
1bhwt.org.uk   //  

well beyond welfare

Issue No.28
Autumn/Winter 2021

Celebrity sCoop... 
Meet Orlando Murrin, 
food writer, chef,  
president…and now 
BHWT supporter

Help a poorly hen this  
Christmas! 
See Page 31 for details

®



2 //   01884 860084



3bhwt.org.uk   //  

dear 
supporters

jane howorth mbe
founder & ceo

PS: If you’d like to stay up to date on BHWT news then subscribe to 
Fresh Laid News, our monthly eNewsletter. It’s packed with industry 
insights, heart-warming stories, hen health tips, rehoming updates, 
volunteer news and product reviews.  
To subscribe visit bhwt.org.uk/subscribe

Don’t you just love our front cover?! I’m sure that Penny the 
hen is checking with her canine friend, Paddy, that the man in the 
red outfit with the big white beard is real. And it looks like Paddy 
is thinking ‘you wait ‘til you see the tree and the presents Penny, 
he’s real alright!’ I love the scene, it’s Christmas inclusivity for our 
beloved pets, hens very much included. 

 Well, despite the frustrations of Covid-19 and Avian Flu, and  
with all winds blowing in the right direction, we will have saved over 
53,000 hens from slaughter by the end of the year; not bad given 
the circumstances. You helped us make it happen, for which  
a heartfelt thank you. 

 Aside from rehoming, we got on with exploring and progressing 
other ways to help our beloved hens and you can read about some 
of these inside. We have our Size Matters campaign and student 
grants updates, and how loud we’ve been blowing our ‘hens make 
great pets’ trumpet reaching several quarters of the globe. 

 We set up three new rehoming points and were able to 
demonstrate how powerfully hens really can help humans –  
you’ll read an uplifting, life-affirming, good-for-the-soul update.   

 We have a fabulous competition worth £160, thanks to the  
Seed Pantry who offer an innovative idea on how to bring the 
outdoors inside; it really is a wonderful concept! 

 We launch our Christmas Appeal and rely on you as always to 
help us through thick and thin; we have a wonderful new flock of 
six happy, lucky hens available for sponsorship (what a fab and 
thoughtful gift) and we have some pretty cool new clothing items 
in our online shop together with a winter warmer bundle every hen 
will want in her stocking on the 25th.   

 All that’s left for me to say at the end of this challenging year is 
thank you, thank you – we simply could not do what we do without 
your support and all of us at Hen Central are so grateful to you.  

I wish you all a Merry Christmas and Happy New Year!
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- OUR STORY -

As Britain’s first national charity to be focused 
solely on hen welfare, the British Hen Welfare 
Trust has built its mission and reputation on 
saving ex-commercial hens from slaughter by 
finding them new homes as family pets.

Jane Howorth MBE, the charity’s founder and 
CEO, has worked tirelessly since 2005 to 
improve hen welfare by partnering with egg 
industry leaders, government agencies and 
veterinarian institutions alike.

The charity also works to educate and 
influence consumers as to how the choices 
they make at the supermarket impact laying 
hen welfare. Recently we developed lesson 
plans for schools to teach children about 
animal welfare as well as food and farming 
in the hope that this will ultimately create a 
compassionate generation.

Free range eggs now represent 71% of retail 
egg sales, double what it was in 2004.  

To date we have found adoptive pet homes 
for over 850,000 ex-commercial laying 
hens.

in this 
issue

eggy news........................................... 6-7 

news roundup.................................... 9-10
improving pet hen health 
our Size Matters campaign is growing even 
bigger!
celebrity sCoop..................................12-15
food writer, chef, president…and now BHWT 
supporter  
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questions you've been too chicken to ask 
good eggs........................................ 18-19 
honouring outstanding bhwt supporters 
golden egg competition........................ 19 
find the golden egg and you could win 
hens helping humans...................... 22-25 
hens bringing joy to humans everywhere
product spotlight............................. 26-27 
festive must-haves for you and your hens 
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our volunteers share their stories 
fundraising focus............................ 30-31 
catch up on our fundraising activities 
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win a Seed Pantry bundle worth £160
spreading out wings worldwide..... 35-36 

evie’s column........................................ 37 

tasty treats....................................... 38-41 
delicious recipes 
that's hentertainment...................... 44-45 
hens living their best lives
and finally.............................................. 46 
proud hen, face of the easter appeal, turns five

If you would like to learn more about the 
British Hen Welfare Trust please visit our 

website at bhwt.org.uk or scan this QR Code:
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eggy news

The CandleCan Vanilla 
Egg Candle 
Here’s a lovely way to get into a 
relaxed festive mood by lighting a 
vanilla-scented Egg Candle. Made 
from 100% vegetable wax, CandleCan 
has created an egg-shaped candle 
that looks just like the real thing!   
Get 25% off with the code EGG25 
when you buy a candle from: 
candlehand.com/gourmet-food-
candles/   Ends 01/02/2022

Did you know... that monks in the 13th century whilst enjoying a traditional hot, 
milky drink called ‘posset’ which occasionally was spiked with ale decided to add spiced egg yolk 
to the mix with a dash of brandy? Who’d have thought it would be such a winner?! Since then, 
people around the world add either sherry, rum or brandy to their festive eggnog beverages.

The Missing Fabergé egg to appear
in the new V&A exhibition 
Incredibly this Faberge egg was rediscovered by a scrap 

dealer in 2011 and had been missing since 1964 after it was 

sold at auction in New York. The dealer bought it for its 

weight in gold – now that’s what you call a golden egg!  
You can see the egg as well as others in the V & A’s Romance 

to Revolution Exhibition showing now through to 8 May 2022.

Credit V&A museum.
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TOMY Toomies Hide & Squeak Eggs 
We love the Hide & Squeak Eggs from Tomy’s toddler range and their Bright Chicks toy offers 
plenty of shape sorting fun; perfect for keeping little ones entertained.

Simply crack the eggs open to reveal six different coloured chicks that children can identify and 
match with their shells! This egg-tastic learning toy encourages colour recognition and provides lots 
of imaginative play. And if you squeeze the chicks they’ll let out a happy chirp – how cute is that?! 

Morrisons sees benefits from moving to 100% free-range and organic 
We are delighted to inform you that not only has Morrisons’ 100% free-range target been met five 
years ahead of its commitment for shell eggs, they are also seeing massive benefits for the free-
range and organic movement, stating in their animal welfare report that the rates of keel bone 
damage within their flocks has dropped dramatically thanks to the move.  Morrisons have also 
implemented a non-beak trimming policy.  Good for Morrisons! 
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news round-up

That’s why, as part of our commitment 
to improving pet hen health, we’re 
offering six new grants to veterinary 
students and vet nurses to conduct 
a student research project in chicken 
veterinary health.

The grants, one of which is being 
part-funded by the prestigious British 
Small Animal Veterinary Association 
(BSAVA) PetSavers, are for up to 
£3,000 each. 

The first round of applications closed 
this month, but people are still invited 
to apply for the second round of grants 
before 15th July 2022. So, if any of 
your friends or family are eligible, help 
us to help hens by spreading the word 
and letting them know.

The aim of the student research 
project is to help improve veterinary 
understanding of chicken health, as 
most vets receive minimal training 
on pet chicken diagnosis and care, 
and ultimately increase the quality of 
welfare and longevity of pet hens.

