March / April 2000, Vol. 9, No. 2

..1e vegez?)nan—(ggaeg mogozine

Hearl‘ dlsease. How fto reduce your risk by 82 percent B page 10

U.S. diet gundelmeS’ A timid take on meat and dclry drows flre » page 10

Eating l‘he plcmet. Does meat contrlbute to world hunger2 )

Taxpayers fleeced mllked $225 m|II|on for sheep cmd dmry ) page 14

Decision 2000: Bush ond McCain face vegetarian voters » page 8

The VivaVine is a publication of the VivaVegie Society,
New York City’s premier vegetarian-outreach organization.

Flshmg to
Extinction

PART 1" OF:-A" 2-PART STORY. #¥PAGE=3

-:‘
=
(J)
()
™
i
(o)
-
c
(o
=)
-
>
o
c
(o)
=
o
(&
-
Y
=

" PROGRAMS. .
VAT-THE VEGGIE
CENTERSNPAGE 2.

_ 'www.vivavegi’e‘.org

| Vegetaricms: Stand up and . | Earth DGY 2000: Join

be counted. NYC Public Advocate VivaVegie for an Open
House at the Veggie

MARK GREEN vallispealkite Center and at official Earth

area vegetarians Tuesday_,' 1 Day festivities at Baﬂery
March ]4, 2000. Be there! Details, page 16 Park. Details, page 2 and. 16




PROGRAMS » COMMENTARY

VEGETARIAN CENTER PROGRAMS

All events are at 150 Fifth Avenue (at
20th Street), suite 510. Participants
may bring dinner with them. After 7
p.m., you may need fo be buzzed in.

The code number is 5108. Informa-
tion: (212) 414-9100.

Workshop

Mar. 28, Apr. 11 & May 9: Getting
Started With Your Veggie Diet

What do you eat now that you've
decided to go vegetarian? Work-
shops begin at 7. Information: (212)
229-1506. Free.

Earth Day 2000

open house

Date: Saturday, April 15
Time: 2 to 7 p.m.

Place: the vegetarian center
Suggested donation: $2

Round out your Earth Day 2000 activ-
ities by stopping by the vegetarian
center. Expose yourself fo some of the
environmental issues associated with
vegetarianism. Or just come to social-
ize. Light refreshments, Middle East-
ern style, will be offered. Volunteers
are needed for an informational table
fo be set up on the street directly out-
side the building that houses the veg-
etarian center.

Lecture series

Mar. 16 & May 25: What about
fish? Pamela Rice
An introduction to the environmental

impact of fishing. Talk begins at 6:30
p.m. Suggested donation: $5.

Big Apple Vegetarians’
rap ‘n’ wrap

May 15: Topics in the news of
concern fo vegetarians

Is it enough to widen the battery
cage? Should the government fund the
meatinspection service? You pick the
topic. Freewheeling discussion begins
at 6:30 p.m., and we'll order burritos.
Suggested donation: $3.

Hunger: It’s

BY ALEX PRESS

oes meat produc-
tion contribute to
hunger? Many

argue it does, noting that a
pound of grain fed to an an-
imal produces much less
than a pound of meat. The vegetar-
ian argument generally assumes that
hunger is a problem of supply, that
there is not enough food for people
because so much of it goes to ani-
mals. Supporters of biotech also
focus on supply, grimly warning of
food shortages unless the world ca-
pitulates to genetic manipulation.

However, experts tell us that
hunger is actually a
problem of distribu-
tion. They say that
the world already
produces  enough
food for everyone,
but that it is kept
from those who need
it by war, repressive regimes and,
above all, poverty.

The results are catastrophic, as
the following statistics, gleaned from
the Hunger Site,* illustrate. (Sources
are indicated in parentheses.)

# Twenty-four thousand people
die from hunger or related
causes daily, three-fourths of
them children under age five
(Hunger Project, United Na-
tions).

® Ten percent of children in devel-
oping countries die before age
five (CARE).

B An estimated 800 million people
suffer from hunger and malnutri-
tion (Food and Agriculture Orga-
nization of the United Nations).

Admittedly, vegetarianism has no
direct bearing on the distribution of

In the U.S., 70
percent of grain
goes to livestock
instead of people.

a vegetarian issue

wealth in the world. The fact
that as a vegan 1 consume
less grain than a meat eater,
whose grain is cycled
through livestock, does not
mean my surplus will be
magically transferred to the
bowl of a distant child.

onetheless, with the human
Npopulation continuing to ex-

pand, perhaps approaching
10 billion sometime this century, it is
fair to ask how a grossly inefficient,
animal-based system of food produc-
tion could feed so many mouths—
given the finite resources of land,
fresh water and fossil fuels—even if
biotechnology did
boost crop yields.
(And in fact, biotech
could worsen hunger
by forcing farmers to
pay for the seeds
they've traditionally
obtained at no cost
from the previous year’s harvest.)

Today an increasing percentage of
the food we raise is fed to animals
rather than directly to people. In the
U.S., 70 percent of grain goes to live-
stock. Worldwide, it's 36 percent. In
the developing world, meat con-
sumption is rising as the elite grow
richer and emulate Western ways.

Unless the grain supply keeps up
with both population growth and in-
creasing demand for meat, basic
food commodities will necessarily
become more expensive, and there-
fore even less accessible to the poor
than they are now.

Grain may be abundant at the mo-
ment, but could the earth sustain 10
billion people eating the way Ameri-
cans do—more than 200 pounds of
meat per person per year? Do we
really want to find out?

*The Hunger Site (www.thehungersite.com) allows people, at no cost to them-
selves, to trigger a corporate donation to the UN World Food Program simply by
clicking a button. In 1998 the commodities distributed by the program included
wheat, rice, maize and sorghum (collectively, 73 percent of the total tonnage),
pulses (5 percent), vegetable oils (3 percent), milled products (17 percent) and
“miscellaneous” (2 percent). See www.wip.org for more information.
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Extinction A to Z: Fish stories we wish were tall tales

Worldwide, billion-dollar government
subsidies have allowed too many
fishermen to chase too few fish. One
by one, species and even entire
fisheries are facing collapse.

BY PAMELA RICE

ishermen don’t pay rent on the seas that bring
them wealth, even though they use a resource that

belongs to the rest of us. No, in fact, just the oppo-
site is true. Within one recent year, world governments
extended a total of $54 billion in

come available every year. But already world catches
seem to have peaked at 84 million metric tons.

Of course, this is just the big picture. How are individual
fish species faring in the face of human greed and folly?
Each holds its own story, which may incorporate some or
many of the issues discussed above. Following is an A to Z
tour of a few. Next issue we plan to cover the stories of an-
chovies, barndoor skates, blue crabs, flounder, haddock,
herring, orange roughy, sharks and shrimp.

Atlantic salmon. The Atlantic salmon story is surely
one of Western man’s emblems of ecological failure. No
one knows exactly why the

subsidies to them. And what did
the world’s taxpayers get in re-
turn for their generosity? About
70 percent of the world’s major
fisheries are now either fully ex-
ploited, depleted or recovering
from depletion. And the waste!

The capacity of the world’s
fishing fleet has increased
fivefold, while human demand for

fish has increased by 50 percent.

numbers of egg-rich brood fe-
males have plummeted to negli-
gible levels from the hundreds
of thousands that came in from
ocean feeding grounds to
spawn in the mid '70s—or for
that matter from the millions

About one quarter of the fish
pulled from the sea die as unintended “by-catch,” netted
or hooked as fishermen pursue other species.

