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Vol. 8, April 2010 

Springtime (for real)! 
We’re busy raising this year’s chickens, hens and cattle.  
Here’s to a fruitful green season!   

Thanks for checking out our Thistles & Clover newsletter.   

Our mission at Thistles & Clover is to provide you with 
delicious and healthy beef, eggs and poultry.  We do this by 
raising our animals on pasture and treating them with care.  
We do not use hormones or antibiotics to artificially increase 
their rates of growth.   

Please read on to learn what we’ve been doing with our 
poultry, get a seasonal recipe, and find out the latest farm 
and food news. 

Thank you,  

Adam and Lucy 

 

April Dates: 
Saturday 

April 3 

Saturday 
April 10 

 

Thursday 
April 15 

Saturday 
April 17 

Omaha Delivery 
at Village Pointe  
10-11am 

Open House at One 
Stop Meat Shop in 
Sioux City!  Music, 
food, and $pecials! 
9am-2pm 

Saturday 4/10 is also 
the last day to place 
your April Iowa Food 
Coop order 

Iowa Food Coop 
Delivery Day at Merle 
Hay Mall in Des 

 

 

Saturday 
April 24 

and 
Sunday April 

25 

Omaha Delivery at 
Village Pointe 
10-11am 

Omaha Health Expo at 
Omaha Civic Auditorium 
11am-7pm Saturday 
11am-5pm Sunday 
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Chicken Mania 

We have been very busy these 
past couple of weeks preparing 
for the 3/31 arrival of our 
broiler chicks and getting our 
laying flock ready for the 
pasture. 

To give you an idea of what it’s 
been like, here is a run down of 
some of our activities: 

Sunday 3/21 – acquired 1sttrailer 
to use for hen housing on the 
pasture.   

Monday 3/22 – Weds 3/24 – 
Posted “wanted to buy” ads for 
second trailer at nearby (and 
not so nearby) gas stations.  
Posted an ad in Sioux City 
Journal.  Scoured the 
countryside for trailers.  The 
pressure was on – we had to 
find our second trailer by the 
weekend to retrofit it in time. 

Thursday 3/25 – Received call 

11 days of Chicken Chores… 

regarding trailer available in 
Latimer – 2 ½ hours east of 
Danbury.   

Friday 3/26 – Acquired trailer #2 
just in time for the weekend!  Yea! 

Saturday 3/27 – Sun 3/28 – 
Retrofitted trailers with nest 
boxes and roosting perches.  On 
Sunday night we moved half of 
the pullets (about 100) into one 
of the trailers.  Adam worked into 
the night fixing the door on the 
second trailer.   

Monday 3/29 – Moved the remaining 
100 pullets into the second 
trailer.   

Tuesday 3/30 – Just before dark, 
we moved the adult hens (40 of 
them) into the trailers.  It’s best 
to introduce hens in the evening 
as they are going to roost.  They 
are more likely to accept their 
new flock mates without too much 
fuss if they wake up together in 

the morning. 

Wednesday 3/31 – 285 broiler 
chicks arrived in the mail.  They’d 
been travelling for 2 days and 
were ready for water, food and 
warmth.  After setting up their 
brooder space in the old hen 
house, we were ready to let those 
chicks out!  As you first set down 
a chick in the brooder, you dip 
their beak into the water dish.  
This not only refreshes and 
hydrates them, but it teaches 
them where the water is.  They 
seem to be able to sniff out the 
food on their own. 

Things seemed to be going well 
until it became obvious that the 
waterer left too large a channel 
of water -  the chicks kept falling 
in!  They emerged from their 
“bath”, and then proceeded to 
shiver uncontrollably.  Next to 
water and food, baby chicks MUST 
be kept warm.  95 degrees is the 
recommended temperature for 

their first few days.  Obviously, 
I had a serious problem on my 
hands.  I removed the waterer 
and placed the wet chicks 
directly under a heat lamp and 
massaged them to help revive 
and try them.  I replaced the 
large waterer with smaller 
ones.  By the end of the day I 
was ecstatic to find most of the 
chicks fluffy and dry.   

Meanwhile there was drama in 
the hens’ trailers.  The birds in 
each trailer were 
reestablishing the “pecking 
order.”  The pecking order 
determines who gets to eat 

first, who gets first pick at a 
roosting spot and the order in 
which the hens reenter the house 
at sundown.  Unfortunately for 
the young, small pullets, the 
pecking order is sometimes 
determined via bullying and 
intimidation.  But by evening, 
things had settled down a bit.   

The hens need one more day in the 
trailers before we’re sure that 
they consider it their home.  They 
know where to go “home” to roost 
once night begins to fall.  We’ll 
turn on the pasture water system.  
Some electrical poultry fencing, 
to prevent hens from wandering 

too far 
afield while protecting them 
from predators, would be ideal 
but we’re not sure the hens can 
wait.  We are anxious to get them 
out onto the pasture!   

The broiler chicks will stay in 
their brooder for another 2 
weeks before we move them to 
their broiler pens.  We will be 
busy the next 2 weeks 
constructing the pens.   

We’ll keep you posted…   

The top chicken in the pecking order typically claims the highest roost and the 
highest nest. 
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Ever wonder how eggs came to 
be associated with Easter?   

Pre-Christian Springtime 
celebrations centered on 
fertility and rebirth and 
effigies of rabbits and eggs 
were commonly used.  During 
this time the Saxons of 
northern Europe paid homage 
to the goddess Eostre during 
their Springtime celebrations.  
The Christian church named 
their Spring holiday Easter, 
after Eostre – thereby 
smoothing the pagan Saxons’ 
transition into the Christian 
church. 

