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What a summer!  And, no, I’m not talking about the weather,
I’m talking about hen welfare and the huge gains that are being

promised to take hens out of their cages permanently across the globe.  
As a result this edition of Chicken & Egg has a global theme with our lead article bringing 
you up to date with what’s been happening across the world and how it will impact on the 
eggs you eat and the hens that lay them. 
Closer to home we bring you pics and news of the UK’s first ever British Hen Welfare Day 
which took place just a few weeks ago; eating cake and helping hens at the same time has 
a synergy that we wholeheartedly enjoyed at Hen Central as you will see!  
Back from Rio we interview Olympic rider, Carl Hester, who came away with a silver in the 
Team Dressage, and who also has a fondness for chooks.  We interview some international 
supporters and in our last few weeks as Charity of the Year for the BVNA give you an update 
on The Chicken Vet. We also take time to reflect on some of our little miracles across the 
country who prove that it’s not always just veterinary intervention that can make a difference. 
We have competitions, including the chance to win £125 worth of treats from homewares 
designer, Sarah Boddy, who has designed our gorgeous new christmas card, page 45. There’s 
also a fascinating report about Lianne Peters who has undertaken a study of the impact of 
keeping ex-bats on people with mental health issues.  
It wouldn’t be Chicken & Egg without our spoilt hens, our stars of the month and our special 
‘And Finally’ hen – they are quite simply our feathered friends. I hope you enjoy our magazine.

Jane Howorth
Founder
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EggyNews

We all know the human body is a pretty 
amazing thing, but did you know not all 
wounds heal themselves? Some deep 
wounds, such as leg ulcers, remain open and 
need expensive collagen dressings to help 
them heal.
However, researchers are now looking into 
the possibility of developing a much cheaper 
alternative – using egg shells! The process 
involves sterilising the shells, peeling the 
membranes off and crushing them into 
powder.

The ‘sore’ truth 
about eggs

This powder is then turned into a gel type 
dressing. It is believed that egg shell 
membrane contains the protein needed to 
help repair human skin. 
Just in case you were still in any doubt about 
just how amazing eggs are, they’ve also  
proven an effective way to treat itchy insect 
bites! Various reports suggest peeling the 
membrane from inside an eggshell, placing 
it over the sting and letting it dry draws out 
the sting and helps reduce any redness.

So there you have it! Eggs truly are incredible.



Our last competition was to win £250 worth 
of Sophie Allport vouchers and we were very 
envious of the winner, Lisa Shakespeare, who 
can now indulge herself in Sophie’s gorgeous 
products. Want a chance to do something 
similar? You can find our latest competition 
on page 24.
The winner of the Golden Egg competition 
from our last issue was Isobel Dawson. 
Isobel can now enjoy a painting of one of her 
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Latest figures from TotallyMoney.com 
suggest the average amount people 
spend on their chickens over their 
lifetime is £4,701. This compares to 
£19,200 for a small dog or £12,300 
for a cat.  Cheep cheap!

Did you
know? 

Find the Golden Egg 
& Competition Winners

hens by Lisa O’Malley, who creates simply 
stunning images. Well done Isobel! Our next 
prize will be a collection of Samuel Lamont 
goodies including an oven glove, apron and 
tea cosy.
To enter just find the Golden Egg hidden 
among these pages and email the page 
number to competitions@bhwt.co.uk with the 
title: Golden Egg Competition.  
Good cluck!

Country Chuckles by Johnny Hawkins

“That one always was a little off the wall”
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Free range expansion seemed to explode 
in the UK as a domino effect took place 
in supermarkets this summer, but whilst it 
appears that a switch to a ‘cage-free’ policy 
has been happening suddenly, in fact over 
many years interested parties in the UK have 
played a role in improving welfare for laying 
hens.  Private assurance schemes (such as 
Freedom Foods), scientists (who research 
the minutiae of what makes a hen tick), 
charities (such as ourselves, the RSPCA and 
CIWF), celebrities (Jamie Oliver and Hugh 
Fearnley-Whittingstall), individuals (such as 
Lucy Gavaghan), the egg industry 
itself (who also commission welfare 
research) and most importantly consumers 
who continue to vote for welfare with their 
purses, have all had a positive impact.

THE WORLD IN EGGS
Firstly, America.  The USA has over 300 
million laying hens, 15 million of which are in 
California. Following successful campaigning 
by animal welfare groups, a ban on the 
confinement of farm animals, namely veal 
calves, sows and battery hens, came into 
effect from 1 January, 2015. Farming  
Californian-style now means more freedoms 
for farm animals, with laying hens being the 
main beneficiaries.  As a result of this ballot it 
is anticipated over half America’s laying flock 
will be ‘cage-free’ by 2025.  
This massive shift in welfare led to house-
hold brands and retailers re-thinking their 

strategy. Corporates including Walmart, 
Subway, Costco, Burger King, Nestle, Heinz, 
Starbucks and Sodexo (one of the biggest 
multi-nationals in the world offering food 
service to clients in 89 countries) made a 
promise to source ‘cage-free’ eggs by 2025.  
This ‘cage-free’ movement will spread  
globally, affecting laying hens almost  
everywhere.

Australia has also undergone a similar  
overhaul of its egg production systems  
with free range  increasing in popularity.  
Interestingly debate in Australia continues  
on what constitutes a free range hen and 
in March this year successful prosecutions 
were brought against egg producers where 
free range hens rarely saw the outside.  
Looking at the good eggs out there,  
Switzerland was the front runner by a mile, 
banning caged production in 1992.  Austria 
will ban eggs from caged hens in 2020 and 
Belgium in 2024. 
Sadly the above trends are reversed in  
China. Rapid intensification of egg  
production since the mid 1980s has led to 
China becoming the largest producer in the 
world with a staggering 39.4% of global egg 
production. In comparison, the USA lays 
claim to a mere 7.6%. Being a laying hen in 
China means living in a battery cage.

A Free Range 
World?
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Back on home soil and over to supermarkets. We interviewed Aldi in Chicken
& Egg magazine last year who told us they would listen to consumers on
welfare and we invited BHWT supporters to write to Aldi asking them to 

switch to selling only free range eggs. 
 On 27 May, 2016 Aldi announced they would stop sourcing caged eggs from 2025. 

 
Enter Lucy Gavaghan, the 14-year-old schoolgirl, who adopted some ex-commercial hens and 
decided to challenge Tesco.  Lucy set up a petition through social media and, with help from 
BHWT supporters, more than 280,000 signatories pointed out to Tesco that they wanted the 

supermarket giant to stop selling eggs from caged hens.  Tesco agreed to source 
‘cage-free’ eggs from 2025 on 13 July, 2016.

Aldi and Lidl both played a part in speeding up the switch to free range production and
other supermarkets took note because on 25 July Morrisons announced their 

‘cage-free’ decision, swiftly followed by Asda (part of US giant, Walmart).  
Waitrose, being the front runner in terms of welfare, stopped selling both caged and barn 
eggs in 2007 and switched own brand products to free range in 2008.  The Co-operative 

and Sainsbury’s both offer only ‘cage-free’ shell eggs and eggs used as ingredients in 
own brand products.

Supermarkets - The Domino Effect

Global
Overview
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Is 2025 the beginning of a     

With so many promises to go 'cage-free' 
one would think it is good news for all laying 
hens, but do these supermarket pledges 
mean there is light – and green fields - at the 
end of the tunnel for all caged hens in 2025?   
 
Not necessarily.  Almost 60% of eggs  
produced in cages in the UK go into the  
processed food and leisure industries,  
effectively hidden from view. That equates 
to potentially over 8 million hens being left 
behind in cages if they are forgotten by 
consumers, and the BHWT would like  
consumers to open its doors for these 
hens too.

There are many brands which have already 
made the switch to free range including 
Hellmann’s which went free range in 2008, 
Marks & Spencer and Higgidy. 
However there are others who do not use 

free range eggs including Mr Kipling 
and Ambrosia (all part of Premier  
Foods), McVitie’s and others. 
 
