2011 Applied Poultry Science Training Schedule
Franciscan Guest House, Kennebunkport, Maine
	Wednesday, October 12

Complete pre-test online before arrival
Participants start arriving 
11:00 AM

LUNCH provided

1:00 Welcome; Getting Started; PDP Project check-in; This training’s objectives
1:30 Recognizing poultry (Anne L.) disease signs in general (PP); normal bird indicators

2:30 Live bird evaluations with cull and good birds (hands-on); healthy and diseased
4:00 Poultry processing activity (Mike D.) food safety steps
Clean up
5:00 External parasites
6:00 PM SUPPER

Fish on the grill; vegetables, breads, drinks, snacks
7:00 working group sessions (5)
8:30 PM adjourn for the day
	Thursday, October 13

7:00 BREAKFAST

8:00 Serious Diseases of Poultry - reportable in New England states (Don Hoenig)
10:00 Break

10:15 Common Poultry Diseases in New England; provide list of regional diagnostic resource labs for poultry (Anne L.)

12:00 Noon LUNCH

1:00 Working with local & regional vets; review of remedies; label-use exercise
2:30 Break

2:45 Disease scenarios (3); How to handle common client issues? Developing a decision tree for practical poultry questions. Flow chart exercise

4:00 Necropsy exercise (cull birds
6:00 PM SUPPER

Chicken on the grill; potatoes, vegetables (at guest house)
Evening in Kennebunkport (as desired); time off
8:30 PM adjourn for the day


	Friday, October 14

7:00 BREAKFAST

8:00 Working group sessions (4)
9:30 Biosecurity; proper procedures; (Anne L)

10:00 Break – checkout of room
10:20 Case Study presentations (group)

11:30 Suggestions to improve the project; website; working groups; outreach; etc. (Dick B)
12:00 Post test and evaluation

12:30 Noon LUNCH

Participants dismissed


List of supplies, equipment and materials needed:
Handouts

Reference notebooks (Dick)

List of participants

Working group lists with objectives (Dick)

Poultry processing steps (Mike)

USDA handout – poultry meat grades (Mike)

Cutting up a chicken (Mike, Nebraska)

Proper live bird handling

External parasite

Poultry anatomy chart (Mike)

Reportable disease list (Anne)

Common Disease list (Anne and Beth)

List of US labs for poultry submission (diagnostics)

Label exercise

Organic approved remedies (Diane)

Raising organic livestock (Diane)

Biosecurity (Dick and Anne)

Vaccines types and handling (Anne)

Travel vouchers (Dick)
Flip charts and markers (Dick)

Projector, screen extension cords, tables, lap top, (Dick)

Birds (Dick and Diane)

Microscopes (Anne)

Magnifying glasses (Dick)

Aprons, gloves, glasses (Dick)

Necropsy supplies (Mike and Anne)

Euthanizing materials (Anne)

Processing equipment (killing cones, scalding tank, heat source, ice; tables, knives, garbage bags,

Food

Lives broilers (Dick & Diane)

Fish (Dick)

Potatoes, squash, rutabagas; carrots, etc. (Dick)

Desserts, breads, drinks, snacks, (pot luck)
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