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Every now and again I make myself stop, pause for a moment, and reflect on where 
the charity is in its development.  A mindfulness moment if you like and a break 
from the next priority on my long list of to dos. 
  
With our 600,000th hen hot out of her cage, and Hensus 2017 results in, it seems like a good time to 
think about our achievements, and this edition of Chicken & Egg turns the spotlight on numbers and 
milestones. There are some pretty impressive stats I can tell you!

Whilst all our hens are special, hen number 600,000 is a little bit extra special and you can read 
about her ‘royal’ connections on page 8!
 
I’m delighted that JB, ex boy band member of JLS, literally stumbled across the charity recently, 
and agreed to give us a lovely interview right on cue for the launch of his new role as presenter 
of the iconic Songs of Praise.  

As mentioned the Hensus 2017 results are in, and I guarantee the feedback will leave you feeling 
toasty warm and cosy when you read how much our beloved ex-bats give us back in return for 
their freedom. We have exciting news of the launch of our Learning Programme on World Egg 
Day (Friday 13th October!) and as we are always conscious of the need to give you good health 
advice for your feathery pets, we have an interview with the UK’s Chief Veterinary Officer, Nigel 
Gibbens, on Avian Flu and its impact on us as backyard hen keepers. 

Naturally we have all your favourites, too, such as our gorgeous gallery, your letters and social 
media snippets. With hen number 700,000 our next goal, I hope you enjoy reading our magazine.

Warm wishes, 
Jane Howorth MBE 
Founder
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Eggy 
News

Starting on a serious note, we welcome the announcement that CCTV is to be 
installed in all slaughterhouses to monitor animal welfare, management and health. 
High-resolution cameras are to be fitted by law under plans announced by Environment 
Secretary Michael Gove in August. Vets will be given unrestricted access to footage 
which will analyse the weight and condition of birds arriving at slaughterhouses.  
The first codes to be revised will cover chickens bred for meat, followed by laying hens, 
pigs, and horses, over the course of the next year. The UK is already a global leader 
when it comes to animal welfare, but anything which further improves the welfare of 
animals in commercial systems, especially our beloved laying hens, wins our approval.

The camera doesn't lie

It’s no secret we love eggs and you probably do too if you’re reading this magazine! 
But did you know all the incredible things eggs do for your body when you eat them?! 
It would be impossible to list them all here but, to name a few:

• Boost your immune system: One egg contains about 22% of your recommended daily 
allowance of selenium, the nutrient that supports your immune system. 

• You’ll have more energy: Eggs also 
contain vitamin B2, AKA riboflavin, which 
helps the body convert food into fuel.

• Improve bones and teeth: Eggs are one 
of the few natural sources of vitamin D, 
important for helping strengthen bones 
and teeth. 

We could go on, but we all know the 
single best thing about eating eggs
laid by your own hens is, quite simply, 
the taste! Omelette for dinner anyone?

Immune-boosting, skin-enhancing, 
all-round-wonderful eggs
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To keep eggs at their 
freshest you should store 
them pointy end facing 
downwards. This is because 
the ‘blunt’ end has an air 
pocket which will try to 
rise up towards the yolk, 
therefore drying it out, 
if stored pointy end up. 

The winner of last issue’s Golden Egg 
competition was Christine Puckering who 
bagged herself some gorgeous chicken 
kitchen  products and she’s already told 
us how much she’s enjoying them! We’ve 
got a real tasty treat this time …find the egg 
hidden among these pages and you could 
win a copy of Jamie Oliver’s latest book, 
5 Ingredients. Trust us, it’s a good 'un!

To enter, simply email 
competitions@bhwt.co.uk with 
the title Golden Egg Competition, 
letting us know which page you’ve 
found the Golden Egg on.  
The competition closes on 
30 November, 2017.

Find the 
Golden Egg

Did you know? 



6 , th hen
Hens, hens and more hens

Try to imagine 600,000 hens in one place. In fact try to imagine 600,000 of 
anything in one place. It's a big number, right? And yet that’s the number of hens 

re-homed by the British Hen Welfare Trust since we started. Hens that have had the 
chance to potter about in people’s back gardens across the country.  Because you 

offer them your compassion.

Royal seal of approval for



9Chicken & Egg. Welfare and Food Together.

By August happy hen number 600,000 was
within reach, and just before this magazine
went to print, she found her home amid a
flurry of bubbles and excitement in Surrey.
 
And what a home she found!  This lucky
little hen, together with five of her friends,
has begun her retirement alongside royalty
no less, pootling about in Kensington 
Gardens! It’s the first time in the charity’s 
history that a hen has forged links with 
royalty. A feathered rags to riches story. 
And now she’ll be enjoying the autumn 
sunshine and scratching for bugs and 
slugs, just like the 599,000 before her.
 
Staff at the palace Gardens are currently 
inviting members of the public to suggest 
names, and we’ll let you know what hen 
number 600,000 will be known as in 
future royal circles!
 
Of course there’s no magic formula to 
hens being re-homed, in fact it’s hard work. 
And our 500 valiant volunteers, instead of 
enjoying a weekend lie in, wake up at the 
crack of dawn, even in winter, and travel to 
farms to save lives. 
 
We thought that with all these happy hens, 
early starts, mucky crates and long journeys, 
there have to be some interesting statistics 
and we asked our teams about their  
experiences.  Here’s what they told us:
 
• Earliest time woken up for a hen  
   re-homing? 4.30am! 
• Hours worked by an average volunteer 
  during a re-homing: a whopping 10 
• Number of volunteers per average hen 
  collection: 12  
• Number of times volunteers get pooed on 
  during a re-homing: 14 minimum!
• Average miles walked during a re-homing: 
  3 – verified recently by a Fitbit!
• Number of hen cuddles volunteers have 
  during a re-homing: 37, at least

• Average number of eggs laid on average 
  en route to a re-homing point: 21 
• Average miles driven to and from farms:  
  111 miles 
• Number of cakes consumed by your team 
  during a re-homing: 14 (perk of the job)
• Favourite treat enjoyed whilst re-homing 
  hens: chocolate chip cookies, chocolate 
  brownies, chocolate cake, Victoria sponge. 
  One respondant told us: “Hard to say. 
  But there was nearly mutiny on one 
  doughnutless rehoming!” 
• Number of hens saved from slaughter on 
  average re-homing: 307 
• And in response to how many glasses of 
  wine consumed at the end of a re-homing 
  most volunteers said this needed to be 
  measured in bottles! 

In addition, there were some surprising 
revelations made by charity volunteers 
regarding some of the more unusual aspects 
of re-homing days… 
 
• Most inappropriate form of hen transport 
  brought to a re-homing: Suitcase (yes, 
  really!). 
• Most luxurious accommodation brought  
  by an adopter: A large cardboard box  
  complete with everything a chicken might 
  need on a journey, including little pots 
  taped to the bottom individually offering: 
  corn, birdseed, meal worms, pellets, mash, 
  water, and sweetcorn!
• The highest a hen has flown in her search 
   for freedom? About 7 feet. 
• The strangest thing an adopter has    
   brought down the drive? A goat (a field  
   escapee).
• The furthest astray an adopter has been  
   led by their satnav? 70 miles!  
• The earliest an adopter has arrived in   
   advance? 
   24 hours. 

6 , th hen

continued

Royal seal of approval for



What you feed your 
little soldiers, 
starts with what you 
feed your hens.

CALL US TODAY 01362 822 902
www.soya-free.co.uk

We care about the type of ingredients used in our feeds, and we think you should too. Not only do 
we use the highest quality ingredients, but we’re also very careful to leave out quite a lot of other 
things which don’t meet our high standards. 
Which is why our Natural Free Range Layers Pellets and Crumble are now Soya Free.

Natural Free Range Layers Pellets and Crumble

   Supporting British Farmers - 
      reducing food miles, wherever possible
3 Nutritionally balanced with added Omega 3
3Quality Non-GM Ingredients
3 Vegetarian Society Approved
3 Produced in our drug free mill

“Food for thought?”

Quote Ad Reference “Soya Free Soldiers”
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Alongside our re-homing volunteers we have  
a small team of staff at Hen Central in North 
Devon. The phones ring every day, even 
during winter months, indicating your love 
for hen keeping is in no danger of tailing 
off. Five of the ten staff deal with hen 
reservations, with each responsible for 
booking and therefore saving around 10,000 
hens from slaughter each year – we think it’s 
probably one of the best jobs in the world.

