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possible of the flyer “101 Reasons Why I'm a Vegetarian”—the mighty convincer for a vegetarian diet.

Everything the MEAT and DAIRY industries don’t want you to know




VIEWPOINT

Duck Promenade: It leads to veggie thoughts

hen you stop eating
meat, you begin to see
the world differently.

For me, the change began
in the days when my wife
and [ used to walk a big cir-
cle in a park in Teaneck,
New Jersey. Often we
were joined by a pair
of ducks who wad-
dled part of the way
with us. We became
fond of them and
laughed at what a sight the four
of us must have made and joked
that we would probably never
eat duck again. The fact is, we
didn’t. The next to go was
chicken, after I lifted the lid on a

BY EDMUND KLEIN

pot of homemade chicken soup,
which | had always loved, and

all 1 could see was what
seemed to be the results
of a train wreck.

Bit by bit, our ap-
petite for meats fell
away. We both lost
weight and felt bet-
ter generally, but

the most unan-
ticipated result was how giving
up meat changed the way we
viewed animals. We no longer
had to compartmentalize them
and rationalize why we ate
some, like cows and pigs, and

why we didn’t eat others, like
dogs and cats.

Slowly, we began to see all ani-
mals as being not much different
from the ducks that walked us
slowly around the park, and, of
course, we didn’t see much differ-
ence between the ducks and us.

That was about 14 years
ago, and now, when | see a
cow in a field, | find it
bizarre that a large part of the
reason she is there is to be even-

tually killed, sliced up, put in
plastic packages and eaten.

Edmund Klein is a frequent con-
tributor to The VivaVine.

Powerball $5$$: What would VivaVegie do with it?

We'd put
VEGETARIANISM

on the map
BY PAMELA RICE

hirteen tool-shop workers shared the win-
I ning Powerball number in the largest lot-
tery jackpot ever, in July. The prize was

$296 million. Since the winners had opted for an
up-front lump-sum payout, the winning amount
diminished to $161.5 million, which, when divided
by 13, comes to about $12.4 million each. After
taxes, each man’s winnings whittled down to
approximately $9 million. Still, not too shabby.

After the winners were announced, several of us
here at VivaVegie headquarters were shaking our
heads. Each of us was thinking the same thing. What
should luck have to do with it? What were these fac-
tory workers going to do with all that money? It was
reported that six of them planned to continue work-
ing at the machine shop. Couldn’t they think of any-
thing better to do? Is the world going to be a better
place because of their personal good fortune?

It wasn’t long before | got to daydreaming about
what VivaVegie would do with $9 million. There is
no question, [ knew just what | would do.

Not a day goes by that | don’t wish for a vege-
tarian center here in New York City. With $9 mil-
lion, that dream could be downright doable.

We'd have the resources to hire the lawyers and
accountants to advise us, purchase the vegan
products and pro-vegetarian books and literature
we'd sell at the center, set up the computers for
the cybercafé, employ public-relations and adver-
tising professionals to promote the center, put to-
gether a speakers’ bureau and set up a juice bar—
hell, make it a full-fledged vegan restaurant. After
all that, we would still have enough to put down a
sizable amount on the purchase of a building,
preferably right on Broadway. We’d bring in a few
brilliant architects and store designers—New York
City is full of them. Then, once construction was
completed, we would bring in speakers from all
over the world to present us with astute and in-
spired talks on nutrition and the environment, as
well as hunger and farm-animal issues. And don’t
forget those cooking classes and book signings!

physical, a shrine of sorts, to show the world.

Here, vegetarians could stand up tall with pride
before a meat-eating world. Suddenly, our lifestyle
would be a lot more viable and a lot less invisible.

Of course, vegetarians could do all of this right
now if we wanted to—that is, if we began acting
more like any other committed constituency.

In the end, vegetarians would have something
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YOU EAT FISH, DON'T YOU?
Fish Extinction: Scientists sound desperate alarms

Fishermen
scramble after
new frontiers

BY PAMELA RICE

bout a year ago, there
was a report out of the
Los Angeles Times that 20

tons of Pacific mackerel had
washed ashore near San
Onofree, California. The article
could only guess at how the
fish got there. The
assumption was
that a commercial
fisherman threw
them overboard
because they had
been either a hazard to
his ship or in a quantity
over quota. Though the
number of fish in this
case was especially
large, incidences of
fish dumping are not
unusual for this coastline, it was
noted. California law prohibits
such “wasting of wildlife,” as the
article put it, but how is anyone
to trace this kind eco-lawless-
ness to a culprit?

Worldwide, fisheries are suffer-
ing from the devastating impact
of bycatch, a term used to de-
scribe the unwanted marine life
that is inadvertently caught (or
overcaught, as in the above in-
stance). All told, it amounts to a
whopping 25 percent of the
world’s fish catch. What happens
to it all? It usually gets
dumped overboard, un-
used and dead.

When you hear that 38
in 1993 34 million red snap- (=2,
pers were discarded by Gulf
of Mexico shrimp trawlers—even
while the average red snapper

catch for the region is only 3 mil-

lion—the 25 percent bycatch es- #/

timate may become easier to
comprehend. But to make mat-
ters worse, much worse, the
total amount of fish being
caught today is larger
than ever. According to
an Associated Press story
in June 1997, the capacity of
the world’s fishing fleet has in-
creased fivefold over the last
four decades. In terms of envi-
ronmental sustainability, the

United Nations’ Food and Agri- 8

culture Organization (FAO) esti-
mates that 53 per-
cent of the
world’s fish-
ing fleet is su-
perfluous.
These new
legions of

impacting the
world’s oceans
and waterways so
fast that most people
aren’t aware that a prob-
lem of fish extinction even
exists. Suddenly, the ex-
perts are sounding desperate
alarms. In January more than
1,600 scientists from 65 countries
warned that overfishing, pollu-
tion and coastal development
were wreaking unprecedented
damage on the oceans. In fact, 34
percent of fish species are now
endangered, according to
an evaluation by the
World Conservation
Union. This conclu-
sion comes after 35
years of observation
using the data from
&g more than 500 scientists
worldwide; the evalua-
/i tion is considered the
~" most comprehensive of
its kind.
One of the authors of a sober-
ing report on the environment,

fishermen are

released in 1997 by the Nat-
3 ural Resources Defense
'/ Council, was quoted in a
Time magazine article in Au-
gust last year: “We are
reaching, and in many
cases have exceeded,
the oceans’ limits.
We are no longer
living off the income
7 but eating deeply into the

capital.” Though the report

"\ described coastal pollution,

and the building of dams as de-
structive, it determined that the
most important threat to the
oceans was overfishing.

