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Jennifer and her husband, Cory, own and 
run Country Nest, the egg farm where they 
live with their eight kids in the flat midland 
of Iowa. Cory grew up about a mile away 
on a farm where his dad raised crops and 
cattle. But he preferred the egg business, 
and today has 240,000 hens. “One thing 
I really like about the eggs,” Cory says, 
“is that they are an easy, good—and 
probably the cheapest—form of protein 
the consumer can buy.” For Jennifer, it’s 
more personal. “It’s an opportunity for the 
kids to be with their father working and to 
know where their food comes from,” she 
says. And then there is the fact she has a 
never-ending supply just steps away from 
the kitchen.

It’s one thing to know your kids have 
good eggs, but the Fehrs concern is even 
broader than that because the eggs from 
their farm go to companies making food 
products. A semitruck full—nearly 17,000 
dozen eggs—leaves the farm at least five 
days a week. 
    So it’s essential that their hens stay 
healthy, and the Fehrs make sure they 
do. The farm grows its own feed—using 
chicken litter as fertilizer. Computers 
keep the air quality and temperature in 
the barns consistent, no matter what the 
weather outside. “If the birds have the right 
amounts of water and feed and good air, 
they lay eggs,” Cory explains. “If they don’t 
have any one of those, you lose production. 
If we don’t have eggs to sell, we don’t have 
anything.” 
   Between breakfast and baking, Jennifer 
goes through about 30 eggs each day. “I 
wash them, and we eat them,” she says, 
adding, “I don’t do any testing or anything 
special with them.” It’s that confidence Cory 
wants the consumer to feel, too. Sure, it’s 
their livelihood, but for him it’s also much 
more than that: “It just makes me feel 
good to know we’re providing safe food for 
people to eat.” 

Like most moms, Jennifer Fehr 
wants to feel good about the 
foods her kids eat, including the 
eggs—and they eat a lot of eggs. 

For the love 
of eggs
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Jeff is president of Elanco, one of the 
country’s top poultry health, nutrition and 
food-safety companies, and eggs are his 
passion. 

What is it about eggs? 
I’ve stayed in the slums of Kenya and was 
in Haiti last summer, and when you talk to 
mothers, their desire to give a child an egg 
a day is constant. Yet over 40 percent of the 
mothers in the world are striving to just 
give their kids an egg once or twice a week.
But they can’t get eggs? 
Globally, productivity is not keeping up 
with population. Actually productivity isn’t 
keeping up with yesterday. There are fewer 
eggs now than there were at Easter. Yet 
in many areas, eggs are a mother’s most 
desired protein. 

Why eggs and not beans and rice or 
other protein? 
Eggs are the bridge between rice and beans 
and a piece of chicken or fish. There was 
a study done in Kenya where animal-
sourced foods were added to kids’ diets 
and their body and brain development 
showed significant improvement. That’s 
life-changing.
And that’s why your goal is an egg per 
child per day? 
It’s morally wrong that parents everywhere 
can’t give their kid an egg. And the trend 
is going in the wrong direction. Yet, it 
can be reversed if farmers are able to use 
innovative solutions like the Fehrs. 
This has become your mission?     
Yes, this is a personal passion of mine and 
our employees. We’re a purpose-driven 
company; we have a moral responsibility to 
reverse this trend. 
 

Get to know the families at midwestliving.com/fromourfarm

Jeff Simmons, 
president of Elanco, 
with children in Kenya.

If you want to see Jeff Simmons get all worked up,  just ask him about eggs.
Leading from the heart

THE 
MIGHTY EGG
n Of all forms of protein, eggs are 
the most affordable and accessible.

n One egg supplies half the  
protein and all the iron a child 
needs daily. 
 
n Egg yolks are one of the few 
naturally occurring, significant 
dietary sources of vitamin D.  

n Laying hens are never given 
hormones, so commercial eggs 
have no added hormones. 
 
n Healthy hens are productive 
hens, which reinforces the 
importance of quality animal care.

,,,,

We’re going to take care of the chickens 
because the happier the chickens are, the more 
they’re going to produce. 
       

   CORY FEHR

Follow Jeff’s mission on Twitter  
@JeffSimmons2050
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Egg and Asparagus Salad
PreP 40 minutes

 
 16 fresh large asparagus spears

 3 tablespoons kosher salt or salt

 4 cups ice cubes

 1 teaspoon white vinegar

 4 eggs

  Salt and ground black pepper

 6 radishes, sliced

 2  ounces Feliciana Nevat cheese or chèvre, crumbled

  Toasted Walnut Vinaigrette (recipe follows)
 
1. Break off woody bases where asparagus spears snap easily; 
scrape off scales if you like. Wash and set aside.

2. In a 3- to 4-quart Dutch oven, combine 8 cups water and the 
salt. Bring to boiling. Meanwhile, in a large bowl, combine 8 cups 
cold water and the ice cubes.

3. To blanch, carefully add asparagus to boiling water; cook for  
3 to 4 minutes or until just crisp-tender. Cool quickly by plunging  
asparagus into ice water; drain. Set aside.

4. For poached eggs: Lightly grease a 10-inch skillet. Fill the skillet 
halfway with water; add white vinegar. Bring water to boiling; 
reduce heat to simmer (bubbles should begin to break the surface 
of the water). Break one of the eggs into a 1-cup measuring cup 
with a handle. Holding the lip of the cup as close to the water as 
possible, carefully slide egg into simmering water, taking care to not 
break the egg. Repeat with remaining eggs, allowing each egg an 
equal amount of space.

5. Simmer eggs, uncovered, 6 minutes or until the yolks are just 
set. Remove eggs with a slotted spoon and drain them on paper 
towels. Season eggs with salt and ground black pepper. Slice eggs 
lengthwise; set aside.

6. To serve, place four spears across four plates. Divide radishes and 
egg slices among plates. Top each with some crumbled cheese. 
Drizzle with Toasted Walnut Vinaigrette. Makes 4 servings.

Toasted Walnut Vinaigrette Whisk together 1⁄4 cup olive oil,  
2 tablespoons sherry vinegar, 1 1⁄2 teaspoons lemon juice,  
1⁄2 teaspoon salt and 2 tablespoons chopped toasted walnuts.

Asparagus Salad
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Ham-and-Egg Cups
PreP 15 minutes  
Bake 20 minutes 

 4 slices thin deli-style cooked ham (about 4 ounces)

 4 eggs

  Salt and ground black pepper

 4  teaspoons half-and-half or light cream

   Shredded cheese or snipped fresh herbs (optional)

1. Lightly butter four 6-ounce ramekins. Place on a baking sheet. 
Line each with a slice of ham, pleating to fit.

2. Break one egg into each cup. Sprinkle with salt and pepper. 
Pour 1 teaspoon of half-and-half over each; cover with foil.

3. Bake the egg cups in a 350° oven for 20 to 25 minutes or until 
yolks are firm and whites are opaque. If you like, garnish with 
some cheese or herbs. Makes 4 servings.

Recipes courtesy of Midwest Living®
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