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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

How the world has changed since our last edition! Social distancing,
watching the R number and home schooling all now the norm.
And yet people say how much they are rediscovering ‘the simple
pleasures in life’. All the more reason then to value and appreciate
our feathered friends, who not only supply us with precious eggs,
but give us a sense of balance in an unbalanced world.
As we are all home working, like so many
others, we collectively decided this edition
needs to be uplifting, with reminders of
the best ‘simple pleasures’ in the world right
now; spending time with our hens
and baking. You’ll find out what our hens
have been doing during lockdown, and how
the popularity of our pets is set to soar again
– just check out our stats on page 11.
Whilst we were unable to go to farms to
save our beloved hens from slaughter, we
have been doing lots to support them in other
ways; you can read about our increasingly
popular Hen Helpline on page 12.

Remember those gorgeous nostalgic
mixing bowls (known as cane bowls) that
your Grandma used? Well we’ve teamed
up with Mason Cash, the company that’s
made them since 1901, and are offering you
the chance to win over £100 worth of their
In The Forest Bundle range. Trust me, it’s
dreamy. See page 24 for details.
So, I hope as this edition lands in your
inbox that life is returning to ‘normal’ and
we are once again helping thousands and
thousands of hens enjoy a better life.
Warm wishes,
Jane Howorth MBE
Founder

The Idea Engine - Publisher
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Eggy

News
The Egg Chair
So with the additional lockdown time
we have had on our hands and all the
extra jobs that have finally been done
in the home and garden, comfort is
surely a necessity when at the end of
the day we want to relax and admire
our efforts. Enter the Egg Chair.
Designed by Danish architect and
designer, Arne Jacobsen, in 1958 for
the Royal SAS Hotel the Egg Chair has
become a recognisable masterpiece.
Made for comfort as well as aesthetics
the Egg Chair is stunning and
affordable. Even more so as we have teamed up with Midlands-based furniture
company, Stone Butterfly, who not only have the Cashmere Egg Chair on offer at
£490.50 (down from £545), but are exclusively offering BHWT supporters a further
£50 discount and the chance to buy one for £440.50. The Egg Chair comes in a
range of colours and you can find out more from Stone Butterfly direct. With thanks
to Hayley at Stone Butterfly for this kind offer.

Did you know?

Eating what we consider a rotten egg has been a delicacy in China for over 500
years since the Ming Dynasty. The practice of keeping an egg for anything
between 7 and 12 weeks gives the egg a somewhat unappetising green and
creamy yolk, and the white a translucent dark brown jelly with a salty taste - yeuch!
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Fake News!

Yes, even eggs have been prone to fake
news recently. Just prior to lockdown, a
story ran in the media advising anyone
who cared about welfare to only buy
eggs from white hens because they
were less aggressive than brown hens.
The story emanated from one flock of
white hens, so not exactly scientifically
based, but enough to cause a bit of a
flap. Of course, there is no truth in this
fake news, flock temperaments vary it’s
true, but this has little to do with feather
colour and more to do with a range of
criteria including feed, environment,
and health.

Spin it

Find the
Golden Egg
We had 3 packs of tasty Pecker Balls
from Feldy to hand out from the last
Golden Egg competition (it was on page
3) and the hens belonging to the
following supporters will soon be
having a nice picnic in the sunshine:
Aysha Taylor, Jenny Stokes, Julia Jarvis.
Get your entry in for a chance to win a
gorgeous Sophie Allport apron
before 30th September 2020.
competitions@bhwt.co.uk

Here’s one for the little
people at home –

If they want to tell if an egg is hard-boiled or raw – spin it! A hard-boiled egg will
stop spinning the moment you put your finger on it, whilst the raw egg will carry on
for a few seconds as the fluid inside is still able to swish around. Fun!
Chicken & Egg. Welfare and Food Together.

7

9

+
4

%

Thanks to our hens’ unique blend of natural healthier
feed and their free-range lifestyle, Happy Egg hens
lay eggs beaming with Vitamin D.

Vitamin D contributes to the normal function of the immune system, 2 large eggs proViDe 4.74ug.

Loo rolls & Eggs,
& COVID-19
We all appreciate that those of us without a ready supply of fresh eggs
in the garden initially had to cope with egg shortages, but what has
it been like for the egg industry during this pandemic?

