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LET'S TALK ABOUT
SLAUGHTERHOUSES

Because If We Don't,
Nothing Will Change

REVIEW BY RICHARD SCHWARTZ, PH.D.

-

Slaughterhouse
By Gail A. Eisnitz
PROMETHEUS BOOKS

Amherst, New York, 1997
ahatma Gandhi once said, “The
greatness of a nation and its

Mmm‘al progress can be judged

by the way its animals are treated.” If
this is true, then the horrifying material
in Slaughterhouse indicates we are in
for an extremely harsh judgment.

The subtitle of the book is “The
Shocking Story of Greed, Neglect, and In-
humane Treatment Inside the U.S. Meat
Industry.” In our age of hype, one might
expect this to be an exaggeration, but
the subtitle is more than fulfilled by Gail
Eisnitz's well-written, powerful descrip-
tion of her more than 10 years of per-
sonal investigations in U.S. slaughter-
houses and her interviews with workers

cont. on page 10 « Modern Butchery

The VivaVegie Society takes vegetarian
advocacy to the streets. Mission: Dis-
tribute, for donation, as many copies
as possible of the flyer “101 Reasons
Why I'm a Vegetarian“—the mic?hty

n diet.

canvincer for a vegetaria

'®} Government giveaways:
Uncle Sam props up meat industry
with your tax dollars ®  page 3

Hog wars: What if a
corporate pig factory moved
into your town? » page 7

Animal cruelty: The link to
violence against people page 9

A visit to a PA farm show:
Reality check for two vegans § page 14

Ph.D. candidate Mayra Ortiz is happy to let you
know why she’s a vegetarian. Go ahead, ask her
and make her day!

Doctors, Preferring Surgery and Pills,
Ignore Vegetarian Option
BY ALEX PRESS

n the United States today, we face two competing models
Iof heart health. On one side are desperate, expensive and

often dangerous surgical and phar-
maceutical measures to undo years of
bad habits: high-fat, meat-heavy eat-
ing; a lack of exercise; smoking. On the
other are inexpensive, safe and rela-
tively simple measures people can
take not only to reverse that damage
but, even better, prevent it.

One might expect the public and
especially doctors to embrace these measures. But a lot of
money is invested in the status quo. According to the Ameri-
can Heart Association, the direct health-care cost for Amer-

cont. on page 2 * False Choice
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False Choice: Doctors offer patients pills, surgery

cont. from page 1
ica’s heart woes will reach a staggering $171.1 bil-
lion in 1998, including $14.8 billion for drugs and
$10.4 billion for “medical durables.” Bypass
surgery alone costs $26 billion annually, according
to Newsweek. Meanwhile, almost 1 million Ameri-
cans die of cardiovascular disease, the leading
cause of death (at 41.5 percent of the total mortal-
ity rate). More than 20 percent of Americans suffer
from a cardiovascular disease.

It doesn't have to be this way. According to a po-
sition paper from the American Dietetic Association,
the national trade organiza-

icized the easy mixture of commerce and science,
the conference “tremendously affects practice,” said
one observer quoted in the article. Among the giz-
mos greeted with early conference-generated enthu-
siasm are lasers, shavers and rotating blades, all of
which have been targeted at arterial plaque with dis-
appointing and occasionally alarming results.

Only days after the Times article, a report re-
leased by the Centers for Disease Control (CDC) of-
fered yet more reason for suspicion toward doctors.
In a 1995 survey of nearly 30,000 office visits, re-
searchers found that doctors counseled patients on
exercise as a means of pre-

tion of registered dietitians,
“Not only is mortality from
coronary artery disease
lower in vegetarians than in
nonvegetarians, but vege-
tarian diets have also been
successful in arresting coro-

Ornish has reversed heart
disease through low-fat
vegetarianism.

venting heart disease less
than 20 percent of the time
and on diet only a bit more
often than that. Just over 10
percent of visits included
counseling on weight reduc-
tion, although a third of

nary artery disease.”

Still, the race continues for yet more technologi-
cal fixes: biotechnology that grows new arteries; ar-
tificial hearts; and even genetically altered animal
transplants. According to Business Week, PPL Ther-
apeutics, the company that drew worldwide atten-
tion for apparently cloning a sheep, is hoping to de-
velop genetically suitable animal hearts, whose
original owners would then be mass-produced via
cloning. (The irony of using animal organs to re-
place human organs made rotten by animal-based
diets is frequently noted in animal-rights circles but
lost on the mainstream media.)

Among the surgical means of clearing cholesterol-
clogged arteries, angioplasty remains popular, al-
though the procedure, which involves pressing fatty
plaques against artery walls with a balloon-tipped
catheter, is not always successful. Often the arteries
close up within months; one study found more than
20 percent of patients going back for another help-
ing. Devices called stents, wire cages that hold blood
vessels open, seem to help. But according to a Feb-
ruary story in The New York Times, stents cost
$1,500 to $2,000 each, and it’s not unusual for doc-
tors to use five or six of them at a time. .

Other surgical devices have gained popularity
among doctors, the Times suggested, thanks to
heavy marketing by manufacturers. Each year thou-
sands of cardiologists attend a conference entitled
Transcatheter Cardiovascular Therapeutics, where
they are plied with such treats as shoeshines, golf
clubs and tickets to a performance by John Mellen-
camp. Although leading figures in the field have crit-

Americans are overweight.
In a 1988 study cited by the CDC as a source of in-
sight into the odd silence of many doctors on these
crucial issues, “92 percent of internal medicine resi-
dents reported that a low-fat, low-cholesterol diet
can effectively lower cholesterol levels.... However,
72 percent of physicians believed they were inade-
quately prepared to provide dietary counseling.”

Perhaps they are too busy prescribing choles-
teroMlowering drugs such as Zocor to pick up a book
on nutrition. The Associated Press reported last De-
cember that doctors are annoyed by their patients’
resistance to taking these drugs for the rest of their
lives at a cost of $65 to $200 a month. Some patients
also complain of stiff muscles that, in the words of
one dissatisfied customer, “make you feel 100 years
old.” For the doctors, the choice is simple. As AP put
it, “When patients pull up in BMWs and decline to
pay $1,000 a year for their medication, Dr. Michael
Miller...tells them the cost of a bypass surgery:
$50,000, including follow-up visits.”

