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The Smallholder Range
is continuing to support
the work of the BHWT by
making a donation from
each bag of Natural Free
Range Layers
Crumble and
Natural Free
Range Layers
Pellets sold.

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 all the other things which don’t
meet our high standards. Which is why
our poultry feeds are soya free.

For friendly and helpful feeding advice,
contact our nutrition helpline today on
01362 822902 or visit smallholderfeed.co.uk

Nutritionally balanced with added
Omega 3
Quality Non-GM Ingredients
Vegetarian Society Vegan Approved
Produced in our drug free mill

Dear

Supporters

Happy Easter! And whilst we enjoy lots of chocolate eggs,
I must just let you know that my very elderly flock are still popping the
real thing out at a 60% production rate with strong shells, and fabulous
flavour. They’re such good girls.
This issue covers milestones – our 750,000th hen (yay!), our first chicken-dedicated
centre (yay!) and my personal milestone (hmm, more on that one inside).
There’s a wonderful interview with EastEnders actor, Jake Wood; some exciting news
about our work developing the benefits of hens as therapy within schools and prisons;
and a lovely testimonial from a dedicated long-time supporter on what the charity
means to him.
We’ve a fabulous competition from Sophie Allport as well as a super-exciting limited
edition mug which Sophie has created for us – find out more on pages 21 and 42.
That, and all our usual features including some great health tips and a gallery full of
happy children and chooks.
So, please enjoy and thank you very much indeed for the part you are playing in
helping hens.

Jane Howorth MBE
Founder

Francesca Mapp - Production

Jane Howorth - Editor

The Idea Engine - Publisher
Chicken & Egg. Welfare and Food Together.
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Eggy

News
An Eggstra Special
Egg to be sold in 2020
A flock of clever hens at
a school in North Wales
is hoping to hit a major
milestone by selling its
100,000th egg in 2020.
Ysgol San Sior, which is the
only school registered to
sell eggs in Wales, is also
recorded as a packing
station and started selling
eggs from its own flock
in 2014. Eggstraordinary!
If you know of a school
which would like to keep
hens tell them to get in
touch and rehome some
from us!

Did you know?

In rural France, potholes in roads are known as ‘Nids de Poule’ which
translates as ‘chickens’ nests’. Thanks to supporter Janet Macdonald for this
little chickeny fact!
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Eleggtric
eggs
Perplexed by poaching? Baffled by
boiling? Enter the electric egg cooker…
this nifty gadget, being sold in ALDI
for £7.99, can hold up to six eggs and
sounds an alarm when your eggs are
done, meaning you’ll get perfectly
poached eggs every time!

Turkish delight
Although we prefer the chicken kind, it wouldn’t be
right to let our spring issue go by without a mention of
chocolate eggs. It seems every year Easter eggs get
bigger, wackier and more downright delicious, and this
year is no exception. If you’re a fan of Turkish Delight then
you’ve reason to celebrate, as Frys have released an
Easter egg version of the sweet classic which you can
pick up for just £2. Peanut butter
lovers can also rejoice as Reese’s
2020 Easter egg offering is a
170g egg FILLED with peanut
butter!

Find the Golden Egg
Four lovely BHWT mugs are now being
enjoyed by supporter Lynley Cochran after she
won our last Golden Egg competition. Our next
prize comes courtesy of our friends at Feldyfare,
who are giving away three packs of their super
tasty pecker balls to one lucky hen keeper.
To win simply find the Golden Egg among
these pages and email the page number to
competitions@bhwt.co.uk before 30 June 2020.
Chicken & Egg. Welfare and Food Together.
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2 LArGe HApPy EGgS NaTuRaLlY
cOnTaIn 95% oF YoUr dAiLy nEeD**

*Vitamin D contributes to the normal function of the immune system and to the maintenance
of normal bones and teeth. **Based on 2 average large Happy Eggs / 68g per egg.

And off flies our
750,000th hen…
But it wasn’t until 1995 that a move to
Devon allowed Jane to rehome her first
flock of ex-bats, including a special hen
called Vicky with whom Jane formed a
very special bond.

Jane with patron Jimmy Doherty. Oh, and a photo of
her beloved Vicky in the background!

Come 2003 and Jane made the first
move towards dedicating the rest of
her life to poultry when she placed an
ad in a local paper offering people the
chance to rehome a hen who had ‘never
seen the sunshine and never tasted
grass’. From that point on Jane’s phone
didn’t stop ringing, and it was in 2005
that the charity, then known as the
Battery Hen Welfare Trust, was
founded.

Never could our founder Jane have
imagined when she placed an ad in
her local free paper that in 17 years’
time she would have saved over
750,000 hens from slaughter.
The British Hen Welfare Trust was
founded in 2005, but it’s important to
look back before that date to truly
appreciate the milestones which have
led the charity to where it is today.
It was back in 1977 that Jane watched
a Panorama documentary called Down
on the Factory Farm, which highlighted
the living conditions of farmed animals,
including caged commercial hens, and
which sparked her passion for all things
poultry.

Credit: Barry Gomer

Three years of hard work involving
long days, thousands of chickens and
hundreds of willing volunteers caught
the attention of celebrity chef Jamie
Oliver who then involved Jane in an
episode of Jamie’s Fowl Dinners, a
Channel 4 programme about the poultry
industry.

Chicken & Egg. Welfare and Food Together.
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Her appearance on the programme
resulted in a surge of interest in the
charity, and it wasn’t long before Jane
rehomed her 100,000th hen in 2009.
As a ban on battery cages was on the
horizon, the BHWT decided to rebrand
and in March 2010 became the British
Hen Welfare Trust to better reflect the
aims of the charity and leave behind
the negative connotations of the word
‘battery’.

January 2016 marked two major
milestones in the charity’s history, with
our founder Jane being awarded an
MBE for her service to hen welfare as
well as watching our 500,000th hen
wing her way to a free-range retirement.
It was all glitz and glamour come
November 2018 as the BHWT attended
the JustGiving Award ceremony in
London, and was crowned Charity of
the Year 2018.

In the same year Jane and the charity
featured on Jimmy Doherty’s BBC2
programme, The Private Life of
Chickens, which further cemented
the BHWT as a respected voice on all
things chicken.

C

On 31 December 2011 you’d have found
Jane and our Head of Operations,
Gaynor Davies, taking the last few
battery hens out of their cages, and
the following morning the system was
banned across the country.
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With hundreds of thousands of hens
now rehomed, the charity turned its
attention to improving veterinary
treatment for pet hens and, in 2015
was named the British Veterinary
Nursing Association’s Charity of the
Year, securing articles about our beloved
hens in veterinary press and raising
awareness of laying hens among a
wider audience.
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A year later and the charity rehomed its
three quarters of a millionth hen at the
end of 2019, just in time for a new
decade to begin in which we have
already launched our Improving Pet
Hen Health programme. Not only that,
we are getting ready to officially open
our Hen Welfare, Education and Visitor
Centre here in Rose Ash (more on P18).
It’s been an incredible journey so far,
and one we can’t wait to continue, with
all our supporters by our side, without
whom, none of this would have been
possible. And for that, you have our
Mother Hen’s resounding thanks.

Give your
chickens
food for
thought.

TM

We’re serious!

Not only are our specially developed Chicken
Pecker Blocks and Pecker Balls the optimum
high energy supplement, but they’re also
designed to provide occupational therapy for
birds as an aid to preventing boredom.
That means preventing feather pecking too,
helping keep your birds in prime condition.
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Our bespoke blend of 12 specially selected
ingredients, and the concept of feeding from
the bottom up, make these a must for chickens
...both as a treat and as a supplement.

