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Where to start?  What a year! I was given the surprise of my life when a letter 
arrived from The Cabinet Office of my MBE in the New Year’s Honours List.  
And once the news had sunk in, I felt an enormous sense of gratitude that I will, 
at some point, be going to the palace - for the girls.

Then on 23rd January 2016 we reached our target of half a million hens when 
Dee landed in our West Midlands team from a local farm.  Julie Elliott, and 
daughter Rosie, were the surprised and delighted recipients of not only a very 
special hen, but an amazing array of gifts and goodies too.  You can read more 
about Dee inside.

We have a celebrity scoop interview with Liverpool and Wales footballer,  
Joe Allen, who gives us his take on hen keeping and an interview with the  
ultimate mayonnaise manufacturer, Hellmann’s.  You will, of course, have 
already spotted our new look magazine; I like my magazine as I like my eggs – 
fresh – and I hope you like our crisp new style.  What we haven’t changed is our 
usual clutch of informative articles, fabulous fundraising tales and pics of your 
gloriously spoilt hens.
 
And as we begin our second decade with this spring edition, I want to remind 
everyone that this charity is changing lives - ours as well as our hens;  
changing hearts and minds and leading the way forward for those that to  
date have been hidden away. 

Onward to the million. 

Jane Howorth
Founder
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The lucky winner of our River Cottage competition was Tanya Gillet from Bideford who is 
incredibly excited about attending the Cakes & Sweet Pastry course and will be taking along 
her lucky mum. 

Sandra Banks, from Colchester, was the winner of our two lovely Sophie Allport mugs.   
Winners of our five Feather & Beaky veggie holders and ten bales of Dengie bedding have 
now all received their prizes.

Find the Golden Egg in this issue and be in with a chance of winning £40 worth of kitchen 
goodies. Send your entry by email to competitions@bhwt.co.uk or by post to: Competitions, 
British Hen Welfare Trust, Hope Chapel, Rose Ash, SOUTH MOLTON, Devon EX36 4RF.   
The competition closes on 30th April 2016.
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EggyNews

Beware Tesco!
Those of you who keep an eye on our news through social media and our monthly 
e-bulletin, Fresh Laid News, will have heard of Lucy Gavaghan.  Lucy is a 14 year 
old campaigner for chickens, and in February she started a petition asking people 
to support her call for Tesco to sell only free range eggs.  Within a matter of days 
Lucy had the support of over 80,000 people all wanting Tesco to ditch their caged 
and barn eggs in favour of free range, and the list of names is still growing. 
 
Lucy became interested in hens a few 
years ago when she met a flock in a 
livery yard where her sister kept her 
pony, Willow.  She researched the 
wider treatment of hens, and when 
she learnt about cage and barn eggs 
Lucy wrote to supermarkets and 
politicians about the issue.  

She got her first rescue caged hens 
Mildred, Skye and Hazel and 3 
ex-barn hens, Sylvia, Fern and Indie 
from Phoenix in Sheffield and told us 
that keeping hens and campaigning 
is now a big part of her life.  
 
Lucy reminds me of the early days 
when I also campaigned through 
letter writing and I hope that her 
passion for hens continues to 
develop, and reap results.    
One to watch!

Green Light
for Grass 
Egg Boxes
Waitrose has taken the concept of going 
green a step further than most supermarkets 
with its Duchy Organic range, founded by 
Prince Charles, which uses a mix of rye grass 
and paper for its egg boxes.  Waitrose now 
hopes to extend the idea of green packaging 
to other products, hoping to save over 400 
tons of wood and recycled paper each year.

The expression “as sure as eggs is eggs” 
is widely agreed to be a corruption of 
the logic statement “as sure as x is x”. 
How else can we account for the odd 
use of the singular verb “is” rather 
than a correct plural?

Did you
know? 

Find the Golden Egg 
& Competition Winners

Country Chuckles by Johnny Hawkins



Yes, on Saturday, 23rd January 2016 the 
charity re-homed its half a millionth hen to 
Julie Elliott, who came to collect four hens 
with her daughter, Rosie and young friend, 
Blake. Sitting in the queue of cars already 
waiting to adopt their feathered pets, Julie 
wound down her window and told us how 
excited she was to be collecting more 
ex-bats.  The smile on her face, however, 
wasn’t half as big as the smile when she 
realised that she had been lucky enough 
to adopt Dee.  Julie’s jaw dropped, Rosie 
looked a little bemused and Dee behaved 
with impeccable decorum nestling in the 
arms of West Midlands Co-ordinator, Ian 
Farrar.  

How did we select Dee from a flock of 1,100 
that came out on Saturday?  Well let’s face it, 
it would have been rather silly to count hens 
and feathers all day (and what if we’d lost 
count?), but we knew that Dee was within 
the flock, and the lovely volunteers at Team 
West Midlands selected a hen that was 
especially deserving with her pretty blond 
flecks and quiet temperament.  Dee, of 
course, represents any one of the hens that 

we saved from slaughter that day with the 
kind support of the farmers we work with, 
and each and every hen would have been a 
worthy candidate – let’s remember that.

Julie told us the next day just how she felt 
about adopting Dee:

“Yesterday was certainly a day to remember 
for Rosie and I. The children were thrilled 
with being little stars for the day and the 
moment that you told me that we were the 
lucky recipients, all I could think was this 
is like something out of one of Rosie’s 
storybooks and I can’t believe this is 
happening to us!!! Right up to the moment 
that you presented Dee to us, I honestly 
didn’t see it coming, I was just so looking 
forward to getting our new girls.”

When asked how Dee was settling in, Julie 
told us:  “Dee is fascinated with the grass 
which remains green despite her keen 
scratching, pecking and rootling for any 
interesting titbits – there is a lot to be 
discovered!  Oh and Dee has an incredible 
appetite, she doesn’t stop eating!”
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Dee!
After all the build-up - and the final count down - Dee laid 

her last egg for the British egg industry, and settled down into 
a British Hen Welfare Trust poultry crate, ready to start her 

journey in the back of our Happy Hen van to a new life.  

It’s all about

Dee with West Midlands Co-ordinator,
Ian Farrar, Julie & Rosie Elliott and Jane Howorth
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The kind corporate partners who support 
our work were incredibly generous in their 
donations, and Dee went home with a huge 
assortment of all things chicken including a 
brand new chic chicken house from Omlet, a 
year’s supply of feed courtesy of The Small-
holder Range; big bales of Fresh Bed from 
Dengie, treats, toys and security fencing 
from our other kind sponsors.  Our friends at 
Pets At Home donated vouchers, Chicken 
Vet provided supplements and treatments, 
and it all goes to show that Dee really will be 
a very spoilt hen!

Special thanks, too, to Ian & Mollie and their 
wonderful team of volunteers.  We gave 
them so little time, and we asked for such 
a bright and balloon-filled day, and they 
delivered spectacularly!!  We ate cake, drank 
champagne and cooed over Dee, and her 
friends.  What’s that song called? Oh yes, 
Perfect Day.   It was.  

Supporter, David Cox, commissioned a special cake to celebrate Dee’s arrival



Firstly we shouted from the rooftops about 
our appointment because we’re proud of it, 
and then we knuckled down to giving some 
serious thought as to how best the charity 
could benefit from this accolade.  
It has long been a frustration for our 
re-homers, our volunteers and us at Hen 
Central that veterinary support for backyard 
hens is so sporadic; there are undoubtedly 
some forward thinking treatments taking 
place in some vet practices, but structured 
support for poultry as a whole is lacking in 
our view, and there is certainly limited access 
to licensed medications for chickens. 
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Reaching Out
So, first off, we are taking up every single 
kind offer to write articles within veterinary  
publications, including the Veterinary 
Nursing Journal, Veterinary Nursing Times, 
Companion Animal and Veterinary Nurse 
magazine.  All of these publications target 
either vets or vet nurses and our message 
across the year will be broad, including: 
• Hens as pets are increasingly popular and 
the laying hen now ranks 6th in the top 10 
most popular pets. 
• More and more clients are treating their 
hens as family pets and expect veterinary 
care.
• There is a need for improved medical 
treatments licensed for poultry and this 
whole area merits review by the veterinary 
profession and pharmaceutical industry. 

We are also covering:

• Good husbandry
• Common ailments
• Nutrition

Moreover our friends at Chicken Vet have  
designed, and now offer, a CPD course  
(Continuing Professional Development 
Course) to extend vet nurse knowledge of 
the care and treatments for backyard hens.  
Course material will include handling,  
anatomy, physiology, diseases, parasites  
and nutrition.

