
p a s t u r e d
p o u l t r y :  
f r o m  h a t c h  t o
h a r v e s t



more about us:
widnor farms focuses on retail sales of
beef, pork & chicken in our ranch store &
online. 

approximately 50% of our business is online
retail sales, shipping our meats from the
ranch to our consumers. 

our retail store is open saturdays 10-2pm
right on the ranch and is not self serve.

less than 5% of our business is wholesale.

widnor meats opened in 2024. we are a small scale, 500 bird per day,
wsda poultry processing plant located on the farm.
the plant is seasonal from april through nov to 
coincide with the pastured poultry season in the pnw.
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Choosing your breed
Finding your hatchery
Pasture & brooder rotations
Planning with your processor

with Brianna at Widnor Farms

Pasture Health
Shelter Requirements
Bird Health

Who is doing it?
Licenses needed

Where or how will you sell your product?
Knowing your costs & pricing your
products

How are you telling your brand story?

Bird Health
Common Issues
Layers vs Meat Birds



planning: 
what breed will you raise? 
cornish cross is the typical white meat bird
pros: grow very well & very economical
cons: intolerant of change in environment & prone to health issues.

other options: red ranger or freedom rancher, color yield, white ranger,
etc. 
pro: much more tolerant of environmental changes & human error
cons: much more costly to acquire & raise due to cost of chick and feed
conversion

 what will your pasture and brooder rotation look like if raising
multiple batches? 

what hatchery will you source them from?

where will you source your feed?

where will you have them processed?



brooding:

tips: turn your brooder on 24 to 48 hours prior to chick arrival for the most
consistent ambient temperature. check the floor of the brooder with your hand. 
cold floor = cold chick feet

feed:  finding feed milled within the last week is ideal!
23-22% protein for 1 to 20 days
19% from 21-29 days
17% finisher ration from 31 days until market 

temperature: 95 to 90 degrees
lower temp every week by 5 degrees 

water: access to clean & fresh water at all times. 
delayed in transit? add electrolytes to water to reduce
chick loss.

light: light on at all times for first week. 
then reduce to daylight hours only.

ventilation: if you can smell ammonia, its doing damage. holistic alternative to coccidia: milk (preferably raw)



pasture: 

tips: 
i do not ever withhold feed. birds naturally do not eat at night.
high mortality in pastures due to ascites is likely caused by 
brooder practices.

pasture & bird health: 
1000 birds per acre per year before nutrient
load is too high 
birds will not forage if grass is taller than
6 inches
crowding at feeders and waterers can cause
injury
frequent moves are required to prevent
pododermatis, a chemical burn commonly
known as bumblefoot
access to high quality food & water at all
times

shelter requirements: 
adequate space for sun & rain protection
1 and a half square feet per bird minimum



processing:

tips: a chest freezer is great for storing but when packing full of
chilled chicken, be aware that without air movement, it ca struggle to
fully freeze the center of the birds in the appropriate time frame.

processing tips: 
with hold feed for minimum 18 hours. 24 is preferred!

birds must reach 40 degree internal temps in 4 hours
to maintain food safety

licensing:
on farm processing for retail sales is legal with a
wsda special poultry permit
must be sold within 24 hours of processing
cannot be sold frozen or stored 
wsda food processing permit: 
can process up to 19,999 birds per year
can be sold to retail and wholesale markets 
can be sold fozen and parted out



sales:
know your numbers! you cannot measure what you do not keep
track of.
costs: 
cost of chick
feed per pound
transportation
labor (yes, your time actually matters)
processing costs
electricity
land costs
capital expenditures

calculate prior to pricing yourself:
all of the above divided by the number of pounds packaged =
your per pound production cost 

be prepared to account for taxes when pricing yourself! 



c o n n e c t  w i t h  u s

o n  i n s t a g r a m  o r  f a c e b o o k :
@ w i d n o r f a r m s

w e b s i t e :  w w w . w i d n o r f a r m s . c o m


