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Americans choose to eat less than .25% of the kremilsle food on the planet.

The Fruits of Family Trees

WHEN | WAS YOUNG, | would often spend the weekend at my grandmothés house. On the wa
in, Friday night, she would lift me from the groundin one of her firesmothering hugs. And on th
way out, Sunday afternoon, | was again taken intohie air. It wasn't until years later that I



realized she was weighing me

My grandmother survived the War barefoot, scavengig other peoples inedibles: rotting
potatoes, discarded scraps of meat, skins, and tloéts that clung to bones and pits. And so sl
never cared if | colored outside the lines, as longs | cut coupons along the dashes. And hao
buffets: while the rest of us erected Golden Calvesf breakfast, she would make sandwich upc
sandwich to swaddle in napkins and stash in her bafpr lunch. It was my grandmother whc
taught me that one tea bag makes as many cups otas youre serving, and that every part of the
apple is edible.

Money wasnt the point. (Many of those coupons | clipped werdor foods she woulc
never buy.)

Health wasn't the point. (She would beg me to driniCoke.)

My grandmother never set a place for herself at famy dinners. Even when there wa
nothing more to be done —no soup bowls to be topped off, no pots to be sted or ovens checke
— she stayed in the kitchen, like a vigilant guard (oprisoner) in a tower. As far as | could tell, the
sustenance she got from the food she made didn’tqeire her to eat it.

In the forests of Europe, she ate to stay alive uihtthe next opportunity to eat to stay
alive. In America, fifty years later, we ate what peased us. Our cupboards were filled with foc
bought on whims, overpriced foodie food, food we dn’'t need. And when the expiration dat
passed, we threw it away without smelling it. Eatig was carefree. My grandmother made that lif
possible for us. But she was, herself, unable toake the desperation.

Growing up, my brothers and | thought our grandmother was the greatest chef who ever live
We would literally recite those words when the foocdtame to the table, and again after the fir:
bite, and once more at the end of the meal: “You & the greatest chef who ever lived. And yet we
were worldly enough kids to know that the GreatesChef Who Ever Lived would probably have
more than one recipe (chicken with carrots), and tat most Great Recipes involved more than tw
ingredients.

And why didn’t we question her when she told us that dark foodsiinherently healthier
than light food, or that most of the nutrients arefound in the peel or crust? (The sandwiches
those weekend stays were made with the saved endsgpampernickel loaves.) She taught us thi
animals that are bigger than you are very good foyou, animals that are smaller than you ar
good for you, fish (which aren’t animals) are finefor you, then tuna (which arent fish), then
vegetables, fruits, cakes, cookies, and sodas. dods are bad for you. Fats are health— all fats,
always, in any quantity. Sugars are very healthy. fie fatter a child is, the healthier it is—
especially if it's a boy. Lunch is not one meal, but three, to be &m at 11:00, 12:30, and 3:00. Yc
are always starving.

In fact, her chicken and carrots probably wasthe most delicious thing lve ever eater
But that had little to do with how it was prepared, or even how it tasted. Her food was deliciol
because we believed it was delicious. We believedaur grandmother’s cooking more ferventl
than we believed in God. Her culinary prowess wasne of our family’s primal stories, like the
cunning of the grandfather | never met, or the sinte fight of my parents’ marriage. We clung tc
those stories and depended on them to define us. Wiere the family that chose its battles wisel
and used wit to get out of binds, and loved the faoof our matriarch.

Once upon a time there was a person whose life was good there was no story to te
about it. More stories could be told about my grandchother than about anyone else e ever me
— her otherwordly childhood, the hairline margin of her survival, the totality of her loss, he
immigration and further loss, the triumph and tragedy of her assimilation —and though | will
one day try to tell them to my children, we almoshever told them to one another. Nor did we ce



her by any of the obvious and earned titles. We dald her the Greatest Chef

Perhaps her other stories were too difficult to tdl Or perhaps she chose her story fc
herself, wanting to be identified by her providingrather than her surviving. Or perhaps her
surviving is contained within her providing: the story of her relationship to food holds all of the
other stories that could be told about her. Food,dr her, is notfood. It is terror, dignity, gratitude,
vengeance, joyfulness, humiliation, religion, histy, and, of course, love. As if the fruits sh
always offered us were picked from the destroyed lnches of our family tree.

Possible Again

UNEXPECTED IMPULSES STRUCK WHEN | found out | was going to be a father. | began tlying up
the house, replacing longdead lightbulbs, wiping windows, and filing papers.l had my glasse
adjusted, bought a dozen pairs of white socks, ireted a roof rack on top of the car and
“dog/cargo divider” in the back, had my first physical in half a decade . . and decided to write
book about eating animals.

Fatherhood was the immediate impetus for the journg that would become this book, bt
I’d been packing my bags for most of my life. When Wwas two, the heroes of all of my bedtin
stories were animals. When | was four, we fostered cousin’s dog for a summer. | kicked it. My
father told me we dont kick animals. When | was seven, | mourned the dea of my goldfish. |
learned that my father had flushed him down the tdet. | told my father — in other, less civi
words — we don't flush animals down the toilet. When | wa nine, | had a babysitter who didnt
want to hurt anything. She put it just like that when | asked her why she wa<'t having chicker
with my older brother and me: “I don’t want to hurt anything.”

“Hurt anything?” | asked.

“You know that chicken is chicken, right?”

Frank shot me a look: Mom and Dad entrusted this stupid woman with therecious
babies?

Her intention might or might not have been to conved us to vegetarianism — just
because conversations about meat tend to make peepieel cornered, not all vegetarians a
proselytizers —but being a teenager, she lacked whatever restraint is that so often prevents
full telling of this particular story. Without dram a or rhetoric, she shared what she knew.

My brother and | looked at each other, our mouths dill of hurt chickens, and hac
simultaneous how-in-the-world-could-I-have-never-thought-of-thétefore-and-why-on-earth-didn’t-
someon-tell-me?moments. | put down my fork. Frank finished the mal and is probably eating ¢
chicken as | type these words.

What our babysitter said made sense to me, not onlyecause it seemed true, but becat
it was the extension to food of everything my pards had taught me. We dort hurt family
members. We don’t hurt friends or strangers. We doft even hurt upholstered furniture. My not
having thought to include animals in that list didrit make them the exceptions to it. It just mad
me a child, ignorant of the world’s workings. Until | wasn’t. At which point | had to change my
life.

Until | didn’ t. My vegetarianism, so bombastic and unyielding irthe beginning, lasted
few years, sputtered, and quietly died. | never thaght of a response to our babysittess code, bu
found ways to smudge, diminish, and forget it. Genmally speaking, | didn’t cause hurt. Generally
speaking, | strove to do the right thing. Generallyspeaking, my conscience was clear enough. F



the chicken, 'm starvinc.

Mark Twain said that quitting smoking is among theeasiest things one can do; he did
all the time. | would add vegetarianism to the listof easy things. In high school | became
vegetarian more times than | can now remember, mosiften as an effort to claim some identity i
a world of people whose identities seemed to comigogtlessly. | wanted a slogan to distinguish m
mom’s Volvo’s bumper, a bake sale cause to fill theelf-conscious half hour of school break, &
occasion to get closer to the breasts of activistomen. (And | continued to think it was wrong tc
hurt animals.) Which isn’t to say that | refrained from eating meat. Only that | refrained in
public. Privately, the pendulum swung. Many dinnersof those years began with my father askin
“Any dietary restrictions | need to know about tonight?”

When | went to college, | started eating meat morearnestly. Not “believing in it” —
whatever that would mean— but willfully pushing the questions out of my mird. | didn’t feel like
having an “identity” right then. And | wasn’ t around anyone who knew me as a vegetarian,
there was no issue of public hypocrisy, or even hang to explain a change. It might well have bee
the prevalence of vegetarianism on campus that disaraged my own —one is less likely to giv
money to a street musician whose case is overflowiwith bills.

But when, at the end of my sophomore year, | became philosophy major and startec
doing my first seriously pretentiousthinking, | became a vegetarian again. The kind of willft
forgetting that | was sure meat eating required fdl too paradoxical to the intellectual life | wa:
trying to shape. | thought life could, should, andmust conform to the mold of reason. You cg
imagine how annoying this made me.

When | graduated, | ate meat — lots of every kind bmeat —for about two years. Why"
Because it tasted good. And because more importatitan reason in shaping habits are the storit
we tell ourselves and one another. And | told a fa@iving story about myself to myself

Then | was set up on a blind date with the woman wdhwould become my wife. And onl
a few weeks later we found ourselves talking aboutwo surprising topics: marriage anc
vegetarianism.

Her history with meat was remarkably similar to mine: there were things she believe
while lying in bed at night, and there were choicemade at the breakfast table the next morning
There was a gnawing (if only occasional and shofived) dread that she was participating ir
something deeply wrong, and there was the acceptanof both the confounding complexity of th
issue and the forgivable fallibility of being human Like me, she had intuitions that were ver
strong, but apparently not strong enough.

People get married for many different reasons, bubne that animated our decision t
take that step was the prospect of explicitty markig a new beginning. Jewish ritual an
symbolism strongly encourage this notion of demardang a sharp division with what came befor:
— the most wellknown example being the smashing of the glass atethend of the marriage
ceremony. Things were as they were before, but theyill be different now. Things will be better.
We will be better.

Sounds and feels great, but better how? | could thk of endless ways to make myst
better (I could learn foreign languages, be more gaent, work harder), but I’ d already made toc
many such vows to trust them anymore. | could alsthink of endless ways to make “usbetter,
but the meaningful things we can agree on and chaegn a relationship are few. In actuality, eve
in those moments when so much feels possible, vditite is.

Eating animals, a concern wed both had and had both forgotten, seemed like a @te tc
start. So much intersects there, and so much couldow from it. In the same week, we becan
engaged and vegetarian.

Of course our wedding wasIt vegetarian, because we persuaded ourselves thatwas
only fair to offer animal protein to our guests, sme of whom had traveled great distances to she
our joy. (Find that logic hard to follow?) And we ae fish on our honeymoon, but we were |
Japan, and when in Japan . . . And back in our newnome, we did occasionally eat burgers at



chicken soup and smoked salmon and tuna steaks. Bahly every now and then. Onl
whenever we felt like it.

And that, | thought, was that. And | thought that was just fine. | assumed wal maintain
a diet of conscientious inconsistency. Why shoulding be different from any of the other ethica
realms of our lives? We were honest people who oaanally told lies, careful friends whe
sometimes acted clumsily. We were vegetarians whmim time to time ate meat.

And | couldn’t even feel confident that my intuitions were anyting more than
sentimental vestiges of my childhood — that if | we to probe deeply, | wouldnt find
indifference. | didn’t know what animals were, or even approximately how they were farmed ¢
killed. The whole thing made me uncomfortable, buthat didn’t imply that anyone else should b
or even that | should be. And I felt no rush or ned to sort any of this out.

But then we decided to have a child, and that wasdifferent story that would necessitat
a different story.

About half an hour after my son was born, | went io the waiting room to tell the gathered family
the good news.

“You said he! So it's a boy?”
“What's his name?”
“Who does he look like?”
“Tell us everything!”

| answered their questions as quickly as | couldhen went to a corner and turned on m
cell phone.

“Grandma,” | said. “We have a baby.”

Her only phone is in the kitchen. She picked up adtr the first ring, which meant she hac
been sitting at the table, waiting for the call. Iltwas just after midnight. Had she been clippin
coupons? Preparing chicken and carrots to freeze feomeone else to eat at some future meal@/l’
never once seen or heard her cry, but tears pushdbdrough her voice as she asked,How much
does it weigh?”

A few days after we came home from the hospital,dent a letter to a friend, including a photo ¢
my son and some first impressions of fatherhood. Heesponded, simply, ‘Everything is possible
again.” It was the perfect thing to write, because that wagxactly how it felt. We could retell ou
stories and make them better, more representativercaspirational. Or we could choose to te
different stories. The world itself had another chace.

Eating Animals

PERHAPS THE FIRST DESIRE MY son had, wordlessly and before reason, was the desto eat.



Seconds after being born, he was breastfeeding. latched him with an awe that had no precede!
in my life. Without explanation or experience, he kew what to do. Millions of years of evolutio
had wound the knowledge into him, as it had encodebeating into his tiny heart, and expansio
and contraction into his newly dry lungs.

The awe had no precedent in my life, but it bound m, across generations, to others
saw the rings of my tree: my parents watching me ¢amy grandmother watching my mother eat
my great-grandparents watching my grandmother . . . He wasating as had the children of cav
painters.

As my son began life and | began this book, it seaud that almost everything he di
revolved around eating. He was nursing, or sleepingfter nursing, or getting cranky before
nursing, or getting rid of the milk he had nursed.As | finish this book, he is able to carry on quit
sophisticated conversations, and increasingly thedd he eats is digested together with stories
tell. Feeding my child is not like feeding myselfit matters more. It matters because food mattel
(his physical health matters, the pleasure of eatgn matters), and because the stories that &
served with food matter. These stories bind our faity together, and bind our family to others
Stories about food are stories about us — our histg and our values. Within my family’s Jewist
tradition, | came to learn that food serves two paallel purposes: it nourishes and it helps yc
remember. Eating and storytelling are inseparable —the saltwater is also tears; the honey n
only tastes sweet, but makes us think of sweetne#ise matzo is the bread of our affliction.

There are thousands of foods on the planet, and elgmning why we eat the relatively
small selection we do requires some words. We netalexplain that the parsley on the plate is fc
decoration, that pasta is not a “breakfast food,'why we eat wings but not eyes, cows but not do
Stories establish narratives, and stories establistules.

At many times in my life, | have forgotten that | have stories to tell about food. I just at
what was available or tasty, what seemed natural,essible, or healthy— what was there tc
explain? But the kind of parenthood | always imagired practicing abhors such forgetfulness.

This story didn’t begin as a book. | simply wantedo know — for myself and my family
— what meatis. | wanted to know as concretely as possible. Whedoes it come from? How is
produced? How are animals treated, and to what exte does that matter? What are the economi
social, and environmental effects of eating animalsMy personal quest didnt stay that way for
long. Through my efforts as a parent, | came facestface with realities that as a citizen | couldrt’
ignore, and as a writer | couldnt keep to myself. But facing those realities and viting responsibly
about them are not the same.

| wanted to address these questions comprehensiveo although upwards of 99 percel
of all animals eaten in this country come from “fatory farms” — and | will spend much of the
rest of the book explaining what this means and whit matters — the other 1 percent of anime
agriculture is also an important part of this story. The disproportionate amount of this book tha
is occupied by discussion of the best familgun animal farms reflects how significant | think they
are, but at the same time, how insignificant: theyrove the rule.

To be perfectly honest (and to risk losing my credility on page 13), | assumed, befol
beginning my research, that | knew what | would fird — not the details, but the general picture
Others made the same assumption. Almost always, wié told someone | was writing a boo
about “eating animals,” they assumed, even without knowing anything about ynviews, that it was
a case for vegetarianism. I8 a telling assumption, one that implies not onlyhtat a thorough
inquiry into animal agriculture would lead one away from eating meat, but that most peopl
already know that to be the case. (What assumptiongid you make upon seeing the title of th
book?)

I, too, assumed that my book about eating animalsould become a straightforward cas
for vegetarianism. It didn’t. A straightforward case for vegetarianism is worth writing, but it’s not
what I've written here.

Animal agriculture is a hugely complicated topic. M two animals, breeds of animal:



farms, farmers, or eaters are the same. Looking paghe mountains of research—
reading, interviewing, seeing firsthand —that was necessary even to begin to think about
stuff seriously, | had to ask myself if it was poskle to say something coherent and significa
about a practice that is so diverse. Perhaps theis no “meat.” Instead, there isthis animal, raisec
on this farm, slaughtered atthis plant, sold in this way, and eaten bythis person — but eact
distinct in a way that prevents them from being pieed together as mosaic.

And eating animals is one of those topics, like abon, where it is impossible tc
definitively know some of the most important detag (When is a fetus a person, as opposed t
potential person? What is animal experience realljike?) and that cuts right to ones deepes
discomforts, often provoking defensiveness or aggssion. It's a slippery, frustrating, and resonan
subject. Each question prompts another, and i easy to find yourself defending a position fi
more extreme than you actually believe or could le by. Or worse, finding no position wortt
defending or living by.

Then there is the difficulty of discerning the diference between how something feels a
what something is. Too often, arguments about eatyn animals arer't arguments at all, bui
statements of taste. And where there are facts -this is how much pork we eat; these are hc
many mangrove swamps have been destroyed by aquattué; this is how a cow is killed — theres
the question of what we can actually do with themShould they be ethically compelling
Communally? Legally? Or just more information for each eater to digest as he sees fit?

While this book is the product of an enormous amounof research, and is as objective i
any work of journalism can be —I used the most conservative statistics availablalfmost alway:
from government, and peer-reviewed academic and ingtry sources) and hired two outside fact-
checkers to corroborate them — | think of it as a®ry. There’s plenty of data to be found, but it i
often thin and malleable. Facts are important, butthey don’t, on their own, provide meaning—
especially when they are so bound to linguistic clmes. What does a precisely measured p:
response in chickens mean? Does it mean pain? Whiddes pain mean? No matter how much v
learn about the physiology of the pain —how long it persists, the symptoms it produces, ansc
forth — none of it will tell us anything definitive. But place facts in a story, a story of compassi
or domination, or maybe both —place them in a story about the world we live in ad who we are
and who we want to be — and you can begin to speakeaningfully about eating animals.

We are made of stories. I'm thinking of those Satutay afternoons at my grandmothers
kitchen table, just the two of us —black bread in the glowing toaster, a humming refrgerator
that couldn’t be seen through its veil of family photographs. @er pumpernickel ends and Coke
she would tell me about her escape from Europe, tHeods she had to eat and those she wouldn’
It was the story of her life — “Listen to me,” shewould plead —and | knew a vital lesson wa
being transmitted, even if | didn’t know, as a chitl, what that lesson was.

| know, now, what it was. And though the particulais couldnt be more different, | am
trying, and will try, to transmit her lesson to my son. This book is my most earnest attempt to
so. | feel great trepidation as | begin, because d¢ie is so much reverberation. Putting aside, for
moment, the more than ten billion land animals slaghtered for food every year in America, an
putting aside the environment, and workers, and sutdirectly related issues as world hunger, fl
epidemics, and biodiversity, there is also the quesn of how we think of ourselves and or
another. We are not only the tellers of our storieswe are the stories themselves. If my wife anc
raise our son as a vegetarian, he will not eat higreat-grandmother’s singular dish, will neve
receive that unique and most direct expression ofen love, will perhaps never think of her as th
Greatest Chef Who Ever Lived. Her primal story, ourfamily’s primal story, will have to change.

My grandmother’s first words upon seeing my son forthe first time were “My revenge’
Of the infinite number of things she could have sdi that was what she chose, or was chosen
her.



Listen to Me:

“W E WEREN'T RICH, BUT WE always had enough. Thursday we baked bread, and altah and
rolls, and they lasted the whole week. Friday we lthpancakes. Shabbat we always had a chick
and soup with noodles. You would go to the butcheand ask for a little more fat. The fattiest piec
was the best piece. It wact like now. We didn’t have refrigerators, but we had milk and chees
We didn’t have every kind of vegetable, but we had enougifhe things that you have here an
take for granted . . . But we were happy. We didi’know any better. And we took what we had fo
granted, too.

“Then it all changed. During the War it was hell onearth, and | had nothing. | left my
family, you know. | was always running, day and nit, because the Germans were always rig
behind me. If you stopped, you died. There was newenough food. | became sicker and sick
from not eating, and I’'m not just talking about being skin and bones. | hd sores all over my body
It became difficult to move. | wasnt too good to eat from a garbage can. | ate the ptr others
wouldn’t eat. If you helped yourself, you could survive. took whatever | could find. | ate things |
wouldn’t tell you about.

“Even at the worst times, there were good people,doSomeone taught me to tie the en
of my pants so | could fill the legs with any potaies | was able to steal. | walked miles and mil
like that, because you never knew when you would dacky again. Someone gave me a little ri
once, and | traveled two days to a market and trad® it for some soap, and then traveled 1
another market and traded the soap for some bean¥.ou had to have luck and intuition.

“The worst it got was near the end. A lot of peoplalied right at the end, and | didn't
know if | could make it another day. A farmer, a Ruwssian, God bless him, he saw my conditic
and he went into his house and came out with a pieof meat for me.”

“He saved your life.”

“l didn't eat it.”

“You didn’t eat it?”

“It was pork. | wouldn’t eat pork.”

“Why?”

“What do you mean why?”

“What, because it wasn't kosher?”

“Of course.”

“But not even to save your life?”

“If nothing matters, there’s nothing to save.”



Al
or Nothing
or Something
Else

Modern industrial fishing lines can be as long as&miles — the same distance as from sea level tasp.



George

| SPENT THE FIRST TWENTY-SIX Yyears of my life disliking animals. | thought of hem as
bothersome, dirty, unapproachably foreign, frightenngly unpredictable, and plain old
unnecessary. | had a particular lack of enthusiasnfior dogs —inspired, in large part, by a relatec
fear that | inherited from my mother, which she inherited from my grandmother. As a child |
would agree to go over to friend’ houses only if they confined their dogs in some athroom. If a
dog approached in the park, Id become hysterical until my father hoisted me onttis shoulders.
didn't like watching television shows that featureddogs. | didn’t understand — | disliked —
people who got excited about dogs. K’ possible that | even developed a subtle prejudi@gains’
the blind.

And then one day | became a person who loved dod$ecame a dog person.

George came very much out of the blue. My wife antlhadn’t broached the subject o
getting a dog, much less set about looking for on@Vhy would we? | disliked dogs.) In this cas
the first day of the rest of my life was a SaturdayStrolling down Seventh Avenue in our Brooklyi
neighborhood, we came upon a tiny black puppy, age on the curb, curled into itSADOPT ME
vest like a question mark. | dor't believe in love at first sight or fate, but | loved that damned dox
and it was meant to be. Even if | wouldn’t touch it

Suggesting we adopt the puppy might have been theost unpredictable thing I'd evel
done, but here was a beautiful little animal, the @t that even a hard-hearted dog skeptic wouli
find irresistible. Of course, people find beauty inthings without wet noses, too. But there
something unique about the ways in which we fall inove with animals. Unwieldy dogs an
minuscule dogs and londraired and sleek dogs, snoring Saint Bernards, astiatic pugs, unfolding
shar-peis, and depressed-looking basset hounds —chawith devoted fans. Birdwatchers spent
frigid mornings scanning skies and scrub for the fathered objects of their fascination. Cat lover
display an intensity lacking — thank goodness — imost human relationships. Children’s books
are constellated with rabbits and mice and bears ahcaterpillars, not to mention spiders, crickets
and alligators. Nobody ever had a plush toy shapelike a rock, and when the most enthusiast
stamp collector refers to loving stamps, it is anltogether different kind of affection.

We took the puppy home. | hugged it — her —from across the room. Then, because
— she — gave me reason to think | wouldn’lose digits in the process, | graduated to feedgher
from my palm. Then I let her lick my hand. And then| let her lick my face. And then I licked hel
face. And now | love all dogs and will live happilyever after.

Sixty-three percent of American households have at leasine pet. This prevalence
most impressive because of its newness. Keeping gganion animals became common only wil
the rise of the middle class and urbanization, perdps because of the deprivation of other conte
with animals, or simply because pets cost money arate therefore a signifier of extravaganc
(Americans spend $34 billion on their companion amnals every year). Oxford historian Sir Keith
Thomas, whose encyclopedic worklan and the Natural Worldis now considered a classic, argu
that

the spread of petkeeping among the urban middle classes in the earimodern period
is . . . a development of genuine social, psychoicgl, and indeed commercie



importance. . . . It also had intellectual implicaions. It encouraged the middle class
to form optimistic conclusions about animal intellgence; it gave rise to innumerabl
anecdotes about animal sagacity; it stimulated theotion that animals could havt
character and individual personality; and it created the psychological foundation fo
the view that some animals at least were entitleadtmoral consideration.

It wouldn’t be right to say that my relationship with Georgehas revealed to me th
“sagacity” of animals. Beyond her most basic desig | don’t have the faintest clue whats goinc
on in her head. (Although | have become convincedhat much, beyond basic desires, is going o
I’'m surprised by her lack of intelligence as oftenas I'm surprised by her intelligence. Thi
differences between us are always more present théme similarities.

And George isnt a kumbaya being who wants only to give and recedvaffection. As i
turns out, she is a major pain in the ass an awfubt of the time. She compulsively pleasur
herself in front of guests, eats my shoes and myrss toys, is monomaniacally obsessed w
squirrel genocide, has the savarilike ability to find her way between the camera lea and the
subject of every photo taken in her vicinity, lunge at skateboarders and Hasids, humiliate
menstruating women (and is the worst nightmare of mnstruating Hasids), backs her flatulent as
into the least interested person in the room, digsip the freshly planted, scratches the new
bought, licks the about-to-be-served, and occasioltyaexacts revenge (foiwhat?) by shitting in the
house.

Our various struggles — to communicate, to recogne and accommodate each othes’
desires, simply to coexist —force me to encounter and interact with somethingor rather
someone, entirely other. George can respond to amaful of words (and choose to ignore a slight
larger handful), but our relationship takes place @most entirely outside of language. She seems
have thoughts and emotions. Sometimes | think | uretstand them, but often | dont. Like a
photograph, she cannot say what she lets me seeeSk an embodied secret. And | must be
photograph to her.

Just last night, | looked up from my reading to fird George staring at me from across tr
room. “When did you come in here?”l asked. She lowered her eyes and lumbered away frome.
down the hall — not a silhouette so much as a kind of negative sp@gca form cut out of the
domesticity. Despite our patterns, which are more egular than anything | share with anothel
person, she still feels unpredictable to me. And dpite our closeness, | am occasionally thrille
and even a bit scared, by the foreignness of her.ading a child greatly exacerbated this, as the
was absolutely no guarantee— beyond the one | felt absolutely — that she woutdt maul the
baby.

The list of our differences could fill a book, butlike me, George fears pain, see
pleasure, and craves not just food and play, but copanionship. | don’t need to know the detalil
of her moods and preferences to know that she hakegm. Our psychologies are not the same
similar, but each of us has a perspective, a way pfocessing and experiencing the world that
intrinsic and unique.

| wouldn’t eat George, because she’s mine. But whyouldn’t | eat a dog I'd never met"
Or more to the point, what justification might | have for sparing dogs but eating other animals?

A Case for Eating Dogs



DESPITE THE FACT THAT IT'S perfectly legal in forty-four states, eating “mans best friend” is as
taboo as a man eating his best friend. Even the ntosnthusiastic carnivores wont eat dogs. T\
guy and sometimes cooker Gordon Ramsay can get ptgtmacho with baby animals when doin
publicity for something he’s selling, but youll never see a puppy peeking out of one of his pc
And though he once said he electrocute his children if they became vegetama | wonder what
his response would be if they poached the family pch.

Dogs are wonderful, and in many ways unique. But #y are remarkably unremarkable
in their intellectual and experiential capacities.Pigs are every bit as intelligent and feeling, byrgy
sensible definition of the words. They cam’hop into the back of a Volvo, but they can fetchrun
and play, be mischievous, and reciprocate affectiorso why dont they get to curl up by the fire”
Why can’t they at least be spared being tossed ohd fire?

Our taboo against dog eating says something aboubds and a great deal about us.

The French, who love their dogs, sometimes eat thdiorses.

The Spanish, who love their horses, sometimes eaeir cows.

The Indians, who love their cows, sometimes eat tinelogs.

While written in a much different context, George OQwell’'s words (from Animal Farm)
apply here: “All animals are equal, but some animat are more equal than others.The protective
emphasis is not a law of nature; it comes from thstories we tell about nature.

So who's right? What might be the reasons to exclude canenfrom the menu? The
selective carnivore suggests:

Don’t eat companion animalsBut dogs arent kept as companions in all of the place
they are eaten. And what about our petless neighbs? Would we have any right to object if the
had dog for dinner?

OK, then:

Don’t eat animals with significant mental capacigelf by “significant mental capacities’
we mean what a dog has, then good for the dog. Bstich a definition would also include the pic
cow, chicken, and many species of sea animals. Andvould exclude severely impaired humans.

Then:

It's for good reason that the eternal taboos — dofiddle with your shit, kiss your sister,
eat your companions — are taboo. Evolutionarily sikng, those things are bad for uBut dog
eating hasn’'t been and isn’t a taboo in many placesnd it isn’t in any way bad for us. Properly
cooked, dog meat poses no greater health risks thamy other meat, nor does such a nutritiot
meal foster much objection from the physical compoent of our selfish genes.

And dog eating has a proud pedigree. Fourtleentury tombs contain depictions of doc
being slaughtered along with other food animals. lwas a fundamental enough habit to ha\
informed language itself: the Sino-Korean characterfor “fair and proper” ( yeon literally
translates into “as cooked dog meat is delicious.Hippocrates praised dog meat as a source
strength. The Romans ate “suckling puppy,’Dakota Indians enjoyed dog liver, and not so lor
ago Hawaiians ate dog brains and blood. The Mexicahairless dog was therincipal food species
of the Aztecs. Captain Cook ate dog. Roald Amundsefamously ate his sled dogs. (Granted, |
wasreally hungry.) And dogs are still eaten to overcome balilick in the Philippines; as medicin
in China and Korea; to enhance libido in Nigeria; ad in numerous places, on every continer
because they taste good. For centuries, the Chinekave raised special breeds of dogs, like t
black-tongued chow, for chow, and many European countriestill have laws on the book
regarding postmortem examination of dogs intendeddr human consumption.

Of course, something having been done just about ewywhere just about always is n
kind of justification for doing it now. But unlike all farmed meat, which requires the creation an



maintenance of animals, dogs are practically begginto be eaten. Three to four milliol
dogs and cats are euthanized annually. This amount® millions of pounds of meat now bein
thrown away every year. The simple disposal of theseuthanized dogs is an enormous ecologi
and economic problem. It would be demented to yankets from homes. But eating those stray
those runaways, those not-quite-cute-enough-to-takend not-quite-well-behaved-enough-tdeer
dogs would be killing a flock of birds with one stae and eating it, too.

In a sense it's what we’re doing already. Rendering— the conversion of animal proteit
unfit for human consumption into food for livestock and pets —allows processing plants t
transform useless dead dogs into productive memberd the food chain. In America, millions o
dogs and cats euthanized in animal shelters everyegr become the food for our food. (Almo:s
twice as many dogs and cats are euthanized as amopted.) So lets just eliminate this inefficient
and bizarre middle step.

This need not challenge our civility. We wort' make them suffer any more thai
necessary. While it's widely believed that adrenatie makes dog meat taste better —hence the
traditional methods of slaughter: hanging, boilingalive, beating to death —we can all agree the
if we're going to eat them, we should kill them quickly ad painlessly, right? For example, th
traditional Hawaiian means of holding the dog’s nos shut — in order to conserve blood —must
be regarded (socially if not legally) as a noo. Perhaps we could include dogs under the Huma
Methods of Slaughter Act. That doesn’t say anythingabout how they'e treated during their lives,
and isn’'t subject to any meaningful oversight or enforcemety but surely we can rely on th
industry to “self-regulate,” as we do with other edéen animals.

Few people sufficiently appreciate the colossal tksof feeding a world of billions o
omnivores who demand meat with their potatoes. Thénefficient use of dogs —conveniently
already in areas of high human population (take na, local-food advocates) —should make any
good ecologist blush. One could argue that variouhumane” groups are the worst hypocrites
spending enormous amounts of money and energy infatile attempt to reducethe number of
unwanted dogs while at the very same time propagaty the irresponsible no-dog-fordinner
taboo. If we let dogs be dogs, and breed without terference, we would create a sustainable, loc
meat supply with low energy inputs that would put @en the most efficient grasssased farming tc
shame. For the ecologically minded is time to admit that dog is realistic food for realktic
environmentalists.

Can’t we get over our sentimentality? Dogs are plentifiigood for you, easy to cook, ar
tasty, and eating them is vastly more reasonable @im going through all the trouble of processin
them into protein bits to become the food for the ther species that become our food.

For those already convinced, here’s a classic Filipo recipe. | havent tried it myself, but
sometimes you can read a recipe and just know.

Stewed Dog, Wedding Style

First, kill a medium-sized dog, then burn off the fur over a hot fire. @Grefully remove the
skin while still warm and set aside for later (maybe used in other recipes). Cut meat into 1
cubes. Marinate meat in mixture of vinegar, pepperarn, salt, and garlic for 2 hours. Fry
meat in oil using a large wok over an open fire, tan add onions and chopped pineapple ai
sauté until tender. Pour in tomato sauce and boilig water, add green pepper, bay leaf, ar
Tabasco. Cover and simmer over warm coals until meas tender. Blend in puree of dogs
liver and cook for additional 5-7 minutes.



A simple trick from the backyard astronomer: if you are having trouble seeing something, loc
slightly away from it. The most light-sensitive parts of our eyes (those we need to sem @bjects)
are on the edges of the region we normally use féwcusing.

Eating animals has an invisible quality. Thinking @out dogs, and their relationship tc
the animals we eat, is one way of looking askancacdamaking something invisible visible.

Friends and Enemies

DOGS AND FISH DON'T GO together. Dogs go with cats, kids, and firemen. Wghare our food anc
beds with them, bring them on planes and to doctorstake joy in their joy, and mourn their
deaths. Fish go in aquariums, with tartar sauce, heveen chopsticks, and at the far end of hume
regard. They are divided from us by surfaces and knce.

The differences between dogs and fish couldn’'t seemore profound. Fish signifies ar
unimaginable plurality of kinds, an ocean of more han 31,000 different species unleashed
language each time we use the worddogs, by contrast, are decisively singular: one speciemnd
often known by personal names, e.g., George. | a€tmang the 95 percent of male dog owners w
talk to their dogs — if not the 87 percent who beéve their dogs talk back. But its hard to imagine
what a fish’'s internal experience of perception is like, mucheks try to engage with it. Fish ar
precisely attuned to changes in water pressure, canue in to a diverse array of chemicals releas
by the bodies of other sea animals, and respond smunds from as far away as twelve miles. Dc
are here, padding mud-pawed through our living rooms, snoring under our esks. Fish are alway
in another element, silent and unsmiling, leglessnd deadeyed. They were created, in the Bibl
on a different day, and are thought of as an unflaeringly early stop in the evolutionary marck
toward the human.

Historically, tuna — I'll use the tuna as the ambasador of the fish world, as its the mos
eaten fish in the United States —were caught with individual hooks and lines, ultimaely
controlled by individual fishermen. A hooked fish mght bleed to death or drown (fish drowr
when unable to move), and then be hauled into theolt. Larger fish (including not only tuna, but
swordfish and marlin) would often only be injured by the hook, their wounded bodies still mor
than capable of resisting the pull of the line fothours or days. The massive power of larger fis
meant that two and sometimes three men were requideto pull in a single animal. Special picka
tools called gaffs were (and still are) used to puin large fish once they were within react
Slamming a gaff into the side, fin, or even the eyef a fish creates a bloody but effective handle
help haul it on deck. Some claim that it most effective to place the hook of the gaff und¢he
backbone. Others — like the authors of a United Nans manual for fishing — argue, ‘If possible
gaff it by the head.”

In the old days, fishermen painstakingly located dwols of tuna and then muscled in or



after another with pole, line, and gaff. The tuna a our plates today, though, is almo:
never caught with simple “pole and line” equipment, but with one of two modern methods: th
purse seine or the longline. Since | wanted to learabout the most common techniques ft
bringing the most commonly eaten sea animals to mket, my research ultimately turned to thes
dominant methods of tuna fishing — and Ill describe them later. But | had plenty to conside
first.

The Internet is overflowing with video footage of ishing. Shitty B rock as soundtracks t
men behaving as if they just saved someorsdife after reeling in a wearied marlin or bluefin And
then there are the subgenres of bikini-clad womenaifing, very young children gaffing, first-time
gaffers. Looking past the bizarre ritualism, my mird kept returning to the fish in these videos, t
the moment when the gaff is between the fisher’'s hd and the creature’s eye. . . .

No reader of this book would tolerate someone swintgg a pickax at a dogs face
Nothing could be more obvious or less in need of glanation. Is such concern morally out of plac
when applied to fish, or are we silly to have suclunquestioning concern about dogs? Is tf
suffering of a drawn-out death something that is cruel to inflict on anyanimal that can experienc
it, or just some animals?

Can the familiarity of the animals we have come t&now as companions be a guide to
as we think about the animals we eat? Just how dastt are fish (or cows, pigs, or chickens) froi
us in the scheme of life? Is it a chasm or a treéhdt defines the distance? Are nearness a
distance even relevant? If we were to one day enauer a form of life more powerful and
intelligent than our own, and it regarded us as weegard fish, what would be our argumen
against being eaten?

The lives of billions of animals a year and the hdth of the largest ecosystems on o
planet hang on the thinly reasoned answers we gite these questions. Such global concerns ¢
themselves feel distant, though. We care most abouthat’s close to us, and have a remarkak
easy time forgetting everything else. We also hawestrong impulse to do what others around
are doing, especially when it comes to food. Foothé&s are so complex because food is bound
both taste buds andtaste, to individual biographies and social histories. Tk choiceebsesse
modern West is probably more accommodating to indiduals who choose to eat differently tha
any culture has ever been, but ironically, the uttdy unselective omnivore — “I'm easy; I'll eat
anything” — can appear more socially sensitive than the indivigal who tries to eat in a way tha
is good for society. Food choices are determined logany factors, but reason (even consciousne
is not generally high on the list.

There is something about eating animals that tend® polarize: never eat them or neve
sincerely question eating them; become an activist disdain activists. These opposing positions-
and the closely related unwillingness to take a pi®n — converge in suggesting that eatir
animals matters. If and how we eat animals cuts tsomething deep. Meat is bound up with tF
story of who we are and who we want to be, from theook of Genesis to the latest farm bill. |
raises significant philosophical questions and is $140 billion-plus a year industry that occupie
nearly a third of the land on the planet, shapes @an ecosystems, and may well determine f
future of earth’s climate. And yet we seem able tthink only about the edges of the arguments—
the logical extremes rather than the practical reaties. My grandmother said she wouldnt eat
pork to save her life, and though the context of hestory is as extreme as it gets, many people se
to fall back on this all-or-nothing framework when discussing their everyday food choices. &' ¢
way of thinking that we would never apply to otherethical realms. (Imagine always or neve
lying.) I can’t count the times that upon telling someone | am getarian, he or she responded [
pointing out an inconsistency in my lifestyle or tying to find a flaw in an argument | never made
(I have often felt that my vegetarianism matters mee to such people than it does to me.)

We need a better way to talk about eating animaldVe need a way that brings meat t
the center of public discussion in the same way i often at the center of our plates. This doest’
require that we pretend we are going to have collége agreement. However strong our intuition



are about wha's right for us personally and even about whé's right for others, we al
know in advance that our positions will clash withthose of our neighbors. What do we do wit
that most inevitable reality? Drop the conversationor find a way to reframe it?

War

FOR EVERY TEN TUNA, SHARKS, and other large predatory fish that were in our @eans fifty to ¢
hundred years ago, only one is left. Many scientistpredict the total collapse of all fished species
less than fifty years —and intense efforts are under way to catch, kill, ad eat even more se
animals. Our situation is so extreme that researchscientists at the Fisheries Centre of tf
University of British Columbia argue that “our interactions with fisheries resources [also knan
asfish] have come to resemble . . . wars of exterminatidh

As | came to seewar is precisely the right word to describe our relatnship to fish —it
captures the technologies and techniques brought tbear against them, and the spirit c
domination. As my experience with the world of animal agriculture deepened, | saw that th
radical transformations fishing has undergone in tle past fifty years are representative (
something much larger. We have waged war, or rathetet a war be waged, against all of tr
animals we eat. This war is new and has a name: tacy farming.

Like pornography, factory farming is hard to define but easy to identify. In a narron
sense it is a system of industrialized and intengvagriculture in which animals —often housed b
the tens or even hundreds of thousands -are genetically engineered, restricted in mobilityand
fed unnatural diets (which almost always include vaous drugs, like antimicrobials). Globally,
roughly 450 billion land animals are now factory famed every year. (There is no tally of fish.
Ninety-nine percent of all land animals eaten or used tooduce milk and eggs in the United Sta
are factory farmed.So although there are important exceptions, to spé& about eating animal:
today is to speak about factory farming.

More than any set of practices, factory farming isa mind-set: reduce production costs t
the absolute minimum and systematically ignore or éxternalize” such costs as environment
degradation, human disease, and animal suffering.df thousands of years, farmers took their cue
from natural processes. Factory farming considers ature an obstacle to be overcome.

Industrial fishing is not exactly factory farming, but it belongs in the same category ar
needs to be part of the same discussion #-is part of the same agricultural coup. This is nosi
obvious for aquaculture (farms on which fish are cofined to pens and “harvested”)but is every
bit as true for wild fishing, which shares the samepirit and intensive use of modern technology.

Captains of fishing vessels today are more Kirk tha Ahab. They watch fish fromr
electronicsfilled rooms and plot the best moment to rope in eiire schools at a time. If fish ar
missed, the captains know it and take a second pagsd these fishers arent’ just able to look at
the schools of fish that are within a certain distace of their boats. GPS monitors are deploye
along with “fish-attracting devices” (FADs) across the ocean. The monitors transmit infanation
to the control rooms of fishing boats about how mayfish are present and the exact location of tt
floating FADs.

Once the picture of industrial fishing is filled in — the 1.4 billion hooks deploye!
annually on longlines (on each of which is ehunk of fish, squid, or dolphin flesh used as baji the
1,200 nets, each one thirty miles in length, usedylonly one fleet to catch only one species; t
ability of a single vessel to haul in fiftytons of sea animals in a few minute— it becomes easier t



think of contemporary fishers as factory farmers raher than fishermen.

Technologies of war have literally and systematichl been applied to fishing. Radat
echo sounders (once used to locate enemy submaresavy-developed electronic navigatio
systems, and, in the last decade of the twentiethermtury, satellite-based GPS give fishe
unprecedented abilities to identify and return to fsh hot spots. Satellitegenerated images of oce:
temperatures are used to identify fish schools.

Factory farming’s success depends on consumers’ nakgic images of food production—
the fisherman reeling in fish, the pig farmer knowng each of his pigs as individuals, the turke
rancher watching beaks break through eggs —because these images correspond to something
respect and trust. But these persistent images am@so factory farmers’ worst nightmares: they
have the power to remind the world that what is now99 percent of farming was not long ago le
than 1 percent. The takeover of the factory farm cold itself be taken over.

What might inspire such change? Few know the detalabout the contemporary mee
and seafood industries, but most know the gist — deast that something isrt right. The details
are important, but they probably won’t, on their own, persuade most people to change. i8ething
else is needed.

Shame

AMONG MANY OTHER THINGS WE could say about his wideranging explorations of literature,
Walter Benjamin was the most penetrating interprete of Franz Kafka’'s animal tales.

Shame is crucial in Benjamins reading of Kafka and is imagined as a unique mot
sensibility. Shame is both intimate — felt in the dpths of our inner lives —and, at the same time
social — something we feel strictly before others. For Kafka shame is a response and
responsibility before invisible others — before “ukknown family,” to use a phrase fromThe Trial.
It is the core experience of the ethical.

