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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



With the Indian summer over, we turn our attention to snuggly nights 
in front of the fire with, I hope, a copy of Chicken & Egg in hand.  
What a year, and it’s not over yet – our new centre is emerging from the ground up and 
you’ll find the latest news on progress inside; we are taking great strides in our efforts 
to see hens helping people (I love this concept); read our articles about the hens doing 
great things at Gro-Organic and those who left life in a cage for life behind bars, both so 
full of positivity.

On a serious note we have an inside story on what it’s like to have suspected Avian  
Flu land on your doorstep, and I urge you to prepare ahead for the migration season.  
And onto lighter content, we have a super interview with Property Ladder and  
Restoration Nightmare star, Sarah Beeny, who recently adopted some of our girls,  
and a hilarious article by guest writer and journalist, Martin Gurdon (keep an eye out  
on Facebook in the next few days for an even funnier video of Martin with cockerel,  
Richard).  

There’s the chance to win a ChickenGuard feeder worth £165 on page 23 and our usual 
array of yummy recipes and gallery of spoilt hens. 

Throw in a smattering of social media news, and an ‘And finally’ that’s a bit off piste for us, 
and hopefully you’ll enjoy that cosy evening mentioned earlier as we start the long dark 
nights of winter. 

Enjoy! 

Jane Howorth MBE 
Founder

PS Oh, I must just say – hats off to Waitrose … read more overleaf!

     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

Pullet eggs on the 
menu at Waitrose
In a bid to reduce waste, Waitrose has 
become the first supermarket to start  
selling eggs from hens who are just 16 
weeks old. The eggs laid by these hens, 
called ‘point of lay’ birds, are smaller
than those seen on supermarket 
shelves. However, their yolks are 
often described as richer and 
creamier than larger eggs  
– something Waitrose hopes 
will be a selling point to its 
customers. As well as offering 
great taste, the move will also go 
some way to reducing the 1.5 million 
pullet eggs which are termed ‘seconds’ 
and downgraded into the processed 
food sector each year. Bravo Waitrose!

Find the Golden Egg
Our last Golden Egg prize was a super 
tasty one and, as a result, Debs Wilson 
is now enjoying her Stokes Sauce  
bundle! Our next prize is four beautiful 
hen mugs, designed exclusively for  
the BHWT! To be in with a chance of 
winning them, simply find the Golden 
Egg within the magazine and email the 
page number to competitions@bhwt.
co.uk before 31 December 2019. 
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Eggs contain every nutritionally essential mineral and all but two essential 
vitamins – B and C3. We told you the girls were clever. 

Did you know? 

In 2016 new advice was released  
stating that eggs were safe for pregnant 
women, babies and the elderly –  
guidance which has since seen a huge 
rise in egg sales. Fresh egg sales rose 
by 4% in the year to 14 June [Kantar], 
representing an increase of 260 million 
eggs to 6.5 billion, said the British Egg 
Industry Council.

Supporter Christine Puckering got in touch to share her method for poaching eggs. 
It involves popping the egg, with a little bit of cold water, into a mug (plus a pinch 
of salt if desired) and microwaving for between 30 seconds and a minute. We were 
sceptical but decided to try it for lunch on the very same day her email arrived and, 
lo and behold, it worked a treat! Fuss-free poached eggs coming up.

Egg sales soar after advice change

Poached 
eggs in a 
flash
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Avian Flu - 
be Flockwise

Thankfully, there have been no 
outbreaks of Avian Influenza (AI) in  
UK poultry or other kept birds since  
June 2017, meaning the risk is currently 
low. Further afield, there have been only 
a few outbreaks in Europe, primarily in 
Bulgaria in April this year, though the 
Department for Environment, Food and 
Rural Affairs warns it is still possible that 
AI could re-emerge this autumn.

Reassuringly, in our 2019 Hensus 73%  
of our supporters told us they were 
aware that some areas of the UK are 
at higher risk of Avian Influenza than 
others. However, less reassuringly, only 
16% of you have registered your birds on 
the Great British Poultry Register (GBPR) 
and only 32% have signed up for disease 
alerts should there be an outbreak of AI.

We all want the best for our birds, which means keeping them 
healthy, happy and free from illness and disease. 

Registration is easy and if you join the 
GBPR too you’ll nowautomatically 
receive disease alerts. Being a member 
of the GBPR allows English, Scottish 
and Welsh governments to 
communicate disease risks to keepers 
and provide information on how best to 
look after birds during an outbreak.

The BHWT has been working closely 
across government for some time 
in a bid to improve communication 
to pet hen keepers, but we can only 
do so much. Hen owners who sign 
themselves up to the GBPR are better 
placed to manage their own biosecurity, 
and we highly recommend you do this. 
It is, of course, a mandatory require-
ment for anyone who keeps more than 
50 hens to register, and you can do this 
here: www.gov.uk/guidance/ 
poultry-registration

With winter comes the migration 
season, bringing an increased risk of  
Avian Influenza to our back gardens. 
Our intention is never to scare, but to 
inform our supporters what can happen 
if the risk is not taken seriously. Here, we 
talk to Emma Slade, a BHWT supporter 
who experienced a disease outbreak 
within her flock. She spoke to us to 
encourage fellow hen keepers to read 
advice and act where necessary.

“At the time of my outbreak I had 
10 ex-bats and 16 call ducks. I first  
realised one was poorly in early 
January. I had gone out to feed the 
animals and found one of the ducks 
dead in the pen.  I thought nothing 
other than the loss of a pet. The 
following day, there was another 
dead duck and one of my chooks was 
poorly, just sitting in the hen house, not 
eating.  By Saturday, 7th January 2017, 
I was worried because on going to feed 
them in the morning, I found another 
corpse in the corner – and then 
another in one of the duck houses. 
All in all, I had lost five ducks in three 
days and also had a poorly chook.”

Avian Flu - 
the aftermath

At the time of Emma’s poultry  
becoming poorly there had been  
several AI outbreaks in the UK with  
certain areas being designated as high 
risk, and all poultry, including pet birds, 
being placed under a mandatory 
housing order.. Despite not being in 
a high risk area, Emma had taken the 
precaution to put her poultry under 
cover in a purpose-built pen which 
wild birds could not access.

“There was no reason for my babies to 
die and for so many to die so quickly 
when there was an AI outbreak, I had 
no choice.  Once I found the additional 
ducks on the Saturday, I went indoors 
and called the DEFRA helpline straight 
away. They put me through to a APHA 
vet and he said that, with that amount 
of unexplained deaths, he needed to 
come out immediately and check. A 
single vet arrived and parked on the 
main road.  He stayed on the main  
road and suited up, putting on gloves 
and face masks, spraying his wellies 
liberally with disinfectant, before  
coming in.”
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The vet removed all the corpses for 
post-mortem purposes and carried 
out tests on the remaining live poultry. 
He warned Emma that if the ducks did 
have AI then her hens would have to be 
culled too, and there was a possibility 
the same may happen to her 
neighbour’s birds, if they became 
unwell and were deemed to have 
been in contact with Emma's birds.

