STUDENT LEARNING ACTIVITIES

CHICKeN = EGG NAME:
o your TQBLE DATE:

*Chicken feet (properly cleaned and inspected) are
considered a food delicacy in the Far East.
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Finel the correct answer from the word hank to hll m the blanks below. Each word 135 only used once. h
80 chicks families  healthiul meal reasonable veterinarians
air chicken female houses poultry roam world
business comfortable flock incubators predators supermarket Young
cages gy fryer lamestawn production  transported
chick eggs hatch market protein vitamin

LL JJ

Spanish explorers brought the first chickens to North and South America in the 1500s.
English colonists also brought chickens with them when they sailed to the New World. Settlers

at . raised small flocks as early as 1607. Later, almost every farmer had a
small that helped feed his family.
The chicken _ in America today 1s a technologically advanced food

production system. No longer a casual backyard enterprise, modern day chicken

requires a knowledgeable, skilled team to bring the chicken from the

____to your table.
As you study about chickens, it 1s helpful to be familiar with some common terminology.

A chicken, either male or , that has just been hatched from the egg 1s called a

. A Rock Cornish Game Hen 1s a chicken four to five weeks old,

weighing about two pounds when ready to cook. The chicken 1s about six to seven

weeks old with a ready-to-cook weight of three to five pounds. This 1s the type of chicken

generally available in the . A roaster 1s between seven

and nine weeks of age and weighs five to seven pounds.

Chickens are raised for either _ _ or eggs. Chickens that are grown for meat are called
"fryer" chickens. They are different from chickens known as "layers" that supply the

__ that we eat.

Chickens are raised by farm _ that operate company owned poultry
houses and equipment, or by private ranchers that raise the birds for the company. They
provide the day-to-day management needed for the growth, welfare, and productivity of the

flocks. _ companies supply growers with chicks, feed, bedding materials, propane
gas to heat the houses, health care for the chicks, and technical assistance in raising the birds.
CORRELATION TO STANDARDS

N 2

[0 YOU BHEOWY : A new process allows chicken

feathers to be transformed into strong absorbent
filwre with the nintential for nse in maldne air filkers,

all filters, and disposable diapers.

2
6TH Grade : E 1.0, 1.1, 1.4, 2.0

PAGE 1



*According to the Guinness Book of Records, in 1975, a bird

CHICKen FR-?:.'; EGG named Weirdo weighed in at 22 pounds in Calaveras County,
T0 YOUR lr aBLe California. Wierdo holds the title of the world's largest chicken.

The production process begins on a breeder farm where breeder hens lay hatching eggs.

The eggs are taken to a hatchery where they are placed in and held at

1deal temperatures and humudity. Twenty-one days later the eggs . The newly

hatched are placed 1 trays that are loaded onto buses known as "chick buses" and

to a farm where they will spend the next six to seven weeks.

On the farm, chicks live in poultry _ that are generally longer than a football field
and about one-fourth as wide. The house protects the chickens from disease and

_________ . Because chickens are not raised n cages, they are freeto . about the

house. Heat and ventilation are carefully controlled i the poultry house. During summer months,
large fans, water misting systems, or evaporative cooling systems cool the houses to

a temperature.

The chicken's diet consists of a mixture of corn and soybean meal with and
mineral supplements. No hormones are used in commercial chicken production. Feed and water
are dispensed automatically. The poultry producer and a flock supervisor from the poultry

company monitor the birds throughout the grow-out period. Company

_____________ are available to provide health care 1if needed.
Just as a grower cares for the birds, he or she also conscientiously does his part to protect the

water, the land, and the _
When chickens have grown to market size, a catching crew comes to the farm to catch the

birds and place themin _ designed to protect them from mjury. The cages are
transported by truck to the processing plant where the birds are processed, mspected for
wholesomeness by trained government mspectors and the poultry company's quality control

personnel, and packaged for . Each week thousands of trnckloads of chicken are

shipped from poultry processing plants to consumers throughout the United States and around the

Nutritionally aware consumers value the role of chicken i a diet.

