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Celebrating 4 0  years...
We would like to thank you for your interest in  
Manchester Farms' products. Manchester Farms 
is the oldest and most respected quail farm  in the 
country. With over 40  years of experience spanning 
two generations, we produce several dozen
foodservice and retail items. We hope that you enjoy 
our quail and non-quail products for both upscale 
and casual dining. Let us know what we can do to  
help!

Bill Odom in early growout house

Brittney Miller

Manchester Farms began over 40 years ago when my 
father, Bill Odom, began raising Pharaoh Quail in  his back 
yard to  train hunting dogs. In the off-season, he began to 
freeze and sell his quail to  both friends and neighbors. The 
demand grew and so did the market for farm-raised quail!

Manchester Farms is now the oldest and most respected 
producer of farm-raised quail in  the United States. We 
pride ourselves on the quality o f our products and the 
exceptional customer service we provide to  our distributor, 
restaurant and retail customers w ithout the use of
hormones, antibiotics or genetically modified genes.

Recently my parents, Bill and Janet Odom retired and 
Brittney bought the Farm from her parents and brother. 
Manchester Farms currently employs approximately 130 
people in a USDA approved facility with a fu ll HACCP plan. 
We have also branched out to include non-quail items to 
fu lfill specialty-processing needs in the protein and non­
protein industries. We look forward to serving you for
another 40 years!

Steven Odom in early pen opposite 
Manchester State Forest

www.manchesterfarms.com | For Samples Call 1-800-845-0421

http://www.manchesterfarms.com
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M arinating M a kes the D if ference
There's no doubt that our marination process 
has revolutionized the quail industry. Quail is a 
naturally lean bird and is easily overcooked.
To combat this, we vacuum tumble marinate 
many o f our quail w ith a water-based brine 
seasoning producing a more durable and much 
easier to  prepare quail. The vacuum tumble 
marination process locks in  moisture while 
tenderizing the meat.

This seasoning process creates “g rill ready” 
quail right out o f the package. Our seasoning 
is light enough to  accept additional seasonings 
making i t  easy to  create your own signature
flavor. However, our seasoning contains salt and 
therefore no additional salt is recommended. 
Now is the time to  take a look at our healthy, 
delicious, low fat alternative and add Manchester 
Farms' quail to  your menu!


