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“ The	Chicken	Whisperer	”	
 

TGN On The Road  
With Marjory Wildcraft and Savannah Brown  

	

Marjory:	 Hello	and	welcome	to	the	Home	Grown	Food	Summit.	This	is	Marjory	
Wildcraft,	and	the	summit	is	brought	to	you	by	the	Grow	Network.	

	 I	am	just	so	excited	about	this	next	presentation.	It's	just	one	of	
those	delightful,	delightful	pieces	of	footage	that	came	together	
almost	miraculously.	Myself	and	the	really,	really	awesome	video	
producer	Anthony	and	I	were	out	on	the	road,	and	we	were	in	North	
Carolina.	We	stumbled	across	this	13-year-old	girl	who	is	just	a	
natural	born	chicken	whisperer.	Her	name	is	Savannah	Brown,	and	I	
think	you're	going	to	be	blown	away	watching.	I	mean,	13-years-old.	
And	I	actually	learned	a	ton	from	her	about	chickens.	Just	so	
inspiring.	

	 This	is	also	just	an	incredible	piece	to	share	with	the	kids	in	your	life.	
And	boy,	don't	our	kids	need	some	role	models	of	something	that's	
really	positive	and	engaging	and	useful.	Savannah	is	right	there	and	
really	encouraging	other	kids	to	get	involved	with	chickens.	Watch	
this	beautiful	piece	of	footage	where	Savannah	Brown	teaches	us	all	
a	lot	about	how	to	raise	chickens	and	how	to	become	a	chicken	
whisperer.	

	 In	this	edition	of	"TGN	on	the	Road"	I	want	to	introduce	you	to	the	
youngest	chicken	whisperer	ever.	This	is	Marjory	Wildcraft	and	on	
this	edition	of	"TGN	on	the	Road"	we	are	in	Laurel	Fork,	Virginia,	just	
right	near	the	Blue	Ridge	Mountains,	right	near	the	ridge	of	the	Blue	
Ridge.	I	am	with	Savannah	Brown,	who	is	13-years	old	and	this	is	a	
young	natural-born	chicken	whisperer.	I'm	going	to	let	Savannah	
teach	us	all	about	chickens.		

Savannah:	 I	am	Savannah	Brown.	I	am	13-years	old	and	living	in	the	Blue	Ridge	
Mountains	of	Virginia,	and	I	really	like	chickens.	Two	or	three	years	
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ago,	was	it	...	two	years	ago	I	started	baking	bread	and	it	was	actually	
kind	of	an	accident,	but	I	ended	up	selling	it	to	friends	and	neighbors.	
People	we	really	liking	it,	and	so	as	I	realized	I	was	making	some	
money	with	the	whole	thing,	my	mom	suggested	I	find	something	to	
save	up	for,	and	not	just	spend	it	here	and	there	on	worthless	stuff.	I	
went	from	thing	to	thing,	then	I	realized	I	really	wanted	to	raise	
chickens.	I	set	a	goal	and	to	be	really	really	long	baking	days.	My	
longest	baking	day	was	19	hours	and	I	made	34	loaves	of	bread.	In	a	
year,	after	baking	bread	I	finally	hit	my	goal	in	about	December	and	I	
got	my	chickens	in	March	of	2016.	My	first	batch	of	chickens	was	25	
chicks.	I	ordered	25,	I	ended	up	with	27	though.	They	were	little	bitty	
day	old	chicks	that	I	got	from	[Meyer	00:02:08]	hatchery	in	Ohio.		

	 I	got	several	different	breeds.	I	got	chicken	fever	very	early	on.	I	got	
Silver	Laced	Wyandottes,	and	Speckled	Sussex,	Black	Australorps,	
[Buffle	Bingtons	00:02:20],	and	Welsummers.	Also	that	Welsummers.	
Those	were	my	breeds.	I	wanted	so	many	chickens.	With	those	first	
chickens	I	got	I	bought	all	of	their	food.	I	definitely	had	quite	a	bit	of	
help	with	some	other	things	like	building	the	chicken	coop,	but	I	did	
the	majority	of	taking	care	of	them.	It	seems	like	it	took	forever	for	
my	chickens	to	start	laying.	They	started	laying	actually	right	after	I	
got	back	from	a	summer	camp.	It	was	like	a	welcome	home	present,	
but	they	were	about	24	weeks	old	when	they	started	laying.		

