
chicken tender anatomy
chicken tender anatomy is a fascinating topic that delves into the composition and structure of
one of the most beloved poultry products. Chicken tenders are not just a culinary delight; they also
possess a unique anatomical structure that contributes to their tenderness and flavor.
Understanding the anatomy of chicken tenders can enhance culinary practices, improve cooking
techniques, and elevate the overall dining experience. This article will explore the intricate details of
chicken tender anatomy, including the muscle structure, types of chicken tenders, preparation
methods, and nutritional aspects. We will also provide insights into how this knowledge can impact
cooking and recipe development.
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The Structure of Chicken Tenders

Chicken tenders, also known as chicken fingers or strips, are primarily made up of a specific muscle
known as the pectoralis minor. This muscle is located beneath the breast muscle and is responsible
for the remarkable tenderness that chicken tenders are famous for. Unlike other muscles in the
chicken, the pectoralis minor does not undergo extensive exercise, making it naturally tender.

The anatomy of chicken tenders can be broken down into several key components:

Muscle Fibers: Chicken tenders consist of long, thin muscle fibers that contribute to their
tender texture. These fibers are rich in moisture, which helps maintain juiciness during
cooking.

Connective Tissue: While chicken tenders are low in connective tissue compared to other
meat cuts, some connective tissue is present. This tissue can be broken down during cooking,
enhancing tenderness.

Fat Content: The fat content in chicken tenders is generally low, which is why they are often



breaded or marinated to enhance flavor and moisture.

Skin: Chicken tenders can be prepared with or without skin. Skin adds flavor and moisture
but is not always present in commercially available tenders.

Types of Chicken Tenders

There are various types of chicken tenders available in the market, each offering unique flavors and
textures. Understanding these differences can help consumers make informed choices based on
their culinary needs.

1. Breaded Chicken Tenders

Breaded chicken tenders are coated in breadcrumbs or batter before cooking, providing a crispy
exterior. This method enhances flavor and texture, making them a popular choice among consumers.

2. Marinated Chicken Tenders

Marinated chicken tenders are soaked in a mixture of spices, oils, and acids, such as lemon juice or
vinegar, before cooking. This process infuses the meat with flavor and can also enhance tenderness.

3. Grilled Chicken Tenders

Grilled chicken tenders are cooked over an open flame or grill, imparting a smoky flavor. This
cooking method is often favored for its health benefits, as it requires little to no added fat.

4. Fried Chicken Tenders

Fried chicken tenders are deep-fried until golden brown, resulting in a crunchy texture. This
preparation method is popular in many cuisines and is often paired with dipping sauces.

Preparation and Cooking Techniques

The preparation and cooking techniques for chicken tenders significantly influence their flavor and
texture. Here are some common methods:



Brining: Soaking chicken tenders in a saltwater solution can enhance moisture retention and
flavor during cooking.

Marination: As mentioned earlier, marinating chicken tenders in flavorful liquids can improve
tenderness and taste.

Coating: Applying a coating of breadcrumbs or batter before frying or baking adds texture
and flavor to the tenders.

Cooking Methods: Chicken tenders can be baked, fried, grilled, or air-fried, each method
producing different results in terms of texture and taste.

Using these techniques appropriately can maximize the natural tenderness of chicken tenders while
enhancing their overall flavor profile. It is essential to monitor cooking times and temperatures to
avoid overcooking, which can lead to dryness.

Nutritional Value of Chicken Tenders

The nutritional value of chicken tenders can vary based on the preparation method and additional
ingredients used. Generally, chicken tenders are a good source of protein and can be part of a
balanced diet when prepared healthily.

1. Protein Content

Chicken tenders are primarily made up of lean meat, which is an excellent source of high-quality
protein. A typical serving of chicken tenders can provide significant amounts of protein, which is
essential for muscle growth and repair.

2. Fat Content

When prepared without skin and excess oil, chicken tenders maintain a low-fat content. However,
fried versions may have higher fat levels due to the cooking oil used.

3. Vitamins and Minerals

Chicken tenders contain essential vitamins and minerals, including B vitamins (such as niacin and
B6), phosphorus, and selenium. These nutrients are vital for various bodily functions, including
energy metabolism and immune support.



