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This issue's front cover is a stunner - wouldn't you agree?! It features Evvie Lynn and 
her favourite ex-bat Betty. Thanks to her mum, Elizabeth, for kindly sharing it with us.



Spring has sprung and it’s time for new beginnings, 
fresh growth and all our latest news.

  Inevitably we throw the spotlight on Avian Flu, the impact of the recent DEFRA 
restrictions on hen keepers in backyard flocks as well as commercial farms, and the 

importance of biosecurity as most of us return to free ranging our hens. 

With Easter upon us, we explain the history of the Easter egg and have a crackingly 
zany interview with Choccywoccydoodah … if you haven't seen some of their amazing, 
fantastical creations, turn to page 32! We have competitions including the chance to 

win a cookery course and two nights' accommodation worth over £450 at 
Ashburton Cookery School!  A fabulous prize!

You can learn about clicker training your hens, we give you an update on our 
fundraising appeal for the new welfare and education centre here at Hope Chapel, 
and of course it wouldn't be Chicken & Egg if we didn't include a clutch of happy 

hens and your lovely stories.  So read on for all things chickeny … 

Warm wishes
 
Jane Howorth MBE
Founder
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     Dear
Supporters



Our Sarah Boddy competition was won by lucky Jeanette Muirhead who, by now, is well 
stocked up on some of Sarah’s fabulous homeware to the tune of £125. To enter our latest 
competition visit page 26.

The winner of the Golden Egg competition from our last issue was Sara Holden who bagged 
herself some chicken-themed goodies from Samuel Lamont. Our next prize is a copy of The 
Vintage Picnic Book by Jeremy Hobson – perfect for planning your next spring picnic! The 
book is packed to the rafters with picnic ideas, recipes and tales of picnics past to help you 
plan memorable meals outdoors. It’s historical, factual, informative and quirky, all rolled up 
into one lovely book! If you’d like to enter just find the Golden Egg hidden among these 
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EggyNews

If you’re heading off on holiday this year, we have a great idea to keep the mozzies at bay 
– take your hens! Research has shown mosquitoes actively stay away from a room if it has 
a chicken in it! This theory was tested by putting volunteers (perhaps they didn’t know what 
they were signing up for!) in beds surrounded by untreated mosquito nets. 

Some volunteers had either a live chicken or chicken feathers near their bed and a trap was 
set up to catch any mosquitoes which flew in. The result was – you guessed it – there were 
far fewer mosquitoes in the rooms with the chickens and feathers! So thanks to the team 
which carried out the research for giving us a reason to take our feathered friends with us 
wherever they go! Now, pass the suncream…

The greatest height at which a raw egg has been 
dropped and remained intact is 213m, from a 
helicopter onto a golf course in Blackpool.

Did you know? 

Find the Golden Egg 
& Competition Winners

    Stop those 
mosquito bites...

If, like us, you’re dreaming of your 
next holiday then you’ve come to 
the right place. We have teamed 
up with the lovely folks at Sykes 
Cottages who have kindly offered 
to donate 10% of any booking 
made via our website to the BHWT.

Imagine that, you can book 
yourself into a gorgeous cosy 
cottage by the seaside knowing 
that you’ve helped save the lives 
of even more hens! Bliss.

Just visit bhwt.org.uk/information/
sykes-cottages or call us for more 
information.

Talking of holidays...

T H E R E ’ S  A  F R E S H  T H O U G H T

T H E R E ’ S  A  F R E S H  T H O U G H T

RISE
& ShiNe

the

way

The Vintage
Picnic Book
Creating Memorable
Meals Outdoors

By J.C. Jeremy Hobson

pages and email the page number to competitions@
bhwt.co.uk with the title: Golden Egg Competition. 
Good cluck! The competition closes on 30 April 2017.

Eggy brekkies all round
We’re delighted to be celebrating the 
yumminess of free range eggs with the 
launch of Harvester’s Wake Up the 
Harvester Way campaign in April.
 
Harvester use British free range eggs in 
their dishes so the first meal of the day 
becomes altogether more satisfying with 
brilliant breakfast baps, wicked waffles 
and exciting eggs. Customers waking up 
the Harvester way will also get to hear 
about the British Hen Welfare Trust with 
our logo emblazoned on the Kids’ Cookery 
Club pack as well as the menus.
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 All cooped up 
and nowhere to go! 

At the time of writing this article some of us have been able to let 
our birds free range again, but others are still cooped up (even 

on lovely sunny days like today), and we thought it would be 
interesting to give you some background on how backyard hen 
keepers and the egg industry coped with the DEFRA Prevention 

Zone restrictions put in place on 6th December. 

H5 N8 
 
A simple name with huge implications. 
The Avian Influenza (AI) strain H5 N8 was 
first detected in Asia in 2014.  Like many 
AI strains, this virus can exist in wild bird 
populations without ill effect before going 
on to infect domestic and commercial 
poultry with devastating consequences. 
Between October 2016 and January 2017 
there were 761 outbreaks across Europe, 
51% in poultry and the remainder in wild 
birds.  H5 N8 has also been found in Asia, 
Africa and the Middle East.

Coping at Home 

Suddenly our chooks were unable to enjoy 
the everyday activities they took for granted 
and being cooped up wasn’t their idea of 
a free range retirement. We gave you lots 
of information about how you could keep 
your hens entertained during the long 
incarceration, such as:  

• Hanging up cabbages, sweet potatoes 
and other veg with a piece of string 
through the middle  

• Hanging up CDs – hens love shiny 
things (as budgies like mirrors) 

• Emptying small plastic bottles filled with 
corn, then puncturing a few holes so the 
corn could fall out as the hens moved it 
around 

• Hanging up treat dispensers and varying 
the treats daily (we have great treats in our 
online shop!) 

• Providing a dust bath – a mix of dry soil 
with ash in a plastic box, together with a 
handful of diatomaceous earth makes a 
lovely bath that helps to control parasites 
at the same time

Managing Commercial Flocks
We all experienced the changes to routine, 
the extra bedding needed, the additional 
bio security and boredom busters required, 
but how about managing a flock of 4,000 
or more during restrictions?

Farmers were advised to maintain good 
ventilation and control temperature so their 
hens had fresh air without creating drafts 
or chilling them.  Checking ammonia levels 
became more important as droppings all 
landed inside the house. 

Farmers were advised to watch for signs 
of stress such as alarm calling, smothering 
and feather pecking. 

Keeping regular hours of light and dark, 
providing clean, friable litter (material the 
hens can scratch about and dust bathe in), 
and adding fibre into feed to replace the loss 
of plant material (such as grass) all helped to 
minimise welfare issues, and maintain egg 
production. 

Lowered lighting, providing enrichment 
such as objects to peck including grit and 
even radio all helped to keep hens happy.

Despite the additional challenges H5 N8 
presented to all of us, as with all things, 
prevention was better than cure and the 
short term impact of confinement preferable 
to the risk of AI getting a grip in the UK. 
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What is being 
done to eradicate 
Avian Flu? 
Last year AI decimated millions of birds 
in America; this year Europe was hit hard.  
And yet still the AI focus remains on 
protecting our poultry, rather than 
addressing the source of the problem. 

The live bird markets in Asia, where welfare 
and hygiene standards are at best extremely 
poor or at worst non-existent, seem regularly 
to provide the perfect environment for the 
disease to mutate and spread.  In our view 
much more resource and research is needed 
into this area to learn how better to prevent 
the disease before it gets a grip. 

What happens to Free Range Eggs if 
hens are still housed in high risk areas?
Whilst some farmers were able to let their hens out at the end of February but others were 
not, Defra decided that all free range eggs should carry temporary labelling to keep 
consumers fully and clearly informed. Temporary signage began to appear on supermarket 
shelves and labelling on free range egg boxes advising shoppers that hens laying free range 
eggs were not necessarily able to free range due to the AI threat. Signage also appeared on 
processed foods that contained eggs, and it was encouraging to see that both egg industry 
and retailers were keen to offer transparency. 

Is Avian Flu going 
to impact on our 
hens every year? 
Nobody can say for sure is the short answer.  
What we can say is that biosecurity, even 
for those of us who keep a few hens, needs 
to become part of our everyday life, and 
especially during the migration season from 
December right through to March. 