T he FAO designates 70 per-
cent of the world’s fish
stocks as either over-
exploited, fully exploited, deplet-
ed or recovering. The scarcity of
fish is forcing huge numbers of
fishermen out of the business.
Some governments are now try-
ing to buy back fishing licenses.
The more determined (and mort-
gage-strapped) fishermen of
today, however, are likely to
adopt practices that ultimately
fan the flames of destruction.
These die-hards have turned to
nontraditional sources for fish—
species often never before con-
sidered for human consumption.
Oddly, governments often subsi-
dize the exploitation of these
final frontiers. Our
modern-day fisher-
man is recklessly
harvesting lower in
the aquatic food
web, or he may even go
%, after exotic deep-sea species.
~ For the moment, abundance
is being found. But many of
these species are integral to deli-
cate environments below. Driv-
ing them to extinction will
inevitably lead to a full-fledged
ocean-ecosystem collapse.
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Die-hard meataholic reforms

He’s marked
the date he last
ate meat

I am a die-hard meataholic, |
admit. It is hard for me to pass
by the golden arches without
getting a taste for “the weekly
special.” Still, | recently made
the choice to move toward vege-
tarianism. Hopefully soon the
taste for animal flesh will be re-
moved entirely from my mouth. [
am truly looking forward to em-
bracing a healthier me.

| can mark May 15, 1998, as
the day | ate my last piece of
meat. Granted, | don’t have plans
to sneak chickens out of poultry
growers’ lots or become an ac-
tivist by chaining myself to a
truck full of pigs. That's not my
style.

| do think of Albert Einstein,
however, who once said, “Our
task must be to free ourselves by
widening our circle of compas-
sion to embrace all living crea-
tures and the whole of nature
and its beauty.” | feel a lot better
knowing that animals do not
have to lose their lives just to
satisfy my selfish needs.

Rex Hickey
Jacksboro, TN

A baffling litany

of questions

I found your “101 Reasons Why
I’'m a Vegetarian” to be ex-
tremely informative. However,
reading it prompts me to ask: If
abstaining from meat is so logi-
cal from the standpoints of the
environment, economics, reli-
gion, ethics, altruism, compas-
sion, physiology and health,
then why do people continue to

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:
vivavegie@triroc.com

eat it? Is it social norms? Is it
cultural patterns? Is it psycho-
biologically ingrained behavior?
Is it a superiority complex? Are
we slaves to our senses? Is it ig-
norance? | guess that this leads
me to a broader question: Why
do people do anything though it
may be illogical? Any thoughts
on this? Do you know if | can
find any books on the subject?
Can | possibly find surveys or
polls that may be pertinent to
this topic? Thank you for your
assistance.

Amit Dungarani

Chicago, IL

Editor’s note: These are ques-
tions that one could probably
attempt to answer only after a life-
time spent in the library. For now,
we might suggest a recent book by
Jim Mason. It’s called An Unnat-
ural Order (Continuum). Perhaps
our readers might have some
ideas, too. We'll try to publish
direct responses. The following
letter is a start.

Visit our Web site:

htitp:// www.earthbase.org/ vi Euvuvegue _
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New Convert: Clueless on how, but will find a way

Getting people to
listen: The crux of
the problem

When [ came across “101 Rea-
sons Why I'm a Vegetarian” on
your Web site, | sat and read the
whole thing through—first the
1996 version and then the 1998
version. | tried to get coworkers
interested, but they made a lot of
lame excuses. Eating meat is just
so ingrained that most people
cannot even fathom anything dif-
ferent. This, I think, is the crux of
the problem of getting the word
out. One coworker listened to a
few of your reasons, but told me
she didn’t want to have to learn
how to eat again. This reaction
is, | believe, akin to the small
child running around holding her
ears, screaming, “I'm not listen-
ing!” |, for one, can't refuse to lis-
ten any longer. Thank you again.
Vanessa Richard

Posted on the VivaVegie
Web site bulletin board

Glowing praise for
VivaVegie from a
real hero of ours

I've been meaning to write ever
since | received the materials
you sent me. Your newsletters
and your “101 Reasons Why I'm a
Vegetarian” are fabulous! In fact,
when | received them, I couldn’t
put them down. They are so well
researched and will be a terrific
resource for me. [ look forward to
joining VivaVegie and using your
materials as a source of very
credible information.

Gail Eisnitz

Author, Slaughterhouse: The
Shocking Story of Greed,

Neglect, and Inhumane Treatment
Inside the U.S. Meat Industry
(Prometheus Books)

Penelo Pea Pod (Bobbie Howers)
and a veg-evangelist (Pamela Rice)
at the 82nd annual Nathan's Hot Dog
Eating Contest in Coney Island,
Brooklyn. We blanketed the crowd
with literature, including the “101
Reasons.” Thank you, Adam Weiss-
man and Josephene Bellacomo.

The information
was straight to
the horrid point

| am not a vegetarian, but after
reading your “101 Reasons Why
I'm a Vegetarian” [ plan to become

one. | was revolted by the infor-
mation listed. | had read Harvey
and Marilyn Diamond'’s Fit for Life
and numerous other books on the
subject, but your pamphlet was
straight to the horrid point. | have
been uncomfortable about eating
meat for a long time, but when
you don’t think about where it
comes from, it’s easy to choke
down a burger or two. Like most
people in this country, | was
brought up eating meat and pota-
toes. (How was [ to know?)

I don’t have a clue how to be a
vegetarian, but you can rest as-
sured | will find out.

Deborah Patterson
Via E-mail

Now he hears me!

As the wife of a meat eater, | was
surprised when my husband ac-
tually said he would read the
“101 Reasons.” He may come
around yet. Thanks, VivaVegie!
Pam Huizenga

Via E-mail

GET THE VITAL EXPOSURE YOU NEED

Advertise in The VivaVine

Readers of The VivaVine often learn of it when they order a copy of
our ever-popular pamphlet “101 Reasons Why I'm a Vegetarian.” Or
they may have picked up a copy at a vegetarian restaurant or health-
food store. The VivaVine has an extremely loyal and enthusiastic fol-
lowing. Advertise in The VivaVine and your ad will reach a focused
audience of avid vegetarians and vegans. The press run is currently
2,500 copies. VivaVine readers will take a keen interest in your vegan
product or service. Get vital exposure and support VivaVegie at the
same time! Advertise in The VivaVine!

