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provided through a pressure-regulated drip system. After the chickens are moved outside at three to four weeks
of age, Mike swings the hog panels up, allowing him to shovel the bedding into a gutter. He tries to allow the pen
to sit empty at least a few days between batches.

Mike said the brooding system has worked well and that death loss has averaged 10 percent. Daily chores for
1,200 chicks require no more than 15 minutes. He is considering adding similar brooders to the dairy barn as

his business grows, but also fears disease problems. Another option would be developing skid-mounted pasture
brooders that, after the heating units were removed, could double as portable growing facilities that would shelter
the birds throughout their lives on the farm.“We wouldn’t have to transfer the birds from brooder to pasture, and
it would be cleaner because we could give the chicks access to the outdoors almost from the start,” Mike said.

Pasture

The pasture production season starts in late May and ends in early October. The pasture chickens are kept on
roughly one-third of the farm’s 60 acres of pasture each year, with the production area in a three-year rotation.
The birds provide fertility and insect control that are also important to the farm’s expanding beef cow-calf grazing
program.“I want to have a holistic farming system that is good for the earth and produces good quality food for
my family and our customers,” Mike explained. He said he needs to learn more about managing broilers, laying
hens, turkeys, cattle, and hogs in a system that provides natural pasture fertility and parasite control.

Housing

Mike’s first experience with pasture accommodations was with an 8 ft by 12 ft movable pen made with an oak
frame and steel sides that he moved at least daily. “It weighed about 300 pounds, and it just about broke your back
to move it,” he recalls.

After some trial and error, he settled
on pasture cages made of cattle and
hog panels. Two 16-ft wire cattle
panels are bowed over a pair of 2 ft by
4 ft frames spaced 12 feet apart. Hog
panels are placed on the other two
sides, with chicken wire preventing
birds from escaping through gaps in
the panel wires. About half of the side
and roof area is covered with a tarp.
Positioning the pens so that the tarp is
to the windward side has prevented the
hoop houses from being turned over
in even the highest winds, Mike said.
The structure, which weighs about 125
pounds and requires less than $100 in

materials, can be moved by hand with  The Hansens’ pasture shelter consists of wire cattle panels covered with a tarp. It is
a dolly. designed to be moved to new pasture weekly, rather than daily.

Although this pen was easier to move than the wooden pens, Mike grew dissatisfied with the labor requirements
and relatively poor growth performance with the cage production method. In 2002 he changed to a modified
free-range system, enclosing the chickens within about 8,000 square feet bounded by electrified poultry netting.
Mike positions five pasture cages within the enclosure, creating shelter and pasture for more than 1,000 birds.
With the chicken wire removed, the birds are free to move to and from the structures by stepping through gaps in
the wire panels. The netting and panel shelters are moved to a new area of pasture about once a week, although
Mike also shifts the shelters a few feet every day or two to prevent manure buildup. Drinking water is piped from
the farmstead to the pasture, with water containers placed on low wagons that can be moved with the enclosure.



Feed containers are placed in the shelters, and Mike also sprinkles some feed in the pasture to encourage pecking
and grass consumption. He can tend a thousand birds in 10 or 15 minutes, with the weekly moves of the enclosure
requiring about an hour.“We found that letting them run free improved their health and demeanor, and it’s less
labor by far;” Mike said. The extra exercise may be slightly reducing weight gains, but grass consumption has
increased. Mike asserts that dark meat quality has improved with the change. He said death losses on pasture have
declined to less than five percent with the move to the free-range system, as the birds do not peck at each other
nearly as much. Other than an occasional hawk attack, predators have not been a problem.

In early 2004 he was thinking about modifying the pasture cages to provide more shelter. One problem stems
from the fact that the Cornish Cross meat chickens do not roost.“Right now they’re on the ground, and they get
wet and cold. I think that’s costing us some weight gain,” Mike explains. He envisions a structure elevated on
skids with slotted plastic floors that could keep the birds warmer and drier. These structures could also serve as
brooders, allowing the chickens to be associated with one building during their entire, eight-week life span on the
farm. Mike believes that with proper management, the farm will be able to consistently keep death losses at five
percent from arrival to departure.

Processing

Mike takes his chickens to a USDA-inspected plant

in northeastern Iowa. He built a trailer capable of
hauling 1,200 birds housed in four-tier wire cages, and
hauls them behind his pickup truck on the four-hour
trip to the plant. The dressed chickens, which average
about four pounds, are quick-frozen at the processing
plant. Primarily because of liability concerns, Mike
does not sell any fresh chicken. The farm has a freezer
with a capacity of 1,500 dressed chickens, and any
additional inventory is placed in rented cold storage
space. Mike said it is important to have a year-

round inventory to meet the needs of restaurant and
grocery store customers. In early 2004 he purchased
a different truck and was looking for a larger flatbed
trailer to go with it. With redesigned transport pens,

Mike Hansen was building trailer cages capable of hauling 2,000 he plans on hauling up to 2,000 chickens to the
chickens on the four-hour trip to his processor. Processor.
Marketing

‘While Mike strongly believes that marketing holds the key to success for his poultry enterprise, he lamented the
farm’s “lackluster” performance in this area.“That has been the fault of working off the farm,” he said. With Gifts
From the Good Earth located in a rural area, efforts to market locally have not been very successful. Only about
ten percent of marketing revenues come from on-farm sales, and the Hansens gave up on farmers’ markets because
of the time involved. They sell some chicken to a few natural foods stores in the area, but Mike does not like to
spend time delivering product.“There are scattered people in rural Wisconsin who care about what they eat, but
you have to get to the larger cities to make sales,” he asserted.

Radio advertising drew very few customers. They developed a sales brochure that has brought in some business.
Mike has gained several larger restaurant accounts. However, Internet sales to individuals through the Gifts From
the Good Earth web site were producing more than 60 percent of the farm’s revenues in early 2004. About 70
percent of total sales are shipped in dry ice via multi-day ground or overnight delivery services.“Our main focus is
now on the web site,” Mike said.“We’re part of the ‘new economy’ Our storefront is the world.”
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Mike designed his own shipping boxes by cutting two-inch thick polystyrene into panels that can be made into
boxes capable of holding up to 12 dressed chickens. Each box requires about $4 in materials and 10 minutes to
make. Mike reports very few problems with shipping products to both coasts, and even as far away as Guam. He
dislikes the labor and mess involved with making the boxes and is working with a company that will be able to
do the job for him. The farm can offer overnight ground delivery to Chicago and Minneapolis at a cost of $15 for
a 30-1b. box.“Shipping can add 25 to 50 percent to the cost of small orders, even though we don’t build any profit
into the shipping,” Mike said.

Mike said he wants to keep his prices within the reach of average
families with kids.“We want to provide a reasonable price so that
people like us can buy our products,” he explains.“If I'm going to
be successful at this, I have to produce the highest-quality product
I can, and I have to get it to the customer at or near the price

they see in the local store. At that point, the convenience of the
delivery swings the sale our way.”

In the late 1990s, the Hansens priced chicken at $1.79 a pound,
plus shipping. But their calculations indicated production costs
at $1.75/Ib., a figure that includes depreciation, but not family
labor. With a moderate salary figured in, the breakeven was closer
to $2.35.“I called our customers and said that because the price
wasn’t sustainable, we were raising it. That day we sold 700
chickens,” Mike describes. In early 2004, the standard price on the
web site was $2.89/1b.

