale Price: $16.96

BEES, BUGS AND BUTTERFLIES
Bees, Bugs & Butterflies explores the 
world of pollinators: the bugs that 
help plants thrive. Designed for ages 
4-8, kids will discover ways to attract 
the fascinating creatures that pollinate 
your fruits and vegetables, control 
pests and diseases, and even get rid 
of your organic trash. Learn how to 
create an environment friendly to 

butterflies, bees, ants, and bats; build habitats for garden allies like ladybugs 
and lacewings; and gain an appreciation for the complex food web right 
outside your door.
#9223     $16.95     Sale Price: $14.41

ON THE FARM
On the Farm is a virtually instruction-free, 

seek-and-find picture book where kids are 
introduced to a unique cast of characters 

who are hidden in plain sight on every 
page. As you seek them out, each 

character’s storyline unfolds, but it’s up to 
the kids to interpret the scenes and create 
stories they think fit. It’s hours upon hours 

of fun and an effortless introduction to 
literacy, to boot.

#9219     $12.95     Sale Price: $11.01

I WANT TO BE A FARMER
This fun activity book inspires creative 
play and hours of learning fun on the 
farm. With stickers, checklists, and pop-
out pieces, everything a little farmer 
needs to plant, harvest, and sell fresh-
from-the-farm crops at a pretend market 
can be found here. From illustrated crop 
stickers and pop-out fruits to farmers’ 
market signs and play money, every 
element of this colorful, interactive 
package encourages kids to learn more 
about farming and food while offering a 
bounty of inspiration for imaginative play.
#10498     $7.95     Sale Price: $6.95

PERMANET PLUS 12/48/3 STARTER KIT (GREEN)
Contain and protect your chickens in the backyard 
or on the pasture with this complete fence system. 
Choose this kit if you plan to move 
 the fence once per season (or less 
often.) Effective for all types of  
poultry. Kit includes 100 ft. roll of  
48” double spike, electric netting,  
four 48" support posts, fence  
energizer, and 5-light wireless  
fence tester.
#8342     $530.80     Sale Price: $519.99

HEY ROO, WHAT'S A WHEELBARROW?
Get your kids or grandkids excited about 
life on the farm with Hey Roo, What’s a 
Wheelbarrow? In this quirky and vibrant 
tale, author and illustrator Michael Haun 
recounts the adventure of Roo the Rooster 
as he takes his friends on a field trip around 
the farm. Through fun, beautifully drawn 
illustrations, this book answers several 
questions that kids ask about everyday 
experiences on the farmstead.
#9381    $17.99    Sale Price: $15.29
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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.

ATTENTION: Due to the avian influenza outbreak, some events may be canceled. Contact event  
coordinators to confirm before show dates. Poultry Show Central is working hard to stay updated,  

but changes are being made daily and these events may end up being canceled.

ALABAMA 
October 8, 2022 
Fayette, Alabama 
Griffin/Griffith Poultry S w
https://www.poultryshowcentral.com
Griffith_Griffith_Poultry_Show.html

October 15-16, 2022
Clanton, Alabama
Alabama Bantam Club Fall Show
https://www.poultryshowcentral.com
Alabama_Bantam_Club.html

October 15, 2022
Anniston, Alabama
Fancy Feathers Fall Poultry Show
https://www.poultryshowcentral.com
Fancy_Feathers_Poultry_Show.html

October 29, 2022
Anniston, Alabama
Heart of Dixie Poultry Club Fall 
Double Show
https://www.poultryshowcentral.com
Heart_of_Dixie_Bantam_Show.html

ARIZONA
October 29, 2022
St. Johns, Arizona
Apache County Poultry Show
https://www.poultryshowcentral.com
Apache_County_Poultry_Show.html

October 1-30, 2022
Phoenix, Arizona 
Arizona State Fair
https://www.poultryshowcentral.com
Arizona_State_Fair.html

ARKANSAS
October 14-23, 2022
Little Rock, Arkansas
Arkansas State Fair Fall Poultry Show
https://www.poultryshowcentral.com
Arkansas_State_Fair.html

November 5-6, 2022
Fayetteville, Arkansas
Heart of the Ozarks Poultry Association
https://www.poultryshowcentral.com
Heart_of_the_Ozarks_Poultry_Club.html

CALIFORNIA
October 15-16, 2022
Watsonville, California
Great Western Pigeon Show
https://www.poultryshowcentral.com
Great_Western_Pigeon_Show.html