There is, of course, a better choice, one that
through the tireless efforts of Dr. Dean Omish is
gaining increasing mainstream exposure. Ornish has
reversed heart disease in his patients without drugs,
without surgery—through a program of exercise,
meditation and low-fat vegetarianism. According to
a Newsweek profile of Ornish last March, 40 major in-
surance companies now cover his program as an al-
ternative to surgery. They're realizing that vegetari-
anism saves them money even as it saves lives.
Sadly, it may take a while for the rest of the medical
profession to take that knowledge to heart.
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Subsidy Doublespeak: UsDA's linguistic voodoo

Government
dollars keep meat
and milk producers
fat and happy

BY EDMUND KLEIN

Part one of a series

Washington announced that

whenever automobile sales
slumped, the government would
step in and buy cars to tighten
supply until prices rose again.
And what if the program were to
be supported by deductions from
your paycheck? And what if the
surplus cars were to be shipped
to unpolluted areas to help peo-
ple acquire a taste for them?

Now apply the same thinking
to meat, poultry, milk and eggs.
No imagination is necessary. Pro-
grams like these have been the
hallmark of the U.S. Department
of Agriculture (USDA)

Imagine what would happen if

and other government At

agencies for decades.

Each year taxpayers
contribute billions of
dollars to prop up animal agri-
culture, whose products have
been repeatedly linked to dis-
ease and environmental de-
struction and whose mode of
operation is often brutally
cruel. The government sup-
ports the questionable dietary
habits of a portion of society by
placing a tax on everyone, then
taxes everyone again to provide
loans and grants to the same an-
imal industries in an attempt to
slow the environmental havoc
they cause.

Much of this is carried out
under a glib cloak of doing good.
Catchphrases include increasing

meat production “to feed a hun-
gry world” (while many more peo-
ple could be fed with grain than
with the meat that's produced
from it) and “protecting a rural
way of life” (while each year more
family farms are driven to ruin
by competition from huge
agribusinesses that re-

semble uncaring fac- .

tories more than

farms). !
Nonetheless, the

government seems

pleased with the direc- =W
tion things are going. “The out-
look is very, very bullish,” said
Agriculture Secretary Dan Glick-
man at the USDAs annual Out-
look Forum in February. The four
areas he highlighted for even
greater government support
were:
* Greater risk protection, a code
phrase for more price supports.
* Expanding the size of the mar-
ketplace. This would involve
government backing of more ex-
ports, together with
boosting domestic con-
sumption through ad-
vertising and dumping
excess production in
the nation's schools
and food banks.

* Being an “information
broker...especially to the live-
stock sector” so that ranchers and
farmers can more accurately ad-
just their production and slaugh-
ter schedules to expected de-
mand. This is a function other
industries pay for themselves.
¢ Fighting “phony science,” an
obvious swipe at European coun-
tries, which have refused for
health reasons to accept U.S.
beef produced with rapid-growth
hormones.

There was more than a little
irony for vegetarians and health
professionals when Glickman
cited President Clinton's State of

the Union address, in which the
president spoke of the need to
invest research dollars toward
finding cures for heart disease,
cancer and AIDS. The agriculture
secretary didn’t mention the
connection between meat eat-
ing and the first two dis-
eases. Nor did he acknowl-
edge the mountains of data
already showing that peo-
ple who eat animals live
N shorter, sicker lives than
; those who don’t.
= The government’s
boosterism of questionable
dietary practices doesn’t end
with the Agriculture Department,
either. More than a few eyebrows
were raised recently when
Health and Human Services Sec-
retary Donna Shalala appeared
with a milk mustache in national
ads paid for by milk producers.

The idea purportedly was to
promote milk as an effective way
to reduce bone fractures because
of the calcium in it. Unsaid was
the fact that a high-protein diet,
of which dairy products are typi-
cally a part, is actually associated
with calcium loss. Adequate cal-
cium can be obtained from non-
animal sources, such as dark
green leafy vegetables. But to ac-
knowledge the drawbacks of
milk—which many people are al-
lergic to or simply unable to di-
gest—might cause demand to
drop, leading the government to
use more tax money for price
supports, even as farmers use
powerful chemicals like bovine
growth hormones to force far
more milk out of cows than na-
ture intended.

“It’s hard not to have faith in
all the positive things happening
in agriculture,” Glickman told
the forum. But is what’s good for
big agriculture really what’s
good for you? For America? For
the world?
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Edicts: Advice for the clueless

Living in Harmony
With Vegetarians

BY ALISON GREEN

Reprinted with permission from author.

y biggest problem as a

vegetarian has not been
the food—which I've found to
be delicious and every bit as
satisfying as meat—but the
bewildering attitudes of my
family and friends. Other vege-
tarians have the same com-
plaints: the weird looks, the sil-
ly questions, the hostile interro-
gations. It seems vegetarians—
12 million of us in the U.S. and
growing daily—are a sadly mis-
understood minority indeed.
Thus, I've devised ten simple
edicts for meat-eaters in their
dealings with vegetarians:

[The VivaVine published the first
three edicts in the January/Febru-
ary Grapevine.)

4. Quit lobbying for the meat
industry. Carnivores seem to
think that vegetarians are like
dieters and that we want to
cheat a little now and then. My
father is convinced that if he can
convince me of how good his
corned beef and cabbage tastes,
I'll give in and eat it. Friends try
to ¢get me to try “just a bite” of
whatever meat product they're
eating, on the premise that it’s
s0 good, | couldn’t possibly pass
it up. | sometimes think meat-
eaters took their lessons in peer
pressure from the bad kids in the
anti-drug movies we used to
watch in high school. Listen up:
no matter how “good” you insist
it is, we're not going to eat it.

5. When a vegetarian gets sick,
don’t tell him or her it's because
of malnourishment. From the

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

comments | hear when | have the
flu, you'd think meat-eaters
never get sick. When | get sick,
there's always someone waiting
to tell me it’s because of my diet.
In actuality, just as there are
healthy and unhealthy meat-
eaters, there are healthy and
unhealthy vegetarians. (And by
the way, studies have shown
that vegetarians have stronger
immune systems than meat-
eaters.)

6. When you're in a restaurant
with a vegetarian, have patience;
eating out can be a challenge for
even seasoned vegetarians.
Despite the acceptance into the
mainstream of a veggie diet,
most restaurant menus are still
cluttered with animal products.
Some restaurants seem to have
nothing but meat on their
menus; even the salads have
eggs or chicken in them! Don’t
complain if our attempts at
ascertaining the exact ingredi-
ents in the minestrone seem like
paranoia; experience has taught

Visit our Web site:

http://www.ea rthbuse

. 9/ vivavegie/ |
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Ghosts: “I could hear the chickens screami

us these tableside inquisitions
are warranted. After years of
quizzing waiters and waitresses,
I've found that items described
as vegetarian often contain
chicken broth, lard, eggs, or
other animal ingredients.

7. Don’t make faces at our food.
Before you scrunch up your face
at my soy hot dog or tofu, think
about what you're eating. Just
because eating animals is widely
accepted doesn’t mean it's not
gross.