• Average number of calls per day: 125 
• Most hens booked out in one day: 1,000 
• Average time spent on the phone: 7  
  minutes  
• Average number of hens re-homed per 
  booking: 5 
• Number of poorly hen queries dealt with  
   per week: 25

Overseeing the team is the charity’s Head 
of Operations, Gaynor Davies, who liaises 
with farms and ensures that every hen, every 
volunteer and every re-homer is in the right 
place at the right time.  Gaynor also deals 
with Advice Line calls, helping poorly hens 
each week.  In her spare time, she volunteers 

and has helped over 9,000 hens onto a 
better life from her home in Okehampton. 
 
From humble beginnings in 2005, the British 
Hen Welfare Trust has grown into a national 
organisation envisioning a future in which all 
laying hens are kept in small flock, free range 
systems. Twelve years have seen more than 
80,000 families enter the endearing world of 
keeping ex-bats, the percentage of caged 
eggs sold drop from 52% to 41%, and  
pledges from most major UK supermarkets 
to stop selling whole eggs from caged hens. 
 
In part this is due to the role the BHWT 
has played in raising the profile of these 
humble birds, and our work will continue 
with the launch of our learning programme 
this month, and the building of the UK’s first 
dedicated hen welfare and education centre 
next year. 
 

Here’s to the next milestone of 700,000 
hens. And thank you for your compassion. 
Together we are changing the face of  
farming – one hen at a time. 
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Hensus 2017
Wow, you’ve done it again! Not only did we have more than 1,100 responses to our 
latest Hensus survey, you gave us some absolute gold dust, from hilarious one-liners 
about your girls to deeply moving descriptions about how your hens helped you cope 
with grief and mental health issues. 
 
It’s clear that keeping ex-bats has had a profound impact on you (despite grape addictions, 
garden destruction and relentless bullying of your four-legged counterparts!) and we can’t 
wait to share the results with you. Best get a cuppa and enjoy!

You and your hens

Similarly to Hensus 2014, the most popular 
number of ex-bats you keep is five, followed 
by three and then four; the interesting bit 
was that 80% of you also keep pure breeds, 
and so it seems ex-bats are the gateway to 
a wider poultry hobby. Just over half of you 
(55%) had never kept hens before re-homing, 
while 49% had re-homed more than once 
– we warned you hens are addictive! 
 
The best news was that 60% of you have 
encouraged friends and family to re-home 
too – we wonder how many extra lives you 
have saved?  
 
When it comes to names, Ginger, Henrietta 
and Rosie were clear winners; others 
included Kourtney, Kim and Khloe 
Kardashi-hen, Chief Thug, Deputy Thug 
and Thug and Gobby Lobster! There were 
also celeb and TV-inspired names including 
John Cleese, Kaleesi, Maggie Hatcher and 
Katniss Everpreen. The majority of you (70%) 
told us you preferred wooden houses to 
plastic but when it came to your girls’ 
bedding it was a toss-up between Dengie 

Fresh Bed, straw and wood shavings. There 
was no such hesitation when it came to 
spoiling your girls with 55% of you spending 
between £10 and £25 on them every month, 
and 68% of you regularly buying treats!   
 
We couldn’t talk about your girls and not 
mention eggs. While some of you sell your 
surplus eggs, feed them to your dogs, make 
lemon curd and pickle them with beetroot 
and spices (YUM!), most of you (66%) give 
them away! 
 
Unsurprisingly your favourite way to eat 
eggs is on their own (66%) while 12% of you 
bake cakes and 13% use them as a meal 
ingredient. Eggs scrambled with clotted 
cream was a new one on us! 
 
Your motivation for re-homing ex-bats was 
overwhelmingly to save them from slaughter 
(86%), but you also told us it was because 
they make great pets. The most popular 
words used to describe your girls were 
funny, cheeky and friendly, but other great 
descriptors include: therapeutic, brazen, 
grateful, comforting, hooligans (what, our 
girls?), life-affirming and sassy.
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Egg hunting

We couldn’t pass up the opportunity to 
find out some funny facts about the most 
unusual place your girls have laid eggs – 
check these out – there are some innovative 
and helpful hens out there! 
 
• At the bottom of an old family rose

• Inside a compost bin

• 18 found under neighbour's hedge

• In a stinging nettle patch

• On my lap

• On my foot

• In the dog's bed

• Next to us on the sofa

• In a tractor cab

• Whilst running for food

• Nine found in the crook of a two-trunked tree

• A cement mixer

• Hedgehog’s nest with baby hedgehogs

• In the pig sty - next to the pig

• In the boot of the car when I left it open 
   after unloading shopping
 

Did we tell you our hens are crazy as well as 
gorgeous? We also wanted to find out the 
inspiration behind some of your hens’ names. 
It was hard to pick our favourites, but here 
are just a few: 

‘McFee’
Our son’s front tooth came out 

and he looked like Nanny McFee 
at the time we rescued her

‘Asbo’ Because she was very naughty

‘Goedele’
So named after a murderous 

one-eyed sister from a Swedish 
black comedy

‘Ada’, 
’Doris’ & 

‘Edna’

After the first occupants of my 
house from 1911 census

‘Danny’ She looks like my nephew

‘Spock’

We adopted her the same 
week Leonard Nimoy passed 

away.  My son named her. When 
I asked why ‘Spock’, he replied: 

“It’s only logical.”

‘Fruit-
cake’ She was batty!

Hen health

Historically veterinary knowledge has been 
lacking when it comes to treating hens, but 
it seems the tables are turning, as 41% of you 
rated your vet’s knowledge as good, 43% 
rated it as reasonable with 16% reporting 
poor vet support. However, 84% of you 
stated you would opt for veterinary advice 
if better treatment and knowledge was 
available. So clearly there's more that needs 
to be done! 

Nearly half of you told us you get your hen 
health advice from the internet, with others 
turning to local country stores, books, family 
and friends for tips. It’s clear you’d like to 
know more about how to help your hens as 
69% showed interest in taking a course to 
learn about hen health.  Watch this space!
Many of you also call on the BHWT Advice 
Line for help, which was set up following 
your feedback from the 2014 Hensus, and 
81% of you rated it as good – thank you.  

Chicken & Egg

You gave us some really helpful feedback 
about our magazine. We’re encouraged that 
82% of you regularly read it, but we had to 
probe the remaining 18% about why they 
don’t. Most of you said you simply don’t get 
time, but others said they would prefer to 
get a hard copy. We automatically post hard 
copies if we have received a £5 donation or 
more from you in the past 12 months, and that 
includes donations for hens. If you haven’t 
adopted hens, and would like a copy to 
land on your doormat, simply email 
Corinne.hendrie@bhwt.co.uk and she will 
help you. We’re thrilled that 96% of you 
thought C&E’s content was about right, 
however 47% would like to get the magazine 
four times a year, we’ll see what we can do... 
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Keeping in touch

Less than 1% of you like to get phone calls 
from us, while 77% prefer emails. If you 
haven’t already, remember you can sign up 
to receive our updates at www.bhwt.org.uk 
When it comes to social media, unsurprisingly 
your favourite thing to see is life-affirming 
hen pics! You keep uploading them, and 
we’ll keep sharing them. You also like hen 
health tips and we will do our best to keep 
them coming.

Hensus 2017 cont.

Free range eggs

We asked if you could identify which of 
these household brands use free range 
eggs – the correct answer is highlighted. 
Most answered ‘don’t know’ so remember 
you can brush up on your free range 
brands using the guide on our website 
(bhwt.org.uk/topics/freerangecampaign).

Here’s how you fared when we asked which 
of these eateries used solely free range eggs...

YES NO
DON’T 
KNOW

Mr Kipling 14% 41% 45%

Hellmann’s 67% 5% 28%

Aunt Bessie’s 6% 16% 78%

Gü 18% 7% 75%

Ben & Jerry’s 19% 8% 73%

McVitie’s 5% 26% 69%

YES NO
DON’T 
KNOW

Pret 24% 5% 71%

Millie’s Cookies 2% 12% 86%

Pizza Express 13% 7% 80%

Burger King 5% 14% 81%

Upper Crust 2% 9% 89%

Subway 9% 10% 81%

Show some love

As previously mentioned, your girls are 
obviously spoilt with treats, but we wanted 
to know how you show them they are loved 
in other ways… and here’s how you do it:
 

• I scratch their necks and backs. 
 

• I give them organic food, and wood 
   ash to bath in. 
 

• We give them large branches of red or 
   white currants for them to strip bare. 
 

• I allow them to mess up my garden 
   and I don't care! 
 

• I grow plants as treats for them to eat. 
 

• I dig the soil with them to find worms and      
   grubs; they get excited as soon as I pick 
   up the fork and come running over to me. 
 

• I sit on the garden bench and let them 
   jump up and eat mixed corn. 
 