Conclusion

Understanding chicken tender anatomy provides valuable insights into the qualities that make this
poultry product so popular. From the specific muscle structure that contributes to tenderness to the
various preparation methods that enhance flavor, each aspect plays a crucial role in how chicken
tenders are enjoyed worldwide. By applying knowledge about chicken tender anatomy, culinary
enthusiasts and home cooks alike can create delicious, tender, and flavorful dishes that satisfy
diverse palates. Whether breaded, grilled, or marinated, chicken tenders continue to be a versatile
and appealing option in many kitchens.

Q: What is the main muscle in chicken tenders?
A: The main muscle in chicken tenders is the pectoralis minor, which is located beneath the breast
muscle. This muscle is known for its tenderness and is the primary component of chicken tenders.

Q: How can I make chicken tenders more tender when
cooking?
A: To make chicken tenders more tender, consider brining or marinating them before cooking. These
methods help retain moisture and infuse flavor, resulting in a juicier product.

Q: What are the healthiest ways to prepare chicken tenders?
A: The healthiest ways to prepare chicken tenders include baking, grilling, or air frying. These
methods require less oil and fat compared to deep frying, resulting in lower-calorie options.

Q: Are chicken tenders a good source of protein?
A: Yes, chicken tenders are an excellent source of high-quality protein, making them a great option
for those looking to increase their protein intake for muscle growth and repair.

Q: Can chicken tenders be prepared without breading?
A: Yes, chicken tenders can be prepared without breading. They can be marinated and grilled or
baked to create a flavorful dish without the added calories of breading.

Q: What is the nutritional difference between fried and baked
chicken tenders?
A: Fried chicken tenders tend to have a higher fat and calorie content due to the oil used in cooking,
whereas baked chicken tenders are generally lower in fat and calories, making them a healthier



option.

Q: What seasonings work best for chicken tenders?
A: Popular seasonings for chicken tenders include garlic powder, onion powder, paprika, salt,
pepper, and various herbs. These seasonings can enhance flavor when used in marinades or
coatings.

Q: Why are chicken tenders often considered a kid-friendly
food?
A: Chicken tenders are often considered kid-friendly due to their mild flavor, tender texture, and the
fact that they can be easily dipped in sauces. This makes them appealing to children and a popular
choice in family meals.

Q: How should I store leftover chicken tenders?
A: Leftover chicken tenders should be stored in an airtight container in the refrigerator. They can
typically be kept for 3-4 days. For longer storage, they can be frozen.

Q: Can I use chicken tenders in recipes beyond frying?
A: Absolutely! Chicken tenders can be used in a variety of recipes, such as salads, wraps, stir-fries,
and casseroles, making them a versatile ingredient in many cuisines.

Chicken Tender Anatomy

Find other PDF articles:
https://ns2.kelisto.es/anatomy-suggest-006/Book?ID=kjx15-2493&title=handwritten-anatomy-and-ph
ysiology-notes.pdf

  chicken tender anatomy: Mind and Body , 1927
  chicken tender anatomy: A Systeme Of Anatomy, Treating Of the Body of Man, Beasts,
Birds, Fish, Insects, and Plants Samuel Collins, 1685
  chicken tender anatomy: The 1st-3d Book of Anatomy, Physiology and Hygiene of the Human
Body Joseph Albertus Culler, 1904
  chicken tender anatomy: Anatomy of the Chicken and Domestic Birds Tankred Koch,
1973
  chicken tender anatomy: Vol. 1, 2nd ed.; vol 2 The anatomy of the human body. Vol. 1,
3rd ed.; vol. 2, 2nd ed.; vol. 3,4, by C. Bell John Bell, 1816

https://ns2.kelisto.es/anatomy-suggest-004/files?title=chicken-tender-anatomy.pdf&trackid=fPS85-1296
https://ns2.kelisto.es/anatomy-suggest-006/Book?ID=kjx15-2493&title=handwritten-anatomy-and-physiology-notes.pdf
https://ns2.kelisto.es/anatomy-suggest-006/Book?ID=kjx15-2493&title=handwritten-anatomy-and-physiology-notes.pdf


