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Patricia Foreman 

Home Chicken Processing 
 

Great Big Ideas & Takeaways: 
  
Processing your own birds is a lost art in our culture. It’s time to bring back this old 
tradition and combine it with new techniques. So that poultry processing once again 
becomes common knowledge in homes and communities:  
 
• Discover the secrets to humanely, safely, sanitarily, and skillfully process your birds at home.  
• Why the old, traditional way of processing is the worst and how it ruins the meat.  
• How to get healthy, high-quality meat from your backyard flock.  
• The nutritional differences of commercial meats vs. heritage breeds. 
• The science & chemistry behind quality meat processing. 
• Processing equipment that you have—or can easily make. 
• Hand plucking made fun. 
• Super simple evisceration & educational anatomy lesson. 
• 2 ways to chill meat without affecting tenderness. 
• HOME TRICKS: freezer packaging for long-term storage. 

About The Speaker: 
 
Patricia Foreman is a sustainable agricultural author, local foods activist, and popular 
speaker. She, and her co-presenter, chicken celebrity Oprah Hen-Free, have presented 
workshops at major festivals and conferences across the US, including Mother Earth 
Fairs, Monticello’s Heritage Harvest Festivals, Nourishing Traditions, and many others.  
 
For over 4 years, Pat was the co-host of the daily Chicken Whisperer Talk Show. She is 
often interviewed on radio and TV shows, including NPR and CBS. She has kept poultry 
for over 25 years, and has experience ranging from backyard flocks to owning and 
operating a small-scale farm with free range, organic layers, broilers and turkeys. The 
commercial operation included keeping breeder flocks, incubating eggs, pasturing 
poultry and finished processing. 
 
She is the author of City Chicks, co-author of Chicken Tractor, Day Range Poultry, 
Backyard Market Gardening and A Tiny Home to Call Your Own.  
Pat is also the developer of the Chickens and You Training Series leading to the Master 
Backyard Chicken Keeper Certification. 
 
You’re Invited To Learn More Here: http://www.chickensandyou.com   
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Marjory: Hello and welcome to the Online Mother Earth News Homesteading Summit. 

This is Marjory Wildcraft, I'm your host. Next up we have Patricia Foreman. I 
love Pat. Actually, I just saw her about a month ago. We were in Pennsylvania 
together at one of the Mother Earth News fairs at Seven Springs, Pennsylvania. 
That's a beautiful place if you can ever get there. It's a ski resort. We had so 
much fun. I was with Pat, and she was saying, "Marjory, I've been doing this for 
25 years and I can tell you now that the chickens cannot be stopped. We have 
reached a mass level of movement of people doing backyard chickens, and it's 
definitely a movement that the chickens are making it." She was very, very 
excited about how much people are getting involved with chickens. 
 

 If you're going to have chickens at some point in time, you're probably going to 
want to process them, even if they're old hens that have been laying eggs or if 
you're raising them for meat. I learned a lot in this presentation. I have to tell 
you, I have not been doing the kill properly for a long time. I've actually been 
cutting through the windpipe. When she explained how to do it correctly, I was 
like, "Oh, that makes so much sense." Even your intrepid hosts learns a lot from 
these presentations. Actually, that's why do this. I get to learn more. 
 

 Let me tell you a little bit about Patricia Foreman. She and her co-presenter, 
chicken celebrity Oprah Henfrey, I love that name, she does workshops all over 
at major festivals and conferences in the US and of course the Mother Earth 
News Fair, Monte Cello's Heritage Festival, Nourishing Traditions, a lot of others. 
Patricia has also been the host of the daily Chicken Whisperer talk show. I didn't 
know there was one. She's also been interviewed on radio and TV shows, 
including NPR and CBS. That's pretty awesome. 
 

 She graduated from Purdue University with dual degrees in animal science and 
pharmacy. She earned a masters of public affairs from Indiana's University 
graduate school of Public and Environmental Affairs. She's also a master 
gardener. She's written a couple of books. I love this one, "City Chicks." Isn't that 
a great one? She also has "The Permaculture guide to Happy Hens and Healthy 
Soil." There's quite a few more that she's got. When you get at the end of this, 
you're going to want to pop over to her website. She also has a Chickens and 
You online course. 
 

 Let me let you get started watching Patricia on how you can process chickens at 
home with just really simple tools that you already probably have on hand or 
you can make yourself. 
 

Patricia: This is the Home Poultry Processing workshop, using tools you already have or 
can make. I'm Pat Foreman, and I'm the author of several books on how 
chickens can be employed to help enable local foods. Here's a few of the books, 
City Chicks is the most recent one. It's about using chicks for garden helpers, 
compost creators, biomass recyclers, and of course local food producers. It's 
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about family flocks of 25 or less. 
 

 I'm also the co-author of The Chicken Tractor: The Permaculture Guide to Happy 
Hens and Healthy Soils. This is about homestead flocks. It's about raising birds, 
maybe enough for yourself as well as others, including eggs and meat. There's a 
very detailed chapter in there on home processing. 
 

 Then Day Range Poultry, it's every chicken owner's guide to grazing gardens and 
improving pastures. It's about small commercial flocks, raising maybe a 
thousand birds or more, as a part of an income. 
 

 Then finally, Backyard Market Gardening, co-authored with Andy Lee, The 
Entrepreneur's Guide to Selling What You Grow. It's easy to grow food and why 
not a little more to sell and have a little extra income stream? 
 

 That's part of my background. I'm also a pharmacist. I still am very interested in 
optimal health for humans and wondering why we don't have that in our 
current healthcare system. I also have a degree in animal science, genetics, and 
nutrition from Purdue. If you want to find out more about home processing, or 
even commercial, small-scale commercial processing, these two books ... 
Chicken Tractor has over 50 very detailed step-by-step pictures in it. Day Range 
Poultry is about processing maybe a couple hundred birds a day and raising 
thousands of birds on pasture. 
 

 We've got a lot of material to cover, so let me just delve right in here. One of 
the things I've been asked a lot is why home processing? It makes a lot of sense 
on so many levels of our being. One is you know your source. That bumper 
sticker you see around, "know your source," it is becoming increasingly 
important to your health, as well as to your culinary delights, about how your 
birds were raised and what they ate can make a difference in how you feel. The 
health benefits are tremendous to both you as well as your birds. If you want to 
have really truly nutritious gourmet meats, and we'll talk about that a little bit 
more, from heritage breeds, there are ways to do that. Not all birds are equal 
when it comes to being processed and having nutritional value, which we'll go 
into a little bit more. 
 

