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OK I make no apology – I am bursting with excitement, writing this on the first 
really sunny summer’s day, in the month that we’re hitting an all-time month-record 
for hens rehomed, and with the new centre taking shape at Hen Central (although 
I confess quite a bit of imagination is still needed)!  But it’s about to sprout up from 
the ground within days of Chicken & Egg landing, so head to our website to see!  
 
In June we rehomed over 13,500 hens and that qualifies as awesome on the Richter 
scale of hen-happiness at Hen Central!  Needless to say the office has been buzzing.  
Our volunteers deserve a huge pat on the back for their part in this incredible feat –  
over 3,000 adoptions in one month involves Olympic-standard logistics, and we’re  
incredibly grateful to all involved in making this hen-happiness happen. 
 
We’ve some fun facts to feed back to you from our Hensus 2019 survey; over 1,000 of 
you responded and we’ve been able to build a picture of just how fabulous our hens, 
and supporters really are.  And then we go global, showing you innovation and best 
practice across the world for hens, before taking you to UK back gardens to remind  
you of how adept our hens are at fitting into family life, some even turning into feathery 
domestic goddesses with their kitchen cleverness. 

Oh, and I hope you spotted the gorgeous picnic set up on the front cover; take another 
peek if you missed it in your rush to read our news because we’ve an amazing  
competition – courtesy of Higgidy Pies and Todhunter – to win it.
 
Right I think it’s time I shut up, and you settled down to enjoy this edition of Chicken  
& Egg.  And in any case my house hen, Violet, wants her tea… and she wants it now.

Jane Howorth MBE 
Founder

     Dear
Supporters

Jane Howorth - Editor The Idea Engine - PublisherFrancesca Mapp - Production
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What you feed your 
little soldiers, 
starts with what you 
feed your hens.

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
3 Quality Non-GM Ingredients
3 Vegetarian Society Approved
3 Produced in our drug free mill

“Food for thought?”

Quote Ad Reference “Soya Free Soldiers”

or visit www.soya-free.co.uk

For friendly and helpful feeding advice, contact our 
nutrition helpline today on 01362 822 902
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Eggy 
News

We all know poaching eggs isn’t quite as simple as it looks, which is why Just Egg 
Chilled Foods has introduced a pre-cooked free-range poached egg to its 
product range. The eggs are currently only available to caterers, restaurants and 
the like so, for now, we’ll have to carry on practising in our own kitchens! Do I swirl 
the water, and do I need vinegar? I’m never quite sure...

Soaking an egg in vinegar produces a ‘naked egg’, or an egg 
without a shell which can be effectively bounced on a table! 
Simply place an egg in a glass of vinegar, soak for two days 
and the egg shell will dissolve leaving behind a soft, spongy 
egg. Be careful though! While the membrane itself has 
hardened, the contents of the egg will still be liquid.

Perfectly pre-poached eggs

Find the 
Golden Egg

                         launches 
a vegan egg

Did you know? 
The winner of our last Golden Egg competition was 
Jennifer Ashpole, who is now the proud owner of a 
beautiful Izzi Rainey Pom Pom Pencil Case! Our next 
prize is an amazing bundle courtesy of Stokes Sauces 
worth £36. It contains 12 of their best-selling sauces 
including free-range mayo, chipotle ketchup, Dijon 
mustard and chilli jam. Perfect for those summer  
picnics! To enter simply find the Golden Egg among 
these pages and email the page number to  
competitions@bhwt.co.uk before 31st July 2019.
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Numerous attempts have been made to create 
vegan ‘eggs’ which look and taste like the 
real thing. Some have tried and failed, but 
Wagamamas has nailed at least one of the 
criteria as their newly-launched vegan egg 
resembles the real thing but, apparently, tastes 
nothing like one. One taste tester described 
it as resembling a ‘wobbly coconut panna 
cotta ‘white’ with a Sriracha vegan mayo ‘yolk’ 
dolloped into a melon-balled cavity’.  
Wagamamas themselves say the egg isn’t  
supposed to taste like a real egg, but is all 
about championing plant-based eating.  
Executive chef Steve Mangleshot said: “We 
loved the fact that the egg added a new  
dimension of flavour to the overall dish and 
was not a ‘gimmick’. I think we’ve created a 
truly unique and delicious offering.”
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Hen keeping on a global scale

Here in the UK huge strides have 
already been made towards improving 
laying hen welfare, from moves to  
end the practice of beak trimming  
without compromising welfare, to  
supermarkets pledging to stop selling 
eggs from caged hens by 2025.

It’s often assumed that hen welfare 
across the globe is lagging far behind, 
but whilst there is still a long way to go, 
there are some innovative initiatives 
being undertaken to improve the lives  
of the birds producing our eggs.

In Germany extensive work has taken 
place to end the practice of male chick 
culling by sexing chicks at egg stage 
and in November the world’s first eggs 
produced without the culling of male 
chicks went on sale in Berlin thanks to 
technology developed by Seleggt.  The 
German-based company have invented 
a way to determine the sex of a chick 
just nine days after it has been fertilised, 
and the German Ministry now anticipates 
the technology will be available to all 
hatcheries by 2020.

Over in the U.S. numerous pledges  
have been made by companies to go 
cage-free, with the industry estimating 
this could result in 223 million hens living 
outside of cages by 2026. As of March 
2019 only 18% (62 million) of laying hens 
were cage-free in the USA, an increase 
of 31.4 million hens over the past three 
years. 

The British Hen Welfare Trust’s dream has always been a future 
where all commercial laying hens are kept in small free-range 
flocks, so they can enjoy the benefits of a life outdoors.

Of course, with such vast industry 
changes come associated costs, with 
the American egg industry reporting  
it will need to convert housing three 
times as fast as it has done over the 
past three years to keep up with the 
cage-free demand.

Whilst moves towards cage-free only 
serve to improve laying hen welfare, 
research suggests there is still mistrust 
among consumers regarding how their 
food is produced, with many wishing 
to see more humane, natural environ-
ments for food-producing animals. 

The research, carried out across five 
European countries (Finland, Germany, 
Poland, Spain and the UK), revealed 
consumers were primarily concerned 
with how foods were produced in the 
poultry and pig industries. Several 
action points were suggested including 
producers working more closely with 
trusted animal welfare organisations, 
being transparent and willing to  
communicate with consumers, and 
working with the media to highlight 
good practices.

With a growing focus on food  
provenance it seems consumers are 
increasingly being listened to and as 
always we believe change will happen 
from the bottom up. 