• I pick lots of grass, dandelions and fruit 
   and veg and talk to them. If they want 
   love and a cuddle that's a done deal.  
 

• They are part of the family and have    
   everything we have. Treats and care galore. 
 

• Tickle them under their armpits.
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Probably the most important question of 
all was this: What would you call your 
hens, pets or livestock? 
 
Without hesitation 95% of you see your hens as 
pets (and we’ll keep working on the other 5%!).

Your most revealing answers came near 
the end when we asked you to describe the 
difference your hens have made to family
life in a dozen words or less. It gave us goose 
bumps at Hen Central reading some of your 
answers. 

Below are just a few answers but, rest 
assured, we read and appreciated every 
single response. 

• My hens provided outside opportunities 
   for the family and have shown caring 
   values for children. 
 

• They’ve provided lots of entertainment. 
   I’d rather watch them than the TV! 
 

• Rough tough biker boyfriend has a chicken 
   on his lap watching TV together. 
 

• They provide therapy and education for 
   my autistic son and other children. 
 

• They have enriched our lives and helped with    
   mental health problems, keeping us calm. 
 

• My hens have provided me with much comfort    
   through some tough times. 
 

• They keep me active and depression free. 
 

• My hens filled my empty nest with joy 
   when my children left. 
 

• My hens saved me from depression and 
   loneliness, they’ve given me purpose and joy. 
 

• We seem to buy an awful lot of grapes 
   these days. 
 

• They are so sweet and cope so stoically 
   when they are poorly. 
 

• It's like having your personal Japanese 
   game show happening in the garden. 
 

• Collecting their warm eggs still makes 
   me smile. 
 

• Relaxing with them at the end of the 
   working day is priceless. 

• At the age of 75 they’ve given me a new 
   lease of life and interest. 
 

• They have changed my life. I'd never be 
   without them. They're family. 
 

• They're my autistic son’s girls. He cuddles    
   them when overwhelmed. 
 

• They saved me after I lost my husband 
   after 43 years. 
 

• My ex-bats ARE my life!  They influence 
   almost everything I do!

After looking after your hens you have some 
lovely ways to relax, the most popular being 
with a glass of wine (surprise surprise!) 
followed by a soak in the bath. 
 
Other ways you like to treat yourselves 
include horse riding, reading, going on 
holiday, running, and one supporter said 
they like to relax by eating a ‘giant sack of 
crisps’! We don’t blame you! 

Thank you all SO much for taking part 
in our survey. 
 
We hope it’s been enjoyable reading the 
results – you make the charity what it is.
 
Finally congratulations to Julie Clarke 
who won herself a £50 Lakeland voucher 
for taking part!

See, you told us your 
hens were hooligans!
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While we’re hopeful Avian Influenza (AI) 
won’t return to our shores this year, we want 
you to be fully prepared if it does. That’s why 
the BHWT teamed up with Defra and other  
organisations to produce a poster containing 
helpful biosecurity tips for chicken keepers. 
We recently caught up with the UK’s Chief 
Veterinary Officer, Nigel Gibbens, and put 
your questions to him about AI:

Q. A small backyard flock diagnosed with  
AI dies rapidly, so how exactly does an  
infected backyard flock impact on the 
commercial sector and what evidence is 
there to show that an infected backyard 
flock can spread into the wild bird  
population? And vice versa?

A. While bird flu can cause birds to die very 
quickly, it will depend on the level of contact 

An interview with Defra
Nigel Gibbens, the UK’s 
Chief Veterinary Officer

between the individual birds, the strain of 
virus and the species of poultry present. For 
most strains of bird flu, ducks and geese 
tend not to show signs of sickness whereas 
groups of turkeys and chickens often die 
very quickly. Wild birds can act as bridging 
species and spread disease between 
backyard flocks and commercial premises.

The impact on the commercial sector is not 
necessarily about disease spread but the 
movement and trade restrictions we have 
to impose when bird flu is confirmed. Any 
outbreak, whether in a large commercial 
producer or a small backyard flock, causes 
the same restrictions on poultry movement 
and trade, which can have a serious impact 
on those who rely on poultry trade for their 
livelihoods.

continued
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Q. If you look at the outbreaks in winter, the 
majority were in large indoor commercial 
turkey holdings (Germany). How exactly did 
the infection reach these birds?

A. For several of the large high biosecurity 
commercial flocks in Germany, the exact 
route into the flock is still unknown. For the 
recent outbreak in Lower Saxony, there is 
evidence to suggest infection was spread 
through trucks collecting dead birds or  
delivering feed not being properly  
disinfected between visiting each of the six 
premises. This, along with experience from 
disease in housed flocks in the UK, shows 
that whilst housing reduces the risk of  
infection, it does not eliminate it unless  
coupled with good biosecurity measures.

Q. Is a vaccine being produced to protect 
poultry against AI, or does Defra see a day 
when AI will be accepted as Foot & Mouth 
is currently within South America?

A. No vaccine is currently authorised for use 
in the UK against the H5N8 strain of bird flu. 
To date, outbreaks have been successfully 
stamped out using the control measures laid 
out in Defra’s Avian Disease Control Strategy 
and we have no plans to weaken our efforts 
to control bird flu.

Q. Common complaints in 2016/17 were 
mixed messages and a lack of easily 
accessible information. Does Defra have a 
better framework for support planned for 
the next migratory season? Why was there 
so little widespread media reporting when 
AI hit last year? And how does Defra intend 
to get its advice out more widely and  
visibly than last time? 

A. We keep all our disease control measures 
under review and are constantly learning 
lessons from our experience of previous 
outbreaks. We continually update the  
information we put onto GOV.uk to be  
current, relevant and accessible to all types 
of poultry keeper. 

Ahead of winter 2017, we have launched a 
proactive campaign to raise awareness of 
bird flu among backyard flock keepers and 
highlight steps they can take to protect their 
birds. The messages are being put out on 
social media channels and in magazines, 
such as this one. We are working closely 
with groups such as the British Hen Welfare 
Trust, NFU, and with the Welsh and Scottish 
Governments, to spread the message. 

Q. Can Defra explain exactly how it defines 
a ‘high risk area’ (HRA)? There has been 
some explanation that the HRAs are 
centred around bodies of water, but 
surely everyone is never more than a 
few miles away from a pond or lake?

A. As part of our disease control approach 
to the outbreak in 2016/17 we designated 
some areas as higher risk. This was based 
on the best scientific evidence from a range 
of experts, which concluded some areas of 
England close to substantial inland or coastal 
bodies of water which attract significant 
numbers of wild water birds were at an even 
higher risk. 

Our evidence included disease surveillance 
data showing how H5N8 was continuing to 
spread across Europe, including parts of the 
UK, and how infected wild birds, particularly 
waterfowl, transmit the disease to poultry 
and captive birds, directly and indirectly. We 
published this evidence following a thorough 
peer review process.

Other European countries took a similar 
approach, with proximity to water bodies 
being the main risk factor. We will continue 
to refine this approach as we understand 
more about the risk posed by certain species 
of wild bird.

Q. How do free range birds within  
commercial units cope with the sudden 
restrictions? It seems cruel to give them 
access outdoors and then suddenly restrict 
them on the slight chance of AI entering?

Interview with Nigel Gibbens, 
the UK’s Chief Veterinary Officer
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A. During an outbreak of avian flu, we must 
do all we can to control the spread of the 
disease and prevent birds becoming  
infected and dying or having to be culled. 
Any decision to require mandatory housing  
is not taken lightly and takes into account  
the risk of bird flu getting into a flock. 
All keepers remain responsible for the  
welfare of their birds and we publish  
guidance on how to make sure welfare 
is taken care of throughout periods of 
enforced housing. This includes monitoring 
temperatures, light, diet and enriching the 
birds’ environment where possible.  
Featherwel, BEIC and AssureWel have  
produced practical guidance which  
describes how to check for early signs of  
injurious feather pecking in laying hens. 
Keepers should seek advice from their vet 
if there are any potential concerns about 
welfare.

Q. Is the derogation to allow free range 
birds to remain inside for 16 weeks likely 
to be further extended?  If so do you think 
this will cast doubt on Defra’s integrity 
regarding the AI situation, e.g. is the priority 
to help the commercial sector or ensure 
welfare?

A. It is not possible to speculate on future 
regulations regarding free-range status. A 
proposed extension to the current 12-week 
grace period is still being considered by 
the EU Commission. The issue is not about 
welfare, which farmers must maintain when 
birds are housed, but the labelling rules that 
apply when previously free-range flocks are 
required to be housed.