Nevermind the loo rolls
Well after the panic buying that led to
eggs being almost as rare as loo rolls,
things settled down by the end of May
as most people had by that time
satisfied their yearning to bake.
But behind the scenes there was
considerable work being carried out to

ensure eggs reached shelves. As sales
of eggs into the food service sector
plummeted when restauranteurs closed
their doors, extra egg supplies were
able to flow into the retail sector helping
supermarkets win the battle
in keeping shelves stocked. And that
was surely good news, right?
Chicken & Egg. Welfare and Food Together.
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Loo rolls & Eggs, & COVID-19

Well it would have been if only it was
that simple. However, eggs sold into
the food service sector are delivered
in large stacks of trays, not ideal for a
supermarket shelf where we’re used
to buying in boxes safely snuggling
6’s and 12’s. As fast as demand grew
for eggs, so did egg packaging become
scarce compounding supply problems
meaning as we learnt to switch from
eating out to eating in, we lacked one
of the most basic food commodities to
bring out our inner Jamie Oliver.
Sales of eggs increased by 2 million
per week at Sainsbury’s alone at one
point, and you can bet other supermarkets faced the same predicament
forcing some to look abroad for a top
up to supply chains. Lidl started
sourcing dutch barn eggs, ditching
the British Lion egg in March - a move
very unpopular with UK farmers who
immediately appealed to the retail
sector to think innovatively.

Wonky eggs?
So, what about thinking innovatively,
what about wonky veg and what
must surely be the natural progression
to think non-uniform eggs. If only
supermarkets realised what an
additional delight it would be for
10

Chicken & Egg. Welfare and Food Together.

consumers to open a box of eggs
of different size, speckle and shell
colour. Note to supermarkets: please
revise your outdated self-imposed
regulations, you give the consumer no
benefit and do the farmer no favour.
Anyway who determines what’s ‘right’
in the supermarket board room – he or
she clearly doesn’t keep chickens.
Until Covid19 ‘small’ eggs or ‘seconds’
which might be classified as such
simply because the colour of the shell
wasn’t quite right were sold into the
processed food sector at a lower cost.
But now the food sector market has
been so badly hit there’s nowhere for
the ‘seconds’ to go and it's time for
supermarkets to be brave, try out the
British consumer… see how averse,
or not, they are to eggs being ever
so slightly different.
Tesco took the bold step at the end of
May to go where no supermarket has
gone for 40 years, in selling white eggs
again (apart from a few which sell at
Christmas under the saccharine guise of
‘snow eggs’). They went out of fashion
in the 80’s as someone somewhere
deemed brown eggs were healthier for
the nation.
More marketing poppycock.

Hens Waiting

Patiently

We got off to a cracking start in 2020 with almost 11,000 lucky
hens (2,256 more than last year) heading off to their new homes in
January and February. March saw the final 6,240 come out before
lockdown landed on 23rd March.
Since then we have had no income
from hen donations and have been
reliant on the kindness of our supporters
in many ways, for which our humble and
heartfelt thanks.
Despite no hens coming out of their
cages, interest in our lovely pets has
been astonishing and at the time of
writing this in mid-June we have over
27,000 hopeful hens on our waiting lists.
Approximately half of these will be
going where other BHWT birds already
reside, so we know they’re going to

good homes. All the other hens will
be going to homes with people new
to the joys of hen keeping, which we
wholeheartedly welcome, but we will
take care to ensure they are going to
homes for life, not just for the duration
of COVID-19. Our volunteers have been
trialling our Cluck & Collect socially
distanced service, and hens are now
coming out of their cages again. Hurrah.

Chicken & Egg. Welfare and Food Together.
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Hen Helpline
Appeal

£18,000
£12,000
£6,000

Whilst we lost the opportunity to help thousands
of hens come out of their cages, we were able to focus
on other ways to help. Such as our Hen Helpline, which
you helped us fund through our appeal in May.
Thank you, more than £14,000 has been raised.
Below are just three examples of support
we offer to hen keepers:
Supporters like 20 yr old Kirsty Ranson,
who lives in Nottingham, has supported
the charity since the age of 8 and is
now studying at Nottingham Veterinary
College to become a vet (hopefully
specialising in avians!). Kirsty has
fundraised for the charity on many
occasions, but also used our Hen
Helpline ever since she has kept hens
(10 years); she told us what it means to
her to have a helpful voice at the end of
the phone:

“The BHWT Hen Helpline has been an
absolute saviour over the past 10 years
of owning chickens. I have always
received prompt and thorough advice
and reassurance about various health
problems with my hens, from the friendly
team at BHWT. Most recently, I enquired
about Chilli who, with thanks to the
continual guidance and support from
Gaynor, enjoyed a few more valuable
weeks of quality life.”

12
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Emily with pet hen Pinkie

And then there’s Jackie Martin, whose
daughter Emily loves spending time
with the chickens.
Jackie needed support with toenail
clipping, bedding advice and other tips
which she was very grateful to be able
to get quickly from Alison at Hen
Central who was there when needed.

Donate and find out more
about our Hen Helpline at
www.bhwt.org.uk

Finally, just to give you a snapshot of
what our Hen Helpline offers, Julie
Eccleston is a regular user and this is
what she told us:

“BHWT Hen Helpline is more than just
helpful. Advice comes from experienced
and knowledgeable people whose whole
interest is around the health of hens.
Extra handy hints and tips are free too.”
It’s not too late to donate to our Hen
Helpline Appeal, helping us to help
hens well into their retirement.
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Helpful Hens
First up is mum, Nicola, and daughter,
Cerys aged 9 who starred on BBC
Countryfile with newly adopted hens
Queeny, Sunny and Cluck. Novice
hen keepers Nicola and Cerys found
themselves flung into the limelight
together with their new feathered pets
on 17th May when Countryfile featured
the surging rise in keeping hens since
lockdown. Rossi, the 3 yr old
family retriever, also had a starring role
demonstrating just how easily hens
slot into the family pecking order and
provide additional entertainment for all
family members. This family collectively
helped to save hundreds more hens,
read how on page 18.