• 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 Buckets in 1.5kg or 6kg
• 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

01565 777 124
enquiries@feldyfare.com
www.feldyfare.com
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Feldyfare Ltd, The Bird House, Hulme Barns Farm,
Warrington Road, Mere, Cheshire WA16 0PZ
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Follow us on Facebook feldyfare

An interview with

our Mother Hen
This Chicken & Egg edition has a lot of milestones in it and we thought
it only right to include the milestone that our Mother Hen is about to hit…
Shhh, we have to say it quietly otherwise she’ll fluster her feathers!
Think about a small box of eggs, and add a zero. There, nice and subtle,
she’ll never twig.
We thought in celebration of her birthday,
we’d try to find out what makes a founder
tick, so we probed with some questions,
and here’s what came back…
“I’ve loved all animals ever since I was
a small child but it’s always been about
helping hens over and above any other
as I see them as the underdog of the
animal world, and everyone loves the
underdog don’t they?! When I saw Down
on the Factory Farm (Panorama), I was
struck by the sheer volume of hens that
go through our egg production
system and never see the outside world,
it just didn’t feel right on lots of levels.
“I realised I’d probably crossed the line
into crazy chicken lady territory when I
brought home my first flock of 36 (I went
for a dozen, oops!) and well remember
filling my little mini metro to the hilt!
“Once I’d got that initial and powerful
‘high’ of watching my first flock of
oven-readies blossom into beautiful
birds, I completely lost count of each
top-up I made to the flock until I had
around 200 scratching around my large
paddock with seven hen houses to
accommodate them all! Oops again!
“It was whilst tackling the mud-fest that
winter sadly became with so many hens
scratching around, coupled with the loss
of my parents (which taught me to get
on and do what you want with your life)
12
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that I had the lightbulb moment. Bingo…
a charity was in the offing, and the rest
is history as they say. Another oops
moment? Definitely not!

asked by a rehomer: “Can I put the
hens in this suitcase to take them
home? Er, no, they cannot breathe was
my answer.”

“So, now you want to know what’s my
favourite part of a chicken? Hmm, bit
weird, but if you must know - surely
everyone snuggles deeply into a neck
of warm feathers don’t they?! Oh and
I love tickling their wattles especially
Marilyn’s, my hermaphrodite. She loves
it too. My favourite part though is their
character and everyone who keeps our
girls will know how individual they are,
and how special.

Do you prefer to remain behind the
scenes, or get stuck in on rehoming
days? “Definitely to get stuck in on
rehoming days – there’s all those
gorgeous newbies to meet, many
of whom I get to cuddle (even if
momentarily as I’m putting them into
the arms of their new keepers). There
are so many lovely people too, who say
such lovely things about our work… it’s
heart-warming on all fronts. You can
bet on probably having to provide a
zimmer-frame as I hit more milestones,
and still want hands on hens.”

“As for how they have changed my life…
goodness, where to begin. They give
me reason to get up in the morning,
and it takes just one hen to inspire me
to do more for the rest – quite literally
one hen in need of help. They’ve given
me the greatest sense of purpose and
achievement (massively and ably
assisted by everyone involved in the
charity) and fulfilment. Oh and they’ve
given me sleepless nights too. I’ve
cleaned up more poop than I care to
think about, had more hens in my
kitchen than I care to remember,
especially the one in the pantry when I
had the estate agent valuing my home
(his face was a picture), and I've done so
many amazing things because of them
(thinking the trip to Buckingham Palace
amongst many others).
“And I’ve become a bit obsessive about
6s and 12s… I know, it’s all very peculiar,
but that’s how it is now that hens are my
life. Our volunteer recognition scheme
gives awards for 6 and 12 years’ service,
and I’ve developed this ridiculous habit
of only stopping the microwave at a
number divisible by 6… what is that all
about?!
A few more quickfire answers for you:
Weirdest thing you’ve ever been

Most embarrassing moment involving
a chicken? “Really Fran, are you going
to make me go public with this? OK,
so I have a really important journalist
from The Times with me, at a farm, (she
wrote a wonderfully positive piece by
the way about our work and the egg
industry). She watched as I explained
how to bring a hen out from her battery
cage (she wanted the full experience),
and was what I can only describe as
delighted as the hen I was lifting
decided at the precise moment I had
my mouth open to projectile poop,
straight at me. ‘Nough said, you can
work out the rest. I refused permission
for this to be included in the piece!”
Favourite eggy dish: “I’m a total purist,
so poached egg (no vinegar, no water
swirling, just fresh from the coop eggs)
on lightly toasted granary. And now I’ve
written that I need one…”
“The answer to your final question,
why did the chicken cross the road?
is easy-peasy-lemon-squeezy!
Because she wanted to get to the
British Hen Welfare Trust. And if I have
my way, as many as we can rehome
will safely cross that road.”
13

Celebrity sCoop

Jake Wood

Imagine our surprise when we heard our name mentioned during
an episode of Good Morning Britain recently, and then discovering
that the interviewee, who just happened to be EastEnders star
Jake Wood, had adopted hens from us!
Cue excitement at Hen Central, and a flurry
of activity trying to book our own interview
with Jake and his wife Alison. Jake, who
plays Max Branning in EastEnders and has
also appeared on Strictly Come Dancing,
filled us in on what he loves about his
feathered friends, and the joys of a fresh
egg in the nest box. Enjoy!
1. Hi Jake! Thanks so much for agreeing
to an interview in our Chicken & Egg
magazine – it was a welcome surprise
when we found out you had rehomed
hens from us so, firstly, how did you hear
about the British Hen Welfare Trust?
“My wife found you on Twitter or Instagram.
We had chickens previously for about four
or five years. Alison bought them for my
40th birthday but they all died of old age,
so we had a period of not having chickens

14
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for a while and then wanted to get some
more. Alison discovered your charity and
what you did, and we are animal lovers
anyway so thought it would be a great
thing to do to give a home to some
ex-battery chickens. Al did some research
and found out about you guys and what
you do, so we came along to a rehoming
and picked six chickens up.”
2. You very kindly gave us a shout out
during your interview on Good Morning
Britain, and viewers were also given a
glimpse of your hens - how have they
settled in?
“We have lost two, but the remaining
four are really healthy and completely
transformed. They’re really happy
chickens and come running when I go out
looking for food, plus they’re laying like
you wouldn’t believe.”

3. That’s so great to hear! What clever
girls. So then, what are your favourite
dishes to rustle up with your girls’ gifts?

addition to any family, and if you’ve got
kids as well it teaches them about where
food comes from.”

“The classic egg on toast, scrambled egg
and salmon, and the kids love pancakes.
I’ve started to bring loads of eggs into
work for the cast members as we’ve got
so many and they’re getting rave reports.
Once you have a real proper egg it’s totally
different from anything you’d buy in the
shop.”

6. On to the mucky stuff – who’s on coop
cleaning duty?! Do your daughter, Amber
and son, Buster, help out, or is it left up
to the parents?

4. That’s amazing to think the EastEnders
cast are enjoying BHWT ex-bats eggs!
Speaking of which, do any of them have
hens too?
“Not that I know of, but they’re enjoying
our eggs and they’re quite happy to take
any extras I’ve got.”

“They don’t do as much as they should!
They’re very busy with homework and
hobbies, but of course they help, and they
enjoy running out and getting the eggs in
the morning.”
7. We know you have some furry friends
as well as feathered – how do dog
Buddy and cat Roxy get on with your
hens, or do they keep their distance?
“They keep themselves to themselves
really. When we had chickens before we
found out they can really handle themselves. They gang up and the dogs were
petrified of them, so we weren’t worried
about that at all. They are dinosaurs aren’t
they really, so they are quite robust!”
8. Is animal welfare close to your hearts?
“We’ve got chickens, dogs, cats and
we’ve had stick insects, giant African
snails, we’ve had turtles, fish. We’ve done
the full gambit as a family. We’ve always
been a household that’s had lots of
animals around; they really add to a
home.”

