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Marjory Wildcraft: Hello and welcome to the Homegrown Food Summit. My name is Marjory 
Wildcraft and I am your host and guide on this amazing journey into the 
world of backyard food production. You know, I like to think of this 
summit as if we're up on the top of a mountain looking down into the 
valley below and getting to see into the backyards of all these different 
ways that people are growing food. We've got Sylvia Bernstein down 
there with her Aquaponic system and we have John Jevin showing us how 
to do bio-intensive gardening. Then we have Joel Salatin talking about 
how to work with kids so kids will want to work with you. 

 Today we're going to pop down and see Paul Wheaton. Let me tell you a 
little bit about Paul. Of all of our speakers, Paul has got the most 
character. Paul is the creator and tyrannical ruler of the largest 
permaculture forum on the internet at www.permies.com and he has 
been crowned the duke of permaculture and also referred to as the bad 
boy of permaculture many times. He's released hundreds of podcasts and 
articles on many permaculture topics ranging from eco-building to 
frugality to cast iron cookware. He is an advanced certified master 
gardner, a permaculture design guru, farmer and community leader. His 
blunt style is not for the faint of heart, and you are hereby warned that 
he has no problem using the full spectrum of the English language. 
Although I will tell you on this particular interview, he has been very 
good.  

 He is the kind of guy that you either love or hate and there does seem to 
be good populations in both of these camps. Now I've gone to visit Paul 
at his place up in Montana and he's definitely walking the talk in terms of 
permaculture and implementing and doing and experimenting. Paul is 
physically a huge guy, and he's kind of famous for wearing these funky 
overalls all the time. When I was there I just couldn't stop calling him Paul 
Bunyon and I wanted to ask him where Blue was, but he's also so 
physically big, I was thinking I might not do that. 

 Anyway, in this interview, what we're going to get into is the six different 
ways to keep chickens. I saw Paul's very first version of this article many 
years ago and I said, "This makes a ton of sense to break it down this way 
and look at these different methods in terms of how much work it's going 
to be, how healthy is it for the chickens and how much is it going to cost 
for you in terms of feed." Paul breaks it down piece by piece and really 
gives you a really good analysis of the different ways to keep chickens. 

 Let's get started. I think you're going to really enjoy this piece. Okay, so 
welcome Paul Wheaton to the call. 
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Paul Wheaton: Thanks, Marjorie. You ready to get started? 

Marjory Wildcraft: We're ready. We got six ways to do chickens. Lay it on us. 

Paul Wheaton: Okay. Consider for a moment being put into a cage where your only food 
is moldy Purina human chow. Everything your human needs for growth 
and reproduction. Now with ground up minerals. Your only drink is dirty 
water and just out of reach of your cage is fresh strawberries. This picture 
just wouldn't be complete without a farmer saying, "I must be taking 
good care of these humans, 'cause most of them haven't died." 

Marjory Wildcraft: Okay, I'm getting the picture of your average chicken coop, right? 

Paul Wheaton: Exactly. This started from an article that I read a long time ago. Concerns 
about the way that most people raise chickens. I've tried to evolve this 
into this, and so I've got a lot of philosophies and opinions and it's like I'm 
not saying people have to raise chickens the way that I suggest, but I 
want to try to express just my opinion on this. Apparently my opinion on 
this has gotten a lot of weight among homesteaders about raising 
chickens. I appreciate the opportunity to be able to present these 
thoughts, even though not everyone will agree with them. 

 All right. Let's go to the next slide. 

Marjory Wildcraft: Okay. Here we go. A chicken, a mound of poop. 

Paul Wheaton: Okay. I've got a variety of different factors that I want to go with. One of 
them is the idea that the chicken standing in poop, being just caked in 
poop, mountains of poop that the chicken has to deal with, is one 
concern. 

Marjory Wildcraft: Yeah. 

Paul Wheaton: Another concern that I have is me having to interact with that poop in 
order to make a better life for the chicken. 

Marjory Wildcraft: The reality is is that you just don't get around to cleaning that coop as 
often as you should be. Right? 

Paul Wheaton: I mean, I think some people are going to be far more freaked out about it 
than others. Some people let it go a long time, and other people are out 
there like every day mucking out the coop. It's a chore, it's a job. What 
would be great is to have a system where you don't have to fool with the 
poop and the chicken's not standing around in poop. 
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 The next thing is like when I raised chickens, I found that I was selling 
eggs for just a pinch more than I was spending on food, and I was selling 
meat for just a pinch more than I was spending on food. This is another 
factor is the idea of trying to reduce feed costs. 

Marjory Wildcraft: Yeah. Especially that organic feed. You got the slide there, and that stuff 
is two to three to four times more expensive than the GMO stuff. Cutting 
on that is definitely something we're all striving toward. 

Paul Wheaton: Well, and a big passion for me, I don't know about all the people that are 
watching this, but a big passion for me is that when you feed your 
animals non-organic food, then the toxins that are in that food 
concentrate in the fat cells of the animal. This is where the whole fear of 
cancer from beef comes from. In fact, one of the healthiest things in the 
world that you could eat is beef that's grown on organic pastures, but 
you feed it typical conventional feeds and now you've got a cancer 
festival. 

Marjory Wildcraft: Yeah. That's the whole point of trying to do our own is so we don't have 
to feed them that stuff. We're going to try and come up with a system 
where we don't have to deal with poop, and we can minimize or maybe 
eliminate all the feed that we have to feed them. 

Paul Wheaton: Okay. Next slide. 

Marjory Wildcraft: Yeah. Oh, January in the Caribbean. Yes. Yeah. 

Paul Wheaton: Here we go. I mean, usually you raise chickens and then it's like, "And 
now you can never leave." 

Marjory Wildcraft: You can't ever go to the Caribbean in January. 

Paul Wheaton: Yeah, you can't go anywhere. You have to be on your farm twice a day 
every day. 

Marjory Wildcraft: Got it. Opening and closing that date and gate. Right? 

Paul Wheaton: Some systems are a little bit more flexible, a little bit more resilient at 
how long you can be gone, so to have a system where you can leave for 
ten days and know that your animals are fine is a better system. Next 
slide. 

 All right. You're focused on the six general approaches to raising chickens 
and you've mentioned this to me several times. We're going to cover all 
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six of these, but the thing is is that I've got all these different concerns 
about different things and so I wanted to make these factors. If we have 
time, we could even talk about predators a little bit, but I've got 
predators at the very end. Let's go to the next slide. 

Marjory Wildcraft: Okay. 