“All the bodies were put into bags and 
sealed.  It had huge warning signs of 
“bio hazard material” over it which 
was upsetting.  Those were my babies, 
not hazards! He then asked if I could 
help with the testing of the animals.  
I managed to help with one chook 
but I simply couldn’t do it – it was too 
upsetting - so he agreed to call in 
another vet.”

Emma then had to sign several forms 
putting her home and garden under 
strict quarantine. A sign was erected 
outside advising visitors to ‘Keep Out’ 
and Emma herself was given a 
movement licence, meaning she could 
move in and out of the quarantine area 
but had to adhere to strict biosecurity 
rules.

“Any clothes I wore had to be kept 
separately and kept outside; they 
would later be destroyed by DEFRA 
if it was AI.  I had to wash my boots 
each time I went into and out of a 
pen and to make sure I did not cross 
contaminate the chook and the duck 
pen.  Any eggs or garden waste had to 
be kept in the garden and could not 
be taken off the property. If the results 
were positive, APHA advised they 
would return and that, after the birds 
were humanely culled and disposed 
of, I would need to remove everything 
that could have been contaminated 
and then follow it up with a massive 
cleaning programme in the garden 
and surrounding area.”

It was over 8 days before Emma was 
given the results and informed her birds 
did not have AI, though they did not 
know what had killed her ducks.

The experience was devastating and 
we asked what her advice would be to 
fellow poultry keepers during a period 
of disease outbreak.

“Follow the rules.  They are there for  
a reason.  It might be tempting to  
think “Oh, it won’t affect me,” but as  
an owner, you owe a responsibility  
not only to your own flock but  
others around you. If I was your 
neighbour and hadn’t followed the 
recommendations – and I know of a 
lot of backyard poultry farmers who 
did not - I think you would have been 
pretty upset (and rightly so) if DEFRA 
had been knocking on your door the 
next morning with a culling order for 
your flock, so don’t do it to others.  In 
protecting your flock you’re helping to 
protect mine.  Follow the guidelines, 
it’s selfish not to.”

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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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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Let’s be clear, we are making no 
judgement whatsoever on Brexit – 
whether to leave or remain – but we 
do think it’s important that supporters 
are informed about the potential 
knock-on effect of a no-deal Brexit 
on our feathered friends, and the 
following information came from 
the National Farmers Union (NFU) in 
September. 
 
We hear constantly of the threat of 
trade tariffs impacting UK businesses 
and it’s true to say that the UK egg 
industry considers tariffs a “must-have” 
for the sector as it is at risk of being 
undercut by low-cost producers from 
around the world.  Imposing trade tariffs 
helps to restrict imports into the UK of 
lower quality, lower welfare eggs and 
protects British producers at the same 
time. 

We eat over 13 billion eggs annually 
in the UK and around 87% of these are 
sold as British shell eggs, although 
some go into the food service and 
manufacturing industries too. The egg 
industry has real concerns that if the 
government decided to unilaterally 
remove tariffs on egg imports – as 
announced would be the case in the 
event of us pulling out of the EU 
without a deal – we could be swamped 
with imports of cheaper, lower standard 
egg products making their way onto 
shelves and into food products.

The dried and liquid egg market is 
most vulnerable to lower welfare eggs 
as consumers are less aware of eggs 
hidden in processed food products and 
are therefore more likely to continue 
buying food without being informed.  
Around 50% of egg imports coming 
from the EU into the UK are in dried 
or liquid egg form.

In conclusion this endorses the need to 
have clear labelling on our processed 
foods in particular, in order that we can 
be sure to buy products which contain 
eggs from free ranging hens. 
Keep reading those labels!

Brexit – how it could impact 
our feathered friends
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Every so often our hens are adopted into a famous family, 
not that they know any different once they’re busy with dust 

bathing and scratching for worms in their new homes!

Celebrity sCoop

Hens in high places

And what a home one of our latest 
flocks has found, because they’ve gone 
to live with renowned property expert 
and TV presenter Sarah Beeny and her 
family in Dorset! You’ll have seen her  
on the likes of Property Ladder,  
Restoration Nightmare, Double Your 
House for Half the Money and Help!  
My House is Falling Down. 

After booking eight hens from the 
BHWT, as is often the way, Sarah, 
along with husband Graham, and sons 
Charles, Rafferty, and Laurie (their fourth 

son, Billy, was busy), left our Dorset 
rehoming with 10 hens in tow. 

On seeing the chickens for the first 
time Sarah told us: “I am still a little 
bit nervous of chickens, so am really 
excited about this. These girls seem so 
tame – they’re like the Labrador of the 
chicken world. I can’t understand why 
anyone would not [rehome hens].
I think it is totally brilliant and, if  
people realised what you are doing, 
I can’t see why anyone would get a 
chicken any other way. I think  

everyone should have them! Everyone I 
know will have chickens from you from 
now on.” 

We caught up with Sarah a few months 
after her hens had settled in, during 
which time we spotted them appearing 
on her Instagram looking very happy 
indeed!  Here’s what she told us:

Hi Sarah! First up, we must ask how 
your hens settled into free-range life?
Brilliantly - we gave four to my brother  
as they laid from day one and we 
couldn’t deal with more than six eggs 
a day!! They all have big characters for 
animals that have been pretty cooped 
up till now.

Have they been given names (we  
remember two were named Lucky  
and Ruby on the rehoming day)? 
Lucky and Ruby are still that – the others 
have different names on different days! 
I call them ‘the ladies’ which either they 
love or perhaps it’s the treats I give them 
which makes them appear to love me so 
much!

What was your impression of the  
rehoming day you attended? 
Incredibly efficient – but also amazingly 

non-judgemental. I think it’s such a 
brilliant charity because everyone is a 
winner with it.

What do you think of the British 
Hen Welfare Trust’s work rehoming 
ex-commercial hens who are due for 
slaughter? 
It’s a no brainer – I take my hat off to a 
charity that genuinely does good for 
everyone concerned in a calm and 
efficient way.

Have your hens been laying you lots  
of eggs? If so, what’s your favourite 
thing to make with them? 
We have eggs poached and boiled, and 
we make cakes and have pancakes – I 
even made cheese scones the other 
day. It feels great that they get their 
freedom to wander around our garden 
and we get eggs in return.

How are the family getting on with 
them, i.e. have the boys been helping 
with the coop cleaning?!  
Sadly, like most pets, cleaning the coop 
seems to end up with me but they are 
good at feeding them and collecting 
eggs!

PS There were TV 
cameras present when 
Sarah adopted her hens 
– keep an eye out for 
our feathered friends on 
your screens on Channel 
4 in early 2020! 
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However, when you see the astonishing 
effect they’ve had on men living at HMP 
Guys Marsh in Dorset you’ll realise it’s not 
so odd after all.

