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Tips for Raising Chickens at School 
By Paul Pugliese, Bartow County Extension 

1. Hens begin laying eggs at around six months of age and can continue for 5 to 10 years, 

with peak production occurring in the first two years. 

 

2. Chickens are omnivores. They eat grains, fruits, vegetables and insects. A healthy laying 

hen diet should also contain crushed oyster shell for egg production and grit for digestion. 

A mature hen will eat roughly 3 pounds of feed each week. A commercial layer ration is 

required for egg production in mature birds.  Do not feed layer rations to younger birds (less 

than 18 weeks old) or starter/grower rations to birds producing eggs.    

 

3. They love fruit and vegetable scraps from the kitchen and garden as well as bread. Scratch-

cracked corn and oats are a nice treat for the chickens that does not supply a ll their 

nutritional needs but is fine in moderation.  Stale bread, leafy vegetables and peelings – can 

also provide variety and decrease overall feed costs, but limit these treats to what the birds can 

devour within 10 to 20 minutes. 

 

4. Chickens need to be fed and water changed daily. Feed consumption may increase in the 

winter when they burn more calories, and it may decrease in the heat of the summer. A 

critical part of a chicken's diet is continual access to clean, fresh water. This is especially 

true in the summer as they cool themselves by panting. 

 

5. A quality coop is essential to backyard chicken production. Coops must provide protection 

from the weather and predators.  Cover the top of the enclosure to prevent flying or climbing 

predators from entering.  There should be a well-insulated area with a light bulb or heat lamp 

for the winter months as well as ventilation for fresh air. Be sure to have a minimum of 3 

to 5 square feet per bird.  Heat lamps are also useful to keep water from freezing.   

 

6. Eggs should be picked up twice a day.  They will lay roughly six eggs each week. Egg 

production drops each year when the hens molt (replace their feathers in the early fall) and 

as daylight hours are lost. Hens need at least 12 to 14 hours of light each day to continue 

laying eggs. A regular light bulb is sufficient to supply this light for egg production.  

 

7. Hens may try to brood a clutch of eggs. Discourage this behavior if the eggs are to be eaten. A 

broody hen will stop laying eggs, may become aggressive and will sit on a nest to prevent other 

hens from laying eggs there. 

 

8. The coop and pen should be cleaned out weekly to maintain sanitation and odor control . 

Use a good, absorbent litter material such as pine shavings. Hardwood shavings are not 

recommended because of mold issues. Feeders and waterers should be regularly disinfected.  
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9. It is important that at least once a year, usually in the spring, a thorough cleaning is  done 

on the coop and yard.  During this cleaning, safety precautions must be taken in dealing 

with dust. Wear a dust mask and mist the walls surrounding the area to control dust 

movement. Inhalation of dried chicken manure can be harmful to humans. Rake and clean 

out the yard.  The inside of the coop needs to be disinfected — including troughs, perches 

and nests. To disinfect, use one-tablespoon chlorine bleach to one gallon of water. 

 

10. Moveable shelters are a valuable tool for pasturing chickens and reducing cleaning time. 

Simply move the location of the house when manure begins to build up. It offers new space 

for chickens to graze and peck, and it provides free fertilizer for the lawn! 

 

11. Healthy birds will be active and alert with bright eyes. They will be moving around — 

pecking, scratching and dusting — except on hot days when they will find shade. Chickens 

that are healthy and active will also talk and sing quietly throughout the day.  

 

12. Healthy droppings will be firm and grayish brown, with white urine salts. Roughly every 

tenth dropping is somewhat foamy, smellier than usual and light brown. 

 

13. If you begin selling eggs, you will encounter regulations that require you to have an egg 

candling certification with the Georgia Department of Agriculture: 

www.agr.georgia.gov/egg-candling-certification.aspx  

 

14. People can catch diseases from animals.  Salmonella is a bacterial organism that birds carry 

on their feathers, secrete in their feces, and even pass into and on their eggs. Most people 

infected with salmonella develop diarrhea, fever, and abdominal cramps 12 to 72 hours after 

infection. The illness usually lasts four to seven days, and most people recover without 

treatment.  