Paul Wheaton: All right. When we put any animal into a cage or behind a fence as a 
person of conscience, then we take responsibility for the well being of 
that animal. I think there's a little bit of responsibility possibly that the 
life of that animal is going to be better than if it was in the wild. In the 
wild, of course, there's predators, and sometimes you put it into a cage 
and then you just made a predator feeder, and you've made it actually 
easier for the predators to get to your animals. I think there's a 
responsibility to give that animal a better life, of course, until the day that 
we harvest it. 

 This is going to be the list of concerns. Keep in mind that the natural 
habitat for a chicken is the jungle. In fact, if you go to Hawaii, apparently 
there is one of the islands, there was a storm and somebody's chickens 
got out, and now there's just chickens in the wild all over. 

Marjory Wildcraft: Everywhere. I have been there. Yeah, it's Kauai. Yes. The chickens are free 
range and the only natural predator there is the Filipino. It's true. They 
don't have many dogs kill them off or anything, and it is clearly their 
natural habitat. Chickens are really insectivores at their best, and in 
Hawaii they do a magnificent job of working on the bug population there 
in Kauai, a beautiful little island. It's going to be tougher to raise chickens 
if you're further north or in a desert area, because we're going to have to 
try and compensate for the lack of the natural ability there. 

Paul Wheaton: Exactly. Yes. Yes. All right. The next thing is is that I remember visiting a 
farm. I get invited to visit a lot of farms and they were talking about how 
the chickens got out and wiped out all their strawberries. I kind of feel 
like there's this whole element of what do chickens naturally eat. My 
problem is that chickens don't speak a lick of English, so it's really hard to 
get feedback from them of like, "Well, what do you like?" Clearly they 
were given the option of moldy Purina chicken chow with dirty water or 
fresh strawberries, and they went and they ate the strawberries. The 
other thing is is like what is in the strawberries that they need that wasn't 
in that chicken chow? In theory, if you're feeding your animals really, 
really well, and they get out, I think that they might eat some of your 
strawberries, but they won't wipe out an acre of strawberries. Let's have 
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a mindset towards what's really good for these animals. What is it that 
they really want to eat? 

 I've seen a lot of coops that don't have any greenery in them at all and 
they don't have any direct sun. The animal never experiences sun. This is 
in homesteads or in urban places, people with amazingly beautiful coops 
but no sun. Next slide, please. 

Marjory Wildcraft: Panels, they've got paneling but no sunlight. 

Paul Wheaton: Marjorie, you've read my article, so you probably know what I'm going to 
say about this, but do you see the thing that's on this slide that makes me 
angry? 

Marjory Wildcraft: No. Let's see. Certified organic, vegetarian diet. Certified humane, where 
are we going? 

Paul Wheaton: It's vegetarian diet. It's a vegetarian diet. A chicken is not a vegetarian. 

Marjory Wildcraft: No, they're not. 

Paul Wheaton: The idea that, "Oh, we're going to force this chicken, who is an 
omnivore." As you were saying earlier, their true thing is to eat bugs. I 
mean, they're omnivores, so they'll make half or even more than half of 
their diet be bugs if given the opportunities, but they'll still eat a variety 
of other things. 

 All right. The six general approaches to raising chickens: factory, coop and 
run, chicken tractor, and this is going to be the small pen that's usually 
three feet by seven feet that's moved around and then there's a 
philosophy behind it. There's a whole book about it. Truly free range as 
opposed to free range that was on that carton of eggs, which is not free 
range. Pastured poultry pens, so this is Joel Salitin's pens, and then 
pastured poultry paddocks. 

 All right. Let's go to the next slide. 

Marjory Wildcraft: Okay. 

Paul Wheaton: I've come up with these metrics, so we've talked a little about a couple of 
these. One is vegetation. Does the chicken have access to vegetation? 
Does the chicken have access to adequate bugs, which is more than half 
of their diet? Poop cleaning factors, so how much poop do I have to deal 
with? Poop hygiene factor. How much poop do they have to deal with? 
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The work factor, how much work does it take me to maintain this system 
each week? Natural habitat. How close is it to being that jungle where 
they're from, which is their natural environment? Confinement. How 
restricted is their movement? Then probably one of the most important 
to most people is food cost. How much is this going to cost in order to be 
able to feed them? 

Marjory Wildcraft: That is the single biggest expense in raising eggs or meat. We're going to 
try and weigh all this and try and have a ten on all those categories. 

Paul Wheaton: Basically what I've done is that I've made up these numbers. Zero to ten, 
for each of these items, where zero is always the worse scenario, and as a 
baseline we not always, but almost always, use the factory stuff. Ten is 
like the best we've been able to come up with for any different scenario. 
Then I do use in one spot, I use a negative value. That's where we're 
feeding toxic plants to chickens. Let's go to the next slide. 

Marjory Wildcraft: Okay. Bugs. Yeah. 

Paul Wheaton: All right. Zero is where there's no bugs available, like in the factory farm. 
Ten is the chickens have all the bugs they want. Next slide. 

Marjory Wildcraft: Yes, and you know, we're going to get it in the next summit. I couldn't get 
the guys together for this one, but how to raise mealy worms and crickets 
on a small scale to feed chickens is something. Especially for the northern 
climates. It's coming soon. Anyway, poop. Poop cleaning factor. 

Paul Wheaton: I haven't done crickets, but I have done meal worms. Meal worms was 
really easy. I tried doing earthworms and trying to raise earthworms in 
the middle of winter turned out to be beyond my skill set. 

Marjory Wildcraft: That's tough. Yeah. 

Paul Wheaton: Maybe somebody else has come up with an easy way to do it, but meal 
worms, I think, is a great way to go. All right. We've got the poop cleaning 
factor. Zero is like where you've got a fixed coop and so you're going to 
have to scoop out the poop. 

Marjory Wildcraft: Mmm. 

Paul Wheaton: Ten is where there's no effort. You never have to scoop poop ever, ever, 
ever. Some people might be thinking like, "How do you possibly do that?" 
We're going to get to that. 
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Marjory Wildcraft: We will get to that, yes. The poop hygiene factor. Ew. 

Paul Wheaton: Zero is every moment of every day the chicken is standing on poopy bits 
and breathing in ammonia. I mean, how often do you go into a chicken 
coop and it's like (cough), and you're kind of thinking to yourself like you 
don't want to be in there, but this is where your chickens go. 

Marjory Wildcraft: This is where your food source is. Yeah. 

Paul Wheaton: How good can that possibly be? Of course, ten is going to be for like, oh 
yeah, the chickens are always standing around on clean things, not 
standing around in their own poop. 