FULL PAGE: $ 400 per year $ 100 per issue
HALF PAGE: 270 per year 62 per issue
THIRD PAGE: 200 per year 45 per issue
QUARTER PAGE: 150 per year 38 per issue
SIXTH PAGE: 125 per year 35 per issue
EIGHTH PAGE: 100 per year 30 per issue
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The VivaVine is published five times a year. Call (212) 966-2060 for

closing dates.
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Slaughterhouse Sludge: Chicken-slime dumping

Tyson to turn guts and

feathers into animal feed
In late July, Maryland officials said
they would seek $5.37 million in
fines from Tyson, the nation’s
largest poultry pro-
ducer, for the exces-
sive amounts of
slaughterhouse
sludge it had dumped
on a field outside
Berlin, near Chin-
coteague Bay. The
company had finally
stopped dumping the sludge in
June after an exposé in The Wash-
ington Post, nearly two months
after a warning from the state.

The brown-green slime at
issue contains solids, including
guts and feathers, from the water
used to wash slaughtered birds.
Tyson said some of it will now be
processed into animal feed.

The fine for the sludge dump-
ing would be on top of $4 million
in penalties Tyson had agreed to
pay in May for wastewater dis-
charges by Hudson Foods at its
Berlin processing plant. Tyson
bought Hudson last year. Tyson
also had to direct $2 million to-
ward pollution controls.

Ag-addled rivers make
“top-twenty” list

The conservation group Ameri-
can Rivers’ list of the twenty most
endangered rivers in North Amer-
ica this year includes three wa-
terways imperiled by animal agri-
culture. They are the Pocomoke
in Maryland (poultry), the Apple
in Wisconsin and Illinois (hogs)
and the Potomac, which flows
from West Virginia to our nation’s
capital (poultry and cattle).

More manure than milk?

An article last spring in the Los An-
geles Times offered some startling

statistics on the California dairy
industry, the country’s largest,
which produces 20 percent of the
milk consumed nationwide. Ac-
cording to the story, each of the
state’s 1.3 million dairy cows ex-
cretes 120 pounds of waste a
day—as much as two-dozen peo-
ple—for a collective total of more
than 55 billion pounds yearly.
Meanwhile, according to the
Times, each cow consumes 270
pounds a day of feed and water
and produces 70 pounds of milk.
The story cited a 1996 state re-
port that blamed dairy farms in

one region for poisoning hun-.

dreds of square miles of under-
ground rivers and streams.

Higher production means
more pigs will suffer

In the meat world, where ani-
mals are mere “commodities,”
the reality of their suffering is
easily lost in the calculus of
agro-economics. So, as the U.S.
hog industry prepares to raise
its annual output in the next
year and beyond by almost 40
percent, to 137 million hogs, it
must be noted that this means a
dramatic increase in the number
of victims and therefore in the
net quantity of misery. (The fig-
ure does not include the millions
of hogs who will die from sick-
ness and injury, at the farm and
in transit to the slaughterhouse.)
The planned increase, described
in the June 15 issue of Feedstuffs,
a trade publication, will most
likely exceed the anticipated in-
crease in consumer demand,
leading to prices that will leave
80 percent of the industry in the
red, according to an expert
quoted in the article. This can
only mean a shakeout, resulting
in fewer and larger (read more
nightmarish) operations. The ex-
pert also suggested that produc-

ers are working to enlarge their
facilities before laws are passed
to prevent such expansions.

Hog farms: There goes
the neighborhood

When a smelly industrial hog
farm moves into town, area
homes become less desirable—
and less valuable. It's a truth that
seems self-evident, but now the
idea has been recognized in con-
crete dollar amounts. In a possi-
bly precedent-setting move, the
Board of Review in DeWitt
County, [llinois, announced last
May it would reduce assessments
on about two dozen odor-plagued
homes. Those within a mile and a
half of a pair of facilities housing
7,200 sows are to receive a 30 per-
cent reduction. Those within two
miles are to receive a 10 percent
reduction.

For the affected homeowners,
the resulting tax cuts are proba-
bly small solace. Barbara Dun-
ham, one of the tax-cut recipi-
ents, told the Associated Press
that the smell from the hog
farms is sometimes “so thick you
can taste it.” For the town, the
lower assessments could mean
less money for schools.

Mexican gov't sues
US. egg giant

DeCoster, the Maine egg giant
that a year ago agreed to pay $2
million for labor violations, now
faces a class-action suit paid for
by the Mexican government. The
suit, filed in May, charges that
Mexican workers were treated
differently from non-Hispanic
U.S. citizens—forced to handle
high volumes of chicken manure,
live in trailers with as many as 17
people and go without running
water in their bathrooms, ac-
cording to the Associated Press.
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VEGETARIAN NEWS, CONT.

Meat Consumption: Per capita figures up 7.7 Ibs.

The suit also charges that the
Mexicans were denied promised
raises and made to work with
old, dangerous equipment.

Concern mounts over
antibiotics in animal ag

In his new book, Mad Cowboy, ex-
cattleman Howard Lyman recalls
how shifting his farm from a
grazing operation to a concen-
trated feedlot caused the health
problems of his herd to “rise dra-
matically.” “Like most feedlot op-
erators,” he says, he was forced
to put antibiotics in all the cat-
tle’s feed because “it would have
been too time-consuming to try
to target only the sick cattle.”
Lyman found himself changing
antibiotics “every thirty days or
so,” as they were becoming less
and less effective.

That'’s the problem with these
miracle drugs. Using them indis-
criminately hastens the rise of re-
sistant bacteria. And, experts
worry, the resistant strains can
be transmitted from animals to
the people who eat them, causing
cases of food poisoning that will
be ever more difficult to treat. A
study published in The New En-
gland Journal of Medicine in May
estimated that between 68,000
and 340,000 Americans are in-
fected each year with DT104, a
strain of salmonella that is al-
ready resistant to five antibiotics.

As Lyman’s story illustrates,
the meat industry is dependent
on antibiotics. It needs them to
boost animals’ growth rates and
to keep them alive in today’s in-
tensive conditions. Livestock
owners are now sweating the
prospect of government restric-
tions, which seem increasingly
likely as scientists learn about
the risk that antibiotics in animal

agriculture pose to human
health.