  chicken tender anatomy: A System of Anatomy and Physiology with the Comparative Anatomy
of Animals , 1791
  chicken tender anatomy: The First Book of Anatomy, Physiology and Hygiene of the Human
Body Joseph Albertus Culler, 1904
  chicken tender anatomy: The Anatomy and Physiology of the Human Body John Bell, Sir
Charles Bell, 1829 Anatomie.
  chicken tender anatomy: A System of Anatomy and Physiology Andrew Fyfe, 1801
  chicken tender anatomy: Poultry Perfection Barrett Williams, ChatGPT, 2025-06-09 Discover
the world of savory delights with Poultry Perfection — your ultimate guide to crafting delicious,
homemade poultry jerky. Whether you're a seasoned jerky aficionado or a curious novice, this
comprehensive eBook takes you on a flavorful journey from start to finish, transforming simple
chicken, turkey, and duck cuts into gourmet jerky masterpieces. Start your adventure with a
fascinating exploration of jerky's rich history, and learn why poultry makes such a perfect canvas for
these tasty creations. Selecting the right cuts is crucial, and this guide offers expert insights on
everything from chicken breasts and thighs to the unique flavor profiles of duck. Master the science
of marinades as you balance sweet, salty, and savory flavors while understanding the crucial roles
acids and fats play. You'll delve into essential equipment recommendations, from top-notch
dehydrators to ingenious tips for using your oven at home. Poultry Perfection includes step-by-step
guides to slicing techniques ensuring optimal results, all while emphasizing the importance of food
safety and cleanliness. With mouthwatering recipes like Classic Chicken Jerky, Spicy Sriracha
Chicken Jerky, Sweet and Tangy Turkey Jerky, and Herb-Infused Duck Jerky, variety will never be an
issue. For those looking to elevate their jerky-making skills, advanced flavoring techniques offer a
deep dive into the art of smoke-infused flavors and dry rubs. Unravel the science behind drying and
curing, perfect storage practices, and creative uses for your jerkies that go beyond just a snack.
Lastly, tackle common challenges with confidence with our troubleshooting section, and for the
entrepreneurial at heart, discover the essentials of scaling up your passion into a business venture.
Poultry Perfection isn't just a guide; it's an invitation to experiment, innovate, and share your edible
creations with others. Embark on a taste-filled adventure and let your culinary creativity soar.
  chicken tender anatomy: The Anatomy of Advertising: Campaign planning Mark
Wiseman, 1942
  chicken tender anatomy: Wolfgang Puck Makes It Easy Wolfgang Puck, 2007-04-08
Wolfgang Puck Makes It Easy is a groundbreaking cookbook in which Wolfgang Puck shares his
creativity and genius so that anyone can prepare these wonderful recipes. Every element of the book
aims to make it incredibly easy to create great food of the highest quality and creativity, as only
Wolfgang Puck can do. In addition to more than 100 recipes, the book features numerous cooking
tips as well as advice on how to select the freshest ingredients, how to adapt recipes to the season,
using the right cookware, and menu and wine selections. He is creator of some of the world's
greatest restaurants such as Spago and Postrio. He is known for the fast-growing Wolfgang Puck
Express, a line of cooking accessories, television appearances on the Food Network, and a line of
soups and pizzas. He is author of five previous cookbooks. Wolfgang Puck is one of the most visible
names and faces in the food business.
  chicken tender anatomy: Homœopathic Domestic Practice, Containing Also Chapters on
Anatomy, Physiology, Hygiene, and an Abridged Materia Medica Egbert GUERNSEY, 1868
  chicken tender anatomy: The Complete Guide to Raising Chickens Tara Layman Williams,
2011 Properly raised chickens can be a major boon to any household looking to save money on eggs
and poultry. A single hen can lay as many as 10 eggs per week, if not coaxed with chemicals or
drugs to do more, so providing a family all of the eggs they need. Additionally, eggs can be
harvested and sold at farmer s markets or to local supermarkets and poultry can be raised for
slaughter to save additional money. Learning what chickens need to survive, from the feed they eat,
to the housing they require, and the protection they need from predators is a necessary step for
anyone looking to raise them. In this book, you will find a complete guide to understanding how