During the last four decades, the capacity of the
world’s fishing fleet has increased fivefold. Over half of it
is considered superfluous—that is, threatening to envi-
ronmental sustainability—according to the
UN’s Food and Agriculture Organization.

This assessment seems conservative,
considering the fact that today's
fishermen have increased their
fish-finding abilities greatly with the
help of sweeping technological ad-
vances, such as radar, sonar, satellite po-
sitioning systems, longlines and 40-mile-
long driftnets. Today, 335-foot freezer
trawlers can catch 500,000 pounds of fish in
one tow of the net and are able to stay out at sea

for months at a time. And aquaculture? Far from being

an answer to wild fish stock depletion, this growing and
subsidized innovation often indirectly accelerates the
depletion of marine life, according to environmentalists.
And while all of this rape of the world’s fish is taking
place, prices stay reasonable at the local Red Lobster.
U.S. restaurants rely more and more on imported fish be-
cause it remains cheap and abundant—for the moment,
anyway. Fisheries in foreign countries, however, are less
likely to be managed sustainably. The United States im-
ports four times as much seafood as it exports.

n just one generation human demand for fish has in-
creased by 50 percent. It is estimated that if current
rates of fish consumption are to be maintained for
the world’s growing human population, by 2010 an addi-
tional 19 million metric tons of seafood will have to be-

that made the same trip before
the European settlers arrived. It could be pollution,
dams, silty runoff from farms and logged forests. It could
be overfishing, although stocks continued to plunge
even after critical fishing grounds were restricted by in-
ternational agreement. Or the answer to these fishes’
threatened state may lie in what is considered the
__~ very solution to dwindling wild stocks—fish
farming. Although some wild salmon are
managing to spawn and make it out to the
ocean, fewer are surviving there to make
the trip back again as they must. Though
their numbers may have been reduced by
the increased predation of seals or by cli-
mate changes, it is more likely that their
demise has been caused by the genetic
adulteration that occurs when they mate
with escaped farmed fish, animals much
better suited for the aquaculture pen, not the wild,
as explained in a New York Times article in mid Septem-
ber. Domesticated fish are selectively bred for stocki-
ness, tameness and the ability to grow quickly on mini-
mal feed. Their abilities to survive in the wild are likely
to be totally gone. In addition, farmed fish can carry dis-
eases and parasites picked up from their intensely con-
fined and feces-laden conditions.
Dungeness crab and West Coast groundfish. Dunge-
ness crabs are native to western North America and
have never recovered from the crash in ol ?
their numbers that took place in the ‘. 28 7g& )

these crabs are facing a new threat: 125- &

foot boats that can place thousands of

harvest pots at a time. The larger boats went for the
continued on page 12
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JOIN VivaVegie

To become a member of the
VivaVegie Society for one year, send
$15 to the above address.
Membership entitles you to a mem-
bership card, five issues of The
VivaVine, a copy of “101 Reasons
Why I'm a Vegetarian” and
VivaVegie's “Vegetarian Guide to
New York City.”

Note to our readers: Our next
issue will be June/July.

Flesh Foods: They hurt veg’ans, too

Proclaiming the perils of
“secondhand” meat

[ want to commend you for your

splendid editorial “A Little Econ 101

for Vegetarians” [by Pamela Xice,
January/February VivaVine]. | hope
that many vegetarians will join you
in pointing out that the consumption
of animal products has very negative
consequences for everyone, includ-
ing vegetarians. Here are a few sug-

gestions to reinforce your cogent

analysis:

1. We should point out that a shift to
vegetarianism is not only an impor-
tant personal choice today but also
a societal imperative because of the

very negative effects of the produc- .

tion and consumption of meat.

2. We should take advantage of
news reports about global warming,
pollution of our waters, droughts
and health-related problems to write
letters to editors that point out the
connections to animal-based diets.

3. We should try to make people
aware that just as “secondhand
smoke” harms nonsmokers, “sec-
ondhand meat” (the side effects of
meat production and consumption)
harms vegetarians, and poses great
dangers to all people and animals.

Richard H. Schwartz

Professor Emeritus, Mathematics
College of Staten Island

A bad lesson for kids

| enjoyed reading your passionate
article “A Little Econ 101 for Vegetar-
ians.” The points you brought up
were all valid. However, farmers will
decrease livestock production and

The VivaVine welcomes your
letters. Send them to:
VivaVegie Society
P.O. Box 294
Prince Street Station
New York, NY 10012
Or E-mail them to:
pamelaevivavegie.org

increase fruit and vegetable farming
when the diet of the people shifts.
Just recently a friend was telling
me how his five-year-old always
wants to go to McDonald’s. Who in-
troduced the boy to McDonald’s?
The father! What we have today is
parents ‘indoctrinating a generation
of children to eat fast food. When
these children grow up, they|will be
hooked on a health-.estroying diet.
What is needed is educational
programs for the public on the mer-
its of proper diet. Once people eat
the right foods, there will be no pur-
pose in growing the wrong foods.
George J. Silos
New York, New York

Pamela Rice responds: Reducing
meat production from the demand
side is important; this notion is the
very underp.nning of VivaVegie. Still,
vegetarians need to call for justice
from our elected officials. Handing out
corporate welfare to the meat industry
essentially amounts to taxation with-
out justification.

Webmaster/volunteer Marian Cole is
seen here at VivaVegie's vegetarian
center, coding the last VivaVine with
HTML tags, preparing it for our Web
site (address below).

We have a new Web address!

http://www.vivavegie.org
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It’s a Relief: Food banks don’t have to serve meat

Charitable exploiters

I enjoyed your January/February
VivaVine, including Stanley M.
Sapon’s “Vegan View of Hunger Re-
lief.” I'm glad that Professor Sapon is
as troubled by the Heifer Project
[which supports animal agriculture
in developing countries] as I am. |
don’t know how they got my ad-
dress, but I am sickened by their
publication.

Claire Manber

New York, New York

Food bank urged to go veg

In January, the CBS-TV five o’clock
news show in New York City had a
“Hometown Hero” segment focusing
on the founder of the Community
Food Bank of New Jersey. One of the
“happy” stories she relayed to the
reporter was that when she was just
starting the food bank, a cop called
her to say he had shot a bull who
jumped off a truck and he wanted to
donate the corpse to her food bank,
which she was thrilled about.

As luck would have it, around
this time | received the January/
February VivaVine, with Stanley M.
Sapon’s article about a vegan food
bank (synchronicity at work). I sent
her the article and urged her to read
Diet for a New America, by John
Robbins, and Slaughterhouse, by
Gail Eisnitz, offering to purchase
and send her a copy of each of
these books if she wishes. Let's
hope she takes me up on this offer.
Susan Gordon
North Plainfield, New Jersey

Thanks from Farm
Sanctuary

Thank you for including an article on
downed animals in the November/
December VivaVine [“Sick, Injured
and Utterly Neglected,” by Scott
Lustig]. We appreciate your help in
spreading the word of compassion.
Geoff Greenman

Farm Sanctuary Education Coordinator
Watkins Glen, New York

VivaVegie's distributor could not
do his appointed rounds as per
usual for the January/February
2000 issue of The VivaVine. Vol-
unteers had to take up the slack.
Here, at right, is VivaVegie presi-
dent Pamela Rice enduring bitter
January cold to get the publication
out to area health-food stores and
vegetarian restaurants. Hey, it’s a
good cause, and as Pamela said,
“It was a great opportunity to visit
some of the people and places on
our distribution list,” all of which
are listed in VivaVegie's “Vegetar-
ian Guide to New York City” (see
below for how to obtain a copy).

