
Pullets: Young laying hens.  Eggs of these young birds are usually very small and get larger as the hen 

matures and develops.   

Broody: When a hen gets that “nesting” urge and wants to have babies, she will sit (or set) on a nest full 

of eggs with dreams of them hatching into handsome baby chicks.  A hen will set on any eggs when she 

is feeling broody; her own, another chickens, duck eggs or even duck and turkey eggs!  A broody hen 

stops laying eggs during this period. 

Straight-run: baby chicks that have not been sorted by sex.  Both male and female are likely in the group 

of chicks that are being purchased. 

Clutch: a group of eggs/chicks that have been laid by a hen and then incubated together. 

Here are a few facts about chickens and their eggs: 

1. It takes about 24 to 26 hours for a hen to make and lay and egg.  The process starts again only a 

few minutes after the egg is laid. 

2. Egg color indicates only the breed of chicken. 

3. The yolk color is indicative of the chicken’s diet; deep orange yolks mean the bird is enjoying a 

healthy diet! 

4. To test an egg for freshness, set it into a bowl of water.  If it sinks, it is fresh.  If it floats to the 

top of the water it is no longer fresh. If an egg tips upward but stays on the bottom, it has been 

in the carton for a while and the air pocket has moved to the top of the egg. 

5. Eggs that are hard boiled will peel much easier if they are at least a week or 2 old before they 

are boiled. 

6. Roosters are not needed for hens to lay eggs, they are only needed for fertilization of the eggs. 

7. When a rooster mates with a chicken, the hens eggs can continue to be fertile for up to 9 days. 

8. Roosters in a flock can be fiercely protective of the hens and will keep a keen eye out for danger.  

If any is perceived, the rooster will make a warning “growl” and the hens will run for cover. 

9. There is a stringy, white albumen that anchors the yolk to the shell.  Sometimes it is hard to see 

and sometimes it is thick and cloudy. This has nothing to do with fertility.  

10. Red or brown flecks inside of an egg can occur and are harmless.  They also don’t mean an egg is 

fertile. 

11. When eggs are laid, there is a protective coating on them that keeps them sterile and ensures 
that they remain viable longer.   

12. Refrigerated raw shell eggs will keep without significant quality loss for about 4 to 5 
weeks beyond the pack date or about 3 weeks after you bring them home."  A general 
rule to follow is that any egg that looks or smells odd should not be used. If an egg is bad 
you will know it. Just smell the egg! Just crack each egg in a small bowl, smell it - your 
nose will tell you!. ( The floating test is also a good indicator) 

 

Here are a few additional links with reliable information about the keeping and use of eggs: 

http://www.agr.state.il.us/programs/consumer/egg/eggconsguide.html 

http://www.agr.state.il.us/programs/consumer/egg/eggconsguide.html