Nicola, Cerys & feathered family

This is Darragh, with his beloved pet
hen, Joan. I’ll let mum, Nelly, tell you in
her own words about their friendship
and how Joan has been gently helping
to restore calm in a worrying world:
“Joan loves a cuddle with my son; she
has helped so much as he suffers with
severe anxiety, and they spend a lot of
time together. She really has helped
Darragh as much as we have helped by
saving her.” I love that – people helping
hens & hens helping people.
Darragh’s message reached far and
wide, appearing in both a national
magazine and newspaper – that will
help, without doubt, help more hens
to help more people.
14
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Darragh & Joan

We all need as much opportunity to smile during C-19
because frankly it’s not been easy living with daily
restrictions, so here’s a selection of what your hens have
been up to during COVID-19 and how they’ve been helping
to lift our spirits:

Claire Jaycock’s hen, Charlotte, took
the C19 lockdown very seriously and
immediately contributed by joining the
local police force in Scotland, helping
to ensure lockdown restrictions were
adhered to. Oh and apparently
Charlotte particularly liked getting a
shiny police badge for her coop.
Debbie Jones’ hen, Sporty-spice, loves
being busy since coming out of her
cage, but wasn’t quite sure if she was
here for some gardening tips or an
audition for Strictly. Either way she
was happy to play along with Dave’s
suggestions. Dave being the gnome,
obviously.
Charlotte Jaycox looking forward
to her shiny police badge.

Chicken & Egg. Welfare and Food Together.
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Helpful Hens continued

Lydia & Rose enjoying colouring fun

Rose was thrilled to bits to help
Lydia Rodgers with her home-schooling
efforts, and particularly liked the bright
crayons Lydia selected for her picture.
And I particularly liked mum, Jacky’s
comments about how their three hens
have slotted into family life, here’s what
she told me:

"Our 3 hens, Lavender, Rose and Jasmin
are always curious and not shy at all. This
is Rose who tends to jump straight into
whatever we are doing, looking for food
I think as she has been known to leap a
few feet to pinch a biscuit or a crisp out of
our hands! We have 2 grown up children;
Lydia is 8 and lockdown has been hard
for her as she is missing her friends. Our 3
hens along with labradoodle Daisy are her
best friends at the moment and I honestly
wouldn't know what we would do without
them. They keep us, but especially Lydia,
going. We love them more than we ever
thought you could love chickens."
The last sentence gives me a warm and
cosy glow every time!
16

Chicken & Egg. Welfare and Food Together.

Ellie Jones’ Joyce – living the high life!

And finally for now (because we’re
going to treat you to more happy hen
smile-inducing pics later on): Joyce just
wanted everyone to know that she feels
on the top of the world since being
adopted from our Nantwich pop-up
centre by Ellie Jones.

Ross & Pocket on the day
she laid her first egg!

Global News
- and it's all about chickens!
Even before COVID-19 landed we
were enjoying media coverage, and after COVID-19 arrived interest in our hens
soared, as eggs became a
scarcity. Here’s where the charity, and
our lovely hens, have popped up in the
last few months:
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lovely mention in Vogue online and a
generous donation of £150 from
journalist Ross Aston, who wrote a
piece about chickens and donated his
commission payment. Thank you Ross,
here’s the piece: https://www.vogue.
co.uk/arts-and-lifestyle/
article/raising-chickens-home

On Good Friday we enjoyed a prime slot
on BBC Radio 4’s You & Yours and a few
days later we appeared with our lovely
patron, Kate Humble, on her most recent Channel 5 series A Country Life for
Half the Price featuring a lovely family
of 11 who had moved from suburbia in
Surrey to a rural idyll in Shropshire.

The repeat of documentary The
Private Life of Chickens featuring Jimmy
Doherty on BBC4 was watched by many
supporters, as well as my local village it
seemed, and it was lovely to hear how
many people commented that hens are
not so bird-brained after all!

We appeared in The Economist, the
USA Spectator magazine, the Daily
Mail, the Sunday Telegraph (twice), the
Sunday People and the Sunday Mirror
which featured the hens Eastenders
star, Jake Wood, who adopted 6 hens
in November 2019. We even got a

Finally, we sent our happy hen message
to Russia with love when we featured
on NTV, their state-run equivalent of
Sky News. Russian presenter, Elizaveta,
and cameraman, Boris, were enthralled
by some BHWT ex-bats, and it was
a pleasure to meet them.