More help 
for hens?

BVNA CHARITY OF THE YEAR 2015/16

In our last edition we told you the fabulous news received in October 2015 that 
the British Hen Welfare Trust had been selected as Charity of the Year 2015/16 
by the British Veterinary Nursing Association.  Here’s an update of what we 
have done so far, and what we hope to achieve for the girls during our tenure:

Don’t be 
Chicken     
about worming

All poultry can be affected 
by parasitic worms1:
� weight loss
� poor condition
� smaller, fewer, easily broken eggs

For further information contact: Elanco Animal Health, 
Lilly House, Priestley Road, Basingstoke, Hampshire RG24 9NL.  
Tel 01256 353131  Fax 01256 779510  Email  elancouk@lilly.com

Flubevet 1% Medicated Premixture contains fl ubendazole 10mg/g and is produced from
Flubenvet 5% w/w Premix for Medicated Feeding Stuff.  Vm 00242/4056.  UKLAYFBV00064

Use medicines responsibly  www.noah.co.uk/responsible

Advice on the use of this product should be sought from the medicine prescriber.

1. Knott, Lister and Hammond, Worms in Free- Range Hens, The Poultry Site, April 2012. 
http://www.thepoultrysite.com/articles/1256/worms-in-freerangehens, www.thepoultrysite.com/articles/1256/worms-in-freerange-hens, Accessed 13.2.13

Treat regularly with a proven poultry wormer suitable for domestic poultry

Medicated Premixture

Flubenvet 1%
�  full protection against all 

major species including the 
damaging Capillaria

�  chicken eggs edible 
during treatment

�  60g pack to treat 
around 20 chickens

5593.004 FLUBENVET Poultry Ad 230x155.indd   1 28/01/2016   12:04
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Finally, with the aim of increasing the 
number of hens we help, we have written 
about how vet nurses can help to promote 
the benefits of keeping ex-commercial hens.

These articles are supported by posters and 
leaflets which are winging their way into vet 
surgeries as I write so more people can learn 
about our work, and more hens can find 
homes. 

A Hands on Approach 
We are inviting vet nurses from all over 
the country, who are interested in learning 
more about the charity, to attend a local hen 
collection so they can see first hand what we 
do, and what general care is needed for our 
girls.  We will leave it to the girls to charm the 
nurses ...

Raising Funds
You will be hearing more as the year goes on 
about Sam Morgan, BVNA President, who is 
organising a skydive in June near Swansea.    
If anyone feels they would also like to fly 
through the air for hens, please get in touch 
with Xiomara Pattison on 01884 860084, 
she’ll be only too happy to help you take the 
plunge.

Other hen-loving vet nurses have also 
stepped forward to fundraise and hold Free 
Range Fridays on our behalf too.  

Finally we will be attending the BVNA 
Congress in October to close our tenure as 
Charity of the Year, and we are really looking 
forward to being there!

It’s all for the girls. 

Mending a broken wing

Splinting a leg



To date stories of Avian Flu (AI) outbreaks 
have mostly appeared far out of our reach, 
but more recently the disease has come 
closer to our shores. Only a few months ago 
several outbreaks occurred in France – very 
close to our flocks indeed - and then it 
landed in Fife, Scotland.

So what is Avian Flu, what are the  
implications for us all as hen keepers, 
what impact on the egg industry could an 
outbreak have and what should we do, as 
responsible hen keepers, to help minimise 
any threat of the disease?

AI is an infectious type of influenza that 
spreads quickly amongst birds including 
chickens, ducks, turkeys and geese.  It is  
often carried by migratory water birds and 
the danger of AI reaching the UK is  
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Avian Influenza
Our responsibilities

We know it’s out there, we can’t see it but we know it’s not good for our hens, or us.  
It pops up in the news every now and then, and then seems to disappear and we 

carry on as normal without a care or thought for what might be around the corner.  
‘It’ is Avian Flu, of course, and in the egg industry it strikes fear to the core.

heightened during the annual migration  
season.  

The disease spreads from bird to bird by 
direct contact or through contaminated 
body fluids and faeces; it is not an airborne 
disease.  There are two types of AI, highly 
pathogenic avian influenza (HPAI) is the more 
serious type and often fatal in birds.  The 
main clinical signs of HPAI in birds are:

  • swollen head
  • blue discolouration of neck and throat
  • loss of appetite
  • respiratory distress such as gaping beak, 
    coughing, sneezing, gurgling, rattling
  • diarrhoea
  • fewer eggs laid
  • increased mortality  

However, this does not mean that if your hen 
has any of the symptoms it has the disease. 

Low pathogenic avian influenza (LPAI) is 
usually less serious, and can cause mild 
breathing problems, although affected birds 
will not always show clear signs of infection.  
The severity of LPAI often depends on the 
type of bird and whether it has any other 
illnesses. 

So what does this mean to us as backyard
hen keepers?  Broadly speaking, if an 
outbreak occurs, our birds are in danger of 
infection.  Wild birds can bring the disease 
into your back garden and so whilst the 
likelihood may seem remote, the wise hen 
keeper will want to be kept informed and 
know what to do in the event of an outbreak 
in the local area.

There are guidelines on how to protect your 
birds should you be within an AI surveillance 
zone. These include:

  • Keeping your birds indoors if possible
  • Not leaving food and water outside 
    where wild birds can congregate
  • Being aware of your birds’ health 
  • Avoiding visiting live animal markets and 
    poultry farms 
  • Practising good personal hygiene, such 
     as washing your hands regularly 

We strongly recommend that all backyard 
flocks (that means your hens), regardless 
of how many you keep, are registered 
with the Animal and Plant Health Agency 
(part of DEFRA). Why?  Because if there is an 
AI outbreak in your area you will receive a 
text and/or email letting you know, and this 
knowledge will allow you to take appropriate 
measures to help protect your hens.  The 
service offered by DEFRA is something to 
be welcomed, not feared or ignored.  Here 
are some of the questions they will ask you 
through registration:

  • Are you a hobby hen keeper?
  • What poultry do you keep (ducks/
    chickens/turkeys etc)?
  • Why do you keep them? (there’s a ‘rescue
   from slaughter’ option)
  • What system do they come from?
  • Do you live close to water?
  • Can you protect them from wild bird 
     droppings?

And that’s pretty much it; this information will 
be stored by Defra and if all backyard hen 
keepers completed registration Defra would 
have a much better idea of just how many 
hens are kept in the UK and we would all be 
better informed about what to do to protect 
our beloved hens should an outbreak arise. 

From the industry perspective, an outbreak 
of AI is devastating; the disease spreads 
quickly and any infected site will be quickly 
ring-fenced so infected birds can be culled 
and exclusion zones set up to prevent 
spread.  However, it’s not just the loss of the 
birds that impacts on farmers, an equally 
devastating effect can result from what 
is termed secondary clean-up costs after 
the government has handled the primary 
disinfection.  Secondary clean-up legally 
obligates farmers to undertake meticulous 
cleansing and disinfection, under the 
scrutiny of APHA, to ensure all trace of  
infection has gone. This can take weeks  
and have an obvious adverse impact.  
 
At the moment Avian Influenza and how 
best to handle it, with all its implications, is a 
hot topic in the industry and whilst none of 
us has the ability to prevent AI entering the 
UK, we do and should all take responsibility 
in helping to minimize the threat of disease 
spread.

If you have more than 50 hens it is a legal 
requirement to register. Contact APHA: 
Tel: 0800 634 1112 or visit the website 
www.gov.uk/guidance/poultry-registration 

 

This hen does not have Avian Flu. Photo for illustrative purposes only.
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Exceedingly good 
egg Mr Kipling?  

We don’t think so!
Mr Kipling has gone back on his word; in 2009 he announced to the nation that
he was only using free range eggs in his cakes and fancies. Great we all thought,

what a Good Egg Mr Kipling is - something he himself pronounced in the
TV campaign that accompanied his policy shift. And then in 2012 he changed his

mind, forgot the promise to his customers and started sourcing barn eggs instead.
We even had to remind Mr Kipling that he shouldn’t be claiming to use only free range

eggs, which he still was on his website, whilst using barn eggs in his fancies. 

Hmm, not impressed Mr Kipling.