 Work. Zero, about four hours per week for 25 birds, and so there's a lot 
of work there. This is one where of course, the factory farms are going to 
do a pretty good job. They're going to minimize the work factor quite 
significantly. Now, a ten, about two minutes per week for 25 birds and 
we'll talk about how that might possibly be accomplished. 

 All right. Natural habitat. Factory farms of course score a zero and ten is 
going to be completely loose in the jungle. 

Marjory Wildcraft: Okay. 

Paul Wheaton: Next slide. 

Marjory Wildcraft: Confinement factor. 

Paul Wheaton: Factory farm, of course the chicken is in a small cage. 

Marjory Wildcraft: Mm-hmm (affirmative). 

Paul Wheaton: When you're truly free range, there's no confinement. Food cost. Factory 
farms, I mean the only thing that the chickens are allowed to eat is 
whatever you pay for food. A ten is going to be you never buy any food 
whatsoever. 

 Factory farm, zero, zero, zero, zero, zero, zero, zero, zero.  

Marjory Wildcraft: There's no bugs, you got to clean all the poop, the hygiene's horrible, you 
got to do a lot of work, there's no natural habitat, they're completely 
confined, and the food cost is everything. Let's not do factory farming. I 
got it. 
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Paul Wheaton: Well, I think an important thing to keep in mind is that a lot of our 
organic chicken and our organic eggs are still coming from these factory 
farms. 

Marjory Wildcraft: Factory farms. Yeah. They have access to a square foot outside or 
something and they could get off on that loophole. It's terrible. Oh, here's 
some more photos of this. This is just awful. 

Paul Wheaton: Yeah. Farmsanctuary.org provides these images for free to anybody that 
uses them as long as it still says farmsanctuary.org. I think most people 
have never seen ... You know what that is, right? 

Marjory Wildcraft: This one? This is a cave of poop. 

Paul Wheaton: Yeah. Yeah. This is like underneath those ones where they're all in racks 
and stuff, where the chickens are all in racks. 

Marjory Wildcraft: Oh my god. 

Paul Wheaton: This is poop. It's like when you drive by these factory farms, of course it 
smells terrible. 

Marjory Wildcraft: Oh, it's rank. It is really rank. Yeah. 

Paul Wheaton: My general rule for keeping any animals is that if it smells bad, you're 
doing it wrong. I think a general rule for all farming, really. 

Marjory Wildcraft: Yeah. Yeah. 

Paul Wheaton: Okay. Coop and run. This is where I started. This is where nearly 
everybody starts. It's a very basic thing. Now if you look at this little 
image that I've drawn, can you see inside the run, then there's the brown 
area around the coop and a brown area along that one fence. Do you 
know why there's a brown area along that one fence? 

Marjory Wildcraft: They're running back and forth along the fence trying to get out. 

Paul Wheaton: They're trying to get out, why not the other side? The reason is is because 
they love you. 

Marjory Wildcraft: Yeah. They're trying to get your attention. 

Paul Wheaton: Yeah. Yeah, yeah. Some of this is brown, and of course, in a fixed spot like 
that, you're going to have diseases and funky things building up in the 
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coop and around the coop and you've got to clean the coop. This is where 
we start. This is what we know. 

 Oh, here we go with the metrics. All right. Vegetation factor. Of course, 
I've seen a lot of coops and runs. I think probably half the coop and runs 
out there score a zero on vegetation. 

Marjory Wildcraft: They eat it up pretty quickly and then it's gone. Yeah. 

Paul Wheaton: It never comes back. I've got some images to show here in a moment. I've 
also seen some coop and run scenarios where they've got a really huge 
run and they do have like something resembling a jungle inside the run, 
and there's so much in there that they can't possibly eat it all. It's a 
massive run. It's enormous, and there's only a couple of birds in there. 

 The bug factor tends to be not very good, because they'll wipe out all the 
bugs before they wipe out all the growies. The thing is, is that even if 
they've wiped out all the growies, a bug will still find it's way in, and then 
they'll eat the bug. 

Marjory Wildcraft: Mm-hmm (affirmative). 

Paul Wheaton: Coop and run always scores better than factory for bugs. Still, they're not 
getting as much bugs as they really want or need. I've got a video out 
about some chickens that caught a mouse and they're fighting over the 
mouse. 

Marjory Wildcraft: Ugh. Yeah. 

Paul Wheaton: You know, like man, talk about we don't have enough bugs, this mouse 
will do. 

Marjory Wildcraft: Yes. Okay. 

Paul Wheaton: Poop cleaning factor. Zero to one, I mean there might be some things you 
can do to reduce the poop cleaning factor like when you do deep 
mulching, deep bedding, throw lots and lots of sawdust in there. Throw 
lots and lots of branches. Conifer branches actually do better than 
sawdust, amazingly enough. 

Marjory Wildcraft: Hmm. 

Paul Wheaton: The deep bedding approach is an approach that can sometimes help. 
Poop hygiene factor. Not good. Typically still scoring a zero, right up there 
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with factory farms. They're standing in it. I've been to a bunch of places 
where the ground level inside the run is three inches taller than outside 
the run. You've got to ask yourself how did it get to be that way? 

Marjory Wildcraft: It's just all the accumulated waste. Yeah. 

Paul Wheaton: Exactly. You know? Not a great thing. The work factor. A lot of people are 
doing something where they are opening their coop every morning and 
closing their coop every night. You got to change that water every day. 
You could arrange to have certain kinds of feeders and stuff, but it's like, 
you know, there's a fair amount of work. Scooping out the poop is work. 

Marjory Wildcraft: Yeah.  

Paul Wheaton: There's a fair amount of work that has to go on generally daily with coop 
and run. 

Marjory Wildcraft: Oh, Okay. 

Paul Wheaton: Okay, I wasn't quite done with the previous slide. 

Marjory Wildcraft: We'll go back to that. Yeah. Confinement. Yeah. 

Paul Wheaton: All right. Okay. Natural habitat factor. You know, way better than factory, 
to be sure, still not really great, generally. Confinement factor. Same. 
Food cost factor. You're either going to be right at the same as factory or 
you're going to be maybe a little bit better because there's some growies 
and some bugs getting in there. Next slide. 

Marjory Wildcraft: Okay. 

Paul Wheaton: Facilitating the disease buildup and then since there's loads of chicken 
poop and there's a lack of plants to take up the manure, the poop, when 
it gets rained on, so the rains come, it just kind of rinses all that poopy 
stuff down, down, down into your groundwater. People that are near 
places where they have lots of chickens, like thousands or tens of 
thousands of chickens, their groundwater is off. 

