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M&S Poultry Buyer

• Um… that’s a very interesting question and if you do push me, I 
would say the following.  I think that it is right that we eat flesh, 
animals, because I think if you think back through tens of 
thousands of years, that’s what we’ve done.  The thing I struggle 
with – no, struggle’s the wrong word – the thing if I were to 
think about it too much that I might struggle with is the way 
that we have exploited it and moved it to such a clinical and 
efficient way of doing things. 
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Poultry Grower
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“Chicken’s chicken, you know. I kept saying 
chicken is chicken, you know, and we need 
something different. That’s when we said, well, 
what does the consumer want? And that’s 
where we developed the Oakham breed.....You 
know, if someone said to me well how do you 
explain it in some very simple strap line, I’d say, 
‘Chicken the way it used to 
be’, yeah? And that’s what it 
is, it’s chicken the way it used to be.”
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Marks & Spencer ‘Oakham’ chicken

M&S Fresh Poultry Counter circa 1970s

© M&S Archive
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Advert from 
M&S inhouse 
magazine,
Sparks, 1973
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Wheels of cheddar at 
Westcombe Dairy
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