Applications should be made by 
prospective supervisors of 

undergraduate vets or vet nurses 
from UK universities with veterinary 
students.
To apply visit: https://www.bhwt.org.
uk/improving-pet-hen-health/small-
grants/

Holy cluck! We’re 
spreading our wings 
again with three new 
adoption sites
Since our last issue of Chicken & Egg, 
the BHWT has had the opportunity 
to create three new adoption sites, 
increasing to 44. In September, Sutton 
Coldfield was added to our map, with 
a very enthusiastic Reverend Chris 
Dowd offering up his church to the 
BHWT volunteers so they can provide 
salvation to hundreds more hens  
being saved from slaughter.
Check out the work they are doing at 
Sutton Coldfield on page 25

In Cwmbran, All Creatures Great 

Improving pet hen health 
with new veterinary grants 

Anyone who has ever kept hens and had 
one fall ill will know how difficult it can be to 
find appropriate veterinary care for their pet. 
Unless you’re lucky enough to live near a 
specialist vet with avian or poultry expertise, 
it can make taking care of your poorly hen, 
which is already a worrying situation, even 
more stressful. 
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news round-up

and Small have also signed up to 
be a new adoption site, providing 
us with another place to rehome in 
Monmouthshire. The sanctuary has 
been operating in South East Wales 
since 1992 and it’s great to see a new 
team being built.

And last but not least, the Dean 
Farm Trust near Chepstow have also 
joined the BHWT family, rehoming from 
their site twice already and helping 
hundreds of hens to have that second 
chance in life they so deserve.

Our Size Matters 

Campaign is growing 
even bigger! 

Regular readers will know all about our 
Size Matters campaign by now. But 
just as a quick recap, and for any new 
readers, we’re encouraging consumers 
to switch from large eggs to small or 
mixed weight eggs. 

Why? Quite simply, small or mixed 

weight eggs are better for everyone. 
Most importantly, our beloved hens 

won’t be forced to lay large eggs which 
can cause health problems such as 
prolapsing. If people start buying more 
small or mixed weight eggs, it also 
means farmers won’t feel pressure 
to manipulate their flocks whilst 
consumers get an even better ratio of 
yolk to white. Win-win all round!

We’ve received a lot of support for 
the campaign so far. But one person 
who has really got the bit between 
his teeth and been talking about our 
campaign to everyone, including top 
magazines and a foodie podcast, is 
Orlando Murrin, President of the Guild 
of Food Writers. 

It’s fantastic for us to have someone 
so well-known in the food world in our 
corner on this positive campaign and 
you can read more about Orlando and 
why he’s so passionate about Size 
Matters in an interview on page 14.

The importance of the campaign 
has also been highlighted by a recent 
study by the University of Copenhagen. 
The university examined 4,800 hens 
in 40 flocks and found keel bone (the 
long bone at the front of a hen’s chest) 
fractures in almost 4,100 of them.

Researchers concluded that most of 
these fractures were caused by laying 
large eggs regardless of whether the 
hens were kept in cages, barns, free-
range or organic, and that this was a 
global issue. 
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celebrity sCoop

Orlando is also the author of Two’s Company, 
a new recipe book focused on creating dishes 
for two people and reducing waste. So, you 
could say he knows a little bit about food! 
To celebrate Orlando’s new book and fabulous 
contribution to the Size Matters campaign by 
helping us connect with key foodie people, we 
thought it would be good to learn a little more 
about the man himself and caught up with him 
for a chat… 
Jane: Orlando you’ve had a long career related 
to food. When did your love of food begin, and 
did you always know it would be such a big part 
of your life? 
Orlando: I had a lucky childhood, although of 
course you don’t realise it at the time. I was 
born in the United States, we moved to Rome, 
then we settled in Jersey. It was amazing 
– beaches, sailing boats, weekends in St 
Malo. My mother was an excellent cook, and 
my father loved restaurants, so we ate very 
well. This was the 1960s, and I remember my 
parents throwing extravagant dinner parties. 
My mother was a fan of Robert Carrier and 
Delia. 
 

After university I moved to London, to work 
as a magazine sub-editor, and had to learn to 
cook for myself. I didn’t earn enough money 
from sub-editing, so I got an evening job 
playing the piano in restaurants and hotels.  
I always liked being around food. 
Jane: You were one of the first contestants on 
MasterChef which must have been amazing, tell 
us about that experience? 
Orlando: It was 1992 – the second series. 
I hadn’t actually seen the programme, but 
someone said, you need to enter this new TV 
competition. I got through to the semi-final but 
was knocked out because Sue Lawley didn’t 
like my ginger ice cream. I think it was a bit 
unfair because it later turned out she hated 
ginger, so I didn’t stand a chance.  
These were the days of Loyd Grossman. It was 
a totally different show then – a celebration of 
British home cooking, nothing to do with being 
professional. And although it was competitive, 
the production team were warm and friendly 
– they really wanted you to shine and do your 
best.  
By this time, I was a magazine editor, so when 
the editorship of BBC Good Food became 

Food writer, chef, president… 
and now BHWT supporter 

We talk all things food with Orlando Murrin, President of the 
Guild of Food Writers, and get the lowdown on why he’s 
become a huge champion of our Size Matters campaign… 

Orlando Murrin has been on the UK culinary scene for decades. He was the 
founder of Olive magazine and a former editor of many well-known magazines 
including BBC Good Food, Woman & Home and Cosmopolitan. Orlando also spent 
a decade as a hotelier-chef in France and the UK and was one of the first ever 
contestants on MasterChef! 
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vacant, I went for it. I was there for six 
marvellous years. The magazine was on a roll 
and so was I. 
Jane: Now, you’re President of the Guild of 
Food Writers, what are you seeing as the big 
trends in the food we like to cook, and eat, in 
the UK?   
Orlando: I’ve seen so many trends. For 
many years, it was all about discovering 
new cuisines from round the world – I can 
remember when Moroccan was new, then 
Korean, then Cajun. Now I think we’ve been 
round the world and back again – though I’m 
seeing a lot of Scandinavian-inspired food at 
the moment. 
I think that now people are looking much 
more carefully at labels, whatever they’re 
buying. They want to know if it’s the right 
palm oil, how the animal was raised, whether 
the cider was made from actual apples. 
They’re more curious, inquisitive, which can 
only be a good thing.  
In terms of cooking, people want different 
experiences for different occasions. For every 
day, one-pots/roasting tins/traybakes are here 
to stay. At the weekend, many people enjoy 
cooking something authentic, using genuine 
ingredients and techniques, even if the 
recipe is laborious. Ottolenghi is a fascinating 
example – I want to weep when I see some of 
the ingredients lists, but the food is glorious, 
and people really do cook the recipes. 
Against all this there are the very real, if  
un-glamorous, problems of waste, packaging 
and food miles. Not wishing to blow my own 
trumpet, my new book, Two’s Company, was 
largely born out of frustration (for which read 
fury) with wasted food and leftovers, because 
so many recipes and ingredients are scaled – 
wrongly – for four or six. 
Jane: How important do you think ethics and 
sustainability in our food chain is to consumers 