Let’s keep working together to ensure 
continued growth in the small flock 
free-range sector.
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Hensus results
Your Hens
The most commonly kept number of 
ex-bats is three and four, down slightly 
from our last Hensus in which five hens 
was the average number. Over half of 
you (52%) told us you also keep pure 
breeds, while the same percentage 
said you had rehomed hens from the 
BHWT more than once, proving hen 
keeping continues to be an addictive 
hobby!

We were delighted to read that 56% of 
you have inspired friends and/or family 
to rehome some of our gorgeous girls, 
and on behalf of those extra lucky 
hens, thank you! 

When it comes to pet hen names,  
you surprised us with your sensible 
choices. Names beginning with ‘m’ 
seemed most popular as we saw lots 
of Mollys, Mabels and Mildreds.

You can see from the graphics  
opposite that you like to spoil your 
hens (there’s a surprise!) and most  
of you feed your hens pellets.

Hen Health
Most of you choose the BHWT as your 
'go to' source of information when it 
comes to hen health, closely followed 
by the internet and then your vet.  
Nearly 60% of you have taken your  
hen to be seen by a vet, with egg  
peritonitis being the most common  
ailment. Worringly a clear majority of 
you reported that your hens’ condition 
had not been resolved by a visit to the 
vet, which is exactly why we are  
pressing forward with our work to  
improve pet hen health.

Every few years we ask you, our supporters, to tell us about 
your gorgeous girls, what inspired you to adopt them, what you 
do with their eggs and more. Over 1,000 of you took part in the 
survey, so a huge thank you and pat on the back - we hope you 
enjoyed it, and hope you enjoy the results too.

What kind of food do you buy most 
often for your hens?

Corn

Crumble

Pellets

How much do you spend on your girls 
per month?

£5-£10

£25+

£10 -£25

Government website

BHWT

Vet

Internet

Social media

Family & friends

10 Chicken & Egg. Welfare and Food Together.



13Chicken & Egg. Welfare and Food Together.12 Chicken & Egg. Welfare and Food Together.

Fundraising
If you indicated an interest in any of our 
fundraising activities, keep an eye on 
your inboxes as we’ll be poaching you 
(sorry, couldn’t resist) to join our team. 
And thank you again because we were 
especially delighted that 40% of you 
expressed an interest in leaving us a 
legacy in your Will. It’s such an easy way 
to support the charity, and to think we 
can still help hens once we’ve dropped 
off our own perches is somehow  
comforting. 

Like eggs, love hens
Lots of you get the kids involved in 
helping with the hens including  
collecting eggs, speaking of which,  
34% of you prefer yours poached.

Oops, lots of you seem to have little 
feathered thugs in your back garden, 
with 58% of you saying your girls try 
breaking into the house. We asked you 
to send in your photos of hens in your 
houses to win a prize - congrats  
to Nicky Askew for winning the  
competition with her video of Bluebell 
back on her legs again after a poorly 
spell. She bagged herself a set of our 
new BHWT coasters, exclusive to the 
charity. If you want to buy some of your 
own see page 42.

General
Over 70% of you told us you see your 
hens as equal to your other family pets 
which was music to our ears - now go 
tell everyone else how great they are!  
And you had some wonderful tips for 
first-time rehomers, including:

• "Treat them as individuals"

• "Expect a lot of poop (yep, sorry!)"

• "Go for it and don't be afraid to seek 
   advice"

• "Get the biggest run you can! Put it in 
   the right place! Love them with all  
   your heart" 

Over 99% of you said you’d recommend 
our hens as pets to your friends and 

How do you percieve your hens?

family, and we can see why, given some 
of the improvements they’ve made to 
your family life:

• "The hens helped my young daughter 
   immensely - she can talk to them, pet 
   them, tend their needs and enjoy their 
   calming presence"

• "I love spending time with my hens and 
   tell my doctor and physio how much 
   they help my mental health and  
   relaxation"

• "They are a lovely way to just waste 
   time. Sitting in a sunny place watching 
   your girls dust bathing, chatting,  
   catching insects and playing is a  
  delight"

• "They are endlessly naughty and funny 
   and have wrecked my veg patch but I 
   love them for what they are" 

Just there to provide eggs

As a hobby and nice  

addition to the garden

As a family pet but 

not as important as 

your other pets

Equal to cats, dogs and 

other family pets

Other (please specify)

What's your favourite kind of Eggy dish?

Other

Omelette

Fried

Boiled

Scrambled

Poached
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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.

Shop
You’ve obviously given the message 
out loud and clear that you’re all crazy 
chicken lovers, because over 90% of 
you said you receive cards and presents 
featuring your feathered friends. You 
can see below which the most popular 
items are featuring chickens, so maybe 
leave this mag lying around for people 
to see if you’ve got a birthday coming 
up…

Education Programme
Lots of you told us you’d be interested 
in getting involved in our Education  
Programme, so we’ll be in touch with 
more information shortly.  It’s so  
important that young people realise 
what wonderful pets hens make;  
after all they are the consumers of 
tomorrow. Thank you to those who 
stepped forward. 

Keeping safe during  
disease outbreaks
Reassuringly, 72% of you were aware 
that there are areas at higher risk for 
Avian Influenza; however 84% of you 
haven’t signed up to the Great British 
Poultry Registry and 68% of you have 
not signed up to receive disease alerts 
either. Please visit www.bhwt.org.uk/
husbandry/ for information about how 
to do both these things.

Finally, we randomly selected a winner 
from all the Hensus respondents, so 
congratulations to Alan Craft who won 
himself a £25 voucher to spend on the 
BHWT shop!

What are your favourite items to see 
chickens on?

100%

90%

80%

70%

60%

50%

40%

30%

20%

10%

0%
Mugs Tea towels Aprons Oven glovesSocks Other
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We haven’t had a television for nearly 
30 years. Its departure was a considered 
decision. We were far from selective: it 
would be switched on for the evening 
news and remain on. We realised we 
were too focused on it when my  
husband, transfixed by something that 
had just appeared on the screen, backed 
away from the television and sat in the 
plate of chilli he’d just put on the sofa. 
Hilarious but deeply messy.

With radio, books, DVDs and a household 
of animals we feel that’s really all the 
diversion we need. Animals alone can be 
greatly entertaining – and they certainly 
take up a lot of time.

We felt as though we had chickens long 
before any arrived. Our resident starlings 
were excellent mimics of the hens from 
a local free-range chicken farm. Hearing 
the “boick, boicking” coming from the top 
of the chimney was a bit of a surprise, until 

we realised it was emanating from the 
beak of a very different bird when it was 
instantly followed by a ring tone.