So, what is the VivaVegie Society?

he VivaVegie Society takes vegetarian advo-
: I cacy to the streets. VivaVegie advocates ap-
] proach Mr. and Ms. Pedestrian to get the facts
| out about their healthful, ethical and environmentally
conscious vegetarian diet.

Advocates assemble where there is plenty of pedes-
trian traffic. They come equipped with brightly col-
ored sandwich boards (shown at left on Alex Fisher,
coordinator of the New York City social group VegOut)
and plenty of fact-filled literature. The mission? To dis-
| tribute, for donations, the flyer “101 Reasons Why I'm
a Vegetarian,” written by Pamela Rice and inspired by
John Robbins’s book Diet for a New America.

DONATIONS ARE TAX-DEDUCTIBLE.

=
Obtain VivaVegie’s
“Vegetarian
Guide to New
York City” free!
Simply send an SASE
to our post-office box
(facing page), indicat-
ing your interest in
the vegetarian guide.

@]¥
Stop ‘em in their tracks with
VivaVegie’s “mighty convincer.”
“101 Reasons Why I'm a Vegetarian,”
our popular itemized booklet docu-
menting the ills of meat and the
virtues of veggies (by Pamela Rice), is
available in single copies and in bulk.
An order coupon appears on page 15.

VivaVegie's
UEGETARIAN
RESTRURANT
GUIDE TO NYC

101 Reasons Wh
I'm a Vegetarian

By Pamela Rice
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VEGETARIAN NEWS

The Neighbors

IBP sued for violations at

Nebraska slaughterhouse

The U.S. Justice Department has
filed a suit against the meatpacking
giant IBP, accusing it of violating fed-
eral air, water and hazardous waste
laws at its flagship plant and former
headquarters in Dakota City, Ne-
braska, USA Today reported in Feb-
ruary. The department alleges that
IBP emitted up to 1,800 pounds of
hydrogen sulfide a day without noti-
fying federal regulators, even though
disclosure is required for emissions
greater than 100 pounds a day.
Hydrogen sulfide destroys the
ability to breathe, so that “you're
progressively dehumanized by the
dose,” a consultant for the Justice
Department told the newspaper.
“Whether explosively or insidi-
dously—at low doses—the effects
are the same: It's this progressive
loss of brain.” Referring to Lexing-
ton, another Nebraska town with IBP
facilities, the article describes “the
stench of burning blood, bristle and
bone” and “an invisible toxic cloud
that burns...throats.” According to a
resident quoted in the story, “It's a
dead, heavy, nauseating smell. It
makes you sick to your stomach.”

Feds issue final rule on
food irradiation

The U.S. Department of Agriculture
gave its final approval in December
for irradiation of raw meat and meat
products such as ground beef,
steaks and pork chops “to reduce
significantly or eliminate E. coli
O157:H7 and other hazardous mi-
croorganisms,” according to a press
release. However, the USDA warned,
“Consumers need to continue to
handle and prepare irradiated meat
and poultry as they would other raw
products because some bacteria...
are not destroyed by irradiation, and
bacteria from other foods can cross-
contaminate irradiated foods.” Any
irradiated meat or meat product will
be required to bear the radura—the
international symbol for radiation—

From Hell: Slaughterhouses stink

and a statement that the product
was treated by irradiation.

EU said to consider total
ban on U.S. beef

European Union agriculture minis-
ters were set to meet in mid Febru-
ary to decide whether to impose a
complete ban on U.S. beef, the BBC
reported in late January. The EU al-
ready refuses to accept hormone-
treated beef from the U.S. According
to the BBC, the ministers considered
the change in policy after an inspec-
tion team that visited the U.S. in No-
vember alleged that Americans are
incapable of separating treated and
untreated meat.

USDA seeks to study anti-
livestock “bioterrorism”

A USDA facility for the study of ani-
mal diseases, on Plum Island, off the
North Fork of Long Island, New York,
might someday be upgraded to a top-
security lab aimed at deterring
“bioterrorism” against livestock and
people, The New York Times reported

in September. The Clinton adminis-
tration is seeking $215 million for the
upgrade, which would allow scien-
tists at the lab to study not only ani-
mal diseases but also extremely dan-
gerous pathogens capable of being
transmitted from animals to humans,
such as the Nipah pig virus, first iso-
lated last year, which killed more
than 100 people in Malaysia. How-
ever, at a public hearing in Novem-
ber, USDA officials “played down the
threat of bioterrorism, saying the
[upgrade] would be used primarily
to enhance the lab’s mission of pro-
tecting the country’s $90 billion live-
stock industry against foreign
viruses,” according to the Times. The
government currently spends $14.5
million a year on Plum Island and has
a budget of $116 million a year for
veterinary services.

Southern storm kills
millions of chickens

A snowstorm that hit Arkansas and
Texas in January damaged or de-
stroyed approximately 535 poultry
barns, killing millions of chickens,

Photo taken in Manhattan’s meat district by Michelle Fornof
Hot dogs: not so heavenly for the animals who go into them
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VEGETARIAN NEWS, CONT.

Battle in the Schools: Meat and milk vs. soy

according to Feedstuffs, a meat-
industry publication. Because the
houses will be out of commission for
months, industry officials estimate a
drop in “production” of 30 million
birds. However, that amounts to less
than 1 percent of the nation's total
chicken output, which is counted in
the billions.

Nuggets for kids allegedly
made from sick birds

A Gold Kist processing plant in Al-
abama that provides chicken
nuggets to the U.S. school lunch pro-
gram used birds with sores, tumors,
scabs and bruises, federal inspec-
tors alleged in a February Cox News
Service story. According to the Day-
ton Daily News, Gold Kist supplies 97
percent of the chicken nuggets and
patties served to Ohio schoolchild-
ren. Although some school districts
in the state stopped serving the
nuggets, the USDA, which runs the
lunch program, said the products
were safe. Describing the chickens
who went into the nuggets, a USDA
spokeswoman quoted in the Cleve-
land Plain Dealer said, “They may
not look as pretty, but they do not
pose a food-safety issue.”

Gold Kist blamed the controversy
on a labor dispute between the in-
spectors’ union and the Agriculture
Department. However, on February
18, UPI reported, the company sus-
pended distribution of 114,000
pounds of nuggets and patties after
Ohio officials found listeria, a
pathogen, in one of the samples they
tested. At press time, USDA investi-
gators were being sent to both the
Gold Kist plant where the nuggets
were made and the warehouse in
Ohio where the listeria-tainted
nugget had been found.

Middle school enlisted in
blatant milk promo event

Students at a middle school in Jeffer-
son, Wisconsin, were used in an un-
abashed dairy-industry promotion
stunt, a November report by the As-

sociated Press reveals. According to
the report, “Each of the 19 partici-
pating groups spent part of a week
constructing imitation cows...all
sport[ing] slogans in support of
good nutrition, milk consumption
and a drug-free lifestyle.” The cows
were then judged in a range of cate-
gories, such as “most comical” and
“most politically correct.” As the ar-
ticle explains, “the event was de-
signed to boost milk consumption in
the school’s effort to win a national
Dairy Council Cartons for Comput-
ers contest. The school that con-
sumes the most milk in a given
month is eligible for $10,000 in com-
puter equipment and $2,000 in food.”

USDA proposes letting

schools serve more soy

The USDA proposed in December to
drop a rule restricting soy in school
lunches to the role of an “additive”
constituting no more than 30 percent
of a food item. According to an Asso-
ciated Press story, the move was
partly a response to the trouble
schools are having in meeting an-
other government rule: that the fat
content in school menus not exceed
30 percent over a week. Although
vegetarians and animal rights ac-
tivists bombarded the USDA with let-

R e
i 45

Happy Hydroponic
growing Kit

-MAKING KITS = GROWING BOOKS =

INDOOR GARDENING SUPPLIES = BEER-MAKING KITS

EVERYONE'S DOING IT

[GRoW uiGHT HYDROPONIC

™ GARDEN CENTERS

.‘ 9 GREAT LOCATIONS o EAST COAST HYDROPONICS INC.