So we rallied our hen friendlies (that’s you) and reinstated our feather campaign,
sending Mr Kipling feathers from your hens, politely requesting he think again and

stick to his original promise. Our campaign is under way, The Times picked it up
in January and we encouraged Paul Hollywood, who launched a blue-eyed, bake

perfect campaign with Mr Kipling, to knead Mr K into submission if necessary.
 

Mr Kipling changed the lives of millions of laying hens; to simply sweep that aside
doesn’t make for enjoyable fancies in our view.

If you would like to join our feather campaign, please visit our website at www.bhwt.co.uk 
or call Annette on 01884 860084.

We interviewed discount supermarket, Aldi, 
in our Autumn/Winter edition and asked 
them what percentage of their cakes and 
other cooked products contain only free 
range eggs.  They told us they do not 
actively market products with free range 
eggs, but “as a customer-focused 
business, if there was a demand for free 
range egg usage in products to be 
monitored and communicated, we would 
review this as a business.”
 
So, Aldi is open to review, which in turn gives 
our supporters the opportunity to encourage 
Aldi to increase, and ultimately switch to, 
the use of free range eggs in their cooked 
product range.

I like to purchase products that use high welfare  
ingredients and elect not to purchase products which use 

eggs from caged hens so please can we see more of the Aldi 
product range using British free range eggs. Thank you. 

#feathercampaign  
The cost of a second class stamp, a bit of your time and a discarded feather from one of your 

hens could make the difference to tens of thousands of hens, removing them from cages 
permanently. Please help us to make that difference.

As you wrote to Mr Kipling, we once again 
ask you to write to Aldi on behalf of your 
hens to let them know that you would like 
to see more products containing British free 
range eggs in their processed product range.  

You will find a template letter on our website 
or you can email annette.lloyd@bhwt.co.uk 
for more information.  Why do we ask you 
to write rather than email? Because a 
communication dropping onto a desk is 
tangible and often has more chance of a 
positive response.  If you don’t have time to 
write to Aldi, you can contact them on their 
facebook page and we suggest a polite post 
along the following lines:
 

Interview with  

discount Supermarket Aldi
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“I initially discovered the charity online on the 
off chance, and realised what an incredible 
cause it is. It amazed me the number of hens 
re-homed in just a 10 year span, and being a 
chicken owner myself I felt as though I had 
to lend a helping hand.”
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GoodEggs
We love all our Good Eggs because

they’re, well, good eggs!  Here’s just a few 
that are doing great things for our girls:

So far, Ollie has attended re-homing days 
and started fundraising by setting up an 
eBay account so he can donate all proceeds 
to the BHWT. Like we said, Ollie’s a good 
egg and we wish him the very best of luck 
with the challenge he’s set for himself.

Sammy and Richard Jackson 
Thank you to the Sammy and Richard Jackson who kindly made the BHWT their Charity of 
the Year at their IT support company. Sammy and Richard have always loved chickens, but 
Sammy feared she would never have any as she doesn’t live on a farm or smallholding. Until 
one day in September 2014 she found some long-legged, skinny hens dumped down a lane. 
Before Sammy had a chance to do anything the fox paid a visit, but she found one tiny, wet 
hen cowering in the undergrowth.  She was called Chook Chook by Richard, and before long 
Chook Chook had a lovely big coop built for her, but Sammy wasn’t finished, and her 
comment will resonate with many of you: 

“Chook Chook was super happy, but we felt she was lonely so we  went out and bought 3 
hybrid friends and that’s really where it all started.  We then went and got another 3,  then we 
had  7  thinking that was enough, but just like any other chicken mad person reading this you 
can never have enough chickens”, they are so addictive!  So then we rescued our first 4 
ex-bats and that was the best thing we ever did. “ 

The rest as they say, is history!  

Ollie Rant
Ollie started volunteering for the BHWT in October 2015  quite simply 
because he wanted to help hens. He’s undertaking his Gold Duke of
Edinburgh Award, which will include volunteering, physical activities, 

learning new life skills, a half marathon, oh and volunteering!

Sammy & Richard’s ‘Egg House’
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Gareth Harries does more than a bit for 
charity helping a wide range of animal and 
children’s organisations including orangutans 
in Sumatra, a Bolivian animal sanctuary and 
children’s homes in Brazil, Rwanda and  
Ethiopia. Gareth has recently pledged to 
donate £500 to the BHWT through his  
workplace, donating £250 in March with 
HSBC, his employer,  matching this pledge 
through their match funding programme.  
Many companies offer this type of  
fundraising incentive and you can find out 
more on our website:
bhwt.org.uk/payroll-giving-the-lowdown

How lovely to be able to double what you 
give, at no extra cost!

Gareth promoting the BHWT on holiday in Bhutan!

Gareth Harries
Our lovely Wiltshire Co-ordinator

• Take part in a sponsored walk – good  
  for your health, good for saving hens
• A good old-fashioned jumble sale or 
  boot sale
• A Sky dive – is there a daredevil lurking 
  in you?
• Raise funds through eBay – are you a 
  natural salesperson?
• Take part in a marathon – for those who
  love a challenge or want to prove a point!
• Stop smoking – definitely good for  
  your health; comes with a fundraising
  feel-good  factor
• Cake bake sale – have cake, guaranteed
  guests
• Hold a crazy tie day in the office – we 
  want to see the pics!
• Take part in a bike ride – doesn’t have to 
  be Tour de France
• Give up chocolate for a day, a week or a
  month – no comment
• Hold a craft fair and raise funds for the
  BHWT – a lovely suggestion for summer
 

Fundraising 
Can Be Fun!

Fundraising is a great way to get active and involved with the British 
Hen Welfare Trust. Here are a few ways in which you can help us…

If you would like to find out about other ways 
to get involved please contact Hen Central 
on 01884 860084 and ask for Xiomara 
(‘Shamara’).
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to spend at Seasalt!

WIN 
£250

Terms & conditions Terms & conditions Competition closes 14/05/16 and the winner will be chosen at random by Seasalt. Seasalt’s decision is fi nal and no Competition closes 14/05/16 and the winner will be chosen at random by Seasalt. Seasalt’s decision is fi nal and no 
correspondence may be entered into. Winner will be notifi ed by email or post. No cash alternative available. By entering the competition you correspondence may be entered into. Winner will be notifi ed 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 £250 voucher for Seasalt Cornwall. There is no entry have the legal capacity to do so and agree to these terms and conditions. The prize is a £250 voucher for Seasalt Cornwall. There is no entry 
fee and no purchase required. If, due to circumstances beyond their control, Seasalt or BHWT is unable to provide the stated prize, they reserve fee and no purchase required. If, due to circumstances beyond their control, Seasalt 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 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 
Seasalt and BHWT and their immediate families, or anyone professionally associated with this promotion. By entering the competition you are Seasalt and BHWT and their immediate families, or anyone professionally associated with this promotion. By entering the competition you are 
agreeing to join the mailing list for Seasalt and the BHWT. The prize winner agrees to the use of their name for promotional purposes.agreeing to join the mailing list for Seasalt and the BHWT. The prize winner agrees to the use of their name for promotional purposes.

S
ince 1981 Seasalt have been delighting 
customers with their beautiful, practical designs 
inspired by the landscapes that surround them 

in Cornwall.  Seasalt now has over 30 shops across 
the UK, bringing a little bit of the Cornish coastal 
lifestyle wherever it goes.

In an exclusive competition for Chicken & Egg 
readers, Seasalt are offering you the chance to win 
a £250 shopping voucher! So whether you need 
some new wellies and a coat for those refreshing 
Spring walks or fancy treating yourself to a beautiful 
Summer dress, log on to www.bhwt.org.uk today!

Beautiful & Useful Products
SINCE 1981

S E A S A L T C O R N W A L L . C O . U K

D E S I G N E D  B Y  T H E  S E A  F O R  P E O P L E  E V E RY W H E R E

to spend at Seasalt!
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In every issue we like to showcase some of 
our great British farmers.  This time around 
the spotlight is on Andrew Jackson, who is 
very proud of his organic free range hens at 
Haresfield Farm, and we tend to think he’s 
justified in feeling that pride. 

Andrew became interested in organic 
farming whilst spending time in Australia 
and, after completing a degree in organic 
farming at Aberystwyth University, he rented 
a field in Herefordshire for his first flock of 
2,000 organic hens, sleeping under canvas 
on a nearby campsite to be close to the hens 
initially.   