in the UK these days?   
Orlando: Consumers are sick to death 
of idiotic packaging and food being 
transported from the other side of the world. 
Unfortunately, for all their golden words and 
marketing messages, the supermarkets refuse 
to take the lead in this.  
I can sympathise up to a point – no point in 
doing the right thing if it’s going to make you 
bankrupt – but it is supermarkets who make 
the rules, so they’re the ones who are going 
to have to change them. If they stop putting 
onions in plastic bags, we’ll get used to 
buying them loose; what’s the problem?  
If the asparagus from Peru isn’t there, we’ll 
have to buy another vegetable instead; what’s 
the problem? 
I do appreciate that there are economies in 
Africa and South America which have geared 
themselves up to supply the British market, 
but as it’s a wrong thing to do, it can’t carry on. 
Which brings us to the large v medium egg 
debate. Supermarket buyers are not stupid, 
nor unethical, and here is somewhere they 
could easily lead the way. Put the medium 
and mixed weight eggs in the middle, not on 
the bottom or off to the right. Is it too much to 
ask? 
Maybe I should set up a militant consumer 
group, to put pressure on supermarkets. I’ll 
put it on the list, along with the ‘Dignity in 
Public Life’ pressure group I have in mind, to 
bring back courtesy and discretion in the age 
of Twitter. 
Jane: Speaking of egg size. Thank you so 
much for your support in our Size Matters 
campaign – we hear it’s become a bit of a 
hobbyhorse for you – why did you feel so 
compelled to get behind it?   
Orlando: Guilt. For over 20 years I told British 
cooks to buy large eggs. I have a lot to make 
up for. 
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celebrity sCoop
Jane: Why do you think recipe writers have 
historically recommended large eggs? And how 
optimistic are you that we can change hearts 
and minds on this?   
Orlando: Recipe writers have excellent 
reasons for having recommended large eggs 
in the past. They just happen to have been 
wrong reasons. 
First of all, one wants to be consistent. So 
instead of telling people they needed a large 
egg for this, a medium one for that, we said, 
we’ll use large for everything, keep it simple. 
(In the same way as we said, we’ll use salted 
butter for everything, so you don’t have to buy 
salted and unsalted.) Unfortunately, we should 
have been saying, use medium for everything, 
or use any size egg, it doesn’t matter.  
At some point, it crossed my mind that 
medium eggs might be better value, so I got 
out my calculator. Weight for weight, large 
eggs worked out better value than medium. 
(Maybe this is still the case?) It seemed too 
good to be true – getting something better 
(i.e., larger) for less money, so on we went 
with large eggs. Everywhere I worked, 
everything I wrote, large eggs.  
In my defence nobody ever told me I was 
wrong, until I heard you give a talk to the 
Guild of Food Writers last year. You might say 
the scales fell from my eyes. 
Jane: Do you keep pets, and would you ever 
consider hens as pets?  
Orlando: I live in the centre of Exeter with two 
adored cats. 
When I was eight a rooster took a peck out of 
my shin – I still have the scar. But I don’t bear 
grudges, and if I lived in the country, I would 
love to keep hens. As long as I could make 
them fox secure.  

Jane: What do you think about the British Hen 
Welfare Trust’s work?    
Orlando: I deal with lots of organisations, so 
I consider myself a good judge. Efficient – 
effective – intelligent. Also, excellent choice 
to base it in Devon. 
Jane: Your new recipe book, Two’s Company, 
came out in October 2021, tell us all about the 
idea behind the recipes and what people can 
expect from it?   
Orlando: It’s a celebration of the fun and 
pleasure that can be had from cooking for 
two, as opposed to families or guests. No 
half-finished packets – no leftovers – just a 
lovely meal to enjoy cooking and eating.   
Best of all, almost every time an egg is 
mentioned I say, ‘any size’. I’ve really tried to 
drum it home that 90% of the time, it makes 
no difference what size egg you use. As long 
as it isn’t a quail’s egg or an ostrich egg, 
obviously. 
I’ve also started a Facebook Group – easy 
to find, it’s called Two’s Company – where I 
hope to share the joy of cooking for two with 
fellow cooks. If you like Facebook, please 
join – no large eggs, I promise. 
Jane: And finally, what is your favourite recipe 
involving eggs? Can you share it with us? 
Orlando: If you love macaroni cheese – and 
who doesn’t? – try my recipe on page 41. And 
note that even in a soufflé – it doesn’t matter 
what size egg you use.  
Look out for the golden egg in this 
magazine, if you spot it, you have the 
chance to win a copy of his new recipe 
book. Details on page 19. 
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QA
Q. I currently have a hen on antibiotics 
dispensed in water however, she 
won't drink so the vet advised to use a 
pipette. Please can you advise the best 
way to open her beak and administer 
the drops?

Gaynor says... Some antibiotics taste 
bitter and I have found it helpful to add 
a small amount of fruit juice or Ribena 
to the water to make it more palatable. 
If that still doesn’t encourage your hen 
to drink, sit down with her on your lap 
wrapping her gently in a towel if she 
struggles, and tuck her in under your 
left arm against your body. If you are 
right-handed use your left hand to 
keep her head still and a finger from 
your right hand on the tip of the lower 
beak. Firmly but gently pull down her 
lower beak and keep her beak open by 
using a plastic pen or end of a spoon 
across the join of her upper and lower 
beak.  Trickle the medicine in a few 
drops at a time allowing her to recover 
between sessions and get her breath 
back. 

Q. With the cold and wet weather 
coming in, the mud around my hen 
house is turning to soup, what’s the 
best thing to put down in the run?

Gaynor says... This is a common 
problem given our high levels of 
rainfall. Use a shovel to remove as 
much of the loose soupy mud, you 
will find the ground is likely to be fairly 
hard underneath. A layer of sand will 
improve drainage as will bark chippings 
or gravel. Use a paving slab to stand 
your feeder on and slabs or mud 
control mats around the entrance to 
the house and/or pop holes if you have 
space. If you have a walk-in run place 
a slab inside the gate to give you a 
safe step in and out. You can purchase 
a hen-safe sanitiser from our shop at 
shop.bhwt.org.uk.

Q. Are ex-commercial hens friendly 
pets, they always look so friendly on 
social media?

Gaynor says... It can take a few days 
for ex-commercial hens to settle and 
initially they may be a little wary of 
normal day-to-day sounds like dogs 
barking, planes flying overhead etc. 
However, it doesn’t take long for them 
to flourish and grow in confidence 
at which point they become cheeky, 
endearing and a joy to live with; 
basically cats and dogs with feathers. 
I find it helpful to have a radio playing 
nearby when they first arrive to 
get them used to human voices. 

Our Vet Nurse, Gaynor Davies, has the answers to 
some of your most pressing hen-related questions

Questions you’ve been  
too chicken to ask 
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healthy hens

Incidentally the natural behaviours all 
hens exhibit kick in immediately and it 
is not unusual for us to witness ex-bats 
sunbathing in the crates sometimes 
waiting to be lifted out.

Q. Should you wear a mask or 
protective clothing when doing a quick 
daily clean of the hen house?

Gaynor says... It isn’t necessary to get 
suited and booted for a daily clean 
under normal circumstances. A pair 
of Marigold gloves is generally all 
you need unless you are asthmatic 
or have underlying health issues. 
However, your monthly deep clean is 
another matter and if you are using 
disinfectants or treating for red mite, 
we advise you pop on a face mask. 
If you have more than one coop, are 
isolating sick birds or quarantining new 
arrivals a change of footwear or boot 
dip is recommended for use between 
different groups of birds. In times of 
high risk such as Avian Influenza it is 
good practice to have a boot dip in 
daily use and it is easy to make one at 

home using a plastic storage box.

Q. My girls perch at night outside, 
inside a secure run, but what 
temperature should I be putting them 
inside their coop at night or will they 
just go in the coop themselves when it 
gets too cold for them outside?

Gaynor says... It is not uncommon for 
new hens to perch outside as they 
have never had to make the decision 
to go to bed themselves, someone 
else has always put the lights out 
for them. In Autumn, when it is not 
warm but not bitterly cold, they may 
persevere with their outside sleepover. 
Start putting them inside at night when 
you put your own heating on and 
they will get into the habit quickly of 
snuggling up at night. 

If you have any questions our  
Hen Helpline is here for you.  

We are open Monday to Friday, 
10:00 am to 4:00 pm to answer  
all your hen-related questions.  

You can phone 01844 860084  
or email hens@bhwt.co.uk
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G DEGGS 
West Highland Walker 
and volunteer, Lorna 
McGuiness, raises 
over £730 for hens

Just outside of Glasgow, in the town 
of Milngavie, lies the start of The 
West Highland Way, a 96-mile path 

winding all the way to Fort William in 
the heart of the Ben Nevis Mountain 
range. 