Chicken & Egg. Welfare and Food Together.
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FRESH BED
For chickens

A natural soft straw bedding containing
pine oil for ultimate freshness, helping
your chickens to feel warm and cosy.
Available in big value 100 litre
and easy-to-handle 50 litre bales.

www.dengie.com
Contact 0845 345 5115 for friendly advice on the Dengie Help line

Chicken & Egg. Welfare and Food Together.
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All Cooped Up!
Ever wondered how your hens felt before you took them
home and pampered them? Well wonder no more.
Introducing… All Cooped Up, a fun
fundraiser where we encourage you
to spend as long as you can inside
your chicken run, raising money and
awareness to improve the lives of
caged hens. For more information
about how to get involved please
head to our website:

www.bhwt.org.uk/fundraise/
all-cooped-up/ or email Meg at
megan.holland@bhwt.co.uk
We can’t wait to see how long you
last – but we can almost guarantee
it won’t be 18 months like your hens
did. #AllCoopedUp

Ben Wickham all cooped up, and loving it!

P.S:

Our friends at Dengie are giving away three 50 litre bales to our top three
fundraisers to encourage you to raise as much as possible, (and to give
your girls a lovely soft bed to snuggle up in).
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Amelia's fudge factory

Fudge for feathers!
Meet Amelia, year 6 student, Head
Fudge Maker and purveyor of fine fudge
for Fudge for Feathers (try saying that
without your teeth in)! Amelia and her
family rehomed BHWT hens back in
2017 and ever since their ex-bats have
ruled the roost, so when Amelia was
asked to complete a charity research
and fundraising project at school she
jumped at the chance to find a way to
help more hens. Creating nine delicious
chocolatey flavours ranging from
chocolate & vanilla to chocolate &
raisin, Amelia has so far sold over £150
worth of fudge from her roadside stall.
And she has plans to keep going!
Thank you so much Amelia, for all your
wonderful efforts; you truly are giving
lots of hens the happy, loved lives
they deserve.

If you have any great fundraising
ideas in the pipeline, we’d love to
hear about them, please email:
fundraise@bhwt.co.uk

Giving a regular gift
Now, more than ever before, we are
reliant on the support of our wonderful
donors to help us to improve the lives
of countless hens.
Please, if you can afford to, consider
giving a regular gift and be part of
our important work, month in, month
out - hens out, hens homed.
Thank you.
www.bhwt.org.uk/donate/
give-a-regular-donation/

Chicken & Egg. Welfare and Food Together.
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Jade from Solihull names her
hens on her Egg Club boxes

We launched our Egg Club because what
could be a more obvious fundraising idea
for the BHWT?!
The Ostrich Inn, Derby doubles as
Shelley Steele's egg club counter

We know how much our supporters love
hens, but sometimes their feathered
pets just produce too many eggs for
them to eat or some people either don’t
like – or choose not - to eat their eggs.
So, why not sell your surplus eggs to
friends, neighbours or family in return
for a donation to us so your hens can
help their fellow feathered friends?
Choose a name for your Egg Club –
we’ve already got the Lavender Ladies,
The Forest View Girls and the Cumbrian
Cluckers – what will yours be called?!
It’s easy to sign up https://www.bhwt.
org.uk/fundraise/egg-club and you
will receive a welcome pack including
a money collection box and egg box
labels.
And we’ll be here if you need any help
to get started!
22
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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

Win
Win
Win
Win

AN IN THE FOREST BUNDLE
AN IN THE FOREST BUNDLE

We’ve teamed up with iconic homewares brand Mason Cash to give
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To
enter,
simply
visit
www.bhwt.org.uk/competitions
AN IN THE FOREST BUNDLE
One winner
will
WOR
Tbe
Hdrawn
O VonE31st
R October
£ 1 0 02020.

WORTH OVER £100
WORTH OVER £100

Terms & Conditions
The competition closes on 31.10.2020 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 a Mason Cash In The Forest Bundle. There is no entry fee and no purchase required. If, due to circumstances beyond their
control Mason Cash 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 Mason Cash 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.

W W W. M A S O N C A S H .CO.U K

@MASONCASHUK
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More Helpful Hens
Pet hens, it seems, will turn their hand to anything to show their gratitude...

Dolly & Dave were quite happy to
offer some advice to keeper,
Matthew, as he fixed his motorbike.
We’re not sure if the bike was
roadworthy afterwards, but the girls
laid eggs to keep Matthew happy.
Skylar, above right, was only too happy to help with an Easter Day treasure hunt laid
on for Oonagh and Ted. According to keeper and mum, Charlotte Hook, Skylar is
“the friendliest hen we’ve ever rehomed who likes to lay her eggs in a cupboard
instead of the hen house!” Great egg treasure hunt tactic by Skylar! Cool chicken.

Ginger Saxon decided her best
supporting role during C19 was to
help owner, Alec, get to grips with
home working.

26

Chicken & Egg. Welfare and Food Together.