As such we will continue to keep our 
supporters, and other hen keepers, informed 
of what they can do to improve their hens' 
hygiene. This is, after all, about keeping our 
precious poultry safe and well. 
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Despite the difficulties presented by the avian flu threat, there has 
been a staggering 14% growth in the sale of free range eggs in the past 
two years, growth others within the agricultural sector would long for.  

The soaring sales have been largely due to the Food Standards  
Agency's recommendation that pregnant women, babies and older 

people can now safely enjoy eating runny eggs.  Diet-related sales are 
also adding to growth and sales in 2017 look promising.

Eggs Glorious Eggs!

Last year in the UK we ate a whopping 12.5 
billion eggs – that’s 34 million per DAY. And 
it’s not hard to see why. A medium egg  
contains just 66 calories and packs in on  
average 6.4g of protein, making it the  
obvious choice for a healthy meal.

Not only that, eggs are also a natural source 
of a range of vitamins and minerals including 
vitamins A, D, B2, B12, iodine and selenium. 
Think of all the good you’re doing to your 
body just by having scrambled eggs for 
breakfast.

In case you needed more persuasion about 
the brilliance of eggs, scientists at Purdue 
University in the United States recently  
concluded that having an egg with your  
salad can boost vitamin E intake significantly.

The research, led by Wayne Campbell,  
a professor of nutrition science at the  
university, suggested vitamin E absorption 
was four to seven times higher when three 
whole eggs were added to a salad. Both 
eggs and salad contain vital nutrients but 
the study suggests eggs enable additional 
benefits from nutrients in the salad to be 
absorbed when eaten together.

Flipping fantastic –  
versatility of eggs in cooking
The humble egg is not just a wondrous thing 
when it comes to nutrition. Its versatility 
also makes the egg a fantastic ingredient in 
everything from quiches and cakes to pasta 
and mayonnaise.

Eggs can be whipped, baked, fried, poached 
or scrambled into shape in a matter of  
minutes.  Splitting them into whites and yolks 
opens up another myriad of opportunities 
with the latter making thick, creamy sauces 
and the whites whipping up into foamy 
clouds perfect for meringues and soufflés.

Cracking cakes
It’s impossible to talk about eggs without 
talking about cakes. From monstrous muffins 
to sumptuous sponge – no cake would be 
the same without them. Just imagine trying 
to make marshmallows or lemon meringue 
pie without eggs. Unthinkable. Impossible.

Eggs give structure, colour, texture and 
flavour; they are excellent binding agents in 
cakes and cookies and firm up when heated 
to support more delicate bakes.

The history of eggs at Easter
The Christian church first made the 
association between eggs and Easter by 
using the symbolism of eggs as a new  
beginning to represent Christ coming out  
of his tomb on Easter Day.

Eggs were not meant to be eaten during 
Lent, so it became a tradition to give fresh 
eggs as a gift on Easter morning. The first 
chocolate Easter eggs were created in the 
19th century and Cadbury introduced its first 
Easter egg in 1875.  By 1893 there were 19 
variations.

The hollowed out egg shells decorated in 
bright, vibrant colours we eat today still hark 
back to when fresh eggs were given as gifts 
at Easter. 
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Don’t be 
Chicken     
about worming

All poultry can be affected 
by parasitic worms1:
� weight loss
� poor condition
� smaller, fewer, easily broken eggs

For further information contact: Elanco Animal Health, 
Lilly House, Priestley Road, Basingstoke, Hampshire RG24 9NL.  
Tel 01256 353131  Fax 01256 779510  Email  elancouk@lilly.com

Flubevet 1% Medicated Premixture contains fl ubendazole 10mg/g and is produced from
Flubenvet 5% w/w Premix for Medicated Feeding Stuff.  Vm 00242/4056.  UKLAYFBV00064

Use medicines responsibly  www.noah.co.uk/responsible

Advice on the use of this product should be sought from the medicine prescriber.

1. Knott, Lister and Hammond, Worms in Free- Range Hens, The Poultry Site, April 2012. 
http://www.thepoultrysite.com/articles/1256/worms-in-freerangehens, www.thepoultrysite.com/articles/1256/worms-in-freerange-hens, Accessed 13.2.13

Treat regularly with a proven poultry wormer suitable for domestic poultry

Medicated Premixture

Flubenvet 1%
�  full protection against all 

major species including the 
damaging Capillaria

�  chicken eggs edible 
during treatment

�  60g pack to treat 
around 20 chickens

5334.012 Flubenvet Poultry Ad .indd   1 22/01/2015   09:19

Eggs Glorious Eggs!
What came first?
Of course, there would be no eggs without 
beautiful hens, and there are around 40 
million in the UK laying diligently so we can 
enjoy eggs in all their glory. 

And the BHWT's mission continues to create  
awareness of what wonderful pets hens 
make. So, who fancies a fresh perfectly 
poached egg on toast for breakfast followed 
by a slice of fluffy Victoria sponge for  
afternoon tea? We’ll race you to the nest box.
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Herbs 
for Hens

If you are a gardener, you may well have 
heard of Dobies who have been supplying 
flower and vegetable seeds direct to 
gardeners since 1880.  Their main annual 
catalogue features an extensive range of 
products including seeds, young annual 
plants available by post, plus bulbs, fruit 
and garden equipment.

You may not know that they are also experts 
in the needs of backyard hen keeping too. 
Many Dobies' customers have either a large 
garden, or an allotment and also enjoy the 
wonderful world of hen keeping. Indeed 
several of their employees are fervent 
backyard hen keepers themselves and this 
is a side of their business that they want to 
grow, with their down to earth approach on 
pricing. And we are delighted!

Dobies recently acquired Ascott Small 
Holding Supplies Ltd initially adding poultry 
supplies to their range, with more ranges to 
come that are perfect for serious gardeners/
growers, allotmenteers or small holders. We 
are very excited that their Good Life Chicken 
Keeping collection will be launched in April!

Lis Wallace, Head of Customer Care at 
Dobies, herself a hen owner, was keen to 
work with us to raise funds and awareness 
of our work.

She said: “Dobies are delighted to be 
supporting the BHWT in two ways. First, 
we have developed an exclusive range of 
four Herby Hen Seed Collections. These 
allow keepers to grow herbs that are 
beneficial for hens to eat. Each collection 
contains packets of herb seed that focused 
on a particular health benefit. We all know 
that chickens enjoy green food; they love 
grass and many of the leaves and wild 
flowers growing in that grass. So, most will 
happily munch on herbs and those herbs 
will in turn help to keep the chickens healthy 
in the most natural of ways. 

Liz continued: “For every collection sold we 
will donate £1 to the charity. Secondly, we 
are offering supporters 10% off the Dobies 
general seed ranges with an extra 5% going 
to the BHWT. We will also help to generate 
awareness by featuring these products in 
our own catalogues and on our website and 
social media.”

Herby Hen Seed Collections 
The herbs chosen each have multiple benefits and can be used as follows: 

 • Scattered in the run and nesting box to repel insects, parasites and rodents
 • Fed fresh by being hung up to also create healthy interest 
 • Dried, crushed and added to feed or water

The following four herb collections are easy to grow, will help to keep your hens happy 
and healthy and will raise funds for British Hen Welfare Trust. What more could a chicken 
lover possibly want? Oh yes, and the humans can eat the herbs too!

