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e Less than 150 hens per hectare About feather&PECK
o (20x lower than industry ‘free-range’ e Founded in 2016.
stocking densities.) e Based in Willunga SA

e Grade, pack, market, sell and deliver
premium pasture-raised eggs sourced
from farms across the Fleurieu

e Hens move weekly to new pasture to
naturally forage and are fed a non-soy
local grain feed.

Peninsula.
3 Accredited pasture-raised farming 200+ Customers
.\ process - committed to regenerative e CRG Foodlands, Drakes, Woolworths,
y \ agriculture, reducing carbon in the Foodlands, Tony&Marks, Independent
atmosphere and enhancing the soil. Grocers, Butchers, Greengrocers,
\ Providores
' (i e Restaurants, cafes, artisan food
il manufacturers

Enhanced environmental impact: sequester atmospheric carbon and rebuild soil, increased
biodiversity and water retention, reduction in pesticides and herbicides, lower energy footprint
than conventional egg production.

Intentional social impact: collaboration of 7+ family farms supporting regional viability and direct
economic benefit to rural communities. Superior hen welfare due to low-stress environment.

Transparent governance and supply chain traceability: vertically integrated supply chain from
farms to packing facility to delivery. Produced in a HACCP certified facility.

(O Superior blended whole egg - not centrifuged
a preserving natural nutritional profile.

O Increase food safety (pasteurised) and shelf life
(frozen).

O Improve labour efficiency - no more cracking ENQUIRIES

O Reduge ngk, waste and storage space when ERICH SCHMUSCH
handling high volumes of egg. 0439 803 954

O Enhanced nutritional profile: elevated Omega-3,
A Vitamin E, beta-carotene from pasture diet

O 1 box equivalent to 200 Large eggs

Enjoy premium results
with the eggs that chefs love.

www.featherandpeck.com.au OFFICE@EKSFOODS.COM.AU
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	INTRODUCING WHOLE  LIQUID EGG  10KG
	EGGS doing GOOD.
	South Australia’s first pasture-raised liquid whole egg produced from SA family farms.
	Less than 150 hens per hectare
	(20x lower than industry ‘free-range’ stocking densities.)
	Hens move weekly to new pasture to naturally forage and are fed a non-soy local grain feed.
	Accredited pasture-raised farming process - committed to regenerative agriculture, reducing carbon in the atmosphere and enhancing the soil.


	ESG
	ENQUIRIES
	ERICH SCHMUSCH 0439 803 954
	Superior blended whole egg - not centrifuged preserving natural nutritional profile.
	Increase food safety (pasteurised) and shelf life (frozen).
	Improve labour efficiency - no more cracking
	Reduce risk, waste and storage space when handling high volumes of egg.
	Enhanced nutritional profile: elevated Omega-3, Vitamin E, beta-carotene from pasture diet
	1 box equivalent to 200 Large eggs
	Enjoy premium results      with the eggs that chefs love.
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