Mr Kipling, who still claims to make 
‘exceedingly good cakes’, made a spectacular 
u-turn in 2015 on his much-publicised switch 
to free range fancies in 2011 – not a good egg 
in our view at all. Mr Kipling remains the main 
focus of BHWT’s Feather Campaign, and 
other brands will be added. 

It’s not just the food we buy in supermarkets 
which we should consider – it’s what we 
eat when dining out – a slice of chocolate 
cake, egg fried rice from the local take away, 
Michelin-starred cuisine – if eggs were used 
in what you are eating, you are in a position 
to influence the lifestyle of the hen that 
helped to create what you enjoy.  

Lots of food service chains have already 
gone free range including McDonalds, 
Little Chef, Harvester, Toby Carvery and JD 
Wetherspoon.  However others lag behind 
including Premier Inn and Costa, which are 
part of Whitbread, although they have 
committed to being 'cage-free' by 2025.

new life for caged hens?



'Cage-free’ does not mean free range, and corporate pledges to go 
'cage-free' does not necessarily mean hens will enjoy natural daylight and 

green grass under their feet. Whilst barn hens enjoy more freedoms than caged 
hens, they do not venture outside at any time. Farmers now have to consider whether 

to invest in barn systems, or switch fully to free range, and they will rigorously assess what 
consumers want before making their decisions.

Farmers are intrinsically linked of course to their hens so it is important to consider their position 
too.  The average amount a farmer receives for six free range eggs is currently 48p; with 

supermarkets always keen to lure consumers with promotional offers there is a danger that 
pressure could increase on farmers.  Iceland recently ran a promotion selling half a dozen eggs 
nationally at 50p and it’s not difficult to see that these figures won’t stack up for long. We need 

to ensure the health of the egg industry as well as the welfare of our beloved hens. 

As a result of the downward pressure on the price of free range eggs, the egg industry is 
exploring how it can meet consumer demand through multi-tier free range production, 
whereby hens live in tiers but have access outside. Effectively more birds can be kept in 

a single unit whilst maintaining welfare standards.

What will a british 'cage-free' 
future mean to laying hens and welfare? 

So, is this flight to ‘cage-free’ 
a good thing long term?

In short, yes, but with the caveat that 
consumers need to be mindful of what 
they are prepared to pay for free range 
welfare.  Continued pressure from 
supermarkets on free range egg prices 
will have a long term impact on farmers, 
and if forced to cut corners, welfare could 
be at risk. 

Our advice to consumers is to question 
promotional offers – someone or 
some animal could be paying the price 
for them. It won't be the supermarket.   
Support those farmers who keep their 
hens in small free range flocks. 

Our recommendation to farmers is to 
be crystal clear on labelling, differentiate 
between small flock free range / 
commodity free range / multi-tier free 

range with honesty and clarity. 
Consider the cage-free v free range 
message; the public needs to be 
confident their choice of egg is either 
free range or barn produced. 

We would encourage farmers to offer 
better transparency, open farm doors 
to the public, there are some 
fantastic examples of good 
living for hens which should 
be the benchmark.  

There is a potentially exciting sea 
change taking place and the British 
Hen Welfare Trust will continue to 
promote British egg farmers while 
making sure we campaign for high 
welfare for laying hens. 

11Chicken & Egg. Welfare and Food Together.



12 Chicken & Egg. Welfare and Food Together.

And wow, our first British Hen Welfare Day really went off with a bang! We were inundated 
with photos of your cakes – all seriously mouth-watering!

So many of our lovely supporters signed up to take part, and we raised an estimated £4000 
for our new centre which is wonderful, thank you.

We held a Free Range Friday here at Hen Central, rather calorie-heavy but yummy, and we 
homed a giant red hen in our paddock on the day, thanks to Petroc College in Barnstaple! 

Here are a few examples of the fabulous events which were held around the country. 

Go get yourself a cuppa and enjoy a slice of cake while you read on!

Friday 23rd September 2016 

British Hen 
Welfare Day

We have always believed there is room in the calendar for a day 
that celebrates our lovely hens and we chose our first celebration 
to take place just before World Egg Day in October because we 

have no doubt that the chicken always comes first.

Laura McCulloch

Our red hen
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Hamilton Hens Unipet

Sian Sims

Global Herbs

Russ Annis & Doreen Thompson

Vanessa Brett-Davey
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Global BHWT Supporters 

Yvonne Brunotte fundraising for hens
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Greetings from Hamburg
First up is Yvonne Brunotte who lives in  
Hamburg. Her love of all things British  
combined with her love of hens has seen 
her raise well in excess of £500 by holding 
a Free Range Friday and a rather innovative 
potato auction! Yvonne describes herself  
and husband Kim as “aspiring Brits” and 
stumbled across the BHWT while visiting 
a deli in Sussex which had one of our Free 
Range Friday posters displayed. Needless 
to say we want to hunt that deli down and 
say a huge thank you, for that poster has  
led to a wonderful relationship – Yvonne 
regularly contacts us with her incredible 
photos and ideas, and we could not be more 
grateful for her support.
Yvonne said she instantly signed up to our 
newsletter and Free Range Friday fundraiser 
after hearing about us adding: “I remember 
not just ripping the envelope open with the 
rest of the mail, but showing my husband 
all the little details (the sticker, the stamp) 
and I loved the personal letter, the inspiring 
contents and the professionalism about 
everything.”

Global BHWT Supporters 

What amazed us all here at Hen Central 
was Yvonne’s creativity and her beautiful 
ideas and designs, and we weren’t surprised 
to learn she is a trained photographer and 
graphic designer with a Masters Degree in 
British Literature, History of Arts, Museum 
Management and Journalism. 
 
Yvonne told us: “Two things have been 
central themes for me since childhood: 
my almost extreme love for animals and 
my heart beating British.” 

 “It is only very recently that I’ve finally 
managed to find a way to do what I’ve 
always wanted to do, but obviously wasn’t 
able to put my finger on: to dedicate my 
time and my talents to animals in need and 
to do something that makes sense to me 
and that I consider to be right and true and 
important.”

What can we say?! Yvonne, we salute you, 
and we thank you.

The BHWT is, as the name suggests, a British charity, but did you 
know we have wonderful supporters all over the world, from Germany 

to California; Austria to New Zealand? This feature celebrates just a 
few and showcases the fantastic support they give the charity.
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Another of our global supporters comes from Denmark; Tanja Pederson has 
provided us with many  stunning photos of her chooks, which some of you will 

recognise from her posts on social media.
Tanja told us: “I learned about BHWT via Facebook. I follow a lot of groups and sites  

on Facebook which have a focus on animal welfare, and especially chickens, as I own 
chickens myself. 

“I became a supporter as I think it is of utmost importance to support all those who 
inform us about how the animals in the industry live, and I think the BHWT is doing 

a really great job.”
Tanja said up until a few years ago there was no charity in Denmark doing what the 

BHWT does; however an organisation called Free Wings has now been established which 
re-homes ex-commercial hens.

 
And how wonderful it is to know there are individuals like Yvonne and Tanja and organisations 
such as Free Wings who care as much about our little feathered friends as we do.   We hope 

to hear from others who have taken chickens under their wing just as we have.

Global BHWT Supporters 

Chicken & Egg. Welfare and Food Together.



Feed your chickens
in style with 
Feathers&Beaky

facebook.com/feathersandbeaky   @SpikesWorldLtd

Contact Spike’s World on 01522 688300 
or email hello@spikesworld.co.uk for more info.

Peck-It
Treat 
Dispenser
Keep your chickens 
entertained!

Deters vermin & prevents waste
Robust enough for the toughest peckers!
Suitable for F&B Chicken Treat, mealworm
and other treats

Hanging 
Vegetable 
Holder
Designed from scratch by our crack 
team of chicken lovers.  Our rescued 
battery hens absolutely love it!