 

15. To minimize your chances of catching an illness from your backyard flock, follow these 

simple practices: 

• Don’t kiss your chickens or put your hands around your face after handling chickens.  

• Wash your hands after handling your chickens, collecting eggs or working in the 

chicken house. 

• Don’t wash chicken bowls and utensils in your kitchen sink. 

• Keep your chickens in your yard or in their coop; never allow them inside the school.  

• Never let chickens near areas where food is prepared or consumed.  

 

Other Helpful Resources: 
• UGA/FVSU Extension Backyard Poultry Zoom Class – April 5 @ 12pm: 

https://ag.fvsu.edu/events/poultry-farming-backyard-style  

• UGA Extension Management Guide for the Backyard Flock: 

https://secure.caes.uga.edu/extension/publications/files/pdf/C%20969_5.PDF  

http://www.agr.georgia.gov/egg-candling-certification.aspx
https://ag.fvsu.edu/events/poultry-farming-backyard-style
https://secure.caes.uga.edu/extension/publications/files/pdf/C%20969_5.PDF


 

 

Top School Garden Questions and Mistakes 
By Paul Pugliese and Katie Martin, Bartow County Extension 

1. Avoid planting summer vegetables that will bear fruit after kids leave school for summer break.  

Instead, plant winter vegetables (lettuce, spinach, carrots, radishes), perennial herbs, or perennial 

flowers.     

 

2. Shallow-rooted vegetables do best in a container garden/potting mix, but still require fertilizer.  

Deep-rooted vegetables or perennials need clay soil to hold moisture and nutrients.  Raised bed 

gardens that are filled with pure compost/topsoil and not mixed with clay soil (unless your goal 

is to create a “container” garden) will require more water and fertilizer to grow.     

 

3. Remove existing grass/weeds before building a garden.  In late summer, spray out existing grass 

with an herbicide containing only glyphosate (has no soil residual activity) or smother and cover 

using cardboard/landscape fabrics.    

 

4. Be sure to add fertilizer – veggies won’t grow well without N-P-K nutrients.  Note that compost, 

worm castings, or compost tea will not provide sufficient nutrients to grow most vegetables.  

Submit a soil sample to the Extension office for testing to check if the pH is balanced.  This 

service is FREE for school gardens.    

 

5. Avoid using a rain barrel to water vegetables, which could spread food-borne pathogens such as 

E. coli and Salmonella.  Rain barrels are fine for non-edibles such as pollinator plants.   

 

6. Avoid locating garden in an area that is “out of sight” and therefore “out of mind.” Gardens 

should be checked for weeds/pests and watered AT LEAST once or twice per week.  Make sure 

there is a water tap within reach of a water hose.   

 

7. Avoid locating garden in an area that has less than 6 hours of sunlight.  Sides of buildings and 

shady courtyards block too much sunlight for vegetables/wildflowers to grow well. 

 

8. Start with a small garden and expand as you get more comfortable.  Wood pallets under-wrapped 

with landscape fabric and filled with potting soil make great raised bed gardens.  Concrete blocks 

(8” deep) are the next cheapest option for rectangular raised beds and you can paint the blocks 

with school colors for aesthetics. Wood is the most expensive option, requires special tools/skills 

to build, and eventually will rot and need to be replaced.   

 

9. Greenhouses are expensive to maintain and require watering plants EVERY DAY.  Most teachers 

are not going to have the time to maintain plants in a greenhouse.  Instead, consider starting plants 

under a grow light (LED, CFL, or T5/T8 fluorescent) and timer in the classroom or build a small 

“cold frame” planter to start plants outside.     
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10. Accept that some plants will die—vegetables are short lived (avg. 120 days).  1 out of 5 trees 

planted at a school MIGHT actually live… IF you can keep it watered through the first few 

summers.  Accept failures as part of the learning process.  Bugs, diseases, and extreme weather 

are part of farming and gardening!  Use this as a teaching moment—call the plant doctor 

(Extension office) to assist with troubleshooting.     