Egg Production Collection
Fennel – an excellent laying stimulant with the 
bonus of being an effective insect repellent. 
(435081 £1.79)

Marigold – will result in vibrant orange egg 
yolks and is both an insect repellent and 
antioxidant. 
(421699 £2.19)

Marjoram – a laying stimulant, decongestant 
and anti-inflammatory. 
(436168 £1.79)

Individually RRP = £5.77 
Collection price = £4 with £1 donation to BHWT

Insecticide Collection
Lavender – what hen wouldn’t be happy in 
a nest box scattered with sweetly scented 
lavender? Lavender will relax your hens 
by acting as a natural and aromatic stress 
reliever and is also a useful insecticide. 
(426504 £2.79)

Catnip – not just for cats! Catnip will relax 
your hens whilst also repelling insects. 
(414917 £1.79)

Mint – scatter in the henhouse as both an 
insecticide and rodent repellent. Mint also 
reduces body temperature so is useful 
for when your hens go broody. 
(435960 £1.29)

Individually RRP = £5.87 
Collection price = £4 with £1 donation to BHWT

Health Collection
Nasturtium – Your chickens will enjoy both 
the flowers and the leaves and these will act 
as a natural wormer. Nasturtium also has 
antiseptic properties and is believed to 
stimulate egg production. 
(416847 £1.99)

Dill – Good for improving respiratory health, 
has antioxidant properties and is a natural 
sedative/relaxant. Dill will also stimulate 
the appetite of convalescing chickens. 
(436109 £1.29) 

Rosemary – Good for pain relief and 
respiratory health. 
(436184 £1.49)

Individually RRP = £4.77 
Collection price = £3.50 with 
£1 donation to BHWT

General Maintenance Collection
Parsley - Packed with vitamins and minerals.  
Your chickens will enjoy both the stems and 
the leaves of parsley. If yours are the few that 
don’t then add dried, crushed parsley to their 
feed. Parsley aids blood vessel development 
and stimulates egg laying. 
(438088 £1.79) 

Sage – Rich in vitamins and antioxidants feed 
sage fresh, scattered or hanging in the coop 
or feed it dry, added to feed. 
(436192 £1.29)

Oregano – Research has shown oregano 
to be one of the most powerful natural 
antibiotics. It will strengthen the immune 
system and help keep infections at bay. 
(435952 £1.29)

Thyme – a good all-rounder thyme 
promotes respiratory health, is an antioxidant, 
has antibacterial properties and helps control 
parasites. (436222 £1.29)

Individually RRP = £5.66 
Collection price = £4 with £1 donation to BHWTA £1.99 carriage charge per order will also apply, 

irrespective of the number of collections ordered.

The BHWT is delighted to be working with Dobies, which is part of Suttons, 
who have created a special seed range of herbs specially selected to delight our 

feathered friends. In addition, Dobies are offering special discounts to our 
supporters on products in their catalogue or online and are donating a 

percentage of proceeds back to us.



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!
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Dobies are launching their poultry range at the end of 
March. The range includes everything needed for keeping 
chickens – housing, fencing, feeders, drinkers, incubators, 

egg boxes, etc, plus a discounted starter kit.

Dobies are seeking out some exciting new 
products, including some great chicken 
housing to make even the most spoilt of 
hens proud!

So do please take advantage of the discount 
available to BHWT supporters – 10% off the 
Dobies seed range, with 5% of all sales 
going to the BHWT. 

We’d love to hear how your girls enjoy their 
herbs, so do send us some pictures. We’re 
certainly going to give them a try and 
promise not to steal too many of these 
herbs for kitchen use!

Their order line number is 0844 967 0303 
and the website www.dobies.co.uk 

To request a catalogue go to http://www.
dobies.co.uk/CatalogueRequest.aspx

Please quote offer code BHWT17, when you 
order (post, phone or online). This code must 
be given at the time the order is placed, it 
cannot be added retrospectively. The 10% 
discount will automatically be deducted 
from any seed you have ordered. 

NOTE: This discount does not apply to the  
4 seed collections on page 17.
 

So, by ordering seed and 
quoting the offer code 'BHWT17' 
you are not only saving money 
but also helping to raise funds.
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Evie's Egg Club 

When I first heard the news that my hens 
had to be kept indoors I was very upset 
because I thought they might think they 
were going back to their old life in cages. 

Mummy and Daddy moved my hens and 
their house under our carport because it 
is undercover and safe. They put mesh at 
both ends to stop the other birds getting in. 
Daddy made a gate so I could still go 
in there and visit my girls. 

The carport floor is concrete and boring so to 
keep them ‘hentertained’ I gave them wood 
shavings and straw to scratch around in and 
I hid mealworms and seeds for them to find.

I hung up cabbages for them to peck and I 
found out that they love watermelon and 
sweetcorn! I gave them a big tray filled with 
some of my play sand so they could have a 
bath and keep themselves clean. 

The most important thing that I gave them 
was lots of love and attention. They love 
having cuddles with me and listening to me 
tell them about my day at school. 

I hope the hens can go back to living outside 
again soon.

If you’d like to join our Egg Club simply visit 
our website for more information or email 
fundraise@bhwt.co.uk 

Our wonderful Egg Clubbers have raised thousands of pounds for the 
charity so far – all from selling spare eggs. You probably remember our 
youngest, and cutest, Egg Club member, seven-year-old Evie Walker. 

Evie's dedication to helping hens is why we have selected her to be our 
Egg Club poster girl as well as tasking her to write a column for you! We 

are also re-launching our Egg Club with some exciting new materials come 
Easter, so watch this space! Over the next few issues Evie will also be telling 

you what she and her girls have been up to. Over to you, Evie…

Everyone loves a good wedding, and 
we’re no different here at the BHWT! It’s 
wonderful to see photos of our supporters 
enjoying the happiest day of their life, but 
one couple went above and beyond to 
incorporate the love for their ex-bats into 
every aspect of their wedding.

Lizzie and Ky Gatherer, who are volunteers 
with the BHWT, got married in October last 
year and insisted on two eggstra special 
ring bearers in the guise of ex-bat girls, 
Blossom and Clucky! Their entire day was 
chicken-themed and their wedding cake 
was made using free range eggs laid by their 
own hens.

Lizzie said: “People who know us know that 
we are a little bit wacky.  We knew people 
were expecting a quirky and unconventional 
wedding and some people made jokes 
about the girls being ring bearers. 

“We decided that it would be a big surprise 
if the girls really were ring bearers as I think 
nobody thought it could be possible!”

Well, hats off to you Lizzie and Ky – we’re 
sure you left all your guests well and truly 
'shell-shocked'! Since then, their story has 
been picked up by various national media 
including Chat magazine, Daily Mail and the 
Metro.

GoodEggs 

Another couple who involved the BHWT  
in their big day were David Moore and Julie 
Boswell. The couple have re-homed 11 
hens over the past four years.

“They have all been such characters!” said 
Julie. “Each and every one is a little individual 
with their own likes and dislikes, skills and 
personalities.

“To ask friends to choose from a couple of 
charities as a gift seemed the obvious thing 
to do when we got married - and they're still 
doing it! Thank you dear friends.”

David and Julie regularly help at re-homings 
at Wood Green, Godmanchester and say  
it is always an emotional but rewarding 
experience.

“These girls have worked hard so that  
people can have eggs to eat. They absolutely 
deserve a brilliant and happy retirement.

“So thank you, British Hen Welfare Trust,  
for helping that to happen every year for 
thousands of our girls.”

If you’re interested in donating to the BHWT 
in lieu of gifts at your wedding, please get in 
touch with our fundraising team by emailing 
fundraise@bhwt.co.uk.

A different kind of hen party!
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So, here we introduce our new spring 
chickens who are bright-eyed, bushy-tailed 
and waiting to share their stories with you! 
Sponsoring a hen makes a wonderful gift for 
someone who may not be able to keep hens 
themselves, or who may just appreciate you 
supporting the charity in this way.

It’s so simple to sponsor a hen – just wing it 
over to our website and get started! Now the 
only tricky bit is choosing which gorgeous 
girl to sponsor?!

  Glenda
Glenda, adopted from South Zeal, was quiet 
and nervous at first, but quickly found her 

feet and worked her way to the top of the 
pecking order. Glenda's favourite treats are 
pumpkin, watercress, earwigs and slugs 
and she loves a warm bowl of porridge on a 
frosty morning.

  Guinevere 
Guinevere is one of four hens adopted from 
Denmead at the end of 2016. She now lives 
at Cluckingham Palace in Camelot Coop! 
Guinevere is a very bossy, feisty girl who 
doesn’t put up with any nonsense from her 
friends, and she even once saw off the  
resident ginger tom cat who doesn’t sniff 
around her coop anymore!

Fundraising-Sponsor a Hen re-launch
 Spring brings with it freshness and new beginnings  

– spring clean anyone?! With that in mind we thought it was time to 
give our Sponsor a Hen scheme a bit of a refresh. After all, there were 

56,000 hens re-homed in 2016 and they all have a story to tell! 