Benjamin emphasizes that Kafka’s ancestors — hignknown family — include animals
Animals are part of the community in front of which Kafka might blush, a way of saying that the
are within Kafka’'s sphere of moral concern. Benjamn also tells us that Kafkas animals are
“receptacles of forgetting,” a remark that is, at irst, puzzling.

| mention these details here to frame a small storgbout Kafka’'s glance falling upot
some fish in a Berlin aquarium. As told by Kafka’'sclose friend Max Brod:

Suddenly he began to speak to the fish in their diminated tanks. “Now at last | car
look at you in peace, | don’t eat you anymore.’It was the time that he turned strict
vegetarian. If you have never heard Kafka saying timgs of this sort with his own lips
it is difficult to imagine how simply and easily, wthout any affectation, without the
least sentimentality — which was something almostompletely foreign to him — he



brought them ouit.

What had moved Kafka to become vegetarian? And whis it a comment about fish tha
Brod records to introduce Kafka’s diet? Surely Kafka also made comments about lar@himals in
the course of becoming vegetarian.

A possible answer lies in the connection that Benjain makes, on the one hand, betwe:
animals and shame, and on the other, between aninsabnd forgetting. Shame is the work ¢
memory against forgetting. Shame is what we feel veim we almost entirely — yet not entirely—
forget social expectations and our obligations totbers in favor of our immediate gratification.
Fish, for Kafka, must have been the very flesh oforgetting: their lives are forgotten in a radica
manner that is much less common in our thinking abot farmed land animals.

Beyond this literal forgetting of animals by eatingthem, animal bodies were, for Kafka
burdened with the forgetting of all those parts ofourselves we want to forget. If we wish 1
disavow a part of our nature, we call it our “animd nature.” We then repress or conceal th:
nature, and yet, as Kafka knew better than most, weometimes wake up and find ourselves, st
only animals. And this seems right. We do not, samtspeak, blush with shame before fish. We ¢
recognize parts of ourselves in fish —spines, nociceptors (pain receptors), endorphinshat relieve
pain), all of the familiar pain responses —but then deny that these animal similarities mattey and
thus equally deny important parts of our humanity. What we forget about animals we begin t
forget about ourselves.

Today, at stake in the question of eating animalsinot only our basic ability to respon
to sentient life, but our ability to respond to pats of our own (animal) being. There is a war nc
only between us and them, but between us and us.ista war as old as story and more unbalanct
than at any point in history. As philosopher and soial critic Jacques Derrida reflects, it is

an unequal struggle, a war (whose inequality couldne day be reversed) being wag
between, on the one hand, those who violate not grdnimal life but even and also thi
sentiment of compassion, and, on the other hand, ase who appeal for an irrefutabl
testimony to this pity.

War is waged over the matter of pity. This war is pobably ageless but . . .
is passing through a critical phase. We are passinfprough that phase, and it passe
through us. To think the war we find ourselves wagig is not only a duty, ¢
responsibility, an obligation, it is also a necedsi a constraint that, like it or not,
directly or indirectly, no one can escape. . . . Thanimal looks at us, and we are nak
before it.

Silently the animal catches our glance. The animdboks at us, and whether we loc
away (from the animal, our plate, our concern, ourslves) or not, we are exposed. Whether
change our lives or do nothing, we have responded@o do nothing is to do something.

Perhaps the innocence of young children and theiréedom from certain responsibilities
allow them to absorb an animals silence and gaze with more ease than adults. Pafds oul
children, at least, have not taken a side in our waonly the spoils.

My family lived in Berlin in the spring of 2007, ard we spent several afternoons at tt



aquarium. We stared into the tanks— or tanks just like the tanks — that Kafka had
stared into. | was patrticularly taken by the sightof sea horses — those strange, chessmide
creatures that are a favorite of the popular animalimaginaire. Sea horses come not only in t
chessman variety, but also in soda straw and plarkie shapes, and range in size from one to ele\
inches. | am clearly not the only one fascinated bthe perpetually startling appearance of thes
fish. (We desire to look at them so much that milins die in the aquarium and souvenir trade
And it is just this odd aesthetic bias that makes m spend time on them here, while | pass over
many other animals —animals closer to our realm of concern. Sea horsese the extreme of th
extreme.

Sea horses, more than most animals, inspire wonder they draw our attention to the
astonishing similarities and discontinuities betwe each kind of creature and every other. The
can change color to blend in with their surrounding, and beat their dorsal fins nearly as fast as
hummingbird beats its wings. Because they have nedth or stomach, food moves through the
almost instantly, requiring them to eat constantly.(Hence such adaptations as eyes that mc
independently, which allow them to search for preywithout turning their heads.) Not terribly
good swimmers, they can die of exhaustion when caugn even small currents, so they prefer t
anchor themselves to sea grasses or coral, or tochaother —they like to swim in pairs, linked by
their prehensile tails. Sea horses have complicatedutines for courtship, and tend to mate unde
full moons, making musical sounds while doing so. hkey live in longterm monogamou:
partnerships. What is perhaps most unusual, thoughis that it is the male sea horse that carrie
the young for up to six weeks. Males become propgrl“pregnant,” not only carrying, but
fertilizing and nourishing the developing eggs withfluid secretions. The image of males givir
birth is perpetually mind-blowing: a turbid liquid bursts forth from the broo d pouch, and like
magic, minuscule but fully formed sea horses appeaut of the cloud.

My son was not impressed. He should have loved tlaguarium, but was terrified and
spent our time there pleading to go home. Perhapsehencountered something in what were, fi
me, the mute faces of sea animals. More likely heaw afraid of the wet dimness, or the throe
clearing of the whirring pumps, or the crowds. | fgured if we went enough times, and stayed lo
enough, he would realize — eureka! — that in fact & enjoyed being there. It never happened.

As a writer aware of that Kafka story, | came to fel a certain kind of shame at th
aquarium. The reflection in the tanks wasn’t Kafka’s face. It belonged to a writer who, when he
up to his hero, was grossly, shamefully inadequaténd as a Jew in Berlin, | felt other shades «
shame. And there was the shame that came with beirggtourist, and with being an American a
photos of Abu Ghraib proliferated. And there was slame in being human: the shame of knowir
that twenty of the roughly thirty- five classified species of sea horse worldwide ateeatened with
extinction because they are killed “unintentionally in seafood production. The shame
indiscriminate killing for no nutritional necessity or political cause or irrational hatred or
intractable human conflict. | felt shame in the de¢hs my culture justified by so thin a concern a
the taste of canned tuna (sea horses are one of there than one hundred sea animal speci
killed as “bycatch” in the modern tuna industry) or the fact that shrimp make convenienthors
d’oeuvres(shrimp trawling devastates sea horse populationsiore than any other activity). | felt
shame for living in a nation of unprecedented prosgrity — a nation that spends a smalle
percentage of income on food than any other civilaion has in human history —but in the name
of affordability treats the animals it eats with cruelty so extreme it would be illegal if inflicted @ a
dog.

And nothing inspires as much shame as being a parerChildren confront us with our
paradoxes and hypocrisies, and we are exposed. Ypeed to find an answer for every why —Why
do we do this? Why don’t we do that? and often there isnt a good one. So you say, simp
because Or you tell a story that you know isnt true. And whether or not your face reddens, yo
blush. The shame of parenthood — which is good shame —is that we want our children to be
more whole than we are, to have satisfactory answ&rMy son not only inspired me to reconside



what kind of eating animal | would be, but shamed ra into reconsideration.

And then there’s George, asleep at my feet while | type these wardher body contortec
to fit the rectangle of sun on the floor. Her pawsare paddling in the air, so she is probabl
dreaming about running: Chasing a squirrel? Playingwith another dog in the park? Maybe shes
dreaming about swimming. I'd love to get inside that oblong skull of hers andee what mente
baggage she’s trying to sort through or unload. Oasionally, when dreaming, shdf let out a little
yelp — sometimes loud enough to wake herself up, sometimiegid enough to rouse my son. (Sl
always falls back asleep; he never does.) Sometimgsell wake from a dream panting, jump to
her feet, get right up near me — her hot breath pusing against my face —and look directly into
my eyes. Between us is . what?

Animal agriculture makes a 40% greater contribution to global warming than all transportation in the world
combined; it is the number one cause of climate chage.



ANIMAL

Before visiting any farms, | spent more than a yeamwading through literature about eating
animals: histories of agriculture, industry and Unted States Department of Agriculture (USDA
materials, activist pamphlets, relevant philosophial works, and the numerous existing bool
about food that touch on the subject of meat. | frqguently found myself confused. Sometimes n
disorientation was the result of the slipperinessfderms like suffering, joy,and cruelty. Sometime:
it seemed to be a deliberate effect. Language isve fully trustworthy, but when it comes to
eating animals, words are as often used to misdireand camouflage as they are to communicai
Some words, likeveal, help us forget what we are actually talking aboutSome, likefree-range,can
mislead those whose consciences seek clarificatidome, likehappy, mean the opposite of whe
they would seem. And some, likeatural, mean next to nothing.

Nothing could seem more “natural”’ than the boundary between humans and anima
(see:SPECIES BARRIER). It happens, though, that not all cultures even &ve the categoryanimal or
any equivalent word in their vocabulary —the Bible, for example, lacks any word that parallés
the Englishanimal. Even by the dictionary definition, humans both ae and are not animals. In th
first sense, humans are members of the animal kingen. But more often, we casually use the wo
animal to signify all creatures — from orangutan to dog ® shrimp — except humans. Within ¢
culture, even within a family, people have their ow understandings of what an animal is. Withir
each of us there are probably several different uretstandings.

What is an animal? Anthropologist Tim Ingold posedthe question to a diverse group ¢
scholars from the disciplines of social and culturda anthropology, archaeology, biology
psychology, philosophy, and semiotics. It proved ipossible for them to reach a consensus on 1
meaning of the word. Tellingly, though, there weretwo important points of agreement: “First,
that there is a strong emotional undercurrent to ou ideas about animality; and, second, that t
subject these ideas to critical scrutiny is to exge highly sensitive and largely unexplored aspe:
of the understanding of our own humanity.” To ask ‘What is an animal?” — or, | would add, to
read a child a story about a dog or to support aniral rights — is inevitably to touch upon how wi
understand what it means to be us and not them. s to ask, “What is a human?”

ANTHROPOCENTRISM

The conviction that humans are the pinnacle of evation, the appropriate yardstick by which to
measure the lives of other animals, and the rightiuowners of everything that lives.

ANTHROPODENIAL

The refusal to concede significant experiential likness between humans and the other animals,
when my son asks if George will be lonely when wedve the house without her, and | sa
“George doesn't get lonely.”



ANTHROPOMORPHISM

The urge to project human experience onto the otheainimals, as when my son asks if George v
be lonely.
The Italian philosopher Emanuela Cenami Spada wrote

Anthropomorphism is a risk we must run, because wenust refer to our own humar
experience in order to formulate questions about damal experience. . . . The onl
available “cure” [for anthropomorphism] is the continuous critique of our working
definitions in order to provide more adequate answes to our questions, and to the
embarrassing problem that animals present to us.

What is that embarrassing problem? That we dort’ simply project human experience ont
animals; we are (and are not) animals.

BATTERY CAGE

Is it anthropomorphism to try to imagine yourself into a farmed animal's cage? Is |
anthropodenial not to?

The typical cage for egg-laying hens allows eachxgi-seven square inches of floor spa
— somewhere between the size of this page and a shekprinter paper. Such cages are stacke
between three and nine tiers high — Japan has theonld’ s highest battery cage unit, with cage
stacked eighteen tiers high — in windowless sheds.

Step your mind into a crowded elevator, an elevatoso crowded you cannot turn aroun:
without bumping into (and aggravating) your neighba. The elevator is so crowded you are ofte
held aloft. This is a kind of blessing, as the slaed floor is made of wire, which cuts into your fee

After some time, those in the elevator will lose #ir ability to work in the interest of the
group. Some will become violent; others will go madA few, deprived of food and hope, wi
become cannibalistic.

There is no respite, no relief. No elevator repair@an is coming. The doors will open onc
at the end of your life, for your journey to the ory place worse §ee:PROCESSING).

BROILER CHICKENS

Not all chickens have to endure battery cages. Irhis way only, it could be said thatbroilers —
chickens that become meat (as opposed layers,chickens that lay eggs) —are lucky: they tend tc
get close to a single square foot of space.

If you aren’t a farmer, what I’ ve just written probably confuses you. You probabl
thought that chickens were chickens. But for the pst half century, there have actually been tw
kinds of chickens — broilers and layers —each with distinct genetics. We call them both chkens
but they have starkly different bodies and metabo8ms, engineered for different”functions.”



Layers make eggs. (Their egg output has more thanodbled since the 1930s.) Broile
make flesh. (In the same period, they have been engered to grow more than twice as large |
less than half the time. Chickens once had a lifexpectancy of fifteen to twenty years, but th
modern broiler is typically killed at around six weeks. Their daily growth rate has increase
roughly 400 percent.)

This raises all kinds of bizarre questions —guestions that before | learned about our tw
types of chickens, I'd never had reason to ask —kie, What happens to all of the male offspring
layers?If man hasn’t designed them for meat, and naturelearly hasn’t designed them to lay egg
what function do they serve”

They serve no function. Which is why all male layexr — half of all the layer chickens
born in the United States, more than 250 million citks a year — are destroyed.

Destroyed?That seems like a word worth knowing more about.

Most male layers are destroyed by being sucked thugh a series of pipes onto ¢
electrified plate. Other layer chicks are destroyedn other ways, and it's impossible to call thos
animals more or less fortunate. Some are tossed antlarge plastic containers. The weak ai
trampled to the bottom, where they suffocate slowlyThe strong suffocate slowly at the to
Others are sent fully conscious through maceratoricture a wood chipper filled with chicks).

Cruel? Depends on your definition of cruelty §ee:CRUELTY ).

BULLSHIT

1) The shit of a bull Eee alSOENVIRONMENTALISM )
2) Misleading or false language and statements, duas:

BYCATCH

Perhaps the quintessential example of bullshifyycatchrefers to sea creatures caught by accide
— except not really “by accident,” since bycatch has been consciously built into comgporary
fishing methods. Modern fishing tends to involve mch technology and few fishers. Th
combination leads to massive catches with massiveaunts of bycatch. Take shrimp, for example
The average shrimptrawling operation throws 80 to 90 percent of the sa animals it capture:
overboard, dead or dying, as bycatch. (Endangeredpscies amount to much of this bycatch
Shrimp account for only 2 percent of global seafootdy weight, but shrimp trawling accounts fol
33 percent of global bycatch. We tend not to thinkabout this because we tend not to know abc
it. What if there were labeling on our food lettingus know how many animals were killed to brin
our desired animal to our plate? So, with trawled Brimp from Indonesia, for example, the labe
might read: 26 POUNDS OF OTHER SEA ANIMALS WERE KILLED AND TOSS ED BACK INTO THE
OCEAN FOR EVERY 1 POUND OF THIS SHRIMP.

Or take tuna. Among the other 145 species regularlkilled — gratuitously — while
killing tuna are: manta ray, devil ray, spotted skde, bignose shark, copper shark, Galapag
shark, sandbar shark, night shark, sand tiger shark (great) white shark, hammerhead shark
spurdog fish, Cuban dogfish, bigeye thresher, makdplue shark, wahoo, sailfish, bonito, kin
mackerel, Spanish mackerel, longbill spearfish, whe marlin, swordfish, lancet fish, gre
triggerfish, needlefish, pomfret, blue runner, bla& ruff, dolphin fish, bigeye cigarfish, porcupine
fish, rainbow runner, anchovy, grouper, flying fish, cod, common sea horse, Bermuda chub, opi
escolar, leerfish, tripletail, goosefish, monkfishsunfish, Murray eel, pilotfish, black gemfish, stoe
bass, bluefish, cassava fish, red drum, greater amback, yellowtail, common sea brean
barracuda, puffer fish, loggerhead turtle, green tutle, leatherback turtle, hawksbill turtle,
Kemp'’s ridley turtle, Atlantic yellow-nosed albatross, Audouin’s gull, balearic shearwater, black-



browed albatross, great blacl-backed gull, great shearwater, gree-winged petrel, gre)
petrel, herring gull, laughing gull, northern royal albatross, shy albatross, sooty shearwatt
southern fulmar, Yelkouan shearwater, yellowlegged gull, minke whale, sei whale, fin whal
common dolphin, northern right whale, pilot whale,humpback whale, beaked whale, killer whale
harbor porpoise, sperm whale, striped dolphin, Atlatic spotted dolphin, spinner dolphin
bottlenose dolphin, and goose-beaked whale.

Imagine being served a plate of sushi. But this pla also holds all of the animals th¢
were killed for your serving of sushi. The plate nght have to be five feet acros:

CAFO

Concentrated Animal Feeding Operation, a.k.a. facty farm. Tellingly, this formal designation
was created not by the meat industry but by the Envonmental Protection Agency see also:
ENVIRONMENTALISM ). All CAFOs harm animals in ways that would be ilegal according to eve
relatively weak animal welfare legislation. Thus:

CFE

Common Farming Exemptions make legal any method afaising farmed animals so long as it |
commonly practiced within the industry. In other words, farmers — corporationsis the right word
— have the power to define cruelty. If the industryadopts a practice —hacking off unwantec
appendages with no painkillers, for example, but ya can let your imagination run with this — it
automatically becomes legal.

CFEs are enacted state by state and range from thdisturbing to the absurd. Take
Nevada. Under its CFE, the state’s welfare laws caot be enforced to ‘prohibit or interfere with
established methods of animal husbandry, includinghe raising, handling, feeding, housing, an
transporting, of livestock or farm animals.” What happens in Vegas stays in Vegas.

Lawyers David Wolfson and Mariann Sullivan, expertson the issue, explain:

Certain states exempt specific practices, rather #m all customary farming practices.
. . Ohio exempts farmed animals from requirementsdr “wholesome exercise and
change of air,” and Vermont exempts farmed animals from the sectiom its criminal
anticruelty statute that deems it illegal to “tie, tether and restrain” an animal in a
manner that is “inhumane or detrimental to its welfare.” One cannot help but assurr
that in Ohio farmed animals are denied exercise andir, and that in Vermont they are
tied, tethered or restrained in a manner that is ilnumane.

COMFORT FOOD

One night, when my son was four weeks old, he dewpkd a slight fever. By the next morning h
was having trouble breathing. On our pediatriciar's recommendation, we took him to th
emergency room, where he was diagnosed with RSV ¢mratory syncytial virus), which often
expresses itself in adults as the common cold, bint babies can be extremely dangerous, even |



threatening. We ended up spending a week in the piadric intensive-care unit, my wife and |
taking turns sleeping in the armchair in our son’sroom, and on the waiting-room recliner.

On the second, third, fourth, and fifth days, our fiends Sam and Eleanor brought u
food. Lots of food, far more than we could eat: letil salad, chocolate truffles, roasted vegetable
nuts and berries, mushroom risotto, potato pancakesgreen beans, nachos, wild rice, oatme
dried mango, pasta primavera, chili —all of it comfort food. We could have eaten in theafeteria
or ordered in. And they could have expressed theilove with visits and kind words. But they
brought all of that food, and it was a small, goodhing that we needed. That, more than any othe
reason — and there are many other reasons — is wllgis book is dedicated to them.

COMFORT FOOD, CONT.

On the sixth day, my wife and | were able, for thdirst time since arriving, to leave the hospite
together. Our son was clearly over the hump, and adors thought we'd be able to take him hom
the following morning. We could hear the bullet wed dodged whistle past. So as soon as te’
fallen asleep (with my inlaws by his bedside), we took the elevator down armgéemerged into the
world.

It was snowing. The snowflakes were surreally largadistinct and durable: like the one:
children cut out of white paper. We glided like slepwalkers down Second Avenue, no destinati
in mind, and ended up in a Polish diner. Massive gbs windows faced the street, and t
snowflakes clung for several seconds before descemgl | can’t remember what | ordered. | can’t
remember if the food was any good. It was the besteal of my life.

CRUELTY

Not only the willful causing of unnecessary suffeng, but the indifference to it. It's much easier t
be cruel than one might think.

It's often said that nature, “red in tooth and claw,” is cruel. | heard this again and agai
from ranchers, who tried to persuade me that they wre protecting their animals from what lay
outside the enclosures. Nature is no picnic, tru¢Picnicsare rarely picnics.) And it's also true tha
animals on the very best farms often have bettendes than they would in the wild. But nature isnt
cruel. And neither are the animals in nature that kil and occasionally even torture one anothe
Cruelty depends on an understanding of cruelty, andhe ability to choose against it. Or to choo:
to ignore it.

DESPERATION

There are sixty pounds of flour in my grandmothers basement. On a recent weekend visit, | w
sent down to retrieve a bottle of Coke and discoved the sacks lining the wall, like sandbags «
the banks of a rising river. Why would a ninety-yea& old woman need so much flour? And why th
several dozen two-liter bottles of Coke, or the pymid of Uncle Bens, or the wall o
pumpernickel loaves in the freezer?

“I noticed you have an awful lot of flour in the basement,” | said, returning to the
kitchen.

“Sixty pounds.”

| couldn’t read her tone. Was that pride | heard? Ahint of challenge? Shame?

“Can | ask why?”



She opened a cabinet and took down a thick stack ebupons, each of which offered
free sack of flour for every bag purchased.

“How did you get so many of these?” | asked.

“It wasn’t a problem.”

“What are you going to do with all of that flour?”

“I'll make some cookies.”

| tried to imagine how my grandmother, who has newvedriven a car in her life, managec
to schlep all of those sacks from the supermarkebther house. Someone drove her, as always,
did she load down any one car with all sixty, or @l she make multiple trips? Knowing my
grandmother, she probably calculated how many sackshe could get in one car without over!
inconveniencing the driver. She then contacted thaecessary number of friends and made th
many trips to the supermarket, likely in one day. Was this what she meant by ingenuity, all thot
times she told me that it was her luck and ingenwtthat got her through the Holocaust?

I've been an accomplice on many of my grandmother'sood-acquisition missions.
remember a sale of some pelleted bran cereal, forhich the coupon limited three boxes pe
customer. After buying three boxes herself, my gratmother sent my brother and me to buy thre
boxes each while she waited at the door. What mukhave looked like to the cashier? A five-year-
old boy using a coupon to buy multiple boxes of abdstuff that not even a genuinely starvin
person would willfully eat? We went back an hour léer and did it again.

The flour demanded answers. For what population washe planning on baking all o
these cookies? Where was she hiding the 1,400 car$oof eggs? And most obviously: How did sl
get all of those sacks into the basement?/E met enough of her decrepit chauffeurs to know ty
weren't doing the hauling.

“One bag at a time,” she said, dusting the table wth her palm.

One bag at a time. My grandmother has trouble makig it from the car to the front door
one step at a time. Her breathing is slow and labed, and on a recent visit to the doctor, it we
discovered that she shares a heart rate with the gat blue whale.

Her perpetual wish is to live to the next bar mitzah, but | expect her to live anothe
decade, at least. She’s not the kind of person whites. She could live to be 120, and theeho way
she’ll use up half of the flour. And she must knowhat.

DISCOMFORT FOOD

Sharing food generates good feeling and creates sdonds. Michael Pollan, who has written &
thoughtfully about food as anyone, calls this “tal# fellowship” and argues that its importance
which | agree is significant, is a vote against vegarianism. At one level, h’s right.

Let’'s assume you're like Pollan and are opposed tactory-farmed meat. If you're at the
guest end, it stinks not to eat food that was prepad for you, especially (although he doeshget
into this) when the grounds for refusal are ethical But how much does it stink? Its a classi
dilemma: How much do | value creating a socially amfortable situation, and how much do | value
acting socially responsible? The relative importane of ethical eating and table fellowship will b
different in different situations (declining my grandmother’s chicken with carrots is differen
from passing on microwaved buffalo wings).

More important, though, and what Pollan curiously desnt emphasize, is the
attempting to be a selective omnivore is a much he&r blow to table fellowship thar
vegetarianism. Imagine an acquaintance invites yoto dinner. You could say,”l’ d love to come
And just so you know, I'm a vegetarian.” You couldalso say, “I'd love to come. But | only ee
meat that is produced by family farmers.” Then whatdo you do? Youll probably have to send th
host a web link or list of local shops to even makthe request intelligible, let alone manageabl
This effort might be well-placed, but it is certainly more invasive than askig for vegetarian fooc



(which these days requires no explanation). The eng food industry (restaurants, airline
and college food services, catering at weddings)gst up to accommodate vegetarians. There is
such infrastructure for the selective omnivore.

And what about being at the host end of a gatherirgy Selective omnivores also €
vegetarian fare, but the reverse is obviously notrie. What choice promotes greater tabl
fellowship?

And it isn’t just what we put into our mouths that creates take fellowship, but whar
comes out. There is also the possibility that a cearsation about what we believe would genera
more fellowship — even when we believe different thgs — than any food being served.

DOWNER

1) Something or someone depressing.

2) An animal that collapses from poor health and isinable to stand back up. This doe
not imply grave illness any more than a fallen peien does. Some downed animals are seriously
or injured, but often enough they require little mare than water and rest to be spared a slo
painful death. There arent reliable statistics available about downers (whavould report them?),
but estimates put the number of downed cows at arawa 200,000 a year —about two cows fo
every word in this book. When it comes to animal wéare, the absolute bare minimum, the lea:
we could conceivably give, would seem to be euthaimig downed animals. But that costs mone
and downers have no use and so earn no regard or nog. In most of America’s fifty states it is
perfectly legal (and perfectly common) to simply ledowners die of exposure over days or to
them, live, into dumpsters.

My first research visit for this book was to Farm S&nctuary in Watkins Glen, New York.
Farm Sanctuary is not a farm. Nothing is grown or mised there. Founded in 1986, by Gene Ba
and his thenwife, Lorri Houston, it was created as a place forescued farmed animals to live ot
their unnatural lives. (Natural lives would be an awkward expression to use in referenct®
animals designed to be slaughtered in their adolesece. Farmed pigs, for example, are usua
slaughtered at about 250 pounds. Let these genetiwutants live on, as they do at Farm Sanctuar
and they can exceed 800 pounds.)

Farm Sanctuary has become one of the most importardnimal protection, education
and lobbying organizations in America. Once fundedby the sales of veggie hot dogs off the back
a VW van at Grateful Dead concerts — there’s no rdaneed to make a joke here —Farm
Sanctuary has expanded to occupy 175 acres in upsdNew York and another 300acre sanctuary
in northern California. It has more than 200,000 menbers, an annual budget of about $6 millior
and the ability to help shape local and national lgislation. But none of that is why | chose to beg
there. | simply wanted to interact with farmed animals. In my thirty years of life, the only pigs
cows, and chickens | had touched were dead and aup.

As we walked the pasture, Baur explained that FarnSanctuary was less his dream «
big idea than it was the product of a fortuitous eent.

“I was driving around the Lancaster stockyard, and aw, around back, a pile of downer:
| approached, and one of the sheep moved her headrealized she was still alive, left there t
suffer. So | put her in the back of my van. I'd neer done anything like that before, but | couldnt
leave her like that. | took her to the vet, expeatig shed be euthanized. But after a bit of prodding
she just stood right up. We took her to our houseni Wilmington, and then, when we got the farnm
we took her here. She lived ten yearTen. Good years.”

| mention this story not to promote additional farm sanctuaries. They do plenty of goo
but that good is educational (offering exposure tpeople like me) and not practical in the sense
actually rescuing and caring for a significant numier of animals. Baur would be the first tc
acknowledge this. | mention the story to illustratgust how close to health downed animals can [



Any individual that close needs either to be savear mercifully killed.

ENVIRONMENTALISM

Concern for the preservation and restoration of natiral resources and the ecological systems tt
sustain human life. There are grander definitions Icould get more excited about, but this is in fa
what is usually meant by the term, at least for themoment. Some environmentalists incluc
animals as resources. What is meant bgnimals here is usually endangered or hunted speci
rather than those most populous on earth, which arenost in need of preservation and restoratior

A University of Chicago study recently found that air food choices contribute at least ¢
much as our transportation choices to global warmig. More recent and authoritative studies b
the United Nations and the Pew Commission show cdasively that globally, farmed animals
contribute more to climate change than transport. According to theUN, the livestock sector i
responsible for 18 percent of greenhouse gas emass, around 40 percent more than the entil
transport sector — cars, trucks, planes, trains, ad ships — combined. Animal agriculture is
responsible for 37 percent of anthropogenic methaneavhich offers twentythree times the globa

warming potential (GWP) of CO,, as well as 65 percent of anthropogenic nitrous ade, which

provides a staggering 296 times the GWP of COThe most current data even quantifies the ro

of diet: omnivores contribute seven times the volumof greenhouse gases that vegans do.

The UN summarized the environmental effects of theneat industry this way: raising
animals for food (whether on factory or traditional farms) “is one of the top two or three mo:
significant contributors to the most serious enviromental problems, at every scale from local 1
global. . . . [Animal agriculture] should be a majo policy focus when dealing with problems c
land degradation, climate change and air pollutionwater shortage and water pollution and loss «
biodiversity. Livestock’s contribution to environmental problems is on a massive scalelh other
words, if one cares about the environment, and ifree accepts the scientific results of such sourc
as the UN (or the Intergovernmental Panel on Clima Change, or the Center for Science in ti
Public Interest, or the Pew Commission, or the Unio of Concerned Scientists, or the Worldwatc
Institute . . . ), onemustcare about eating animals.

Most simply put, someone who regularly eats factorfarmed animal products canno
call himself an environmentalist without divorcingthat word from its meaning.

FACTORY FARM

This term is sure to fall out of use in the next geeration or so, either because there will be r
more factory farms, or because there will be no ma family farms to compare them to.

FAMILY FARM

A family farm is typically defined as a farm where a family owns the animals, manages tt
operations, and contributes labor on a day-taday basis. Two generations ago, virtually all farm
were family farms.

FEED CONVERSION



By necessity, both factory and family farmers are @ancerned with the ratio of edible animal flest
eggs, or milk produced per unit of food a farmed amal is fed. It's the disparity of their concerr
— and the very different lengths to which they will go to increase profitability — that
distinguishes the two kinds of farmers. For example

FOOD AND LIGHT

Factory farms commonly manipulate food and light toincrease productivity, often at the expens
of the animals’ welfare. Egg farmers do this to rebot birds’ internal clocks so they start laying
valuable eggs faster and, crucially, at the samentie. Here’s how one poultry farmer described th
situation to me:

As soon as females mature — in the turkey industnat twenty- three to twentysix
weeks and with chickens sixteen to twenty — thesg put into barns and they lower the
light; sometimes it's total darkness twentyfour/seven. And then they put them on

very low-protein diet, almost a starvation diet. That will last about two or three week:
Then they turn the lights on sixteen hours a day,rawenty with chickens, so she think
it's spring, and they put her on highprotein feed. She immediately starts laying. The
have it down to such a science that they can stop $tart it, and everything. See, in th
wild, when spring comes, the bugs come and the geasomes and the days get lonc
— that’s a key to tell the birds, “Well, | better gart laying. Spring is coming.” So mar
has tapped into that already builtin thing. And by controlling the light, the feed, and
when they eat, the industry can force the birds téay eggs year-round. So thas whai
they do. Turkey hens now lay 120 eggs a year andickens lay over 300. Thats two ot
even three times as many as in nature. After thatirkt year, they are killed becaus
they won'’t lay as many eggs in the second year —dhndustry figured out that it’s
cheaper to slaughter them and start over than it ifeed and house birds that lay fewe
eggs. These practices are a big part of why poultryneat is so cheap today, but tf
birds suffer for it.

While most people know the vague outlines of the gelty of factory farms — the cage
are small, the slaughter is violent —certain widely practiced techniques have eluded theublic
consciousness. | had never heard about food and ligdeprivation. And after learning about it, |
didn’t want to eat a conventional egg ever again. fank goodness for free-range. Right?

FREE-RANGE

Applied to meat, eggs, dairy, and every now and timeeven fish (tuna on the range?), the free-
range label is bullshit. It should provide no morepeace of mind than “all-natural,” “fresh,” or
“magical.”

To be considered free-range, chickens raised for rae must have ‘access to th
outdoors,” which, if you take those words literally, means ndting. (Imagine a shed containin



thirty thousand chickens, with a small door at oneend that opens to a fiv-by-five dirt
patch — and the door is closed all but occasionally

The USDA doesn’t even have a definition of freeange for laying hens and instead relie
on producer testimonials to support the accuracy othese claims. Very often, the eggs of factory-
farmed chickens — chickens packed against one an@hin vast barren barns — are labeled free-
range. (“Cage-free” is regulated but means no morer less than what it says —they are literally
not in cages.) One can reliably assume that mostréfe-range” (or “cage-free”) laying hens are
debeaked, drugged, and cruelly slaughtered once “spt.” | could keep a flock of hens under m
sink and call them free-range.

FRESH

More bullshit. According to the USDA, “fresh” poultry has never had an internal temperature
below 26 degrees or above 40 degrees FahrenheiteBh chicken can be frozen (thus the oxymor:
“fresh frozen”), and there is no time component tofood freshness. Pathogen-infested, feces-
splattered chicken can technically be fresh, cageefe, and freerange, and sold in the supermarke
legally (the shit does need to be rinsed off first)

HABIT, THE POWER OF

My father, who did just about all of the cooking inour house, raised us on exotics. We ate tc
before tofu was tofu. It's not that he liked the taste, or even that the sygosed health benefits wer
touted as they are now. He simply liked eating sortteng that no one else ate. And it wasm’
enough to use an unfamiliar food according to itsypical preparation. No, he made portobell
“fingers,” falafel “ragu,” seitan “scramblers.”

Much of my father’'s scarequote cooking involved food substitution, sometimes the
interest of placating my mother by replacing a gratiitously unkosher food with a more subtl
unkosher one (bacomr-turkey bacon), an unhealthy food with a more subtlyunhealthy one
(turkey bacon—fakin’ bacon), and sometimes simply to prove it could be ode
(flour —buckwheat). A few of his substitutions seemed to beothing less than flipped middle
fingers at nature itself.

On a recent trip home, | found the following foodsin my parents’ refrigerator: faux
chicken patties, nuggets, and strips; fake sausadi@ks and patties; butter and egg substitute:
veggie burgers, and vegetarian kielbasa. You miglassume that someone with a dozen varieties
imitation animal products was a vegan, but that wold not only be incorrect — my father eats
meat all the time —it would miss the point entirely. My father has always cooked against th
grain. His cuisine is as existential as it is gaginomic.

We never questioned it, and might even have liked +— even if we never wanted to ha\
friends come over for dinner. We might even have thught of him as a Great Chef. But as with m
grandmother’s cooking, the food wasnt food. It was story: ours was the dad who liked tdake safe
chances, who encouraged us to try the new thing kagcse it was new, who liked it when peog
laughed at his madscientist cooking, because the laughter was more luable than the taste o
food could ever be.

One thing that never followed dinner was dessert. lived with my parents for eighteer
years and cannot remember a single family meal thahcluded something sweet. My father was't
trying to protect our teeth. (I don’t remember being asked to brush much in those yeajsHe just
didn’t think of dessert as necessary. Savory foods weckearly superior, so why waste stomac
real estate? The amazing thing is that we believedim. My tastes —not only my ideas abou
foods, but my preconscious cravings —were formed around his lessons. To this day, | gees:



excited about dessert than anyone | know, and wouldlways choose a slice of bla
bread over one of yellow cake.

Around what lessons will my soné cravings be formed? Although my taste for meat s
almost entirely gone away — | often find the sighof red meat repulsive —the smell of a summe
barbecue still makes my mouth water. What will it d to my son? Will he be among the first of
generation that doesn’t crave meat because it nevéasted it? Or will he crave it even more?

HUMAN

Humans are the only animals that have children on grpose, keep in touch (or dort), care abou
birthdays, waste and lose time, brush their teethfeel nostalgia, scrub stains, have religions ai
political parties and laws, wear keepsakes, apolagg years after an offense, whisper, fe
themselves, interpret dreams, hide their genitaliashave, bury time capsules, and can choose no
eat something for reasons of conscience. The justdtions for eating animals and for not eatin
them are often identical: we are not them.

INSTINCT

Most of us are familiar with the remarkable navigaional abilities of migrating birds, which are
able to find their way to specific nesting groundsicross continents. When | learned about this,
was told that it was “instinct.” (“Instinct” continues to be the explanation of choice whene\
animal behavior implies too much intelligence gee:INTELLIGENCE ].) Instinct, though, wouldn’t
go very far in explaining how pigeons use human trasportation routes to navigate. Pigeons follo
highways and take particular exits, likely following many of the same landmarks as the huma
driving below.

Intelligence used to be narrowly defined as intellgual ability (book smarts); we now
consider multiple intelligences, such as visuapatial, interpersonal, emotional, and musical. .
cheetah is not intelligent because it can run fasBut its uncanny ability to map space —to find
the hypotenuse, to anticipate and counter the movesnts of prey —is a kind of mental work that
matters. To write this off as instinct makes as mut sense as equating the kick that results from
physician’s mallet tapping your knee to your being able to stcessfully take a penalty kick in .
soccer game.

INTELLIGENCE

Generations of farmers have known that clever pigsvill learn to undo the latches of their pens
Gilbert White, the British naturalist, wrote in 1789 of one such pig, a female, who, after undoi
her own latch, “used to open all the intervening gates, and marchy herself, up to a distant farn
where [a male] was kept; and when her purpose waswed” — a great way of putting it —
“would return home by the same means.”

Scientists have documented a pig language of sortmd pigs will come when called (1
humans or one another), will play with toys (and hae favorites), and have been observed comi
to the aid of other pigs in distress. Dr. Stanley @rtis, an animal scientist friendly to the industry,
empirically evaluated the cognitive abilities of pgs by training them to play a video game with
joystick modified for snouts. They not only learned the games, but diso as fast as chimpanzes
demonstrating a surprising capacity for abstract rgpresentation. And the legend of pigs undoir
latches continues. Dr. Ken Kephart, a colleague @urtis’ s, not only confirms the ability of pigs t



do this, but adds that pigs often work in pairs, ae usually repeat offenders, and in son
cases undo the latches of fellow pigs. If pig infejence has been part of America barnyard
folklore, that same lore has imagined fish and chiens as especially stupid. Are they?

INTELLIGENCE?

In 1992, only 70 peer-reviewed papers had reportedn fish learning —a decade later there wer
500 such papers (today it tops 640). Our knowledgef no other animal has been so quickly ar
dramatically revised. If you were the world experton fish mental capacities in the 1990s, yor# at
best a novice today.

Fish build complex nests, form monogamous relatiomgps, hunt cooperatively with othel
species, and use tools. They recognize one anotlasrindividuals (and keep track of who is to kt
trusted and who is not). They make decisions indigually, and monitor social prestige and vie fc
better positions (to quote from the peer review jotnal Fish and Fisheries: they use
“Machiavellian strategies of manipulation, punishmeat and reconciliation”). They have significan
long-term memories, are skilled in passing knowledge tone another through social networks, an
can also pass on information generationally. Theyven have what the scientific literature call
“long-standing ‘cultural traditions’ for particular pathways to feeding, schooling, reshg or
mating sites.”

And chickens? There has been a revolution in scidfit understanding here as well. Dr
Lesley Rogers, a prominent animal physiologist, di®vered the lateralization of avian brains—
the separation of the brain into left and right hemspheres with different specialties —at a time
when this was believed to be a unique property ohe human brain. (Scientists now agree th
lateralization is present throughout the animal kigdom.) Building on forty years of researc
experience, Rogers argues that our present knowledgf bird brains has made it ‘tlear that birds
have cognitive capacities equivalent to those of mmanals, even primates.”She argues they ha\
sophisticated memories that are Written down according to some sort of chronologidasequenc
that becomes a unique autobiography.’Like fish, chickens can pass information generaticaly.
They also deceive one another and can delay satisfian for larger rewards.

Such research has altered our understanding of bigl brains so much that in 200=
scientific experts from around the world convenedd begin the process of renaming the parts
avian brains. They aimed to replace old terms thatmplied “primitive” functions with the new
realization that bird brains process information in a manner analogous to (but different from) th
human cerebral cortex.

The image of hardnosed physiologists standing over diagrams of bragnand arguing fol
a renaming has a larger resonance. Think of the baming of the story of the beginning o
everything: Adam (without Eve and without divine gudance) names the animals. Continuing h
work, we call stupid people birc-brained, cowardly people chickens, fools turkeys. ¥ these the
best names we have to offer? If we can revise thetion of women coming from a rib, cant we
revise our categorizations of the animals that, dgaed with barbecue sauce, end up as the ribs
our dinner plates — or for that matter, the KFC in our hands?

KFC

Formerly signifying Kentucky Fried Chicken, now signifying nothing, KFC is arguably the
company that has increased the sum total of sufferg in the world more than any other in history
KFC buys nearly a billion chickens a year —if you packed those chickens body to body, th
would blanket Manhattan from river to river and spill from the windows of the higher floors o
office buildings — so its practices have profound ripple effects throghout all sectors of th



poultry industry.

KFC insists it is “committed to the well-being andhumane treatment of chickens.”"How
trustworthy are these words? At a slaughterhouse iWest Virginia that supplies KFC, workers
were documented tearing the heads off live birdspgting tobacco into their eyes, spra-painting
their faces, and violently stomping on them. Thesacts were withessed dozens of times. T
slaughterhouse was not a “bad apple,” but a “Suppér of the Year.” Imagine what happens at th
bad apples when no one is looking.

On KFC’'s website, the company claims, We are monitoring our suppliers on at
ongoing basis to determine whether our suppliers & using humane procedures for caring for an
handling animals they supply to us. As a consequesgit is our goal to only deal with supplier
who promise to maintain our high standards and shag our commitment to animal welfare” That
is half true. KFC does deal with suppliers thatpromiseto ensure welfare. What KFC doesrt tell
you is that anything the suppliers practice is neasarily considered welfare see:CFE).

A similar half-truth is the claim that KFC conducts welfare audits of its suppliers
slaughter facilities (the “monitoring” alluded to above). What we are not told is that thee are
typically announcedaudits. KFC announces an inspection meant (at les theory) to document
illicit behavior in a manner that allows plenty oftime for the soon-to-beinspected to throw a targ
over whatever they dont want seen. Not only that, but the standards thewitors are asked tc
report on do not include a single one of the recomemdations recently made by KFC$ own (now
former) animal welfare advisers, five of whom resiged in frustration. One of them, Adele
Douglass, told theChicago Tribunethat KFC “ never had any meetings. They never asked a
advice, and then they touted to the press that thelyad this animalwelfare advisory committee.
felt like | was being used.”lan Duncan, the Emeritus Chair in Animal Welfare atthe University of
Guelph, another former board member and one of Nott America’s leading scientific experts o
bird welfare, said that “progress was extremely slow, which is why | resigde It was always goint
to be happening later. They just put off actually ceating standards. . . . | suspect that uppe
management didn’t really think that animal welfare was important.”

How were these five board members replaced? KF&’Animal Welfare Council now
includes a vice president for Pilgrim’s Pride, thecompany operating the “Supplier of the Yeat
plant at which some workers were shown sadisticallgbusing birds; a director for Tyson Foods
which slaughters 2.2 billion chickens annually andvhere some employees were also found to
mutilating live birds during multiple investigation's (in one, employees also urinated directly on
the slaughter line); and regular participation from its own “executives and other employe€s.
Essentially, KFC is claiming that its advisers deveped programs for its suppliers, even though ii
advisers are its suppliers.