November 12, 2022
Sonora, California
Gold Rush Fowl Association Show 
https://www.poultryshowcentral.com
Great_Western_Pigeon_Show.html

FLORIDA
October 22, 2022
Fanning Springs, Florida
Central Florida Poultry Breeders Show
https://www.poultryshowcentral.com
Central_Florida_Poultry_Breeders_
Fall_Show.html

November 3-13, 2022
Tallahassee, Florida
North Florida Fair
https://www.poultryshowcentral.com
North_Florida_Fair.html

November 19, 2022
Aradia, Florida
AgFest Youth Poultry Show
https://www.poultryshowcentral.com
AgFest_Youth_Poultry_Show.html

ILLINOIS
October 2, 2022
Kankakee, Illinois
Tri-K Pigeon & Bantam Club Pigeon Fair
https://www.poultryshowcentral.com
TriK_Pigeon_Bantam_Fair.html

November 5, 2022
Bloomington, Illinois
Central Illinois Poultry Club
https://www.poultryshowcentral.com
Central_Illinois_Poultry_Club.html

November 11-12, 2022
Jacksonville, Illinois
Midwest Pigeon Convention
https://www.poultryshowcentral.com
Jacksonville_Area_Pigeon_Club_
Annual_All_Breed_Show.html

INDIANA
October 15, 2022
Lebanon, Indiana
Central Indiana Poultry Show
https://www.poultryshowcentral.com
Central_Indiana_Poultry_Show.html

October 15, 2022
Shipshewana, Indiana
Shipshewana Swap Meet
https://www.poultryshowcentral.com
Newbury_Square_Swap_Meet_Flea_
Market.html

IOWA
October 1, 2022
Iowa City, Iowa
Eastern Iowa Poultry Association 
https://www.poultryshowcentral.com
Eastern_Iowa_Poultry.html

October 2, 2022
Walker, Iowa
Walker Farmer's Swap & Flea Market
https://www.poultryshowcentral.com
Walker_Farmer_Swap_Flea_Market.html

November 19, 2022
Decorah, Iowa
Tri-state Pigeon Club
http://www.poultryshowcentral.com
Tri-State_Pigeon_Club_Show.html
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November 19-20, 2022
Webster City, Iowa
The Masters Cup
https://www.poultryshowcentral.com
The_Masters_Cup.html

KENTUCKY
October 29, 2022
Louisville, Kentucky
National Young Bird Show
https://www.poultryshowcentral.com
National_Young_Bird_Show.html

November 19, 2022
Morehead, Kentucky
Appalachian Classic
https://www.poultryshowcentral.com
Appalachian_Classic.html

LOUISIANA
October 8, 2022
Benton, Louisiana
Benton Chicken Swap
https://www.poultryshowcentral.com
Benton_Chicken_Swap.html

MAINE
October 2, 2022
Windsor, Maine
Central Maine Bird Fanciers Fall Show
https://www.poultryshowcentral.com
Central_Maine.html

MARYLAND
November 5, 2022
Sharpsburg, Maryland
Maryland Poultry Swap & Farmers 
Market
https://www.poultryshowcentral.com
Maryland_Poultry_Swap.html

MASSACHUSETTS
November 6, 2022
Boston, Massachusetts
Boston Poultry Expo
https://www.poultryshowcentral.com
Boston_Poultry_Expo.html

November 20, 2022
Whitman, Massachusetts
New England Bantam Club Fall Show
https://www.poultryshowcentral.com
New_England_Bantam_Club_Fall_
Show.html

MICHIGAN
October 8, 2022
Bay City, Michigan
Bay City Pigeon Fanciers Young Bird 
Show
https://www.poultryshowcentral.com
Bay_City_Pigeon_Fanciers_Show.html

October 8, 2022
Lowell, Michigan
Michigan Bird & Game Breeders 
Assoc. Sale — Lowell
https://www.poultryshowcentral.com
Michigan_Game_Breeders_Swap_
Charlotte.html

October 8-9, 2022
Chesaning, Michigan
Michigan Poultry Fanciers Fowl Fest 
— Fall Show
https://www.poultryshowcentral.com
Fowl_Fest_Fall.html

November 19, 2022
Newport, Michigan
Michigan Pigeon Club Annual Winter 
Show
https://www.poultryshowcentral.com
Michigan_Pigeon_Club_Annual_
Winter_Show.html

MINNESOTA
October 1, 2022
Wabasha, Minnesota
Wabasha Small Animal Swap Meet
https://www.poultryshowcentral.com
Wabasha_Small_Animal_Swap.html

