Radiant Health and a Kinder, Gentler World

Part 5, Chapter 51: Chickens

When I was very small my parents had a farm. One of my ‘jobs’ was to collect eggs from
the chickens. I didn't know much about chickens except that they were aggressive—at
least it seemed that way to my 4-year old self. (Ultimately, I would learn that they were
protective, not aggressive.) I got milk from the cows and eggs from the chickens—and the
troublesome ones ended up as dinner. Still, I never gave it a second thought that chickens
were ultimately executed and used as food. That was just the way things were.

Still, my mother’s chickens were allowed to
freely wander around the farm. They had
their own coup to stay in at night and were
well fed and treated with respect, as were my
father’s cows. In fact, when my father’s cows
developed a disease and had to be sold, it

so disturbed my father that my parents sold
the farm—gave it away really—and moved to
south Florida. Farm life was hard.

{1}

In the modern world, this is more likely what
life on the ‘farm’ is for chickens. It's not a
pretty picture.

Today’s chicken farms are not really farms
anymore, but should more accurately be
called chicken factories. Factories, be-
cause the chickens live their whole lives
inside buildings entirely devoid of natural
light. The day of the barnyard is long gone.
There are no barns and no yards in today’s
mechanized world of poultry production,
only assembly lines, conveyor belts, and
fluorescent lights. “Factories”, because
these proud and sensitive creatures are
treated strictly as merchandise, with utter
contempt for their spirits, with not a trace
of feeling or compassion for the fact that they are living, breathing animals. “Facto-
ries”, because the chickens are systematically deprived of every conceivable expres-
sion of their natural urges.®’

And these are the ‘lucky’ ones. If a bird happens to be born as a male, a rooster, few are
spared except for reproductive purposes. What happens to the rest—the majority—of new-
ly born roosters?

They are, literally, thrown away. We watched at one hatchery as “chickenpullers” weed-
ed males from each tray and dropped them into heavy-duty plastic bags. Our guide
explained: “We put them in a bag and let them suffocate [essentially as trash].(*
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Of the remaining chickens, raised in facilities of up to 80,000 birds per warehouse, one
management solution is a process called de-beaking (I'll spare the reader the details),
which prevents chickens, so denied of their natural environment, from killing each other.
“This does nothing to reduce the conditions that drive the chickens so mad that they at-
tack one another viciously. But it renders them incapable of doing much harm to company
profits.”{>> Got to keep those profits up! John Robbins describes what is essentially life in
chicken ‘heaven’—that’s what'’s it's called—as follows:

Today'’s chickens are allowed no expression of their natural urges. They cannot walk
around, scratch the ground, build a nest, or even stretch their wings. Every instinct
is frustrated. The bizarre lighting manipulations [of their chicken warehouse] allow
these light-sensitive creatures no vestige of a natural sleep cycle. They cannot es-
tablish a pecking order, or any sense of social identity. They cannot keep out of one
another’s way, and weaker birds have no escape from the stronger ones, already
maddened by the grotesque conditions in which they live.{¢}

It gets worse, and I'm only including what I consider to be the significant highlights of
these tortured animals’ lives. Since the chickens are not allowed to move around, being
horribly crowded in cages:

The modern fowl thrives on a diet almost totally foreign to any food it ever found in
nature. Its feed is a product of the laboratory.{"

Virtually all chickens raised in the United States today are fed a diet laced with an-
tibiotics from their first day to their last. Without antibiotics, the industry could not
maintain the intensive farming practices. An awful lot of them die anyway, before
we can get our profit out of them. Without antibiotics, why, we’d be back to the
backward practices of yesteryear.{

Even companies that claim that their poultry is antibiotic-free—that’s not exactly true.
Whistle blower Craig Watts explains: “"Consumers shouldn’t assume that because some-
thing says “No Antibiotics Ever” or "Not Raised with Antibiotics” that it is raised 100%
naturally. Chicks at Perdue are still getting all kinds of medications and even antimicrobi-
als in their feed and water. To be honest, when chicks are raised in such close quarters,
they need these medications. The bird density in these chicken houses is tightly packed
and without certain precautionary medications, illness would spread rampantly.”{°*

Keep in mind that everything that is put into the chicken ends up in the meat. Too, who
knows what kind of chemicals end up residually in the flesh, from the shear terror that
these chickens live in, that then become part of any one who eats the meat from these
birds or the eggs from the so called “layers”. The Bureau of Labor summarizes the threat
well: “These poor animals are riddled with disease. In fact, due to the danger of humans’
contracting diseases from chickens, the Bureau of Labor has listed the poultry-processing
industry as one of the most hazardous of all occupations.{%

I think the following sums up the matter. Again, I'm not here to say if you should or
should not eat chicken. However, I am here to say that while you are free to do so, you
are not free to ignore the health consequences of that decision.

Today’s egg and poultry consumers know nothing of this [suffering of these in-
nocent animals]. We have been deliberately kept in the dark about what modern
poultry production has become and have no idea of the relentless and systematic
misery in which the chickens live. Every day people eat the flesh and eggs of these
poor creatures, utterly unaware of what they have suffered.

What are the consequences of eating the products of such a system? Could it be
that when we consume the flesh and eggs of these poor animals, something of the
sickness, misery, and terror of their lives enters us? Could it be that when we take
their flesh or eggs into our bodies, we take in as well something of the kind of life
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they have been forced to endure? Instinctively, I can’t help but believe this is so.{!1*
I would absolutely agree!

At the very least, if you choose to eat chicken and chicken eggs, choose from a reliable
source: organic free range cage free chickens. One of Emmale’s friends raises chickens.
As chickens go, these chickens live in the lap of luxury. They wander around the farm
yard and are not treated with any kind of drugs. There’s no comparing the eggs from her
friend’s farm to the much cheaper ones available commercially. Still, it doesn’t mean that
eggs are especially healthy for you—they are full of cholesterol, 550 mg of cholesterol in
fact.t?* Too, ultimately the chickens still end up executed, though it is quick—and they
don’t get hung up by their legs on a conveyor belt. To be sure, Emmale’s friend’s chickens
and eggs are a significant cut above the monstrous ‘product’ produced in chicken facto-
ries. Nevertheless, no one needs to be eating either chicken or their eggs. There are far
better nutritional sources, and sources that do not carry the inherent health risk endemic
to chickens.

One fact is for sure: if you refuse to eat chicken or their eggs, then there is one less per-
son in the world supporting this essentially totally barbaric ‘food production’ technology.
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