Marjory Wildcraft: Groundwater. Aw. Yeah. 

Paul Wheaton: It is kind of gross. Next slide. 

Marjory Wildcraft: Here's a classic coop and run situation. 



  

 

 

 

2015 Homegrown Food Summit – Paul Wheaton Page 12 of 28 

 

Paul Wheaton: Well, here's a funny thing. I got this image by permission from a place 
that was called something like happychickens.org or happyeggs.or or 
something like that. I kind of feel like, you know, no because this is such a 
perfect example. Look at how the chickens have wiped out everything 
and you've got scorched earth in where the chickens are and you've got 
growies gone. Here's extra comedy on top of all of this, that is that's a 
portable electric fence.  

Marjory Wildcraft: Move it. 

Paul Wheaton: You could move this around, and they could have fresh green stuff, but 
they just leave it in that same spot all the time, and the chickens just stay 
in there. Of course, you can kind of tell where the chickens have stuck 
their head through the electric fence and picked out some of the grass, 
even still. 

Marjory Wildcraft: Yeah. 

Paul Wheaton: Next slide. This is my very first coop and run from decades ago, from a 
long, long time ago. This is where I started to develop my own concerns 
about my own systems. Here's all this grass growing outside. They clearly 
liked the grass. Look at how much of it they've eaten. This is where I'm 
starting to kind of think like, "I don't like this system. I've got to figure out 
a better way." 

Marjory Wildcraft: I've just denuded everything inside the pen, and outside it's looking a 
whole lot better. What's wrong with this picture? 

Paul Wheaton: I took a picture because I was so concerned about this and it's like I want 
to do something. Then later I'll show some other pictures of some things 
I've tried. Go ahead and go on to the next slide. 

 Here is a picture that I took of an urban chicken set up and you can see 
like the leaves of the plant as they approach, have been eaten by the 
chickens. It's like when the plant gets within an inch of the fence, the 
chickens will eat it. Of course, there's nothing in there. Next slide, please. 

 This is from a very famous permaculture farm. I took this picture a long, 
long time ago. When I showed this picture in a presentation I did about 
eight years ago, these folks saw it and they didn't talk to me for several 
years, which is unfortunate. The key here is is that the ground level inside 
is higher. They did try to do an interesting thing. They thought that what 
they would do is that they would have all these chickens, they'd have 
these two paddocks that were totally encased, and then they would grow 
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a bunch of stuff in the other paddock, like chicken food. They would grow 
chicken food and then the chickens would move to that paddock and eat 
the chicken food while they regrew stuff in the first paddock. What would 
happen is that they would grow a bunch of stuff, chickens would go into 
that area, and they'd eat everything in less than half a day. 

Marjory Wildcraft: Mmm. 

Paul Wheaton: It would take a month and a half before they could grow stuff back into 
the first one, so it was a noble attempt, but didn't quite work. 

Marjory Wildcraft: Didn't have that figured out. Yeah. Okay. 

Paul Wheaton: All right, so now, chicken tractor. This is the thing where I get the most 
hate mail. Now I need to make it clear that we're going to differentiate 
between a chicken tractor, which is kind of like what you see in the 
pictures here, verses a Salatin pen, which is much, much larger than this. 
Then there is the contraption, which you can see. Then there is a 
philosophy as outlined in the book. The philosophy says that you have 
some chickens in your chicken tractor, and you can see that there's a 
pretty high concentration of chickens in that lower chicken tractor. That's 
about normal. That's about the number that you would normally have in 
a chicken tractor. Then the philosophy, which I don't care for, the 
philosophy is is that you'll put it in a spot in your garden and you'll leave 
it there until the chickens have eaten every speck of everything inside the 
chicken tractor. The idea is like okay, the chickens have eliminated the 
weeds for you and they've scratched up the ground, and then they've 
pooped on it a lot. By the time they get to the point where they've wiped 
out the last bit, they are standing in their own poop. Even more than that 
is my biggest concern. I believe that this system, in one of the metrics, is 
worse than factory farming. That is that when you move it to a patch of 
ground and you leave the chickens there, there's going to be a bunch of 
growies there. It's like okay, chickens eat all that. For the first 60% of the 
stuff that they eat, it's ice cream. It's really good for them, they really like 
it, they gobble it all up. They eat that first. Then the next 20% that they 
consume is mildly toxic, so they eat it, but they try to eat it in small doses 
and then they'll go back to the moldy Purina chicken chow kind of stuff. 
They try to not eat too much of it because they know it's mildly toxic, it's 
not good for them, they don't really like it very much. Then there's that 
last 20%. Even let's focus on the last 10%. It's actually quite toxic. They're 
not allowed to move until they've eaten their poison. 

Marjory Wildcraft: Mmm. 
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Paul Wheaton: That's where I don't like that philosophy. When you look about the book 
about chicken tractors, it says, "Happy chickens" and stuff and I'm 
thinking like, "Mmm not in my opinion." You know. 

 When it comes to vegetation, I give it a score of a negative two. The bug 
factor, still not very good. Poop cleaning factor. That's really good. I 
mean, you don't have to clean the poop. The idea is you move the 
chicken tractor, leave all the poop behind. That's considered a perk. 

Marjory Wildcraft: And let it fertilize that particular garden, better that area. Yeah. 

Paul Wheaton: However, the poop hygiene factor is terrible. They do stand around in 
their own poop a lot. In fact, they're kind of forced to eat plants that have 
poop on it. It's like, "We're not letting you move until you eat that plant 
with the poop on it." The work factor is not so great, because you still 
have to move this thing pretty regularly, and then of course, change the 
water and provide the food and stuff like that. Natural habitat factor is 
pretty low. I mean, inside of there, not a lot of trees and shrubs. Then for 
some of the time, only poisonous plants. Confinement factor. I think they 
look pretty confined. 

Marjory Wildcraft: Yeah. That stocking rate is pretty dense. Yup. 

Paul Wheaton: Yeah. I mean, they're getting some sun and stuff, so it' better than a 
factory farm, but boy that's still pretty ... The food cost factor, granted 
they're eating some of this, they're getting some bugs, but you're still 
having to feed them. There's still going to be cost.  

 Here's an interesting thing. This is from the Washington State University 
field trials. There were things I like about this and things I didn't like. 
They're attempting to demonstrate Joel Salatin's work and document and 
validate Joel Salatin's work. The pens they're using are like one quarter of 
the size of what Joel Salatin uses. This is an odd thing because they're 
using pens that are kind of like halfway between a chicken tractor and a 
Salatin pen. 