October 22-23, 2022
Hutchinson, Minnesota
Minnesota State Poultry Association 
Show
https://www.poultryshowcentral.com
Minnesota_State_Poultry_
Association.html

November 12, 2022
Hutchinson, Minnesota
North Star Classic Show and Sale
https://www.poultryshowcentral.com
North_Star_Classic.html

MISSOURI
October 7-9, 2022
Boonville, Missouri
Lake of the Ozarks Pigeon Club 
Swapper's Days
https://www.poultryshowcentral.com
Lake_of_the_Ozarks_Pigeon_Club_
Swappers_Days.html

October 22, 2022
Sedalia, Missouri
Missouri State Poultry Association 
Swap and Show
https://www.poultryshowcentral.com
Missouri_State_Poultry_Association.
html

October 22, 2022
Sedalia, Missouri
Missouri State Poultry Association 
Swap and Show
https://www.poultryshowcentral.com
Minnesota_State_Poultry_
Association.html

NEBRASKA
October 1-2, 2022
Norfolk, Nebraska
Nelson Alternative Livestock Auction
https://www.poultryshowcentral.com
Nelson_Alternative_Livestock_
Auction.html

November 12-13, 2022
Norfolk, Nebraska
Nelson Alternative Livestock Auction
https://www.poultryshowcentral.com
Nelson_Alternative_Livestock_
Auction.html

November 19-20, 2022
Lincoln, Nebraska
Nebraska State Poultry Association 
https://www.poultryshowcentral.com
Nebraska_State_Poultry_Association.
html

NEVADA
October 15, 2022
Reno, Nevada
Northern Nevada Poultry Fanciers 
Association Show
https://www.poultryshowcentral.com
Northern_Nevada_Poultry.html

NEW HAMPSHIRE
October 9, 2022
Deerfield, New Hampshire
New Hampshire Poultry Fanciers 
Annual Show
https://www.poultryshowcentral.com
New_Hampshire_Poultry_Fanciers.html

NEW JERSEY
October 8, 2022
East Brunswick, New Jersey
The Bayshore Variety Pigeon Club 
Young Bird Show
https://www.poultryshowcentral.com
Bayshore_Variety_Pigeon_Club.html

October 15, 2022
Augusta, New Jersey
Sussex Co. Poultry Fanciers
https://www.poultryshowcentral.com/
Sussex_County_Poultry_Fanciers.html
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November 5, 2022
East Brunswick, New Jersey
The Bayshore Variety Pigeon Club All 
Age Show
https://www.poultryshowcentral.com
Bayshore_Variety_Pigeon_Club.html

NEW YORK
October 1-2, 2022
Mumford, New York
Rochester Poultry Association
https://www.poultryshowcentral.com
Rochester_Poultry_Association.html

October 2, 2022
Schaghticoke, New York
Brunswick Grange Tailgate Swap
https://www.poultryshowcentral.com
Tailgate_Sale-Schaghticoke.html

October 9, 2022
Syracuse, New York
Yankee Fall Classic
https://www.poultryshowcentral.com
Yankee_Fall_Classic.html

October 9, 2022
Dryden, New York
Central NY Swap
https://www.poultryshowcentral.com
Central_NY_Swap.html

October 15, 2022
North Babylon, New York
Long Island Classic Young Bird Show
https://www.poultryshowcentral.com
Nassau_Suffolk_Pigeon_Club.html

November 5, 2022
North Babylon, New York
Long Island Classic Open Pigeon 
Show
https://www.poultryshowcentral.com
Nassau_Suffolk_Pigeon_Club.html

NORTH CAROLINA
October 13-23, 2022
Raleigh, North Carolina
North Carolina State Fair
https://www.poultryshowcentral.com
North_Carolina_State_Fair.html

October 29, 2022
Morganton, North Carolina
Friendship Poultry Club
https://www.poultryshowcentral.com
Friendship_Poultry_Club.html

November 5, 2022
North Carolina
Old English Game Bantam Club of 
NC   — Old English Jamboree
https://www.poultryshowcentral.com
Old_English_Bantam_Club_
Jamboree.html

OHIO
October 1-2, 2022
Greenville, Ohio
Dayton Fancy Feather Club
https://www.poultryshowcentral.com/
Dayton_Fancy_Feather_Club.html

October 7-9, 2022
Chillicothe, Ohio
Chillicothe Trade Days
https://www.poultryshowcentral.com
Southern_Ohio_Poultry_Association_
Swap_Meet.html