5. Seeing as you’ve had chickens in the
past, and were keen to get some more,
what is it about our feathered friends
that you enjoy most?
“They are just great to have. We all love
eggs in our house, and there’s nothing like
going out and getting a warm egg and
putting it straight in the pan. They’re
fabulous animals, great fun to watch,
they’ve all got different characters, they
don’t need much space and they’re really
low maintenance so it’s a no brainer
really. I’d recommend anyone to get them.
They’re a great animal and a great

9. One final question, will you be
encouraging anyone you know to
rehome hens from us?!
“Chickens are amazing to have, and I think
if you can give a home to a chicken that
would otherwise be sent to slaughter if it
wasn’t rehomed by you guys then 100%.
You’ll be doing a great deed and within
quite a short space of time their feathers
regrow and it’s wonderful to see them
getting back to what they should be doing,
like dust bathing. There’s great joy in that,
plus you get the benefit of the eggs, and
they’re great little characters.”
Chicken & Egg. Welfare and Food Together.
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Keep your birds pest-free,
healthy and happy with
There are a number of Pesky Pests that can affect chickens.
It is essential to help tackle and deter future infestations to
ensure that your birds remain happy and productive.
Red mites live in the housing, emerging
after dark to feed off the chickens.
Signs of infestation include:
• Mites or their faeces (grey ash-type
deposits) inside the coop
• Birds not going into the coop at night
• Blood spots on eggs
• Grumpy, pale or anaemic birds
What should I do if I have a red mite
infestation?
A weekly 3 step programme will get rid
of red mites and keep them at bay*:
1. Clean out the coop, removing
bedding.
2. Spray the coop with Nettex Total Mite
Kill Ready to Use Spray - to disinfect
and eradicate mites.
3. Apply Nettex Total Hygiene Powder
in the coop; add to dust baths before
refiling with fresh bedding.
Use Nettex Total Mite Kill Aerosol
initially, then monthly to treat hard to
reach areas.
16
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Unlike red mites, Poultry Lice and
Northern Fowl Mites live on your birds
and are transmitted from wild birds.
Lice are small brown critters; Northern
Fowl Mites are smaller and black – if
your birds are infested the parasites,
or their eggs, might be visible. These
parasites feed off your birds’ blood,
which makes them irritable - pecking or
pulling out their own feathers. Infested
birds may look pale and stop laying.
To treat these pesky pests and keep
them at bay:
1. Clean out the coop, removing
bedding.
2. Spray the coop with Nettex Total Mite
Kill Ready to Use Spray - to disinfect
and kill any mites and lice
3. Apply Nettex Buz Busters Louse
Powder in the coop before refilling
with fresh bedding.

ADVERTORIAL
Scaly leg mites live on the bird and are
spread by contact with other birds. They
burrow under the scales of a bird’s legs
causing irritation (raised scales with
crusty exudate) which causes the hen to
peck - creating painful sores.

Apply with a soft toothbrush, in an
upward motion, gently working it
under the scales.
2. Repeat every 5-6 days until the
infestation has gone and the scabs
have gone from under the scales. The
scales will remain raised when the
mites are gone. It is important not to
pick at any raised or loose scales.
Birds are susceptible to stress, and
parasites may cause an adverse effect
on the immune system. It is essential to
provide them with appropriate nutrition
and supplementation to help support
your birds’ nutritional needs at this key
time. Nettex Vit Boost+ will help boost
immunity at this key time.

Northern Fowl Mites

Scaly leg mites can be easily
managed:
1. Spray the legs of affected birds with
Nettex Scaly Leg Spray, this suffocates
the mites, eases discomfort and
provides a barrier to protect the legs
from further infestation.

Look out for 10% off the Nettex Pesky
Pests range in store now!
For further information and advice
concerning Pesky Pests visit
www.nettexpoultry.com
Facebook.com/NettexPoultry

Chicken & Egg. Welfare and Food Together.
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On the brink of
a milestone…

As you read this magazine we are putting the finishing touches to
our eggsciting new Hen Welfare and Education Centre.
the outcomes of which will be shared
with vets around the country so more
hens benefit. Hen courses for beginners
and experienced keepers are also
being developed and will be held at the
centre.

It’s taken almost a year of hard work (by
the builders, of course; we just sat and
watched with cups of tea!) and we can’t
quite believe our centre is out of the
ground and almost ready to start
accepting lots of feathery (and nonfeathery) visitors.
Not only will the centre send thousands
more hens off to become much-loved
pets, it will help ensure they receive
better veterinary treatment should they
fall poorly which, let’s face it, all pets do
from time to time. Our hen hospital
will allow us to perform pioneering
procedures on our feathered friends,
18
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None of it would have been possible
without generous donations from our
supporters, including a legacy left by
the late Alan Webster. If you come to
visit our centre be sure to look out for
our aptly named Webster Wing.
Thanks also go to our corporate
partners for their sponsorship, including
Dengie, ChickenGuard, Sophie Allport,
Higgidy, Nature’s Grub, Allen & Page
and easichick.
Although we had planned to officially
open the centre in April, the continuous
rainfall and resulting muddy conditions
meant we had to postpone and we're
now looking at a September opening
event. Check our next issue to find out
more and keep track of the latest news
on our social media channels.

8% of all sales donated to British Hen Welfare Trust
Simply use code: 8BHWT-20 at the checkout

sophieallport

sophie_allport
www.sophieallpor t.com

sophie.allport
Chicken & Egg. Welfare and Food Together.
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WIN £150 to spend at
We’ve teamed up with homewares brand Sophie Allport to give one lucky person the
chance of winning a £150 Sophie Allport Voucher. Sophie Allport was founded in 2007 by
designer Sophie and her brother Jem and since then they have launched over 40 different
designs on an elegant collection of goods, from fine bone china to beautiful kitchen linens.
Celebrating British wildlife with her country-inspired designs, Sophie has two chicken ranges,
one of which is one of her longest-running designs featuring Speckled Maran hens on a
sage grey background, the other ‘Lay a little egg’ is covered in a number of chicken
breeds on a neutral oat stone-coloured background.
One winner will be drawn on 30 June 2020. To enter, simply fill out the form at www.bhwt.org.uk

Terms & Conditions
The competition closes on 30.06.2020 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 Sophie Allport vouchers worth £150, as listed above. There is no entry fee and no purchase required. If, due to circumstances
beyond their control Sophie Allport 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 Sophie Allport 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.

Interview with

Sophie Allport
We’ve been working closely with the Sophie Allport team on an
exclusive mug, only available through our online shop.
Chicken & Egg. Welfare and Food Together.
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With our exclusive mug in mind,
we caught up with Sophie
herself to chat chickens!

which make people smile. I think it’s
also great to create products that I love
and want in my own home too.

1. Sophie, last time we spoke you
didn’t have your own chickens but
said you’d love some in future. Have
you found the time yet, or are you
still running around like a ... headless
feathery thing that we will not name?!

4. Speaking of which, is there a
particular animal or theme you haven’t
done yet which you’d really like to?

I haven’t, unfortunately. I’d still love to
own chickens, but it’s finding the time
for them, and I want to be able to give
them the happiest of homes. It’s on my
radar as my three boys would love to
have them around, although it would
take my two Labradors a little bit of
time to get used to them clucking away.
2. We can often be found in the office
swooning over your lovely designs –
which ones are most popular (we hope
you’ll say chickens!)?
Chicken is actually one of our most
popular designs. It’s one of our
longest-running designs too and is an
all-time favourite. The design makes
people smile and works so beautifully
in country kitchens and homes. Bees
is another one which is very popular
all year round and everyone just loves,
I think they are both fun designs and
everyone loves the simplicity of them.
3. Your range has expanded hugely –
how do you keep finding inspiration for
all your designs?
I take inspiration from pretty much
everything around me, from countryside
dog walks and gardening to spending
time with my boys. I like to think that my
designs are unique, and I love
adding those quirky details to them,
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I’m continually asked to do designs
for specific dog breeds. I did watch a
documentary and fell in love with the
pine martens, they are just so adorable!
5. There are now jumpers, bags, hot
water bottles and so much more
included in your product range – did
you ever imagine when you started
the business that you’d end up here?
I didn't know what to expect at first, we
were working from our spare room to
start with, which feels like forever ago.
I’m so proud of where the business is
now and how far we have come. We’ve
worked extremely hard to get where we
are today, and we’re so pleased with
how we are continuing to grow. It’s so
lovely to see all the new designs and
products come to life too, our new
bedding has been particularly popular
as well as our bags and home fragrances.
6. We’re so delighted to be selling an
exclusive Sophie Allport mug. What
made you want to work with
the BHWT on this?
It’s such a wonderful organisation with
so many fantastic volunteers who do
so much for hens all over the country,
providing them with a new home and
improving their lives. It really is amazing,
and we are delighted to work with the
organisation to create an exclusive mug
for your customers, which we hope they
will love!