Many people choose to walk this 
path over a week or ten days, but 
long-standing volunteer and hen lover 
Lorna McGuiness decided that she and 
her son Kyle would walk it in five days. 
That’s an average of 20 miles walking 
per day!

She said, “I walked the West 
Highland Way many years ago and 
remembered how spectacular the 
views were and the challenge involved. 
We couldn’t go abroad on holiday 
due to the Covid-19 restrictions, so my 
older son Kyle and I thought we’d try 
and raise some money for the BHWT. 
Many charities have been hit hard by 
Covid-19, so it seemed the right thing 
to raise money for a charity close to 
our hearts.”

 Lorna, who has been a BHWT 
volunteer for over five years, added, 
“We chose to raise money for the 
BHWT as I have seen first-hand 
the transformation that takes place 

when caged hens are given fresh 
air, sunlight, space to roam and their 
freedom. 

“We had a hen called Pico that was 
in a sorry state when she came to us, 
but the transformation in her was just 
amazing and she thrived for a few 
years becoming part of our family. 
Like any other pet she had her own 
personality and was adored by us all. 
It was Pico’s story that motivated us to 
raise money for the BHWT."
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Four intrepid BHWT supporters 
have taken to the skies and 
completed a wing walk to raise 

a fabulous total of £5,000 to help our 
hens.

Lizzie Gatherer, her husband Ky, 
Rhona Gilder and Amy Hamilton finally 
completed the challenge after several 
postponements due to the various 
lockdowns. 

Lizzie, who is an educational 
volunteer and poorly hen carer, also 
raised funds by doing virtual workshops, 
accompanied by two of her girls, for 
groups such as Scouts and Cubs across 
the world. 

She said, “Although you’re going 
fast, it is so smooth, and the views were 
phenomenal. I was waving my arms 
around, doing chicken impressions 
and pretending to do breaststroke. 
My husband was doing superman and 

Bruce Forsyth poses.”
Rhona said, “I was absolutely terrified 

even thinking about it, but I was always 
determined to do it. If you’re not scared 
of doing a challenge, then there’s no 
point in doing it.

“When I was in the air, it was amazing. 
I had to pinch myself that I was actually 
doing it and enjoying it!”

Amy, a rehoming volunteer, added, 
“I’m not the kind of person who does 
bungee jumps or anything like that, and 
I think that’s why people sponsored me.

“Having your feet strapped to the 
plane helped because it made you feel 
like you were on solid ground, even if 
you weren’t. When we were taxiing to 
take off, I just blocked it out and focused 
on how much I wanted everyone to 
know that these hens deserve a life.”

What high flyers and good eggs!

Find the golden egg 
Find the golden egg hidden in this issue and you could win a copy of Orlando Murrin’s 
new cookbook!  Two’s Company is a book with a positive message that cooking for two is 
exciting, fun and worthwhile. More than that, we are kindly mentioned too!  
To enter, visit our competitions page on our website at bhwt.org.uk/competitions where  
you can submit the page number of the hidden golden egg before 07/02/2022.

Wing walkers take to the skies to raise £5,000!
Amy flying high!
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Hens helping humans

“It was a way to bring a community 
together at a time when we needed to be 
physically distanced but not necessarily 
socially distanced,” said Ben. “Setting up 
the project allowed different households to 
contribute in different ways.

“Everyone who wanted to take part 
could. Now, we have a rota where a 
different household takes a morning or 
evening shift (or two if you're especially 
keen) and you're in charge for that session

“It works really well, and I think that’s the 
secret – it’s not too much work for any one 
person, and we’ve made it fit around our 
lives, without any cost to the girls. It’s great 
to see so many neighbours (of all ages) 
collecting eggs in the mornings, talking to 
the hens, mucking them out and generally 
just interacting in a way that benefits them, 
as well as the chooks.”

Ben told us what he had learned from 
the hens, “The thing I’ve taken away most 
is the opportunity for people to engage 
with the subject of farming, welfare, egg 
production and health management. I think 
all of us have picked up something along 
the way, because of the direct contact we 
have with the hens as part of this project. 

“We’ve had lots of conversations about 
why the poultry industry is the way it is, 
how to manage the health of a population 
of animals and how we implement 
appropriate and meaningful types of 
enrichment.” 

Bringing neighbours together 
Behind a crescent of houses in Bristol city 
centre, there is a little spot of green and 
pleasant land – a community garden for 
neighbours to enjoy. Since 2020, it has also 
been enjoyed by a flock of adopted hens 
who now live there in a coop nicknamed 
Cluckingham Palace. 

The neighbours including builders, 
firefighters, surveyors, students, medics, 
and retirees, helped to build the palace and 
now take it in turns to look after 18 lucky 
girls and Ronnie the cockerel.

One of the residents, Ben Garrod, a 
Professor of Evolutionary Biology and 
Science Engagement at the University of 
East Anglia, told us about the impact of the 
hens. 

At Hen Central, we’re used to humans helping hens. Whether it’s our amazing 
volunteers, those who generously give donations or the wonderful people who adopt 
hens and give them loving homes.
But we’re increasingly aware of the ways in which hens also help humans. The positive 
impact they have on our lives, the ways they benefit our general wellbeing and how they 
can bring people together. And this is going to be a focus for the BHWT in the future. 
Here, we share four tales of how our adopted hens are helping people in communities up 
and down the country…
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Supporting people’s mental 
health and children with 
autism
Chickens are at the heart of therapeutic 
programmes run by the charity Sydenham 
Garden in South East London.

The Growing Lives project sees adults 
with ill mental health and children with 
autism visiting the garden to grow flowers 
and do other activities, including caring for 
a flock of 12 adopted hens.

David Lloyd, Growing lives Coordinator, 
told us that although the chickens often 
eat the flowers they’re trying to plant in 
order to sell, they are much-loved and the 
benefits of having them are clear to see.

“Children from a local school for people 
with autism visit us several times a week,” 
he said. “Some are completely non-verbal 
with humans but will chatter away to the 
chickens. We have children who can’t make 
eye contact with humans but they stroke 
and interact with the chickens in ways they 
can’t do with humans.

“For the adults with ill health, they 
provide a therapeutic aspect. People who 
might be a bit nervous or have trust issues 
can find it easier to bond with a chicken, 
and they enjoy nurturing them into happy 
healthy hens.

“We also do a lot of work with people 
who aren’t English and asylum seekers, 
who often come from rural backgrounds. 
Having chickens at the garden reminds 
them of home and provides some comfort 
to them.”

When the charity first adopted the 
chickens five years ago, David had hoped 
they would provide a focal point for users 
of the garden. But he hadn’t realised just 
how big a part of the community they 
would become.

David added, “They’re great for 
providing something to talk about for 
people new to the project and helping 
them to settle in. Everyone loves the 
chickens, people bring them treats and 
one year, one of our volunteers made 
them all Christmas presents, they’re very 
spoilt!

Ben Garrod with Ruby
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“Having rehomed chickens fits with our 
ethos; they’re a bit of a metaphor for the 
work we do here. They’ve had a difficult 
first part of their life, they’re saved from 
death, they’re then given a lot of love and 
nice surroundings, and within months 
they’re thriving and growing into their 
potential.”  
 
Helping probation hostel 
residents to open up 
In Nottingham, a probation hostel has 
welcomed a different type of resident – 
six adopted hens from the BHWT whose 
feathery charms are helping to improve the 
relationships between those who live and 
work at the hostel. 

