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Money-Making Ideas To Boost Farm Income

These Carolina Coops Are First Class
Matt DuBoise custom-built this big 10 by 30-ft. chicken coop, complete with a cupola, for a customer who wanted only the best materials and lots of features. Some of the 
coops he builds sell for more than $30,000.

A recent ad in a magazine for an elaborate 
chicken coop caught our eye so we chased 
down the man who built the big 10 by 30-
ft. structure.
 “It’s old school craftsmanship with 4 by 
4 mortise and tenon joinery,” says Matt 
DuBoise, owner of Carolina Coops. The 
custom-made cupola looks good and also 
improves ventilation. 
 Only the best materials, including 
Douglas fi r, are used to build coops for 
customers who want a quality coop that 
simplifies chores. A coop like the one 
we saw runs more than $30,000 when 
delivered, turnkey ready with lots of 
features. 
 Those features include an HDPE poly 

egg hutch with exterior door access and an 
HDPE foot-deep litter bed.
 DuBoise notes that customers don’t just get 
a coop from his business; they get a system 
including guidance from a chicken expert on 
the company’s 8-person staff. For example, 
instead of regularly cleaning the coop, 
customers are encouraged to let the bedding 
build up one, two or more years. By stirring 
it and adding layers, the material composts 
and has no smell.  He says it’s healthier for 
the chickens. Carolina Coops recommends 
using Industrial Hemp for the bedding. 
 Coops can also be set up with solar, Wi-Fi 
and gutters, rain barrels and water bars with 
a spring-loaded nipple system. DuBoise is 
working on patenting a heated water bar 

system. 
 “There are five things we emphasize,” 
DuBoise says. “Size, quality, function, 
predator proof, and beauty.”
 In addition to higher end coops, Carolina 
Coops sells popular smaller models like the 
American Coop for $1,995 with a 6 by 12-ft. 
footprint for the hen house and run. Panels 
are shipped on a pallet for the customer to 
assemble. About 75 percent of customers 
assemble their own coops from panels or 
pieces.
 DuBoise notes  that  he loves  the 
woodworking challenge of building a coop 
so it’s ready for the customer’s chickens to 
move into.
 It’s all very rewarding for DuBoise, who 

discovered his love for chickens in fi fth 
grade. He found a way to blend that interest 
with woodworking skills when he built a 
small coop for himself 8 years ago. After 
building a larger coop and selling his fi rst 
on Craig’s List, he discovered a demand 
for well-made coops.
 “Customers love that we are an American 
product. We are a one-stop shop for 
woodworking, metal working, and chicken 
expertise,” DuBoise says.
 Contact: FARM SHOW Followup, 
Carolina Coops, 713 Smith Rd., Clifton 
Springs, N.Y. 14432 (ph 919 794-
3989; www.carolinacoops.com;  sales@
carolinacoops.com).

Coops can be set up with solar, Wi-Fi , gutters, rain barrels, and so forth. “There are fi ve things we emphasize,” says DuBoise. “Size, quality, function, predator, 
proof, and beauty.”

Pastured Poultry Producer Processes On-Farm
Beth Whiting and Bruce Hennessey, Maple 
Wind Farm, solved their poultry-processing 
problem by setting up a USDA-approved 
processing operation on their farm. The 
diversifi ed producers of pork, beef and 
poultry had to fi nd an approved processor 
or drop back to the 1,000 chickens a year 
level allowed under uninspected, on-farm 
processing. Previously they had expanded 
their chicken numbers to 2,500 per season 
by using a state-sponsored Mobile Poultry 
Processing Unit. 
 “When the state sold it, we had to fi nd a 
solution,” says Whiting.
 The first step for Maple Wind Farm 
was to buy a Plant In A Box (Vol. 38, No. 
4) from Featherman Equipment (www.
feathermanequipment.com; ph 660 684-
6035). The 8 by 40-ft. container was billed 
as a turnkey USDA inspected facility 
ready to be hooked up to water, propane 
and electricity on the farm. The cost was 
$75,000, well below traditional building 
costs.
 With help from the state of Vermont, a 
wastewater facility was built on farm. A 
$15,000 grant from the state helped with 
site and utility work.
 Unfortunately, there were significant 
problems with the set up. Whiting 
gives Featherman credit for paying for 
improvements needed to fi x the problems. 
Luckily they had started under state 
inspection, electing to apply for USDA 
inspection later.
 “Our state inspector allowed us to work 

through the problems, as long as we were 
making steady progress,” says Whiting. 
 In 2014 their barn burned, and they rebuilt 
and expanded, continuing to use the PIB. 
Instead of replacing the walk-in cooler, they 
went with a blast chiller that eliminates ice 
water chilling. 
 “The chilling facility allows us to keep 
birds in a cooler so we can spread processing 
and packaging out over 2 days,” says 
Whiting. “It also adds value, quality and 
safety to our products.” 
 With the expanded on-farm processing, 
the number of birds and how they are raised 
has changed as well. In 2016 they raised and 
processed 18,500 broilers and 750 turkeys. 
 To do so, they switched from 10 by 12-ft. 
chicken tractors to mobile high tunnels on 
skids with automated waterers and hanging 
feeders. They now have eight, 21 by 36-ft. 
mobile fi eld shelters, each housing up to 
500 birds. Chicken wire keeps birds in and 
predators out, and sides can be raised or 
lowered to match the weather.
 “The biggest advantage is labor savings,” 
says Whiting. “It takes 2 people 10 min. to 
move 500 birds. It used to take 3 people 35 
min. to move the same number of birds. The 
birds are also better sheltered against bad 
weather. Last May we experienced a late 
snowfall with high winds. The birds remained 
dry and relatively warm. It would have been 
a disaster with the chicken tractors.”
 Whiting and Hennessey reserve the 
processing facility on Thursdays for other 
producers who can bring their birds for 

custom slaughter. In 2016 they processed 
8,000 birds for other producers at a price of 
$5.50 per bird (minimum of 200). The price 
includes heat shrink wrapping, labeling and 
USDA inspection.
 “Large producers book ahead during the 
winter as they plan their fl ocks for the year,” 
says Whiting. “We defi nitely serve a need, 
as there isn’t another USDA plant for many 
miles.”
 Whiting reports recently processing 765 
broilers in a single day, her highest number 
yet. The potential volume allows her to 
accommodate smaller operations with 30 to 
50 broilers. In any one day, they may process 
birds from 2 or 3 producers in addition to 
Maple Wind Farm birds.
 “The availability of USDA inspection 
adds a lot of value to our poultry and the 
poultry industry in Vermont,” says Whiting. 

“It lets us expand our sales to greater New 
England.”
 Contact:  FARM SHOW Followup, 
Maple Wind Farm, 1340 Carse Rd.,
Huntington, Vt. 05462 (ph 802 434-
7257;  info@maplewindfarm.com; www.
maplewindfarm.com).

Beth Whiting and 
Bruce Hennessey 
set up a USDA-
approved poultry 
processing 
operation on their 
farm (left). It 
includes eight 21 
by 36-ft. mobile 
high tunnels 
on skids, each 
housing up to 500 
birds. 