QUEENS

146-49 Horace Harding Exp. 439 Castleton Ave.
(Service Rd. of LIE)

Flushing 718-727-9300
718-762-8880 OPEN 5 DAYS
OPEN 7 DAYS

HOMEBREW TOO...

INIM = SLHOIT MOUD = TOULNO) 1S3d JINVOUO =

ters and E-mail supporting the pro-
posal, the article raised the possibil-
ity that schools are more likely to in-
crease the soy content of traditional
meat-based items than they are to
broaden their selection of meatless
items. Nonetheless, beef, pork and
poultry producers are fighting the
proposal, the article reported.

Corporate giants bet on
vegetarian foods

Boca Burger, the maker of a popular
vegetarian alternative to traditional
hamburgers, is now under the same
corporate roof as Oscar Mayer, the
maker of animal-based hot dogs and
luncheon meats. In January, Kraft
Foods, a division of Philip Morris, an-
nounced it would acquire Boca
Burger, whose 1999 revenues were
about $40 million, Reuters reported.
“Boca Burger gives Kraft an excellent
position in the high-growth meat al-
ternatives category, which has
shown annual double-digit growth
for the past five years,” the president
of Kraft's Oscar Mayer and pizza di-
visions said.

In January the U.S. chemical com-
pany DuPont announced a joint ven-
ture with cereal maker General Mills
to develop soy foods. And in Novem-
ber Kellogg acquired Worthington

STATEN ISLAND

Staten Island

S1IM JINOdOUAAH = SIHDIT MOUD
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VEGETARIAN NEWS, CONT.

Politics of Meat: Officials toast their benefactors

Foods, a maker of vegetarian prod-
ucts, for an estimated $307 million,
according to the Meating Place Web
site. Kellogg promised an “aggres-
sive” advertising and promotional
campaign.

U.S. ag secretary tells meat
world to “seize potential”

“The future looks bright” for meat,
U.S. agriculture secretary Dan Glick-
man told the World Meat Congress in
Ireland last May. “There are still
many markets that have gone largely
untapped. In the developing world,
as incomes rise and middle classes
grow, people will have the means to
supplement a grain-dominated diet
with meats, as well as dairy products
and eggs. But to seize the potential,
we have a lot of work to do together.”

World meat output
expected to rise in 2000

World meat production is expected
to rise to 229.2 million tons in 2000
from 227.1 million tons in 1999, ac-
cording to the U.N. Food and Agri-
culture Organization, Reuters re-
ported in February. The 1999 figure
itself represents a 2 percent increase
over the previous year.

New York raises pheasants
for hunters to shoot

New York State governor George
Pataki proposed spending $700,000
in taxpayer money to upgrade a
game farm that breeds pheasants as
targets for hunters, according to a
February article in New Jersey's
Bergen Record. The other remaining
state-run pheasant farm was closed
in January. According to the article,
“In recent years, New York State has
raised some 40,000 pheasants annu-
ally for release in areas accessible to
hunters. Another 60,000 day-old
chicks go to 4-H clubs and hunters’
groups, which raise and release the
birds on their own.” State officials re-
ported that 90,774 pheasants were
“bagged” in the '98-'99 season.

THE MARCH OF FOLLY
M

eat industry lists top 10 milestones

What are the 10 most significant meat-industry events of the past century? A
survey conducted by the American Meat Institute yielded the following list,
posted on the Meating Place Web site in January. Our commentary is in italics.

10. Vertical integration of poultry and pork, '60s to present: Led to oli-
garchic corporate rule. 9. E. coli, 1993 to present: Increased awareness of
dangerous meat-borne germs. 8. Fast-food chains, '50s to present: Homoge-
nized food and culture. 7. Vacuum packaging, '50s: Extended shelf life. 6. Cel-
lulose casing and skinless hot dogs, "20s: Reduced reliance on intestines. 5.
Boxed beef, '60s: Allowed greater exploitation of cheap, unskilled labor. 4.
Poultry Products Inspection Act, '57: Set “safety” standards. 3. Humane
Slaughter Act, ’58: Provided front for continued cruelty. 2. Refrigerated rail
cars and trucks, '30s to '40s: Led to increased mobility of meat. 1. Federal
Meat Inspection Act, 1906: Launched taxpayer-funded “poke and sniff.”

McCain “welcomes” veg'ns;
Bush takes chicken money

Senator John McCain in his cam-
paign for the Republican presiden-
tial nomination has made at least
two appeals for vegetarian votes.

In early February, he
said that he welcomes the
support of “libertarians, &
vegetarians, all of them.”
In a later appearance, he
added, “I'm very proud ..
that libertarians or veg- -
etarians or anybody & 7
would consider sup- >
porting me.”

Meanwhile, McCain’s rival, George
W. Bush, was reported to have re-
ceived multiple donations from a
poultry company. According to the
Institute for Public Accuracy, Bush
took in $230,750 over the course of
his career from Pilgrim’s Pride, a pro-
ducer of chicken and eggs.

At campaign events, both McCain
and Bush were greeted with manure
dumps by People for the Ethical
Treatment of Animals. On the morn-
ing of the South Carolina primary, an
activist dumped a truckload of dried
manure at the door of Tommy's
Country Ham House, where Bush
had been eating. The activist—who
yelled, “Meat is murder! Pork is
death!”"—was arrested. Bush’s re-
sponse: “I'm sure glad | had my
bacon for breakfast.”

Dairy industry sues over
use of the word “milk”

Asserting an exclusive right to the
word “milk,” a dairy industry group
asked the Food and Drug Adminis-
tration in February to prevent mak-
ers of soy drinks from calling their

products “soy
milk.” The Na-
tional Milk

Producers
Federation
argues that
federal
regula-
~ tions limit
the wuse of
the word “milk” to the liquid from
cows’ udders, according to CNN.
“Soy-based beverages are at-
tempting to directly compete with
dairy products and are inappropri-
ately taking advantage of the famil-
iarity and positive image of dairy
terminology in their labeling,” an
NMPF official claimed. “The soybean
beverage makers don’t got milk—
never had, never will—and shouldn’t
be allowed to claim otherwise.”
“We're not aware [of any] con-
sumer confusion...between soy milk
and dairy milk,” a surprised Ameri-
can Soybean Association spokesman
responded.

Vegetarian News is compiled by Alex
Press and Alan Rice.
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THE NUGGETS  BACTERIA BEAT

Ostrich men exploit Letterman heart woes

When late-night television host David Letterman went in
for his quintuple bypass surgery, we admit, we thought of
those bus ads that show him asking drivers to “Honk if
you like bacon.” Of course, the idea of urging him to go
veg also crossed our minds. But others beat us to the
cheap-publicity punch. According to Reuters, the Ameri-
can Ostrich Association offered Letterman a year’s sup-
ply of ostrich meat and cooking lessons in January, peg-
ging their sales pitch to the dubious notion that because
their product is allegedly lower in fat than beef, lamb,
pork, chicken or turkey, it must therefore be healthful.