  Primrose 
Primrose was adopted with two other ex-
bats on a particularly stormy day and spent 
the first week of her free range retirement in 
her keeper’s kitchen. She must have thought 
she’d arrived in hen heaven! Since then  
Primrose has become very vocal, often 
running over to anyone she sees to tell them 
what she’s been up to. She loves interacting 
with humans and her main aim in life is to 
break into her keeper’s house!

Glenda Guinevere

Primrose

Willow

Dee

There are more hens available 
online, including the re-hab 
rebels, Meg, Rosie and Twirl.

  Willow
Willow was the first to emerge from the 
crate when she arrived at her new home to 
start her free range retirement. Since then 
Willow has become the most vocal of the 
flock, often running up her ramp in return for 
a treat! Despite having her own perch, Willow 
has picked her favourite corner of the coop 
where she sleeps and lays her eggs too.

  Dee
You will all be familiar with Dee, who was 
the 500,000th hen re-homed in January 
2016 by the BHWT. After her moment in 
the spotlight Dee has settled into her free 
range retirement and can often be found 
dust bathing and grazing with her husband, 
Corrie!
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Linda Ryan, from Inspiring Pet Teaching, 
has been telling us all about her superstar, 
late ex-bat Priscilla (re-homed through 
the BHWT) who learnt to identify colours 
through clicker training. We were just 
amazed when we saw a video of Priscilla in 
action (more on that later) and we had to find 
out about Linda's work and her wonderful 
little hen.

While studying towards her professional 
animal trainer certification with the Karen 
Pryor Academy, Linda was required to train 
with a species other than a dog. Naturally, 
being a hen keeper, she thought she would 
give it a go with two of her girls – Priscilla 
and Dorothy.

“They were stars,” said Linda. “Clicker trainers 
are curious, and I've always been fascinated 
by behaviour in all sorts of animals – working 
with these girls, using positive reinforcement 
and clicker training allowed me to ‘open a  
dialogue’ and work in a respectful,  
consensual way.  I wasn't training them, we 
were working together, with both parties 
having as much fun and learning as much as 
the other.”

Linda said her girls found clicker training fun 
and enriching and, of course, Priscilla and 
Dorothy were very curious! We’re sure you 
have all experienced nosiness from your own 
hens.

Once they had learned the basics they 
picked up the foundations of pecking a 
target, responding to a voice cue, and trying 
new behaviours – and they kept coming 
back for more.

Clicker Training
Chickens? You bet!

“The animal you're working with always lets 
you know how you're doing as a trainer!” said 
Linda. “My mentor once said to me that ‘if 
you're going to train chickens, you have to be 
good - if you're not getting it right, or taking 
advantage of them, they will just leave - and 
then you'll know how you did’!”

Linda said she adored working with her 
ex-bats, adding they were more social, but 
less sensitive to handling, environment and 
interacting, so were always the first girls to 
‘volunteer’ for training. They also learnt as 
quickly as other animals. 

“They are always going to top "normal"  
chickens in my book,” she added. “They 
always seem keener to play, while the others 
may hang back/not be as interested. They 
are so fun.”

Linda always takes her video of Priscilla 
clicker training on the road with her and gets 
a wonderful reaction from those who see it.

 
“If nothing else, I want to ‘bust myths’ and  
let people see that all animals deserve care 
and respect, and that using kind, fair and 
effective teaching we can help every animal 
reach its potential and have an enriched life,” 
said Linda. “I hope Priscilla is changing the 
world, little by little.”

Linda said more and more clicker trainers 
are starting to use animals other than dogs 
which makes them ‘sharper, more precise 
and kinder’.

“We often take advantage of a dog's social 
obligation to us, but you won't get away with 
that with a chicken!” added Linda. “In terms 

Chickens? Bird brained? You’re kidding, right? We’re sure you’ve 
had many heated debates with people who argue hens aren’t that 

intelligent. Well, we are here to settle that debate.

of chicken training, I don't think they have 
particular aptitude, for me it's more about 
seeing the animal you are working with, 
learning as much about that individual as you 
can in the moment, and respecting them as 
you work together - and always making sure 
there's something in it for them!”

We’re so grateful to Linda for telling us  
more about her work, and for her efforts in 
proving to the world that chickens are in fact 
intelligent! If you’d like to see her and Priscilla 
in action, just head over to the BHWT  
Facebook page where we have shared the 
video. We’ll warn you – it’s pretty addictive!
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Hold on to your horses – this issue’s prize really is a whopper!  
We’ve teamed up with Ashburton Cookery School on Dartmoor to 

offer you the chance to win a weekend course with two nights' 
accommodation for one person worth £453! Choose from foundation 

level courses for beginners to courses designed to teach you a 
specific skill set or style of cooking. You’ll get to stay in one of the 

school’s two historic town houses in Ashburton on the edge of 
Dartmoor National Park.

To enter all you need to do is visit our website at www.bhwt.org.uk 
and make your way to our competitions page.

Terms and conditions
The competition closes on 31.05.17 and the winner will be chosen at random by the BHWT. Entrants must be over the age of 18. 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 maximum value of the prize is £453. The prize is non-transferable and may not be 
exchanged for cash or other services. No refunds or discounts are available for elements of the prize not taken or if the voucher  
expires. The prize does not include travel, expenses or additional meals. The prize will be delivered to the winning entrant as a  
voucher which can be redeemed against any standard weekend course and accommodation on our schedule, subject to availability. 
The voucher is valid for use within 12 months of issue. Bookings are subject to availability. By entering this competition you agree to 
the Ashburton Cookery School's general terms and conditions which can be found on the website: www.ashburtoncookeryschool.
co.uk/terms. You are also agreeing to join the mailing list for Ashburton Cookery School and the BHWT.  The prize winner agrees to 
the use of their name for promotional purposes.

Win a weekend course! 
at ASHBURTON COOKERY SCHOOL
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The Ashburton Cookery School was 
established in 1992 by Stella West-Harling 
running residential cookery courses from 
her home in Ashburton to small groups of 
enthusiastic home cooks.

Stella was an early adopter of organic 
cooking and set up one of the first fully 
organic restaurants in the UK, before 
moving to Devon. 

Ashburton appealed to Stella due to its 
proximity to Dartmoor National Park and the 
coast, and its abundance of small, organic 
food producers. 

Ashburton

As demand for her cookery courses grew 
Stella expanded the school with a purpose- 
built training kitchen (the Garden Kitchen) 
and set about recruiting a tutor who shared 
her ethos of using local, seasonal produce. 
Stella and Chef Darrin worked together to 
launch the  Ashburton Cookery School. 
Today Ashburton Cookery School offers a 
wide variety of courses from bread making 
and patisserie to French bistro and street 
food. 

Anicca O'Nions, corporate events manager 
at Ashburton, said: “Good food always has a 
good story behind it and our chef tutors and 

our students are always excited and inspired 
by the ingredients we work with and our 
relationship with the producers that deliver 
the produce direct to our door.”

When completing a cookery course at 
Ashburton you will be alongside like-minded 
people with the same skill level while 
working your way through a wide range of 
recipes each day as well as enjoying a lunch 
and early evening dinner.

“You will be amazed at how much you 
accomplish during one of our Foundation 
courses,” added Anicca.

Animal welfare is something which 
remains incredibly important to the team 
at Ashburton and they spend hours each 
week making sure they purchase the best 
produce they can buy with an emphasis on 

local, sustainable and organic food with a 
high welfare standard.

The school has also recently extended its 
range of suppliers in all areas meaning it can 
source the best of the best.

This high welfare standard extends to eggs, 
of course, all of which are free range at 
Ashburton Cookery School. The school uses 
hundreds and thousands of them and source 
their eggs from Laydilay in Ashburton, which 
was featured in the last issue of Chicken & 
Egg. 

Finally, we had to ask Anicca for her 
preference – crème egg or fried egg?! 
We’ll leave you to guess the answer…

P.S. It was fried egg, of course!