 Food security. Local protein. These birds and their eggs, they don't have to 
travel 1,200 miles through a feedlot. They literally come, excuse the pun, a few 
yards away from your backyard. That keeps the food shed shorter, it takes less 
oil to get all this food to your table. The whole slow money and the slow foods 
movements are encouraged by processing your own birds or buying from local 
people who have processed their birds. 
 

 Emergency preparedness I think is a growing interest for keeping family flocks, 
then raising birds. I know there have been several times when there have been 
storms that I've looked out at my flock. The electricity was out, very few little 

http://www.thegrownetwork.com/
http://www.thegrownetwork.com


 

TheGrowNetwork.com 

traffic was going, the grocery shelves were empty. I was still getting eggs. I 
mean, if it went out for a couple weeks I'd probably have a chicken dinner or 
two. If it went out for a very long time, that organic feed that I use, it makes a 
pretty good muesli when you're hungry. Just add some butter and some maple 
syrup, it's delicious. 
 

 Then finally, I think one of the most important reasons is because you can. You 
can do your own processing. We'll go into a little bit later about how, in my 
opinion, you have a natural right to be able to raise and grow food on land you 
live on or own. Whoever controls your food supply controls you. When you can 
control your own protein supply, that's a big deal. 
 

 I want to say, this is pretty important. Processing has always been a bottleneck, 
from the very first time when we got into chickens back in the early 90s, we 
couldn't find anyone around that would process our birds. We had to learn to 
do it ourselves. It's been continually a bottleneck for local foods. Literally we 
believe we're all in this together: you, me, our birds, our families, our 
communities, and ourselves, in relationship and cooperation with our planet. I 
am with the Gossamer Foundation. The Gossamer Foundation is a non-profit 
501(c)(3). It's dedicated to global sustainability and local foods. 
 

 Think about that. Global sustainability and local foods. We believe that we can't 
have one without the other. It's really time to do everything we can possibly do 
to empower local foods and certainly chickens are the enablers of local foods. 
They're the mascots of local foods, for many reasons, and they deserve it. 
 

 One of the things about chicken processing, it literally is a worldwide skill in all 
cultures and across all of human history. For over ten thousand years, chickens 
have been traveling with humans. Along the way, they've been processed and 
eaten. In exchange, we've given the chickens protection from other predators 
and food. This is nothing new, but it's time to bring it back into our culture. 
 

 I also want you to understand that poultry, all poultry, are exempt from the 
Humane Methods of Livestock Slaughter Act of 1958. Poultry are exempt from 
the humane methods of Livestock Slaughter Act. They have absolutely no rights 
at all under the law to be handled humanely. Slaughterhouses are literally, 
legally, immune to prosecution for cruelty. What does that mean? That means 
that chickens have about the same rights as a nut or a bolt in a processing 
house. There's absolutely nothing that protects them from being humanely 
handled. I've got to tell you, there's nothing, absolutely nothing you can do in 
your backyard or in your small scale processing facility that can be worse than 
what happens inside with some of these legally immune processing plants. 
 

 The other thing I kind of want to put upfront is that words have meaning. I'm 
encouraging people when I give these workshops, and I've given these at 
Mother Earth fairs and others across the country, I like to use the word 
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"processing" instead of "slaughter." I cringe every time I hear the word 
slaughter. To me, it means something violent, something totally involuntary, 
and something that we do to things that we are at war with or hate. That's not 
the way I do processing, and that's not the way I suggest you do processing. 
Let's use processing instead of slaughter. 
 

 The same thing with mob grazing. I've heard that quite a bit as we get more and 
more into the rotational raising and intensive grazing. When we had our cows 
and even the pigs, it wasn't a mob when we moved the fence line. They ate and 
ate and ate and ate. There was nothing violent or drastic about it. Let's drop 
mob, let's drop slaughter for our home use and use processing and rotational. 
 

 The other thing that needs a discussion that is beyond this short time that we 
have here today is a really in-depth thought about what does it mean to take a 
life? Like Nearing said, "This bird had a good life, well-lived and loving and 
leaving the good life." It was Scott Nearing's final book on how he exited. I view 
taking a life as a sacred act. It's part of our cycle of life and death. It's also 
interesting about our own mortality, what does that animal passing forward to 
us with their life energy and their meat products? I think we need to approach 
this with a sense of sacredness and gratitude. A lot of times when I've helped 
home processors, they go at it more like with a big bowie knife like they're 
attacking something. That's not the way to get really good meat out of your 
birds. You don't need to attack these birds. You need to treat them with respect, 
and we'll talk about the importance of having them not stressed. 
 

 The other thing I want to put up here right upfront is that there are meat 
differences between the heritage breeds and the commercial birds. The 
commercial meat birds, they are sole purpose grown for meat, period. They 
can't reproduce, they literally are terminal at about 12 weeks. I'm talking about 
the Cornish-cross now, from the Bird of Tomorrow contest. Here's a picture of a 
Cornish-cross commercial birds, I just got it straight from a grocery store, on the 
left, and an Americana rooster on the right. Now this may not be a fair 
comparison, but I just want to go through a little bit about form follows 
function, follows nutrition. 
 

 You can see here on the Cornish-cross, see how these legs are bent? They're 
actually physically bent, whereas you'll see how straight they are on the 
heritage bird. Those legs are bent because they literally put on weight so fast 
that their bones can't support that kind of massive breast growth upfront. They 
literally can't get around very much. Because they're not really built for action, 
they're way too heavy, you've got meat that it doesn't have really good 
circulation. You've got meat that's a little less of the iron. It's anemic, vessels in 
it, less circulation in it, B complex. It does affect the nutritional values of the 
meat. 
 

 Whereas on the heritage bird, you can see that they don't have nearly the 
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amount of breast development. These guys can run, jump, forage, they are out 
there being incredibly active. I'm just going to go into that just a little bit more 
coming up, but here are these birds, the same birds, from the back. Doesn't that 
Cornish-cross commercial bird actually look like a ham? You can see the 
difference in the body types. 
 

 There is some really interesting research that's come up. This is really nothing 
that new, but there was a really interesting research paper that came across 
about fat chickens. It said basically are the extremes of high fat in chickens that 
are technically obese, they are technically obese, does eating obesity cause 
obesity, is what it says in this paper. It raises concern for animal welfare as well 
as human nutrition. The term that's evolving out and becoming more and more 
common is "obesogens." Meaning does eating obesity generate obesity in 
another species, in our case, humans. 
 