chickens are raised on a small farm, from hatching to egg cultivation, and ultimately slaughter.
There is a 16 page colour insert showcasing different breeds as well as general chicken photos. You
will learn how to start understanding chickens and their numerous breed types, of which there are
more than two hundred. You will learn how to purchase your own chickens and how to effectively
handle them. You will learn what kind of housing your chickens need and the proper methods and
forms of feeding each breed needs. Details about how to breed chickens for egg production and how
to collect and store the eggs form a full chapter on chickens for eggs while additional information is
included on how to manage your breeders and hatch eggs for raising your own chicks. Top chicken
farms and experts have been interviewed for this book and their expertise and experience has been
compiled to form additional sections on maintaining chicken health, the various different seasons
and how they affect chicken care and how to raise chickens for meat. Everything you need to know
about raising chickens is included in this guide in great detail, the perfect starting place for any new
chicken farmer.
  chicken tender anatomy: Kitchen Capable Stefan Ng, 2024-11-19 YOUR #1 RESOURCE IN
THE KITCHEN This one-of-a-kind cookbook teaches you how to cook any dish with confidence,
whether you’re following a recipe or improvising a late-night meal. You’ll master core techniques,
like how to properly hold a knife, tenderly steam vegetables or perfect the reverse sear, through
lessons and practice recipes. You’ll also build your intuition with ingredients thanks to in-depth
guides noting the distinctions between produce varieties, pantry staples, cuts of meat and
seafood—like which onion is best for sautéing vs. featuring raw, or when kosher salt works better
than sea salt. Brimming with colorful diagrams and delicious, modern recipes, this is the only
cookbook you’ll need to level up from a beginner cook to a confident, capable chef.
  chicken tender anatomy: The Mayhem Dyad Stuart Miguel-Chrys, 2020-09-27 Two distinct
novellas take you on a twisted ride dedicated to making you sleep a little lighter behind house
alarms and locked doors. The Night the Owls Slept- Takes you down the slippery slope of greed,
betrayal, corruption, theft, and murder amongst co-workers as we see that money can definitely be
considered the root of all evil. Norton: The Anatomy of Pain- As detectives Guzman and Katriel race
against the clock to stop a murderous vigilante, killing anything it wants with impunity. The duo
must also solve the case of a dead rookie cop and Katriel’s missing daughter.
  chicken tender anatomy: Chicken Health For Dummies Julie Gauthier, Robert T. Ludlow,
2013-01-09 Everything you need to care for and keep happy, healthy chickens With directives on
diagnosing and treating sick or ailing chickens, as well as general information on how to keep
chickens in peak condition, Chicken Health For Dummies is your go-to guide on how to best care for
and keep chickens. Inside, you'll get everything you need to know about chicken health and
wellness: an encyclopedia full of common and not-so-common diseases, injuries, symptoms, and
cures that chicken owners may encounter. Chicken Health For Dummies provides chicken owners
with one handy, all-encompassing resource. Helps you identify potential hazards and signs of ill
health in your chicken Shows you how to properly examine chickens to identify and isolate potential
health issues before they spread to the rest of the flock An encyclopedia full of common and
uncommon diseases, injuries, symptoms, and cures for chickens Chicken Health For Dummies joins
Raising Chickens For Dummies and Building Chickens Coops For Dummies to round out the For
Dummies reference library as a must-have resource for both rural and urban chicken owners.
  chicken tender anatomy: Good Housekeeping Magazine , 1889
  chicken tender anatomy: Medical Record George Frederick Shrady, Thomas Lathrop
Stedman, 1910
  chicken tender anatomy: Anatomy of Female Power Chinweizu, 1990

Related to chicken tender anatomy
Raising Chickens 101 - Chicks, Breeds, Coops, Tips Does your pet make you breakfast? Tips &
Tricks for raising chickens, building chicken coops, & choosing chicken breeds + ask questions in
our community forum