October 14-15, 2022
Mt Hope, Ohio
Mid Ohio Swap Meet
https://www.poultryshowcentral.com
Mid_Ohio_Swap.html

November 4-5, 2022
Mt Hope, Ohio
Mid Ohio Alternative Animal and Bird 
Sale
https://www.poultryshowcentral.com
Mid_Ohio_Swap.html

November 12-13, 2022
Columbus, Ohio
Ohio National Poultry Show
https://www.poultryshowcentral.com
Ohio_National.html

OKLAHOMA
October 8, 2022
Newcastle, Oklahoma
Newcastle Poultry Show
https://www.poultryshowcentral.com
Newcastle_Poultry_Show.html

October 9, 2022 
Newcastle, Oklahoma
Texas All Game Bantam Club — “The 
All Game Show“
https://www.poultryshowcentral.com
Texas_All_Game_Bantam_Club.html

October 29, 2022
Marietta, Oklahoma
Red River Bantam Club Show 
https://www.poultryshowcentral.com/
Red_River_Bantam_Club.html

November 5, 2022
Norman, Oklahoma
Canadian Valley Poultry Club Mega 
Show
https://www.poultryshowcentral.com
Canadian_Valley_Poultry_Club_Show.
html

November 12, 2022
Atoka, Oklahoma
All Bantam Fall Classic
http://www.poultryshowcentral.com
All_Bantam_Fall_Classic.html

ONTARIO
October 2, 2022
Mt. Forest, Ontario
All Ontario Fur & Feather Buy, Sell, 
Trade Day
https://www.poultryshowcentral.com
Ontario_Fur_Feather_Buy_Sell_
Trade_Day.html

October 15, 2022
Woodstock, Ontario
Woodstock Buy-Sell-Trade Day 
http://www.poultryshowcentral.com
Woodstock_Buy-Sell-Trade_Day.html

October 22-23, 2022
Milton, Ontario
Ontario Poultry Breeders Show
https://www.poultryshowcentral.com
Ontario_Poultry_Breeders_Show.html

November 25-26, 2022
Woodstock, Ontario
Specialty Breeders Pigeon Show 
https://www.poultryshowcentral.com
Specialty_Breeders_Pigeon_Show.html

PENNSYLVANIA
October 8, 2022
Lebanon, Pennsylvania
Lebanon Valley Poultry Fanciers
https://www.poultryshowcentral.com
Lebanon_Valley_Poultry_Fanciers.html

October 15-16, 2022
Dunbar, Pennsylvania
Uniontown Poultry and Farm Products 
Association 
https://www.poultryshowcentral.com
Uniontown_Poultry_Association.html

October 15 - December 30, 2022
Lebanon, Pennsylvania
Lebanon Valley Livestock Market & 
Exotic Animal Sale
https://www.poultryshowcentral.com
Lebanon_Valley_Livestock_Market.html
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October 17, 2022
Dunbar, Pennsylvania
Uniontown Poultry and Farm Products 
Association
https://www.poultryshowcentral.com
Uniontown_Poultry_Association.html

October 29, 2022
York, Pennsylvania
York County Poultry Fanciers
Association Annual Fall Show
https://www.poultryshowcentral.com
York_County_Poultry_Fanciers.html

November 13, 2022
Manchester, Pennsylvania
White Rose Pigeon Association 
Winter Old and Young Bird Show
https://www.poultryshowcentral.com
White_Rose_Pigeon_Association.html

November 20, 2022
Dunbar, Pennsylvania
Uniontown Poultry and Farm Products 
Association 
https://www.poultryshowcentral.com
Uniontown_Poultry_Association.html

RHODE ISLAND
October 16, 2022
Richmond, Rhode Island
Little Rhody Poultry Fanciers Annual 
Fall Show
https://www.poultryshowcentral.com
Little_Rhody_Poultry_Fanciers.html

SOUTH CAROLINA
October 12-23, 2022
Columbia, South Carolina
South Carolina State Fair
https://www.poultryshowcentral.com
South_Carolina_State_Fair.html

November 19, 2022
Clemson, South Carolina
Anderson Poultry Club Fall Classic
https://www.poultryshowcentral.com
Anderson.html

TENNESSEE
October 1, 2022
Cleveland, Tennessee
Flock Swap
https://www.poultryshowcentral.com
Flock_Swap.html

November 12, 2022
Lawrenceburg, Tennessee
Lawrence County Poultry Club Show
https://www.poultryshowcentral.com
Lawrence_County_Poultry_Club.html