San Francisco jail to offer vegan option

One of the tougher aspects of being a vegan activist with
a penchant for civil disobedience is worrying what you'll
eat while in stir. But if you get into trouble with the law in
the City by the Bay, at least, you'll have a chance of sub-
sisting on more than white bread and iceberg lettuce. The
San Francisco County Jail announced last year it would
offer vegan meals. According to the Associated Press, the
jail was the first in California to go vegan, though not the
first in the nation: County jails in Oregon and Atlanta also
offer a vegan menu. And more may follow: A federal ap-
peals court in Pennsylvania ruled in January that a state
prison had to accommodate a convicted murderer who
based his request for vegan meals, including soy milk, on
his interpretation of Buddhism.

Glow-in-dark transgenic fish detect PCBs

Firefly genes inserted into the DNA of zebra fish cause
them to light up when they're exposed to carcinogenic
PCBs. At least that’s what researchers at the University of
Cincinnati are hoping. According to a story that appeared
in the Los Angeles Times in December, the glowing fish
may be used to identify pollutants in drinking water. A
professor involved in the research asserted that the
zebra fish “can be detoxed and used again.”

What's in a McVeggie burger?

McDonald’s headquarters doesn’t seem much interested
in the vegetarian experiment of a New York City fran-
chisee. Still, a persistent caller last summer learned that
“McVeggies” are actually Archer Daniels Midland Harvest
Burgers, which contain soy protein concentrate, corn oil,
soy protein isolate, methylcellulose, natural flavors, salt,
modified cornstarch, maltodextrin, malt extract, hy-
drolyzed wheat protein, dried onion, garlic powder, black
pepper, spices, natural smoke flavor, beet powder, au-
tolyzed yeast extract and corn syrup solids. Could be a
lot worse, but don’t ask what's in the roll.

LISTERIA LURKING
This deadly foodborne pathogen may lie
dormant for up to eight months in the body.
A sealed package of cold cuts provides it
with everything it needs to grow. To rid a
processing plant of it is a bear of a task.

bout 73,500 people are exposed to E. coli
A 0157:H7—the virulent bacteria that is usually

found in undercooked hamburgers—every year,
according to the Cen- ———
ters for Disease Con-
trol. Out of these,
about 600 die. Com-
pare this with the
lesser-known Listeria
monocytogenes,  the
food pathogen being
traced more and more
to packaged cold cuts.
Out of 2,500 people
sickened by this bug
every year, about 500
never live to eat an-
other frank.

When a processing
plant is contaminated
by listeria, every nook
and cranny needs to
be cleaned, disinfected
and tested for resi-
dues. When a foie gras
plant was recently infiltrated by the elusive bug, a public
health official quoted in The New York Times said, “We've
had people who have had to take up floors and replace
them and completely take down machinery.” The largest
meat recall in history resulted from listeria contamina-
tion: 35 million pounds.

The unborn, the elderly and those with immune prob-
lems are at the greatest risk of dying from a listeria in-
fection. And plant contaminations due to the bug are on
the rise: 26 in 1999, compared with three in 1998 and two
in 1997. And whereas with other pathogens the meat in-
dustry simply advises consumers to cook meat thor-
oughly before eating, cold cuts are intended to be eaten
right from the package—exactly where, scientists say,
listeria finds a hospitable environment to grow.

Listeria monocytogenes
is elusive, deadly and,
to date, the cause of

the biggest meat recall

in American history.

e \ :
i 3 e
Listeria under the microscope

Department of Pathology,
the University of Texas-Houston

BUMPER STICKER

SUPPORT YOUR LOCAL

PE A CE pePARTMENT

$2 to: PEACE Unlimited, PO Box 121, New City, NY 10956
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Professional Cooking
Products for the Home Chef

www.redibase.com
800-820-5121

Veggie Base
is our Specialty

Japanese Macrobiotic Food

566 Amsterdam Avenue
at 87th Street

212-7867-8310

Open for lunch and dinner, 7 days a week

Our foods are naturally prepared
without dairy products or refined sugars.
We serve organic vegetables,

If you think mad cow disease
and E. coli are bad, you should

hear what'’s in pet food!
High-quality, balanced, vegetarian
companion-animal alternatives,
Call Mary at (516) 424-4558
or send 2 stamps to:

CONTINVYSH
63 0ld East Neck Rd. e Melville, NY 11747
continuumesurfthe.net

FOR THE HEALTH OF IT
Timid dietary guidelines draw fire

An advisory panel charged with revising the 1995 federal
Dietary Guidelines for Americans has recommended a
diet “low in saturated fat and cholesterol,” but once
again has failed to urge Americans to eat less meat, the
main source of saturated fat and cholesterol in most
diets. “Why not call a hamburger a hamburger and a
steak a steak?” Marion Nestle, chairwoman of New York
University’s Department of Nutrition and Food Studies,
asked The New York Times in January.

The answer may be that the last time the government
did so, in 1979, the meat industry pitched a fit. Another
reason may be the composition of the panel: The pro-
vegetarian Physicians Committee for Responsible Medi-
cine, which filed an unsuccessful motion to block the
guidelines, said that six of the panel’s 11 members had
current or past ties to the meat, dairy or egg industry.
But the most important point may be that the guidelines
are promulgated by the U.S. Department of Agriculture,
whose role as a guardian of health conflicts with its main
job, “to promote the consumption of all American agri-
culture, regardless of nutritional value,” as Nestle put it.

Diet, other lifestyle factors can reduce
heart and cancer risks by up to 82 percent

Lifestyle changes can reduce the risk of heart disease by
up to 82 percent—not 50 percent, as previous estimates
indicated, according to researchers at the Harvard
School of Public Health, who announced their findings at
an American Heart Association meeting in November.
The researchers based their conclusions on the Nurses’
Health Study, a 20-year investigation involving more than
80,000 women. According to Frank B. Hu, who led the
study, “Premature heart disease can be virtually elimi-
nated by...lifestyle changes,” such as eating a healthy
diet low in saturated and trans fats and high in fruits, veg-
etables and whole grains, as well as getting at least 30
minutes of physical activity daily and not smoking.

Lifestyle changes, including diet, exercise and avoid-
ance of tobacco, can also prevent 60 percent to 70 per-
cent of today’s cancers, according to a report from the
American Institute for Cancer Research referred to on the
MSNBC Web site in December. In the war against cancer,
some experts are saying the focus needs to shift from
early detection and treatment to education and preven-
tion. As Howard Koh, the Massachusetts public health
commissioner, told The Boston Globe last summer, “The
message is that people can lower their risk to an absolute
minimum.” When it comes to nutrition, the search for a
magic anti-cancer pill—such as beta carotene supple-
ments—has dead-ended as researchers are finding no
substitute for the complex phytochemicals and antioxi-
dants in fruits and vegetables. John Bertram of the Uni-
versity of Hawaii Cancer Research Center told MSNBC,
“The easiest, most scientifically substantiated advice is
to cut down on animal products and eat more fruits, leafy
greens, and red and yellow vegetables.”
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VEGETARIAN ROOTS

Bible-Christians: Plucky veg-
evangelists of the 19th century

BY KAREN IACOBBO

he current and increasingly publicized debate
I over the vegetarianism of Jesus Christ, brought to
the mainstream largely by People for the Ethical
Treatment of Animals, has a history in the United States.
In 18th-century Amer- ST T
ica various Christian  Reverend Metcalfe, a
sects practiced as-  peliever in pacifism,
cetism that included
the “self-denial” of veg-

etarianism. However, it el
wasn’'t until the 19th vegetarianism, was

century (as far as this called an “infidel.”
historian has thus far

been able to discern) that vegetarians took their con-
tention about Jesus and vegetarianism public. It began in
1817, when Reverend William Metcalfe of England brought
a small group of Bible-Christians, members of a church es-
tablished a decade before by the Swedenborgian Rev-
erend William Cowherd, to Pennsylvania.