FLYING THE BRITISH EGG FLAG 

Andrew Jackson
at Haresfield Farm

As the business steadily grew, Andrew was 
able to invest heavily, eventually making the 
move to Haresfield Farm, Wiltshire in 2006 
where his hens now enjoy 60 acres of 
glorious Wiltshire countryside.  

In Andrew’s own words the reason he elects 
to farm organically is ‘because it’s the 
closest way to farm in line with the ethos of 
backyard chickens, but it’s also a clever way 
to farm as the system is designed to work 
without the need to medicate birds, and to 
ensure the best tasting eggs with higher 
omega 3 content’. 

Finally, Andrew has a short video which 
illustrates well how much his hens enjoy life 
outdoors; take a peek at the link on www.
haresfieldfarm.co.uk 



1: Joe we were pleasantly surprised to find 
a footballer who is also a hen-lover. What 
inspired you to keep hens – did you have 
hens as a child growing up in Wales?  
My wife, Lacey, age 30 was behind the 
decision...we both have an interest in animal 
welfare but she came up with the idea to 
save hens and I agreed it was something that 
would be great to do. We didn’t have any 
hens growing up but wanted to help chick-
ens after they finished their commercial lives. 

2. How many hens do you have? 
Do they have names?  
We began with 4 hens but our flock has 
steadily grown to 14 hens and 2 cockerels. 
It’s fair to say we have a pretty random 
variety of names. The cockerels are named 
Bruce and Rodney, and the hens are Meg, 
Leg, Silkie Steve, Kate, Silkie Steve junior, 
Giblets, Snowy, Nugget, Kiev, Dora, Holly, 
Shimmer, Shine and Chickaletta. 
 
3. We saw on Twitter that your wife gave 
you a cockerel for your 24th birthday! 
Was it a surprise – of the right kind?!   
I didn’t see it coming at all so it was a 
massive surprise but I was delighted! 
It spread like wildfire on social media so 
Bruce was instantly famous!  
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4. Do you still need an alarm clock to 
get to training on time?!  
Haha no, Bruce and Rodney take care of 
that! 

5. Tell us about your work as an 
Ambassador for Welsh charity Action 
on Hearing Loss Cymru.   
My brother became deaf after suffering 
meningitis as a baby so it’s a cause very 
close to home. They do amazing work to 
help people in Wales so I’m very proud to 
be an ambassador for the charity and to 
help spread awareness.   
 
6. How do you manage to balance your 
busy playing schedule, training, family 
life – as well as keeping pets? Who gets the 
pleasure of cleaning out the hen coop?  
The football can threaten to take over at 
times but spending time with my family and 
pets is very important to me so I always find 
a way to get the right balance. I’d be lying if 
I said it was me...as soon as it’s time to clean 
the coops I disappear! Unlucky Lacey!   
 
7. If you had to choose just one career 
highlight, what would it be?  
Tough question but winning the play-off final 
to get in to the Premier league with Swansea 
is certainly one of them. To achieve it against 
all odds at my boyhood club was a special 
feeling and one I will always savour. 
 

Joe Allen
CELEBRITY sCOOP

We thought it might be fun to ask a few chicken-loving celebrities to 
describe a dozen of their poultry preferences. For this edition we interviewed 
Wales footballer and Liverpool midfielder, Joe Allen, about the unlikely blend 

of being fowled on the pitch vs. keeping fowls off the pitch..!  
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 12. What do you think of the work of the 
British Hen Welfare Trust? 
I cannot praise the BHWT highly enough 
for all that you do. The fact that you have 
given so many hens loving homes is 
incredible. The Allen family will always be 
proud supporters of your hard work!

8. How do you manage the inevitable 
frustrations of injury?   
It’s always tough but with experience you 
learn that it’s a small price to play for a 
privileged career. I’m also very lucky to 
have such a supportive family when it does 
happen. 
 
9. What’s your favourite way to relax 
between matches?  
Aside from chilling out with my family and 
pets I love to watch movies and tv shows...
ideal when you’re on the road. 

10. What was it like to represent Team 
GB in the Olympics?  
It was a huge honour, I have grown up 
watching the Olympics so to be a part of it 
was incredible, especially with the home 
support. An unforgettable experience, just 
a shame we couldn’t get into the medals.  
 
11. As an athlete, do you have to eat a 
special diet? Do eggs figure in it and 
do you have a favourite egg dish?  
Protein is important to any athlete so always 
having fresh eggs available is ideal for me. 
I make a mean omelette! 

12111 Hellmanns Burger Ad 230x155.indd   1 07/03/2016   14:03

Joe’s son, Archie, making friends
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1) We love the simplicity of your strap 
line ‘Bring out the best.’ What, in your 
view, makes Hellmann’s ‘the best’, in a 
competitive market of copycat brands 
and own label? 

Hellmann’s has an unmistakable taste and texture 
which our consumers love, and we’ve been using the 
best quality ingredients since our creation in a New 
York Deli. 

2) Tell us a little about your decision to 
switch to free range eggs. 

Hellmann’s has a longstanding commitment to 
sustainability and doing business responsibly. For 
us, good products are not just tasty but help sustain 
a healthy diet in an environmentally-friendly 

manner. That is why we only work with high 
quality ingredients such as free range eggs and are 
constantly looking for new ways of reducing the 
impact our products have on the environment.

3) Does Hellmann’s use free range eggs 
globally or just in the UK?

Unilever is committed globally to using cage free 
eggs. In the UK and Europe the preferred cage free 
option is free range and therefore in the UK and 
Europe we only use free range eggs in our 
mayonnaise. In other regions barn eggs are the 
popular cage free option.

4) What does being part of a giant 
company like Unilever mean for a brand 
like Hellmann’s?

Being one of Unilever’s biggest food brands makes 
us very proud – if only Richard Hellmann could 
see how far his New York Deli creation has come 
in just over 100years! But with that comes a lot of 
responsibility to ensure that we continue to build 
the brand sustainably for the future and continue to 
give our consumers reasons to buy Hellmann’s over 
other brands. 

5) What would you say is the key 
consumer health trend for 2016. E.g. Low 
fat? Low calorie? 

There is definitely a trend of consumers looking for 
products which offer many benefits, such as being 
low fat but also more natural. We try to meet the 
emerging needs of our consumers through  
continuing to innovate with new products, and last 
year launched Hellmann’s with Olive Oil*, tapping 
into the trend of consumers looking for balance, 
through its tasty blend of good fats.

6) We read on your website that  
‘sustainability is a priority for Hellmann’s.’ 
What does this mean in reality? 

Unilever, and Hellmann’s, are committed to doing 
business responsibly and reducing our impact on  
the environment. For us, this means sourcing our  
ingredients in a responsible way, and continuing to 
look for ways to make our products healthier. 

7) What do you think of the work of the 
British Hen Welfare Trust? 

We greatly respect the work that the British Hen  
Welfare Trust are doing as they too promote the  
use of free range eggs, and encourage consumers  
to make informed choices, and we are happy to  
support them in getting the word out there to our 
fans on social media. @hellmanns

8) What more do you think the British 
Hen Welfare Trust could do to promote 
free range eggs and support British egg 
farmers?

Working in partnership with brands who have  
similar values will help the BHWT to promote the 
use of free range eggs and British egg farmers.

9) And finally, I would love to know a  
little more about you and ask a couple 
of personal questions if I may. Are you a 
hen-lover and would you ever consider 
keeping hens as pets?

I would love to! I love all types of animals, and it is  
a dream of mine to one day have a farm somewhere 
in the countryside! 

10) . And what is your favourite egg dish?! 

You can’t beat a good bit of egg mayo!  

*This dressing is high in monounsaturated fat. Replacing 
saturated fat with unsaturated fat in the diet contributes 
to the maintenance of normal blood cholesterol levels. 
Enjoy as part of a healthy diet and lifestyle.

HELLMANN’S MAYO
We ask the questions

The first dollop of Hellmann’s mayonnaise was made by Richard Hellmann 
in 1903 using his wife’s recipe.   It’s the mayo that we all have in our fridge, and 
we thought it would be good to interview one of industry’s ‘good eggs’ about 

their free range egg policy.  We spoke to Senior Brand Manager, Kyrie 
Merryman, and this is what she told us:
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G
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ry

Are we re-homing hens or parrots, parrots or hens?!
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Special thanks to Wendy Turner who runs 
the Cosy Coop Chicken Boarding house at 
Wish End Farm in East Sussex and frequents 
the local monthly Farmers Market selling her 
free range wares!
 