We wanted to find out a little more about Ashburton, and we 
thought you might too! They are one of the UK’s top cookery 

schools and are offering one of our lucky supporters the 
chance to win an incredible prize worth £453.
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Flying 
the British 
egg flag
Penbugle Organic 
Farm – Delabole

The family diversified in 2012 and now offers 
glamping getaways and the chance to stay 
on a working organic farm in a wigwam pod 
or bell tent.

But it is their farming credentials that are of 
most interest to us.  The Ridouts keep rare 
breeds including Oxford, Sandy and Black 
pigs, Lleyn and Polled Dorset sheep, Red 
Ruby Devon cattle and chickens.

The hens are reared on site and kept in four 
small flocks housed within mobile units.  
There are never more than 2,000 hens 
ranging at any one time and they are reared 
entirely organically with access to organic 
pasture that many hens can only dream 
about. 

The eggs are snapped up by customers 
including The Natural Store, Archie Brown, 
Trevaskis Market, the Cornish Food Box, 
Duchy Nursery Cafe, B&BS and many other 
farm and health shops plus a leading  
supermarket.

As the pressure increases on farmers to 
open their cage doors, we want to remind 
everyone that small really is beautiful, and 
we wholeheartedly support the lifestyle for 
hens that the Ridout family has created. 

Well done them, they deserve to be put 
under the spotlight on our Flying the British 
Egg Flag page. 

Penbugle Farm is located just outside Liskeard in 
Cornwall and the Ridout family (John, Lizzie, Maddie, Steph 
and Reuben) have been farming the 260 acres of stunning 

countryside since 2005.

If you know of a local farmer who you think deserves a shout out, please get in touch 
with us at info@bhwt.co.uk and title your email Flying the British Egg Flag.

31Chicken & Egg. Welfare and Food Together.30 Chicken & Egg. Welfare and Food Together.



C

M

Y

CM

MY

CY

CMY

K

FRONT COVER.pdf   1   07/02/2017   10:24:43

32 Chicken & Egg. Welfare and Food Together.

1. Firstly, we just have to say how much 
we LOVE your products! Where does your 
inspiration come from for all the fanciful 
creations you make?  
Our inspiration comes from all around us, the 
times we have lived through, the books we 
read, the people we know and the artists we 
admire. We have so many ideas yet to realise 
and so many concepts yet to launch that we 
will need another 50 years to achieve it all.
  

2. The chocolates and cakes you craft are 
so intricate – is it really all chocolate?!  
We only work in chocolate. We are artists and 
designers, we happen to work in chocolate. If 
chocolate didn’t exist we would still be creating 
what we do, but perhaps using dustbin lids and 
elastic bands instead. Our tools are our hands 
and a paring knife for sculpting, a palette knife 
for finishing. We are not familiar with machinery 
or technology! 

3. What does it take to be a chocolatier at 
Choccywoccydoodah and how long does it 
take to make one of your more whimsical 
constructions? 
We anticipate it takes 3 years of in-house 
training to become a competent 
Choccywoccydoodah chocolatier. Our 
most experienced sculptor is Captain Creative 
DavePop, who has worked for me for 17 years. 
Our most recent window display ‘A Groovy kind 
of love’ took him the better part of a month to 
build. 

4. With Easter nearly here, how many  
Easter eggs do you sell each year and what 
is the egg you are most proud of creating?  
Easter is always about chocolate eggs and we 
sell a lot. About a gazillion. I love Easter in our 
shops as it’s the only time of year unashamedly 
devoted to chocolate. Our display changes 
every year, we are currently working on this 
Easters display, which will be my favourite, but 
is currently under wraps so that our competitors 
can’t steal our ideas. 

5. What’s the craziest creation you’ve ever 
undertaken? 
We’ve created a lot of craziness. It’s sometimes 
difficult to remember that we only work in cake 
and chocolate, not the Sistine Chapel. Our Greek 
mythology collection was pretty elaborate - and 
would cost about £10,000 a piece. 

6. We know you offer a bespoke cake service 
– how long does one of your cakes stay fresh 
and how do you recommend they are kept? 
The cakes have a 10 day life when uncut. 
Afterwards they need to be kept airtight, 
at room temperature or frozen. 

7. We read that you only use free range eggs 
in your cakes, which is music to our ears. 
Why do you only use free range eggs? 
We have used only free range eggs for years. 
It’s the right thing to do. Happy hens lay happy 
eggs make happy cakes for happy customers. 

CELEBRITY sCOOP
It’s Easter, which can only mean one thing – chocolate! But forget about plain, boring 
chocolate eggs – Choccywoccydoodah are here to show us there’s a whole lot more 

you can do with the sweet stuff. The company, based in Brighton, specialises in one-off 
sculpted fantasy chocolates, bespoke wedding cakes, chocolate gifts and chocolate 
pets! Just check out the amazing chicken sculpture on our front page. We caught up 

with Creative Director Christine Taylor to find out more about what makes 
Choccywoccydoodah tick…

Choccywoccydoodah
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8. Also, we read that you use 3,000 eggs per 
week! Where do you source all these happy 
eggs from? 
Our eggs come from a local supplier in Sussex.

 
9. As a nation of chocolate lovers, are your 
amazing treats for serious chocoholics only 
or do you cater for anyone with a sweet 
tooth? 
Our chocolate is a very good quality Belgian 
chocolate, which has appeal to all our 
customers, of every age group. Milk chocolate 
is most popular but as people get older and 
their palates change they tend to prefer darker 
chocolate. Almost everyone loves chocolate.

We have a large celebrity client base, we 
are often involved in providing cake for their 
special events. We don’t use this as advertising, 
everyone is entitled to privacy and it enables us 
to build a reputation of being trustworthy with 
people’s personal details.  

If a celebrity posts a picture of their 
Choccywoccydoodah cake, that’s a different 
matter. We made 2 TV series of ‘Starstruck’ 
where celebrities commissioned impossibly 
difficult pieces from us, including Whoopi 
Goldberg, Joan Rivers, Tinie Tempah, Wesley 
Snipes, Julian McDonald and many more. 

All great sports and great fun. And of course, 
they all love chocolate and cake. 

10. Is animal welfare something you think 
is important to your customers? 
Animal welfare is important to all of us here 
at Choccywoccydoodah. We are known for 
our animal rescue, so of course, we would use 
free range eggs. I’m sure it’s the least that our 
customers expect. 

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

We all have a responsibility to make the world 
a better place, where we can. Everything that 
has a soul has a right to happiness and I’m 
pleased that the British Hen Welfare Trust is 
encouraging happiness for hens. 

12. Finally what’s your personal preference 
(and we think we know the answer to this 
one!) - crème egg or fried egg?!
I like a poached egg on toast for breakfast and 
a salted caramel filled chocolate egg for Easter. 

13. OK, baker’s dozen this time around… 
how long does it take to eat one of your 
Easter eggs? Actually we know the answer 
to that too, not very long!
Our 65 kilo chocolate eggs take a lot of people 
a long time to eat. Luckily, we make smaller 
ones which can be devoured in one sitting. 
Our Easter eggs start at about £9.99 and this 
year our top end collection will be about 
£100,000 to commission in its entirety, as a 
limited edition. But it will be enough to satisfy 
an army. 
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“Mmm, spring greens.” Karen Jackson

“This is like the Great Eggscape!”

“I fell asleep amid the flowers, 
for a couple of hours.”

“Just helping mum with the spring cleaning.”

“Well, this garden won’t sort itself out!”

“I don’t care if it’s only spring – I need a tan!”
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Heartwarming
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As friends of the British Hen Welfare Trust, we’d
like to give you £1 off any               product 

@ higgidy

Method
1. On a lightly floured work surface, roll out 
the pastry to about 2mm thick. Cut out six 
15cm circles and line your tartlet tins with 
them. Prick the bases with a fork, then chill 
for 30 minutes. 

2. Preheat the oven to 200°C/fan 180°C/gas 
mark 6 and put in a baking sheet to heat up. 
Heat the oil in a frying pan over a medium 
heat, add the onion and cook for 8 minutes 
to soften, then remove and set aside to cool.

3. Whisk the whole egg and egg yolk with 
the cream and two-thirds of the cheddar, 
then season well with salt and pepper and 
set aside. Mix the breadcrumbs with the 
tomato paste and remaining cheese and set 
aside. 