Once settled in America, Metcalfe and his wife, Su-
sanne, tried to teach their neighbors in Philadelphia
about pacifism, temperance, abolitionism and vegetari-
anism—major tenets of their religion. His church did not
enjoy widespread success, but what it lacked in size it
gained in loyalty.

etcalfe’s little group of loyal vegetarians and
M their leader not only abstained from meat, they

believed that Jesus had been a vegetarian. On
account of teaching such a belief, Reverend Metcalfe, a
congenial, pious and well-liked man, was unable to build
a large congregation and sometimes suffered the slings of
opposition to vegetarianism. Metcalfe’s wisdom as a
preacher and a person was attacked in the newspapers,
and he was called “Infidel.”

As a result, Metcalfe constantly had to struggle to keep
the church financially stable. When he wasn’t preaching,
he was busy teaching in the church’s tiny school, or writ-
ing and publishing two newspapers that reported on is-
sues such as slavery, temperance and, it can be assumed,
vegetarianism. Metcalfe's legacy of vegetarianism doesn’t
end at the church gate, for he was a force that brought to-
gether two other determined and courageous vegetari-
ans. Those two individuals were Sylvester Graham and
William Alcott, M.D. Together, Metcalfe and the two
renowned vegetarian advocates formed the first national
vegetarian organization in America.

temperance,
abolitionism and

Next issue: Who really was Johnny Appleseed?

Karen Iacobbo, a writer, teacher and historian, would love to hear
from others with an interest in vegetarian history. She can be
reached c/o American Lyceum, 409 Pine Street, first floor, Provi-
dence, RI 02903, or at alyceum@aol.com.

THE ORIGINAL CANDLE CAFE
1307 THIRD AVENUE & 75 STREET (212)472-0970

BE KIND TO ANIMALS
DON'T EAT THEM

HEALTH

HEALTH & JUICE BAR AT EQUINOX
205 EAST 85 STREET

FooD FROM FARM TO TABLE
SELECTED AS ONE OF THE TOP FIVE
VEGETARIAN RESTAURANTS IN THE COUNTRY
BY SELF MAGAZINE
(212)472-0970
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COVER STORY, CONT.

Fish Stories: Outcomes always the same, depletion,

continued from page 3

crabs after quotas were put on the
catches of local groundfish in 1994.
The restrictions were instituted to
protect the groundfish from over-
fishing. Late in January, more severe
restrictions were imposed when
West Coast groundfishing was de-
clared a “failure” by the U.S. Com-
merce Department. Federal experts
predict that it may take the fish 60
years to recover, according to a
November 1999 story in the
San Francisco Chronicle. The re-
strictions and the new declara-
tion, however, favor the larger
boats and open the door to fed-
eral aid for fishermen.

East Coast oyster. The 20th
century brought Chesapeake
Bay oysters to the brink of extinc-
tion. Catches that once were at 2.2
million bushels a year plummeted to
80,000 bushels in the 1993-94 sea-
son. Disease played a role, but plun-
der of the sort inflicted on the Amer-
ican bison was a major factor.
Dredging was used to harvest this bi-
valve, chewing through thousand-
year-old reefs that the oyster called
home. Algae blooms, fueled by live-
stock waste, among other pollutants,
also did their part to lower viable
“stocks.” A January story in The
Washington Post reported that Mary-
land oystermen are optimistic that
shellfish in the region may be “re-
bounding” with the harvest this past
winter of 423,000 bushels.
Horseshoe crab. This East Coast
arthropod predates the dinosaur,
yet it may not be able to survive
human greed. In a century-
long pursuit of fertilizer and
livestock food, hordes of
the Delaware Bay horse-
shoe crab were brought 4
nearly to extinction by 1960. Envi-
ronmentalists warn that its exis-
tence is again in peril because of
overfishing. Trawled or dredged
from Maine to Florida by the boatful,
yearly catches have spiked up to
over 5 million pounds, from 100,000
pounds in the early 1970s. In Febru-
ary the Atlantic States Marine Fish-

eries Commission imposed a 25 per-
cent reduction in harvests, which
conservationists say is probably in-
adequate. Today the primary end
for horseshoe crabs is the booming
market in bait used to catch eels
and conch sold in Europe and Asia.
New England cod. According to a
report issued in November by New
England fishery scientists to the fish-
ery council that sets policy for the

Conservationists know that when
fisheries stay open, one species

after another tends to be brought

to the brink of extinction.

region, stocks of haddock, gray sole
and sea scallops, as well as other
commercial species, had re-
bounded—most |
likely thanks to se- @

vere restrictions on =T R
fishing that were Aﬁ% '
instituted since 1994. De- &

spite the optimistic news, con-
servationists recommended yet
more cuts in fishing, even suggesting
that more fishing grounds be closed
up entirely. They know that when
fisheries stay open, one species after
another tends to be brought to the
brink of extinction. They also know
their cod history: In 1990 cod num-
bers were over 25 million; eight
years later they had tanked to 2.6
million. The current report revealed
that cod stocks remain perilously
low, as do those
for white hake. A
year ago, a similar report
— showed that fishermen had
2~ caught more than twice the safe
limit of cod.

Northwest Pacific salmon. Dams
and hatcheries are the dominant
themes in the story of these fish. In
the relatively recent quest for the hy-
droelectric power that fuels the en-
tire Columbia River basin economy,
salmon got the short end of the
stick. Now the Endangered Species

Act is coming down hard in defense
of numerous species of salmon,
threatening a complete transforma-
tion of life in the region, far beyond
that wreaked by the spotted owl.
The dams will have to go or the fish
will, a reality that has been avoided
for years with the help of hatchery
programs and elaborate multibillion-
dollar fish-passage systems. Today’s
salmon are barged from spawning
grounds to the ocean and then
provided with ladders alongside
dams to allow them to return
upriver. They are implanted
with microchip detectors to
track their movements and have
had predators eliminated or re-
located. And since a salmon in
this region is probably the prod-
uct of one of 100 hatcheries through-
out the basin, tax dollars are less
likely to be going toward protecting
truly wild fish. And the hatcheries
have generally produced inbred
varieties that have com-
peted with  wild
stocks for food
= and habitat. Still, as
salmon numbers ap-
pear to be propped up, to the delight
of sports fishermen and native
tribes, less pressure exists to regu-
late overfishing and protect habitats.
All told, Pacific salmon runs have
crashed, and today only about a mil-
lion adult fish—mostly artificially
hatched—make it back to spawning
grounds every year. This from an es-
timated 16 million that historically
made the annual sojourn.
Sea cucumber. As fisheries col-
lapse around the globe, markets
open up for species never before
considered for human consumption.
A predictable pattern for each of
them tends to ensue. Nearly as soon
as a market for them as a delicacy
takes hold—often halfway around
the world—fishing grounds become
depleted. The advent of fax ma-
chines and Internet E-commerce
have made such trash-fish-turned-
gourmet-delight scenarios all the
more possible. Sea cucumbers, or
Cucumaria frondosa, went this route
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COVER STORY, CONT.
extinction and collapse

in the 1990s, as did sea urchins in the mid 1980s. To fore-
stall such a sequence of events in the future, Maine’s leg-
islature enacted the Emerging Fisheries Act, giving regu-
lators more power to avert any potential fad-fish
ecological disasters. It's interesting to note that 150
pounds of sea cucumbers yield only seven pounds of ed-
ible skin and muscle.