Initially we rehomed hens from a local 
free-range unit but soon switched to  
ex-bats from the BHWT, birds who had 
had absolutely no experience of daylight 
and liberty. I well remember taking that 
initial batch out of their crates and  
putting them in straw for the first time. 
They immediately started to make nests. 
It was heart-rending to think of all that 
thwarted instinct, and of the millions who 
don’t get a second chance.

But those that do get a second chance are 
generally keen to make up for lost time. 
Anything unusual must be investigated, 
particularly if it’s red. One day, taking 
my coffee out to drink while I had a chat 
with them I dropped the wrapper of the 
illicit KitKat I’d been dunking. Feathered 
shenanigans ensued. The first girl to grab 

it took off round the run, the rest in hot 
pursuit with me bringing up the rear like 
a big chicken at the end of the line, all of 
us desperately trying to get hold of that 
wrapper.

Our rescued cockerels do their best  
to keep order but are largely ignored.  
A friend of ours used to have a very  
chivalrous cockerel who made sure all  
his ladies were safely abed for the night  
before roosting himself, but our two,  
Bradley and Cooper, retire early to get 
the best nest boxes – why use a perch 
when you can snuggle down in fragrant 
bedding?

Alongside the chickens we have also had 
guinea fowl, endearing little birds who 
spend their time shouting “Swap hats! 
Swap hats!” Unless it is seriously cold they 
roost in trees rather than the henhouse. 
Greta was particularly fond of a hawthorn 
tree near our back door and refused to 
share it with anyone, repeatedly destroy-
ing the nesting attempts of the resident 
pigeons.

We have fond memories of Greta; if we 
came home late at night we would whistle 
quietly to her and she would whistle back 
from her tree, letting us know she was up 
there, and all was well. I recall her now, 
sitting on a gate with her eyelashes  
silhouetted against a blue sky.

Some of the chickens we’ve had have 
arrived in a thoroughly oven-ready  
condition, but the baldest must have  
been Tatty.

Poor old Tatt had been seriously at the 
bottom of the pecking order, mercilessly 

pummelled by her house-mates until she 
only had a few feathers on her wings and 
nothing else – anywhere. She was almost 
entirely naked. Remarkably, she settled 
down and gradually regrew her clothing 
until she was once more a beautiful girl. 
We renamed her Tatiana, which sounded 
rather more classical and tidy.

More Close Encounters 
of the Bird Kind

by Simone Stanbrook-Byrne
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We have over 1,000 volunteers and 
more than 60,000 supporters. From 
fabulous fundraisers to valiant  
volunteers, you never fail to go above 
and beyond in the name of hen  
welfare, so for that we thank you.  
Our 'annual' Good Egg Cup Awards are 
about recognising two people who’ve 
made that eggstra special effort, but 
please know we appreciate each and 
every one of you.

David Marek
David and wife Sarah adopted their first 
ex-bats from the BHWT in 2014 and 
signed up as volunteers some months 
later. Since then David has gone beyond 
the call of duty to help the charity and 
as well as becoming a host site in 2018, 
he spreads the word to the next  
generation of hen keepers as an  
Education Volunteer, single-handledly 
keeps our Sponsor a Hen scheme  
running with his gorgeous videos, writes 
for poultry publications extolling the  
virtues of our ex-bats, helps out at 
events, takes amazing photos and after 
that he then asks for more work to help 
the hens. Nothing is too much trouble 

for David, and we are truly grateful to 
him, and Sarah, for their loyalty to our 
lovely charity.

John Melbourne
Now then, let us tell you something 
about John. He’s a bit of a fitness fanatic. 
And we’re not just talking running  
regular marathons (because they’re 
easy, right?). Oh no, John takes on  
ultra-marathons like the Greek  
Spartathlon, a 153-mile foot race, or  
the Crete Ultrathon which includes over 
5,000 metres of climbing. John has 
raised more than £5,000 for the BHWT 
to date – that’s a whole lot of happy hen 
thanks to his efforts - 2,000 happy hens 
in fact. Safe to say we’re happy  
cheering him on from our sofas, but 
we’re jolly pleased to have him as part 
of our fundraising team. 

Thank you both for your hencredible 
efforts for our hens – you are helping 
to make such a difference, and we are 
very lucky to have you on the BHWT 
team. 

The Good Egg Cup 
Awards 2019
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But Tatt was never very confident,  
seeing herself as a bit of a victim. If any  
of the others peered too closely at her she 
would panic, giving the most unladylike 
squawks. Chickens don’t like this kind of 
behaviour, viewing it as a weakness that 
could draw predators, and one day they 
took the pecking order too far. 

Thankfully I arrived before they killed her, 
but serious damage had been done and 
poor Tatiana was blinded on one side.  
I will always be grateful to our lovely  
mobile vet, another keeper of ex-bats, 
who healed Tatty’s wounds and restored 
her love of life.

She’s with us still, now with her own house 
and garden and the company of others – 
but on the other side of the fence. She has 
a rather one-sided view of life but gets all 
the best treats and occasional visits from 
Cooper. She has blossomed, a safe and 
cheerful girl who knows she deserves 
special treatment. And of all our current 
hens, she is the only one who deigns to  
lay an egg! 

Long live Tatty!
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As many of you will be aware by now, work has begun to build the 
UK’s first hen welfare and education centre at our HQ in Devon.  

We broke ground on Monday, 15 April which also happened to be  
our 14th anniversary – all very timely!  

How to keep their
peckers up

TM

        01565 777 124           enquiries@feldyfare.com           www.feldyfare.com

Follow us on Facebook feldyfare

Feldyfare Ltd, The Bird House, Hulme Barns Farm,
Warrington Road, Mere, Cheshire WA16 0PZ

Keeping your chickens “entertained” is an 
important business, because reducing boredom 
helps alleviate feather pecking to keep your 
birds in prime condition.

So, imagine providing them with this occupational 
therapy along with a high-energy supplement too. 

The answer is Feldy’s Chicken Pecker Block 
and Pecker Balls, a top quality bespoke blend 
of 12 specially selected, readily digestible 
ingredients that contribute to your flock’s daily 
intake of essential nutrients.

• Helps improve overall wellbeing and health 
• Aniseed and herbs attract interest and
   aid digestion
• Promotes more and larger eggs
• Added calcium enhances eggshell strength
• Pecker Blocks in 1kg packs or 6kg buckets
• Pecker Balls in packs of 6 or 40

For more information and to find out how and 
where to buy Feldy Chicken Pecker products, 
call 01565 777 124, 
email enquiries@feldyfare.com or
visit www.feldyfare.com

Feldy Chicken Pecker Blocks and Pecker Balls

®FELDYFARE LTD 
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Pr  ject Vicky

Why Project Vicky?  Because Vicky was 
the name given to our Founder, Jane’s, 
first pet hen; it was the special bond she 
built with Vicky that gave her that light-
bulb moment about helping hens onto 
a better life.  Although quite whether 
she anticipated helping hundreds of 
thousands is another matter!