Like its name, KFC’s commitment to animal welfare gnifies nothing.

KOSHER?

As | was taught them, in Hebrew school and at homehe Jewish dietary laws were devised as
compromise: if humans absolutely must eat animalsye should do so humanely, with respect fi
the other creatures in the world and with humility. Don’t subject the animals you eat t
unnecessary suffering, either in their lives or irtheir slaughter. It's a way of thinking that made
me proud to be Jewish as a child, and that contingeto make me proud.

This is why when fully conscious cattle at the (th® largest kosher slaughterhouse in tr
world, Agriprocessors in Postville, lowa, were videtaped having their tracheas and esopha
systematically pulled from their cut throats, langushing for up to three minutes as a result ¢
sloppy slaughter, and being shocked with electricrpds in their faces, it bothered me even mo
than the innumerable times I'd heard of such thingshappening at conventional slaughterhouses.

To my relief, much of the Jewish community spoke duagainst the lowa plant. The



president of the Rabbinical Assembly of the Conseative Movement, in a message Se
to every one of its rabbis, asserted, When a company purporting to be kosher violates tr
prohibition against tza’ar ba’alei hayyim, causing pain to one of God living creatures, tha
company must answer to the Jewish community, and tnately, to God.” The Orthodox chair of
the Talmud Department at Israel’s Bar llan University also protested, and did so eloquently: It
very well may be that any plant performing such tygs of [kosher slaughter] is guilty othillul
hashem— the desecration of God’s name —for to insist that God cares only about his rituallaw
and not about his moral law is to desecrate His Naen” And in a joint statement, more than fifty
influential rabbis, including the president of the Reform Central Conference of American Rabbi
and the dean of the Conservative movemerst’Ziegler School of Rabbinic Studies, argued th
“Judaism’s powerful tradition of teaching compassion for annals has been violated by the:
systematic abuses and needs to be reasserted.”

We have no reason to believe that the kind of crugl that was documented €
Agriprocessors has been eliminated from the kosheindustry. It can’t be, so long as factor
farming dominates.

This raises a difficult question, which |1 ask not a a thought experiment bu
straightforwardly: In our world — not the shepherd-andflock world of the Bible, but our
overpopulated one in which animals are treated ledig and socially as commodities —is it ever
possible to eat meat without “causing pain to onefdsod’s living creatures,” to avoid (even afte
going to great and sincere lengths) “the desecratioof God’s name”? Has the very concept ¢
kosher meat become a contradiction in terms?

ORGANIC

What does organic signify? Not nothing, but a wholéot less than we give it credit for. For mea
milk, and eggs labeled organic, the USDA requireshat animals must: (1) be raised on organ
feed (that is, crops raised without most synthetipesticides and fertilizers); (2) be traced throug
their life cycle (that is, leave a paper trail); (3 not be fed antibiotics or growth hormones; and (¥
have “access to the outdoors.” The last criterionsadly, has been rendered almost meaningless
in some cases “access to the outdoorsan mean nothing more than having the opportunity @
look outside through a screened window.

Organic foods in general are almost certainly safeand often have a smaller ecologic
footprint and better health value. They are not, tlough, necessarily more humane. “Organictoes
signal better welfare if we are talking about layirg hens or cattle. It alsamay signal better welfare
for pigs, but that is less certain. For chickens nged for meat and for turkeys, though, “organic
doesnt necessarily mean anything in terms of welfare is®s. You can call your turkey organi
and torture it daily.

PETA

Pronounced like the Middle Eastern bread, and amondghe farmers | met, significantly bettet
known. The largest animal rights organization in tre world, People for the Ethical Treatment ¢
Animals has more than two million members.

The folks at PETA will do almost anything legal toadvance their campaigns, no matte
how bad they look (which is impressive) and no mattr who is insulted (which is not s
impressive). They’ll distribute “unhappy meals” with bloodied, cleaverwielding Ronald
McDonalds to young children. Theyll publish stickers conveniently shaped like thos@ormally
found on tomatoes that say “Throw me at a fur-weare” They’ve tossed a dead raccoon oiWogue
editor Anna Wintour’s lunch at the Four Seasons (ad sent maggotinfested innards to her office)



streaked presidents and royalty, distributed” Your Daddy Kills Animals!” pamphlets tc
schoolchildren, and asked the band Pet Shop Boys tihange their name to Rescue Shelter Bc
(the band didn’t, but acknowledged that there werassues worth discussing). I8 hard not to mock
and admire their single-minded energy, and it easy to see why you would never want it direct
at you.

Whatever one thinks of them, no organization strike fear in the factory farm industry
and its allies more than PETA. They are effectiveWhen PETA targeted fastfood companies, th
most famous and powerful welfare scientist in theauntry, Temple Grandin (who has designe
more than half the cattle slaughter facilities in he nation), said she saw more improvement
welfare in one year than she had seen in her entirdirty -year career previously. Arguably the
biggest PETA hater on the planet, Steve Kopperud (aneat industry consultant who has give
anti-PETA seminars for a decade), puts it this way:“There’s enough understanding in th
industry now of what PETA’s capable of to put the éar of God into many executives.” It didnt
surprise me to learn that companies of all kinds rgularly negotiate with PETA and quietly make
changes in their animal welfare policies to avoid &ing publicly targeted by the group.

PETA is sometimes accused of using cynical strategi for attention getting, which ha
some truth to it. PETA is also accused of arguinghtat humans and animals should be treate
equally, which they dont. (What would that even mean? Voting cows?) Theyra not a
particularly emotional crowd; if anything, they are hyperrational, focused on making thei
austere ideal — “Animals are not ours to eat, wearexperiment on, or use for entertainment’—
as famous as Pamela Anderson in a swimsuit. A surige to many, PETA is proeuthanasia: if the
choice, for example, is between a dog living itddi in a kennel or being euthanized, PETA not on
opts for the latter, but advocates for it. They dooppose killing, but they oppose suffering mor:
People at PETA love their dogs and cats — many corapion animals join them in PETA's offices
— but they are not especially motivated by a be-kindo-dogs-andeats ethic. They want .
revolution.

They call their revolution “animal rights,” but the changes PETA has won for farme
animals (their biggest concern), while numerous, & not victories for animal rights so much as fc
animal welfare: fewer animals per cage, better-regated slaughter, lesssramped transport, and
the like. PETA’s techniques are often vaudeville-egie (or tasteless), but this over-théep
approach has won modest improvements that most pelgpwould say dont go far enough. (Doe
anyone oppose better-regulated slaughter and lessamped living and transport conditions?’
Ultimately, the controversy around PETA may have lss to do with the organization than witt
those of us who stand in judgment of it — that iswith the unpleasant realization that “those
PETA people” have stood up for the values we have been too cowdr or forgetful to defend
ourselves.

PROCESSING

Slaughter and butchery. Even people who don'think that we owe farmed animals much during
their lives always maintain they deserve a “good” dath. The most macho, veal-crateefending
branding-loving cattle rancher will agree with the vegan agvist when it comes to killing
humanely. Is this all that can be agreed on?

RADICAL

Virtually everyone agrees that animals can suffern ways that matter, even if we dort agree or
just what that suffering is like or how important it is. When surveyed, 96 percent of Americat
say that animals deserve legal protection, 76 pencesay that animal welfare is more important tc



them than low meat prices, and nearly tw-thirds advocate passing not only laws bu“ strict laws”
concerning the treatment of farmed animals. You'd ke hardpressed to find any other issue c
which so many people see eye to e

Another thing most people agree on is that the emanment matters. Whether or not yot
are in favor of offshore oil drilling, whether or not you “believe” in global warming, whether yot
defend your Hummer or live off the grid, you recogiize that the air you breathe and the water yo
drink are important. And that they will be importan t to your children and grandchildren. Even
those who continue to deny that the environment is peril would agree that it would be bad if it
were.

In the United States, farmed animals represent moréhan 99 percent of all animals witl
whom humans directly interact. In terms of our effet on the “animal world” — whether it" s the
suffering of animals or issues of biodiversity andhe interdependence of species that evoluti
spent millions of years bringing into this livablebalance — nothing comes close to having tt
impact of our dietary choices. Just as nothing wealhas the direct potential to cause nearly
much animal suffering as eating meat, no daily choe that we make has a greater impact on tl
environment.

Our situation is an odd one. Virtually all of us agee that it matters how we treat animal:
and the environment, and yet few of us give much tught to our most important relationship to
animals and the environment. Odder still, those whalo choose to act in accordance with the
uncontroversial values by refusing to eat animalswhich everyone agrees can reduce both t
number of abused animals and one’ ecological footprint) are often considered margial or ever
radical.

SENTIMENTALITY

The valuing of emotions over reality. Sentimentalit is widely considered out of touch, weak. Vel
often, those who express concern about (or even amterest in) the conditions in which farmec
animals are raised are disregarded as sentimentatlgs But it's worth taking a step back to ask wh
is the sentimentalist and who is the realist.

Is caring to know about the treatment of farmed anmals a confrontation with the fact:
about the animals and ourselves or an avoidance dhem? Is arguing that a sentiment c
compassion should be given greater value than a cqeer burger (or having a burger at all) ar
expression of emotion and impulse or an engagemenith reality and our moral intuitions?

Two friends are ordering lunch. One says, “I'm in e mood for a burger,” and orders it.
The other says, “I'm in the mood for a burger,” but remembers that there are things mor
important to him than what he is in the mood for atany given moment, and orders something els
Who is the sentimentalist?

SPECIES BARRIER

The Berlin zoo (Zoologischer Garten Berlin) housethe largest number of species of any zoo in t
world, around 1,400. Opened in 1844, it was the 8t zoo in Germany— the original animals were
gifts from Frederick William IV’s menagerie — and with 2.6 million visitors a yeatr, it is the mot
trafficked zoo in Europe. Allied air raids in 1942 destroyed nearly all of the infrastructure, anc
only ninety-one animals survived. (Its amazing that in a city in which people were cuttig down
the public parks for firewood any animals survivedat all.) Today there are about fifteen thousan
animals. But most people pay attention to only onef them.

Knut, the first polar bear born to the zoo in thirty years, entered the world on Decemb
5, 2006. He was rejected by his mother, the twentyear-old Tosca, a retired German circus bea



and his twin brother died four days later. It's a promising beginning for a bad TV movie
but not for a life. Little Knut spent his first for ty-four days in an incubator. His keeper, Thoma
Dorflein, slept at the zoo in order to provide twety-four-hour care. Dorflein bottle-fed Knut every
two hours, strummed Elvis’s “Devil in Disguise” onhis guitar at Knut’ s bedtime, and was covere
in cuts and bruises from all the roughhousing. Knutweighed 1.8 pounds at birth, but by the time
saw him, about three months later, he had more thadoubled his weight. If all goes well, he wi
one day be about two hundred times that size.

To say that Berlin loved Knut would be a tragic unetrstatement. Mayor Klaus Wowerei
checked the news every morning for fresh picturesfdnut. The city’ s hockey team, the Eisbarel
asked the zoo if they could adopt him as a mascdiumerous blogs — including one byDer
TagesspiegelBerlin’s most widely read paper — were dedicateda Knut’ s hourly doings. He hau
his own podcast and webcam. He even replaced theptess model in a number of dail
newspapers.

Four hundred journalists came to Knut’s public debut, which far overshadowed the E
summit taking place at the same time. There were Kut bow ties, Knut rucksacks (that's German-
English for backpack), Knut commemorative plates, Kiut pajamas, Knut figurines, and probably.
although | haven't verified this, Knut panties. Knut has a godfather Sigmar Gabriel, the Germar
environment minister. Another zoo animal, the pandaYan Yan, was actuallykilled by Knut' s
popularity. Zookeepers speculate that the thirty tlousand people crowding into the zoo to s
Knut overwhelmed Yan Yan — either overexcited her odepressed her to death (it wasrt’clear to
me). And speaking of death, when an animal rights rgup raised the argument — only
hypothetically, they later claimed —that it would be better to euthanize an animal tharraise it in
such conditions, schoolchildren took to the streetshanting “Knut must live.” Soccer fans chante
for Knut instead of their teams.

If you go to see Knut and get hungry, just a few f& from his enclosure is a stand sellir
“Wurst de Knut,” made from the flesh of factory-farmed pigs, which are at least as intelligent ar
deserving of our regard as Knut. This is the specsebarrier.

STRESS

A word used by the industry to elide what is beingeferred to, which is:

SUFFERING

What is suffering? The question assumes a subjedtat suffers. All the serious challenges to tt
idea that animals suffer tend to grant that animals‘feel pain” at one level, but deny them the so
of being — the general mental-emotional world or “sbjectivity” — that would make this
suffering meaningfully analogous to our own. | thirk this objection hits at something very real an
alive for many people, namely the sense that aninglsuffering is simply of a different order anc
therefore not really important (even if regrettable).

We all have strong intuitions of what suffering meas, but they can be extremely difficul
to capture in words. As children, we learn the meang of suffering by interacting with other
beings in the world — both humans, especially ouraimily, and animals. The word suffering
always implies an intuition of a shared experienceith others — a shared drama. Of course, ther
are special kinds of human suffering —the unfulfilled dream, the experience of racism, bdily
shame, and so on — but should that lead one to stnat animal suffering is “not really suffering” ?

The most important part of definitions of or other reflections on suffering is not wha
they tell us about suffering — about neural pathways, nociceptors, prostaglandinspeuronal
opioid receptors —but about who suffers and how much that suffering Isould matter. There may



well be philosophically coherent ways to imagine #gnworld and the meaning of sufferin
so that we come up with a definition that wort apply to animals. Of course, this would fly in tke
face of common sense, butll’grant that it might be done. So, if those who ague that animals
don’t really suffer and those who argue that they do aaboth offer coherent understandings an
present persuasive evidence, should we be dubiousoat animal suffering? Should we grant tha
animals might notreally suffer — not in the ways that matter most?

As you can guess, | would say no, butmi not going to argue over this. Rather, | thin}
the essential point is simply to realize the magnitle of what is at stake when we askWhat is
suffering?”

What is suffering? I’'m not sure what it is, but | know that suffering is the name we gie
to the origin of all the sighs, screams, and groans- small and large, crude and multifaceted—
that concern us. The word defines our gaze even n®than what we are looking at.

Hiding/
Seeking

In the typical cage for egg-laying hens, each birbas 67 square inches of spacethe size of the rectangle abov
Nearly all cage-free birds have approximately theame amount of space.



I'm Not the Kind of Person Who Finds Himself on a
Stranger’s Farm in the Middle of the Night

I’M WEARING BLACK IN THE middle of the night in the middle of nowhere. Thee are surgica
booties around my disposable shoes and latex gloves my shaking hands. | pat myself dowi
quintuple-checking that | have everything: redfiltered flashlight, picture ID, $40 cash, vide:
camera, copy of California penal code 597e, bottlef water (not for me), silenced cell phone, blo
horn. We kill the engine and roll the final thirty yards to the spot we scouted out earlier in the d:
on one of our half-dozen drive-bys. This isn’t thescary part yet.

| am accompanied tonight by an animal activist, “C’ It wasn’ t until | picked her up that
| realized I'd been picturing someone who inspired confidence. 8 short and wispy. She wea
aviator glasses, flip-flops, and a retainer.

“You have a lot of cars,” | observed, as we pulledway from her house.

“I live with my parents for now.”

As we drove down the highway known to locals as Bdd Run because of both th
frequency of accidents and the number of trucks thause the road to transport animals t
slaughter, C explained that sometimes “entry”’is as simple as walking through an open ga
although this has become increasingly rare, given oacerns about biosecurity an
“troublemakers.” More often, these days, fences have to be hiked. @sionally lights go on an
alarms go off. Every now and then there are dogs,very now and then unleashed. She on
encountered a bull that was left to roam among theheds, waiting to impale snooping vegetarians.

“Bull,” I half-echoed, half-asked, with no obviouslinguistic intent.

“Male cow,” she said brusquely, as she sorted through a bag what appeared to b
dental equipment.

“And if you and | should, tonight, encounter a bulf?”

“We won't.”

A tailgater forced me behind a truck packed tight aad piled high with chickens on thei
way to slaughter

“Hypothetically.”

“Stand very still,” C advised. “l don't think they see stationary objects.”

If the question is, Have things ever gone seriously wrong on one of @ight visits?the
answer is yes. There was the time she fell into aamure pit, a dying rabbit under each arm, anc
found herself up to her neck (literally) in (literally) deep shit. And the night she was forced
spend in constructionpaper blackness with twenty thousand miserable anials and their fumes
having accidentally locked herself in the shed. Anthe nearfatal case of campylobacter one of h
cohorts picked up from picking up a chicken.

Feathers were collecting on the windshield. | turné on the wipers and asked, “Whats
all that stuff in your bag?”

“In case we need to make a rescue.”



| had no idea what she was referring to, and | did’t like it.

“Now, you said you don't think bulls see stationary objects. Wouldrt’ this qualify,
though, as one of those things that you absoluteheed toknow?1 don’t mean to belabor the point
but —”

— but what the hell have | gotten myself intdZam not a journalist, activist, veterinarian,
lawyer, or philosopher —as, to my knowledge, have been the others who havede such a trip.
am not up for anything. And | am not someone who aastand very still in front of a guard bull.

We come to a gravelly stop at the plannedpon spot and wait for our synchronizel
watches to click over to 3:0(A.M., the planned-upon time. The dog wel seen earlier in the da
can’t be heard, although that's hardly a comfort. | take the scrap of paper frommy pocket anc
read it one last time —

In case any domestic animal is at any time . . . pounded and continues to be withot
necessary food and water for more than twelve consative hours, it is lawful for any
person, from time to time, as may be deemed necesgato enter into and upon any
pound in which the animal is confined, and supplytiwith necessary food and water <
long as it remains so confined. Such person is niible for the entry . . .

— which, despite being state law, is about as reassig as Cujo’s silence. Im imagining
some roused-from-REM-sleep-and-well-armed farmer aming upon I-know-the-difference-
between-arugula-andrugelach me scrutinizing the living conditions of s turkeys. He cocks hi
double-barrel, my sphincter relaxes, and then what? | whipout California penal code 597e? |
that going to make his trigger finger more or lesstchy?

It's time.

We use a series of dramatic hand signals to commuwaite what a simple whisper woul
have done just as well. But we’ve taken vows of siice: not a word until wete safely on the wa
home. The twirl of a latexed index finger meanset’s roll.

“You first,” | blurt.

And now for the scary part.

Your Continued Consideration

To Whom It May Concern at Tyson Foods:

| am following up on my previous letters of Januaryl10, February 27, March 15
April 20, May 15, and June 7. To reiterate, | am anew father, eager to learn as much as
can about the meat industry, in an effort to makenformed decisions about what to feed nr



son. Given that Tyson Foods is the wor’s largest processor and marketer «
chicken, beef, and pork, your company is an obviouglace to start. | would like to visit som
of your farms and speak with company representative about everything from the nuts an
bolts of how your farms operate, to animal welfareand environmental issues. If possible,
would also like to speak with some of your farmersl can make myself available at jus
about any time, and on relatively short notice, anc&m happy to travel as is needed.

Given your “family-centered philosophy” and recent “It' s What Your Family
Deserves” advertising campaign, | assume yol’'appreciate my desire to see for myse
where my son’s food comes from.

Thanks so much for your continued consideration.

Best,

Jonathan Safran Foer

The Whole Sad Business

WE'VE PARKED SEVERAL HUNDRED YARDS from the farm because C noticed in a satellite pho
that it was possible to reach the sheds under theweer of an adjacent apricot grove. Our bodie
bend the branches as we walk in silence. It's sixM. in Brooklyn, which means my son will b
waking up soon. He will rustle around in his crib br a few minutes, then let out a cry— having
stood himself up without knowing how to get himselback down — then be taken into my wifes
arms, into the rocking chair, against her body, andfed. All of this — this trip I' m making in
California, these words I'm typing in New York, the farms I’ ve come to know in lowa and Kanse
and Puget Sound — affects me in a way that could baore easily forgotten or ignored if | werent
a father, son, or grandson — if, like no one who teever lived, | ate alone.

After about twenty minutes, C stops and turns ninet degrees. | cart imagine how shu
knows to stop right here, at a tree that is indishguishable from the hundreds weve passed. W
walk another dozen yards, through an identical gridof trees, and arrive, like kayakers at
waterfall. Through the last bits of foliage, | cansee, only a dozen or so yards away, bark-wire
fencing, and past that the farm complex.

The farm is set up in a series of seven sheds, eaatout 50 feet wide by 500 feet lon
each holding in the neighborhood of 25,000 birds -although | don’t yet know these facts.

Adjacent to the sheds is a massive granary, whicbdks more like something out oBlade
Runner than Little House on the Prairie.Metal pipes spiderweb the outsides of the buildirg
massive fans protrude and clang, and floodlights plw weirdly discrete pockets of day. Everyor
has a mental image of a farm, and to most it probdlp includes fields, barns, tractors, and animals
or at least one of the above. | doubt therg’anyone on earth not involved in farming whose muat
would conjure what I'm now looking at. And yet before me is the kind ofarm that produces
roughly 99 percent of the animals consumed in Ameta.

With her astronaut’s gloves, C spreads the harp of barbed wire far engh apart for me
to squeeze through. My pants snag and rip, but thegre disposable, purchased for this occasic



She passes the gloves through to me, and | hold ope wires for her.

The surface is lunarlike. With each step, my feetisk into a compost of animal waste
dirt, and I-don’t-yet-know-what- else that has been poured around the sheds. | hat@ curl my
toes to keep my shoes from being left behind in trgdutinous muck. I’'m squatting, to make myse
as small as possible, and holding my hands againsty pockets to keep their contents fror
jingling. We shuffle quickly and quietly past the ¢earing and into the rows of sheds, whose co\
allows us to move about more freely. Huge fan units— maybe ten fans, each about four feet
diameter — come on and shut off intermittently.

We approach the first shed. Light spills from underits door. This is both good and ba
news: good because we wamave to use our flashlights, which, C told me, ste the animals, ant
in a worse case could get the entire flock squawkjnand agitated; bad because should somec
open the door to check on things, it will be impogsle for us to hide. | wonder: Why would a she:
full of animals be brightly lit in the middle of the night?

| can hear movement from inside: the hum of machine blends with what sounds a b
like a whispering audience or a chandelier shop ia mild earthquake. C wrestles with the doac
and then signals that we should move to the next sd.

We spend several minutes like this, looking for annlocked door.

Another why: Why would a farmer lock the doors of hs turkey farm?

It can’t be because he’s afraid someone will ste&lis equipment or animals. Theres nc
equipment to steal in the sheds, and the animalsam’'t worth the herculean effort it would take tc
illicitly transport a significant number. A farmer doesn’t lock his doors because hg’afraid his
animals will escape. (Turkeys can’t turn doorknobs. And despite the signage, it ist’because c
biosecurity, either. (Barbed wire is enough to keeput the merely curious.) So why?

In the three years | will spend immersed in animakgriculture, nothing will unsettle me
more than the locked doors. Nothing will better cajure the whole sad business of factory farmin
And nothing will more strongly convince me to writethis book.

As it turns out, locked doors are the least of itl never heard back from Tyson or any o
the companies | wrote to. (It sends one kind of meage to say no. It sends another not to <
anything at all.) Even research organizations withpaid staffs find themselves consistent
thwarted by industry secrecy. When the prestigiousnd well-heeled Pew Commission decided
fund a two-year study to evaluate the impact of faory farming, they reported that

there have been some serious obstacles to the Corssimdn completing its review an
approving consensus recommendations. . . . In factyhile some industrial agriculture
representatives were recommending potential authorsfor the technical reports tc
Commission staff, other industrial agriculture representatives were discouraging those sa
authors from assisting us by threatening to withhal research funding for their college o
university. We found significant influence by the mdustry at every turn: in academic
research, agriculture policy development, governmerregulation, and enforcement.

The power brokers of factory farming know that therr business model depends
consumers not being able to see (or hear about) wihihey do.



The Rescue

MEN'’S VOICES DRIFT OVER FROM the granary. Why are they working at 3:30 in the norning?
Machines engage. What kinds of machines? &’the middle of the night and things are happenin
What is happening?

“Found one,” C whispers. She slides open the heavy wooden doaeleasing ¢
parallelogram of light, and enters. | follow, slidng the door shut behind me. The first thing tha
catches my attention is the row of gas masks on tmear wall. Why would there be gas masks in
farm shed?

We creep in. There are tens of thousands of turkeghicks. Fistsized, with feathers th
color of sawdust, theyte nearly invisible on the sawdust floor. The chick are huddled in groups
asleep beneath the heat lamps installed to replatke warmth their broody mothers would have
provided. Where are the mothers?

There is a mathematical orchestration to the densjt | pull my eyes from the birds for &
moment and take in the building itself: lights, feders, fans, and heat lamps evenly spaced ir
perfectly calibrated artificial day. Besides the aimmals themselves, there is no hint of anything yc
might call “natural” — not a patch of earth or a window to let in moonlight. I'm surprised by how
easy it is to forget the anonymous life all aroun@nd simply admire the technological symphon
that so precisely regulates this little world-untoitself, to see the efficiency and mastery of tl
machine, and then to understand the birds as exteims of, or cogs in, that machine —not beings
but parts. To see it any other way requires effort.

| look at a particular chick, how it is struggling to get from the outside of the pile aroun
the heat lamp to its center. And then at another o& immediately under the lamp, seeming
content as a dog in a patch of sunlight. Then anoén, which isn’'t moving at all, not even with the
undulations of breath.

At first the situation doesn’t look too bad. It's crowded, but they seem happy enouc
(And human babies are kept in crowded indoor nursees, right?) And theyre cute. The
exhilaration of seeing what | came to see, and caohting all of these baby animals, has me feeli
pretty good.

C is off giving water to some drearytooking birds in another part of the shed, so I tipoe
around and explore, leaving vague bootie prints inthe sawdust. I'm starting to feel more
comfortable with the turkeys, willing to get closerto them, if not to handle them. (C$ first
commandment was never to touch them.) The closerdok, the more | see. The ends of the bee
of the chicks are blackened, as are the ends of théoes. Some have red spots on the tops of th
heads.

Because there are so many animals, it takes me selaninutes before | take in just how
many dead ones there are. Some are blood matted;nse are covered in sores. Some seem to h
been pecked at; others are as desiccated and logsghthered as small piles of dead leaves. Sc
are deformed. The dead are the exceptions, but therare few places to look without seeing at le:
one.

| walk over to C — it's been the full ten minutesand I’m not eager to push our luck. Sh
is kneeling over something. | approach and kneel Isale her. A chick is trembling on its side, lec
splayed, eyes crusted over. Scabs protrude from lwhlpatches. Its beak is slightly open, and i
head is shaking back and forth. How old is it? A wek? Two? Has it been like this for all of its life



or did something happen to it? What could have hapgned to it?

C will know what to do, | think. And she does. Sh@pens her bag and removes a knif
Holding one hand over the chick’s head — is she kpimg it still or covering its eyes? —she slice
its neck, rescuing it.

| Am the Kind of Person Who Finds Herself on a Stra  nger’s
Farm in the Middle of the Night

That turkey chick | euthanized on our rescue, thagis hard. One of my jobs, many years ago, ws
a poultry plant. | was a backup killer, which meaiit was my responsibility to slit the throats ofe
chickens that survived the automated throat slittékilled thousands of birds that way. Maybe teat
thousands. Maybe hundreds of thousands. In that text, you lose track of everything: where y
are, what you're doing, how long you've been doirigwhat the animalsare, what you are. It's &
survival mechanism, to keep you from going insamBait it’s its own insanity.

So because of my work on the kill line, | knew th@eatomy of the neck and how to kill tl
chick instantly. And every part of me knew thatwas the right thing to put it out of its misery. But
was hard, because that chick wasnh a line of thousands of birds to be slaughtereld was ar
individual. Everything about this is hard.

I’'m not a radical. In almost every way, I'm a middiof-the-road person. | don’have an
piercings. No weird haircut. | do’'t do drugs. Politically, I'm liberal on some issues and conserva
on others. But see, factory farming is a middle-bie-road issue —something most reasonal
people would agree on if they had access to theh

| grew up in Wisconsin and Texas. My family was itgal: My dad was (and is) int
hunting; all of my uncles trapped and fished. My mocooked roasts every Monday night, chicl
every Tuesday, and so on. My brother was All-Siaténvo sports.

The first time | was exposed to farming issues wasen a friend showed me some films
cows being slaughtered. We were teenagers, andas yust gross-out shit, like thoseFaces o
Deatl” videos. He wasn't a vegetarian -r0 onewas vegetarian — and he wadrtrying to make m
one. It was for a laugh.

We had drumsticks for dinner that night, and | cadih’t eat mine. When | held the bone
my hand, it didn’t feel like chicken, but ahicken. | always knew | was eating an individual
suppose, but it never hit me before. My dad askeslwat was wrong, and | told him about the vid
At that point in my life, | took whatever he sai@ tbe the truth, and | was sure he could expl
everything. But the best he could come up with vgasnething like “It's unpleasant stuff.” If hed left
it there, | probably wouldnt be talking to you now. But then he made a jokeoabit. The same jok
everyone makes. Ve heard it a million times since. He pretended Was a crying animal. It we
revealing to me, and infuriating. | decided then drthere never to become someone who told j
when explanations were impossible.

| wanted to know if that video was exceptional. Ugpose | wanted a way out of having
change my life. So | wrote letters to all of thegbfarm corporations, asking for tours. Honestly,



never crossed my mind that they would say no or neépond. When that dic't work, |
started driving around and asking any farmers | saivl could look in their sheds. They all he
reasons for saying no. Given what they’re doingddn’t blame them for not wanting anyone to s
But given their secrecy about something so impottawho could blame me for feeling that | neec
to do things my own way?

The first farm | entered at night was an egg fadyli maybe a million hens. They we
packed into cages that were stacked several rowgh.hMy eyes and lungs burned for days after
was less violent and gory than whatl'seen in the video, but it affected me even mdrergyly. Thai
really changed me, when | realized that an excrumng life is worse than an excruciating death.

The farm was so bad that | assumed it, too, hacd&exceptional. | guess | couldnbelieve
that people would let that kind of thing happen @o large a scale. So | got myself into another fa
a turkey farm. By chance H come just a few days before slaughter, so thekéys were full grow
and jammed body to body. You couldisee the floor through them. They were totally zya flapping
squawking, going after each other. There were ddaidds everywhere, and hadead birds. It wa
sad. | didr't put them there, but | felt ashamed just to be argon. | told myself it had to t
exceptional. So | entered another farm. And anothé&nd another.

Maybe on some deep level, | kept doing this becdudieln’t want to believe that the thin
I’d seen were representative. But everyone who céoeknow about this stuff knows that factc
farms are nearly all there is. Most people a’'t able to see these farms with their own eyes, thet
can see them through mine.\e videotaped conditions at chicken and egg faasriturkey factorie:
a couple of hog farms (those are basically impo$sito get into now), rabbit farms, drylot dairiesd
feedlots, livestock auctions, and in transport tkec I've worked in a few slaughterhous
Occasionally the footage will make its way onto teeening news or into the newspaper. A few tii
it's been used in animal cruelty court cases.

That's why | agreed to help you. | don’'t know youdon’t know what kind of book youe
going to write. But if any part of it is bringing Wat happens inside those farms to the outside wj
that can only be a good thing. The truth is so paW in this case it doesrt’ even matter what yol
angle is.

Anyway, | wanted to be sure that when you write yduook you dont make it seem like
kill animals all the time. I've done it four timespnly when it couldnt be avoided. Usually | take tl
sickest animals to a vet. But that chick was tooksto be moved. And it was suffering too muct
leave be. Look, I'm pro-life. | believe in God, aridbelieve in heaven and hell. But | dohhave an
reverence for suffering. These factory farmers calate how close to death they can keep the anir
without killing them. That’s the business model. How quickly can they be maagrow, how tightl
can they be packed, how much or little can they,daiw sick can they get without dying.

This isn’t animal experimentation, where you can imagine serproportionate good at tt
other end of the suffering. This is what we feekd eating. Tell me something: Why is taste,
crudest of our senses, exempted from the ethicaésuthat govern our other senses? If you stop
think about it, it's crazy. Why doesha horny person have as strong a claim to raping animal as ¢
hungry one does to killing and eating it? B’ easy to dismiss that question but hard to resptmadt.
And how would you judge an artist who mutilated amals in a gallery because it was visu¢
arresting? How riveting would the sound of a torted animal need to be to make you want to he
that badly? Try to imagine any end other than taste fwhich it would be justifiable to do what we
to farmed animals.

If I misuse a corporation$ logo, | could potentially be put in jail; if a aporation abuses
billion birds, the law will protect not the birddyut the corporation’s right to do what it want3.hat is
what it looks like when you deny animals rights:dtcrazy that the idea of animal rights seems ci
to anyone. We live in a world in which &' conventional to treat an animal like a hunk of wd anc
extreme to treat an animal like an animal.

Before child labor laws, there were businesses tliagated their ten-yeanld employee
well. Society didn’'t ban child labor becausestimpossible to imagine children working in a gc



environment, but because when you give that muchwpo to businesses over powerl
individuals, it's corrupting. When we walk around thinking we hawgegreater right to eat an anim
than the animal has a right to live without sufferg, it's corrupting. I’'m not speculating. This is ol
reality. Look at what factory farming is. Look atlmat we as a society have done to animals as sot
we had the technological power. Look at what weuadly do in the name of “animal welfare”and
“humaneness,”then decide if you still believe in eating meat.

| Am a Factory Farmer

When people ask me what | do, | tell themr’a retired farmer. | started milking cows when las
six. We lived in Wisconsin. My daddy had a smalkth« fifty, give or take —which back then wa
pretty typical. | worked every day until | left hoenworked hard. | thought’d had enough of it at the
point, thought there must be a better w

After high school, | got a degree in animal scienaed went to work for a poultry compar
| helped service, manage, and design turkey breeflms. Bounced around some integrai
companies after that. | managed large farms, a nolf birds. Did disease management, flc
management. Problem solving, you could say. Farmisga lot of problem solving. Now | special
in chicken nutrition and health. Im in agribusiness. Factory farming, some people higay, but
don’t care for the term.

It's a different world from the one | grew up in. fAe price of food hasr’increased in th
past thirty years. In relation to all other expersethe price of protein stayed put. In order to sive
— | don’t mean get rich, | mean put food on your table, seyour kids to school, get a new car
needed —the farmer had to produce more and more. Simple madtike | said, my daddy had fif
cows. The model now for a viable dairy is twelvenkdued cows. That the smallest that can stay
business. Well, a family catmilk twelve hundred cows, so you gotta get fourfiwe employees, ar
each of them will have a specialized job: milkingyanaging illness, tending the crops. #’efficient
yeah, and you can squeeze out a living, but a Ibpeople became farmers because of the diversi
farm life. And thafs been lost.

Another part of whats happened in response to the economic squeezbais ytou gott:
make an animal that produces more of the productaalbwer cost. So you breed for faster growth .
improved feed conversion. As long as food continteget cheaper and cheaper relative to everytl
else, the farmer has no choice but to produce faatda lower production cost, and genetically ke’
going to move toward an animal that accomplishesttliask, which can be counterproductive to
welfare. The loss is built into the system.dtassumed that if you have fifty thousand broildrs a
shed, thousands are going to die in the first weeldy daddy could’t afford to lose an animal. No
you begin by assuming y/ll lose 4 percent right off the bat.

I've told you the drawbacks because I'm trying te lup-front with you. But in fact, we/e
got a tremendous system. Is it perfect? No. No eysis perfect. And if you find someone who t
you he has a perfect way to feed billions and bitis of people, well, you should take a careful Ic
You hear about free-range eggs and grass-fed catded all of that's good. | think its a gooi
direction. But it ain’t gonna feed the world. NeveYou simply can’t feed billions of people freange



eggs. And when you hear people talking about snfaliming as a model, | call that tr
Marie Antoinette syndrome: if they c¢t afford bread, let them eat cake. Highield farming ha:
allowed everyone to eat. Think about that. If we gway from it, it may improve the welfare of t
animal, it may even be better for the environmehtt | don’t want to go back to China in 1918.r
talking about starving people.

Sure, you could say that people should just easleseat, but e got news for you: peog
don’t want to eat less meat. You can be like PETA anmdtend that the world is going to wake
tomorrow and realize that they love animals and dowant to eat them anymore, but history t
shown that people are perfectly capable of lovingraals and eating them. ’s childish, and | woul
even say immoral, to fantasize about a vegetariaorlas when werte having such a hard time makir
this one work.

Look, the American farmer has fed the world. He wasked to do it after World War 11, ar
he did it. People have never had the ability to &d&e they can now. Protein has never been
affordable. My animals are protected from the elem® get all the food they need, and grow w
Animals get sick. Animals die. But what do you thkithappens to animals in nature? You think th
die of natural causes? You think they’re stunnedfbee theyte killed? Animals in nature starve -
death or are ripped apart by other animals. Thakisw they die.

People have no idea where food comes from anymhti®not synthetic, its not created in
lab, it actually has to be grown. What | hate is @ consumers act as if farmers want these thir
when it's consumers who tell farmers what to growhey’ve wanted cheap food. We grown it. Ii
they want cage-free eggs, they have to pay a lotermoney for them. Period. I§ cheaper to produr
an egg in a massive laying barn with caged henss Iinore efficient and that means & more
sustainable. Yes, m saying that factory farming can be more sustai@bthough | know that word i
often used against the industry. From China to lradio Brazil, the demand for animal products
growing— and fast. Do you think family farms are going gustain a world of ten billion?

A friend of mine had an experience a few years agbere two young guys came and as
if they could take some footage for a documentatyoat farm life. Seemed like nice guys, so he :
sure. But then they edited it to make it look likkee birds were being abused. They said the turl
were being raped. | know that farm. e visited it many times, and | can tell you thasekeys wer:
being cared for as well as they needed to survivel &e productive. Things can be taken out
context. And novices don’t always know what theylooking at. This business ishalways pretty, bt
it's a bad mistake to confuse something unpleasantivgidbmething wrong. Every kid with a vid
camera thinks hes a veterinary scientist, thinks he was born knogiiwhat takes years and years
learn. |1 know theres a necessity to sensationalize stuff in order totivate people, but | prefer tt
truth.

In the eighties, the industry tried to communicaveth animal groups, and we got burn
real bad. So the turkey community decided there Wolbe no more of it. We put up a wall, and tl
was the end. We don’t talk, donlet people onto the farms. Standard operating pedure. PET/
doesnt want to talk about farming. They want to end famng. They have absolutely no idea how
world actually works. For all I know, I'm talking © the enemy right now.

But | believe in what I'm telling you. And it's anmportant story to tell, a story that’
getting drowned out by the hollering of the extrests. | asked you not to use my name, but | h
nothing to be ashamed of. Nothing. You just haveunderstand that theres a bigger picture her
And I've got bosses. | gotta put food on the table, too.

Can | make a suggestion to you? Before you rush affing to see everything you ce
educate yourself. Don’trust your eyes. Trust your head. Learn about ardls, learn about farmin
and the economics of food, learn the history. Stattthe beginning.



The First Chicken

YOUR PROGENY WILL BE KNOWN as Gallus domesticus, chicken, cock, hen, poultry, tBaicken o
Tomorrow, broiler, layer, Mr. McDonaldand many other names. Each name tells a story, buio
stories have been told, no names have yet been gite you or to any animal.

Like all animals in this time before the beginning,you reproduce according to your owi
preferences and instincts. You are not fed, forcetb labor, or protected. You are not marked as
possession with brands or tagging. No one has ev#rought of you as something that could &
possessed or owned.

As a wild rooster,you survey the landscape, warn others of intrudersvith complex calls
and defend mates with beak and sharp toes. As a wihen, you begin communicating with you
chicks even before they hatch, responding to peep$ distress by shifting your weight. The imag
of your motherly protection and care will be used m the second verse of Genesis to describe
hovering of God’s first breath over the first water. Jesus will invoke you as an image of protectiy
love: “I have longed to gather your children together as &en gathers her chicks under he
wings.” But Genesis has not yet been written, nor Jesusobn.

The First Human

ANY FOOD YOU EAT IS food you have found for yourself. For the most par you do not live in clos
proximity to the animals you kill. You do not shareor compete for land with them, but must g
out to seek them. When you do so, you generally kdnimals that you dont know as individuals.
save in the brief space of the hunt itself, and youew the animals you hunt as equals of sorts. N
in all ways (of course), but the animals you know dwe power: they have abilities humans lac
could be dangerous, could bring life, mean thingshat mean things. When you create rites ar
traditions, you do so with animals. You draw themmn sand, in dirt, and on cave walls —not only
animal figures, but also hybrid creatures that blen human and animal forms. Animals are wha
you are and are not. You have a complex relationghiwith them and, in a sense, an egalitarie
one. This is about to change.

The First Problem



I T 1S 8000 BCE ONCE a wild jungle bird, the chicken is now domesticaté, as are goats and cattl
This means a new kind of intimacy with humans — newinds of care and new kinds of violence.

A common trope, ancient and modern, describes domgsation as a process (
coevolution between humans and other species. Baalg, humans struck a deal with the animal
we have named chickens, cows, pigs, and so forthg'll protect you, arrange food for you, etc.
and, in turn, your labor will be harnessed, your mik and eggs taken, and, at times, you will k
killed and eaten. Life in the wild isn’'t a party, the logic goes — nature is cruel —so this is a goo
deal. And the animals, in their own way, have conséed to it. Michael Pollan suggests this story |
The Omnivore’s Dilemma:

Domestication is an evolutionary, rather than a poatical, development. It is certainly not &
regime humans somehow imposed on animals some tehotisand years ago. Rathe
domestication took place when a handful of especlgl opportunistic species discovere:
through Darwinian trial and error, that they were more likely to survive and prosper in ar
alliance with humans than on their own. Humans proided the animals with food anc
protection in exchange for which the animals proviéd the humans their milk, eggs, and—
yes — their flesh. . . . From the animalspoint of view the bargain with humanity turned out
to be a tremendous success, at least until our owime.

This is the post-Darwinian version of the ancienmyth of animal consentlt is offered by ranchers
in defense of the violence that is part of their pfession, and makes appearances in agricultu
school curricula. Propping up the story is the ideahat the interests of the species and those
individuals often conflict, but if there were no sgcies there would be no individuals. If humankin
went vegan, the logic goes, there would be no mofarmed animals (which isr't quite right, as
there are already dozens of breeds of chickens amugs that are “ornamental,” or raised for
companionship, and others would be kept around toeftilize crops). The animals, in effectwant
us to farm them. They prefer it this way. Some ranigers | met told me of times theyd accidentally
left gates open, and none of the animals fled.

In ancient Greece the myth of consent was enacted the oracle of Delphi by sprinkling
water on the heads of animals before slaughter. Whethe animals shook off the water by noddin
their heads, the oracle would interpret this as caosent to be slaughtered and say,That which
willing nods . . . | say you may justly sacrifice’ A traditional formula used by Russian Yakuts
reads, “You have come to me, Lord Bear, yowish me to kill you.” In the ancient Israelite
tradition, the red heifer sacrificed for Israel’s atonement must walk to the altar willingly or the
ritual is invalid. The myth of consent has many vesions, but all imply a “fair deal” and, at leas
metaphorically, animal complicity in their own domestication and slaughter.