The flock is part of an Enabling 
Environment project at Southwell Hostel 
which already includes gardening, growing 
vegetables and looking after fish, to help 
give the residents responsibility and focus. 

Adopting the hens was the idea of 
Pete Lister, Residential Support Officer 
at the hostel, who has ducks and knows 
how beneficial caring for birds can be 
for humans. He said, “I thought as the 
chickens settle in that eventually we can 
use them almost as therapy animals. A lot 

of residents are already talking to them, 
when they might not want to talk to staff, 
and the chickens are really good listeners. 

“They give the residents something to 
look after and take responsibility for; they 
feed them, let them in and out of the coop. 
They’re also providing a common ground 
between everybody and helping residents 
to show empathy, so they’re improving 
relationships and bringing people 
together.”

One resident, Henry, agreed that the 
chickens have helped him to open up. He 
said, “I enjoy being able to talk to them 
without feeling judged because my mental 
health hasn’t been good lately. I will chat to 
the chickens before talking to anyone else 
first, but they have helped me to talk more 
to the staff as well.”

John, a resident who leads the 
responsibility for caring for the flock, said, 
“Looking after the chickens helps you to 
forget what’s going wrong with your life 
and gives you something to look forward 
to. It’s nice to go out in the morning to 
set everything up and feed them, they go 
crazy whenever we have a treat for them.”

Pete adds, “Since the day we got 
them, the chickens have had a massive 
impact. It’s been fantastic for the residents’ 
wellbeing.

“We wanted to rehome ex-commercial 
hens because we thought we would be 
giving them a second chance. A bit like the 
residents themselves, the chickens have 
now got a second chance at life.”

 

Strengthening a church’s 
bonds in the community
A church in Sutton Coldfield has become 
a new host site for the BHWT as a way 
of caring for creation and expanding and 
strengthening its community.

Driven by the church’s reverend, Chris 
Dowd, the Wylde Green United Reformed 
Church became a host site in 2021 as part 
of wider work they’re doing to enhance 
and protect the environment.
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Rev. Dowd, who recently rehomed four 
hens from the BHWT, said, “I believe the 
greatest moral issue within our society is 
the care of the planet. Working with the 
BHWT fits incredibly well with the vision we 
have for our church where inclusion and 
ecology are the main driving values. 

“Animal welfare is all part of creation 
care. From a faith point of view, we were 
asked to care for creation, and we can 
show that kind of care by rehoming these 
animals and giving them a good life.

“This will also help us to engage with 
the wider community by showing them that 
we’re interested in a much bigger view 
of faith than they may think. This shows 
people we’re interested in the real world, 
and we want to play our part by doing 
practical things that make a difference, as 
well as talking and praying.

“I’m very happy to be involved in the 

rehoming days and it’s part of a much 
wider vision of caring for creation and 
talking about the things that really matter 
to people.”

The hen host site is part of a project to 
revitalise a field at the back of the church. 
The Reverend and his flock (of humans) 
have also planted native plants around 
the church to attract pollinators, use green 
energy where possible and been awarded 
a Bronze Eco Church Award.

While he admits that some of his 
parishioners were a little puzzled at first by 
his idea to become a host site, Rev. Dowd 
says they soon jumped on board and the 
plans were unanimously approved by the 
board. 

Money towards the site was even raised 
by local people through a service at the 
church for pets, which was also attended 
by dogs, cats and a stick insect or two.
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We've partnered with Teemill to create our very own cool slogan and logo t-shirts, hoodies and 
tote bags. They’re a fab and funky addition to your wardrobe or a great gift for a hen crazy friend. 
Which one will you choose? 
Teemills products are vegan and Global Organic Textile Standard (GOTS) certified, plus, Teemill 
ensures payment of a living wage across its supply chain. 

A chance to buy sustainable t-shirts and 
tote bags in support of the BHWT  

Funky slogan t-shirts - £20                         Tote bags - £12

product spotlight

Hoodies - £40  
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When you bundle you save! The 2021 Winter 
Warmer Bundle will save you over 15% 
compared to purchasing items individually.

Here's what’s included… 
 
Nettex Poultry Power Drops are a fast-acting 
pick-me-up supplement packed full of energy 
and immune supporting vitamins.  
Mixed Berry Feldy Pecker Balls - The new 
mixed berry Pecker Treat Balls are going to be 
a hit! In their favourite colour (hens are drawn 
to red) the mixed berry colour will encourage 
even the fussiest of eaters. Packed with extra 
vitamins and minerals. 
The Little Feed Company Poultry Porridge is 
packed with protein rich seeds and cereals. 
Just add hot water to create a nutritious 
warming porridge that your hens will love on a 
cold winter morning.  

shop.bhwt.org.uk

Winter Warmer Bundle  £28.99

For you, there’s our favourite BHWT short 
handled jute bag as well as a BHWT pen, 
pencil & pin badge! All perfect for helping with 
your Christmas shopping and card writing as 
well as all of those January sales! The BHWT 
pin badge and jute bag are both great ways to 
showcase your support of the BHWT and the 
work we do.

Thank you for your support
We would just like to say a HUGE THANK YOU 
to all our shop customers who have added 
something extra special to their orders in the 
form of a donation this year. Whether you 
have been rounding up or adding an extra gift, 
collectively you have raised over £7,500 and 
the year isn't over yet!
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volunteer view

Kate and Richard travelled extensively, 
but it was on a business flight to Belfast 
in 2005 that Kate read about a company 
called Omlet which led to the immediate 
purchase of hens, and hen house, on 
her return home. Kate was soon eager 
to find out more about helping hens, and 
discovered the BHWT. Shortly afterwards, 
Kate adopted some BHWT ex-bats and 
went on to give a home to lots of lucky 
hens. But that wasn’t enough for Kate who 
from 2015 to 2020 became coordinator 
for our Berkshire team, helping over 
7,000 hens and raising over £35,000 in 

donations. Sadly, Kate stepped down when 
Covid-19 arrived due to shielding, but she 
never lost sight of the charity ensuring 
the nurses who cared for her enjoyed her 
home-grown eggs and knew all about the 
British Hen Welfare Trust.  
As a final act of generosity over £2,000 
has been raised in donations from Kate’s 
family and friends.  

Kate, on behalf of all the hens whose 
lives you changed, and from me – thank 
you. 

In memory of Kate... 
This edition is dedicated to one of our much-valued coordinators, Kate Vose, 
who passed away on 26th October. I recently attended Kate’s funeral online 
and as is often the case learnt so much about this kind lady who I’d spoken  
to on several occasions but never actually met. Our shared love being our  
ex-battery hens.
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fundraising focus

Sponsor a Hen and spread the feathery fun! 
We’ve got six lucky, happy new hens who are 

ready to wing their way to you, or a friend or family 
member, in time for Christmas.

When you Sponsor a Hen, we 
will send you a welcome 
pack with lots of fun facts 

about chickens, a photograph of your 
hen, a certificate of adoption and some 
lovely goodies. You’ll get updates, too, 
on how your hen is getting on in her 
new home three times a year.
Sponsorship is a simple way to support 
the BHWT and for as little as £4 a 

month or £48 a year you’ll get to know 
your new feathered friend by following 
her journey into newfound freedom 
and into free range retirement.
Make someone happy this Christmas 
by sponsoring one of our fab flock and 
spreading the feathery fun!

