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He now produces over 100 
meat rabbits per year.

Tending to the rabbits isn’t 
difficult or time consuming, 
Chase said. He gives them 
feed and water in the morning 
and then nestles an ice pack 
next to their fur on hot days. 
They only require the nutri-
ents from feed, in the form 
of small pellets, and hay — 
which helps them digest their 
own hair, which they consume 
during grooming.

“They get everything they 
need from the pellets,” Chase 
said.

Plus, they don’t require 
much feed relative to some 
other livestock animals. Stud-
ies have shown that rabbits 
have a high feed efficiency 
— how much feed they con-
sume per pound of meat they 
produce. Rabbits, similar to 
chickens, only require about 
three pounds of feed for every 
pound of meat, while cows 
usually require more than 
double that amount.

This makes rabbits “a good 
choice for someone trying 
to be sustainable,” said Jessie 
Hadfield, assistant professor 
and animal science specialist 
at the Utah State University 
Extension Service.

Part of that efficiency is 
because they actually recy-
cle their food by eating their 
cecotrope — a non-fecal ex-
crement rabbits produce after 
eating, which helps them har-
vest all the possible nutrients 
from the feed.

Chase said he supplies his 
baby rabbits with as much 
feed as they can eat. They 
grow quickly, another benefit 
to producers.

Finding just how quickly is 
what won Chase first prize in 
the state.

He wanted to gauge the op-
timal butchering age for rab-
bits to maximize his profits 
and reduce the feed bill.

He kept track of weight and 
feed intake for rabbits between 
eight and 12 weeks old. He 
found that after 10 weeks, their 
weight gain dropped substan-
tially, but they still consumed 
the same amount of food.

“They don’t gain all that 
much per week after that,” 
Chase said.

At 10 weeks old, his rabbits 
range from 4½ to 5½ pounds 
— a size often referred to as 
“fryers.” According to the Ore-
gon State University Extension 
Service, “fryers are most de-
sirable because of their tender 
meat and more desirable color.”

Ten weeks old, Chase 
found, is the sweet spot of size 
and quality.

“We’ll butcher them then, 
because between eight weeks, 
10 weeks and 12 weeks, the 
toughness of the meat after 
it’s cooked is way different,” 
Chase said.

He said that at 12 weeks, the 
meat is much tougher than at 
10 weeks, which is why older 
rabbits are referred to as “stew-
ers” — they’re best cooked in 
a stew.

While this toughness might 
turn some people away from 
the meat, Chase said he be-
lieves it’s the “healthiest meat 
in the world.”

Mostly, that’s because it’s 
extremely low in fat and cho-
lesterol, according to Hadfield. 
She said rabbit meat contains 
healthy vitamins, like iron, 
that can’t be found in plants.

And it’s a clean product, 
Chase explained. He hasn’t 
had a rabbit get a disease, 
mostly because the pens are 
up off the ground and they 
don’t use antibiotics. He 
said rabbit meat is similar to 
chicken.

The list of benefits to raising 
and eating rabbits is long, ac-
cording to Chase. But getting 
that meat to the plates of oth-
ers is a different story.

An obstacle to hop over

When it comes to butch-
ering, Tyler Myatt, who’s 11, 
takes over.

He said there are four cuts 
in a rabbit: back legs, front 
legs, the saddle and the loin.

“The best cut is the loin, but 
the legs have the most meat,” 
Tyler said.

Tyler said his favorite dish 
is rabbit enchiladas, while the 
boys’ mother, Jill, likes rabbit 
with lemon parmesan pasta.

While they can eat their 
own rabbits for dinner, pro-
cessing and selling the rabbits 
themselves on their own prop-
erty would be illegal. Accord-
ing to state law, rabbits for sale 
must be processed by a facility 
licensed specifically for pro-
cessing rabbits.

That’s not the case for other 
livestock animals, like chick-
ens. Chicken farmers can pro-
cess and sell up to 1,000 birds 

themselves without a license, 
according to the Oregon De-
partment of Agriculture’s 
(ODA) farm-direct poultry li-
cense exemption law.

“Somehow, a long time ago, 
they decided ‘you can’t do that 
with rabbits,’ ” Jill said.