Our approach has always been to balance 
effective disease control with animal welfare 
and consumer confidence, and to support 
affected farmers in dealing with outbreaks. 

Q. How did DEFRA police those who flouted 
the rulings and continued to allow their 
flocks outside while the restrictions were 
in force?

A. Local authorities are responsible for 
enforcing cases of non-compliance, and 
during the recent outbreak local authorities 
responded to reports of non-compliance 
with a proportionate, risk-based approach, 
increasing in severity. The first step was a 
letter stating the requirement to comply  

with the restrictions, and if non-compliance 
continued, a visit from a local authority 
officer to restate these requirements. With 
persistent, flagrant non-compliance the local 
authority would instigate court action, which 
could result in up to three months in jail and/
or an unlimited fine. 

Q. Why were backyard hen keepers under 
the spotlight despite Defra’s report  
concluding that all of last year’s outbreaks 
spread primarily as a result of wild birds 
entering commercial units?

A. Enhanced biosecurity and measures to 
control the spread of bird flu applied equally 
to all poultry producers. Both commercial 
and backyard flocks were at risk of disease 
spread from wild birds, and there were  
several cases of disease in each. 

We recognise that the mandatory housing 
and increased biosecurity required under 
the avian influenza prevention zone caused 
additional cost and disruption to both the 
poultry industry and local backyard keepers. 
However, they were important measures 
to limit the number of cases we had in the 
UK and minimise the spread of this disease 
which is deadly to birds. The impacts of an 
outbreak on poultry movements and trade 
are the same regardless of whether the 
outbreak is in a backyard flock or on a large 
commercial premises. The winter 2016-17 
outbreak is estimated to have cost the 
industry £25 million in lost trade alone.

Q. Why is there no national policy on what 
backyard hen keepers are supposed to do? 
Various councils all seemed to have 
different rules and it got very confusing.

A. During an outbreak the policy requirements 
for backyard poultry keepers are the same 
throughout England. A leaflet and guidance 
aimed specifically at backyard poultry  
keepers and explaining what it means for 
them and what they can do for their flocks is 
available on GOV.uk. Advice is also available 
from the Defra Helpline and from APHA 
via the Rural Services Helpline. All keepers 
should practice good biosecurity regardless 
of the disease situation - for example, 
disinfecting clothing and equipment, reducing 
poultry movement and minimising contact 
between poultry and wild birds. Further 
biosecurity advice is on GOV.uk. 
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If you haven’t yet tried a Higgidy pie, 
you’re missing out. But, great news, you 
could be in with a chance of winning a 
whole hamper of their delicious goodies, 
worth £70! How good (and yummy) does 
that sound?! 
 
The bundle will include a total of 14 pies, 
quiches and rolls and will even feature 
some brand new recipes which are 
launching next month. 
 
To be in with a chance of winning simply 
visit our website, bhwt.org.uk, and fill out 
the entry form before 31 December, 2017.

It's competition time!
Terms and conditions

The competition closes on 31.12.2017 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 bundle of Higgidy pies. There is no entry 
fee and no purchase required. If, due to circumstances 
beyond their control Higgidy 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 Higgidy 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 Higgidy and the BHWT. 
The prize winner agrees to the use of their name for 
promotional purposes.
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1. We’ll start with a bit of flattery – Higgidy 
pies are the BEST pies ever. Now that’s out 
of the way, tell us a bit about what makes 
Higgidy different from other pies on the 
market?
 

Why, thank you! A lot of pies on the market 
can look identical and mass-produced, so 
we think ours stand out for their homemade 
look and taste - baking in small batches 
and hand-finishing everything that we make 
means each of our pies looks slightly 
different to its neighbour. 

A little bit

Seeing as our competition prize is a fab bundle of gorgeous 
Higgidy pies for one of you lucky people, and because no-one gets 
tired of talking about pie, we spoke with Assistant Brand Manager 

Amy Bellchambers about flavours, pie tasting and free range eggs. 

2. You recently underwent a re-brand – 
what sparked this? 
 

Products available in the pastry aisle often 
look very similar, so we really wanted our 
new packaging designs to stand out as 
much as our pies do - with the colourful, 
eclectic designs on our packs reflecting our 
use of bold and interesting flavours.
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3. Give us a bit of an insight into a typical 
day at Higgidy – we like to imagine it’s all  
yumminess and pie tasting but we’re sure 
there are some less tasty aspects to the 
day job! 
 

At the moment, we’ve got some exciting 
new launches coming up so it’s all stations 
go! Every team is busy working together 
to make sure that it’s a success, from our 
Recipe Team making sure the flavours work 
together (this does including quite a lot of 
tasting!) and our Planning Team ensuring 
that we can make everything on time, to 
our Brand Team designing new packaging 
and our Commercial Team working with the 
supermarkets. 
 

4. Creating gorgeous flavour combinations 
is clearly a vital part of Higgidy’s success –  
where does your inspiration come from? 
 

We have a whole team of cooks, including 
founder, Camilla, who are constantly coming 
up with new recipe and flavour ideas (there 
are always plenty of samples to try!), based 
on upcoming trends, twists on family 
favourites and our own favourite ingredients.
 

5. You have some utterly gorgeous sweet 
recipes in your cookbook, but no similar 
products to buy on the shelves yet. Are 
there plans to introduce some chocolatey, 
fruity treats to your offering? 
 

We’re often asked this question and it’s 
lovely to know that people would be keen 
for us to make sweet pies but we’re just 
sticking with savoury for now. This doesn’t 
mean that we’ll never make something 
sweet though, so keep your eyes peeled…
 

6. As well as flavour combos, sourcing high 
quality ingredients must be top of your 
list, too. How do you go about finding the 
best quality fillings? 

A bit more Higgidy...
Creating great-tasting recipes starts with 
using great-tasting, high quality ingredients. 
We try and use local suppliers where 
possible, such as Packington, who supply 
our free-range chicken, and Hepworth’s, 
who supply the Sussex ale that we use in 
our British Beef, Stilton & Sussex Ale Pie. 
 

7. Speaking of ingredients, you only use 
free range eggs in your pies which we 
applaud. Was that a no brainer for you 
from the outset? 
 

Absolutely!  
 

8. Is animal welfare particularly important 
to Higgidy and its customers? 
 

Definitely. We have a brilliant team working 
with a range of British farms to source the 
best quality meat, including Packington 
free-range chicken, outdoor bred pork and 
Red Tractor assured beef.
 

9. What do you think of the work of the 
BHWT and its effort to save 50,000 hens a 
year from slaughter? 
 

The team at the BHWT do a tremendous 
job and, likewise, the efforts of all of its 
supporters is just fantastic. This is an issue 
that needs highlighting and so we’re happy 
to be able to spread the message and get 
people on board. 
 

10. Finally, seeing as this is a magazine 
about eggs, what’s your favourite eggy 
dish?! 
 

We’re actually launching a range of 
oven-baked Higgidy Frittatas this autumn 
so we’d have to say that these are our 
favourite egg-based dish!



A bit more Higgidy...
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Seeing as this issue celebrates our 600,000th hen we thought it 
appropriate to drill into that number and let you know about some 

wonderful milestones our re-homing teams have achieved recently.

Team
Started 

re-homing

Hens 
saved from 
slaughter

Essex 2005 20,000

Newark 2016 5,000

Hampshire 2008 15,000

Devon 2005 50,000

Our volunteers deal with hundreds of hens 
at a time so clocking up to thousands of 
hens happens quickly in some areas.  All 
our teams are fabulous, but here are a few 
recent milestones celebrated:

TOTAL: 600,000!
Similarly some of our volunteers have 
reached milestones of their own.  Lucy 
Medill, South Wales, helped hens for 12 
years before stepping down as co-ordinator 
recently, and Adele Hall in Lancashire, who 
began volunteering with us back in October 
2005 has just hit the dozen years high point. 
 
Adele runs a hen collection point, and does 
so much more for the charity from setting 
up a bespoke database, to fulfilling our 
finance function.  We simply would not be 
where we are today without her. 

To Adele, and every single one 
of our volunteers - respect!

Good Eggs 
Team Milestones

The BHWT's Hampshire team celebrating 
re-homing their 15,000th hen

Congratulations, Adele!

The Newark team celebrating 
re-homing their 3,000th hen
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Fundraising
Fundraisers are the backbone of every charity, 
no matter how big or small their contribution.

In our last issue we told you about Victoria Connelly who was donating royalties from three of 
her books. Well… cue drum roll… Victoria raised a whopping £1,142.86!  And it’s all for the girls. 