Keeps vegetables clean and dry
Keeps chickens entertained for longer!
Robust and eye-catching design

Chicken Feeder 
& Top-Fill Drinker
Whether you’ve got one chicken or 
six these’ll keep them full and watered!

Anti-perch Rain Shield
Height adjustable legs
Anti-tip design
No mess, just fill from the top!

ENDLESS
FUN FOR 

YOUR
CHICKENS

New!

Now you can buy online at bhwt.org.uk!
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GoodEggs 
Last year’s winners of the BHWT Good Egg Award were eBay extraordinaire, 

Megan Whiteman (who incidentally has now raised almost £16,000 - astonishing!) 
and Sophie McCoy who not only set up her own re-homing team but has also 

raised more than £8,000 for the charity. 

This year’s winners continue to amaze us and we are so pleased to 
announce the recipients for 2016 as follows: (round of applause please!)

Diane is the founding member of the BHWT’s Egg Club, whereby supporters sell 
surplus eggs to raise money to help more hens and it has been an eggstremely 
huge success! 

Di has a flock of fabulous ex-bats who all lay furiously to help her raise as much as 
possible for the BHWT. She started her Egg Club in 2013 to indulge her passion for 
hens and, since then, dozens more supporters have started their own clubs too. 
We now have 49 Egg Clubbers who between them have raised more than £6,500 
- so the idea hatched by Di has turned into something to crow about!

Di has single-handedly raised well in excess of £2,000; she has set up a regular 
newsletter for her customers, and sends them thank you cards.  
Frankly we think Di is richly deserving of this award.

Diane Slaney (Pictured opposite)

Derek Eyre
The second wonderful recipient of the 
BHWT Good Egg Cup Award is Derek 
Eyre. There probably aren’t enough 
adjectives to describe how invaluable 
he is to the charity;  Derek not only gives  
his time freely, he transports hens for Essex 
and Suffolk teams and regularly gives our 
poorly hens a caring home for life. We can’t 
recall a time Derek has ever declined to 
help us; whatever we ask is met with  
“no problem” – a true testament to his  
dedication to the cause. Derek, we send 
you a huge thank you, you are a chicken 
champion in our view!

Contact corinne.hendrie@bhwt.co.uk if you 
would like to join our Egg Club. 
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Get Fit & Fundraise!
Runny Eggs

Runny eggs are just the best – and no, not the eggs you eat – the runny eggs 
who run miles and miles and raise lots of money for the BHWT. Just when we 
think we’ve seen it all we get another email from someone who has run up a 

mountain or completed the Iron Man; equally incredible are those who have run 
their first mile, or two or three. So these two pages are dedicated to just a few of 

our most wonderful runny eggs, and their stories.

John Melbourne 
First up is the incredible John Melbourne, 
who ran a whopping 97 miles in May raising 
£515 for the BHWT. John finished first in the 
field in a time of 21 hours 31 minutes, which 
we think is just jaw-droppingly amazing and 
we cannot thank him enough for the hard 
work, sweat and tears he put in.   
All for the girls.

Deborah Thompson
And just look at lovely Deborah Thompson 
who ran her first ever 5k for us in June this 
year, and raised an amazing £198! Deborah 
had only recently taken up running when  
she decided to do the 5k, and we couldn’t be 
more pleased that she did. Her donation will 
help save lots more hens from slaughter.

Joanne Neerghen 
BHWT supporter Joanne Neerghen ran the 
Bath Half Marathon in March and raised £250 
for us – it’s just awesome what supporters 
will do for the girls! Joanne told us: “It was a 
fantastic day, great atmosphere with great 
weather, although running in the sun was 
harder than I imagined!” Ice creams at the 
finish line next time Joanne!



Ben Wickham
You might have spotted Good Egg Ben in the last edition of Chicken & Egg, but we just had 
to put him in the spotlight again as Ben ran the London marathon with someone pretty special 
by his side – Dame Kelly Holmes! Ben said the sprint finish with an Olympian was a bit of a 
killer but did himself proud in keeping pace, as well as raising a monumental £1,399 for the 
BHWT in the process.  Simply brilliant Ben, thank you!

Thank you so much to everyone who has taken part in a run for us 
to date – we are incredibly grateful to each and every one of you.

If all this running talk has got your feet twitching and your arm reaching for your trainers, there 
are lots of runs taking place across the UK over the next 12 months. We don’t need Mo Farah 
(although he would be very welcome), we need supporters willing to take part - a dash for 
some cash to help our hens if you please. To find out more about doing a chicken run please 
email Corinne in our fundraising team Corinne.hendrie@bhwt.co.uk

Emma Carter-Nash
Kind-hearted Emma re-homed five hens 
from the BHWT in 2015 and not long after 
signed up to run the Hull 10k to raise money 
to help more hens. Emma set herself a target 
of £50 ... and raised £185 – GO Emma!

Cate Moss
Cate is the newest addition to our runny 
eggs flock having recently taken part in the 
Great North Run in September. Cate feels 
smaller charities often get left out of big 
running events, so wanted to do something 
for the BHWT, and she certainly did that 
raising an amazing £269!
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Our latest exclusive competition comes from  
designer Sarah Boddy who has created a  
delightful range of greeting cards, gifts and 
homewares.  Chicken & Egg readers now have 
the chance to win a set of vouchers worth £125 
to spend on the fabulous Sarah Boddy range.  
Visit www.sarahboddy.com to see what beautiful 
bits you could bag yourself. 
 
Sarah Boddy, who runs the company, has also 
created our exclusive Christmas card designs  
for 2016. Take a peak on our website or turn to  
page 45 - they’re gorgeous.

Sarah said her inspiration comes from her small 
flock of hens who run amuck in her garden! “I 
derive great pleasure from just watching them.  

WIN 
Sarah Boddy 

vouchers worth £125
To me they are like moving sculpture! They’re 
called Daisy, Phyllis, Hattie, Elvis, Millie, Poppy, 
Goldilocks, Pepper and my lovely duck  
Tallulah.”

Originally called The Skinny Card Company,  
and recently re-branded to ‘Sarah Boddy’, more 
designs will be available soon; look out for cat 
and dog-themed goodies!

Seeing as Sarah has designed us some  
exclusive Christmas cards this year we had to 
ask what her favourite thing is about the festive 
season. She told us: “Spending it with my family 
and friends. Food and drink, snuggling up in 
front of the fire. Watching Scrooge. Cold crisp 
mornings and long walks.”

Terms and conditions
The competition closes on 31.12.16 and the winner will be chosen at random by the BHWT. The winner will be notified by email or 
post. No cash alternative available.  By entering the competition you have the legal capacity to do so and agree to these terms and 
conditions.  The prize is a £125 voucher for Sarah Boddy goods.  There is no entry fee and no purchase required. If, due to circumstances 
beyond their control Sarah Boddy or BHWT is unable to provide the stated prize, they reserve the right to award a substitute prize of 
equal or greater value.  The competition is open to UK residents aged 18 or over, except employees of Sarah Boddy and BHWT and 
their immediate families, or anyone professionally associated with this promotion.  By entering the competition you are agreeing to join 
the mailing list for Sarah Boddy and the BHWT.  The prize winner agrees to the use of their name for promotional purposes.

And the festive season will soon be upon us!  To enter the  
competition please visit our website at www.bhwt.org.uk 



25

With Love from 

 Our Home to Yours x
Sarah Boddy

www.sarahboddy.com
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Corporate Interview -

There probably aren’t many places you can go without stumbling across a JD 
Wetherspoon pub these days, which is good news for hens as the restaurant 

chain uses purely free range eggs in its restaurants. We caught up with James 
Robinson, Wetherspoon Head of Food Development, to find out a bit more 

about company policy on welfare.

1: When did Wetherspoon make the switch 
to free range, and what prompted this policy? 
Back in 2007. We felt it was the ‘right thing 
to do’. We were selling lots of eggs, mainly 
in breakfasts, and figured we could make a 
difference.