Marjory Wildcraft: Yeah, and it looks pretty dark, it's like they're not getting much sunlight in 
that, either. 

Paul Wheaton: If you go back to the slide just for a second, the concern I have with this is 
in the second slide. You can kind of see how much they've wiped out the 
ground there. That was my first thing was like, "Okay, you're forcing them 
to dip into the toxic food." However, it turns out to be okay because in 
these trials, they very carefully scorched the earth and then planted very 
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specific seeds. I think there's exactly two species of plant growing in here. 
Then my concerns come back again. There's only two species of plant? 
That doesn't sound like a very well rounded diet. 

Marjory Wildcraft: Well, at least they're not the noxious ones. Right?  

Paul Wheaton: True, true. From chicken tractors, I'm asking people please do not use a 
chicken tractor to eliminate all vegetation, to do the scorched earth 
thing. My request, and I know I'm probably going to get half your viewers 
are going to hate my guts for saying that, but I think it's okay for me to 
request and ask. I could wish for things. It's okay to wish for things. I think 
the chicken tractor, the contraption makes a pretty good brooder. You 
got chicks in there, and you're putting them outside for the first time. You 
know? That's not bad. 

Marjory Wildcraft: Yeah. 

Paul Wheaton: Very predator proof. It's even possible that you could something that's 
like a miniature coop for a paddock shift system where it's open on one 
end, and this is where the chickens come in at night to roost. Next slide. 

 Truly free range. I think a lot of people have experimented with this, 
where they're actually like, you know, the chickens are all over the place. 
They can go anywhere they want on your farm, they can even go out in 
the road and get run over if that's what they're into. 

Marjory Wildcraft: Yeah. 

Paul Wheaton: Why did they cross the road? Note that it's possible to have a ten for 
every metric here. Possible. For the vegetation they can have a ten. For 
bugs they can have a ten. For poop cleaning factor, it's possible that 
you'd never have to clean any poop, but notice that goes from zero to 
ten.  

Marjory Wildcraft: Yes. They do sometimes decided to roost on your porch. 

Paul Wheaton: Yes, and I've got a picture of that coming up here in a moment. Then the 
poop hygiene factor can be a ten. The work factor, three to ten. Natural 
habitat, it can be a ten. I've seen places where it's like closer to a three. 
That gets me another thing, too. Confinement factor. Strictly a ten. 
They're not confined. They do anything that they want. Then the food 
cost, you could get your food cost down to be totally free. No food cost at 
all, but most people still provide some food. 
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Marjory Wildcraft: Some people. Mm-hmm (affirmative). 

Paul Wheaton: That's like a whole 'nother presentation. Like, what can you plant to 
eliminate your feed cost for chickens? 

Marjory Wildcraft: Yes. I'm working on getting a presentation together for that one. That's 
definitely a topic of interest. 

Paul Wheaton: I have a full article on that topic. 

Marjory Wildcraft: Oh, good. 

Paul Wheaton: Yeah. It's out there. Okay, so here's when I experimented with truly free 
range. First off is that the chickens were unmulching my trees. 

Marjory Wildcraft: Oh, yes. They do that. Yes. 

Paul Wheaton: Go on to the next slide. I put a piece of plywood down for a moment. 
They immediately perched on it and pooped all over it. 

Marjory Wildcraft: Oh, yes. They'll do that. Yeah. 

Paul Wheaton: This poor pear tree got totally reshaped by the chickens. That's the top of 
the tree. 

Marjory Wildcraft: Gosh. They decided that's where they wanted to roost. 

Paul Wheaton: Somehow they got the whole thing to bend over while they could hang 
out on there during the day. Go ahead and go to the next slide. 

Marjory Wildcraft: Oh, yeah. 

Paul Wheaton: This got to be really annoying. This guy, and there's like five of these guys. 
It's like every time I go outside, he's like, "I can totally take you down." 
It's like, I'm a giant guy and he's going to try and ... He challenged 
everybody. They. There was a bunch of them. 

 Oh, here was a perfectly good bench until it got covered in chicken poop. 
Next slide. 

Marjory Wildcraft: Yeah. The joys of completely free range chickens. Yes. 

Paul Wheaton: Yeah. This was some perfectly good hay until it got pooped on by the 
turkeys. 
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Marjory Wildcraft: Yup. Yup. 

Paul Wheaton: Now here's a funny thing. This picture, this image that's been on my 
article for so long has been stolen so many times because, "Oh, it's a 
beautiful picture." What you don't see is some ratty, nasty old mattress in 
the background which they pooped on. My point in this picture, though, 
is we have all these lovely turkeys, but to the right of this image is my 
front porch where there are two snow shovels set up there where two to 
three times a day we were shoveling poop off the porch. 

Marjory Wildcraft: Oh. 

Paul Wheaton: Next slide, please. 

Marjory Wildcraft: That's why the work factor could be a three. 

Paul Wheaton: Yeah. Yeah. Now here, of course, is the beautiful thing where you have 
chickens and you're totally free range. One day a hen comes out with a 
clutch of chicks. 

Marjory Wildcraft: Oh, isn't that magical? It is, yeah. 

Paul Wheaton: That's a large positive for any homesteading farm. 

Marjory Wildcraft: You didn't have to do anything. She went off and she did it, and she 
shows up with these babies. Yeah. 

Paul Wheaton: Well, now here's another quick note. If you go back to the picture for just 
a second. Another note about this, notice the breed of this hen. It's a Buff 
Orpington. 

Marjory Wildcraft: Mm-hmm (affirmative). 

Paul Wheaton: I've got to say that out of the dozen or so breeds that I've raised over the 
years, if you're going to get started in raising chickens, Buff Orpington is 
the place to start. 

Marjory Wildcraft: What region were you in? Is this in Montana? 

Paul Wheaton: Yeah, this is a climate similar to Montana. I was actually in eastern 
Washington State. The key is is that the Buff Orpingtons are very gentle. 
The roosters are gentlemanly. If they see a bug, then they'll make a 
sound and call the hens to come eat the bug. They're really good 
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mothers. They're just like one of the easiest breeds. They lay pretty good. 
They're a decent meat bird. They're just an all around ... 

Marjory Wildcraft: All purpose bird. Nice. 

Paul Wheaton: Yeah.  

Marjory Wildcraft: Yeah. 

Paul Wheaton: Just the easy, the easy breed. Okay. Next slide, please. Okay. Here is the 
important thing about truly free range. Chickens try to eat all of the dog 
and cat food, which is kind of an issue when you're trying to teach your 
guardian dogs to protect the chickens, and you know, so they're on the 
lookout for bad guys, but they're kind of like a little confused, because it's 
like, "I think these guys are the bad guys because they're eating my 
kibble." 

