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The chickens go through the standard kashrus
practice of soaking, salting, and soaking again. First
they’re soaked, then they’re completely coated in salt for 60
minutes, then they’re rinsed three separate times.
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feed blend that’s made at Empire’s feed mill. This
allows a very consistent product outcome — every
time you buy an Empire chicken it will taste the
same. Empire knows exactly where they’ve grown,
who raised them, how they were raised, and every
aspect of their growth — from humane handling to
kashrus concerns. It’s all managed and monitored
entirely by Empire.
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The grown chickens are transported to Empire’s facility in Mifflintown, Pennsylvania, where they're greeted byafap water, changing the water every)|
of 60 shochtim and mashgichim. Over the last six to eight months, Empire has introduced a new hashgachah under RabBites. Small bags (around 1 pound) .
chiel Babad (chassidish shechitah), in addition to the OU hechsher. The team of shochtim live in Mifflintown from Sunday to to an hour. A 3- to 4-pound bag |
day and return home to Lakewood, Boro Park, Monsey, and Baltimore for the weekends. 3 o to three hours.
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It takes a whole lot of effort, time, and devoted people to deliver the very best kosher

chicken. We were delighted that one of the largest Jewish publications took an

interest in reporting how Empire Kosher® uniquely produces consistently delicious

products with the highest quality, starting from breeding and hatching, to raising and
processing, to delivery to customers across the country.

We take extraordinary care, so you can simply enjoy.

empirekosher.com