Yvonne Brunnotte lives in Hamburg with husband Kim. She regularly holds the most 
wonderful fundraising events, and her 50th birthday celebration party was no different 
(sorry Yvonne, we let your age out the bag!). Yvonne raised a whopping £500 with some of 
the yummiest looking food we’ve ever seen as well as a tombola! See if this photo doesn’t 
get you reaching for the cake tin... 

While we’re on the subject of food, fab 
supporter Russ Annis raised yet more funds 
totalling £180 at her Free Range Bake Sale 
coffee morning recently, where she held a raffle 
and sold homemade jams and marmalades.  
 
She also gave her friends and neighbours 
homemade cookies and put BHWT stickers 
on the bags to remind everyone where their 
money was going. Just fabulous, thank you 
so much Russ! 

If you’d like to fundraise for us simply visit 
our website at www.bhwt.org.uk or email 
fundraise@bhwt.co.uk with your wonderful ideas.

Victoria Connelly

Russ Annis
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Evie's 
column
Seven-year-old Evie Walker 
is the BHWT’s youngest 
supporter, and she is also 
the face of our Egg Club!

As such we thought it only right that we 
gave her a column in Chicken & Egg so she 
could tell you all about what her hens have 
been up to. Over to you Evie!

Firstly I would like to say what great pets hens are and I recommend you get some! 
I adopted eight girls 20 months ago. They were around 18 months old when I got them 
so they are just over 3 now.

The old girls are also quickest to greet me when I fill up the feeder or take them mealworms!
Henrietta is the friendliest chicken. She likes to come out of the pen and follow me round 
the garden. She loves cuddles and sneaks into the house if I leave the door open! She even 
followed me to the park and had a scratch around and play!

My girlies get on well with other pets, like our dog Daisy. We recently adopted a rabbit who 
needed a nice family to love him but he escaped into the chicken pen and the girlies didn't 
bat a feather so now we let him live with them!

Mummy and I sell the eggs my girls lay for £1 a box and we send the money to the BHWT 
to help save more of our lovely friends. So far I have raised £1,195.

Interested in setting up your own Egg Club?  Visit www.bhwt.org.uk 
for more info or email fundraise@bhwt.co.uk
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Friday, 13 October (hope you’re not superstitious!) marks 
World Egg Day which is an important date in any chicken 

lover’s diary. However this year it’s eggstra special as it 
also marks the launch of the BHWT Learning Programme. 

Celebrate World 
Egg Day and 

learn with hens

We will be launching our event  
at a school near Hen Central 
down in Devon, and we’ll be 
sharing lots of photos and videos 
from the event on social media, 
so keep an eye out!

To remind you, our learning  
programme is broken into two 
parts: the first is a set of down-
loadable resources which are 
available NOW (go, go, go!) for 
schools to download. 
 
The second allows schools to 
book a workshop which will 
be held by a charity volunteer. 
They’ll even bring along their 
hens if your school doesn’t have 
its own. 

For more information, photos 
and to book a workshop, 
visit bhwt.org.uk/learning- 
programme.



28 Chicken & Egg. Welfare and Food Together.

Most of the time we are made well aware at Hen Central if 
we have a celeb about to adopt some of our beautiful hens. 

 
However, in the case of pop-star-turned-farmer JB (of JLS 

fame), he ended up adopting three of our hens somewhat by 
accident, after stumbling across a re-homing in Kent while out 

walking his dogs! We caught up with him to find out how his 
girls are getting on, as well as ask him about life on the farm 

with wife Chloe and son Ace.

CELEBRITY sCOOP
Songs of Praise 

presenter JB

1. Firstly, you adopted some of our hens   
back in May – how are they getting on?  
 

The hens we adopted are getting on 
brilliantly! They've settled in well 
and are having a great time. My son Ace 
was tasked with naming them but every 
time I ask him which is which, he can 
never remember!!
 

2. How many chickens did you have before   
the ex-bats arrived?  
 

We had 3 chickens before the ex-bats 
arrived and they've all managed to get on 
just fine. I think the ex-bats spent a good 3 
days sleeping outside the coop but a little 
gentle persuasion got them inside.
 

3. Did anything surprise you about your 
ex-bats?  
 

I wouldn't say I was surprised but I did 
notice that they were very hardy and that 
they could be very determined. Once, while 
Ace was feeding them from the bucket he 
normally uses, one of them jumped into the 
bucket. She must have been hungry!!

4. What’s your favourite thing about 
keeping chickens? 
 

My favourite thing about chickens is 
undoubtedly getting to try the lovely 
eggs laid fresh every day. Nothing beats 
a fresh farm egg, all of my friends and 
family members literally take it in turns 
to take home a box and they ALWAYS 
want to meet the girls who lay them! 
 

It's a great way for my son, Ace, to bond 
with animals too, as our pigs are massive 
and the turkeys are a much larger bird for 
a little boy to handle.
 

5. We can imagine you’re pretty busy down   
on the farm, but who is responsible for    
cleaning out the coop in your household?! 
 

A motto in my family household was 
always if you want it, you have to look 
after it! So I take responsibility for looking 
after the animals and cleaning out the 
coop. I actually find it quite therapeutic! 
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6. We have an education programme  
launching later this year to teach primary    
school pupils all about hen welfare and  
where their food comes from. Do you  
think growing up around animals has 
had a positive impact on Ace? 
 

Absolutely. Not only has it given Ace a 
sense of responsibility and an appreciation 
for animals and how they should be treated, 
it's given him a great sense of security, 
growing up on a farm with animals and jobs 
to do. He loves being outside and you can 
see that he is so proud of what he has.
 

7. You’re obviously as passionate as we 
are about encouraging children to get   
outside and learn where their food comes 
from – you must be very pleased at how 
popular CBeebies' Down On The Farm 
has become? 
 

Absolutely. It's something that people are 
really wanting to learn about and it's a show 
for all of the family, no matter what the age. 
The show was nominated for a BAFTA and 
I was so excited; to be recognised out of 
all the children's shows produced and 
knowing the humble beginnings of Down 
On The Farm, it was an honour in itself.
 

8. From pop star to farmer – quite a career  
change! You must have faced some 
judgement and questioning when you  
decided to set up the farm – how did 
you overcome this? 
 

I have never grown up being very 
conventional. I have never put limits 
on myself or my achievements and so 
the transition from pop star to farmer was 
easier for me than it was for anybody else!! 
 
My faith is an intrinsic part of my life and it 
has taught me the value of resourcefulness 
and making the best use of everything 
you have, no matter how much, or how little. 
That is how the farm concept was birthed 
and my passion for it has grown daily. 
 
When Ace was born, the need to spread 
the word about food, its origins and the 
process it takes to reach our tables became 
even more apparent. I take great pride in 
using my past successes and profile to 
boost an industry that needs more 
recognition than it gets.

9. And now, on to Songs of Praise! Huge  
congratulations – you must be very 
excited about the role?  
 

Songs Of Praise was a fantastic 
opportunity which I had to take with 
two hands! I would never have imagined 
presenting the show, having grown up 
watching it since I was a young boy. 
 
I was extremely excited to be named 
as a new presenter and after performing 
on the show earlier in the year, the 
executives of the show and at the BBC 
decided to give me a shot at presenting! 
I love that I am able to combine my love 
of music, my faith and my passion for the 
outdoors in one, iconic show. It really is 
the perfect job for me.

JB down on the farm with wife Chloe
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10. Talking of being busy, you must enjoy  
having a bit of down time. What’s your   
favourite way to relax with Chloe and Ace?

Whenever we get a chance to relax, we 
often go walking or to visit a farm attraction 
with Ace - he gets to see a bigger variety of 
animals on other farms! Sometimes it's even 
better just to stay in and do silly things like 
cook, paint and watch a film together. We 
are always travelling and Ace usually comes 
with us so it is important to us to rest as well.
 

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

I think the work that the British Hen Welfare 
Trust does is invaluable. I think laying hen 
welfare does have to be addressed as the 
condition of some of the birds is appalling.  

All animals need love and care, whether 
they serve a commercial function or not, 
so being able to save 600,000 hens' lives 
makes every bit of difference. Although I 
wasn't explicitly aware of the Trust before 
I stumbled across the re-homing, I am an 
avid supporter of all that you do. 
 

12. Finally, because we’re as much about 
eggs as we are about chickens, tell us 
your favourite eggy dish! 
 

French toast!! Thick crusty bread, soaked 
in egg, seasoned with cinnamon and 
topped after cooking with honey and 
berries! Sweet, yet savoury!!

www.jbgill.com

@JBGill
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Method
1. On a lightly floured work surface, roll out 
your pastry to about 3mm thick, then drape it 
over your tart tin, pressing it well into the sides 
with your fingers. Roll your rolling pin over the 
top to remove the excess pastry. Chill the lined 
tart case for at least 30 minutes.

