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Note to the Projed Helper 

Girls and boys can't do it without you! You have a 
key role in helping youth get the most out of 

learning about poultry and about themselves. 

This project activity guide is for boys and girls who 
may or may not have poultry of their own. The 
important thing is that they want to learn. If they don't 
already have poultry, some of the activities may help 
them decide whether they really want to raise or learn 
more about poultry. 

Your Role 
• Review this guide and the Poultry Group Activity 

Guide 
• Support the youth in his/her efforts to set goals 

and complete this level of the Poultry 
Achievement program 

• Serve as a resource person to help connect 
youth with the community, resource materials and 
others knowledgeable about the project 

• Provide a safe, supportive educational 
environment 

helpful information. We've designed the activities so the 
young person has an opportunity to learn by doing, 
before being told or shown how. The experiential model 
used throughout the guides is shown here. 

Youth connect 
the Ille skill 
discussion to 
the larger 
world. 

Experiential Leaming Model 

Youth describe 
results of the 
experience and 
their reactions. 

Youth relate the 
••perfence to the 
targeted Ille skill. 

I 

Poultry Projed Activity Guides 
This is the first in a series of three Poultry Project 
Activity Guides for youth: Poultry 1 tor beginning 
learners, Poultry 2 for intermediate learners and 
Poultry 3 tor advanced learners. Each of these guides 
includes an achievement program to encourage youth 
to strive to learn more about poultry while developing 
important life skills. Your assistance in helping youth 
complete each of the three programs is very 
important. 

~ ========-=~==-====-=~, 
Your challenge is to "sit on your hands" while the young 

You can help young people get the most out of this 
project through your enthusiasm and ability to ask 
thought-provoking questions. With your help, youth 
can select goals, identify resources, practice 
presentations and evaluate their own progress. 

In each activity, you'll find a description of the project 
and the life skill to be emphasized, questions to follow 
each activity, suggestions tor additional activities and 

person explores the activity and learns from the 
experience, even if it doesn't work the way he or she 
expects. The best way for you to help the young person 
learn is to listen as he/she considers each question and 
draws his/her conclusions. At times, you will need to be a 
resource person for content or ideas. 

Poultry Group Activity Guide 
Another publication, Poultry Group Activity Guide, 
provides additional learning-by-doing activities that can be 
adapted to the family, the classroom, 4-H project group, 
clubs or other groups. You'll find helpful hints about 
characteristics of youth, life skill development, teaching 
experientially, meeting ideas as well as answers to many 
of the activities in the youth guides. 
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Having Fun with the Poultry Projed 

A re you ready to learn more 
about poultry? 

Through the activities in this 
guide you will have many 
interesting and exciting 
challenges. You'll learn about 
poultry parts, breeds, cost to 
raise poultry, how to care for 
them and much, much more. If 
you don't already have poultry 
some of the activities will help 
you decide whether or not you 
want to raise them. 

Learning about poultry isn't all 
you will be doing. You'll also be 
learning about yourself, too. 
Many of the things you'll learn 
are skills you'll use all your life 
such as: 

• Speaking to groups 
• Working with other 

people 
• Making decisions 
• Taking risks 
• Being responsible 
• Planning and organizing 
• Learning to learn 

It will be 
fun to 
work 

with you! 

Poultry 1 Project Guidelines 
• Do a minimum of seven of the activities in 

Level 1 of the Poultry Achievement Program 
each year 

• Complete Level 1 within three years 
• Practice and develop the life skills of taking 

responsibility, making decisions, learning to 
learn and communicating with others 

• Participate in a minimum of three of the 
learning experiences listed on the Planning 
Guide each year 

• Increase your poultry knowledge and skills 

Poultry Achievement Program 
While you are having fun doing the activities you'll 
also be completing Level 1 of the Poultry 
Achievement Program shown on pages 4 and 5. 
There are three levels of this program-one in 
each of the poultry project activity guides. This 
program will help you set goals, record your 
successes and be recognized for your good work. 

Your Project Helper 
On your team supporting you and making learning 
more fun is your project helper. This person may 
be a parent, a poultry raiser, project leader or 
advisor, a neighbor or an older friend who knows 
poultry. The choice is yours. As you do the 
activities you'll answer and discuss the questions 
in the Talk it Over part of each activity with your 
helper. Sometimes your helper will need to work 
with you to identify resources including people, 
organizations, events, magazines and books 
necessary to complete an activity. Once you have 
successfully completed each activity your helper 
will date and initial your achievement program. 

Write the name and phone number of your project 
helper here: 

My Project Helper _____ _______ _ 

hone# ____________ ___ _ 

Good luck with Poultry 1 -
Scratching the Sutface 

c:::::::::::=:==:=====-:.:~~':i~-2------------------______________________ _ 



Poultry 1 Planning Guide 

My Poultry Project Goals 
Name _ _ ________ _ _ _ _ _ 

# Poultry ___ Breed(s) ________ _ 

My most important goals for the poultry project: 

Year 

Year 

y ear 

1 Achievement Program Goals 
Poultry d letters of the activities on 

List the chapter numbers, a~ to complete each year 
ages 4 and 5 you p a ) 

p (for example 1 a, 3c, etc. . 

Activities 
Year 

Leaming Experiences 
Plan to do at least three of these each year. 

Date each when completed. 

Year Year Year Activity 

Give a demonstration 
Tour a poultry farm 

Attend a poultry project meeting 
Attend a poultry show 
Take pictures of poultry 

Exhibit at a fair 
Attend a poultry clinic 
Participate in a poultry skillathon 
Hatch eggs 

Participate in poultry 
showmanship 

3 

Poultry Project 
Highlights 

Date and list the exciting things 
you do and learn. 



Poultry Achievement Program Level 1 
Directions 

1 . Do at least seven activities each project year. 
2. Complete at least 21 of the required and optional activities within three years to pass this level. 
3. Have your project helper date and initial each activity when completed. 

Char Leaming to Learn 
Required: Complete at least four of the five topics 
(a-e) in this chapter. 

I I Required Activities Choose Did 

8. Fowl Facts 
Date Initial 

b. Beaks and Bills 
Date Initial 

C. Pickin' Poultry 
Date Initial 

d. That's No Yolk 
Date Initial 

8. Scrambled Eggs 
Date Initial 

Optional: Select and do any of the "More 
Challenges" in this chapter. 

I I 
Choose Did Optional Activities 

f. More Challenges 
page __ # __ 
Date Initial 

Q. More Challenges 
page __ # __ 
Date Initial 

h. More Challenges 
page __ # __ 
Date Initial 

i. More Challenges 
page __ # __ 
Date Initial 

j • Write your own activity here. 

Date. __ lnitlal __ 

(halr Taking Responsibility 

Required: Complete at least two of the three 
topics (a-c) in this chapter. 

I I Required Activities Choose Did 

8. Fine Feathered Friend 
Date Initial 

b. Coming Home to Roost 
Date Initial 

C. Handle with Care 
Date Initial 

Optional: Select and do any of the "More 
Challenges" in this chapter. 

I I 
Choose Did Optional Activities 

d. More Challenges 
page __ # __ 
Date Initial 

8. More Challenges 
page __ # __ 
Date Initial 

f. More Challenges 
page __ # __ 
Date Initial 

Q. More Challenges 
page _ _ # __ 
Date._-------'lnitial 

h • Write your own activity here. 

Date __ lnitial __ 



, 

Char Making Decisions 

Required: Complete at least two of the three 
topics (a-c) in this chapter. 

I I 
Required Activities Choose Did 

8. Light as a Feather 
Date Initial 

b.1n One End ... 
Date Initial 

C. Big, Bigger, Biggest 
Date Initial 

Optional: Select and do any of the "More 
Challenges" in this chapter. 