In case you haven’t heard the finer  
details, the centre will be a state-of-
the-art facility to rehome our hens from 
– after all, we think they’re worth it. It 
will also provide a dedicated space for 
holding educational talks for first-time 
hen keepers, keepers wanting to learn 
more, local businesses, veterinary  
professionals and more.

Finally, the building will have its very 
own ‘hen hospital’ to care for those hens 

needing a little extra TLC. We have a 
wonderful pioneering vet who’s been by 
our side since the beginning who will be 
carrying out consultations at the centre; 
it’s all part of our continuing work to 
improve pet hen health which, we think 
you’ll agree, is long overdue.

Whilst we have raised just enough funds 
to take care of the build itself, we are 
now fundraising to cover costs of the 
internal design, fixtures and fittings as 
well as the ongoing costs involved  
with caring for our hens on-site, and 
associated veterinary work. If you would 
like to donate to help make it all  
happen, please visit www.bhwt.org.uk/
information/welfare-education-centre 
or call 01884 860084 and our fundrais-
ing team would be delighted to take a 
donation over the phone.
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We’re hoping to make this year’s  
event bigger, better and tastier by  
raising £10,000, but we need your help! 
To get involved all we ask is that you 
hold a bake sale with lots of free-range  
goodies and swap them for donations 
from your friends and family (or  
colleagues). Then send us the proceeds, 
all of which will be put toward rehoming 
hens, improving treatment for pet  
chickens and campaigning for a free-
range future.

We’re pleased to announce this year’s British Hen Welfare Day will take place on 
Saturday, 5 October, allowing all you hard workers to enjoy a weekend of free-range 

cake! And if you prefer to hold it on a working day, hold your event when you like 
and ask colleagues to tuck in and donate!

As well as fundraising, British Hen  
Welfare Day is all about raising  
awareness of our feathered friends and 
encouraging others to shop free-range. 
Just a thought, but if you’ve baked your 
treats with eggs from your own hens,  
why not put a photo of the girls on  
display so people know exactly who 
helped make their slice of cake?

To get involved with our British Hen  
Welfare Day simply fill out the form  
online at www.bhwt.org.uk/information/
bhwd and take a look at this issue’s  
recipes for some baking inspo!

The competition closes on 30.09.2019 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 Todhunter Perfect Place Hamper worth £54.99 and Higgidy vouchers worth £50.70, as listed above. There is no entry fee 
and no purchase required. If, due to circumstances beyond their control Todhunter, Higgidy or BHWT is unable to provide the stated prize, 
they reserve the right to award a substitute prize of equal or greater value. The competition is open to UK residents aged 18 or over, except 
employees of Todhunter, Higgidy 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 a picnic
hamper and

Higgidy 
vouchers!

Picture long, lazy days lounging in the sun with the perfect picnic full of pies, rolls and 
maybe a bottle of bubbles. And for this of course you need a nice picnic set so we’ve got just 

the competition for you!

This Todhunter Perfect Place hamper worth £54.99 comes complete with plates, forks, knives 
and spoons and we’re spoiling you with £50 worth of Higgidy vouchers too so you can stock 

up on some of their beautiful pies for your lovely hamper; from Roasted Sweet Potato and Red 
Onion Parcels to Beetroot and Feta Dinky Rolls, there’s something for every appetite.

To enter simply visit our website at www.bhwt.org.uk/topics/competitions and fill out the 
form before 30 September 2019.

Picnic season is well and truly upon us. 

Brilliant bakes 
for British Hen Welfare Day
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Terms & Conditions:
This special token can only be used to the value of  £1 against any Higgidy 
product when purchased at Sainsbury’s, Waitrose, Boots, Budgens, Booths, the 
Co-operative Food, ASDA, Tesco or any other participating stockist 
& presented with the product at the checkout. Offer subject to availability. 
Valid only in the UK. This token has no cash value, no change given. Copied, 
damaged or defaced tokens will not be accepted. Valid until 31.12.19. 
This token is not for resale or republication.

Higgidy, Shoreham-by-Sea, BN43 6PB, 01273 446830.9 918880 041000

As supporters of  The British Hen Welfare Trust, 
we’d like to give you £1 OFF any Higgidy Pie, 
Quiche, Frittata or pack of  Sausage Rolls 

www.higgidy.co.uk

£1

Fanatical about 
FREE RANGE

We’re proud to say that we only 
use free range eggs in all of  our 

frittatas, rolls and quiches!

It’s no great secret that we love eggs 
here at the BHWT, and it seems  
everyone else does too, as lots of our 
supporters have been busy selling 
their spare eggs to raise funds to help 
more hens. Our Egg Club is such a 
great way of hens helping hens and 
the concept is simple – sell eggs, raise 
funds!

One lady who’s been doing just that 
from the start of our Egg Club is Abby 
Gregory. She runs an Egg Club with a 
difference and proves you don’t need to 
keep chickens to be successful! Abby 
buys her eggs from a local lady who 
keeps 100 chickens living a wonderful 
life. The eggs are bought for £1.50 per 
half dozen and sold for £2 with 50p 
going to the BHWT. In 2018 Abby raised 
a whopping £740!

One of Abby’s clients told her: “It’s lovely 
to know where your eggs are coming 
from and that the chickens are happy 
and healthy (you are what you eat after 
all), they taste amazing and I like  

knowing that the profit goes to charity!”
If you’d like to set up your own Egg 
Club, either selling eggs from your hens 
or someone else’s, fill out the form on 
our website to receive your free  
fundraising pack: www.bhwt.org.uk/
information/join-the-bhwt-egg-club/

Alternatively, if you’d like to support us 
in any other way be it holding a bake 
sale, running a marathon or setting up a 
birthday fundraiser for us on Facebook, 
please get in touch by emailing megan.
holland@bhwt.co.uk to chat about your 
plans.

G D EGGS 
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Unfortunately we were never lucky 
enough to know Alan Webster but we 
do know that he is a man whose love 
and legacy live on. Alan died on 5 July 
2016 and it wasn’t until his death that 
we first became aware of his love and 
passion for chickens. His neighbours of 
40 years told us his hens used to come 
and watch television with him of an 
evening!

Alan left a substantial legacy to both the 
BHWT and RSPCA which, as you may 
know, enabled us to plough ahead and 
begin building the UK’s first ever hen  
welfare and education centre here in 
Devon.

Without Alan’s generosity, this would  
still be a pipe dream which shows how 
important legacies are to charities like us. 