November 12, 2022
Newport, Tennessee
Something to Crow About Fall Poultry 
Show
https://www.poultryshowcentral.com
Something_To_Crow_About.html

TEXAS
October 22, 2022
Abilene, Texas
Abilene Poultry Association Fall Show
https://www.poultryshowcentral.com
Abilene_Poultry_Association.html

October 27-29, 2022
New Caney, Texas
Harris County Fair Poultry Show
https://www.poultryshowcentral.com/
Harris_County_Fair_Poultry_Show.
html

November 5, 2022
Buffalo, Texas
CM4 Ranch Poultry Trade Days
https://www.poultryshowcentral.com
CM4_Ranch_Poultry_Trade_Days.html

November 19-20, 2022
Comanche, Texas
Comanche Crossroads
https://www.poultryshowcentral.com
Comanche_Crossroads.html

UTAH
October 13-15, 2022
Ogden, Utah
Utah Fancy Poultry Association
https://www.poultryshowcentral.com
Utah_Fancy_Poultry_Association_
Show.html

November 12, 2022
Tooele, Utah
Beehive State Poultry Classic
https://www.poultryshowcentral.com
Beehive_State_Poultry_Classic.html

VERMONT
October 9-November 7, 2022
Tunbridge, Vermont
Green Mountain Poultry Show & Sale
https://www.poultryshowcentral.com
Green_Mountain_Poultry_Show.html

VIRGINIA
November 19, 2022
Doswell, Virginia
Virginia Pigeon and Dove Show 
https://www.poultryshowcentral.com
Virginia_Pigeon_Dove_Assoc.html

November 19, 2022
Ruther Glen, Virginia
Virginia Poultry Breeders Association 
Fall Show
https://www.poultryshowcentral.com
Virginia_Poultry_Breeders.html

WASHINGTON
November 12, 2022
Stevenson, Washington
The Stevenson Poultry Classic
https://www.poultryshowcentral.com/
The_Stevenson_Poultry_Classic.html

WISCONSIN
October 1, 2022
Menomonie, Wisconsin
West Central Wis. Pigeon & Poultry 
Club “Red Cedar Showdown”
https://www.poultryshowcentral.com/
Red_Cedar_Showdown.html

October 1, 2022
Amherst, Wisconsin
PK Small Animal Swap & Flea Market
https://www.poultryshowcentral.com
PK_Small_Animal_Auction.html

October 1, 2022
Berlin, Wisconsin
Waushara County Swap
https://www.poultryshowcentral.com
Waushara_County_Fall_Swap.html

October 1, 2022 
Wautoma, Wisconsin
Waushara County Fall Swap
https://www.poultryshowcentral.com/
Waushara_County_Fall_Swap.html

October 8, 2022
Beaver Dam, Wisconsin
Beaver Pigeon and Bantam Poultry 
Show
https://www.poultryshowcentral.com/
Beaver_Pigeon_Bantam.html

October 8, 2022
Jefferson, Wisconsin
Beaver Pigeon and Bantam Poultry 
Swap
https://www.poultryshowcentral.com/
Beaver_Pigeon_Bantam_Poultry_
Swap.html

October 22, 2022
Amherst, Wisconsin
PK Small Animal Swap & Flea Market
https://www.poultryshowcentral.com/
PK_Small_Animal_Auction.html
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IF YOU'RE 
READING THIS, 
SO ARE YOUR 
CUSTOMERS.

ADVERTISE 
WITH US!
To advertise in 

marketplace, email
adinfo@ogdenpubs.com
or call 800-678-5779

marketpla ce

CONNECT 
ONLINE WITH 

BACKYARD 
POULTRY:

backyardpoultry. 
iamcountryside.com

PRESSURE COOKERS/CANNERS

SELF PRESERVATION  
FOR YOUR GENERATION AND THE NEXT

Designed & Manufactured 
IN THE U.S.A. SINCE 1930DOES

NOT USE

GASKETS
Visit  

www.allamerican1930.com
to find an online retailer  

or call us direct at 920-682-8627

Stacked with
Flavor

 Stacked with
Flavor
DISCOVER A

 delicious passpor t
TO A NOURISHING, 

ANTI-INFLAMMATORY LIFESTYLE
Call 970-392-4419 or visit Shop.IAmCountryside.com
Promo code: MBPPAMZ2

1

An Anti-Inflammatory Cookbook With 

Dairy-Free, Grain-Free & Low-Sugar Recipes

SHAWNA CORONADO

$24.
95

ITEM #9490
$24.