Wendy and her Cosy Coop supporters raised 
£75 at their Free Range Friday with guests 
enjoying cakes, a raffle, and ‘pin the wattle  
on the cockerel’! Wendy is already planning 
her next event to help more c-lucky ladies.

Free Range 
Friday

A big thank you to Frankie Lawrence and 
her flock of hen loving friends for holding a 
fun-filled Chicken Run inspired film evening, 
where guests arrived dressed in hen/egg 
costumes (one friend arrived as Humpty 
Dumpty)! 
Whilst some friends baked quiches and 
cakes, others brought supermarket items 
where free range eggs are listed amongst 
the ingredients. Frankie also wrote her  
own chicken quiz consisting of a dozen  
questions, so all in all Frankie had a cosy, 
crazy evening and raised a whopping 
£170.00 for the hens. We can’t thank her 
enough!

Lacey Allen also features with her footballer
husband, Joe, in our spring Celebrity sCoop.   
Lacey has raised a whopping £360 by 
holding three Free Range Friday’s, selling her 
scrumptious henny cupcakes to friends and 
family.  

A big thank you to Lacey from everyone at  
the BHWT!
  

Russ Annis baked this very intricate 
cockerel cake for a friend’s 60th birthday, to 
be shared amongst 24 guests, raising £170!
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This colourful, warm salad combines asparagus, potatoes and peppers, 
and is topped with a soft poached egg. An ideal vegetarian supper.
• Preparation time:5 minutes   • Cooking time:30 minutes   
• Total time:35 minutes  

Method
1. Boil the new potatoes for 10-15 minutes until just tender, drain and allow to cool slightly. 
Cut into thick slices. Combine 1 tablespoon of the oil with the paprika and add to the sliced 
potatoes. Toss gently to coat.
2. Remove any woody stems from the asparagus by bending the bases. They will snap at the 
point where the woody part begins. Heat the remaining oil in a griddle or frying pan then add 
the spears in a single layer. Cook for 5-6 minutes, turning once, until lightly charred and tender 
(you may need to do this in 2 batches). Transfer to a bowl and keep the spears warm.
3. Add the potato slices to the pan and griddle for 2 minutes on each side until lightly charred. 
Place in the bowl with the asparagus. Add the peppers to the pan and cook for 1-2 minutes to 
heat through. Tip into the bowl with the asparagus and potatoes and toss together gently.
4. Pour boiling water into a clean frying pan and return to the boil. Reduce the heat to a 
gentle simmer, then crack 2 eggs at a time into the water and poach until the white is cooked 
through. Remove from the pan with a slotted spoon and drain on kitchen paper.
5. Divide the asparagus salad between 4 plates. Top each with an egg and a tablespoon of 
Hollandaise sauce. Serve with slices of lightly toasted bread.

Warm  
Asparagus 
Salad 
Topped with a Free 
Range Poached Egg

Serves: 4
Ingredients
• 500g baby new potatoes
• 2 tbsp olive oil
• ½ tsp Bart Picante Pimentón (smoked paprika)
• 2 packs bunched asparagus
• ½ x 350g jar Gaea Flame Roasted Red Peppers, drained and chopped
• 4 large Free Range eggs
• 4 tbsp Maille Hollandaise Sauce

We’ve been cracking 
on with selling only 
British free range eggs 
since 2002

Recipe courtesy of
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Lemon 
drizzle cake

Method
1. Preheat the oven to 180°C, gas mark 4. Grease and line a 900g loaf tin with baking 
parchment. In a bowl, use electric beaters to cream together the butter and caster sugar for 
3-4 minutes until fluffy and very pale. Beat in the eggs, then sift in the flour and mix well to 
combine. Stir in the milk and lemon zest.
2. Spoon the mixture into the prepared loaf tin and bake for about 45 minutes until a skewer 
inserted into the centre of the cake comes out clean.
3. Ten minutes before the cake is cooked through, heat the lemon juice and granulated sugar 
in a pan until the sugar has dissolved; set aside.
4. Remove the cake from the oven and, while still hot and in its tin, prick the surface all over 
with a skewer. Drizzle over the hot lemon syrup, then leave the cake to cool completely in the 
tin before cutting into thick slices to serve. Garnish with extra lemon zest, if liked. 

Serves: 8
Ingredients
100g unsalted butter, softened, plus extra  
for greasing
150g golden caster sugar
2 free range eggs, lightly beaten
150g self-raising flour
3 tbsp whole milk
2 lemons, zest and juice
50g granulated sugar 

 
www.higgidy.co.uk

L

Terms & Conditions:
This special token can only be used to the value of £1 against any Higgidy 
product when purchased at Sainsbury’s, Waitrose, Boots, Budgens, Booths, the 
Co-operative Food, ASDA, Tesco or any other participating stockist & presented with  
the product at the checkout. Offer subject to availability. Valid only in the UK. This 
token has no cash value, no change given. Copied, damaged or defaced tokens will 
not be accepted. Valid until 31.12.16. This token is not for resale or republication. 

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

✂

£1

Heartwarming

higgidy @ higgidy

9 918880 041000

As friends of the British Hen Welfare Trust, we’d
like to give you £1 off any               product 

Fantastic eaten any time of year, this sticky, syrupy sponge definitely deserves 
its high ranking. The citrus keeps the cake from becoming too sweet. 
• Preparation time:20 minutes, plus cooling
• Cooking time:45 minutes
• Total time:65 minutes, plus cooling
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Courgette 
and  
Gorgonzola 
Tartlets

Method:
Process the flour, butter and cheese in a blender until the mixture resembles breadcrumbs. 
Add 1 egg beaten with 1 tsp of cold water. Pulse until the mixture just comes together to form 
a dough, adding a little more water if you think it’s needed. Wrap in cling film and chill for 30 
minutes.
Preheat the oven to 200°C/fan 180°C/gas mark 6. On a lightly floured surface roll out the  
pastry to the thickness of a 50 pence piece and line your tins, cutting off any excess pastry 
with a sharp knife. Prick the bases of your tarts and chill for another 30 minutes.
Meanwhile make your filling. Combine the beaten eggs with the cream. Gently stir through the 
grated courgette, 100g of the Gorgonzola, garlic, chilli and chives, and give everything a good 
mix. Season generously.
Divide the mixture between the pastry cases. Spoon out the chunks in the mixture then top 
up the little cases with the creamy egg mixture. Sprinkle over a few more chives and the 
remaining cheese.
Bake for 30-35 minutes. Allow to cool slightly, remove from the tins and serve.

(Makes 4 tartlets)
Ingredients:
For the pastry:
125g plain flour
50g butter
30g Parmesan, grated
1 medium Free Range egg
Flour for dusting

For the filling:
2 medium Free Range eggs, lightly beaten
125ml double cream
1 medium courgette, grated (approx. 200g)
125g Gorgonzola, crumbled
2 cloves garlic, crushed
1 fresh red chilli, deseeded and finely 
chopped
2 tbsp. chives, very finely chopped

Pea &  
Parmesan 
Parcels

Method:
Preheat the oven to 200°C/fan 180°C/gas mark 6. Put the petits pois, spring onions, almonds, 
beaten egg, cream cheese, feta and Parmesan into a big bowl and mix well. It’s easiest to do 
this with your hands to make sure all the ingredients are thoroughly combined. Season well 
with salt and pepper.
Lay a sheet of filo on your work surface and brush it with melted butter. Place 10 whole mint 
leaves randomly on top and sandwich with a second sheet of filo. Brush again with melted 
butter. Cut your double-thickness filo in half, lengthways, to give you two oblongs.
Starting at one end of an oblong, spoon one-sixth of the filling mixture on to the filo towards a 
corner. Fold over the corner with the filling on it diagonally to form a triangle. Continue to fold 
in this way, retaining the triangle shape. Repeat with the second oblong.
Now repeat steps 2 and 3 with the next two sheets of filo and half the remaining filling, then 
with the last two sheets and the rest of the filling so that you have six triangles.
Place the triangles on a cold baking tray that’s lined with non-stick baking paper. Brush with 
the remaining butter and sprinkle with sea salt. Bake in the oven for 20 minutes or until golden 
and crisp.

