
What do you get when you combine 

millions of cage-free chickens and 

hundreds of hard-working American 

families deeply committed to an  

unbending Christian ethic rooted in 

full integrity? Well, you get a whole 

lot of quality eggs! In fact, you get 

Mid-States Specialty Eggs, LLC.

Based in Smithton, MO, with cer-

tified organic farms in Missouri and 

Arkansas and grading operations also 

in both states, Mid-States Specialty 

Eggs was founded in 2008 in order 

“to produce a healthy product for the 

consumer in a way that supports our 

family farms,” according to Marion 

Hostetler, one of the organization’s 

founders. Hostetler and family friend, 

Dale Shrock, both former turkey 

farmers, viewed major changes in 

the poultry industry negatively and 

were not satisfied primarily with 

how their birds were treated.

cage-free chickens and  
hard-working american families

“We’ve always been health conscious, but poultry integrators began 

requiring us to give excessive amounts of antibiotics continuously to 

the birds we were raising for them. They looked at it as a way to protect 

their investment, I guess, but we knew there were better ways. When 

it finally got to a point where we didn’t want to eat those very same 

turkeys we were raising, we knew we had to look for something else,” 

Hostetler explained.  

So they began to explore what they’ve known their whole lives, the 

poultry industry, for new opportunities and started Mid-States Specialty 

Eggs with a corporate mission statement that clearly supports a greater 

standard, that is:
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To provide customers with the highest quality of fresh specialty  
egg products and the highest standard of excellence with honest  
customer service, while providing our community with a sustainable 
work environment and our family farms a financially stable 
business opportunity.



The employees of Mid-States 
Specialty Eggs own 50 percent of 
the organization. Hostetler and 
Shrock were convinced that there 
was not a lot of value in getting 
the organization started without 
a strong plan to keep it going even 
once they were gone. They believed 
that if employees had a financial 
stake in the business, they would 
have a higher sense of pride for 
what the business produces. And  
in 2015, Hostetler and Shrock 
embraced a Biblical view of leaving 
a legacy and began to sell stock to 
the employees. 

In fact, faith is evident in all 
major decisions at Mid-States 
Specialty Eggs. 

“As owners of this organization 
we all look at it as being part of 
our life mission, part of our calling 
here on earth, to create an envi-
ronment for farmers to thrive,” 
said Shrock. “Prior to starting this 
organization it was typical for 

employee ownership ensUres qUality

our farmers to have had a trade 
where they worked a second 
job simply to make ends meet. 
This took them away from their 
families and it didn’t align with 
our family values. However, the 
Lord has really blessed us so that 
we can help create stable family 
farms and workplaces for younger 
people. While the door of our 
turkey business closed, the Lord 
had a different plan and opened 
up many new doors for us. If we 
wait on the Lord, he’ll guide us 
through whatever comes our way, 
even growth and ongoing changes 
in the egg industry.”
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Mid-States Specialty Eggs nourishes its hens with a 
well-rounded, vegetarian diet free of animal and bakery 
byproducts, hormones, steroids, and antibiotics. Most of 
the birds spend as many days as possible outside where 
they get lots of exercise and while running free in pas-
tures located at each farm. There they have a natural diet 
of insects, clover and plenty of other snacks provided 
by Mother nature. Farmers supplement the hens’ diets 
in the barns where they eat a healthy diet of corn, soy-
beans, amino acids, and fats derived from vegetable oils.  
So whether their hens are dining in or out, they’re well 
nourished. 

“The birds are very healthy and really enjoy their life-
style. They’re happy,” said Hostetler. “We’re taught in the 
Bible to be kind to animals and that it’s our duty to give 
them as good a life as possible. We believe that we’ve been 
appointed as stewards to take care of them and so we do.”

caring for god’s creation 
and feeding his people

Since eggs are a product of what a hen eats, Mid-
States Specialty Eggs have excellent flavor and higher 
quality nutrients. The organization’s farmers are ex-
tremely knowledgeable about raising healthy hens and 
creating an environment for the hens to lay healthy, 
tasty eggs. They value attention to detail in all that they 
do and have strong skills in animal husbandry. 

mid-states specialty eggs is a certified producer 
of cage free, free range, pasture-raised, non-
gmo, and a variety of certified organic eggs. all 
of the organization’s specialty eggs exceed the 
minimum animal welfare requirements.

“We take all this very seriously because we feed a 
lot of god’s people every day,” Hostetler explained. 
“Just to know this in our hearts puts the food safety 
thing in a very different perspective.”