 This is the study, I've nicknamed it the fat chicken study, but it's "Modern, 
organic, and broiler chickens sold for human consumption provide more energy 
from fat than from protein." More energy from fat than from protein. It's by Dr. 
Wang and his research group, but it's done under the Institute of Brain 
Chemistry and Human Nutrition at the London Metropolitan University. It was 
published in September of 2009, so we're talking 7 years ago some of this 
information has been out. I want you to notice that it does say organic as well as 
this. A lot of this is still some conjecture. There's still hypothesis about it, but I 
want you to just be aware of some of this. 
 

 What they said in this study towards the end of it, it says, "The increase in brain 
disorders this century has catapulted mental ill health to the cost of 77 billion 
pounds in the UK during 2008." One of our chickeneers did a quick calculation. 
She used to be in currencies and says it's about double that for now, maybe 
even triple. The thing is that mental illness is by far greater than all other 
burdens of ill health in the UK anyway, and what we're talking about is the 
spectrum of mental diseases: depression, attention deficit disorder, autism, 
bipolar, Alzheimer's, schizophrenia, criminal minds, even the ability to think. 
Something is changing in our system. They're called epigenetic diseases. Epi 
meaning beyond and genetic means we haven't had long enough to evolve, to 
have seen these kinds of disease incidences. The epidemiology coming out, it's 
only been since about after 1950, after World War II, that we've been seeing 
these kinds of diseases coming along. 
 

 The hypothesis is, and the real question - a lot more research needs to be done - 
is do these unhealthy fats travel up the food chain? They said, literally, 
"although eating commercial chickens alone can't be responsible for all the rise 
in brain disorders, it is a part of a changing food system that has ignored the 
nutrient requirements of people and, specifically, in the case of this particular 
study, for the brain." For the brain. That's one hypothesis that's coming up. 
 

http://www.thegrownetwork.com/
http://www.thegrownetwork.com


 

TheGrowNetwork.com 

 Another one is this factor of xenohormesis. I do want to say one another thing. 
As a pharmacist, and I worked in the pharmacy, I've never seen so many adults 
as well as kids getting ADHD drugs, as well as the amount of depression that is 
in our culture is just epidemic. It's rampant. Something is going on. Something is 
different than what it was. Xenohormesis is a theory, and that theory is that 
there's strong evidence that foreign - xeno means foreign and hormesis means a 
hormonal response - that stress signals and other hormone patterns can travel 
up the food chain. 
 

 There was a study done by Dr. Bower. It was in the American Journal of 
Pharmacology and Toxicology. They said, basically, are we eating more than we 
think? Meaning, it's not calories. Are we eating signaling and patterns that 
xenohormesis, as part of a pathogenesis for obesity. Meaning, that again, are 
these stressor hormones, systems, and signals coming into our bodies that our 
body is interpreting information which in turn changes our body type? They said 
literally it's not about eating calories but about eating information that can 
affect the body type. That was by Dr. [Yung Li and Du 00:18:17], the Medical 
Hypothesis from the Epub, from Medline. 
 

 So does eating stress cause stress? Big, big theory, and really interesting 
questions. It's pretty clear that modern animal husbandry and agriculture can 
produce stress in our food chain such that stress itself can be a signaler of 
chronic stress. Does fat body type signaling in that obese livestock and unusual 
fat profiles and stress profiles travel up to you? That's the real question. 
 

 Now why am I going into all this? We're talking about a home processing 
workshop here. Because I want you to think really carefully about what type of 
birds that you use when you grow out birds or that you're buying from local 
producers. The commercial meat birds, they're ready for market in five weeks. 
Five to six weeks, you've got a product. It's to the point where literally you can 
go to the grocery store, buy a rotisserie chicken for $5, then you can go to the 
farmer's market and you've got lettuces and kales that will cost you more per 
pound that meat. Think about that one. 
 

 The heritage breeds have a different nutritional profile. We know that. There's 
more and more information coming out about it. If you want to really have 
optimal possibly go for the optimal health, what I do is I go for the heirloom 
seeds and heritage livestock, whether it's chickens, sheep, cows, or pigs, all the 
livestock. The antidote to some of the things, hypothesis and papers that I just 
briefly talked about there is that the solution to that is to raise your own 
heritage breeds. 
 

 The American Poultry Association has a definition of what the standard breeds 
are. They were developed before the end of World War II. These are the old-
timey heritage breeds. They can naturally mate. They have long, productive, 
outdoor lifespans. These hens, you get a good heritage hen, they can be giving 
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you eggs for five to seven years. This whole thing about a hen being spent after 
two years, that might be true for the commercial birds, the commercial 
Leghorns, but it's not necessarily true at all for the heritage birds. 
 

 I've got some birds that are 4 and 5 years old that are wonderful mothers, and 
they're still laying eggs. It's not an egg a day, but think about that metabolic feet 
of literally laying a quality piece of protein that can produce the next generation 
of chicks, a quality piece of protein about the size of your head, every day or 
every other day. Even if it's once a week, it's an amazing feat. These birds really 
deserve our respect, and of course you can get things really fast or slower and 
longer. 
 

 That's the conundrum that you've got. Yes, you can raise meat birds and have 
them on the table in five to six weeks. Will it be the same taste and quality? You 
can decide that. There are cooking ways as well as more information coming out 
about that. The same thing is true about a heritage egg. There was a little 
debate going on about labeling not too long ago, but a heritage egg is from a 
heritage chicken as defined by the APA. If you see labeling that says "factory 
heritage birds," chances are it's not. How do you find out more about these 
heritage chicken breeds? The Livestock Conservancy, livestockconservancy.org. 
They have a list of heritage breeders and sources, and there's their phone 
number on the slide, 919-542-5704. They will be more than happy to help you. 
919-542-5704. 
 

 Okay, so let's get going here on the processing. Again, what you are is what you 
eat. What we're going to cover in this next section is the processing steps, 
collecting the birds, why you want to use kill cones, and why not using kill cones 
is bad, the cut itself and the bleed out, to scalding to loosen the feathers, 
evisceration, removing the internal organs - and it's not that yucky- cooling and 
chilling, and then vacuum bagging. Let's just delve right in here. 
 