8. Realize we've probably heard
it before. One of the funniest
things about being veg is the per-
son who is positive that he has
the argument that is going to
change my mind. It’s almost
invariably one of these gems: (a)
“Animals eat other animals, so
why shouldn’t humans?” (An-
swer: Most animals who kill for
food couldn’t survive if they
didn’t do so. That's obviously not
the case with humans. And since
when have we looked to animals
for our standards of behavior?)
(b) “Our ancestors ate meat.”
(Answer: Perhaps—but they also
lived in caves, conversed in
grunts, and had very limited
choices of lifestyle. Supposedly,
we've evolved since then.)

9. Despite popular opinion, you
do not have the right to expect
vegetarians to compromise per-
sonal beliefs for the sake of
“politeness.” People who would
never dream of asking a recov-
ered alcoholic to try their
favorite vodka, or demand that
someone who kept kosher have
some bacon, still think it perfect-
ly reasonable to expect me to eat
Aunt Sue’s meatloaf because |
adored it as a child and she
would be ever so insulted if !
didn't have some now.

10. Stop telling us humans
“have to” eat meat; we're living
proof they don't. People who

otherwise respect my ability to
take care of myself refuse to
trust that | did not make the
decision to become a vegetarian
rashly. I've done plenty of
research on vegetarianism—
probably more than you've done
on diet and nutrition—and I'm
confident in the choice I've
made. Are you aware of the stud-
ies showing meat-eaters are
almost twice as likely to die from
heart disease, 60 percent more
likely to die from cancer, and 30
percent more likely to die from
other diseases? | wouldn't be
eating this way if extensive
research hadn’t convinced me
that vegetarianism is healthier
and more ethical than eating
meat; a more appropriate ques-
tion might be whether you can
back up your diet.

Now go forth and exult in your
smooth dealings with vegetari-
ans. You might find things so
harmonious that you'll want to
try vegetarianism yourself.

haunted
In early February, AT
CNN interviewed several Hong
Kong civil servants who had been
called on to take part in a slaugh-
ter of 1.4 million chickens in Janu-
ary when 18 humans were infected
with an avian flu, H5N 1. Following
are a few representative quotes:

* “l was willing to do it for the
public good, but [ certainly
didn’t want to. There were
some workers who were reli-
gious who wouldn’t actually kill
the chickens, but simply picked
up the carcasses afterwards.”

* “It was terrifying. When | went
to bed and closed my eyes, |
could still hear the chickens
screaming. | couldn’t stop
thinking about it. Those chick-
ens were innocent.”

* “Maybe I killed too many. Since
that time, [ haven’t been able to
eat chicken. Not even a bite.”
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Raw Chicken: Time to whip out those latex gloves

Campaign cash, failing
food-safety laws:

A coincidence?

The food industry has donated
$41 million to congressional cam-
paigns over the past decade, one
third of it to members of the
House and Senate Agricultural
Committees, according to a study
released in late February by the
Center for Public Integrity. Al-
though representatives of the Na-
tional Food Processors Associa-
tion and the American Meat
Institute denied trying to buy in-
fluence, a range of food-safety leg-
islation has gone nowhere, even
as the number of food-poisoning
cases has risen.

Chicken found to be
grossly germ-ridden

If there was ever any doubt of the
health hazards posed by raw
chicken, a study by the respected
product-testing magazine Con-
sumer Reports laid it to rest.

In its March issue, the maga-
zine revealed that of nearly 1,000
chickens purchased nationwide
in 36 cities last fall, at least 71 per-
cent posed a significant danger to
consumers: 63 percent had the
campylobacter germ, 16 percent
had salmonella, and 8 percent
had both. Those chickens sold as
“free-range” scored even worse
than the others.

“If we knew how we could get
rid of these organisms in fresh
raw foods, we would,” a technical
adviser to the National Broiler
Council told the Associated Press.
“But we don’t know how to do
that, and certainly not in any kind
of cost-effective manner at all.”
Translation: To produce clean
chicken, poultry growers would
have to stop piling birds on top of
one another in broiler sheds and

dipping their carcasses in a com-
munal bath that some observers
have likened to toilet water. And
such measures would sim-
ply cost too much.
Coverage of the Con- (;
sumer Reports study
included the usual as-
surances that people
could protect
themselves by
thoroughly
cooking their ':\ﬁj:u”
dead birds. However, [.lwﬂ
why anyone would want W /
the toxic ooze that is chicken
“juices” dripping all over their re-
frigerators and kitchen counters
is a question that remains unan-
swered.

Slaughterhouses to
workers: “Just hold it in”

Spending one’s days sorting
through blood- and feces-spat-
tered viscera is bad enough in it-
self, but today'’s fast-paced world
of animal disassembly has worse
pitfalls, including widespread in-
juries and a general disdain for
the dignity of workers.

For example, investigators
from the U.S. Labor Department
who visited 51 of the nation’s
174 poultry plants last fall found
a high number of injuries, inade-
quate protective gear and, in 60
percent of the plants, violations
of overtime laws.

In December the federal Occu-
pational Safety and Health Admin-
istration (OSHA) fined Hudson
Foods, the subject of the nation’s
largest hamburger recall, for al-
leged safety violations at a Mis-
souri poultry plant that “were
likely to cause death or serious
physical harm.” The previous July,
Hudson had been fined for other
safety violations at the same
plant, according to Dow Jones.

Perhaps even more striking

)
i

than the meat industry’s dubious
safety record is its reluctance to
allow employees to leave “the
line” when nature calls. Poultry
processors are especially no-
~ torious for this restric-
tiveness, which
sometimes forces
@, workers to soil
| themselves
/ rather than risk
being fired for an
unauthorized
break. This past
spring, in response
to such policies,
OSHA was set to issue rules on
bathroom access, largely targeted
at the meat industry.

In a news report last March,
the former employee of a Smith-
field Foods hog plant who was re-
sponsible for cleaning intestines
spoke of once being unable to
“hold it” long enough to obtain
permission for a visit to the
ladies’ room. However, her sacri-
fice for the company’s chitlins
didn’t save her. She was fired
after staying home for a week
with pneumonia.

Perdue sued for racial
discrimination

In March seven contract chicken
growers sued poultry giant Per-
due in U.S. District Court in
Richmond, Virginia, charging a
“deliberate, systematic and con-
tinued pattern and practice of
racial discrimination against
African-American growers.” Ac-
cording to the Associated Press,
the company is accused of deliv-
ering bad feed, underweighing
loads and even breaking equip-
ment. The farmers are seeking
$160 million in damages. Their
lawyer said the suit is based on
an investigation by a branch of
the U.S. Department of Agricul-
ture (USDA).
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Fighting Fecal Factories: Citizens battle farmers

Senate report
uncovers tidal wave of
manure

How much waste is produced by
farm animals in the United States
each year? The answer: an aston-
ishing 1.37 billions tons, accord-
ing to a study by the Democratic
staff of the Senate Agriculture
Committee released late last De-
cember. That’s 130 times greater
than the bathroom waste pro-
duced by our nation’s human in-
habitants—and amounts to five
tons for every U.S. citizen. Just
one 50,000-acre hog farm being
built in the Utah desert could
pump out more excrement than
the entire city of Los Angeles.