With a new, USDA-inspected locker plant scheduled to open
nearby in 2004, the Hansens formed a limited liability corporation
with a neighbor to operate an expanded pasture-raised, organic
and “natural” beef business. They also plan to offer more pastured
- pork and sell more eggs. Gifts From the Good Earth counts

L g ","- & about 250 customers, including about a hundred “regulars” who

In addition to chickens, the Hansens grow turkeys in  Purchase products at least four or five times a year, Mike said.“The
brooding areas constructed within an old dairy barn. trick is to turn the other 150 into regular customers.”

He is targeting the Chicago restaurant market, and envisions working with a warehouse that could provide central
storage for several customers, thus limiting the number of delivery trips he’d need to make. Mike said his business
may be capable of netting $80,000 per year in profits from chicken sales alone, with the other enterprises adding
to that bottom line. He said hiring labor and contracting production to other farms are possibilities if such moves
allow Gifts From the Good Earth to operate at a scale that allows Mike to continue with his goal of full-time
farming.

Labor

“We’re fanatical about labor efficiency. We constantly analyze how long it takes to do things,” Mike explains. When
he worked off the farm, Mike was able to handle chicken chores in both the brooder pen and the pasture cages in
25 minutes. He calculates that each chicken requires 3.5 minutes of work to raise, not counting marketing labor
or work done on special farm projects.“I feel I can raise 5,000 birds without breaking a sweat,” Mike said. If the
markets for his chickens continue to grow, he figures it may be possible to raise 20,000 meat chickens a year with
about half-time labor.“Our production model has been based on 20,000 birds a year since day one,” he explained.
Mike intends to spend more time on marketing and business management now that he is not working off the
farm.“I'm spending three or four hours a day at the desk doing business work,” he explained.“I’'m the kind of
person who loves having 12 things to do at one time. Not everyone is like that.”



Finances

In 2003, the farm grossed about $40,000
from the equivalent of about one full-
time labor unit. During their first nine
years of operation, the Hansens grossed
a total of about $120,000, and did

not draw any money for family living.
“We didn’t want to risk everything by
jumping in with both feet,” he explained.
“We wanted to slowly build something
that was sustainable.” Mike said he has to
work harder at scaling up the business
now that he is not working off the farm.
He and Debra, an accountant, have put
together a business plan that calls for
growth and provides some family living
from the farm.In a typical year, with

no major death losses, Mike said the

business can clear about $2 per bird
above production costs to pay for family
labor and management. He believes net
profits in the $3-$4/bird range are possible
with better production management at a
larger scale.

An old dairy barn is home to chicks for the first four weeks until they are ready to
g0 out on pasture.

Words of advice

Mike said his goal is to increase the size and efficiency of his business to give Debra the option of quitting her
off-farm job. However, he urges poultry producers to start small. The Hansens began with 50 chickens, and did
not reach 1,000 birds until several years later. Prospective producers should first study the market.“Get a feel for
how many birds you can sell before you buy the chicks,” Mike said. Even if there is large market potential,“don’t
produce more birds than you are comfortable raising.” And, he added,“Never stop learning. Once we think we
have a good idea implemented, we begin evaluating how we could have done it better.”
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Select the Best Alternative

BEST

ALTERNATIVES

Rank the following marketing, processing and poultry management options with a score of 1 to 3 where 1 = no,
2 = somewhat, and 3 = yes. Add the numbers up and look for the alternative with the highest score. That
alternative may make the most sense for you and your family. Get input from others who will be involved in

the growing, managing, processing, and marketing of your flock, so that the choice you make has the support of
those around you. We recommend contacting ATTRA for a copy of Growing Your Range Poultry Business:An
Entrepreneur’s Toolbox. This publication offers a decision-making tree for poultry marketing and processing that

can help you further evaluate opportunities.

MARKETING

Rank the following with a score of | to 3 where:
I =no 2 = somewhat 3 =yes

CONTRACT
MARKETING
(integrator)

INTERMEDIARY
MARKETING
(retailers,
wholesalers)

DIRECT
MARKETING
(farmers’ market,
subscription,
or CSA buyers)

Do you farm near buyers associated with this
marketing alternative?

Do you have the skills to market under this alternative?

Can someone perform the labor/marketing work that may
be required under this alternative?

Can you satisfy legal obligations associated with this
alternative?

Do you have few competitors for this market?

Will this alternative require little or no promotion/
advertising?

Does this alternative promise price premiums?

Is this alternative compatible with your values?

Will this alternative help you reach goals?

Does your family support this alternative?

TOTAL SCORE
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PROCESSING

Rank the following with a score of | to 3 where:
I =no 2 = somewhat 3 =yes

ON-FARM
MANUAL

ON-FARM
MOBILE

OFF-FARM
CUSTOM
HIRE

Do you have the resources needed? (Nearby facility or
own site, building, water, equipment, skills, finances)

Can you satisfy the legal obligations (construction, health,
licensing) associated with this processing alternative?

Does this alternative create marketing flexibility (allow you
to market off-farm or out-of-state)?

Is this alternative financially feasible?

Is this alternative compatible with your values?

Does this alternative help you reach goals?

Does your family support this alternative?

TOTAL SCORE
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MANAGEMENT

Rank the following with a score of | to 3 where:
I =no 2 = somewhat 3 =yes

INDUSTRIAL

TRADITIONAL

DAY-
RANGE

DAILY

MOVE | ORGANIC
PENS

Do you have the resources? (land, building, water,
equipment, skills, finances)

Can you satisfy legal obligations (construction
permits, licenses)?

Does this alternative generate marketing flexibility?

Does this alternative provide income security?

Does this alternative complement other enterprises?

Is this alternative compatible with your values?

Does this alternative help you attain goals?

Does your family support this alternative?

Can you easily exit poultry production under this
alternative if you choose to do so?

Can you salvage equipment and other investments
necessary under this alternative should you choose
to exit poultry production?

TOTAL SCORE
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YOUR
PLAN

Enterprise plans can help make your idea a success. By mapping out your poultry enterprise ideas, explaining
them on paper, and developing a budget, you and your family will be in a better position to make it really work.
An enterprise plan will be invaluable if you intend to secure financing for new equipment or if you are interested
in developing cooperative marketing and processing relationships. An enterprise plan can help you spot problems
on paper before investing time, money, and other resources. Last, but not least, an enterprise plan is a permanent
record of your goals, projected output, sales estimates, and financial returns. In other words, an enterprise plan
serves as a monitoring tool from which to evaluate the enterprise once up and running. Are you meeting your
goals? Are your birds performing as expected? Are sales materializing? If not, why not?

Below are some questions to help you develop a poultry enterprise plan. Answer these questions for the
marketing, processing, and management alternatives you’ve chosen. Use your answers to these questions to
begin writing a plan for your poultry enterprise. Be sure to look up CIAS’ Generic Poultry Enterprise Budget and
NCAT’s Growing Your Range Poultry Business:An Entrepreneur’s Toolbox in Resources.

Marketing

‘Who are your customers?

‘What do they want?

‘Where do your customers shop: farmers’ market, retail outlet, other?
Do you have any competitors?

How will you advertise products and reach customers?

‘What are your legal handling obligations?

How will you deliver your products?

What will your products sell for ($)?

How much do you expect to sell (sales volume)?

How much income do you expect to earn from poultry product sales (gross)?

Processing On-farm

How many eggs and birds will you process each season?
Will you process manually or mechanically?

‘Where will you set up your processing facilities?

‘What type of equipment and supplies will you need?
‘Where will you get your equipment and supplies?
‘What will equipment and supplies cost?

How much time will it take to process eggs and birds?
Will you have help?

