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Feathers & Beaky feeders are the perfect way to feed 
your feathered friends in style. Designed to put the 

fun into functional, our Hanging Vegetable Holder and 
Peck-It Treat Dispenser will keep your birds fed and 

boredom-free. While our Chicken Feeder and Top-Fill 
Drinker make for easy and mess-free feeding.

To buy our feeders online visit  
shop.bhwt.org.uk

Discover our 
fabulous feeders 

and accessories

 FeathersandBeaky

 
 

Your hens will love  
our 100% natural feeds.  

Find out more at 
spikesworld.co.uk 

or shop.bhwt.org.ukspikesworld.co.uk



At long last, warm and sun-drenched days are back and this 
issue of Chicken & Egg celebrates those long and lazy, hazy 
days of summer.  

Just mind that when you enjoy a barbie with friends and family that your feathered pets 
don't crash the party, as mine regularly do.  They think nothing of making a beeline for 
the barbecued sweetcorn or rampaging to reach the raspberry pavlova before any of the 
guests.  We really should send them all to a finishing school prior to re-homing as they so 
often lack the most basic of manners… and yet, isn't that exactly why we just love 'em?!
With the next series of the Great British Bake Off on the horizon, and British Hen Welfare 
Day taking place on Friday, 28 September (more on that later!), we focus on all things 
eggy, sugary, floury and distinctly cakey in this issue.  And my goodness we have some 
celebrity recipes to offer including Mary Berry, Jamie Oliver, Paul Hollywood and Fiona 
Cairns – find out more about our new campaign Bake for Hens' Sake on page 22!  And 
staying with amazing bakers, we posed a dozen questions to Sophie Faldo, previous  
winner of the GBBO. Finally, remember to use the Higgidy voucher on page 37 – their  
pies are delicious. 

All the above, together with an important update on beak trimming, a hilarious account 
of keeping ex-bats by journalist, Simone Stanbrook-Byrne, and our usual round of 
heart-warming, tear-jerking stories all about our fabulous, life-enriching feathered friends. 
So pop the kettle on, stick your feet up, grab a slice and enjoy!

Warm wishes, 
Jane Howorth MBE 
Founder
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     Dear
Supporters

Jane Howorth - Editor The Idea Engine - PublisherFrancesca Taffs - Production

High in Protein*  
Rich in Vitamin D* 

*Happy eggs are high in protein which contributes to growth and maintenance of muscle mass and maintenance of normal bones.  
Happy eggs are naturally rich in vitamin D which contributes to the maintenance of bones, teeth and immune system function.
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Eggy 
News

Every now and then one of your hens 
may lay an absolute whopper of an 
egg – you know the ones, they kind 
of make your eyes water. But how 
about an egg which weighs 2kg and 
takes 50 minutes to soft boil?! Yep, 
Waitrose is now stocking Ostrich 
eggs – but for a limited time only. 
One egg will set you back £19.99 
(that’s enough to make your eyes 
water, too) but is the equivalent of 
24 regular hens' eggs. Imagine the 
cake you could bake with that! Hens with white ear 

lobes lay white eggs. 
Hens with brown ear 
lobes lay brown eggs!

Crack this one!

Find the 
Golden Egg

Researchers from Kyoto University 
found using hen eggs to help 
develop individual treatments for 
ovarian cancer sufferers was a 
much faster and cheaper alternative 
compared to using mice and / or 
other methods. The new method 
involves reproducing tumours by 
injecting cancer cells from patients 
into a fertilised hen egg. The eggs 
can then be used to test effective 
cancer treatment options, which 
differ from patient to patient.

Eggs used in 
cancer research

Did you know? 

Eggs and art in one gadget? Yes please! 
These fab products, called Funny Side Up, 
let you turn your eggs into cats, dogs, skulls, 
frogs and even robots! Simply pop one in 
your frying pan, crack the yolks into the 
designated spots and watch your artwork 
take shape. Genius! 

Available on Amazon.co.uk from £6.

Funny side up
The winner of our last competition was Dorothy Cook who 
bagged herself a bundle of Feathers & Beaky goodies. And 
the next Golden Egg competition begins now! 
 
Simply find the Golden Egg among these pages and 
email competitions@bhwt.co.uk to let us know which 
page it’s on before 31 August. 
 
You could win one of two copies of Italian actress Isabella 
Rossellini’s new book, My Chickens and I. 
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Debeaking, or beak trimming both sound pretty unpleasant, 
so what’s it all about, why is it controversial and what’s being 

done to ensure hen welfare comes first? 

8 Chicken & Egg. Welfare and Food Together.

Beak trimming regularly comes under 
scrutiny in the national press, with 
undercover operations ‘exposing’ the 
practice.  And yet beak trimming is 
nothing new as farmers have been 
employing the procedure for decades.   

The beak trimming process is legally 
termed a ‘mutilation’ which adds weight 
to this emotive topic. 

What is beak trimming?
When beak trimming was first introduced, 
a hot blade was used to trim the end of 
the beak, a process, it was rightly argued, 
caused high levels of distress to the birds.
Beak trimming today is carried out using 
an infra-red beam to remove the sharp 
tip of a hen’s beak. The process takes 
seconds and is carried out when the birds 
are at chick stage. 

In the UK it is common practice to trim 
just the tip of the beak, whereas in Europe 
it is more commonplace to see severe 
beak trimming occur, often leaving birds 
exposed to pain when feeding.

Why beak trim in the first place?
Beak trimming is carried out ultimately  
to protect birds from hurting each other  
in what is an unnatural commercial  

Beak trimming-
mutilation or a 

necessity

environment. Hens can recognise others  
within a flock of up to 90, with each bird 
knowing its position within the pecking  
order.  It is acceptance of the pecking 
order that keeps a flock happy, with every 
hen knowing her place.  However, when a 
flock size increases to a commercial scale, 
which can be anything up to 16,000 birds, 
birds may become susceptible to  
developing unnatural behaviours.  One of 
these behaviours is feather pecking which 
may start as a grooming action, but can 
easily lead to injurious feather pecking, 
which in turn can lead to cannibalism 
breaking out. 



11Chicken & Egg. Welfare and Food Together.10 Chicken & Egg. Welfare and Food Together.

But it still sounds like a painful 
process for the birds
The public are understandably concerned 
about beak trimming; nobody wants  
any animal to suffer unnecessarily, and 
certainly not on an industrial scale. 

The British Hen Welfare Trust’s stance 
is clear: we want to see an end to beak 
trimming, but not before an alternative 
management method has been trialled 
and successfully proven. Hen welfare  
is of paramount importance throughout  
the life-cycle of a commercial flock and 
currently beak trimming is the most 
sustainable, cost-effective solution to 
preventing injurious pecking and therefore 
retaining good welfare.
  