Amazingly, while this manure
tide washes over us, agriculture
has remained largely free of the
environmental regulations that
govern other industries. The prob-
lem has grown so severe that even
lethargic federal officials are being
stirred to action.

Tom Harkin, the ranking Demo-
crat on the Agriculture Commit-
tee and the sponsor of the Senate
report, is seeking legislation re-
quiring farmers to submit ma-
nure-management plans to the
USDA.

And in March the Environmen-
tal Protection Agency (EPA)
announced it would re- }'}
quire the largest fac- /”
tory farms to ob- E
tain  pollution s
permits by the
year 2002 and
would set stan-
dards to regulate
their operations. This
would be the first time the agency
systematically applied the quar-
tercentury-old Clean Water Act
to agriculture.

Still, if anyone feared the EPA
might come down too hard on

corporate-livestock polluters, the
agency’s head, Carol Browner,
was quick to offer reassurance. In
a speech to a national conference
of hog farmers the day after the
announcement of the EPA plan,
Browner was happy to be of ser-
vice. In her words: “Can you tell
us what you need us to do? What
are the resources we need to pro-
vide you with?”

Neighbors say no to
corporate hog farms

While the federal government
haltingly moves to stem the ma-
nure tide, local governments have
been spurred to more vigorous
action. The reason is simple: For
urban residents living far from the
nation’s farm belt, the problem of
animal waste may be a mind-bog-
gling abstraction, but for the citi-
zens of these areas, the pollution
and odor are all too real.

That’s why no fewer than 20
counties in Kansas and eight in
Minnesota have voted against
“corporate swine,” as one activist
put it. In Missouri, the attorney
general threatened last fall to sue
Premium Standard, which col-
lects 600 million gallons of hog
manure, urine and rinse water
each year, for environmental vio-
lations. He also asked state regu-
lators to remove the ex-

emption large hog and
poultry operations
enjoy from state
odor controls.

: Meanwhile,
in Oklahoma, a
bill imposing a one-year
moratorium on new large hog-
farm operations pending up-
dated regulations was signed
into law. And in South Dakota,
citizens have collected enough
signatures to put a constitu-
tional amendment banning all
corporate farming by non-fam-

ily farmers on the 1998 ballot.

But amid the flurry of protest
and legislative activity, there's
one question that few people are
asking: If the hog farms smell bad
to you, how do you think they
smell to the pigs, whose sense of
smell is keen enough to sniff out
truffles in the ground and who are
forced to spend their lives atop
giant manure pits?

Antibiotics in animal ag
fuel “superbugs”

The use of antibiotics on factory-
farmed animals, to increase their
growth rates or to simply keep
them alive in the crowded, unsan-
itary environments in which they
are raised, poses a grave threat to
human health, a growing number
of experts are warning.

Abuse of these antimicrobial
agents has created resistant
strains of salmonella and campy-
lobacter, both of which are then
transmitted to humans when
they come into contact with raw
or undercooked meat. Emerging
strains of “superbugs” in hospi-
tals have also been linked to
abuses in animal agriculture.

In March a study by a scientist
at the Danish Veterinary Labora-
tory showed that resistance to
vancomycin, a widely used an-
tibiotic, had indeed moved from
animals to human beings, as sus-
pected. Enterococci, a kind of
bacteria, became resistant to the
drug in 1986. The study involved
genetic tests on intestinal bacte-
ria in people, pigs and chickens.

In a commentary published in
the journal Science in February, a
scientist at Germany’s Robert
Koch Institute argued that the
routine use of antibiotics in farm
animals should be phased out. He
noted that “meat products are
traded worldwide, and evolving

cont. on page 8
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The Final Fronfier: Refuge from a carnivorous world?

cont. from page 7
bacterial populations do not re-
spect geographical boundaries.”

EU animal-welfare moves

could mean U.S. trade war

The United States and the Euro-
pean Union, already at odds on
such meat-related issues as hor-
mones in beef, may one day be
fighting over the treatment of
farm animals. Although the Euro-
peans are a long way from dis-
couraging animal agriculture,
they have shown a sensitivity to
animal welfare that puts them far
ahead of this country.

For example, in March the EU
Commission, the trading bloc’s
executive branch, proposed steps
toward a long-term phase-out of
battery cages for egg-laying hens.
Since the idea of eliminating this
confinement system is not even
on the radar of American politi-
cians, it's easy to imagine a sce-
nario where the EU scraps the
cages (or simply makes them big-
ger) while the United States ad-
heres to the status quo.

Because battery eggs would be
considerably cheaper than non-
battery eggs, the EU would be at a
competitive disadvantage, which
would force it to boost subsidies
to its farmers or, worse for U.S.
agribusiness, block the importa-
tion of the cheaper, more cruelly
produced eggs.

The conflict would probably
end up before the World Trade
Organization, which has been
unsympathetic to European ef-
forts to keep out hormone-
treated American beef and is
likely to be equally unsympa-
thetic on animal welfare. As with
the hormone dispute, the blud-
geon of “free trade” serves to
punish nations who attempt to
set higher standards for prod-
ucts sold within their borders.

Even within the EU, Great
Britain, a leading advocate of ani-
mal-welfare measures, has been
stymied by the free-trade doc-
trine. In March the European
Court of Justice ruled that Britain
could not prohibit the export of
calves destined for veal crates on
the Continent, since the confine-
ment system complied with mini-
mum European standards. Veal
crates have been banned in
Britain since 1990. The crates,
which keep the flesh of calves ten-
der by immobilizing them until
slaughter, remain legal in the
United States.

Overfishing threatens
marine food web

The rapacious consumption of fish
worldwide threatens to collapse
marine ecosystems, according to a
study published in the journal Sci-
ence in February. The study exam-
ined United Nations data and
found that since the '50s people
have been forced to move steadily
lower in marine food chains as
overfishing has decimated the top-
feeding species. The net result, if
trends continue, could be a sea full
of jellyfish and plankton and not
much else, the study suggested.

UN. agency warns of
grain shortages

Global carryover stocks of grains
are expected to remain below
safe levels for the
coming year, ac-
cording to a report
by the U.N. Food
and Agricul-
ture Organi-
zation released in March. The
stocks for 1998 are expected to
represent 15.7 percent of world
cereal consumption, the third
successive annual figure below
the minimum safe level of 17 to 18

percent. A Reuters report noted
that “any deterioration in
prospects for 1998 crops could
result in price rises, with serious
consequences for poor countries
that [depend] on imports to meet
a large part of their food needs.”