Choosing the Right Chicken Breed: A Guide for Beginners   Choosing the right chicken breed
is a decision that will have a big impact on your flock’s success. By considering your primary
purpose (eggs, meat, or both), your local climate,
Forum list | BackYard Chickens - Learn How to Raise Chickens   Tips for raising chickens,
building chicken coops & choosing breeds. Get help from thousands of community experts
Keeping a House Chicken How, When, and Why? - BackYard   Reasons why, when, and how
you should keep a house chicken. Includes real life examples, helpful resources, and alternative
options to keeping a house chicken
How To Raise Chickens   Raising Chickens 101 – All the info you need to get started raising
chickens. Choosing a breed, hatching eggs, building a perfect coop & more!
Chickens are cool! (50 chicken facts you will love)   31. If a chicken has red ear lobes, it will lay
brown eggs; if white, white eggs. 32. Chickens will lay fewer, but larger eggs as they grow older. 33.
A chicken heart beats more
What Is The Life Expectancy of Chickens? - BackYard Chickens   A heritage chicken is one
that has been naturally raised and bred, while a hybrid chicken is one that has been selectively bred
for specific traits. Chickens of heritage are
24 Cool Chicken Runs – Plans, Pictures, & Designs - BackYard   24 Cool Chicken Runs – Plans,
Pictures, & Designs BYC Support Updated
Common Chicken Sayings Idioms Other Funny Things We Say   Chicken Idioms and other
Funny Things We Say We've been amazed at how many common everyday sayings originated from
people who owned and raised chickens. Who would
The Anatomy and Physiology of the Chicken - BackYard Chickens   When you own a chicken,
it is very important to understand the anatomy and physiology of your bird. Anatomy is the science
of the structure of animals. Physiology is the
Raising Chickens 101 - Chicks, Breeds, Coops, Tips Does your pet make you breakfast? Tips &
Tricks for raising chickens, building chicken coops, & choosing chicken breeds + ask questions in
our community forum
Choosing the Right Chicken Breed: A Guide for Beginners   Choosing the right chicken breed
is a decision that will have a big impact on your flock’s success. By considering your primary
purpose (eggs, meat, or both), your local climate,
Forum list | BackYard Chickens - Learn How to Raise Chickens   Tips for raising chickens,
building chicken coops & choosing breeds. Get help from thousands of community experts
Keeping a House Chicken How, When, and Why? - BackYard   Reasons why, when, and how
you should keep a house chicken. Includes real life examples, helpful resources, and alternative
options to keeping a house chicken
How To Raise Chickens   Raising Chickens 101 – All the info you need to get started raising
chickens. Choosing a breed, hatching eggs, building a perfect coop & more!
Chickens are cool! (50 chicken facts you will love)   31. If a chicken has red ear lobes, it will lay
brown eggs; if white, white eggs. 32. Chickens will lay fewer, but larger eggs as they grow older. 33.
A chicken heart beats more
What Is The Life Expectancy of Chickens? - BackYard Chickens   A heritage chicken is one
that has been naturally raised and bred, while a hybrid chicken is one that has been selectively bred
for specific traits. Chickens of heritage are
24 Cool Chicken Runs – Plans, Pictures, & Designs - BackYard   24 Cool Chicken Runs – Plans,
Pictures, & Designs BYC Support Updated
Common Chicken Sayings Idioms Other Funny Things We Say   Chicken Idioms and other
Funny Things We Say We've been amazed at how many common everyday sayings originated from
people who owned and raised chickens. Who would
The Anatomy and Physiology of the Chicken - BackYard Chickens   When you own a chicken,
it is very important to understand the anatomy and physiology of your bird. Anatomy is the science
of the structure of animals. Physiology is the