I I 
Choose Did Optional Activities 

d. More Challenges 
page __ # __ 
Date Initial 

e. More Challenges 
page __ # __ 
Date Initial 

f. More Challenges 
page __ # __ 
Oate __ lnitial __ 

Q. More Challenges 
page __ # __ 
Date Initial 

h • Write your own activity here. 

Date Initial 

i • Write your own activity here. 

Cha4 Communicating with Others 

Required: Complete at least one of the two 
topics (a-b) in this chapter. 

I I 
Required Activities Choose Did 

8. Bird Baths 
Date Initial 

b. Poultry on Parade 
Date Initial 

Optional: Complete any of the following activities 
found in the Poultry Group Activity Guide. 

I I 
Choose 01d Optional Activities 

C. On Stage 
Date Initial 

d. Playing Poultry Pyramid 
Date __ lnitial __ 

e. Fun with Records 
Date Initial 

f. Scratching for Feed 
Date ___ lnitial __ 

Q. Grading Eggs 
Date Initial 

h • Write your own activity here. 

Date ___ lnitial __ 

i • Write your own activity here. 

Date. _ _ _ lnitial __ 

Poultry Achievement Program 

I certify that _________________ has completed 

all requirements of Level 1 of the Poultry Achievement program. 

Project Helper's Signature Date 

5 



Chapter 

1 Learning to Learn 

0 ne of the real joys we can have over our 
whole lives, even into old age, is learning. 

Leaming to learn opens up many treasures in 
this fascinating and exciting world! 

Fowl 
Facts 

life Skill: 
Project Skill: 
What To Do: 

W elcome to the world of poultry! 
Before you start learning and 

showing others what you know and can do 
this first activity is your chance to simply 
see what you know about poultry. If you 

Do the Adivity 
Do your best to answer the following questions. 
Feel free to use any resources you need. 
Discuss your answers with your helper. 

Being able to develop and use this skill can help 
us have better lives. The activities in this chapter 
help you develop and practice skills to help you 
learn how to learn. 

Learning to learn 
Thinking about poultry 

Find ~nswers to poultry related 
questions 

can easily answer the 
questions you'll probably move right 

through the activities that follow. If you 
have to find answers or ask others you 
may enjoy the challenges even more. 

What do I 
know about 

poultry? 

Why are poultry fun to 
raise? 

What are several different 
species of poultry? 

What do poultry eat? 

What equipment is 
necessary to raise chickens, 
ducks, geese or turkeys? 

What are male and female 
chickens, ducks, geese, 
pigeons and turkeys called? 

6 

What are three common 
poultry diseases? 



Bird Babble! He flew the ____ . 

Where can you purchase 
poultry? 

Why is poultry meat such 
a popular food? 

Talk it Over 
Share with your helper 

• How much do you already know about 
poultry? 

• What don't you know? 

Tell whafs important 
Where did you find answers to questions you 
didn't know? 

Where are good places to find answers about 
poultry? 

Explore what you learned 
Why is knowing where to find answers even 
more important than knowing all the answers? 

Imagine whafs next 
How can a computer help you find answers? 

Let's do 
this project 
together. ___ Initial _ _ _ 

More Challenges 

1. Read a book about poultry and talk 
with your helper or a family member about 
what you learned. 

Date ___ Initial __ _ 

2. Write to a poultry association or the 
Cooperative Extension Service and 
request information about raising poultry. 

Date. ___ Initial __ 

7 

a\ 
gg-stra! 

In 1993, every person in the 
United States consumed an 

average of 77 pounds of broilers 
(ready to cook weight), 18 pounds 

of turkey meat and 234 eggs. 



22 

Beaks 
and Bills 

life Skill: 
Project Skill: 
What To Do: 

E veryone can tell the difference 
between the drumstick and the wing. 

But can you tell the difference between a 
wattle and a snood? Or a hackle and a 
shank? Knowing body parts and names of 

Do the Activity 
Here's your chance to be a 
crossword puzzle expert. 
Complete the puzzle and 
then quiz one or more of 
your family members to 
see how many parts they 
know. See the Parts Word 
Bank.As a final step have 
fun coloring the various 
parts. 

10 11 

16 

17 19 
18 

24 

25 

28 

12 

6 8 

12 1S 

18 

28 
~ 

8 

7 

23 

Learning to learn 

Identifying Parts of poultry 

Complete the poultry Parts 
crossword puzzle 

different feathers will help you select and 
show poultry. You'll also be seen as a 
poultry expert by your friends. 

14 

21 



Talk it Over 
Share with your helper 

• What parts were the easiest to name? 
Hardest? 

• What parts were the same on each 
species? 

• What parts do poultry have that other 
animals do not? 

• How did you explain the parts to your 
family? 

Tell whafs important 
How do the unique body parts of birds make 
them suited for their environment? 

back 
beak 
bean 
beard 
bill 
breast 
caruncle 
comb 

Parts Word Bank 

dewlap 
ear 
eye ring 
hackles 
head 
hock 
nape 
neck 

saddle 
saddle 

feathers 
shank 
sickle 

feathers 
snood 
spur 

More Challenges 

1. Using a live bird, show and describe at 
least 15 parts. Tell your helper what 
the desirable shape is of each part. 

Date. ___ Initial __ _ 

2. Identify 12 parts of a ready-to-cook 
fryer that has been cut into pieces. 

Date. ___ Initial. __ _ 

tail 
tail 

Bird Babble! You're ______ _ 

Explore what you learned 
How do you learn new information so you 
remember it? 

Imagine whafs next 
Where can you find information about poultry? 

Date __ _ 

feathers 
thigh 

What's the 
difference 
between a 
bill a bean 

and a beak? 
toe 
vent 
wattles 
wings 

9 

Did You Know? 
• Com~on types of combs 

are single, V-shaped rose 
pea combs, buttercup ' 
cushion and strawberry 

• The r~ar back area of the 
male is called the saddle 
and on the female a 
cushion 

• Neck feathers are called 
hackle feathers on the 

male (pointed) and on 
the female neck 

feathers (rounded) 



Pickin' 
Poultry 

life Skill: 
Project Skill: 
What To Do: 

Learning to learn 
Identifying breeds of poultry 
Name each breed shown and 
complete the breed word search 

H ow many breeds of poultry do you 
know? Learning the different breeds 

can be fun as well as educational. A breed 
is defined as a group of birds that possess 
common distinctive characteristics such as 
body shape. With chickens alone there are 

60 different breeds. When all the breeds of 
turkeys, pigeons, ducks and geese are 
included you have quite a challenge. In 
this activity you'll learn some of the more 
popular breeds of poultry while you 
practice learning how to learn. 

Do the Adivity 1. 

Write the number of each of the breeds of poultry shown 
in the barnyard on the Poultry Breeds list. Then find and 
circle the names of the 19 breeds found in the Breed 
Word Search. Also on the list of breeds, put a C, T, D, G, 
B or P in front of each breed to indicate what kind each 
breed is (eg. C=chicken and P=pigeon). 

Kinds and Breeds of Poultry 
# Kind 

B 

B 

Bobwhite 
Broad White 
Bronze 
Buff (Cochin) 
Cornish 
Embden 
Guinea 
Houdan 
Leghorn 
Mille Fleur 
Muscovy 
New Hampshire 
Peafowl 
Pekin 
Racing Homer 
Rouen 
Runner 
Toulouse 
Wyandotte 



Talk it Over 
Share with your helper 

• What are the major differences among 
the breeds? 

• How did you find the names of breeds 
you didn't already know? 

• What is the primary purpose of each 
breed- egg production, meat 
production, dual purpose or exhibition? 

Tell whafs important 
Why are there so many breeds of poultry? 

More Challenges 

Where's 
the 

ostrich? 

1. Give a presentation or write a short 

Explore what you learned 
How does learning new words by playing 
games, like crossword puzzles and word 
searches, help you remember? 