2. Your website states “we only use free range 
eggs” – can you go into a bit more detail 
about your egg policy and where you source 
them from? 
Yes of course, we source them from RSPCA 
approved egg producers, all free range, Lion 
quality and British origin.

3: Do you think animal welfare is important 
to your customers? What reaction did you 
get when you made the switch to free range? 
We had lots of positive feedback from our 
customers and we try to listen to what they 
are telling us. 

4: Roughly how many free range eggs does 
Wetherspoon use across its UK branches in 
a year and how do you manage to use free 
range eggs yet remain competitive? 
We will serve over 45 million free range eggs 
this year, and there are efficiencies in the way 
we distribute the eggs to our pubs and we 
can therefore pass these efficiencies on to our 
customers with our breakfast prices.Sophie and Arthur
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5. What do you make of the recent 
supermarket pledges to only sell 
cage-free eggs? 
It is encouraging and definitely a great move! 
Although I would say that it seems like a long 
time to make the switch. We made the decision 
in a meeting and within a couple of months all 
of our eggs were free range. 

6: What is the most popular eggy dish 
on the Wetherspoon menu?
The traditional breakfast – it is a British classic 
and our best-selling meal of all, not just at 
breakfast.

7: We notice you like to mix up your menu 
quite often – what can we look forward to 
from Wetherspoon over the coming months?
I could tell you but I would have to kill you! It’s 
a highly competitive market out there and you 
never know who is reading this! So, I would say 
the same as I say to my mother – you’ll have 

to go into one of our pubs and see on menu 
launch day!

8: What do you think of the British Hen 
Welfare Trust’s efforts to encourage people 
to only eat free range eggs?
This is a great initiative and I applaud the work 
of the Trust. 

9: It would be great to know a bit more 
about you personally – what is your 
favourite egg dish to eat at home?
I love to make a classic eggs benedict, at home, 
now and then. Although it’s far easier to nip into 
one of our pubs to enjoy this dish!

10. Do you currently have hens and, if not, 
is it something you would consider? 
I would need to speak to my landlord (and 
neighbours) about that! 



Flying 
the British 
egg flag
Laydilay Organic Eggs



In each edition of Chicken & Egg we like 
to showcase a really good egg from the 

industry and this time we shine a light on 
Laydilay Organic Eggs.

Andy and Mandy Johnson set up Laydilay 
Organic Eggs in 2004; the farm is south 
of Dartmoor and their small flock of just 

under 2,000 hens roam 18 acres of rolling 
hills and woodland. The hens are kept in 
mobile houses which can be moved to 
fresh ground, and the hens enjoy straw 

bedding that is turned and changed  
regularly.

 
The smallest house accommodates 100 

hens and the largest house 300 hens, and 
all of them have access to the range from 

dawn to dusk learning to use the automatic, 
light sensitive pop holes. For protection  

the hens are behind electric fences, 
and 2 alpacas also help to keep any 

predators at bay.

When I asked Mandy why they chose 
to farm organically, this was her reply: 

“We passionately believe in “putting the 
chicken before the egg” – that if we tend 
to the hen’s needs first, she will reward us 

with good health and by laying well”

“Putting the hen first for us means looking 
after her in a way so that she can display 
her natural behaviours. By belonging to 

an organic certification body, flock sizes, 
stocking density and stock rotation are 

closely monitored to ensure optimum hen 
welfare.

We do not clip the wings or beak tip any 
of our hens nor do we use any routine 

antibiotics, and by using organic feeds we 
are helping to preserve the environment 
and avoid GM products. We believe that 
this is the second best way to keep hens 
after keeping a few in your back garden."

The eggs are sold locally to retail outlets 
and restaurants, and the website has a 

map which indicates where their organic 
eggs can be bought or enjoyed; giving 

customers total transparency. Finally, and 
because they understand that hens can 

live for years and years, Andy and 
Mandy kindly allow the birds to be adopted 

through the BHWT once their working 
lives are over. 

In our view Laydilay hens are very lucky 
hens indeed.
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1. Carl, we must say a massive well done 
on your recent success at the Rio Olympics! 
What level of training do you have to do in 
the weeks leading up to the games?  

Training is consistent throughout the year –  
a Grand Prix horse is already trained in all the 
movements so our job is keep them at a high 
level of fitness which enables them to keep 
at the peak of their game. If we have a new 
music routine, which Charlotte du Jardin did on 
Valegro, we run through it a few times to ensure 
the movements and music all fit together. But 
other than that we keep a steady programme of 
fitness ensuring that they are strong and ready 
for not just the competition but the travelling. 
  

2. We saw that you were emotional  
watching Blueberry and Barney heading off 
on their way to Rio. What are the logistics 
of making sure they get there safely? 

It’s always an emotional time when you wave 
goodbye to the horses as the lorry leaves the 
yard, safely driven by Alan my travelling groom. 
Valegro went to Las Vegas last year for the 
World Cup and Nip Tuck went to Doha so they 
have clocked up a fair few airmiles – in first 
class obviously! To get to Rio, the horses were 
driven to Liege in Belgium where they joined 
the other GB and European horses and were 
put onto a plane specifically chartered for them. 
There were about 35 horses per plane and they 
each travelled in a big crate complete with hay, 
water and groom. A vet travels, too, in case of 
any emergencies and it’s all very organised and 
calm.

3. Tell us a bit about what Rio was like?  

Rio was amazing – we got the opportunity to 
see some of the other sports and the Olympic 
village was great; it was an experience I will 
never forget, but London was my favourite 
Olympic games – home territory and a team 
Gold medal! But getting Silver in Rio was  
fantastic as so many other countries have really 
upped their game and have some great horses 
and riders – so we really felt the pressure at 
this one.
  

4. What was your favourite moment of  
the games?  

Barney’s spook at the Pokemon in the bushes! 
No that wasn’t really my favourite moment – 
that was my least favourite moment! It had to 
be standing on the podium and getting that 
silver medal and watching Valegro and  
Charlotte retain their Olympic Gold – that horse 
is a superstar and deserves everything.

5. Now, let’s talk a little less about horses 
and more about hens! How many do you 
have and what are their names?  

I have no idea how many feathered fowl I have 
these days – in fact a few were hatching while 
I was away in Rio so I now have even more. We 
have about 10 chickens – of all varieties plus a 
few guinea fowl, peacocks, doves – you name it 
we have them. They have a collective name on 
the yard – they are known as the Supermodels!!

 

Carl Hester
CELEBRITY sCOOP

Continuing our global theme, we thought it would be appropriate and fun to interview 
hugely successful British dressage rider, Carl Hester, fresh from competing at this year’s 
Olympics in Rio where he secured a silver medal in the team dressage event.  As well as 

horses, Carl is pretty keen on chickens too, so we asked about his flock.
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6. What is your favourite aspect of 
hen-keeping?  

Letting them out of their enclosures on a really 
quiet early morning just before we start work. 
They scurry off to find food – generally bits of 
horse feed that has dropped out of the horses’ 
mouths!  You can always rely on a couple of 
them to be caught in the stables on the hunt 
for grains. The funny part is when the horses 
are led back into their stables to find an intruder 
scratching up their freshly made bed! All the 
horses are now fully chicken proof so they are 
used to sharing their beds with them.

7. Wooden coop or plastic?  
Oh – huge solid Hilton style luxury for the  
Supermodels! Our chicken coops were  
originally two small stables – so they are brick 
built with rafters and we replaced the doors 
with wire mesh fronts to prevent Mr Fox!

CELEBRITY sCOOP
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8. We’re sure you’ve got enough on your 
hands with mucking out the horses – who 
cleans the coop in your house?  

We all take turns. Although it’s not my favourite 
job! But we use Dengie Fresh Bed to keep them 
on, which I find helps mucking out rather less 
tedious and smelly! But some of the bigger 
birds – the peacocks are very messy which 
takes time to clear out – although good for the 
gardens!

9. Crème egg or fried egg?  

Hmmm – hard choice as I love chocolate – 
but nothing like a fresh poached egg in the 
morning!