Liz Riley told us that her hen,
Beyoncé, knows as well as anyone
that you have to keep up with your
tax returns. Look after your buck
buck boks!

Kent rehomer, Olivia Tuohy, sent us this fabulous photo of Scarlet perched on a
sign painted by husband, Andy, in their front garden to thank people as they pass
by and cheer them on their daily exercise route.
Audrey Willicombe has certainly
made herself at home, as Samantha,
her keeper, told us:

“Audrey our house hen loves being close.
During the day she’s either sitting next to
me while I work or kicking the dog off her
bed on the floor, and during the evening
she’s always snuggled up on the back of the
sofa watching TV!”
That’s our definition of a spoilt hen!
Just how we like them.
27

Taking care of animal health, naturally.
We weren’t happy with the worrying amount of manmade 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.
Organic and 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.

Visit verm-x.com for

15% OFF
+ FREE standard UK delivery

Use code SUMMER15
T&Cs apply

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

A herbal supplement
to restore and maintain
gut vitality

For all details visit

Keeping little ones
hen-tertained
during lockdown
Ever wondered why hens have
orange eyes or why some hens
have fancy hair do's? Can you tell
the difference between a caged
and free range egg? You can find
out all the answers to these and
more through our new children’s
activities, ideal for home or school!
Education Officer, Charlie, has put
together a range of fun and engaging
resources and activities for children to
take part in, including Hen-O-Vision and
Designer Hen.
Each week a new activity (based around
chickens of course) is released via
social media for your children or class
to enjoy. Each activity comes with a
colourful worksheet, as well as handy
notes for teachers and parents, and a
video with more amazing facts about
hens; even the grown-ups might learn
a thing or two!

The hope is that these activities start
important conversations about caring
for animals and their welfare, as well
as inspiring the next generation of
free range hen keepers. Even if you
don’t have your own hens at home,
these activities are accessible for all,
no hens required.
If you haven’t seen these already, look
for Education During COVID-19, under
the Education tab on our website. And
remember to send photos or videos to
me at Charlotte.baker@bhwt.co.uk so
you can inspire others to get involved.
Hen-joy!
Chicken & Egg. Welfare and Food Together.
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BEWARE!
Red Kites!
An unexpected Covid-19 consequence must surely
be the threat to commercial birds, and our own pet
hens, from Red Kites.
Originally valued as a scavenger
in the Middle Ages that helped
to keep British streets clean of
rubbish, this powerful bird of prey
soon fell out of favour and was
subsequently designated ‘vermin’
in the 16th century.
By the 19th century it became
extinct, first in England and then
Scotland, and the final remaining
flock of 20 breeding pairs in Wales
was given protection in the early
20th century. All the birds derived
from a single surviving female.
Fast forward to 2020, the population
has grown over 1,000% in the last
20 years and these beautiful and
graceful birds are now regularly
seen across the UK.
However, with the arrival of
COVID-19 and lockdown, came the
30
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immediate reduction of traffic on
our roads, and therefore roadkill –
the birds’ equivalent of takeaway
– also dramatically dropped,
forcing the kites to source easy
food elsewhere.
We have reports from just north of
the M4 corridor of hens regularly
being taken by kites which tend
to swoop on smaller birds, often
around trees or in long grass, and
usually eat their kill on site leaving
the carcass stripped, occasionally
perching on a fence post for their
feast.
It’s less likely that a kite will drop
into a suburban garden, but it’s
worth knowing if you have kites
in your area, that they are not
averse to chancing their luck.

Chicken & Egg. Welfare and Food Together.
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Photo by Kate Whitaker

Tips
If you don’t grow your own roses, order
small crystallised rose petals from souschef.
co.uk. To learn how to sugar rose petals, visit
deliciousmagazine.co.uk/how-to-make-sugared-rose-petals
Make ahead
Make the sponges the day before and, once
cooled, wrap well in baking paper and cling
film. Freeze the cooked, cooled sponges,
well wrapped, for up to a month. Defrost
before continuing with the recipe.
Serves 12. Hands on time: 40 mins
Oven time: 20-25 mins
Ingredients:
250g unsalted butter, softened, plus
extra for greasing
250g caster sugar
4 large free-range eggs
250g self-raising flour
50g granulated sugar
Few drops pink food colouring
1 tsp rose extract, plus a few extra drops
400ml double cream
2 tbsp icing sugar
400g strawberries, hulled and sliced
Edible rose petals to serve, sugared