Currently, about 40 percent of
grain worldwide goes to feed
livestock, while each year an es-
timated 18 million people die of
starvation.

Veggies in space?

Will there ever be cows in space?
While the most feverish of Mc-
Donald’s executives might envi-
sion planting the golden arches
on the moon, the fundamental
wastefulness of meat produc-
tion—and the costliness of ship-
ping food from Earth—makes the
meat-based diet a nonstarter for
future lunar and Martian colonies.

That’s why researchers at Cor-
nell University, with a grant from
NASA, are hard at work developing
tasty, nutritious vegetarian meals
that can be made from crops
grown hydroponically on space fa-
cilities. Among the selections on
the interplanetary menu: tempeh
sloppy joes and tofu cheesecake.

It seems that for now the idea
of shipping cows into space so
that astronauts can reduce 16
pounds of grain into a single
pound of beef is not receiving se-
rious consideration. But given the
tenacity of the meat industry, it
can't be dismissed.

Still, if we're lucky, scientists
and policy makers will realize that
the Earth, like a space colony, is a
closed system with finite re-
sources. And, in the long term,
large-scale meat production is un-
sustainable right here on the
home planet just as it would be in
other, less hospitable neighbor-
hoods of the universe.

Vegetarian News is compiled by
Alex Press and Alan Rice.
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TRICKLE-UP VIOLENCE

Cruelty to Animals: It doesn’t always end there

So what happens when it’s the
basis for entire industries?

BY SCOTT LUSTIG
W= he idea that violence toward
gi.)/ animals is linked with violence
4 4 toward people has long been
3 ;/ teEN an undercurrent of thought

@ among animal activists. The
8] two are believed to be part of
a web of violence in society,
emanating from the same roots. “For 150 years,
conventional wisdom and the basic tenets of
humane education have held that a child who mis-
treats animals will grow up to be insensitive
towards other human beings,” says Phil Arkow,
chairman of the Child and Animal Abuse Preven-
tion Project at the Latham Foundation, an organiza-
tion that supports humane education.

There’s little doubt anymore that cruelty
against animals is connected to violence against
people. A 1997 study of 153 individuals who had
been prosecuted for intentional physical cruelty to
animals found that 70 percent had committed at
least one additional serious criminal offense. An-
other study released last year found that 28 per-
cent of animal abusers described in newspaper ac-
counts over two years had also been convicted of
domestic violence. Twenty-seven percent had
been convicted of child abuse, 10 percent of as-
sault and 6 percent of murder.

The link is especially stark in cases of domestic
abuse. Children who are abused at home are at much
greater risk of redirecting that abuse toward animals,
which in turn puts them at serious risk of being
prone to committing violence against other people.
In a study of convicted murderers, 58 percent of
those who had been sexually abused as children had
committed acts of cruelty against animals, compared
with 15 percent of those who had not been abused.

Perpetrators of violence in the home use threats
of harm to pets to coerce and intimidate. Children
are coerced into sexual abuse and silence about it.
In one study of domestic violence, nearly one in
four women who entered a battered-women's shel-
ter “reported that concern for their pets had kept
them from coming to the shelter earlier.”

Recognizing that in homes in which there is an-
imal abuse, there may be domestic violence as

well, and vice versa, humane societies, women'’s
shelters, SPCAs, veterinarians, law-enforcement
agencies and others are increasingly working to-
gether. Women’s shelters and humane associa-
tions are developing partnerships to give safe
haven to the pets of abuse victims. Human- and
animal-protection agencies are cross-training.

The new awareness of the relationship between
animal abuse and violent behavior against humans,
however, hardly ever extends to any discussion of
farm-animal abuse. In mainstream discussions, “ani-
mal abuse” almost always refers to isolated, capri-
cious acts of cruelty inflicted by individuals. As read-
ers of The VivaVine well know, there is a whole other
world of abuse, one in which animals are subjected
to cruelty in massive numbers. It’s just that in the
case of this institutional abuse, the cruelty is pro-
tected by the law. Whether it's veal crates, battery
cages, forced molting, tail docking, farrowing stalls,
castration without anesthesia—or any of the other
practices exempted from anticruelty statutes as
“routine,” the meat industry does things to farm an-
imals that could land a person in jail if he inflicted
them on a dog or a cat.

ut the violence doesn’t end
there. The meat industry is
¥4 often guilty of cruelty against
humans as well as animals.
Workers in factory farms are
2l paid low wages, made ill by the
noxious odors of intensive
waste production and forced to endure the continu-
ous shrieking of thousands of animals living in ex-
tremely unnatural conditions.

In slaughterhouses, workers are subject to in-
juries, a relentless, dehumanizing pace and severe
restrictions on bathroom breaks. All this, combined
with the central task of the slaughterhouse—reduc-
ing thousands of living animals, week after week,
into a collection of body parts—can'’t help produc-
ing a culture of violence that constantly threatens
to spill beyond the factory walls.

Animal abuse must be examined and addressed
as something that rarely takes place in isolation. It
is both a cause and an effect of other forms of
abuse. Truly, in advocating against animal abuse—
whether individual or institutional—we are protect-
ing and promoting respect for all life.

Scott Lustig is president of the Ethics and Animals Club
at Ramapo College of New Jersey. Scott is also a mem-
ber of the VivaVegie Society.
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SLAUGHTERHOUSES: COVER STORY, CONT.

Modern Butchery: Filth, exploitation, agony

cont. from page 1

and federal investigators, which
reveal a pattern of coercion to ig-
nore chronic violations of safety
and humane regulations.

Gail Eisnitz is an indefatiga-
ble and tenacious detective
who has been pursuing animal
abuse for many years. Her arti-
cles have appeared in numer-
ous publications, including The
New York Times, and she has
appeared on Good Morning
America and Prime Time Live.
She formerly worked for the Hu-
mane Society of the United
States and is currently chief in-
vestigator for the Humane
Farming Association.

Among the many scandalous
facts brought out by this grip-
ping indictment of the meat in-
dustry are the following:

* Because stunning devices
often don't function properly,
some animals run amok in the
plants or kick and scream as
they are pierced. Sometimes
they kick the knives back into
the faces or bodies of slaughter-
house workers. Some animals
are skinned or scalded while
they are still alive.

* The system places almost as lit-
tle value on human life as it does
on animal life. Pressure to keep
the production line moving at all
costs takes a terrible toll on
slaughterhouse workers. Eisnitz
documents the prevalence of al-
coholism, drug use and spouse
abuse. Some workers reported
becoming sadistic, taking out
their frustrations by beating ani-
mals to death.