10. What’s your favourite dish containing 
eggs? 
Spanish omelette!

11. What do you think about the work the 
British Hen Welfare Trust does?  

Amazing – so many of the battery hens now go 
to really good homes and can start another life 
so I always encourage my clients who are  
thinking of taking up keeping poultry to rescue 
some hens – I did it and it’s a great feeling.

12. And finally, British farmers – good eggs 
or bad? 

Definitely good eggs.
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“That one at the top’s got my name on it...”“I hope my frilly knickers are in here”

“I swear one of them dropped off - keep looking!”
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“Sun cream still needed over here girls!”

“I can just squeeze in one last dust bath 
before it rains I reckon”

“Any more weeding needed here?” 



36 Chicken & Egg. Welfare and Food Together.

Better than Prozac, 
and no nasty side effects!

Lianne Peters is a qualified Occupational 
Therapist with a big interest in hens, and 
she contacted us last year about her 
independent research study into how 
ex-commercial birds can enhance  
people’s wellbeing.   
  
We promoted Lianne’s pilot study through 
our website and social media, which our 
kind supporters took up enthusiastically.  
Lianne’s study focused on the impact of 
hen keeping on people with mental health 
issues, something that costs the UK £70 
billion each year, and causes 70 million lost 
work days.     

The project was unique in that it involved 
measuring the wellbeing of hen keepers 
who were responsible long term for the 
hens.  

A total of 57 participants took part. 

Some of the key questions in the survey 
included: 

• What motivated people to re-home 
   ex-commercial hens?  
• Whether re-homers anticipated any effects  
   on wellbeing as a result of adopting hens,  
   and if so, were the expectations met? 
• What was the outcome of re-homing 
   ex-commercial hens on wellbeing and 
   self-efficacy? 

The results clearly, and unsurprisingly, 
showed that compassion was the key 
driver to adoption. 

A sense of pride in seeing their hens  
flourish was reported by 94% as the most 
common effect on wellbeing, with 88% 
feeling good about being responsible 
for saving lives. 74% of participants were 

enjoying spending more time outdoors as a 
direct result of adopting hens, with greater  
mindfulness and connection with nature 
being cited.  Here is just one respondent’s 
comment:

“The hens are an endless source of 
delight and conversation for the whole 
family and act in part as a bonding 
activity for us.  My son takes responsibility 
for shutting them up at night and my 
husband accompanies them on forays 
out of the garden to find tasty morsels. The 
hens have brought an enormous amount of 
love and amusement into our family.”

It has long been acknowledged that pet 
ownership promotes responsability and self 
esteem and Lianne hopes that through her 
initial study she can promote the value of 
hens as therapy. 

All respondents described the positive 
benefit of adopting hens. One participant 
noted:

 “When I become depressed and sad, it 
helps to focus on the hens and rooster 
and know they rely on me to feed and care 
for them on a daily basis.  In a way they 
have replaced the gap left in my life by my 
husband’s passing.  Doctor has prescribed 
anti-depressants, but these girls are 
BETTER THAN PROZAC AND NO NASTY 
SIDE EFFECTS!”

Lianne hopes to be able to continue her 
research, and we wholeheartedly 
encourage her to do so. 
 
We have always known hen keeping is 
good for you and in our view Lianne’s  
work is invaluable. 
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Method
1. Preheat the oven to 160°C/fan 140°C/gas 3, 
grease and line a 23cm cake tin. Gently melt 
the chocolate and butter in a bowl and leave 
aside to cool.
2. Whisk 100g of caster sugar with the egg 
yolks until pale and thick. Separately, whisk 
the egg whites until stiff, gradually adding  
the rest of the sugar until the mixture is thick 
and shiny.
3. Fold the chocolate mix into the egg yolks. 
When fully combined, gently fold in the egg 
white mix and bake for 30 minutes.
4. Turn the oven off and leave the cake to  
cool for around 10 minutes − the cake will  
sink and crack.

Flourless chocolate cake
Ingredients:
200g dark chocolate, broken up
200g unsalted butter, cubed
200g caster sugar
5 free-range eggs, separated
30g cocoa powder

Recipe courtesy of  
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www.higgidy.co.uk

L

Terms & Conditions:
This special token can only be used to the value of £1 against any Higgidy 
product when purchased at Sainsbury’s, Waitrose, Boots, Budgens, Booths, the 
Co-operative Food, ASDA, Tesco or any other participating stockist & presented with  
the product at the checkout. Offer subject to availability. Valid only in the UK. This 
token has no cash value, no change given. Copied, damaged or defaced tokens will 
not be accepted. Valid until 30.06.17. This token is not for resale or republication. 

Higgidy, Shoreham-by-Sea, BN43 6PB, 01273 446830.

✂

£1

Heartwarming

higgidy @ higgidy

9 918880 041000

As friends of the British Hen Welfare Trust, we’d
like to give you £1 off any               product 

@ higgidy



Method
1. Preheat the oven to 200°C/fan 180ºC/ gas 
6. Squeeze the excess water from the grated 
courgette.
2. Mix the courgette, mint, ricotta and egg 
together in a bowl and season generously. 
3. Brush one sheet of filo with butter. Sit a 
second sheet on top and brush again.
4. Starting at one end of the strip, dollop a 
spoonful of the mixture into a corner. Fold 
the corner diagonally into a triangle. Continue 
folding diagonally until you reach the other 
end of the strip. 
5. Sprinkle with poppy seeds and bake for 20 
minutes.

Mint parcels
Ingredients:
1 courgette, grated
1 small bunch mint leaves, finely 
chopped
100g ricotta
1 free range egg
1 pack filo (6x45g)
60g butter, melted
Poppy seeds (optional)

Recipe courtesy of  
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Method: 
1. Preheat the oven to 180°C, gas mark 4. 
Grease and base line a 20cm round cake tin. 
Whisk the butter and sugar together until pale 
and fluffy. Beat in the eggs, 1 at a time. Mix  
together the flour and baking powder, and fold 
into the cake mix with the carrot and walnuts.
2. Purée the mango flesh in a small food 
processor. Fold half into the cake mixture then 
spoon into the tin. Bake for 50 minutes or until  
a skewer inserted in the centre comes out 
clean. Cool for 10 minutes before removing 
from the tin.
3. Whisk the rest of the mango purée with the 
soft cheese and spread over the cake, then 
decorate with lime zest.

Carrot, walnut and 
mango cake

Ingredients: 
225g butter, softened
225g dark brown soft sugar
4 medium essential Waitrose Free 
Range Eggs
200g self-raising wholemeal flour
1 tsp baking powder
2 carrots, grated
50g walnuts, chopped
1 ripe mango, peeled
100g low fat soft cheese
Zest of 1 lime



We’ve been cracking 
on with selling only 
British free range eggs 
since 2002
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1. Grill the sausages for 8-10 minutes, 
turning occasionally, until golden and cooked 
through. Slice them into bite-sized pieces.
2. Meanwhile, heat the oil in a deep frying pan 
or shallow casserole dish and add the onion, 
garlic and peppers. Cook gently for 10-15 
minutes, stirring occasionally, until tender and 
golden.
3. Add the paprika and cook for 1 minute, then 
add the tomatoes and 2 tbsp water. Cook 
gently until the tomatoes have burst. Season 
and stir in half the coriander. Stir in  
the sausages.
4. Make 4 indentations in the mixture and 
crack an egg into each one. Cover with a lid 
and cook over a gentle heat for 6-8 minutes, 
until the eggs have just set. Scatter over the 
remaining coriander, and serve with crusty 
bread.

Huevos Rancheros
Serves 4 
Ingredients:
454g Reduced Fat Butchers Classic 
Pork Sausages
2 tbsp olive oil
1 onion, sliced
1 clove garlic, crushed
1 red pepper, sliced
1 yellow pepper, sliced
1 tsp smoked paprika
200g vine-ripened Piccolini cherry 
tomatoes
25g pack fresh coriander, roughly 
chopped
4 medium eggs
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Introducing the BHWT 
Christmas Card 2016!