	 Right	now	I	have	about	80	to	90	chickens.	I'm	not	exactly	sure	how	
many.	I	have	the	first	several	breeds	that	I	got	in	the	beginning,	
though	I	no	longer	have	the	Welsummers.	I	know	I	have	some	
Partridge	Plymouth	Rocks	that	my	brother	gave	me.	I	have	some	
Golden	Laced	Wyandottes,	and	in	the	incubator	hatching	right	now	
are	some	red	and	blue	Orpingtons,	which	I'm	very	excited	about.	This	
is	definitely	a	business	for	me.	I'm	enjoying	doing	this.	I've	been	
hatching	and	selling	day	old	chicks	this	year.	I	got	my	incubator	back	
in	December.	I've	now	started	selling	chicks	from	it,	but	while	I	was	
saving	up	for	the	incubator,	selling	eggs	was	the	main	way	that	I	
made	money,	as	well	as	baking	some	bread.	

	 I	get	the	eggs	for	incubating	mostly	from	my	own	flock.	I	actually	
have	two	incubators,	so	I	can	incubate	up	to	63	eggs	at	a	time,	
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though	I	usually	only	incubate	about	27.	This	batch	that	I	have	in	the	
incubator	right	now,	some	of	the	are	from	somebody	down	in	South	
Carolina,	but	other	than	that	all	of	the	eggs	that	I	have	incubated	
have	come	from	my	own	flock.	When	I'm	incubating	my	chicken	eggs,	
I'll	be	honest	and	say	that	I'm	not	very	good	at	record	keeping	yet.	I	
do	need	to	work	on	that.	I	need	to	get	a	journal,	but	I	keep	the	
temperature	at	about	99.5	degrees	and	a	degree	off	can	make	or	
break	a	hatch.	I	often	turn	them	with	a	turner	that	comes	with	the	
incubator.	I	like	to	candle	them.	Candling,	I	look	into	the	eggs	with	a	
generally	really	bright	light,	so	I	can	see	the	embryo	inside	there	
developing	and	growing.	It	takes	about	21	days	for	an	egg	to	hatch,	
give	or	take	a	couple	hours	or	a	day.		

	 My	first	hatch	I	had	a	92%	hatch	rate,	which	I	was	very	very	happy	
with	it	being	my	first	hatch.	I	had	quite	a	couple	people	tell	me	I	
probably	wouldn't	get	more	than	a	50%	hatch,	so	I	was	very	happy	
with	what	I	got.	When	I	don't	have	eggs	hatch,	if	I	feel	like	doing	it	I'll	
often	do	an	eggtopsy,	which	I	break	into	the	egg	at	the	blunt	end	and	
I	go	in,	and	it	really	helps	see	what	went	wrong	and	try	to	improve	it	
with	the	next	hatch.	My	best	hatch	was	93%,	which	was	my	second	
hatch.	Then	my	latest	hatch	was	a	77%.	I	was	using	a	styrofoam	
incubator	as	well,	so	that	kind	of	dropped	it	down.	This	hatch	that	is	
going	on	right	now	will	be	a	little	bit	less,	because	they're	shipped	
eggs,	so	that	one's	probably	going	to	be	down	to	about	60%.	I	do	
incubate	eggs	in	my	bedroom.	I	have	definitely	been	known	to	end	
up	sleeping	on	the	floor	next	to	my	incubator	during	catches.	
Definitely	do	that.		