4. Place a spoonful of chutney in the middle 
of each tart case, spoon the onions over the 
top, then pour over the egg filling. Thickly 
sprinkle with the breadcrumbs and Cheddar 
mixture and finally top with a whole cherry 
tomato, pressing it slightly into the filling. 

5. Reduce the oven to 190°C/fan 170°C/gas 
mark 5 and place the tartlets in the oven on 
the hot baking sheet. Bake for 35–40 minutes 
until the filling has set and the top is crispy 
and golden. Cool slightly, then turn out of the 
tins and serve with a crisp salad.

Cheddar 
Ploughmans 
Tartlets

Recipe courtesy of  
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Makes six tartlets
Equipment: 6 x 10cm 
fluted round tartlet tins

Ingredients:
350g savoury shortcrust pastry 
A little plain flour, for dusting
1 tbsp olive oil
1 onion, finely chopped
1 medium free range egg and 1 egg yolk, 
whisked
200ml double cream
100g mature Cheddar cheese, finely 
grated
50g dried breadcrumbs (blitz a piece of 
toast to fine crumbs in the food processor)
2 tsp sun-dried tomato paste
6 tbsp tomato chutney
6 cherry tomatoes, with green tufts left on
Salt and freshly ground black pepper
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Method
1. We like to use little bun tins that produce tarts 
about 2–3 bites in size. Cut out circles of non-
stick baking paper to a size that will fit snugly into 
the bottom of your tins. Set aside.
2. To make the pastry, beat the butter and brown 
sugar using an electric whisk until pale (about 5 
minutes), then slowly beat in the eggs. Add the 
flour and beat until just combined, then turn out 
on to a lightly floured work surface, form into 
a disc, wrap in clingfilm and chill for at least 30 
minutes. Don’t be tempted to use it sooner, as 
this pastry needs to rest.
3. When it’s rested, roll out your pastry on a  
lightly floured work surface to about 2mm thick. 
Cut or stamp out circles to fit the bun tins or  
muffin tray, and line the holes with them (don’t 
add the paper circles just yet). Chill for 30  
minutes.
4. Preheat the oven to 180°C/fan 160°C/gas 
mark 4. Line each pastry case with a circle of 
non-stick baking paper and fill with baking 
beans. Bake for 10 minutes, then remove the  
paper and beans and bake for another 5–7  
minutes or until crisp. Remove the pastry cases 
from the tins and allow to cool completely.
5. Now simply assemble the pies. Fill each pastry 
case with condensed caramel and top with a 
little dollop of cream, a banana slice, shavings of 
chocolate and a light dusting of cocoa powder. 
Beautiful.

Mini Brown Sugar Banoffees
Makes 15 – 20 little tarts
Equipment: 2 x shallow bun tins or 1 
x mini muffin tray

Ingredients
For the pastry:
100g unsalted butter, softened
100g soft light brown sugar
2 medium free range eggs, beaten
325g plain flour, sifted, plus a little 
for dusting

To assemble:
300g condensed caramel (some-
times called dulce de leche, availa-
ble in tins)
300ml extra-thick double cream or 
lightly whipped cream
1–2 ripe bananas, sliced
A little milk chocolate, for shaving
Cocoa powder, for dusting

Recipe courtesy of  

We’ve been cracking 
on with selling only 
British free range eggs 
since 2002
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Method
1. Heat the oven to 200°C/180°C fan/gas 6
2. Grease and line a 20cm cake tin.
3. Sift together the flour, baking powder and 
a pinch of salt
4. In a separate bowl, beat the sugar and 
eggs for 2-3 minutes, using an electric mixer 
at high speed
5. Reduce the speed to medium, then add 
the olive oil, milk and lemon zest, and mix
6. Set the mixer speed to low and add the dry 
ingredients, being careful not to over-mix
7. Pour the batter into the cake tin and scatter 
with half the grapes.
8. Bake for 15 minutes, then scatter over the 
remaining grapes and bake for another 20-25 
minutes, until a skewer inserted into the cake 
comes out clean
9. Cool on a wire rack.
10. Serve with crème fraîche.

Olive oil cake
Ingredients
125g plain flour
1 tsp baking powder
Salt
100g caster sugar
2 large free range eggs
100ml olive oil
3 tbsp whole milk
1 lemon zest
300g seedless sable grapes
Crème fraiche

Method: 
1. Preheat the oven to 180°C, gas mark 4. 
Grease and line a 900g loaf tin with baking 
parchment. In a bowl, use an electric beater 
to cream together the butter and caster 
sugar for 3-4 minutes until pale and fluffy. 
Beat in the eggs, then sift in the flour and mix 
well to combine. Stir in the milk and lemon 
zest.  

2. Spoon the mixture into the prepared loaf 
tin and bake for about 45 minutes until a 
skewer inserted into the centre of the cake 
comes out clean. Carefully lift out of the tin 
and leave to cool on a wire rack.  

3. When the cake is cooled completely, 
use a bread knife to cut it horizontally into 3 
layers. Whisk together the whipping cream 
and 1 tbsp sugar. 

4. Spread half of the cream between each 
of the layers and scatter with raspberries. 
Sprinkle the top of the cake with the 
remaining 1 tbsp sugar and decorate with 
raspberries. Carefully slice and serve.

Layered Lemon Cake 
with Raspberries & Cream

Preparation time: 10 minutes 
Cooking time: 45 minutes 
Serves: 10 

Ingredients: 
100g unsalted butter, softened, plus 
extra for greasing
150g Waitrose Golden Caster Sugar, 
plus 2 tbsp
2 large Waitrose British Blacktail free 
range eggs, lightly beaten
150g self-raising flour
3 tbsp whole milk
Finely grated zest of 2 lemons
½ x 300ml tub essential Waitrose 
Whipping Cream
250g fresh essential Waitrose British 
Raspberries  
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Cook’s tip: Use a serrated or bread 
knife to slice cleanly through the cake 
for neat servings. 
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Method
1. Preheat the oven to 200ºC, gas mark 6. 
Place the salmon and the bay leaves in a 
roasting tin and just cover with boiling water. 
Cover the tin with foil and cook in the oven 
for 12–15 minutes until the fish is just cooked 
and flakes easily. Drain the tin, discarding the 
cooking water and flake the fish into large
chunks, discarding the skin.
2. Cook the potatoes in boiling salted water 
for 20 minutes until soft. Meanwhile, steam 
the leeks for 3–4 minutes until tender, then 
arrange them over the base of a 1.5-litre 
buttered shallow baking dish. Gently fold 
together the flaked salmon and chopped egg 
with the capers and cheese sauce. Spoon the 
mixture over the leeks.
3. Drain the cooked potatoes thoroughly, 
return to the pan and mash until smooth. Heat 
the milk with the butter until simmering then 
add the chopped parsley and simmer gently 
for 30 seconds. Beat the hot milk mixture into 
the mashed potato and spoon over the fish to 
cover. Fluff up the top with a fork and bake for 
30 minutes until golden. Serve with peas. 

Salmon and Leek Pie
Ingredients
500g Waitrose Select Farm Salmon 
Fillets
2 fresh bay leaves
1.2kg potatoes, cut into chunks
2 leeks, sliced
2 essential Waitrose free range 
eggs, hard-boiled, peeled and 
coarsely chopped
1 tsp capers, drained and chopped
350g tub Waitrose Half Fat Cheese 
Sauce
150ml essential Waitrose Semi 
Skimmed Milk
25g butter
20g pack flat leaf fresh parsley, 
finely chopped

Foraging Feast Pellets

Foraging Cake & Feeder

Chick Sticks & Feeder
A range to suit all

your feeding needs!
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Spring has sprung

Hentastic Foraging 
Feeder & Cake
 
Available in garlic, ginger 
and mixed herbs or mint 
and parsley, these foraging cakes contain 
only quality, natural ingredients.

www.shop.bhwt.org.uk

£5

Hentastic Chick 
Sticks & Feeder 
 
We could shout all day 
about how great Hentastic 
treats are, but we thought we’d leave it to 
one of our supporters instead! Charlotte 
said: “My girls love these fat cakes! Oh, and 
the holder is also useful for threading spring 
green leaves through too!”

£10

We’re sure you deserve a spring lift, 
so here are some gifts for you (or a loved one).