To learn more about Sponsoring a Hen visit: 
bhwt.org.uk/get-involved/sponsor-a-hen/
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All the hens we help deserve the chance at 
a happy future and once we collect them 
from farms, it’s our responsibility to help 
them no matter what. Whilst hen husbandry 
has vastly improved, it’s inevitable that 
some hens reach us with health issues and 
in these cases, we offer special care until 
they are well and ready to be adopted.
This care comes from dedicated volunteers 
– our poorly carers – who have the 
knowledge and experience to help, as well 
as vets skilled in hen welfare. Just like any 
other pet in need of care, we do all we can 
to help them. Will you help them too?
Your support will ensure that our poorly 
carers have the right equipment to treat 
hens in need of extra care. Equipment such 

Christmas appeal

Will you give a poorly hen the 
best chance this Christmas?

as heat lamps to give vital warmth and cosy 
crates to house hens that need a safe 
space to rehabilitate. Your donation will 
also help cover the cost of life-saving vet 
treatment and provide medication whilst 
hens are being looked after by carers.
At Christmas, we all want to do 
something for those in our hearts. This 
year, make a difference to the hens who 
need your help the most. 

To give a gift, please visit  
bhwt.org.uk/christmas-appeal-2021/
Or post your donation to: British Hen 
Welfare Trust, Hope Chapel, Rose Ash, 
South Molton, EX36 4RF
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To enter, fill in the Seed Pantry competition form at bhwt.org.uk/competitions 
One winner will be drawn on 07/03/2022.

Terms & Conditions: The competition closes on 06/03/2022. The winner will be chosen at random by the BHWT. The winner 
will be notified by email or phone. No cash alternative available. By entering the competition, you agree that you have the 
legal capacity to do so and agree to these terms and conditions. The winning prize is a 12-month subscription, starter kit and 
replenish kit worth £160 by Seed Pantry Ltd. There is no entry fee and no purchase required. To enter the competition, you 
must answer the question on our related competition page on the BHWT website. If, due to circumstances beyond their control, 
Seed Pantry or the 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 Seed Pantry and the 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.

competition corner

Seed Pantry is a start-up cultivated by Neil Whitehead and his dream to grow vegetables 
from a small first floor flat in Shepherds Bush, London! Finding a lack of inspiration in your 
usual run-of-the-mill garden centres Neil decided to start a business to make growing your 
own food and flowers at home super easy with a monthly subscription service. It’s easy, 
efficient and fun - a monthly box of green-fingered inspiration!
Thousands of boxes and home-grown goodies later, their plant-mad team’s mission 
remains the same, to help customers create their dream gardens, allotments,  
balconies (and windowsills) month by month.

Enter this fabulous competition to win a Seed Pantry 
Bundle so you can create your dream garden inside…

Win a SEED PANTRY 12-MONTH 
SUBSCRIPTION, STARTER KIT AND 
REPLENISH KIT     |     worth £160!



34 //   01884 860084



35bhwt.org.uk   //  

We might be the British Hen Welfare 
Trust, but our message that pet 
hens matter has been spreading its 
wings far and wide recently. Keep 
reading to find out more about what 
we’re doing to help hens in different 
countries around the world… 
 
Finland 

We welcomed a journalist from 
Finland’s biggest newspaper, Helsingin 
Sanomat, to one of our rehoming 
days in Milton Keynes. Along with a 
photographer, she was able to capture 
the magic of a rehoming day and share 
it in a double page spread in the paper 
and on their website.  

There’s no commercial hen 
rehoming programme in Finland, so 
hopefully this piece will help to raise 
awareness of what is being achieved 
elsewhere and maybe even spark 
someone’s imagination to set up 
something similar. 

USA and China 
In September, our founder Jane 

Howorth and Ben Garrod, who has 
created a community coop with 

rehomed girls from the BHWT (read 
more on page 22), were interviewed 
by a journalist from a global TV news 
agency.  

Feature News created a visual 
package about the BHWT and the 
benefits of adopting ex-commercial 
hens as pets was screened on TV 
channels as far as China and America, 
helping us to reach new audiences and 
spread the word about how enriching 
keeping pet hens can be.  
India 

New Delhi might be over 4,500 miles 
away from Hampshire, but that didn’t 
stop an Indian website sharing news of 
one of our rehoming dates in Rowlands 
Castle, Hampshire.  While we’re sure 
no one made such an epic journey 
to adopt some of our hens (although 
they’re more than worth the trip), it’s still 
great to be raising awareness of the 
BHWT on another continent.  

South America and Oman 
When the pandemic hit, one of our 

wonderful education volunteers, Lizzie 
Gatherer, began delivering her chicken 
workshops online to groups such as 
Scouts and Cubs.  

Lizzie, and her hens, not only 
appeared on screens around the UK but 
as far afield as South America with Oman 
next on the list!  

When Lizzie is not delivering 
workshops, she can be seen in the 
skies wing walking to raise funds for 
hens with her husband Ky (see page 19).  
There seems nothing Lizzie won’t do to 
help our hens which we think is rather 
amazing.  

Spreading our wings worldwide 
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Taiwan 
Long-term supporters will already 

know that we’ve supported the 
establishment of an affiliate charity 
rescuing hens from slaughter in 
France, Champs Libres aux Poules. 

Now, we’re collaborating with the 
Environment & Animal Society of 
Taiwan (EAST), to help them raise 
awareness of the plight of commercial 
hens in a country where around 85%  
of laying hens are still confined to 
barren battery cages. 

An op-ed by Jane on the issue has 
already been featured on a Taiwanese 
news site, with more potentially to 
follow.

Jonathon Tree, a campaigner with 
EAST, told us more about the way in 
which hens are treated in Taiwan and 
why they approached us to help. 

He said, “Approximately 85% of 
laying hens in Taiwan are still confined 
to barren battery cages. The suffering 
of these birds is exacerbated by the 
widespread lack of temperature control 
in Taiwan’s hot and humid summers, 
and the appalling practice of forced 
moulting (which sees hens deprived  
of food for up to two weeks to 
stimulate egg production). 

“We came across an article that 
described the journey of a hen re-homed 
by the British Hen Welfare Trust, and the 

mission of the Trust. We were inspired 
by the enormity of the endeavour – 
providing new homes to hundreds of 
thousands of hens – and the way it is 
fundamentally re-shaping how people 
think about chickens in the UK.” 

And whilst Jonathon tells us that 
Taiwan has come a long way in terms 
of awareness of companion animals – 
the president is famously a cat devotee 
– many are still learning about the 
plight animals face in intensive farming, 
research, and other areas.  

Jonathon said, “When it comes to 
chickens, we believe that all hens 
should have the opportunity to fulfil 
their natural behaviours. Our first goal 
is to free all hens from cages and 
achieve a ban on the use of battery 
cages in Taiwan. 

“The shoots of change are 
evident, whether it be the items 
sold on supermarket shelves or the 
receptiveness of farmers to talk with us 
about animal welfare issues. Several 
major retailers have committed to end 
their sales of cage eggs by 2025, and 
consumers are increasingly looking 
for products that meet certain animal 
welfare standards. We are on the right 
track. More and more consumers are 
aware of how their eggs are produced 
and making kinder choices at the 
checkout.”
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evie's column

When I saw there were going to 
be some hens needing homes in 
our area, I asked my mum if we 
could adopt four and I was so 
happy when she said yes. I found 
a big box to bring them home 
in and put lots of straw in so 
they would be comfy. When we 
arrived, some lovely volunteers 
told us they had a few ‘lucky 
extras’ still looking for homes so 
we just had to take six!

When we got home my mum carefully 
took them out of the box and we chose 
names for them – Skittles, Bellatrix 
Lestrange (I’m a Harry Potter fan!), 
Bubbles, Squeak, Hyacinth Clucket and 
Peggy. They were very quiet and didn’t 
move much but after a while starting 
eating lots!