Imagine whafs next 
How do you best learn new information or skills? 

id You Know? 
A variety is a sub~ivisi?n of 

a breed. A vanety ,s 
identified by either feather 

color (black, white, red, 
brown), feather pattern or 
comb type. A bre_e~ may 

have many vanet,es. 

Date. __ Initial, __ 

report on your favorite poultry breed. L.------~ 
Date. ___ lnitial __ _ 

2. Identify each type of comb shown. (See page 9.) Tell 
your helper one breed/variety for each comb type. 

Date. ___ Initial __ _ 

11 

The American Standard of 
Perfection published by the 

American Poultry Association, Inc. 
contains information and pictures of 

over 300 breeds and varieties of 
chickens, ducks, geese and 

turkeys. See page 36. 

7. 



That's No 
Yolk 

life Skill: 
Project Skill: 

What To Do: 

Learning to learn 

Identifying parts and functions of 
eggs 

Draw and label the parts of a 
fresh egg 

W hat's in an egg? Sure you know 
there's a yellow yolk and some 

white stuff. But do you know what else 
you'll find if you look closely? Knowing the 
different parts of an egg, how they are 

formed and the functions of each will be 
very helpful if you plan to conduct 
experiments on incubation, embryonic 
development or just want to know the 
quality of the eggs you buy and eat. 

Do the Adivity 
Break a fresh egg onto a 
plate. Draw what you see in 
the space below. After you 
complete your drawing, label 
all the parts you can identify 
from the descriptions given. 
Finish by 
coloring your 
drawing. 

Egg Parts 
Chalaza 
two white cords attached to 
the yolk that hold the yolk in 
the center of the egg. 

Albumen 
the white of the egg that 
contains primarily water 
and protein. 

12 

Yolk 
the yellow part that 
contains large amounts of 
fat, protein, vitamins and 
minerals essential for 
normal embryonic 
development. 

Germ spot 
The living part of a fertilized 
egg. It is the white spot 
found on the surface of the 
yolk. 



Bird Babble! He is a sitting ____ . 

Ta/kif Over 
Share with your helper 

• What parts of the egg could you identify? 
Explore what you learned 
How does drawing help you learn? 

• What parts were new to you? 

Tell what's important 
How do you think the parts of the egg you 
found help a chick grow inside the shell? 

Imagine whafs next 
In what other ways could you use drawing to 
help you learn? 

More 

Can 'j 
see 

'ffere 

1. Conduct an egg judging exercise for your family. 
Candle and number four eggs that show differences. 
First have everyone judge the eggs with the shells 
intact. Then break each one on different paper plates 
and see if the placings change. Finally fry each and 
compare. Discuss the differences you observed. 

Date ___ Initial __ _ 

13 

Date ___ Initial __ _ 

Did You Know? 
Eggs are one of nature's 

most complete foods. The 
rea~~n for an egg's high 
nutnt,~mal value is that it 
su~pll~s the developing 
chick ,~s ~nly source of 

too? whrle rnside the egg 
Thrs explains the perfect. 

balance of the six 
nutrients essential for 

growth. 



life Skill: Scrambled 
Eggs Project Skill: 

Learning to learn by 
experimenting 
Cooking eggs What To Do: 

M any chefs gain their reputation 
cooking eggs. Everyone has a 

favorite way they like eggs cooked. What 
do you say when you are asked how you 
like your eggs cooked? Here is your 

Do the Adivity 
With a friend or family member prepare eggs 
using three different cooking methods. 
Examples include cooking in the shell, frying, 
poaching, scrambling and baking. Ask your 
family or friends to be part of a taste panel. 
Show the results on the Egg Taste Test Chart. 

Cook eggs five different ways 

opportunity to practice your cooking skills 
as well as /earning how to /earn by 
experimenting. 

I didn't know 
eggs could 

be cooked so 
many waysl 

Egg Taste Test Chart 

How Cooked 

in the shell 
(hard or soft 
boiled) 

fried 

poached 

scrambled 

baked 

Recipe Used 

14 

One Word 
Responses 

Ranking of 
all Tasters 

(1st, 2nd, etc.) 



Talk it Over 
Share with your helper 

• What did you learn about cooking eggs? 

• How did your learn to cook the eggs? 

• What was your taster's favorite? Why? 

Tell whafs important 
What did this experiment tell you about your 
abilities to do something new? 

More Challenges 

1. Cook omelets for the family. 
Here is one technique to try: 

• Beat eggs well 
• Spread eggs over lightly

buttered pan 275° F - 300° F 
• Add cheese and precooked 

ingredients 
• Don't tum, just roll up 

Date ___ Initial, __ _ 

2. Record on the Food Pyramid 
how many servings of each food 
group you eat in one day. 

Date ___ Initial __ _ 

3. Explain to your helper why 
eggs should be completely 
cooked before eating. 

Date __ Initial __ _ 

Bird Babble! Loose as a _ ____ . 

Explore what you learned 
Why is trying new things and even taking 
occasional risks important to learning? 

Imagine whafs next 
What are some new things you want to do in 
the near future? 

Date ___ Initial __ _ 

I need to 

Food Pyramid 

15 



Chapter 

2 Taking Responsibility 

0 wning and caring for poultry is a big 
responsibility. They depend on us for all 

their needs. What would happen if poultry 
owners promise to care for their birds before 
they get them, and then don't? The activities in 
this chapter help you think about what being 
responsible means to you and the poultry you 
may have now or in the future. 

Fine 
Feathered 

Fowl 

life Skill: 
Project Skill: 
What To Do: 

D eciding what kind of poultry to raise 
is a big decision. With so many 

different species to select from plus all 
the breeds and varieties within each 
species, you certainly have many 
options. Do you want to raise geese or 

Do the Adivity 
From all the many breeds of poultry available 
for you to raise, select one. Answer all the 
questions below for your #1 choice. Use the 
Standard of Perfection, supply catalogues or 

The time to decide whether or not you want the 
responsibility of caring for poultry is long before 
you actually get some. Knowing yourself, your 
interests and the time you have available to 
take care of poultry will help you decide how 
responsible you are or will be as a poultry 
raiser. 

Taking responsibility 

Selecting a poultry project 
Comp_lete a poultry 
selection decision
making chart 

turkeys, broilers or layers, 
fancy birds or perhaps more 
exotic species? This activity 

Rhode 
Islands or 

Leghorns? 

will help you consider what 
choices may work better for you 
and your situation. 

any other resource to help 
you make your choice and 
to answer the questions. 

My Choice 
Breed-----------

Species -----------
Variety -----------

Class ------_-_-_-_-_-_-_-_-_-_-_-_-____ =--.--------
Purpose for raising 

O show 
O meat 

0 hobby 

Where I will raise: 

O eggs 
O profit 

□ breeding stock 

How many birds I plan to raise: ---

Reasons I made this choice: ------------:2~:-----------



' 
Talk it Over 

Share with your helper 
• What was most important to you? 

• Why are poultry of interest to you? 

• What did you consider to make your 
decision? 

• What new responsibilities will you have? 

Tell what's important 
Why is it important to select a species and breed 
that fits your situation and interests? 

More Challenges 

We like 
our eggs 

fresh. 

1. Give a talk or write a report why some 
breeds and varieties that were popular 
just a few years ago are now 
considered endangered. 

Date Initial __ _ 

2. Select a breed of poultry that is new 
to you and interview a breeder about why 
he/she raises this breed. 

Bird Babble! Give a little __ _ 

Explore what you learned 
Describe another time you considered several 
alternatives before making a decision? 

Imagine what's next 
How can you use what you learned about 
making decisions in the future? 