Swordfish and bluefin tuna. In less than 30 years, pop-
ulations of these prized gamefish have been drastically
reduced by overfishing.
Since 1970, swordfish num-
bers have been slashed by 50
percent, bluefin tuna numbers by
80 percent. Prospects of recovery
for both look grim. Rogue countries,
such as Spain, defy international fish-
ing regulations by harvesting
swordfish and bluefin tuna that
have not yet reached sexual maturity.
Also contributing to the rapid de-
cline of stocks are boats oper-

ated by countries that have not signed

international treaties restricting fishing. These so-called
flag-of-convenience boats are generally financed by an-
other country that is a signatory to the restrictive
treaties, according to a December 1998 story in The Wall
Street Journal. A November 1999 meeting of the interna-
tional body that regulates catches for swordfish and
bluefin tuna failed to limit harvesting to the extent that
environmentalists suggest is necessary to give these two
species any chance of recovery in the near future.
White abalone. In the 1970s this species was a common
gourmet snack. By 1978 its California coastal fishery had
collapsed. Within about a decade, it had been eaten to
near extinction. Researchers may find little more than
150 adult and aging specimens, even after numerous
dives over many weeks. And juveniles that could con-
tinue the species are nowhere to be found. To bring
stocks back to their glory days, researchers advise “out-
planting” millions of farm-raised abalone into the ocean.
Another plan has divers literally picking up individual
abalone and placing them near one another in the hope
that a little reproductive romance will take hold. Either
plan would cost millions of dollars, as well as put divers
in serious danger.

Workshops coming to the vegetarian center
A healing circle for activists is moving to the veggie
center, tentatively scheduled for the third Monday of
every month. This ongoing group is facilitated by Susan
Kalev, MSW, CSW. Info: (212) 781-2524. A support group
for vegetarians is brand-new. It is tentatively scheduled
for the fourth Monday of each month and will be facili-
tated by Linda Dutcher, CSW-R, RPA. Info: (212) 543-5513.
(See page 2 for other programs at the vegetarian center.)

Tired of searching for

VEGAN

products?

v 7y
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Pangea carries a wide range of vegan products:
high-quality nonleather shoes (including
vegan Doc Martens!), belts, jackets, bags,
snack foods/food staples, books, body care,
chocolates, bumper stickers, ties, etc.
Contact us for a free catalog!
Pangea Vegan Products
7829 Woodmont Ave., Bethesda MD 20814
(301) 652-3181, www.veganstore.com
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Sign our animal rights
and vegetarian petitions

bekindtoanimals.org

Brodie Mountain
Ski Resort

U.S. Route 7 » New Ashford, MA 01237
413-443-4'752 » 413-442-8937
E-mail: brodie@skibrodie.com

www.skibrodie.com

Speak to Matt Kelly for vegetarian accommodations
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PROJECT FOR ECONOMIC JUSTICE FOR VEGETARIANS

Sheep, Dairy Farmers: U.S. gov’t has ’em covered

Lambs to the slaughter, compliments of USDA. In re-
sponse to a recent influx of low-priced, imported lamb
meat, primarily from Australia, the U.S. Department of
Agriculture on January 13 announced a three-year $100
million aid package for domestic sheep and lamb farm-
ers. The program will go toward production improve-
ments, market promotion and animal health. Specifically,
funds will be directed to such areas as genetic selection,
lambing facilities and feedlot development or improve-
ment. Funds will also go toward guaranteeing loans to
help finance new and improved facilities as well as pro-
cessing and packaging system upgrades. The USDA will
also purchase lamb for the school lunch program to
shore up prices. In addition, $10 million is earmarked for
scrapie eradication.

U.S. government ensures future milk gluts with the
help of taxpayer millions. Fueled by the efforts of Cal-
ifornia’s dairy farmers, who've been working their cows
overtime, U.S. milk production recently outdistanced de-
mand. Prices paid to producers plummeted to under $10
per hundredweight, about $5 per hundredweight below
the amount most farmers need to stay in business. Small
dairy farmers nationwide, who environmentalists con-
tend need to stay in business to prevent the spread of
urban sprawl, were especially threatened. But not to
worry; just about a month after milk prices hit their low-

est point, the USDA stepped up to the plate with a $125
million subsidy package. All dairy farmers who produced
milk during the last quarter of calendar year 1998 are eli-
gible for cash payments from the U.S. treasury, ensuring
that we'll all continue to be awash in cows’ milk.
Now for the billions. While sheep and dairy farmers en-
joyed their nickels and dimes, lame duck Bill Clinton
worked on his place in presidential history by divvying
up some real money. In a budget proposal he announced
in mid January, he asked Congress to approve a two-year
plan to boost farm income by $11.5 billion, much of it in
the form of direct subsidies in response to low market
prices. Farm income this year is expected to be $10 bil-
lion less than in 1999. The funds are on top of other multi-
billion-dollar subsidies already approved.

USDA secretary Dan Glickman was quoted é
in a Bloomberg wire story on the an-
nouncement: “Quite frankly, [ would have
liked to have seen more money.” It is
hard to discern exactly how much is
earmarked specifically for animal agri-
culture, but feed grain support
as well as insurance
subsidies for
livestock opera-
tors were noted.

larian

Contribute to the REA®ITg:i[Ill of the “mighty convincer”

“101 Reasons Why I’'m a Vegetarian” is due for a | company’s name appear in the 16-page booklet.
reprint immediately. The VivaVegie Society needs | We plan to print another 20,000 copies, which we
all-new sponsors to send it back to press. Only | expect will last until we go to press with a revised
2,000 copies of the second print- edition in 2001. VivaVegie is call-
ing of the current edition are left. ing on you to help continue this
In exchange for a $50 contribu- quest to get the word out. Keep
tion, have your name or your the “101 Reasons” alive!

Enclosed find $50 (deadline: Friday, March 24) to go toward the reprint of “101 Reasons Why
I’'m a Vegetarian.” In return, | am entitled to the box size/shape above for my name or my company’s

For $50, this space will be
reserved for you to place your
name Or your company’s name.

name. Type or clearly print the text you want at right.  p O3 No changes. Same as my last ad
Date Name

Address City

State Zip Phone

Return this form to the VivaVegie Society, P.0. Box 294, Prince Street Station, New York, NY 10012 ¢ (212)414-9100
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Matching Fund Continues: Donor offers challenge

New mafching fund
grant is launched

VivaVegie has another matching fund
grant! All donations from individuals
(not foundations) that are not in ex-
change for merchandise—member-
ships, T-shirts and the like—will be
matched, up to a total of $5,000 for
the year, thanks to David Sielaff of
Seattle, Washington. Already we've
received donations of $25 or more
from the following people:
Jacqueline Raven, Lisa
Melian, Hildegard Richter
and Carol S. Lippincott.
Each of their donations
will be matched. Our sin-
cere thanks to the anony-
mous donor whose fi-
nancial help in 1999
allowed VivaVegie's
vegetarian center to
come into existence.

Volunteer spirit

There are many ways to make a
difference if spreading knowl-
edge about the virtues of vege-
tarianism is your thing. Calling all

e
-

volunteers! Ring up the veggie center

to get involved: (212) 414-9100. Spe-
cial thanks to the following people
who helped the VivaVegie Society
since the last issue: Tom Thompson,
Marian Cole, Jean Thaler, Michelle
Fornof, Rob Dolecki, Judea John-
son, Jim Whitten, Irene Poelz and
Sarah Elisabeth.

VivaVegie wish list

= One year’s VivaVine distribution
(partial acceptable) » $675

= Publicity and/or marketing
assistance

= Pro bono law or accounting
assistance

Z

il

VVS sanwich hoards

ake your passion to the streets.