Hello BHWT hen 
friends, 

When it got dark, my mum had to lift 
each hen into their house so they 
could go to sleep. In the morning 
we then lifted them back out again 
because they didn’t know what to do. 
Bubbles, the bravest hen, decided to 
take the first step outside and after a 
while, the others followed. It didn’t take 
very long before they started to scratch 
about and lie in the sun with their 
wings stretched out – it made me so 
happy to see them enjoying their new 
surroundings. 
They are now used to me being around 
them and even jump up on my lap 
when I sit with them. I think they know I 
always have lots of treats with me! We 
have had our hens for four weeks and 
they are now growing new feathers 
and their combs are more upright and 
less pale.
It is so lovely to watch them getting 
settled and enjoying their retirement, I 
think they like their new home with me!
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Jumbleberry Tart
RECIPE PROVIDED BY HIGGIDY

This gorgeous tart is oozing with jam, sharp berries 
and fudgy almonds, all jumbled on top of delicious 
crisp pastry. It’s great for just about any day of the 
year.

Serves 8
500 g sweet shortcrust pastry
A little plain flour, for dusting
75 g butter, softened
75 g caster sugar
75 g ground almonds
50 g self-raising flour
2 medium eggs, beaten
Juice and grated zest of 1 large orange
4 tbsp berry jam, e.g., raspberry or woodland
200 g frozen berries, e.g., blackberries, blueberries, 
raspberries, strawberries, redcurrants
15 g almonds, cut into slivers (ones with skins look 
prettiest)
2 tbsp apricot jam, warmed
Thick double cream or crème fraîche, to serve

1. On a lightly floured work surface, roll out your pastry 
to about 3 mm thick, then drape it over your tart tin, 
pressing it well into the sides with your fingers. Roll your 
rolling pin over the top to remove the excess pastry. Chill 
the lined tart case for at least 30 minutes.

2. Meanwhile, make the frangipane for the filling. Using 
an electric whisk or a wooden spoon and a firm wrist, 
beat the butter, sugar, almonds, flour, eggs and orange 
juice and zest until smooth and creamy.

3.  Preheat the oven to 200°C/180°C/gas mark 6 and put 
a baking sheet in to heat up. Remove the tart tin from 
the fridge and spread 2 tablespoons of jam over the 
pastry base. Using a large spoon, dollop the frangipane 
on top of the jam, spreading it evenly across the base. 
Toss the frozen berries in the remaining jam and sprinkle 
over the frangipane. Sprinkle with the slivered almonds.

4. Place the tart on the hot baking sheet in the oven and 
bake for 30 minutes or until the filling is just firm to the 
touch. If it needs a few minutes longer, reduce the oven 
temperature to 180°C/fan 160°C/gas mark 4. Remove the 
tart from the oven and set aside to cool for 30 minutes.

5.  Brush the warm apricot jam all over the tart and 
serve warm or cold, cut into wedges, with dollops of 
thick double cream or crème fraîche.
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tasty treats

Chocolate Beet 
Brownie Cups 
RECIPE PROVIDED BY HIGGIDY 

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

Serves 12
200 g cooked beetroot 
100 g unsalted butter, diced 
200 g dark chocolate 
4 tbsps cocoa powder 
3 free range eggs, separated 
100 g caster sugar 
Zest of an orange 
1 tsp vanilla extract 
Pinch of salt 

1. Preheat the oven to 180° C/fan 160° C/Gas Mark 4. 
2. Grease the muffin pan with butter and dust with 2 
tablespoons of the cocoa powder or alternatively line 
with paper cases. 

3. Grate the beetroot finely on a box grater. Place the 
grated beetroot in a sieve over the sink and push the 
beetroot down to remove as much moisture as possible. 
Leave to drain. 

4. Place the chocolate and butter in a heatproof bowl 
over a pan of barely simmering water without letting the 
base of the bowl touch the water. Stir occasionally until 
the chocolate is almost all melted; the rest will melt with 
the residual heat. Set aside to cool. 

5. Beat the egg whites and sugar with an electric mixer 
until bright white, glossy and forming stiff peaks. This 
should take you about 5 minutes with a handheld 
electric whisk. 

6. Whisk the egg yolks into the cooled chocolate mixture 
with the drained beetroot until combined then add a 
spoon of the egg whites to the chocolate bowl and fold, 
don’t beat, until fully incorporated. Add the rest of the 
whites to the chocolate and fold again until no white is 
visible in the bowl. Add the final 2 tablespoons of the 
cocoa powder, orange zest, vanilla and salt. 

7. Pour the mixture into the muffin cups and place the 
muffin pan in a deep roasting tray. Fill and boil the kettle 
then pour the boiled water around the muffin pan until it 
comes halfway up the sides. 

8. Place the roasting tray in the centre of the oven and 
cook the cakes for 30 minutes. They will be cracked 
on top with a bit of wobble in the middle. Cool before 
serving with a dollop of cream or ice cream.

You’ll need:  
12-hole muffin pan
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Croque madame
RECIPE PROVIDED BY delicious. magazine 
Serves 2. Hands-on time 30 min
Make Ahead: Make the sauce (steps 1-2) up to 24 hours 
in advance and keep covered in the fridge.

150 ml whole milk
¼ onion
4 black peppercorns
1 bay leaf
20 g unsalted butter, plus a knob extra 
20 g plain flour
Olive oil for frying
4 thin slices sourdough bread
160 g gruyère, comté or a mix, grated 
4 slices thick-cut ham
2 free-range eggs 

1. Gently heat the milk, onion, peppercorns and bay leaf 
in a pan. When the milk starts to simmer, turn off the 
heat and leave for 5 minutes. Strain the milk into a jug 
and set aside (discard what’s left in the sieve). 
2. Clean the pan, then melt the 20 g butter over a low 
heat. Stir in the flour to form a paste, then cook for 3-4 
minutes until it bubbles. Off the heat, whisk in the milk, 
bit by bit, to make a smooth silky sauce. 
3. Return the pan to a medium heat, whisking until the 
sauce thickens, then use a wooden spoon to stir until 
bubbling and very thick. Season and set aside.
4. Set the grill to high. Heat a knob of butter and a glug 
of oil in a large frying pan. Fry the sourdough slices, two 
at a time, for 2-3 minutes on each side until golden.
5. Divide 100 g cheese between 2 of the slices of toast 
and layer up with the ham. Top with the rest of the 
toast. Spread the béchamel thickly onto each sandwich, 
sprinkle over the remaining cheese, then put onto a 
baking tray or grill pan. Grill for 8-10 minutes until melted 
and golden. 
6. Meanwhile, heat a glug of oil in a pan. Crack in 2 eggs 
and fry for 2-3 minutes until the white is set and crisp at 
the edge. Serve the fried egg on top of the sandwich. 

Sformato with roast grapes, 
radicchio and olives 
RECIPE PROVIDED BY delicious. magazine 

Sformato is an Italian pastryless quiche, a bit like a 
cross between a flan and souffle. If you don’t have 
mini cake tins you can make 1 large sformato in a deep 
20cm loose-bottomed cake tin instead. Bake for 35-40 
minutes.  

Serves 6. Hands-on time 45 min, oven time 
20-25 min
Make Ahead: Keep leftovers covered in the fridge for up 
to 2 days. Reheat to serve.