Date. _ __ Initial __ _ 

Did You Know? 
Turkeys are produced in 
over 32 states - the top 
three turkey producing 

st~tes are North Carolina 
Minnesota and California: 

17 ----------------



Coming 
Home to 

Roost 

life Skill: 
Project Skill: 
What To Do: 

W hen the new chicks hatch or arrive 
at the door, you need to be 

prepared. Will you have the right 
equipment, litter, feed, heat source and 
water supply? Each of these items are 
important to a successful start. From the 
time of arrival to the time the chicks grow 

Do the Adivity 
Draw a brooder area that you would use for 1 00 
chicks when they first arrive from the hatchery. 
Include measurements and how you will handle 
floor space, ventilation, litter, feeders, waterers, 

Taking responsibility 
Preparing for chicks 

Design a brooding arrangement 
for 100 chicks 

larger they need 
supplemental heat. This 
is the most important 
stage of the chick's life. 
Making sure every chick 
thrives is a big 
responsibility. 

lighting and 
sanitation. Check 
the Brooder Tips 
section for ideas. 

I'll make 
sure you 
have a 

comfortable 
place to live. 

Brooder Plan 

l 

' 



' 
I 
t 

I 
I 

Talk it Over 
Share with your helper 

• What steps need to be taken to prepare 
for newly hatched chicks? 

• Describe your brooder and brooding area. 

• What are the essential features of your 
brooder and why are they important? 

Tell whafs important 
What common problems might happen if 
everything is not right for the new chicks? 

Bird Babble! Take 

Explore what you learned 
In what ways does taking good care of chicks 
help you learn about taking responsibility? 

Imagine whafs next 
What are some actions that show you are a 
responsible person? 

Date Initial, __ _ 

Heat Source 
Brooder Tips 

For small flocks, one heat lamp is 
sufficient during warm weather. Set 
the brooder temperature at 90-95° F 
for day-old chicks and reduce 5° F 
weekly until 70° F is reached. 

Floor Space 
Provide 3/4 square foot per chick. 

Ventilation 
A system to take in fresh air and 
exhaust stale air is required. 

Litter 
Provide 3 - 4 inches of a type of litter 
that doesn't compact or cake. 
Examples include wheat straw 
ground com cobs, soft wood ' 
shavings or dry sawdust. 

MoreChali 

Sanitation 
Droppings and damp litter must be 
removed to prevent offensive odors 
and disease organisms. Add new 
litter to top. 

Feeders 
Start by placing starter ration on an 
egg flat or small newspaper right 
next to the feeders. For four days 
use just the small feeders then 
switch to a larger feeder. Allow one 
inch of feeder space per chick 
through four weeks of age. 

Feed 
For the first four weeks feed a 
starting mash. At four weeks feed a 
growing mash. Follow the directions 
of the feed supplier. 

Waterers 
Plan o_n two 1-gallon size gravity-fed 
fountains for each 100 chicks up to 
four weeks_ of age. Gradually switch 
to automatic waterers if possible. 

Lighting 
Twenty-four hour artificial lighting is 
recommended during the first week 
of the brooding period. A common 
10-15 watt night light near the heat 
source will work fine. 

1. Visit a commercial hatchery or poultry 
farm with friends and give a report to your 
family on what you observed. 

3. Explain to your helper what 
might be the cause of these 
seven common management 

Date. ___ Initial _ _ 

2. Prepare and present a talk to a youth 
group or school class on taking care of 
newly-hatched chicks. 

Date_ _ Initial _ _ _ 

problems: cannibalism, 
starving, wet litter, feed 
waste, poor 
feathering and /7 
breast blisters. ~ 

Date, _ _ _ Initial _ _ _ 
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life Skill: 
Handle 

with Care 
Project Skill: 

Taking responsibility 
Handling poultry 

What To Do: Teach someone how to safely 
remov~ a bird from a cage and 
return ,t 

B eing able to properly catch and 
handle birds is critical to being a 

good poultry raiser. When judging, 
showing, examining and culling birds you 
need these skills in order to avoid injury 

Do the Adivity 
Use a live or model bird. First practice removing 
a bird from a cage and returning it. Then help 
someone else do this activity successfully. 
Check the drawings and tips if you have any 

and discomfort to both you and the 
birds. In this activity you'll practice 
catching and handling a bird and then 
teach someone else. 

problems or just want to compare techniques. 
Tape a picture in the space provided of you 
teaching someone to do this activity. 

Tips on Moving a Bird 
Removing a Bird from a Cage 

Slowly reach 
across the 
bird's back, 
grasp the far 
wing and tum 
the bird so it 
faces the cage b-,,-c~~~k 
door. 

Slide your 
second hand 
beneath the 
bird's body, 
placing one or 
more fingers 
between the 
bird's legs and 
balance it on 
the palm of that ..--.....----,,r I-+-r _--++'TT_-_-_---tl-t"T-till 
hand. 

Place the first 
hand on the 
bird's back and 
first remove 
the bird's head 
from the cage. 

Placing a Bird 
in a Cage 
Hold the bird in 
the basic hand 
position, open 
the cage door, 
tum the bird 
and gently put 
into the cage 
head first. 

20 

Removing Waterfowl from a Cage 

Waterfowl are shown the same as chickens except 
when waterfowl are taken out of a cage their necks 
are loosely grasped and the bird pulled toward the 
cage door head first. The free hand is slid under the 
bird's body with fingers grasping the legs so the bird 
can be balanced on the palm of the hand. The other 
hand is then placed on the bird's back and wings. 
Ducks or geese should never be caught by the legs. 

tf ~~~~::1n'r~~\cience Project Meeting Guide Notebook. 



You're a 
great 

teacher! 

A picture of me as a teacher! 

Share with your helper 
• What happened when you first attempted 

to remove a bird from a cage? 

• What is your technique for removing a bird 
from a cage? 

• How did you feel after you were successful 
in your efforts? 

Tell whafs important 
What is the best way you have found to avoid 
injury when handling a bird? 

More Challenges 

1 . Demonstrate how to catch a small 
group of birds and a single bird from a 
flock. 

Date. _ __ Initial __ _ 
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Explore what you learn 
What did you learn by helping someone else be 
successful? 

Imagine whafs next 
How does learning a skill help you be more 
responsible? 

Date __ _ 



Chapter 

3 Making Dedsions 

M aking decisions is a very important skill in 
living. We make hundreds of choices 

every day. Many decisions are small, but some 
are very important. How can we be sure we 
make good decisions? ----- Life Skill: 

The activities in this chapter will help you learn 
about making decisions, and how they can be 
influenced by others. 

Light as a 
Feather 

Project Skill: 
Making decisions 

Discovering features of feathers 
Match patterns of feathers and 
compl~te the Feather Feature 
word frnd 

What To Do: 

F eathers come in many different colors 
and have a variety of patterns. These 

patterns are often very different between 
various breeds and varieties of birds. Do 
you know the difference between a 

Do the Adivity 
Match the pattern name with the pattern and 
name one breed that has this pattern. Then 
find the 23 words in the Feather Feature word 
find and explain each to your helper. As a 

3 

Feather 
Patterns 

Penciled 
Spangled 

Mottled 
Laced 
Barred 
Striped 

Pattern _____ _ 

1 

Pattern _ ____ _ 

Breed _____ _ 

4 

-
Pattern _____ _ 

reed _____ _ 

penciled or a striped pattern? 
A mottled or a barred? In this activity you'll 
have fun learning about feather patterns 
and the ways feathers are 
important to the bird. 

2 

bonus collect as many 
of the patterns as you 
can find and tape these 
over the drawings. 

Pattern, _____ _ 

Breed _ ____ _ 

5 

Pattern _ ____ _ 

Breed _____ _ 

6 

What 
breed has 

laced 
feathers? 

