Poultry: Eggs, Chicks and Chickens
 

With the concern over avian influenza, is it safe for my child to take part in projects that involve hatching eggs and raising chicks?
 

Yes. Chickens that get infected with avian influenza become sick and often stop laying eggs so there is little risk of bird flu. However, chicks can carry other diseases such as salmonella. Projects involving hatching eggs and raising chicks should minimize hand contact and require thorough hand washing if contact does occur.
 

With the concern over avian influenza, is it safe to eat poultry and eggs?
 

Yes. There is no evidence that properly cooked poultry or eggs can be a source of infection from avian influenza. Because eating undercooked poultry or eggs can spread other common diseases such as salmonella infection, always cook them thoroughly. Wash your hands with soap and hot water after touching any raw meat. Make sure to clean cutting boards and counters used for food preparation immediately after use to prevent cross contamination with other foods.
 

Are poultry flocks at risk?
 

Commercial poultry farms follow strict bio-security procedures to prevent contact between wildlife and poultry and introduction of diseases.

The Kentucky Department of Agriculture maintains a state-wide surveillance system for avian influenza in poultry. This system includes: inspection and testing of flocks, testing of sick poultry, required reporting by veterinarians and laboratories, and sharing information with neighboring states and the United States Department of Agriculture.  

For more specific information on avian influenza monitoring among poultry, please visit the Office of State Veterinarian’s website. 
 