After meeting Wayne Walters, the  
prison’s Livestock & Project Management 
Instructional Officer, it was hard not to 
feel enthused about HMP Guys Marsh’s 
hen keeping efforts, which is exactly why 
we rehomed a further 150 hens there in 
June, bringing the prison’s total number 
of ex-bats to 193.

Our aim as a charity has always been to see laying hens  
kept in small, free-range flocks, so putting them in prison 

may seem like an odd concept.

Life behind bars

Having worked at Guys Marsh for 14 
years, Wayne had seen almost all that 
prison life could offer, including working 
in prison wings containing some 
dangerous people, which inspired him 
to want to try something different to 
help the men cope with life inside, as 
well as rehabilitate them once they 
were outside prison walls.

After being encouraged to consider  
the benefits of hen keeping by Deputy 
Governor Steve Robertson, who kept 
chickens himself, Wayne hatched 

Project Jail Bird, and set about creating 
a space inside the prison for a flock of 
hens to live.

He employed the help of one man,  
Prisoner J, and between them they 
turned an unused area of the prison 
grounds into a haven for hens, complete 
with handmade flower boxes crafted by 
prisoners which were positioned on the 
outside of the newly fenced-off coop.

The prison first took on 43 hens and 
quickly realised not only how  
productive the so-called ‘spent hens’ 
were, but also the positive effect they 
were having on the men inside HMP 
Guys Marsh. In fact, Wayne told us of 
one man, Prisoner X, who had been 
segregated due to struggling with  
prison life but, after being given a  
limping hen to care for, ended up living 
back on the regular wing with other 

prisoners thanks to his new-found hen 
friend enabling him to better manage 
his anger. 

And so a further delivery of another 150 
hens soon followed, and all the prison’s 
hens are now enjoying life in a near 
perfect environment, popping out eggs 
and enjoying daily dust baths.

Such was the uniqueness of Project  
Jail Bird, that you may have spotted 
the story on Animal Rescue Live during 
August. BHWT founder Jane Howorth 
appeared in the programme alongside 
Super Vet Noel Fitzpatrick, who was 
equally amazed at the therapeutic  
effect the hens were having at the 
prison.

We’ve already started the ball rolling to 
rehome ex-bats in other prisons across 
the UK, so we hope to see lots more 
hens behind bars in the near future! 

Noel Fitzpatrick
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Spinsterhood is generally a 
pre-requisite of being an egg laying 
farm chicken, which in some ways isn’t 
a bad thing, because cockerels are 
somewhat un-reconstructed macho 
types and can be hard work to live with, 
particularly for unfortunate birds who 
are the most fancied. 

My very first gentleman chicken was 
a one-eyed jungle fowl called Fred, a 
semi-feral male bimbo who’d arrived 
at a nearby battery farm from God 
knows where and spent weeks evading 
capture.

When finally run to earth Fred moved in 
with the flock of elderly broilers I kept 
at the bottom of the garden and made 
their lives rather more exciting. Inept 
attempts at wing clipping failed to curb 
his wanderlust, and he was soon  
making regular trips up the lane to a 
neighbouring farm, the better to have 
his wicked way with the bantams that 
lived there, ruining their owner’s chicken 
breeding programme in the process.

Eventually there was a terminal  
encounter with a Ford Cortina (this was 
back in the 1970s), but he’d sired so 
many love children that I suspect his 
buccaneering attitude to life survives in 
their present-day descendants.

Fast-forward several decades and 
another cockerel has come into our 
lives. He’s a Brahma called Richard, 
named after the East Anglian food 
scientist who’d owned him before the 
neighbours complained about the bird’s 
rumbling, lust-filled crow.

“He’s a bit of a wuss,” said Richard-the- 
human as we loaded his feathered 
namesake and his Blue Orpington  
stepmother Sheila into a crate.

Now established in our garden and 
strutting about like a feathered Beau 
Brummel, Richard-the-cockerel seems 
to be unaware of this, and we have 
some issues.

The first is his habit of bullying Trilby the 
dog. Trilby is a canine superannuated 
bog brush, made from Jack Russell  
and Yorkshire terrier DNA, and has 
always got on well with the chickens. 
However, Richard regards him as a love 
rival and has taken to charging the dog 
and looming over him. Trilby’s reaction 
has been to cringe and show the whites 
of his eyes, which emboldens Richard. 
However, during a recent charge Trilby 
stood his ground, so Richard altered 
course slightly and ran past him, as if 
that had always been the plan.

I’ve had some standoffs with the bird 
too. We keep a trio of bantams in a 
separate run, and although Richard 
hasn’t been able to get at them, when 
I’ve collected their eggs, which involves 
turning my back and bending over, the 
bird has seen my backside as a target. 
Contact has yet to be made, but I’ve 
taken to turning round only to see a fast 
approaching cockerel slamming on the 
brakes and adopting a ‘nothing to see 
here’ demeanour.  

There have been some mealtime  
encounters, when I’ve been feeding ‘his’ 
girlfriends, causing Richard to puff his 
neck feathers, swear and dance about 
in a threatening manner. Once or twice 
he’s chased after me. My approach to 
this has been to initiate male bonding 
sessions where I catch the apoplectic 
chicken, sit him on my lap and give him 
an extended fuss and some extra grub.

Outrage gives way to resignation, then 
after a bit he seems to enjoy having  
his wattles tickled, and pecks like a 
jackhammer at the food I offer him. 
We’re having regular half hour sessions 
of these chicken mindfulness classes, 
and the jury is still out on how effective 
they’re being, but if my derriere remains 
un-pecked I’ll count them as a success.

Martin Gurdon is the author of Hen & 
The Art of Chicken Maintenance 
(Companion House Books).

Boy trouble
Some of the BHWT’s 730,000 and counting battery escapees  
will have encountered more than freedom in their new lives.  

They will also have met cockerels for the first time.

by Martin Gurdon
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Those of you who’ve been following the build of our new 
hen welfare, education and visitorcentre will know what 

a huge step forward it is in the charity’s development.

Pr  ject Vicky

Not only will it provide a dedicated  
rehoming base for us in Devon, but it 
will allow us to carry out research and 
training to improve veterinary  
knowledge for our beloved pet hens. 
This knowledge will then be filtered out 
to vets all the over UK, so that in time 
we can be confident our local vet will be 
equipped to treat hens on an individual 
basis.

The shell of the building and its  
internal fixtures and fittings are almost 
in place, the roof will hopefully be on as 
this magazine lands in your lap and it’s 
been a hugely exciting time at Hen  

Central watching progress; we hope 
you’ve been following the journey with 
us via the time-lapse camera on our 
website home page.  Of course, there 
is still plenty of work to do and our  
sincere thanks to supporters who  
recently responded to our summer  
appeal to make our vet surgery a  
reality; collectively you raised over 
£11,000, which means we’re almost 
there. If you would like to contribute, 
please visit: 
www.bhwt.org.uk/information/ 
welfare-education-centre   
Thank you so very much. 