	 A	day	in	my	life	with	the	chickens	is	ideally	as	soon	as	I	wake	up	I	go	
out	and	let	out	the	chickens.	A	lot	of	times	it	might	be	a	little	bit	
later.	Then	I'll	go	back	inside	and	later	after	breakfast	I'll	come	out	
and	I'll	feed	them.	I	like	to	spend	a	little	bit	of	time	with	them,	
playing	with	them.	Then,	they	usually	just	hang	out	there	and	I	might	
come	out	once	or	twice	during	the	day	to	say	hi	to	them,	bring	out	
scraps	or	something.	Then	in	the	evening,	I	collect	their	eggs	and	take	
care	of	those	eggs.	Then	I	feed	them	and	right	about	dusk,	I'll	close	
them	up	to	keep	them	safe	from	predators.		
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	 I	feed	my	chickens	non-GMO	feed.	It's	not	organic,	but	it's	non-GMO.	
I	really	really	like	feeding	them	that,	because	one	thing	I	think	really	
sets	their	feed	apart	from	feed	you	might	get	other	places	is	when	I	
drop	their	food,	the	next	year	it	will	sprout	morning	glories,	and	corn,	
and	peas.	My	chickens	really	seem	to	like	it	as	well	as	their	free-range	
diet,	which	they	get	grass,	and	worms,	and	bugs.	I	give	my	chickens	
free	choice	feed,	which	basically	means	they	always	have	access	to	it.	
I	do	limit	it	a	little	bit	in	the	summer	when	I	feel	like	they	should	be	
out	eating	more	grass	and	not	just	gorging	in	on	the	grain.	I	have	
given	them	some	oyster	shell	supplements.	It	helps	build	stronger	
shells,	the	calcium	in	it.	Thought	they	didn't	really	seem	as	interested	
in	it,	so	at	the	moment	I'm	just	giving	them	the	layer	feed	and	I	
haven't	had	any	issues	with	weak	shells,	or	anything	like	that.	I	feel	
like	they	get	a	lot	of	calcium	just	from	their	diet,	free-ranging.		

	 I	have	heard	some	people	don't	give	their	chickens	water	at	night	
when	they	go	into	coop.	I	give	my	chickens	water	all	the	time,	
because	chickens	don't	drink	a	lot	at	once	like	we	humans	do.	They	
drink	like	little	bitty	bits	at	a	time	and	they	probably	come	back	every	
10	or	15	minutes	to	drink	water,	so	restricting	it	for	12	hours	is	not	
very	good	for	them.	I	use	a	three	gallon	poultry	waterer	by	Little	
Giant	brands,	I	got	it	at	Southern	[States	00:07:55].	It's	great.	I	do	not	
recommend	galvanized	waterers,	because	those	rust	really	badly,	
especially	when	you	use	stuff	like	apple	cider	vinegar	sometimes	in	
their	water.	I	do	that	sometimes	with	my	chickens	and	I	also	put	in	
essential	oils	sometimes,	such	as	oregano	for	immune	boosting.	I	
prefer	to	use	the	plastic	ones.	I	use	a	three	gallon	waterer	that	my	
chickens	use	and	it	holds	up	really	well.		

	 When	I	move	my	chicken	coop,	it	is	a	portable	chicken	coop	with	
portable	run.	My	chickens	are	not	free	range.	My	dad	will	come	and	
hook	up	the	chicken	coop	to	the	Land	Rover	and	we	will	pull	it.	Often	
I'll	do	that	in	the	morning	while	the	chickens	are	all	in	there.	Then	
we'll	just	move	the	fence	over	and	set	it	back	up.	I	try	to	move	the	
whole	set	up	with	the	chickens	and	everything,	I	try	to	move	that	
about	once	a	month.	Sometimes	it	ends	up	seven	weeks	depending	
on	the	season	and	whether	or	not	there's'	green	grass	for	them	to	be	
moved	to.	Right	now,	I'm	getting	close	to	18	eggs	a	day,	sometimes	
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it's	less.	Our	family	consumes	about	three	to	four	dozen	a	week,	then	
I	sell	the	extras.	I	also,	when	I	have	room	in	my	incubator,	I	incubate	
probably	a	batch	every	six	weeks	or	so.	I	am	selling	some	chicks	right	
now.	A	lot	of	people	around	here	don't	buy	as	many	chicks.	This	last	
batch	I	sold	...	it	was	close	to	three	dozen	that	I	sold.	Those	were	the	
first	batch	of	chicks	that	I	actually	sold.		

	 I	have	considered	breeding	my	own	varieties	of	chickens.	It's	
definitely	a	very	very	difficult	process	to	get	the	standards	right.	One	
variety	I'm	interested	in	trying	that	I	would	like	to	work	on	next	year	
is	crossing	a	Black	Copper	with	a	Blue	Americana.	That	would	create	
a	blue	or	a	black	chicken,	because	the	blue	gene	is	unstable	in	
chickens.	The	resulting	hen	would	lay	a	green	egg.	I've	got	about	
three	roosters	in	with	my	flock	right	now	and	as	anybody	who	has	
incubated	eggs	knows,	incubating	eggs	results	in	about	50%	roosters,	
50%	hens,	so	most	of	those	we	end	up	culling.	We'll	sometimes	eat	
them.	I	also	sometimes	if	it's	a	lighter	colored	cape,	then	I	will	use	
their	capes	and	sell	them	for	fly	fishing	after	I	have	tanned	them,	
because	a	lot	of	fly	fishers	like	that.		

