
How To Slaughter And Clean A
Chicken For Food
Whether you’re raising broiler birds specifically for meat
production, or you’ve got a flock of laying hens but some of
the  older  ladies  aren’t  producing  anymore,  being  able  to
slaughter and process your own birds for meat is an invaluable
skill to have.

This article will review a couple of the most common methods
of slaughter, and we’ll go over how to properly dress your
birds and process them for consumption.

The methods we’ll review for slaughtering and processing your
chickens for meat are also essentially the same as those for
ducks, geese, turkeys and other birds. So once you’ve learned
how to slaughter and properly process a chicken, you’ll be
able  to  use  the  same  general  techniques  for  most  other
poultry.

Before we jump directly into slaughter, though, I’d like to
include a note about preparing your chickens for slaughter.
While you aren’t required to do anything special, most people
will allow their chickens to sit for a day without food before
slaughter.

A day without food allows the birds to process most of what
they’ve eaten recently, so their crop won’t be full and you’ll
have less cleaning to do when it comes to dressing the birds.
That said, it isn’t strictly necessary to take their food away
for a day, and you can still slaughter and dress birds that
have eaten recently.

The other big tip for preparing your birds is to keep them
calm before slaughter. Stress causes the birds to produce
adrenaline and other hormones that can affect the taste of the
meat, so you want to keep your birds calm and relaxed right up
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to the moment of slaughter. Finally, be sure that your tools
are sterile and very sharp, it will make your job a lot
easier.

Methods of Beheading
Perhaps  one  of  the  oldest  methods  of  slaughtering  your
chickens, the tried and true axe or hatchet plus chopping
block for a quick beheading is still the method of choice for
many people around the world. To behead your chickens, simply
seize them by the legs and get them stretched across a good
solid log or chopping block. Many people will stun the chicken
with a blow to the head prior to beheading it, but in any case
be prepared for a mess.

When you behead a chicken, the autonomic nervous system takes
over. As the beheaded body begins bleeding out, the bird’s
system will receive an instant jolt of adrenaline. This is why
beheaded chickens will run around for several minutes until
they’ve bled out. One of the chief drawbacks of beheading
chickens like this is that the resulting adrenaline surge
causes their skin to become incredibly tight, which makes
plucking the birds a royal PITA.

Other methods of beheading include laying a chicken out on the
ground and placing a strong stick or broom handle over its
neck, then reaching down and literally just pulling the head
off in a single sharp motion. Again, it’s kind of gruesome and
you can expect a mess and a harder time plucking, but it can
be quite effective. This broom stick method is also very close
to a common method for slaughtering rabbits, as well.

Alternatively, you can always wring the bird’s neck. Seize the
bird by the neck and with a sharp flip and twist of the wrist,
snap the neck as cleanly as possible. Alternatively, you can
seize the bird and whip it in a circle three or four times.
Either way, wringing the neck is often sufficient to cause the
head to simply pop off. Once again, expect a bloody mess to



result.

The Killing Cone Method
On  the  cleaner  side  of  things,  though  there’s  always  an
element of mess involved, the use of a killing cone is a very
popular alternative that is widely used. As both a humane and
cleaner method of slaughter, a killing cone allows you to keep
the  bird  relatively  calm  and  inhibits  it  from  jerking  or
struggling even if it is startled. Killing cones are sold
online from retailers like Amazon.com, as well as in local
farm  supply  and  feed  stores,  and  basically  consist  of  a
specialized metal funnel for holding your bird with its head
poking out the bottom.

You can also make your own killing cones from a variety of
materials, including scrap metal sheeting, old traffic cones,
and even a one gallon milk or water jug if your birds are
small. The important thing is that the cone be able to hold
the bird with a hole in the bottom for the bird’s head to poke
through so that you can easily slaughter it.

Slaughtering is accomplished by slicing the bird’s carotid
artery and/or its jugular. To do this, a cut is made along the
side of the bird’s throat, just below the ear. Some people
will make one cut, while others will cut the bird on both
sides of the neck.

In either case, you know you’ve made the cut successfully when
blood begins flowing; it may even spurt from the wound at
first. Be sure to use an exceptionally sharp knife to ensure
you can make a clean, humane cut the first time. Also, brush
the feathers back out of your way (or pluck them off, as some
people  do)  to  ensure  the  blade  cuts  cleanly  and  directly
through the skin.

To catch the blood, you’ll want to put a large bucket or other
container beneath the killing cones. Many people like to add



dry grass clippings, hay or sawdust to the container they use
for the blood, since these are absorbent materials that make
clean-up a lot easier. Once you’ve cut your birds, they may
struggle or move a bit, but within a few seconds they are
unconscious so any twitching or struggling of the body that
may occur is simply due to the nervous system.

Regardless of the slaughter method you choose, it’s a good
idea to wear older clothes that you won’t mind making a mess
of, because killing chickens can get to be messy business.
After slaughtering your birds, the next step is to process
them by removing the feathers, gutting them and preparing them
to be cooked and/or stored for later use.

Dressing Your Birds

Step One: Plucking
To dress your birds, you will begin by plucking the feathers.
This  is  accomplished  most  easily  after  a  good,  thorough
scalding of the birds, so you’ll need a large cooking pot or
broiler  that  has  enough  room  to  submerge  the  whole  bird
comfortably with a little room to spare.

Fill your scaling pot or broiler with water and heat it to
approximately  135  –  140  degrees  Fahrenheit.  If  you’re
slaughtering and dressing a large number of birds at once, you
may consider setting up a scalding pot that can be kept hot by
a propane burner.