(Makes 6 parcels)
Ingredients:
250g frozen petits pois
4 spring onions, finely chopped
50g blanched almonds, roughly chopped
1 medium Free Range egg, beaten
100g cream cheese
100g feta cheese, crumbled
50g Parmesan cheese, finely grated
6 sheets of filo pastry
75g butter, melted
About 30 fresh mint leaves
Sea salt and freshly ground black pepper

Recipe courtesy of Recipe courtesy of
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Colcannon 
cake, free range 
poached eggs 
& hollandaise 
sauce

Method 
• Bring a large pan of salted water to the boil.
   Add the potatoes, cover with a lid and simmer
   for ten minutes or until the potatoes are tender.
• While the potatoes are cooking, blanche the
   cabbage in a pan of boiling water for 1-2 
   minutes, drain thoroughly and pat dry.
• When the potatoes are cooked, drain them
   and set aside for two minutes to allow the 
   excess steam to escape. Put the potatoes
   through a potato ricer into a bowl.
• Melt half the butter in a small pan over a 
   medium heat then pour in the cream and 
   remove from the heat. Add the melted butter
   and cream to the mashed potato, followed 
   by the cabbage, salt and freshly ground black
   pepper. Mix thoroughly until all the ingredients
   are well combined.
• Dust a work surface with the flour and divide 
   the mixture into ten. Shape each portion into a 
   cake, using greased metal rings as guides if 
   you have them.
• Heat the olive oil and remaining butter in a
   large frying pan over a medium heat and fry 

Ingredients – Serves 10
Colcannon
• 10 large floury potatoes, such as King  
  Edwards, peeled and cut into sixths
• 500g green cabbage, finely shredded
• 200g butter
• 100ml single cream
• 100g plain flour
The hollandaise sauce
• 6 tbsp white wine vinegar
• 6 peppercorns
• 1 dried bay leaf
• 4 Free Range eggs, yolks only
• 250g butter
• lemon juice, salt and pepper to taste
To finish
2 soft poached eggs

the colcannon cakes, in the metal rings if using, 
for 5-6 minutes on each side, or until crisp and 
golden-brown.
For the hollandaise 
• Put the vinegar in a small pan with the 
   peppercorns and bay leaf. Reduce the vinegar 
   over a high heat until there is only 1 tbsp left. 
   Strain the peppercorns and the bay leaf from
   this reduction.
• Put the egg yolks in a food processor with the
   vinegar reduction.
• Gently melt the butter so that the butter solids
   fall to the bottom of the saucepan.
• Turn the food processor on and slowly pour 
   the butter on to the egg yolks with the motor 
   still running. The sauce will start to thicken. 
   When only the butter solids are left, stop.
• If the sauce is too thick, add a little hot water.
• Season to taste with salt and pepper and a 
   little lemon juice.
• Lay the colcannon cake into a bowl and top 
   with two soft poached and glaze with the 
   hollandaise sauce 

Recipe courtesy of

At The Co-operative 
we only sell British 
free range eggs and 
only use free range 
egg in all our own 
brand products

Serving suggestion
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Spring Chickens
Spring’s here!  No excuses , it’s time to get outside, give everything  
the once over and spruce up here and there.  And to help we’ve put 
together a selection of ideas to put the spring back into your chickens: 

and for all that hard work making your hens happy 
- some treats for you too 

Funky Feeder
For those who like design and function, 
these funky feeders from Feathers & 
Beaky are perfect, combining anti-slip 
design and adjustable height legs 
making it the ultimate chicken feeder  

Add a splash of colour
This brightly coloured drinker will 
brighten up any hen coop. Pink and
green available too 

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

Looks lovely and smells 
lovelier
Dengie Fresh Bed for chickens is a 
popular chopped straw bedding with 
added pine oil to give your girls 
something to snuggle into  100ltr 

Stylish and useful
Perfect for the smaller flock holding 
12 eggs 

Time for tea?
Who wouldn’t want one of these mugs 
from Sophie Allport?  Ideal for enjoying 
a cup of tea after all that hard work 
outside 

Big, bold Rooster tea towel
Designed by Leslie Gerry, this bold 
design will brighten any kitchen. 

Bags of fun
One of our most popular bags with 
loveable cartoon chickens 

£19.99 £28.85

£7.75 £19.49

£14.99 £10.00

£7.99 £7.50

www.shop.bhwt.org.uk
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STAR OF THE MONTH - 
NOVEMBER 2015 
Meet Margot Walters, looked after by Emily 
Walters. Here she is jumping off a 12ft high 
sand pile just 3 weeks after being  
adopted along with Hilda, Gladys, Fatima, 
and Shirley. For the first week the girls 
apparently fought shy of going beyond their 
run, but confidence soon increased and 
Emily just happened to be in the right place 
to snap this picture at the very moment that 
Margo decided to spread her wings and  
go for it! 

STAR OF THE MONTH - 
JANUARY 2016 
This photo shows Nando teaching Heidi how 
to jump on and off the kitchen door because 
according to owner, Freya Robinson, they’ve 
learnt if they sit there making enough noise 
they get a tasty treat! We’re talking meal-
worm cake and such like … spoilt hens if ever 
I saw them!

Stars 
of the month

There’s no holding back our Stars of the Month -  there’s more than 
one meaning to the term ‘spring chicken’!

STAR OF THE MONTH - 
OCTOBER 2015 
Peter Cullum’s hens, Ginger, Titch  
and Cinnamon, won our October 2015 
Hen of the Month accolade for their 
balancing act.

“Oh look Mavis, it’s that actor chap! 
Isn’t he handsome?” “I know! I wouldn’t 
push him off my perch!”

As for our Facebook caption competition winner:  
Aphrodite Niggebrugge’s  suggestion tickled our feathers: 

MARGOT

HEIDI & NANDO

GINGER, TITCH AND
CINNAMON
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Red mite can live in an empty coop for 6 
months without feeding, so before  
introducing new hens to your coop spring 
clean thoroughly. Red mites are tiny (0.4mm); 
they start off grey in colour and turn red after 
feeding on blood. Use a pesticide made up 
to manufacturer’s instructions to clean all 
cracks and wood joints (Poultry Shield is a 
good product to use), and use a scrubbing 
brush to get into the corners, under perches 
and any small space a red mite can hide. A 
blunt knife run down any joints will also kill 
off a few, and using diatomaceous earth in 
the nesting boxes and on your hens should 
provide a belt and braces solution. Early 
action will prevent a bigger problem later, 
and to check if you have red mite simply 
place a small piece of old towel in the nest 

Red mite - the pesky visitor 
we could do without

With the days getting warmer and lighter we should be looking at our
coops with a critical eye to ensure that red mites don’t get a foot hold.

Having over-wintered in the nooks and crannies these pests will emerge
hungry and see your hens as an easy target. 

Gaynor’s 
Tips

box or corner of the coop – red mite will be 
easily spotted in the morning, after a night’s 
feasting, if present.

Feed your chickens
in style with 
Feathers&Beaky

facebook.com/feathersandbeaky   @SpikesWorldLtd

Contact Spike’s World on 01522 688300 
or email hello@spikesworld.co.uk for more info.

Peck-It
Treat 
Dispenser
Keep your chickens 
entertained!

Deters vermin & prevents waste
Robust enough for the toughest peckers!
Suitable for F&B Chicken Treat, mealworm
and other treats

Hanging 
Vegetable 
Holder
Designed from scratch by our crack 
team of chicken lovers.  Our rescued 
battery hens absolutely love it!

Keeps vegetables clean and dry
Keeps chickens entertained for longer!
Robust and eye-catching design

Chicken Feeder 
& Top-Fill Drinker
Whether you’ve got one chicken or 
six these’ll keep them full and watered!

Anti-perch Rain Shield
Height adjustable legs
Anti-tip design
No mess, just fill from the top!

ENDLESS
FUN FOR 

YOUR
CHICKENS

New!

Now you can buy online at bhwt.org.uk!
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Visit www.chickenvet.co.uk for more details.
Email: info@chickenvet.co.uk Phone: 01392 872885 

The Chicken Vet is pleased to work
in continued partnership with the

BHWT and congratulate them
with their care and understanding

of re-homing hens! 

Chicken Vet provides expertise, advice and
products to the pet chicken keeper. Our

website is full of advice and information to
assist in keeping your special re-homed
hens in tip top health. We have a list of

chicken friendly vets too!