Sarah 
Boddy 
designed 
these two 
exclusive 
Christmas 
Cards for 
us this year.
 

£5

Packs of 10 with 
5 of each design. 
£1 donation made 
to the BHWT for 
every pack sold. 
Size: 145mm x 145mm

Full of the Christmas Spirit!

We come bearing gifts!
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Christmas Crackers

Swing away - Chicken Swing
 
Once your girls get ‘in the swing’ 
of it they will absolutely love this 
chicken swing – and they will give  
you hours of hen-tertainment too!

£19.99

Gifts for your girls

We come bearing gifts...

Peckin’ around the Christmas 
tree - Feathers & Beaky 
Peck It Treat Dispenser
 
You could fill it with all their 
favourite treats for a nice 
surprise on Christmas morning?!

£5.99
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Christmas Crackers

www.shop.bhwt.org.uk

Gifts for your girlfriends (or for you!)

Those dishes won’t dry themselves! 
- Cartoon Chicken Tea Towel 

£4.99

Hen-yone for tea? - Sophie 
Allport Mugs
 
We have a range of beautiful 
chicken print mugs in various 
designs and colours – they’ll 
make any cup of tea, coffee 
or even eggnog taste so much nicer!

£10

2017, It’s 
going to 
be a good 
one! - BHWT 
Calendar
 
We get some 
truly stunning 
photos sent 
to Hen Central, 
and what better 
way to share 
them with you 
than in our 2017 
calendar. A great 
stocking filler!

£5.99

Just because 
it’s winter doesn’t 
mean you can’t 
brighten up your 
home! This 
cheery chicken 
tea towel will 
do the trick.

An egg-stra special gift 
- Sponsor a Hen
 
Want to help some hens but don’t 
have room to re-home? Or perhaps you know 
someone in that situation? Sponsoring a hen 
for yourself or a friend/family member makes 
a wonderful gift and you’ll get regular updates 
about your chosen girl!

£25 - 
£35
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STAR OF THE MONTH - 
BHWT volunteer, Mollie Farrar, took her blind hen to the  
Fillongley Show in August where she won best eggs from  
an ex-commercial bird. That showed ‘em - what a girl!

Stars 
of the month

We’re changing our Stars of the Month this issue, and making it all 
about the ‘unsung heroes’ who have been brought to our attention 
over the last few months.

Every day you send us such lovely, endearing photos of your cheeky hens,  
and these are just a few who caught our eye. They might not have made it as  
our Hens of the Month, but they are very beautiful all the same.

By Fran Taffs
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STAR OF THE MONTH -  
Samantha Wortley’s hen, Kellogg,  
got thirsty helping with the  
gardening so stopped for a sip of  
his aptly named ale!

STAR OF THE MONTH - 
Fanny, Gloria and June are three of 
the most glamorous hens we’ve ever 
seen here at Hen Central!  Glam as 
well as gloriously gorgeous.

STAR OF THE MONTH - 
Frieda, who lives with Barbara  
Hammer, tried very hard to  
understand the human addiction to 
online shopping and finally came 
to the conclusion that she doesn’t 
approve.
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Probiotics – a word we 
often see, but what exactly 

are they and why do our 
hens need them?

Gaynor’s 
Tips

We have all heard about good and bad gut 
bacteria and gut flora, and you can’t turn 
on the TV these days without seeing ads 
for healthy products to balance our gut.  
Probiotics are micro-organisms that are 
believed to provide health benefits when 
consumed, and it is widely believed that  
probiotics improve and strengthen the  
immune system too. Hence we are all 
encouraged to consume ‘friendly’ bacteria 
regularly.
Most diarrhoeas in our hens can be traced 
back to dietary problems and often a 
probiotic is all that is needed to get your 
hens back to health. Probiotics should always 
be given if your hen has been prescribed a 
course of antibiotics in order to help replace 
destroyed good gut bacteria. We have also 
found them useful after a bout of sour crop 
or vent gleet when yeasts get a foot-hold 
and disrupt the delicate normal balance.

Beryls Friendly bacteria is perhaps the best 
known and comes in a sachet that needs 
to be kept refrigerated. Water is added to 
create a paste that can be syringed into your 
hen’s beak. I tend to use Avipro Plus which 
can be added to feed or water and also 
contains vitamins and electrolytes. In the 
absence of a specific pro-biotic it does no 
harm to occasionally feed a natural organic 
yogurt and this can be a helpful stop-gap 
when hens are going through a period of 
loose droppings.



The ultimate 
spa treatment...
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There is nothing nicer on a warm summer 
day than watching hens dust bathing. 
We can almost forgive the craters they 
create in our flower borders and gardens 
for the sheer joy of seeing hens  
engaging in this wonderful activity, 
although re-homers new to hen keeping 
can find it a little disturbing and we  
occasionally get phone calls reporting 
that the hens are having a fit!

Hens close their eyes and roll in the dip they 
have created, throwing loose soil over  
themselves, but why do hens dust bathe? 
Well, intrinsically hens are very clean 
creatures – they love to preen and groom 
themselves. Dust bathing is the way that they 
clean their feathers. The process helps to 

control parasites and prevents the feathers 
becoming too oily. Hens prefer dry loose 
soil or sand and often choose the ground  
underneath their coop. 

In the summer it’s easy for hens to find 
somewhere to dust bathe, but it’s important 
they keep clean in the wet winter months 
too.  Providing a dry dust bath for your girls 
using a cat litter tray with a mixture of sand 
and dry soil is a relatively simple solution  
and is also the perfect way to introduce 
Diatomaceous Earth dusting powder which 
will treat them for red mite while they enjoy 
their bath.
Be prepared for your hen to be very dusty at 
the end of the process, then stand back and 
watch as she shakes just like a dog!
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The Chicken Vet: 
Associated 

Practice Scheme
We are very proud of our association with 
The Chicken Vet, which was established 
in 2010 due to demand from small flock 
keepers and pet chicken enthusiasts who 
needed more help and advice about 
poultry health, well being and disease.

Founded and operated by one of the 
leading poultry vets in the UK, St. David’s 
Poultry Team, The Chicken Vet caters 
for small flock owners and veterinary 
practices who see increasing numbers 
of pet chicken owners. 

The Chicken Vet also offers a range of 
products developed by their experienced 
poultry vets who have used their 
knowledge of products on the commercial 
side to adapt them to the small holder. 

The Chicken Vet started initially with a 
website providing information and advice 
as well as a health care pathway for poultry. 
However, due to high demand and 
geographic considerations, they started 
an Associated Practice Scheme. Now with 
over 100 Associated Practices across the 
UK there is bound to be one close by! 

Central to this concept are The Chicken 
Vet training days (CPD) and once a vet 
has attended, their practice is eligible to 
join the Associated Practice Scheme which 
will be listed on both The Chicken Vet and 
BHWT websites so clients can find their 
nearest Chicken Vet trained vet. The 
Chicken Vet team also direct potential 

clients to their nearest Chicken Vet 
Associated Practice.

The vet CPD courses were developed due 
to the increasing number of chickens being 
presented at surgeries and vets having 
little experience in the treatment and 
diagnosis of chicken diseases.
 
The course covers chicken husbandry 
and management which underpin good 
chicken health, and includes a practical 
on blood sampling and post mortem 
examination. The common diseases in 
small flocks are discussed in a practical 
manner, based upon presenting signs. 
They also pride themselves on giving 
good guidance on antimicrobial usage 
in small flocks as well as preventative 
interventions including vaccinations. 

Associated Practices are able to access 
direct support through the free advice line, 
which enables them to talk to one of the 
poultry vets or field service team when 
required. The helpline links up clients 
with their nearest Chicken Vet Associated 
Practice, advantageous for both client and 
Associated Practice! 

Chicken Vet Associated Practices are 
promoted through social media 
channels and through the partnership 
with the BHWT, who are key drivers in 
recommending “chicken friendly” vets. In 
addition, The Associated Practices are privy 
to discounts on medication and are kept up 
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to date on the latest poultry advice, disease 
updates and recommended products. 