The journey so far

UPDATE UPDATE UPDATE UPDATE

You lot of wonderful supporters never fail to 
come up with the (baked) goods do you?! 

This year’s British Hen Welfare Day was one of our biggest yet, with over 200 
of you signing up to raise some dough to help chickens. Up and down the 

country there was the sound of oven alarms pinging, kettles boiling and the chatter 
of friends as they joined you for your bake sales. So far you’ve raised a whopping 
£4,500, and there are still a handful of bake sales to be held! Here are just a few  

photos from your events – you’re all wonderful, thank you.

Now the flour’s settled…

Karen Gardner raised £150 by holding her 
bake sale at The Tanning Company in Banff.

Sophie Ciccone sold these gorgeous little cakes!

Just check out this little lady 
getting in on the action at 

Jonathan Cutter’s bake sale.
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The competition closes on 31.12.2019 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 ChickenGuard Locking Combi Premium worth £165, as listed above. 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.

We’ve teamed up with ChickenGuard for  
this fabulous prize of a ChickenGuard  
Locking Combi Premium. The ChickenGuard 
automatically opens the coop door in the 
morning and closes it at night, making it 
more secure and allowing you a lie in!
There are also three runners up prizes of  
fun, original ChickenGuard T-Shirts.
The Locking Combi Premium pack  
comprises a ChickenGuard Premium, which 
is their best-selling automatic door opener, 
and the innovative self-locking door unit.  
The unit’s unique design features a self- 
locking mechanism which helps stop  
predators lifting up coop doors and the two 
units work seamlessly together to protect 
your hens from predators.

WIN a ChickenGuard Locking
Combi Premium worth £165

Protects 
Your

Hens from  
Predators

£1 Donation to 
BHWT with every
unit sold online

ChickenGuard are proud to support 
the BHWT. We donated £1 for each 
ChickenGuard sold on our website. 
So we were pleased to hand over 
a big cheque, for a healthy £1,173 
to our friends at BHWT. It’s a great 
cause run by a hard working and 
dedicated team. 
Over 100,000 chicken keepers 
worldwide trust ChickenGuard to 
protect their ‘girls’. Join the fl ock 
and help BHWT carry on their 
vital work.

www.chickenguard.co.uk  01223 855636

Cheque it Out!

®

ChickenGuard’s 
Martin Hodson
hands over the 
big cheque to 
Mel Lazenby  
from BHWT. 

®

To win, simply enter by filling out the  
form at www.bhwt.org.uk/topics/ 
current-competitions before 31.12.2019.
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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 30.06.20. 
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!

G D EGGS 

Hens’ eggs helping 
more hens
Our Egg Club has grown and grown in 
popularity in the last 12 months, having begun 
with a few core members raising money by 
selling their hens’ eggs. Cindy Farrington has 
been an Egg Club member since 2014 and in 
that time has raised well over £3,000 to help 
further our work. We’re so grateful to her and all 
our other Egg Club members, and if you’d like to 
join them please visit www.bhwt.org.uk/ 
information/join-the-bhwt-egg-club

Runny Eggs
It always amazes us the lengths our supporters 
go to in order to help our feathered friends, and 
on Sunday, 8 September (while many of us were 
snoozing on the sofa with a cuppa) five runners 
took to the streets of Newcastle for the Great 
North Run. Gill Rowlands (pictured), Jill Lupton, 
Helen Hilditch-hayes, Soraya Watson and Kate 
Maynard all completed the 13.1 miles having 
raised over £2,000 between them! The money 
will help save even more hens from slaughter, 
while also funding our work to improve veterinary 
treatment for pet hens.

If you’d like to run for us, be it a 5k, a half 
marathon, a full marathon or anything in between, 
please visit our website at www.bhwt.org.uk/ 
information/runny-eggs

Charity of the Year 
The Necessary Angel jewellery shop, based in Cumbria, has picked the BHWT as 
their Charity of the Year and will be raising funds via their themed window display 
and in-store posters. To date they've raised £226 to help hens in need!
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Are you one of the 54% of UK 
adults who do not have a Will?

OK firstly, don’t panic! Naturally, we 
don’t like to think about Wills as it means 
we must come to terms with our own 
mortality. But, making a Will is the only way 
to ensure your wishes are carried out after 
you die. New research out earlier this year 
has shown that 54% of UK adults do not 
have a Will and yet Wills are for everybody, 
not just the sick or elderly. 

Will you leave a legacy?

This month one of our education volunteers 
ran a talk with a very special group who 
wanted to learn more about their recently 
adopted hens.

Gro-Organic, in the West Midlands, helps 
improve its community by creating green 
spaces and providing opportunities to 
people from all walks of life. Its ‘Dig It Crew’ 
programme is an award-winning scheme 
offering gardening sessions to those with 
mental health and physical disabilities to help 
improve their confidence, sense of pride, 
self-worth and overall wellbeing. Sessions 
are so successful, they are even 
prescribed on the NHS! 

As part of the programme, participants have 
created a fruit and vegetable garden which 
has its own small flock of hens and this year, 
Christine Gill, Community Development 
Lead at Gro-Organic, expanded the flock 
by adopting hens from the BHWT. 

Christine also arranged a talk with BHWT 
volunteer Janice Bridger, so the crew could 
learn how to best care for their new arrivals 
and find out more about hen welfare. They 
even had a go at hen handling and, as such, 
the girls enjoyed plenty of hugs and delicious 
treats picked fresh from the garden’s fruit 
trees! 

Inspired by the talk, Christine continued the 
hen welfare theme with the crew over the 

Gro-ing in
Confidence

following months, even helping members 
to achieve an Animal Care Badge. She said 
there has been a marked difference in some 
of the crew members’ confidence as a result 
of spending more time with the hens. 

“Holding the hens has a very calming effect 
on some of the crew,” Christine explained. 
“The hens also make them laugh with some 
of their antics. They are learning something 
new and it opens up their horizons.”

The participants have also felt the benefits 
that hen keeping brings, with one explaining: 
“I like looking after the chickens; they make 
me feel happy. I also say hello and goodbye 
to them and ask them how they are feeling.  
They are my little babies.

“I like collecting the eggs and taking 
some home to give to my mum and dad. 
I sometimes like to hold the chickens as 
they feel soft.”

Many studies have shown that animals, 
including chickens, have a positive impact 
on our mental health and overall wellbeing, 
so we hope to see many more hens being 
rehomed in care settings such as 
Gro-Organic.

Meanwhile, it looks like their ex-bats are well 
and truly enjoying their free-range retirement 
– just look at this gorgeous girl enjoying a 
sweet treat!

We all need a Will because:
 

• It will save your family stress at a 
   difficult time.
 

• Having a Will is the only way to make 
   sure your money goes where you want it to.
 