How much will you spend on labor?

‘What type of permits and inspections will be required?
How will you store products?

Processing Off-farm
Is there a custom processor located near by?
Will this processor:
Handle the species you plan to market?
Use your recipes or labels?
Handle birds year-round?
Perform ethnic slaughter?
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Processing Off-farm (continued)

Is the processor inspected at the federal or state level?
Is the processor custom exempt?

Is the processor certified organic?

Does the processor require a minimum?

‘What are the processor’s fees?

‘What type of packaging is offered?

Production

‘What type of management system is compatible with your market?

Will this management system allow you to operate year-round or seasonally?
How will you control disease and manage mortalities?

Will you enjoy this type of management?

Does this management system complement other enterprises on the farm?
How much land is required?

‘What type of buildings will be needed?

‘What type of equipment and supplies will be needed?

Do you have the physical resources to manage your birds this way?

If not, how will you acquire these resources?

Finances

How much money do you want to generate from the poultry enterprise?

‘What will your total start-up expenses total for buildings, equipment, and supplies?

‘What will your annual operating expenses total for marketing, processing and production?
‘What is your expected gross income/sales revenue?

‘What is your expected net return/profit?

Do you have good financial records?

How much can you afford to invest in the enterprise?

How much price variability are you comfortable with?

Do you need to generate cash from the enterprise year-round?
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RESOURCES

AGENCIES AND ORGANIZATIONS

Agricultural Technology Transfer for Rural Areas
(ATTRA), PO Box 3657, Fayetteville, AR 72702.
(800) 346-9140. www.attra.ncat.org.

American Pastured Poultry Producers Association
(APPPA), PO Box 1024, Chippewa Falls, W1 54729.
(715) 667-5501. grit@apppa.org. www.apppa.org.

American Poultry Association (APA), PO Box 2209,
Mango, FL 33550-2209. (508) 473-8769.
www.amerpoultryassn.com.

Animal and Plant Health Inspection Service (APHIS),
USDA. www.aphis.usda.gov.

Broiler and Egg Association of Minnesota,
108 Marty Dr., Buffalo, MN 55313. (763) 682-2171.
www.minnesotaturkeys.com/beam.html.

Center for Integrated Agricultural Systems (CIAS),
University of Wisconsin, College of Agricultural and Life
Sciences, 1450 Linden Drive, Madison, WI 53706.

(608) 262-8018. www.cias.wisc.edu.

Department of Animal Science, Michigan State
University, 1290 Anthody Hall, East Lansing, MI
48824-1225. (517) 355-8383. www.ans.msu.edu.

Department of Animal Science, University of Minnesota,
205 Haecker Hall, 1364 Eckles Ave., St.Paul, MN 55108-
6118. (612) 624-3237. www.ansci.umn.edu.

Department of Animal Sciences, University of
Wisconsin, Room 256, 1675 Observatory Dr., Madison,
WI 53706. (608) 263-4300. www.ansci.wisc.edu.

Farmers Legal Action Group, Inc. 360 N. Robert St.,
Ste. 500, St. Paul, MN 55101-1109. (651) 223-5400.
www.flaginc.org.

Food and Drug Administration (FDA), 5600 Fishers Ln.,
Rockville, MD 20857-0001. (888) 463-6332.
www.fda.gov.

Michigan Allied Poultry Industries Inc., 5635 Forest
Glen Drive SE, PO Box 242, Ada, MI 49301-9111.
(616) 676-5593. gehouse@comcast.net.

Michigan Department of Agriculture, PO Box 30017,
Lansing, MI 48909. (800) 292-3939.
www.michigan.gov/mda.

Michigan Integrated Food and Farming Systems
(MIFES). 115 Manley Miles Bldg, 1405 S. Harrison Rd.,
East Lansing, MI 48823-5243. (517) 432-0712.
www.miffs.com.

Michigan Turkey Producers, 2140 Chicago Dr.,
Wyoming, MI 49509. (616) 245-2221.
michiganturkey@novgate.com.

Midwest Organic and Sustainable Education Service
(MOSES), PO Box 339, Spring Valley,WI 54767.
(715) 772-3153. www.mosesorganic.org.

Midwest Organic Services Association (MOSA),
PO Box 344, Viroqua, WI 54665. (608) 637-2526.
mosa@mosaorganic.org.

Midwest Poultry Federation, 108 Marty Drive,
Buffalo, MN 55313. (763) 682-2171.
theresa@midwestpoultry.com

Hosts annual, regional poultry convention.

Minnesota Department of Agriculture (MDA),
625 N.Robert St., St. Paul, MN 55155.
(651) 201-6000. www.mda.state.mn.us.

Minnesota Food Processing Program, Ag Marketing
Services Division (MDA). (651) 201-6007.
www.mda.state.mn.us/dairyfood.default.htm.

Meat, Poultry and Egg Inspection Program (MDA).
(651) 201-6027. www.mda.state.mn.us/dairyfood.
default.htm.

Minnesota Turkey Research & Promotion Council/
Minnesota Turkey Growers Association,

108 Marty Drive, Buffalo, MN 55313. (763) 682-2171.
info@minnesotaturkeys.com
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AGENCIES AND
ORGANIZATIONS (continued)

National Contract Poultry Growers Association.
1592 Haw Branch Rd., Sanford, NC 27330.
(888) 787-9813. www.nationalcpga.com.

Organic Materials Review Institute (OMRI). Box 11558,
Eugene, OR 97440. (541) 343-7600. info@omri.org.
WWW.Omri.org.

Sand Hill Preservation Center, 1878 230th St., Calamus,
IA. 52729. (563) 246-2299. sandhill@fbcom.net.
www.sandhillpreservation.com.

USDA, Agricultural Marketing Service (AMS), Poultry
Programs, 1400 Independence Ave., Washington, DC
20250. (202) 720-4476. www.ams.usda.gov.

USDA, Food Safety and Inspection Service (FSIS),
Washington, DC 20250-3700. (888) 674-6854.
www.fsis.usda.gov.

USDA, Grading Branch, Agricultural Marketing Service,
STOP 0258, Room 3938 South, 1400 Independence Ave.
SW.,Washington, DC 20250. (202) 720-3271.
www.ams.usda.gov/poultry/grading.

USDA, National Organic Program (NOP). Room 4008-
South Building, 1400 Independence Ave. S.W.,
Washington, DC 20250-0020. (202) 720-3252.
www.ams.usda.gov/nop.

USDA, Sustainable Agriculture Research and Education
(SARE). North Central Region Office. University of
Nebraska-Lincoln, 13-A Activities Bldg. Lincoln, NE
68583-0840 Bill Wilcke, Coordinator (402) 472-7081.
WWW.sare.org.

Wisconsin Association of Meat Processors, PO Box 505,
Bloomington, WI 53804. (608) 994-3173.
WWW.Wi-amp.com.

Wisconsin Department of Agriculture, Trade and
Consumer Protection, 2811 Agriculture Dr., Madison, W1
53718. (608) 224-5100. www.datcp.state.wi.us.

PUBLICATIONS

Budgeting, Enterprise Planning
and Recordkeeping

Building a Sustainable Business. DiGiacomo, Gigi,
Robert King, and Dale Nordquist. MISA. 2003. Available
from MISA or SARE (see Agencies and Organizations).

Consumer Preferences for Organic/Free-Range
Chicken. Liz Neufeld. Agricultural Marketing Resource
Center, Department of Agricultural Economics, Kansas
State University. 2002 (reviewed). Available from
Department of Agricultural Economics, 342 Waters Hall,
Kansas State University, Manhattan, KS 66506-4011.
(785) 532-6702. www.agecon.ksu.edu.