A report issued last July by
the National Research Council, a
government-advisory body, said
that cases of antibiotic-resistant
human disease caused by bacte-
ria from livestock have “clearly
occurred.” Although the report’s
authors, who were slanted to-
ward agricultural interests,
downplayed the immediate risk,
they called for “extra vigilance”
and recommended the formation
of a federal task force to “ensure
the appropriate use of antibi-
otics in animals and humans.”

In a June meeting convened
by the World Health Organiza-
tion, a panel of experts ex-

mended a complete ban on the
use of antibiotics for growth and
tight restrictions on other agri-
cultural uses.

Surprise! Meat
consumption is going up
Contrary to a common percep-
tion, per capita meat consump-
tion is expected to go up this
year: by six pounds, according
to an expert at the University of
Missouri. He told a July meeting
of the National Broiler Council, a
chicken-industry trade group,

that three pounds of the in-
crease will come from pork and

pressed concern
about a particu-
lar class of anti-
biotics, known
as fluoroquino-
lones, and called
for more data.
Last October an-
other WHO panel

two from beef.
The U.S. De-
partment of Agri-
culture agrees
with the pro-
jected rise and
then some: A
chart on its Web
site predicts an

had recommended a partial ban
on the use of antibiotics as
growth promoters in livestock.
In May the European Parlia-
ment voted unanimously for a re-
view of antibiotics in agriculture.
The previous month, the Agricul-
ture Committee of the British
House of Commons had recom-

increase of not 6 but 7.7 pounds
this year.

For a distressing historical
view, consider that per capita
meat consumption has gone
from 195.1 pounds in 1980 to an
estimated 216 pounds in 1998,
according to the USDA. (These

cont. on page 8

DR. SPOCK’S LEGACY: VEGANISM TOUTED FOR KIDS

Before he died, at 94, the
famed pediatrician Benjamin
Spock worked to finish a sev-
enth edition of his classic Baby
and Child Care, which, since its
first printing in 1946, has sold
more copies than any other
book except the Bible. This
time the visionary doctor rec-
ommended a vegan diet for
children over age 2.

It’s not surprising that such a
departure from established
views (“What, no milk?!") has

stirred up the pot. Jane Brody, a
health writer for The New York
Times, launched nationwide
coverage of Spock’s recommen-
dation in June with a story heav-
ily biased toward the opinions
of ill-informed critics.

In the end, their narrow-mind-
edness probably matters less
than the fact that Spock’s advice
will be received by millions of
parents. As with earlier Spock po-
sitions, an idea once considered
radical may well catch on.
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Wendy’s Lawsuit: The “veggie” pita had gelatin

cont. from page 7
figures do not include fish.) Al-
though beef and pork have lost

some popularity in that time,

chicken and turkey have soared,
more than making up the
difference.

Be that as it may, a hamburger
is eaten by a third of all Ameri-
cans every 24 hours, according
to the National Cattlemen'’s Beef
Association. And 5.4 billion cow
patties were consumed last year.

Egg industry targets

senior citizens

For this year’s National Egg
Month, in May, the American Egg
Board (AEB) rolled out a cam-
aign that was bound to raise a
ew eyebrows. The idea: “to
leverage National Egg Month and
Older Americans Month,” ac-
cording to the trade organiza-
tion. The campaign included a
video released to over 750 televi-
sion producers in which an aca-
demic from the Tufts University
Center on Aging “informed older
adults about the importance of
including nutrient-rich foods,
like eggs, in their diets.” Materi-
als were also provided at a June
conference of the American As-
sociation of Retired Persons. Ac-
cording to the AEB, “Booth visi-
tors learned that new research
refutes their old beliefs and
picked up nutrition education
materials for future reading,
pleased with the prospect of in-
creasing their egg intake.”
Just what those hardened ar-
teries needed.

Veg cookbook wins
top prize

Vegetarian Cooking for Everyone,
by Deborah Madison, has won
the Julia Child Cookbook Award
for the best general-interest

cookbook of the year. The prize,
a large crystal whisk, was pre-
sented to the author last April
by the grande dame herself, un-
repentant omnivore and heavy-
cream defender Julia Child. The
book’s more than 1,400 recipes
include eggs and dairy. On an-
other sour note, Madison, the
former chef at the famed San
Francisco veg eatery Greens,
proclaimed, “You can still cook
everything in this book and
serve it with meat, fish or fowl.”

SF live-animal markets
upheld by court

San Francisco animal advocates
suffered a setback in July when a
judge ruled that the city’s live-
animal markets could continue
to operate. The decision fol-
lowed two years of controversy
that pitted activists against Chi-
nese merchants. The activists
had objected to the crowded, un-
sanitary conditions in which the
animals—birds, turtles, frogs
and fish—are kept, often without
food or water, and to the meth-
ods of killing them.But the
judge, while conceding distaste
for some aspects of the markets,
quoted the Biblical passage
granting humans “dominion”
over animals and ruled that their
mistreatment violated no law.

Anti-Wendy’s lawsuit
charges deception

In a move that gained national at-
tention, vegetarian Patrick Fish
of Utica, New York, filed a lawsuit
against Wendy's restaurants last
July, charging fraud and a viola-
tion of his religious civil rights.
Fish had ordered a “veggie” pita
in April 1997 after being assured
it was vegetarian, when, in fact,
the sauce contained animal-
derived gelatin. Fish later

learned that the company’s nutri-
tional guides described the pitas
as “vegetarian” in bold type, and
as “all vegetable,” despite listing
gelatin in the fine print. Accord-
ing to Lige Weill, of the Vegetar-
ian Awareness Network, Wendy's
had also been telling people the
pitas were vegetarian on its cus-
tomer-service line—even after
negative publicity.

That summer, a Wendy's
spokesperson told the Associ-
ated Press the company had re-
called the nutritional guides and
would remove the gelatin within
two months. However, Fish ar-
gues, the chain should have
pulled the sauce immediately or
posted a warning to vegetarians
at the counter, so that they
could ask for a substitution.