95

Prima 
Heat Lamp

RUGGED, RELIABLE 
AND SAFER!

Contact us for FREE catalogs! FREE Shipping on qualified orders!
Premier1Supplies.com • 800-282-6631

®

Carbon Fiber 
Heaters

For sites that need 
heat spread over  

a wider area.
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ADVERTISE WITH US!
To advertise in marketplace, email

adinfo@ogdenpubs.com
or call 800-678-5779

Want Healthy Trees?
CHICKEN SOUP 
FOR THE SOIL®
Loaded with nutrients for higher 
quality fruits and vegetables!
• Fruit trees

TREE SECRET®
Feed your trees and create a 
lush paradise around the yard!
• Evergreen & Deciduous trees

DR. JIMZ VELVET 
GREEN LAWN FOOD®
Perfectly baqlanced lawn fertilizer 
for healthy soil and lawns!

When the leaves start to fall, its the best time to feed your trees. 
This is when they pull in nutrition and get ready for next year. 

www.DrJimZ.com   •   208-602-2844   •   933 N Kings Rd. Nampa, Idaho 83687

Don’t Forget Your Lawn!

Grow Higher Quality 
Fruits & Vegetables!

www.DrJimZ.com   •   888-394-4454   •   Free Shipping - This Stuff Works!

AdorStore
Automatic Doors for Chickens

Guineas, Ducks, Peacocks & Turkeys

Rugged Galvanized Steel
Direct sprocket drive - locks shut
1 year warranty
Complete and Ready to screw to wall
Does NOT need electric/solar
Runs a full year or more on a battery
Free battery included
Ideal for remote location
Manual over-ride & status indicator
Can be mounted inside or outside
Remote operation compatible with 
      wifi and home automation
Free shipping (excluding Canada and Turkey Door)

opens at sunrise
closes at sunset

(adjustable)

Allogic Inc/AdorStore
P.O. Box 217

New Ulm, TX 78950

Call or Order Online
832-444-0192 (voice or text)
email: info@adorstore.com

www.adorstore.com

Made in USA

3 Door Sizes (opening)

12.5”W x 20”H (Turkey)
10.5”W x 13”H (Chicken)

10.5”W x 9”H (Mini)

Shown with optional Canopy
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Order by calling 970-392-4419 or visit 
Shop.IAmCountryside.com

PROMO CODE: MBPPAMZ2

THIS SET INCLUDES

The Best of Mother Earth News Collector Series,  
1st Edition
This 192-page collectors guide is filled from cover to cover 
with beautiful color photographs, detailed step-by-step 
illustrations for building projects, valuable resources, easy-
to-follow recipes, and more. Learn how you can turn that 
unused grain bin into a perfect house, backyard retreat, 
storage shed, and more. 

The Best of Mother Earth News Collector Series,  
2nd Edition
With over 45 articles covering 160 pages, this is the 
ultimate guide to self-sufficiency. It features a range of 
topics, such as making solar stills, perfecting homemade 
cream cheese and sour cream, and learning to make your 
own potting soil. This issue will help you dream up new 
and exciting projects for the year to come!

The Best of Mother Earth News,  
3rd Edition
Mother Earth News has compiled more than 45 articles 
into The Best of Mother Earth News to help guide you 
through whatever project you’re currently tackling or that 
you plan to take on in the future. From learning how to 
grow an aquaponics aquaculture to building a beehive and 
keeping bees, this issue is here for you.

The Best of Mother Earth News,  
4th Edition
Whether it’s learning how to organize your homestead, 
manipulate your microclimate, or build your dream log 
home, the information in this issue will help you take the 
next step. Inside, you’ll read articles that help you choose 
the right birds for the meat market; adopt a beehive for 
your backyard; prepare your homestead with the latest 
emergency products; and so much more!

The Best of Mother Earth News,  
5th Edition
From articles on starting a small business and selling your 
homestead products to learning how to build a solar-
powered generator and efficiently heating your home, this 
issue has it all. Whether you’re looking for a project to start 
or for guidance on finishing a current one, you can find all 
that and more in this issue!

No matter where you are on the sustainable lifestyle journey, The Best of Mother Earth News 
Collection Set is packed with information that’s relevant and helpful. Featuring hundreds of 
our top articles from years past, it won’t take long for you to find the inspiration for your next 
project or the guide you have been needing to upgrade your homestead. With such a wide 
array of topics covered, there truly is something for everyone in this illustrious set.