Marjory Wildcraft: Yeah. 

Paul Wheaton: The chickens will eat it and they'll look to me like, "Is it okay for me to kill 
this? Do I have to put up with this?" That's an issue. They can wipe out 
your garden. If they have access to your garden every day all day long, 
they can wipe it out so it's nothing. There will be no garden for you. You'll 
find out that there are three or four plants that you can still care about. 

Marjory Wildcraft: Yeah. 

Paul Wheaton: You know? That's all you get. You don't get anything else. Soils and 
pastures will do much better when they get a chance to rest. We're going 
to talk about that more in a moment. Currently, and this is still on my 
vehicle right now, there are these scratches under the windows from the 
chickens because they kept thinking that they could roost on the door 
because they didn't believe in glass. They just get up there thinking there 
is no glass and then of course they hit this weird force field and then they 
start to lose their balance, and then they scratch, scratch, scratch trying 
to maintain their balance. 

Marjory Wildcraft: Oh, gosh. I haven't had that happen yet. Yeah.  

Paul Wheaton: If you find an egg in a weird spot, don't eat it. 

Marjory Wildcraft: Give that to the dog and it will stink. 

Paul Wheaton: Yeah, I usually give it to the pigs. 
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Marjory Wildcraft: Yeah. 

Paul Wheaton: Chicken poop on my porch. Chicken poop in my shop. Finding chicken 
poop in all kinds of weird spaces in my shop and then on my workbench. I 
hate finding chicken poop on my workbench. On top of that, they had 
two nests going in the baler, which I had to clear out. When it's time to 
use the baler, it's like, okay these have got to come out. 

Marjory Wildcraft: Yeah. Yeah. 

Paul Wheaton: It's like ugh. The only time I ever lost chickens to predators is when I was 
doing truly free range. Then the lifestyle guardian dogs just got spread 
too thin. The chickens were everywhere, and the chickens every day get a 
little bit bolder and go a little bit farther away. Maybe I needed to get 
more lifestyle guardian dogs or something. In the end I decided not to do 
truly free range anymore. Next slide. 

Marjory Wildcraft: Free range is we've got a lot of pluses going in. There are some 
downsides. Yeah. 

Paul Wheaton: Yeah. Yeah. Now this is a great example of Joel Salatin's pens. I call these 
Salatin pens. They're oftentimes about 10 by 10 or 20 by 20. They're 
pretty sizable pen, and there will be an area in the pen where it's shaded 
and an area that's available to the sun. Then they're oftentimes usually 
moved twice a day. It's a little bit of work. 

Marjory Wildcraft: It is. 

Paul Wheaton: My experience is is exactly what Joel Salatin said I would get, which is 
that I would cut my feed bill by 20%. With my feed bill cut 20%, that's 
when I was selling meat and eggs for just a pinch more than what I was 
paying for feed. This is when I started to kind of go, "20% is not enough." 
Next slide. 

 You know, we've got a mix of numbers here. Vegetation factor. You 
know, they get fresh vegetation, but they don't get to have shrubs or 
trees. You can only move them in places where there's a wide enough 
space. It's like you can't really get into ... A chicken is a jungle animal, and 
the closest thing we have is like a forest. 

Marjory Wildcraft: Would you say the pastured poultry pen, the Joel Salatin pens, they're 
similar to chicken tractors, except for that they have a little bit more 
room. 
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Paul Wheaton: Yeah. They have more room. They have much more room, and plus, 
Salatin's philosophies are not the scorched earth philosophies. 

Marjory Wildcraft: Right. He's moving it every day or twice a day so that they're always on 
fresh vegetation. Yeah. Okay. 

Paul Wheaton: Right, right, right. The bug factor is not so great. It's okay. It's certainly 
better than factory. Poop cleaning factor is a solid ten. You never have to 
deal with cleaning poop. The poop hygiene factor is better than the 
tractors, because they get moved more often, so it's not as spooky to me. 
Pretty work intensive. 

Marjory Wildcraft: Yes. 

Paul Wheaton: You know what? Something about those pens is that normally what you 
do is you pull them, and then of course, all the chickens that are in the 
pen, they go to the far side. It always just freaks me out. I'm worried, and 
it's happened like just a few times, and then I totally changed my system. 
I'm so worried that a chicken will get caught under the other side which is 
being drug. 

Marjory Wildcraft: Yeah. You do have to be careful, but I found they figured it out right 
away. Then they knew when you were doing it and they learned and they 
were running for that fresh pasture and those bugs, those first bugs. But I 
tell you, I did this system for a while and I didn't have a tractor, and I got 
really buff over a summer moving those pens. I was really strong, you 
know? 

Paul Wheaton: It takes some calories. Doesn't it? 

Marjory Wildcraft: After the end of a good summer doing that, I decided I needed another 
way. It is a fairly good system. Yeah. 

Paul Wheaton: Now, with Cornish Rock Cross, though, it's like those birds are not very 
bright. 

Marjory Wildcraft: And they can get so fat they can't move, so they would not really be good 
in this particular thing. Yeah. 

Paul Wheaton: Yet, that what's this system is really designed for. 

Marjory Wildcraft: You can't procrastinate on butchering with the Cornish Crosses. You 
can't, because it comes to a point where you just absolutely have to. 
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Paul Wheaton: Yeah. Natural habitat factor is poor. It's better than a factory farm, to be 
sure, but it's not the jungle. Confinement factor is better than factory, 
still not as good as totally free range. The food cost factor is not that 
great, either. Next slide. 

 All right. I did this for several years and I invented my own pens. This was 
my first pen, which turned out to be a terrible pen. This was awful. 

Marjory Wildcraft: It looks like it. Yeah. 

Paul Wheaton: The actual downside is that I learned PVC pipe does not like sun or cold. 

Marjory Wildcraft: Mm-hmm (affirmative). 

Paul Wheaton: This pipe just disintegrated. Notice in the back, the back corner, there's a 
little gate over there. What I did do is I made a bunch of these, and then I 
would park one pen next to the other pen and then I would open the 
gate and the chickens would just run over to the new pen. So I'm not 
dragging it anymore. There's no more of this risk of a chicken being 
caught. That was just something that I was so very, very concerned 
about. Let's go to the next slide. 

 Here was my next improvement, and that was I took these stock panels 
and then I would put a bend in them, then there was clothesline 
connecting the ends together, to keep them that bent, kind of curves 
shape. 

