
 
 

Food For Thought Chicago - Broiler Chicken Welfare Policy 

 
At Food For Thought, we have a philosophy that tasty food should still be sustainable food. By 
working on multiple forefronts of sourcing and sustainability efforts we have found it’s about 
what we cook, how we cook it and how we eat it. Food For Thought continuously works to 
provide you with the freshest, most sustainable and wholesome foods across our range of 
services. 
 
Alongside our supply chain partners, we continually strive to enact high animal welfare 
standards for our customers who seek them. Supporting continual improvement in the meat 
production industry is a key part of our strategy. As a part of that mission, we’re sharing our 
2020 commitment regarding broiler chickens. 
 
By 2024, we will require our chicken suppliers to meet the following requirements for 100% of 
our products: 
 
1. Maximum stocking density of 6.0 lbs./sq. foot and prohibit broiler cages. 
 
2. Provide birds enriched environments including litter, lighting, and enrichment that meets 
Global Anima ln Partnership’s standards. 
 
3. Process chickens in a manner that avoids pre-stun handling and instead utilizes a multi-step 
controlled-atmosphere processing system that induces an irreversible stun. 
 
4. Demonstrate compliance with all standards via third-party auditing. 
 
And by 2026: 
 
5. Adopt breeds that demonstrate higher welfare outcomes, either: Hubbard JA757, 787, 957, 
987, or Norfolk Black; Rambler Ranger, Ranger Classic, or Ranger Gold; or others that meet 
the criteria of the RSPCA Broiler Breed Welfare Assessment Protocol or Global Animal 
Partnership (GAP). 
 
Our belief is that these advancements will become codified animal welfare standards for 
broiler chickens. We’ll be sure to keep you updated on our progress as we move toward 
achieving our goals. The Food For Thought team appreciates your support as we pursue our 
ultimate objective of ensuring tasty food remains sustainable food. 
 
For more information, reach us at info@fftchicago.com. 
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