	 Parasites,	and	mites,	lice,	those	are	definitely	a	big	issue.	I	have	been	
lucky	enough	to	not	have	mites	yet,	thought	I	have	had	lice.	A	good	
preventative	for	those,	I	use	dust	baths	and	the	one	bout	I	did	have	
with	them,	my	poor	chickens	had	them	for	a	little	bit	longer	than	
they	should,	but	I	treated	them,	I	used	some	essential	oils	treating	
them.	We	like	to	use	rosemary	and	melaleuca	for	that.	In	the	end	I	
ended	up	buying	a	spray	that	I	sprayed	on	them	that	really	helped	
get	rid	of	the	lice	all	together.	When	I	use	essential	oils	with	chickens	
I	always	dilute	them,	because	essential	oils	can	be	very	potent	and	
powerful.	Often,	I	will	dilute	them	and	put	them	in	a	spray	bottle	and	
spray	them	on	the	chickens.		

	 My	biggest	disaster	was	with	a	batch	of	chicks	that	my	brother	gave	
me	for	my	birthday.	They	were	about	eight	weeks	old	and	they	were	
out	in	a	covered	pen,	but	the	bottom	they	had	access	to	dirt	and	a	
weasel	dug	underneath	and	sucked	the	blood	out	of	six	chickens.	
Only	five	died.	One	of	those	chickens	lived	and	she's	my	little	rockstar	
hen	I	named	Rey,	but	the	biggest	thing	I	could've	done	to	prevent	
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that	was	putting	cinder	blocks	around	the	edge	of	the	pen,	so	a	
weasel	would've	had	a	harder	time	getting	in.	That	was	definitely	
really	big.		

	 The	predators	that	we	have	in	our	area	and	that	I	try	to	protect	my	
chickens	from	mainly	are	hawks	for	the	daytime.	Those	are	the	ones	
that	bother	me	the	most.	The	biggest	thing	that	I	do	to	protect	them	
is	I	do	not	like	my	chickens	free-range.	They're	in	a	poultry	net	that	I	
have	in	a	bit	of	an	enclosed	...	so	it's	very	long	and	skinny.	That	kind	
of	makes	the	hawk	feel	trapped	as	it	goes	down	in	there,	so	they	
usually	leave	them	alone,	unless	chickens	get	out	and	are	free-
ranging.	Other	than	that,	I	have	the	typical	nighttime	predators,	such	
as	raccoons,	and	weasels,	foxes,	but	I	have	never	had	any	issue	with	
that	other	than	the	weasel	attack,	because	my	main	coop	is	off	the	
ground	about	18	inches.	I	feel	like	that	is	very	good	for	preventing	
attacks	from	predators.	I	close	my	chickens	up	every	night	and	that	
really	helps	cut	down	on	losses.	I've	bought	a	164	foot	long	poultry	
net	from	Premier	One.	It	is	a	great-	I	love	it	a	lot.	We	hook	it	up	to	
our	fence	for	the	pigs	and	cows.	That	is	electric	and	that	is	definitely	
a	very	big	deterrent	for	predators.		

	 I'd	say	that	my	favorite	chicken	for	the	past	year	that	I	have	been	
raising	chickens	was	a	little	girl	named	Rey.	I	like	Star	Wars,	so	that	
came	from	"Force	Awakens"	and	Star	Wars	for	you	Star	Wars	people	
out	there.	When	she	was	about	three	weeks	old,	she	cut	her	back	on	
a	piece	of	chicken	wire.	That	was	partially	my	fault.	I	should	have	
prevented	that	a	little	bit	better.	A	three	week	old	chicken	is	about,	
probably	three	inches	long	from	tip	of	the	head	to	her	tail.	She	
probably	cut	about	1.5	inches	of	that.	You	could	see	inside	her.	It	was	
really	bad.	We	took	her	to	a	vet	friend	who	stitched	her	up.	It	was	
quite	funny	seeing	this	big	guy's	hand	stitching	up	this	little	bitty	
chick.	She	did	live.	She	stayed	in	with	us	and	actually	she	went	about	
four	days	after	that	mishap,	she	was	on	my	shoulder	and	we	went	to	
the	top	of	a	mountain	together.	Then,	she	finally	was	able	to	go	back	
in	with	the	rest	of	the	flock.		