2. Meanwhile, make the frangipane for the 
filling. Using an electric whisk or a wooden 
spoon and a firm wrist, beat the butter, sugar, 
almonds, flour, eggs and orange juice and 
zest until smooth and creamy.

3. Preheat the oven to 200°C/180°C/gas 
mark 6 and put a baking sheet in to heat up. 
Remove the tart tin from the fridge and spread 
2 tablespoons of jam over the pastry base. 
Using a large spoon, dollop the frangipane on 
top of the jam, spreading it evenly across the 
base. Toss the frozen berries in the remaining 
jam and sprinkle over the frangipane. Sprinkle 
with the slivered almonds.

4. Place the tart on the hot baking sheet in the 
oven and bake for 30 minutes or until the filling 
is just firm to the touch. If it needs a few minutes 
longer, reduce the oven temperature to 180°C/
fan 160°C/gas mark 4. Remove the tart from the 
oven and set aside to cool for 30 minutes.

5. Brush the warm apricot jam all over the tart 
and serve warm or cold, cut into wedges, with 
dollops of thick double cream or crème fraîche

Jumble Berry Tart

Equipment: 1 x 23cm loose- 
bottomed round fluted tart tin 
 

Ingredients

350g sweet shortcrust pastry 

A little plain flour, for dusting

75g butter, softened 

75g caster sugar

75g ground almonds

50g self-raising flour 

2 medium free range eggs, beaten

Juice and grated zest of 1 large orange

4 tbsp berry jam, e.g. blackberries, 
blueberries, raspberries, strawberries, 
redcurrants

15g almonds, cut into slivers 
(ones with skins look prettiest)

2 tbsp apricot jam, warmed

Thick double cream or créme 
fraîche, to serve

Recipe courtesy of  

This gorgeous tart is full of oozy jam, sharp berries and fudgy almonds, 
all jumbled on top of delicious crisp pastry. It’s perfect for just about 
any day of the year.



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, Morrisons, 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 31.12.17. 
This token is not for resale or republication. 

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

✂

£1
9 918880 041000

Did you know that we use free range eggs 
in our recipes?

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

Did you know that

use free range eggs in all 
        of their recipes?

www.higgidy.co.uk
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Method
1 To make the pastry, pulse the flour, salt, walnuts and 
Parmesan in a food processor until the ingredients are 
evenly mixed and the walnuts are finely chopped. Add 
the butter and pulse again until the mixture resembles 
breadcrumbs. Add the beaten eggs and ice-cold water 
and pulse until the mixture just comes together to form a 
dough, adding a tiny bit more water if you think it’s needed.

2 Tip out on to a lightly floured work surface and knead 
very briefly to bring the pastry together. Don’t worry if it’s a 
little crumbly. Divide into two balls, then flatten into discs, 
wrap in clingfilm and chill in the fridge for 30 minutes.

3 Stir the lentils into the spiced tomato sauce.

4 On a lightly floured work surface, roll out one half of 
the pastry to about 3mm thick and trim to a 25cm square. 
Then roll out the other half in the same way, trimming 
into a 30cm square. Put a piece of non-stick baking paper 
between the layers and return the pastry to the fridge to 
chill for a further 30 minutes. Don’t be tempted to skip this 
step – it will help prevent any shrinkage in the oven.

5 Cut the aubergine into 5mm slices and brush each one 
with oil. Fry in a large frying pan over a medium heat until 
beginning to char and soften. Set aside.

6 Preheat the oven to 200°C/fan 180°C/gas mark 6. 
Remove your pastry from the fridge and place the smaller 
piece on a large non-stick baking sheet. Spread the tomato 
and lentil mixture over it, leaving a 2cm border all the way 
around. Top with the charred aubergine slices, keeping 
them away from the edges. Dollop the ricotta over the top, 
avoiding the edges again, then season generously with salt 
and pepper.

7 Brush the exposed edges of the base with beaten egg 
and place the second piece of pastry over the filling, 
allowing it to droop over the sides. Using the back of a 
fork, press the pastry edges together to seal. Decorate 
with pastry shapes if you like. Brush the whole thing with 
beaten egg and bake on the middle shelf of the oven for 
40 minutes or until golden brown.

Spicy tomato & lentil layer pie

Serves 8 

Ingredients

For the walnutty pastry:

400g plain flour, plus a little for dusting

½ tsp salt

100g walnuts

60g Parmesan cheese, grated

100g butter, chilled and diced

2 medium free range eggs, beaten, 
plus a beaten egg for brushing

3 tbsp ice-cold water 

For the filling:

450g spiced tomato sauce

250g Puy lentils (we like the 
Merchant Gourmet pouches), 
cooked and drained

1 large aubergine

Olive oil, for brushing

200g ricotta cheese

Salt and freshly ground black pepper

Recipe courtesy of  

This is a really tasty vegetarian recipe that can hold its own as a main dish, with layers 
of aubergine, tomatoey lentils and creamy ricotta cheese all wrapped in a pastry crust. 
Don’t worry about leftovers; this pie is delicious served cold the following day.
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Method
1. Heat the oven to 170°C/150°C fan/gas 3½. To make the sponges, sift the flour and baking powder 
into a large mixing bowl and stir in 200g of the sugar. In another spotlessly clean large mixing bowl 

White Chocolate Gateau

Serves 8 

Ingredients

200g plain flour

2 tsp baking powder

300g caster sugar 

5 medium free range eggs, separated

½ tsp cream of tartar

Zest and juice 1 lemon

115ml vegetable oil, 
plus extra to grease

390g jar cherries in kirsch, drained, 
kirsch reserved (we used Opies) 

White chocolate icing

300g white chocolate, in small chunks, 
plus extra to decorate (optional)

300g mascarpone

150g double cream

You’ll also need…  

3 x 20cm loose-bottomed cake tins, 
greased, bases lined with non-stick 
baking paper

whisk the eggs whites until foamy, then whisk in 
the cream of tartar until the whites form soft peaks 
when the whisk is removed. Whisk in the remaining 
100g sugar a tablespoon at a time until the mixture 
is glossy and forms stiff peaks.  

2. In a separate mixing bowl whisk the egg yolks 
with the lemon juice until creamy. Make a well in the 
middle of the flour/sugar and pour in the yolk mixture, 
oil and lemon zest; beat to form a smooth batter. 

3. Using a large metal spoon, gently fold in the 
whisked whites until just combined. Divide evenly 
among the 3 prepared cake tins, then tap them 
sharply on the work surface to release any large air 
pockets. Bake for 35 minutes or until golden and 
springy to the touch. Cool for 10 minutes, run a knife 
around the inside of the tins, then turn out and cool 
on a wire rack.  

4. For the icing, melt the white chocolate in a 
bowl set over a pan of boiling water (don’t let the 
water touch the bowl). In a large mixing bowl beat 
together the mascarpone and cream, then fold into 
the melted white chocolate.  

5. To assemble, trim and level the sponges with a 
serrated bread knife. Put a sponge on a serving plate 
or cake stand. Drizzle over 2 tbsp of the kirsch from 
the jar of cherries, then top with a layer of the white 
chocolate icing. Dot with a third of the cherries. Put 
another sponge on top and repeat, then top with 
the third sponge. Cover the top and sides of the 
cake with the remaining icing, then chill until ready 
to serve. To decorate arrange the reserved cherries 
on the top with white chocolate curls/shavings and 
drizzle over more reserved kirsch.
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Method
1. Heat the oven to 200°C/180°C fan/gas 6.
 

2. Arrange the pumpkin in a single layer 
on a large baking tray. 
 

3. Drizzle over the maple syrup and 
sprinkle with the spices, then cover 
tightly with foil. 
 

4. Bake for 40 minutes or until tender 
to the touch with a knife. 
 

5. Meanwhile, on a lightly floured 
surface, roll out the pastry to the thickness 
of a pound coin and use to line a 22cm 
loose-bottomed, fluted flan tin, leaving 1cm 
of pastry hanging over the edge of the tin. 

Bourbon 
& pecan 
pumpkin 
pie

Serves 8 

Ingredients

Vanilla ice cream

3 tbsp caster sugar

75g pecans

200ml double cream

2 tbsp bourbon

3 free range eggs

320g sweet dessert pastry flour

0.5 tsp ground ginger

0.5 tsp ground cinnamon

3 tbsp maple syrup

800g pumpkin or butternut squash  
Preparation
Peel, remove the seeds and 
roughly chop the pumpkin or 
butternut squash. Beat the eggs.