PER SERVING
540kcals, 38g fat (23.1g saturated), 5.7g
protein, 44.9g carbs (30.2g sugars), 0.3g
salt, 1.4g fibre
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Strawberry
& Rose
Victoria
Sponge
Sandwich
Want a victoria sponge with a bit more…
oomph? This recipe uses fragrant rose
extract and delicate petals to create
a truly beautiful twist on a classic.
Method
1 Heat the oven to 180°C/160°C fan/gas 4.
Grease and line 2 x 20cm sandwich tins.
2 Beat the softened butter with the sugar
until pale and fluffy. Add the eggs, one at a
time, beating well between each addition.
Add the flour and fold into the mixture to
form a smooth batter.
3 Divide evenly between the cake tins and
bake in the centre of the oven for 20-25
minutes until golden and risen and a skewer
pushed into the centre comes out clean.
Turn onto a wire rack and leave to cool.
4 Put the granulated sugar in a pestle and
mortar with a few drops each of pink food
colouring and rose extract. Pound gently
until evenly coloured, then spread onto a
lined baking sheet to dry. Set aside.
5 Once the cakes are cool, make the filling.
In a bowl, whisk the cream with the icing
sugar until just holding its shape, then fold in
1 tsp rose extract and whip to pillowy peaks.
6 Spread one of the cakes with the cream,
then arrange the sliced strawberries over.
Top with the second sponge and sprinkle
with the pink sugar and sugared rose petals.

Need inspiration for
cooking with eggs?
Look no further…
Subscribe to the print or digital edition
at deliciousmagazine.co.uk

OR... ORDER A SINGLE COPY
STRAIGHT TO YOUR DOOR NOW!
P&P FREE at subscription.co.uk/DLC/newissue

Banana-choc Yoghurt Cake
To keep things simple, we’ve used the
empty 120g yogurt pot to measure out
the ingredients. There’s no need to weigh
out the ingredients laboriously. Everything
is measured using the same yogurt pot,
then chucked straight into the mixing bowl.
Easy… as long as you count how many pots
you’ve put into the bowl.
PER SERVING
375kcals, 15.4g fat (5g saturated), 6.4g protein,
55g carbs (33.2g sugars), 0.4g salt, 1.9g fibre
Tips
Measure spices carefully. Invest in measuring
spoons, as cutlery spoons can vary hugely
in size. Make sure you’ve oiled and lined the
tin well. It’s awful when your beautiful cake
won’t come out easily in one piece!

Serves 12. Hands-on time: 20 min
Oven time: 50-55 min, plus cooling
Ingredients:
120g full-fat natural yogurt
(we like Yeo Valley)
1 yogurt potful sunflower oil
2 yogurt potfuls soft light brown sugar
3 medium free-range eggs
3 yogurt potfuls self-raising flour
½ tsp each ground ginger, nutmeg
and cinnamon
2 very ripe bananas, lightly mashed
100g good quality milk chocolate,
chopped into small pieces
100g dark chocolate, melted with
knob of butter or sunflower oil
(melt in the microwave on medium
for around 30 seconds)
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Method
1 Heat the oven to 170°C/150°C fan/gas 3.
Lightly oil and line a 1 litre loaf tin with a long
strip of baking paper that hangs over the
sides. Put the yogurt in a large bowl, stir in
the oil and sugar, then whisk with a balloon
whisk until smooth. Whisk in the eggs, one
at a time, then the flour and spices, bananas,
milk chocolate and a pinch of salt.
2 Pour into the tin and bake for 50-55
minutes until a skewer pushed into the
middle comes out with no sticky cake mix
on it. If, after 30 minutes, it starts to brown
too much on top, cover with foil.
3 Remove from the oven. Cool in the tin for
5 minutes. Ease out using the paper to help.
Cool completely.
4 Pour the melted chocolate on top and
smooth with a spoon. Leave to set for 30
minutes, then slice.

Garden Pea

& New Potato Quiche
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Equipment:
1 × 23cm round
loose-bottomed fluted tart tin
1 quantity of Savoury Shortcrust Pastry
(see page 206), or use ready-made
shortcrust pastry, defrosted if frozen
A little plain flour, for dusting
Mixed salad leaves, to serve

Method:
1. Unless using ready-made pastry, make
the Savoury Shortcrust Pastry following the
method on page 206, then wrap in cling film
and leave to rest in the fridge for 30 minutes.
2. Roll the pastry out on a lightly floured
surface into a round about 3mm thick and
line your tin with it, making sure the edges
of the pastry stand a little proud above the
rim of the tin. Trim the edges to even and
prick the base all over with a fork, then chill
the pastry case in the fridge for 30 minutes.
Meanwhile, preheat the oven to 200°C/180°C
fan/Gas Mark 6 with a baking sheet inside.
3. Line the pastry case with non-stick baking
paper and fill it with dried beans, uncooked
rice or ceramic baking beans. Bake the
pastry case on the hot baking sheet for 15
minutes. Remove the paper and baking
beans or rice and then bake the pastry case
for a further 15 minutes to ensure that the
base is cooked. Remove from the oven and
set aside to cool.
4. Toss the garlic cloves in the olive oil in a
small shallow roasting tin. Cover tightly with
foil and roast for 15 minutes. Remove the tin
from the oven and pour over the vinegar,
then roast for a further 5 minutes until the