Chicken & Egg. Welfare and Food Together.
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Legacy - David Cox

'Forever'

We are continuously amazed by the generosity and dedication of
our fantastic supporters. Legacies in particular are a very important
source of income that help us to plan for the future knowing that we
can continue to save thousands of hens from slaughter each year.
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We couldn’t achieve all that we do without such incredible people helping us
along the way and giving a gift that will help hens beyond their lifetime. One such
generous supporter is long-term charity advocate David Cox. David has been
following the work of the charity from the early days, and as well as making regular
donations, he has pledged to leave a legacy to the BHWT to support our life-saving
work long into the future. We wanted to ask David what he thinks is special about
the BHWT and why he decided to leave a Gift in his Will.

David said: “I first heard of the ‘Battery Hen Welfare Trust’ in 2008
when I saw Jane on TV. I decided that I would like to be involved
as they were saving so many lives. I started giving a regular
monthly contribution and have steadily increased it to what it is
today. I was so inspired by the BHWT’s life-saving work that I also
started giving extra donations when I could. The aspect of your
work most important to me is saving these hens from their terrible
situation and finding new homes for them, as cherished pets, so
they can live the rest of their lives in a loving environment. I have
never kept hens myself but my father did in the 1950s and that’s
when I learnt to love them.”
“I chose to leave my estate to the BHWT because I am a single
man with no dependents. I have worked very, very hard to buy my
house and want something good to be done with it. It also means
that I can continue to help save lives long after I am gone.”
“As a legacy pledger, my hope is that your work can continue, as
long as it is needed, so that long after I am gone, you continue to
give hope to the many thousands of hens you will be saving from
slaughter. I would say to anyone thinking of leaving a legacy to the
British Hen Welfare Trust to just think of the joy they will be
bringing to the poor creatures who have had a terrible life.”

If you have pledged a gift in your Will to the BHWT we would love to know what
inspired you. We are so grateful for all legacies, large or small, helping to further
our work saving more hens from slaughter and improving hen welfare long into the
future. If you’re passionate about animal welfare and are interested in finding out
how leaving a legacy could support our work, please contact Grace Moran at grace.
moran@bhwt.co.uk or call Grace on 01884 860084. Thank you.

Chicken & Egg. Welfare and Food Together.
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G

D EGGS
We think she’s one very brave chook, and
can’t wait to see photo evidence of a hen
flying through the air within a Cathedral.
It’s definitely a first for the charity! You can
support Gill’s flight by visiting:
https://www.justgiving.com/
fundraising/gillian-rowlands3

I believe I can fly!

Regular BHWT fundraiser and genuine
chicken lover, Gill Rowlands, is putting her
running shoes to one side later this month
as she dons a chicken costume and throws
herself off Chester Cathedral, all in the
name of hens!
Don’t panic though, Gill will be taking part
in an exhilarating abseil inside the historic
Chester Cathedral on 29 April. Gill has been
fundraising for us since 2017 and has run a
number of races, raising more than £1,000
during that time.
This is the first time she has done something quite so daring - dangling from
a rope, without a wall to settle against,
directly down the centre of the Cathedral,
the nave of which is around 24 metres in
height.

Walk on wings,
do great things!
We all love a challenge here at Hen
Central, but strapping ourselves to a
plane in the name of chickens? We’ll
pass, thanks. Therefore, we’re amazed
that seven people have signed on the
dotted line to do a Wing Walk, all to help
our feathered friends. There are still more
spots available if you’d like to join in on
23 September. The Wing Walks will take
place in Gloucester and we ask for an
upfront contribution of £150 to secure
your place, and a pledge from you to
raise £1,000 minimum.

British Hen Welfare Day (BHWD)
And finally… just a quick one to announce that we’ve set the date for this year’s
BHWD. It will be held on Friday, 2 October, so get those creative baking caps on!
More information will be coming soon as to how you can get involved.
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Chickens Creating
Change in Classrooms
Our Education Programme was
launched in 2017, with the aim
of teaching as many children as
possible about animal welfare,
with our wonderful feathered
friends as the focus.
Over the past few years, the BHWT
Education Programme has gone from
strength to strength, with 2019 being its
biggest year yet. Last year, over 3,500
children across 49 schools and youth
organisations were taught by our
dedicated team of Education Volunteers
and in-house Education Officer. Alongside
this, the BHWT recently joined the Animal
Welfare Education Alliance, a group of
like-minded charities campaigning for
animal welfare to be included in the
National Curriculum.
More interestingly, it turns out our Education
Programme is not only creating change for
animals; feedback from teachers shows

the wide-ranging and positive impact our
workshops have on pupils too; reluctant
writers have picked up a pen to express
how they felt about meeting a hen for the
first time. Pupils with special educational
needs have found a moment of peace
and quiet stroking a hen, and inspired
classrooms have rallied together to raise
funds for hens in need.
We hope that one day all children can
learn about kindness and compassion
towards animals. For now, we will keep
spreading the word by visiting as many
schools as we can to educate the next
generation of animal lovers.
If you would like to be part of the incredible
Education Volunteer Team, and help us
reach more children than ever before,
then you can find out more on our website*
or contact Charlie Baker (charlie.baker@
bhwt.co.uk). *Please note that due to the
nature of the role you will be required to
undertake a DBS Check.
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‘Project Jailbird’ Takes Flight
According to the Ministry of Justice’s Education and Employment
Strategy, ex-offenders in employment are up to 9% less likely to commit
further crime. However, in May 2018, it was revealed that only 17% of
offenders were found to be in P45 employment a year after release.
Here’s where ‘Project Jailbird’ comes in.
In January 2020 we launched the pilot
version of our Hen Care and Welfare
Course to three UK prisons. Created by
us, this course has been designed to aid
rehabilitation and help improve the
mental health and wellbeing of residents.
By giving them the chance to learn
transferrable skills during their prison
term, we aim to give them a better
chance of employment upon release.
This will help instil confidence on an
individual level, as well as helping Her
Majesty’s Prison Service at large, with
improvements to resident behaviour,
and re-offending rates potentially being
reduced in the future. All this whilst giving
even more hens a free-range retirement
in prisons across the UK.

28

Chicken & Egg. Welfare and Food Together.

It may seem counter-intuitive to take
hens out of cages and put them behind
bars, but they become an integral part of
residents’ lives, giving them something
to care for and focus on, and ultimately
improve mental wellbeing. Those of you
who have your own girls will know how
easy it is to lose yourself whilst watching
them potter about. And these jailbirds are
no different as they are given a new lease
of life, having lived the first 18 months of
their life on a commercial farm, with many
feeling the earth beneath their feet for the
first time in their new prison homes.
The Hen Care and Welfare course is still
in its infancy, but we have big plans for
future development. One day, we hope
that there will be a happy flock of hens
living out their retirement behind bars in
every prison. Watch this space...