Item #11204     $39.99

THE BEST OF

COLLECTION
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Advertise in the Backyard Poultry Breeders Directory or Classifi ed Section    
Call 866-848-5416 or e-mail croberts@ogdenpubs.com

(Approval of an ad does not constitute an endorsement.)

FREEDOM RANGER

Pennsylvania  

FREEDOM RANGER HATCHERY,  INC , 
187 N. Windy Mansion Rd.,  Reinholds,  PA 
1 7 5 6 9 .  7 1 7 - 3 3 6 - 4 8 7 8 ,  Fa x : 7 1 7 - 3 3 6 - 3 7 1 1 .
sales@freedomrangerhatchery.com www.freedomrang-
erhatchery.com Black & Red Freedom Ranger chickens 
and gray Kosher King broiler chicks. Non-GMO option.

GAME BIRDS

Indiana

WOODSIDE AVIARY, James Kotterman, Peru, Indiana. 
765-985-2805. PHEASANT ENTHUSIASTS check this 
out! Displaying full color the Golden Pheasant, Ghigi 
Golden, Peach Golden, Lady Amherst, 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 Bobwhite Quail 
Eggs, 25/$50. Chukar Partridge Eggs, 20/$50.  Postpaid.

ICELANDIC

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

JERSEY GIANTS

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).

VARIOUS

Alabama  
VALLEY FARMS HATCHERY, Ryan Kelsey, PO 
Box 2201, Muscle Shoals, AL, 35662. 256-314-2282. 
www.val leyfarmshatchery.com sa les@val ley
farmshatchery.com Chickens, Bantams, Ducks, Geese, 
Turkeys, Guineas, and More!. Hatching all breeds weekly. 
NPIP Certifi ed. Hatching/Shipping weekly.

Illinois

CHICKEN SCRATCH POULTRY, Larry & Angela 
McEwen, 14025 Cty Rd 975 E, McLeansboro, IL 62859. 
618-643-5602. larry_angie@chickenscratchpoultry.com
www.chickenscratchpoultry.com Coronation Sussex, 
Light Sussex, Lavender  Orpington, Chocolate Orpington, 
Jubilee Orpington, Black Orpington, Black Copper 
Marans, Blue Copper Marans, Blue Laced Red Wyandotte, 
Crested Cream Legbar, Welsummers, Blue Ameraucana, 
Black Ameraucana, Rumpless Araucana, Olive Egger, 
Ayam Cemani, Maline, Silkies.

VARIOUS

Iowa

COUNTY LINE HATCHERY, 2977 Linn Buchanan Rd., 
Coggon, IA 52218. 319-350-9130, Find us on Facebook: 
County Line Hatchery. Rare and fancy peafowl, guineas, 
chickens, ducks, turkeys, geese, bantams and more. 
Featuring Showgirls and Silkies. Most economical and 
diverse poultry assortment available.

Maryland

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  

HOFFMAN HATCHERY, INC. PO Box 129, Gratz, 
PA 17030. 717-365-3694. www.hoffmanhatchery.
com Chicks, turkeys, ducklings, goslings, guineas, 
gamebirds, bantams, equipment. FREE CATALOG

Wisconsin

SUNNYSIDE HATCHERY, Beaver Dam, Wisconsin. 
920-887-2122. Shipping to North Central U.S.
only. Jumbo broilers, Leghorns, Blacks, Browns,
Reds, Rangers, Rainbow Eggers, Barred Rock,
Rhode Is land Reds,  Turkeys & Ducklings.
www.sunnysidehatchery.com New for 2022 —
Additional Heritage Breeds & Bantams.

Advertise in the next      

issue of BACKYARD POULTRY       

Call 866-848-5416 to get 

rates and deadline dates 

croberts@ogdenpubs.com

WATERFOWL

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.  

Minnesota

JOHNSON'S WATERFOWL 36882  160th Ave. NE 
Middle River, Minnesota 56737 218-222-3556 web- 
site- www.johnsonswaterfowl.com Breeds: White or Buff 
Africans, Giant Pekins, Silver Appleyards, Saxony, Black 
or Blue Magpies, Black, Blue, Mallard, White, Penciled 
and Emery Penciled Runners, White, Grey, Pastel, Snowy, 
Penciled, Black Bibbed and Blue Bibbed Calls.