The Myth of the Myth



BUT SPECIES DON'T MAKE CHOICES , individuals do. And even if species somehow coultb imply
that they would select perpetuity over individual vell-being is hard to apply more broadly. By thi:
logic, enslaving a group of humans is acceptable the posed alternative were nonexistenc
(Instead of Live free or diethe motto we script for our food animals isDie enslaved but livé More
obviously, most animals, even individually, are unale to fathom such an arrangement. Chicker
can do many things, but they cannot make sophistited deals with humans.

That said, these objections might miss the point. Watever the facts of the matter, mo:
people can imagine fair and unfair treatment of, fo example, the family dog or cat. And we ca
imagine methods of husbandry to which animals mighthypothetically, “consent.” (A dog giver
several years of tasty food, plenty of time outdosrwith other dogs, and all the space she cot
want, aware of the hardships of dogs under wilder rd les«regulated conditions, migh
conceivably agree to be eventually eaten in exchan

We can, do, and always have imagined such thingsh@& persistence of the story «
animal consent into the contemporary era tells of &duman appreciation of the stakes, and a desi
to do the right thing.

It is not surprising that, historically, most peopk seem to have accepted eating anim
as a daily fact of life. Meat is filling and smellsand tastes good to most. (I8 also not surprising
that for virtually all of human history, some humans have kept other humans as slaves.) But as
back in time as records stretch, humans have expresd ambivalence about the violence and de
dealing inherent in eating animals. So we’ve toldtaries.

The First Forgetting

WE SEE FARMED ANIMALS SO rarely today, it becomes easy to forget all of tki Earlier
generations were more familiar than we are with bdt the personalities of farmed animals and th
violence done to them. They would have known thatigs are playful, smart, and curious (w
would say “like dogs”), and that they have complex social retionships (we would say like
primates”). They would have known the look and beh@or of a caged pig, as well as the infarltke
screech of a pig being castrated or slaughtered.

Having little exposure to animals makes it much e&s to push aside questions abo
how our actions might influence their treatment. The problem posed by meat has become
abstract one: there is no individual animal, no sigular look of joy or suffering, no wagging tail
and no scream. The philosopher Elaine Scarry has ebrved that “beauty always takes place in tr
particular.” Cruelty, on the other hand, prefers abstraction.

Some have tried to resolve this gap by hunting ordichering an animal themselves, as
those experiences might somehow legitimize the er®r of eating animals. This is very silly
Murdering someone would surely prove that you are @pable of killing, but it wouldn’t be the
most reasonable way to understand why you should @houldn’t do it.

Killing an animal oneself is more often than not away to forget the problem while
pretending to remember. This is perhaps more harmfuthan ignorance. It's always possible t
wake someone from sleep, but no amount of noise iMake someone who is pretending to |
asleep.



The First Animal Ethics

ONCE UPON A TIME the dominant ethic toward domestic animals, rootedn the demands @
husbandry and responding to the fundamental problemof life feeding on sentient life, was n
don’t eat(of course), but neither was idon’t care Rather: eat with care

The care for domesticated animals demanded by theeat with care ethic did not
necessarily correspond to any official morality: itdidn’t need to, as that ethic was based on t
economic necessities of raising domestic animalshd very nature of the human-domestic anima
relationship required some degree of caring, in thesense of providing provisions and a sa
environment for one’s flock. Care for farmed animals was, to an extenggood business. But thel
was a price for this guarantee of sheepdogs and ale (enough) water: castration, exhaustin
labor, draining blood or cutting flesh from living animals, branding, removing young animal
from their mothers, and, of course, slaughter weralso good business. The animals were ensu
police protection in exchange for being sacrificetb those policemen: protect and serve.

The eat with careethic lived and evolved for thousands of years. Ibecame man
different ethical systems inflected by the diverseultures in which it appeared: in India it led to
prohibitions on eating cows, in Islam and Judaismtiled to mandates for quick slaughter, on th
Russian tundra it led Yakuts to claim the animals vanted to be killed. But it was not to last.

The eat with careethic didn’t become obsolete over time, but died suddenly. \as killed,
actually.

The First Line Worker

BEGINNING IN CINCINNATI AND EXPANDING to Chicago in the late 1820s and30s, early industria
“processing” plants (a.k.a. slaughterhouses) replaced the skileknowledge of butchers with gang
of men who would perform a coordinated series of mid-, muscle-, and jointhumbing tasks. Kill
men, sticker-bleeders, tail-rippers, leggers, butis, flankers, head-skinners, heacthislers, gutters
and back-splitters (among many others). By his own acknowlegiment, the efficiencies of the:
lines inspired Henry Ford, who brought the model ito the auto industry, leading to a revolutior
in manufacturing. (Putting together a car is just aking apart a cow in reverse.)

The pressure to improve upon the efficiency of slaghter and processing came in part ¢
advances in rail transport, such as the 1879 inveioin of the refrigerator car, allowed for
increasingly large concentrations of cattle to be fought together from ever{farther distances
Today, it isn’t unusual for meat to travel almost halfway aroundthe globe to reach you
supermarket. The average distance our meat travelsovers around fifteen hundred miles. Thats
like me driving from Brooklyn to the Texas Panhandé for lunch.

By 1908, conveyer systems were introduced to thesdssembly lines, allowing superviso
rather than workers to control line speeds. Thesepgeds would ramp upward for more thar



eighty years— in many cases doubling and even triplin— with predictable increases it
ineffective slaughter and associated workplace injies.

Despite these trends in processing, at the dawn tife twentieth century, animals wer:
still largely raised on farms and ranches in muchtie same manner they always had been -and
as most people continue to imagine. It hadbyet occurred to farmers to treat living animals lke
dead ones.

The First Factory Farmer

IN 1923, IN THE DELMARVA (Delaware-Maryland-Virginia) Peninsula, a small, @amost-funny
accident befell an Oceanview housewife, Celia Steeland initiated the modern poultry industry
and the global creep of factory farming. Steele, wdlimanaged her familys small flock of chickens
allegedly received an order of five hundrecthicks instead of the fifty she had requested. Raén
than get rid of them, she decided to experiment witkeeping the birds indoors through the winter
With the help of newly discovered feed supplementthe birds survived, and the loop of he
experimentations continued. By 1926, Steele had 000 birds, and by 1935, 250,000. (The avere
flock size in America in 1930 was still only 23.)

Just ten years after Steeles breakthrough, the Delmarva Peninsula was the potry
capital of the world. Delaware’s Sussex County now produces more than 250 millidoroilers a
year, nearly twice as many as any other county irhe country. Poultry production is the regior’'s
primary economic activity, and the primary source d its pollution. (Nitrates contaminate one-
third of all groundwater in Delmarva’s agricultural areas)

Crowded and deprived for months of both exercise ah sunlight, Steele$ birds nevel
would have survived if it were not for the newly dscovered benefits of adding vitamins A and D
the chickens’feed. Nor would Steele even have been able to ordeer chicks if not for the prior
rise of chicken hatcheries with artificial incubatas. Multiple forces — generations of accumulate
technologies — were converging and amplifying onenather in unexpected ways.

By 1928, Herbert Hoover was promising a “chicken irevery pot.” The promise would bt
realized and exceeded, though not as anyone had igiaed. By the early 1930s, architects of tl
emerging factory farm like Arthur Perdue and John Tyson entered the chicken business. Th
helped underwrite the burgeoning science of modermdustrial agriculture, generating a host o
“innovations” in poultry production by World War II. Hybrid corn, produced with the help o
government subsidies, provided cheap feed that soomas delivered by chaindriven feeders
Debeaking — usually performed by searing off chickdeaks with a hot blade —was invented ant
then automated (the beak is a chickes’ main instrument of exploration). Automatic lights and
fans made even greater densities possible, and uoitately ushered in the nowstandard
manipulation of growing cycles by controlling light

Every aspect of the chickenslives had been engineered to produce more food fdes:
cost. So it was time for another breakthrough.

The First Chicken of Tomorrow



IN 1946, THE POULTRY INDUSTRY turned its gaze to genetics and, with the aid ofhe USDA
launched a “Chicken of Tomorrow” contest to create a bird that could produce more last mea
with less feed. The winner was a surprise: Charlegantress, of Marysuville, California. (Until then,
New England had been the main source of breedingasik.) Vantress'’s red-feathered CornishNew
Hampshire cross introduced Cornish blood, which gas, according to an industry periodical, the
broad-breasted appearance that would soon be demanded tvithe emphasis on marketing afte
the war.”

The 1940s also saw the introduction of sulfa drugend antibiotics to chicken feed, whic
stimulated growth and held down the diseases indudeby confinement. Feed and drug regimer
were increasingly developed in coordination with te newly bred“chickens of tomorrow,” and by
the 1950s there was not one “chicken” anymore, butvo distinct chickens —one for eggs, one fc
flesh.

The very genetics of chickens, along with their fek and environment, were nov
intensively manipulated to produce either excessivamounts of eggslayer9 or flesh, especiall
breasts proilers). From 1935 to 1995, the average weight of “broife” increased by 65 percen
while their time-to-market dropped 60 percent and their feed requiremets dropped 57 percenti
To gain a sense of the radicalness of this changmagine human children growing to be thre
hundred pounds in ten years, while eating only gramla bars and Flintstones vitamins.

These changes in chicken genetics were not one cgaramong others: they dictated ho
the birds could be raised. With these new alteraties, drugs and confinement were being used r
only to increase profitability, but because the bids could no longer be “healthy”or often ever
survive without them.

Even worse, these genetically grotesque birds didntome to occupy only one portion ¢
the industry — they now are practically the only chickens being rsed for consumption. Thert
were once dozens of different breeds of chickens isad in America (Jersey Giants, Ne
Hampshire, Plymouth Rock), all of them adapted tolie environment of their region. Now we hav
factory chickens.

In the 1950s and 1960s, poultry companies began &zhieve total vertical integration
They owned the genetic pool (today two companies avthree-fourths of the genetics for all broilel
chickens on the planet), the birds themselves (farens only tended to them, like counselors at
sleepaway camp), the requisite drugs, the feed, ttstaughtering, the processing, and the mark
brands. It wasn't just that techniques had changed: biodiversity wa replaced with geneti
uniformity, university departments of animal husbardry became departments of animal science
business once dominated by women was now taken ovby men, and skilled farmers wer:
replaced with wage and contract workers. No one fed a pistol to mark the start of the race to th
bottom. The earth just tilted and everyone slid inb the hole.

The First Factory Farm

THE FACTORY FARM WAS MORE event than innovation. Barren security buffers to& over
pastures, multitiered intensive confinement systemsse where barns once stood, and genetice
engineered animals —birds that could not fly, pigs that could not survive outside, turkeys tha



could not naturally reproduce — replaced the once familiar barnyard cast

What did — and do —these changes mean? Jacques Derrida is one of a #rhandful of
contemporary philosophers who have taken on this gonvenient question. However one
interprets it,” he argues, “whatever practical, technical, scientific, juridicd, ethical, or political
consequence one draws from it, no one can deny thevent anymore, no one can deny tl
unprecedented proportions of this subjection of theanimal.” He continues:

Such a subjection . . . can be called violence iheg most morally neutral sense of tr
term. . . . No one can deny seriously, or for verpng, that men do all they can in orde
to dissimulate this cruelty or to hide it from thenselves, in order to organize on
global scale the forgetting or misunderstanding othis violence.

On their own and in alliances with the government ad the scientific community
twentieth-century American businessmen planned and executedsaries of revolutions in farming
They turned the early-modern philosophical proposition (championed by Desartes) that animals
should be viewed as machines into reality for thoasds, then millions, and now billions of farme:
animals.

As described in industry journals from the 1960s oward, the egglaying hen was to b
considered “only a very efficient converting machie” (Farmer and Stockbreedgy the pig was t
be “just like a machine in a factory” (Hog Farm Managemen}, and the twentyfirst century was to
bring a new “computer ‘cookbook’ of recipes for cusom-designed creatures” Agricultural
Researcl).

Such scientific wizardry succeeded in producing clag meat, milk, and eggs. In the pa
fifty years, as factory farming spread from poultry to beef, dairy, and pork producers, the averac
cost of a new house increased nearly 1,500 percenew cars climbed more than 1,400 percer
but the price of milk is up only 350 percent, and ggs and chicken meat havemn’even doubled
Taking inflation into account, animal protein costsless today than at any time in history. (That i
unless one also takes into account the externalizedsts —farm subsidies, environmental impact
human disease, and so on — which make the price tascally high.)

For each food animal species, animal agriculture isow dominated by the factory farr
— 99.9 percent of chickens raised for meat, 97 perceof laying hens, 99 percent of turkeys, ¢
percent of pigs, and 78 percent of cattle —but there are still some vibrant alternatives. In he pig
industry, small farmers have begun to work cooperavely to preserve themselves. And tf
movements toward sustainable fishing and cattle razhing have captured significant press an
market share. But the transformation of the poultry industry — the largest and most influential ir
animal agriculture (99 percent of all land animalsslaughtered are farmed birds) —is all but
complete. Incredibly, there may well be only one tily independent poultry farmer left. . . .



| Am the Last Poultry Farmer

My name is Frank Reese ancm a poultry farmer. It's what I've given my wholéfe to. | don’t know
where that comes from. | went to a little omeem country school. Mother said one of the firdtihgs
| wrote was a story title“Me and My Turkeys.”

| just always loved the beauty of them, the majeséss. | like how they strut. | dohknow:.
| don’'t know how to explain it. | just love their feathgpatterns. I've always loved the personality
them. They’re so curious, so playful, so friendlpéfull of life.

| can sit in the house at night, and | can hear tive and | can tell if theyte in trouble ol
not. Having been around turkeys for almost sixtyays, | know their vocabulary. | know the soul
they make if it's just two turkeys fighting or ifhere’s a possum in the barn. Therethe sound the
make when they’re petrified and the sound they makleen theyte excited over something new. T
mother turkey is amazing to listen to. She has anrendous vocal range when slsespeaking to he
babies. And the little babies understand. She cah them, “Run and jump and hide under megr
“Move from here to here.” Turkeys know what’s goingn and can communicate it —+ their world,
in their language. I'm not trying to give them hunmacharacteristics, 'cause they¢ not humans
they’re turkeys. I'm only telling you what they are

A lot of people slow down when they pass my farmt & lot of schools and churches and 4-
H kids. | get kids asking me how a turkey got in rrges or on my roof. | telem, “He flew therel
And they dort believe me! Turkeys used to be raised out ondselike this by the millions i
America. This kind of turkey is what everybody had their farms for hundreds of years, and wt
everybody ate. And now mine are the only ones l&fil I'm the only one doing it this way.

Not a single turkey you can buy in a supermarketudd walk normally, much less jump «
fly. Did you know that? They ce't even have sex. Not the antibiotic-free, or organor freerange
or anything. They all have the same foolish gensti@and their bodies womt’allow for it anymore
Every turkey sold in every store and served in gveestaurant was the product of artifici
insemination. If it were only for efficiency, thatvould be one thing, but these animals literally can
reproduce naturally. Tell me what could be sustabia about that?

These guys here, cold weather, snow, ice — doeluit 'em. With the modern industrii
turkey it would be a mess. They couldrsurvive. My guys could maneuver through a foot srfion
without any trouble. And my turkeys all have theinenails; they all have their wings and beaks
nothing’s been cut off; nothing’s been destroyed.eWlon’t vaccinate, dort’feed antibiotics. No nee
to. Our birds exercise all day. And because the&ngs havert’been messed with, they have natur.
strong immune systems. We never lose birds. If gan find a healthier flock, anywhere in the worl
you take me to it and then'll believe you. What the industry figured out —and this was the rei
revolution — is that you dort’ need healthy animals to make a profit. Sick anilmaare mor
profitable. The animals have paid the price for odesire to have everything available at all times
very little money.

We never needed biosecurity before. Look at my faAmyone who wants to can visit, an
wouldn’t have a second thought about taking my animalsstwows and fairs. | always tell people
visit an industrial turkey farm. You may not everafte to go into the building. Yoil’smell it before
you get there. But people d't want to hear those things. They danivant to hear that these b
turkey factories have incinerators to burn all thiirkeys that die every day. They dorare to hea
that when the industry sends turkeys off to be pgesed, it knows and accepts thasitjonna lose 1
to 15 percent of them in transport —the DOAs at the plant. You know my DOA rate t



Thanksgiving? Zero. But these are just numbers, reotything anyone gets excited abc
It’s all about nickels and dimes. So 15 percent of thekeys suffocate. Throw them in tl
incinerator.

Why are entire flocks of industrial birds dying aince? And what about the people eat
those birds? Just the other day, one of the locadmtricians was telling me he’seeing all kinds «
illnesses that he never used to see. Not only juleediabetes, but inflammatory and autoimmu
diseases that a lot of the docs do®ven know what to call. And girls are going thrgh pubert
much earlier, and kids are allergic to just abouverything, and asthma is out of control. Everyc
knows it's our food. Wee messing with the genes of these animals and tifiesding them growt
hormones and all kinds of drugs that we really dorknow enough about. And then we eating
them. Kids today are the first generation to grow wn this stuff, and wae making a scienc
experiment out of them. Isi’it strange how upset people get about a few dobaseball playel
taking growth hormones, when we’re doing what we’doing to our food animals and feeding the
to our children?

People are so removed from food animals now. Whegréw up, the animals were tak
care of first. You did chores before you ate breagf. We were told that if we didintake care of th
animals, we werer’ going to eat. We never went on vacations. Somgbaldvays had to be here
remember we had day trips, but we always hated thmmause if we didi’get home before dark, v
knew we’d be out in the pasture trying to get theacs in, and weal be milking cows in the dark. It he
to be done no matter what. If you don’t want thagsponsibility, dorf become a farmer. Becau
that’s what it takes to do it right. And if you céndo it right, don’t do it. It's that simple. And’ Il tell
you another thing: if consumers dct want to pay the farmer to do it right, they shtun’t eat meat.

People care about these things. And | domean rich city people. Most of the folks w
buy my turkeys are not rich by any means; they’teugigling on fixed incomes. But theyé willing to
pay more for the sake of what they believe in. T're willing to pay the real price. And to those w
say ifs just too much to pay for a turkey, | always sty them, “Don’t eat turkey.” It's possible yo
can't afford to care, but it's certain you can’t &rd not to care.

Everyone’s saying buy fresh, buy local. It's a shaitis all the same kind of bird, and tl
suffering is in their genes. When the meéproduced turkey of today was designed, they k
thousands of turkeys in their experiments. Shoutde shorter legs or shorter keel bone? Shoulda
like this or like this? In nature, sometimes humapabies are born with deformities. But you dan’
aim to reproduce that generation after generatiddut that’s what they did with turkeys.

Michael Pollan wrote about Polyface Farm imThe Omnivore’s Dilemma like it was
something great, but that farm is horrible.’s a joke. Joel Salatin is doing industrial birds.al him
up and ask him. So he puts them on pasture. It mak® difference. It's like putting a brokexlowr
Honda on the Autobahn and saying’s a Porsche. KFC chickens are almost always Kkilledthirty-
nine days. They're babies. That's how rapidly they’grown. Salatin’s organic fregange chicken i
killed in forty-two days. 'Cause it's still the samchicken. It cant be allowed to live any long
because its genetics are so screwed up. Stop aimi #ibout that: a bird that you simplgan't let live
out of its adolescence. So maybe he’ll just sayshdbing as much right as he can, but st'toc
expensive to raise healthy birds. Well, I'm sorrfylican’t pat him on the back and tell him what
good guy he is. These ar’t things, they’re animals, so we shouldinbe talking about good enoug
Either do it right or dor't do it.

| do it right from beginning to end. Most important use the old genetics, the birds tl
were raised a hundred years ago. Do they grow si®wées. Do | have to feed them more? Yes.
you look at them and tell me if thire healthy.

| don’t allow baby turkeys to be shipped throughetimail. Lots of people doh’care tha
half their turkeys are going to die under the stsesf going through the mail, or that those that diwe
are going to be five pounds lighter in the end th#fmose that you give food and water to immedial
But | care. All my animals get as much pasture d®ey want, and | never mutilate or drug them
don’t manipulate lighting or starve them to cyclennaturally. | don’t allow my turkeys to be movec



it’s too cold or too hot. And | have them transportedhe night, so the’ll be calmer. | only
allow so many turkeys on a truck, even though | ¢dypack many, many more in. My turkeys ¢
always carried upright, never hung by their feetyen if that means it takes much longer. At ¢
processing plant they have to slow everything dowpay them twice as much to do it half as fe
They have to get the turkeys off the trailers sgfeNo broken bones and no unnecessary st
Everything is done by hand and carefully.’s done right every time. The turkeys are stunnedobe
they’re shackled. Normally they’re hung live and alyged through an electrical bath, but we démic
that. We do one at a time. H’a person doing it, handheld. When they do it dneone, they do it we
My big fear is having live animals put in the bailg water. My sister worked at a large poultry ple
She needed the money. Two weeks, and that wadalcsuld take. This was years and years ago,
she’s still talking about the horrors she saw there.

People care about animals. | believe that. Theytjden't want to know or to pay. A fourt
of all chickens have stress fractures. It's wronghey’re packed body to body, and came'scape the
waste, and never see the sun. Their nails grow arduhe bars of their cages. & wrong. They fet
their slaughters. It's wrong, and people know itgrong. They dont have to be convinced. They ji
have to act differently. I'm not better than anyonand I’'m not trying to convince people to live by
standards of whé's right. I'm trying to convince them to live by #ir own.

My mother was part Indian. | still have that thingvhere the Indians apologize. In the fe
while other people are giving thanks, | find mysedipologizing. | hate seeing them on the tru
waiting to be taken to slaughter. They’re lookingtk at me, saying, “Get me off of hereKilling is .
.. it'svery ... Sometimes | justify it in my mind thiatan at least make it as good as possible for
animals in my custody. It's like . . . they look ate and | tell them, “Please forgive me.” | cainhelg
it. | personalize it. Animals are hard. Tonight II'go out and make everybody that jumped the fe
come back in. These turkeys are used to me, thegvkme, and when | go out there, thdlytome
running, and I'll open the gate and thell’come in. But at the same time, | put thousands trucks
and send them off to slaughter.

People focus on that last second of death. | wanérm to focus on the entire life of tl
animal. If I had to choose between knowing that niiyroat was going to be slit at the end, wh
might last three minutes, but I've had to live faix weeks in pain, Id probably ask for that slit thro:
six weeks earlier. People only see the killing. Vheay,“What's the big deal if the animal cant’walk
or move, 'cause it's just gonna get killed anyway®”it was your child, do you want your child
suffer three years, three months, three weeks, éhiteours, three minutes? A turkey chick i't a
human baby, but it suffers. I've never met anyomethe industry — manager, vet, worker, anyore
who doubts that they feel pain. So how much suffeyiis acceptable? That's what’at the bottom ¢
all of this, and what each person has to ask hinisélow much suffering will you tolerate for yot
food?

My nephew and his wife had a baby, and as soontasdas born they were told it wadn’
going to survive. The're very religious. They got to hold her for twentyinutes. For twenty minute
she was alive, and in no pain, and she was partlodir life. And they said they would never he
traded those twenty minutes. They just thanked tloed and praised him that she was alive, even
was only twenty minutes. So how you gonna appro#wdt?
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On average, Americans eat the equivalent of 21,0@htire animals in a lifetime—one animal for every letter or
the last five pages.

Lam Hoi-ka

BREVIG MISSION IS A TINY Inuit village on the Bering Strait. The one fulltime local governmen
employee is a “financial administrator.” No police or fire department, no utilities workmen, no
waste management. Amazingly, though, there is an e dating service. (One might have thougt



that with only 276 citizens, everyone would more oless know who was available.) There are tv
women and two men looking for love, which would bgood math, except that one of the me—
last time | checked the site, anyway — isn’'t into wmen. Cutieguyl, a black African, self-
described as “cute 5.4 feet tall looking,” is the exond-leastlikely person you might imagine
finding in Brevig. The prize itself goes to Johan Hltin, a six-foot-tall Swede with a shock of whit
hair and a trim white goatee. Hultin arrived in Brevig on August 19, 1997, having told only or
person about his trip, and got right to digging. Beeath the feet of solid ice were bodies. He w
excavating a mass grave.

Deep in the permafrost were preserved victims of #11918 flu pandemic. The one pers:
Hultin shared his plans with was a fellow scientistJeffery Taubenberger, who was also lookir
for the source of the 1918 flu.

Hultin’ s search for the dead of 1918 was timely. It was lgna few months before hi
arrival in Brevig Mission that an HS5SN1-type virus in Hong Kong’s chickens apparently “jumped
to humans for the first time — an event of potentily historic significance.

Three-year-old Lam Hoi-ka was the first of six to be killed by this partizlarly ominous
version of the H5N1 virus. I, and now you, know hisname because when a deadly virus jum
species, a window opens through which a new pandemnimay enter the world. Had healtl
authorities not acted as they did (or had our luckbeen worse), Lam Hoika might have been deat
number one in a global pandemic. He still might beThe worrisome strains of HSN1 have nc
disappeared from the planet even if it has disappead from American headlines. The question |
whether it will continue to kill a relatively small number of people or mutate into a deadlie
version. Viruses like H5N1 can be ferocious entrepneurs, constantly innovating, relentless
their aim of corrupting the human immune system.

With a potential H5N1 nightmare looming, Hultin and Taubenberger wanted to knov
what had caused the 1918 pandemic. And for good rean: the 1918 pandemic killed more peop
faster than any other disease — or any othexnything —had before or has since.

Influenza

THE 1918 PANDEMIC HAS BEEN remembered as the “Spanish flu’because the Spanish press w
the only Western media to adequately cover its mase toll. (Some speculate that this is becat
the Spanish were not at war, and their press was has distorted by wartime censorship an
distraction.) Despite the name, Spanish flu struckhe entire world — that’'s what made it ¢
pandemic instead of simply anepidemic. It was not the first influenza pandemic, northe mos
recent (1957 and 1968 also saw pandemics), but iagvby far the most deadly. Whereas AIDS toc
roughly twenty-four years to kill 24 million people, the Spanish flu killed as many in twentyfour
weeks. Some recent revisions of the death toll swggy that 50 million or even as many as 1
million people were killed worldwide. Estimates sugest that onegquarter of Americans, anc
perhaps one-quarter of the world, fell ill.

Unlike most influenzas that mortally threaten onlythe very young, very old, and alread
ill, the Spanish flu killed healthy people in the pime of their lives. Mortality was actually highest
in the twenty-five-to-twenty-nine-year-old group, and at the flu’s peak the average life expectan
for Americans was reduced to thirtyseven years. The scale of the misery was so vastAimerica
— as elsewhere — that | find it impossible to undetand why | didn’t learn more about it in
school, or through memorials or stories. As many asventy thousand Americans died in eweel



during the height of the Spanish flu. Steam shovelisere used to dig mass grave

Health authorities today fear precisely such an evé. Many insist that a pandemic base
on the H5NL1 virus strain is inevitable, and the qustion is really one of when it will strike and
most important, just how severe it will be.

Even if the H5N1 virus manages to pass us by withomuch more ultimate impact than
the recent outbreak of swine flu, no health authoty today is predicting that pandemics can b
completely prevented. The directorgeneral of the World Health Organization (WHO) hassaid
simply, “We know another pandemic is inevitable. .. . It is coming.” The National Academy o
Sciences Institute of Medicine has added more rectiy that a pandemic is “not only inevitable,
but overdue.” Recent history has averaged a pandemievery twentyseven and a half years, ar
it's now been over forty years since the last one. 8gtists cannot know with certainty the future
of pandemic diseases, but they can and do know thatthreat is imminent.

WHO officials now have at their fingertips the mostmassive assemblage of scientific de
ever gathered about a potential new flu pandemic.@&it is quite unnerving that this very suit-and-
tie-and-long-white-jackets, very now-don’t-everyonegpanic type of institution has the following lis
of “things you need to know about pandemic influena” for its constituency, which is everyone:

The world may be on the brink of another pandemic.
All countries will be affected.

Widespread illness will occur.

Medical supplies will be inadequate.

Large numbers of deaths will occur.

Economic and social disruption will be great.

The relatively conservative WHO suggests “a relatiely conservative estimate —rom 2
million to 7.4 million deaths” if bird flu jumps to humans and becomes airborne (as swine flku+
H1N1 — did). “This estimate,” they go on to explain“is based on the comparatively mild 19t
pandemic. Estimates based on a more virulent virus;loser to the one seen in 1918, have b
made and are much higher.”Mercifully, the WHO does not include these higher stimates on it
“things you need to know” list. Unmercifully, they cannot say that higher estmates are any les
realistic.

Hultin eventually uncovered the remains of a womamamong the frozen dead of 1918 ar
named her Lucy. He cut out Lucys lungs and mailed them to Taubenberger, who tookasnples
from the tissue and found evidence of something ciei remarkable. The results, published in 200
show that the source of the 1918 pandemic was avianfluenza — bird flu. A major scientific
guestion had been answered.

Other evidence suggests that the 1918 virus migheatie mutated within pigs (which are
uniquely susceptible to both human and bird virusesor even in human populations for a tim:
before reaching the deadly virtuosity of its finalversion. We cannot be sure. What we can be st
of is that there is scientific consensus that newruses, which move between farmed animals ai
humans, will be a major global health threat into he foreseeable future. The concern is not or
bird flu or swine flu or whatever-comes-next, but he entire class of “zoonotic” (animal-tohuman
or vice versa) pathogens —especially viruses that move between humans, chicl® turkeys, anc
pigs.

We can also be sure that any talk of pandemic infenza today cannot ignore the fau
that the most devastating disease event the worlcab ever known, and one of the greatest hea



threats before us today, has everything to do witlihe health of the worlc’'s farmec
animals, birds most of all.

All Flus

ANOTHER KEY FIGURE IN THE story of influenza research is a virologist namedRobert Webster.
who proved the avian origins of all human influenzaHe called it the“barnyard theory,” which
surmises that ‘the viruses in human pandemics recruit some of theigenes from flu viruses ir
domestic birds.”

A few years after the 1968 “Hong Kong flu”pandemic (whose successor strains contin
to quietly cause twenty thousand “excess deathsannually in the United States), Webste
identified the responsible virus. As he anticipatedthe virus was a hybrid that had incorporatec
aspects of a bird virus found in a duck in centralEurope. Today the best evidence suggests t
the avian source of the 1968 pandemic is not uniquscientists now argue that the primordia
source of all flu strains is migrating aquatic birds such as ducks and geese that have roamed
earth for more than a hundred million years. The fl, it turns out, is all about our relationship
with birds.

Some basic science is necessary here. As the orgjisource of these viruses, wild duck
geese, terns, and gulls harbor the full spectrum dfu strains as categorized by todays science: H
through the recently discovered H16, N1 through N9Domestic birds can also harbor a larg
reservoir of such flu strains. Neither wild nor donestic birds necessarily become sick from the
viruses. They often simply carry them, sometimes ear across the globe, and then shed the
through feces into lakes, rivers, ponds, and, quiteften, thanks to industrial animal{processing
techniques, directly into the food we eat.

Each mammalian specieds vulnerable to only some of the viruses carried \b birds.
Humans, for example, are typically vulnerable to oty H1, H2, and H3 viruses, pigs to H1 and H.
and horses to H3 and H7. Thed stands for hemagglutinin, a spikeshaped protein found on th
surface of influenza viruses and named after its ality to “agglutinate” — that is, to clump
together red blood cells. Hemagglutinin serves askand of molecular bridge that allows the virus
itself to flow into the victim’s cells like enemy troops crossing a makeshift brigt. Hemagglutinir
is able to accomplish this deadly work through itssemarkable ability to bind itself to specific
kinds of molecular structures, known as receptorson the surface of human and animal cells. H
H2, and H3 — the three types of hemagglutinin thatommonly attack humans —are specialists i
binding to our respiratory systems, which is why tle flu so often begins in the human respirator
tract.

The trouble begins when a virus in one species begito get itchy and starts showing
fondness for mixing with viruses in others, as H1INhas done (combining bird, pig, and huma
viruses). In the case of H5N1, there are fears thahe actual “creation” of a new virus highly
contagious to humans might occur in pig populationssince pigs are susceptible to the types
viruses that attack birds as well as to those thaittack humans. When a single pig gets infect
with two different virus types at the same time, tlere is a possibility of viruses trading genes. Tl
H1N1 swine flu appears to have resulted from justhis. What’'s worrisome is that such ger
swapping could lead to the creation of a virus thahas the virulence of bird flu and the everyone-
is-getting-it contagiousness of the common cold.

How did this new landscape of disease come about® Tvhat extent is modern anime



agriculture responsible? To answer these questiongie need to know where the birds w
eat come from, and why their environments are perfe to make not only the birds, but us, sick.

The Life and Death of a Bird

THE SECOND FARM | sAw with C was set up in a series of twenty sheds, éad5 feet wide by 49
feet long, each holding in the neighborhood of 330 birds. | didn’t have a tape measure with r
and couldn’t do anything resembling a head count. But | can a&ert these numbers witl
confidence because the dimensions are typical inghndustry — though some growers are no
building larger sheds: up to 60 feet by 504 feet,dusing 50,000 or more birds.

It's hard to get one’s head around the magnitude 083,000 birds in one room. You dort’
have to see it for yourself, or even do the mathptunderstand that things are packed pretty tight
In its Animal Welfare Guidelines, the National Chiken Council indicates an appropriate stockin
density to be eight-tenths of a square foot per bit. That’'s what's considered animal welfare by
“mainstream” organization representing chicken producers, which shows you how thoroughly co-
opted ideas about welfare have become — and why yaan't trust labels that come fromr
anywhere but a reliable third-party source.

It's worth pausing on this for a moment. Although many animals live with far less, lets
assume the full eight-tenths of a square foot. Tryo picture it. (It's unlikely you’ Il ever get to se
the inside of a poultry factory farm in person, butthere are plenty of images on the Internet
your imagination needs help.) Find a piece of prirgr paper and imagine a ful-grown bird shapec
something like a football with legs standing on itimagine 33,000 of these rectangles in a gr
(Broilers are never in cages, and never on multipléevels.) Now enclose the grid with windowle
walls and put a ceiling on top. Run in automated (dig-laced) feed, water, heating, and ventilatic
systems. This is a farm.

Now to the farming.

First, find a chicken that will grow big fast on aslittle feed as possible. The muscles a
fat tissues of the newly engineered broiler birdsrgw significantly faster than their bones, leadin
to deformities and disease. Somewhere between 1 a#gpercent of the birds will die writhing in
convulsions from sudden death syndrome, a conditiovirtually unknown outside of factory farms.
Another factory-farm-induced condition in which excess fluids fill the bdy cavity, ascites, Kkill:
even more (5 percent of birds globally). Three oubf four will have some degree of walkin
impairment, and common sense suggests they are ihronic pain. One out of four will have sucl
significant trouble walking that there is no queston they are in pain.

For your broilers, leave the lights on about twentyfour hours a day for the first week ol
so of the chicks’lives. This encourages them to eat more. Then turthe lights off a bit, giving
them maybe four hours of darkness a day —ust enough sleep for them to survive. Of cour:
chickens will go crazy if forced to live in such gossly unnatural conditions for long —the lighting
and crowding, the burdens of their grotesque bodiesAt least broiler birds are typically
slaughtered on the forty-second day of their livegor increasingly the thirty-ninth), so they havent
yet established social hierarchies to fight ove

Needless to say, jamming deformed, drugged, oversssed birds together in a filthy
waste-coated room is not very healthy. Beyond deformitieseye damage, blindness, bacter
infections of bones, slipped vertebrae, paralysisnternal bleeding, anemia, slipped tendon
twisted lower legs and necks, respiratory diseaseand weakened immune systems are freque



and long-standing problems on factory farms. Scientific stugks and government record
suggest that virtually all (upwards of 95 percent ) chickens become infected with E. coli (e
indicator of fecal contamination) and between 39 ah 75 percent of chickens in retail stores al
still infected. Around 8 percent of birds become ifected with salmonella (down from several yea
ago, when at least one in four birds was infecteavyhich still occurs on some farms). Seventy to
percent are infected with another potentially dead} pathogen, campylobacter. Chlorine baths ai
commonly used to remove slime, odor, and bacteria.

Of course, consumers might notice that their chickes don’t taste quite right — how
good could a drug-stuffed, disease-ridden, shit-ceamminated animal possibly taste? —but the
birds will be injected (or otherwise pumped up) wih “broths” and salty solutions to give ther
what we have come to think of as the chicken lookmell, and taste. (A recent study b'*Consume
Report: found that chicken and turkey products, many labetd asnatural, “ballooned with 10 to 3(
percent of their weight as broth, flavoring, or waer.”)

The farming done, it's now time for “processing.”

First, you’ll need to find workers to gather the brds into crates and “hold the line” that
will turn the living, whole birds into plastic-wrapped parts. You will have to continuously find he
workers, since annual turnover rates typically exced 100 percent. (The interviews | did sugge
turnover rates of around 150 percent.) lllegal alies are often preferred, but poor recer
immigrants who do not speak English are also desitde employees. By the standards of tl
international human rights community, the typical working conditions in America’s
slaughterhouses constitute human rights violationsfor you, they constitute a crucial way t
produce cheap meat and feed the world. Pay your wkers minimum wage, or near to it, to scoo
up the birds — grabbing five in each hand, upside @wn by the legs —and jam them into
transport crates.

If your operation is running at the proper speed —105 chickens crated by a sing
worker in 3.5 minutes is the expected rate accordmto several catchers | interviewe— the birds
will be handled roughly and, as | was also told, t workers will regularly feel the birds’ bones
snapping in their hands. (Approximately 30 percenbf all live birds arriving at the slaughterhouse
have freshly broken bones as a result of their Fragenstein genetics and rough treatment.) N
laws protect the birds, but of course there are lagabout how you can treat the workers, and th
sort of labor tends to leave people in pain for dag/afterward, so, again, be sure you hire those w
won't be in a position to complain — people like “Maria,” an employee of one of the large
chicken processors in California, with whom | spentan afternoon. After more than forty years o
work, and five surgeries due to worl-related injuries, Maria no longer has enough use oher
hands to do the dishes. She is in such constant pahat she spends her evenings soaking her ar
in ice water, and often cant fall asleep without pills. She is paid eight dadirs an hour, and aske:
that | not use her real name, for fear of retribution.

Load the crates into trucks. Ignore weather extreme and dont feed or water the birds
even if the plant is hundreds of miles away. Uponraval at the plant, have more workers sling the
birds, to hang upside down by their ankles in metakhackles, onto a moving conveyer syste
More bones will be broken. Often the screaming oftie birds and the flapping of their wings wil
be so loud that workers wont be able to hear the person next to them on thenke. Often the birds
will defecate in pain and terror.

The conveyer system drags the birds through an eleified water bath. This most likely
paralyzes them but doesn’ render them insensible. Other countries, includig many Europear
countries, require (legally, at least) that chickea be rendered unconscious or killed prior t
bleeding and scalding. In America, where the USDA’ interpretation of the Humane Methods ¢
Slaughter Act exempts chicken slaughter, the voltagis kept low — about ondenth the leve
necessary to render the animals unconscious. Aftérhas traveled through the bath, a paralyze
bird’ s eyes might still move. Sometimes the birds willdve enough control of their bodies to slow
open their beaks, as though attempting to scream.



The next stop on the line for the immobil-but-conscious bird will be an automate
throat slitter. Blood will slowly drain out of the bird, unless the relevant arteries are missed, whin
happens, according to another worker | spoke with;all the time.” So you'll need a few more
workers to function as backup slaughterer<—"kill men” — who will slit the throats of the birds
that the machine misses. Unless they, too, miss th&ds, which | was also told happens éll the
time.” According to the National Chicken Council —representatives of the industry —about 18(
million chickens are improperly slaughtered each yar. When asked if these numbers trouble
him, Richard L. Lobb, the council’'s spokesman, sigbd, “The process is over in a matter «
minutes.”

| spoke to numerous catchers, live hangers, and kinen who described birds going aliv
and conscious into the scalding tank. (Governmentsémates obtained through the Freedom «
Information Act suggest that this happens to aboufour million birds each year.) Since feces c
skin and feathers end up in the tanks, the birds kve filled with pathogens that they have inhale
or absorbed through their skin (the tanks’ heated vater helps open the birds’ pores).

After the birds’ heads are pulled off and their feet removed, maches open them with
vertical incision and remove their guts. Contaminaibn often occurs here, as the hic-speec
machines commonly rip open intestines, releasingdes into the birds’body cavities. Once upon
time, USDA inspectors had to condemn any bird witlsuch fecal contamination. But about thirty
years ago, the poultry industry convinced the USDAO reclassify feces so that it could continue
use these automatic eviscerators. Once a dangerocgntaminant, feces are now classified as
“cosmetic blemish.” As a result, inspectors condemn half the number diirds. Perhaps Lobb anc
the National Chicken Council would simply sigh andsay, “People are done consuming the feces
a matter of minutes.”

Next the birds are inspected by a USDA official, whse ostensible function is to keep tl
consumer safe. The inspector has approximately twgeconds to examine each bird inside and o
both the carcass and the organs, for more than a den different diseases and suspe
abnormalities. He or she looks at about 25,000 bisda day. Journalist Scott Bronstein wrote
remarkable series for theAtlanta Journal-Constitutionabout poultry inspection, which should b
required reading for anyone considering eating chicen. He conducted interviews with nearly
hundred USDA poultry inspectors from thirty-seven gdants. “Every week,” he reports, “millions
of chickens leaking yellow pus, stained by green des, contaminated by harmful bacteria, c
marred by lung and heart infections, cancerous tumis, or skin conditions are shipped for sale t
consumers.”

Next the chickens go to a massive refrigerated tan&f water, where thousands of bird
are communally cooled. Tom Devine, from the Governent Accountability Project, has said tha
the “water in these tanks has been aptly named ‘fet soup’ for all the filth and bacteria floating
around. By immersing clean, healthy birds in the sae tank with dirty ones, you're practically
assuring cross-contamination.”

While a significant number of European and Canadianpoultry processors employ air-
chilling systems, 99 percent of US poultry producesr have stayed with waterimmersion system
and fought lawsuits from both consumers and the béendustry to continue the outmoded use ¢
water-chilling. It's not hard to figure out why. Air-chi lling reduces the weight of a birds carcass
but water-chilling causes a dead bird to soak up war (the same water known as “fecal soup’
One study has shown that simply placing the chickenarcasses in sealed plastic bags during 1
chilling stage would eliminate crosszontamination. But that would also eliminate an opprtunity
for the industry to turn wastewater into tens of milions of dollars’ worth of additional weight in
poultry products.

Not too long ago there was an 8 percent limit setybthe USDA on just how mucl
absorbed liquid one could sell consumers at chickemeat prices before the government toc
action. When this became public knowledge in the 8®s, there was an understandable outcr
Consumers sued over the practice, which sounded tthem not only repulsive, but like



adulteration. The courts threw out the 8 percent rle as* arbitrary and capricious.”