Eggs’ relationship to Easter 
continued to develop within 
the Christian church.  During 
the period of Lent, the 40 days 
prior to Easter, many 
churches prohibited their 
members from eating eggs.   

Prior to modern refrigeration, 
this meant that eggs had to be 
stored for an unusually long 
period of time during Lent.  
Church members often hard-
boiled their eggs during this 
time as a means of storing 
them.  When Easter did arrive, 
church members made sure 
that stored eggs were used up 
quickly.  This resulted many 
traditional Easter recipes 
involving eggs – especially 
hard-boiled eggs. 

Regardless of whether you 
celebrate Easter, Eostre, or 
something else, here’s a recipe to 
try sometime over the next month.  

It’s borrowed from Deborah 
Madison’s Local Flavors and it 
pairs two early Spring favorites – 
asparagus and morels – with eggs 
for a light yet satisfying meal.   

What a great way to celebrate 
Spring’s arrival! 

Asparagus and Morel Bread 
Pudding 

Ingredients: 

• 3 cups milk 
• 1 cup chopped spring 

onions with green shoots 
• 1 loaf stale or toasted 

multigrain bread, broken 
into crouton sized crumbs 

• 1 pound asparagus 
• 2 tbs butter 
• 1 pound morels (or other 

wild mushroom) 
• Salt and pepper, to taste 
• 4 eggs 
• 1/3 cup chopped parsley 
• 3 tbs oregano 
• 3 cups grated Swiss cheese 

In saucepan, bring onions and milk 
to a boil.  Then set aside to steep. 

Pour milk/onion mixture over 
bread crumbs and allow to soak. 

Chop asparagus into ½ inch 
pieces and simmer in skillet 
full of boiling water until 
bright green. 

Melt butter in skillet, cook 
mushrooms until tender, add 
salt and pepper as desired, 
then set aside. 

Break eggs and beat until 
smooth.  Add herbs and plenty 
of salt and pepper.  Add bread 
crumbs with any remaining 
milk, asparagus, mushrooms 
(with juices), and 2/3 of the 
cheese.  Mix thoroughly and 
pour into greased, 8x12 pan.  
Sprinkle remaining cheese on 
top and bake at 350 for about 
45 minutes – until puffy and 
golden. 

 

 

 

Easter is a good excuse 
to enjoy EGGS! 

 Fresh eggs, Asparagus and 
Morels make for an in-season 

treat  
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Farm & Food News 

A Healthy Diet Makes 
Saying “No” to Junk Food 
Easier 

A recent study using rats 
demonstrated that the more 
junk food the rats ate, the 
more junk food that they 
wanted to eat.  Whereas if 
they were only given limited 
quantities of junk food – 
with the rest of their diet 
being balanced – they were 
able to moderate their junk 
food intake.  The completed 
findings are published 
online at Nature 
Neuroscience. 
 
Russia Bans US Poultry Due 
to “Excessive Chlorine” 

On January 19th, 2010, 
Russia, the biggest export 
market for US poultry, 
banned any new US poultry 
imports.  The reason being 
the “excessive” presence of 
chlorine in the poultry.  
Chlorine is routinely used 
in large poultry processing 
facilities in the US.  Russia 
feels that the levels of 
chlorine present in 
processed poultry represent 
a health risk.  The US 
government argues that the 
poultry is safe for 
consumption.  Russia is now 
importing poultry from India, 
Turkey and Thailand.    

Russia’s Ban on US Pork 
Lifted 

Russia recently banned 
imports of US pork citing 
concern of the presence of a 
specific antibiotic in the 
meat.  As of March 26th, 2010 
many of the US pork 
processors were permitted to 
resume shipments to Russia 
due to their agreement to 
provide pork without the said 
antibiotic.  

 

 

 

Super Sizing  
the Last Supper 

A new article in the 
International Journal of 
Obesity documents how 
portion sizes – as depicted in 
the painting “The Last 
Supper” – have increased 
over the last 1,000 years.  
Increasing portion size 
apparently isn’t such a new 
phenomena as portions have 
increased steadily over the 
past 1,000 years, according 
to the article. 

The Cost of Food 

Blogger Marianne Miller of 
mspmag.com writes: 

“Why has there been a $0.99 
hamburger for 20 years?  
Why hasn’t the price gone up 
like everything else?” 

Third Graders Ask for 
Better School Lunches 

According to the Columbia 
(MO) Daily Tribune, a third-
grade classes at Lee sent 
state Rep. Mary Still, D-
Columbia, and state Sen. 
Kurt Schaefer, R-Columbia, 
48 handwritten letters 
asking for better offerings 
at school lunches.  The 
students asked that canned 
“soggy green beans” be 
replaced.  According to the 
article, the students want 
healthier, fresher food that 
is cooked rather than 
prepackaged, frozen, thawed 
and reheated. 

Gain More Weight with HFCS  

Researchers at Princeton 
demonstrated that rats fed 
high fructose corn syrup 
(HFCS) gained more weight 
than rats fed table sugar.  
Both groups consumed equal 
quantities of calories.   

Did you know that 
chickens can access 
more nutrition out of 
corn that has been 
cracked?    

 

Did you know that every 
now and then I get out from 
behind the camera? 



 

 

Adam and Lucy Cameron 
PO Box 247 
Danbury, IA 51019  
 
(712) 371-9861 
thistlesandclover@gmail.com 
www.thistlesandclover.com 

 
Thistles & Clover  

When you purchase from  
Thistles & Clover, you: 

 

Help preserve genetic diversity  

Preserve open space 

Support a clean environment 

Benefit wildlife 

Ensure a future source of healthy food for 
your family 

 

Thank you! 

Thistles & Clover 