What’s the current situation?
Progress is being made to ensure good 

welfare throughout a flock’s life and  
research is currently being undertaken  
to reduce injurious pecking via genetics.  
A new draft Code of Practice for the  
Welfare of Laying Hens produced by  
DEFRA contains a whole section on  
injurious pecking and feather loss; the 
code advises farmers to develop a  
bespoke plan to reduce injurious pecking. 

The code suggests that, once good  
feather coverage has been achieved 
throughout lay for three consecutive 
flocks, a farmer should consider stopping 
beak trimming in consultation with a  
veterinary surgeon and other industry 
advisors. 

DEFRA Minister Lord Gardiner has  
insisted that an action plan be laid out, 
with clear milestones for the elimination 
of beak trimming as soon as possible, 
and the industry is confident that this can 
be achieved before a government ban is 
brought in, although it did point out that 
it could take another 7 years to reach the 
point where welfare would not be  
compromised through lack of beak  
trimming.  

In the meantime for those who feel  
passionately that beak trimming is not 
acceptable, hens producing organic eggs 
are not beak trimmed, so shoppers can 
already vote with their purses on this  
emotive subject.

Is your mouth watering yet? Not content  
to stop there, Alana is now inviting  
people to become brand ambassadors of 
Ridiculously Rich by setting up their own 
businesses across the UK, selling RR cakes 
at food festivals, farmers markets, music 
events and more.  And to top all this  
loveliness, Alana keeps her own chickens! 
Read on to find out more about this  
brilliant baker: 
 

1. Hi Alana! Firstly, huge congrats on  
the success of Ridiculously Rich. Can 
you believe it’s happening, or do you still 
have to pinch yourself some days?! 
 

Ridiculously Rich
Alana Spencer shot to fame after winning the 2016 series of The Apprentice 

with her mail-order cake business, Ridiculously Rich. Her products are 
handmade in Wales and include gorgeousness such as crème brulee  
brownies, peanut butter fudge cake and gooey chocolate brownies. 

Thank you so much! We now have 50 
amazing brand ambassadors all across 
the UK attending food events and selling 
my cakes and I am always so humbled 
that so many people want to come on 
this journey with me. Business has grown 
massively in the last year and we have 
even more exciting things planned; most 
days I still have to pinch myself.

2. We must say, your cakes look  
absolutely phenomenal! Where do you 
find inspiration?
 



12 Chicken & Egg. Welfare and Food Together.

Using good quality ingredients is  
something that is so important to me as 
it really does make the best cakes!  
Luckily, I have always had a sweet tooth 
and love experimenting with flavours. I 
also like to read blogs and keep up with 
food trends. Every now and then I ask 
my ambassadors or followers on social 
media for suggestions and they come up 
with some really creative ideas!

3. You use locally-sourced free range 
eggs which is music to our ears. Why is 
it important to you to use higher welfare 
eggs?
 

My parents have owned chickens for 
years and they are such sweet animals, 
and home baking is even better when 
you can pop to the garden and get some 
lovely fresh eggs. Happy chickens lay 
tasty eggs which make even tastier cakes 
in my opinion!

4. We hear you have some chickens of 
your own! How many and what are their 
names? 

We have had so many over the years, 
but the ones I remember the fondest 
are Alfred, Wilfred, Wilhelmina, Sassy, 
Mildred, Lucky and Edwina. I love them 
all, but Edwina has such a personality, 
it’s hard not to love her!

5. What do you think about the work of 
the BHWT? 

I love that BHWT is able to help re-home 
thousands of these lovely animals and 
your campaign to make free range eggs 
much more popular and accessible is 
definitely working. We love having  
chickens and you can’t beat collecting 
your own fresh eggs!

6. Finally, what’s next for Ridiculously 
Rich? We know you want your cakes 
to cover the UK, so how do you plan to 
achieve this?

We love our Ambassador family and 
would love even more to join, so you  
can now apply to become a brand  
ambassador with Ridiculously Rich at 
any time, but we are also soon to be  
announcing a brand new way of  
becoming part of our family which we are 
very excited about. We are also going to 
be launching some delicious Grab & Go 
bars soon for all our Café’s, Delicatessens 
and Farm Shops to stock and will be at 
food festivals across the country this year 
so come and pay us a visit!

Read on for more about Alana and how 
she’s helping you raise money for the 
BHWT through our new bake sale scheme 
(quick, turn the page for exciting news 
overleaf!).
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It’s time to start thinking about dusting off your aprons, sticking the 
oven on and getting baking in the name of hen welfare. This year’s 

British Hen Welfare Day will take place on Friday, 28 September and 
it’s safe to say we’re eggcited!

For those who don't know, British Hen Welfare Day is held at the end of September 
because it falls just before World Egg day and, as we all know, the chicken comes 

before the egg!

BHWD is all about cake. Think brownies, muffins, sponges – as long as they contain free 
range eggs they’re on the menu.

We’ve a bigger and much better fundraising pack which contains recipes from A-list  
bakers and cake makers such as Jamie Oliver, Paul Hollywood, Mary Berry and  

Apprentice winner Alana Spencer (see P11 for our interview with Alana). 
 

And all this doesn't exclude those who'd rather fake it than bake it. You, too can get 
involved by signing up to hold a bake sale for BHWD.  In return we will give you an 

exclusive 10% discount off Alana Spencer’s Ridiculously Rich range of cakes.  
There’s no excuse now! Visit bhwt.org.uk for more info.

British Hen Welfare Day

Edwina
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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”

  

 
 

LAYERS FEED

TH
E NON-G

M

Close Encounters 
of the Bird Kind

An article by supporter Simone Stanbrook-Byrne
There’s never a good time to write off the car. Poor old Conrad, aged and 

capacious, had a too-close encounter on the mud-strewn lane that leads to our 
home. Within hours the only memento of him was a couple of skid marks in the 

gravel, left behind by the recovery vehicle that took him to a higher place.
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It’s a particularly bad time to lose your 
wheels when you’re meant to be helping 
out on a BHWT hen collection day. I had 
to impress on the company supplying the 
courtesy car that it needed to be “big and 
roomy, enough to take some very large 
boxes”. With an eye on the small print that 
stipulated “no animals should be carried”, I 
avoided mentioning that the ‘boxes’ would 
be crates full of chickens. Luckily the 
smell faded before I returned the car.

Rescued chickens have been part of our 
life for many years. A legion of feathery 
bodies has passed through our paddock; 
each delightful, each different. 

Caged hens don’t get a vast amount of 
opportunity to develop individual  
characters; chickens living free range, do. 
Even so, the degree of personality and 
avian savvy displayed by a bird whose 
brain is contained in a head roughly the 
size of a walnut can be surprising.

Naming them  
gets tricky the 
longer you go on.  

The first intake was simple, all named 
after various aunts: Maud, Bridgid, Eva, 
Daisy and dear old Winifred who loved 
nothing more than to follow us up the field 
to a well-placed bench. Here she would 
doze in the sun while we drank tea, but 
her somnolence was a mere ruse. Behind 
those half-shut eyes was an alert little 
brain, well-focused on the biscuit tin and 
ready to mug anyone who opened it. 