What we do know about Alan is that hens 
were an important part of his life and 
brought him joy every day. His gift will 
now bring joy to many more people –  
not to mention a happy retirement for 
thousands of hens – for many years to 
come, which makes us incredibly proud 
and thankful. 

What do you want your legacy to be? 

By making a commitment now, you’ll 
have a strong sense of what you want to 
leave behind in the world. If hen welfare 
and a free-range future is important to 
you then a gift to BHWT is the perfect 
way to continue your love and passion  
for hens beyond your lifetime.

Be part of our vision to see all  
commercial laying hens free-ranging in 
small flocks. Contact us on 01884 860084 
for more information or visit www.bhwt.
org.uk/information/legacies

The Power of Legacies
Make a gift to charity in your Will to 
support causes which are important in 
your life

“BHWT does a grand job in not only helping  
thousands of birds destined for slaughter and 
raising awareness of how consumers can make 
difference in improving their lives, but also in  
their non-judgemental stance with the industry.   
If you are able, please give them a little help to  
keep progressing their work.” Pam Ayres (pictured 
above).

Our Education Programme continues 
to grow, with workshops being run up 
and down the UK and our range of free 
downloadable lesson plans proving 
popular with teachers, home-school 
educators and youth group leaders 
across the country.
 
More recently, we’ve received  
interest in our education programme 
from around the globe. Lesson plans 
have been winging their way to schools 
across the United States, Canada, Dubai, 
New Zealand and even Australia! If this 
wasn’t exciting enough, imagine our 
surprise when we received a request 
for one of our workshops to be run 
near New Delhi, India. Whilst we’re sure 
everyone at Hen Central would jump at 
the chance to run a workshop in sunnier 
climes, we aren’t quite ready to take on  
educational escapades abroad (yet!).

Education from a young age is key in 
helping to secure high welfare, not only 
for egg-laying hens, but all animals. The 
BHWT’s education programme gives 
children the knowledge and skills to 
think critically about animal welfare, 
where their food comes from and how 
it’s produced, allowing them to make 
informed decisions as they grow up, no 
matter where in the world they come 
from. Here in the UK, we are known as 
a nation of animal lovers, and now it’s 

Spreading the hen  
welfare message  

around the world

truly encouraging to see that across 
the world there is a clear appetite for 
animal welfare to be included within 
school curricula. It’s amazing to think the 
BHWT is already beginning to create 
ripples across the world that could effect 
positive change for countless animals in 
the future, helping to move closer to a 
free-range future. 

If you would like to download our 
lesson plans for yourself, please visit 
www.bhwt.org.uk/download-
resource-packs

...........................................................................................................................................

...........................................................................................................................................

Pam Ayres
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Written by Evie Walker, our youngest 
fundraiser!

“Over the last few months, I have been 
thinking of ways to make some extra money 
for the BHWT as well as the money I collect 
from selling my hens' eggs through my Egg 
Club. I decided to use some of the delicious 
eggs laid by my girls to make yummy cakes 
and biscuits that I sold to my friends at 
school with some help from my little brother, 
James. 

“Mummy contacted the BHWT and they sent 
me a lovely pack of goodies to decorate my 
cake stall. We hung bunting and handed 
out stickers and also had recipe cards and a 
‘guess the number of eggs’ activity too! 

“My cake sale raised £45, which I was so 
pleased about! I have also been busy making 
and selling my wooden hen decorations 
through the Facebook page ‘Evie’s Pretty 
Little Hens’ (Mummy runs this page for me) 
and I was so pleased when BBC Newsround 
featured me on their show talking about my 
wooden hens. 

“So far my wooden hens have raised £1,416 
for the BHWT - that’s a lot of hens who will 
get a happy retirement after 18 months of 
extremely hard work!”

If you’d like to set up your own Egg Club 
or hold a bake sale simply get in touch to 
request your free fundraising pack. Email 
megan.holland@bhwt.co.uk for more info.

Evie's 
column

19059 EASICHICK CAE AD 230H X 155W.pdf   1   11/06/2019   15:18



Flying 
the British 
egg flag

Farmer Brown’s Eggs is a family 
business producing free-range 
eggs in Australia on a 20-hectare 
site where their girls are free to 
roam to their hearts’ content. 

The Brown family pride themselves on 
their sustainable production methods  
including recycling food waste to 
reduce landfill and only delivering their 
eggs within their local area to cut down 
on food miles.

Hens at Farmer Brown’s are actively 
encouraged to lay eggs of all shapes 
and sizes, and no egg is thrown away, 
as Greg Palethorpe, confirms: “Unlike 
industrialised systems that discard 
‘non-perfect’ shaped and coloured eggs, 
we do not. We believe this is a large 
waste for the sake of identical looking 
eggs, and we liken it to selecting people 
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As this issue is all about hens around the 
globe, we thought we’d go waaay across 
the pond for our latest Flying the British 
Egg Flag feature.

based on a ‘perfect’ look – it would 
make a pretty boring world!”

In addition, as the hens are not limited 
to a formulated feed, their eggs differ in 
colour due to their varied diet, plus they 
are free to forage meaning their diet 
naturally changes due to the seasons 
and the weather.

We don’t know about you, but we think 
it sounds like a pretty good life – in fact, 
we’re thinking of heading over to  
Australia for a visit. Who’s coming?!

If you know of a free-range farm doing 
great thinks for hen welfare who you 
think deserves the spotlight please 
email Francesca.mapp@bhwt.co.uk
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LISTEN TO  
OUR PODCAST

YOU’LL FIND 
SO MANY GREAT 

THINGS… 
★ Recipes that work ★ Top food

writers ★ Healthy eating ★ News and 
views ★ Brilliant features and 

interviews ★ Travel ideas for food  
lovers ★ Tips, tricks and skills to 

improve your cooking ★ Thousands of 
free online recipes ★ Video step-by-

steps ★ Must-listen podcast ★ 
delicious. Meal Planner

YOUR MONTHLY FOOD MAGAZINE IN PRINT & DIGITAL, 
PLUS WEBSITE, PODCAST, APP AND MUCH MORE

Be sure to make it 

deliciousmagazine.co.uk

Chicken and Egg magazine_ad words.indd   1 28/02/2019   14:10

Cook’s tip
For a nut-free cake, leave out the pecans 
and sprinkle with Waitrose Cooks’  
Ingredients Rose Petals to decorate.
 