For the filling:
1 garlic bulb, cloves separated (about 15)
and peeled
3 tablespoons olive oil
1 tablespoon balsamic vinegar
400g baby new potatoes, large ones
halved and smaller ones quartered
150g frozen peas
1 small bunch of flat leaf parsley,
leaves picked
4 eggs
125ml double cream
3 tablespoons good-quality
shop-bought pesto
Salt and freshly ground
black pepper

garlic is golden in places and soft
throughout. Remove from the oven,
keeping the oven on.
5. Bring a large saucepan of well-salted
water to the boil, lower in the potatoes and
boil for 12–15 minutes until a sharp knife
passes through them easily. Just before
the potatoes are done, add the peas to the
pan and boil for 1 minute or until they rise
to the surface. Drain the potatoes and peas
in a colander and leave them to sit and let
the steam escape (this will help to keep the
pastry case crisp).
6. Roughly chop the parsley leaves, then
add them to a mixing bowl with the eggs,
cream and some salt and pepper and
whisk together with a fork.
7. Arrange the garlic evenly over the base
of the cooled pastry case, then scatter the
potatoes and peas on top. Pour over the
egg mixture, then dot the pesto over the
top of the filling. Bake the quiche on the
hot baking sheet for 25–30 minutes until
golden all over and just set in the centre.
Serve with mixed salad leaves.

Chicken & Egg. Welfare and Food Together.
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To win one of three picnic cool bags, simply visit www.bhwt.org.uk/competitions
Terms & Conditions
The competition closes on 31.10.2020 and three winners will be chosen at random by the BHWT. The winners 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 Higgidy Cool Bag with £50 worth of Higgidy goodies. There is no entry fee and no purchase required.
If, due to circumstances beyond their control Higgidy or BHWT is unable to provide the stated prize, they reserve the right to award
a substitute prize of equal or greater value. The competition is open to UK residents aged 18 or over, except employees of Higgidy
and BHWT and their immediate families, or anyone professionally associated with this promotion. The prize winner agrees to the
use of their name for promotional purposes.

Courgette & Lemon
Poppy Seed Bars

I don’t know about you, but I always get
great satisfaction from sneaking veg
into sweet treats. It’s a sly way of making
them a little less naughty, which in itself
feels like quite a naughty thing to do. The
contrast of the sweet shortbread base
and the super-lemony courgette layer is
what makes these bars so special.

Makes 12.
Equipment: 1 x 20cm square baking tin
Ingredients:
For shortbread base 200g unsalted butter, well chilled and cut into
1cm cubes, plus a little extra for greasing
100g caster sugar
200g plain flour
100g cornflour
Grated zest of 1 unwaxed lemon
½ teaspoon fine sea salt
For the courgette cake layer 4 eggs
200g caster sugar
1 large courgette (about 200g), finely grated
Grated zest and juice of 3 unwaxed lemons
100g ground almonds
100g plain flour
40g poppy seeds
For the lemon drizzle 125g icing sugar
2–3 tablespoons freshly squeezed lemon juice
Grated zest of 1 unwaxed lemon

1. Preheat the oven to 200°C/180°C fan/Gas
Mark 6. Lightly grease the baking tin with
butter.

attachment or in a large mixing bowl with an
electric whisk until light and fluffy. Add the
remaining ingredients and whisk again.

2. To make the shortbread base, add the
butter and sugar to a food processor and
pulse together until completely combined
and looking like a thick dough. Sift in the flour
and cornflour and add the lemon zest along
with the sea salt. Pulse again to combine and
then check that the mixture comes together
when you pinch it between your fingers.

5. Remove the shortbread from the oven and
leave to cool for at least 5 minutes before
pouring over the courgette layer.

3. Tip the shortbread mixture into the
greased tin and use a spatula to press it
down into an even layer. Prick all over with a
fork and bake for 20–22 minutes until golden.

7. Remove from the oven and leave to cool
completely in the tin before cutting into 12
rectangular-shaped bars.

4. While the shortbread base is baking, make
the cake layer. Whisk the eggs and sugar
together in a stand mixer fitted with the whisk

6. Reduce the oven temperature to
190°C/170°C fan/Gas Mark 5 and bake for
40 minutes until set in the centre and deep
golden on top.

8. For the lemon drizzle, stir the icing sugar
and lemon juice together in a small bowl until
well combined. Use a teaspoon to drizzle this
over the bars, then top with the grated lemon zest.
Chicken & Egg. Welfare and Food Together.
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Top 'Pecks'
for summer!
Glorious Grit
Why do chickens need grit? Chickens need grit in their diet to
digest their food correctly, it accumulates in the gizzard which, with
a strong muscular action, grinds the food down to aid digestion.
Nature’s Grub Mixed Grit 1.5kg

Little Feed Co Gastro Grit 1kg

Mixed with oyster shell for extra calcium

This grit contains 20 ingredients such as
proteins, herbs, vegetable extracts and
brewers yeast - irresistible
to your hens
£6.95

£4.49

Chicken Lickin' Amazin' Grit Block 150g
A tasty mixture of maize, grains and
grit to keep your hens both
healthy and entertained

£2.45
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AgriVite Flint Grit 1.5kg
This insoluble flint grit is perfect for
breaking down food!