Chicken has fewer calories than many meats: it 1s low in fat and highmm =~~~ , vitamins,
and minerals. Chicken 1s easy to digest and 1s a versatile food that can be prepared in many ways. It
1s readily availlable at prices and 1n a variety of forms ranging from fresh
whole birds to an ever-growing list of convenience products. Annual consumption of broiler

chicken has risen from five pounds per person i 1945 to about _ _ pounds per person i 2000.

Once a hen lays an eqq, it Lakes
18-21 days to hatch. An eqa weinhs
approximately 2 ounces.

CORRELATION TO STANDARDS
- 2

Grandma was right, Chicken soup
can help you feel better when you have a
cold. Research from the Mayo Clinic and UCLA
supports this view.

2

*DID YOU KNOW? : A hen lays &TH Grade = F 1.0, 1.1, 1.4, 2.0
between 250-300 eggs per year. Y
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Chicken is not just good to eat, it's good for you, too! Chicken supplies plenty
of protein to help your body grow. It also provides minerals such as iron that builds
healthy blood and vitamins, especially the B-vitamins. Chicken contains only limited
amounts of fat (that's good) and those amounts can be even lower if you don't eat
the skin of the chicken.

Think about the variety of ways chicken can be cooked and list them. Write
a letter persuading a relative or friend to buy chicken. Summarize the information
from pages 1-2 and organize your letter. State your evidence and address any con-
cerns there might be. You can add pictures from magazines or draw and color your
own. Be creative! Proofread for complete sentences, and any grammar, spelling, and
punctuation errors there might be. Be prepared to share your letter in class.

DID YOU KNOW? : A chicken on~ CORRELATION TO STANDARDS
average, has more than 8,000
feathers. However, the number of ' o

hn

feathers will vary fram one breed

GTH Grade : W 1.1, 2.5, 2.5.a, 2.5.h, 2.5.¢,-LC 1.0, 1.2, 1.4, 1.5 - L5 1.0
ta anather
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*DID YOU KHOWY : Amerlcans eat about 80 pounds of chicken per person per
year, an Increase of more than 50 pounds per person since 159640,

. Chickens have

feathers beaks

EYVEes cars

. Hames that can refer o chickens are

b ronsier

chick i let

. Farts of a chicken that can be bought in a supermarkat are

thighs
. To raise chickens, a farmer needs
water feed
. These are ways o cook chicken
fried baked
. A chicken house contains
a watering system

drumsticks

chops wirngs

licghits a bathtub
frozen grilled

stoves refrigerators

7. Buildings used in producing and marketing chickens

hatchery
8
policeman
9. Chickens can
eat drink
1. Chicken feed contains
COrn mirerals

0 YO KNOWWT
& chicken can rmm at
the speed of 25
miles per hour,

chicken house
. These people help with growing chickens
flock supervisor

kennel processing plant

farmer veterinarian

sleep simg

potatoes soyvbeans

-
?@%@»@:’9@?

brushes

breasts

a building

fans
supermarket

S
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Circle the correct answer.

1. At a party, plcnic, or family meal, it's
akay o leave food on the lable

for

a. no more than 2 hours

b. n» more than 3 hours

c. nn more than & hoors

FOOD SAFETY

hours if

3. If you handle raw meat or chicken,
hafrire i tonech amdthinn elee

you should
a. wipe your hands on

a Levase |

2. The best way to know that chicken s b. wash your hands with hot
cooked until done is to soapy water
a. use a meat thermometer c. wipe your hands on your pants
b. check for tendermess 4. The best way to thaw frozen chicken
\ c. s if it looks done or meat is to ,
1 a. place it on the Kilchen counter
for a few hours
DD ¥OU BHOWT ; Chicken feed is made up b. plﬂu:."‘ In the refrigerator
of 5% corn, 25% soybean meal plus small ':""'E”'!qm
amounts of animal protein plus vitamins and ¢. place it on top of the clothes
minerals diyer

5. When packing food for lunch, refrig- h

erated food will be safe for several

a. the food is in a cooler or
ice chest

b. a special ice pack is
irer ludded

c. the food Is frozen when
packed

d. All of the above




Metanie o AOEISPIICHS

Complete the "10 Fast Facts" about chicken. If you need to,
use the words at the bottom of the page.