Ironically, though, the USDA'’s interpretation of the court ruling allowed the chcken
industry to do its own research to evaluate what peentage of chicken meat should be compos
of fouled, chlorinated water. (This is an all-toofamiliar outcome when challenging th
agribusiness industry.) After industry consultation the new law of the land allows slightly mor
than 11 percentiquid absorption (the exact percentage is indicatd in small print on packaging—
have a look next time). As soon as the publg’attention moved elsewhere, the poultry industi
turned regulations meant to protect consumers to & own advantage.

US poultry consumers now gift massive poultry prodaers millions of additional dollars
every year as a result of this added liquid. The U3A knows this and defends the practice —after
all, the poultry processors are, as so many factorfarmers like to say, simply doing their best t
“feed the world.” (Or in this case ensure its hydraion.)

What I've described is not exceptional. It isnt the result of masochistic workers, defectiv
machinery, or “bad apples.” It is the rule. More than 99 percent of all chickes sold for meat ir
America live and die like this.

In some ways factory systems may differ considerapl for example in the percentage ¢
birds that are accidentally scalded alive each wee#turing processing or in the amount of fec:
soup their bodies absorb. These are differences thanatter. In other ways, though, chicker
factory farms — well run or poorly run, “cage-free” or not — are basically the same: all bird
come from similar Frankensteindike genetic stock; all are confined; none enjoy th breeze or th
warmth of sunlight; none are able to fulfill all (or usually any) of their specie-specific behavior:
like nesting, perching, exploring their environment and forming stable social units; illness
always rampant; suffering is always the rule; the aimals are always only a unit, a weight; death
invariably cruel. These similarities matter more than the differences.

The vastness of the poultry industry means that ithere is anything wrong with the
system, there is something terribly wrong in our wdd. Today six billion chickens are raised ir
roughly these conditions each year in the Europeadnion, over nine billion in America, and more
than seven billion in China. India’s billion-plus population consumes very little chicken per qaita,
but that still amounts to a couple billion factoryfarmed birds annually, and the number of birds
they raise is increasing — as in China —at aggressive, globally significant rates (often ddole the
growth of the rapidly expanding US poultry industry). All told, there are fifty billion (and
counting) factory-farmed birds worldwide. If India and China eventually start consuming poultry
at the rate the United States does, it would mordnain double this already mind-blowing figure.

Fifty billion . Every year fifty billion birds are made to live ard die like this.

It cannot be overstated how revolutionary and relawvely new this reality is — the
number of factory-farmed birds was zero before Cel Steele’'s 1923 experiment. And wee not
just raising chickens differently; we're eating more chickens: Americans eat 150 times asany
chickens as we did only eighty years ago.

Another thing we could say about fifty billion is that it is calculated with the utmos
meticulousness. The statisticians who generate tifigure nine billion in the United States break i
down by month, state, and the birds’ weight, and aopare it — each and every month —o the
death toll in the same month a year before. Theseumbers are studied, debated, projected, ar
practically revered like a cult object by the indug¢ry. They are no mere facts, but th
announcement of a victory.



Influence

MUCH LIKE THE VIRUS IT names, the wordinfluenza comes to us by way of a mutation. The wo
was first used in Italian and originally referred to the influence of the star<— that is, astral or
occult influences that would have been felt by manpeople at once. By the sixteenth centur
though, the word had begun mixing and blending withthe meanings of other words and come
refer to epidemic and pandemic flues that simultaneusly strike multiple communities (as if the
result of some malevolent will).

At least etymologically speaking, when we talk abdunfluenza we are talking about the
influences that shape the world everywhere at onc.oday’s bird flu or swine flu viruses or the
1918 Spanish flu virus are not the real influenza —not the underlying influence —but only its
symptom.

Few of us any longer believe that pandemics are tt@eation of occult forces. Should w
consider the contribution of 50 billion sickly, drugged birds — birds that are the primordial
source of all flu viruses —an underlying influence propelling the creation ofnew pathogens the
attack humans? What about the 500 million pigs withcompromised immune systems
confinement facilities?

In 2004, a collection of the worlds experts on emerging zoonotic diseases gathere(
discuss the possible relationship between all thossompromised and sick farm animals, an
pandemic explosions. Before getting to their concéions, it is helpful to think about the nev
pathogens as two related but distinct kinds of pulit-health concerns. The first concern is a moi
general one about the relationship between factorjarms and all kinds of pathogens, like ne\
strains of campylobacter, salmonella, or E. coli. le second publichealth concern is the mor
particular one: humans are setting the conditions dr the creation of the superpathogen of &
superpathogens, a hybrid virus that could cause aepeat, more or less, of the Spanish flu of 19:
These two concerns are intimately related.

Each case of fooddorne illness cannot be traced, but where we do kmothe origin, or
the “vehicle of transmission,” it is, overwhelmingly, an animal product. Accordingto the US
Centers for Disease Control (CDC), poultry is by fathe largest cause. According to a stuc
published in Consumer Reports83 percent of all chicken meat (including organi@and antibiotic-
free brands) is infected with either campylobacteor salmonella at the time of purchase.

I’'m not sure why more people arent aware of (and angry about) the rates of avoidab
food-borne illness. Perhaps it doesh’seem obvious that something is amiss simply becs
anything that happens all the time, like meat (esmgally poultry) becoming infected by pathogen:
tends to fade into the background.

In any case, if you know what to look for, the patbgen problem comes into terrifying
focus. For example, the next time a friend has a dden “flu” — what folks sometimes misdescrik
as “the stomach flu” — ask a few questions. Was youriend’s illness one of those “twenty-four-
hour flus” that come and go quickly — retch or shitthen relief? The diagnosis isrt’ quite sc
simple, but if the answer to this question is yegour friend probably didn’'t have the flu at all —
he or she was probably among the 76 million case$food-borne illness the CDC estimates occ
in America each year. Your friend didn’t “catch a bug” so much as eat a bug. And in all likelihoa
that bug was created by factory farming.

Beyond the sheer number of illnesses linked to famty farming, we know that factory



farms are contributing to the growth of antimicrobial-resistant pathogens simpl
because these farms consume so many antimicrobia/e have to go to a doctor to obtai
antibiotics and other antimicrobials as a publichealth measure to limit the number of such drug
being taken by humans. We accept this inconveniencbecause of its medical importanc
Microbes eventually adapt to antimicrobials, and wewvant to make sure it is the truly sick peopl
who benefit from the finite number of uses any antnicrobial will have before the microbes leari
how to survive it.

On a typical factory farm drugs are fed to animalswith every meal. In poultry factory
farms, as | explained earlier, they almost have tdoe. Industry saw this problem from the
beginning, but rather than accept less-productive mmals, they compensated for the animals
compromised immunity with feed additives.

As a result, farmed animals are fed antibiotics nothmerapeutically (that is, before the)
get sick). In the United States, about 3 million pands of antibiotics are given to humans eac
year, but a whopping 17.8 million pounds are fed tdivestock — at least that is what the industry
claims. The Union of Concerned Scientists (UCS) hahown that the industry underreported its
antibiotic use by at least 40 percent. The UCS caltated 24.6 million pounds of antibiotics wer
fed to chickens, pigs, and other farmed animals, ¢y counting nontherapeuticuses. They furthe
calculated that fully 13.5 million pounds of thosentimicrobials would currently be illegal within
the EU.

The implications for creating drug-resistant pathogens are quite straightforward. Stugt
after study has shown that antimicrobial resistancdollows quickly on the heels of the introductiol
of new drugs on factory farms. For example, in 1995when the Food and Drug Administratior
approved fluoroquinolones — such as Cipro —for use in chickens against the protest of tt
Centers for Disease Control, the percentage of bawia resistant to this powerful new class «
antibiotics rose from almost zero to 18 percent by002. A broader study in theNew Englanc
Journal of Medicine showed an eightfold increase in antimicrobial restance from 1992 to 199
and, using molecular subtyping, linked this increas to the use of antimicrobials in farme:
chickens.

As far back as the late 1960s, scientists have wath against the nontherapeutic use
antibiotics in farmed-animal feed. Today, institutions as diverse as thémerican Medical
Association, theCenters for Disease Control, the Institute of Medime (a division of the Nationa
Academy of Sciences), and the World Health Organiz@n have linked nontherapeutic antibiotic
use on factory farms with increased antimicrobial esistance and called for a ban. Still, the facto
farm industry has effectively opposed such a ban ithe United States. And, unsurprisingly, th
limited bans in other countries are only a limitedsolution.

There is a glaring reason that the needed total baon nontherapeutic use of antibiotic
hasn't already occurred: the factory farm industry (in alliance with the pharmaceutical industry)
currently has more power than public-health profesenals. The source of the industrys immens:
power is not obscure. We give it to them. We havénosen, unwittingly, to fund this industry on ¢
massive scale by eating factory-farmed animal prodis (and water sold as animal products}—
and we do so daily.

The same conditions that lead 76 million Americanso become ill from their food annually anc
that promote antimicrobial resistance also contribtie to the risk of a pandemic. This brings u
back to the remarkable 2004 conference in which theood and Agriculture Organization of the
United Nations, the World Health Organization, andthe World Organization for Animal Health
(OIE) put their tremendous resources together to ealuate the available information on “‘emerging
zoonotic diseases.’At the time of the conference, H5N1 and SARS toppethe list of fearec



emerging zoonotic diseases. Today H1IN1 would be paggen enemy number one

The scientists distinguished between “primary riskfactors” for zoonotic diseases ar
mere “amplification risk factors,” which affect only the rate at which a disease spréa. Their
paradigmatic examples of primary risk factors were*change to an agricultural production syster
or consumption patterns.” What particular agricultural and consumer changes dd they have ir
mind? First in a list of four main risk factors was “increasing demand for animal protein,” which
is a fancy way of saying that demand for meat, eggand dairy is a “primary factor” influencing
emerging zoonotic diseases.

This demand for animal products, the report continies, leads to €hanges in farming
practices.” Lest we have any confusion about the fanges” that are relevant, poultry factory
farms are singled out.

Similar conclusions were reached by the Council forAgricultural Science anc
Technology, which brought together industry expertsand experts from the WHO, OIE, anc
USDA. Their 2005 report argued that a major impactof factory farming is “the rapid selectior
and amplification of pathogens that arise from a viulent ancestor (frequently by subtle mutation)
thus there is increasing risk for disease entrancand/or dissemination.” Breeding genetically
uniform and sickness-prone birds in the overcrowdedstressful, fecesnfested, and artificially lit
conditions of factory farms promotes the growth andmutation of pathogens. The tost o
increased efficiency,”the report concludes, is increased global risk fodiseases. Our choice
simple: cheap chicken or our health.

Today the factory farm—pandemic link couldnt be more lucid. The primary ancestor o
the recent HIN1 swine flu outbreak originated at ahog factory farm in America’s most hog-
factory-rich state, North Carolina, and then quickly spreadthroughout the Americas. It was ir
these factory farms that scientists saw, for the 6t time, viruses that combined genetic materi:
from bird, pig, and human viruses. Scientists at Clambia and Princeton Universities hawv
actually been able to trace six of the eight genetsegments of th€currently) most feared virus in
the world directly to US factory farms.

Perhaps in the back of our minds we already underand, without all the science Ive
discussed, that something terribly wrong is happenig. Our sustenance now comes from misel
We know that if someone offers to show us a film ohow our meat is produced, it will be a horro
film. We perhaps know more than we care to admit, &eping it down in the dark places of oL
memory — disavowed. When we eat factorjarmed meat we live, literally, on tortured flesh
Increasingly, that tortured flesh is becoming our avn.

More Influences

BEYOND THE UNHEALTHY INFLUENCE THAT our demand for factory-farmed meat has in the are
of food-borne illness and communicable diseases, we couldecmany other influences on publi
health: most obviously the now widely recognized tationship between the nations major killers
(heart disease, number one; cancer, number two; andtroke, number three) and mee
consumption or, much less obviously, the distortingnfluence of the meat industry on th
information about nutrition we receive from the government and medical professionals.

In 1917, while World War | devastated Europe and jst before the Spanish fli
devastated the world, a group of women, in part motated to make maximal use of Americea
food resources during wartime, founded what is nowhe nation’s premier group of food anc



nutrition professionals, the American Dietetic Assoiation (ADA). Since the 1990s, tt
ADA has issued what has become the standard we-dafely-know-this-much summary of the
healthfulness of a vegetarian diet. The ADA takes aonservative stand, leaving out many well-
documented health benefits attributable to reducingthe consumption of animal products. Her
are the three key sentences from the summary of tmesummary of the relevant scientific
literature. One:

Well-planned vegetarian diets are appropriate for all idividuals during all stages o
the life cycle, including pregnancy, lactation, irdncy, childhood, and adolescence, a
for athletes.

Two:

Vegetarian diets tend to be lower in saturated fatand cholesterol, and have highe
levels of dietary fiber, magnesium and potassium, itamins C and E, folate
carotenoids, flavonoids, and other phytochemicals.

Elsewhere the paper notes that vegetarians and vega (including athletes) ‘meet and excee
requirements” for protein. And, to render the whole we-should-worry-about-getting-enough-
protein-and-therefore-eatmeat idea even more useless, other data suggestattiexcess animz
protein intake is linked with osteoporosis, kidneydisease, calcium stones in the urinary tract, ar
some cancers. Despite some persistent confusionjsitclear that vegetarians and vegans tend
have more optimal protein consumption than omnivors.

Finally, we have the really important news, based at on speculation (however well-
grounded in basic science such speculation might yebut on the definitive gold standard o
nutritional research: studies on actual human poputions.

Three:

Vegetarian diets are often associated with a numbesf health advantages, includin
lower blood cholesterol levels, lower riskof heart disease [which alone accounts f
more than 25 percent of all annual deaths in the rieon], lower blood pressure levels
and lower risk of hypertension and type 2 diabetesvegetarians tend to have a lowe
body mass index (BMI) [that is, they are not as fdtand lower overall cancer rate:
[cancers account for nearly another 25 percent oflbannual deaths in the nation].



| don’t think that individual health is necessarily a reaon to become vegetarian, but certainly if
were unhealthy to stop eating animals, that might & a reason not to be vegetarian. It would mac
certainly be a reason to feed my son animals.

| talked to several of the leading American nutritonists about this —taking both adults
and children as the subjects of my questions —and heard the same thing again and agai
vegetarianism is at least as healthy as a diet thatcludes meat.

If it' s sometimes hard to believe that eschewing animalgalucts will make it easier to ea
healthfully, there is a reason: we are constantlyidd to about nutrition. Let me be precise. When
say we are being lied to, In not impugning the scientific literature, but relying upon it. What the
public learns of the scientific data on nutrition axd health (especially from the governmeng
nutritional guidelines) comes to us by way of maniands. Since the rise of science itself, those v
produce meat have made sure that they are among tee who influence how nutritional data wil
be presented to the likes of you and me.

Consider, for example, the National Dairy Council NKDC), a marketing arm of Dairy
Management Inc., an industry body whose sole purpes according to its website, is to drive
increased sales of and demand for U.S. dairy prodt&” The NDC promotes dairy consumptiol
without regard for negative public-health consequences and even markets dairy to commities
incapable of digesting the stuff. As it is a tradegroup, the NDC’s behavior is at leas
understandable. What is hard to comprehend is why ducators and government have, since tl
1950s, allowed the NDC to become arguably the large and most important supplier o
nutritional-education materials in the nation. Worse, our present federal “nutritional” guidelines
come to us from the very same government departmemiat has worked so hard to make factor
farming the norm in America, the USDA.

The USDA has a monopoly on the most important advésing space in the nation—
those little nutritional boxes we find on virtually everything we eat. Founded the same year tt
the ADA opened its offices, the USDA was charged thi providing nutritional information to the
nation and ultimately with creating guidelines thatwould serve public health. At the same tim
though, the USDA was charged with promoting industy.

The conflict of interest is not subtle: our nationgets its federally endorsed nutritiona
information from an agency that must support the f@d industry, which today means supportin
factory farms. The details of misinformation that driibble into our lives (like fears about “enougt
protein”) follow naturally from this fact and have been refleted upon in detail by writers like
Marion Nestle. As a publichealth expert, Nestle has worked extensively with oyernment,
including on “The Surgeon General’'s Report on Nutrtion and Health,” and has had decades
interaction with the food industry. In many ways, rer conclusions are banal, confirming what w
already expected, but the insiders perspective she brings has lent a new clarity the picture of
just how much influence the food industry— especially animal agriculture —has on nationa
nutrition policy. She argues that food companies,Ke cigarette companies (her analogy), will s¢
and do whatever works to sell products. They will fobby Congress to eliminate regulation
perceived as unfavorable; they press federal reguiary agencies not to enforce such regulation
and when they dont like regulatory decisions, they file lawsuits. Lke cigarette companies, foa
companies coept food and nutrition experts by supporting profesional organizations ant
research, and they expand sales by marketing dirdgtto children.” Regarding US governmer
recommendations that tend to encourage dairy consuption in the name of preventing
osteoporosis, Nestle notes tham parts of the world where milk is not a staple ofthe diet, people
often have less osteoporosis and fewer bone fracag than Americans do. The highest rates
osteoporosis are seen in countries where people same the most dairy foods.



In a striking example of food industry influence, Nestle argues that the USDA currentl
has an informal policy to avoid saying that we shdd “eat less” of any food no matter hov
damaging its health impact may be. Thus, instead ofaying “eat less meat” Which might be
helpful), they advise us to “keep fat intake to les than 30 percent of total calories” \{hich is
obscure to say the least). The institution we havput in charge of telling us when foods ar
dangerous has a policy of not (directly) telling uswhen foods (especially if they are anim
products) are dangerous.

We have let the food industry craft our national ndrition policy, which influences
everything from what foods are stocked in the hedit-food aisle at the local grocery store to whi
our children eat at school. In the National SchooLunch Program, for example, more than half :
billion of our tax dollars are given to the dairy,beef, egg, and poultry industries to provide anim:
products to children despite the fact that nutritional data would suggest we should reduce the
foods in our diets. Meanwhile, a modest $161 milliois offered to buy fruits and vegetables the
even the USDA admits we should eat more of. Wouldnit make more sense (and be morethical)
for the National Institutes of Health — an organization specializing in human health and hang
nothing to gain beyond it — to have this responsibty?

The global implications of the growth of the factoy farm, especially given the problems of food-
borne illness, antimicrobial resistance, and poteidl pandemics, are genuinely terrifying. India's
and China’s poultry industries have grown somewhere between &d 13 percent annually sinc
the 1980s. If India and China started to eat poully in the same quantities as Americans (twenty-
seven to twenty-eight birds annually), theyalone would consume as many chickens as the ent
world does today. If the world followed Americés lead, it would consume over 165 hbillic
chickens annually (even if the world population diah’'t increase). And then what? Two hundre:
billion? Five hundred? Will the cages stack higheor grow smaller or both? On what date will we
accept the loss of antibiotics as a tool to prevefiuman suffering? How many days of the wee
will our grandchildren be ill? Where does it end?

lices of Pa
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One-third of the land surface of the planet is dediated to livestock.

Ha Ha, Weep Weep

PARADISE LOCKER MEATS USED TO be located somewhat closer to Smithville Lake,
northwestern Missouri. The original plant burned dowvn in 2002 when a fire broke out as a rest
of a ham smoking gone awry. In the new facility i painting of the old plant, with the image of .
cow running from the back. This is a depiction of a actual event. Four years before the fire, i
the summer of '98, a cow escaped the slaughterhoushe ran for miles —which, if the story had
ended there, would have been remarkable enough tagtify its telling. But this was some cow. St
managed to cross roads, trample or otherwise disregd fences, and elude the farmers who we
searching for her. And when she came to Smithville’shore, she didr’test the water, think twice
or look back. She attempted to swim to safety — theecond leg of her triathlon —wherever that
might be. At the very least, she seemed to know whshe was swimmingrom. Mario Fantasma—
the owner of Paradise Locker Meats —eceived a phone call from a friend who saw the cotake
the dive. The getaway finally ended when Mario caug up with her on the other side of the lake
Boom boom, curtain. Whether this is a comedy or adgedy depends on who you think the hero i

| learned about this escape from Patrick Martins, ofounder of Heritage Foods (
boutique meat distributor), who put me in touch with Mario. “It' s amazing how many people rou
for a great escape,” Patrick wrote of the episoderohis blog. “l am perfectly comfortable eating
meat, yet there is part of me that wants to hear o& pig that made it out and maybe even settle
down in the forest to start a colony of free ferapigs.” To Patrick the story has two heroes, an
thus is both a comedy and a tragedy.

If Fantasma sounds like a made-up name, that’s beaae it is. Mario’s father was left or
a doorstep in Calabria, Italy. The family took thebaby in and gave him the last namPhantom.”



In person, there's nothing remotely spectral about Mario. He has ammposing physica
presence — “a thick neck and bone-in hams for armsis how Patrick put it — and speaks directl
and loudly. He is the kind of person who must accehtally wake up sleeping babies all the time.
found his manner to be hugely pleasant, especiallyiven all of the silence and misdirection d
encountered in every other slaughterer I'd spokend tried to speak) to.

Monday and Tuesday are kill days at Paradise. Wedmselay and Thursday are cut/pac
days, and Friday is when locals have their animalsustom slaughtered and/or butchered. (Mari
told me, “In a two-week period, during hunting seaen, we'd get anywhere from five hundred tc
eight hundred deer. It gets pretty crazy.”)Today is a Tuesday. | pull into a spot, turn off tke car.
and hear squealing.

The front door of Paradise opens into a small salearea, lined with refrigerator case:
containing some products I've eaten (bacon, steaksome Ive never knowingly eaten (blooc
snout), and some | cart’ identify. High on the walls are taxidermied animds: two deer heads,
longhorn, a ram, fish, numerous pairs of antlers. bwer down are crayoned notes fror
elementary school students: Thank you very much for the pig eyeballs. | had aun time
dissecting them and learning the different parts othe eye!” “They were slimy, but | had a lot o
fun!” “Thanks for the eyes!” By the cash register is a business card holder adwsing half a
dozen taxidermists and a Swedish masseuse.

Paradise Locker Meats is one of the last bastionsf independent slaughtering in the
Midwest and is a godsend for the local farming comomity. Large corporations have bought ou
and closed virtually all of the independent slauglgrhouses, forcing farmers into their system. TF
upshot is that smaller customers — farmers still otside of the factory system —have to pay ¢
premium for processing (if the slaughterhouse wiltake them at all, which is always precarious
and hardly any can have a say about how they wanhéir animals treated.

Paradise gets calls at all hours from neighbors dimg hunting season. Its retail sho
offers things no longer available in supermarkets|ike bone4n cuts, custom butchering, and
smokehouse, and it has served as a voting statiomirthg local elections. Paradise is known fc
cleanliness, butchering expertise, and sensitivity animal welfare issues. It is, in short, as cloge
an “ideal” slaughterhouse as | could hope to find ad doesnt, statistically speaking, represer
slaughter at all. Trying to fathom high-speed industrial slaughter by visiting Paradise wold be
like evaluating the fuel efficiency of Hummers bydoking at bicycling (both are, after all, means ¢
transport).

There are several areas of the facility —the shop, the office, two massive coolers
smoking room, a butchering room, a pen out back foanimals awaiting slaughter —but all of the
actual killing and primary breaking down takes place in one large higheeilinged room. Mario has
me put on a white paper suit and hat before passinthrough the swinging doors. Holding up
thick hand toward the far corner of the Kill floor, he begins to explain their chosen methodsThe
guy over there is bringing the hog in. And hes gonna use a shocker [a stun gun that rende
animals unconscious quickly]. Once they're shockedye pull 'em up on the winch and bleedém.
What our goal is, what we have to do under the Huma [Methods of Slaughter] Act, is that th:
animal has to go down and it can’t be blinking. Ithas to be put out of commission.”

Unlike at massive factory slaughterhouses, where d¢ine is a nonstop disassembly line, tl
pigs of Paradise are processed one at a time. Thengpany doesnt hire only wageworkers who are
unlikely to stay in their jobs even for a year; Maiio’s son is among those who work on the k
floor. The pigs are herded from semi-outdoor pensiithe rear into a rubber-lined chute that open:
onto the Kill floor. As soon as a pig is inside, door drops behind it so that the waiting pigs cart’
see whats going on. This makes sense not only from a humaperspective but from an efficienc
one: a pig that fears death — or however you wantot put its panic —is going to be hard, if no
dangerous, to deal with. And stress is known to a@vsely affect the quality of the pork.

In the far corner of the kill room are two doors, ane for workers and one for pigs, whicl
open onto the holding pen in the back of the slaugérhouse. The doors are somewhat difficult t



see, as this area is partly walled off from the résf the room. Located in this obscure
corner is an enormous machine that temporarily hold the pig in place when the animal enter
and allows the “knocker” — the worker who operatesthe stun gun (the “shocker”) — to
discharge the device on the top of the pig’head, ideally rendering it immediately unconsciost Nc
one is willing to give me a justification for why his machine and its operation are hidden from th
view of everyone save the knocker, but’s easy to make guesses. No doubt some of it haslbd
with allowing the workers to go about their busines without having constantly to be reminde
that their business is the taking apart of recentlyliving beings. By the time a pig comes into vie'
he or she is already dhing.

The blocked line of sight also prevents the USDA spector, Doc, from being able to st
the slaughter. This seems problematic, as it is higsponsibility to inspect the living animal for ary
illnesses or defects that would make it unsuitabl®r human consumption. Also —and this is a bic
also, if you happen to be a pig — it is his job, ahno one elses, to ensure that slaughter i
humane. According to Dave Carney, former USDA inspetor and chairman of the National Joint
Council of Food Inspection Locals, The way the plants are physically laid out, meat ispection is
way down the line. A lot of times, inspectors cé't even see the slaughter area from their statior
It's virtually impossible for them to monitor the slaughter area when theyte trying to detect
diseases and abnormalities in the carcasses thateawhizzing by.” An inspector in Indiana echoe
this: “We aren’t in a position to see whats going on. In a lot of plants, the slaughter ares walled
off from the rest of the kill floor. Yes, we shouldbe monitoring slaughter. But how can yo
monitor something like that if you're not allowed to leave your station to see what’s going on?”

| ask Mario if the shocker always works properly.

“We get them on the first shock I'd think about 80percent of the time. We dont want
the animal to still have senses. We had one time e#fe the equipment malfunctioned and kind c
gave off a half charge. We really got to stay up othat stuff — test it before we slaughter. Theres
going to be times when equipment fails. That' why we have a bolt knocker as backup. Set it
their head, and it presses a piece of steel intodin skull.”

After getting stunned and hopefully rendered unconsious on the first, or at least th
second, application of the stun gun, the pig is hgnup by its feet and “stuck” — stabbed in the
neck —and left to bleed out. The pig is then lowered intahe scalder. It comes out looking a ¢
less piglike than when it went in — shinier, almosplastic — and is then lowered onto a tabl
where two workers— one with a blowtorch, the other with a scraping évice —get to removing
any remaining hair.

The pig is then hung up again, and someone — Marig’son, today —cuts it lengthwise
down the middle with a power saw. One expects — drexpected —to see the belly cut open ar
so on, but to see the face cut in half, the noselisglown its middle, and the halves of the hee
peeled open like a book is shocking. | am also suiped that the person who removes the orga
from the split-open pig does so not only by hand,ut without gloves —he needs the traction an
sensitivity of his bare fingers.

It's not just because I'm a city boy that | find this repulsive. Mario and his workers
admitted to having difficulty with some of the moregory aspects of slaughter, and | heard thi
sentiment echoed wherever | could have frank conveations with slaughterhouse workers.

The guts and organs are taken to Dos’ table, where he sorts through them, ve
occasionally cutting a piece to get a look at what’beneath the surface. He then slides the glop
the table into a large garbage can. Doc wouldn’t hae to change much to star in a horror movie—
and not as the damsel, if you know what | mean. Hismock is blood spattered, the stare benee
his goggles is resolutely crazed, and he is a visgeinspector named Doc. For years he hi
scrutinized the guts and organs of the Paradise len | asked him how many times ha& found
something suspicious and had to stop things. He rawed his goggles, told me, “Never,and put
them back on.



There Is No Pig

PIGS EXIST IN THE WILD on every continent except Antarctica, and taxonorsis count sixtee
species in all. Domestic pigs — the species we eatare themselves subdivided into a host
breeds. A breed, unlike a species, is not a naturpghenomenon. Breeds are maintained by farme
who selectively mate animals with particular featues, which is now usually done through artificie
insemination (about 90 percent of large hog farms use artificialnsemination). If you took a fev
hundred domestic pigs of a single breed and let the do their own thing for a few generations
they would begin to lose their breed characteristi.

Like dog or cat breeds, each pig breed has certaitnaits associated with it: some trait:
matter more to the producer, like the everimportant rate of feed conversion; some matter mor¢o
the consumer, like how lean or fat marbled the aniral’s muscle is; and some matter more to tl
pig, like susceptibility to anxiety or painful leg problems. Since the traits that matter to th
farmer, consumer, and pig are not at all the sameit regularly happens that farmers breec
animals that suffer more acutely because their bods also display characteristics that the industi
and consumers demand. If you have ever met a purebd German shepherd, you might hav
noticed that when the dog is standing, its rear igloser to the ground than its front, so that i
always appears to be crouching or gazing up aggreesly. This “look” was seen as desirable |
breeders and was selected for over generations bydeding animals with shorter rear legs. As
result, German shepherds — even of the best pedigre —now suffer disproportionately from hip
dysplasia, a painful genetic condition that ultimagly forces many owners either to condemn the
companions to suffering, euthanize them, or spenchbusands on surgery. For nearly all farme
animals, regardless of the conditions they are giveto live in — “free-range,” “free-roaming,”
“organic” — their design destines them for pain. The factory fan, which allows ranchers to mak
sickly animals highly profitable through the use ofantibiotics, other pharmaceuticals, and highl
controlled confinement, has created new, sometimasonstrous creatures.

The demand for lean pig meat — “the Other White Me&” as it's been sold to us —has
led the pork industry to breed pigs that suffer notonly more leg and heart problems, but greate
excitability, fear, anxiety, and stress. (This istte conclusion of researchers providing data for tr
industry.) These excessively stressed animals hatlee industry worried, not because of thei
welfare, but because, as mentioned earlie“stress” seems to negatively affect taste: the stres:
animals produce more acid, which actually works tdreak down the animals’muscle in much the
same way acid in our stomachs breaks down meat.

The National Pork Producers Council, the policy armof the American pork industry,
reported in 1992 that acid-ridden, bleached, mushflesh (so-called “pale soft exudative” or “PSE
pork) affected 10 percent of slaughtered pigs andost the industry $69 million. When lowa Stat
University professor Lauren Christian announced in1995 that he had discovered a “stress gehe
that breeders could eliminate to reduce the incidese of PSE pork, the industry removed the get
from the genetic pool. Alas, problems with PSE porlcontinued to increase, and pigs remained
“stressed” that even driving a tractor too close to their conhement facility caused animals t
drop dead. By 2002, the American Meat Science Assation, a research organization set up by tF
industry itself, found that more than 15 percent ofslaughtered pigs were yielding PSE flesh (
flesh that was at least pale or soft or exudativenatery], if not all three). Removing the stress ges
was a good idea, at least insofar as it reduced thmumber of pigs that died in transport, but it



didn’t eliminate “ stress”

Of course it didn’t. In recent decades, scientist after scientist hasome forward tc
announce the discovery of genes that “control’our physical states and our psychologic
predispositions. So something like a “fat geneis announced with the promise that if only thes
DNA sequences could be snipped from the genome, weuld skip exercise and eat whatever v
want and never have to worry about getting dumpy. @hers have proclaimed that our gene
encourage infidelity, lack of curiosity, cowardliness, and short temper. They are clearly right the
certain genomic sequences strongly influence how v@ok, act, and feel. But except for a handfi
of extremely simple traits like eye color, the corlations arent one to one. Certainly not fo
something as complex as the range of different phemena we group together with a word lik:
stres.. When we talk about “stress” in farmed animals, wé&e talking about many different things:
anxiety, undue aggressiveness, frustration, fear,nd, most of all, suffering —none of which are
simple genetic traits, like blue eyes, that can derned on and off.

A pig from one of the many breeds traditionally usd in America was, and is, able t
enjoy the outdoors yearround if provided proper shelter and bedding. Thisis a good thing, no
only for avoiding Exxon Valdezscale ecological disasters (whichll’get to in a bit), but becaus
much of what pigs enjoy doing is best done with aess to the outdoors —unning, playing,
sunning, grazing, and caking themselves in mud andater so a breeze will cool them (pigs on
sweat on their snouts). Todays factory farm pig breeds, by contrast, have beenosgenetically
altered that more often than not they must be raisg in climate-controlled buildings, cut off from
sun and seasons. We are breeding creatures incapalbf surviving in any place other than th
most artificial of settings. We have focused the a@gome power of modern genetic knowledge
bring into being animals that suffermore.

Nice, Troubling, Nonsensical

MARIO WALKS ME AROUND BACK . “This is the hog holding area here. They arrive thenight
before. We water them down. If they have to stay tenty-four hours, we feed ém. These per
were designed more for cattle. We have enough roofuar fifty hogs in here, but sometimes we g
seventy or eighty at a time, and that makes it hard

It s a powerful thing to be so close to such large,telligent animals so near to thei
deaths. It would be impossible to know if they havany sense of what is about to happen. Save
when the knocker comes out to round the next hog ia the chute, they seem relatively relaxe
There’s no obvious terror, no wailing or even huddling tgether. | do notice one pig, however, th
is lying on its side, trembling somewhat. And whetthe knocker comes out, while all of the othe
jump to their feet and become agitated, this one atinues to lie there and tremble. If George wer
acting that way, we’d take her straight to the vet.And if someone saw that | wasi’ doing
anything for her, they would at least think my humanity was somehow deficient. 1 ask Mari
about the pig.

“That’s just a pig thing,” he says, chuckling.

In fact, it' s not uncommon for pigs awaiting slaughter to havéeart attacks or becom:
nonambulatory. Too much stress: the transport, thechange of environment, the handling, th
squeals from the other side of the door, the smaif blood, the knocker's waving arms. But mayhb:
it really is just a “pig thing,” and Mario’s chuckl e is directed at my ignorance.

| ask Mario if he thinks the pigs have any sense afhy they are there or wha'’s going on



“I personally don't think they know. A lot of people like to put that idea in peoplfs
heads that animals know they’re going to die. e seen too many cattle and hogs come throt
here, and | don't get that impression at all. | mea, they’re going to be scared 'cause theyé neve
been in here before. They’re used to being out onrtand fields and stuff. That's why they like tc
bring 'em in here at night. As far as they know wh# s going on, they just know they got move
and are waiting here for something.”

Maybe their fate is unknown and unfeared. Maybe Maio’s right; maybe he’s wrong.
Both seem possible.

“Do you like pigs?” | ask — perhaps the most obvious question, but also a vehard one
to pose and answer in this situation.

“You got to put them down. It's kind of a mental thing. As far as liking one kindof
animal over another, lambs are the toughest. Our sitker’s built for pigs, not for lambs. We've
shot 'em before, but the bullet may ricochet.”

| can’t quite follow his last comment about lambs, as mgttention moves to the knockel
who comes out, blood halfway up his arms, and us@spaddle with a rattler to herd another pic
into the Kill area. Apropos of nothing or everything, Mario starts talking about his dog, ‘a bird
dog, a small dog. A shih tzu,” he says, pronouncintpe first syllable — “shit” — then pausing fol
a millisecond, as if to build up pressure in his math, and finally releasing “zu.” He tells me, witl
obvious pleasure, about the birthday party he recetty held for his shih tzu, to which he and hi
family invited the other local dogs — “all small d@s.” He took a photo of all the dogs on the I
of their owners. He didn’t used to like small dogsThought they werent real dogs. Then he got
small dog. Now he loves small dogs. The knocker cesiout, waving his bloody arms, and tak
another pig.

“Do you ever care about these animals?” | ask.

“Care about them?”

“Have you ever wanted to spare one?”

He tells the story of a cow that had recently beebrought to him. It had been a pet on
hobby farm, and “the time had come.” No one, it seems, likes to elaborate on such senten.) A
Mario was preparing to kill the cow, it licked his face. Over and over. Maybe it was used to bei
a companion. Maybe it was pleading. Telling the stg, Mario chuckles, conveying —on purpose
| think — his discomfort. “Oh, boy,” he says. “Then she pinned me against a wall and lean
against me for about twenty minutes or so beforefinally got her down.”

I’ s a nice story, a troubling story, a story that maks no sense. How could a cow he
pinned him against a wall? Thats not how the layout of the place works. And what laout the
other workers? What were they doing while this wagoing on? Again and again, from the large:
to the smallest plants, | heard about the need todep things moving. Why would Paradise hay
tolerated a twenty-minute delay?

Was that his answer to my question about wanting tgpare animals?

It' s time to go. | want to spend more time with Marioand his workers. They are nic
people, proud, hospitable people —the kind of people, one fears, that might not be db to stay ir
agriculture for all that much longer. In 1967, there were more than one million hog farms in th
country. Today there are a tenth as many, and in th past ten years alone, the number of farn
raising pigs fell by more than twothirds. (Four companies now produce 60 percent ofdys ir
America.)

This is part of a bigger change. In 1930, more thar20 percent of the Americal
population was employed in agriculture. Today it'dess than 2 percent. Thas despite the fact the
agricultural production doubled between 1820 and 120, between 1950 and 1965, between 1
and 1975, and in the next ten years will double aga In 1950, one farmworker supplied every 15.
consumers. Today its one for every 140. This is depressing to both treommunities that valuec
the contribution of their small farmers and to thefarmers themselves. (American farmers are fot
times more likely to commit suicide than the genetgpopulation.) Just about everything —feed



water, lighting, heating, ventilation, even slaugtér — is now automated. The only job
produced by the factory system are either bureaucré&c desk jobs (few in number) or unskilled
dangerous, and poorly paying (many). There are ntarmerson factory farms.

Maybe that doesnt matter. Times change. Maybe the image of a knowdigeable farmel
caring for his animals and our food is nostalgic,ike that of a telephone operator putting througt
calls. And maybe what we get in exchange for the peacement of farmers by machines justifies tr
sacrifice.

“We can'’t let you go yet,” one of the workers tells me. She disappears for aWw second
and comes back with a paper plate piled high with ijpk petals of ham. “What kind of hosts woulc
we be if we didr't even offer a sample?”

Mario takes a piece and pops it into his mouth.

| don’t want to eat it. | wouldn’t want to eat anything right now, my appetite havimg
been lost to the sights and smells of a slaughtennge. And | specifically dont want to eat the
contents of the plate, which were, not long ago, ¢hcontents of a pig in the waiting pen. Mayt
there is nothing wrong with eating it. But somethiy deep inside me —reasonable o
unreasonable, aesthetic or ethical, selfish or corapsionate — simply doesm'want the meat inside
my body. For me, that meat is not something to beagen.

And yet, something else deep inside me does wantédat it. | want very much to shov
Mario my appreciation for his generosity. And | wart to be able to tell him that his hard work
produces delicious food. | want to say, “Wow, thas wonderful'” and have another piece. | war
to “break bread” with him. Nothing — not a conversaion, not a handshake or even a hug—
establishes friendship so forcefully as eating toffeer. Maybe it's cultural. Maybe it's an echu
from the communal feasts of our ancestors.

This is what a slaughterhouse is all about from aestain perspective. On the plate i
front of me is the end that promises to justify allthe bloody means next door. | heard this aga
and again from people who raise animals for consuntipn, and it's really the only way the
eqguation can be framed: the food — how it tasteshé functions it serves —either does or does nc
justify the process that brings it to the plate

For some, in this case, it would. For me, it doeson

“I'm kosher,” | say.

“Kosher?” Mario echoes as a question.

“ am.” | chuckle. “Jewish. And kosher.”

The room falls silent, as if the air itself were tlking stock of this new fact.

“Kind of funny to be writing about pork, then,” Mario says. And | have no idea if h
believes me, if he understands and sympathizes, ibthe is suspicious or somehow insulted. Mayl
he knows | am lying, but understands and sympathize Everything seems possible.

“Kind of funny,” I echo.

But it isn’t.

Nightmares



THE PIGS SLAUGHTERED AT PARADISE Locker Meats tend to come from among the few pigafms
left in the country that do not use factory methods The pork sold in practically every
supermarket and restaurant comes from the factory drms that now produce 95 percent ¢
America’s pork. (Chipotle is, as of the writing of this bo&, the only national restaurant chair
claiming to obtain a significant portion of its pork from animals that don’t come from factory
farms.) Unless you deliberately seek out an alteriae, you can be all but certain that your ham
bacon, or chop was factory farmed.

The contrast between the life of a factory-farmed |y — pumped with antibiotics,
mutilated, tightly confined, and utterly deprived of stimulation — and one raised in a wellFun
operation using a combination of traditional husbamnry and the best of modern innovations i
astonishing. One couldrt find a better pig farmer than Paul Willis, one of the spearheads of th
movement to preserve traditional hog farming (and he head of Niman Ranchs pork division, the
only national supplier of nonfactory pork), and onecouldn’t imagine a more seemingly deprave
company than Smithfield, the largest pork packer inthe nation.

It was tempting for me to write this chapter by first describing the hell of Smithfields
factory operations and ending with the relative idyl offered by the best of the nonfactor
operations. But to narrate the story of pig farmingin this way would suggest that the por
industry in general is moving toward greater animalwelfare and environmental responsibility
when precisely the opposite is true. There it any “return” to husbandry- based hog farming
The “movement” toward family pig farms is quite real, but it is canposed largely of longtim
farmers learning to market themselves and thus holdheir own. The factory hog farm is stil
expanding in America, and worldwide growth is evermore aggressive.

Our Old Sympathetic Attempts

WHEN | PULLED UP TO Paul Willis’s farm in Thornton, lowa, where he coordinates th
production of pork for Niman Ranch with some five hundred other small farmers, | was a bi
puzzled. Paul had said | should meet him in his affe, but all | saw was an insubstantial redbric!
home and a few farm buildings. It was still the quet of morning, and a lanky white-andbrown
farm cat approached. As | wandered around looking dr something that fit my notion of an office
Paul was walking in from the fields, coffee in hangdwearing insulated dark blue overalls and
small cap that covered shortly cropped browrngray hair. After a soft smile and a firm handshake
he led me into the house. We sat for a few minut@s a kitchen boasting appliances that appeare
to have been smuggled out of Cold War Czechoslovaki More coffee was waiting, but Pat
insisted on making a fresh pot. “This has been ouawhile,” he explained as he stripped off h
insulated overalls to reveal another pair of overad$ with thin blue and white stripes underneath.

“I assume you'll want to record this,” Paul said, before launching in. That transparenc
and willingness to help, that eagerness to tell h&ory and have it spread, set the tone for the r¢
of our day together — even those times when our digreements became obvious.

“This is the house | grew up in,” Paul said. ¥We had family dinners here, particularly on
Sundays, when relatives such as grandparents, auntancles, and cousins would come. Aft
dinner, which would feature the fare of the seasorsuch as sweet corn and fresh tomatoes, the k



would run off for the rest of the day to the creekor the grove and play until we woulc
drop. The day was never long enough for the fun weere having. That room, which is now wher
| work, was the dining room, which was set up forhose Sunday dinners. Other days, we ate he
in the kitchen and usually had men for dinner, espagally if some special project was going or—
haying or castrating pigs or building something sule as a grain bin. Anything that required extra
help. The noon meal was expected. Only in emergensijuations did we go to town to eat.”