PERFECT FOR
YOUR SANDWICHES

PERFECT FOR
YOUR SANDWICHES
WE’RE ON THE SIDE OF FOOD

WE’RE ON THE
W
SIDE
OF and
FOOD
Chicken
& Egg. Welfare
Food Together.
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Marsh Farm

Flying
the British
egg flag
Those of you who keep your own hens will know the joy of
poaching a freshly laid egg simply by dropping it in bubbling
water, with no added extras.
Even if you don’t keep your own hens you
can enjoy the same benefits if you purchase
eggs from Marsh Farm in Yeovil. The eggs
laid by the farm’s Lohman Browns go from
nest box to customer the very same day,
resulting in rave reviews.
The farm, set up in 2017, has taken the
decision to only keep as many hens as
they need in order to supply eggs direct
to customers, therefore cutting out the
distributor and in turn reducing costs. Its
client base includes high end pubs and
restaurants which love the creamy eggs
with their dark orange yolks.
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and access to roam in five acres from 10am
until dusk.

Lysanne Vase runs the farm almost singlehandedly (aside from her sons and daughter
lending a helping hand from time to time) as
well as looking after nine horses, two
Rhodesian Ridgebacks, a black Labrador and
two cats, meaning she’s got her hands full!

“They have plenty of space and are generally
very happy, inquisitive birds. This shows in
our product! They love pecking around the
horses and playing with them too! They are
generally very friendly. There are always
escapees within the flock – I call them the
cheeky ones!”

Speaking of her hens, Lysanne told us: “All
our birds have a great life whilst with us. They
always have fresh water, four feeds a day, a
large indoor scratch area, toys, pecking pans

As well as their escaping habits, the cheeky
ones can often be found digging holes in
Lysanne’s garden when they’re not hanging
out under an oak tree on sunny days.

Chicken & Egg. Welfare and Food Together.
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Easter Biscuits
Ingredients:
175g Stork, diced
50g golden caster sugar
50g icing sugar
1 medium Columbian Blacktail Free
Range Egg
½ tsp ground mixed spice
300g plain flour, plus extra for rolling
Coloured icing and sprinkles, to decorate

Method
1 Preheat the oven to 180ºC, gas mark 4.
Beat together the Stork and both sugars until
creamy, then mix in the egg. Add the spice
and flour and mix to make a firm dough.
2 Roll out the dough on a lightly floured
surface to a thickness of 2–3mm and stamp
out biscuits using Easter cookie cutters.
Transfer to baking sheets that have been
lined with non-stick parchment and bake for
8–10 minutes until pale golden. Leave to cool
on the tray for 1–2 minutes, then transfer to
a wire rack and leave to cool completely.
3 Decorate the biscuits with coloured icing
and dust with a few sprinkles. Leave to set,
then store in an airtight container until ready
to eat.
Nutrition 111kcals/1.3g protein/16.2g
carbohydrate/8.2g sugars/ 4.5g fat/1.1g
saturated fat/0.3g fibre/0.2g salt per biscuit
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Fanatical about
FREE RANGE
We’re proud to say that we only
use free range eggs in all of our
frittatas, rolls and quiches!

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

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.

9 918880 041000

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

www.higgidy.co.uk

£1
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Makes 6 Scotch Eggs
Ingredients
• 6 small free-range eggs, plus 2 medium
free-range eggs for the vegetable crust
• 1 potato (about 200g), unpeeled
• 6 tablespoons olive oil
• 1 red onion, finely chopped
• 2 garlic cloves, finely chopped
• 1 teaspoon dried thyme
• 2 teaspoons fennel seeds
• ¼ small swede (about 150g), peeled
& grated
• 1 carrot (about 150g), peeled & grated
• 75g mature Cheddar cheese, grated
• 50g mixed seeds (I like pumpkin,
sunflower & linseed), toasted
• 85g fresh or dried white breadcrumbs
• 30g plain flour
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• 1 teaspoon pul biber (Turkish dried chilli
flakes), or ¼ teaspoon dried chilli flakes
• Salt and freshly ground black pepper
For the chutney
• 400g can chopped tomatoes
• 3 tablespoons capers in brine, drained
and rinsed
• 1 tablespoon honey or maple syrup
• 2 tablespoons red wine vinegar
• Salt and freshly ground black pepper
Recipe courtesy of

Scotch Veg Eggs
with Tomato Chutney
Method
1. Place the small eggs in a large saucepan
and cover with cold water. Bring to the boil
over a high heat, and once boiling, set the
timer for 3½ minutes. Meanwhile, half-fill a
mixing bowl with cold water. When the egg
cooking time is up, lift the eggs out of the
pan and gently tap them on a hard surface
to crack the shells. Lower them into the bowl
of cold water until cooled (this makes them
easier to shell). Carefully shell the eggs and
set aside.
2. Place the unpeeled potato in a saucepan
of cold water, bring to the boil and boil for
15–20 minutes or until a knife passes through
it easily. Drain the potato and set aside until
cool enough to handle, then peel away the
skin, or trim it with a sharp knife if you prefer,
and mash the potato with a fork in a large
mixing bowl.
3. While the potato is cooking, heat 2
tablespoons of the olive oil in a frying pan,
add the onion and gently sauté, stirring
regularly, for about 5 minutes until soft and
translucent. Add the garlic and cook, stirring,
for 1 minute, then add the thyme and fennel
seeds and cook for a further minute.
4. Divide the onion mixture in half, in the pan,
then scrape one half into a small saucepan
and set aside. Add the grated swede and
carrot to the other half remaining in the pan
and cook for 8 minutes until softened. Set
aside to cool.
5. To make the chutney, add all the
ingredients to the onion mixture in the
small saucepan, seasoning well with salt &
pepper. Bring to a gentle simmer, then
reduce the heat and cook very gently,

uncovered, for 25 minutes until the mixture
is deep red and glossy. Taste and adjust the
seasoning.
6. Tip the cooled grated vegetable mixture
into the large bowl containing the mashed
potato. Add the Cheddar, mixed seeds, 25g
of the breadcrumbs, one of the remaining
eggs, lightly beaten, and salt and pepper.
Using your hands, turn the mixture to evenly
combine. Then divide the mixture into 6
equal portions (I find it easiest to weigh out
quantities of the mixture using kitchen scales
to divide it up evenly).
7. Tip the flour onto a plate and sprinkle over
some salt and pepper and the chilli flakes.
Scatter the remaining breadcrumbs over a
separate plate and beat the last remaining
egg in a wide bowl.
8. Take one portion of the veggie mixture,
flatten it out between the palms of your
hands and then place a boiled egg in the
centre. Carefully bring the edges of the
veggie crust up around the egg and shape
it into a ball. Roll the ball in the seasoned
flour, then dip into the beaten egg and finally
coat with breadcrumbs. Repeat with the
remaining veggie mixture and boiled eggs.
9. Heat the remaining 4 tablespoons of olive
oil in a large frying pan over a medium heat
and fry the Scotch eggs, in 2 batches, for
8–10 minutes, turning regularly, until deep
golden all over.
10. Transfer the Scotch eggs to a plate lined
with kitchen paper and leave to cool a little.
Serve either warm or cold with the chutney
on the side for dipping.

Chicken & Egg. Welfare and Food Together.
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Classic recipes, food
stories and cookery
skills – all year round
Find us online or subscribe today at
deliciousmagazine.co.uk

ON SALE NOW!

Spiced spinach &
potato cakes with
poached eggs &
stir-fried kale

Method
1. Heat the oven to 200°C/180°C fan/gas 6.
Put the potatoes in a large saucepan, cover
with boiling water from a kettle, then simmer
for 20-25 minutes until tender when pierced
with the tip of a sharp knife.
2. Meanwhile, heat 1 tbsp of the olive oil in
a medium frying pan and fry the onion until
soft and translucent. Add the mustard seeds,
cumin and turmeric and cook for 2 minutes
more, then set aside.
3. When the potatoes are cooked, drain well,
return to the pan, then mash until smooth.
Put the spinach in a large colander and
pour over boiling water from a kettle to
wilt it. Press the spinach into the colander
with the back of a spoon, squeezing out
as much water as possible.