Direct Marketing Profits ... Direct Marketing
Poultry Enterprise. 2002. Dennis Day, Rod
Carlyon, and Dean Dyck. Agriculture, Food and Rural
Development. Available from Alberta Government,
J.G. O’Donoghue Building, 7000 113th St., Edmonton,
ABTGH 5T6, Canada. (800) 292-5687.
www.agric.gov.ab.ca.

Generic Poultry Enterprise Budget. Version 1.32.
CIAS. N.D. Available from CIAS (see Agencies and
Organizations).

Growing Your Range Poultry Business: An
Entrepreneur’s Toolbox. Anne Fanatico.

National Center for Appropriate Technology (NCAT).
2002. Available from ATTRA (see Agencies and
Organizations).

Recordkeeping. Dan Bennett. Grit. American
Pastured Poultry Producers Association (APPPA).
Issue 28. 2003. Available from APPPA (see Agencies
and Organizations).
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PUBLICATIONS (continued)

Day-range/Free Range

Day Range Poultry: Every Chicken Owner’s Guide
to Grazing Gardens and Improving Pastures.
Andy Lee and Patricia Foreman. Good Earth
Publications, LLC. 2002. Available from your local
library or Good Earth Publications, 20 GreenWay Place,
Buena Vista, VA 24416. (800) 499-3201.
www.goodearthpublications.com.

Free-Range Poultry. Katie Thear. Farming Press.
1997, Second Edition. Available from your local library
or from Back Forty Books, Nature’s Place Sanctuary,
Hartshorn, MO 65479. (866) 596-9982.
www.back40books.com.

Range Poultry Housing. Robert Plamondon. ATTRA.
2003. Available from ATTRA (see Agencies and
Organizations).

Feed and Diet

Feeding Chickens. Anne Fanatico. ATTRA.
1998. Available from ATTRA (see Agencies and
Organizations).

Feeding Game Birds. Tom W. Smith. Mississippi State
University Extension Service. Available from Mississippi
State University, Department of Poultry Science,
msucares.com/poultry/feeds/bwqfeed.html.

Feeding Poultry: The Classic Guide to Poultry
Nutrition. G.E Heuser. Norton Creek Press.

2003 (reprint) Available from your local library

or Norton Creek Press 36475 Norton Creek Rd.,
Blodgett, OR 97326. (541) 453-5841.
wwwnortoncreekpress@plamondon.com.

Increasing Omega-3 Fatty Acids in Eggs from
Small Chicken Flocks. Manitoba Department of
Agriculture and Food. 2001. Available from Manitoba
Agriculture, Food & Rural Initiatives, 545 University
Crescent, Winnipeg, MB R3T 5S86. (204) 945-0381.
www.gov.mb.ca/agriculture/livestock/poultry.

Nutrient Requirements of Chickens and Turkeys.
Jeffrey D. Firman. Department of Animal Sciences,
University of Missouri-Columbia. G8352. 1993
(reviewed). Available from Department of Animal
Sciences, University of Missouri, S108 Animal Sciences
Center, 920 East Campus Drive, Columbia, MO. 65211-
5300. (573) 882-1381. www.asrc.agri.missouri.edu.

Nutrient Requirements of Poultry. National
Academy Press. 1984, 8th Revised Edition. Available
from National Academy Press, 500 Fifth St. NW.,
Lockbox 285, Washington, DC 20055. (888) 624-8373.
www.nap.edu.

Organic Feed Sources. University of Minnesota,
Department of Animal Science. N.D. Available from
Department of Animal Science, University of Minnesota
(see Agencies and Organizations). www.ansci.umn.
edu/poultry/links/organiclinks.htm.

Organic Livestock Feed Suppliers. Anne Fanatico
and Raeven Thomas. ATTRA. 2002. Available from
ATTRA (see Agencies and Organizations).

Pasture-Raised Poultry Nutrition. Jeff Mattocks.
Fertell Company, Bainbridge, PA. 2002. Available from
APPPA (see Agencies and Organizations).

Food Safety

Basics for Handling Food Safely. In Food Safety
Facts. Food Safety and Inspection Service, USDA.
2003. Available from USDA, FSIS (see Agencies and
Organizations).

Good Management Practices for Salmonella Risk
Reduction in the Production of Table Eggs. David
A.Halvorson. University of Minnesota Extension
Service. BU-06054. 1992. Available from University of
Minnesota Extension Service, 1420 Eckles Ave., St. Paul,
MN 55108-6068. (612) 624-1222.
www.extension.umn.edu.
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PUBLICATIONS (continued)

Safe Handling of Raw Meat and Poultry. Diane
Corrin. University of Minnesota Extension Service.
Number 767. 1997. Available from University of
Minnesota Extension Service, 1420 Eckles Ave., St. Paul,
MN 55108-6068. (800) 976-8636.
www.extension.umn.edu.

Grading

USDA Egg-Grading Manual. AMS, USDA. Agricultural
Handbook Number 75. 2000. Available from AMS
Poultry Programs (see Agencies and Organizations).

USDA Poultry-Grading Manual. AMS, USDA.
Agricultural Handbook No. 31. 1998 (revised).
Available from AMS, Poultry Programs (see Agencies
and Organizations).

Housing
Barns, Sheds & Outbuildings: Placement, Design

and Construction. Byron D. Halsted, Ed. Alan C.
Hood & Co. 1994. Available from Alan C.Hood & Co.,

PO Box 775, Chambersburg, PA 17201. (717) 267-0867.

Broiler Housing. Wayne Winchell and Norm Bird.
Canada Plan Service. M-5310. N.D. Available from
Ontario Ministry of Agriculture, Food and Rural Affairs,
www.cps.gov.on.ca/english/plans/E5000/5310/
M-5310L.pdf

Chapter Two: Poultry Housing and Equipment.
Storey’s Guide to Raising Poultry: Breeds, Care,
Health. Leonard S. Mercia. Storey Books. 2001.
Includes poultry house plans. Available from your local
library or Storey Books, 210 MASS MoCA Way, North
Adams, MA 01247. (800) 441-5700. www.storey.com.

Electric Fence Design. Livestock and Range
Report No. 922. David W. Pratt. Napa and Solano
Counties UCCE, Livestock /Range Management
Program. 1992. Available from University of CA
Cooperative Extension, 501 Texas St., Fairfield,

CA 94533. (707) 435-2459.
www.foothill.net/~ringram/design.htm

How to Build Animal Housing. Carol Ekarius.
Storey Publishing. 2004. Available from your local
library or Storey Books, 210 MASS MoCA Way, North
Adams, MA 01247. (800) 441-5700. www.storey.com.

Poultry Housing and Design [Links]. University
of Minnesota, Department of Animal Science. N.D.
Available from Department of Animal Science,

(see Agencies and Organizations).
www.ansci.umn.edu/poultry/resources/housing.htm.

Range Poultry Housing. Robert Plamondon. ATTRA.
2003. Available from ATTRA (see Agencies and
Organizations).

Watering System Comparisons. Jody Padgham.
Grit. APPPA. Issue 24. DATE. Available from APPPA
(see Agencies and Organizations).

Poultry Plan [Links]. Extension Agriculture &
Biosystems Engineering. North Dakota State University.
Variety of reproduced new and historic plans.
Individual plans available from North Dakota State
University, PO Box 5626, Fargo, ND 58105.