Outside the kitchen were a couple of largely emptyooms. There was a single wood de
in Paul’'s office, on which sat a computer screen tazing with eimails, spreadsheets, and file
maps were tacked to the wall with pins indicating he locations of Niman Ranch farmers an
approved slaughter facilities. Large windows openednto the gentle rolls of a classic low
landscape of soybeans, corn, and pasture.

“Let me just give you a thumbnail sketch,” Paul begn. “When | came back to the farm
we began raising pigs on a pasture system, much éilkwve do now. This was quite a bit like whi
was done when | grew up. | had chores when | wasky and so on, and looked after the pigs. B
there’d been some changes, especially in power equipmelnt.those days you were really limite
by how much muscle power you had. You used a pitatfk. And that made farm work a lot of
drudgery.

“So, not to digress, | was here, raising pigs likénis and enjoying it. And eventually wi
scaled up, so we were raising a thousand pigs a yeahich is similar to what we are doing today.
kept seeing more and more of these confinement bdihgs being built. North Carolina started
ramping up at that time, Murphy Family Farms. | went to a couple of meetings, and they were &
‘This is the wave of the future. You gotta get biger!” And | said, ‘ There is nothing better here
than what I'm doing. Nothing. It's not better for the animals, or for the farmers, o for
consumers. Nothing better about it.'But they had convinced a lot of people who wantedtstay ir
the business that this was the way you had to gowlould guess this would be in the late eightie
So | started looking for a market for ‘free-range fgs.’ In fact, | invented the term.”

Had history turned out a little differently, it is not hard to imagine that Paul might neve
have found a market that was willing to pay more fo his pigs than for Smithfield’s more readily
available ones. His story might have ended at thigoint, like the story of the more than half ¢
million hog farmers who have gone out of business ithe past twentyfive years. As it happenec
though, Paul found just the sort of market he needi when he met Bill Niman, the founder c
Niman Ranch, and soon he was managing Niman Ranchpork production, while Bill and the resi
of his corporate team found markets for Andy (Michigan), then Justin (Minnesota), then Tod
(Nebraska), then Betty (South Dakota), then Charle{Wisconsin), and now more than fiv
hundred small family pig farmers. Niman Ranch paysthese farmers a nickel above the mark:
rate per pound for their animals and guarantees itsranchers a “floor price” regardless of the
market rate. Today, that ends up being about twentfive to thirty dollars more per pig, and that
modest amount has let these farmers hold on while @st others have gone under.

Paul's farm is an impressive example of what one of hiseroes, the quintessenti
farmer-intellectual Wendell Berry, referred to as “our old sympathetic attempts to imitate natura
processes.'For Paul this means that at the heart of producingork is letting pigs be pigs (for the
most part). Happily for Paul, letting pigs be pigsincludes watching them grow plump and, Im
told, tasty. (Traditional farms always beat factoryfarms in taste tests.) The notion here is that tt
farmers’ job is to find those ways of raising hogsvhere the animals’ well-being and the farmers
interest in efficiently bringing them to their appointed “slaughter weight” coincide. Anyone wht
suggests that there is a perfect symbiosis betwedhe farmers’ interest and the animals’is
probably trying to sell you something (and it's notmade of tofu). “Ideal slaughter weight” does
not actually represent maximal pig happiness, but m the best small family pig farms, there i
considerable overlap. When Paul is castrating dagid piglets without anesthetic (which happer
to 90 percent of all male piglets), it would seemi$interests are not so well aligned with the your
boars-now-barrows, but that is a relatively brief period of auffering compared to, for example, th



prolonged mutual joy shared by Paul and his pigs wén he gets to let them out to run c
pasture — let alone the prolonged suffering of pigen factory farms.

In the best of the old husbandry tradition, Paul isalways trying to maximize the ways hi
farming needs work with the needs of pigs — with tlir natural biorhythms and growth patterns.

While Paul runs his farm with the idea that letting pigs be pigs is central, moder
industrial agriculture has asked what hog farming mght look like if one considered onl
profitability — literally designing multitier farms from multistory office buildings in another city
state, or even country. What sort of practical diference does this ideological difference make? T
most glaring one —the difference that can be seen from the road by seone who knows nothin
about pigs — is that on Pauls farm, pigs have access to earth instead of contzeand slats. Man
but not all Niman Ranch pig farmers provide acces$o the outdoors. Farmers who dort provide
outdoor access must raise the pigs in “deep beddihgystems, which also allow pigs to engage
many of their “species-specific behaviors” —the behaviors that make pigs pigs, like rooting
playing, building nests, and lying together in deegfay for warmth at night (pigs prefer to sleej
communally).

Paul’s farm has five fields of twenty acres each, whicére rotated for hogs and crops. H
gave me a driving tour in his massive white empty-dd pickup. Especially after my middle-of-the-
night visits to factory farms, it was remarkable hav much | could see unfolding outdoors: th
hoop houses dotting the fields, the barns opening tpasture, corn and soy as far as the eye co
see. And in the distance, the occasional factoryrfa.

At the heart of any hog operation — and at the hedrof hog welfare today —is the life of
female breeder pigs. Paub gilts (female pigs that have not given birth) andows (female pigs the
have), like all gilts and sows raised for Niman Rach, are housed in groups and are managed ir
way that promotes “a stable social hierarchy.” (I'm quoting here from the impressive anime
welfare standards developed with the help of Paulral several animal welfare experts, includin
sisters Diane and Marlene Halverson, who have a tity-year track record of farmer- friendly
animal advocacy.)

Among other rules intended to create this stable sl hierarchy, the guidelines deman
that “a single animal must never be introduced intoan established social group.” It5 not exactly
the kind of welfare promise one can imagine findingorinted on the back of a package of baco
but it’ s terribly important to the pigs. The principle behind such rules is simple: pigs need tt
companionship of other pigghat they knowto function normally. Just as most parents would \&nt
to avoid pulling their child out of school in the mddle of the year and placing her in an unfamilia
one, so does good pig husbandry dictate that farmerdo what is possible to keep pigs in stal
social groups.

Paul also makes certain that his sows and gilts havenough room, so the more timi
animals can get away from the more aggressive one€Sometimes hdl use straw bales to creat
“retreat areas.” Like other Niman Ranch farmers, hedoesn’t cut off pigs’tails or teeth, as facton
operations typically do to avoid excessive bitingral cannibalism. If the social hierarchy is stable
the pigs work out disputes among themselves.

On all Niman Ranch pig farms, gestating sows — thas, pregnant pigs —must be raise(
with their social groups and have access to the aldgors. By contrast, approximately 80 percent (
pregnant pigs in America, like the 1.2 million ownd by Smithfield, are confined in individual
steel-andeoncrete cages so small that the sows cannot turmoand. When pigs leave a Nima
Ranch hog farm, strong transport and slaughter reqirements (from the same animal welfar
standards that require the farmer to preserve a sthle social hierarchy) will follow them out the
gate. This does not mean that Niman Ranch’s transpband slaughter are done “the oldfashionec
way.” There are many real improvements, both managerialand technological: humane-
certification programs for handlers and truckers, daughter audits, paper trails to ensure
accountability, extended access to bettdrained veterinarians, weather forecasts to avoi
transport in extreme heat and cold, nonskid floorig, and stunning. Still, no one at Niman Ranc



is in a position to demand all of the changes th’d like; that kind of leverage is had onh
by the largest companies. So there are negotiatiorssxd compromises, such as the long distar
that many of Niman Ranch’s pigs must travel to reals an acceptable slaughterhouse.

Much else that is impressive about Paut’ farm and other Niman Ranch farms is nc
what you do see but what you dc’'t. They do not give antibiotics or hormones to anirals unles:
there is a medical condition that makes this advidde. There are no pits or containers filled witl
dead pigs. There is no stench, largely because teeare no animal waste lagoons. Because
appropriate number of animals are raised on the lad, the manure can go back into the soil :
fertilizer for the crops that will become the pigs’ feed. There is suffering, but there is mor
humdrum life and even moments of what seems like pe pig joy.

Paul and other Niman Ranch pig farmers not only dqor don’t do) all these things; the’
are required to work according to these guidelinesThey sign contracts. They undergo trul
independent auditing and, perhaps most revealinglythey even let the likes of me scrutinize the
animals. This is important to say because most humanerming standards are merely industry
attempts to cash in on the public’s growing concernlt’s no trivial task to identify the rare
company — minuscule Niman Ranch is by far the bigge — that is not just a variation on the
factory farm.

As | was getting ready to leave Paut farm, he invoked Wendell Berry and intoned th
links that inevitably and powerfully unite every purchase in a supermarket and every order fror
a menu with agricultural policy — that is, with the decisions of farmers and agribusiess and Pat
himself. Every time you make a decision about foodPaul pleaded, quoting Berry, You are
farming by proxy.”

In The Art of the CommonplaceBerry sums up just what is at stake in the idea «
“farming by proxy.”

Our methodologies . . . have come more and more tesemble the methodology ¢
mining. . . . This is sufficiently clear to many ofus. What is not sufficiently clear
perhaps to any of us, is the extent of our complityi, as individuals and especially &
individual consumers, in the behavior of the corpoations. . . . Most people . . . ha
given proxies to the corporations to produce and mvide all of their food.

It s an empowering idea. The entire goliath of the fab industry is ultimately driven and
determined by the choices we make as the waiter geimpatient for our order or in the
practicalities and whimsies of what we load into oushopping carts or farmers’-market bags.

We ended the day at Pauk house. Chickens ran around the front yard, and 6fto the
side was a pen for boars. “This house was first blaiby Marius Floy,” he told me, “a great-
grandfather who came from northern Germany. It wasbuilt in sections as the family expande:
We've lived here since 1978. I8 where Anne and Sarah grew up. They walked to thend of the
lane to catch the school bus.”

A few minutes later, Phyllis (Pauls wife) broke the news that a factory farm ha
purchased a plot of land from neighbors down the rad and would soon be building a facility t
hold six thousand hogs. The factory farm would beight next to the home to which he and Phyll
had hoped to retire, a small house on a hill overtiking a piece of land that Paul has spent decac
working to restore to midwestern prairie. He and Plyllis called it “the Dream Farm.” Next to
their dream, now, loomed a nightmare: thousands osuffering, sick hogs surrounded by, an
themselves suffering within, a thick, nause-inducing stench. Not only will the nearby facton



farm decimate Pau’s lanc’s value (estimates suggest land degradation fromduastrial
farming has cost Americans $26 billion) and destroyhe land itself, not only will the smell mak
cohabitation incredibly unpleasant at best and mordikely dangerous to Paul's family’s health
but it stands in opposition to everything Paul haspent his life working for.

“The only people that are for those are the ones #t own them,” Paul said. Phyllis
continued his thought: “People hate those farmers. What must it feel like to have a jo where
people hate you?”

In the space of that kitchen, the slow drama of theggrowth of the factory farm was
unfolding. But there was also resistance unfoldingnost palpably embodied in Paul. (Phyllis, toc
has been active in regional political battles to deease the power and presence of factory h
farms in lowa.) And, of course, these words th writing spring from that moment. If this story
means something to you, then perhaps the drama dfié growth of the factory farm in that lowa
kitchen will help produce the resistance that willend it.

Pieces of Shit

THE SCENE IN THE WILLISES' kitchen has been repeated many times. Communitiei@®ss the
world have battled to protect themselves from the @lution and stench of factory farms, hor
confinement facilities most of all.

The most successful legal battles against hog faptofarms in the United States hav
focused on their incredible potential to pollute. \hen people talk about the environmental toll c
animal agriculture, this is a large part of what they’re talking about.) The problem is quite simple
massive amounts of shit. So much shit, so poorly maged, that it seeps into rivers, lakes, ar
oceans — killing wildlife and polluting air, water, and land in ways devastating to human health.

Today a typical pig factory farm will produce 7.2 million pounds of manure annually, ¢
typical broiler facility will produce 6.6 million p ounds, and a typical cattle feedlot 344 millio
pounds. The General Accounting Office (GAO) reportghat individual farms “ can generate mor
raw waste than the populations of some U.S. citi€sAll told, farmed animals in the United State:
produce 130 times as much waste as the human poptitea — roughly 87,000 pounds of shiper
second The polluting strength of this shit is 160 times geater than raw municipal sewage. And ye
there is almost no waste-treatment infrastructure ér farmed animals — no toilets, obviously, bu
also no sewage pipes, no one hauling it away foremtment, and almost no federal guideline
regulating what happens to it. (The GAO reports thano federal agency even collects reliable de
on factory farms or so much as knows the number opermitted factory farms nationally and
therefore cannot “effectively regulate” them.) So wat does happen to the shit? I focus
specifically on the fate of the shit of America’sdading pork producer, Smithfield.

Smithfield alone annually kills more individual hogs than the combined huma
populations of New York City, Los Angeles, ChicagoHouston, Phoenix, Philadelphia, Sa
Antonio, San Diego, Dallas, San Jose, Detroit, Jas@nville, Indianapolis, San Francisc(
Columbus, Austin, Fort Worth, and Memphis — some 31 million animals. According t
conservative EPA figures, each hog produces two tmur times as much shit as a person;



Smithfield’s case, the number is about 281 pounds of shit f@ach American citizen
That means that Smithfield — a single legal entity— produces at least as much fecal waste as
entire human population of the states of Californiaand Texas combined.

Imagine it. Imagine if, instead of the massive wasttreatment infrastructure that we take
for granted in modern cities, every man, woman, ancchild in every city and town in all of
California and all of Texas crapped and pissed in duge openair pit for a day. Now imagine thai
they don’t do this for just a day, but all year round, in pepetuity. To comprehend the effects ¢
releasing this amount of shit into the environmentwe need to know something of whas'in it. In
his tremendousRolling Stonearticle on Smithfield, “Boss Hog,” Jeff Tietz compiled a useful list o
shit typically found in the shit of factory-farmed hogs: “ammonia, methane, hydrogen sulfide
carbon monoxide, cyanide, phosphorus, nitrates anteavy metals. In addition, the waste nurst
more than 100 microbial pathogens that can make huans sick, including salmonelle
cryptosporidium, streptococci and girardia” (thus children raised on the grounds of a typical hg
factory farm have asthma rates exceeding 50 percenand children raised near factory farms are
twice as likely to develop asthma). And not all othe shit is shit, exactly — it's whatever will fit
through the slatted floors of the factory farm buildings. This includes but is not limited to
stillborn piglets, afterbirths, dead piglets, vomit blood, urine, antibiotic syringes, broken bottlesof
insecticide, hair, pus, even body parts.

The impression the pig industry wishes to give ishat fields can absorb the toxins in th
hog feces, but we know this ist’true. Runoff creeps into waterways, and poisonougases liki
ammonia and hydrogen sulfide evaporate into the airWhen the football field-sized cesspools a
approaching overflowing, Smithfield, like others inthe industry, spray the liquefied manure ontt
fields. Or sometimes they simply spray it straightp into the air, a geyser of shit wafting fine feck
mists that create swirling gases capable of causingevere neurological damage. Communiti
living near these factory farms complain about prollems with persistent nosebleeds, earach
chronic diarrhea, and burning lungs. Even when citzens have managed to pass laws that wo
restrict these practices, the industrys immense influence in government means the reguians are
often nullified or go unenforced.

Smithfield’s earnings look impressive — the companyad sales of $12 billion in 2007
until one realizes the scale of the costs they extalize: the pollution from the shit, of course, bu
also the illnesses caused by that pollution and thessociated degradation of property values (
name only the most obvious externalizations). Withat passing these and other burdens on to tl
public, Smithfield would not be able to produce thecheap meat it does without going bankrupt. A
with all factory farms, the illusion of Smithfield’s profitability and “efficiency” is maintained by
the immense sweep of its plunder.

To take a step back: shit itself isn’t bad. Shit ha long been the farmers friend, fertilizer
for his fields, from which he grows food for his ammals, whose meat goes to people and whose
goes back to the fields. Shit became a problem onlyhen Americansdecided we wanted to e:
more meat than any other culture in history and payhistorically little for it. To achieve that
dream, we abandoned Paul Willis’'s dream farm and gined on with Smithfield, allowing —
causing —husbandry to leave the hands of farmers and becondetermined by corporations tha
positively strove (and strive) to pass their costen to the public. With consumers oblivious ¢
forgetful (or, worse, supportive), corporations like Smithfield concentrated animals in absur
densities. In that context, a farmer cart grow nearly enough feed on his own land and mu
import it. What's more, there’s too much shit for the crops to absorb —not a little too much, anc
not a lot too much, but a shitload too much. At ongoint, three factory farms in North Carolina
were producing more nitrogen (an important ingredient in plant fertilizers) than all the crops in
the entire state could absorb.

So back to the original question: What happens tohis massive amount of massive
dangerous shit?

If all goes according to plan, the liquefied wastas pumped into massive “lagoons



adjacent to the hog sheds. These toxic lagoons cewver as much as 120,000 square fi
— as much surface area as the largest casinos in L&¥&®gas —and be as deep as 30 feet. T
creation of these lakesized latrines is considered normal and is perfegtl legal despite thei
consistent failure to actually contain the waste. Awundred or more of these immense cesspo
might loom in the vicinity of a single slaughterhosge (factory hog farms tend to cluster aroun
slaughterhouses). If you were to fall into one, youwould die. (Just as you would die
asphyxiation, within minutes, if the power went outwhile you were in one of the hog sheds.) Tie
tells a haunting story about one such lagoon:

A worker in Michigan, repairing one of the lagoons,was overcome by the smell ar
fell in. His 15-year-old nephew dived in to save m but was overcome, the worker
cousin went in to save the teenager but was overcemthe worker’'s older brother
dived in to save them but was overcome, and theneghwvorker’s father dived in. They
all died in pig shit.

For corporations like Smithfield, it is a costbenefit analysis: paying fines for polluting is chaper
than giving up the entire factory farm system, whib is what it would take to finally end the
devastation.

In the rare cases when the law begins to restrairogporations like Smithfield, they often
find ways around regulations. The year before Smitfield built the world’s largest slaughter-and-
processing plant in Bladen County, the North Carola state legislature actually revoked th
power of counties to regulate hog factory farms. Quvenient for Smithfield. Perhaps no
coincidentally, the former state senator who cosp@ored this welltimed deregulation of hog
factories, Wendell Murphy, now sits on Smithfields board and himself was formerly chairman c
the board and chief executive officer of Murphy Fanly Farms, a factory hog operation tha
Smithfield bought in 2000.

A few years after this deregulation in 1995, Smithéld spilled more than twenty million
gallons of lagoon waste into the New River in NorthCarolina. The spill remains the larges
environmental disaster of its kind and is twice aig as the iconicExxon Valdezspill six years
earlier. The spill released enough liquid manure tdill 250 Olympic-sized swimming pools. i
1997, as reported by the Sierra Club in their dammg “RapSheet on Animal Factories),
Smithfield was penalized for a mind-blowing sevenhibusand violations of the Clean Water Act—
that’ s about twenty violations a day. The US governmerdccused the company of dumping illeg
levels of waste into the Pagan River, a tributary iothe Chesapeake Bay, and then falsifying ar
destroying records to cover up its activities. Oneviolation might be an accident. Even te
violations might. Seven thousand violations is a @h. Smithfield was fined $12.6 million, which &
first sounds like a victory against the factory fam. At the time, $12.6 million was the largest ciwl
penalty pollution fine in US history, but this is apathetically small amount to a company that no\
grosses $12.6 million every ten hours. Smithfield’ former CEO Joseph Luter Ill received $12.i
million in stock options in 2001.

How has the eating public responded? In general, waake a bit of noise when pollutiol
reaches nearbiblical proportions, then Smithfield (or whatever corporation) responds with ar
“oops,” and, accepting their apology, we go on eatgy our factory-farmed animals. Smithfield not
only survived the legal action, but thrived. At thetime of the Pagan River spill, Smithfield was th
seventhfargest pork producer in the United States; two yees later it was the biggest, and it
increasing domination of the industry has not abaté. Today, Smithfield is so large that i



slaughters one of every four pigs sold commerciallin the nation. Our present way o
eating — the dollars we daily funnel to the likes ©o Smithfield — rewards the very wors
conceivable practices.

Conservative estimates by the EPA indicate that cbken, hog, and cattle excrement hi
already polluted 35,000 miles of rivers in twentytwo states (for reference, the circumference of tt
earth is roughly 25,000 miles). In only three yearsgwo hundred fish kills — incidents where the
entire fish population in a given area is killed atonce — have resulted from factory farmsfailures
to keep their shit out of waterways. In these docusnted kills alone, thirteen million fish were
literally poisoned by shit —if set head to tail fin, these victims would stretic the length of the
entire Pacific coast from Seattle to the Mexican hder.

People who live near factory farms are rarely wealty and are treated by the industry a
dispensable. The fecal mists they are forced to kathe usually do not kill humans, but sore
throats, headaches, coughing, runny noses, diarrheand even psychological illness, includir
abnormally high levels of tension, depression, angeand fatigue, are common. According to
report by the California state senate, Studies have shown that [animal waste] lagoons entibxic
airborne chemicals that can cause inflammatory, immne, irritation and neurochemical problems
in humans.”

There are even some good reasons to suspect a linktween living near hog factor
farms and contracting the so-called flesh-eating leria known formally as MRSA (methicillin-
resistant Staphylococcus aureus). MRSA can causdeSions as big as saucers, fiery red a
agonizing to touch,” and by 2005 was killing more Aericans annually (18,000) than AIDSNew
York Timescolumnist Nicholas Kristof, who himself grew up ona farm, reports that an Indiana
doctor was ready to go public with suspicions of tis link when the doctor suddenly died of whe
may well have been complications related to MRSA. e MRSA-hog factory farm link is by no
means proven, but, as Kristof points out, the larger question is whether we as a nation ha
moved to a model of agriculture that produces cheapacon but risks the health of all of us. An
the evidence, while far from conclusive, is growinghat the answer is yes.”

The health problems that locals experience acutelypple through the rest of the natior
more subtly. The American Public Health Association the largest body of publichealth
professionals in the world, has been so alarmed liliese trends that, citing a spectrum of diseas
associated with animal waste and antibiotic use, ihas urged a moratorium on factory farms
After having a panel of renowned experts conduct awo-year study, the Pew Commission recent
went further, arguing for the complete phaseout ofseveral common“intensive and inhumant
practices,” citing benefits to both animal welfareand public health.

But the power brokers that matter most —those who choose what to eat and what not
eat —have remained passive. So far, we have demanded mational moratorium and certainly no
phaseout. We have made Smithfield and its counterps so wealthy that they can invest hundrec
of millions to expand their operations abroad. Andexpand they have. Once operating only in tf
United States, Smithfield has now spread across tlgdobe to Belgium, China, France, German'
Italy, Mexico, Poland, Portugal, Romania, Spain, tb Netherlands, and the United Kingdomn
Joseph Luter IlII's stock in Smithfield was recently valued at $138 ittion. His last name is
pronounced “looter.”

Our New Sadism



ENVIRONMENTAL PROBLEMS CAN BE TRACKED by doctors and government agencies whc
assigned task is to care for human beings, but hodo we find out about the suffering of animal
on factory farms, which doesn’t necessarily leaveng traces?

Undercover investigations by dedicated nonprofit oganizations are one of the on
meaningful windows the public has into the imperfecday-to-day running of factory farms and
industrial slaughterhouses. At an industrial pigbreeding facility in North Carolina, videotape
taken by undercover investigators showed some work® administering daily beatings
bludgeoning pregnant sows with a wrench, and rammig an iron pole a foot deep into mothe
pigs’ rectums and vaginas. These things have nothing tadvith bettering the taste of the resultar
meat or preparing the pigs for slaughter —they are merely perversion. In other videotape
instances at the farm, workers sawed off pigslegs and skinned them while they were st
conscious. At another facility operated by one oftie largest pork producers in the United State
some employees were videotaped throwing, beatingna kicking pigs; slamming them agains
concrete floors and bludgeoning them with metal ga&t rods and hammers. At another farm,
yearlong investigation found systematic abuse of ne of thousands of pigs. The investigatic
documented workers extinguishing cigarettes on thanimals’ bodies, beating them with rakes an
shovels, strangling them, and throwing them into maure pits to drown. Workers also stucl
electric prods in pigs’ ears, mouths, vaginas, andnuses. The investigationconcluded tha
managers condoned these abuses, but authorities learefused to prosecute. Lack of prosecution
the norm, not the exception. We are not in a perioaf “lax” enforcement — there simply neve
has been a time when companies could expect seriqusitive action if they were caught abusin
farmed animals.

Whatever farmed-animal industry we turn to, similar problems arise. Tyson Foods is
major KFC supplier. An investigation at one large Tyson facility found that some worker:
regularly ripped off the heads of fully conscious lbds (with explicit permission from their
supervisor), urinated in the livehang area (including on the conveyer belt carryindgirds), and let
shoddy automated slaughter equipment that cut birds bodies rather than their necks g
unrepaired indefinitely. At a KFC “Supplier of the Year,” Pilgrim’ s Pride, fully consciou
chickens were kicked, stomped on, slammed into wall had chewing tobacco spit in their eye
literally had the shit squeezed out of them, and tththeir beaks ripped off. And Tyson anc
Pilgrim’ s Pride not only supplied KFC; at the time of writing they were the two largest chicke
processors in the nation, killing nearly five billon birds per year between them.

Even without relying on undercover investigations ad learning about the extremt
(though not necessarily uncommon) abuse that resslfrom workers’ taking out their frustrations
on animals, we know that factory-farmed animals hag miserable lives.

Consider the life of a pregnant sow. Her incredibldertility is the source of her particular
hell. While a cow will give birth to only a singlecalf at a time, the modern factory sow will birth
nurse, and raise an average of nearly nine piglets- a number that has been increased annual
by industry breeders. She will invariably be kept pegnant as much as possible, which will pro\
to be the majority of her life. When she is approdting her due date, drugs to induce labor may t
administered to make the timing more convenient fothe farmer. After her piglets are weaned,
hormone injection makes the sow rapidly “cycle”so that she will be ready to be atrtificiall
inseminated again in only three weeks.

Four out of five times a sow will spend the sixteeweeks of her pregnancy confined in
“gestation crate” so small that she will not be able to turn aroundHer bone density will decreas
because of the lack of movement. She will be giver bedding and often will develop quarter-
sized, blackened, pudiled sores from chafing in the crate. (In one undrcover investigation ir



Nebraska, pregnant pigs with multiple open sores otheir faces, heads, shoulders, bac}
and legs — some as large as a fist — were videotdp@ worker at the farm commented, “They all
have sores. . . . There’s hardly a pig in there whdoesn't have a sore.”)

More serious and pervasive is the suffering causeoly boredom and isolation and th
thwarting of the sow’s powerful urge to prepare for her coming piglets.In nature, she woulc
spend much of her time before giving birth foragingand ultimately would build a nest of gras:s
leaves, or straw. To avoid excessive weight gaindimo further reduce feed costs, the crated sc
will be feed restrictedand often hungry. Pigs also have an inborn tendendp use separate are:
for sleeping and defecating that is totally thwartd in confinement. The pregnant pigs, like mo:
all pigs in industrial systems, must lie or step irtheir excrement to force it through the slattet
floor. The industry defends such confinement by anging that it helps control and manage animal
better, but the system makes good welfare practicasiore difficult because lame and diseas:
animals are almost impossible to identify when noramals are allowed to move.

The cruelty here is hard to deny — and the outragehard to squelch — now that
advocates have brought this reality into public disussion. Recently, three states —Florida,
Arizona, and California — enacted the slow phasingut of gestation crates through ballc
initiatives. In Colorado, under threat of a campaigh by the Humane Society, the industry itse
agreed to draft and support legislation to outlaw he crates. This is an incredibly hopeful sign.
four- state ban leaves a lot of states where the practicentinues to thrive, but it looks like the figh
against the gestation crate is being won. This isvactory that matters.

Increasingly, instead of being forced into gestatio crates, sows live in small group pen
They can’t run in a field or even enjoy the sun lile Paul Willis’s pigs do, but they have space
sleep and stretch. The sows don't get sores all avbeir bodies. They dont gnaw frantically at the
bars of their crates. This change hardly redeems omeverses the factory system, but
meaningfully improves the lives of sows.

Whether they are kept in gestation crates or smalbens during pregnancy, when givin
birth — what the industry calls “farrowing” — sows will almost invariably be confined in a crat
just as constrictive as the gestation crate. One waer said it’'s necessary to beat the shit out o
[the pregnant pigs] to get them inside the cratesdrause they don’t want to go./Another employee
at a different farm described the routine use of rds to beat the sows bloody:One guy smashed
sSow’s nose in so bad that she ended up dying of station.”

Those who defend pig factory farms argue that theafrowing crate is necessary becau
sows can sometimes accidentally crush their pigletth the same way that the risk of a forest fir
can be reduced by preemptively clearing the foresif all its trees, there is a cockeyed logic to tf
claim. The farrowing crate, like the gestation crag¢, confines the mother in a space so small ¢
cannot turn around. Sometimes she will also be stpped to the floor. These practices do make
harder for mother pigs to crush their infants. What defenders of such practices doih’point out is
that at farms like Willis’s, the problem doesnt arise in the first place. Not surprisingly, wher
farmers select for “motherability” when breeding, and a mother pig’s sense of smell is n
overpowered by the stench of her own liquefied fesdbeneath her, and her hearing is not impaire
by the clanging of metal cages, and she is givenase to investigate where her piglets are al
exercise her legs so that she can lie down slowshe finds it easy enough to avoid crushing h
young.

And of course it isn’t just the young at risk. A stidy by the European Commissions
Scientific Veterinary Committee documented that pig in crates showed weakened bones, higl
risks of leg injuries, cardiovascular problems, urhary infections, and a reduction in muscle ma:
so severe it affected the pigsbility to lie down. Other studies indicate that p@r genetics, lack o
movement, and poor nutrition leave 10 to 40 percendf pigs structurally unsound due to suc
conditions as buckling of the knees, bowed legs, @pigeon toes. An industry periodical National
Hog Farmer has reported that 7 percent of breeding sows typicallydie prematurely from the
stress of confinement and intensive breeding -t some operations the mortality rate exceeds



percent. Many pigs go insane due to the confinemeand obsessively chew on their ca
bars, incessantly press their water bottles, or dnk urine. Others exhibit mourning behaviors that
animal scientists describe as “learned helplessness

And then come the babies — the justification for tle suffering of the mothers.

Many piglets are born with deformities. Common congnital diseases include cleft palat
hermaphroditism, inverted nipples, no anus, splayedegs, tremors, and hernias. Inguinal hernia
are common enough that it is routine to surgicallycorrect them at the time of castration. In thei
first weeks of life, even those piglets without siicdefects endure a barrage of bodily insult
Within the first forty-eight hours their tails and “needle teeth,” often used to deliver sidewar
bites to other piglets, are cut off without any pa relief in an attempt to minimize the wounds pig
inflict upon one another while competing for their mother’s teats in factory settings wher
pathological tail biting is common and weaker pigscannot escape the strong. Typically, tt
piglets’ environment is kept warm (72 to 81 degrees) and diay so they are more lethargic and le:
likely to enact “social vices” like biting and suckng one anothers navels, tails, or ears out ¢
frustration. Traditional husbandry, as is practiced on Paul Willis’s farm, avoids such problems b
giving animals more space, providing environmentalenrichment, and fostering stable socii
groups.

Also within these first two days, factoryfarmed piglets often will be injected with iror
because of the likelihood that the rapid growth andntensive breeding of their mother has left he
milk deficient. Within ten days males have their tsticles torn out, againwithout pain relief. This
time the purpose is to alter the taste of the meat- consumers in America currently prefer the
taste of castrated animals. Nickel-sized swatches$ flesh may also be cut out of the pigséars for
identification purposes. By the time farmers begirweaning them, 9 to 15 percent of the piglets w
have died.

The sooner the piglets start feeding on solid foodhe sooner they will reach marke
weight (240 to 265 pounds)“Solid food” in this case often includes dried blod plasma, a by-
product from slaughterhouses. (This does indeed fin the piglets up. It also badly damages ti
mucosa of their gastrointestinal tracts.) Left aloe, piglets tend to wean at around fifteen weelk
but on factory farms they will typically be weanedat fifteen days and increasingly as young .
twelve days. At these young ages, the piglets areable to properly digest solid food, so addition:
pharmaceuticals are fed to them to prevent diarrheaThe weaned pigs will then be forced int
thick-wire cages — “nurseries.” These cages are stacked one on top of the other,dafeces an
urine fall from higher cages onto the animals belowGrowers will keep piglets in these cages
long as possible before moving them to their finabestination: cramped pens. The pens a
deliberately overcrowded because, as one industry agazine says, “overcrowding pigs pays.
Without much room to move, the animals burn fewer alories and get fatter on less feed.

As in any kind of factory, uniformity is essential.Piglets that don’t grow fast enough—
the runts — are a drain on resources and so have no place onretliarm. Picked up by their hinc
legs, they are swung and then bashed headfirst ontbe concrete floor. This common practice
called “thumping.” “We’ve thumped as many as 120 inone day,” said a worker from a Missouri
farm.

We just swing them, thump them, then toss them asid Then, after youve thumpec
ten, twelve, fourteen of them, you take them to thehute room and stack them for th
dead truck. And if you go in the chute room and som are still alive, then you have t
thump them all over again. There’'ve been times I'vavalked in that room and theyd
be running around with an eyeball hanging down theside of their face, just bleedin
like crazy, or their jaw would be broken.



“They call it ‘euthanasia,’ ” said the Missouri worker’s wife.

A barrage of antibiotics, hormones, and other pharmceuticals in the animals’feed will
keep most of them alive until slaughter despite theonditions. These drugs are most needed
combat the respiratory problems that are ubiquitouson hog factory farms. The humid condition
of confinement, dense quantities of animals with stssweakened immune systems, and the to;
gases from the accumulating shit and piss make thegproblems practically inescapable. Fully 3
to 70 percent of the pigs will have some sort of spiratory infection by the time of slaughter, anc
mortality from respiratory disease alone can be 4a 6 percent. Of course this constant sickne
promotes the growth of new influenzas, so entire lgppopulations of entire states have sometim
had infection rates of 100 percent from deadly newiruses created among these densely pacl
sick animals (increasingly, of course, these virusare infecting humans).

In the world of factory farming, expectations are trned upside down. Veterinarian:
don’t work toward optimal health, but optimal profitabi lity. Drugs are not for curing diseases, bt
substitutes for destroyed immune systems. Farmersochot aim to produce healthy animals.

Our Underwater Sadism (A Central Aside)

THE STORIES OF ANIMAL ABUSE and pollution I’ ve related in the context of pig farming are, i
most of the ways that matter, representative of faory farming as a whole. Factoryfarmed
chickens, turkeys, and cattle do not produce or sitdr from the exact same problems, but they &
suffer in fundamentally similar ways. So, it turnsout, do fish. We tend not to think of fish ant
land animals in the same way, but “aquaculture” —the intensive rearing of sea animals i
confinement — is essentially underwater factory faming.

Many of the sea animals we eat, including the vastajority of salmon, come to us fron
aquaculture. Initially, aquaculture presented itsef as a solution to the depletion of wild fis
populations. But far from reducing demand for wild salmon, as some had claimed, salm
farming actually fueled the international exploitaton of and demand for wild salmon. Wilc
salmon catches worldwide rose 27 percent between and 1997, precisely as salm
aquaculture exploded.

The welfare issues associated with fish farms wibound familiar. The Handbook o
Salmon Farming an industry how-to book, details six key stressors in the aquacultur
environment”: “water quality,” “crowding,” “handlin g,” “disturbance,” “nutrition,” and
“hierarchy.” To translate into plain language, those six sourcesf suffering for salmon are: (1
water so fouled that it makes it hard to breathe; 2) crowding so intense that animals begin
cannibalize one another; (3) handling so invasivehat physiological measures of stress are evide
a day later; (4) disturbance by farmworkers and wit animals; (5) nutritional deficiencies tha
weaken the immunesystem; and (6) the inability to form a stable soal hierarchy, resulting in



more cannibalization. These problems are typical. fie handbook calls them"integral
components of fish farming.”

A major source of suffering for salmon and other famed fish is the abundant presenc
of sea lice, which thrive in the filthy water. Thes lice create open lesions and sometimes eat dc
to the bones on a fish’'s face — a phenomenon commenough that it is known as the leath
crown” in the industry. A single salmon farm generates swaning clouds of sea lice in numbet
thirty thousand times higher than naturally occur.

The fish that survive these conditions (a 10 to 3Percent death rate is seen as good
many in the salmon industry) are likely to be stared for seven to ten days to diminish their bodil
waste during transport to slaughter and then killedby having their gills sliced before being tosse
into a tank of water to bleed to death. Often theish will be slaughtered while conscious ar
convulse in pain as they die. In other cases, theyay be stunned, but current stunning methoc
are unreliable and can lead to some animals sufferg more. As is the case with chickens al
turkeys, no law requires the humane slaughter of éh.

So are wildcaught fish a more humane alternative? They certaily have better lives
before they are caught, since they do not live inremped, filthy enclosures. That is a differenc
that matters. But consider the most common ways afatching the sea animals most commor
eaten in America: tuna, shrimp, and salmon. Three mthods are dominant: longline fishing
trawling, and the use of purse seines. A longlinebks something like a telephone line runnir
through the water suspended by buoys rather than des. At periodic intervals along this mait
line, smaller “branch” lines are strung — each branch line bristling with hooks. Now picturenot
just one of these multihook longlines, but dozensr diundreds deployed one after the other by
single boat. GPS locators and other electronic conmuication gear are attached to the buoys :
that fishers can return to them later. And, of couse, there is not one boat deploying longlines, k
dozens, hundreds, or even thousands in the largestmmercial fleets.

Longlines today can reach seventy-five miles — tha enough line to cross the Englis
Channel more than three times. An estimated 27 mibn hooks are deployed every day. Ar
longlines don’t kill just their “target species,” but 145 others as well. One study found th
roughly 4.5 million sea animals are killed as bycah in longline fishing every year, including
roughly 3.3 million sharks, 1 million marlins, 60,00 sea turtles, 75,000 albatross, and 20,(
dolphins and whales.

Even longlines, though, dort produce the immense bycatch associated with travmg.
The most common type of modern shrimp trawler sweepan area roughly twentyfive to thirty
meters wide. The trawl is pulled along the ocean mm at 4.5 to 6.5 kmh for several hour:
sweeping shrimp (and everything else) into the faend of a funnelshaped net. Trawling, almos
always for shrimp, is the marine equivalent of cleacutting rain forest. Whatever they target
trawlers sweep up fish, sharks, rays, crabs, squidgcallops —typically about a hundred different
fish and other species. Virtually all die.

There is something quite sinister about this scorad-earth style of “harvesting” se¢
animals. The average trawling operation throws 80d 90 percent of the sea animals it captures
bycatch overboard. The least efficient operationsaually throw more than 98 percent of capturec
sea animals, dead, back into the ocean.

We are literally reducing the diversity and vibrancy of ocean lifeas a wholerecently
learned to measure). Modern fishing techniques ardestroying the ecosystems thatustain more
complex vertebrates (like salmon and tuna), leavingn their wake only the few species that ce
survive on plants and plankton, if that. As we goble up the most desired fish, which are usual
top-of-the-food-chain carnivores like tuna and salmn, we eliminate predators and cause a short-
lived boom of the species one notch lower on thedd chain. We then fishthat species into obliviol
and move an order lower. The generational speed ttie process makes it hard to see the chang
(do you know what fish your grandparents ate?), andhe fact that catches themselves don’
decline in volume gives a deceptive impression ofudainability. No one person plans th



destruction, but the economics of the market inevably lead toward instability. We
aren’'t exactly emptying the oceans; it's more likeclear-cutting a forest with thousands of specie
to create massive fields with one type of soybean.

Trawling and longline fishing aren’t only ecologically worrisome; they are also cruelln
trawlers, hundreds of different species are crushetbgether, gashed on corals, bashed on rocks
for hours — and then hauled from the water, causing painful demmpression (the decompressic
sometimes causes the animalgyes to pop out or their internal organs to come duheir mouths).
On longlines, too, the deaths animals face are gea#ly slow. Some are simply held there and d
only when removed from the lines. Some die from thajury caused by the hook in their mouth:
or by trying to get away. Some are unable to escapdtack by predators.

Purse seines, the final fishing method ih going to discuss, are the main technology us
for catching America’s most popular seafood, tuna. A net wall is deplogearound a school ¢
target fish, and once the school is encircled, tHeottom of the net is pulled together as if the fisérs
were tugging on a giant purse string. The trappedarget fish and any other creatures in th
vicinity are then winched together and hauled ontahe deck. Fish tangled in the nemay be slowly
pulled apart in the process. Most of these sea anais, though, die on the ship itself, where the
will slowly suffocate or have their gills cut whileconscious. In some cases, the fish are tossed «
ice, which can actually prolong their deaths. Accating to a recent study published inAppliec
Animal Behaviour Science fish die slowly and painfully over a period as log as fourteen minute
after being tossed fully conscious into an ice sloy (something that happens to both wildeaught
and farmed fish).

Does all this matter —matter enough that we should change what we eat? Mbe all we
need is better labels so we can make wiser decissoabout the fish and fish products we buy
What conclusion would most selective omnivores rehdf attached to each salmon they ate was
label noting that 2.5-footlong farmed salmon spend their lives in the equivaht of a bathtub of
water and that the animal’ eyes bleed from the intensity of the pollution? Whiaif the label
mentioned the explosions of parasite populationsnéreases in diseases, degraded genetics,
new antibiotic-resistant diseases that result fronfish farming?

There are some things, though, we dot’need labels to know. Although one ce
realistically expect that at least some percentagsd cows and pigs are slaughtered with speed a
care, no fish gets a good death. Not a single onau never have to wonder if the fish on your plat
had to suffer. It did.

Whether we’re talking about fish species, pigs, or some othezaten animal, is suc
suffering the most important thing in the world? Obviously not. But that’s not the question. Is i
more important than sushi, bacon, or chicken nuggsf That's the question.

Eating Animals

OUR DECISIONS ABOUT FOOD ARE complicated by the fact that we dort eat alone. Table
fellowship has forged social bonds as far back aké archaeological record allows us to look. Foc
family, and memory are primordially linked. We are not merely animals that eat, but eatin



animals.

Some of my fondest memories are of weekly sushi diers with my best friend, anc
eating my dad’s turkey burgers with mustard and grilled onions atbackyard celebrations, ant
tasting the salty gefilte fish at my grandmothers house every Passover. These occasions sir
aren’t the same without those foods — and that magtrs.

To give up the taste of sushi or roasted chicken &loss that extends beyond giving up
pleasurable eating experience. Changing what we eand letting tastes fade from memory create
kind of cultural loss, a forgetting. But perhaps ths kind of forgetfulness is worth accepting—
even worth cultivating (forgetting, too, can be culvated). To remember animals and my concer
for their well- being, | may need to lose certain tastes and findher handles for the memories the
they once helped me carry.

Remembering and forgetting are part of the same meal process. To write down on
detail of an event is to not write down another (uless you keep writing forever). To remembe
one thing is to let another slip from remembrance ynless you keep recalling forever). There
ethical as well as violent forgetting. We can’'t ha on to everything weve known so far. So th
guestion is not whether we forget but what, or whomwe forget —not whether our diets change
but how.

