
Livestock Identification and Slaughter Eligibility 

by  Emily Fowell, Certification Director 

Greetings to all of our NICS certified livestock producers – this article is for you! 

Auditable livestock identification and organic slaughter eligibility have gotten quite a 

bit of attention the past few years due to heightened initiative to prevent fraud in the 

organic industry.  

When we are talking about organic slaughter eligibility, we are talking about what 

makes an animal’s body eligible for use in certified organic products. This may 

seem like a strange line to draw but it is important. We are not talking about 

dairy products here; that is addressed by the regulation separately.  

The regulatory requirements for organic livestock slaughter eligibility are 

divided into two groups:  

1) Poultry : to be eligible for certified organic slaughter, poultry must be 

under continuous organic management beginning no later than the second 

day of life. 

2) Non-poultry : to be eligible for certified organic slaughter, non-poultry 

livestock must be under continuous organic management from the last 

third of gestation. 

Knowing what is required for livestock to be eligible for certified organic 

slaughter is the first part, but what are certifiers looking for in your organic system 

plan to VERIFY eligibility? A long-time member and contributor to the organic industry, 

Harriet Behar, coined the phrase “Your practices make you organic, your RECORDS 

make you certified organic.” This is so true when it comes to organic slaughter 

eligibility verification. 

For poultry, records must be maintained that demonstrate the flock was under 

organic management from no later than the second day of life. Flock identification and 

hatch date must be provided in the documentation. Examples include but are not 

limited to: delivery slips, bills of lading, receipts, and hatchery health papers. If the 

poultry are managed by another certified operation before coming to you, you must 

maintain current organic certificates for those operations in your records. 

For non-poultry livestock, records must be maintained to demonstrate the individual 

animals have been managed organically from the last third of gestation. Animals born 

to certified organic brood stock require birth records that identify the offspring, the 

mother, and a birth date. A list of all livestock which are a part of your organic system 

must be maintained, as well. For animals born to uncertified brood stock, the 

aforementioned records are required PLUS management records demonstrating bred 

date and start date of organic management of the mother.  

Producers should be prepared to provide their certificate along with slaughter 

eligibility information for their livestock to buyers. This will make for a much easier 

and smoother verification process. 
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Frequently Asked Question 

from certified dairy 

producers:  

“If I don’t need or want my 

animals to be organic 

slaughter eligible, do I still 

have to keep livestock 

identification records?”  

Yes!!  

Livestock identification 

records are required not 

only to verify slaughter 

eligibility, they are also 

required to verify the source 

of livestock and auditable 

livestock identification 

systems.  
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The NICS Ecocert Team 

Material Minute: Bleach 

by  Dan Kaatz, Material Review Specialist 

If you are using bleach, or another chlorine material, to disinfect or sanitize your facilities or 
equipment, including dairy pipelines and tanks, double-check now to see if your product is 
labeled with instructions for use on equipment or tools. Bleach products which are not 
specifically labeled for equipment sanitation may only be used with a rinse, or other 
intervening event, in order to prevent contamination of organic land, products, and livestock. 

Bleach products labeled for equipment sanitation may continue to be used according to label 
directions, including any specific instruction regarding rinsing, or not rinsing, prior to the 
equipment’s next use. As always, please keep in mind residual chlorine levels in direct 
contact with organic land, products, or livestock shall not exceeded 4 parts per million (ppm) 
as chlorine, or 0.8 ppm as chlorine dioxide.  

If “generic” bleach is listed on your Materials Input Listing (MIL) and you are currently sanitizing or disinfecting 
without a rinse, be sure to clarify the brand name of the product you are using with the NICS office or your 
inspector to avoid making changes to your sanitation procedure. 

For more information about using bleach, or other chlorine materials, on your organic operation, call the NICS 
office or reference NOP Guidance 5026, “The Use of Chlorine Materials in Organic Production and Handling,” 
available at www.ams.usda.gov/sites/default/files/media/5026.pdf. 

IMPORTANT:  
Not all bleach products 

are the same!  
Some bleach products 

include additional 
synthetic ingredients 

which are not allowed 
under the National 

Organic Program (NOP) 
for organic contact. 

Farmer-Submitted Organic Recordkeeping “Hacks” 
“I use my smart phone to document everything via picture. I take a picture of everything I do. I take a picture of all my field activities. 
I take a picture of all my seed tags. I take a picture of my crops as they mature. I take a picture of my growing crops. I take a picture of 
any fertilization required, etc. I find it best to just leave every picture stored in my phone by date. That way If I have to go back and 
look up something, I can somewhat remember when I did an activity and go back and look up specifics.” — Zach G., Minnesota 

“I like to track field and harvest activities in spreadsheets, and I love the idea of being able to use a smart phone app to do that, but in 
reality my hands are usually too wet, cold, dirty, etc. to operate a phone in the field. So I keep notebooks around the farm to make it 
easy to write down activities when I do them. For example, I keep a notebook for harvest quantities in the washpack, and one for 
fertilizer/pest control applications where I keep those supplies. That way it is convenient for me to document the activities on paper, 
and add them to a spreadsheet later. — Christine D., Indiana 

NICS wants to hear from you! 

Do you have a favorite “farm hack” for keeping livestock water ice-free in the winter without a lot of energy? If you have 
tips and tricks to share, submit your idea to NICS via email or mail. Your idea may be featured in an upcoming newsletter. 