 Collecting the birds. It's really important that you want to keep them calm. We 
talked about this, the xenohormesis and how stress signals can theoretically 
travel up the food chain, but also because the calmer a bird is throughout the 
whole process, the tenderer the meat will be. I can tell you, you want to stay 
calm as well. Birds can sense your stress. By the way, we had a small scale free 
range organic poultry ranch, I guess we called it. It was on 31 acres, but we kept 
the birds on pasture. We kept our breeder flock, collected the eggs, incubated 
the eggs, brooded them out, and then put them out on pasture and processed 
them at a state-approved processing facility on our little 31-acre ranch. We've 
walked the talk, here. 
 

 What we would always do is collect the birds at night. Birds are night blind, so 
they can't see. That's why their pretty well defenseless. They're a lot easier to 
catch. We would just go up, we'd get them, we'd put them in the crates. We did 
have the big plastic crates, but I'll show you different ways of transportation. 
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 One of the most important things I suggest you do is withhold feed but not 

water. They need their water. Withhold feed at least 8 to 12 hours before you 
process. If you know you're going to process in the morning, mid-afternoon or 
towards the evening, just take the feed away so that they can't feed on it in the 
morning. If you're going to process in the evening, then just don't do the 
morning feed. This gives their digestive tract a chance to clear out, and it gives a 
lot less messy feeding when you don't have fecal matter coming out as you're 
processing. It's a lot less disgusting that way, and sanitary. 
 

 There are a lot of different ways to hold and transport birds. We used banana 
boxes in the back of our pickup truck. Up here in the upper left hand corner, 
there are various forms of crates that you can use, dog kennels work for small-
scale. You want to make sure birds have enough ventilation when you do 
transport them, and you want to make sure that they're not on top of each 
other. If you can pretty gently hold the birds, some people will just bring their 
chicken tractor or their crate right up next to their processing plant. Again, you 
want to just do it as calmly as you possibly can, collect the birds. Generally, we 
would put them in the crates. 
 

 The other thing is, I want to really go into detail about why the old ways are the 
worst ways of processing, why hacking the heads, just cutting the heads off, or 
twirling the bird around to wring its neck, is absolutely the best way to ruin the 
meat, to put it on the other side of it. What this does is it puts the bird into 
instant fight or flight mode. That is like mega stress. Because of that stress and 
that fight or flight mode, you have lactic acid building up in the muscles. That's 
going to make the meat tougher because it makes those muscles real tight and 
tense. The feathers stiffen to be in flight action. That's going to make the 
plucking a lot harder because they're in action, and they're locked in almost. The 
heart stops beating relatively instantly. What does that mean? It has blood 
pooling around the bones and the muscles. What do you get? You end up with 
really black bones, and you get a lot of bruised meat because the bird is flapping 
around like crazy and it's bruising the meat. 
 

 It is probably the most incredible stress you can give to an animal, as you kill it, 
when you just decapitate it that way. You end up with tough meat, and then 
again this whole question about the theory of xenohomesis, does some of that 
stress then travel up through the food? 
 

 Lastly, I've heard so many people come up to me and say, "Oh god, when I was a 
kid my mother went out and slaughtered the chickens. It was horrible." Why do 
you want a violent horror show, especially with kids, when you can do it with 
respect and honor? This is why I advocate that kill cones are the best practice, 
and we're going to go into kill cones. It puts the bird in a very calming position. 
As soon as you hold a chicken upside down, it kind of goes docile. It kind of 
rewires it's little neural net, kind of like Temple Grandin's squeeze machine. It 
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just calms the bird. You can put the bird in the kill cone, and in that kill cone it's 
restrained. It can't really flap around a lot, so you're not going to get the meat 
bruising. 
 

 I don't want you to hang it from their feet because that's painful, and, again, 
alarming to the bird. That's not a good method. The kill cone also allows, when 
you make the cut, the blood slowly bleeds out as well. That heart is still beating. 
It's still beating the blood out of the body, which is what you want. Of course, 
finally, it's safer for you. You don't have to worry about getting a wing in your 
eye or the bird flapping around. That's how we process. That's how I encourage 
you to process, is using a kill cone instead of just holding her or putting it on the 
clothesline. 
 

 Let's talk about home processing cutlery, things you already have. A dedicated 
kill knife is a good idea, but if it's not dedicated you want it really sharp, a sharp, 
sharp, sharp knife that will just cut the paper right down without moving it. A 
paring knife, to make smaller cuts. I like to use poultry shears, but you can also 
use a chef knife to do some of the bigger cuts. Pruning shears are optional, to 
take off the legs if they're larger birds. Loppers, if you need to take off heads, 
especially turkey heads can be hard to get off. Pliers can be handy to remove 
wing and tail feathers. 
 

 Here's a couple of pictures of kill cones. One is a stainless steel. That's what I 
use. One will last you for life if you take care of it. It's really easy to clean. The 
other one is just a homemade, literally made out of cardboard and duct tape. It 
can do the same purpose of putting the bird upside down. 
 

 The way to use a kill cone is you hold the bird calmly, you turn it upside down, 
and then just slide it into the kill cone. You tuck the wings on the side. Hold the 
feet backwards, and then you might have to go up, actually reach inside, and 
gently pull the head through the bottom of the kill cone. It's very anti-dramatic. 
Here's some repurposed traffic cones that are used as kill cones. This is a photo 
credit to Kelly Smith. They also used gutters to collect the blood, which is by the 
way, a wonderful soil amendment. All of this is done on a pallet. This is another 
way that you can set up in succession. 
 

 Here's Andy Lee. He's putting a bird into a kill cone. They do come in different 
sizes. I have had it where I would use a standard sized cone. You might put a 
little smaller bird in there, and they can fall right through. You want to get the 
right size. There are turkey sized cones, as well. 
 

 There are a lot of ways to make a homemade kill cone. There are dimensions for 
2 to 25 pounds in the book Chicken Tractor page 197. They're not hard to make. 
Sometimes you might want to just start out making one out of if you've got 
someone that does sheet metal, great, but if you just want to use a thicker 
cardboard, even that will work. Just see if it's good for you to work. 
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 The point I want to make, though, is some kind of constraint is really, in my 

opinion, necessary. The kill cone is the best practice. A traffic cone is okay. 
Holding a bird is dangerous. Don't do it. When the bird starts to go into the 
death throws is what it's called, these contractions the muscles will involuntarily 
contract, you don't want to be holding that bird. Then cutting off the head or 
wrangling the neck or tying it to a clothesline just defeats the purpose of the 
bleed out, so please don't do that either. 
 

