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of development. She’s following the “salad bar” model espoused 
by Joel Salatin, the Polyface farmer lionized in Michael Pollan’s 
The Omnivore’s Dilemma. The day-old chicks, currently Red Broil-
ers, arrive by mail and start out in incubator pens. At about one 
month, they’re transferred to “chicken tractors,” low-slung, roofed 
enclosures on wheels that can be moved daily to fresh grass and 
dirt, spreading all-natural, nitrogen-rich fertilizer as they go. At 10 
weeks, when they’re hardier and a less-tempting snack for preda-
tors, Koefoed lets them roam freely. The birds are slaughtered by a 
small Sacramento processing house at around 12 weeks—in con-
trast to the industrial poultry industry, which has selectively bred 
Cornish Cross chickens that can balloon to market weight in just 
eight weeks in confinement. 

The Soul Food chickens are different in other ways. “They’re 
certainly more flavorful, no question of that, and it’s a more dis-
tinctive flavor and texture than a factory chicken,” says Peternell. 
“They seem very—I don’t know how else to put this—real. They 
taste like what they are: birds that walk around, that aren’t just in 
a cage.”

Currently, the Soul Food chickens are available only in restau-
rants or to members of the Bay Area Meat CSA. (Disclosure: this 
writer founded BAMCSA, and although it is now a project of 
Slow Food Berkeley, she is still actively involved.) However, soon 
you’ll be able to buy the chickens at Prather Ranch’s store in the 
Ferry Building. The eggs can be found at the Napa farmers’ market 
on Tuesday, the Capay Valley Farm Shop in Vacaville, Cafe Rouge 
butcher shop in Berkeley, and through BAMCSA. 

sowing inspiration
Don’t even try to tell Koefoed where else she could or should dis-
tribute—she has more demand than she can handle. Her husband 
kept his day job, and she typically works 13-hour days. Until re-
cently, she only had one part-time employee, a friend who helped 
collect and wash the day’s 30 dozen eggs by hand. (The egg-wash-
ing machine Koefoed covets costs $7,000.) Recently, she hired 
two men to assist her three days a week with the hardest chores. 

“This is backbreaking work,” she says. “I do it because I love it. 
This is not a profession to get rich in.” 

Not long ago, Koefoed and her husband took the family to eat 
at Chez Panisse, where the restaurant was serving a soft-boiled 
Soul Food Farm egg cradled on a bed of tender lettuces. Some-
thing clicked for her two teenage daughters and son, and they “fi-
nally realized this is why Mom works so hard; this is where her 
food ends up.” 

She pauses for a minute to savor the memory of that moment—
or maybe just the meal. 

“You know, I could tell my kids a lot of things, but they needed 
to see their parents living their dreams,” she muses. “I want them 
to remember that we followed our passion.” •

Bay Area freelance writer Bonnie Azab Powell cofounded the food-
politics blog the Ethicurean and started the Bay Area Meat CSA, 
now a project of Slow Food Berkeley with over 200 members. She is 
enjoying her transition from technology geek to farm groupie. 

A pastured bird has such great flavor that 
it’s a shame to overwhelm it with sauce or 
anything else.

Set oven to 375º. 
Cut off feet at knee joint as well as 

head, if applicable. Trim and discard any 
extra fat from around cavity entrance and 
neck.  Rinse and pat chicken dry. 

Season well inside and out with salt 
and pepper, and stuff cavity with half a 
lemon and whole sprigs of herbs such as 
sage, thyme, and/or rosemary. 

Truss the bird’s feet together with 
butcher twine. 

Heat a heavy, oven-safe roasting pan 
and add 2 tablespoons olive or peanut 
oil. Brown the chicken on medium heat 
on all sides. Turn breast-side up, and 
place pan in oven; Roast for 20 minutes. 
Add 2 tablespoons butter to pan and 
baste regularly over the next 30 minutes 
or so, until the meat measures 165º at the 
thigh. Remove from oven. Let rest for 10 
minutes or so. Remove citrus and season-
ing from cavity. Carve and serve. Use car-
cass for stock along with feet and head. 

simple roast chicken