	 Then	the	weasel	attack	that	I	had,	she	got	her	blood	sucked	by	the	
weasel.	She	was	in	shock	for	about	five	weeks.	I	had	to	hand	feed	her	



  
 

 9 

and	drop	water	into	her	mouth.	It	was	pretty	bad,	but	she	did	survive	
through	that,	so	I	named	her	Rey	and	I	call	her	my	little	ray	of	
sunshine.	I	also	so	her	lay	an	egg	four	weeks	ago	and	her	egg,	who	I	
named	Jyn	after	"Rogue	One"	is	hatching	right	now	as	we	speak,	so	I	
cannot	wait	meet	Jyn	and	hopefully	Jyn	is	a	girl.		

	 A	lot	of	people	do	like	chickens	as	pets,	so	I'll	probably	keep	my	
favorite	chickens	as	pets	and	we	might	end	up	culling	some.	I	might	
try	to	rehome	them.	Though	the	average	lifespan	of	a	chicken	is	
about	eight	years,	so	they	do	still	have	a	lot	of	life	left	in	them,	so	a	
lot	of	times	we'll	try	to	rehome	them	when	they	get	to	be	what	we	
call	"spent	hens."		

	 In	five	or	ten	years,	I	would	like	to	have	definitely	expanded.	Now,	I	
do	have	some	family	members	that	think	I	will	not	be	as	into	chickens	
then.	My	uncle	actually	betted	me	a	nickel	on	that.	Though,	in	five	
years	I	would	really	like	to	have	expanded	five	to	ten	years,	I'd	like	to	
have	expanded	everything	and	definitely	be	selling.	I'd	love	to	get	
NPIP	certified,	which	stands	for	National	Poultry	Improvement	Plan,	
so	I	can	ship	chicks	across	the	United	States.	That's	one	thing	that	I	
definitely	hope	to	be	doing	soon.	

	 For	young	people	my	age	or	younger,	I	definitely	say	go	for	it.	There's	
a	lot	to	be	considered	when	getting	into	it.	I	really	think	that	a	lot	of	
younger	people	should	be	spending	a	lot	more	time	outside	with	
chickens	and	other	nature	than	on	video	games,	so	definitely	get	into	
chickens.		

Marjory:	 Wasn't	that	just	the	most	delightful	thing?	I	mean,	I	had	a	smile	on	
my	face	watching	the	whole	thing.	Anthony	did	such	a	great	job	
putting	this	video	together.	

	 If	you	really	like	this	video	and	would	like	the	Grow	Network	to	
continue	doing	these	on-the-road	trips,	it	is	a	bit	of	expense	for	
Anthony	and	I	to	get	out	there	and	do	these.	I	love	it.	I	just	love	
finding	interesting	and	unusual	people	that	are	doing	amazing	things	
and	then	bringing	it	back	to	the	rest	of	the	network.	
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	 Click	that	button	on	the	right,	and	you'll	be	able	to	own	this	
presentation,	all	the	other	presentations	here	at	the	summit.	And	
you'll	be	supporting	the	work	of	the	Grow	Network.	I'll	be	watching	
how	many	people	purchase	the	summit	through	this	presentation.	
That'll	give	me	a	real	good	piece	of	feedback	of	whether	we	should	
be	making	more	of	these	on-the-road	video	pieces.	And	I	hope	you	
do,	'cause	I	think	it's	just	amazing,	'cause	there's	some	really	
extraordinary	people	out	there.	

	 One	thing	you	can	do	with	this,	as	I	mentioned,	is	kids	love	this	stuff.	
And	we	do	need	more	role	models	for	our	young	people	and	our	
teenagers	to	say,	"Hey,	there's	other	really	fun,	interesting,	engaging,	
and	useful	things	that	you	can	be	doing.	And	you	can	make	some	nice	
pocket	money,"	which	usually	motivates	teenagers,	right?	

	 So	click	on	the	button	to	the	right.	You'll	own	the	whole	
presentation,	you'll	own	all	the	other	ones,	and	you'll	be	supporting	
the	work	of	the	Grow	Network.	

	 This	is	Marjory	Wildcraft,	and	you're	participating	in	the	Home	
Grown	Food	Summit.	

	

	