 I want to talk about knives. One of the basic homestead skills and processing 
skills is really learn how to sharpen your knives. They will need to be 
resharpened because the feathers themselves can dull a knife as you're cutting 
through the neck feathers. Get a good way to keep your knife razor sharp, 
especially the kill knife. I can honestly say, as was told to me many, many times, 
a dull knife is a dangerous knife. A dull knife is a dangerous knife because there 
you are, you're putting pressure on that blade, sawing or trying to cut through 
something, and if it slips, then you've got all that pressure going. Get really 
sharp knives. 
 

 Our interns, when we had them, if ever there was an accident on the kill line, it 
was because of a dull knife and slipping. 
 

 The cut. Now the cut is what makes most people squeamish. What you want to 
do is just cut the jugular vein and the carotid artery. If you feel on the side of 
your cheek, you'll feel the artery. There will be a little pulsing there. Then you 
can also kind of feel the vein. You do not want to cut across the throat to the 
windpipe because you want to keep the bird breathing so, again, they'll bleed 
out. The cut, if you feel on your jaw, you want to be behind the lower jaw just to 
the side of the neck. 
 

 If you do it right, you make one - it doesn't have to be deep, it doesn't have to 
be strong, you don't want to cut the head off - you just make one to cut those 
two, the vein and the artery. You'll see a little bit of blood spurt out, and you'll 
know you've got it. You might have to make a second or a third cut. I've noticed 
especially roosters tend to clot really well. It takes about three minutes for a 
bleed out in the home style way, of course in commercial processing they want 
to do it a lot faster, but about three minutes. 
 

 What does the bird do, when you make this cut? Most people have the vision 
that they're going to go into reaction, they're going to cuss at you, they're just 
going to be hateful. Well, what happens is you make the cut and you're looking 
at the bird. It's looking back at you, and what does it do? It blinks. That's it. It 
blinks. It might struggle a little bit to try to get out of the cone because it's a 
little uncomfortable, but if you've got a really good sharp knife, it's not going to 
hardly feel that little cut at all. Then of course, the blood starts streaming out. 
Pretty soon, it's eyes start to go closed, it'll get woozy, it'll get sleepier, sleepier. 
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About three minutes out, when the hackle feathers or the neck feathers fall and 
the breathing stops, that's when the heart has stopped, and then you can take 
him out of the kill cone. 
 

 It's not a drama thing at all. I can tell you honestly, if I'm going to do this, I'm 
going to be really good at it. I don't think I'll ever like taking a life. For me, it's 
very hard. Out of respect for the bird and respect for my food chain, I'm going to 
do it gently, I'm going to do it right, and I'm going to respect the bird. That's my 
line, and I'm sticking to it. 
 

 This is another version of the kill cut. This is from the Humane Slaughter 
Association in the UK. Again, it just shows the position a little bit better. By the 
way, that was a naked neck before. He was naturally like that, I did not process 
that bird. This bird was in the chamber. You can see how far that neck can 
extend out. You just want to make the cut not across but just down behind the 
neck, pretty much where that feather line is, is where you want to make a cut. 
There's kosher and halal. You can do it on one side and let them bleed out, you 
can do it on both sides and let them bleed out a little faster. It's up to you. I'll 
leave that to your discretion. 
 

 That's the cut. That's usually the hardest part. Once it's dead, it's meat. 
Somehow it's done. Where did it go? As Temple Grandin said in her movie, "I 
don't know, but it's over at that point, and there's no going back." 
 

 Scalding, what you want to do scalding for is it makes the feathers easier to 
remove, a lot easier to remove. There are two forms of scalding: there's a hard 
scald and a soft scald. You can see there that almost 100% of the commercial 
factories use the hard scald because it's fast. What it is, it's only 30-75 seconds, 
the temperature is between 138 to 148. It removes the whole outer layer of 
skin. It gives it kind of a pale look. The soft scald is common in Europe and the 
gourmet stores. It's a lower temperature, around 123 to 130, and you do it for 
longer. Again, there's the time factor. What it does is the skin and the color 
remain intact. It gives the carcass this kind of glow. It has a really nice gourmet 
look. What you want to do is avoid the 131 to 138 range. That's kind of the 
middle temperature. It's too high to keep the skin intact, and it's too low to 
remove the outer layer of skin. 
 

 Here's the summary of it. Too hot, it scalds the skin and it peels it, partially 
cooks it. Too cold, the feathers don't come out. You can use a thermometer, 
especially in the beginning. I don't anymore because I can know when the 
feathers are good enough to come out. You can test it, you dunk it, dunk it, it 
gets the air out between the feathers, and then pull it up and see if you can get 
a wing or a tail feather, just pluck it out really easily. 
 

 What I want to tell you is, for your home processing, you cannot get it wrong. If 
you do it too long and some of the meat cooks, it's okay. It's for your own use, 
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right? Just go ahead and do it. You'll get the art of it later on, and don't beat 
yourself up over exactly the same temperature. It all comes out in the scald 
bath. Here's two ways to scald them, this one the left. We're just using a 
charcoal grill. It's a Weber grill with a tub on top. This is doing a turkey. You put 
it in, splash, splash, splash. You can see he's pulling it out to test it. This next one 
is using a propane burner with an oil cooker. That's Dawn Paul there, my friend 
and neighbor. She's just plucking him in. The nice thing about these two is you 
have a constant source of heat, so you can keep the water a little warmer and 
more consistent. 
 

 The other way, which I've been using more recently, is just hot water from the 
stove. This is Marilyn Lipscomb, she's a GAPS practitioner, Weston A. Price. Very 
knowledgeable, registered nurse and does specialty work now consulting. We 
go over to her home kitchen, and we just keep two of these canning pots going 
at the same time. When one gets too cold, we just bring the other one out. 
She's wearing gloves doing this. You can see it was a little bit of a cold day, with 
her jacket. You can wear gloves, you can just not wear gloves, it really don't 
make much difference. I do not use gloves, personally. 
 

 So that's the scalding part. Now let's go into the plucking. I've said it before, but 
I'll say it again, the wings and the tail feathers, pluck them first before they cool 
off. They're the hardest. Next, between rubbing and stripping, the feathers can 
come off really, really fast. Here's taking the feathers off, the tail feathers. This 
is where the pliers come in. If they're a little hard to come out, especially some 
of the tail feathers. Hopefully they'll just kind of come right out. 
 

 Then for the rest of the feathers, what I want you to practice doing is literally 
pull the end of the foot out and then take your hand and go against the grain, so 
to speak, just make a little O around with your hand and go straight up. Those 
feathers, against the grain, will come right off. You can see how that's one 
swipe. You can see how clean that thigh is. Do the other thigh, and you've got 
the other side. Then for the middle, you pull down the thigh. How clean can that 
be? That's a good scalding job, too. 
 