Marjory Wildcraft: Mm-hmm (affirmative). 

Paul Wheaton: Then I would just set up three more of these further down, then I would 
lift up the barrier between the two areas and then they would run from 
one to the other. Unfortunately, it took a long time to set up the next 
one, so it turned out to be more time consuming. Next slide. 

Marjory Wildcraft: Yeah. 

Paul Wheaton: This is one of those garage like things. 

Marjory Wildcraft: The $200 Costco instant garage specials. 

Paul Wheaton: You know exactly what I'm talking about. 

Marjory Wildcraft: Yeah. 
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Paul Wheaton: Too damn heavy. 

Marjory Wildcraft: Yeah. 

Paul Wheaton: You just can't slide this around very easy. Next slide. This is poly pipe. Too 
floppy. 

Marjory Wildcraft: Yeah. I see that. I see that. 

Paul Wheaton: Next slide. 

Marjory Wildcraft: What is this? Oh, welded. Okay. 

Paul Wheaton: Yeah, so I took quarter inch steel rod and I welded it into this shape, and 
it's supported by this network of clothesline. Then it's like, okay, it rusted. 
Part of me is kind of going like, "Let it rust." Then I'm thinking like, "How 
long is it going to last before it just decomposes?" At the same time, I 
don't want to paint it, because I have concerns about paint. I avoid paint, 
personally. If you go to the next slide, then I think we'll get ... 

 Yeah, so here we have a hybrid between the floppy thing and then this 
has got the quarter inch steel running through it to give it the shape. 
Here's the thing. You can see how far I got. This is as far as I got on this 
when it hit me to move on to like why don't I just build paddocks like I do 
for all my other animals? I have paddocks already set up.  

Marjory Wildcraft: And rotate. 

Paul Wheaton: Why don't I just have paddocks for the chickens, too? That's when I 
ended up with chicken paddocks. I started building chicken paddocks. I 
think this is the best way to go. It's the best by far. The great this is, is 
when I finally wrote this article and put it out there, not only did I get a 
lot of hate mail, which I've talked about, but I got a lot of love letters, too, 
that were saying like, "I came to the same conclusion and ever since I 
started doing chicken paddocks, it has been totally dreamy. The best. It's 
so much better than ever before. I don't see why anybody would do 
anything other than paddocks. It's cheaper, it's faster, less feed. It's 
everything. It's perfect."  

 The idea is that you have four or more paddocks and the chickens spend 
maybe seven days in each paddock, and then they move to the next 
paddock. The way you judge how long they spend in the paddock is how 
much of the growies did they eat? I usually go by about 30%. Once 
they've consumed about 30% of the growies, it's time to move to the 
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next paddock. Sometimes people with an urban lot, they'll have one 
small paddock, which we'll call the sacrifice area. Then it's like when the 
next paddock is ready to go, they move from the sacrifice area to the first 
paddock, and then they get moved through the paddocks until 30% had 
been consumed, and then they go back to the sacrifice area. 

 It's a way to kind of be better. It's not perfect but it's better. Of course, 
everybody's raising chickens in town, dreams of the day that they'll have 
five acres. 

Marjory Wildcraft: Well, that was my next question for you. What are you finding is a good 
... For your bio-region, anyway. I'm sure in other areas you could do it 
either more dense or less dense. What kind of ratios, are we saying a 
quarter acre paddock, an eighth of an acre paddock? How much land are 
we talking about in total with what kind of stocking rate of chicken? 

Paul Wheaton: I'd say a quarter acre is the default that I've been going with. 

Marjory Wildcraft: Is that the size of one paddock, then? 

Paul Wheaton: Yeah, for one paddock. 

Marjory Wildcraft: Uh-huh (affirmative), so you're talking about an acre total. 

Paul Wheaton: It depends. It depends. It depends. It depends. 

Marjory Wildcraft: Yeah, yeah, on what kind of growth rate you're getting. 

Paul Wheaton: All kinds of things. Now, you know, another thing is when Salatin's talking 
about raising chickens, he's talking about raising thousands of birds per 
season with the idea that you're going to sell thousands of chickens or 
thousands of eggs per day or something. I kind of like the idea of from a 
permaculture perspective, the first thing you do is you feed yourself and 
you feed your family. Then as your systems get more and more robust, 
now you've got extra food that you could sell. Maybe it's possible that 
someday you'll also feed seven or eight other families. The thing is, once 
you start getting to the point of like, "I'm going to feed 500 other 
families." Now you're doing things on such an industrial scale that 
everything is very different. 

Marjory Wildcraft: Yeah. 

Paul Wheaton: Salatin covers that level of scale. I kind of feel like one of the reasons that 
we do homesteading is to have things that are better, and also to be part 
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of that plethora of life and the beauty that's being part of that plethora of 
life. I feel like once you start getting up to that scale, you start to lose 
some of that.  

Marjory Wildcraft: I always figured it's like this. For me to grow food for myself and my 
family is a joy. For me to grow food for a job for the community, as a 
business, then it becomes work. 

Paul Wheaton: It's true. 

Marjory Wildcraft: I really like to keep it in the joy side, so I'm never been interested in 
having it as a business. Right. Sometimes we have surplus, we usually just 
give that away. There's lots of places that could use it. The food bank or 
neighbors or things like that. I agree, Joel Salatin has done more to help 
small farming, revive small farming in America than anybody. He's single-
handedly the best source for people who are interested in taking it on to 
that next level. 

Paul Wheaton: I mean, Joel is clearly a genius doing amazing work and such a speaker 
personality. 

Marjory Wildcraft: God, I love that sense of humor. That guy, he's so funny. 

Paul Wheaton: Joel and I get along really, really great, and at the same time it's like when 
I get together with him, I try to convince him to move a little bit further 
down permaculture road. I think the last time I saw him, he was asking 
me about hugelkultur, and I was trying to explain how that works. 
Apparently he read Sepp Holzer's book but he didn't quite get why would 
you do that? 

 All right. Here is an example of a paddock shift system. You can see the 
portable fence. You can see the portable coop. They just kind of move 
this around. In fact, Salatin writes about his egg mobile system. 

Marjory Wildcraft: Mm-hmm (affirmative). 

Paul Wheaton: He's got a portable system that he talks about. He just doesn't do it for 
the meat birds. He does it just for the layers. 

Marjory Wildcraft: Master poultry. Yeah. 