£9.99

Jute Bag, short handled 
 
These tough little jute 
bags are perfect for 
a quick visit to the 
shops, and 
environmentally 
friendly.

£4.99

BHWT Cap 
 
Spread the BHWT 
message and keep the 
sun out of your eyes at 
the same time!

£5.99

Henny 
Penny Mug 
 
Enjoy a cuppa 
in the spring 
sunshine with this 
gorgeous Henny 
Penny mug – 
perfect chicken 
lover’s cuppa!

Chicken Plaques
 
Let your visitors know they’ll have to get past 
your chooks first with one of these fun, quirky 

Your girls are back outside in the 
sunshine so give them something to 

cluck about with these terrific treats.

£4.25

Cartoon Chicken Bag 
£9.99

Hen Double 
Oven Glove 
 
Brighten up 
your bakes 
with this brightly 
coloured oven 
glove. Better yet, 
it’s covered with 
chickens!

£12.99

plaques.

 
We’re leaving 
this one to our 
supporters 
again! Joanne 
said: “Great 
bag, great 
quality, handy 
size and lovely 
hens all over 
it, what more 
can I ask for?! 
Quick delivery, 
great value.”
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Stars 
of the month

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.

STAR OF THE MONTH 
"Did somebody say HEN do?!" Here are three bridesmaids on the 
morning of a hen do before flying to Dublin. L to R we have Sparkly 
Boff with Kristy, Boffy with Amy and Lola with Steph.

              STAR OF
              THE MONTH  
We simply love this gorgeous, 
happy photo of Queenie the 
hen having a hug. She was 
adopted with three others 
back in October 2012 and has 
gone on to become top hen, 
hence her name. She is also 
eggstremely sociable - can 
you tell?!

              STAR OF
              THE MONTH  
Edna here survived a fox 
attack by diving in the pond 
and waiting on a lily pad to be 
rescued; she had to have an 
operation and her tail removed 
to save her. Edna took it all in 
her stride with such an  
amazing will to live despite 
the vets saying she wouldn't 
make it. 

              STAR OF
              THE MONTH  
Here is Mildred setting up 
camp in her keepers’ lounge – 
doesn’t she look cosy?!
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Gaynor’s Tips

Compared to her fancy breed cousins and 
broilers bred entirely for meat production, 
the commercial layer carries little spare flesh 
and concentrates her energy into producing
eggs. In the past all ex-bats would be sent 
to slaughter at 18 months of age just before 
decline in shell quality and decreased 
frequency of laying became apparent. 
However, with our help, some hens are now 
re-homed into pet homes so they can enjoy 
a well-deserved retirement. As a result hens 
are unsurprisingly now the sixth most 
popular pet in the country.

Hens have only one functional ovary – the 
left one. The ovary contains follicles of
differing sizes and maturity. When each
follicle matures, it is called a yolk or vitellus. 
The yolk travels from the ovary into the
oviduct. The first part of the oviduct is called 
the Infundibulum, this is where the egg stays 
for roughly 15 minutes. If the hen has been 
mated this is where fertilization takes place. 
Beware! If you plan to breed from your girls 
it is important to understand that sperm can 
survive in the oviduct for as long as 4 weeks, 
so if you have a particular cockerel in mind, 
keep other cockerels away.

The next part of the oviduct is the Magnum 
where the egg remains for roughly 3 hours; 
the white albumen is generated here.
Passing down the oviduct the egg reaches 
the Isthmus and remains for one hour while 
two membranes form around it. Next comes 
a 24hour period inside the Uterus – the 
shell is formed at this stage. The final stage 

A broody hen will take up position in her 
favourite nest box and will be agitated if you 
try to disturb her. Feathers ruffle and she will 
squawk at you in protest if you attempt to 
dislodge her, you may even receive a peck 
for your efforts.

Even hens that have lived in a colony cage 
system and have never had access to their 
own eggs before can go broody.

The understandable reaction from many 
owners is to seek out fertilized eggs to put 
under the broody girl, and whilst this is one 
answer, you must be prepared for some 
cockerels to hatch.

Hens will go broody regardless of whether 
or not a cockerel is present and it can be  
upsetting to see your hen sitting in the nest 
day after day losing condition. Some hens 
will lose feathers and develop a bald patch 
on their belly. This broody spot provides 
extra warmth for the eggs.

How does my hen produce 
an egg every day?

The humble commercial hybrid hen (our lovely ex-bat) has
been designed and modified over the years to ensure peak egg 

production and consistency of yield.  

Any hen can 
go broody. 

involves the cloaca and with the help of the 
hormone arginine vasotocin, induces uterine 
contractions, the egg is laid passing down 
through the cloaca.

A hen in her prime laying period between 
20 weeks of age (point of lay) and 78 weeks 
of age (end of lay) would be expected to 
produce around 300 eggs annually (she has 
periods of rest in her cycle when laying stops 
briefly). Happily the majority of hens continue 
to lay after 78 weeks. (See diagram)

An egg is an ideal incubator and nursery for 
a growing chick embryo. The shell is porous 
with typically around 7000 pores in the 
calcium carbonate shell allowing air into  
the embryo. For this reason it is not 
recommended that eggs are washed as 
bacteria can be introduced via this route. 
There are strict regulations governing egg 
production within the egg industry and eggs 
are not allowed to be sold as first quality if 
dirty or damaged in any way.

In such cases it is important to lift your hen 
off the nest daily to feed, drink and defecate. 
Remove any eggs from the nest and be kind, 
but firm with your hen putting her outside to 
distract and cool her. You may need to shut 
her outside the coop entirely during the day 
to avoid her sitting unnecessarily.

How long will this behaviour last? If she were 
hatching eggs she would be sitting on the 
nest for 3 weeks but may well be broody 
up to 6 weeks. Continued cooling of her 
underside (lifting her out of the nest) will help 
to break the cycle.

Broodiness is a natural tendency that all hens have 
to want to sit on and hatch a clutch of eggs.
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The Chicken Vet: 
Keep your gorgeous 

girls’ gut healthy
The home of healthy chickens

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

Check out the new 
Chicken Vet app, 
available on Apple 
and Android devices.

The Chicken Vet proudly 
support the British  
Hen Welfare Trust

The Chicken Vet 
provides veterinary 
expertise to help keep 
your re-homed hens in 
tip top health.
Visit our website for more 
information, advice and for 
the full range of products that 
are all recommended by our 
experienced poultry vets. Our 
Associated Practice Scheme 
trains vets around the UK in 
poultry medicine. Find your 
nearest chicken friendly vet 
today at www.chickenvet.co.uk  

Poultry, like humans, have a particular 
biological set of healthy gut bacteria. This 
bacteria helps to keep the bird’s digestive 
system healthy, which in turn assists in  
keeping an equilibrium for optimal bird 
health. Gut bacteria have several functions 
including digesting food and actually 
feeding good bacteria. Human gut bacteria 
and chicken gut bacteria are very different; 
partly because we have different diets. 
Each therefore require a special set of 
bacteria specific to the species. Alongside 
this, we need to look after the gut and this 
can be aided by using supplements to 
enhance the conditions the bacteria like 
to live in. 

During the colder and wetter weather, it can 
become more challenging to keep your birds 
in appropriate conditions. Damp bedding can 

make an ideal breeding ground for bacteria. 
This, alongside the requirement to keep 
your birds housed during the recent Avian 
Influenza alert, may increase the bacterial 
levels within the house. Cleaning the house 
out regularly, disinfecting and using fresh 
bedding will reduce any harmful levels of 
unwanted bacteria. Water drinkers need 
to be cleaned and disinfected regularly to 
minimise bacteria as some bacteria can be 
harmful for your birds. Both are practical tips 
which can easily be implemented. 

If your birds are producing diarrhoea or 
frothy droppings regularly then it is likely 
they have a bacterial upset, particularly if 
they are displaying no other symptoms. 
Causes of diarrhoea aside from in-house or 
in-feed contamination can be down to the 
wrong diet. Like us, chickens need specific 
food to meet their physiological demands; 
and again, like us, they can overdo it with the 
wrong food stuffs. Commonly, too many tit- 
bits and treats become the diet rather than 

By Alison Colville-Hyde, Chicken Vet.
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Get along to Vetark to find out 
about their range of bird health 
products!