Associated Practices benefit from a
secure logon to The Chicken Vet 
website, and clients can also register 
after a one-off payment of £15 allowing 
them to choose their local Associated 
Practice to register with; registration 
enables clients to enjoy a discount on 
Chicken Vet online products too.
The Chicken Vet are now exploring the 
development of CPD courses for 
veterinary nurses; Richard Turner MRCVS, 
and Director of The Chicken Vet told us: 

“We are very proud to be developing a 
rapidly growing network of “chicken 
friendly” practices around the UK and by 
holding the CPD courses, we aim to spread 
the knowledge of poultry health to these 
practices to be able to offer a more local 
service.” If you would like to find out more 
about the Associated Practice Scheme or 
about any of the other services The 
Chicken Vet can provide, visit 
www.chickenvet.co.uk or email 
info@chickenvet.co.uk.
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Chicken Chat
Your Letters

We love your chicken chat and funny photos, 
just look at these spoilt hens!

Paul Checkley adores his hens and told us about the benefits of hen keeping to him: “I suffer 
from mental health disease, and being responsible for looking after these girls, and having 
beautiful eggs as a bonus, has turned my world round. This is “their” time, and they will live 
a full, free and happy life, after all they have given to us.”
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Abbie Shipley has three ex-commercial hens. She said: “Clover is one of three ex-bat hens, 
her sisters are called Ruby and Clucky.  They live with two dogs and a cat and in the picture 
you can see she is joining Billy and Peanut in begging for food.”

Tracy Holmes adopted her lovely 
girl Emma earlier this year. She said: 
“Emma’s the cheekiest chicken and 
causes absolute havoc around my 
garden, jumping on everything and 
smashing pots all over the shop! But 
she’s a beauty and so friendly, you 
can’t help but fall in love with her.”



Visit www.chickenvet.co.uk for more details.
Email: info@chickenvet.co.uk Phone: 01392 872885 

The Chicken Vet is pleased to work
in continued partnership with the

BHWT and congratulate them
with their care and understanding

of re-homing hens! 

Chicken Vet provides expertise, advice and
products to the pet chicken keeper. Our

website is full of advice and information to
assist in keeping your special re-homed
hens in tip top health. We have a list of

chicken friendly vets too!

The Chicken Vet proudly 
support the British Hen 

Welfare Trust
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Visit www.chickenvet.co.uk for more details.
Email: info@chickenvet.co.uk Phone: 01392 872885 

The Chicken Vet is pleased to work
in continued partnership with the

BHWT and congratulate them
with their care and understanding

of re-homing hens! 

Chicken Vet provides expertise, advice and
products to the pet chicken keeper. Our

website is full of advice and information to
assist in keeping your special re-homed
hens in tip top health. We have a list of

chicken friendly vets too!

The Chicken Vet proudly 
support the British Hen 

Welfare Trust

Chicken Chat
Your Letters

Lindsey Roberts adopted her beautiful girl Princess Anna from Didcot in Oxfordshire.  
She said: “Princess Anna is the prettiest of my three but a bit bullied by the others  
sometimes.  However, she is very good at flying and getting onto my kitchen counters 
so is definitely the most well fed! Here she is reading the latest edition of Chicken & Egg.”
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Subscribe! 
 

By now you’re three quarters of the way through Chicken & Egg and we hope 
you’re thoroughly enjoying it! We try to pack each issue with as much chicken 

news, interviews and fab photos as possible. However, producing this magazine 
does come at a cost to the charity. 

This is why we are asking if our readers would help us cover the cost of Chicken 
& Egg by taking out a subscription costing £5 which will guarantee you get a copy 
drop on your doorstep three times a year. We are not looking to make a profit from 

the magazine, rather we want to cover our costs so that your kind donations can 
carry on directly benefiting hens.

Our pocket-sized hard copy isn’t only lovely to curl up with, by passing your 
finished magazine to your hairdressers, doctors, dentists or local pub it could be 

picked up by dozens more people who might end up becoming re-homers - 
more hens are saved from slaughter this way regularly.

If you’d like to set up your £5 subscription simply visit shop.bhwt.org.uk and click 
on ‘books and mags’ where you’ll find our subscription link. Alternatively call Amy 

on 01884 860084, she would be delighted to help!

You can, of course, continue receiving Chicken & Egg via email for free by 
following the link at the bottom of our website home page.

 
Whichever way you decide to get Chicken & Egg, thank you for continuing 

to support our magazine.



Fresh Bed for Chickens from Dengie is designed to keep your hens warm and cosy; 
made from dust-extracted chopped straw with pine oil added for its natural anti-bacterial 
and anti-fungal properties it is very popular with ex-commercial hens. It is now available 
in two bale sizes; big value 100ltr or easy-to-handle 50ltr bales.

Graeme Campbell is a convert: “I love the Fresh Bed for Chickens and so do my hens.  
Since I started using it the egg production has gone up, the coops smell sweeter and 
cleaning is much easier.  I had a hen at home bedded in Fresh Bed and my wife didn’t 
mind because of the nice pine smell!”

Dengie are proud to support the British Hen Welfare Trust.  
For further advice please call the Dengie Helpline on  
0845 345 5115 or visit http://www.dengie.com

Win a bale of Dengie’s Fresh Bed for Chickens!
We have teamed up with Dengie to offer BHWT  
supporters the chance to win one of ten 50ltr bales  
of Fresh Bed for Chickens.  Just answer the simple 
question below:
Fresh Bed for Chickens is made from dust-extracted 
chopped straw with added…?  
Send your answers to competitions@bhwt.org.uk

WIN a bale  
of Dengie’s 
Fresh Bed for 
Chickens!

Terms and conditions
Employees of BHWT, their affiliates and relatives are not permitted to enter. All entries must be received by 30 November 2016 and 
the winner will be notified shortly after this date. The winner will be announced in the spring/summer issue of C&E. There is no cash 
alternative to the prize offered. We cannot accept responsibility for entries which are incomplete/details incorrect so please double 
check personal data before submitting entry.
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FRESH BED
For chickens

Now
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A natural soft straw bedding containing
pine oil for ultimate freshness, helping
your chickens to feel warm and cosy.
 Available in big value 100 litre
 and easy-to-handle 50 litre bales.

www.dengie.com
Contact 0845 345 5115 for friendly advice on the Dengie Help line
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Your Details:

Title:                 First Name:                                        Surname:

Home Address:

                          Postcode:

Tel No:           Email:

I would like to help The British Hen Welfare Trust with a regular donation of £ 
each month until further notice. Please circle your preferred donation date: 1st or 15th

Payment Details:                           Amount in Figures £

Instructions to your Bank or Building Society to pay by Direct Debit

Bank/Building Society:

Address:

Postcode:

Name of Account Holder(s):

Branch Sort Code:

Account Number:

Service User Number: 

8     4    0     8    1     8

Instructions to your Bank or Building Society.

Please pay the British Hen Welfare Trust from the account 
detailed in this instruction subject to the safeguards assured 
by the Direct Debit guarantee. I understand that this instruction 
may remain with the British Hen Welfare Trust and, if so, details 
will be passed electronically to my Bank or Building Society.

Signature(s):

Date:

Banks and Building Societies may not accept Direct Debit 
instructions for some types of account.

Your donation could be worth 25% more … if you are a UK Tax payer, for every £1 you give, the BHWT can 
receive 25 pence from the Inland Revenue at no extra cost to you. All you need to do is read and sign the 
declaration below.

 
             I want to Gift Aid my donation and any donations I make in the future or have made in the past 4 years to the British Hen
             Welfare Trust. I am a UK taxpayer and understand that if I pay less Income Tax and/or Capital Gains Tax than the amount of 
Gift Aid claimed on all my donations in that tax year it is my responsibility to pay any difference.
Please notify the BHWT if you: 
· want to cancel this declaration · change your name or home address  · no longer pay sufficient tax on your income and/or capital gains 
N.B. If you pay Income Tax at the higher or additional rate and want to receive the additional tax relief due to you, you must include all 
your Gift Aid donations on your Self-Assessment tax return or ask HM Revenue and Customs to adjust your tax code. 