 Then for the breasts and the back, take a handful of feathers and just kind of go 
around in a circle, go against the grain a little bit, and those will pretty much just 
all come right off as well. It takes me about three minutes to hand-pluck a 
chicken. It's no big deal. Then you get into preening. You'll understand, too, 
then, why birds are a little easier to preen than the dark-feathered birds. The 
pinfeathers are black, and they can be a little harder to get out. That's also the 
sign that it's probably a heritage bird, by the way, but not always. 
 

 The other ways you can pluck it, there are a lot of do-it-yourself hand drills. 
Here's a plucker made out of a hand drill. I made this. It works so-so. You have 
to be careful to get the little flaps, which is just a bungee cord cut up. You have 
to make sure and secure that drill to the table. It worked okay. You can see this 
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is a rooster being plucked, there. I'm not sure how long it took, but it was pretty 
fast. You can have a motor driven plucker. This is a little more consistent, and 
you've got a wider variety of fingers, I guess they call them, on there. This is 
from the website. You can buy table models. A table-top model will go for 
around $400 to $500. You just sit it on the top of the table. Then a stand plucker 
is a little more expensive. I think our poultry club is going to go into just buy one 
for club use, and for individuals, so we just have one available. 
 

 The other thing that we can do, we're working on starting poultry and garden 
clubs across the US. Of course, the club owned equipment is great. What we'll 
do is at the end of the fall, or as fall is beginning, just all get together, call the 
birds we need to call, and then just do a group processing, have a potluck 
afterwards. It can be a pretty nice social time. 
 

 Now removing the head, I know Joel Salatin and David Schafer, when they've 
done their demonstrations at the Mother Earth fairs, they just pull it off, twist it 
and pull it off. I can tell you, it's not that way with a turkey or with a larger 
rooster. That's where the loppers can come in. You just have to go down and lop 
it off. It depends on where you lop it. I prefer to leave the neck, actually. To 
remove the neck or not, again, the pruning shears come in handy. That does 
leave some bone shards, but on the shackles you can see this is how you hang 
him is by the. If you do leave the head on, that head can go up over one of those 
and can serve to hold the backup, which can be pretty useful. 
 

 I've got to say, too, there are a lot of different ways to process chickens. This is 
not the only way at all. What I encourage you to do is to develop your system. 
Whatever it is, work with you and your family or whoever you're processing 
with, get it so it's consistent with each bird. That way, that's going to speed up 
your processing time quite a bit. 
 

 This is the shackles versus the tabletop method. I know a lot of people use the 
tabletop. That's a great way to start, but I really encourage you to get your 
shackles. It's not that big a deal. 
 

 First, remove the feet. If you've got a good sharp knife and you get it right in the 
groove where you bend the leg a little bit. You'll see a little groove there. You 
just go right up, and off it comes. 
 

 The shackles advantages, and I'm kind of pushing these because I think they 
have such a big advantage for home use as well as commercial use, it keeps the 
carcass off the table. You're not sliding around this bird on newspaper or a slick 
surface, even if it's stainless steel. It keeps the awful out, which is the innards of 
the bird, the intestines and organs. It keeps it out of poop and just general yuck. 
With a shackle, it's hanging up over all that. I think it's safer to make cuts, 
because the carcass isn't sliding around. It's a lot easier to eviscerate because 
literally you put your hand up and you pull everything straight down. It's out and 
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away from the bird so you have gravity working for you. A lot easier to clean off. 
You can hose the bird, the carcass, down while it's hanging as well as the table. 
 

 There's a lot less strain on your back because you're standing more upright than 
you are over. I can honestly say, every person I've helped with a tabletop, 
including commercial versions, I end up with a back ache at the end of the day. 
Without shackles, you're standing more up straight. You can get line processing 
set up a lot easier. Of course, you can adjust the height with the shackles with 
kids or for adults. 
 

 Yes, I encourage that kids be included in processing. I encourage that you have 
that discussion about the sacredness of life and not just taking it as a nut or a 
screw, but a living sentient being. 
 

 Okay, let's go through the process here. There's with shackles, you can see the 
head up, it's sort of cupped up over. You make a slit up the back of the neck, 
and with one cut make the slit up. Here we are with the tabletop, they're doing 
it. These guys were great. I'm going to go over chicken anatomy a little bit, so 
you can visualize what you're doing. When you slit the neck up the back, you 
want to then separate all that skin out so that ... 
 

 Oops, hold on. I just lost my format here. Okay, there we are. We're back. Let 
me get back to the anatomy part. They can edit that out. Okay. 
 

 You want to make one slit up the back of the neck. You want to be able to 
separate out the esophagus and the windpipe and down to the craw. Let me get 
back to the ... I think I just lost the slide on anatomy. Something happened there 
on that. That will give you at least a quick visual for that. Here you can also see 
part of the craw, that's where the finger is holding up. That's the crop that will 
go down to the gizzard. If you loosen that up really, really good, that'll make it a 
lot easier later on. Some people remove the oil gland on the base of the tail and 
some don't. It's optional. We did when we had our farm. We don't anymore. 
That's up to you. I think it gives it a little neater looking presentation, with the 
oil gland still on. 
 

 What you want to do is make one small cut right under the keel bone, which is 
up here, right where that bone kind of protrudes out. Then put your knife down. 
At this point, then, what we do is we take our fingers and literally rip open just a 
space, rip the skin enough, just big enough so we can see inside the carcass and 
big enough to be able to slide your hand it. That's the goal. You don't want to 
make it too big because that will affect what it looks like later on. Then you put 
your hand, what I'll do is I put my hand in with my fingers kind of together, turn 
it to the left and then to the right, kind of a little circular, like I'm turning a 
doorknob and back. 
 

 What I'm doing is loosening up all the eviscera inside. It's warm. It's not that hot, 

http://www.thegrownetwork.com/
http://www.thegrownetwork.com


 

TheGrowNetwork.com 

but it's not that unpleasant a feeling either. Loosen the eviscera on both sides, 
and then I'll grab a hold. I'll find where the heart is and the gizzard. If I've 
loosened the material up around the neck well enough, the whole thing will pull 
out in one swoop. Literally you've got it all coming out in one swoop. This is the 
intestines and the innards. You could see it's away from the bird now. If this 
were hanging on shackles, literally it's just hanging down. It makes it really easy 
to make that cut. At this point, you can either make a U cut around the anus 
there, or the vent, and then pull the material away, or just make one cut across 
there and then get that vent cut out later. 
 