(701) 231-7236. www.ag.ndsu.nodak.edu/abeng/
plans/POULTRY.htm.

Labeling

Food Labeling Guide. FDA. 1999 (revised). Available
from FDA, Center for Food Safety and Applied Nutrition,
200 C St. SW,Washington, DC 20204. (202) 485-0282.
www.fda.gov/~dms/flg-toc.html.

Legal Considerations

Broiler Production: Considerations for Potential
Growers. Damona G. Doye, Joe G. Berry, Parman

R. Green, and Patricia E. Norris. N.D. Oklahoma
Cooperative Extension Service. F-202. Available

from University Mailing Services, OSU, 109 University
Printing Building, Stillwater, OK 74078-7001.

(405) 744-9037. www.osuextra.com.
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PUBLICATIONS (continued)

Chickens Galore, LLC or How to Protect Your
Business Through Legal Structuring. Jody
Padgham. Grit. APPPA. Issue 26. 2003. Available from
APPPA (see Agencies and Organizations).

Legal Guide to Direct Farm Marketing.

Neil Hamilton. Drake University. 1999. Available
from the Agriculture Law Center, Law School,

Drake University, 2507 University Ave., Des Moines,
1A 50311. (515) 271-2947. www.iowafoodpolicy.org/
legalguide.htm.

National Organic Program: Compliance Checklist
for Producers. ATTRA. 2003. Available from ATTRA
(see Agencies and Organizations).

On-Farm Processing of Pastured Poultry: Clearing
a Path for Legal Sale of Poultry Processed by
Michigan Farmers. Richard H. Lehnert and John
Durling. Michigan Integrated Food & Farming Systems
(MIFFS) (see Agencies and Organizations).
www.miffs.org/poultry/handbook.html.

Marketing

Adding Value to Farm Products: An Overview.
Janet Bachmann. ATTRA. 1999. Available from ATTRA
(see Agencies and Organizations).

Collaborative Marketing: A Roadmap and
Resource Guide for Farmers. Robert P.King and
Gigi DiGiacomo. University of Minnesota Extension.
BU-7539-S. 2000. Available from MISA (see Agencies
and Organizations).

Direct Marketing Meat: A Resource for Direct
Market Meat Producers in Wisconsin. Greg
Lawless (Ed). University of Wisconsin Extension,
Emerging Ag Markets (EAM) Team and the Wisconsin
Department of Agriculture, Trade & Consumer
Protection. 2003. Available from Wisconsin Farm
Center, Wisconsin Department of Agriculture,

Trade & Consumer Protection, (see Agencies and
Organizations). www.datcp.state.wi.us.

Direct Marketing Today: Challenges and
Opportunities. AMS, USDA. 2000. Available
from AMS, Poultry Programs (see Agencies and
Organizations).

Free-Range Poultry Production & Marketing:
A Guide to Raising, Processing, and Marketing
Premium Quality Chicken, Turkey & Eggs.
Herman Beck-Chenoweth. Back Forty Books, 1997.
Available from Back Forty Books, Nature’s Place
Sanctuary, Hartshorn, MO 65479. (866) 596-9982.
www.back40books.com.

Fact Sheet for Sale of Meat and Poultry Products
to Grocery Stores and Restaurants. Meat Poultry
and Egg Inspection Program, Minnesota Department
of Agriculture. Available from MDA (see Agencies and
Organizations).

Fact Sheet for Sale of Shell Eggs to Grocery Stores
and Restaurants. Meat Poultry and Egg Inspection
Program, Minnesota Department of Agriculture.
Available from MDA (see Agencies and Organizations).

Marketing Strategies for Farmers and Ranchers.
Sustainable Agriculture Network, USDA. 2003
(updated). Available from SARE (see Agencies and
Organizations).

Pasture Raised Products Message and Strategy:
Consumer Focus Group Study. Kim Shelquist.
Food Routes Network/Midwest Collaborators. 2002.
Available from the Leopold Center, 209 Curtiss Hall,
Iowa State University, Ames, IA 50011-1050.

(515) 294-3711. www.leopold.iastate.edu/research/
grants/finalreports.htm.

Organic

NCAT’s Organic Livestock Workbook — A Guide
to Sustainable and Allowed Practices. National
Center for Appropriate Technology (NCAT). 2004
(revised). Available from ATTRA (see Agencies and
Organizations) or in full text online www.attra.ncat.
org/attra-pub/PDEF/livestockworkbook.pdf.
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PUBLICATIONS (continued)

The Fourth National Organic Farmers’ Survey:
Sustaining Organic Farms in a Changing Organic
Marketplace. Organic Farmers Research Foundation
(OFRF). 2004. Available from OFRE PO Box 440, Santa
Cruz, CA 95061. (831) 426-6606. www.ofrf.org.

The Organic Broadcaster. Midwest Organic and
Sustainable Education Services (MOSES). Quarterly
newsletter. Available from MOSES (see Agencies and
Organizations).

Organic Farm Certification and the National
Organic Program. George Kuepper. ATTRA.
2002. Available from ATTRA (see Agencies and
Organizations).

Organic Feed for Poultry & Livestock: Availability
and Prices. AMS, USDA. 2003. Available from AMS
(see Agencies and Organizations).

The Organic Price Index. New Farm. Updated
regularly. Available on the Internet at
www.newfarm.org/opx.

Organic Compliance Checklist for Producers.
ATTRA. 2003. Available from ATTRA (see Agencies and
Organizations).

Transitioning to Organic Production. Diana
Friedman. Sustainable Agriculture Network, USDA.
Bulletin 408. Available from SARE (see Agencies and
Organizations).

The Upper Midwest Organic Resource Directory.
Midwest Organic and Sustainable Education Services.
Updated annually. Available from MOSES (see Agencies
and Organizations).

USDA-Accredited Organic Certifiers Active in
Minnesota. Minnesota Department of Agriculture.
Available from MDA (see Agencies and Organizations).

Packaging

EggCartons.com, Kings Supply, 24 Holt Rd., PO Box
302, Manchaug, MA 01526-0302. (888) 852-5340.
Www.eggcartons.com.

Meat Packing Materials. FSIS, USDA. 2000 (revised).
Available from FSIS (see Agencies and Organizations).

Cutler’s Supply. 1940 N Old 51, Applegate, MI 48401.
(810) 633-9450. sales@cutlersupply.com.

Pasture Management

Sources of Organic Fertilizers and Amendments.
Julia Sampson, George Kuepper and Steve Diver.
ATTRA. 2002. Available from ATTRA (see Agencies and
Organizations).

Forage Legumes: Second Edition — Clovers,
Birdsfoot Trefoil, Cicer Milkvetch, Crownvetch,
and Alfalfa. Craig C. Sheaffer, Nancy J. Ehlke,
Kenneth A. Albrecht, and Paul R. Peterson. 2003.
Minnesota Agricultural Experiment Station Bulletin
SM-05963. Available from University of Minnesota
Extension Distribution Center, 405 Coffey Hall, 1420
Eckles Ave., St. Paul, MN 55108-6068. (800) 876-8636.
www.extension.umn.edu/distribution/cropsystems/
DC5963.html.

Identifying Pasture Grasses. Dan Undersander,
Michael Casler, Dennis Cosgrove, and Neal Martin.
University of Wisconsin-Extension publication A3637.
1996. Available from University of Wisconsin-Extension,
PO Box 342831, Milwaukee, WI 53234-2831.

(877) 947-7827.

Pastured Poultry

Eggs on Pasture? Jody Padgham. APPPA. Grit Issue
26. 2003. Available from APPPA (see Agencies and
Organizations).