Patte rn _____ _ 

Breed _____ _ 
Breed ------ 1------------' .__ _______ ___. 1-------------' 

-------------- 22 --------------
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Word Bank 
Barb Penciled 
Barbule Plumules 
Barred Primary 
Body feathers Protection 
Contour feathers Quill 
Down Secondary 
Flight Shaft 
Flight feathers Spangled 
Fluff Striped 
Keratin Temperature 
Laced Vane 
Mottled Web 

Talk it Over 
Share with your helper 

• What differences did you see in the 
patterns? 

• How do feathers feel? 

• How are feathers different? 

• How do feather colors, patterns and 
shapes differ between some male and 
female birds? 

Tell what's important 
Why are feathers important to birds? 

How are feathers important to people? 

More Challenges 

1. Show your helper that you can identify 
breeds of poultry by their feather features. 

Date. ___ Initial __ _ 

2. Give a short presentation on feathers 
and feather patterns. Include the four 
distinct parts- quill, shaft, fluff and web. 
Use a magnifying glass to show how the 
barbules on each barb keep each one 
close together. 

Date ___ Initial __ _ 

Feather Feature Word find 
A B E R T p R 0 T E C T I 0 N 
B A X D A B C 0 D F L I G H T 
A R V E 0 S K E E L A Dy p B 
R R K p A WC L L I u QR B A 
B E w I V A N E G G L RA p R 
V D L R L s C X N H K T D R B 
MO T T L E D CA T E T N I u 
AW Q s G F E R p F R F 0 M L 
Q N L T u F M H S E A AC A E 
C 0 N T 0 u R F E A T H E R s 
p E N C L E D 0 T I s s y 0 
A Z G N y F R WQ H N K L M N 
B 0 D Y F E A T H E R s L S D 
T E M p E R A T u R E V C L H 
H E p L u M u L E s J G B V E 

Explore what you learned 

23 

How did you make a decision about what kind of 
pattern each feather had? 

Imagine what's next 
What can you do to make better decisions in the 
future? 

Shaft 

Date ___ lnitial __ _ 

Wings a Feathers 

-4 eo.--
Prl,naries' '/ ~ 

1 Secontlarif:3s 
~ 

Wing 
Outer Surface 

- Barbule 

Barb 



life Skill: Making decisions 

Exploring a bird's digestive 
system 

In One 
End ... 

Project Skill: 

What To Do: L~bel _the parts of a bird's 
drge~trve system and give one 
function of each part 

E ver wonder what happens to the feed 
poultry eat? Where does it go after it 

disappears behind the beak or bill? The 
chicken has a very efficient digestive 

Do the Adivity 
Using the parts of the digestive system, 
words and other resources, identify and 
label each part of a bird's digestive 
system. Then share with your helper what 
each part does. 

Parts of a Bird's 
Digestive System 

□ 1. beak 

□ 2. ceca 

□ 3. cloaca 

□ 4. crop 

□ 5. duodenal loop 

□ 6. gall bladder 

□ 7. gizzard 

□ 8. glandular 
stomach 
(or proventriculus) 

□ 9. gullet 
(or esophagus) 

D 10. kidney 

D 11. large 
intestine 

D 12. liver 

D 13. pancreas 

□ 14. small intestine 

□ 15. ureter 

D 16. vent 

p 

0 

n 

m 

k 

a 

system that allows it to grow fast and be 
an excellent producer of products. See if 
you can follow the path of feed from beak 
to vent. 

Now 
where is 

the gullet? 

j. 

d 

--------------- 24 ---------------



Talk it Over 
Share with your helper 

• How does a bird's digestive system 
compare with a cow's? 

• How does a bird's digestive system 
compare with a person's? 

Tell whafs important 
Why do chickens have a simpler digestive 
system than a cow's? 

More Challenges 

1. Help process a fryer and identify the 
parts of the digestive system. 

Date ___ Initial __ _ 

2. Research the function of each part of a 
bird's digestive system, prepare a poster 
and give a presentation. 

Date ___ Initial __ _ 

3. Discuss with your project group how a 
bird's digestive system compares with a 
cow's. 

Date ___ Initial, __ _ 

Large 
~-;p==,i~:;;,,< Intestine 

r'UJ'-"::!!!11+-Anus 

Cecum 

Explore what you learned 
How does comparing items help you make 
better decisions? 

I 
I 
I 
I 
I 
I 

Imagine whafs next 1. 

What important decisions will you need to make 
in the future? 

What are 
the 

differences? 

Date _ _ _ Initial, __ _ 

Did You Know? 
The ~tructure and length of a 

anrn:ial's digestive tract is n 
determined by the type of food 
eat~n. For example, meat and 
gra,n ~aters (omnivores) such 

as birds, dog~ and people, 
have shorter digestive tracts 

t~an cattle or sheep 
(herbivores) that eat complex 
. pl~nt materials. A bird's 

fd1ge~t1ve tract is approximately 
our times longer than it's bod 

ver~us a sheep's that is 27 Y, 
times its body length. 



Big, 
Bigger, 
Biggest 

Life Skill: 
Project Skill: 
What To Do: 

W hat is the body shape of an ideal 
pullet? It's important to remember 

that pullets are judged on the basis of their 
potential production capacity as layers. 
Therefore the ideal bird has the correct 

Do the Adivity 
Here are two pullets for you to compare. Select 
the comparative terms on page 27 that best 
describe the parts of each bird and write them 
on the appropriate lines. Then in your own 

Pullet Scores: A --
B __ _ 

I chose --- over _ __ because 

than ___ _ 
--------

Making decisions 
Selecting pullets 

Describe the differences between 
two pullets 

body conformation, 
sexual maturity, beak, feet and toes, 
plumage, condition and skin color. Here is 
your chance to learn how to make 
decisions and compare two pullets. 

words write why you would select one over the 
other. Finally use the pullet score card to score 
each pullet. 

Notice one 
pullet has a 
rectangular 

body and the 
other one is 

shaped like a 
triangle. 



Talk it Over 
Share with your helper 

• What differences did you find between the 
two birds? 

• Which one is closer to the ideal? Why? 

Tell what's important 

Bird Babble! Mad as a 1et __ _ 

Explore what you learned 
Why is being able to give n l3.sor ., for decisions 
important? 

How did comparing each part help you 
make decisions about which one was 
more desirable? What's 

your 
score? Imagine what's next 

What do you look for when you are 
comparing two young turkey hens? 

comparative Terms 
d 

body (shallower, narrower) 
Deeper, broa er (smaller) 
Larger comb and wattles (narrower, more rounded) 
Broader, flatter back (shorter) 
Longer keel bone (weaker) 
Stronger head (rounder) 
Flatter skull (wrinkled) 
Cleaner-cut face . t es (smaller, less prominent) 
Larger more prom1nen ey (I ) ' . 1 ower 
Higher quality p umage (less) 
More fully feathered 

More Challenges 

1. Make up a list of comparative terms for 
ducks or turkeys and use it to judge two 
birds and give reasons. 

Date ___ Initial __ _ 

2. Participate in a poultry judging contest 
in which at least one set of oral reasons is 
required. 

Date ___ Initial __ _ 

27 

What is one thing you need to practice in 
order to make better decisions in the future? 

Date ___ Initial __ _ 

Pullet Score Card 
Body Conformation 40 
__ Deep, broad, rectangular body. 

Broad, flat and long back. Long 
keel bone. 

Sexual Maturity 35 
__ Size and development of comb 

and wattles. 

Head 10 
__ Strong, moderately long, flat top of 

skull. Large, bright and prominent 
eyes. Comb large and brightly 
colored. 

Feet and Toes 1 0 
__ Well balanced on legs. 

Plumage Condition and Skin Color 5 
__ Fully feathered with quality 

plumage. Skin color reflects 
excellent health. 