 

6. Prick the base with a fork and chill for 
10 minutes or until firm to the touch. 
 

7. Line the pastry with baking paper, fill with 
baking beans, and bake for 15 minutes. 
 

8. Remove the beans and paper, and return 
to the oven for 5 minutes or until light golden 
brown. 
 

9. Trim the excess pastry with a small sharp 
knife while it is still warm, then set aside to 
cool. 
 

10. Remove the pumpkin from the oven. Put 
600g cooked pumpkin, plus the juices, into a 
food processer. Leave to cool for 5 minutes, 
then add the eggs, bourbon and cream, and 
whizz until smooth. 
 

11. Pour into the prepared pastry case, and 
place on a baking sheet. Reduce the oven 
temperature to 180°C/160°C/gas 4 and bake 
for 45 minutes. 
 

12. Meanwhile, dry fry the pecans in a large 
frying pan until just turning golden, tip out 
and set aside. 
 

13. Cook the caster sugar in the frying pan 
over a medium heat, shaking the pan but not 
stirring, until it has melted and turned light 
golden. 
 

14. Add 1 tbsp water and swirl to mix with the 
melted sugar. Add the toasted pecans and 
shake the pan to coat them. Tip onto a lightly 
oiled baking sheet and leave to cool. 
 

15. Remove the pie from the oven and leave 
to cool for 5 minutes in the tin. 
 

16. Transfer to a serving plate and leave to 
cool. Once cool, top with the caramelised 
pecans. Serve with ice cream, custard or 
a little double cream.
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Ultimate 
Halloween 
Cake
This chocolatey red velvet 
cake is a real showstopper

Serves 12-14 
 

Preparation time: 40 minutes, 
plus cooling & setting 
Cooking time: 1 hour 10 minutes 
Total time: 1 hour 50 minutes, 
plus cooling & setting 
 

Ingredients

200g salted butter at room 
temp, plus extra for greasing

350g plain flour

1 tsp baking powder

1 tsp bicarbonate of soda

2 ½ tbsp cocoa powder

¼ tsp fine sea salt

375g caster sugar

3 free range eggs

1½ tsp vanilla extract

284ml carton buttermilk

1 tbsp white wine vinegar

2 x 10g packs Dr Oetker 
red gel food colour

Cream Cheese Filling:

120g salted butter at room temp

120g Philadelphia soft cheese

120g icing sugar

Chocolate Icing:

300ml carton double cream

250g dark chocolate (70% cocoa), 
roughly chopped

1½ tbsp liquid glucose

50g white chocolate, 
roughly chopped

Method
1. Preheat the oven to 170˚C, gas mark 3. Grease the 
base and sides of a 23cm springform cake tin and 
line with baking parchment. Sift together all the dry 
ingredients except the sugar; set aside. Using electric 
beaters, cream the butter and sugar for 1 minute. Add 
the eggs, 1 at a time, beating after each addition, then 
beat in the vanilla. Beat in ¼ the dry ingredients, then 
1/3 the buttermilk and repeat, until fully combined. Mix 
the vinegar and food colouring together; beat into the 
mixture. Scrape into the tin and spread until level; tap 
the tin on the work surface to knock out any air bubbles. 
Bake for 1 hour or until a skewer inserted into the centre 
comes out clean. Set on a wire rack and leave to cool 
completely in the tin.

2. For the filling, use electric beaters to beat together the 
butter, soft cheese and icing sugar. Remove the cake 
from the tin and cut horizontally into 3 even layers (use 
a serrated knife). Take the bottom layer and place on a 
baking sheet, spread with ½ the filling, then repeat with 
the middle layer of cake and remainder of the filling; top 
with the final layer of cake. Leave to set in the fridge for 
20-30 minutes.

3. For the icing, melt the cream, chocolate and glucose 
together in a heatproof bowl set over a pan of barely 
simmering water (making sure the base of the bowl 
doesn’t touch the water). Melt the white chocolate in 
another bowl using the same method and pour into a 
small piping bag.

4. Invert the cake onto a wire rack so there is a flat 
surface for the icing; set over a tray to catch the drips. 
Working quickly, pour the dark chocolate icing over the 
middle of the cake. With a palette knife, use long strokes 
to push the icing over the sides to create an even 
coating over the whole cake.

5. Starting slightly off centre, pipe a white chocolate 
spiral from the centre of the cake out to the edges (the 
tighter the lines, the more dramatic the effect). Take a 
cocktail stick and, starting from the centre, pull it through 
the white chocolate to the outside. Repeat, working 
around the cake, to create a spider’s web effect (see our 
Food Editor’s Top 5 page for more tips). Let the icing set 
for about 20-30 minutes. To store, keep refrigerated, and 
bring to room temperature before eating.



We’ve been cracking 
on with selling only 
British free range eggs 
since 2002
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Stars 
of the month
Every day you send us such lovely, endearing photos of your hens, 

and here are just a few which caught our eye.

              STAR OF
              THE MONTH  
Our first Star of the Month is 
10-year-old Lilly, pictured here 
with her hen Mildred. Her dad tells 
us Lilly’s an expert at rounding up 
chickens and collecting their eggs, 
made easier by her amazing apron! 
One of Lilly’s mum’s friends made 
it, and we want to know how we can 
get our hands on one!

              STAR OF
              THE MONTH  
Meet Jokke and Greysine posing in 
one of the sweetest photos we’ve seen. 
They’re not ex-bats, they live in Denmark 
with our lovely supporter Tanja Pedersen, 
and we wanted to share it with you. 
Jokke is a seven-year-old cockerel who 
protects one-year-old Greysine all day 
long and finds her goodies in the grass 
before they snuggle up like this, every 
night. All together now…aww!



G
al

le
ry

It's a toss-up between getting 
some nice warm porridge or 

frostbite - what d'ya reckon girls?

I'm not just standing here looking 
pretty - I helped chop all those logs!

There must be some worms in here somewhere girls!
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Cor, talk about  
Cold Feet...

These leaves 
really complement 
my feathers, don't 

you think?

I think he's giving 
us a funny look...
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Christmas already?

BHWT 2018 Calendar
 
Featuring some of the best hen 
shots we’ve seen over the past 
12 months, many of them you 
won’t have seen before; display 
it in your kitchen, lounge or office with pride!

£8.99

We know, we know, it’s only October! 
But Christmas will be here before you know 
it so get ahead with our fabulous chicken 
products for him, her, and the chooks.

Sponsor a Hen
 
One of our most popular 
Christmas gifts, this is one for 
those animal-lovers who don’t 
have time or space for hens of 
their own.  A gift that helps to save 
the lives of more hens.

£4 a 
month

Henny Penny Mug
 
The perfect gift for any hen-lover! Great for 
your morning cuppa, or perhaps a mug of 
eggnog on Christmas Day.

Hens Cotton 
Tea Towel
 
This colourful tea 
towel will sit 
perfectly in any 
kitchen and is 
a great stocking 
filler.

£7.99

£9.99
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Christmas already?

Dengie Fresh Bed 
 
There’s nothing better than 
snuggling up on a cold 
winter’s night, so make 
sure your girls have the 
best bedding around (5* 
comfort and aroma ratings!).

From 
£16.49

Don't forget your girls on Christmas morning! 

Hentastic Chick 
Sticks & Feeder
 
A nutritionally 
balanced treat for 
your girls on 
Christmas morning!

£10

Chicken Swing
 
We’ve all seen the videos on 
social media of chickens on 
swings – time to treat your girls to their own?

£19.99

Feathers & Beaky 
Peck-It Treat Dispenser
 
A great way to keep your 
hens entertained for hours. Simply fill with 
corn and let them peck away!

£5.99
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Gaynor’s Tips

Bird-brained? 
We don't think so...

The term bird brain is often used as a derogatory term 
referring to someone not very bright. Yet chickens actually 

have very complex brains and use the information they 
process in a very particular way.

The chicken brain consists of two halves (known as hemispheres). Each half 
helps it to process information in a different way. This is known as lateralization 
and it is more pronounced than that of the human brain. It is fascinating to 
realise that not only can a hen see the world using both eyes (binocular vision) 
but they can also use each eye to look at a completely separate image at the same 
time with no overlap of visual information between the eyes (monocular vision). 

Being a prey animal in nature the chicken relies on the location of its eyes to 
give a panoramic view of the environment and to warn of potential danger 
from predators, for this it uses its monocular vision.
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Its binocular vision is used when 
foraging for food and to identify 
other members of the flock. 

Here is the really clever part: 
chickens can process two sets 
of information at the same time! 
While using one eye to look for 
food, the other eye is scanning for 
predators. If you have ever tried 
sneaking up behind a hen you will 
know how well this system works!