Profitable Poultry: Raising Birds on Pasture.
Sustainable Agriculture Network, USDA. January 2002.
Available from SARE (see Agencies and Organizations).

| 14 Poultry Your Way



PUBLICATIONS (continued)

Raising Poultry on Pasture. CIAS. Research Brief
#57. 2001. Available from CIAS (see Agencies and
Organizations) or in full text on the Internet at
www.cias.wisc.edu/pdf/rb57a.pdf.

Pastured Poultry Profits: Net $25,000 in 6 Months
on 20 Acres. Joel Salatin. Polyface, Inc. 1993. Available
from your local library or from Polyface, Inc., 43 Pure
Meadows Ln., Swoope, VA 24479. (540) 885-3590.

Poultry Health and Welfare

Chicken Health Handbook. Gail Damerow. Storey
Publishing. 1994. Available at your local library or from
Storey Books, 210 MASS MoCA Way, North Adams, MA
01247. (800) 441-5700. www.storey.com.

Diseases of Free-Range Poultry. Victoria Roberts.
Whittet Books, UK. 2000. Available from Whittet Books,
Hill Farm, Stonham Rd., Cotton, Stowmarket, Suffolk,
IP14-4RQ, United Kingdom. 44(0)1449-781-877.
www.whittetbooks.com or from www.amazon.co.uk.

Mortality: Common Causes. Jeff Mattocks. Grit.
APPPA. 2002. Available from APPPA (see Agencies and
Organizations).

Poultry and Waterfowl Problems. Michael
Roberts. Gold Cockerel Books, Devon, England. 1998.
Available from Gold Cockerel Books, Higher Woodbeer,
Kennerleigh, Crediton, Devon, EX17-4RS, United
Kingdom. 44(0)1363-866-750.
www.goldcockerelbooks.com or www.amazon.co.uk.

Remedies for Health Problems of the Organic
Laying Flock. Karma E.Glos. Kingbird Farm.
Available from Kingbird Farm, 9398 West Creek
Rd.,Berkshire, NY 13736. (607) 657-2860.
Karma@kingbirdfarm.com.

Poultry Husbandry

Animal Care Series: Egg-Type Layer Flock Care
Practices. Donald Bell, Duncan McMartin, Francine
Bradley, and Ralph Ernst. California Poultry Workgroup.
University of California, Cooperative Extension. 1998,
Second Edition. Available from Veterinary Medicine
Extension, School of Veterinary Medicine,

#1 Shields Ave., Davis, CA 95616. (530) 752-0853.
www.vetmed.ucdavis.edu/vetext/INF-AN.HTML.

Animal Care Series: Turkey Care Practices.
California Poultry Workgroup. University of California,
Cooperative Extension. John C.Voris, Duncan
McMartin, and Francine Bradley. 1998, Second Edition.
Available from Veterinary Medicine Extension,

School of Veterinary Medicine, #1 Shields Ave.,

Davis, CA 95616. (530) 752-0853.
www.vetmed.ucdavis.edu/vetext/INF-AN.HTML.

The Book of Geese. Dave Holderread. The Hen
House, Corvallis, OR. 1993. Available from your local
library, bookstore or www.amazon.com.

Specialty Poultry Handbook. Iowa State
University Extension. Interactive website. Visit www.
iowaagopportunity.org/poultry/poultrymanual. html.

Raising Game Birds. Dan W.Scheid. Lessiter
Publications, Inc., Wisconsin. 1986, Seventh
Edition. Available from your local library or from
Lessiter Publications, Inc., 225 Regency Ct., Suite 200,
Brookfield, W1 53045. (800) 645-8455.
www.lesspub.com.

Storey’s Guide to Raising Chickens: Care, Feeding,
and Facilities. Gail Damerow. Storey Books. 1995.
Available from your local library or from Storey Books,
210 MASS MoCA Way, North Adams, MA 01247.

(800) 441-5700. www.storey.com.

Storey’s Guide to Raising Poultry: Breeds, Care,
Health. Leonard S. Mercia. Storey Books. 2001.
Available from your local library or from Storey Books,
210 MASS MoCA Way, North Adams, MA 01247.

(800) 441-5700. www.storey.com.
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PUBLICATIONS (continued)

Storey’s Guide to Raising Ducks: Breeds, Care,
Health. Dave Holderread. Storey Books. 2001.
Available from your local library or from Storey Books,
210 MASS MoCA Way, North Adams, MA 01247. (800)
441-5700. www.storey.com.

Storey’s Guide to Raising Turkeys: Breeds, Care,

Health. Leonard Mercia. Storey Communications, Inc.

2001. Available from your local library or from Storey
Books, 210 MASS MoCA Way, North Adams, MA 01247.
(800) 441-5700. www.storey.com.

Sustainable Poultry: Production Overview. Anne
Fanatico. ATTRA. 2002. Available from ATTRA (see
Agencies and Organizations).

Turkeys: A Guide to Management. David C.Bland.
Light Sussex Productions, Sussex, England. 2000.
Available from Stromberg’s Chicks, PO Box 400,

Pine River, MN 56474. (800) 720-1134.
www.strombergschickens.com.

Poultry Products

Pasture Perfect: The Far-Reaching Benefits of
Choosing Meat, Eggs and Dairy Products from
Grass-Fed Animals. Jo Robinson. Vashon Island
Press. 2004. Available from your local library or from
the Store for Healthy Living, PO Box 7321,Tacoma, WA
98406. (866) 453-8489. www.eatwild.com.

Processing

Commercial Egg Production and Processing.
Ryan A. Meunier and Mickey A. Latour. Purdue
University. AS-545-W. N.D. Available from Department
of Animal Science, Purdue University, Lilly Hall, 915 W.
State St.,West Lafayette, IN 47907-2054.

(765) 494-4808. http://ag.ansc.purdue.edu/poultry/
publication/commegg/.

Egg Processing by Hand. Anne Fanatico. Grit.
APPPA. Issue 26.2003. Available from APPPA (see
Agencies and Organizations).

Home Processing of Poultry. Melvin L Hamre.
University of Minnesota Extension Service. FO-

00701. 1998 (reviewed). Available from University of
Minnesota Extension Distribution Center, 405 Coffey
Hall, 1420 Eckles Ave., St. Paul, MN 55108-6068.

(800) 876-8636. www.extension.umn.edu/distribution/
livestocksystems/DI0701.html.

Legal Issues for Small-Scale Poultry Processors:
Federal and State Inspection Requirements For
On-Farm Poultry Production and Processing.
Janie Hipp,J.D., LL.M. University of Arkansas.

2001. Available from ATTRA (see Agencies and
Organizations).

On-Farm Processing of Pastured Poultry: Clearing
a Path for Legal Sale of Poultry Processed by
Michigan Farmers. Richard H. Lehnert and John
Durling. Michigan Integrated Food & Farming

Systems (MIFFS). 2002. Available from MIFFS (see
Agencies and Organizations).
www.miffs.org/poultry/handbook.html.

Organic Meat & Poultry Processing Basics.
Michelle Menken. Minnesota Department of
Agriculture. N.D. Available from the MDA (see
Agencies and Organizations) or on the Internet at
www.mda.state.mn.us/esap/organic.

Processing Farm-Raised Poultry. R.Scott Beyer
and Eric W.Johnson. Kansas State University,
Cooperative Extension Service. EP-71. 2000.
Available in electronic form only from
www.oznet.ksu.edu/library/Ivstk2/ep71.pdf.