Serves 4. Hands-on time 35 min
Make ahead: Make the cakes up to
the point of frying in step 4, then keep
covered in the fridge for up to 24 hours
before cooking.
Tips: You can use leftover mashed
potato. When poaching eggs use very
fresh ones as they’ll hold together
better than older eggs.
• 600g desiree potatoes, chopped into
large chunks (see tips)
• 4-5 tbsp olive oil
• 1 onion, finely chopped
• 1 tbsp yellow mustard seeds,
toasted in a dry pan
• 1 tsp ground cumin
• 1 tsp ground turmeric
• 200g spinach
• 4 very fresh, large free-range eggs
(see tips)
• Small bunch fresh coriander,
roughly chopped
For the stir-fried kale
• 1 tbsp olive oil
• 200g kale
• 2 garlic cloves, very finely sliced

4. In a large mixing bowl, mix the mashed
potatoes, spiced onions and spinach with
a generous pinch of salt and pepper, then
form the mixture into 8 even-size cakes.
Heat 2 tbsp of the oil in a large frying pan
and fry the cakes, 4 at a time, for 3-4
minutes on each side until they have a
bit of a crust, then carefully lift onto a baking
tray in a single layer. You may need to add
more oil to the pan. When all are fried, put
in the oven and bake for 15 minutes.
5. Meanwhile cook the kale. Wipe the pan
clean, then heat 1 tbsp oil over a high heat
and fry the kale, stirring occasionally, for
7-8 minutes until the kale is tender but still
has a slight bite. Add the garlic for the last
2 minutes, then taste and season.
6. For the poached eggs, fill a large
saucepan or large deep frying pan with
water and bring it to a very gentle simmer
– the water should barely be moving. Crack
the eggs into the water and poach without
touching for 3-4 minutes. Remove the eggs
with a slotted spoon onto a plate lined with
kitchen paper. Serve 2 cakes per person
topped with an egg and some coriander,
with the stir-fried kale alongside.
PER SERVING
444kcals, 25.7g fat (4.4g saturated),
16.9g protein, 32.6g carbs (4.9g sugars),
0.5g salt, 7.6g fibre
Chicken & Egg. Welfare and Food Together.
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Very Lemony Cupcakes
Ingredients
• 1 unwaxed lemon
• 2large eggs
• 100ml buttermilk
• 2 tsp lemon juice
• 125g unsalted butter
• 200g caster sugar
• 200g self-raising flour
• edible food colourings
• 75g unsalted butter
• 250g icing sugar
• 3 tbsp lemon curd

2. In a mixing bowl, beat the butter with a
wooden spoon or electric mixer until creamy.
3. Beat in the sugar and zest, and beat for
about 4 minutes or until light and fluffy.
4. Gradually add the eggs, a tablespoon at
a time, beating well after each addition.
5. Using a large metal spoon, fold in the flour
in 3 batches alternately with the buttermilk.
6. Add the lemon juice and mix in thoroughly.
7. Spoon the mixture evenly among the
paper cases. Bake for 20-25 minutes, or until
light golden brown and just firm to the touch.
8. Remove from the oven and leave to cool
for 2 minutes, then transfer to a wire rack and
leave to cool completely before icing.

Preparation
Finely zest the unwaxed lemons. Beat the
eggs. Soften the unsalted butter. Sift the
self-raising flour. Soften the unsalted butter.
Sift the icing sugar.
Method
1. Heat the oven to 180°C/350°F/gas 4
(160°C for fan ovens). Line one 12-hole
muffin tin per 12 cupcakes you plan to
make with paper cases.
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9. To make the frosting, beat the butter until
creamy.
10. Gradually beat in the sugar.
11. When the mixture is smooth, beat in
the lemon curd and colouring.
12. If necessary, chill the frosting until firm
but spreadable.
13. Ice the cupcake using a round-bladed
knife or a piping bag fitted with a star tube.
14. Sprinkle with the extra lemon zest.

We weren’t happy with the worrying amount of
chemicals given to animals on a daily basis.
So, we decided to do something about it.
With advice from world-leading medical
herbalists, we created a completely
natural range of ways to support animal
intestinal hygiene. And we’re really
proud of it.
Made from 100% natural active
ingredients, Verm-X® Original
can be fed all year round.
You can continue to eat
the eggs whilst using it
because there are no
artificial chemicals in
this product.

Safe to eat eggs
100% natural herbs
Vet approved
Intestinal control

A monthly supplement
to restore and maintain
gut vitality

Gallery
Seeing ex-bats enjoying a free-range retirement never fails to warm
our hearts, and watching little people fall in love with them makes it
even more special. Check out these lucky hens who’ve well
and truly embedded themselves in family life...

Izzy with little
hen Bluebell

Elizabeth, Ally
and Lexie proving
that hens give the
best hugs
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Atilla and Amelia joining in
playtime with Wilf and Fred

Stanley enjoying a
cuddle with Vanessa

Rosie showing her four hens a
lovely drawing she did of them all

Scarlet with her feathered
friend Twinkle Star
Chicken & Egg. Welfare and Food Together.
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Chicken & Egg
on a mug!
We mentioned earlier on in the magazine that we’ve
teamed up with Sophie Allport to create an exclusive
version of her Chicken & Egg mug (it’s like it was meant
to be!), and we can now announce that it’s available
to purchase via our online shop!
This lovely mug comes adorned with lots of pretty hens, plus a few
grey eggs thrown in for good measure and our logo too. It would make the
perfect gift for any chicken lover, or perhaps a treat for yourself! You’re also
not too late to pick one up in time for Easter, so wing your way to our
shop to get yours today for just £12.

£12
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Top Shop Pecks
Poultry Drink

Silvermoon Peckers
This treat can be hung up for your girls
to peck away at, making a great
boredom buster, and a tasty addition
to their everyday diet.

A mineral supplement to boost your
hens’ condition, as well as promote
good eggshell quality.

£5.95

£5.45

Manna Pro Chicken Toy

Poultry Spice

Simply pull the toy apart, fill with treats
and roll it in front of your chickens.
Before you know it they’ll be running
around the garden with it hentertainment for you
and your flock!

This high energy sugar syrup contains
five minerals to support all round
condition and hen health. It can be
added directly to their
drinking water.

£6.95

£5.95
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Stars

of the month
Every day you send us such lovely, endearing photos of your hens,
and here are just a few which caught our eye.

STAR OF
THE MONTH
Check out our handsome
Rooster here, who was adopted
via our Cockerel Lonely Hearts
page. He now lives with a flock
of adopted ex-bats, and we’re
told he is ‘soooo’ in love with
them! What a lucky lad.

STAR OF
THE MONTH
We just love this photo of Mills and Lills
well and truly enjoying their freedom
by digging around on the compost
heap – such happy hens, enjoying
a well-earnt retirement.
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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.
Woman's Weekly
Jane became a cover girl again when her
picture appeared on the front of Woman’s
Weekly in October 2019. Inside was a
double page spread talking about the
charity’s work, and encouraging more
people to experience the joys of hen
keeping.
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director I’m also responsible for taking
the office rubbish out.

world supporting their team and
meeting other fans, but for me it’s
sustainability I’m a supporter of.

What tricks do you use to
energise yourself at work?

Do you get to do a lot
of exciting things?

Jane once again extolled
the virtues of rehoming
hens in an interview with
the Metro which has a UK
distribution of almost 1.5
million. We’re confident the
article will have helped us
reach new rehomers and,
therefore, helped save lives.