• It is very important if you have young 
   children as you can appoint a legal 
   guardian.
 

• If you wish to leave assets to your partner,     
   but are not married, they won't 
   automatically be entitled.
 

• You can choose an executor you trust.

After considering your 
loved ones perhaps you 
might think about leaving 
a gift to the BHWT? 
 
If you are supportive of our work during 
your lifetime and want to help improve the 
welfare of millions of hens in the future, 
then a gift in your Will can do just that.

No matter how large or small, a gift can 
help us save countless more hens from 
slaughter as well as continue raising 
awareness of hen welfare. We like to 
think of it as forever helping hens.

It is best to contact a solicitor or 
professional Will writer to arrange 
your Will; however if you would like to 
remember the British Hen Welfare Trust 
in your Will and need to know which 
details to include please contact 
Grace.Moran@bhwt.co.uk or call 
01884 860084. 
 
Thank you so much.
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When mummy said we were going to Hen 
Central I felt excited and decided to make 
some yummy blackberry flapjacks and 
cupcakes for the people who work there to 
thank them for all their hard work.

After a two-hour journey, playing eye spy 
along the way, we arrived at a very pretty, 
old chapel - Hen Central!

We were met by Fran who took me and 
mummy on a little tour. First, we met the 
lovely ladies who answer the phones when 
people ring to rehome some lucky hens; it 
was exciting to see just how many hens 
had already been reserved for the month 
knowing that soon they would get their 
happy retirement. 

Evie's 
column

We then went upstairs and spoke to some 
other ladies about the visits to schools the 
BHWT can offer to teach children about 
hen welfare. 

Finally, we met Jane Howorth and three of 
her cute little doggies! We had a cup of tea 
and some of my flapjacks in Jane’s office and 
chatted about the new welfare education 
centre that is currently being built. Jane told 
me all about the amazing new things the 
centre will offer such as educational talks 
and even a hen hospital for poorly hens! 

It was so wonderful to meet everyone, see 
all the hard work that goes on and it was a 
day I will never forget! 

Here’s the latest column from our youngest fundraiser, Evie Walker:
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Flying 
the British 
egg flag
Free-range hens with a sea view and freedom to sleep in tree perches at night? 
Who’d have thought it! Well that’s just what some of the lucky hens at St Mawes Hens 
in Cornwall enjoy as well as regular dust baths and escapes into neighbouring fields. 

Run by husband and wife team Rachel and 
Alastair Weir, St Mawes was established in 
2017 with just four chickens and a cockerel, 
which soon turned into 50 hens. After initially 
being run as a cottage industry selling eggs 
at the gate and to friends, St Mawes became 
fully registered and certified and began 
selling in shops and supplying the catering 

trade – it was only at this point that Rachel 
and Al decided they could no longer name 
their hens! 
 
The 1,100 hens at St Mawes – made up of 
mainly Leghorns who lay beautiful white 
eggs – have eight acres of prime Cornish 
countryside to roam about on, spread over 
three sites, one of which includes sea views. 
The flock even includes one cockerel, who 
we’re told likes to think he’s a hen and can 
often be found sitting in the nestboxes 
looking rather perplexed. 
 
The farm is made up of both Soil 
Association-certified organic flocks and 
non-organic birds, though even these live 
an organic life apart from their feed. Rachel 
and Al say animal welfare, including allowing 
hens to go about their natural behaviours, 
is crucial to them. So crucial in fact, that 
when not looking for bugs and creating 
crater-sized dust bathing spots, some rogue 
hens can be found escaping or hiding their 
wares among the vegetation. Some even 
choose to perch in trees at night, which 

Rachel and Al have allowed as they look 
very happy on their natural roosts. 
So proud are they of their set-up that 
webcams are being installed overlooking 
both the fields and the sheds at St Mawes 
– a Big Brother for chickens if you will. 

One particularly pleasing part of life at St 
Mawes is that hens are kept at least twice 
as long as usual – including some who are 

in their third year of laying! All of which we 
bet makes for extra tasty eggs. Speaking of 
which, Rachel and Al told us their favourite 
way to enjoy theirs is simply scrambled, with 
just a knob of butter. Sounds like bliss, for 
both them and the hens.

If you know of a farmer who deserves to be 
featured on these pages please email their 
details to Francesca.mapp@bhwt.co.uk



33Chicken & Egg. Welfare and Food Together.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

32 Chicken & Egg. Welfare and Food Together.

Cook’s tip
These squares are great as an on-the-go 
breakfast option or afternoon snack. You 
could also cut them while still warm and 
serve with a scoop of Alpro Vanilla Soya Ice 
Cream for a delicious pud. 
 
Method
1. Preheat the oven to 200˚C, gas mark 6. 
Line a 21cm square cake tin with parchment. 
Mix the oats, ground almonds, baking 
powder, cinnamon, salt and apricots in a 
large mixing bowl. In a jug, whisk together 
the Alpro oat drink, egg, mashed bananas, 
maple syrup and almond extract. 

2. Pour the oat drink mixture into the bowl 
of dry ingredients. Peel, halve and core 
both pears. Cut 1 pear into 1cm dice and stir 
through the mixture. Tip the mixture into the 
cake tin, smoothing the top. 

3. Slice the other pear and scatter over 
the top. Bake for 45 minutes, then cool 
completely before cutting into squares.

Baked pear, almond 
& oat squares

Preparation time: 15 minutes, plus 

cooling

Cooking time: 45 minutes

Total time: 1 hour, plus cooling

Makes: 16

Ingredients
250g porridge oats
100g ground almonds
1½ tsp baking powder
1 tsp ground cinnamon
¼ tsp fine salt
50g soft dried apricots, roughly chopped
350ml Alpro Oat Unsweetened drink
1 British Blacktail Free-Range Egg, 
beaten
2 ripe bananas, mashed
3 tbsp maple syrup
¼ tsp almond extract
2 conference pears



Mushroom 
and leek 
filo pie

Serves: 6
Hands-on-time: 50 min    Oven time: 30 min
Ingredients
50g butter
Rapeseed oil for frying and brushing
2 large onions, finely chopped
500g leeks, finely chopped
2 garlic cloves, crushed
600g mixed mushrooms, finely chopped
5ml medium-dry sherry
Small bunch fresh tarragon, leaves finely 
chopped
100g mature cheddar, grated
1 tbsp dijon mustard
3 medium free-range eggs
8 filo pastry sheets
You’ll also need: 900g (2lb) loaf tin, lined 
with baking paper that overhangs the sides