Fish’s suit is not unprece-
dented. In 1996 a bus driver was
awarded $50,000 after being
fired for refusing to hand out
burger coupons; the U.S. Equal
Employment Opportunity Com-
mission found that his vegetari-
anism had the force of a religious
conviction. And in 1995, a Boul-
der, Colorado, man won a suit
against a restaurant that had re-
peatedly served him an an-
chovy-laced “vegetarian” mar-
inara sauce. Finally, last January
a Hindu man sued Taco Bell after
being served—and biting into—
a beef burrito instead of the
bean burrito he had carefully
ordered. s

In comments to the Associ-
ated Press, Fish expressed what
many vegetarians experience in
such situations. As he put it,
“You feel like you've been
tainted.” The suit is intended as
a wake-up call to restaurants
that deceive vegetarians or belit-
tle their concerns.

Vegetarian News is compiled by
Alex Press and Alan Rice.
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PROJECT FOR ECONOMIC JUSTICE FOR VEGETARIANS

USDA: It’s time for a separation of meat and state

The USDA regularly
makes multimillion-
dollar purchases of animal
foods for one purpose, to
shore up prices for the
meat industry
BY ALEX PRESS

Part two of a series

here are many ways in
I which the U.S. government
uses our tax dollars to
prop up animal agriculture: food
inspection, agricultural research,
certain conservation programs,
cheap land for ranchers, emer-
gency relief, subsidies for prod-
uct promotion—the list goes on.
But of all these supports, per-
haps the most blatant is outright
product purchases. Every year,
the US. Department of Agricul-
ture buys millions of dollars’
worth of beef, pork, poultry, milk,
eggs and other animal foods with
the aim of boosting the prices
ranchers and farmers get for their
goods. Much of the material,
which is purchased through the
USDA’s Agricultural Marketing
Service, goes to the National
School Lunch Program and food-
assistance programs for the
needy. In press releases, the gov-
ernment boasts of providing
schoolkids and poor people who
use these services with “high-
quality protein”; the saturated fat
and cholesterol go unmentioned.
For the 1997/1998 lunch pro-
gram, the USDA purchased $141
million worth of beef alone. Last
March the department authorized
an additional $30 million in beef
purchases, which it slated for
food-assistance programs. At the
time, Secretary of Agriculture Dan

Glickman said, “Even though
USDA has already purchased...
beef for the...lunch program, it’s
in the best interest of everyone to
maintain a viable livestock indus-
try.” By “everyone,” presumably
he meant ranchers, farmers

and feedlot operators. He cer-
tainly couldn’t have meant
taxpayers—or livestock.

ut lest other sst/ig
meat produc- fef
ers feel left §

out, the USDA has X
kept its shopping list
long this year. .

In March, the de-
partment said it &
would buy up to $25
million of turkey ~
“to help improve prices for turkey
producers.” This was in addition
to USDA purchases for the lunch
program and $35 million in pur-
chases authorized in August 1997.

In May the USDA announced it
would buy up to $8 million of
lamb. “These additional lamb pur-
chases will help offset the surplus
supply of lamb which is depress-
ing prices to producers,” Glick-
man explained.

Then in June the department
said it would buy up to $10 million

of salmon “to help improve prices
paid to fishermen,” according to a
press release, and to “help...off-
set excess supplies.” The USDA
had already authorized the pur-
chase of up to $7 million of
salmon in September 1997.

Even the bison industry, “an
emerging agricultural enterprise,”
according to the USDA, gets a
helping hand from Uncle Sam.
In April the department
announced plans to pur-

chase $2.5 million worth
* of the ground-up re-
mains of these majestic,
no-longer-protected animals.

nd then there’s
the pork industry.
In this case,

“pork” has multiple meanings.

In February the USDA said it
would buy $30 million of hog
products. As with other cate-
gories, these purchases were on
top of expenditures for the lunch
program. The move followed an
urgent plea for help from the Na-
tional Pork Producers Council in
January and petitions delivered
to congressional representatives.

Now, just imagine if the govern-
ment were as quick to spend $30
million on veggie burgers.

SOME RECENT USDA PURCHASES

Commodity Date Announced Cost to Taxpayers
Salmon June 5, 1998 $10 million
Lamb May 18, 1998 $8 million
Bison April 30, 1998 $2.5 million
Turkey March 27, 1998 $25 million
Beef March 24, 1998 ~ $30 million
Pork February 20, 1998 $30 million
Tofu Not applicable Not applicable
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FOR THE HEALTH OF IT

Obesity Gauge: More people categorized as fat

imes have gotten even
I worse for those waging
battles of the bulge. Guide-
lines out of the National Insti-
tutes of Health (NIH) recently
changed the definition of what it
means to be fat. One day 29 mil-
lion Americans were considered
normal; the next, a little more
than normal. Now over half the
U.S. adult population is officially
considered overweight.

Former surgeon general C.
Everett Koop criticized the guide-
lines, arguing that they unfairly
moved the goal line for people
struggling with their weight. He
suggested that the new gauge
may even make more people give
up their reducing diets. Be that as
it may, the NIH is probably just
reading the research correctly
and then being honest enough to

recommend what it points to. (It
is not unknown for nutrition ex-
perts to fudge dietary recommen-
dations, the rationale being that
people won't adhere to major
lifestyle changes.)

The risk factors of obesity can
no longer be ignored. Direct
health-care costs of $70 billion per
year are associated with it. Car-
diovascular disease, diabetes and
certain cancers, as well as asthma
and carpal tunnel syndrome, are
all linked to widening waistlines.

So, why are people getting fat-
ter? The experts are generally
pointing to sedentary lifestyles,
larger portions at restau-
rants, the consump- ¢
tion of low-fat alterna- “Ne}JBAN
tive foods that /\7‘ e /
deceptively con- [ A
tain more calo- '

ries than the high-fat ones they
are supposed to replace and
even the increasing availability
of tasty foods.

egetarians in our society
can fall victim to any one
of these pitfalls. But since

vegetarian food usually has more
fiber to make the eater feel full
on fewer calories, weight prob-
lems are less likely. In a 10-year
study of 79,000 healthy adults,
researchers with the American
Cancer Society found that people
who ate the most beef, pork and
lamb were likely to increase their

body mass over the 10-year
2 period. Avid vegetable
eaters who exercised
regularly were less
likely to gain
weight.

GRAND OPENING SATURDAY, SEPTEMBER 26

We honor

Special Event Book Signings

-4 p.m.