Recently my friend and | started eating veggie sustand going to the Italian restaurant
next door. Instead of the turkey burgers my dad gidied, my children will remember me burning
veggie burgers in the backyard. At our last Passovegefilte fish held a less central place, but v
did tell some stories about it (I haven’t stoppedapparently). Along with the story of Exodus—
that grandest of stories about the weak prevailingver the strong in the most unexpected of wa
— new stories of the weak and the strong were added.

The point of eating those special foods with thosgpecial people at those special tim
was that we were being deliberate, separating thoseeals out from the others. Adding anothe
layer of deliberateness has been enriching.mi all for compromising tradition for a good cause
but perhaps in these situations tradition wasn’t conpromised so much as fulfilled.

It seems to me that it's plainly wrong to eat factoy-farmed pork or to feed it to one’s family. It's
probably even wrong to sit silently with friends eéing factory-farmed pork, however difficult it
can be to say something. Pigs clearly have rich mds and just as clearly are condemned
miserable lives on factory farms. The analogy of alog kept in a closet is fairly accurate,
somewhat generous. The environmental case againsttiag factory-farmed pork is airtight and
damning.

For similar reasons, | wouldn't eat poultry or sea animals produced by factory miods.
Looking into their eyes does not generate the sanpathos as meeting eyes with a pig, but we se¢
much with our minds’ eyes. All | have learned about the intelligence andocial sophistication c
birds and fish from my research demands that | takehe acuteness of their misery just as serious
as the more easily grasped misery of factory-farmegigs.

With feedlot-raised beef, the industry offends medss (and 100 percent pastureaised
beef, setting aside the issue of slaughter for a mment, is probably the least troubling of all meat
— more on that in the next chapter). Still, to say tht something is less offensive than a pig
chicken factory farm is to say as little as is po#ide.

The question, for me, is this: Given that eating amals is in absolutely no way necessa
for my family — unlike some in the world, we have asy access to a wide variety of other foods-
should we eat animals? | answer this question as reeone who has loved eating animals.
vegetarian diet can be rich and fully enjoyable, bul couldn’t honestly argue, as many vegetarial
try to, that it is as rich as a diet that includesmeat. (Those who eat chimpanzee look at t



Western diet as sadly deficient of a great pleasurel love sushi, | love fried chicken,
love a good steak. But there is a limit to my love.

Since | encountered the realities of factory farmig, refusing to eat conventional me:i
has not been a hard decision. And i§ become hard to imagine who, besides those who pitdrom
it, would defend factory farming.

But things get complicated with a farm like Paul WIlis’s pig farm or Frank Reese’s
poultry ranch. | admire what they do, and given thealternatives, it's hard not to think of them a:
heroes. They care about the animals they raise aniceat them as well as they know how. And if w
consumers can limit our desire for pork and poultryto the capacity of the land (a big if), there ar
no knockdown ecological arguments against their kith of farming.

It' s true that one could note that eating animals ofrgy kind necessarily, if indirectly,
supports factory farming by increasing demand for neat. This is nontrivial, but it's not the mair
reason that | wouldn't eat pigs from Paul Willis’s farm or chickens from Frank Reese’s—
something that is hard to write knowing that Paul aad Frank, now friends of mine, will read thes:
words.

Even though he does everything he can, Pasl'pigs are still castrated, and sti
transported long distances to slaughter. And beforéNillis met Diane Halverson, the anima
welfare expert who assisted his work with Niman Ragch from the beginning, he docked (cut off
pigs’ tails, which shows that even the kindest farmrs sometimes fail to think of their animals
well-being as much as they can.

And then there’s the slaughterhouse. Frank is quite candid abouthe problems he ha
getting his turkeys slaughtered in a manner that hefinds acceptable, and an optim:
slaughterhouse for his birds remains a work in progess for him. As far as pig slaughter goe
Paradise Locker Meats really is a kind of paradiseBecause of the structuring of the me;i
industry, and USDA regulations, both Paul and Frankare forced to send their animals t
slaughterhouses that they have only partial controbver.

Every farm, like every everything, has flaws, is dject to accidents, sometimes doesn’
work as it should. Life overflows with imperfectiors, but some matter more than others. Ho
imperfect must animal farming and slaughter be befee they are too imperfect? Different peopl
will draw the line in different places with regard to farms like Paul's and Frank’s. People | respe«
draw it differently. But for me, for now — for my f amily now — my concerns about the reality ¢
what meat is and has become are enough to make meggit up altogether.

Of course there are circumstances | can conjure uret which | would eat meat —there
are even circumstances under which | would eat a do— but these are circumstances i unlikely
to encounter. Being vegetarian is a flexible framewrk, and I' ve left a mental state of constal
personal decision making about eating animals (whoould stay in such a place indefinitely?) for
steady commitment not to.

This brings me back to the image of Kafka standindpefore a fish in the Berlin aquarium
a fish on which his gaze fell in a newly found peacafter he decided not to eat animals. Kafk
recognized that fish as a member of his invisibleamily — not as his equal, of course, but i
another being that was his concern. | had a similaexperience at Paradise Locker Meats. | wi
not quite “at peace” when the stare of a pig on itsvay to Mario’s Kill floor, with only seconds tc
live, caught me off guard. (Have you ever been ange’s last sight?) But | wasnt completely
ashamed either. The pig wash’a receptacle of my forgetting. The animal was aeceptacle of m
concern. | felt — | feel — relief in that. My relief doesnt matter to the pig. But it matters to me
And this is part of my way of thinking about eatinganimals. Taking, for now, only my side of th
equation — that of the eating animal, rather than he eaten one — simply cannot feel whole
when so knowingly, scdeliberately forgetting.

And there is visible family, too. Now that my reseich is over, it will be in only the rarest
of circumstances that | will look into a farmed anmal’s eyes. But many times a day, for many
the days of my life, | will look into my son’s.



My decision not to eat animals is necessary for méut it is also limited — and personal. It is ¢
commitment made within the context of my life, notanyone elses. And until sixty or so years agc
much of my reasoning wouldnt have even been intelligible, because the industti animal
agriculture to which I'm responding hadn’t become dominant. Had | been born in a differer
time, | might have reached different conclusions. & me to conclude firmly that | will not eat
animals does not mean | oppose, or even have mixtzlings about, eating animalsn general ' To
oppose beating a child to “teach a lesson% not to oppose strong parental discipline. To dede
that | will discipline my child in one way and notanother is not necessarily to make a decisior
would impose on other parents. To decide for oneseand one's family is not to decide for the
nation or the world.

That said, though | see value in all of us sharingur personal reflections and decisior
about eating animals, | didnt write this book simply to reach a personal conclsion. Farming is
shaped not only by food choices, but by politicalres. Choosing a personal diet is insufficient. B
how far am | willing to push my own decisions and m own views about the best alternativ
animal agriculture? (I may not eat their products, but my commitment to supporting the kind of
farming Paul and Frank do has steadily deepened.) Wat do | expect from others? What shoul
we all expect of one another when it comes to theigstion of eating animals”

It" s clear enough that factory farming is more than smething | just personally dislike,
but it’ s not clear what conclusions follow. Does the fathat factory farming is cruel to animals
and ecologically wasteful and polluting mean everyw needs to boycott factory farm products a
the time? Is a partial withdrawal from the system god enough —a sort of preferred purchasing
program for nonfactory food that stops short of a loycott? Is the issue not our personal buyir
choices at all, but one that needs to be resolveladrbugh legislation and collective political action?

Where should | respectfully disagree with someonena where, for the sake of deeps
values, should | take a stand and ask others to std with me? Where do agree-upon facts leav
room for reasonable people to disagree and where dbey demand we all act? Ve not insistec
that meat eating is always wrong for everyone or it the meat industry is irredeemable despite i
present sorry state. What positions on eating animiawould | insist are basic to moral decency?



kbustos
Highlight


Less than 1% of the animals killed for meat in Ameica come from family farms.

Bill and Nicolette

THE ROADS LEADING TO MY destination were unmarked, and most useful signagbad beer
uprooted by locals. “There is no reason to come tBolinas,” one resident put it in an unwelcome
New York Time feature on the town. ‘The beaches are dirty, the fire department is terible, the
natives are hostile and have a tendency toward caifralism.”

Not exactly. The thirty-mile coastal drive from SanFrancisco was pure romance—
alternating between sweeping vistas and protectedatural coves —and once in Bolinas (pof
2,500), | found it hard to remember why | ever thoght of Brooklyn (pop. 2,500,000) as a ni
place to live, and easy to understand why those whwave stumbled upon Bolinas have wanted
keep others from stumbling upon it.

Which is half of why Bill Niman’s willingness to take me into his home was so suiping.
The other half had to do with his profession: caté ranching.

A gunmetal Great Dane, larger and calmer than Georg, was the first to welcome m
followed by Bill and his wife, Nicolette. After theusual touching and pleasantries, they led me
their modest home, tucked like a mountain monasteryinto the side of a hill. Mossy rock
protruded from black earth amid patches of bright flowers and succulents. A glowing porc
opened directly onto the main room —the largest in the house, but not large. A stoneréplace
opposite a dark, heavy sofa (a sofa for relaxing,at entertaining) dominated the room. Books wer
piled on shelves, some food and farming related, mbnot. We sat around a wooden table in
small eat-in kitchen that still held the smells obreakfast.

“My father was a Russian immigrant,” Bill explained. “I grew up working the family
grocery store in Minneapolis. That was my introducion to food. Everybody worked there, whol
family. | couldn’t have conjured up my life.” Meaning: How did a firstgeneration American,
Jewish city boy, become one of the most importamahers in the worldt’ s a good question, whic
has a good answer.

“The primary motivating factor in everybody’ s life at that time was the Vietnam War.
chose to do alternative service, teaching in feddha declared poverty areas. | was introduced t
certain elements of rural life, and | got a fever dr it. | started homesteading with my firsi
wife.” (Niman’s first wife, Amy, died in a ranch accidert.) “We got some land. Eleven acres. V
had goats, chickens, and horses. We were quite pody wife tutored up at one of the big ranche:



and we were given some cattle that were born to yag heifers by mistake” These
“mistakes” would prove to be the foundation of Niman Ranch. (Today Niman Ranchs annua
revenues are estimated at $100 million — and growin)

When 1 visited them, Nicolette was spending morertie managing their personal rancl
than Bill was. He was busy working to ensure salefor the beef and pork produced by hi:
company’s hundreds of small family farmers. Nicolette, whagives off the vibe of an East Coa
lawyer (and in fact was one), knew every heifer, @g bull, and calf on their land, could anticipate
their needs and satisfy them, looked no bit the patbut seemed to fit it entirely. Bill, who with his
thick mustache and leathery skin could have been steover by central casting, was now mostly
marketer.

They are not an obvious pair. Bill comes off as umsded and instinctive. Hes the kind of
guy who, on an island with survivors of a plane crsh, would earn everyones respect and becorr
the reluctant leader. Nicolette is city folk, verbse but guarded, and filled with energy an
concern. Bill is warm but stoical. He seems to be @st comfortable when listening —which is
good, as Nicolette seems more comfortable talking.

“When Bill and 1 first started dating,” she explained, “it was under false pretenses.
thought it was a business meeting.”

“You were actually afraid | would discover you werea vegetarian.”

“Well, | wasn't afraid, but | had already been working with livestock farnmers for years
and | knew that the meat industry portrays vegetarans as terrorists. If youre in a rural part of
this country, meeting with people who are raising mimals for food, and they get the idea that yc
don’t eat meat, they stiffen up. They're afraid thd you're judging them harshly and you migh
even be dangerous. | wasn’t afraid of you finding wt, but | didn’t want to put you on the
defensive.”

“The first time we sat down at a meal together —”

“| ordered a pasta primavera, and Bill goes, ‘Oh, @& you a vegetarian?’l said yes. Anc
then he said something that surprised me.”

| Am a Vegetarian Rancher

About six months after | moved to the Bolinas ranchsaid to Bill, “I don’t just want to live here.
want to really know how this ranch functions andwant to be able to run things.'So | got ver
involved in actually doing the work. In the beginmg | had some anxiety that I might becol
increasingly uncomfortable with the fact that | wasving at a livestock ranch, but what happen
was quite the opposite. The more time | spent hehe more time | passed in the company of
animals and seeing how well they lived, | realiziéxt this was truly an honorable undertaking.

| don’'t view a ranchers responsibility as merely providing freedom fromaffering or
cruelty. | believe that we owe our animals the higt level of existence. Because weetaking theil
lives for food, | think they’re entitled to expenee the basic pleasures of life things like lying in
the sun, mating, and rearing their young. | beliethey deserve to experience joy. And our anin
do! One of the problems | have with most standarfds “humane” meat production is that theye



strictly focused on freedom from suffering. Thatp tme, should go without saying. [
unnecessary animal suffering should be toleratedaatty farm. But if youte going to raise an animi
with the purpose of taking its life, there’s so muenore responsibility than that!

This isn’'t a new idea or my own unique philosophy. Througtotine history of anime
husbandry, most farmers have felt a weighty obligat to treat animals well. The problem today
that husbandry is being replaced — or has been eg@d —with industrial methods coming out
what are now called “animal sciencetepartments. The individualized familiarity that taditional
farmer has with every animal on his farm has beehamdoned in favor of large, impersonal syste
— it's literally impossible to know each animal in pig-confinement operation or industrial feedl
that contains thousands or tens of thousands of @uais. Instead, the operators are dealing v
problems relating to sewage and automation. Theraals become almost incidental. The shift |
brought about an entirely different mind frame andmphasis. A ranches responsibility to hi
animals is forgotten if it isn’t outright denied.

As | see it, animals have entered into an arrangemeith humans, an exchange of sor
When animal husbandry is done as it should be, humeacan provide animals a better life than tr
could hope for in the wild and almost certainly aetter death. That quite significant. | hav
accidentally left a gate open here on a number atasions. Not one of the animals has even left
area. They dort’ go because what they have here is the safetyneflterd, really nice pasture, wat
occasional hay, and plenty of predictability. Antieir friends are here. To a certain degree, tl
choose to stay. It isn't a completely willing coatit, of course. They didih’orchestrate their ow
births — but then again, none of us have.

| believe it's a noble thing to be raising animalsr wholesome food —o provide an anime
a life with joy and freedom from suffering. Theindes are taken for a purpose. And | think that’
essentially what all of us hope for: a good life dman easy death.

The idea that humans are a part of nature is alsmportant here. Ive always looked
natural systems for models. Nature is so economidalen if an animal isnt hunted, it is consume
soon after its death. Animals are invariably deveadr by other animals in nature, whether
predators or scavengers. \'ve even noticed our cattle a couple of times over years chewing c
deer bones, even though we always regard cattlestst herbivores. A few years back, a
Geological Survey study found that deer were eatmdpt of eggs from the nests of ground birds
the researchers were shocked! Nature is a lot méwed than we think it is. But clearly its norma
and natural for animals to eat other animals, andnse we humans are part of nature, & ven
normal for humans to be eating animals.

Now, that doesn’'t mean whave toeat animals. | feel | can personally make a choita
refrain from consuming meat for my own individualeasons. In my case, #' because of tf
particular connection 've always felt with animals. | think it would bothene somewhat to eat me
It would just make me feel uncomfortable. For mgdtory farming is wrong not because it produs
meat, but because it robs every animal of everyeshof happiness. To put it another way, if | st
something, that would weigh on my conscience be@itswould be inherently wrong. Meat i’t
inherently wrong. And if | ate some, my reaction wld probably be limited to a feeling of regret.

| used to think that being a vegetarian exempted fm@m spending time trying to chang
how farm animals are treated. | felt that by abstang from meat eating, | was doing my part. Tt
seems silly to me now. The meat industry affectsrgliody in the sense that we are, all of us, livim
a society in which food production is based on fagt farming. Being a vegetarian does not relie
me from a responsibility for how our nation raisemimals —especially at a time when total me
consumption is increasing both nationally and glolba

| have a lot of vegan friends and acquaintancespsoof whom are connected with PETA
Farm Sanctuary, and many of them assume that evetiyu humanity will solve the factoryarming
problem by getting people to quit eating animaldisagree. At least, not in our lifetimes. If thatere
possible, | think it would be many generations fronow. So in the interim, something else has
happen to address the intense suffering causeddmntdry farms. Alternatives need to be advocatec



and supportec

Fortunately, there are glimmers of hope for the fue. A return to more sensible farmir
methods is afoot. A collective will is emerging a political will, and also a will of consumer
retailers, and restaurants. Various imperatives azeming together. One of these imperatives is kn
treatment of animals. We're awaking to the irony séeking out shampoo that’'not tested on anime
while at the same time (and many times a day) bgymeat thats produced in profoundly crus
systems

There are also shifting economic imperatives, witie cost of fuel, agricultural chemical
and grains all going up. And the farm subsidies, iwh have promoted factory farming for decad
are becoming increasingly untenable, especiallylight of the current financial crisis. Things ar
starting to realign

And the world doesn't, by the way, need to produearly as many animals as & currently
producing. Factory farming was't born or advanced out of a need to produce moo®d — to ‘feec
the hungry” — but to produce it in a way that is profitable forgabusiness companies. Factc
farming is all about money. That is the reason thectory farm system is failing and wc't work ove
the long term: it's created a food industry whoseérpary concern isnt feeding people. Does anyc
really doubt that the corporations that control theast majority of animal agriculture in America a
in it for the profit? In most industries, thas a perfectly good driving force. But when the comudities
are animals, the factories are the earth itself, cathe products are physically consumed, the st:
are not the same, and the thinking can’t be the sam

For instance, developing animals physically incapalof reproduction makes no sense
you want to feed people, buf's logical if your primary concern is making moneaill and | now
have some turkeys on our ranch, and they’re herigalgirds —the same breeds that were being rai
at the dawn of the twentieth century. We had to lpack that far for our breeding stock becat
modern turkeys can barely walk, let alone mate naily or raise their offspring. Thats what you ge
in a system that is only incidentally interested feeding people and totally uninterested in
animals themselves. Factory farming is the last tgys youd create if you cared about sustaina
feeding people over the long ter

The irony is that while factory farms dot’benefit the public, they rely on us not only
support them, but to pay for their mistakes. Tl're taking all their wastedisposal costs and passi
them along to the environment and the communitiégy’re operating in. Their prices are artificiall
low — what doesn’t show up at the cash registepad for over years and by everyone.

What must happen now is a move back toward pasto@sed animal raising. This is not
pie-in-the-sky idea — there is historical precedentnti) the rise of factory farms in the midwentiett
century, American animal farming was closely conried to grass and much less dependent
grains, chemicals, and machinery. Pasti-raised animals have better lives and are m
environmentally sustainable. The grass system isoalmaking more and more sense for h
economic reasons. Corg’rising price is going to change the way we eaatt(eé will be allowed t
graze more, eating grasses as nature intended. Asdhe factory farm industry is forced to deal w
the problem of concentrated manure instead of jpstssing the problem on to the public, that too
make grass-based farming more economically attraeti And thats the future: truly sustainable
humane farming.

She Knows Better



Thanks for sharing the transcript of Nicoletts'thoughts with me. | work at PETA, and she is a a
producer, but I think of her as my colleague in thigght against factory farming, and she is r
friend. | agree with everything that she says abdhé importance of treating animals well and ab«
the artificially low prices of factoryfarmed meat. | certainly agree that if someone isilgg to ea
animals, they should eat only grass-fed, pasturésesl animals — especially cattle. But hesethe
elephant in the room: Why eat animals at all?

First, consider the environment and the food crisihere is no ethical difference betwe
eating meat and throwing vast quantities of foodtime trash, since the animals we eat can only tur
small fraction of the food that is fed to them intoeat calorie«— it takes six to twentygix calories fe:
to an animal to produce just one calorie of anim#iésh. The vast majority of what we grow in 1
United States is fed to animals +hat is land and food that we could use to feed hams or preserv
wilderness — and the same thing is happening aleothe world, with devastating consequences.

The UN special envoy on food called it a “crime agst humanity” to funnel 100 millior
tons of grain and corn to ethanol while almost allmn people are starvingSo what kind of crime i
animal agriculture, which uses 756 million tons gfrain and corn per year, much more than enou
to adequately feed the 1.4 billion humans who anérg in dire poverty? And that 756 million tol
doesn’t even include the fact that 98 percent oetB25-millionton global soy crop is also fed
farmed animals. Yo’'re supporting vast inefficiency and pushing up tlpeice of food for the poore
in the world, even if you're eating only meat froldiman Ranch. It was this inefficiency —not the
environmental toll or even animal welfare — that$pired me to stop eating meat in the first place.

Some ranchers like to point out that there are margl habitats where you cam’grow food:
but you can raise cattle, or that cattle can progichutrients in times when crops fail. The
arguments, though, are only seriously applied inetkleveloping world. The foremost scientist on
issue, R. K. Pachauri, runs the Intergovernmentabifel on Climate Change. He won the No
Peace Prize for his climate work, and he argues ttvagetarianism is the diet that everyone in
developed world should consume, purely on enviromta¢ grounds.

Of course the animal rights argument is whynii at PETA, and basic science also tells
that other animals are made of flesh, blood, andnieo just like we are. A pig farmer in Canada Kill
dozens of women, hanging them on the meat hooksretibe pig carcasses normally hung. When
was brought to trial, there was a huge visceralglist and horror over the revelation that some ot
women were fed to people who thought they werengathe farmer’s pigs. The consumers couldn’
tell the difference between ground pig flesh and rhan flesh. Of course they couldt’ The
differences between human and pig (and chicken,tieatetc.) anatomies are insignificant compai
to the similarities — a corpse is a corpse, fleshlesh.

Other animals have the same five senses that weAta more and more, we2 learning
that they have behavioral, psychological, and ernofll needs that evolution created in them just |
it did in us. Other animals, like human beings, flggleasure and pain, happiness and misery. The
that animals are excited by many of the same emaithat we are is well established. To call all itt
complex emotions and behaviors “instinctis stupid, as Nicolette clearly agrees. To ignotee
obvious moral implications of these similarities sasy to do in today’s world — &’ convenien
politic, and common. I's also wrong. But it's not enough only to know wtia right and wrong
action is the other, and more important, half of mad understanding.

Is Nicolette's love for her animals noble? It is when it leadehto see them as individue
and not want to harm them. But when it leads herlve complicit in branding, ripping babies aw
from mothers, and slitting the throats of animalg’s harder for me to understand it. Herg’why
apply her argument for meat eating to the farming @ogs and cats —er even human beings. Most
us lose our sympathy. In fact, her arguments soueerily similar (and are structurally identical) 1



the arguments of slaveholders who advocated tregtisiaves better without abolishi
slavery. One could force someone into slavery andvple “a good life and an easy death,as
Nicolette put it, speaking of farmed animals. Isahpreferable to abusing them as slaves? Sure.
that is not what anyone wants.

Or try this thought experiment: Would you castrasé@imals without pain relief? Would yc
brand them? Would you slit their throats open? Pteatry watching these practices (the videdeéet
Your Meat” is easily found on the Internet and a gd place to start). Most people wouldrlo thes
things. Most of us dort’even want to watch them. So where is the bastegnity in paying others t
do these things for you? I§ contract cruelty to animals, and a contract killj, and for what? ¢
product no one need— meat.

Eating meat may be “natural,” and most humans maynd it acceptable —humans
certainly have been doing it for a very long time budt these are not moral arguments. In fact, 1
entirety of human society and moral progress remets an explicit transcendence of what’
“natural.” And the fact that most in the South supported slgveays nothing about its morality. Tl
law of the jungle is not a moral standard, howewverwch it may make meat eaters feel better at
their meat eating.

After fleeing Nazioccupied Poland, Nobel laureate Isaac Bashevis ®ngompared speci
bias to the “most extreme racist theoriesSinger argued that animal rights was the purest forof
sociakjustice advocacy, because animals are the most erdble of all the downtrodden. He felt tF
mistreating animals was the epitome of the “mightakes-right” moral paradigm. We trade the
most basic and important interests against fleetihgman ones only because we can. Of course
human animal is different from all other animals. Himans are unique, just not in ways that me
animal pain irrelevant. Think about it: Do you eathicken because you are familiar with t
scientific literature on them and have decided thieir suffering does’t matter, or do you do
because it tastes good?

Usually, ethical decision making means choosingWween unavoidable and serious confli
of interest. In this case, the conflicting interestare these: a human being’desire for a palat
pleasure, and an animis interest in not having her throat slit open. Ni@ite will tell you that the
give the animal £‘good life and an easy death.” But the lives theivg animals arent nearly as goo
as those most of us give our dogs and cats. (They mive animals a better life and death tr
Smithfield, bu good?) And in any case, what kind of life ends at the eagf twelve, the human-
proportionate age of the oldest nonbreeding animalsfarms like Bill and Nicolett’s?

Nicolette and | agree about the importance of thefluence our eating choices have
others. If you are a vegetarian, tha’one unit of vegetarianism in your life. If you fluence one
other person, you've doubled your entire lilecommitment as a vegetarian. And you can influe
many more, of course. The public aspects of eatamg critical whatever your diet of choice.

The decision to eat any meat at all (even if theahis from producers that are less abusi
will cause others you know to eat factofgrmed meat where they might otherwise not have. at
does it say that the leaders of the “ethical meatiarge, like my friends Eric Schlosser and Michi
Pollan and even the Niman Ranch farmers, regulagyll money out of their pockets and send it
to the factory farms? To me, it says that the “athl carnivore” is a failed idea; even the mc
prominent advocates dct do it full-time. | have met countless people wheere moved by Erig anc
Michael's arguments, but none of them now eat exclusivélyman-type meat. They are eith
vegetarians or they continue to eat at least sometdry-farmed animals.

Saying that meat eating can be ethical sounds “fii@nd “tolerant” only because mo
people like to be told that doing whatever they wémdo is moral. I's very popular, of course, whi
a vegetarian like Nicolette gives meat eaters cot@rforget the real moral challenge that me
presents. But todé's social conservatives are yesterday’s “extrenfigia issues like womers rights
civil rights, children’s rights, and so on. (Who advocates half measuneshe issue of slavery?) Wt
when it comes to eating animals, is it suddenly Iplematic to point out what is scientifically obvig
and irrefutable: other animals are more like us thathey’re unlike us? They are our “cousins,as



Richard Dawkins puts it. Even sayin“You're eating a corps” which is irrefutable, i
called hyperbolic. No, it's just true.

In fact, there is nothing harsh or intolerant abousuggesting we shouldn’t pay peopte
and pay them daily — to inflict thirddegree burns on animals, rip out their testicles, dit their
throats. Let’'s describe the reality: that piece wfeat came from an animal who, at best — andsit’
precious few who get away with only t— was burned, mutilated, and killed for the sake offew
minutes of human pleasure. Does the pleasure juystlie means?

He Knows Better

| respect the views of people who dec— for whatever reasons —to refrain from eating meat. |
fact, that was what | told Nicolette on our firstatie when she told me she was a vegetarian. |
“Great. | respect that.”

Most of my adult life has been spent trying to hiiilan alternative to factory anim.
farming, most obviously through my work with NimaRanch. | wholeheartedly agree that ma
modern industrialized meaproduction methods, which only came into use in teecond half of th
twentieth century, violate the basic values longsasiated with animal husbandry and slaughter.
many traditional cultures, it was widely recognizéldat animals deserve respect and that their |i
should be taken only reverently. Because of thi€agnition, ancient traditions in Judaism, Islar
Native American cultures, and others throughout thveorld contained specific rituals and practic
relating to how animals used for food should be a@ted and slaughtered. Unfortunately, t
industrialized system has abandoned the notionsttimaividual animals are entitled to good lives a
should always be treated with respect. T's why | have vocally opposed much of whathappenin
in today’s industrialized animal production.

With that being said, Il explain why | feel good about raising animals fdood using
traditional, natural methods. As | told you a fewanths ago, | grew up in Minneapolis, the son
Russian Jewish immigrants who started Ninm’s Grocery, a corner store. It was the kind of pli
where service was the top priority; customers wkn®wn by name, and lots of orders were places
phone and delivered right to peoj's doorsteps. As a kid, | did a lot of those delieer | also wer
with my father to the farmersmarkets, stocked the shelves, bagged groceries, diddots of othe
odd jobs. My mother, who also worked in the stomas a capable cook who made just ak
everything from scratch, using, of course, ingredis we were provisioning for our familg’ busines:
Food was always treated as something uniquely pvasi not to be taken for granted or wast
Neither was it regarded as mere fuel to run our besl The gathering, preparation, and consumpt
of food in our family involved time, care, and rial.

In my twenties, | made my way to Bolinas and bougitime property. My late wife anc
tilled a large patch of the land for a vegetablerdan; we planted fruit trees; and we got oursel
some goats, chickens, and pigs. For the first timemy life, most of my food was the product of
own labors. And it was incredibly satisfying.

It was at this time in my life, too, that | had tdirectly face the weightiness of eating me
We literally lived alongside our animals, and | pgonally knew each of them. So taking their liv
was very real and not an easy thing to do. | vividemember lying awake the night after vee’
slaughtered our first pig. | agonized over whethEd done the right thing. But in the weeks tf
followed, as we, our friends, and family ate therkdrom that pig, | realized that the pig had diddr
an important purpose— to provide us with delicious, wholesome, and highiutritious food. |



decided that as long as | always endeavored to @®wur animals good, natural lives, ai
deaths that were free from fear or pain, raising iamals for food was morally acceptable to me.

Of course, most people never have to confront thepleasant fact that animal fooc
(including dairy and eggs) involve killing animalsThey remain disconnected from this reali
buying their meats, fish, and cheeses at restausaand supermarkets, already cooked or presentt
them in pieces, making it easy to give little or ttought to the animals these foods come from. T
is a problem. It has enabled agribusiness to sHiftestock and poultry farming into unhealth
inhumane systems with little public scrutiny. Fevegple have seen the insides of industrial dair
egg or pig operations, and most consumers truly @aw idea what is going on at such placesml’
convinced that the vast majority of people woulddyepalled with what goes on there.

In earlier times, Americans were closely connectiedthe ways and places their food v
produced. This connectedness and familiarity assitbat food production was happening in a w
that matched the values of our citizens. But farngiis industrialization broke this link and launche
us into the modern era of disconnectedness. Ourrent food{production system, especially h
animals are raised in confinement operations, vitda the basic ethics of most Americans, who
animal farming morally acceptable but believe thatery animal should be provided a decent life
a humane death. This has always been part of the ehican value system. When Presid
Eisenhower signed the Humane Methods of SlaughtestAn 1958, he remarked that based on
mail he’d received on the law, one would think Ani@ns were only interested in humane slaughter.

At the same time, the vast majority of Americansdapeople of other nations have alw:
believed that meat eating was morally acceptablkisTis both cultural and natural. It5 cultural in
that people who were raised in households where traad dairy are consumed generally adopt
same patterns. Slavery is a poor analogy. Slav— while widespread in certain epochs and
certain geographies —was never a universal, daily practice that sustainevery household, like tt
consuming of meat, fish, or dairy has always bearhuman societies the world over.

| say meat eating is natural because vast numberamimals in nature eat the flesh of oth
animals. This includes, of course, humans and owepuman ancestors, who began eating meat «
1.5 million years ago. In most parts of the worlahé for most of animal and human history, me
eating has never been simply a matter of pleasuirs.been the basis for survival.

Meat's nourishment as well as meat eatirsgubiquity in nature are powerful indications
me that it's appropriate. Some attempt to arguettitss wrong to look to natural systems to deterrr
what is morally acceptable because behaviors ligpe and infanticide have been found to exist in
wild. But this argument doestn’hold water because it points to aberrant behagioBSuch events (
not occur as a matter of course in animal populat® Clearly, it would be foolish to look to aberrt
behaviors to determine what is normal and accep&abBut the norms of natural ecosystems h
boundless wisdom about economy, order, and stabiltnd meat eating is (and always has been)
norm in nature.

But what about the argument that we humans shouldbose not to eat meat, regardles:
natural norms, because meat is inherently waste@ilresources? This claim is also flawed. Thu
figures assume that livestock is raised in intersieonfinement facilities and fed grains and soy ifin
fertilized crop fields. Such data is inapplicable grazing animals kept entirely on pasture, likeag:-
fed cattle, goats, sheep, and d¢

The leading scientist investigating energy usagefaod production has long been Day
Pimentel of Cornell University. Pimentel is not aadvocate of vegetarianism. He even notes t*all
available evidence suggests that humans are omregdr He frequently writes of livestock’
important role in world food production. For exame) in his seminal workFood, Energy, anc
Society,he notes that livestock plays “an important role . in providing food for humans.'He goe:
on to elaborate as follows: First, the livestock effectively convert forage gving in the margina
habitat into food suitable for humans. Second, therds serve as stored food resources. Third,
cattle can be traded for . . . grain during yearkinadequate rainfall and poor crop yields.”

Moreover, asserting that animal farming is inherdgtbad for the environment fails f



comprehend national and world food production from holistic perspective. Plowing a
planting land for crops is inherently environmentgl damaging. In fact, many ecosystems h
evolved with grazing animals as integral componerdser tens of thousands of years. Graz
animals are the most ecologically sound way to miain the integrity of those prairies ar
grasslands

As Wendell Berry has eloquently explained in hisitwrgs, the most ecologically sou
farms raise plants and anima together . They are modeled on natural ecosystems, with n
continual and complex interplay of flora and faunaMany (probably most) organic fruit ar
vegetable farmers depend on manure from livestookl @oultry for fertilizer.

The reality is that all food production involvestaling the environment to a certain exte
Sustainable farminés goal is to minimize the disruption. Pastuitgased agriculture, especially wh
part of a diversified farming operation, is the lsadisruptive way to produce food, minimizing we
and air pollution, erosion, and impacts on wildlifdt also allows animals to thrive. Fostering su
farming systems is my li’'s work, and I'm proud of it.

Do We Know Better?

PETA’s BRUCE FRIEDRICH (the voice that followed Nicolettes in the previous section), on the ol
hand, and the Nimans, on the other, represent themo dominant institutional responses to ou
present system of animal agriculture. Their two viens are also two strategies. Bruce argues 1
animal rights. Bill and Nicolette argue for animalwelfare

From a certain angle of vision, the two responseseem united: they both seek a less
violence. (When animal rights advocates argue thzanimals are not here for us to usehey are
calling for a minimization of the harm we inflict.) From this point of view, the more important
difference between the positions —the one that is at the core of what motivates us twhoose one ¢
the other — is a wager about what ways of living Wliactually result in this lesser violence.

The advocates of animal rights that I've encounter@ in my research dont spend muct
time critiquing (let alone campaigning against) a senario where generation after generation ¢
farmed animals are raised by good shepherds like Bnk, Paul, Bill, and Nicolette. This scenari
— the idea of robustly humane animal agriculture — $n’t so much seen as objectionable to m¢
people who work in the name of animal rights as iis hopelessly romantic. They dort’believe in it.
From the vantage of animal rights, the animal welfee position is like proposing we take awa
basic legal rights for children, offer huge financal incentives for working children to death, plact
no social taboo on using goods made from child lahoand somehow expect that toothless la\
advocating “child welfare” will ensure they are treated well. The point of theanalogy is not tha
children are morally on the same level as animaldyut that both are vulnerable and almos
infinitely exploitable if others don’t intervene.

Of course, those who “believe in meatand want meat eating to continue without factor
farming think vegetarian advocates are the unrealigsc ones. Sure, a small (or even large) grot
may want to go veg, but people in general want meaalways have, always will, and thas that.
Vegetarians are at best kindly but unrealistic. Atworst they are delusional sentimentalists.



No doubt theseare different conclusions about the world in which wedive and the food:
that should be on our plates, but how much of a diérence do these differences make? The idee
a just farm system rooted in the best traditions ofanimal welfare and the idea of a vegetaria
farm system rooted in an animal rights ethic are bth strategies for reducing (never eliminating
the violence inherent in being alive. They arem’just opposing values, as is often portrayed. The
represent different ways of getting a job done thaboth agree needs doing. They reflect differe
intuitions about human nature, but they both appeako compassion and prudence.

Both proposals require pretty significant leaps offaith, and both expect quite a bit of u
as individuals —and as a society. Both require advocacy, not just aking a decision and keepin
it to yourself. Both strategies, if they are goindo achieve their aims, suggest that we need to
more than just change our diets; we need to ask aths to join us. And while the difference
between these two positions matter, they are minocompared to their common ground, an
inconsequential compared to their distance from pagons that defend factory farming.

Long after | had made my personal decision to be getarian, it remained unclear to me
to what extent | could genuinely respect a differeindecision. Are other strategies simply wrong?

| Can't Go to the Word Wrong

BILL , NICOLETTE, AND | WALKED the rolling pasture to oceanside cliffs. Below usyaves broke ol
sculptural rock formations. One at a time, the graimg cattle came into view, black against a sea
green, heads down, face muscles pummeling tufts gfass. There could be no honest disputit
that at least while grazing, those cows had it vergood.

“And what about eating an animal you know as an intvzidual?” | asked.

BILL : It's not like eating a pet. At least I'm able to rka a distinction. And some of &’
maybe because we have enough numbers, and tkeaetipping point where your animals are
longer individual pets. . . . But | wouldn’t treahem any better or worse if | wasn’t going to eaem.

Really? Would he brand his dog?
“What about mutilations, like branding?”

BILL : Part of it is that they are just bigicket animals, and there is a system in place wt
may or may not be archaic today. In order to sdietanimals, they have to be branded and inspe«
And it prevents a lot of theft. It protects the iestment. There are better ways of doing it be
explored now — retina scanning, or putting chips ithem. We do hot-iron branding and wee
experimented with freeze branding, but both are pfail to the animals. Until we find a better syste
we consider the hot-iron branding a necessity.

NICOLETTE : The one thing that we do that I’'m uncomfortable Wiis the branding. Weve
been talking about this for years. . . . There iseal problem with cattle rustling.

| asked Bernie Rollin, an internationally respectedanimal welfare expert at Coloradc



State University, what he thought of Bil's argument that branding was still necessary -
prevent theft.

Let me tell you how cattle are rustled today: theypull in a truck and slaughter the
animal on the spot —do you think branding makes any difference there? Banding is
cultural. These brands have been in families for yas, and ranchers dont want to give
them up. They know it's painful, but they did it with their fathers and their
grandfathers. | know one rancher, a good rancher, Wwo told me that his kids dont
come home for Thanksgiving and they dori’come home for Christmas, but they conr
home for branding.

Niman Ranch is pushing the current paradigm on manyfronts, and that’s probably the
best anyone can do if they want to create a modehdt can be replicated immediately. But tha
attention to immediacy also means intermediacy. Brading is an area of compromise —a
concession not to necessity or practicality or denmals for a certain taste, but to a habit c
irrational, unnecessary violence, a tradition.

The beef industry is still by far the most ethicaly impressive segment of the me
industry, and so | wish the truth weren’t so ugly tere. The Animal Welfare Institute-approved
welfare protocols that Niman Ranch follows— again, about the best there are —also allon
disbudding (removal of horn buds with hot irons orcaustic pastes) and castration. Less obviou:
a problem, but worse from a welfare point of viewjs that Niman Ranch cattle all spend their las
months on a feedlot. A Niman Ranch feedlot is notxactly like an industrial feedlot (because of th
smaller scale, lack of drugs, better feed, betterpkeep, and greater attention paid to each animad
welfare), but Bill and Nicolette are still putting cattle on a diet that fits poorly with a cov's
digestive system, and doing so for months. Yes, Nam feeds a gentler blend of grains than tt
industry standard. But the animals’ most basic “speies specific’behavior is still being traded for
a taste preference.

BILL : What's important to me now is that | really feel like wean change the way peoj
eat and the way these animals eatslgjoing to take a joint effort of like minds. For @y as | evaluat
my life and where | want to be at the end of it,litan look back and say,We created a model ai
everyone can copy us,” even if they crush us in tharketplace, at least we effected that change.

This was Bill's wager and he had staked his life oit. Was it Nicolette’s?

“Why don’'t you eat meat?” | asked. “It' s been bothering me all afternoon. You kee
arguing that there’s nothing inherently wrong with it, but it's obvious that it's wrong for you. I’ m
not asking a question about other people, but abowytou.”

NICOLETTE : | feel | can make a choice and | don’'t want it onynconscience. But that’
because of my personal connection with animalswbuld bother me. | think it just makes me ft
uncomfortable.

“Can you explain what makes you feel that way?”

NICOLETTE : | think because | know it's not necessary. But | d feel there’s anything
wrong with it. See, | ca’'t go to the woriwrong.



BILL : That moment of slaughter, for me, in my experien— and | would suspect for mo
sensitive animal husbandry farmer— that’'s when you understand destiny and dominion. Bec:
you have brought that animal to its death’s alive, and you know when that door goes up andae:
in there that it's over. Its the most troubling moment for me, that moment wihibey are lined up ¢
the slaughterhouse. | don’t know quite how to expiat. That's the marriage of life and death. That’
when you realize, God, do | really want to exercise dominion and trsform this wonderful living
creature into commodity, into food?”

“And how do you resolve that?”

BILL : Well, you just take a deep breath. It doesget easier with numbers. People thinl
gets easie

You take a deep breath? For a moment that soundski a perfectly reasonable respons
It sounds romantic. For a moment, ranching feelsnore honest: facing the hard issues of life ar
death, dominion and destiny.

Or is the deep breath really just a resigned sigha halfhearted promise to think about i
later? Is the deep breath confrontation or shallowavoidance? And what about the exhalation?
isn’'t enough to breathe the world’s pollution in. Not responding is a response —we are equally
responsible for what we dont do. In the case of animal slaughter, to throw youhands in the air is
to wrap your fingers around a knife handle.

Take a Deep Breath

VIRTUALLY ALL COWS COME TO the same end: the final trip to the kill floor. Cétle raised for bee
are still adolescents when they meet their end. Wi early American ranchers kept cattle on th
range for four or five years, today they are slaugtered at twelve to fourteen months. Though w
could not be more intimate with the end product ofthis journey (it's in our homes and mouth:
our children’s mouths . . .), for most of us, thgourney itself is unfelt and invisible.

Cattle seem to experience the trip as a series astinct stresses: scientists have identifie
a different set of hormonal stress reactions to hatling, transport, and slaughter itself. If the Kkill
floor is working optimally, the initial “stress” of handling, as indicated by hormone levels, c:
actually be greater than that of either transport @ slaughter.

Although acute pain is fairly easy to recognize, wdit counts as a good life for animals
not obvious until you know the species — even theetd, even the individual animal —in question.
Slaughter might be ugliest to contemporary urbanits, but if you consider the cow’s-eye view, &
not hard to imagine how after a life in cow commurties, interactions with strange, loud, pain-
inflicting, upright creatures might be more frightening than a controlled moment of death.

When | wandered among Bill's herd, | developed some sense of why this is sol $tayed
a good distance from the grazing cattle, they seemh@naware | was even there. Not so: Cows ha
nearly 360-degree vision and keep a vigilant watch on their efrons. They know the othe



animals around them, select leaders, and will defentheir herd. Whenever | approachec
an animal just shy of the reach of an outstretchedrm, it was as if | had crossed some invisib
boundary and the cow quickly jerked away. As a rule cattle have a heavy dose of a pregpecie
flight instinct, and many common handling procedures —roping, shouting, tail twisting, shocking
with electric prods, and hitting — terrify the animals.