Other intakes have variously been  
named after characters from The Archers,  
characters from books and on one  
occasion we called all the newbies  
Elizabeth, to avoid confusion. My husband, 
Tony, struggles with any names, having 
an incomprehensible inability for such a 
bright bloke to tell them apart. To keep 
things easy for himself he just calls them 
all Chicken, which I personally feel is a bit 
of a cop-out.

Despite the identification issue Tony is 
deeply fond of the girls. Early one  
summer Sunday, on a tea-in-bed mission, 
he decided not to keep his flock waiting 
for release into the sunshine. While the 
kettle boiled he nipped out to the hen 
house to release them, going in to check 
for eggs while he was about it. 

Emerging from the hen house in a  
fetchingly colourful dressing gown (mine) 
and wellies, the hideously close whoosh 
from the hot air balloon hovering above 
alerted Tony to his audience. Eight pairs of 
binocular-enhanced eyes stared down at 
him. This alone was worth the air fare. 

We’ve now invested 
in an automatic, 
light-sensitive,  
pop-hole opener.  

Chickens are full of surprises. Myrtle, as 
an ex-bat, was bred to produce eggs in 
factory quantities, resulting in a prolapse. 
This is something I can sometimes sort out 
by snapping on a rubber glove and using 
copious quantities of Vaseline, a technique 
that, on this occasion, did not prove a 
long-term solution. Our chicken-friendly 
vet decided a purse-string suture might 
solve the problem. It did. Months later, all 
healed up, Myrtle disappeared into a nest 
box emerging a little later and leaving 
behind her a glistening egg. Dear Myrtle, 
however much we wanted her to stop 
laying and rest, her body dictated the 
processes. She lived another two years 
of happy life post-prolapse, laying a very 
occasional egg. 

Amidst the joy and 
laughter of being 
owned by chickens 
there are, inevitably, 
sad times. 

Dear old Trekkie, named for the alien 
glint in her eye, dropped off her perch 
recently. Coincidentally, she shares the 
anniversary of her demise with the Star 
Trek actor who played Scottie. Unlike him 

her mortal remains were not fired into 
space. Ex-bats are never very airborne, 
before or after death. Trekkie, along with 
countless others, was laid gently to rest, 
wrapped in straw, in our ever-expanding 
pet cemetery. 

Our most recent additions, much to the 
girls’ collective surprise, are a couple of 
cockerels whom the RSPCA asked us to 
take. 

Our girls have never been subjected to 
boys before. What to do? We decided 
to take the plunge and two of the most 
handsome bantam cockerels arrived, 
Bradley and Cooper. 

Feeling cautious, we installed them in an 
isolation coop within the main run so that 
they and the girls could eye one another 
up. The girls eyed; the boys ate. At dusk, 
with the girls a-bed, we introduced the 
boys to the hen house. Margaret woke 
briefly to throw a few handbags at Bradley.  
 

Then all went quiet.
At 5am we went to check there’d been 
no bloodbath. What we found was a 
wonderful outbreak of harmony, the boys, 
with no hint of aggression, politely finding 
choice morsels for their new wives who 
had abandoned all ideas of pecking order. 
Peace reigned.

All our preconceived notions about riotous 
roosters vanished. B&C are beautifully 
polite little gents. We don’t know how we 
ever managed without them. And neither 
do the girls!
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The competition closes on 31.09.2018 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 ChickenGuard Premium Door Opener plus a self-locking door kit. ChickenGuard 
t-shirts will be given to three runners up. There is no entry fee and no purchase required. If, due to circumstances beyond 
their control ChickenGuard 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 ChickenGuard and 
BHWT and their immediate families, or anyone professionally associated with this promotion. The prize winner agrees to the 
use of their name for promotional purposes.

WIN WIN WIN WIN
a ChickenGuard Automatic 
Chicken Coop Door Opener

There are also original ChickenGuard T-shirts 
available for three runners up.
If you’re fed up of those early summer starts but 
still want to ensure your girls are fully protected 
from those pesky foxes, then this is a competition 
you’ll want to enter! The ChickenGuard door 
opener lets your girls out at a time set by you in 
the morning and shuts them in again at night time. 
ChickenGuard now also offer a Self-locking Door 
Kit to give you extra peace of mind. To be in with a 
chance of winning a door opener and self-locking 
door kit simply visit our website to enter before 31 
September.

We’ve teamed up with ChickenGuard to offer you the chance to  
win a ChickenGuard Premium, Automatic Chicken Coop Door Opener,  
together with their new, world first, self-locking Coop Door Kit.

Shuts the
coop at

dusk

® Automatic Chicken 
Coop Door Opener

Protects 
Your

Hens from  
Predators

£1 Donation to 
BHWT with every
unit sold online

The World’s 1st 
Self-Locking 

Door Kit

Protect Your 
Flock and Help 
the BHWT too

BHWT and ChickenGuard care for 
your fl ock. To celebrate the launch 

of our New chicken coop 
Self-Locking Door kit we will donate 
£1 for each ChickenGuard* sold on 

our website.
Over 60,000 chicken keepers 

worldwide trust ChickenGuard to 
protect their ‘girls’. Join the fl ock 
and help BHWT carry on their 

good work.

www.chickenguard.com 
01223 855636

The World’s No.1 
Chicken Coop 
Door Opener

*  Applies to all ChickenGuard online sales from 1st July to 31st December 2018

Opens the
coop at
dawn
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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

Among our network of volunteers 
and supporters, there are some 
real characters. Some are runners, 
some are bakers, some are GDPR 
experts and some are tax experts 
and some just LOVE hens. That, of 
course, is a key prerequisite when 
joining the charity. All do brilliantly 
when it comes to fundraising:

Take Chris Clarke, who first  
volunteered for the BHWT in  
Lancashire in December 2017.  
His newfound hen addiction 
led him to set up a fundraiser in 
March this year via BT My Donate 
with the aim of collecting £5,000 
to help more hens by donating 
money he earns via his job as a 
counsellor. 

Then there’s nine-year-old Nicolas 
Huber (pictured), who donated 
£200 in May. Nicolas had been 
unwell and spent time in hospital, 
so was given some money by his 
parents to cheer him up. An Xbox 
or lots of sweets were on the 
cards; that was until Nicolas 
spotted a video about ex-bats 
and decided he wanted to give 
his money to us!  
 
We’re incredibly grateful to 
everyone who donates to the 
charity. If you’ve got an idea for a 
fundraiser please get in touch by 
emailing megan.holland@bhwt.
co.uk or calling 01884 860084.

Good 
Eggs 
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You’ll likely know by now that here at Hen Central we’re pretty 
mad about cake. We love nothing more than when one of our 

staff brings in a tray of freshly baked cupcakes (or shop bought 
ones, we’re not fussy! So long as they’re free range!).