* Because of excessive produc-
tion-line speeds, the number of
crippling repetitive-motion disor-
ders in slaughterhouses has in-
creased dramatically in the past
15 years. Workers are forced to
relieve themselves on the pro-
duction line because they are

given very few breaks to go to the
bathroom. The deplorable work-
ing conditions result in worker
turnover rates that are often as
high as 100 percent
in a year. Immi-
grants are especially
vulnerable to this ;
exploitation, "q
* Deaths from foodborne
illnesses have quadru-
pled in the last 15 ,
years in the United
States. Some reasons
are that, increas-
ingly, meat covered
with feces, ab- |
scesses, tumors, jj.
hair and maggots .
has moved into the
human food system; some pro-
cessing plants are infested with
cockroaches and rats; and some-
times even condemned meat is
taken out of trash barrels and re-
turned to production lines.
* Because of the revolving door
between industry and govern-
ment, there is a cozy relation-
ship between the U.S. Depart-
ment of Agriculture (USDA) and
the meat industry. Rather than
using their authority to see that
there is compliance with federal
meat-safety and humane laws,
high-ranking USDA officials,
more concerned about agribusi-
ness interests than animal wel-
fare and human health, use
their authority to insure maxi-
mum production at all costs. Be-
cause inspection policies have
been developed in collusion
with the meat industry, food in-
spectors are often powerless to
enforce federal slaughterhouse
laws. Also, recent federal legis-
lation has substantially reduced
the number of inspectors.
Those who try to stop the pro-
duction line are often repri-
manded, demoted or fired.
Slaughterhouse is an eye-

opener that leads readers
through the real-life hell that
today’s slaughterhouses repre-
sent, revealing ever widening cir-
cles of cruelty, corrup-
7 B tion and contempt for
M § both animals and human
@ beings. We can only hope
that the startling facts it
reveals will be read by
many people and that it
will alert the nation to the
widespread abuses of the
meat industry at the end of
this century in much the
same way as Upton Sin-
clair’s classic book
, The Jungle did in 1905. As
« Eisnitz says in her con-
clusion, “Now you know,
and you can help make the
changes.”

Richard H. Schwartz is the author
of Judaism and Vegetarianism,
Judaism and Global Survival and
Mathematics and Global Sur-
vival. You can reach him at (718)
982-3621 or by E-mail at Schwartz
@postbox.csi.cuny.edu

Inspectors sue top USDA
and FSIS officials

In mid-April federal meat and
poultry inspectors and the Com-
munity Nutrition Institute filed a
lawsuit alleging that the Food
Safety and Inspection Service
(FSIS) has begun studying the
possibility of plant employees’
conducting carcass-by-carcass in-
spection under federal supervi-
sion. The changeover, the plain-
tiffs say, unlawfully shifts the
burden of food safety from federal
inspectors to meat- and poultry-
plant personnel, a shift that would
put the industry on an honor sys-
tem in regard to food safety.

The suit names the FSIS, its
administrators and the USDA'’s
Thomas J. Billy and Daniel Glick-
man as defendants.
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REPERCUSSIONS OF A GROUNDBREAKING BOOK

Gail Eisnitz: Slaughterhouse writer takes to podium

Through a Reuters news
story, Slaughterhouse
author Gail Eisnitz was
able to get her “shocking story of
greed, neglect, and inhumane
treatment inside the U.S. meat
industry” (see the facing page) to
a national audience. On April 2
the wire service reported on a
press conference she gave in
Washington: “Some U.S. slaugh-
terhouses routinely skin live cat-
tle, immerse squealing pigs in
scalding water and abuse still-
conscious animals in other ways
to keep production lines moving
quickly, two current and former
U.S. Agriculture Department
employees said on Thursday,”
the Reuters story began.

Eisnitz was accompanied by
two eyewitnesses to the animal
abuse she writes about in her

book. She was quoted as say-
ing, “This kind of mistreatment
is standard practice in the
industry.”

Steve Cockerham, a USDA in-
spector at a Nebraska plant, and
former USDA veterinarian Lester
Friedlander provided evidence
supporting the charges. In refer-
ence to the sight of plant workers
cutting the feet, ears and udders
off cattle that were still con-
scious, Cockerham was reported
to have exclaimed, “They were
still blinking and moving. It's a
sickening thing to see.” Friedlan-
der stated that “meat inspectors
were discouraged by USDA offi-
cials from reporting any mis-
treatment of animals.”

VivaVegie is not aware of any
other wire services that reported
on the news conference.

Congressman cites brutality

Rep. George Brown (D-Calif.)
has complained to the Agricul-
ture Department that packing-
plant workers “often find them-
selves resorting to unbelievable
brutality” to keep production
lines moving. He said he based
his charges on allegations by
several USDA inspectors and on
a recent book, Slaughterhouse,
by Gail Eisnitz of the Humane
Farming Association.

According to Meat Marketing
& Technology, a trade publica-
tion, Eisnitz reports that at one
particular slaughterhouse offi-
cials in the mid-1990s ordered

the amperages on stun guns
turned down so they would re-
charge faster and not impede
line speeds.

Do you have skills in:

e Journalism

e Photography or illustration
e Sales & marketing

e Editing & proofreading

e Computer graphics

e Press relations

The next

e Demo orga- VivaVi
nizing Ve .lne
e Accounting deodlme}

y is
¢ (Clerical work

e Fund-raising?

Then please volunteer with
the VivaVegie Society.

You could gain valuable
experience at the same time.

Call (212)966-2060

July 1 S

So, what is the VivaVegie Society?

The VivaVegie Society takes vegetarian ad-
vocacy to the streets. VivaVegie advo-
cates confront Mr. and Ms. Pedestrian ’
to get the facts out about their healthful, =
ethical and environmentally conscious
vegetarian diet. i
Advocates assemble where there is |
plenty of pedestrian traffic. They come
equipped with brightly colored T-shirts
with vegetarian messages and plenty of
fact-filled literature. VivaVegie activists
take turns wearing the outfit shown
on Mayra Ortiz on page 1. Our mis-
sion? To distribute, for donation,
the flyer “101 Reasons Why I'm a
Vegetarian,” written by Pamela
Rice and inspired by John Rob-
bins’s book Diet for a New America.
The VivaVegie Society has been
and will be involved with various
projects, such as the Project for Eco-
nomic Justice for Vegetarians,
World Vegetarian Day, starting a
vegetarian center in New York City and sending mass
mailings of “101 Reasons Why I'm a Vegetarian.”
Donations are tax deductible

VivaVegie mascot
Penelo Pea Pod
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SUMMER MUNCH

Two Savory Recipes: One light, one hearty

Vegan chef Laurie Jordan's stew will stick to your
ribs. Her salade provengale will brighten your table.
See health-food and herbal stores for ingredients.