Once your water has reached the desired temperature, take your
birds and submerge them (headfirst) in the scalding water for
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approximately 30 – 45 seconds. In the water, you can either
let your birds sit for that 30 – 45 seconds, or you can grip
them by the feet to swirl and dip them, agitating them within
the water.

To test if your birds are finished, simply pull a few feathers
from the tail and/or wings. If the feathers pull away easily,
the  bird  is  ready  to  be  plucked,  but  if  they  are  still
sticking strongly give it a little longer.

While scalding your birds, be sure not to overheat the water
too much or leave the birds in for too long, as both of these
things  can  result  in  damage  to  the  skin  or  meat.  Water
temperatures that are too high will also cause the fat near
the chicken’s bottom to render, so when you cut it open it
will pour out instead of being solid. Once scalded, you can
pluck the feathers by hand or use an automatic plucking tool.

Step Two: Gutting
Once you’ve plucked and cleaned your bird, you’re ready to
begin gutting. To start, remove the chicken’s head with a
butcher’s knife or a sharp pair of shears if you haven’t
already beheaded the bird. If you intend to save the neck for
later use, then cut the head off as close to the top as
possible and leave the intact neck attached to the bird for
now.

With the bird at this stage, you should also be able to see
the crop. If the birds have been eating recently, the crop
will be full, so be careful not to cut into it until you are
ready to empty it, clean it and loosen it for removal.

Next you’ll move down to the tail of the bird. There is a
scent  gland  located  in  the  tail  that  produces  a  strong,
odorous oil and you don’t want to eat it, so use a clean
circular cut to remove the tail and the scent gland in it.

When you remove this gland, be careful not to cut too deeply,



you don’t want to puncture any of the intestines. Salmonella
bacteria are located in the guts and intestines of the bird,
not the blood or meat, so you can avoid contaminating the meat
by cutting carefully and not puncturing the intestines.

With the scent gland and tail removed, you will now begin
gutting the bird. This is a pretty easy process, and once
you’ve had some practice it can actually go quite fast. Take
your sharpened knife (or a scalpel if you happen to have one)
and begin cutting just above the vent area, being careful to
just cut beneath the skin first.

The goal here is to create an opening into the cavity of the
body, so you can either cut an opening carefully, or you can
make a starter cut and then use your hands to pull the bird
open.

Once you’ve created a large enough opening, it’s time to delve
in with your hand. Some people do this barehanded, others wear
gloves, but you’ll need to reach in with your hand in a flat
position, the top of your fingers pressed upward against the
breastbone of the bird.

Your goal now is to carefully scrape the intestines loose from
the top and sides of the body cavity. Use a gentle, firm
pressure to work your hand into the body cavity, and when your
fingers can’t go in any further carefully curve them downward
to scoop out the intestines. Don’t wiggle your fingers around
or squeeze too much at this stage, as you don’t want to break
the gall bladder while removing the guts.

Once you’ve worked the guts loose and pulled them out, set
them aside and go back in for any extra bits and pieces that
may be clinging to the walls of the cavity. The crop should
have pulled out smoothly with the organs if you loosened it
properly.

You’ll also want to make sure you’ve gotten the heart, liver
and lungs out. These organ meats are highly nutritious when



ingested  and  can  be  discarded  or  saved  according  to  your
desire. Finally, you can also remove the neck and feet at this
point to do with as you see fit.

The feet should be removed by breaking the leg at the joint
above  the  foot.  You  can  either  cut  them  off  by  cleaving
through the bone, or you can use a knife to cut through the
skin and tendons around the joint, then simply snap the feet
off by hand. Chicken feet are great for use in making stock
and soup, so don’t let them go to waste if you can help it.

Please note that if your birds have eaten recently before
slaughter, in addition to their crop being full you may also
have fecal material in the intestines. This can be emptied
manually by applying pressure to the area around the vent
before any cuts are made, or you can squeeze the intestines
out after you’ve initially opened the bird up.

In either case, be careful not to get any fecal material on
the bird or your work tools; if you do get fecal material on
your work station, wash it down with plenty of water and a
light bleach mix. Alternatively, if you work carefully you may
be able to remove the intestines without causing any expulsion
of fecal material.

Step Three: Cleaning & Storing
After you’ve removed all the guts it’s time to take your birds
to a sink or basin and rinse them thoroughly with water. You
can allow water to flow through the neck of the bird, or even
fill up and rinse out the body cavity from the opening you
made below, but be sure to rinse your bird very well and clean
up any remaining bits that may be clinging inside.

Once your bird is rinsed, you can either continue processing
it immediately into food, or you can cool it in an ice-filled
cooler or in a Ziploc bag in the freezer. One gallon bags are
generally sufficient for a chicken, and you can even fold /



stuff the legs up into the open body cavity if you want to
make the birds a little more compact and easy to store. Now
the only thing left for you to do is clean up yourself and
your workspace.

With those basic directions in hand, you can now get started
slaughtering and dressing your very own birds. The process
might  take  a  little  while  at  first,  but  once  you’ve
slaughtered and dressed 1 – 2 dozen birds you’ll get a better
feel for it and the process will go much faster.

Also, if you are dressing older or retired laying hens who
were still producing, don’t be surprised if you find a yolk or
two amongst the intestines when you’re gutting the bird.

Are you prepared to slaughter and clean a chicken now, so you
could have your own healthy food on the table?

This article has been written by Gaia Rady for Survivopedia.

https://lnk.survivopedia.com//link.php?c=373622&c1=post617&c2=end&c3=BANNERstorebought
https://www.survivopedia.com/This article has been written by Ben Warthen for Survivopedia.