Method
1. In a large frying pan, melt 25g of the butter and a 
glug of oil until the butter begins to foam. Add the 
onions and leeks, then fry for 10-15 minutes until 
softened and starting to caramelise. Add the garlic 
and cook for 1 minute, then remove with a slotted 
spoon and set aside on a plate.
2. Melt the rest of the butter in the pan and add 
another glug of oil, then turn up to a medium-high 
heat and fry the mushrooms until softened and 
golden. Return the onion and leek mixture to the 
pan, pour in the sherry and bubble for a minute, 
then stir in the tarragon and plenty of seasoning. 
Set aside to cool completely. Stir in the cheese 
and mustard once cool.
3. Meanwhile, boil the eggs for 4-5 minutes 
(depending how runny you like your eggs), then 
remove with a slotted spoon and put in a bowl of 
iced water. Once cool, peel and set aside.
4. Heat the oven to 220°C/200°C fan/gas 7. Layer 
2 sheets of the filo lengthways in the prepared loaf 
tin so they overhang the ends, brushing with oil as 
you work, then layer 5 more filo sheets widthways, 
also leaving a large overhang on both sides of the 
tin. Continue to brush each sheet carefully with oil 
as you work.
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5. Once the tin is completely lined, spoon in half 
the mushroom filling. Make 3 shallow indentations 
in the mixture with the back of a tablespoon and 
put a boiled egg in each one. Cover with the rest 
of the mushroom mixture, then fold over the 
overhanging filo pastry. Roughly scrunch up the 
remaining sheet and use it to top the pie. Brush 
again with oil, then bake the pie for 30 minutes 
until the pastry is golden and crisp. Leave the 
pie to cool in the tin for 5 minutes, then use the 
overhanging strips of baking paper to lift the pie 
out onto a board. Serve with glee.

Method
1. Put the egg whites into a very large (they’ll need 
lots of space to expand into), spotlessly clean bowl 
and whisk with an electric mixer until foamy. Whisk 
in one quarter of the sugar, a tablespoon at a time, 
whisking for 30 seconds between each addition. It’s 
important that the sugar has been dissolved before 
adding more (the mixture should feel smooth 
when rubbed between your thumb and forefinger). 

Meringue Christmas Tree 
Decorations

Makes 20 wreaths
Hands-on-time: 1 hour
Ingredients
5 large free-range egg whites, at room 
temperature
300g caster sugar
Assorted silver, sparkly white and red 
cake decorations
Red and white ribbons
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Increase the speed of the mixer and continue to 
add the rest of the sugar in the same way (add the 
sugar 2 tbsp at a time once you get halfway). By the 
end the meringue should stand in stiff, glossy peaks 
when you lift out the beaters.

2. Heat the oven to 70°C/50°C fan/ gas – as low as 
your oven will go. Line 2-3 large baking sheets with 
baking paper. Mark the underside of each sheet 
with 9cm circles (trace around a 9cm cookie cutter), 
spacing them slightly apart. 

3. Spoon the meringue into a piping bag fitted with 
a 10mm plain nozzle and pipe 9 small blobs evenly 
around the inside edge of each circle. Pipe another 
series of blobs on top of but between the peaks of 
the first blobs, joining them up to make a wreath 
shape. Top with your choice of decoration. 
 
4. Dry the meringues in the oven for 8 hours or 
overnight, then turn off the oven and leave them to 
cool inside. Carefully peel the wreaths off the paper 
and tie lengths of ribbon to each one. Store in an 
airtight box until needed.
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Method
1. To make the cakes, heat the oven to 180°C/ 
160°C fan/ gas 4 and boil the kettle.
2. Grease 3 x 20cm cake tins with a little oil and line 
the bases and sides with baking parchment.
3. In a large bowl, combine the flour, cocoa, 
bicarbonate of soda and sugar.
4. Squeeze any lumps of sugar through your 
fingers until you’re left with a loose, sandy texture.
5. Whisk the buttermilk, vanilla extract, eggs and oil 
in a jug and pour into the dry ingredients.
6. Add 150ml hot water to the bowl, then whisk until 
you have a smooth, runny batter.
7. Divide evenly among the tins and bake for 
25-30 minutes, until cooked through.
8. A skewer inserted into the centre of the cakes 
should come out clean when they’re ready.
9. Leave to cool for 15 minutes in the tins, 
then turn out onto a wire rack and leave until 
completely cold.
10. Now make the icing.
11. Melt the chocolates in a bowl, in 20-second 
bursts, in the microwave.
12. Set aside to cool a little. Put the butter, icing 
sugar, cocoa and milk into a large bowl and beat 
until smooth.
13. Add the melted chocolate and beat again.
14. Cover and leave at room temperature until 
you’re ready to assemble the cake.
15. Using an 8cm plate as a template, cut a circle 
from the middle of one cake and carefully remove it.
16. Crumble it to fine crumbs, then set aside.
17. Place a whole sponge on a cake plate or stand 
and spread with a layer of icing.
18. Sit the cake ring on top and fill the middle with 
halloween sweets.
19. Spread a little icing over the sponge ring and 
top with the final cake.
20. Use the remaining icing to cover the outside of 
the cake – it doesn’t have it be too neat.
21. Press the cake crumbs all over the top and 
sides of the cake, to create a ‘muddy’ surface. (it’s 
best to do this straightaway while the icing is wet).
22. Press creepy crawlie sweets all over the cake.
23. The cake can be made up to a day ahead, but 
add the sweets just before serving.
24. Any leftovers will keep in a cool place for up to 
3 days.

Serves 16

Ingredients
For the cakes:
300g self-raising flour
100g cocoa powder
1.5 tsp bicarbonate of soda
420g soft light brown sugar
300ml buttermilk
3 tsp vanilla extract
3 large free-range eggs
225ml vegetable oil

For the icing:
100g milk chocolate
100g dark chocolate
400g salted butter
700g icing sugar
25g cocoa powder
3 tbsp milk
Halloween sweets

Preparation
Sift the cocoa powder. Finely chop the milk 
chocolate. Finely chop the dark chocolate. 
Soften the salted butter. Sift the icing sugar.

Spooky 
Chocolate 
Mud Cake
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Method
1. Preheat the oven to 180°C/160°C fan/Gas Mark 4.
2. Grease the muffin tin with butter and dust with 2 
tablespoons of the cocoa powder, or line with paper 
muffin cases.
3. Grate the beetroot finely on a box grater. Transfer 
the grated beetroot  to a sieve over the sink and leave 
to drain. 
4. Place the chocolate with the butter in a heatproof 
bowl set over a saucepan of barely simmering water, 
making sure the base of the bowl doesn’t touch the 
water, and stir occasionally until it is almost all melted; 
the remainder will melt in the residual heat. Set aside 
to cool. 
5. Whisk the egg whites and sugar together in a stand 
mixer fitted with the whisk attachment or in a large 
mixing bowl with an electric whisk until bright white, 
glossy and forming stiff peaks. This should take you about 
5 minutes in the stand mixer, longer with a hand whisk. 
6. Beat the egg yolks into the cooled chocolate 
mixture with the drained beetroot until combined, 
then add a spoonful of the whisked egg whites to the 
chocolate bowl and fold in gently (don’t beat!) until fully 
incorporated. Add the remaining whisked egg whites 
to the chocolate mixture and gently fold in again until 
no white bits are visible. Finally, fold in the remaining 2 
tablespoons of cocoa powder, the orange zest, vanilla 
extract and salt. 
7. Pour the mixture into the muffin holes and stand the 
muffin tin in a deep roasting tin. Fill a kettle with water 
and bring to the boil, then pour the boiling water around 
the muffin tin until it comes halfway up the sides. 
8. Bake the muffins for 30 minutes until cracked on top 
but with a bit of wobble in the middle. Remove from the 
oven and lift the muffin tin out of the roasting tin, then 
leave the muffins to cool in the tin for a couple of 
minutes before lifting them out with a spatula and 
serving warm with a dollop of cream or ice cream on 
the side and a sprinkling of cocoa powder to decorate.