£3.49

Fabulous Feeders &
Delightful Drinkers!
Our seasonal essentials, these feeders and
drinkers will help keep your girls fed,
watered and nourished this summer
Osprey BEC Feeder with hat 1.5kg

Hen Party Feeder 2kg or 4kg

Complete with hat to protect feed from
summer showers

Bright, colourful and sturdy, this feeder
is perfect for keeping a small flock well
fed

£12.95

From
£9.95

Hot Chick Drinker

Richard Albert Drinker 2.2 litres

Perfect for the pink-loving chicken
keeper! Available in 1.5, 3 and 5 litres

A tough traditional drinker. Easy to fill
and refills as your hens drink

From
£5.95

£34.95
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Gaynor’s Tips
Ah, the pleasure in admiring a
lush green lawn in the summer.
A shame then that hens love nothing more than converting your
pride and joy into a patch of bare mud with dust bathing craters
for good measure.
Because of their insistence on
‘helping’ we know some hen
keepers restrict access allowing
grass to be fed, watered and mown
to perfection but in turn leaving the
temptation to tip rich grass clippings
into the coop for your hens to enjoy.
After all what could be more natural?
However, whilst your hens will love to
gorge on this feast it is likely to cause
problems, making them ill and in
extreme cases causing death. Our
Hen Helpline has received several
calls recently for exactly this reason.
So why is this a problem when we
all know hens routinely eat grass?
In short, hens naturally crop a small
piece of each grass blade at a time
in tiny amounts and fresh grass
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clippings are simply too tempting
to gorge on but also too rich
and can quickly cause diarrhoea
and crop impaction.
If you want to treat your hens,
allow only a very small handful
of grass clippings (approximately
1 teaspoon of clippings per hen) to
dry out thoroughly and scatter them
in the run so they are shared evenly.
Finally, it goes without saying that
you should never use grass clippings
if you have treated your grass with
herbicides, pesticides or lawn feed.

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
Kinross
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 - Collyweston & Spalding
Milton Keynes - Middle Weald
Monmouthshire - Trellech
Norfolk - Kings Lynn
Yorkshire North
Northumberland - Gateshead
Nottinghamshire - Newark
Yorkshire South
Oxfordshire - Didcot
Lancashire
Scotland - Denny
Nottinghamshire
Scotland - Huntly
Derbyshire
Lincolnshire
Scotland - Kinross
Norfolk
Cheshire
Scotland - Peebles
Scotland - Stonehaven
Worcestershire
Cambridgeshire
Somerset - Farrington Gurney
Warwickshire
Suffolk - Stanton & Woodbridge
Hertfordshire
Hereford
Boncath
Sussex - Ferring nr Worthing
Gloucestershire
Suffolk
Wales - Boncath & Swansea
Milton
Keynes
Monmouth
Wiltshire - Hinton Parva and South Marston
Essex
Swansea
Oxfordshire
Wiltshire
Warwickshire - Kineton
Worcestershire - Kidderminster
Berkshire
Yorkshire North - Wombleton
Bristol
Kent
Hampshire
Yorkshire South - Rotherham
Somerset
Sussex
Devon
Dorset
Cornwall
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And Finally...

Sweetpea getting down and dirty on arrival at her new home

BHWT volunteer, Angela Sherwin, adopted Sweetpea on
26th May 2019 together with another little hen for company,
named Tuppence.
Here’s what Angela told us about her
little hen: “Sweetpea is a sweetie by
nature, follows me around like I'm
mother hen and is first in line where
treats are concerned. I hadn't seen
an almost all white caged hen before
and haven't since. She was small
and covered in a downy fluff, and
Tuppence was similar.

I'd had had my eye on her all
afternoon and was amazed she
hadn't been handed out. My husband
made a makeshift coop out of an old
chest of drawers when we got home so
they could settle together, and
next week Sweetpea and Tuppence
(Tuppy) will be celebrating their 1 year
henniversary!”

Turn the page to see
Sweetpea now...
Chicken & Egg. Welfare and Food Together.
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And Finally...
What a gorgeous and classic
illustration of a hen whose life has
been transformed by the charity,
and her caring keeper, Angela.

Sweetpea, now beautiful,
still getting down and dirty
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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&ETogether.
Summer 2020
Chicken & Egg. Welfare and Food
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Happy Hen
This is Floppy. A hooligan. Rehomed summer
2019 by Charlotte Manning from Wigan.

According to Charlotte: “Floppy does
chuff all, lays about one egg a month
(which she then eats) and constantly
disturbs my Skype meetings by
announcing the other hens’
achievements. But, she’s our total

favourite and earned her cushy
retirement ten times over.”
“Thank you so much for the work you
do and for the pleasure you’ve brought
us and our hens by giving them a
second life.”

People helping hens, and hens helping people.
Just as we like it.