I like to spend as much time as I can
making the most of nature. I love
scuba diving, hiking, skiing and tennis.
I’m lucky that I get to combine my
hobbies with work. Next weekend I’m
taking part in a project with a Swedish
dive centre where we will travel into
the Baltic Sea and dive to pick up ghost
nets – discarded fishing nets.

How can you minimise your
footprint when you travel?

This is one of my main problems. I
travel by collective traffic as much as
possible and in Sweden I always use
the train. Unfortunately travelling
back and forth to London would
simply take too much time any other
way apart from air. I usually think
that if the sum of all good is more
than the sum of all bad then it is
moving in the right direction. So if I’m
flying to London for sustainability
talks then I have a responsibility to
inspire a critical amount of people
which is the way I justify the damage
my travelling has on the environment.

GETAWAY

What do people not know
about your working day?

What people don’t know about Tretorn
is that as well as being the creative
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I run 10km every day at lunch when
I’m in the office and any opportunity I
get when I’m travelling. It clears my
head from stress and bad thoughts as
well as being a brilliant way of
discovering the city when I’m in new
places for work.

What has been the most
memorable moment of your
career so far?

The King of Sweden called up the
office recently to ask for a pair of our
Olympic sneakers, which came as
quite a shock. Our Ghost Net Project is
definitely a career highlight. It was
borne from an idea when I was
working as a diving instructor on the
Malaysian island of Perhentian when I
was much younger. On the evenings
the diving instructors would dive
down to secret reefs to clear up the
discarded ghost nets and cut the lines
to cages where fishermen were
illegally fishing in the area. It was a
dream come true to be able to collect
fishing nets, regenerate the nylon and
give it a second life as rain jackets,
rain sneakers and waterproof bags.

How can we make a real,
meaningful difference
as consumers?

We can all make a difference by
choosing carefully how and where we
spend our money. Shopping with

Fell guy: Frederick loves
hiking and exploring nature
companies that do good is a way of
contributing to a movement in the
right direction.

What do you love most
about your job?

I love that nothing is corporate in my
job. We are driven by values so we
can act on values rather then on
investment terms. If you have a good
idea within our mission statement and
a plan on how to execute it you are
free to do it.

What challenges do you
face day to day?

To manage a heritage brand that is
130-years-old and turn it into a

contemporary eco brand without
losing track of our core values and
existing consumers. We say that we
are actually not managing the brand,
we are rather caretakers of the brand.

What makes you happy in
your working life?

I’m a very creatively driven person
and love to spend time in the
outdoors. To be able to mix creativity
with a healthy, sustainable lifestyle
makes me happy and gives me a
work-life balance that I have never
before experienced.
n gb.tretorn.com
INTERVIEW BY OLIVER STALLWOOD

photo: sean malyon
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HEN Jane Howorth
settled down to
watch television in
1979, it would
change her life. A
documentary about battery
farming was airing – The World
About Us: Down On The Factory
Farm – and the then 19-year-old
decided that one day she would
devote her life to helping animals.
Overnight Jane became
vegetarian and soon began working
at an animal sanctuary near her
home in Reading as well as writing
to MPs to try to change the way
animals were treated. But Jane
couldn’t find a solid job in animal
welfare so finished college and
settled into a nine-to-five routine,
finding secretarial work and as a
PA on magazines.
In 1995, Jane moved to Devon
with her husband for a more rural
life and, remembering the
documentary, decided she wanted
to keep some hens. ‘I trawled the
lanes of Devon and found a battery
farm where I asked if could have a
dozen chickens. I went in for 12 and
came out with 36 – I wanted to help
as many as possible.’
Jane had an idea to help more of
the chickens. She put an advert in a
newspaper in 2003 asking anyone
who also wanted to save a chicken
from slaughter to call. The phone
rang off the hook and she found
homes for more and more of her
feathered friends. Her dream had

‘I hatched a plan to
save battery hens’
a GRIM TV DOCUMENTaRY SET JaNE HOWORTH Off ON a
MISSION TO REHOME CHICKENS, SaYS OLIVER STALLWOOD
been to save a lorry load of hens in her
lifetime – that’s 4,000. She hit that
target in one year.
Around this time, the death of both
her parents to cancer, within nine
months of each other, further cemented
her path. ‘Nothing else makes you
realise that life is short. I realised you
shouldn’t wait for a rainy day, just get
on with what you want to do. I wanted
to do something that could make a
difference. When I was dealing with my
parents’ estate I looked for a charity for
chickens, but there wasn’t one, so I set
one up – we were the first.’
In 2005 The British Hen Welfare Trust
was born. Working independently at
first, Jane’s spare bedroom became her
office. Interest and growth was rapid.
The charity aims to re-home and save
the lives of around 70,000 hens
annually and this year is set to see the
750,000th hen saved. Radio DJ Chris
Evans even turned up to collect some
in a white Rolls Royce. ‘Before long I
was on a TV programme with Jamie

Oliver. We were changing the industry.
We have campaigned to get
manufacturers to use free range eggs.’
In 2005 Jane started producing a
newsletter that went out to 34 people.
Now it reaches 60,000 people and next
year will be in WHSmith. She has gone
from running the entire operation
alone to having a 15-strong team.
The chickens quickly transform,
often going from featherless to
featherful in a few weeks outside the
cage. ‘One chicken was held for the first
time and she had never been treated
with care and she just fell asleep.’
In 2016, Jane was awarded an MBE
in recognition of her charitable
work. Jane, 59, says the
chickens have also helped
her realise her dream in
life. ‘Every time I rehome
another chicken it
reignites my passion. I
feel like the luckiest
person in the world.’
n bhwt.org.uk

GETAWAY
Mother hen: Jane has helped
save more than 750,000 animals

VN Times
We were delighted when we found out that one
of our ex-bats had been crowned winner of the
VNTimes’ Calendar Competition. Here she is as
featured on the front cover of both the calendar
and the magazine. Go Ariana!

If you’ve got an idea for some cracking PR please get in touch by emailing
beth.osullivan@bhwt.co.uk
Chicken & Egg. Welfare and Food Together.

45

Gaynor’s Tips
Back to nature? How natural
remedies can help your hens
If your hen is not quite herself but not poorly enough to need a vet,
alternative therapies can play their part in improving health. Here are
a few suggestions to complement rather than replace veterinary advice.

Flower remedies. Hens can suffer from stress just like humans and other
animals. A visit from a neighbour’s dog or a close shave with a fox can leave
your girls extremely stressed and unsettled, but there is a simple and natural
remedy you can use which will help to calm and settle them.
In the 1930s Dr Edward Bach
established a series of 38 natural
flower remedies which he found
worked well for particular
characteristics and emotional states
within people. The remedies contain
no poisonous plants and can be
safely given with no fear of overdose
or ill effects; they can be used
individually or in combination, but
the best known is Rescue Remedy.
This is a combination of five flower
remedies (Rock Rose/Impatiens/
Cherry Plum/Star of Bethlehem/
Clematis) known to have a calming
and settling influence. A couple of
drops diluted in drinking water during
the first week after collection may
help hens acclimatise and adjust
from being in a commercial system to
becoming much-loved pets.
46
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Herbal remedies are also extremely
helpful for hens who may be a little
under the weather. Our Cornwall
volunteer, Ruth Burroughs, is a
trained herbalist and suggests a
number of products which can be
effective.
For example, hens don’t really get
coughs and colds in the same
way that we do, but a hen with a
respiratory problem may benefit
from a garlic supplement. Use the
dried capsule formulation, and Ruth
suggests one capsule twice daily.
Easily found plants such as Ribwort
Plantain can be made into a tea and
given to the hen in place of drinking
water. It is anti-catarrhal and antiviral

so therefore useful for hens with
a lot of mucus. Thyme, rosemary,
elderflower, oregano and sage teas
are also of great benefit, and oregano
oil is now available in a liquid form
which can be added to drinking water.
Dried Eyebright (Euphrasia officinalis)
is beneficial for respiratory symptoms
and sore eyes. It can be made into a
tea (1 tsp to 1 cup of boiling water,
left to infuse for 15 minutes, strained
and cooled) and given to the hen in
drinking water or used as a soothing
solution to bathe sticky or sore eyes.
It is available from a good dried herb
supplier online.
*Please note, this advice is not intended to substitute
professional veterinary advice but is based on our own
experiences and research.