The Chicken Vet proudly 
support the British Hen 

Welfare Trust

Just like cats and dogs, hens can pick up 
worms (and we don’t mean the garden earth 
worm variety). 
Round worm can cause hens to produce 
loose droppings and, if ignored, can become 
debilitating. A simple test kit to check for the 
presence of worms and coccidiosis (another 
nasty parasite) can be purchased and will 
tell you if there is a worm problem with your 
hens. We suggest routine worming with 
Flubenvet four times a year starting in the 
spring. Wormer can be administered in a 
complete feed (Marriages) or added to your 
own feed.  
Tape worm can be picked up if your hens eat 
slugs and snails and Flubenvet will not cover 
this.   Treat with Praziquantrel which is avail-
able from your vet, although is not currently 
licensed for poultry. 

Gaynor’s 
Tips

Now is the time to think 
about your worming routine

Finally use a ground disinfectant powder to 
freshen up the area around the pop hole, 
Chicken Vet Dri Bed is a recommended 
product, but there are others on the market.  

Ascites 
Ascites is caused by a build- up of fluid in 
the abdomen resulting from either poor ven-
tilation or respiratory disease, both problems 
putting pressure on the heart.   Birds often 
have a large swollen abdomen and waddling 
gait.  Although less common in hens from 
the enriched cages, hens displaying ascites 
can often walk off a ‘water belly’ with simple 
exercise over time. 



Alison is  employed by Chicken Vet and  
developed a sound knowledge and wide 
experience of poultry having grown up on a 
farm.  Alison studied vet nursing with interest 
in working with cattle, sheep, pigs and  
horses, and especially poultry.  She enjoyed 
a short spell working at the Donkey  
Sanctuary, and running the Devon Branch  
of the BVNA, and then progressed to  
Animal Health Officer at DEFRA (now AHVLA) 
gaining experience in challenging situations 
including working with Swine Fever, Foot 
and Mouth Disease and Newcastle disease. 
However, Alison always aspired to work 
with poultry, and took up a role with Lloyd 
Maunder Ltd, a broiler producing company 
in Devon, managing 45 sites across the south 
west producing chickens for the main  
supermarkets. Alison loved being involved 
with the hatchery and feed mill, having 
veterinary input and showing visitors 
around the units.  She also spent time in the 
slaughter-house checking reject levels and 
sorting production problems, drawing on 
knowledge gained from her farming back-
ground, vet nursing and DEFRA.
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A profession 
in poultry?

In 2009 Alison joined St David’s Poultry  
Team as Field Services Manager and is  
now involved directly within the poultry 
industry, as well of course as pet chickens 
and other avian species including the game 
bird industry. Field work in this context refers 
to specialist advice on bird management, 
vaccination, post-mortems, taking diagnostic 
samples, parasite control and understanding 
products in relation to poultry.  
 
Aside from commercial farms Alison is 
well placed to manage Chicken Vet having 
kept, bred and shown poultry from a young 
age.  Chicken Vet caters for the pet chicken 
keeper, incorporating a wealth of information 
on all things chicken and as well as a shop 
selling treatments and preparations to suit 
the pet chicken.  Alison teaches chicken 
husbandry and has been directly involved 
in developing CPD courses for vets and vet 
nurses as well as running courses outside 
of her day job for interested groups and 
practices.
 
Alison is the first to acknowledge that  
Veterinary Nursing is a valuable base point 
from which to start working with livestock, 
and admits that she is one of those lucky 
people who actually can’t wait to go and do 
a day’s work.

In celebration of our status as Charity of the Year for the British 
Veterinary Nursing Association we thought it would be nice to focus on job 

opportunities within the profession.  As well as aiming for the top job of 
practising vet, there are roles such as practice manager (admin based);  

kennel staff and nursing auxiliaries (general animal care); vet nursing of 
course, and more specialist disciplines such as physiotherapists and theatre 
nurse roles.  Alison Colville-Hyde from Chicken Vet is a good example of 
someone whose passion for poultry has developed into a fascinating and 

fulfilling role.  Here’s how she did it: 
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Chicken Chat
Your Letters

Hi, this is Ginger, she was adopted from Kings 
Lynn last autumn.  She grew her feathers 
back rapidly once she’d settled in and is now 
rather pleased with her appearance as you 
can see from the pose she adopted for the 
attached photograph.  In her spare time  
Ginger likes digging, shouting, eating  
cucumbers and breaking into our kitchen!
We hope you like her picture.

Best regards, Jon and Elaine, Norfolk

Hen Description: Myrtle likes flying out  
of her bedroom every morning, nibbling  
the lawn and running after flies flapping  
her wings. 
Favourite food: corn on the cob. 
Favourite colour: grass green. 
Favourite holiday destination: my kitchen. 
Favourite friend: Plum Hen. 
Dislikes: cats.

Best wishes, Catherine Orr, Suffolk

We love your chicken chat and funny photos, 
here’s just a tiny fraction of the tales we’ve heard recently:

My Girls like hanging out under the apple 
tree because they know it makes them look 
so pretty. Their main aim for much of the 
day is spent trying to get in the back door 
to where the peas, grapes and curly kale is 
kept. They are unbearable nosy and like to 
be fully involved in all family activities.

They have recently added to their repertoire 
by  flattening themselves and wriggling 
under the garden gate as soon as they hear 
my car coming. They then proceed to bustle 
around the driver’s door just in case I’m 
carrying some handy edibles. 
 
Love my hens!  Victoria Leigh, Cornwall

A dust bath after enjoying melon makes for 
a dirty comb as Prunella found out!

We first acquired 4 hens including Prunella 
last September from Camelford. For 28 years 
prior to that we had kept afghan hounds, 
but decided after losing our last one that 
we would not have any more dogs as we 
both work full time. However we found life 
without any pet unbearable, and after a little 
research thought that rescuing hens would 
provide them with freedom, and us with less 
demanding companions. Little did we realise 
at that time what wonderful characters they 
are, and how much fun we would have with 
them. 
 
I am not sure who gets the most benefits - 
they are so happy in their new environment, 
with different adventures each day, but we 
have enjoyed immensely watching them 
progress from shy and nervous creatures 
into confident, beautiful girls with amazing 
personalities who love any form of  
interaction with us humans. We can’t imagine 
life without them now.
 
Thank you for all the fun we have had with 
our new extended family.
 
Kind regards, Debbie Morris-Kirby

Ginger Myrtle And Heidi Carneau sent this pic to confirm:  
Breastfeeding in public draws a crowd!
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Samantha Chubbock has used our Advice 
Line on a few occasions and values the help 
she has received for her beloved hens; she 
has subsequently donated £2 per month to 
support the facility since 2015.  We asked her 
what the Advice Line meant to her:

How did you first hear about the work of 
the BHWT?

I was doing research in preparation for 
getting my first hens when I came across the 
BHWT. I have always preferred to re-home 
animals in need of a good home rather than 
buying those specifically bred for sale so the 
work of the charity immediately appealed 
to me. Having now experienced the joys of 
rehoming ex-bats, I will never do anything 
else whilst  there are girls in need of a loving 
home. 

Why did you decide to donate to the BHWT 
through via a small monthly gift?

I have been very impressed with the work  
of the charity and any contact I have had  
with them from the outset. Obviously there 
is a limit to the number of hens I can help 
directly so I chose to support the BHWT to 
help as many girls as possible and their work 
to raise awareness and improve conditions 

Advice line
appeal

Gaynor Davies, our dedicated Head of Ops, has been  
answering your hen health queries for more than two years 

now, and we know that you always appreciate her help when 
it’s needed.  Gaynor’s role is ever growing within the charity 
and in order to maintain our Advice Line for supporters we 

are now seeking to train more staff so we can give advice on 
the spot, when you call, when it’s most needed. 

for even more. I have also found the Hen 
Advice Line to be essential and want to 
help make sure this service continues to 
be available in the future. I have been 
completely won over by the joys of chickens 
and thank the BHWT for all they do to help 
them. 

Alicia Forsyth contacted Gaynor about her hen, Clove’s, particularly red face.  Alicia told Gaynor 
that Clove’s redness fluctuated throughout the day and was generally much redder than the 
other hens.  There could be a number of reasons for this, including a temperature issue and/
or reaction to a shock (such as an unexpected noise), however, the most likely reason was the 
fact that Clove was in full lay, whilst the other hens were not (hence their paler combs).  Maybe 
Clove was simply blushing at her success in producing another tasty gift for Alicia!
 