plate. Sprinkle with sunflower seeds and diced
onion. After salad is dressed (1 tablespoon wal-
nut or hazelnut oil, 1 teaspoon sunflower oil,

% teaspoon lemon juice, dash of sea salt or garlic

Salade Provencale
Handful each of
'@ mesclun greens
@ sliced cucumbers
@ sunflower seeds
¥% red pepper, sliced
% yellow pepper, bite-size cubes
1 small cos lettuce
2 firm tomatoes, quartered
10 black seedless olives

3 artichoke hearts, cooked, sliced into rings
2 medium firm white potatoes, steamed, cut,

quartered
% purple onion, diced

Fresh herbs (thyme, mint, chervil, parsley)
Edible flowers (may include 8 clovers, 8 nastur-
tiums, 10 borage flowers, 5 pansies, 5 marigolds)

Carefully select and wash salad leaves, herbs and

flowers (steep dried flowers
in hot water for 5 min-
utes); gently dry in
salad spinner or bas-
ket. Arrange leaves, &8
herbs and other ingre-
dients with attention to

color and texture, piling them high on center of

Seitan Stew

sodium tamari
2 cups seitan,

1 tablespoon low-

bite-size cubes

salt and pepper to taste), arrange flowers be-
tween leaves. For extra zest, add handful of
pecans sautéed in 1 tablespoon walnut oil. (Nut
oils can be strong; it's fine to blend them with saf-
flower, sunflower or rapeseed oil.) (Serves 4 to 6. )

1 tablespoon sesame oil 2 peppercorns

1 small onion, sliced ¥ teaspoon dried

2 cloves garlic, diced parsley

1% cups mushrooms, % teaspoon dried
sliced cilantro

1 cup thinly sliced car-  pinch of salt and black
rots pepper

% cup celery (optional) % cups soy milk

1 tablespoon cornstarch
or kuzu (thickener)

Heat oil in large skillet or saucepan. Add onion,
garlic, mushrooms. Sauté till onion is translucent
and garlic is soft. Add carrots, celery, tamari, sei-
tan and seasonings, stirring constantly for about
10 minutes. Slowly add soy milk and up to X% cup
water, then thickener, dissolved in 1 tablespoon
water. Cover and simmer for 10 to 15 minutes.
Serve over rice, garnished with sprig of fresh
parsley. (Serves 4.)

How to become a vegan
REDUCE. The easiest way to
reduce animal products in your
diet is to add fruits and vegeta-
bles, a step that nearly every
health-advisory body urges these
days. REPLACE. If you're eating
out, go with a vegetarian
option—vegetarian chili instead
of con carne; primavera instead
of bolognese sauce; moo shu veg-
etable (without eggs) instead of
" moo shu pork. If you like to cook,
star¢ by compiling your favorite
nonmeat recipes—there are
bound to be a few already. If you
don't like to cook, visit your near-

est health-food store. You'll find
plenty of meat analogs to help
you with your transition: “not
dogs,” “veggie burgers,” “un-
turkey.” They're easy to prepare
and can be surprisingly reminis-
cent of the real thing (or tasty in
their own right). REFINE. Which
is to say, “unrefine.” Switch from
highly processed “refined” foods
to simply prepared “whole”
foods—for example, brown rice
and whole-wheat bread instead
of white. Eat with the seasons,
choosing organic produce when
it’s available. Eat plenty of nuts,
seeds, beans and calciumrich
leafy greens, such as collards and
kale, as well as the usual array of

fruits and vegetables. Introduce
yourself to the highly nutritious
family of sea vegetables, such as
laver and wakame. Read cook-
books. Take classes. Explore the
many Web sites and listservs on
the Internet that are geared
toward vegetarians and vegetari-
an wanna-bes. Above all, be
open-minded and think of all the
great new foods you'll be trying.

The Physicians Committee for
Responsible Medicine offers a
16-page vegetarian starter kit. To
receive one, send $2 to PCRM,
5100 Wisconsin Avenue NW,
Suite 404, Washington, D.C.
20016, or call (202) 686-2210.
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YOU DON'T SAY

VivaVegie Does the Easter Parade

ldeal weather was our good fortune this year, so someone
was on our side as we preached the vegetarian gospel

to the usual throngs of promenading celebrants at
the New York City Easter Parade.

The plight of egg-laying hens, again, was our
theme as VivaVegie activists—helped by the lure
of Penelo Pea Pod—distributed 2,000 flyers and
booklets, including the 1998 edition of “101
Reasons Why I'm a Vegetarian.” Newsday al-
forded our message 2% column inches, includ-
ing the phrases: “conditions at mechanized chicken farms”
and “hens imprisoned in wire cages.” VivaVine editor Alex
Press was also quoted, and accurately, too!

R*U*A Vegan
Looking for
Shoes!?

Deja Shoe -
Rccyc|cd
Breathable

Help on Having a Veggie Pet |

For info, send a large SASE to:
CONTINVUA

63 0ld East Neck Rd., Melville, NY 11747
Or call (516) 424-4558

The leader's name was Che

A school of herring caught in a trawler’s
net off the coast of Norway sponta-
neously turned into a band of freedom
fighters and sank a 63-foot boat, the
Oslo newspaper Dagbladet reported.
The fish formed their aquatic resistance
on impulse and swam in unison for the
bottom of the ocean, capsizing the ship,
which sank in ten minutes. The crew of
six was rescued by another trawler.

McD'’s plans world domination

Every day McDonald’s serves up 38 mil-
lion hamburgers worldwide. That's
nearly 14 billion a year. But according to
a recent press release, it's not nearly
enough for the restaurant giant, which
pointed out it still serves less than 1 per-
cent of the populations of the 109
countries in which it operates. The
president of the corporation’s in-
ternational division contends,
“The remaining 99 percent...
represents our enormous global growth
opportunities.”

Drew draws the line

“ don’t eat meat, fish or dairy.... I do
this because | love animals and I don't
want to eat them or wear them. | made
this choice and | don't miss anything at
all...."—actress Drew Barrymore, inter-
view with Jane magazine

Man has 120 heart operations

A 5l-year-old Milwaukee man who has
had 120 operations in the last 13 years
to open clogged arteries recently under-
went an 11-hour bypass operation, the
Chicago Tribune News Service reported.
The patient, who'd had 53 angioplasties
and as many as 70 cardiac catheteriza-
tions to relieve chest pain since his first
heart attack, said he looked forward to
“being able to stroll down the aisle at
the grocery store.” We hope he’ll head
for the produce section.
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PENNSYLVANIA STATE FARM SHOW

A Vegetarian World? A few say
we will achieve it sometime in the
future. Others hope for such a
state on a specific timetable, the
year 2050 perhaps. Such people,

% | however, probably need a little
e SR % | dose of reality. VivaVegie husband-

had such a
sobering ex-
perience
when they
visited the
Pennsylvania
State Farm
Show in Har-

Pamela Rice

risburg in January. Aside from
the sheer humongousness of it—
a show that is housed in an
arena built primarily just for this
annual event—the apparent atti-
tudes of the throngs of partici-
pants could be hard for an ani-
mal activist to take. There is a
whole world out there of middle-
American families—no, not nec-
essarily corporations—that are
tied to meat-centered farming.
This sector is utterly clueless
about vegetarian issues. It obvi-
ously sees nothing wrong with
using animals’ bodies in any way
to make money. Vegetarian ac-
tivism has a long way to go.