Evie's 
column

Evie Walker is our youngest Egg Club 
member at just eight years old, and  
she’s raised thousands of pounds by 
selling eggs laid by her hens and through 
other fundraising activities. In her latest 
column Evie reveals the mystery behind 
her missing hen – and her eggs!

“A little while ago, we went out to feed 
our hens and noticed that one of girls was 
missing. I felt really worried and upset and 
I wanted to find Rosemary Poofoot and 
give her a cuddle. Mummy and I looked 
all over the garden and then we looked in 
the neighbour’s gardens too in case she 
had gone on a little walk round there to eat 
some nice fresh grass! When we couldn’t 
find her we just hoped that she would find 
her own way home to us. 

“Later we went out to feed the rabbits and 
suddenly thought about the old rabbit 
hutch at the bottom of the garden…could 
Rosemary Poofoot be in there? We opened 
the hutch door and were so surprised to 
find her in there all fluffy and puffy and sat 
on 29 eggs! I thought to myself “how could 
she possibly look after 29 little chicks if 
they hatched?”  What a funny hen she is!”

Tune in again for the next instalment of 
Evie’s column in Autumn/Winter Chicken 
& Egg.

To set up your own Egg Club simply visit 
www.bhwt.org.uk/information/join-the-
bhwt-egg-club

What we love even more is eating said cake while having a natter about the hens who 
helped make it. Be it Gucci, Olive or Willow who live with our Marketing Officer Fran, or 

Jingle, Jolly or Slipper who live with Founder Jane, each hen has played her part in many 
a cake tasting session! You're going to love our new bake sale scheme, called Bake for 

Hens’ Sake!  We've got together a clutch of caring celebrity chefs who have each 
contributed a fab free range recipe for you to bake.  Celebs like Jamie Oliver, Mary Berry, 
Paul Hollywood, Hugh Fernley-Whittingstall and more. And for anyone who doesn’t feel 

like baking, you can get 10% off Alana Spencer’s cake range until 11 October. 

There’s a never ending list of places you can hold your bake sale, be it at work, at home or at a 
local village hall and we give you tips for organising your event, place cards and bunting too! 

If you’d like to hold your own event simply register your details online at www.bhwt.org.uk/in-
formation/bakeforhenssake  or give Meg a call on 01884 860084, she'd love to hear from you!
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To begin with, the answer is obvious: we 
are saving their lives. But it is equally clear 
these little birds give so much back to us 
in a life-enriching way.
Even before being re-homed, the hens  
at Crag House Farm in Leeds are  
helping those around them. The farm is  
headquarters for the charity Caring for 
Life which supports disadvantaged and 
vulnerable people in the surrounding 
area through 17 projects, including poultry 
keeping.
A flock of 700 hens makes up the Poultry 
Project at Crag House Farm, meaning 
there are lots of jobs to be undertaken  
by the residents, who are known as  
beneficiaries, including sorting the eggs 
before they go through the grading  

Flying 
the British 
egg flag

Caring for Life

We've often said that, when it comes to ex-bats, it's 
difficult to decide who is helping who. Is it us helping the 

hens, or them helping us? 
machine and are then packed ready for 
sale in the farm shop or for the farm's  
Free Range Egg Delivery Agents.
There are lots of other tasks including  
welfare checks, feeding the flock,  
collecting eggs, and mucking out, which 
encourage physical activity among  
people who may not get much exercise 
otherwise. 
Beneficiaries are encouraged to take 
responsibility for the welfare of the hens, 
and there is certainly a feeling of mutual 
benefit between the hens and those who 
work with them. The BHWT is proud to 
work with the farm to re-home its hens, 
and is delighted to be able to shout about 
Caring for Life’s great work in our Flying 
the British Egg Flag feature.
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1. Sophie, thanks so much for taking the 
time to chat cake with us! First off, can you 
sum up what life’s been like for you over 
the past five months since winning Bake 
Off? 

It’s obviously been a real change for me! 
I’m in a totally new career and I get to do 
something I love every day, so I’m very 
thankful for that. I get recognised every-so-
often, but it’s nice that it’s not too invasive. 
I can still lead a very normal life.

2. Another thing we have to ask relates 
to THAT Prue Leith tweet. Are you able to 
laugh about it now?! 

It was a bit of a shock when I saw it as we 
had obviously gone to great lengths for 
months to conceal the winner. But I wasn’t 
bothered at all, I think it was only the 
production and Channel 4 who maybe were 
concerned. Luckily it was only a few hours 
before the show aired. I know she felt just 
awful about it, but I really hope she can 
laugh about it now. 

Sophie Faldo, winner of 2017’s Great British Bake Off, is poised 
to release her first book, Something Sweet.  

 
Having previously served all over the world in the Army, Sophie went on 
to impress judges with her baking skill-set, winning Star Baker twice. Her 
win was revealed 12 hours before the show finale aired after new judge 

Prue Leith accidentally tweeted that Sophie had taken the crown.
However, as you’ll see, it’s all water under the bridge now… 

CELEBRITY sCOOP

Sophie Faldo
Something Sweet

3. Huge congrats on your upcoming book 
release. Tell us a bit about the creative 
process you went through in writing it. 

Everything was pretty much from scratch, 
bar a few favourites and some of the  
classics which just had to go in. I wanted 
to use the opportunity to stretch myself to 
write lots of new stuff and put a few twists 
on some traditional recipes. I’ve tried hard  
to get a good balance; a really nice variety 
of recipes that are easily achievable but  
also gorgeous. 

4. If you were in a bakery, what would be 
the first thing you’d pick from the cake 
counter? Tell us what your favourite bakes 
are! 

Sweet, every time! And almost certainly a 
piece of cake. I love carrot cake and lemon 
drizzle…the old favourites. 
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5. We spotted the ridiculously amazing 
cake you made recently for the HMS 
Belfast’s 80th birthday. What’s the cake or 
bake you’re most proud of? 

That was certainly the one which took the 
longest, but the one I’m most proud of is the 
entremet I did for the Bake Off final. It was 
technically complex and completely original 
and made me realise what level I could get 
myself to with only a week to teach myself 
something. 

6. It can’t go right all the time – so tell us 
what’s been your biggest baking disaster?

Hahaha... I’d never tell! I got very good at 
hiding my mistakes on the Bake Off. The 
trick is to not get stressed, there is a solution 
for everything. 

7. We know you have a cat – tell us a bit 
about her! 

She is incredibly spoiled and loved very 
much in our house. She’s more like a dog, 
she’ll run down the hall to come and greet 
you when you get back from work and will 
come and tuck herself under your arm in the 
morning in bed for cuddles. Adorable!

8. Are you an animal lover generally, or is it 
primarily cats who take your fancy? 

I do love animals. My mother assumed I’d 
become a vet because I would always 
prefer animals over dolls or the like as a 
child. We’ve always been a cat family. I think 
my mother thought dogs would make the 
house smell too much! 