EarthSave’s 10%
Discount Program

Gary Null - September
Howard Lyman - September 28-6 p.m.
Rynn - October 8

Robert Cohen - October 17

99¢ SPECIA

1

| carrot juice or shot

1 of wheatgrass juice 1
4

7 (516) 939-2811 « In Jericho, New York

1
Open  10AM-8PM Monday - Saturday
D Seaciiel 7 days 1 AM - 6 PM  Sunday

Easily accessible from public fransportation; cail for directions.
Pathmark Shopping Center, Route 106-107, 1/10 mile south of LIE and Northern State Pkwy.
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PATHOGEN CITY

Seafood Salvo: 27 lawyers downed by tuna steak

Toxin created feelings of
“impending doom”

It was a hotelier’s worst night-
mare: a roomful of lawyers
stricken and reeling—apparently
from food poisoning.

This frightening scenario un-
folded in New York City last

“scombroid poisoning.”
According to the U.S. Food and
Drug Administration, the toxin in
scombroid poisoning is actually a
histamine that forms on certain
species of fish (most commonly
tuna and mackerel) when they’re
allowed to begin spoiling. The
symptoms can progress from

June. The occasion
was a meeting of 100 g
lawyers and law stu-
dents. The culprit ap-
peared to be the tuna [&
steak. According to f#8
the Daily News, the af-

fliction claimed 29 vic- [ 38 Ok Lol

tims, including two hotel work-
ers. Twenty-five of them were
rushed to area hospitals; four
were treated on the scene.

The suspected pathogen was
one we hadn’t heard of before—

sweating, burning sen-
sations in the mouth
and throat, dizziness,
nausea and headache
& to facial rash, hives,
edema, short-term di-
arrhea and abdominal
¢35 cramps. In  severe
cases, there may be blurred vision,
respiratory stress and tongue
swelling. In the hotel outbreak, one
victim also experienced “a feeling
of impending doom,” according to

she was treated.

Unlike most food pathogens,
scombroid poisoning is not de-
stroyed by freezing, cooking,
smoking, curing or canning. On
the bright side, symptoms are
seldom prolonged and can be
treated with antihistamines.

E. coli: It's spreading
E. coli 0157:H7, the toxic bac-
terium long associated with burg-
ers, has lately been getting into
vegetables and even water. In an
outbreak last June, more than two
dozen kids were sickened in a
Georgia water park. A vegetarian
victim seemed to exculpate burg-
ers at first. But, CNN reported, ge-
netic matching suggested that the
pathogen had made its way from
ground beef to the pool through
the feces of an infected child.

e Journalism
* Photography or illustration
e Sales & marketing

a physician at the hospital where

So is he VivaVegie Society?

he VivaVegie Society takes vegetarian ad-
vocacy to the streets. VivaVegie advo- 2

cates confront Mr. and Ms. Pedestrian
to get the facts out about their healthful,

e Editing & proofreading The next
e Computer graphics VivaVine
e Press relations deadline
e Demo orga- is
nizing Sept. 15

ethical and environmentally conscious
vegetarian diet.

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
Pamela Rice on page 5. Our mission? To

¢ Accounting
e Clerical work
* Fund-raising?
Then please volunteer with

the VivaVegie Society.

You could gain valuable
experience at the same time.

Call (212) 966-2060

distribute, for donation, the flyer “101
Reasons Why I'm a Vegetarian,” writ-
ten by Pamela Rice and inspired by
John Robbins’s book Diet for a New
America.

The VivaVegie Society has been and
will be involved with various proj- ;
ects, such as the Project for Eco- :
nomic Justice for Vegetarians, VivaVegie mascot
World Vegetarian Day, starting a Fenele Pea Pod
vegetarian center in New York City and sending mass
mailings of “101 Reasons Why I'm a Vegetarian.”

Donations are tax-deductible
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RECIPES/VEG NEWS YOU CAN USE
Raw Foods: Fresh, energizing and oh so tasty

Coconut Rice
1% cups Manitok wild rice

“Living foods” are fresh, raw, unheated, unprocessed

organic foods. And most of us could use more of 1 t cinnamon

them. For raw power, try these recipes from Rhio. To (or any wild rice) ¥t cumin, ground
get more info on the raw-food way of life, call Rhio’s | % cup sesame seeds, %t black mustard seed,
Raw Energy Hot Line: (212) 343-1152. soaked overnight* ground

1 cuip shredded carrots pinch of powdered cloves
Toona 1 cup fresh shredded (optional)

3 cups walnuts, soaked fresh herbs, such as coconut (choose one  pinch of fresh-ground white
overnight* (or 3 diil, can be used with light brown shell) pepper (optional)
hours) instead for slightly ¥ cup raisins or currants  Braggs Liquid Aminos

3 cups carrots different flavors) 2T olive and flaxseed olls to taste

1 cup celery, with leaves
(for extra flavor)

4 medium onion

¥ cup cilantro or parsley

¥ cup fresh basil (other

1. Drain and rinse walnuts. Cut carrots into
chunks and measure out 3 cups. Process
walnuts and carrots through a Champion or
Green Power Juicer (with the blank in) to a
paté. If you don’t have either of these
machines, process in a food processor until
as smooth as possible. Set aside in a bowl.

2. Cut celery into l-inch pieces, then pulse-chop
celery, onion, herbs, garlic and lemon juice in
food processor until well chopped. Add to car-
rot-walnut paté in the bowl and mix well. Add

Braggs.

(Serves 4. Keeps 2 to 3 days in refrigerator.

Serve with crudités.)

*Always use filtered water.

VEG NEWS YOU CAN USE

New merchandise for
McLibel buffs

You read the pamphlet. You fol-
lowed the trial. You visited the
Web site. Now you can buy the
CD-ROM, the video and the book.

The McLibel trial, the longest
in English history, pitted work-
ingclass activists Dave Morris
and Helen Steel against the awe-
some power of McDonald’s in an
epic battle over a leaflet accus-
ing the company of crimes
against animals, the environ-
ment, human health and work-
ers’ rights. McDonald’s sued
and, after spending $16 million

1 or 2 cloves garlic

2 ounces lemon julce

Bragg’s Liquid Aminos
to taste

to 4 days.

2 cloves garlic

finger in)

2 cups hot water* (cool
enough to put your

1. Soak wild rice 24 to 36 hours,* changing water
once. Drain, rinse and drain rice again and spread
out in a bowl to “sprout.” Rinse twice a day for 3

2. Drain water from sesame seeds and rinse. Mix
first five ingredients in a bowl. Set aside.

3. In a small bowl, mix the oils and spices and blend
well. Toss the rice and vegetables with the oil-
spice blend. Taste, and adjust seasonings. (Serves
2. Keeps 2 to 3 days in refrigerator.)