 
Method
1. Preheat the oven to 170ºC, gas mark 3.  
Grease and line a deep 20cm cake tin.
2. In a large mixing bowl, using electric  
beaters, beat together the oil, sugar and 
eggs until well combined. Using a  
spatula, fold in the flour, bicarbonate of soda, 
cinnamon and ginger, plus a good pinch of 
salt, until combined. Fold in the carrot, 75g 
pecans and the raisins. Tip into the tin and 
bake for 55-60 minutes, or until a skewer  
inserted into the centre comes out clean.  
Transfer to a wire rack to cool completely.
3. Halve the cake to create two layers.  
Sandwich with ½ the frosting; spread the 
other ½ on top. Sprinkle over the extra  
cinnamon and reserved pecans.

Carrot & pecan cake with 
cream cheese frosting

Preparation time: 25 minutes, plus 

cooling

Cooking time: 1 hour

Total time: 1 hour 25 minutes, plus 

cooling

Serves: 10

Ingredients
200ml sunflower oil, plus extra for greasing 
200g Waitrose Light Brown Soft Sugar 
3 Waitrose British Blacktail Free-Range Eggs 
200g self-raising flour 
1 tsp bicarbonate of soda 
1 tsp ground cinnamon, plus extra to  
decorate 
½ tsp ground ginger 
200g carrots, grated (about 4 medium 
carrots) 
100g pecans, roughly chopped 
50g raisins 
400g tub Waitrose Cooks’ Ingredients  
Cream Cheese Frosting



It’s a sublime combination of melt-in-the-mouth 
meringue, sweet-sharp berries and creamy greek 
yogurt – but it has only a third of the calories 
of your typical roulade. Instead of sweetened, 
whipped double cream, we filled the roulade with 
lower-fat but still creamy greek yogurt. Instead of 
sweetening it we added vanilla, lemon zest and 
mint.

Make ahead
Cook the meringue 2-3 hours ahead and store 
in a cool, dry place. Make the filling and roll the 
roulade just before serving.
 
Method
1. Heat the oven to 160°C/140°C fan/gas 3. Put  
the egg whites and cream of tartar in a large,  
spotlessly clean mixing bowl and whisk with an 
electric hand-mixer until they hold stiff peaks 
when the beaters are removed. Add the caster 
sugar, 1-2 tbsp at a time, whisking back to stiff 
peaks between each addition. Whisk in the  
cornflour and vinegar. 
2. Spoon the meringue into the prepared tin and 
gently level out using a spatula. Bake for 20-25 
minutes, then remove and cool for 10 minutes in 
the tin. Dust a piece of non-stick baking paper 
(roughly the same size as the tray) with icing sugar, 
then carefully invert the meringue onto it. Peel off 
the original baking paper and cool completely  
(see Make Ahead).
3. Meanwhile, whizz the blueberries, blackberries 
and 30g of the raspberries to a paste in a food 
processor, then push through a sieve into a jug 
(discard the solids).
4. Put the yogurt, zest and vanilla in a bowl and 
mix with a metal spoon. Trickle three quarters of 
the berry juices over the yogurt mix and scatter 
with most of the mint, then fold in to create a 
ripple effect.
5. Cut the rest of the raspberries in half. Cut a 
groove along a short side of the meringue, about 
2cm from the end – don’t cut all the way through. 
Spread the yogurt mix over the meringue, then 
scatter with half the raspberries, lightly pressing 
them in. Using the baking paper to help you, roll 
up the roulade from the indented edge. Still using 
the paper, lift the roulade, seam-side down, onto 
a serving plate. Remove the paper, top with extra 
berries and the remaining raspberries, drizzle with 
the rest of the berry juices and sprinkle with the 
remaining mint. 

Per serving 
133kcals, 0.8g fat (0.5g saturated), 5.6g protein, 
25.5g carbs (24.8g sugars), 0.1g salt, 0.5g fibre

Healthier  
summer  
berry pavlova 
roulade

Serves 8
Hands-on time 35 min, oven time 25 min

Ingredients
4 medium free-range egg whites
1/4 tsp cream of tartar
180g white caster sugar
1/2 tbsp cornflour
1 tsp white wine vinegar
Icing sugar to dust
30g blueberries, plus a few extra
30g blackberries, plus a few extra
70g raspberries
300g 2% fat thick greek yogurt (we used Total 
Greek yogurt)
Finely grated zest 1/2 orange 
1/4 tsp vanilla extract
Handful fresh mint, large leaves roughly chopped

Equipment
20cm x 30cm swiss roll tin, lined with non-stick 
baking paper
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Mushroom 
welsh  
rarebit 
with a 
fried egg  

Makes 2
Hands-on time: 30 min 
 
Ingredients
Knob of butter for frying  • 300g mixed  
mushrooms, roughly chopped or sliced
1 tbsp chopped fresh tarragon
4 white crusty bread slices
1 tbsp vegetable oil for frying
2 large free-range eggs

For the rarebit sauce
80g extra-mature cheddar, grated
25g mozzarella, grated
2 tbsp cornflour
80ml stout 
1 tbsp English mustard
A few dashes Henderson’s Relish  
(or vegetarian Worcester sauce, such as 
Biona) 
2 large free-range egg yolks

Make ahead
Keep the rarebit sauce mixture in the fridge with 
a piece of cling film touching the surface for up to 
two days.  

delicious. food team’s tip
Use any cheese you like. Add a little crumbly blue 
cheese for extra kick.

Method
1. Heat the grill to medium. For the rarebit sauce, 
put the cheeses, cornflour, stout and mustard in a 
small pan, then whisk over a medium heat until the 
cheese has melted, and the sauce is smooth. Take 
off the heat, whisk in a few dashes of Henderson’s 
Relish and the egg yolks, then return to a low heat 
to thicken slightly. Set aside (or see Make ahead).
2. Heat a knob of butter in a large heavy-based 
frying pan and fry the mushrooms for 5-6 minutes 
until cooked through and golden. Pour in two 
thirds of the rarebit sauce and add most of the 
tarragon. Stir and season with black pepper. 
3. Lightly toast the bread on both sides under 
the grill. Put 2 slices on a baking sheet, divide the 
mushroom mixture between them, then top with 
the remaining slices of bread. Press down, then 
spread the remaining rarebit mixture on top of 
each sandwich.
4. Heat the oil in a frying pan, then fry the eggs to 
your liking. Season with salt and pepper.
5. Meanwhile, grill the sandwiches until the tops 
are golden brown and the centres are oozing.
6. Serve each toastie topped with a fried egg and 
the rest of the tarragon and eat with a green bitter 
leaf salad, if you like. 