9. As this is all about chickens, we have to 
ask, would you consider adopting some?! 
They do provide the tastiest eggs after 
all…

I actually have given it some thought. 
Freshly laid eggs make the best cakes, but 
we rent, so I’d have to ask the landlord first!

10. Speaking of which, is it important to 
you to bake with free range eggs? If so, 
why?

It absolutely is. You only have to see how 
battery hens are treated once to change 
your shopping habits for life. And a happier 
hen will always produce better eggs too. 

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

It is heart-wrenching to know that hens are 
just disposed of when they come to the end 
of their ‘use’ as laying hens. I thoroughly 
advocate any programme which seeks to 
improve the lives of animals. 
 
12. Finally, as we love eggs almost as 
much as chickens, what’s your favourite 
eggy dish? 

I’m pretty partial to an omelette for 
breakfast these days. It keeps you filled 
up and it allows me to get some more 
veggies into my food (as well as the odd bit 
of chorizo!)

CELEBRITY sCOOP
Sophie Faldo Something Sweet
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WE’RE ON THE SIDE OF FOOD

PERFECT FOR
YOUR SANDWICHES

WE’RE ON THE SIDE OF FOODWE’RE ON THE SIDE 
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Method
1. Preheat the oven to 150˚C, gas mark 2. Draw a 
20cm circle on parchment; place upside-down 
on a baking tray. Using electric beaters, whisk 
the egg whites with a pinch of salt and a few 
drops of lime juice. Start slowly then turn up the 
speed and beat to firm-ish peaks.

2. Beat in the sugar in 3 additions, combining 
completely between each, to a stiff and glossy 
meringue. Pile onto the parchment inside the 
20cm circle and use the back of the spoon 
to make a dip in the middle. Put in the oven, 
lower the heat to 120˚C, gas mark ½, and bake 
for 1 hour. Once baked, turn the oven off, prop 
the door open and cool completely (around 2 
hours).

3. Meanwhile, mix together the strawberries, 
2 tbsp cordial and the remaining lime juice. 
Macerate for 30 minutes, then stir through the 
shredded mint. Using a balloon whisk, whip the 
cream to soft peaks. In a separate bowl, mix the 
yogurt with the remaining 3 tbsp elderflower 
cordial. Fold the yogurt into the cream, then  
pile onto the cooled meringue. Top with the 
strawberry mixture, spooning over any extra 
juices, and decorate with a few whole mint 
leaves.

Strawberry, Elderflower 
and Mint Pavlova

Preparation time: 20 minutes, plus 
macerating and cooling
Cooking time:1 hour
Total time:1 hour 20 minutes, plus 
macerating and cooling
Serves: 8

Ingredients

4 Waitrose British Blacktail Free Range 

Egg whites 

1 lime, juice 

200g caster sugar 

400g pack Waitrose British Strawber-

ries, halved 

5 tbsp Bottlegreen Elderflower Cordial 

Small handful mint leaves, shredded, 

plus a few leaves to decorate 

150ml double cream 

150g Greek yogurt
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champion local food heroes – small-scale,  

artisan producers from throughout the UK – 
for the delicious. Produce Awards 2018

You’ll also need… 
• 2 x 18cm loose-bottomed non-stick cake tins, 
lightly greased

1 Heat the oven to 180°C/160°C fan/gas 4.  
Using an electric hand mixer, beat the egg 
yolks and sugar until pale, light and creamy 
(about 5-6 minutes).
 

2 In a separate clean mixing bowl, whisk the 
egg whites to medium-stiff peaks. Use a large 
metal spoon or spatula to fold the flour and 
zest into the yolk/sugar mix, then fold in the 
egg whites (see introduction). Divide the batter 
between the cake tins and bake for 20-25  
minutes until pale golden and springy to the 
touch (or a skewer pushed into the centre 
comes out clean). Cool in the tin for a few  
minutes, then turn out onto a wire rack to cool – 
the cakes will sink a little. 
 

3 Once the cakes have cooled, slice them in 
half horizontally with a serrated knife. 
 

4 For the mousse filling, use a balloon whisk or 
electric hand mixer to whip the double cream 
in a bowl until it forms soft peaks. Whisk in the 
lemon curd, then stir in the blueberries.
 

5 Wash and dry one of the cake tins, then fully 
line with non-stick baking paper, allowing an 
8cm collar to rise above the edge of the tin. Put 
a layer of cake back in the tin. Spread a quarter 
of the mousse on top, then top with the another 
layer of cake. Repeat with another quarter of 
the mousse, then repeat twice more, ending 
with a mousse layer. Cover loosely with cling 
film; freeze for at least 4 hours. 
 

6 To serve, use a peeler to create curls of the 
white chocolate. Mix the lemon curd with a 
dash of water to loosen it to a drizzling  
consistency. Pile the blueberries onto the 
cake, then drizzle the lemon curd over the top. 
Sprinkle over the white chocolate curls, then 
finish with a grating of lemon zest. The cake can 
be kept out of the freezer for a little while but if 
you’re not going to finish it at one sitting you’ll 
need to return it to the freezer after serving. 
PER SERVING (FOR 10) 527kcals, 33.6g fat (19.1g 
saturated), 7.3g protein, 4.9g carbs (3.7g sug-
ars),0.4g salt, 1.3g fibre 

Frozen lemon 
and blueberry 
mousse cake

Serves 8-10. Hands-on time 40 min, 
oven time 20-25 min, plus freezing

The technique: Freezing mousse cake
We’ve used a whisked fatless sponge recipe 
for the base of this dessert as this type of 
cake freezes well. Work quickly when folding 
in the egg white and flour so you can get the 
cakes into the oven before the air in the batter 
escapes.
The mousse filling is made of whipped cream 
and lemon curd. The lemon curd stops the 
cream freezing completely, thanks to its high 
sugar content, and that makes slicing the 
cake – and eating it – a cinch. 

Make ahead
Make the cake to the end of step 5 up to 1 
week ahead; wrap in cling film and keep in the 
freezer. To serve, continue with step 6.

Food team’s tip
The cake will slice more easily if you leave 
it for 5 minutes out of the freezer. Still strug-
gling? Warm a sharp knife in hot water first. 

• 5 large free range eggs, separated
• 130g caster sugar
• 130g self-raising flour
• Zest 1 lemon, plus extra to decorate

For the mousse filling
• 500ml double cream
• 300g lemon curd
• 200g blueberries

For the topping
• 50g white chocolate
• 50g lemon curd
• 100g blueberries
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We’ve been cracking 
on with selling only 
British free range eggs 
since 2002

You’ll also need…
• A 25cm diameter angel cake pan with a remov-
able base and cooling legs (from cake shops and 
Amazon)

1 Heat the oven to 180°C/160°C fan/gas 4. Sift the 
flour and 100g of the caster sugar into a bowl and 
set aside. 

2 Whisk the egg whites in a large bowl with an 
electric mixer on medium for 1 minute or until 
frothy. Add the lime zest, juice, cream of tartar and 
salt. Whisk for 2-3 minutes until the mixture forms 
soft peaks when the whisk is raised. Increase the 
speed to high, then add the remaining caster 
sugar, a little at a time, until the mixture is glossy. 