This wouldn’t be a problem 
if rabbit processing facilities 
were common. But the only 
facility in Eastern Oregon, 
Hawkins Sisters Ranch, is 90 
miles away in Wallowa. Chase 
said the extra shipping costs, 
along with high feed prices, 
has increased his prices.

According to USDA census 
data from 2017, farms in Or-
egon sold almost 16.5 million 
chickens that year but only 
45,000 rabbits.

Chase sells the meat for 
$8.50 a pound. That’s still a 
better price than some grocery 
stores, the few that do carry 
rabbit, like the Albertsons in 
Boise, where Chase said his fa-
ther, Nick, saw the meat going 
for $19 a pound.

As of 2020 there were 12 
facilities licensed for rabbit 
processing in Oregon. Rais-
ing — and therefore, eating — 
rabbits in Eastern Oregon is 
somewhat inaccessible.

But the Myatts are taking 
action to change that fact, at 
least on a small scale, for now.

On the Myatts’ property, 
near the rabbit shed, is a larger 
skeleton of a barn. Part of this 
barn, once completed, will be 
an ODA-licensed rabbit pro-

cessing facility.
Jill said they have every-

thing lined up to receive the 
license, pending inspection of 
their facility, which they plan 
to open next year. Once the fa-
cility is completed they won’t 
have to splurge on shipping 
rabbits north. The rabbits will 
be both raised and butchered 
on the farm.

“Once we do that, our price 
will go way down,” Chase said.

Future research

Chase Myatt looks at Big 
Puff, a New Zealand-Califor-
nia mixed breed, and won-
ders: Do Californian rabbits 
have more meat than New 
Zealand rabbits?

He has a sneaking suspicion 
that New Zealand rabbits, de-
spite their large size and pop-
ularity as a meat rabbit breed, 
might actually yield less meat 
than Califonians because of 
their huge bones.

“Big Puff, she’s half New 
Zealand, and she’s way big-
ger than everybody else, but 
there’s not much meat on 
her, she’s a big boned rabbit,” 
Chase says.

It’s one of many ideas that 
Chase has for future research. 
Luckily, he has plenty of time 
to do it. And it’s much needed.

Jacob Hadfield, an assis-
tant professor of agriculture 
at the Utah State University 
Extension Service, provides 
educational materials for peo-
ple interested in raising meat 

rabbits. Hadfield, who is mar-
ried to Jessie Hadfield, said 
the “limited” research on meat 
rabbits is one obstacle he faces.

“Sometimes it’s hard to an-
swer those just because we 
don’t have research to back it,” 
he said.

Chase said he ran into the 
same problem when research-
ing his award-winning FFA 
project.

But all three said they think 
interest in producing rabbit 
meat is growing.

“I think in 5 or 10 years 
we’ll for sure start to see 
(more) rabbit in grocery 
stores,” Jessie Hadfield said.

Chase said he only knows of 
a few other rabbit producers in 
Eastern Oregon, but interest 
has grown in the last few years.

“During the start of COVID 

there were so many people 
who wanted to get into rabbit 
raising,” Chase said. “There’s 
still a much higher interest in 
it now than there was three 
years ago.”

To buy rabbit meat from 
Chase, email the Feather Goat 
Farm at Feathergoatfarm@
gmail.com or contact them 
on Facebook or Instagram @
feathergoatfarm.

Rabbits
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Rabbit meat is low in fat and cholesterol.
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Tyler Myatt, 11, with some of the rabbits he and his older brother, 
Chase, are raising.

The Myatt brothers use frozen bottles to keep their rabbits cool on hot summer days.

LOCAL

Smart security.

Professionally installed.
Protection starts with prevention

Get FREE Professional 
Installation and Four FREE
Months of Monitoring Service*

CALL NOW TO CUSTOMIZE 

YOUR SYSTEM

844-894-8790
Use Promo Code 4FREE

*Qualifying system purchase requires minimum $599.99 equipment purchase, professional installation and applicable services agree-

ment. DIY system purchases and reactivations of previouslyinstalled systems not eligible for off er. Off er not available in all states or 

provinces. Equipment purchase may be fi nanced separately subject to an agreement with one of Vivint’s third-party fi nancing partners. 