BOOKS

"RAISING PIGEONS" by Tony Patti. $19.95 free 
shipping (US only). Send check or money order to 
Tony Patti, 95 River Road, Preston, CT 06365 Contact              
sfhelmet16@outlook.com

EGG CARTONS

THE EGG CARTON STORE Modern service and 
speed, old world quality and value. Over 40 years of egg 
packaging and marketing expertise! Egg Cartons | Filler 
Flats | Beautiful Colored Cartons | Poultry Supplies Call for 
GREAT wholesale / pallet quantity pricing! 866-333-1132
FREE SHIPPING on all cartons and fi ller fl ats.
WWW.EGGCARTONSTORE.COM

FREE

SOON Church/Government Uniting, Suppressing 
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.

POULTRY SUPPLIES

Flat Rate Shipping — Just $8.95
Excludes Cabinet Incubators, Brooders, & Vaccines

(614) 595-8608
CluckAndCrow@reagan.com

TwinCityPoultrySupplies.com/store

TwinCity
Poultry 
Supplies

Hakes’

BREEDERS/CLASSIFIEDS
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1. NBOERZ REYUTK bronze turkey

2. ENSVTRAE veterans

3. OCSPO FOR TOSROP coops for troops

4. EITNRW CRSEEU winter rescue

5. SUDOWNBON snowbound

6. WRLEFOAWT waterfowl

7. CMYVSOU KCUDS muscovy ducks

8. ARSMDALL mallards

9. REOANVCUV Vancouver

10. SLPLRIA FO LOTPUYR Pillars of Poultry

11. OLD OKIGNMD Old Kingdom

12. SRUOITCINBAE Incubatories

13. NIAONMA Nanaimo

14. NACDAA Canada

15. EXS NLKI ORSSESC sex link crosses

16. Z SOERCMOOMHS z chromosomes

17. ORWBN OHERNSGL brown leghorns

18. MLUNOBICA NDWEATOTY Columbian Wyandotte

19. OOUCCK NRAMSA Cuckoo Marans

Name:_____________________________________________________Date:_______

WordJumbleAugust/September2022

Word Jumble
Have fun solving this word search! Most of the words are found in this issue of Backyard Poultry. 

Answer Key

just f or fun

1. NBOERZ REYUTK _________________________________________________________________________

2. ENSVTRAE ______________________________________________________________________________

3. OCSPO FOR TOSROP _______________________________________________________________________

4. EITNRW CRSEEU __________________________________________________________________________

5. SUDOWNBON ____________________________________________________________________________

6. WRLEFOAWT ____________________________________________________________________________

7. CMYVSOU KCUDS _________________________________________________________________________

8. ARSMDALL ______________________________________________________________________________

9. REOANVCUV ____________________________________________________________________________

10. SLPLRIA FO LOTPUYR _____________________________________________________________________

11. OLD OKIGNMD __________________________________________________________________________

12. SRUOITCINBAE __________________________________________________________________________

13. NIAONMA ______________________________________________________________________________

14. NACDAA ______________________________________________________________________________

15. EXS NLKI ORSSESC _______________________________________________________________________

16. Z SOERCMOOMHS ________________________________________________________________________

17. ORWBN OHERNSGL _______________________________________________________________________

18. MLUNOBICA NDWEATOTY __________________________________________________________________

19. OOUCCK NRAMSA ________________________________________________________________________

Name: _____________________________________________________ Date: _______

Word Jumble August/September 2022
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Show us your art skills by coloring this turkey!
Enjoy this coloring page! 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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A colorful selection of art submitted by our readers!

just f or fun

1. Cyril Doherty, Age 9

2. Sam Horton, Age 9

3. Cordelia Dyson, Age 10

4. Racquelle, Age 5

5. Josie, Age 4

1   2

4 5

Promote feed and water intake during stress and recovery

Support healthy inflmmatory response 

Improve gut health & well-being

Discover the benefits of Backyard Boost® Defense 
supplement to manage stress in your flock!

DEFEND YOUR FLOCK

3



For more information, visit:

Promote feed and water intake during stress and recovery

Support healthy inflmmatory response 

Improve gut health & well-being

Discover the benefits of Backyard Boost® Defense 
supplement to manage stress in your flock!

WWW.BACKYARDBOOST.CO 

DEFEND YOUR FLOCK



2023 Chicks

PRE-ORDERS FOR 

SPRING CHICKS OPEN

EARLY NOVEMBER

Defining Quality
for Generations

SCAN TO REQUEST A FREE CATALOG

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. 

McMurrayHatchery_2022FP_BYP.indd   1McMurrayHatchery_2022FP_BYP.indd   1 8/16/22   5:41 PM8/16/22   5:41 PM