3 Sift a third of the flour/sugar mixture over the 
egg mix and fold gently with a metal spoon or 
balloon whisk to just combine. Repeat with the 
remaining two thirds, folding as gently as possible. 

4 Carefully transfer the batter to the cake pan, 
then run through it with a knife to remove any air 
pockets. Bake in the middle of the oven for 45-50 
minutes until risen, golden and springy. 

5 Take out of the oven and immediately place 
upside-down on the pan’s cooling legs. Leave to 
cool for 1 hour 30 minutes (we know this seems 
odd, but trust us!). Run a knife around the cake’s 
inner and outer edges, then push the cake out, 
still attached to the pan base, onto a wire rack. 
Using a palette knife, carefully lift away the pan 
base. Cool.

6 To make the icing, whisk the cream, icing sugar, 
lime juice, coconut cream and rum in a large 
mixing bowl with a balloon whisk or electric mixer. 
Stop once the mixture develops soft, pillowy 
peaks. Spread the icing all over the cake to cover, 
then scatter with a generous amount of coconut 
flakes. Use a serrated knife to slice the cake. It’s 
best eaten the day it’s baked.

PER SERVING 320kcals, 15.7g fat (10.1g saturated), 
4.6g protein, 37.9g carbs (29.5g sugars), 0.4g salt, 
0.6g fibre

Coconut and 
lime angel 
cake

Serves 12. Hands-on time 35 min, oven 
time 45-50 min, plus around 2 hours 
cooling

Food team’s tip
Mix the leftover egg yolks with a pinch of 
salt, divide between 2 freezer bags and mark 
the amount on the bags. Freeze for 1 month. 
Defrost to make hollandaise.

• 125g plain flour
• 300g caster sugar
• 10 large free-range egg whites (see tip) 
• Finely grated zest 4 limes, 1 tbsp juice
• 1 tsp cream of tartar
• ½ tsp salt
For the icing
• 300ml double cream
• 3 tbsp icing sugar
• Juice 1 lime
• 75ml coconut cream (we like Blue Dragon)
• 3 tbsp coconut rum (we like Koko Kanu)
• Coconut flakes to decorate
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Method
1 Heat the oven to 220°C/200°C fan/gas 6. 
Line a 12-hole muffin tin with paper cases.

2 Warm the 2 tsp butter in a frying pan and 
sauté the onion with a pinch of salt until soft 
and translucent – about 10 minutes.

3 Add the spinach and sage, and stir until wilted 
and soft. Cool.

4 In a large bowl, whisk together the flour,  
baking powder, bicarbonate of soda and salt.

5 In a jug, whisk the melted butter, eggs and 
yogurt, then pour this over the flour.

6 Stir with a spatula until just combined.

7 Fold in the cooled onion mixture, the  
Cheddar, apple and toasted walnuts.

8 Spoon into the prepared cases and bake 
for 18-20 minutes, until a toothpick comes out 
clean.

9 Leave to cool.

10 Meanwhile, whisk the cream cheese with the 
Cheddar and yogurt, plus a pinch of salt and 
fresh black pepper.

11 Top the muffins with the cream cheese mix-
ture, some crushed walnuts and a drizzle  
of honey.

Apple, walnut, sage and 
spinach muffins

Ingredients

SERVES 12

honey
1 tbsp Greek-style yogurt
25g mature Cheddar
200g cream cheese
To finish
40g walnuts
1 Braeburn apple
125g mature Cheddar
275g Greek-style yogurt
2 free range eggs
1.5 tsp salt
0.5 tsp bicarbonate of soda
2 tsp baking powder
250g plain flour
5 sage leaves
150g baby spinach leaves
1 onion
80g unsalted butter

Preparation
Using an additional 2 tsp for frying, melt 
and cool 80g of the unsalted butter. 
Finely dice the onions. Finely shred the 
baby spinach leaves. Finely shred the 
sage leaves. Grate the mature Cheddar. 
Grate the Braeburn apples. Saving extra 
to decorate, crush the walnuts. Finely 
grate the mature Cheddar.



Hearts Full of Fruit
Ingredients

Equipment:
1 x 12cm and 1 x 9cm heart-shaped cutter 
(or make your own templates - see tip, 
below)

For the hearts:
375g all-butter puff pastry
A little plain flour, for dusting
1 medium free range egg yolk, lightly 
beaten
Icing sugar, for dusting
175g white marzipan
A small selection of fruit: berries, freshly 
sliced nectarines, peeled and sliced eating 
apples
25g butter, melted
3 tbsp caster sugar

Method
1. On a lightly floured work surface, roll out the 
puff pastry to 5–6mm thick. Using your larger 
cutter or template, cut out six heart shapes. 
Place on a baking sheet lined with non-stick 
baking paper and brush each one with beaten 
egg yolk.

2. Preheat the oven to 200°C/fan 180°C/gas 
mark 6. Dust your work surface with icing sugar 
and roll out the marzipan to about 4mm thick. 
Cut out six hearts, using the smaller cutter or 
template. Place your marzipan hearts on top of 
the pastry.

3. Arrange a handful of berries or sliced fruit  
on each marzipan heart. Brush the fruit with 
melted butter and sprinkle with the caster 
sugar.

4. Bake in the oven for 15–20 minutes or until 
the pastry is golden and the fruit has begun to 
caramelise. Serve warm.

Tip:
To make your own templates, use thin 
cardboard such as an empty cereal packet. 
Draw a heart shape 12cm across at its widest 
point and the same lengthways. Alongside it, 
draw a second heart shape, 1.5cm smaller all 
round than the first one (therefore 9cm across 
at its widest point). Cut out both shapes.

Recipe courtesy of  
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Supporter Vera Stenning's 
Lemon Drizzle Cake

Ingredients

3.5 ounces sugar
4 ounces margarine or butter
5 ounces self-raising flour
2 free range eggs
2 tbs sugar
Zest of 1 lemon
Juice of 1 lemon
2 tbs lemon curd

Method
1. Beat sugar with marge or butter until fluffy.

2. Add eggs and flour and mix well before 
adding in the lemon curd and grated lemon 
zest.

3. Bake for between 1hr and 1hr 15mins at mark 
2 before removing from the oven when done.

4. Mix the lemon juice with the 2 tbs sugar and 
spoon over the cake while hot.

5. Leave to cool before removing from the tin 
and eating.
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Vera has supported the charity 
since it began, not only with 
donations, but with her gorgeous 
lemon drizzle cake.  Vera, who has 
just celebrated her 100th birthday, 
regularly sent lemon drizzle cake 
parcels to the Devon team, who 
had no trouble whatsoever in 
keeping pace with deliveries. 
This recipe celebrates Vera's 
100th birthday and her valued 
contribution to the charity and its 
grateful volunteers.  Try it and see 
for yourself … it's seriously good. 