Raising Chickens 101 - Chicks, Breeds, Coops, Tips Does your pet make you breakfast? Tips &
Tricks for raising chickens, building chicken coops, & choosing chicken breeds + ask questions in
our community forum
Choosing the Right Chicken Breed: A Guide for Beginners   Choosing the right chicken breed
is a decision that will have a big impact on your flock’s success. By considering your primary
purpose (eggs, meat, or both), your local climate,
Forum list | BackYard Chickens - Learn How to Raise Chickens   Tips for raising chickens,
building chicken coops & choosing breeds. Get help from thousands of community experts
Keeping a House Chicken How, When, and Why? - BackYard   Reasons why, when, and how
you should keep a house chicken. Includes real life examples, helpful resources, and alternative
options to keeping a house chicken
How To Raise Chickens   Raising Chickens 101 – All the info you need to get started raising
chickens. Choosing a breed, hatching eggs, building a perfect coop & more!
Chickens are cool! (50 chicken facts you will love)   31. If a chicken has red ear lobes, it will lay
brown eggs; if white, white eggs. 32. Chickens will lay fewer, but larger eggs as they grow older. 33.
A chicken heart beats more
What Is The Life Expectancy of Chickens? - BackYard Chickens   A heritage chicken is one
that has been naturally raised and bred, while a hybrid chicken is one that has been selectively bred
for specific traits. Chickens of heritage are
24 Cool Chicken Runs – Plans, Pictures, & Designs - BackYard   24 Cool Chicken Runs – Plans,
Pictures, & Designs BYC Support Updated
Common Chicken Sayings Idioms Other Funny Things We Say   Chicken Idioms and other
Funny Things We Say We've been amazed at how many common everyday sayings originated from
people who owned and raised chickens. Who
The Anatomy and Physiology of the Chicken - BackYard Chickens   When you own a chicken,
it is very important to understand the anatomy and physiology of your bird. Anatomy is the science
of the structure of animals. Physiology is the
Raising Chickens 101 - Chicks, Breeds, Coops, Tips Does your pet make you breakfast? Tips &
Tricks for raising chickens, building chicken coops, & choosing chicken breeds + ask questions in
our community forum
Choosing the Right Chicken Breed: A Guide for Beginners   Choosing the right chicken breed
is a decision that will have a big impact on your flock’s success. By considering your primary
purpose (eggs, meat, or both), your local climate,
Forum list | BackYard Chickens - Learn How to Raise Chickens   Tips for raising chickens,
building chicken coops & choosing breeds. Get help from thousands of community experts
Keeping a House Chicken How, When, and Why? - BackYard   Reasons why, when, and how
you should keep a house chicken. Includes real life examples, helpful resources, and alternative
options to keeping a house chicken
How To Raise Chickens   Raising Chickens 101 – All the info you need to get started raising
chickens. Choosing a breed, hatching eggs, building a perfect coop & more!
Chickens are cool! (50 chicken facts you will love)   31. If a chicken has red ear lobes, it will lay
brown eggs; if white, white eggs. 32. Chickens will lay fewer, but larger eggs as they grow older. 33.
A chicken heart beats more
What Is The Life Expectancy of Chickens? - BackYard Chickens   A heritage chicken is one
that has been naturally raised and bred, while a hybrid chicken is one that has been selectively bred
for specific traits. Chickens of heritage are
24 Cool Chicken Runs – Plans, Pictures, & Designs - BackYard   24 Cool Chicken Runs – Plans,
Pictures, & Designs BYC Support Updated
Common Chicken Sayings Idioms Other Funny Things We Say   Chicken Idioms and other
Funny Things We Say We've been amazed at how many common everyday sayings originated from
people who owned and raised chickens. Who



The Anatomy and Physiology of the Chicken - BackYard Chickens   When you own a chicken,
it is very important to understand the anatomy and physiology of your bird. Anatomy is the science
of the structure of animals. Physiology is the
Raising Chickens 101 - Chicks, Breeds, Coops, Tips Does your pet make you breakfast? Tips &
Tricks for raising chickens, building chicken coops, & choosing chicken breeds + ask questions in
our community forum
Choosing the Right Chicken Breed: A Guide for Beginners   Choosing the right chicken breed
is a decision that will have a big impact on your flock’s success. By considering your primary
purpose (eggs, meat, or both), your local climate,
Forum list | BackYard Chickens - Learn How to Raise Chickens   Tips for raising chickens,
building chicken coops & choosing breeds. Get help from thousands of community experts
Keeping a House Chicken How, When, and Why? - BackYard   Reasons why, when, and how
you should keep a house chicken. Includes real life examples, helpful resources, and alternative
options to keeping a house chicken
How To Raise Chickens   Raising Chickens 101 – All the info you need to get started raising
chickens. Choosing a breed, hatching eggs, building a perfect coop & more!
Chickens are cool! (50 chicken facts you will love)   31. If a chicken has red ear lobes, it will lay
brown eggs; if white, white eggs. 32. Chickens will lay fewer, but larger eggs as they grow older. 33.
A chicken heart beats more
What Is The Life Expectancy of Chickens? - BackYard Chickens   A heritage chicken is one
that has been naturally raised and bred, while a hybrid chicken is one that has been selectively bred
for specific traits. Chickens of heritage are
24 Cool Chicken Runs – Plans, Pictures, & Designs - BackYard   24 Cool Chicken Runs – Plans,
Pictures, & Designs BYC Support Updated
Common Chicken Sayings Idioms Other Funny Things We Say   Chicken Idioms and other
Funny Things We Say We've been amazed at how many common everyday sayings originated from
people who owned and raised chickens. Who would
The Anatomy and Physiology of the Chicken - BackYard Chickens   When you own a chicken,
it is very important to understand the anatomy and physiology of your bird. Anatomy is the science
of the structure of animals. Physiology is the

Back to Home: https://ns2.kelisto.es

https://ns2.kelisto.es

