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The thing which I feel is because chicken is so cheap and so available now, I 
think people’s aspirations and expectations of chicken have lowered in the 
course of the last number of years. And I describe chicken as a canvas upon 
which people paint, because actually in itself, it doesn’t offer much. It’s a source 
of protein but in textural terms, unless it is free range or organic, in flavour 
terms, often, it doesn’t really deliver - and what delivers is the sauce you put on 
it or the way that you cook it. And I think that because its eaten so regularly and 
we eat such vast quantities of it – and you talked about it down to a unit or a 
commodity, I think that’s a really good analogy because, the other thing is, you 
know, chickens aren’t the most appealing of things, because I mean you know, 
you don’t think of them as you do a robin or a swan or something which is quite 
appealing – or a duck. People think of them mostly in connection with either 
when they think of them, either in a cage as a caged battery egg or as 
something they see scratching around in a farm yard but they would have very 
little perception of the way that chickens are actually grown in the modern 
broiler world. And I think that they don’t want to think about it because you 
know, they’re not particularly easy to empathise with, whereas people see a 
lamb outside become a sheep and they see a calf become a heifer or a steer and 
they are much more visually appealing. The other big difference is that you can 
see cows and sheep out in fields if you go to the countryside – you’ll never see 
any chickens grown commercially unless you happen to see a free range or 
organic but often they’re hidden away so you don’t see them. But you’ll see 
cows and you’ll see sheep all the time. And therefore, there’s a kind of 
connection that they’ve been outside, and so they’ve had quite a decent life 
really haven’t they? So I think that people can make that connection a bit more 
with four legged things than they can with chicken.  
 
And just coming back to your comment, just to sort of  push you a bit further, 
you said you don’t think about it that much, is that because if you think about 
it, you don’t fundamentally believe on some level that it’s right? 
 
[Pause] It’s a very interesting question, and if you do push me on it I would say 
the following – I think that it is right that we eat flesh, animals, ‘cause I think if 
you think back through tens of thousands of years, that’s what we’ve done. The 
thing I struggle with – no, struggle’s the wrong word – the thing if I were to 
think about it too much that I might struggle with is the way that we have 
exploited it and moved it to such a clinical and efficient way of doing things. If 
you, the basic statistic is that the way the breeders have worked – you may have 
heard this quote before – but the way that the breeders have worked with 
chicken is that they have almost in the last twenty years taken a day off their life 
at the point of slaughter to achieve the same weight through genetic selection. 
So it means that you’ve almost got - and I mean they are fully feathered – but 
you’ve almost got what would have been twenty years ago baby chickens – 
they would have been a lot lower weight at that age reaching the weight that 
we require to slaughter. That kind of – I don’t know – that kind of, I mean I’m 

 1  



obviously not that sentimental about it because I still eat chicken and I still do 
my job – but if you are pushing me – that kind of thing just doesn’t quite feel 
right and natural…that’s an admission for me with my job isn’t it, but you have 
pushed me and I think that’s where I’d be on that. 
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