From Alana's parents' small country 
kitchen to a fully fledged bakery, 

a lot has changed in a year but we 
will always use free range eggs 
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Gordon Stott

Cinnamon Brioche French Toast
6 free range eggs
600ml cream
1 vanilla pod
½ tsp of cinnamon 
150g brown sugar
Brioche loaf
Oil and butter to cook

• Place the cream, vanilla, brown sugar and 
cinnamon in a large pan and bring to the boil. 
Whisk the egg in a mixing bowl and then 
pour the cream mixture over the egg,  
whisking continuously. Place back on the 
stove and cook the egg for 2-3 min.
• Cut the brioche into small rectangle blocks 
and poke 8-10 holes in all pieces before 
laying in a deep tray.
• Pour the egg mix over the brioche and soak 
for 6 hours, turning every 1-2 hours.
• Place a large frying pan on a high heat, add 
the oil and butter and colour the brioche on 
all sides in small batches.
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Multi award-winning chef Gordon Stott has achieved a lot by the young age of 27. Not content with 
winning the 2017 Craft Guild of Chef’s ‘Pub Chef of the Year’, also known as the ‘chef’s Oscars’, he 
has now taken on his own pub in Hampshire, called The Purefoy Arms. Gordon hopes to create his 
vision of a traditional British pub serving creative dishes using ingredients from local suppliers – 
including eggs from his own hens.
He told us: “Eggs are so versatile. We use them daily throughout the menu and customers love 
the fact that they come direct from our own chickens. Fresh, free-range and cost-effective – we 
wouldn’t be without them.”
We couldn’t let Gordon go without asking for an eggy recipe now, could we?! So here it is: indulgent, 
eggy French toast with yoghurt sorbet and strawberry compote. Mouth. Watering.

Yogurt Sorbet
600ml yogurt 
1 gelatine sheet
80g sugar
80ml water
50ml vodka

• Soak the gelatine in cold water.
• Place the water and sugar on the stove and bring 
to the boil.
• Add the vodka and gelatine to the sugar water 
and stir until dissolved.
• Add the yogurt to the sugar water and stir until 
completely combined.
• Place in an ice-cream machine for 1-2 hours.

Strawberry compote
300g strawberries
60g icing sugar

• Take 80g of the strawberries and place in a 
blender with the icing sugar.
• Blend until smooth then pass through a sieve to 
remove the seeds.
• Chop the remaining strawberries and mix in the 
strawberry puree. 
• Serve with the cinnamon toast and yogurt sorbet.
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‘Well, I could sure get used 
to this!’

‘Sorry mum, I don’t care if this 
was your prize-winning bamboo. 

It’s my new chill spot.’

‘I’m told these headpieces are all the rage.
 I’m not convinced.’
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‘Girls, we’ve made it!’

‘All this talk of cake’s got
me starving!’

‘Mmm those melon slices 
look good!’

Summertime is well and 
truly upon us, so get outside 

and make the most of it – 
these hens certainly have!



44 Chicken & Egg. Welfare and Food Together. 45Chicken & Egg. Welfare and Food Together.

Pesky red mite

With a never ending number of creams, potions and tonics 
on the market it’s easy to look after our own health, but what 
about our hens? To keep them in tip top shape check out our 
range of health products and general pick-me-ups. 

Summer has well and truly arrived, hurrah! We love long, lazy 
evenings in the garden with our girls pottering around our feet.  
 
But that sunshine does bring some unwelcome visitors: red mite. 
The bane of a hen keeper’s life. So what to do about it? Luckily 
there are a number of tried and trusted products depending on 
the severity of your infestation.

Interkokask
 
Use this Defra-approved disinfectant 
when you’re doing your weekly deep 
clean to target red mite eggs as well 
as bacteria and fungi.

£17.99

Healthy 
inside & out

CV Mite Powder
 
Perfect for low level 
infestations, CV Mite 
Powder can be used 
inside the hen house,  
in dust baths and on 
the hens themselves, 
and will kill red mites 
within three days.

£17.99

Diatomaceous 
Earth
 
Sprinkle this in the 
nest boxes, in the 
hen house and in 
your hens’ dust bath 
as a preventative 
measure against 
red mite.

£17.99

CitroSan
 
This is a natural, 
non-toxic sanitiser 
which also acts 
as an immunity 
booster. It can be 
put in drinking 
water and also 
helps stop it 
freezing!

£17.99

Verm-X 
Poultry Liquid
 
Made with 
100% natural 
active ingredients 
to control 
intestinal hygiene, 
this tonic is gentle 
on the gut and 
digestive system,

£17.99

Cider Vinegar 
with Garlic
 
A great all-rounder 
for maintaining 
good health, 
aiding digestion 
and improving 
general wellbeing.

£17.99

Global Herbs 
Revitaliser
 
This is a general 
purpose liquid 
supplement 
and tonic for 
hens that may 
be under the 
weather and 
in need of a 
pick-me-up.

£17.99
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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  
Spice recently injured one of her 
legs so was prescribed warm baths 
and antibiotics by her vet – doesn’t 
look like she’s complaining! After a 
week of TLC she was back to her 
normal self. 

              STAR OF
              THE MONTH  
Alfie here, who is our Founder Jane’s 
great-nephew, has started 
his chicken obsession young! Here he 
is checking out our spring issue 
of Chicken & Egg.
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Gaynor’s Tips

She’s a right softy

Hens can quickly become unwell 
when they are going through this 
process. To give an example, our 
own Fran from Hen Central recently 
discovered one of her hens, Gucci, 
wouldn’t come out of the hen house, 
was mopey and had her eyes shut. 
As the day progressed Gucci was 
spending more time sitting down 
and her breathing was shallow. Fran 
described her as being ‘at death’s 
door’.  Gucci was given a warm bath, 
brought indoors and hand fed – she 
hadn’t lost her appetite. Fran put her 
back into the hen house and next 
morning found a fully recovered Guc-
ci together with a papery thin  
egg shell she had clearly managed  
to pass.
 
So why do hens produce 
thin-shelled eggs? 

When your hen comes into lay, the 
eggs are small ‘pullet’ eggs and these 
increase in size as she gets older.  
When she reaches 26 weeks she will 
settle into a normal laying pattern 
and should lay consistently-sized 

Hens sometimes produce soft shell eggs. This can range from an egg with 
one end that isn’t as hard as the rest, to an egg with a rubbery outer coating. 

In some cases a hen will pass a very thin papery shell with no contents.

eggs with good shell shape and 
quality. A laying hen can be expected 
to lay between 250 and 300 eggs in a 
laying season.

At 72 weeks commercial hens 
are classed as 'end of lay' and the 
number of non-standard eggs may 
increase.  At this point there may be 
eggs with wrinkles, speckles, target 
or thumb print marks or soft shells. 

