Two Views of Petaluma Poultry

From the company website, http://www.petalumapoultry.com/index.php, accessed Feb. 2008:

Rosie is a free range chicken, allowed to run and forage outdoors in an open-air, fenced area outside the barn.  

. . . . Petaluma Poultry believes that free range chickens are raised in spacious poultry houses. Petaluma’s birds get approximately one square foot per bird, about 25% more space per bird than those raised in conventional poultry operations. Depending upon the farm, the pens outside are 50% to 100% of the size of the inside houses.  

. . . . Beginning at approximately four weeks of age, when the birds are fully feathered and able to withstand both exposure to the sun and cooler outside temperatures, the birds are allowed to roam outside of the house beginning about mid-morning, and are then ushered back inside the house around 5 pm. They are locked inside the house at night to protect them from predators. There are multiple outside access doors on the sides of the house for the chickens to use the outdoor pen during the day.

From The Omnivore’s Dilemma: a Natural History of Four Meals, by Michael Pollan, accessed February 2008 at http://www.mindfully.org/Food/2006/Whole-Foods-Pastoral2006.htm 

The organic broiler I picked up even had a name: Rosie, who turned out to be a "sustainably farmed" "free-range chicken" from Petaluma Poultry, a company whose "farming methods strive to create harmonious relationships in nature, sustaining the health of all creatures and the natural world."  

. . . .  I also visited Rosie the organic chicken at her farm in Petaluma, which turns out to be more animal factory than farm. She lives in a shed with twenty thousand other Rosie's, who, aside from their certified organic feed, live lives little different from that of any other industrial chicken. Ah, but what about the "free-range" lifestyle promised on the label? True, there's a little door in the shed leading out to a narrow grassy yard. But the free-range story seems a bit of a stretch when you discover that the door remains firmly shut until the birds are at least five or six weeks old—for fear they'll catch something outside—and the chickens are slaughtered only two weeks later.  

Two Views of Aurora Dairy

From the company website, http://www.auroraorganic.com/aodweb/site/, accessed Feb. 2008

Our goal is a sustainable food system that promotes healthy people, animals, plants, water and soil. Organic farming methods are a means to producing the highest quality milk, with the best human, animal and environmental practices.

. . . . Our dairies focus on the harmony of healthy organic dairy herds in sustainable and efficient organic milk production. Our experience and expertise tell us that healthy cows who live in favorable conditions, eating excellent diets, living outdoors and breeding naturally as nature intended them to and cared for by knowledgeable specialists, produce delicious, high-quality and low-cost organic milk.

From the Cornucopia Institute website, http://cornucopia.org/index.php/lawsuits-announced-against-nations-biggest-organic-dairy-2/, accessed February 2008

Acting on behalf of organic food consumers in 27 states, class action lawsuits are being filed in U.S. federal courts, in St. Louis and Denver, against the nation’s largest organic dairy. The suits charge Aurora Dairy Corporation, based in Boulder, Colorado, with allegations of consumer fraud, negligence, and unjust enrichment concerning the sale of organic milk by the company.

. . . . Cornucopia’s research, since confirmed by a two-year investigation by federal law enforcement agents, found that Aurora was confining their cows to pens and sheds in feedlots rather than grazing the animals as the federal law requires. Furthermore, Aurora brought conventional animals into their organic milking operation in a manner prohibited by the Organic Food Production Act, a law passed by Congress in 1990 and implemented in 2002 by the USDA.