1 \'sent-or \ 1: the point around which a circle

Cen.ter or sphere is described  2: a point, area, person,
or thing that is most important or pivotal in relation to an indicated
activity, interest, or condition <a vegetarian~>>

VivaVegie plans to build a vegetarian center in Manhattan where people will be able to come anytime to
obtain restaurant guides, vegan products, T-shirts, vegetarian cookbooks and pro-vegetarian literature. The cen-
ter will also serve as a cybercafé, a juice bar and a convenient place for forums to be held and groups to meet.

I'want to pledge to the “Vegetarian
Center in the Year 2000” fund.

Gontributors of larger amounts will be entitled to a plaque on the center’s wall of distinguished benefactors.
All will be listed in our annual ad booklets and may also opt for a link/ad in our Web site.

Do not send money now. Call 212/966-2060 to receive a pledge packet today.
ALL CONTRIBUTIONS ARE TAX-DEDUCTIBLE

The VivaVegie Society is a nonprotfit, 501(c)3, charitable organization.
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VIVA VEGIE SOCIETY NEWS

Double Delivery: “101” is out; we obtain 501(c)3

1998 EDITION OF “101 REASONS” NOW
AVAILABLE FOR YOUR ORDERS

hree months in the making, the 1998 edition of

“101 Reasons Why I'm a Vegetarian” is finally off
the press and available for orders. Initial reviews
are all raves. “It looks better than last time” is the
most common reaction when a person first gets a
copy. This time the entire front page of the 16-page
booklet is given over to a cover illustration; the
green ink also adds appeal. Other pluses include
high-quality paper and complete references in the
back. But best of all, the information is fully up-to-

date and about 80 e
ﬁ% liggh 9

percent new over
the last edition.
The cost for this

edition has changed ,/ 191 Reasons Why
slightly. Quantity or- |l | I'm & Vegetarian
ders cost the same Dy Pamele Rioe

as for the last edi-
tion, but the first
copy is $2, postage
paid. (A first copy of
the 1996 edition was
$1 plus SASE.) The
1998 edition is heav-
jer and comes with
the references, war-

ranting the extra charge. The references for the
1996 edition had to be ordered separately.

Copies of “101 Reasons Why I'm a Vegetarian”
are available at the following Manhattan locations:
Terra Verde, 120 Wooster Street; Tower Books, at
Lafayette Street and E. 4th Street; Candle Cale, at
1307 Third Avenue; Hangawi, at 12 E. 32nd Street;
and Bachué, 36 W. 21st Street. You can also pick up
a copy at Second Nature, 65 Broad Street, Red
Hook, New Jersey. Special thanks to Suzy Richard-
son of Green Vision for her purchase of three car-
tons (1,800 copies). She will be working on estab-
lishing retail outlets for the booklet nationwide.

VivaVegie obtains nonprofit status

he sky’s the limit now! Since the VivaVegie Soci-

ety, Inc., obtained nonprofit status, it became
exempt from paying tax on services and supplies.
But best of all, contributors to VivaVegie may
declare donations as tax deductions. VivaVegie is
now better able to approach foundations to fund
its activities. And our group has big plans! Goals for
the future include a street-level vegetarian center
in Manhattan where pedestrians will be able to
come anytime to obtain restaurant guides, vegan
products, T-shirts, vegetarian cookbooks and pro-
vegetarian literature. The center will also serve as
a cybercalé, a juice bar and a convenient place for
forums to be held and groups to meet.

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
e 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 membership card
(Yes,I) / (No,1do not) want to become a card-carrying member of the VivaVegie Society.
Herewith, also, is a tax-deductible donation to the VivaVegie Soclety for $
Checks payable to the VivaVegie Society ¢ Send order to the VivaVegle Soclety, P.O. Box 294, Prince Street Sta., New York, NY 10012

. Total enclosed $ .
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CALENDAR

Saturday, May 16
® Take a hike with the Sierra Club NYC Vegetarian
Outings Committee. Nine moderate miles in a
beautiful stretch of woods in upstate New York
with leisurely rest stops at multiple lakes.
Information: (212) 206-7136 (before 10 p.m.).
® EarthSave Hudson Valley presents Hillary Mor-
ris, founder of the Vegan Standards and Certifica-
tion Project, which seeks to change product
labeling to assist vegans, 6 p.m., Pleasantville,
NY. Information: (914) 472-7392.

Sunday, May 24
® VegOut potluck lunch (fourth Sunday of every
month, except in June), 1-3:30 p.m. at the Lesbian
and Gay Community Services Center, 208 W, 13th
Street, NYC. Bring vegan dish to share and $3 do-
nation. Information: (212) 802-8655.

Friday, May 29
® Big Apple Vegetarians presents a lecture on
recycling followed by a dinner/dance party. Hear
Pamela Rice speak on the environment and fac-
tory farming in June. Information: (212) 715-8642

Saturday, May 30
m Veggie Singles News vegan pizza/dance party, at

the Source of Life Center, 22 W. 34th Street, fifth
floor, NYC. Admission: $19. Information: (718)
437-0190.

Saturday, June 27
m EarthSave Long Island vegan potluck, with lec-
ture and slide show by Carl Safina, author of Song
for the Blue Ocean, in Huntington, NY. Informa-
tion: (516) 421-3791.

Saturday, July 4
® Join VivaVegie for our fifth
annual protest against the
Nathan’s hot-dog eating con-
test in Coney Island, Brook-
lyn. Join in the dissent as the
big media’s cameras roll.
Information: (212) 966-2060.
Wednesday, July 8-Sunday, July 12
8 The North American Vegetarian Society pre-
sents its 24th annual Summerfest at the pictur-
esque campus of Pitt-Johnstown in Johnstown,
PA. Learn from the experts in the fields of health,
nutrition, animal rights and the environment.
Dine on great-tasting vegan food. Accommo-
dations available. Information: (518) 568-7970.

The VivaVegie Society, Inc.
P.O. Box 294

Prince Street Station

New York, NY 10012-0005
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