Chicken & Egg. Welfare and Food Together.
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Chicken Chat
Your Letters

Zu Rojas sent in this beautiful photo
of her hen ‘Squeaks’ enjoying a
dust bath and said: “Squeaks is
a very special girl. She has never
been able to make normal hen
noises; all she does is squeak.
She came to me with a bald patch
behind her comb which has never
grown. She is so smart and funny.
I adore all my girls, but Squeaks
has a special place in my heart.
She has the heart of a lion.”

Kate Berkeley took this photo of Tulip the
hen with her keeper Violet, 11. She told
us: “Tulip is one of the most characterful
birds I’ve ever known. She comes inside,
lays eggs in the log basket, chases the
dogs if they act predatory and seems
really to think she’s a dog. Most women
would be upset to find a bird in their
bed but the day I came home and ran
upstairs to find Tulip looking like she
owned the place, I had to laugh.” Brilliant!
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Social Scraps
Instagram – Wow, did you love this
photo of little Lucia snoozing with
her furry friend?! More than 1,000
of you liked it and one supporter
said she ‘couldn’t love this enough’.
We can’t blame you, it’s pretty
gorgeous!

Facebook – We couldn’t not
mention this photo, which we
popped on our Facebook page
in January alongside a rehoming
appeal, as it ended up being our
most successful post to date,
reaching more than half a million
people! It undoubtedly helped save
lives – oh the power of social media

Twitter – Our adorable video of a
little lady called Mimi singing to her
hen while rocking in a hammock was
clearly a winner, as it earnt us 16,700
impressions on Twitter and 241 ‘likes’.

Chicken & Egg. Welfare and Food Together.
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And Finally...

Meet little Biscuit, who we had to feature in our ‘And Finally’ slot. If you
look closely, you may notice something a little different about Biscuit,
for she’s missing the end of one of her toes! Those of you who keep
chickens will know they simply love attempting kitchen break-ins, and
Biscuit’s ill-timed effort one day resulted in her foot being shut in a door.
Biscuit’s owner, Jane Dorling, told us: “A quick look at the damage and we
took Biscuit to our vets where after examining her they recommended a general
anaesthetic and the removal of the end of her long toe. Biscuit came through the
operation well and we picked her up later that afternoon along with some
painkillers and antibiotics. We kept her in our house for two weeks as it was
important to keep the wound clean and she really seemed to enjoy it, essentially
sitting on the back of the sofa watching TV every evening. Gradually we let her
outside, and my son James made her a sock that we tied to her foot to keep her
toe clean.
“After returning to the vets for some check-ups Biscuit had her four stitches out
and is now back out in the garden with her friends. She still waits by the back
door to come in at night but is getting used to the hen house again. She is such
a character and continued to lay an egg every day in a cat box we left out with
straw in it! And we are now very careful when shutting the back door!”
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Do you want to rehome some hens?
Call 01884 860084 or visit www.bhwt.org.uk

Berkshire - Crowthorne
Bristol - Banwell
Huntly
Cambridgeshire - Godmanchester
Aberdeen
Cheshire - Nantwich
Cornwall - Liskeard & Redruth
Cumbria - Carlisle
Derbyshire - Ashbourne
Devon - South Molton & South Zeal
Perth
Dorset - Blandford Forum & Bourton
Stirling
Essex - Great Totham
Gloucestershire - Berkeley
Peebles
Hampshire - Rowland's Castle
Hereford - Stretton Sugwas
Hertfordshire - Bishops Stortford
Kent - Biggin Hill
Lancashire - Edenfield & Wigan
Carlisle
Northumberland
Lincolnshire South - Stamford
Milton Keynes - North Crawley
Monmouthshire - Trellech
Norfolk - Kings Lynn
Yorkshire North
Northumberland - Gateshead
Nottinghamshire - Newark
Yorkshire South
Oxfordshire - Didcot
Lancashire
Scotland - Denny
Nottinghamshire
Scotland - Huntly
Derbyshire
Lincolnshire
Scotland - Peebles
Norfolk
Cheshire
Scotland - Perth
Shropshire
Scotland - Stonehaven
Worcestershire
Cambridgeshire
Shropshire - Overton
West
Mids
Somerset - Farrington Gurney
Hertfordshire
Hereford
Boncath
Suffolk - Baylham & Eye
Gloucestershire
Suffolk
Surrey - Cranleigh
Milton
Keynes
Monmouth
Sussex - Ferring nr Worthing
Essex
Swansea
Oxfordshire
Wiltshire
Wales - Boncath & Swansea
West Midlands - Allesley nr Coventry
Berkshire
Wiltshire - Hinton Parva and South Marston
Bristol
Kent
Hampshire
Worcestershire - Kidderminster
Somerset
Sussex
Yorkshire North - Wombleton
Devon
Surrey
Yorkshire South - Rotherham
Dorset
Cornwall
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YES PLEASE, I’d love to help more hens in
their happy retirement, with a monthly gift.

®

If you would like to set up a Direct Debit, please complete this form and send it to
British Hen Welfare Trust, Hope Chapel, Rose Ash, South Molton, EX36 4RF. Alternatively,
visit our website at www.bhwt.org.uk to complete the form. Thank you.

Your details:

First name:

Title:

Surname:

Home address:
Postcode:
Tel no:

Email:

I would like to help the British Hen Welfare Trust with a donation each month until further notice. Please circle
your preferred donation date: 1st or 15th

Amount:

£5

£8

£20

Or specify an amount:

Instructions to your Bank or Building Society to pay by Direct Debit
Service user number:

Bank/Building Society:

8

4

0

8

1

8

Instructions to your Bank or Building Society
Address:

Please pay the British Hen Welfare Trust from the account
detailed in this instruction subject to the safeguards assured
by the Direct Debit guarantee. I understand that this instruction
may remain with the British Hen Welfare Trust and, if so, details
will be passed electronically to my Bank or Building Society.

Postcode:
Name of Account Holder(s):

Signature(s):

Branch Sort Code:

Date:
Banks and Building Societies may not accept Direct Debit
instructions for some types of account.

Account Number:

If you’d rather give a one-off gift please fill out the section below
(Made payable to Bri�sh Hen Welfare Trust)
I enclose a: Cheque
Postal Order
Charity Voucher
OR Please debit my:
by the following amount:
MasterCard
Charity Card
Visa Debit
Visa

Card Number:
Security code:
Signature:

/
Issue No:

(Maestro only)

/

/

Valid
from:

/

Expiry
date:

/

Name as it appears on card: ___________________________________
Date:

Your donation could be worth 25% more...if you are a UK taxpayer, for every £1 you give the BHWT can receive
25 pence from the Inland Revenue at no extra cost to you. All you need to do is read ahead and sign the declaration
below.
I want to Gift Aid my donation and any donations I make in the future or have made in the past 4 years to the British Hen Welfare
Trust. I am a UK taxpayer and understand that if I pay less Income Tax and/or Capital Gains Tax than the amount of Gift Aid
claimed on all my donations in that tax year it is my responsibility to pay any difference.
Please notify the BHWT if you:
•want to cancel this declaration •change your name or home address •no longer pay sufficient tax on your income and/or capital gains
N.B. If you pay Income Tax at the higher or additional rate and want to receive the additional tax relief due to you, you must include all
your Gift Aid donations of your Self-Assessment tax return or ask HM Revenue and Customs to adjust your tax code.

Signature:

Date:
C&E spring 2020

