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comment
letters AND VIEWS Have your say email: poultry.world@rbi.co.uk
Website could help
combat theft and
recover stolen birds
 I am writing to let you know about
a website that a few of us have set up
with the aim of combating poultry
theft. Previously theft has been more
of a problem for gamebird owners.
However, in recent times it has become clear that soft feather breeds
are now a target for thieves.
Please visit the website; we hope
you will join our cause. We hope
over time to make a difference.
Those who have suffered from bird
theft may publish their details and
photos if they wish on the site as
well.
Caroline Fisher
Poultry Watch UK

PHIL CLARKE’S BUSINESS BLOG
 Egg suppliers are in danger of
being tarred with the same brush as
politicians, following recent cases of
fraud and corruption.
The case of Keith Owen, who was
fined over £3m and sent down for
three years for selling millions of
eggs from caged birds as free range
and organic, received widespread
coverage in the national media.
The British Egg Industry Council
was quick to point out that its British
Lion scheme had been tightened
up since those offences were
committed in 2006, and welcomed
the tough sentence handed down in
early March.
But then came news a week later
that Derbyshire trading standards
officers had “issued advice” to nine

businesses following spot checks on
eggs in the county.
Apparently 19 out of 50 eggs tested
did not match the description on
the box – a 38% failure rate – again
with supposedly “non-cage” eggs
having come from cage systems.
Others were out-of-date and under
weight, prompting one local councillor
to observe that “egg fraud is big
business across the country”.
The news echoed comments made
by one egg producer at the recent NFU
annual conference, who said that “the
cowboys are taking over in my part of
south Yorkshire”.
With parts of eastern Europe clearly
unable to meet the impending EU cage
ban, she feared a flood of illegallyproduced, incorrectly-labelled eggs

coming on to the UK market from
2012.
Of course the vast majority of
egg producers and suppliers in this
country operate to the highest of
standards – which is more than can
be said of MPs in Westminster.
But it only takes a handful of
“bad-’uns” to create the impression
that everyone is “on the take” and
cast doubt about the integrity of the
product.
It is therefore essential that
everyone in the egg business
remains vigilant and reports any
irregularities to the appropriate
authorities.

father-in-law, John Adlard, had the
foresight to see that, without an organisation to promote the product,
there wouldn’t be a goose industry.
He devoted much of his time to
helping producers succeed, always
welcoming them to our Chestnut
Farm to show them how the job
should be done – a policy we continue today.
But there’s no better place to
learn about producing geese than
the annual BGP farm walk. It’s a
place where you can talk geese in

every sense of the word – whether
for Christmas or Michaelmas, for
eggs, or the fat that has become
a favourite with many chefs and
retailers. Even the down and feathers are in keen demand for the
best pillows and duvets.
Make no mistake, the goose is
regaining its seasonal appeal in all
its guises.

Phil Clarke will be starting as
Poultry World editor in mid-April.
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Soapbox Eddie Hegarty

Goose regains
seasonal appeal
Geese are a growing market, and there
is plenty of advice on hand
 A few years ago there was little demand for goose eggs other
than for decorating. Schoolchildren would come up with some
wonderful ideas competing for the
best painted egg… but that was
before the computer and the internet, which have consumed the
interests of so many youngsters to
the detriment of many traditional
pastimes.
Nowadays you are more likely
to find goose eggs for sale in farm
shops, delicatessens and even supermarkets. The cult of television
food programmes and celebrity
chefs – all seeking something different – has widened the interest
of consumers. An egg is no longer
just an egg and, if it’s laid by a
duck or a goose, it has novelty appeal, too.
In reality there is a greater demand for goose eggs than producers can supply. Few set out to
provide just goose eggs, and the
poultryworld  april 2010

Christmas goose producers who
keep a few females back – assuming
they can tell geese from ganders –
can’t meet the demand.
Yet this revival of goose eggs is
only one part of the story. The goose
that all but disappeared from the
festive dinner table a generation ago
is now in fine fettle. The demand
for something different, that’s truly
seasonal and traditional for Christmas, has been steadily growing.
Every year at Norfolk Geese we
get new inquiries from people seeking to start producing. Some may
be already rearing bronze turkeys,
others are looking for a new venture
on a limited acreage. Often they
are keen to begin with a few hundred – but we advise them to look
to their market first and start with
perhaps 40 or 50, particularly if they
have no experience of plucking and
processing.
Perhaps the best advice is to join
the British Goose Producers. My

Eddie Hegarty is vice-president of
British Goose Producers