Ever wondered why your hens 
perform the same scratching routine 
in a set pattern using a series of 
alternative scratches? Chickens 
usually start with their right foot 
which is controlled by the left side 
of the brain. 
 
If the chicken finds food with its right 
foot, the right eye will see it first. The 
left side of the brain linked to the 

right eye is responsible for the 
chicken deciding if an object is food 
or not. A quick decision can then be 
made and the food quickly eaten. 

Finally, when your chicken is still in 
the egg waiting to hatch, the left 
side of the head is usually tucked 
under the wing. More light therefore 
passes through the shell and reaches 
the right eye at the important time 
when the nerves associated with 
vision are developing. 
 
The young chick therefore has a 
natural preference to use the right 
eye to peck at feed and the left eye 
tends to be used more for identifying 
predators. 

Rather like a human child being right 
or left handed. 

So not such bird brains after all!
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FRESH BED
For chickens

Now
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le 
in 

an
 

easy
-to

-h
andle 50 lt

r b
ale

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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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.co.uk

Terms and conditions
Employees of BHWT, their affiliates and relatives are not permitted to enter. All entries must be received by 30 November 2017 
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.

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. He said: “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 www.dengie.com

Win a bale of Dengie’s 
Fresh Bed for Chickens!
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Animals and birds are capable of hosting 
various internal parasites, including 
worms.  Chickens are no different, 
therefore worming is part of caring for 
your pet chicken’s health to implement 
prevention and control. Some species of 
worm can affect your chicken’s health if 
not treated. 

There are four species which can be found 
in chickens:

Ascaridia (round worm) is the largest (up 
to 7cm long), inhabiting the small intestine. 
It burrows into the gut and large burdens 
may cause a blockage, resulting in damage, 
inflammation and a reduction in the  
absorption of nutrients. This leads to weight 
loss, diarrhoea, fewer eggs and anaemia if 
left untreated. These worms are very  
common.

The Chicken Vet 
Alison Colville-Hyde 

explains the importance of 
worming your chickens

Capillaria (hairworm), the smallest worm 
(pictured above), about 1.5mm, can be 
particularly damaging and commonly 
colonise in the crop. These worms use 
earth worms in part of their life cycle. 
Hairworms typically cause diarrhoea, 
anaemia, weight loss, loss of appetite and 
the birds can look depressed and dull.  

Heterakis gallinarum, or the caecal worm, 
is found in the caecum of chickens. The 
worm is relatively harmless, however it can 
carry ‘blackhead’, another parasite, which 
normally affects turkeys but can occasionally 
affect chickens. Blackhead burrows into the 
caeca, leading to inflammation and yellow 
droppings. The parasite migrates to the liver 
causing damage which can result in death. 
Unfortunately there is no specific licensed 
treatment for blackhead, so worming is the 
preventative option.



The home of healthy chickens
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Chicken Chat
Your Letters

Syngamus trachea, the gape worm, lives 
in the trachea (windpipe) causing gasping 
and head shaking. Because of the clinical 
signs, gape worms are the most commonly 
thought of worms affecting chickens.  
However, they are quite rare and the cause 
is usually respiratory disease. 

Tape worms rarely affect chickens; if you do 
suspect them consult your vet.

It is easy to assume your birds have worms, 
so one way to check is to get the chickens 
droppings tested. This avoids over-worming 
and will advise you of the species present. 
Chicken Vet supply special kits to collect a 
sample and includes packaging to send to 
the laboratory. 

For treatment, the only licensed poultry 
wormer is Flubenvet 1%, suitable for  
chickens, turkeys and geese, but not ducks.  

Flubenvet 1% is available only through  
outlets that employ suitably qualified  
persons (SQP’s) or through a veterinary  
practice. Flubenvet is administered in feed 
over seven days and comes in a 60g pot, 
which is enough to treat a 20kg bag of 
feed.  Eggs can safely be consumed during 
treatment. Testing and treatment for worms 
should ideally be carried out every three 
months, for a preventative measure as well 
as a treatment.  
It is best practice to clean out the coop 
during worming and use a disinfectant which 
destroys worm eggs, such as Interkokask, 
to destroy worm eggs in the environment. If 
your chickens are confined to a run, it helps 
to reduce worm burdens by moving the run 
regularly or changing the surface material 
every so often. 

For further advice and information, 
visit www.chickenvet.co.uk.

Keeping your hens worm-free ensures a happy, healthy flock
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We love your feedback, here's two stories to warm your heart...

Chicken Chat
Your Letters

Alex Finch wrote in to praise 
our cockerel re-homing page: 
“I recently advertised my dark 
red Dorking cross cockerel on 
your Cockerel Lonely Hearts page. 
 
We had given up hope and after 
two reprieves he was scheduled 
to meet his maker. As luck would 
have it, out of the blue we got 
an email from a lady offering to 
re-home him. He went to live with  
five BHWT rescue hens on 16th 
July. What a brilliant outcome!”

Samantha Wensley was very 
proud of her ex-bat, Belinda: 
"Belinda has been part of our 
brood for about 3 years. This 
year she has done the most 
natural thing and sat on some 
live eggs (not hers sadly) 
and hatched 3 chicks very 
successfully. So proud of her 
considering her beginnings.
 
The chicks are a month old now, 
very happy and healthy and mum 
is showing them everything they 
need to know. Warms my heart." 
Warms ours too Samantha.
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This year’s BHWD was all about cupcakes. 
On Friday, 22 September – aka British Hen Welfare Day 
- we asked supporters to hold a Free Range Bake Sale.

British Hen 
Welfare Day!
The date fell during National Cupcake 
Week, so naturally cupcakes became 
the theme for your bake sales. 

With prizes on offer from Lakeland for 
the best cupcakes, you really pulled 
out all the stops! There were some 
wonderful creations which looked 
almost too good to eat (almost!). 

We also held our own bake sale here 
at Hen Central and munched on far 
too much yummy cake, as well 
as decorated the office with chicken 
bunting made by supporter Amy 
Hamilton (search @HamiltonsHens 
on Twitter to order your own!). 

The winner of a 12-hole muffin 
pan and duo-colour icing set from 
Lakeland was Katrina Lock. 
Congratulations, and happy baking!
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Little Flora here really caught your 
attention when we posted this 
photo of her enjoying a dust bath. 
Over 20,000 people saw it, and 
almost 600 people gave it a ‘like’.

We couldn’t resist posting this 
fab photo of some fluffy bums 
on a Wednesday with a ‘hump 
day’ caption. It was liked by 
137 fellow Instagrammers.

You loved this photo of Honey 
and Cinnamon doing the two 
step, which we posted after Strictly 
Come Dancing came back on 
our screens! It was seen by 
2,716 people and gained 66 likes.

Social Scraps
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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

Monmouth

Carlisle

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 
Cumbria - Carlisle 
Cornwall - Liskeard and Redruth
Devon - South Molton and South Zeal
Derbyshire - Ashbourne
Dorset - Sturminster Newton
Essex - Great Totham
Hampshire - Denmead 
Hertfordshire - Bishops Stortford
Isle of Wight - Newport
Kent - Biggin Hill
Lancashire - Haslingden & St Helens
Lincolnshire South - Stamford
Monmouthshire - Lydart
Norfolk - King Lynn
Milton Keynes - North Crawley 
Northumberland - Gateshead & Morpeth
Nottinghamshire - Newark
Oxfordshire - Didcot
Scotland - Perth
Scotland - Stonehaven
Shopshire - Overton
Somerset - Farrington Gurney
Somerset - Weston-super-Mare
Suffolk - Baylham, nr Ipswich
Surrey - Cranleigh
Sussex - Chichester
Wales - Gwernogle & Swansea
West Midlands - Allesley nr Coventry
Wiltshire - Hinton Parva nr Swindon
Yorkshire North - Sand Hutton nr York
Yorkshire South - Rotherham



55Chicken & Egg. Welfare and Food Together.

And Finally
We simply had to get this stunning photo 

in the magazine and it seemed very 
appropriate to pop it on our And Finally 

page. Look at how far Cinderella has come 
– from cage to castle! She’s pictured here 

with Maddi Watson, who was getting ready 
to go to her prom! 

Cinderella lives with Chelsea Watson, 
Maddi’s sister, who told us: “We named this 
lovely hen Cinderella or Ella for short as she 
wanted to go to the ball too! Our six ex-bat 

hens all settled into their new home 
wonderfully and became so interactive 

with us they kept photobombing my 
sister’s prom photos!”

How utterly gorgeous, and a perfect 
example of how these cheeky, endearing 

creatures manage to worm their way 
into every part of family life.