Being able to talk issues through with someone on the end of the phone is very important to 
our supporters, so please support our Advice Line where you can.

Smantha Chubbock and friend
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Your Details:

Title:                 First Name:                                        Surname:

Home Address:

                          Postcode:

Tel No:           Email:

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

Payment Details:                           Amount in Figures £

Instructions to your Bank or Building Society to pay by Direct Debit

Bank/Building Society:

Address:

Postcode:

Name of Account Holder(s):

Branch Sort Code:

Account Number:

Service User Number: 

8     4    0     8    1     8

Instructions to your Bank or Building Society.

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.

Signature(s):

Date:

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

Your donation could be worth 25% more … if you are a UK Tax payer, 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 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 on your Self-Assessment tax return or ask HM Revenue and Customs to adjust your tax code. 

Signature:                                                                                           Date:

Direct Debit Guarantee to be retained by the payer
• This guarantee is offered by all banks and building societies that accept instructions to pay Direct Debits.
• If there are any changes to the amount, date or frequency of your Direct Debit the British Hen Welfare trust will notify you 10 
   working days in advance of your account being debited or as otherwise agreed. If you request the British Hen Welfare Trust to
   collect a payment, confirmation of the amount and date will be given to you at the time of the request.
• If an error is made in the payment of your Direct Debit, by the British Hen Welfare Trust or your bank or building society you are
   entitled to a full and immediate refund of the amount paid from your bank or building society.
• If you receive a refund you are not entitled to, you must pay it back when the British Hen Welfare Trust asks you to.
• You can cancel a Direct Debit at any time by simply contacting your bank or building society. Written confirmation may be required. 
   Please also notify us.

If you would like to set up a Direct Debit, please complete 
this form and send to The British Hen Welfare Trust at Hope Chapel, 
Rose Ash, South Molton, Devon, EX36 4RF. Thank you.

Please support us
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If you like keeping up to date with our chicken chat, and don’t want to wait until 
the next edition of Chicken & Egg or Fresh Laid News arrives, then tap into our 
social media and you’ll find there is daily action of a chicken nature going on. 

Our Facebook page was buzzing in the first few weeks of the year, firstly with wonderfully kind 
messages of congratulation regarding my MBE, then with news of Dee’s arrival.  Unbeknown 

to us Julie Elliott is great at taking photos, and has kept us posted on Dee’s retirement …   
so much so that now we have given Dee the honour of being one of our special Sponsor Hens 

(visit our shop to find out more about our fab gift pack).

What’s New?

But above all else it is our appeals for caring homes that touches our supporters the
most and get you all spinning down the metaphorical fireman’s pole and leaping into  

Thunderbirds-to-the-Rescue mode, and how grateful we are!  

In December we re-homed hundreds of Norfolk hens in a matter of hours thanks to your  
swift action that saw our social media campaign reach over 36,000 people.  A repeat appeal 

saved the lives of an extra 1,000 hens at a Cornwall farm – our wonderful, dedicated local 
Co-ordinator stepped up to the mark (as she does every time), and all hens were saved 

from slaughter.
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Over 84% of you rated Chicken & Egg as 
‘eggcellent’ or ‘good’, with 49% reading it 
cover to cover, 50% flicking through and just 
1% ditching it.  Three-quarters of you kindly 
share the magazine with family and friends, 
5% of you pass it to the local vet surgery 
(thank you), 2% to the library (a lovely idea) 
and 19% ticked ‘other’ but didn’t tell us where 
that was, but it’s not the bin!   
 
We had a mixed reaction to our question 
regarding introducing a small charge for the 
magazine.  Whilst around half of you would 
prefer to receive it free of charge,  the other 
half indicated that they would be willing to 
contribute towards our costs, suggesting 
between £1 to £3 per copy. One idea that 
regularly featured in your feedback was 
a subscription to the magazine, and we 
thought this was an excellent idea.   
 
As a result of our Hensus findings we  
discussed the merits of subscription.   
We concluded that whilst Chicken & Egg  
provides an excellent opportunity to  
promote our gorgeous hens, their welfare 
and the merits of free range - and therefore 
has great value - we do not want to make 
a ‘profit’ from the magazine per se, but we 
do want to make sure that as much of our 
income as possible is used directly to help 
hens.  

So our next step was to look at current  
costings and we calculate that a £5 annual 
subscription to include all three issues 
(Spring/Summer/Autumn & Winter) will  
cover our outgoings. Therefore, with effect 
from our next edition we will now invite you  
to select how you would like to receive 
Chicken & Egg in the future (via email or 
post). Before making your selection, however, 
I would like to put the case forward for asking 
you to continue receiving a printed version: 
 
We get a lot of feedback on Chicken & Egg, 
it’s always very positive and encouraging, and 
really nice to hear, so we seem to be hitting 
the spot when it comes to spreading the 
word about the loveliness of our hens.  We 
also know that when you’re sitting around 
in a doctor’s surgery, dentist’s waiting room, 
or the vets it can be quite an unusual and 
interesting read to help pass the time. We 
know that plenty of copies disappear from 
the country stores we supply, and that there 
is a great deal of potential in reaching more 
people, and therefore re-homing more hens.  
So, for £5 each year, I would be so grateful to 
supporters for continuing to receive Chicken 
& Egg by post. This will enable us to cover 
our costs, and to maximize the opportunity 
to help more hens by you kindly donating 
your copy to another reader, and potential 
re-homer, once you have finished with it.

 

Our magazine 
Your kindness
In our Hensus 2014 we asked you some questions 
about Chicken & Egg and this is what you told us: 

Here are the options for you: 
 
£5 Annual subscription for posted copy - simply visit our website shop.bhwt.org.uk 
to set up a direct debit or phone us on 01884 860084.
 
Free copy by email – simply visit our website and sign up. 

Most of all, whatever you decide, thank you for supporting our magazine, and keep 
your lovely stories coming.
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Maple arrived at our Devon pop-up re-homing point just before Christmas and was simply an 
extra lucky hen that came out from the farm.  Although you wouldn’t think it to look at her she 
was a bit of a shrinking violet initially, she stayed at the back of the barn, avoided the front of 
the adoption queue, and squeaked when another hen so much as looked at her.  Maple, you 
see, was in full moult, a time when hens lose not only their dignity (oven ready isn’t a good 
look), but also their confidence. And there she was at the end of the day, with a handful of 
others without a home. 
 
Of course, we never send a hen back (perish the thought), and we always make sure that 
every hen ends up enjoying a free range retirement, and whilst Maple’s story is unremarkable 
in many ways, she’s a good illustration of how even the shrinking violets have their day.  Maple, 
as you can see, is now a confident, bright-eyed hen currently working on a bushy tail (not 
there yet), who has found her joie de vivre and is, well, having free range fun.
 
There will always be a home for a colony hen that we save from slaughter, always.  Because 
we love them. 

And Finally

Scotland

Northumberland

Lancashire

NorfolkShropshire

West Mids
Cambridgeshire

Hertfordshire
Su�olk

Essex

Kent

Sussex

Northamptonshire

Oxfordshire

Berkshire

Hampshire

Surrey

Wiltshire

Bristol

Somerset

Dorset

South Wales

Devon

Cornwall

Lincolnshire

Yorkshire North

Nottinghamshire

Derbyshire

Yorkshire South

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

Berkshire - Crowthorne
Bristol - Nr Bristol Airport
Cambridgeshire - Godmanchester
Cornwall - Camelford and Redruth
Devon - South Molton and South Zeal
Derbyshire - Ashbourne
Dorset - Sturminster Newton
Essex - Great Totham
Hampshire - Waterlooville
Hertfordshire - Bishops Stortford
Kent - Biggin Hill
Lancashire - Haslingden & Wigan
Lincolnshire South - Aunby
Monmouthshire - Lydart
Norfolk - King Lynn
Northamptonshire -Milton Keynes
Northumberland - Gateshead
Nottinghamshire - Newark
Oxfordshire - Didcot
Scotland - Aberdeen
Scotland - St Andrews
Shopshire - Overton
Somerset - Farrington Gurney
Suffolk - Baylham, nr Ipswich
Surrey - Cranleigh
Sussex - Chichester
Wales - Gwernogle
West Midlands - Allesley nr Coventry
Wiltshire - Hinton Parva nr Swindon
Yorkshire North - Sand Hutton nr York
Yorkshire South - Rotherham