100 



Chapter 

4 Communicating with Others 

C ommunicating clearly to other people is an 
important skill for all people. It is not always 

easy. Many miscommunications, 
misunderstandings and relationship difficulties 

Bird 
Baths 

life Skill: 
Project Skill: 
What To Do: 

Who said chickens and other poultry 
don't require much time to get 

them ready to show? If a show bird is 
clean and free of external parasites, this 
may be true. Most birds especially those 
that are white feathered need to be 

Do the Adivity 
There are several ways to wash a bird. The 
Wash That Bird section outlines one way. To 
complete this activity prepare and give a 
presentation about how to wash a chicken to 
a group that does not know much about 

occur when people don't communicate clearly. 
The activities in this chapter help you develop 
and practice communication skills. 

Communicating with others 
Preparing for the poultry show 

~emonstrate how to wash a 
bird for show 

washed to have a clean appearance. All 
birds should be checked closely for tiny 
bugs like lice and mites. In this activity 
you'll have fun demonstrating to your 
friends how to wash a chicken while you 
practice your communication skills. 

showing poultry. Feel free to team up with 
a friend to do the demonstration. Write in 
the space the key ideas that you 

presented. 

Bird Washing Demonstration 
Title: ____________ _ 

Audience: ____________ _ 

Main Points: 1. __________________________ _ 

2. ---------------

3. ---------------

What You Learned: _____________ ~ 



Talk it Over 
Share with your helper 

• What did you include in your 
demonstration? 

• What questions did your audience ask? 

• What happened when you soaked the bird 
in warm water? 

Tell whafs important 
Why is washing and checking for parasites 
sometimes necessary prior to showing? 

Explore what you learned 
How does giving presentations help you 
communicate better with others? 

Imagine whafs next 
What can you do to improve your presentation 
skills in the future? 

Date ___ Initial __ _ 

More Challen1 

1. Collect everything you would need to 
take with you to a poultry show and tell 
your family why you included each item. 

Date _ __ Initial. __ _ 

2. Explain to your helper how to find, 
identify and eliminate external parasites 
on birds. 

Date. ___ Initial. __ _ 

Bird Babble! Birds of a _ _ _ _ _ _ _ flock together. 

.-------------------

wash That Bini 
1. Use three tubs of luke warm water. Suds 

(mild soap) in the first and rinse water in the 
second and third. 

2. Rest the bird on one palm and restrain the 
bird with the other hand over its back. 

3. Soak and wash the feathers thoroughly (with 
the "grain") using your hand or a sponge. 

4. Rinse carefully in luke warm water. Then 
remove and press as much water as 
possible from the feathers. Do this twice to 
be sure no soap remains. 

5. Press dry the bird (don't rub) with a towel or 
cloth and place in a clean coop or cage in a 
warm room until completely dry. A blow 
dryer on a warm setting may be used. 

6. Trim excess length on toenails and beak 
using a nail trimmer. 

7. Just prior to judging clean the shanks and 
toes and rub a small amount of mineral oil or 
petroleum jelly on the beak, comb, wattles, 
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shanks and feet to give these areas a 
polished appearance. 

Say goodbye __ ...... 
to lice and 

mites. 

tr 1 
-stra! 

Acknowledgment 
University of Minnesota 
4-H Animal Science 
Project Meeting Guide 
Notebook. 

If you don't presently have live chickens or 
would just like a great model to use for 
presentations, the chicken model made 

from the Minnesota 4-H Chicken Pattern is 
almost alive. It even lays eggs! To order 

write to the Minnesota Distribution 
Center at the address shown on the 

inside back cover. 



Life Skill: 

Poultry 
on Para<le 

Project Skill: 
Communicating with others 
Showing poultry 

What To Do: Practice judging poultry 
showmanship 

T aking poultry to a show and showing 
it to others is an exciting experience, 

especially if you are prepared. One part of 
a youth show is the showmanship class. 
This is the class where you get to show 

Do the Adivity 
With two or more friends practice showing 
poultry. A suggested series of steps is included 
in case this is new to you. You may also find the 
showmanship score card helpful. Take turns 
being the judge. After each practice session the 
"judge" should discuss what each person did in 
a helpful encouraging way. Record below the 
things you did well and what you still need to 
practice. You can use live birds or a stuffed 
model bird. 

that you know how to handle a bird as you 
inspect it and show its strongest points to 
a judge. This activity is your chance to not 
only learn to show better but also play the 
judge. 

Showmanship Score card 
Exhibitor's Appearance 1 0 
_ Clean and clothes well-pressed 

Bird's Condition and Appearance 10 
_ Pleasing appearance and free from 

----------------7 defects; clean, smooth plumage; free 

Showmanship Notes 
Name __________ _ 

Judge _________ _ 

from diseases and parasites; gentle 
and not flighty 

Exhibitor's Knowledge of Poultry 20 

Handling and Posing the Bird 40 
Date ____ ------== 

L:::_:====~--,-~D~id;--11N~eed~~to~Examination of Bird 
Showmanship Well Practice 

20 

Steps 

1. carrying the Bird 

2. Presenting the Bird 

3. Examining Head 

4. Examining Wings 

S. Examining Undercolor 

6. Showing Width of Body 

1. Checking the Breast 

8. Measuring Depth of 
Abdomen 

9_ Measuring Width of Pubic 
Bones 

10. Examining Feet and Legs 

100 

Show me 
how you 
examine 

your bird. 



,------------- - --------------------------
Showmanship Steps 

1. Carrying the Bird 2. Posing the Bird 3. Presenting the Bird 4. Examining Head 

Bird kept balanced Bird shown on table Bird held upright on Bird raised to 
and upright on the in alert position with holder's palm to give shoulder height with 
palm of the hand tail fluffed, head and judge side view of free hand used to 
with head between beak raised, feathers bird- tail fluffed, move head. Bird 
the arm and body or smooth, wings in head and beak turned and other 
if small against the normal position. raised, feathers side examined. 
carrier's body. The smoothed, wings in 
other hand rests on normal position. 
the bird's back. 

5. Examining Wings 6. Examining 7. Showing Width of 8. Checking the ~ ;:;· 
First wing spread by Undercolor Body Breast Q. 

~ grouping wing tip Finger tips used to Thumb and index Bird's head held g 
with free hand and gently pull tops of finger of free hand downward with its ;so 
pulling. Second wing feathers "against the placed across the back against -
examined by placing grain." bird's body directly showperson. Free cs-

=t" 
free hand across behind the base of hand used to !l) 

(/) 

body of bird and the wings to measure breast !l) 

applying pressure to determine width and bone and examine I 
last using joint with shape of the body. keel for straightness, I 
thumb and fingers to breast blisters, I 
extend wing. indentations or other I 

defects. I 
I 
I 
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Showmanship Steps (Continued) 

9. Measuring Depth of 
Abdomen 

10. Measuring Width of Pubic 
Bones 

11. Examining Feet and Legs 

Bird held against 
showperson's body and 
freehand used to examine 
all parts. Bird swiveled to 
examine front of feet and 
legs. 

Vent examined and depth of 
abdomen measured by 
placing as many fingers of 
the free hand as possible 
between the tip of the keel 
and the pubic bones. 

As many fingers of free 
hand as possible placed 
between the tips of the 
pubic bones. 

Share with your helper 
• Describe how you show poultry. 

• What do you do well? What do you need to 
practice more? 

• How did it feel to be a poultry 
showmanship judge? 

• How did you help those you judged feel 
good about their showmanship efforts? 

Tell whafs important 
Why is knowing how to handle birds properly 
important? 

Explore what you learned 
How does giving positive comments feel 
compared to giving someone negative 
comments? 

Imagine what's next 
What did you learn from your judging 
experience that will help you communicate 
better with others in the future? 

Showing 
poultry is 

fun. 

1. Participate in a poultry ____ .... 
showmanship class at a youth 
poultry show. Share what 

happened with your helper. 
Date ___ lnitial __ _ 

-------------- 32 --------------



Bird Talk 1 

T his is the first of three Bird 1:alk 
glossaries for you to use to increase 

your poultry vocabulary. See how many of 
these words your family knows. 