Small-Scale Poultry Processing. Anne Fanatico.
ATTRA. May 2003. Available from ATTRA (see Agencies
and Organizations).

Processors

Directory of Custom Poultry Processors in
Minnesota. Jacquie Jacob. Department of Animal
Science, University of Minnesota. 2003. Available from
Department of Animal Science, University of Minnesota
(see Agencies and Organizations).
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PUBLICATIONS (continued)

Internships and Apprenticeships. ATTRA.Updated
often. Lists processors, including poultry processors,
seeking assistance. Available from ATTRA (see Agencies
and Organizations).

Wisconsin Poultry & Egg Directory. Department of
Agriculture, Trade and Consumer Protection, Wisconsin
Department of Agriculture. Lists poultry processors

and suppliers. Available from Wisconsin Department

of Agriculture, Trade & Consumer Protection (see
Agencies and Organizations).

Species/Class/Breed Information

American Livestock Breeds Conservancy
(chickens), PO Box 477, Pittsboro, NC 27312.
(919) 542-5704. www.albc-usa.org.

American Standard of Perfection. Includes
description of all species by class, breed, and variety.
Available from APA (see Agencies and Organizations).

Book of Geese: A Complete Guide to Raising

the Home Flock. Dave Holderread. Hen House
Publications. 1993 (revised). Hen House Publications
Co.,PO Box 492, Corvallis, OR 97339. Available from
your local library, or bookstore.

Egg Productivity by Breed. Sand Hill Preservation
Center. 2001. Available from the Sandhill Preservation
Center, 1878 230th St., Calamus, IA 52729-9659.

(563) 246-2299. www.sandhillpreservation.com.

Poultry Genetics for Pastured Production.
Skip Polson and Anne Fanatico. 2005 (revised,
Holly Born). Available from ATTRA (see Agencies
and Organizations).

Storey’s Guide to Raising Ducks: Breeds, Care,
Health. Dave Holderread. Storey Books. 2001.
Available from your local library or from Storey Books,
210 MASS MoCA Way, North Adams, MA 01247.

(800) 441-5700. www.storey.com.

Storey’s Guide to Raising Poultry. Leonard Mercia.
Storey Books. 2001. Available from your local library or
from Storey Books, 210 MASS MoCA Way, North Adams,
MA 01247. (800) 441-5700. www.storey.com.

Waste Management

Composting Poultry Carcasses. Dick Adams, Cal
Flegal, and Sally Noll. Purdue Cooperative Extension
Service. NCR-530. Available from Purdue University
Cooperative Extension Service, Media Distribution
Center, 301 S. Second St., Lafayette, IN 47907.

(317) 494-6794. www.ces.purdue.edu/extmedia/NCR/
NCR-530.html.

Poultry Waste Management. Sim Reeves, Fred
Thornberry, and John B. Carey. Texas A&M University
- Cooperative Extension Service. N.D. Available
from Cooperative Extension Service, PO Box 1209,
Bryan, TX 77806. (888) 900-2577. gallus.tamu.edu/
Extension%20publications/waste/wastemanagement.
htm.
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HATCHERIES

Bokhari Squab Farms (squab), 2817 Malaga Way,
Modesto, CA 95355. (209) 571-0550.
www.bokhari.com.

Coon Creek Family Farm,Vince & Julie Maro
(offers day-old chicks from organically raised breeding
stock). W4855 Hemlock Road, Mondovi, W1 54755.
(715) 834-4547. www.cooncreekfamilyfarm.com.

Murray McMurray Hatchery, PO Box 458,191 Closz
Dr.,Webster City, IA 50595. (515) 832-3280 or (800)
456-3280. www.mcmurrayhatchery.com.

Rainbow Breeding Company (offers free range
broiler parents). PO Box 911, Gentry, AZ 72734.
Richard Udale,(479) 685-6349 or richard@yahoo.com
and Danny Eiland, (205) 389-3466 or
dceiland@hiwaay.net.

Squab Producers of California (squab),
409 Primo Way, Modesto, CA 95358. (209) 537-4744.
www.squab.com.

Tim Shell (offers “pastured peepers” and “CornDel
cross” broilers). 407 Mt. Solon Rd., Mt. Solon, VA 22843-
9718. (540) 885-4965. tshell@firstva.com.

USDA, APHIS-VS (National Poultry Improvement
Plan approved hatcheries). Available from Animal and
Plant Health Inspection Service (see Agencies and
Organizations).

Walters Hatchery (heirloom turkeys), Route 3,
Box 1490, Stilwell, OK 74960. (918) 778-3535.
turkeylink@intellex.com. www.historicalturkeys.com.

Yankee Chicks, Inc/Hall Brothers Hatchery
(chickens), Jerry Srednicki, PO Box 1026, Norwich, CT
06360. (860) 886-2421 or (860) 608-1389.
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SUPPLIERS

Inclusion of a trade name does not imply endorsement of
that product by the Minnesota Department of Agriculture,
nor does exclusion imply nonapproval.

Ashley Equipment, PO Box 2, Greensburg, IN 47420.
(812) 663-2180, Fax: (239) 389-8029

Betco, Inc. PO Box 336,277 N. Collier Rd.,
Marco Island, FL 34146. (239) 389-8025.

www.betcopoultry-swine.com. Designs and
manufactures poultry production buildings.

Brower Equipment, PO Box 2000, Houghton,
1A 52361. (319) 469-4141. Supplies “safe food
handling” labels.

Buckwheat Growers Association of Minnesota,
206 Aldrich Ave. S.,Wadena, MN 56482.

(218) 631-9212. info@buckwheatgrowers.com.
www.buckwheatgrowers.com.

Cashton Farm Supply (CFS) Specialties, Inc.
199 Front St., Cashton, W1 54619. (608) 654-5123

or (800) 822-6671. www.cfspecial.com. Supplier of
organic poultry feed.

Cornerstone Farm Ventures. 242 Dan Main Road,
Norwich, NY 13815. (607) 334-3231. Supplies mobile
processing units for poultry.

Eggcartons.com

Equipment Exchange Company of America, Inc.,
10042 Keystone Dr., Lake City, PA 16423.

(814) 774-0888. www.eeclink.com.

Offers used equipment.

Fastline, PO Box 248, Buckner, KY 40010.
(800) 626-6409. www.fastline.com. Dealer for new
and used agricultural equipment.

Fleming Outdoors, PO Box 147, Ramer, AL 36069.
(800) 624-4493. info@flemingoutdoors.com. Sells range
of poultry equipment.

Helfter Feeds, Inc. 136 N. Railroad, PO Box 266,
Osco, IL 61274-0266. (866) 435-3837.
www.HelfterFeeds.com. Supplier of organic
poultry feed.

Jako, Inc., 6003 E. Eales Rd., Hutchinson, KS 67501.
(877) 525-6462. ken@jakoinc.com. www.jakoinc.com/
fencing.shtml. Poultry processing and fencing supplies.

Kings Supply, 24 Holt Rd., Manchaug, MA 01526-0302.
(888) 852-5340. www.eggcartons.com. Processing
and production equipment, marketing supplies.

Koch Supplies, 1411 West 29th St., Kansas, MO 64108.
(800) 777-5624. www.kochequipment.com. Sells
processing, packaging, and labeling supplies.

Kreamer Feed Inc., Box 38, Kreamer, PA 17833-0038.
(800) 767-4537. Luke. Howard@kreamerfeed.com.
www.kreamer.feed.com. Supplier of certified organic
and noncertified poultry feed and scratch.