Makes: 12 brownie cups 
Equipment: 1 x 12 hole muffin tin 

Ingredients
200g cooked, peeled beetroot 
200g dark chocolate (at least 70% cocoa 
solids), broken into squares 
100g unsalted butter, diced, plus a little 
extra for greasing 
4 tablespoons cocoa powder (or 2 tablespoons 
if using paper muffin cases), sifted, plus extra 
to decorate
3 free-range eggs, separated 
100g caster sugar 
Grated zest of 1 unwaxed orange 
1 teaspoon vanilla extract 
Pinch of salt 
Cream or ice cream, to serve

Chocolate Beet Brownie Cups

Recipe courtesy of  

Deep, earthy, slightly sweet beetroot pairs 
surprisingly well with rich, slightly bitter dark 
chocolate. And, as always, hiding veg in a pud 
this delicious is always a thrill. The crucial thing 
here is to fold the beaten egg whites carefully 
into the melted chocolate mixture, rather than 
simply stirring them together, which would knock 
the air out and undo all of your good work. 
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Gallery

‘The look of love!’ 'Peekaboo!'

We all know the joy that a hug with our hens can bring. Enjoy this 
spread of ex-bats sharing the love. We don’t spoil them at all, do we?!

Not quite a hug - 
more of a perch!'

'I'm here 
to help!'

'Smiles all round.'
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'If you could just please keep still, 
I'm trying to get more comfortable.'
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Winter 
chickens

We know it’s only October, but Christmas will be here 
before you know it, so get ahead of the game with 

our hen-themed presents.

Calendar  
Expect the usual spread 
of gorgeous hen pics from 
all seasons – best of all, 
proceeds help save even 
more hens like them.

£9.99
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Cards  
This year’s cards have been designed by 
Sarah Brookes from the Yellow Chicken 
House, and we just know they’ll bring a 
smile to your face.

£5.99

Mad Hens Coaster 
You’ll recognise the 
looks on these hens’ 
faces we’re sure!

£7

Mad Hens Plant Pot
Chickens on a plant pot?! 
This is the perfect stocking 
filler for any chicken-mad 
friend or family member.

£12

Mad Hens 
Pencil Tin 
Finishing off our 
Mad Hens range 
is this funky pencil 
case, available in 
red and blue.

£14

Farm Animals Cotton 
Apron (Adult)
We love having chickens 
with us everywhere, even 
when cooking dinner.

£20

Chicken Mug 
Simple and effective, 
and a great stocking 
filler!

£12

Farm Animals Cotton 
Apron (Kids)
One for the kids, this apron 
is wipe-clean for all those 
spills.

£14
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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.

The People’s Friend 

A lovely piece appeared in The People’s Friend, 
the longest running women’s weekly mag in the 
UK, at the start of August. The magazine has a 
readership of over 160,000 per week, and we 
know more hens have been rehomed as a result. 
Thank you People’s Friend, friend of hens too. 

Moneywise 

We love reaching brand new audiences, and 
a mention in Moneywise magazine was a new 
one to us. The piece focused on ways in which 
people can live the ‘good life’ and save money 
at the same time so, of course, adopting some 
of our hens was the perfect fit!

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

Animal Rescue Live

Many of you spotted our Founder Jane appearing 
on Channel 4’s Animal Rescue Live in August, 
to spread the word about ex-battery hens. The 
piece focused on 150 hens recently rehomed by 
HMP Guys Marsh in Dorset, and she is currently 
working to encourage all prisons around the 
country to adopt our hens. We like ambition, 
and we’ll keep you posted on progress!

INSPIRING LIVES

I
N 2001 Jane Howorth 
was looking for a more 
meaningful direction in 
life. Since her teenage 
years in the Seventies, 

she’d been moved by the 
plight of commercial hens 
after seeing a documentary 
about the conditions in 
which they were kept. Now 
she could do something 
about it. 

Jane worked out a plan 
to rehome factory-farmed 
hens to save them from 
slaughter, giving as many 
chickens as she could a 
better life, while educating 
consumers and supporting 
the British egg industry.

The British Hen Welfare 
Trust was born. 

Why support the 
industry?

“From the moment the 
charity was founded, the 
British Hen Welfare Trust 
has supported the British 
egg industry. 

“It’s preferable to see 
consumers purchasing eggs 
laid in Britain, which has 
some of the best welfare 

Jane Howorth provides safe 
havens for Britain’s retired hens.

conditions in the world, 
rather than imported eggs 
from other countries where 
welfare controls are not as 
stringent,” Jane explains. 

“Even here, many hens 
still don’t see the light of 
day, nor get to dust and 
sunbathe as free-range 
hens do, so the charity 
hopes for a day when all 
laying hens are kept in 
small flock, free-range or 
organic farming systems.”

An appearance on a 
2008 TV documentary 
brought the charity to 
public attention.

“The Channel Four 
documentary, hosted by  
TV chef Jamie Oliver, was 
called ‘Jamie’s Fowl 
Dinners’. It focused on 
intensive poultry farming. 

“At the time, I ran the 
charity from my house, with 
only two phone lines. 

“Once the show aired, my 
phone rang non-stop with 
people wanting to 
volunteer for the charity 
and rehome hens. We had 
four thousand calls in a 

week!”
Since it began, the trust 

has rehomed over 600,000 
commercial hens. 

When people give 
ex-caged hens a new home 
at the end of their 
commercial lives, the hens 
usually arrive at their new 
home with few feathers, 
shabby and frightened. 

They turn into beautifully 
feathered, confident 
chickens who love life.

A BBC show in 2010 
brought another surge in 
adoptions and public 
support. “The Private Life 
Of Chickens” was presented 
by farmer and television 
presenter Jimmy Doherty. 

Through the behaviour 
and psychology of chickens, 
it revealed the birds are 
not as daft as people think! 

“After I appeared in ‘The 
Private Life Of Chickens’, 
this raised our profile even 
further,” Jane says. “The 
show did a lot to show 
what intelligent, sentient 
animals chickens are. 

“Jamie Oliver and Jimmy 
Doherty went on to become 
patrons of the charity.”