A 
Air cell - In a shell egg, the air 
space between the inner shell 
membrane and the outer shell 
membrane, normally at the 
large end of the egg. 

Albumen - The liquid portion 
surrounding the yolk. 

American Standard of 
Perfection - Official reference 
book of American Poultry 
Association; gives complete 
descriptions for all breeds and 
varieties of poultry recognized 
by the Association. 

Avian - Relating to or 
pertaining to birds of all 
feathered species. 

Axial feather - The short 
feather in the middle of the 
wing that separates the primary 
feathers from the secondary 
feathers. Also called key 
feather. 

B 
Bantams - Miniature chickens, 
usually one-fourth to one-fifth 
the weight of regular chickens. 

Barbicels - Tiny hooks that 
hold a feather's web together. 

Beak - The horny mouth parts 
of chickens, turkeys and 
upland game birds. 

Bean - A raised, hard, bean
shaped swelling on the end of 
the bill of waterfowl. 

Beard - A small cluster of 
coarse black hairs growing 
from the upper part of the 
breast of adult male turkeys. 

Bedding - Straw, wood 
shavings, shredded paper or 
anything else covering the floor 
of a chicken coop to absorb 
moisture and manure; also 
called litter. 

Bill - The horny mouth parts of 
waterfowl. 

Bird - An individual of any 
avian species. 

Blade - The portion of a single 
comb below the points. 

Booted - Fowl feathered on 
shanks and toes having vulture 
hocks. 

Breast - Front of body, from 
point of keel to base of neck. 

Breed - A group of birds 
related by breeding with the 
same physical traits. 

Broiler - Male or female 
chicken up to the age of eight 
weeks bred especially for 
production of meat. Also called 
a fryer. 
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Brood - To care for a batch of 
chicks; the chicks themselves. 

Broody - The characteristics of 
birds to develop motherly 
instincts for setting on eggs 
and brooding chicks. 

Brooder - A heating device 
used to imitate the warmth a 
mother hen gives her chicks. 

C 
Cape - The narrow feathers 
between a chicken's neck and 
back. 

Caruncles - The reddish fleshy 
growths on portions of the 
head and neck of the turkey 
and muscovy duck. 

Chick - A newly hatched 
chicken of either sex. 

Chicken wire - Fencing woven 
in a honeycomb pattern used 
to confine poultry. 

Close feathered - Feathers 
held tight to the body. 

Cock - A male chicken more 
than one year of age. 

Cockerel - A male chicken 
under one year of age. 

Comb - The fleshy protruding 
part on top of the head of a 
chicken. 



Coop - The place where 
chickens are kept; at shows, 
the cage in which a chicken is 
exhibited. 

Coverts - The feathers 
covering the base of the 
primary and secondary wing 
and main tail feathers. 

Crest - A round tuft of feathers 
on the top of the head of some 
chickens, ducks, and pigeons. 

Crop - The enlarged part of the 
gullet, between the neck and 
body, in which food is stored 
temporarily and softened for 
digestion. 

Cushion - A mass of feathers 
over the back and base of the 
tail of a chicken, giving it a 
rounded effect. 

D 
Down - The soft, fine, fluffy 
covering of a newly hatched 
bird; the fluffy part near the 
bottom of a feather. 

Drake- A mature male duck. 

Droppings - Fecal matter of 
poultry. 

Dual-purpose - Breeds of 
chickens used for both egg and 
meat production. 

Duck - A mature female duck. 
Also called a hen. 

Duckling - A young duck. 

F 
Feather - One of epidermal 
outgrowths that together 
forms the plumage of a 
fowl. 
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Feathered legged - Breeds 
having feathers on the outer 
sides of shanks and on the 
outer and middle toe. 

Flock- A group of chickens 
living together. 

Fluff - A soft feather on the 
innerside of the lower thigh. 

Fowl - A collective term 
applying to domestic chickens, 
ducks, geese, turkeys and 
sometimes other avian species. 

Fryer (Broiler) - A young, meat
type chicken, usually 
processed before eight weeks 
of age. 

G 
Gander - A male goose. 

Giblets - The heart, liver and 
gizzard of poultry when used 
for meat. 

Gizzard - An organ that 
contains grit for grinding up the 
grain poultry eats. 

Goose - A mature female 
goose. 

Goslings - Young geese. 

Grit - Sand and small pebbles 
eaten by a bird and used by its 
gizzard to grind up grain. 

H 
Hackle - The rear and side 
neck feathers of a bird. 

Hatchery - Business 
establishment that hatches 

eggs in incubators. 

Hen - A female of many avian 
species. Also a female chicken 
one year of age or older. 

Hen feathered - A male 
chicken having feathers like a 
female. 

I 
Iris - Colored circle that 
surrounds the black pupil. 

K 
Keel - The lower portion of the 
breast bone. 

Keel bone - The breast bone 
or sternum. 

Keet - Young guinea of either 
sex. 

Knob - A knob-shaped growth 
at the base of the upper bill in 
African and Chinese breeds of 
geese. 

L 
Lacing - A narrow border of 
contrasting color around the 
entire web of a feather. 

Layers - Mature female 
chickens kept for egg 
production. 

Leg - The thigh, lower leg and 
shank in the live bird. The thigh 
and drumstick in processed 
poultry. 

Lopped comb - A single comb 
which falls over to one side. 

M 
Meat-type - Large bodied, fast 
growing and heavily muscled 
chickens. 
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Muffs - A cluster of feathers s T 
below and around the side of Saddle - The rear of the back Thigh - That portion of the leg 

eyes. of a male fowl. above the hock. 

N 
Secondaries - The long, stiff Tom - A male turkey. 
wing feathers growing from the 

Nostrils- The opening of the wing segment next to the Twisted feather - A feather in 

respiratory system on top of the primaries. which the shaft and web is 

beak. twisted. 
Sex feathers - The pointed 

p feathers in the hackle, back, u saddle, sickles and wing bow of 
Pinning - Process of removing a male fowl. In females, these Uropygial gland - The gland at 

protruding pinfeathers of feathers are oval. the base of the tail. Also called 

poultry. the preen gland or oil gland. 

Plumage - The collective term 
Shaft - The length of the 

V feather in which the barbs are 
for the feather covering of a attached. Variety - Subdivision of a breed bird. 

Shank - The portion of the leg according to color, comb type, 
Poult - Young turkey of either between the hock joint and the beard or feathering. 
sex. toes. Vent - The single body opening 

e Poultry - Those species of Shell - The egg's outer in birds, used to both discharge 
birds that humans use for the covering. the waste products of digestion 
purpose of providing eggs, and eggs or sperm from the 
meat or recreation. Sickles - The long curved reproductive tract. 

feathers of a male chicken's 
Primaries - The long stiff tail. Vulture hocks - The stiff grill 
feathers growing from the outer 

Side sprig - A pointed growth 
feathers growing in the thighs, 

segment of the wing. extending backwards, straight 

Production hen - Egg laying 
on the side of a single comb. beyond the hocks. 

hen between five and twenty Snood - A tube-like fleshy w months of age. growth near the front of the top 

Pupil - The black center of the 
of the head in turkeys. Wattles - The fleshy, red 

growths which hang below the 
eye. Species - A group of animals side and base of a chicken's 

or birds with certain common beak. 
Pullet - A female chicken less characteristics. 
than one year old. Web - The skin growing 

Spike - The rear tapering between the toes of waterfowl. 

R extension of the rose comb. 
Wing bow - The surface part of 

Roaster - A young, meat-type Standard fowl - The large or the wing below the shoulders. 
chicken, usually processed at regular-sized breeds of poultry. 
three to four months of age 

Starter ration - A ration for 
Wry tail - Tail permanently 

weighing four to carried to one side. 