Latco Headquarters, Sales Office/Production Facilities,
Highway 62 East, Lincoln, AR 72744. (800) 824-2599.
info@Ilatcoinc.com. www.latcoinc.com. Designs,
manufactures, and constructs poultry and cage layer
housing.

Metzer Farms, 26000 Old Stage Rd., Gonzales, CA
93926. (800) 424-7755. www.metzerfarms.com.

National Poultry Equipment Company/Barlar
Industries, 3290 Lancer Ave., Osage, IA 50461.
(641) 732-1460. www.nationalpoultryequipment.com.

Pickwick Zesco, 7887 Fuller Rd., Suite 117,
Eden Prairie, MN 55344. (800) 808-3335.

The Upper Midwest Organic Resource
Directory, 4th Edition. MOSES. Updated annually.
www.mosesorganic.org. Directory of feed and
equipment suppliers as well as resource
organizations. Available from MOSES (see

Agencies and Organizations).

Wisconsin Poultry and Egg Directory. Department
of Agriculture, Trade and Consumer Protection,
Wisconsin Department of Agriculture. 1999. Lists
buyers, distributors, hatcheries, processors, producers,
retailers, and wholesalers. Available from Wisconsin
Farm Center, Wisconsin Department of Agriculture,
Trade & Consumer Protection (see Agencies and
Organizations).
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All-in-all-out. A flock of birds enters and exits
a facility as a single group. New members are not
introduced and flocks are not mixed. This strategy
minimizes the risk of new members introducing
disease to a flock.

Antibiotic. A soluble chemical produced by a
microorganism or fungus and used to destroy or inhibit
the growth of bacteria or other microorganisms.

Ascites. Accumulation of fluid in the abdominal
cavity.

Biosecurity. Using a range of management,
environmental, pharmaceutical, and other precautions
to protect the flock from infectious disease.

Black-skinned. Birds with black skin. One example
of black-skinned chickens consumed by some ethnic
groups is the Australorp. This chicken has black
feathers and black skin on the feet — but the actual
skin of the carcass is not black. The Silkie chicken,
however, has black skin throughout the body. It also
has black meat and black bones.

Breast blisters. (also called keel cyst) An
enlargement of the sternal bursa on the keel of
chickens and turkeys appearing as abscess-like fluid-
filled sacs found on the breastbone. The primary cause
is thought to be prolonged or repreated pressure or
friction on the keel bone caused when the chickens or
turkeys spend considerable amount of time resting on
their breast bone.

Breed. A group of fowl/birds related by ancestry and
breeding true to certain characteristics such as body
shape and size.

Broiler. Fast-growing chicken raised for meat.

Brooder. Heat source for starting young birds.

Cannibalism. Toe picking, head picking, feather
picking, and vent picking.

Capon. Castrated male fowl having undeveloped
comb and wattles, and hackles, saddles and tail feathers
that are longer than in a normal male.

Captive game. Fowl for which there is an established
hunting season. Examples include pheasant and quail.

GLOSSARY

Carcass. All edible parts of a slaughtered animal,
including edible viscera.

Closed flock. Flock that has not had direct or
indirect contact with other birds.

Complete feed. Nutritionally balanced feed mixed
for individual species and stage of production.

Custom exempt. Processing or slaughter that

is exempted from continuous federal and/or state
inspection. Meat processed at custom exempt plants
can be consumed by the owner, the owner’s immediate
family, and non-paying guests. It cannot be retailed.

Day-old chicks. Chicks that have hatched and are
one day old.

Day-range management. Similar to free range,
but birds are confined at night for protection from
predators.

Free-choice. Method of feeding whereby birds have
continuous access to feed.

Free range management. Nonconfinement
production alternative allowing birds to forage freely
day and night. A perimeter fence is used to deter
predators.

Hen. Mature, female fowl (usually 12 months or older)
that has begun laying eggs.

Induced molt. A flock of hens is induced into a
group molt with an accompanying cessation of egg
production. This process results in rejuvenation of the
flock and increase in egg production and improvement
in egg quality.

Industrial management. Producing large numbers
of birds using confinement style housing, often under
contract with an integrator.

Integrator. A company that owns or controls
multiple stages of production such as breeding,
hatching, grow-out, and processing.

Intermediary. Company or buyer who arranges for
final sale of product. Intermediary examples include
wholesalers and retailers.
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Keet. Young or immature guinea fowl.

Litter. Soft,absorbent material used to cover floors of
poultry houses.

Meat. Edible muscle and other edible parts of a food
animal, include edible skeletal muscle, edible organs,
and edible muscle found in the tongue, diaphragm,
heart or esophagus.

Medicated feed. Feed that includes low levels of
antibiotics to prevent common poultry diseases.

Minimally processed. A process which does not
fundamentally alter the raw product (USDA definition).

Molt. To shed old feathers and grow new ones.

Muscovy. Species originating in South America.
Commonly and incorrectly referred to as a duck.
Breeding a Muscovy with any other duck will result in
infertile offspring (called “Mule Ducks”).

Natural. A product containing no artificial ingredient
or added color and is only minimally processed (USDA
definition).

Nest run. Eggs that are not graded or sized.

Omega-3. A beneficial fatty acid that originates in
green plants.

Organic management. Adherence to USDA
National Organic Program standards.

Pasturage. Grass,legumes,insects, worms, and seeds
consumed by birds when foraging.

Pasture. Field seeded and maintained for livestock
foraging.

Poult. Immature turkey.

Poultry. Domesticated fowl commonly used

for human food, fiber (e.g., feathers or down) or
entertainment (e.g., homing pigeons). Includes
domesticated chickens, turkeys, geese, ducks, guinea
fowl, pigeons, etc.

Poussin. A very young chicken that has a delicate
flavor and little fat.

Process. Cut, grind, manufacture, compound,
intermix or prepare meat or meat food products.

Product identity. The name of the product,a
complete list of ingredients and the name, address, and
zip code of the manufacturer or distributor (MN).

Pullet. Young female hen that has not begun laying
market quality eggs.

Ratite. Member of the group of flightless birds that
includes ostrich, emu, cassowary, kiwi, and rhea.

Restricted feed. Access to feed is limited or tightly
controlled; no “free access” or continuous feeding.

Ridges. Wrinkles or weak spots on egg shells caused
by excess calcium depositing. Eggs with wrinkles are
more likely to crack and become contaminated.

Roaster. Young chickens of either sex, usually 3-5
months of age, that are tender-meated with soft, pliable,
smooth-textured skin and with a breastbone and
cartilage somewhat less flexible than the broiler.

Roost. A perch on which birds rest or sleep.

Scratch. Cheap or broken grain scattered on ground.
Considered a “filler” food that is not formulated to meet
birds’ complete nutritional requirements.

Sex-link. A trait that is linked to the sex of the bird.
Sex-linked feather color traits are sometimes used to
allow sexing of offspring.

Squab. A 25-30 day old pigeon (nestling) before

it learns to fly. Live weight averages 20-24 ounces.
Dressed weight is 14-16 ounces. Meat is dark with a
rich and somewhat wild flavor. Considered a “gourmet
meat bird.

”»

Straight-run. Hatchlings that are not sexed.

Traditional management. Confinement or semi-
confinement production for small- to medium-sized
flocks.
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GLOSSARY

Transitional feed. Feed that is produced using
organic management practices but that has not yet
received certification.

Vertical integration. One company owns more
than one stage of production such as breeding,
hatching, grow-out, and processing.

Waterfowl. Birds that naturally spend most of their
lives on and near water such as ducks and geese.
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