 

11. Protect the garden from lawn mowers, deer, and other hungry critters.   

 

12. Avoid planting high maintenance fruit trees that you will never be able to spray for diseases/pests 

or keep up with pruning.  If fruits are desired, we recommend low-maintenance crops that bear 

fruit in late summer/fall i.e. figs, persimmons, paw paws, some late-season blueberries.   

 

13. Don’t skimp on buying a high-quality water hose that won’t kink, a hose reel, and a water wand 

or water breaker that has a misting option for seedlings.  Be sure to unhook the hose in the winter 

when not in use to avoid freezing and cracking.   

 

14. Don’t be afraid to ask your school Master Gardener Extension Volunteer for help!  Call the 

Bartow Extension office at 770-387-5142 or send an email to bartow.extension@uga.edu.  You 

can even send us pictures of the problem.   

 

15. At the end of the school year, put your garden in TIME OUT!  Cover the entire garden with black 

plastic to solarize the soil and prevent weeds/diseases during the summer.  This will allow you 

to start with a clean fall garden and not have to do as much work to cleanup at the end of summer.  

If you want to grow something “low maintenance” in the summer, plant sweet potatoes in the 

spring and harvest in the fall when students return to school.  Apply a pre-emergent herbicide 

(Preen) over the sweet potatoes to minimize weeds in the summer. 

 

Other Helpful Resources: 

 
• School Garden/STEM e-Newsletter listserv for Bartow County teachers.   

• Facebook Group: “School Gardens in Bartow County”: 

https://www.facebook.com/groups/bartowschoolgardens  

• Kingston Elementary School Outdoor Classroom Tree Walk: 

https://www.plantsmap.com/collections/33739  

• Great Georgia Pollinator Census:  

https://ggapc.org  

• UGA Extension School Garden Resources Page: 

https://extension.uga.edu/programs-services/school-garden-resources.html 

• Texas A&M Extension Junior Master Gardener Curriculum: 

https://jmgkids.us/  

• UGA/FVSU Extension Backyard Poultry Zoom Class – April 5 @ 12pm: 

https://ag.fvsu.edu/events/poultry-farming-backyard-style  

mailto:bartow.extension@uga.edu
https://www.facebook.com/groups/bartowschoolgardens
https://www.plantsmap.com/collections/33739
https://ggapc.org/
https://extension.uga.edu/programs-services/school-garden-resources.html
https://jmgkids.us/
https://ag.fvsu.edu/events/poultry-farming-backyard-style


KEEP YOUR GERMS OUT OF THE GARDEN!

 Wash your hands with soap and warm, running water before entering the garden. (If no soap and water  
      are available, at least use hand sanitizer.)

 Don’t litter! Don’t drop used tissues, food, chewing gum, etc. in the garden.

 Don’t go into the garden if you are sick.

KEEP THE GARDEN’S GERMS OUT OF YOU!

 Don’t feed birds or other animals near food growing areas. Animal poop can be a source of germs!

 Don’t put untreated rainwater from rain barrels directly on fruits or vegetables.  Water only the soil around 
these or use this water only for flowers or plants that won’t be eaten. 

 Keep pets out of the garden.

 Use clean, plastic containers for harvesting fruits and vegetables, and wash containers  
	    between uses.

 Don’t eat fruits and vegetables in the garden! Rinse fruits and vegetables well in clean 
water suitable for drinking and dry them with a clean paper 

towel before you taste them.

 Produce samples that are cut or sliced should be 
kept on ice or in a refrigerator. Throw 

away cut samples if they have 
been held at room temperature for 
more than 2 hours or more than 1 
hour at temperatures above 90°F.

 Wash your hands for at least 
20 seconds using soap and running 

water after being in the garden.

OTHER SAFETY TIPS  
FOR THE GARDEN:

 Some plants have parts that can be 
eaten and parts that are poisonous. Ask an 

adult before you touch or taste!

 Some plants can cause skin irritation, rashes 
or itching if you come in contact with them. Wash 
your hands thoroughly after being in the garden.

MICROORGANISMS OR “GERMS” LIKE BACTERIA, 
VIRUSES, AND PARASITES CAN MAKE US SICK IF WE EAT 

CONTAMINATED FRUITS AND VEGETABLES!
















