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Renter Information: 
Name:  ___________________________________ Phone Number:  ________________   
 

Address: ______________________________________________________________________ 
 

City: ______________________    Zip Code:  ________  Email:  _______________________ 
 

Check Out Date:  ____________________  Expected Return Date:  ______________________ 
 

Equipment to be checked out:  �   Featherman Automatic Feather Picker & Scalder 
� Broiler/Turkey Kill Cones & Stand (8 broiler / 4 turkey) 
� Dunker/Shackle Combo 
� Chill Tank 

 

Transport of equipment by: � Renter � Other  Return of Equipment by: � Renter � Other 

 
_____________________________________________ ___________________________________________ 
     (Location equipment transported to)      (Location equipment returned to) 
 
Renter agrees to use equipment in a safe and careful manner, in accordance with the Owner’s Manuals provided by NABC.  
Renter agrees to pay the cost of repairing the equipment if damage to the equipment and/or its parts occurs due to an external 
cause or due to any negligence or any factor under the control of the Renter.  Renter agrees to replace any equipment not returned 
to NABC.  Renter acknowledges that NABC is providing the equipment only.  Renter is responsible for providing all consumable 
materials including propane and propane tank, water, and electricity. 
 
Renter will transport the equipment by use of an appropriately sized vehicle.  It is the responsibility of the Renter to secure load, 
transport equipment, and to return the equipment to the location designated by NABC unless other arrangements are made on this 
agreement.  Failure to return the equipment or deliver it to the designated location shall result in a late or retrieval penalty of 
$25.00/day.  Renter agrees to return the equipment in clean and usable condition according to cleaning checklist.  Failure to clean 
the equipment appropriately will result in a cleaning fee in the amount of $50.00. 
 
Renter releases NABC from any and all liability arising from the use and/or transportation of the equipment. NABC shall not be 
liable for any personal injury or property damage occurring as a result of the use or transport of the equipment or any other loss 
or damage including but not limited to those resulting from (1) loss caused by theft, (2) accidental damage to persons or property 
from the operation or use of the equipment, (3) damage or injury resulting from the conduct of the Borrower whether negligent or 
otherwise. 
 
In the event injury or damage is not insured against, Renter shall pay for injury or damages at the sole expense of the Renter.  
Renter agrees to indemnify and hold harmless NABC from any and all claims arising by virtue of the use of the equipment 
pursuant to this agreement.  In the event NABC incurs any legal fees or other costs enforcing the terms of this agreement, Renter 
shall be responsible for all such fees and costs. 
 
Renter acknowledges that NABC is not responsible for any public health issues arising from the use of this equipment.  If using 
the equipment for commercial poultry processing, the Renter is responsible for acquiring all state and local food safety permits 
and providing copies of those permits/licenses to NABC before equipment is released.  The priority of use and availability of 
equipment will be determined at the sole discretion of NABC. 
 

______________________________________ ____________________________________ 
Renter (Print Name)                           NABC Staff (Print Name) 
 
______________________________________ ____________________________________ 
Signature      Date  Signature    Date 
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P.O. Box 2924 

Mount Vernon, WA 98273 

Phone: 360-336-3727  Fax: 360-336-3751 

Info@AgBizCenter.org 

INVOICE 

 
 
Description TOTAL 
Number of Days:  _______  X $27.05/day = $ __________ $_________________ 
Equipment rented at ________A.M./P.M. on___/___/___  
Equipment to be returned on ___/___/___  
(Rental days are based on a 24 hour period. Turn in by 4:00pm on due date to avoid late fee.) 
 

Payment Method      Date Paid: __________________________ 
���� Cash 
� Check #__________ 
 
Rental Deposit (REQUIRED INFORMATION) 
� Credit Card Number _________________________________      
� $150 Cash (if credit card is not available) 
� Driver’s License Number           
� Proof of Business Liability Insurance or Homeowner Insurance Received  
 
Payment received by: 
 
________________________________   ______________________________ 
NABC Staff (Print Name)     Signature 
 
 
 
 
EQUIPMENT USE INFORMATION  
 
Types of birds processed: _________________________________________________________ 
 
Number of birds processed: _______________________________________________________ 
 
County in which birds were processed: ______________________________________________ 
 
Birds were processed for: 
�  Commercial Sale w/ WSDA Permit Type: ____________________ 
�  Personal Consumption 
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EQUIPMENT RETURN 
 
Date Rented:____________________  Date Returned: ___________________ 
 
Borrower Initials: _____    NABC Staff Initials: _____ 
 
 
 
Equipment was returned on the date & time agreed to (see invoice): 
� Yes 
� No  
� Comments:  _________________________________________________________________ 
 
Equipment was returned in operable condition and cleaned per NABC specifications (see 
Equipment Cleaning Checklist): 
� Yes 
� No  
� Comments:  _________________________________________________________________ 
 
Penalty Fees: 
� No Penalty Fees Assessed 
� Late Fee $25/day – Date Collected:_______________________ 
� Cleaning Fee $50.00 – Date Collected: ____________________ 
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EQUIPMENT CLEANING CHECKLIST 
 

 
1. Featherman Pro Automatic Picker 

 
�  Unplug picker from electricity 
�  Spray down the outside and inside of the picker (do NOT wet the motor assembly 
      unnecessarily)  
�  Remove all feathers from underneath the housing 
�  Remove all feathers from between the fingers and the plastic 
�  Replace plywood underneath the motor housing 
 
 

2. Featherman Scalder 
 
�  Unplug the scalder from electricity 
�  Disconnect scalder from propane, replace plastic cover on regulator 
�  Drain the scalder 
�  Scrub with soapy water and rinse thoroughly (Do NOT spray the controls) 
�  Replace plastic tarp over the scalder 

 
 

3. Broiler Kill Cones 
 

����  Remove cones from any framing and/or permanent structure 
�  Scrub with soapy water and rinse thoroughly – inside and outside 
�  Be sure all blood, feathers, etc. are removed 

 ����  Dry and stack cones one inside the other 
 