Monthly $1.48 cellular network maintenance fee applies. Taxes and local permit fees may apply. New Vivint Customers only. Financing 

eligibility and terms subject to credit approval by one of Vivint’s third-party fi nancing partners. Qualifi ed customers may fi nance equip-

ment purchase at 0% APR for up to 60 months. Month-to-month service agreement available when equipment is purchased upfront. 

System supports up to six cameras subject to suffi  cient WiFi speeds. Without a Vivint services plan, product and system functionality is 

limited (including loss of remote connectivity). Speak to a Vivint representative at the phone number in this off er for complete equipment, 

services, and package details, including pricing and fi nancing details. Products and services in Louisiana provided by Vivint Louisiana 

Commercial Certifi cate #58280. See comprehensive Vivint license numbers on Vivint.com.

Know When People 

and Packages Arrive

Peace of Mind 

Starts Here

Limited availability in select areas. May not be available in your area. 
Call or go to att.com/internet to see if you qualify.

AT&T 
INTERNET 100

††

$45
/mo*

For 12 mos, plus taxes & equip. fee. $10/mo equip. fee applies. 
Limited availability in select areas. *Price after $5/mo 

Autopay & Paperless bill discount (w/in 2 bills).

Based on wired connection to gateway.

888-486-0359
IV Support Holdings

Contact your local DIRECTV dealer

INTERNET OFFER: Subj. to change and may be discontinued at any time. Price for Internet 100 for new residential customers & is after $5/mo. autopay & paperless bill discount. Pricing for first 12 months only. After 12 mos., then prevailing rate applies. Autopay & Paperless Bill 

Discount: Discount off the monthly rate when account is active & enrolled in both. Pay full plan cost until discount starts w/in 2 bill cycles. Must maintain autopay/paperless bill and valid email address to continue discount. Additional Fees & Taxes: AT&T one-time transactional fees, $10/mo. 

equipment fee, and monthly cost recovery surcharges which are not government-required may apply, as well as taxes. See www.att.com/fees for details. Installation: $99 installation for full tech install, plus tax where applicable. Credit restrictions apply. Pricing subject to change. Subj. to Internet 

Terms of Service at att.com/internet-terms. ^AT&T Smart Wi-Fi requires installation of a BGW210, 5268AC, or NVG599 Wi-Fi Gateway. Standard with Internet plans (12M or higher). Whole home Wi-Fi connectivity may require AT&T Smart Wi-Fi Extender(s) sold separately. ††Internet speed claims 

represent maximum network service capability speeds and based on wired connection to gateway. Actual customer speeds are not guaranteed and may vary based on several factors. For more information, go to www.att.com/speed101.

©2021 DIRECTV. DIRECTV and all other DIRECTV marks are trademarks of DIRECTV, LLC. AT&T and Globe logo are trademarks of AT&T Intellectual Property.

FEEL THE SPEED, 

EVEN AT PEAK TIMES.
No annual contract. 

Get strong, fast Wi-Fi to work and 

play throughout your home.^

Power multiple devices at once—

everyone can enjoy their own screen.
Number of devices depends on screen size/resolution.

Over 99% reliability.
Excludes DSL. Based on network availability.

CALL TODAY - For $100 Gift Card  Promo Code: DISH100

Offer ends 11/9/22.1-866-373-9175
All offers require credit qualification, 24-month commitment with early termination fee and eAutoPay. Prices include Hopper Duo for qualifying customers. Hopper, Hopper w/Sling or Hopper 3 $5/mo. more. 
Upfront fees may apply based on credit qualification.

2-YEAR
TV PRICE

GUARANTEE
190 CHANNELS
Including Local Channels!

America’s Top 120 Package

for 12 Mos.
MO.

$19./mo.
99

where available

ADD TO YOUR PACKAGE FOR ONLY

Blazing Fast 
Internet!

$6999

Baker County Veterans 
Service Office will be 

closed from 
December 20, 2021 

through 
December 27, 2021

Baker County 

Veterans 

Service Office 

will be closed 

May 12th-20th, 2022

Baker County 
Veteran’s office 

has moved!

2200 4th Street
Baker City, Oregon

97814

Lew Brothers Tire Service

541-523-3679
210 Bridge St.   Baker City, OR

Text us 

your tire photo 

541-519-8878  
we will text  

back with a quote 

for new tires!