' 
six pounds. newly hatched poultry. 

Stub - A short feather, usually y 
found on the shanks or Yolk - The yellow center portion 
between the toes. of an egg's contents. 
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Poultry Resources 

T he following are examples of resources to help 
you complete the activities and le~rn more about 

this exciting project. The Extension Service does not 
endorse any non-extension resources. 

Books and Manuals 
ABC of Poultry Raising 
J.H. Florea, 
P. Smith Publisher 

Poultry Science 
Ensminger, 
Interstate Publishers 

Poultry Science Manual for National 
FFA Contests H518 
Instructional Materials Service, Texas 
A & M University, F.E. Box 2588, 
College Station, TX 77843-2588 

Raising Ducks and Geese 
John M. Vivian, 1991 
Garden Way Publishers 

Raising Poultry Successfully 
Will Graves, 
William Publishing Co. 

Raising Poultry the Modem Way 
Leonard Mercia, 
Garden Way Publishers 

Raising Your Own Turkeys 
Leonard Mercia, 
Garden Way Publishers 

The Pigeon 
Levi Publishing 

Your Chickens, A Kid's Guide to 
Raising and Showing 
Gail Damerow, 1993, 
Garden Way Publishers 

Breed Reference 
American Bantam Standard 
American Bantam Association 
P.O. Box 127 
Augusta, NJ 07822 

American Standard of Perfection 
American Poultry Association 
26363 Tucker Rd. 
Estacada, OR 97023 

Extension Service Resources 
4-H Skills for Life Poultry Series 

NCR 507 Poultry 1 -
Scratching the Surface 

NCR 508 Poultry 2 -
Testing Your Wings 

NCR 509 Poultry 3 -
Flocking Together 

NCR 510 Poultry 
Group Activity Guide 

Minnesota 
Chicken Pattern 
BU-2350 
(See inside back 
cover) 

Poultry Fitting and 
Showmanship 
Michigan State 
University 
(See inside back 
cover) 

Kansas 4-H Poultry Leaders 
Notebook 
(See inside back cover) 

Organizations 
American Egg Board 
1460 Renaissance Drive 
Park Ridge, IL 60068 
(708} 296-7043 

American Bantam Association 
Box 127 
Augusta, NJ 07822 

American Pheasant and Waterfowl 
Society 
W. 2270 US HWY 10 
Granton, WI 54436 

American Poultry Association 
26363 Tucker Rd. 
Estacada, OR 97023 
(503) 630-6759 

National Broiler Council 
115515th Street N.W. 
Washington, D.C. 20005 
(202) 296-2622 
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Society for the Preservation of 
Poultry Antiquities 
Box 102 
Murphysboro, IL 62966 

State Poultry Associations 

Periodicals 
American Pigeon Journal 
P.O. Box228 
Warrentown, MO 63383 

Game Breeders Gazette 
1155 E. 4 780 South SS 
Lake City, UT 84117 

Hen House Herald (exhibition poultry) 
Box 1647 
Easley, SC 29641 

Poultry Digest ( egg and meat 
chickens) 
Watt Publishing Co. 
122 S. Wesley Ave. 
Mt. Morris, IL 61054 

Poultry Press (monthly) 
P.O. Box542 
Connersville, NY 47331 
1-317 -827 -0932 

Turkey World 
Watt Publishing Co. 
122 S. Wesley Ave. 
Mt. Morris, IL 61054 

Supply Catalogues 
Stromberg's 
Box400 
Pine River, MN 56474 
218-587-2222 

Murray McMurray 
P.O. Box458 
Webster City, IA 50595-0458 
1-515-832-3280 
1-800-456-3280 
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North Central Regional Extension Publications are subject to peer review and prepared as a part 
of the Cooperative Extension activities of the thirteen land-grant universities of the twelve North 
Central States, in cooperation with the Extension Service - U.S. Department of Agriculture, 
Washington, D.C. The following states cooperated in making this publication available. 

Iowa State University 
Publication Distribution 
119 Printing & Publ. Bldg. 
Ames, IA 50011-3171 
515-294-524 7 

Kansas State University 
State 4-H Office 
Room 201 , Umberger Hall 
Manhattan, KS 66506-3404 
913-532-5800 

Michigan State University 
Bulletin Office, 10-8 Ag. Hall 
East Lansing, Ml 48824-1039 
517-355-0240 

North Dakota State University 
Extension Communications 
Box 565 
Morrill Hall 
Fargo, ND 58105-5655 
701 -237-7881 

Ohio State University 
Extension Publications 
385 Kottman Hall 
2021 Coffey Rd. 
Columbus, OH 43210-1044 
614-292-1607 

Purdue University 
Media Distribution Center 
301 S. Second St. 
Lafayette, IN 47901-1232 
317 -494-6795 

South Dakota State University 
Bulletin Room 
Lincoln Music Hall 
Box 2212A 
Brookings, SD 57007-0892 
605-688-5628 

University of Illinois 
State 4-H Office 
302 East John Street 
Suite 1901 University Inn 
Champaign, IL 61820 
217-333-0910 * University of Minnesota 
Distribution Center 
20 Coffey Hall 
1420 Eckles Avenue 
St. Paul, MN 55108-6064 
612-625-8173 

University of Missouri 
Publications 
2800 Mcguire Blvd. 
Columbia, MO 65211 -4230 
314-882-2792 

University of Nebraska 
Dept. of Communications and 
Computing Services 
P.O. Box 830918 
Lincoln, NE 68583-0918 
402-472-3023 

University of Wisconsin 
Extension Publications, Rm. 245 
30 N. Murray St. 
Madison, WI 53715-2609 
608-262-3346 

* National Publishing State 
See ordering information below 

Sets of "Skills for Life" Animal Science Guides are 
available for Beef, Cats, Dairy, Dogs, Goats, Horse, 
Pets, Poultry, Rabbits, Swine and Sheep 4-H projects. 

How to order 4-H "Skills for Life" Animal Science Series Publications: 
1. Regular Orders 

Contact the Publications Distribution Center, Cooperative Extension Service in care of the land grant 
university in your state or your county's extension service office. If your university does not stock a 
particular publication, order directly from the national publishing state at the address shown above. 

2. National Publishing Discount Orders 
States, counties and organizations who order 100 or more copies of any of the publications from the 
national publishing state between April 1 and June 1 will qualify for the discounted publishing price for 
those pieces. Orders of less than 100 copies of any piece and those received after the June 1 
publishing date will be charged the retail price. Order forms are available from the national publishing 
state shown above. 



Programs and activities of the Cooperative Extension Service are available to all 
potential clientele without regard to race, color, sex, national origin, or handicap. 

lo cooperation with NCR Educational Materials Project 

Issued in furtherance of Cooperative Extension work, Acts of Congress of May 8 and 
June 30, 1914, in cooperation with the U .S. Department of Agriculture and Cooperative Extension 
Services of Illinois, Indiana, Iowa, Kansas, Michigan, Minnesota, Missouri, Nebraska, North Dakota, 
Ohio, South Dakota and Wisconsin. 

Copyright © 1994 by Minnesota Extension Service, University of Minnesota. All rights reserved. No part of these materials may be 
reproduced, transmitted, transcribed, stored in a retrieval system, or translated Into any language or computer language, in any fonn or 
by any means, electronic, mechanical, magnetic, optical, chemical, manual or otherwise, without prior written permission of Minnesota 
Extension Service, University of Minnesota, Distribution Center, Room 20 Coffey Hall, 1420 Eckles Ave., St. Paul, MN 55108-6064. 

The infonnation in this publication is for educational purposes only. Reference to commercial products or trade names is made with the 
understanding that no discrimination is intended and no endorsement by Minnesota Extension Service is implied. 

n \.4' Printed on recycled paper with minimum of 10% postconsumer waste. 

BU-6363-S 




