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BY PAUL MCMORROW | PAUL@WEEKLYDIG.COM
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D
FRESH KILLED

Live Poultry

J
Sunlight is still hours away, but Jim Gould and his crew are 
already behind schedule. 

“This never happens to us. We’re never late. Unless for 
when it really matters,” Gould says, cursing and dragging a hy-
draulic lift in and out of his Cambridge Street warehouse. The 
lift is groaning under its burden—it’s hauling a pallet stacked 
high with turkeys, and is leaning dangerously to one side—as 
its driver struggles to navigate the incline leading inside, out 
of the rain. 

Half the day is screwed already, and it’s not even 6:15 in the 
morning yet. The guy delivering Gould’s chickens arrived an 
hour late. “He’s never late,” Gould insists. “Except for today.” 
Luis Feliciano, the king of Gould’s kill room, would have had 
most of those chickens carved up already, except that they 
were late coming in, and the morning’s outgoing shipments 
were late going out; that left the turkey truck (which showed 
up hours early) idling on the side of the road, waiting to drop 
off the massive shipment that Luis and Gould are now drag-
ging inside. 

Gould drops his load and takes a phone call. “I can’t right 
now,” he says briskly. “I’m literally unloading 2,000 turkeys 
right now.” 

Meanwhile, the chickens have hardly been touched. They’re 
sitting in a dozen red-and-yellow plastic crates, just outside 
the kill room, and they’re pretty quiet, considering what 
they’re about to go through. Maybe they’re sleeping.

You don’t know Jim Gould, and the name of the butcher 
shop he owns—Mayfl ower Poultry—probably means nothing 
to you. But you know his sign. Everybody does. It’s the huge 
one on Cambridge Street in East Cambridge, the one that says 
“LIVE POULTRY FRESH KILLED.”

A slightly gory look 
inside the most 
recognizable 
independent 
business in 
Cambridge