30 g butter
30 g plain flour
450 ml whole milk
250 g potato, peeled and cut into 2cm chunks 
250 g cauliflower, cut into 2cm chunks
250 g bag baby leaf spinach
140 g bag wild rocket, plus extra to serve
250 g ricotta
4 medium free-range eggs, beaten
Whole nutmeg for grating
100 g vegetarian parmesan-style cheese, grated 
 
For the topping
200 g red grapes
1 small radicchio, shredded
100 g fat green olives, pitted and smashed
2 fresh rosemary sprigs
3 tbsp pine nuts
Runny honey to drizzle
Extra-virgin olive oil to drizzle
Balsamic vinegar to drizzle
Large handful rocket 

You’ll also need...
6 x 10cm springform cake tins (see tip) 
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mac & cheese soufflé 
RECIPE PROVIDED FROM TWO’S COMPANY

This is not one of those towering soufflés that collapses 
as you take it to the table – more a fluffed version of a 
family favourite. You can also add a little chopped ham 
or – trust me on this – tiny cubes of Spam.
For this recipe, I use a soufflé dish 16 cm/6. inches in 
diameter and 7 cm/2 inches high. I also have a straight-
sided oval baking dish of the same capacity, measuring 
about 24 x 16 cm/9 x 6 inches, and 5 cm/2 inches high, 
which serves just as well.
If I can get hold of fresh tomatoes grown in proper 
sunshine, I like to serve them as an uncomplicated salad 
alongside.

50 g butter
3 tbsp panko crumbs or fresh breadcrumbs
100 g dried macaroni
1 tsp Dijon mustard
a small handful of fresh chives, snipped
2 tbsp grated Parmesan
170-g can evaporated milk, or 200 ml milk
25 g flour
½ tsp dry mustard powder
a splash of Tabasco, plus extra to serve

1. Heat the oven to 200°C/180°C fan/gas 6. Melt the 
butter in a saucepan, then stir in the flour to form a 
paste. Cook for 1-2 minutes until it smells toasty, then 
remove from the heat and whisk in the milk a little at a 
time until smooth. Return the pan to the heat, bring the 
sauce to the boil, stirring, then simmer for 2-3 minutes 
until thickened. Season well, then transfer to a large 
bowl and set aside to cool completely.
2. Meanwhile, cook the potato in a pan of boiling water 
for 5 minutes or until tender. Drain well, then transfer to 
a roasting dish with the cauliflower pieces. Roast for 10 
minutes until just golden. 
3. Prick holes in the bags of spinach and rocket, then 
microwave for 5-6 minutes until wilted. Empty the 
greens into a colander and set aside to drain. When cool 
enough to handle, squeeze out as much moisture as you 
can, then roughly chop. 

a little freshly grated nutmeg
2 eggs, any size, separated
100 g grated Cheddar or Double Gloucester

1. Grease your dish (see intro) with ¼ of the butter and 
sprinkle thickly with 2 tablespoons of the panko crumbs. 
Stand the dish on a small rimmed baking tray or sheet, to 
make it easier to move about.
2. Bring a pan of well-salted water to a rolling boil. 
Calculate the pasta cooking time by checking the timing 
on the pack (in micro-print) and adding ½ again. Put the 
pasta in the water, bring back to the boil, clap on the lid 
and turn off the heat. Set the timer. (After a couple of 
minutes, give the pasta a stir to stop it sticking together, 
then put the lid back on.) When the time is up, check the 
pasta is cooked, drain (not too thoroughly), then return 
to the pan. Stir in the Dijon and another ¼ of the butter 
to coat the pasta, then fold in the chives and Parmesan.
3. Meanwhile, make a white sauce. If using evaporated 
milk, make up to 200 ml with milk or water. Put into a 
small saucepan with the remaining 25 g butter and flour 
and bring to a simmer, whisking constantly as it becomes 
thick and smooth – the whole operation takes less 
than 2 minutes. Transfer to a large bowl. Stir in the dry 
mustard, Tabasco, nutmeg and plenty of seasoning. Stir 
the egg yolks lightly into the sauce, followed by most of 
the cheese, then fold in the macaroni mixture.
4. Whisk the egg whites with a pinch of salt to soft 
peaks, then fold lightly into the macaroni mixture. Gently 
turn the mixture into the prepared dish and sprinkle with 
remaining cheese and panko crumbs. Bake at 160°C 
fan/180°C/350°F for 30–35 minutes, until firm, golden 
and crunchy on top.
Serve sprinkled with Tabasco, if you wish. If you don’t 
finish the soufflé all at once, put it back in the oven, 
ready for second helpings.
Credit: Two’s Company by Orlando Murrin (Ryland Peters & 
Small, £18.99) Photography by Clare Winfield © Ryland Peters 
& Small

4. Once the sauce has cooled, stir in the ricotta, eggs, a 
generous grating of nutmeg and 75 g of the grated hard 
cheese. Gently stir in the roast potatoes, cauliflower 
and the chopped greens. Season well, then spoon the 
mixture into the prepared tins. Level the tops with a 
spatula, then sprinkle over the remaining 25 g hard 
cheese. Put the tins on 1-2 baking trays and bake in the 
oven for 20-25 minutes until golden and set. 
5. For the topping, toss the grapes with the radicchio, 
olives, rosemary, pine nuts, honey, oil and balsamic in 
a baking dish. Cook in the oven for the last 10 minutes 
of the cooking time until the grapes begin to burst and 
the radicchio is just charred. Remove from the oven and 
keep warm.
6. Let the sformatos cool in their tins for 10 minutes, then 
remove and put onto warm plates. Serve with the warm 
topping and extra rocket leaves.
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Lower right: Barbara Hammer’s Rose is 
cosying up on the sofa with her human for 
company!

Upper right: Marmalade, helping Lucy 
McNeill- Briggs with a spot of leaf raking.

Lower left: Fran and Polly are enjoying the 
last rays of sunshine before Christmas 
with David Marek.  

Upper left: Floppsy loved to snuggle into 
Fiona French while she watches evening TV!
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that's hentertainment

With winter upon us, retired 
hens across the country 
are settling in and making 
themselves cosy...



46 //   01884 860084

...and finally

El Hefe was just one of 70,130 
hens we saved from slaughter 
in 2018. In retirement, she has 

become sassy, funny, strong and, 
most importantly, free. She wakes up 
when she pleases (most often at the 
crack of dawn), wanders outside for a 
scratch around in the grass and a dust 
bath on a fine day, before tucking into 
breakfast. 

In 2019, El Hefe was the proud face 
of our Easter Appeal, imploring people 

to get involved with the BHWT and 
help save more hens from slaughter.   
Because of the support of her keeper, 
Sophia Roma, and is now able to enjoy 
her retirement in peace. 

Now, El Hefe is just turning five years 
old. She’s still a house hen, spending 
her days with the flock until 4 o’clock 
when she’s ready to get back indoors 
for her home comforts!

The hen of the house
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TO SET UP A REGULAR DIRECT DEBIT: Please complete this form, and return it to: British Hen Welfare 
Trust, Hope Chapel, Rose Ash, South Molton, EX36 4RF

Title:
Home Address:

Postcode:

Tel: Email:

First Name: Surname:

I enclose a:  Cheque     Postal Order     Charity Voucher  
OR debit my: Visa  MasterCard  Visa Debit  
Card Number:                                   /                                 /                               /
Valid from:                  /                            Expiry Date:                /                          Issue No:

Security code:                       Name on card: 
Signature:                                                                             Date:

IF YOU’D PREFER TO GIVE A ONE-TIME GIFT PLEASE FILL OUT THE FORM BELOW OR SCAN THE QR CODE

       (Maestro only)

(Made payable to 
British Hen Welfare Trust) 

TICK THE BOX AND 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 tick the box.

 YES! 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; or 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.

Please indicate your preferred monthly donation date and amount:

YOUR BANK/BUILDING SOCIETY DETAILS:

1st of every month

Bank/Building Society Name:

Address:

Amount:

Account Holder:
Branch Sort Code:
Account Number:

£5 £10 £15 £20 Other [please specify] £

15th of every month

Instructions to your bank or building society to 
pay by direct debit:
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.

Service User Number: 8  4  0  8  1  8

Signature:
Date:

Banks and building societies may not accept Direct Debit instructions for some types of account.

Date:

®