If selected, we’ll send you some NICS swag!  
Share ideas to: ATTN: Newsletter, PO Box 312, Viroqua, WI 54665 OR nics.inbox@ecocert.com 

http://www.ams.usda.gov/sites/default/files/media/5026.pdf


Favorite Holiday Recipes 
from the NICS Ecocert Team 

Harvest Rice 
I tried this dish at a potluck and immediately asked for the recipe because it was so good. I've made it every autumn 
ever since.  It’s supposed to be a side dish, but I eat it as a meal.  

- Krista Martin, Administrative Manager 
Ingredients:  
 1 lb sage sausage 
 3 cups cooked wild rice 
 1 apple, diced 
 ½ cup chopped onion 
 ½ cup chopped celery 
 ½ cup raisins or craisins 
 1 Tbsp brown sugar (or sub maple syrup) 
 ½ tsp salt 
 ¼ tsp cinnamon 
 1/8 tsp pepper 

Directions:  Preheat oven to 350°F. 
Cook sausage and drain well.  Combine sausage with cooked rice, apple, onion, craisins, brown sugar and spices, mix 
well.  Spoon into a well-buttered 2-quart (8”x8”) baking dish. Bake for 25 minutes. 

Preparation Note:  I find the flavors blend better if the apples, onions, and raisins/craisins are sauteed in butter or oil 
first, then combined with the rest of the ingredients. 

Sauteed Brussels Sprouts Salad 

This is a family favorite that has converted even the most adamant Brussels sprouts haters.  I don’t usually follow a 

recipe, I just start with a pound of Brussels sprouts and add the other ingredients according to what feels right, so feel 

free to play around with the amounts I’ve written here. 

- Christine Davies, Client Relationship Officer 

Ingredients:  
 1 lb Brussels sprouts, stemmed and sliced 
 2-3 Tbsp olive oil 
 1/4 cup dried cranberries 
 1/4 cup almonds, chopped or slivered 
 Salt to taste 
 Optional: a drizzle of honey or maple syrup for an extra hint of sweetness 

 

Directions: 
Sautee the Brussels sprouts in 2 Tbsp olive oil over medium heat until soft, about 8-10 

minutes. Add in the dried cranberries, slivered almonds, and salt to taste; I usually add 

another 1 Tbsp of olive oil here if the pan seems dry. If you are using honey or maple 

syrup, add a drizzle now (sometimes we use candied slivered almonds instead of syrup). 

Stir and cook for about 2 more minutes.  Remove from heat and serve.  



Almond Biscotti 

My mom makes several batches of this cookie of this every year. It is well-loved.  

- Abigail King, Certification Decision Officer 

Ingredients: 

 1/2 cup butter 
 1 1/4 cup sugar, plus extra for sprinkling 
 3 eggs 
 1 tsp anise extract 
 2 cups flour 
 2 tsp baking powder 
 Pinch of salt 
 1/2 cup almonds, chopped or slivered 
 2 tsp milk 
 
Directions: Preheat oven to 375°F. Cream the butter and sugar. Add eggs one at a time, beat in. Stir in anise. 
Combine dry ingredients, stir into wet ingredients. Stir in almonds. Line baking sheet with greased foil. Halve 
dough. Shape into two 12 x 3" rectangles. Brush with milk, sprinkle with sugar. Bake 15-20 minutes ‘til golden. 
Slice with serrated knife and flip onto cut side. Reduce heat to 275°F, cook 20 minutes on each side.  

Preparation Note: This is an Italian biscotti recipe and the dough is meant to be sticky. Up to a cup of additional 
flour can be added to make the dough less sticky and still yield a tasty cookie, we believe this makes the texture 
a bit softer than traditional biscotti. 

Optional: If you prefer, anise extract can be substituted with vanilla. 

Frozen Cranberry Pie 
Frozen cranberry pie is a tradition in my family and only appears 
twice a year: at Thanksgiving and Christmas. My mom is gluten 
intolerant so we make the gluten-free version but the vanilla 
wafers version is the original, started by my grandmother.  
You can use store bought cranberry sauce, but homemade sauce 
makes it more tart which compliments the whipped cream better.   
My family will literally fight for the last slice. 

- Marie Boragine, Client Relationship Officer 
 
 
 

Ingredients: 

Crust Directions:  
Mix all crust ingredients. Press into pie dish and bake 5-7 mins at 325°F. 

Pie Assembly: 
Mix all but the whipped cream; then fold in whipped cream and pour into cooled crust. Freeze overnight or for 
a minimum of three hours. Take out of freezer 30 mins before slicing and enjoy! 

Crust: 
 1 ¼ cup finely crushed vanilla wafer  
 2-3 Tbsp sugar 
 2 Tbsp butter, melted 
 Sprinkle of cinnamon 
 
Gluten-free crust option: substitute wafers for 1:1 
toasted oat and almond flours, increase sugar to 
¼ cup, increase butter to ¼ cup.  

Filling: 
 8 oz cream cheese (light or neufchatel) 
 1 ½ cup cranberry sauce (1 can if using storebought) 
 2/3 cup sugar 
 ½ tsp vanilla 
 1 cup whipped cream  (from 1/2 cup heavy cream) 