Paul Wheaton: Yeah. All right. Everything here can have a ten. In fact, for a lot of these, 
it's like hard to get away from ten. Like in the picture that we just saw, 
the vegetation factor wasn't very good. There wasn't a lot of chicken food 
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in that paddock. The bug factor for paddock shift systems is quite good. 
The poop cleaning factor, I'm thinking like the portable coop, it's possible 
within the portable coop, you might need to clean that once in a while, 
but the poop hygiene factor, I mean, it's like chickens would have to try 
to stand in their own poop in order to be standing in their own poop.  

 The work factor, the work factor can be incredibly simple. This is where it 
can be fully optimized. That is where it's like time to move to the next 
pen, you open the gate and drag the portable coop into the next area, 
and all the chickens race through and then you close the gate and you're 
done for the week. That's it. That's a great example of how the work can 
be dramatically reduced. 

 Natural habitat can be really good. Then the confinement factor, I think is 
extremely good. The best. The food cost factor, you can totally and fully 
eliminate all food costs. It could even be something where the food 
regrows itself year after year after year and you can feed your animals 
through the winter without any work whatsoever. Each paddock grows 
it's own food. 

Marjory Wildcraft: Yeah. Those perennial polycultures. Paul, I realized when we went back 
to talking about the stocking rates you were saying maybe the ideal size, 
and this is if you have an acre of land, is to divide it up into four quarter 
acre paddocks. What size flock of chickens are you thinking would be a 
rough range to put on that size area? 

Paul Wheaton: Well, Salatin will do hundreds in one area. I've been to lots of operations 
where they do it in the hundreds. I prefer 25, a flock of 25. Especailly, oh 
geez, especially if you're doing meat birds. 

Marjory Wildcraft: Mm-hmm (affirmative). 

Paul Wheaton: The thing is, is you get those Cornish Rock Cross guys and it rains, and 
then they do the dogpile and it's like, oh no. You guys have a roost over 
there. You've got oodles of roost. If you put too many of them in one 
spot, they'll do the dogpile, and whoever's on the bottom dies. 

Marjory Wildcraft: Yeah. 

Paul Wheaton: But if you've got 25 and they do the dogpile, everybody's okay. I prefer 25 
at this time. 

Marjory Wildcraft: Okay, and that gives lots of time for fresh stuff to grow and they don't get 
too overgrazed and you can move things around and there's not too 
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much poop and that's a really light stocking ratio, but a very healthy one. 
I could see that working really well. Yeah. 

Paul Wheaton: Yeah. I like the idea of like maybe you'll have two or three of these going 
through your paddocks. Two or three bunches of chickens and then, of 
course the Cornish Rock Cross you're going to harvest about every nine or 
ten weeks or so. You're going to have batches and batches of chickens 
throughout the warm season to come up with enough meat for your 
family and yourself and maybe a couple of other families. 

 All right. Here is a picture from an urban lot in Seattle. This is Alicia Baily's 
setup for paddock shift systems. She's had terrific success with it. Next 
slide. 

 Okay. For a paddock shift system in an urban lot, here we've got the 
original slide that shows the coop and run, and then we're going to 
convert that to be a paddock shift system. Here's paddock one, next slide 
is paddock two, paddock three, paddock four, and some people could 
even use that little green strip out in front. Then the idea is you could just 
go round and round and round and round the house and each time is a 
week. It's like, you know for paddocks this small, maybe three chickens. 

Marjory Wildcraft: Mm-hmm (affirmative). 

Paul Wheaton: You could, if you did more than three, which I understand your desire to 
do more, if you do more than three, then one of your paddocks would 
have to be a sacrifice area, or maybe you would make a smaller are that 
would be a sacrifice area. All right next slide. 

Marjory Wildcraft: The summary. The grand summary. This is a good one. 

Paul Wheaton: This is just a quick and easy reference to the different kinds of factors, 
the numbers that I made up for those factors, and then for each of the six 
different kinds of systems for raising animals. Then I think I can't imagine 
why anybody would choose anything other than paddock shift systems at 
this time for chickens. I think paddock shift can even be cheaper than 
setting up a coop and run. 

Marjory Wildcraft: Well, you've convinced me. I've gone through every system here except 
for that, and I have to say, my free range birds, I've fenced my garden and 
I only let them in when I need to. We've trained them not to be on the 
patio, and we specifically trained them to roost up in trees away from the 
house, which was quite an accomplishment. Yeah, I like the paddock 
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system. I really like that. I'm going to set one up just to experiment with 
it. 

Paul Wheaton: How are we doing on time? 

Marjory Wildcraft: I think we're wrapping up here. Do we have another slide? This is good? 
Oh, I think we're going to have to skip the predator control on this one. 
We'll have you for another talk on that. 

Paul Wheaton: Okay. All right, all right. 

Marjory Wildcraft: That's great, Paul. Thank you so much. I really appreciate your time with 
us. I think that really clarifies for people all the different ways to do 
chickens and the pros and cons and what's going to be the best. We sure 
appreciate your time and thanks for sharing.  

Paul Wheaton: Thank you, Marjorie. 

Marjory Wildcraft: Well, wasn't that really useful? I hope you downloaded the e-book by the 
same title that we made available. What we basically did was turn this 
presentation into an e-book, because I really love that chart that is the 
point of this whole thing, with the comparisons of the different ways to 
keep chickens. It's just such a useful thing, I just had to include this one. 

 If you want more of Paul Wheaton, definitely head over to 
www.permies.com, and it really is the largest website on the net dealing 
with permaculture. It had all kinds of topics. He has a huge forum, and 
almost any question you've thought of, people have been over there 
discussing it. 

 Paul also is the creator of, now get this, you're going to love this title ... 
It's a DVD set. It's called World Domination Gardening. Three DVDs. Our 
review team over at the Grow Network, we have a group of people that 
review products so we can kind of get some balanced opinions on things, 
and so far it's been getting a thumbs up from pretty much most of the 
crew. The video includes on how to make a pond and a swail and some 
terracing and some hugelkultur, berms, and basically a lot of really useful 
information on earth works. You want to pick up a copy of that video, so 
to recommend it, he has it both in the physical DVD and then also a 
digital download. Just click on that button to the right here that says 
World Domination Gardening and you can pick up a copy there. 

 Alrighty. Well this is Marjorie Wildcraft. We have so many more fantastic 
speakers lined up for you. I really have been honored and flattered and 
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pleased and touched at the outpouring of the experts and the quality. 
The best sellers, the researchers who have been doing this. John Jeavons 
has been at this for 35 years he's been looking at how you grow a 
sustainable diet, and he's offered to do this presentation for us. Just that 
level of quality. I hope to catch you on another segment. This is Marjorie 
Wildcraft. 

 

 


