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If you have friends or colleagues 
who might appreciate the Poultrynz 

newsletter please pass it on. Your friends 
can be added to the distribution list. 

Send their email and the word 
“subscribe” to 

poultrynz@xtra.co.nz

Avoid inhalation of dust. Wear a suitable dust mask when using or operating in confi ned spaces.

300g Puffer - $18.00
1kg - $22.00 
2kg - $38.00

4kg Bucket - $75.00
8kg - $130.00 

Courier not included
Available from poultrynz.co.nz

POULTRYNZ D.E.
DIATOMACEOUS EARTH

Food Grade •100% Natural product •Residual red mite control •Suitable for all animals

General supplement 
Add daily to feed 1-2 teaspoons of Poultrynz D.E. 
per chicken.

Residual Red Mite Control 
Sprinkle  Poultrynz D.E.  around the internal edges of the 
housing and around the perch areas, also sprinkle the 
Poultrynz D.E. into the nest boxes and around the outside 
edges were the nest boxes sit, making sure you cover as much 
of these places as possible. If your chickens have a dust bath 
sprinkle a layer of Poultrynz D.E. over the area.
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Poultrynz Editorial

The bird flu has finally 
arrived in New Zealand. 
We have dedicated 
this issue to an article 
called “Bird Flu and 
Protecting your Birds” 
that M.P.I. has permitted 
us to reproduce. In my 
opinion we should trust 
in the guidance of M.P.I. 
As usual the best we 
can do is keep our 

birds warm, clean and 
healthy.
Until next issue
Regards, Ian Selby

poultrynz@xtra.co.nz

Organic supplement 
for Poultry.
• Balances crop pH. 
• Fights pathogens.

Garlic is naturally 
• Antimicrobial 
• Antifungal
• Antiparasitic

POULTRYNZ
Apple Cider  
Vinegar
with Garlic

1 Litre only $10
Courier not included
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METHOD

INGREDIENTS

PUMPKIN & SPINACH LASAGNE

Serves 4. 
4 tablespoons olive oil
750g pumpkin, peeled and chopped into 2cm 
pieces
2 cloves garlic, finely chopped
1 large red onion, peeled and roughly chopped
250g packet spinach, roughly chopped
salt and freshly ground black pepper

35g butter
¼ cup flour
2½ cups milk
1 cup grated parmesan
salt and freshly ground black pepper
oil to brush
400g fresh lasagne sheets
250g ricotta

1.	 Preheat the oven to 180°C. Heat 3 
tablespoons of the olive oil in a large 
frypan over a moderate heat and cook the 
pumpkin, garlic and onion for 15 minutes 
or until the onion is soft and pumpkin is 
just tender

2.	 Add the spinach to the pan and continue 
to cook for a further 2 minutes until the 
spinach has w!lted Season the mixture to 
taste with the salt and pepper and set it 
aside

3.	 To make the cheese sauce melt the butter 
in a small pan until it is bubbling Mix in 
the flour and cook for a couple of minutes 
stirring regularly. Gradually pour in the milk 
whisking continuously until the mixture 
comes to the boil.

4.	  Reduce the heat and simmer the sauce 
for 5 minutes stirring at times to ensure it 
doesn’t catch on the bottom of the pan. 
Remove the pan from the heat and sprinkle 
over the parmesan and season to taste. 
Gently stir the sauce and set aside.

5.	 Brush the bottom of a 30x 20cm lasagne 
dish with oil Cover with a layer of lasagne 
sheets Cover the sheets with half of the 
pumpkin and spinach mixture, half of the 
ricotta and a third of the cheese sauce 
Repeat the layers again Cover with a 
lasagna sheet and top with the remaining 
cheese sauce

6.	 Bake the lasagna in the preheated oven for 
30 minutes until the top is golden and the 
mixture is bubbling. Serve with steamed 
greens or a rocket salad.



BIRD FLU AND 
PROTECTING 
YOUR BIRDS
KNOW WHAT TO DO TO BE READY  
FOR BIRD FLU
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USING  POULTRYNZ  PRODUCTS
POULTRY LICE POWDER   
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