
You may know the Indiana State Poultry Association (ISPA) as the office 

 where you send the 4-H Poultry Superintendent Reports,  

but please examine the materials that the ISPA has included in this packet! 

FEBRUARY 2017:  
 

2017 NPIP BLOOD TESTING SCHOOL  -  REGISTRATION NOW OPEN!! 
Registration for the 2017 NPIP Blood Testing School is now open!  You can register for the Classroom session using the 
attached form or online at http://www.inpoultry.com/npipbtsclassroom/ 
 

Class Dates include: 
 

 Thursday, March 30, 2017 (4:00 p.m.—7:30 p.m.) at Purdue SIPAC: 11371 East Purdue Farm Road, 
Dubois, IN, 47527 

 

 Saturday, April 8, 2017 (8:30 a.m.—Noon) at Purdue University: Lilly Hall G-126: 915 West State Street, 
West Lafayette, IN 47907  

 

Classroom participants will learn how to recognize Pullorum Typhoid through the plate test screening process.  In 
addition, the course will provide an introduction to biosecurity, ways to prevent poultry disease, and provide better care 
for your birds.  Instructors for the course have included Purdue Avian Pathology professors, staff and residents; Board of 
Animal Health Veterinarians; the Indiana NPIP State Contact, and ISPA staff.  All participants will receive a binder of 
materials, NPIP Blood Tester Card, and a pad of VS Form 9-2 (Flock Selecting and Testing Reports).  Completion of a 
blood testing school is required every three (3) years to maintain NPIP Certification.  Registration, attendance, and 
successful completion of the test during school will ensure your certification for the next three years.  Registration for 
Blood Testing School costs $50.00.  An OPTIONAL Blood Testing Kit (includes one bleeder with loop and testing plate) 
can be purchased for $23.00.  Payment for the class can be made by check or credit card.  Checks can be mailed to our 
office, to pay by credit card, please call our office. 
 

Material covered in the class can be reviewed at http://www.inpoultry.com/blood-testing-school-manual/  For those 
seeking recertification through our Online Recertification School, the material covered on that webpage is required 
reading prior to taking the Recertification Exam.  For more info on the Blood Tester Recertification process you can visit 
our website at: http://www.inpoultry.com/bloodtesterrecertification/ 
 

GUNG HAY FAT CHOY!  (Happy Chinese New Year!) 
The Chinese New Year, also known as the Spring Festival, is a traditional Chinese holiday where families come together 
to honor their ancestors, celebrate the beginning of spring, and begin a new business year (hopefully full of good luck 
and profit). The official holiday begins on January 27

th
, and will end on February 2

nd
. A Lantern Festival traditionally ends 

the New Year period- this year, it will be held on February 11
th
.  

 
2017 is the Chinese Year of the Rooster, naturally an animal that is near and dear to our hearts.  Roosters are viewed as 

trustworthy and punctual in the Chinese culture, as they were traditionally known for waking up people in the mornings 

before the invention of alarm clocks. Also according to Chinese tradition, chickens in general are supposed to ward off 

evil spirits! The year you were born on is considered your unlucky year in Chinese culture, so those who were born on a 

previous Year of the Rooster are advised to avoid unlucky colors (red, in particular) and numbers (1, 3, and 4).  
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CHINESE NEW YEAR TURKEY LETTUCE CUPS 
Bring a little prosperity to your New Year’s Celebration with theses Lettuce Cups, the Chinese word for lettuce sounds like “rising fortune.”  

INGREDIENTS: 1 LB Ground Turkey; 1 Head of Butter Lettuce; 2 Medium sized Zucchinis; 2 TBSP Sesame Oil; 1 TBSP Olive Oil; 1 TSP Garlic 

Powder; 1 TSP Chili Powder; 1 TBSP Hoisin Sauce; Salt, Pepper and Soy Sauce to taste 

DIRECTIONS: 1.) Rinse lettuce and pull off several whole leaves, preparing the lettuce cups.  2.) Heat large skillet over medium heat, add oil and 

sesame oil.  3.) Once heated, brown ground turkey, without cooking all the way through (about 4 minutes).  4.) Once turkey is slightly browned, add 

vegetables.  5.) Add garlic powder, chili powder and hoisin sauce, and stir occasionally until turkey and vegetables are cooked through.  6.) Add salt, 

pepper and soy sauce to taste.  7.) Spoon into lettuce cups.  Enjoy!  

TIP: Try adding a chopped Bell Pepper with the Zucchini to add an extra crunch to the filling.  To kick up the Asian flavor omit the Olive Oil and increase 

the Sesame Oil to 3 TBSP’s.                                                                        

 

EGG DROP SOUP 
The name “Egg Drop” comes from how the soup is made, dropping raw egg into hot soup.  The Chinese translation of this dish is “Egg Flower” because 

the egg creates large and small swirls in the soup that appear in a flower-like pattern.  

INGREDIENTS: 4 Cups Chicken Stock; 1/2 TSP Sesame Oil; 1/2 TSP Salt; Pinch of Sugar; Pinch of White Pepper; Large Pinch of Turmeric Powder; 

1/4 Cup Cornstarch (mixed with 1/2 Cup Water); 3 Eggs (slightly beaten); 1 Scallion (chopped); 1 TBSP Cilantro (chopped) 

DIRECTIONS: 1.) Bring the chicken stock to a simmer in a medium-sized soup pot. Stir in the sesame oil, salt, sugar, and white pepper. Add the 

Turmeric Powder. Taste the soup, and adjust the seasoning if needed.  2.) Next add the cornstarch slurry; make sure the cornstarch and water is mixed 

well, as the cornstarch settles very quickly. Stir the soup continuously as you drizzle in the slurry, or you'll get unpleasant clumps of cooked starch in 

your soup. Use more or less starch if you like a thicker or thinner soup.  3.) Use a ladle to stir the soup in a circular motion, gently pour the slightly 

beaten egg into the soup. Eggs that are slightly beaten result in both white and yellow egg swirls. The speed at which you stir the soup when adding the 

egg also determines whether you get large “egg flowers” or small egg flowers (i.e. swirly bits of egg). This is more a matter of personal preference than 

correctness, so add the egg however it suits your preference.  4.) Once you have added all of the egg, ladle the soup in a bowl, top with scallion and 

cilantro, drizzle some sesame oil over the top, and serve! 

TIP: Instead of the turmeric powder, you can add 5 drops yellow food coloring to the soup. The yellow food coloring gives the soup that rich restaurant-

style yellow color. 

 

POULTRY INFORMATION BOOKLET 

In January we mailed out the 2017 Poultry Information Booklet to your Purdue Extension Office.  These booklets contain 

a wealth of information for your 4-H members raising poultry (or anyone interested in poultry).  If you would like additional 

copies of the Booklet, please give us a call at (765) 494-8517.  Additionally, you can find a PDF copy of the Booklet on 

our website at http://www.inpoultry.com/purdueextensionresources/  

 

ONE STOP SHOP FOR POULTRY BASED EDUCATION MATERIALS 

Need Poultry based materials for your next event, let ISPA help!  We                                              

have a number of flyers from Biosecurity to Egg Nutrition to Turkey                                        

recipes. Here are a few samples of items                                                                                        

we have in stock. 
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Materials provided by the ISPA are always FREE OF CHARGE for your Extension Office! 
Visit our web site: www.INPoultry.com for more information. Contact us by Email:  ispa@purdue.edu  or at  (765) 494-8517  
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