Trade 
Enquiries 
Welcome

Licensed PROVEN 
probiotic

AVIPRO AVIAN

Critical Care Formula 
valuable for nursing 
exhausted/rescue 

birds

CitroSan 
to reduce 

Trichomonas 
transmission

Zolcal D 
liquid calcium and 

vitamin D3

Avi-Sol
liquid easy dose 

vitamins

For more information about the Vetark range 
contact Vetark Professional

+44-(0)1962-844316, or email: info@vetark.co.uk

Visit the website: www.vetark.co.uk

Chicken&EggA5.indd   1 14/01/2017   16:26

their concentrate ration, which is formulated 
to meet the birds’ nutritional needs. Feed 
only concentrate layer pellets/meal/ 
crumble as advised on the pack, with very 
few additional treats, or a small additional 
scratch feed of mixed corn. When you add 
extras to the diet it confuses the gut and 
alters the natural acidity, further upsetting 
the chicken’s specialist gut bacteria.

It is possible to use a range of products 
to stabilise the gut flora and reduce any 
negative impact on the bird. Diarrhoea can 
give rise to dehydration and loss of nutrients 
so administering Beryl’s friendly bacteria for 
chickens will definitely help to resolve the 
situation.  On a daily basis, one of the easiest 

The Chicken Vet: Keep your 
gorgeous girls’ gut healthy

applications is to use Chicken Vet Digesti- 
Health which is mixed in with the feed. 
Digesti-Health is made from the walls of a 
specific yeast. The yeast binds to the surface 
of harmful bacteria so they cannot attach to 
the gut and are passed out in the droppings 
before they cause harm to the bird. 

If you have carried out any of the above 
options and feel your birds are still not quite 
right, then it is worth checking if they have 
worms. You can do this by using a Chicken 
Vet faecal sampling kit, then worming if  
advised when you get your results. Optimal 
gut health will prolong the life of the older 
hen. Visit www.chickenvet.co.uk for more 
information.
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Isabel here has two hens – Jasmine and Cinderella – who just happen to be the talk of 
Isabel’s school! Her dad, Steven Plummer, said: “We collected the two hens in approx 
May 2016 from Gateshead and with the care of my daughter they have flourished and 
mixed with our existing hens just great. It’s like they know you have helped them out; 
they follow my daughter everywhere.”
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We love your chicken chat and funny photos, 
just look at these spoilt hens!

Chicken Chat
Your Letters

This is Atilla (Tilly) who was adopted by Emma Holyoak five years ago. She told us: “By my 
calculations she turned 6 in October 2016 so she is an old girl! Suffice it to say she doesn’t 
lay now and she is top of the pecking order. She has outlived all of her fellow ex-bat hens 
and also the next lot that we re-homed in April 2014. She has always been the noisiest hen 
we’ve had and comes into the coop when we’re cleaning it to demand treats! She has just 
grown a lovely new set of feathers.”

Continuing our Easter theme, here we have Iris with her chicks Buttercup and Eric, who 
were born on Easter Sunday 2016! Their keepers, Ilse and Paul Beven, said: “She looked 
after her two chicks with lots of gentle love and care, as if she had been doing it all her life. 
She gave us our first cockerel, Eric, who is now a handsome and gentle protector of our little 
flock. He is extremely proud of his mum! Iris has given us so much pleasure and fun and we 
are very honoured to have her with us. Thank you BHWT from Iris and from all of us!”
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Puzzled?  Are you receiving a copy by post 
even though you haven't subscribed? That, 
dear supporter, is because we have received 
a donation for more than £5 from you in the 
last year – perhaps you adopted some of our 
gorgeous hens!

Just to remind you, we don't make a profit 
from Chicken & Egg, but we do need to cover 
our costs, and if you would like to ensure you 
continue to receive a copy we would be very 

Subscribe to 
Chicken & Egg 

and see more photos like these!

grateful if you would subscribe. That way, you 
can be sure to get a regular copy, and we know 
we have funds to keep raising awareness and 
helping hens. 

Our magazine hopefully makes you smile  
and gives the next person who picks it up the 
inspiration to become a re-homer themselves!

To subscribe simply visit our website at 
www.bhwt.org.uk or call us on 01884 860084.
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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 http://www.dengie.com

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 following question:

Competition
Win a bale of Dengie’s 

Fresh Bed for Chickens!

Fresh Bed for Chickens is 
made from dust-extracted 

chopped straw with added…?
  
Send your answers to competitions@bhwt.org.uk

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.

Terms and conditions
Employees of BHWT, their affiliates and relatives 
are not permitted to enter. All entries must be 
received by 30 April 2017 and the winner will be 
notified shortly after this date. The winner will 
be announced on social media. 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.

WIN! WIN! WIN! WIN! WIN! WIN!
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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

FRESH BED
For chickens

Now
 av

ail
ab

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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Thanks to you, our wonderful supporters, 
we have raised over £180,000 towards the 
new BHWT Welfare and Education Centre! 
We are overwhelmed at your generosity. If 
that wasn’t enough, our fundraising had a 
great big boost recently when we received 
a cheque through the post for £1,000 from 
the lovely folk at Yeo Valley. A supporter 
nominated us to become one of their Yeoken 
charities between October and December. 
This allowed customers to donate their 
Yeokens to us and, as a result, we received 
a £1,000 donation!
 
That money will be going directly towards 
our welfare and education centre. In case 

What’s New?

Facebook

Twitter

Instagram
This heart-warming (and feet-warming!) 
photo of Sarah Aldwinckle’s spoilt hens 
enjoying the underfloor heating was posted 
on our page back in November and you 
absolutely loved it! It reached more than 
22,000 people and had more than 700 
reactions. See more photos like this by 
searching our name on Facebook.

It’s not hard to see why this stunning 
photo of November’s Hen of the Month, 
Hattie, got 186 likes on Instagram! 
She’s truly making the most of her 
free range retirement. Give us a follow 
@britishhenwelfaretrust 

This photo of gorgeous Mary 
enjoying the winter sunshine 
was posted on our Twitter 
feed on Boxing Day and must 
have caught your attention 
while you were picking at the 
Christmas leftovers! Find more 
@BHWTOfficial

New beginnings
you need a reminder, the centre will be 
a vast improvement on our current 
re-homing facility with a hen hospital, 
two coops, more storage and a training area. 
The centre will also have a larger dedicated 
space for putting on training events and 
talks for businesses, schools, veterinary 
professionals and individuals. 

While we are storming towards our 
£250,000 target, we still have just under 
£70,000 left to raise. You can get involved 
with any number of our fundraising activities 
– why not hold a Free Range Friday (there’s 
cake involved) or, if you’re watching your 
waistline, simply make a donation instead. 

 
As a thank you, if you donate:

          • £15 you’ll receive a personalised e-certificate
          • £50 and you’ll receive a personalised e-certificate and supporter's medal
          • £100 or more and you’ll receive a personalised e-certificate and a plaque at the centre

Simply visit our website to find out more and, most importantly, to donate!
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Scotland

Northumberland

Lancashire

NorfolkShropshire

West Mids
Cambridgeshire
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Essex
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Oxfordshire
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Wiltshire

Bristol
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Dorset

South Wales
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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
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And Finally

When we heard the story of the Dorling family’s much-loved pet hen, Mildred, we thought 

she was perfect for our And Finally page. She was adopted last year with two other hens, 

Ginger and Cockerel. 

Mildred loved being with people and would knock on the back door when she wanted to 

come into the Dorling’s house. She would go upstairs to find an un-made bed so she could 

make a nest in the duvet. Mildred was James’ pet and loved it when he got home from school; 

she would sit on the swing with him and chase him round the garden. James’ mum, Jane, said: 

“She liked to lay her eggs in the children’s play house then eat them as she never laid an egg 

with a shell! She loved to sit on someone’s lap and would purr like a cat. Although she was only 

with us for nine months she really enjoyed her retirement and seemed very grateful. 

“We were all sad when she was put to sleep after suffering with egg peritonitis, especially 

James who was always walking around carrying her.”

Rest in peace lovely Mildred.