Signature:                                                                                           Date:

Direct Debit Guarantee to be retained by the payer
• This guarantee is offered by all banks and building societies that accept instructions to pay Direct Debits.
• If there are any changes to the amount, date or frequency of your Direct Debit the British Hen Welfare trust will notify you 10 
   working days in advance of your account being debited or as otherwise agreed. If you request the British Hen Welfare Trust to
   collect a payment, confirmation of the amount and date will be given to you at the time of the request.
• If an error is made in the payment of your Direct Debit, by the British Hen Welfare Trust or your bank or building society you are
   entitled to a full and immediate refund of the amount paid from your bank or building society.
• If you receive a refund you are not entitled to, you must pay it back when the British Hen Welfare Trust asks you to.
• You can cancel a Direct Debit at any time by simply contacting your bank or building society. Written confirmation may be required. 
   Please also notify us.

If you would like to set up a Direct Debit, please complete 
this form and send to The British Hen Welfare Trust at Hope Chapel, 
Rose Ash, South Molton, Devon, EX36 4RF. Thank you.

Please support us
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Meet Myrtle. Just a few months before these photos were taken owner, Fatima, thought 
Myrtle was on death’s door after becoming unwell and laying shell-less eggs. However, 
instead of giving up on her hen, Fatima called the BHWT Advice Line and was advised by 
our vet nurse, Gaynor, to contact her vet about giving Myrtle an implant to stop her laying.

Fatima did just this and within months Myrtle had recovered and began laying again. 
According to Fatima: “Myrtle is positively glowing; running around the run at 900 miles an hour 
and her new feathers are immaculate. Her comb and wattle are a bright red; she is a new girl!  
It’s a far cry from February when every egg came out broken and I held her in my arms 
thinking it was her last day on earth. I can’t thank you enough for the kind help and advice.”

Our supporters often rely on the advice of the staff at Hen Central who have developed a 
wealth of experience. Hens can encounter health problems just like cats and dogs so it is 
important our re-homers know they have somewhere to turn should they have a poorly hen.

If you have a question, a concern or just want to speak with someone who understands the 
needs of ex-commercial hens then call 01884 860084 or email your question to  
hens@bhwt.org.uk.

If you can give a small regular monthly gift to help maintain and develop our service, even 
better. Any amount would be very welcome; funds raised will be used to fund the activities of 
the charity including the Advice Line.

Just visit bhwt.org.uk or use the direct debit form on the previous page to set up your monthly 
amount.

Advice Line
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What’s New?

Facebook

Twitter

Instagram
Our Facebook followers absolutely adored 
this photo of Natasha Wildman’s hens Hebe 
and Rosie during story time, and we can see 
why! It reached almost 20,000 people, lots of 
whom commented on the photo with things 
like: “This properly warms your heart” and 
“What a fantastic photo”. We agree! Find us 
by searching British Hen Welfare Trust.

Our most popular Instagram photo recently 
was this cracker which shows Melanie 
Dixon with her hands well and truly full! 
It gained the most likes of any photo 
over the past three months. Find us 
@britishhenwelfaretrust

Hetty here (sitting on top of Alice 
the sheep) was our Hen of the 
Month for July and our Twitter 
followers loved her! The photo 
was re-tweeted dozens of times 
and gained almost 70 ‘likes’. 
Find us @BHWTOfficial
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However, something extraordinary 
happened one re-homing day in early 
July when BHWT volunteer, Tiggy Fuller, 
came across a hen which she thought had 
sadly died. Tiggy picked the icy cold hen 
up and, after being looked over,  put her 
gently in the corner away from the others.
Tiggy then told us what happened next: 
“About 20 mins or so later I walked over 
to the bucket, crouched down and put my 
hand on her cold little body and thought 
how sad it was that she was the only one 

Every now and then when we collect a large number 
of hens one doesn’t make it. It happens rarely, but it is 

something we have to accept...

Tiggy Fuller’s 
Miracle

who didn’t make it. And then I felt a tiny 
pulse in her thigh … I took her out of the 
bucket, wrapped her in a towel and held her 
against my body to warm her up. 

“Brenda, our Co-ordinator, made a hot water 
bottle and I kept rotating it round her body. I 
knew it was a long shot and wondered what 
the others were thinking of me holding this 
dead chicken! 

“After a while I could feel a very slow 
irregular heart beat and little tiny twitches 
were going on throughout her cold little 
body. I made sure I stood in the sun as 
much as possible and was huffing on her 
comb to try to warm her up. After about 
an hour there were little head and feet 
movements. I was convinced she was 
alive and it wasn’t just nerves twitching”

The hen was given small amounts of 
food and water and after three hours was 
standing up on her own! Tiggy took the 
little hen, now called Miracle, home with 
her where she is enjoying her free range 
retirement to the full.

These hens have an enormous strength of 
character and a determination to live; Tiggy 
proved in Miracle’s case that it really is worth 
going the extra mile to help them back on 
their feet.

Thank you to all our wonderful carers.
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Scotland

Northumberland

Lancashire

NorfolkShropshire

West Mids
Cambridgeshire

Hertfordshire
Su�olk

Essex

Kent

Sussex

Milton Keynes

Oxfordshire

Berkshire

Hampshire

Surrey

Wiltshire

Bristol

Somerset

Dorset

South Wales

Devon

Cornwall

Lincolnshire

Yorkshire North

Nottinghamshire

Derbyshire

Yorkshire South

Scotland

Do you want to re-home some hens?
Call 01884 860084 or visit www.bhwt.org.uk

Berkshire - Crowthorne
Bristol - Nr Bristol Airport
Cambridgeshire - Godmanchester
Cornwall - Camelford and Redruth
Devon - South Molton and South Zeal
Derbyshire - Ashbourne
Dorset - Sturminster Newton
Essex - Great Totham
Hampshire - Waterlooville
Hertfordshire - Bishops Stortford
Isle of Wight - Newport
Kent - Biggin Hill
Lancashire - Haslingden & Wigan
Lincolnshire South - Aunby
Monmouthshire - Lydart
Norfolk - King Lynn
Milton Keynes - North Crawley 
Northumberland - Gateshead
Nottinghamshire - Newark
Oxfordshire - Didcot
Scotland - Perth
Scotland - St Andrews & Aberdeen
Shopshire - Overton
Somerset - Farrington Gurney
Somerset - Weston-super-Mare
Suffolk - Baylham, nr Ipswich
Surrey - Cranleigh
Sussex - Chichester
Wales - Gwernogle
West Midlands - Allesley nr Coventry
Wiltshire - Hinton Parva nr Swindon
Yorkshire North - Sand Hutton nr York
Yorkshire South - Rotherham
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And Finally

It’s only right that Dee, our special 500,000th hen, features as our And Finally girl in this issue 

and owner Julie Elliott, tells us here how Dee’s getting on:

“Dee has been very busy this summer, and now has a ‘husband’ called Corrie, whom she 

happily grazes and dust bathes with. She’s especially delighted when he announces the 

arrival of juicy treats he comes across in the garden – Dee likes her treats!

We went on holiday and left our hens at a local hen hotel where they were brilliantly cared 

for and when we brought them home, Dee made the most delightful chatty clucking, like a 

laughing noise. She checked and re-checked every nook and cranny of her coop and run as 

if she couldn’t quite believe that she was home again! To illustrate how pleased to be back in 

her Omlet nest she was, Dee laid an egg within hours and then settled into her little bathing 

hole in the shade with her friends.

Dee’s smart too, when she hears the gate click she races out so that she doesn’t miss  

anything, and especially enjoys sitting on Rosie’s lap for a cuddle, which pleases both of  

the girls no end!”

Dee is having a wonderful retirement – there’s no doubt about that!