Per toasted sandwich
721kcals, 35.6g fat (15.2g saturated), 35g protein, 
60.1g carbs (4.2g sugars), 2.6g salt, 3.9g fibre 

Image by Kate Whitaker
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WE’RE ON THE SIDE OF FOOD

PERFECT FOR
YOUR SANDWICHES

WE’RE ON THE SIDE OF FOOD

Method
1. Heat the oven to 180°C/160°C fan/gas 4. Line 2 
x 6-hole muffin trays with paper cases.
2. Using the back of a fork, break up the  
strawberries to a rough consistency, leaving some 
small chunks intact.
3. Beat the butter and sugar, using an electric 
mixer, until very light and creamy.
4. Scrape down the side of the bowl, then add the 
beaten eggs, a third at a time, and mix until fully 
incorporated.
5. Add the vanilla extract and combine.
6. In a separate bowl, mix the flour, baking powder 
and salt. Fold this into the wet ingredients, a third 
at a time, then gently fold in the strawberries.
7. Divide the mixture evenly among the muffin 
cases, and bake for 25-30 minutes, or until golden 
brown and a skewer inserted into the centre 
comes out clean.
8. Remove from the oven and cool in the trays for 
10 minutes, before transferring to a wire rack to 
cool completely.
9. Meanwhile, prepare the frosting. In a large bowl, 
beat the butter until smooth.
10. Add half the icing sugar and beat until smooth 
and creamy.
11. Repeat with the remaining icing sugar, then 
add the coconut cream and vanilla extract.
12. Beat well until light and fluffy.
13. To ice the cooled cupcakes, apply the frosting 
using a piping bag and nozzle, or with a palette 
knife or spoon.
14. Top each cupcake with half a strawberry.

Serves 12

Ingredients
For the cupcakes:
225g strawberries
200g unsalted butter
200g caster sugar
3 large free-range eggs
1 tsp vanilla extract
200g self-raising flour
1 tsp baking powder
0.25 tsp salt

For the frosting:
125g unsalted butter
200g icing sugar
40ml coconut cream
0.5 tsp vanilla extract
To decorate:
6 strawberries

Preparation
Hull the strawberries. Soften the unsalted  
butter. Beat the eggs. Soften the unsalted 
butter. Halve the strawberries.

Strawberry & Coconut 
Cupcakes
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Method
1. In a large bowl, beat the butter and sugars 
together for four minutes until light and fluffy.  
Then add the egg and vanilla extract and continue 
to beat until evenly combined.
2. Sift the flour, cocoa powder, baking powder, 
bicarbonate of soda and salt together into a 
separate bowl. Stir the flour mixture into the egg 
mixture, then stir in the chocolate chips. Bring the 
mixture together to form a firm dough. Divide the 
dough into 20 small pieces (30g each) and shape 
each into a disc. Put on a baking tray lined with 
non-stick baking paper, cover with clingfilm and 
chill in the fridge for at least two hours.
3. Preheat the oven to 180°C/fan 160°/gas mark 4.
4. Bake the cookies in the oven for 8–10 minutes. 
Remove from the oven and leave to firm up on the 
tray for 10 minutes before transferring to a wire 
rack to cool completely.
5. Working quickly, scoop the ice cream onto one 
cookie and sandwich it together with another 
cookie. Return each complete cookie sandwich 
to the freezer until they have all been assembled. 
Serve immediately or leave in the freezer for 
serving later.
6. If you like, melt a little extra chocolate in a small 
bowl over simmering water and drizzle over the 
sandwiches when serving.

Ingredients
125g butter, softened
75g soft brown sugar
75g granulated sugar
1 medium free-range egg
1 tsp vanilla extract
200g plain flour
35g cocoa powder
½ tsp baking powder
¼ tsp bicarbonate of soda
A pinch of salt
150g dark chocolate chips
500ml tub vanilla or chocolate ice cream
Extra chocolate, to decorate (optional)

Chocolate Mud Pie Ice 
Cream Cookie Sandwiches

Recipe courtesy of  
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Gallery

‘I don’t care if we complement each 
other, this sofa is mine dog!’

‘I’ve heard of black humour, but 
sticking me next to the microwave? 

Not funny at all …’

You’ve heard all about how hens are getting on across the globe,  
but we head back to the UK to show you just a few of the hens with attitude 

wandering around our back gardens (and in our homes!) Enjoy.

We’re much more beautiful in real 
life, don’t you think?’

 ‘If you could just keep your legs 
still, I’m trying to sleep. Thanks.’

‘If I stand still long 
enough they’ll 

think I’m part of the 
furniture.’

‘Right, the dog’s out the way, time 
to jump in his bed!’
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'Mmm fresh plants, just for us!'
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Chickens in 
the home

We love chickens, and we especially love seeing them inside the house as 
well as outside, which is why we’ve created these beautiful BHWT mugs and  
coasters featuring our feathered friends. They’re exclusive to our online shop,  

so get buying! Visit shop.bhwt.org.uk

BHWT mugs  
(set of four, incl.  
one of each colour)

£34.95
BHWT mugs  
(individual) £9.95

Spoilt hens
We know you all like to spoil your girls, which is why we’ve  
put together our brand-new treat range for them to enjoy!  

Choose from two options below:

£24.95

£34.95

The Happy Hen  
Hamper – the hen 
equivalent of a box of 
chocs! Includes two 
pecking blocks, garlic 
popcorn, and a super-
food treat.

The Poultry Pamper Package – 
the ultimate spa day for your girls 
(dust bath not included!). Includes 
red mite treatment, cider vinegar, 
a revitaliser, healthy hen herbs 
and a probiotic treat. 

BHWT coasters
£9.95

43Chicken & Egg. Welfare and Food Together.



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

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.

Charlie and Molly – this pic was  
taken by Lindsey Clayton who was 
on a video call with a friend when 
this cheeky pair jumped up to say 
hello! It looks as though Lindsey’s 
interrupted a business meeting, most 
likely about who’s turn it is to dust 
bath in the flower bed…

STAR OF 
THE MONTH  

Kelloggs – so called because she looks 
like the hen on the cornflake box (only 
prettier we think), Kelloggs here loves a 
cuddle whilst trying to steal treats from 
your pocket – a multi-tasking hen! 

STAR OF 
THE MONTH  

Positive Publicity 
Spreading the word about our lifesaving work in the regional 
and national press is vital for raising awareness of hen welfare 
and, most importantly, rehoming more hens. Here are some 
snippets of the positive PR we’ve had since our last issue.

Huffington Post

Deep-fried creme eggs?! Yep,  
they’re a thing! Simpsons Fish & Chips 
in Cheltenham sold the delicacies at  
Easter-time and donated proceeds  
to the BHWT. The story was picked  
up by the Huffington Post and even  
got a mention on This Morning!