In 2015 the British Hen 

Welfare Trust was the 
British Veterinary Nursing 
Association’s official charity 
of the year. Jane received 
an MBE in the Queen’s 
New Year’s Honours List 
the following year. 

So, what advice do they 
give to consumers? 

“The trust’s slogan is ‘for 
a free-range future’. We’ve 
always emphasised the 
importance of buying 
British organic or free-
range eggs to ensure the 
hens that laid them had the 
best welfare conditions 
possible. 

“It is less well known that 
a large percentage of caged 
eggs are hidden within 
processed foods such as 
cakes, quiches, pasta and 
even red wine.”

The charity encourages 
people to read ingredients 
carefully. Unless stated 
that free-range eggs were 
used, it is likely the eggs 
were from caged hens. 

Worse, much of the egg 
in processed food comes in 
powdered form and is 
imported from countries 
where welfare conditions 
for laying hens are 
considered less important.”

Increased consumer 
awareness has led to big 
names switching policy to 
free-range eggs, like 
Hellmann’s, who started 
using free-range eggs in 
their mayonnaise. 

“Policy changes like this 
have improved the quality 
of life for tens of thousands 
of hens. This is consumer 
clout at its most powerful.

“It’s clear that attitudes 
are changing,” Jane says, 
“but there is still much 
more work to be done 
before we see a day when 
all laying hens are free 
ranging.” n

They turn into 
beautifully feathered, 
confident chickens

Daisy the hen, 
enjoying retirement.
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Jane Howorth, 
founder of the British 
Hen Welfare Trust. 
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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.

Here’s Mags enjoying the 
latest gossip in our Chicken 
& Egg magazine. We’re told 
she’s very affectionate and 
bouncy and likes to push the 
boundaries to see what she 
can get away with!

STAR OF 
THE MONTH  

Meet Amelia Earhart, pictured just 
four days after arriving at her new 
Cluckingham Palace, and already 
happy to pose for her first portrait!

STAR OF 
THE MONTH  
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Recently over a thousand of you 
responded to our Hensus question 
asking for your feed tips for newly 
rehomed hens and we were tickled 
by some of the suggestions. To that 
end, we thought we’d give you a few 
pointers on the dos and don’ts of treats.

Before anything else it’s imperative 
that a good quality layers feed makes 
up most of your hens’ diet, but an 
afternoon treat will always be welcome 
too. The pet industry now offers an array 
of hen-specific treats including pecking 
blocks, seeds and even popcorn. 

Interestingly it is illegal to feed 
mealworms to your hens (despite 
them being very popular) as most 
are imported and may have been fed 
on animal protein. It is also illegal to 
feed food directly from your kitchen 
unless your household is totally vegan. 
This law has been put in place to 
prevent the spread of disease.  

However, opening a tin of that all-time 
hen-favourite sweetcorn, or cutting up 
a melon, cabbage, corn cobs or broccoli 
in the garden rather than the kitchen 
will avoid any cross contamination. 
All of these are healthy, in moderation. 

Gaynor’s Tips

Time for treats?
Yoghurt is commonly used as a 
probiotic and is usually very popular 
as a treat.  However, please ensure 
that if you're treating your hens to 
celebrate a year of retirement, or any 
other occasion, that their treats are 
made with healthy hen food only. 

Honey and warm water were also 
mentioned as one way you like to treat 
your hens in our Hensus results. Less 
advisable, in fact not advisable at all, 
was a combination of sardines, melon
and sunflower seeds! The latter are 
both yummy (provided your household 
is vegan!), but sardines should not be 
fed to your hens. Other suggested 
avian delicacies include banana, 
tomatoes, porridge oats and chopped 
grapes. 

Wild blackberries and beak-size wild 
strawberries are always welcome 
and if you are lucky enough to grow 
raspberries you can join in the game 
of pick one, eat one and throw one to 
the chooks. Seeing the girls chasing 
after any spherical fruit never fails to 
bring a smile to my face. Try it! The 
winner usually struts around with the 
bounty clamped firmly in her beak 
pursued by her flock mates; just 
imagine the Benny Hill theme tune 
playing in the background.

Caviar may be a luxury 
delicacy for humans, 

but please keep it 
away from your hens!
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Twitter – The announcement that 
the frames had arrived for our new 
centre created a real buzz here at 
Hen Central, so we were delighted 
to share the news on our Twitter 
account!

Facebook – This photo of four cheeky 
girls trying to break into the kitchen 
sure got your attention! 196 of you 
commented with your own stories 
and photos of hens attempting a 
similar thing!

Instagram – This gorgeous photo of 
an ex-bat becoming a mum really 
struck a chord with our Instagram 
followers, as almost 1,000 of you 
‘liked’ it. Isn’t it amazing that these 
girls were considered ‘spent’ yet 
can go on to become mothers?!

Social Scraps
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Chicken Chat
Your Letters

I think we can all 
empathise with this 
letter from Barbara 
Nicholls! She said: “My 
lovely girls are brave 
and beautiful. They love 
gardening but their idea 
of perfect borders is 
not the same as my 
husband’s!”

Stewart Manson sent in this photo of his 
beautiful hen and said: “This photo is of 
Scrawny Spice. She is one of the two 
remaining hens from the five we called “The 
Spice Girls”, collected from Monmouthshire 
in 2017. She always has to be the centre 
of attention and is incredibly curious about 
what you are doing (especially if she 
suspects you have a treat for her!)”
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And Finally...

This is a bit of a departure from our normal ‘And Finally’, but we just 
had to show you lovely little Ivy here, who’s five years old and lives 
at our Hertfordshire rehoming site with Jenny. Doesn’t she look like 
she gives the best feathery cuddles?! 

Jenny said: “She came with her friend at Christmas time – we called them Holly 
and Ivy. Holly died a few years ago but Ivy is still enjoying life. She’s like a guard 
dog and if anyone strange is around she’ll make a noise to let you know! 

“Turkeys have beautiful characters and they're so friendly to humans; they have the 
most amazing eyes and make some crazy whip-like noises. Ivy lives happily with 
the hens although we do feel a bit sad she's the only turkey in the flock now.”
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Perth

Northumberland

Lancashire

NorfolkShropshire

West Mids
Cambridgeshire

Hertfordshire
Su�olk

Essex

Kent

Sussex

Milton Keynes

Oxfordshire

Berkshire

Hampshire

Surrey

Swansea

Devon

Cornwall

Lincolnshire

Yorkshire North

Nottinghamshire

Derbyshire

Yorkshire South

Aberdeen

Monmouth

Carlisle

Wiltshire

Somerset

Dorset

Bristol

Cheshire

Boncath

Stirling

Hereford

Peebles

Huntly

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

Berkshire - Crowthorne
Bristol - Banwell 
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
Kent - Biggin Hill
Lancashire - Edenfield & Wigan
Lincolnshire South - Stamford
Milton Keynes - North Crawley 
Monmouthshire - Trellech
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 - Wombleton
Yorkshire South - Rotherham
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