 Here you want to separate the giblets, are what they're called. We've got the 
liver. It's a bright red thing and that extends over there. Down here is the heart, 
and you want to remove the membranes from that. Of course, from the liver, 
what you do is you just pretty well separate out pretty easy. The liver has a 
gallbladder on it. This gallbladder is a dark, dark finger looking appendage. 
Inside of it is gall, which is bright green. It's incredibly bitter, so that bright green 
liquid, if you pop it too much - some people cut it off, some people pinch it off. 
It kind of depends on the size of the bird, which I do- it will stain clothes, and it 
tastes horrible if you should splatter some. If it touches the meat, it will stain 
the meat and turn it bitter. You want to be really careful and take your time 
getting this one done. 
 

 Then what you do is you take the heart and the liver and you put it in chilled 
water. Usually it's just off the side to get it cold. 
 

 The gizzard then, you cut the gizzard off. Generally, it's easier to clean after it's 
chilled, so we'll leave that until one of the last chores. What cleaning a gizzard is, 
is you'll see the little opening here on the right and then there's a little ridge 
that runs up clear to the other side. Very carefully take a knife and just make, 
and you're holding it so you don't want to put a lot of pressure, but you just 
need to make a nice little clean slit to where you can then put the knife down. 
Then you peel that back, and you'll see what's in the craw. Literally, that was the 
lunch, and you'll see some stones in there. It's amazing what you can see in 
those gizzards. There's another little membrane right there that you can also get 
a hold off and just peel right off. Then all that can go in the awful bucket and 
you can keep the gizzard for later. 
 

 Here's the innards, I guess you'd say, your anatomy lessons. The heart, there's 
the gizzard, the liver. I always look at the liver to see what shape, the health. If 
you get a liver that's looking kind of brown and mushy, chances are that bird 
was not a really healthy bird. You want to see your liver as kind of bright red or 
dark red. This is a pretty healthy liver, here. Kidneys are generally up right 
against the back. Sometimes you need to go back and retrieve those. Of course, 
it doesn't hurt if you eat them, but they are kidneys. 
 

 Testicles kind of look like lima beans. One of the things you can do if you're 
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helping someone process, and I do hope after this seminar you'll not only do 
your own but help others, put a couple of dried kidney beans in your pocket and 
as you're going through the anatomy lesson, say, "Oh look, here's some dried 
testicles." The kids go, "Oh god!" The men blush. It's kind of funny sometimes. 
 

 Then here's the lungs. The lungs are a little squishy and pink. 
 

 So that's it. That's the whole thing for evisceration. Again, you can't do it wrong. 
Don't worry about it. You go back up, you'll flush it out with water to make sure 
to clean it out. You'll go back and make sure you got all the neck parts out. Get 
the kidneys out from the back, top of the ribs in the back. Of course the lungs 
from the front. That's called preening. In that sense, you'll preen the carcass. 
 

 For the final cut here, then, you're putting a little slit. This is a different slit. It's a 
little higher, up by the keel bone. What you want to do is tuck the little legs in. It 
gives them a little better presentation. I don't know why our interns had trouble 
grasping this, but it's pretty simple. In that little slit, you'll want to put one leg 
in, just tuck it in that little flap. There, you can see what it is. Sometimes you 
have to make a little larger slit. Then you tuck the other leg in. There you've got 
your truss, it's sort of a soft truss bird. If you want, you can also tuck the wings 
in the back. You just kind of tuck them around behind the back. That makes it a 
lot easier to put in a bag. 
 

 This is a soft skulled, by the way. You can see there's, I don't know how your 
monitor is, but you can see it. There's a sheen on the skin, and you can tell this 
was a healthy bird. This is a very healthy bird. 
 

 If you want to do a fancy truss, you can also just do it the way they do it in the 
stores. It took me about 15 minutes to learn to do my first one, but after that 
you can easily do it in about 2 minutes. It's no big deal, but it certainly makes it 
easy to roast or barbecue. 
 

 So that's it. That's it, that's it. This is a skinned bird. People have asked me, 
"Why don't you take the skin off and just do it really quick that way?" This is 
kind of what it looks like. This bird obviously did not have a chance to bleed out. 
You can see how the blood pooling in the muscles looks like. Quite frankly, a lot 
of the really good fats, the fats that you want in your diet, are in the skin. You're 
losing a lot of the nutrition if you just skin a bird. 
 

 I'm going to talk about chilling now, and there are two ways to chill. There's the 
water tank, the chill tank. What this does, and this is what all the commercial 
birds have to do and this is what most small-scale commercials are taught by 
USDA. It quickly chills all the carcasses in ice cold water, and it's required by law 
if you're selling the birds. It requires a large amount of fresh water. The carcass 
absorbs up to 12% of its weight in water. It's a communal bath, so you have 
communal pathogens, possibly. You know when you buy a chicken at the store, 
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there's a little pad at the bottom of it that absorbs the water? Well that's not 
juices from the carcass, that's the broth, that's the communal bath water, is 
what that's there for. 
 

 Here's a picture of a very standard small-scale chilling the carcasses just as soon 
as their processed. 
 

 There's another way to do it, which is what I use now. We had to do this, by the 
way, when we had our farm. I prefer the air chilled. This has advantages based 
on meat science, and it's preferred in many countries. It's slower. It's a lot less 
efficient, but you get a better meat out of it. The carcasses are individually hung 
and refrigerated until they cool down. It can take several hours. I don't have 
space in my little operation. I only do my roosters, basically. It's what I do with 
all the roosters that my hens hatch out. When I say hanging here, what I means 
is, in my situation, I'm just letting them come to air to room temperature, which 
they pretty much are after you chill them down and rinse them in cool water. 
Get them to room temperature, then I put them in a bag, and I put them in the 
refrigerator. That's the home version of that. 
 

 The advantage of the tenderer meat, we're going to talk about cold shorting and 
what it is. Of course, there's no communal water bath. If you're in a place in the 
country where water is an issue, which is a growing concern in a lot of areas of 
the world, this can save on that. Especially if you need ice, and it's really hot. 
Here's the air chill advantages. You don't have the cross-contamination of meat, 
you do get a tenderer meat, and I'm going to go into that, you get more natural 
chicken flavor and juices because it's not absorbing that communal bathwater. 
The meat cooks quicker, although you want to cook the heritage birds low and 
slow. That's the trick for cooking these heritage birds and getting a tender meat 
out. You're getting higher yields of meat instead of the water. Of course, if 
you're buying you don't have to pay for extra weight that's just water. 
 