It's easy. Now you can obtain
brilliant, full-color 11” x 17” replicas
of the famous VivaVegie sandwich
boards for only $30
(add $6.40 for
postage), which in-
cludes a starter kit of 20 copies of
“101 Reasons Why I'm a Vegetar-
ian.” Send orders to the post-office
address on page 4.

Bobbie

Flowers

NYC-AREA RESOURCES

Social events and lectures
Big Apple Vegetarians: (212) 715-8642
Bronx Cheer Vegans: (212) 726-1208

Central Jersey Vegetarian Group:
(908) 281-6388
Earthsave Hudson Valley:
(914) 472-7392
Earthsave Long Island: (516) 421-3791
Eco Books: (718) 623-2698
Hoboken Vegetarians: (201) 792-5300

Iron Vegans’ Raw Food Connection:
(718) 263-7160

Natural Hygiene: (212) 253-2262
Raw Food Group: (718) 833-9712

Sierra Club NYC Vegetarian Outings:
(718) 805-4260 (Mon-Thurs only)

Veggie Singles: (718) 437-0190
VegOut: (212) 802-8655

Food-preparation classes
Gulliver’s Center: (212) 730-5433

| Himalayan Institute (212) 243-5995

Integral Yoga: (212) 929-0586
Natural Gourmet: (212) 645-5170
Park Slope Food Coop: (718) 622-0560
Sivananda Center: (212) 255-4560
Sunfire Juice Club: (718) 622-1000
Whole Foods Project: (718) 832-6628

YES... please send me

“101 Reasons Why I'm a Vegetarian”

More powerful than ever, the 1998 edition of “101 Reasons” is sure to wake 'em up.

No carnivorous human has a chance against the “101 Reasons.”
(copy / copies) of the 1998 edition of
“101 Reasons Why I'm a Vegetarian.” The first copy is $2, postage paid.
* Add’l copies are 50¢ each, postage paid ¢ 50 copies are $20 ¢ 100 copies are $35

Name = (
Address
City State Zip

Now: BECOME A MEMBER of the VivaVegie Society

For a COST of $15 PER YEAR receive:

— one copy of “101 Reasons Why I'm a Vegetarian”

— five issues of VivaVegie’s newsletter, The VivaVine

— one copy of the “Vegetarian Guide to New York City”

— one membership card
(Yes, I) / (No, I do not) want to become a card-carrying member of the VivaVegie Society.

Herewith, also, is a tax-deductible donation to the VivaVegie Society for $ . Total enclosed. $______

Checks payable to the VivaVegie Society * Send order to the VivaVegie Society, P.O. Box 294, Prince Street Station, New York, NY 10012
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New York, NY 10012-0005

VivaVegie Society, Inc.
P.O. Box 294
Prince Street Station

NOTE TO SUBSCRIBERS: IT'S TIME TO RENEW
IF YOUR LABEL READS APRIL 2000 OR EARLIER

CALENDAR

See page 2 for a listing of three ongo-
ing activities sponsored by the VivaVegie
Society: Big Apple Vegetarians’ rap
‘n’ wrap, VivaVegie’s lecture se-
ries and vegetarian workshops.

Please call to confirm details. “NYC”
indicates Manhattan events.

Sat, March 11
B VegOut lunch at Zen East, 1 p.m., Park
Slepe, Brooklyn. RSVP: (212) 802-8655.
Tues, March 14
m Mark Green to speak to vegetarians
(see box below).
Sat, March 18
m VivaVegie Meatout outreach, 11 a.m.
to 5 p.m., at Grand Central Station,
NYC. Info: (212) 229-1506.
Mon, March 20
® National Meatout, sponsored by
FARM. Info: 1-800-MEATOUT.
Sat, March 25
m Earthsave Hudson Valley vegan
potluck and lecture. Info: (914) 472-
7392. Additional potluck April 22.
8 Earthsave Long Island vegan potluck
and lecture, 6:30 p.m. Info: (516) 421-
3791. Additional potluck April 22.
Sun, March 26
® VegOut vegan potluck, 5 p.m., at
Lesbian and Gay Community Center,
1 Little W. 12th St., NYC. Additional
potlucks April 23 and May 28. Info:
(212) 802-8655.
Sat, April 1
m Spontaneous Cooking, a talk and
demonstration, 1 p.m., at Integral
Yoga, 227 W. 13th St., NYC. Cost: $16.
Info: (212) 929-0586.
m Vegetarian cooking class, 9 a.m., at
Sivananda Center, 243 W. 24th St.,
NYC. Cost: $25. Info: (212) 255-4560.
Fri, April 7
m Central Jersey Vegetarian Group

dinner at Down to Earth, 7:30 p.m.,
Red Bank. Info: (908) 782-7101.

Sat, April 15
m Earth Day open house at VivaVegie's
vegetarian center. See page 2 sidebar
for complete information.

Sun, April 16
m VivaVegie, along with Penelo Pea
Pod, has a booth at Earth Day 2000 in
Battery Park. Info: (212) 414-9100.

Tues, April 18
m Harvard’s Steven M. Wise on his
book Rattling the Cage: Toward Legal
Rights for Animals, 6:30 p.m., at NYC
Bar Association, 42 W. 44th St. Info:
(212) 382-6600.

Sat, April 22
m VivaVegie Earth Day outreach, 11
a.m. to 5 p.m., at Grand Central Termi-
nal, NYC. Info: (212) 229-1506.

Sun, April 23
® VivaVegie does its annual
Easter Parade outreach, NYC. Info:
(212) 414-9100.

Tues, April 25
m Chinese vegetarian cooking
class, 6 p.m., at Himalayan Institute,
78 Fifth Ave., NYC. Cost: $20.
Info: (212) 243-5995.

Wed, May 3
® “Bioengineering of Farm Animals:
Legal and Ethical Issues,” panel discus-
sion, 7 p.m., at NYC Bar Association,
42 W. 44th St. Info: (212) 382-6600.
Sun, May 7
m Central Jersey Vegetarian Group
dinner at Veggie Works, 6 p.m.,
Belmar. Info: (908) 782-7101.
Sun, May 14
| VivaVegie commemorates
Veal Ban Day. Info: (212) 229-1506.
Nationwide events: 1-888-ASK-FARM.
Fri, June 30-Wed, July 5
® Animal Rights 2000 conference,
Washington, D.C. Info: 1-888-ASK
FARM.
Wed, July 5-Sun, July 9
m Vegetarian Summerfest 2000, at
UNCA, Asheville, N.C. Info: (518) 568-
7970, or www.navs-online.org.
Mon, July 10-Sun July 16
m Thirty-fourth World Vegetarian Con-
gress, Toronto. Info: (416) 544-9800.
For additional events, contact the organi-
zations and institutions listed on page 15.
To add an event, receive updates or learn
about VivaVegie outreach, contact
alexevivavegie.org

DATE: Tuesday, March 14
WHERE: Brownie’s Cafe,
74 Trinity Place, Manhattan

RESERVATIONS REQUIRED:
Call 212-715-8642.

It's time for all NYC-area vegetarians to make our issues of health,
the environment and compassion for animals known to the politicians!

*
werae s IVUAIRIK GREEN

will speak to three local vegetarian groups in March

An agenda of vegetarian issues will be presented to Mr. Green.
» This event is sponsored by Big Apple Vegetarians, the NYC Sierra Club Vegetarian
Outings Committee and the VivaVegie Society.
e This is a Great American Meatout event (http://www.1-800-meatout.org)
* A current biography of Mark Green can be found at http://www.nyc.gov/aboutpa.cfm

TIME: 6:30 p.m.
ADMISSION: $20

VEGAN food by the Brownie’s
staff

Music: background piano
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