French Lentil Soup

1 cup sun-dried toma-
toes, soaked* ¥ hour

2 T olive oll (extra virgin)
Braggs Liquid Aminos
to taste
1 cup sprouted French
lentils
¥ cup tomato, diced

Put first 5 ingredients in blender; process into smooth
cream. Pour into a bowl and mix in sprouted French
lentils and tomatoes. Stir and serve. (Serves 2.)

on the case, eked out a hollow
victory in June 1997. (Steel and
Morris are appealing the verdict.)

The CD-ROM includes over
20,000 pages of information from
the McSpotlight Web site
(www.mcspotlight.org), cover-
ing every conceivable aspect of
the trial. (For PCs only; requires
a Web browser—Netscape 2 or
above.) To order, contribute $12
or more to Source Alternative, at
Calder Square, Box 10165, State
College, PA 16805-0165.

Also available from Source Al-
ternative: a 53-minute video doc-
umentary, McLibel: Two Worlds
Collide ($24.99), and a book,
Mclibel: Burger Culture on Trial,

described by The New York
Times as “riveting” (paperback,
$8.49). Great source material for
do-it-yourself dragon slayers.

How d'ya say “vegan™?

It's hard enough getting Ameri-
can waiters to come clean about
hidden animal ingredients in
restaurant dishes, but when the
garcon speaks a different lan-
guage, the challenge can be
overwhelming. To solve this
problem, Vegetarian Traveler
has developed sets of passport-
size cards laying out precisely
what you don’t want to eat in 16
different languages. Web site:
www.vegetariantraveler.com.
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YOU DON'T SAY

Pholograph by Pamela Rice

ONLY AUTHORIZED PERSONNEL BEYOND THIS POINT
No Trespassing * Restricted Area

The above photograph was taken in front of an intensive

livestock facility off the beaten track in De Kalb, lllinois. The
sign makes it known in no uncertain terms that
trespassing is prohibited. As VivaVine readers
know from previous issues, keeping out un-
wanted microbial “visitors” is of the utmost im-
portance on the farm—"biosecurity” is the term

that is used.

If you're a meat eater, you may find it odd to
be restricted from the places where your food is
produced. But in the completely unnatural set-
ting of the modern livestock farm, animals hang
onto life in drugged-up, immunodeficient states.
Whole flocks can perish overnight in an outbreak. Salesmen,
we see, are allowed to visit this farm, but they must call in
advance. Once they get there, they'll have to scrub them-
selves and dip their feet and even their truck wheels in dis-
infectant on their way in.

VEGAN SHOES
Search No More! High Quality
Breathable and Comfortable.
many styles available
Retail $80 Your Price $69

If you think Mad cow & e-coli are bad,
you should hear whats in pet food!
High quality nutritionally balanced

vegetarian companion animal alternatives available

call mary at CONTINWYM (516) 424-4558
or send 2 stamps to 63 old east neck rd melville, ny 11747

Ve(X)le
N ts
Animal fat clogs “major artery”

Highways are often called major arter-
ies, but the parallel with human arteries
turned almost surreal when a tanker
truck overturned in Ohio last spring,
spilling thousands of gallons of animal
fat. And the fat on the road turned out to
be almost as tenacious as the fatty de-
posits in a person’s arteries. Workers
tried shoveling, scrubbing, hosing and
spreading sand on it, but the fat wouldn’t
go away. It wasn’t until three and a half
tons of dishwashing liquid was applied
that the road was ruled safe to use.

/ A commercial produced by
;, Britain’s Vegetarian Society and
! shown in movie theaters got a rat-

ing that prohibits children under

15 from seeing it. The commercial
shows “an asparagus tip languidly

dripping melted butter, then bread
being kneaded vigorously, a pea being
fondled in its pod and a female hand
firmly holding a bunch of raw
spaghetti,” The Wall Street Journal re-
ported. The slogan: “Become a real food
lover.”

The secret origins of Snuggles?

It’s tough avoiding products that contain
residues from slaughtered animals. They
turn up in paint and many lubricants.
Marshmallows, many vitamin capsules
and, of course, Jello contain gelatin. But
who thought something as cuddly as fab-
ric softener could have such grim origins?

Somehow the makers of fabric soften-
ers are able to avoid divulging this on
their labels. We checked the supermar-
ket shelves and found the most common
label said “Contains Fabric Softener.”
Not much help, but a lot more friendly-
sounding than “Contains Excess Fat
From Rendered Animals.”
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THE ANIMALS’ PAGE

Protecting Animails: Legislation around the world

BY SCOTT LUSTIG

Throughout the industrial-
ized world, factory farming
is now the norm. Accord-
ing to Peter Stevenson, legal and
political director of Compassion
in World Farming (CIWF), 93 per-
cent of egg-laying hens in the
European Union are kept in bat-
tery cages, devices in which the
birds are confined so tightly they
can’t lift their wings. In the Unit-
ed States, 98 percent of hens are
caged. Meanwhile, factory farm-
ing is taking root in developing
countries, especially China and
India, as affluence and demand
for meat grow. CIWF reports that,
annually, consumption of poultry
in India is increasing by 15 per-
cent and the number of pigs in
China is increasing by about
three times the population of the
United Kingdom. Half the world’s
pigs now live in China.

But even as factory farming has
spread, so has public awareness
and outcry. In response, a number
of countries, especially in Europe,

have been making legislative ef-
forts to counter some practices.

¢ |[n the UK., veal crates were out-
lawed in 1990. Beginning next
year, the use of sow stalls and
tether stalls—narrow metal pens
in which female pigs are confined

for weeks after being artificially in-
seminated—will be illegal. Also in
the UK, labels are being placed
on egg cartons indicating whether
the eggs came from battery hens.
e In the U.K and Canada, the sale
of day-old calves is illegal.

e The battery cage has been
banned completely in Switzer-
land, and plans are in effect for its
discontinuation in Sweden and
Holland. These countries can still
import battery eggs, however.

* The Swedish animal-protection
law of 1988, in addition to pro-

Mega-Mortalities: 7 million broiled alive

he Deep South is where two-

thirds of the country’s chick-
ens are raised. When tempera-
tures get into the three-digit ter-
ritory—not unusual in sum-
mer—mortalities can run up
pretty quickly.