 Here's the meat science behind it. We're going to talk about rigor and cold 
shorting. The rapid refrigeration, rapid chilling of meat, right after it's 
slaughtered and processed, that reduces the risk of dangerous bacteria, so 
that's good. What it also does, is it causes the muscle fibers, the sarcomeres, to 
shorten. They bunch up and shorten, and that makes the meat tough. Once the 
bird had gone through rigor mortis, that's the natural process when the muscles 
stiffen and then they'll relax a little bit, once they go through that it's really hard 
for them to shorten anymore. Especially at really colder temperatures. You want 
to get this done before the bird goes through their rigor mortis. Once you put 
that bird in the chill tank, it stiffens right up. It goes through rigor mortis almost 
instantly. 
 

 The unrestrained muscles, what they'll do is the sarcomere link shortens. 
There's some overlap in filaments, and that's what makes the meat tougher. 
Less tender, tougher, whatever. It also had less water binding capacity, so it's 

http://www.thegrownetwork.com/
http://www.thegrownetwork.com


 

TheGrowNetwork.com 

dryer. That's why you want to do it lower and also you want to hang the meat so 
that it has a slower time to go through. That might be a little confusing, but if 
you can just imagine the muscle fibers binding or balling up because it's cold, 
like when you shiver, that's a tougher meat than if it's smoother and cooler, 
they'll stretch out like it's hot. That'll make it tenderer. 
 

 Let's just talk a little bit about freezer bags. Please invest in them. Don't use 
little grocery bags. If you don't use the proper kind of bag, you'll get freezer 
burn, and that really affects the taste and quality of the meat. They're not that 
expensive. There are a lot of supply places now, a lot of the poultry houses carry 
poultry supply. Murray McMurray, Randall, you can get them. They're worth 
whatever it costs. There are different sizes, by the way. 
 

 With that, we're just about done. We want to put them in a freezer bag. One of 
the things that I really encourage you to do is take this extra step and try to get 
as much air out of that bag as you possibly can. There's two ways to do this. One 
is the bucket of water technique. It works pretty good. You just get a five-gallon 
bucket, of course you've got the carcass, the meat, bird, in the plastic bag. You 
put it down, and then the water pushing against it forces a lot of the air out of 
the bag. Once you get that squeezed out, then you can twist tie, and you've got 
a pretty tight bird. 
 

 The other way, and what we used in the early days before we got a professional 
vacuum bagger, is to use - guys, you're going to love this - a wet shop vac. In 
other words, a shop vacuum that you can clean up water with. The inspector 
was okay with this, at least in Virginia. You make sure that nozzle is really clean. 
We'll put that bird in the bag and literally you just stick the nozzle into the cavity 
of the bird, there. You turn the vacuum on for just a few seconds, and it just 
sucks that air right up. Then you tie it up night and tight, and you've got a nice-
looking packaged bird. It will stay a lot longer in the freezer. 
 

 Here's what we've covered in this brief but intense processing review. We 
talked about why do home processing and why you want to know your source 
for your birds. What's interesting is I'm finding that more and more people 
realize that they can grow, they can raise, two or three batches of heritage birds 
even, but certainly the commercial birds. Say you use one bird a week for you 
home? That's 50 birds, so you could do two batches of 25 throughout the 
season, or you could do them in batches of 15, whatever makes sense. The 
other thing about raising your own birds is you don't have to process them all at 
once if you don't have a lot of freezer space. You can say, "Okay, honey, today 
we're going to do 3-5 birds for the next month." Of course the longer you have 
to keep feeding them and managing them, but they're also growing up to a 
certain point. We talked about all that information. 
 

 We talked about collecting the birds, why you want to be calm and stress-free, 
why kill cones are really the way to go, please, please, please. The cuts and 
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bleed out and how you get such a much better meat from that and how it 
doesn't have to be dramatic or violent. Scalding to loosen the feathers. There's a 
hard scald and a soft scald. Evisceration to remove the internal organs, look at it 
as an anatomy lesson. It's pretty interesting. You can also, I look at it as a post 
mortem to access the health of my birds. You can tell a lot from the insides. 
That's another whole workshop. Cooling and chilling. There's two ways to do 
that: a slow chill and a faster chill. Then vacuum bagging. 
 

 If you're still not comfortable with this, through the Gossamer Foundation we 
do online courses. We call them Courses with Coaching. There is one on 
processing. What we do is we basically go into a little more depth about the 
materials that we covered in this workshop. We have a discussion, an hour 
discussion, about it. There's a half day hands-on, where you get your water 
ready and it's the processing day. We are there on the computer, and you can 
be there with your computer or cell phone or whatever. We're right there with 
you, cyber, through Facetime or we use Go To Training. We can coach you 
through every step of the way. You'll find it's just not that big a deal. It doesn't 
even have to take that long. 
 

 In summary, do it. Just do it. You can't do it wrong. Once you figure out how to 
do it, would you please share this information? Teach others. Pay it forward, so 
to speak. The more people we have processing and buying from local foods, the 
stronger local foods we'll have and the stronger emergency preparedness we'll 
have, among other things as well as local foods. You poultry pioneers, I'm so 
proud of you. I'm with you so much every step of the way. Don't hesitate to get 
in touch with me through the Gossamer Foundation. I'll be glad to help you out. 
If you don't have chickens legal in your community, the Gossamer Foundation 
will help you get them legal. Chick start your community into getting gardens 
and local foods. 
 

 Finally, for all of you, I have to say it, thank you so very, very much for listening 
to this workshop. I wish you all the best, and forever more, may the flock be 
with you. 
 

Marjory: There you go. That was Patricia Foreman. As I said, I learned a lot from this 
presentation. I hadn't realized that I'd been doing it incorrectly all these years, 
but we all live and learn, right? Patricia is the founding president of the 
Gossamer Foundation, which she mentioned a little bit there. That's dedicated 
to global sustainability and local foods. I always love what Patricia says when 
she says, "May the flock be with you." Get in touch with Patricia by clicking on 
that banner at the right, there. That's at the chickens and you website that she 
has. 
 

 This is Marjory Wildcraft. Let's get together for another presentation. We got 34 
of them, 35 or whatever this week. I'm sure you're going to find something else 
you love. Let's talk then. 
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