BBC Newsround

Evie Walker, who you’ve already heard from in 
this issue of C&E, is our youngest fundraiser and 
this year sold some gorgeous little painted hens 
to raise funds for us. Her efforts were featured 
on BBC Newsround, so a huge thank you to Evie 
for getting us in front of a brand-new audience.

If you’ve got an idea for some cracking PR please get in touch by emailing  
Francesca.mapp@bhwt.co.uk 

Sunday People

Anyone who’s kept hens knows what a therapeutic 
impact they can have, from sitting in the garden 
watching them go about their business to having 
cuddles after a stressful day at work. An article in 
the Sunday People covered this very topic and  
included case studies from BHWT supporters  
talking about the benefits that hen keeping had  
on their mental health. More of this please!
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With the summer comes later dusk, and 
your hens will want to stay outside just 
as much as you do. New hen keepers 
often ask if their girls can sleep  
outside when it is hot, but please don’t 
be tempted to leave them out, this 
leaves them vulnerable to predators. 
Check your hen house ventilation and 
shut them away securely even if the 
night is warm to protect them.

Gaynor’s Tips

Here comes 
summer…

You may be mowing the lawn more 
frequently now (I know I am) and it is 
tempting to empty the contents of the 
grass box for the hens to enjoy but 
giving them access to grass clippings 
can lead to an impacted crop.  Hens 
are more than capable of cropping their 
own grass, so put the mower contents 
onto the compost. 

Hens will drink more in hot weather 
so make sure your drinker is topped 
up regularly. Tasty treats made from 
berries frozen in an ice cube and then 
placed in the drinking water can give 
your girls enrichment and entertainment 
too. Autumn blackberries in the  
hedgerows can be frozen and provide 
a treat the following summer and of 
course they don’t cost anything!

Red mite
Hot weather can bring with it a couple 
of potential threats to your hens’  
wellbeing. Firstly, red mite – the bane 

As we’re aware, British summers can be unpredictable, but  
hopefully you are reading this with the sun shining because we’ve 

some tips to help your girls enjoy the longer, hotter days.

of every hen keeper’s life! An easy way 
to tell if you have a red mite problem in 
your coop is to place a small square of 
towelling material in the corner of your 
nest box or over the end of a perch. Red 
mite will hide in the folds thinking that 
they cannot be seen, and overnight they 
will hide among the towelling turning it 
a reddish colour.

A safe and effective method of  
treatment for red mite is diatomaceous 
earth powder. It contains silicates which 
damage the waxy cuticle on the mite’s 
surface, allowing them to dehydrate 
and die. It’s entirely safe for both  
owners and their birds, and the mites 
die within three days of application.  
Use it in the coop and on the birds 
weekly, especially during the warmer 
months, and change all bedding in the 
house on a weekly basis too. Red mites 
don’t like living on people, but they will 
crawl on to your skin while cleaning etc. 
and can cause itching.

Fly strike
Are you aware that hens are very good 
at disguising when they are unwell?   
As a result of this diarrhoea or discharge 
from their vent and soiled feathers may 
go unnoticed. Your hen may also stop 
preening or grooming and be more 
reluctant to move around. All of this 
makes a perfect storm for a fly to land 
and lay its eggs in the soiled feathering. 
This is known as fly strike.  If a fly strike 
is not spotted quickly, the eggs will  
rapidly hatch and tiny maggots will then 
be able to burrow into the skin. Whilst 
a fly strike is rare, it is life threatening 
for the hen and needs to be addressed 
quickly.

As a first aid measure, immediately after 
you see any sign of maggots prepare a 
bowl with warm water and bubble bath 

– immerse your hen and remove  
any maggots seen.  Repeat every  
two hours and be sure to remove all  
maggots as there may well be damage 
to the skin and microscopic maggots 
that are difficult to remove. Make an  
appointment urgently for a vet to see 
your hen as she may need more  
treatment to kill off any remaining  
infestation and to deal with the shock.

Dust bathing
Healthy hens love dust bathing – it’s 
their way of getting clean! This is a  
natural behaviour which allows your 
hens to clean their feathers and  
protects them from parasites. In dry 
weather hens will find a suitable place 
to create a dust bath under a tree or 
on a flower border. Alternatively you 
can create a dust bath using a child’s 
sand pit and mixing wood ash, sand and 
diatomaceous earth powder.  Your hens 
will thank you for it!

Finally, remember if you are out 
amongst your girls during the summer 
while wearing open-toed shoes, your 
hens will love to give those toenails a 
good peck!
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Chicken Chat
Your Letters

Hens sometimes like to lay eggs in 
odd places, but this one takes the 
biscuit! Fiona Newton wrote and 
told us: “May decided to deliver her 
Easter egg on my lap! What better 
gift could a hen give? I love the 
way she is looking round to check 
I’ve seen her wonderful gift.”

We hope Bridget Irving was closely 
following this little lady with some 
kitchen roll! Here’s what Bridget told 
us: “Daffney and her two sisters, Mrs 
Dee and Queenie, love to explore the 
garden and our kitchen, but Daffney 
goes one step further and ventures 
upstairs whenever she gets the 
chance. Hence this recent pic!”

Twitter – this photo showing a cheeky 
ex-bat up on the kitchen counter was 
tweeted as part of our National Pet 
Month coverage and you loved it! It 
earned over 4,000 impressions on the 
social media platform.

Facebook – this was our most  
popular caption competition photo 
to date! And it’s not hard to see why 
– Trinket here got herself in a bit of a 
tangle trying to pose for the photo. 
 
The winning caption came from Nigel 
Frazer-Ashbrook who suggested:  
“I told you to read the assembly 
instructions...but oh.. no...you know 
better. Now look at me!!!!”

Instagram – this image was posted 
as part of our new regular slot, called 
#FluffyButtFriday! If you’ve got your 
own photo of some beautiful bloomers 
to add to our channel please email it to 
Francesca.mapp@bhwt.co.uk 

Social Scraps



And Finally...

Keith Fleming, who recently adopted three more hens from the BHWT, sent  
us this photo of Lady Catherine de Bourgh’s first selfie! She lives with sisters  
Mrs Bennett and Lizzie, and Keith told us: “They have settled in very quickly  
and, despite some initial jousting through the fence with the sitting tenants,  
Sir Nicholas Mimsey-Porpington and Luna, integration is going well. The new 
girls are already putting themselves to bed (Sir Nick and Luna are slumming 
it sleeping in the garage which isn't popular) and have sweet individual  
characters and are already talking to us in high pitched squeaks asking for 
more mash. We already love them all.”
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Do you want to re-home some hens?
Call 01884 860084 or visit www.bhwt.org.uk

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

52 Chicken & Egg. Welfare and Food Together.