How does a thin-shelled 
egg form? 

If an egg is retained in the shell gland 
for too long, the next ovulation takes 
place at the usual time, but before 
the previous egg is laid. The second 
egg may spend less time than normal 
in the shell gland, and the result is a 
shell-less egg. In such cases a hen 
may not lay an egg one day but may 
lay both a coated and a soft-shell egg 
on the next.  Stress or disturbance 
(thunder storm, low flying planes etc.) 
can be enough to desynchronise the 
process of egg formation for several 
days. Inadequate nutrition can also 
lead to inferior shell quality, as the 
laying hen has an increased need for 
calcium at the time when the egg is 
in the shell gland. If supplies aren’t 
maintained, the shells will become 
progressively thinner and egg 
production may decline or cease. 

Temporary thinning of the shell may 
also occur during periods of high 
temperature (above 25C) since shell 
feed intake is reduced. 

What do I do if I think my hen 
may have a soft-shell egg that 
she cannot lay?

If your hen has quickly deteriorated 
and there is no obvious explanation, 
after having gone through our Hen 
Examination Guidelines, have a look 
at her vent to see if you can see the 
merest bit of shell emerging.  If you 
can, settle your hen in your lap, tuck 
her head inside your coat (so she's 
calm and warm), then very, very 
slowly tease out the thin shell – 1mm 
at a time.  Don't rush.  Your hen will 
soon realise what you are doing, and 
she will contract as you gently pull, 
1mm at a time.  All of a sudden the 
egg shell should release, and your hen 
should bounce back to her usual self 
within a few hours – just as Gucci did 
above. 

Is there anything I can do to 
help prevent thin-shelled eggs? 
A calcium supplement such as Zolcal 
D can be a useful addition to your hen’s 
diet if you see any evidence of thin 
shells, and prevention is always better 
than cure.
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Gucci not feeling herself

Gucci after managing to 
pass her soft shell egg
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Chicken Chat
Your Letters

Here’s supporter Joanne Ord’s girls. 
She said: “Thank you so, so much for 
letting me adopt my five beautiful 
ladies. I have wanted chickens since 
I was five years old! They are so 
beautiful and calm and seem very 
happy and I have only had them for 
four hours! What fabulous people 
you are.”

The British Hen Welfare Trust has 
been saving hens from slaughter for 
13 years. But even after all that time 
people are often amazed at what we 
do, and the quirkiness of it. You’ll most 
likely know from conversations about 
your own hens that the topic quickly 
piques people’s interest. Soon they’ll 
be hooked, asking all about the ins 
and outs of re-homing chickens!

The media also love nothing more 
than getting shots of tatty threadbare 
chickens emerging into the daylight 
often for the first time. Here we share 
just some of the high-profile coverage 
we’ve had over the past 12 months.

Vet on the Hill – In March our girls 
appeared in an episode of Vet on the 
Hill, which saw Dr Scott Miller and his 
friend Ali attend a re-homing in  
Berkshire and return home with a small 
flock of their own. It also featured 
our own Fran from Hen Central.

Positive Publicity 
Guardian Facebook video – In April a 
video about the charity was produced 
by and posted on the Guardian’s 
Facebook page. To date it has had 
just shy of one million views – wow!

Animal Rescue Live: Supervet 
Special – Last year a film crew from 
Channel 4 visited a re-homing in 
Essex which was featured on special 
episode of Supervet, and focused on  
encouraging more people to adopt 
and save hens from slaughter.

Radio 4 – The BHWT has had two 
mentions on BBC Radio 4 over the 
past few months. In March our  
wonderful patron Pam Ayres  
mentioned us in an interview and 
also read out a poem she had written 
about battery hens. Then, the  
following month, founder Jane was 
invited to talk on the programme's 
Farming Today slot about the  
different free range systems and the 
need for better egg box labelling.

All of this high-profile PR (including 
all the regional pieces not mentioned 
here) undoubtedly help save lives. 
Oh, and there’s more exciting  
coverage to come, so watch this 
space!

This photo was sent in by Sophie Warner, 
who told us: “This bank holiday, these 
ladies finally got the hang of sun bath-
ing and now will make the most of any 
opportunity they get. From top to bottom; 
Daisy, Poppy and Violet. These ladies 
really helped me during late pregnancy 
and after. In the chaos of a new baby, it 
is more wonderful than I can explain, to 
sit outside with these clowns and unwind 
from whatever is going on, they are so 
important and special to me.”



53Chicken & Egg. Welfare and Food Together.

Facebook – This stunning shot of Dan 
Groves’ hen Funny Feet accompanied an 
appeal to find homes for thousands of 
hens during April. The post reached over 
32,000 people and was shared 189 times.

Instagram – A blue-sky-filled photo of 
Wicket here clearly caught our Instagram 
followers’ attention, with over 200 of you 
giving it a ‘like’. It accompanied a caption 
about a near record-breaking weekend 
over which we re-homed nearly 6,000 
hens.

Twitter – Our Hen of the Month for April, 
sent in by Karl Mortimer, was one of our 
top ‘liked’ photos over the past three 
months. It shows Jolley the hen getting 
up close and personal with her new friend 
Brandy!

Social Scraps



And Finally...
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Henrietta has finally found her stride after coming out of her cage and landing on 
her feet with a family in Kent. Here she is enjoying a stroll across the garden on a 

warm summer’s day – the kind of happy ending we wish for all our hens. Henrietta 
is a confident and happy hen, and will follow her humans across the garden and 
into the house with an unwavering optimism that the humans will feed her more 

treats if she’s persistent enough! We think she’s earnt it, don’t you?
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Do you want to re-home some hens?
Call 01884 860084 or visit www.bhwt.org.uk

Berkshire - Crowthorne
Cambridgeshire - Godmanchester 
Cumbria - Carlisle 
Cornwall - Liskeard & Redruth
Devon - South Molton &South Zeal
Derbyshire - Ashbourne
Dorset - Blandford Forum & Bourton
Essex - Great Totham
Hampshire - Rowland's Castle 
Hertfordshire - Bishops Stortford
Isle of Wight - Newport
Kent - Biggin Hill
Lancashire - Higham & St Helens
Lincolnshire South - Stamford
Monmouthshire - Lydart
Norfolk - King Lynn
Milton Keynes - North Crawley 
Northumberland - Gateshead 
Nottinghamshire - Newark
Oxfordshire - Didcot
Scotland - Denny
Scotland - Perth 
Scotland - Stonehaven
Shopshire - Overton 
Somerset - Farrington Gurney
Suffolk - Baylham & Eye 
Surrey - Cranleigh
Sussex - Chichester
Wales - Boncath & Swansea
West Midlands - Allesley nr Coventry
Wiltshire - Hinton Parva nr Swindon
Yorkshire North - Sand Hutton nr York
Yorkshire South - Rotherham