At first glance, this region
doesn’t seem like the best place
for such a business. But the ef-
fects of blistering heat are not so
severe as to make Southern pro-
ducers rethink their location. In
fact, when 7 million chickens
broiled to death in a heat wave
over a four-week period, first you
had to dig fairly deep to find a
story about it. Then when you
did, you learned how insignifi-
cant the loss was to everyone.

Well, except maybe the chickens.

Reuters carried the news on
June 19. It noted that “shoppers
will probably not have to pay
much more for chicken at the
grocery store.”

How could this be? Well, when
you look at the numbers, it
soon becomes clear that 7 mil-
lion chickens as part of the big
picture are virtually negligible.
With some 600 million chickens
slaughtered over a typical four-
week period, 7 million is relative-
ly small. But as the story also
explained, “mortalities” that nor-
mally occur over the same peri-
od, heat wave or not, amount to
12 million. You do the math.

viding for a phase-out of battery
cages starting in 1999, forbids
tethering of sows and also man-
dates bedding, sunlight, outdoor
access and other provisions to
help meet farm animals’ needs.

¢ In Poland the force-feeding of
ducks to make foie gras has been
banned.

¢ The European Union voted to
ban tether stalls by 2006 and the
veal crate by 2007. Last year it ac-
cepted a protocol recognizing an-
imals as “sentient beings” rather
than as goods or products. Ac-
cording to CIWF, this move
“could lead to an end throughout
Europe of cruel farming systems
such as battery cages and sow
stalls, as it will force the EU Coun-
cil of Agricultural Ministers to
take animal welfare seriously.”

eanwhile, in the U.S.,
over 8 billion farm ani-
mals are killed for food

annually. Anticruelty statutes
protect agribusiness rather than
animals. According to David J.
Wolfson (author of Beyond the
Law, which analyzes protections
for farm animals in the U.S. and
Western Europe), U.S. agribusi-
ness has used its influence to
amend anticruelty laws in 28
states so that they exempt
“accepted,” “common,” “cus-
tomary” or “normal” farming
practices. Agribusiness has
been delegated full authority
over what is, and is not, cruelty
to animals, says Wolfson.

The mass production of ani-
mals for food is the single great-
est source of animal suffering in
the world, and that suffering can
end only when people exclude
animal foods from their diets.
Still, the efforts made by other
countries to stem the abuses of
factory farming make the United
States’ willful disregard of the
problem all the more shameful.
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VIVA VEGIE SOCIETY NEWS

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

. Total enclosed $

Veg Center of NYC: Donors/pledgers give support

Vegetarian Center
of NYC moves forward

In our drive toward the ambi-
tious goal of a vegetarian center
in New York City, the VivaVegie
Society has received $500 in up-
front cash donations. This
money is already going toward
the promotion of the concept of
the center to other potential
donors. Six onetime pledges, to-
taling $675, were also received.
In addition, one person made a
$10-per-month  pledge. The
donors and/or pledgers included
Glen Boisseau Becker (Brent-
wood, NY), Carol Ames (Forest
Hills, NY), William J. Foeste, M.D.
(Brooklyn, NY), Naomi Wein-
shenker, M.D. (Jersey City, NJ),
Radhika S. Grover (Santa Clara,
CA), Franc Palaia (Jersey City,
NJ), Marta Greenleaf (Scarsdale,
NY), Eddy and Ellen Bikales
(New York, NY), Richard
Schwartz, Ph.D. (Staten Island,
NY) and Sheila Schwarz (New
York, NY).

Sandwich boards offered

Take your passion to the
street—or to the mall, just

like the VivaVegie Society. Now
you can obtain brilliant, fullcolor
11" x 17" replicas of the famous
VivaVegie sandwich boards for
only $30, which includes a starter
kit of 20 copies of “101 Reasons
Why I'm a Vegetarian.” Send in
your order today.

Thank you for the help
Hubert Davis and Dean Milan
helped the VivaVegie Society
move 26 cartons of the “101 Rea-
sons” out of storage and into a
donated space.

101 Reasons Why ~
I'm a Vegetarian

By Pampla Rioe

The 1998 edition of “10] Reasons
Why I'm a Vegetarian,” our “mighty
convincer” by Pamela Rice, became
available in April. Find order
coupon at the top of this page.
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VivaVegie Society, Inc.
P.O. Box 294

Prince Street Station
New York, NY 10012-0005

CALENDAR

Tuesday, September 22
® Marjorie Spiegel, author of The Dreaded Com-
parison, previews her forthcoming book, Them, a
photodocumentary of the nation’s slaughter-
houses, 7 p.m., at Wetlands Preserve, 161 Hudson
Street, NYC. Information: (212) 386-3600.

Saturday, September 26
m Vegan potluck featuring Joel Fuhrman, M.D., au-
thor of Fasting and Eating for Health, sponsored
by Long Island EarthSave, 6:30 p.m., in Hunting-
ton, NY. Information: (516) 421-3791.

Friday, October 2
m Sixteenth annual observance of World Farm An-
imals Day, sponsored by FARM. Information/free
action kit: (888) FARM-USA.

Saturday, October 3
m VivaVegie’s Pamela Rice discusses “How Your
Tax Dollars Subsidize Meat,” followed by a dance
party, sponsored by Big Apple Vegetarians, 7 p.m.,
at the Brecht Forum, 122 W. 27th Street, NYC.
RSVP required: (212) 715-8642.

Friday, October 2-Sunday, October 4
® Thirteenth Annual Compassionate Living Festi-
val, coordinated by the Culture and Animals Foun-

dation, in Raleigh, NC. Guests include Tom Regan,
the McLibel Two, Lawrence Carter-Long and Gail
Eisnitz. Information: (919) 782-3739.
Saturday, October 10
m Veggie harvest hike in scenic Bearfort Ridge, NJ.
Cosponsored by the NYC Sierra Club Vegetarian
Outings Committee. Information: (718) 789-3386.
Thursday, October 15
® Author Rynn Berry discusses vegetarianism in re-
ligion, sponsored by Big Apple Vegetarians, in NYC.
(Date may change.) Information: (212) 715-8642.
Saturday, October 31
® VivaVegie, with Penelo Pea
Pod, marches in the annual
Greenwich Village Halloween
Parade in NYC. Informa-
tion: (212) 591-2914.
Saturday, November 28-
Sunday, November 29
® Second International Food
Festival, sponsored by Vege-
tarian Vision, in NYC. Food
and speakers. Information:
(212) 971-0653.
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