1. California eat more chicken than any other state, more than 3

billion pounds per year. That is almost 30 chickens per person!

2. In 2001, California chicken producers raised more than 240 million birds, which ranks
California among thetop chicken producing states.

3. Major California chicken brandsare , Petaluma Poultry
Processors, Fulton Valley Farms, and Shelton's. More than 90% of the farms are family
owned.

4. Most California chicken is sold in and grocery stores,

and 97% is sold in California and the West Coast.

5. California sells more chicken than any other state.

6. More than two-thirds of California consumers say they prefer chicken
over frozen.

7. Consumers prefer " Grown" chicken to out-of-state brands.

8. Petaluma Poultry Processors produced the first certified” " chicken in
the nation, and today California produces more organic chicken than any other state.

9. Foster Farms is the chicken company in the Western United States.

10. California chicken brands are popular and are known for having fresh

and chickens.
| WORD BANK | .
[ j )
California h natural seven
consumers fresh organic supermarkets
Foster Farms largest
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POULTRY
ROOSTER

INCUBATOR

FRYER
HEN
LAYER

FARMER
FEATHERS
FEED
FLOCK

BROODER
CHICKEN
CHICKS

CORN
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Kids in the Kitchen /Cooking!s"

N e !JE- Sd
I
Il}:lnu need help
My Kitchen Plan L
Check cff the things Yot d? B
Tell why each 15 important. 2‘ .
Have an adult helper. :
~ Read the recipe. Collect
T everything you need. ,.
Wwash hands with wari, _5ua|:|3,f 0
- B Y h:-*tnl"F ha“dﬁnﬂ tc“-:ld'
Make sure everything that touches .
T the food is clean (tables, pans, A
counters, €tc.). O
Be very careful of sharp —
tools, hot sloves. é
Keep hot foods hot, cold
fonds cold. _ | g
Clean up and wash dishes!
i Ml.q.l.rﬂ- sl.lr'e u lhﬂ
i ogked @
EASFMEXICAN chiﬂhelr;ulzlf;h and is N°
r &
PIZZAS way througt Bl
Yeu need: You do:
O 1 pkg. (8) 10-inch burrito-size flour 1. Preheat oven to 375 degrees. Place 4 tortillas
tortillas, divided on greased baking shoets.
O CZjlc:dngican Blend Shredded Cheese, 2. Sprinkle each with 1/4 c. of
o5 i cheese.
[ 1 tbsp. vegetable oil 3 eSS aining tortlas on

[J 1 pkg. Foster Farms Boneless Skinless top of cheese.

Chicken Breasts, cut into small pieces o F\ ‘
[ 1 pkg. taco seasoning mix, divided 4. Heat vegetable oil in large qa

O3 1 can (1 Ib.) refried beans skillet over medium heat. _
O Thick & Chunky Taco Sauce 5. Add chicken; cook for 4 to 5 minutes
[ Toppings: chopped tomato, sliced green or until no longer pink.
onions and ripe olives 6. Add 2 tbsp. seasoning mix and 1 tbsp. water in

small bowl. Mix well. Add to chicken, stir, then
remove from heat.

7. Combine refried beans, remaining seasoning
mix, and 1 tbsp. of water in small bowl.

8. Spread about 1/3 c. bean mixture on each
tortilla.

9. Layer with a drizzle of taco sauce, chicken
mixture, remaining cheese and toppings.

10. Bake for 5 to 8 minutes or until cheese is

melted. )

FAST FACT: California consumers eat more chickens than any other state,

more than 3 billion pounds per year.
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“ CALIFORNIA =

Be Californian
9! Buy California Grown*

CA GROWN

Here are the logos for several California Poultry Producers. How many do you
recognize?

Note how creative and colorful the logos are. Create a name for your own
poultry company and design your own logo. Make it colorful, appealing to the
eye, and add a slogan if you wish. Be prepared to share it with your class.

<« WA
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your 109° e
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SHICKEN
COLOR ME! EGG _,
A%k
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