One way or another, they are herded onto trucks otrains. Once aboard, cattle face
journey of up to forty-eight hours, during which they are deprived of wate and food. As a result
virtually all of them lose weight and many show sigs of dehydration. They are often exposed
extremes of heat and cold. A number of animals wiltie from the conditions or arrive at the
slaughterhouse too sick to be considered fit for hman consumption.

| couldn’t get near the inside of a large slaughter facilityJust about the only way fo
someone outside the industry to see industrial caét slaughter is to go undercover, and that is n
only a project that takes half a year or more, it an be lifethreatening work. So the description @
slaughter | will provide here comes from eyewitnessccounts and the industrys own statistics
I’'m going to try to let workers on the kill floor speak the realities in their own words as much &
possible.

In his bestselling bookThe Omnivore’s DilemmaMichael Pollan traces the life of a
industry-raised beef cow, #534, which he personally purchakePollan provides a rich anc
thorough account of the raising of cattle but stopshort of any serious probing into slaughte
discussing its ethics from a safely abstract distae, signaling a fundamental failure of his ofte
clear-eyed and revelatory journey.

“Slaughter,” Pollan reports, was “the one event inhis [#53475] life | was not allowed tc
witness or even learn anything about, save its like date. This didn't exactly surprise me: The
meat industry understands that the more people knovabout what happens on the Kkill floor, th
less meat they’re likely to eat.” Well said.

But, Pollan continues, “that’s not because slaughter is necessarily inhumane,tthecaus:
most of us would simply rather not be reminded of xactly what meat is or what it takes to bring i
to our plates.” This strikes me as somewhere betweea half-truth and an evasion. As Polla
explains, “Eating industrial meat takes an almost kroic act of not knowing, or, now, forgetting’
That heroism is needed precisely because one haddoget a lot more than the merefact of animal
deaths: one has to forget not onlyhat animals are killed, buthow.

Even among writers who deserve great praise for bniging factory farming into public
view, there is often an insipid disavowal of the @ horror we inflict. In his provocative and often
brilliant review of The Omnivore’s Dilemma,B. R. Myers explains this accepted intellectu
fashion:

The technique goes like this: One debates the otherde in a rational manner until
pushed into a corner. Then one simply drops the argnent and slips away, pretendin
that one has not fallen short of reason but insteattanscendedt. The irreconcilability
of one’s belief with reason is then held up as a great mysy, the humble readiness t
live with which puts one above lesser minds and tirecheap certainties.

There is one other rule to this game: never, absdiely never, emphasize that virtually all of the
time one’s choice is between cruelty and ecologicdéstruction, and ceasing to eat animals.

It isn’t hard to figure out why the beef industry won'’t let even an enthusiastic carnivor
near its slaughter facilities. Even in abattoirs wlere most cattle die quickly, i’s hard to imagine



that any day passes in which several animals (tensyundreds?) dor't meet an end of th
most horrifying kind. A meat industry that follows the ethics most of us hold (providing a good i
and an easy death for animals, little waste) is nad fantasy, but it cannot deliver the immens
amount of cheap meat per capita we currently enjoy.

At a typical slaughter facility, cattle are led through a chute into a knocking box —usually a large
cylindrical hold through which the head pokes. Thestun operator, or “knocker,” presses a larg
pneumatic gun between the cow’s eyes. A steel bshoots into the cows skull and then retracts
back into the gun, usually rendering the animal unonscious or causing death. Sometimes the k
only dazes the animal, which either remains consaig or later wakes up as it is being “processed.
The effectiveness of the knocking gun depends ors imanufacture and maintenance, and the sk
of its application —a small hose leak or firing the gun before pressursufficiently builds up agair
can reduce the force with which the bolt is releaskand leave animals grotesquely punctured bi
painfully conscious.

The effectiveness of knocking is also reduced besmisome plant managers believe tr
animals can become “too dead” andherefore, because their hearts are not pumping, bed out toc
slowly or insufficiently. (It's “important” for pla nts to have a quick bleedsut time for basic
efficiency and because blood left in the meat prontes bacterial growth and reduces shelf life.) #
a result, some plants deliberately choose les$fective knocking methods. The side effect is tha
higher percentage of animals require multiple knock, remain conscious, or wake up
processing.

No jokes here, and no turning away. Let say what we mean: animals are bled, skinne
and dismembered while conscious. It happens all thiame, and the industry and the governmer
know it. Several plants cited for bleeding or skining or dismembering live animals have defende
their actions as common in the industry and askedyerhaps rightly, why they were being single
out.

When Temple Grandin conducted an industrywide auditin 1996, her studies reveale
that the vast majority of cattle slaughterhouses we unable to regularly render cattle unconsciou
with a single blow. The USDA, the federal agency @nged with enforcing humane slaughtel
responded to these numbers not by stepping up enfmement, but by changing its policy to cea
tracking the number of humane slaughter violationsand removing any mention of human
slaughter from its list of rotating tasks for inspectors. The situation has improved since the
which Grandin attributes largely to audits demanded by fasi-food companies (which thes
companies demanded after being targeted by animalights groups) but remains disturbing
Grandin’s most recent estimates — which optimisticlly rely on data from announced audits—
still found one in four cattle slaughterhouses undke to reliably render animals unconscious on tr
first blow. For smaller facilities, there are virtually no statistics available, and experts agree th
these slaughterhouses can be significantly worsefineir treatment of cattle. No one is spotless.

Cattle at the far end of the lines leading to the iK floor do not appear to understanc
what’s coming, but if they survive the first knock, theysure as hell appear to know they ai
fighting for their lives. Recalls one worker, “Ther heads are up in the air; theyte looking around,
trying to hide. They've already been hit before bythis thing, and they’re not going to let it get a
them again.”

The combination of line speeds that have increaseas much as 800 percent in the pe
hundred years and poorly trained workers laboring wder nightmarish conditions guarantee
mistakes. (Slaughterhouse workers have the higheisijury rate of any job — 27 percent annually
— and receive low pay to kill as many as 2,050 cagth shift.)

Temple Grandin has argued that ordinary people canbecome sadistic from th



dehumanizing work of constant slaughter. This is gersistent problem, she reports, the
management must guard against. Sometimes animalseanot knockedat all. At one plant, a secre
video was made by workers (not animal activists) ahgiven to the Washington Post The tape
revealed conscious animals going down the procesgiline, and an incident where an electric pro
was jammed into a stee’s mouth. According to the Post, “More than twenty workers signec
affidavits alleging that the violations shown on tle tape are commonplace and that supervisors &
aware of them.” In one affidavit, a worker explainal, “I' ve seen thousands and thousands of cc
go through the slaughter process alive. . . . The@ws can get seven minutes down the line and ¢
be alive. I've been in the side puller where theye still alive. All the hide is stripped out down he
neck there.” And when workers who complain are listned to at all, they often get fired.

I’d come home and be in a bad mood. . . . Go right @astairs and go to sleep. Yell ¢
the kids, stuff like that. One time | got really upet — jmy wife] knows about this. A
three-year-old heifer was walking up through the kill alley. And she was having a ca
right there, it was half in and half out. | knew ske was going to die, so | pulled the c:
out. Wow, did my boss get mad. . . . They call thesalves “slunks.”They use the bloo
for cancer research. And he wanted that calf. Whathey usually do is when the covg
guts fall onto the gut table, the workers go alon@nd rip the uterus open and pul
these calves out. I8 nothing to have a cow hanging up in front of yoand see the ca
inside kicking, trying to get out. . . . My boss wated that calf, but | sent it back dowr
to the stockyards. . . . [I| complained] to the formen, the inspectors, the kill floo
superintendent. Even the superintendent over at theeef division. We had a long tal
one day in the cafeteria about this crap that wasajng on. I've gotten so mad, son
days I'd go and pound on the wall because they wantlo anything about it. . . . I've
never seen a [USDA] vet near the knocking pen. Nollp wants to come back there
See, I'm an ex-Marine. The blood and guts don’t bdter me. It's the inhumane
treatment. There’s just so much of it.

In twelve seconds or less, the knocked cow -unconscious, semiconscious, fu
conscious, or dead — moves down the line to arrivat the “shackler,” who attaches a chai
around one of the hind legs and hoists the animahio the air.

From the shackler, the animal, now dangling from aleg, is mechanically moved to
“sticker,” who cuts the carotid arteries and a jugular vein inthe neck. The animal is agai
mechanically moved to a “bleed rail’and drained of blood for several minutes. A cow has the
neighborhood of five and a half gallons of blood,csthis takes some time. Cutting the flow of bloc
to the animal’s brain will kill it, but not instantly (which is w hy the animals are supposed to |
unconscious). If the animal is partially consciou®r improperly cut, this can restrict the flow of
blood, prolonging consciousness further. “Theyd be blinking and stretching their necks from sid
to side, looking around, really frantic,” explainedone line worker.

The cow should now be carcass, which will move algnthe line to a “head-skinner;
which is exactly what it sounds like— a stop where the skin is peeled off the head of ttaimal.
The percentage of cattle still conscious at this age is low but not zero. At some plants it is
regular problem — so much so that there are informal standards abouhow to deal with thes:
animals. Explains a worker familiar with such practices, “A lot of times the skinner finds out ar
animal is still conscious when he slices the sidé s head and it starts kicking wildly. If that
happens, or if a cow is already kicking when it anives at their station, the skinners shove a kni



into the back of its head to cut the spinal cor(”’

This practice, it turns out, immobilizes the animalbut does not render it insensible.
can't tell you how many animals this happens to, as none is allowed to properly investigate. W
only know that it is an inevitable byproduct of the present slaughter system and that iwill
continue to happen.

After the head-skinner, the carcass (or cow) procels to the “leggers,”who cut off the
lower portions of the animal’s legs. “As far as theones that come back to life,’says a line worker
“it looks like they’re trying to climb the walls. . . . And when they gt to the leggers, well, th
leggers dont want to wait to start working on the cow until sanebody gets down there to reknoc
it. So they just cut off the bottom part of the legwith the clippers. When they do that, the cattle g
wild, just kicking in every direction.”

The animal then proceeds to be completely skinnedyiscerated, and cut in half, at whic
point it finally looks like the stereotyped image 6beef — hanging in freezers with eerie stillness.

Proposals

IN THE NOT-SO-DISTANT history of America’s animal-protection organizations, those advocatin
vegetarianism, small in number but well organized,were definitively at odds with thosi
advocating aneat with carestance. The ubiquity of factory farming and industial slaughter has
changed this, closing a once large gap between naoafits like PETA that advocate veganism an
those like HSUS that say nice things about veganisbut primarily advocate welfare.

Of all the ranchers | met in my research, Frank Rese holds a special status. | say tt
for two reasons. The first is that he is the onlyarmer | met who doesnt do anything on his ranck
that is plainly cruel. He doesnt castrate his animals like Paul or brand them likeBill. Where other
farmers have said “We have to do this to survive” p“Consumers demand this,” Frank has taker
big risks (he'd lose his home if his farm failed completely) andasked his customers to e
differently (his birds need to be cooked longer orthey don’t taste right; they also are mort
flavorful and so can be used more sparingly in sowgand a variety of other dishes, so he provid
recipes and occasionally even prepares meals forstomers to reeducate them in older ways
cooking). His work requires tremendous compassionra tremendous patience. And its value
not only moral, but, as a new generation of omnivas demands real welfare, economic.

Frank is one of the only farmers | know of who hasucceeded in preserving the geneti
of “heritage” poultry (he is the first and only rancher authorized by the USDA to call his bird:
“heritage”). His preservation of traditional genetics is incrediblyimportant because the singl
biggest factor preventing the emergence of toleraélturkey and chicken farms is the presel
reliance on factory farm hatcheries to supply babybirds to growers —almost the only hatcherie
there are. Virtually none of these commercially avidable birds are capable of reproducing, an
serious health problems have been bred into theiranes in the process of engineering them (1
chickens we eat, like turkeys, are dead-end animals- by design they cart live long enough tc
reproduce). Because the average farmer canrun his own hatchery, concentrated industn
control of genetics locks farmers and their animalsnto the factory system. Aside from Frank



most all other small poultry farmers — even the few good farmers that pay for heritac
genetics and raise their birds with great regard fo their welfare — usually must have the bird:
they raise each year sent to them by mail from faoty-style hatcheries. As one might imagin
sending chicks by mail poses serious welfare proltes, but an even more serious welfare conce
is the conditions under which the parent and grandarent birds are reared. Reliance on suc
hatcheries where the welfare of breeding birds mape as bad as in the worst factory farms, is tt
Achilles’ heel of many otherwise excellent small mducers. For these reasons, Frank'traditional
genetics and skill in breeding give him the poterdi to create an alternative to poultry factory
farms in a way almost no one else can.

But Frank, like many of the farmers who hold a livhg knowledge of traditiona
husbandry techniques, clearly wort be able to realize his potential without help. Itegrity, skKill,
and genetics alone do not create a successful farhen | first met him, the demand for his
turkeys (he now has chickens, too) couldn’t have ke higher —he would sell out six months i
advance of slaughter time. Though his most loyal etiomers tended to be blueollar, his birds
were prized by chefs and foodies from Dan Barber ah Mario Batali to Martha Stewart.
Nevertheless, Frank was losing money and subsidigrhis ranch with other work.

Frank has his own hatchery, but he still needs acss to other services, especially a well-
run slaughterhouse. The loss of not only local hateries, but also slaughterhouses, weigh statio
grain storage, and other services farmers requiresi an immense barrier to the growth c
husbandry-based ranching. It's not that consumers wn’t buy the animals such farmers raise; its
that farmers can’t produce them without reinventing a now destroyed rural infrastructure.

About halfway through writing this book, | called Frank as | had done periodically witF
various questions about poultry (as do many othermside the poultry world). Gone was his gentl
ever-patient, all-iswell voice. In its place was panic. The one slaughthouse he had managed
find that would slaughter his birds according to sandards he found tolerable (still not ideal) hac
after more than a hundred years, been bought and ated down by an industry company. This wz
not merely an issue of convenience; there were qaititerally no other plants left in the region tha
could accommodate his preFhanksgiving slaughter. Frank faced the prospect ofenormous
economic loss and, what scared him more, the postity of having to kill all his birds outside a
USDA-approved plant, which would mean the birds cold not be sold and would literally rot.

The shuttering of the slaughter plant wasrt unusual. The destruction of the basi
infrastructure that supported small poultry farmers is nearly total in America. At one level, this i
the result of the normal process of corporations pisuing profit by making sure they have acce:
to resources their competitors dort. There is, obviously, a lot of money at stake her billions of
dollars, which could either be spread among a handf of megacorporations or among hundreds ¢
thousands of small farmers. But the question of whiker the likes of Frank get crushed or begin t
nibble at the 99 percent market share enjoyed by #factory farm is more than financial. At stake
is the future of an ethical heritage that generatios before us labored to build. At stake is all thats
done in the name of “the American farmer” and “American rural values” — and the invocation o
these ideals is enormously influential. Billions ofdollars in government funds marked fol
agriculture; state agricultural policies that shapethe landscape, air, and water of our country
and foreign policies that affect global issues fromstarvation to climate change are, in oL
democracy, executed in the name of our farmers antthe values that guide them. Except theyé
not exactly farmers anymore; theyte corporations. And these corporations are not siply
business magnates (who are quite capable of conswe). They are usually massiveorporations
with legal obligations to maximize profitability. For the sake of sales and public image, th
promote the myth that they’re Frank Reese, even as they labor to drive the re&rank Reese intc
extinction.

The alternative is that small farmers and their friends — sustainability and welfare
advocates — will come to own this heritage. Few Wikctually farm, but in Wendell Berry’s
phrase, we will all farm by proxy. To whom will we give our proxy? In the former scenario, w



give over immense moral and financial muscle to ansll number of men who eve
themselves have limited control over the machinkke agribusiness bureaucracies they administt
to immense personal gain. In the latter scenario,us proxy would be entrusted not only to actua
farmers, but to thousands of experts whose lives tia been centered around the civic rather the
the corporate bottom line — with people like Dr. Aaron Gross, founder of Farm Forward, a
sustainable-farming and farmedanimal advocacy organization that is charting new aths toward
a food system that reflects our diverse values.

The factory farm has succeeded by divorcing peoplérom their food, eliminating
farmers, and ruling agriculture by corporate fiat. But what if farmers like Frank and longtime
allies like the American Livestock Breeds Conservaty got together with younger groups lik
Farm Forward that are plugged into networks of enthusiastically selective omnivores and activi
vegetarians: students, scientists, and scholars; gts, artists, and religious leaders; lawyer:
chefs, businesspeople, and farmers? What if instead Frank spending his time hustling to secut
a slaughter facility, such new alliances allowed hi to put greater and greater energies into usir
the best of modern technology and traditional husbadry to reinvent a more humane ant
sustainable — anddemocratic— farm system?

| Am a Vegan Who Builds Slaughterhouses

I’'ve now been vegan for more than half my life, ancile many other concerns have kept
committed to veganism -sustainability and labor issues most of all, butsalconcerns with person
and public health — its the animals that are at the center of my conce¥ihich is why people wt
know me well are surprised about the work I've bedoing to develop plans for a slaughterhouse.

I've advocated for planbased diets in a number of contexts and would sdly that eatin
as few animal products as possible — ideally noneis-a powerful way to be a part of the solutit
But my understanding of the priorities of activisims changed, and so has my sunderstanding.
once liked to think of being vegan as a cutting-@jgountercultural statement. I§ now quite clee
that the values that led me to a vegan diet conmrfrthe small farming in my familys backgroun:
more than anywhere else.

If you know about factory farming and yowe inherited anything like a traditional eth
about raising animals, it5 hard not to have something deep inside you recatl what anima
agriculture has become. And I'm not talking aboubmie saintly farm ethic, either. i talking abou
a ranch ethic that tolerated castration, brandingnd meant that you killed the runts and one finey
took hold of animals that perhaps knew you mostlythe bringer of food and cut their throats. The
is a lot of violence in traditional techniques. Bubhere was also compassion, something that tenc
be less remembered, perhaps out of necessity. ®hadla for a good animal farm has been turn
on its head. Instead of speaking of care, you'litef hear a knegerk response from farmers whe
the topic of animal welfare is raised: “No one geits this business because they hate animals.’5I€
curious statement. I8 a statement that says something by way of notngayt. The implication, o
course, is that these men often wanted to be anirfamers because theiiked animals, enjoye
caring for and protecting them. Ih not saying that this is without its contradictisnbut there is trutl
in it. It' s also a statement that implies an apology withgiting one. Why, after all, does it need to
said that they do’t hateanimals?

Sadly, people in animal agriculture today are in@singly unlikely to be bearers
traditional rural values. Many of the people at g-based animal advocacy organizations, whet



they know it or not, are from a strictly historicgberspective far better representatives
rural values like respect for neighbors, straightiwardness, land stewardship, and, of course, res
for the creatures given into their hands. Since thwrld has changed so much, the same values’t
lead to the same choices anymore.

I've had a lot of hope for more sustainable grabased cattle ranches and seen a new v
among the remaining small family hog farms, but winét came to the poultry industry, | had all b
given up hope until I met Frank Reese and visiteds hincredible farm. Frank and the handful «
farmers he's given some of his birds to are the only ones ipasition to develop a proper alternat
to the poultry factory farm model from the genetiop — and that’s what's needed.

When | spoke to Frank about the barriers he facdds frustration with a half-dozen issue
that couldn't be easily addressed without a significant casffiux came into focus. The other thir
that was clear was that the demand for his produwasn’t only significant, but positively immense-
an entrepreneurs dream. Frank was regularly refusing orders for mebirds than he had raised
his entire life because he didhhave the capacity to meet them. The organizatldiounded, Farmr
Forward, offered to help him create a business plak few months later, our director and | were
Frank’s living room with the first possible investo

We then set to the cdterding work of bringing together the considerahbiafluence of many
of Frank’s existing admirers — reporters, academjdeodies, politicians —and coordinating thei
energy in the ways that would deliver results mgsickly. Plans for expansion were moving alol
Frank had added several breeds of heritage chickém$is turkey flocks. The first of a series of n
buildings that he needed was under constructionddme was in negotiations with a major retailer 1
a large contract. And that's when the slaughterhaubke used was bought and closed.

We had actually anticipated this. Still, Frank’s gwers —the farmers who raise many
the birds he hatches, and stood to lose most oéaris salary —were scared. Frank decided the o
long-term solution was to build a slaughter facility thde owned, ideally a mobile slaughterhot
that could be right on the farm and eliminate theress of transport. Of course he was right. So
started figuring out the mechanics and economics abing this. It was new territory for me—
intellectually, of course, but also emotionally.thought the work would require regular speeches
myself correcting my resistance to kill animals. Bif anything made me uncomfortable, it was |
lack of discomfort. Why, | kept wondering, aren’tdt least uneasy about this?

My grandfather on my mothes side wanted to stay in farming. He was forced tiké sc
many others, but my mother had already grown up @mworking farm. She was in a small town in t
Midwest with a graduating high school class of fgrtFor a time, my grandfather raised pigs.
castrated and even used some confinement that wasing in the direction of today hog facton
farms. Still, they were animals to him, and if ot sick, he made sure that individual got extrare
and attention. He didrt pull out a calculator and figure out whether it@uld be more profitable to |
the animal languish. The thought would have beenalmistian to him, cowardly, indecent.

That small victory of caring over the calculator &l you need to know to understand w
I’'m vegan today. And why | help build slaughterhous@#is is not paradoxical or ironic. The ve
same impulse that makes me personally committedgchewing meats, eggs, and dairy has led n
devote my time to helping create a slaughterhousat t~rank would own and that could be a mou
for others. If you cart beat them, join them? No. It's a question of grerly identifying who thethem
is.



My Wager

AFTER HAVING SPENT NEARLY THREE Yyears learning about animal agriculture, my resole has
become strong in two directions. e become a committed vegetarian, whereas beforenaffled
among any number of diets. It's now hard to imaginghat changing. | simply dont want anything
to do with the factory farm, and refraining from meat is the only realistic way for me to do that.

In another direction, though, the vision of sustaiable farms that give animals a good lif
(a life as good as we give our dogs or cats) and aasy death (as easy a death as we give
suffering and terminally ill companion animals) hasmoved me. Paul, Bill, Nicolette, and most
all Frank are not only good people, but extraordinay people. They should be among the people
president consults when selecting a secretary of @gulture. Their farms are what | want our
elected officials to strive to create and our ecomay to support.

The meat industry has tried to paint people who tak this twofold stance as absoluti
vegetarians hiding a radicalized agenda. But ranchie can be vegetarians, vegans can bu
slaughterhouses, and | can be a vegetarian who sups the best of animal agriculture.

| feel certain that Frank’s ranch will be run honorably, but how sure can | ke about the
day-to-day running of other farms that follow his model? How sure do | need to be? Is tr
strategy of the selective omnivore “naive” in a wayhat vegetarianism is not?

How easy is it to avow a responsibility to the begs most within our power and at th
same time raise them only to kill them? Marlene Halerson puts the strange situation of th
animal farmer eloquently:

The ethical relationship of farmers to farm animalsis unique. The farmer must raise
living creature that is destined to an endpoint ofslaughter for food, or culling anc
death after a lifetime of production, without beconing emotionally attached or
conversely, without becoming cynical about the anial’s need for a decent life whil
the animal is alive. The farmer mustsomehowraise an animal as a commercii
endeavor without regarding the animal as a mere comodity.

Is this a reasonable thing to ask of farmers? Givethe pressures of our industrial era, i
meat by necessity a disavowal, a frustration if notan outright denial of compassion
Contemporary agriculture has given us cause for skgicism, but no one knows what tomorrows
farms will look like.

What we do know, though, is that if you eat meat tay, your typical choice is betwee
animals raised with either more (chicken, turkey, iish, and pork) or less (beef) cruelty. Why do ¢
many of us feel we have to choose between such opt? What would render such utilitarian
calculations of the least horrible option beside th point? At what moment would the absur
choices readily available today give way to the sipticity of a firmly drawn line: this is
unacceptable?

Just how destructive does a culinary preference havto be before we decide to €



something else? If contributing to the suffering obillions of animals that live miserable
lives and (quite often) die in horrific ways isnt motivating, what would be? If being the numbe
one contributor to the most serious threat facing ie planet (global warming) isnt enough, wha
is? And if you are tempted to put off these questits of conscience, to sayot now,thenwhen?

We have let the factory farm replace farming for the same reasons our cultures ha
relegated minorities to being secondfass members of society and kept women under thewer of
men. We treat animals as we do because we want tadacan. (Does anyone really wish to deny tt
anymore?) The myth of consent is perhapthe story of meat, and much comes down to wheth
this story, when we are realistic, is plausible.

It isn’t. Not anymore. It wouldn't satisfy anyone who didn’t have an interest in eatin
animals. At the end of the day, factory farming isft about feeding people; it's about money
Barring some rather radical legal and economic chages, it must be. And whether or not it right
to kill animals for food, we know that in today’s dominant systems its impossible to kill then
without (at least) inflicting occasional torture. This is why even Frank— the most wellintentioned
farmer one could imagine — apologizes to his animslas they are sent off to slaughter. He’'made
a compromise rather than cut a fair deal.

A not particularly funny thing happened at Niman Ranch recently. Just before this boo
went to press, Bill was driven out of his namesakeompany. As he tells it, his own board force
him to leave, quite simply because they wanted tadhings more profitably and less ethically tha
he would allow while remaining at the helm. It seem that even this company —literally the most
impressive national meat provider in the United Stees —has sold out. | included Niman Ranch i
this book because it was the best evidence thategtive omnivores have a viable strategy. Wh
am | — are we — to make of its fall?

For now, Niman Ranch remains the only nationally asilable brand that | can say
represents a robust improvement in the lives of amals (pigs much more than cattle). But ho
good would you feel sending your money to these g#e? If animal agriculture has become a joke
perhaps this is the punch line: even Bill Niman hasaid he would no longer eat Niman Ranch be

| have placed my wager on a vegetarian diednd | have enough respect for people lik
Frank, who have bet on a more humane animal agricture, to support their kind of farming. This
is not in the end a complicated position. Nor is it veiled argument for vegetarianism. Itis an
argument for vegetarianism, but it's also an argument for another, wiser animal agrickure and
more honorable omnivory.

If we are not given the option to live without vioénce, we are given the choice to cen
our meals around harvest or slaughter, husbandry omwar. We have chosen slaughter. We ha
chosen war. That's the truest version of our storpf eating animals.

Can we tell a new story?






The Last Thanksgiving of My Childhood

THROUGHOUT MY CHILDHOOD, WE CELEBRATED Thanksgiving at my uncle and aunts house. M
uncle, my mother’s younger brother, was the first person on that siel of the family to be born ot
this side of the Atlantic. My aunt can trace her Ineage back to theMayflower. That unlikely
pairing of histories was no small part of what madethose Thanksgivings so special, ai
memorable, and, in the very best sense of the worAmerican.

We would arrive around two o’clock. The cousins would play football on the slopg
sliver of a front yard until my little brother got hurt, at which point we would head up to the atti
to play football on the various video game system3wo floors beneath us, Maverick salivated ¢
the stoves window, my father talked politics and cholesterglthe Detroit Lions played their hearts
out on an unwatched TV, and my grandmother, surrouded by her family, thought in the
language of her dead relatives.

Two dozen or so mismatched chairs circumscribed faoutables of slightly different
heights and widths, pushed together and covered imatching cloths. No one was fooled in
thinking this setup was perfect, but it was. My autplaced a small pile of popcorn kernels on eau
plate, which, in the course of the meal, we were gposed to transfer to the table as symbols
things we were thankful for. Dishes came out contumously; some went clockwise, some count
some zigzagged down the length of the table: sweq®itato casserole, homemade rolls, green be:
with almonds, cranberry concoctions, yams, butterynashed potatoes, my grandmoth¢s wildly
incongruous kugel, trays of gherkins and olives ananarinated mushrooms, and a cartoonishl
large turkey that had been put in the oven when ldsyear’s was taken out. We talked and talkec
about the Orioles and Redskins, changes in the néigorhood, our accomplishments, and th
anguish of others (our own anguish was otimits), and all the while, my grandmother would gc
from grandchild to grandchild, making sure no one vas starving.

Thanksgiving is the holiday that encompasses all loers. All of them, from Martin
Luther King. Day to Arbor Day to Christmas to Valentine’s Day, are in one way or another abol
being thankful. But Thanksgiving is freed from any particular thing we are thankful for. We
aren’t celebrating the Pilgrims, but what the Pilgims celebrated. (The Pilgrims werert even ¢
feature of the holiday until the late nineteenth cetury.) Thanksgiving is an American holiday, bur
there’s nothing specifically American about it — wearen’t celebrating America, but Americar
ideals. Its openness makes it available to anyonehw feels like expressing thanks, and poin
beyond the crimes that made America possible, andh¢ commercialization, kitsch, and jingoisn
that have been heaved onto the shoulders of the ddy.

Thanksgiving is the meal we aspire for other mealto resemble. Of course most of (
can’t (and wouldn’t want to) cook all day every day, and of course sh food would be fatal i
consumed with regularity, and how many of us reallywant to be surrounded by our extende
families every single night? (It can be challengeneugh to have to eat with myself.) But it nice tc
imagine all meals being so deliberate. Of the thoasd-or-so meals we eat every ye:
Thanksgiving dinner is the one that we try most earestly to get right. It holds the hope of being
gooc meal, whose ingredients, efforts, setting, and ceaming are expressions of the best in t
More than any other meal, it is about good eatingrad good thinking.

And more than any other food, the Thanksgiving turley embodies the paradoxes
eating animals: what we do to living turkeys is jusabout as bad as anything humans have e\
done to any animal in the history of the world. Yetwhat we do with their dead bodies can feel



powerfully good and right. The Thanksgiving turkey is the flesh of competing instinct
— of remembering and forgetting.

I’ m writing these final words a few days before Thanggiving. | live in New York now
and only rarely — at least according to my grandmdter — get back to DC. No one who wk
young is young anymore. Some of those who transfed kernels to the table are gone. And the
are new family members. [ am nowwe.) As if the musical chairs | played at birthday paties were
preparation for all of this ending and beginning.

This will be the first year we celebrate in my homegthe first time | will prepare the food,
and the first Thanksgiving meal at which my son wilbe old enough to eat the food the rest of
eat. If this entire book could be decanted into ailsgle question —not something easy, loaded,
asked in bad faith, but a question that fully captued the problem of eating and not eating anima
— it might be this: Should we serve turkey at Thankgiving?

What Do Turkeys Have to Do with Thanksgiving?

WHAT IS ADDED BY HAVING a turkey on the Thanksgiving table? Maybe it taste good, but tast
isn’'t the reason it's there — most people dom’eat very much turkey throughout the year
(Thanksgiving Day accounts for 18 percent of annuaturkey consumption.) And despite th
pleasure we take in eating vast amounts, Thanksgiwy is not about being gluttonous —it is about
the opposite.

Perhaps the turkey is there because it is fundamealt to the ritual — it is how we
celebrate Thanksgiving. Why? Because Pilgrims mighbtave eaten it at their first Thanksgiving®
I's more likely that they didn’t. We know that they didn’'t have corn, apples, potatoes,
cranberries, and the only two written reports from the legendary Thanksgiving at Plymoutl
mention venison and wildfowl. Though its conceivable that they ate wild turkey, we know tt the
turkey wasn’'t made part of the ritual until the nineteenth century. And historians have now
discovered an even earlier Thanksgiving than the P4 Plymouth celebration that English-
American historians made famous. Half a century befre Plymouth, early American settler:
celebrated Thanksgiving with the Timucua Indians inwhat is now Florida — the best evidenc
suggests that the settlers were Catholic rather thraProtestant, and spoke Spanish rather tha
English. They dined on bean soup.

But let's just make believe that the Pilgrims invented Thaksgiving and were eatin
turkey. Putting aside the obvious fact that the Pdrims did many things that we wouldnt want to
do now (and that we want to do many things they didt), the turkeys we eat have about as muc
in common with the turkeys the Pilgrims might haveeaten as does the ever-pundmed tofurkey.
At the center of our Thanksgiving tables is an animal that never breatld fresh air or saw the sk
until it was packed away for slaughter. At the endf our forks is an animal that was incapable ¢
reproducing sexually. In our bellies is an animal with antibiotics in its belly The very genetics ¢
our birds are radically different. If the Pilgrims could have seen into the future, what would the
have thought of the turkey on our table? Without eaggeration, it's unlikely that they would have
recognized it as a turkey.



And what would happen if there were no turkey? Woull the tradition be broken, or
injured, if instead of a bird we simply had the swet potato casserole, homemade rolls, green be:
with almonds, cranberry concoctions, yams, butterynashed potatoes, pumpkin and pecan pie
Maybe we could add some Timucuan bean soup. #'not so hard to imagine it. See your loved on
around the table. Hear the sounds, smell the smellsThere is no turkey. Is the holida
undermined? Is Thanksgiving no longer Thanksgiving?

Or would Thanksgiving be enhanced? Would the choic@ot to eat turkey be a mori
active way of celebrating how thankful we feel? Tryto imagine the conversation that would tak
place. This is why our family celebrates this wayWould such a conversation feel disappointing «
inspiring? Would fewer or more values be transmittel? Would the joy be lessened by the hung
to eat that particular animal? Imagine your family’s Thanksgivings after you are gone, when tl
guestion is no longer “Why don’t we eat this?” butthe more obvious one: “Why did they ever?
Can the imagined gaze of future generations shamesuin Kafka’'s sense of the word, int
remembering?

The secrecy that has enabled the factory farm is kbaking down. The three years | spel
writing this book, for example, saw the first docunentation that livestock contribute more tc
global warming than anything else; saw the first mpor research institution (the Pew Commissior
recommend the total phaseout of multiple dominantntensive-confinement practices; saw the firs
state (Colorado) illegalize common factory farm pratices (gestation and veal crates) as a result
negotiations with industry (rather than campaigns @ainst industry); saw the first supermarke
chain of any kind (Whole Foods) commit to a systenti@ and extensive program of animal welfar
labeling; and saw the first major national newspape (the New York Time} editorialize agains
factory farming as a whole, arguing that “animal husbandry has been turned into animal abusg,
and “manure . . . has been turned into toxic wastg.

When Celia Steele raised that first flock of confied chicks, she could not have forese
the effects of her actions. When Charles Vantresgassed a redfeathered Cornish and a Ne\
Hampshire to produce the 1946 “Chicken of Tomorrow, the ancestor of todays factory broilers,
he could not have comprehended what he was contribaog to.

We can't plead ignorance, only indifference. Those aliveoday are the generations the
came to know better. We have the burden and the opptunity of living in the moment when the
critique of factory farming broke into the popular consciousness. We are the ones of whom it \
be fairly asked,What did you do when you learned the truth aboutieg animals?

The Truth About Eating Animals

SINCE 2000 — AFTER TEMPLE GRANDIN reported improvement in slaughterhouse conditions—
workers have been documented using poles like basdbbats to hit baby turkeys, stomping ol
chickens to watch them “pop,”beating lame pigs with metal pipes, and knowingly idmembering
fully conscious cattle. One needn’rely on undercover videos by animal rights orgargations tc
know of these atrocities —although they are plentiful and sufficient. | could have filled severa
books — an encyclopedia of cruelty — with worker tstimonials.



Gail Eisnitz comes close to creating such an encgpledia in her book Slaughterhous.
Researched over a teryear period, it is filled with interviews with workers who, combinec
represent more than two million hours of slaughterlouse experience; no work of investigati
journalism on the topic is as comprehensive

One time the knocking gun was broke all day, they are taking a knife and cutting the
back of the cow’s neck open while hg’still standing up. They would just fall down ant
be ashaking. And they stab cows in the butt to makeem move. Break their tails. The'
beat them so bad. . . . And the cow be crying witits tongue stuck out.

This is hard to talk about. You're under all this stress, all this pressure. And iteally
sounds mean, but e taken [electric] prods and stuck them in their ges. And helc
them there.

Down in the blood pit they say that the smell of ldod makes you aggressive. And
does. You get an attitude that if that hog kicks aime, I’'m going to get even. You'e
already going to Kill the hog, but that’s not enough. It has to suffer. ... You go in hd
push hard, blow the windpipe, make it drown in itsown blood. Split its nose. A liv
hog would be running around the pit. It would just be looking up at me and Id be
sticking, and | would just take my knife and — eerk— cut its eye out while it was jus
sitting there. And this hog would just scream. Ondime | took my knife — it’ s sharg
enough — and | sliced off the end of a hog’'nose, just like a piece of bologna. The h
went crazy for a few seconds. Then it just sat therlooking kind of stupid. So | took
handful of salt brine and ground it into his nose.Now that hog really went nuts
pushing its nose all over the place. | still had dunch of salt left on my hand — was
wearing a rubber glove — and | stuck the salt rightup the hog’s ass. The poor hc
didn’t know whether to shit or go blind. . . . | wasn’t the only guy doing this kind o
stuff. One guy | work with actually chases hogs it the scalding tank. And everybod
— hog drivers, shacklers, utility men —uses lead pipes on hogs. Everybody knows
all of it.

These statements are disturbingly representative oivhat Eisnitz discovered in interviews. Th
events described are not sanctioned by industry, bahey should not be regarded as uncommon.

Undercover investigations have consistently revealethat farmworkers, laboring under
what Human Rights Watch describes a“systematic human rights violations,” have often let theil
frustrations loose on farmed animals or simply suaembed to the demands of supervisors to ke
slaughter lines moving at all costs and without send thoughts. Some workers clearly are sadist
in the literal sense of that term. But | never mesuch a person. The several dozen workers | i
were good people, smart and honest people doing théest in an impossible situation. Th
responsibility lies with the mentality of the meatindustry that treats both animals and “human
capital” like machines. One worker put it this way:



The worst thing, worse than the physical danger, ithe emotional toll. If you work in
the stick pit for any period of time, you develop a attitude that lets you Kill things but
doesn’t let you care. You may look a hog in the eytbat’s walking around down in the
blood pit with you and think, God, that really isn't a baddooking animal. You may
want to pet it. Pigs down on the kill floor have cme up and nuzzled me like a pupp'
Two minutes later | had to kill them — beat them to death with a pipe. . . . When
worked upstairs taking hogs’guts out, | could cop an attitude that | was workimg on &
production line, helping to feed people. But downn the stick pit | wasn’t feeding
people. | was killing things.

Just how common do such savageries have to be fordacent person to be unable -
overlook them? If you knew that one in one thousandood animals suffered actions like thos
described above, would you continue to eat animal€@ne in one hundred? One in ten? Towar
the end of The Omnivore’s DilemmaMichael Pollan writes, “I have to say there is a part of m
that envies the moral clarity of the vegetarian. . . Yet part of me pities him, too. Dreams «
innocence are just that; they usually depend on aethial of reality that can be its own form o
hubris.” He’ s right that emotional responses can lead us to arrogant disconnect. But is th
person who makes an effort to act on the dream ofnocence really the one to be pitied? And wh
in this case, is denying reality?

When Temple Grandin first began to quantify the scée of abuse in slaughterhouses, s
reported witnessing “deliberate acts of cruelty ocarring on a regular basis” at 32 percent of the
plants she surveyed during announced visits in thElnited States. It's such a shocking statistic
had to read it three times.Deliberateacts, occurring on aregular basis, witnessed by aauditor —
witnessed during announced audits that gave the slaughterhouse time to cleanp the worst
problems. What about cruelties that werent witnessed? And what about accidents, which mu
have been far more common?

Grandin has emphasized that conditions have improwkas more meat retailers deman
slaughter audits from their suppliers, but how mucl? Reviewing the most recent audit of chicke
slaughter conducted by the National Chicken Council Grandin found that 26 percent o
slaughterhouses had abuses so severe tha&uld have failed. (The industry itself, disturbingly
found the audit results perfectly acceptable and gee all plants a pass even when live birds we
thrown, tossed in the trash, and found scalded ales) According to Grandin’s most recent surve
of beef plants, fully 25 percent of the slaughterhgses had abuses so severe that they automatic
failed her audit (“hanging a sensible animal on theail” is given as a paradigmatic example of tt
kind of abuse that dictates an automatic failure)ln recent surveys, Grandin witnessed a worke
dismembering a fully conscious cow, cows waking ugn the bleed rail, and workers ‘poking cows
in the anus area with an electric prod.”"What went on when she was not looking? And what alob
the vast majority of plants that don’t open their doors to audits in the first place?

Farmers have lost — have had taken from them —a direct, human relationship with
their work. Increasingly, they don’'t own the animak, can’t determine their methods, arert
allowed to apply their wisdom, and have no alternate to high-speed industrial slaughter. Thu
factory model has estranged them not only from howhey labor (hack, chop, saw, stick, lop, cut
but what they produce (disgusting, unhealthy foodand how the product is sold (anonymously ar
cheaply). Human beings cannot be human (much lessitmane) under the conditions of a factor
farm or slaughterhouse. I's the most perfect workplace alienation in the wod right now. Unles:



you consider what the animals experience

The American Table

WE SHOULDN'T KID OURSELVES ABOUT the number of ethical eating options available tanost of
us. There isnt enough nonfactory chicken produced in America tdeed the population of State
Island and not enough nonfactory pork to serve Newrork City, let alone the country. Ethical
meat is a promissory note, not a reality. Any eth@l-meat advocate who is serious is going to
eating a lot of vegetarian fare.

A good number of people seem to be tempted to comtie supporting factory farms while
also buying meat outside that system when it is adable. That's nice. But if it is as far as ou
moral imaginations can stretch, then its hard to be optimistic about the future. Any planthat
involves funneling money to the factory farm wort end factory farming. How effective would the
Montgomery bus boycott have been if the protesterhad used the bus when it becan
inconvenient not to? How effective would a strike & if workers announced they would go back 1
work as soon as it became difficult to strike? If ayone finds in this book encouragement to bt
some meat from alternative sources while buying facry farm meat as well, they have foun
something that isn’t here.

If we are at all serious about ending factory farnmg, then the absolute least we can dc
stop sending checks to the absolute worst abuserfSsor some, the decision to eschew factory-
farmed products will be easy. For others, the dedisn will be a hard one. To those for whom
sounds like a hard decision (I would have counted yself in this group), the ultimate question i
whether it is worth the inconvenience. Weknow, at least, that this decision will help prever
deforestation, curb global warming, reduce pollutim, save oil reserves, lessen the burden on ru
America, decrease human rights abuses, improve publ health, and help eliminate the mos
systematic animal abuse in world history. What we dn’t know, though, may be just as important
How would making such a decision changes?

Setting aside the direct material changes initiatecdby opting out of the factory farm
system, the decision to eat with such deliberatersesvould itself be a force with enormou
potential. What kind of world would we create if three times a day we activated our compassi
and reason as we sat down to eat, if we had the nadrimagination and the pragmatic will to
change our most fundamental act of consumption? Tsloy famously argued that the existence
slaughterhouses and battlefields is linked. Okay, & don't fight wars because we eat meat, al
some wars should be fought — which is not to mentothat Hitler was a vegetarian. Bu
compassion is a muscle that gets stronger with usand the regular exercise of choosing kindne
over cruelty would change us.

It might sound naive to suggest that whether you aler a chicken patty or a veggi
burger is a profoundly important decision. Then agan, it certainly would have sounded fantasti
if in the 1950s you were told that where you sat ia restaurant or on a bus could begin to uproc
racism. It would have sounded equally fantastic iffou were told in the early 1970s, before Cés
Chéavez’s workers’ rights campaigns, that refusing to eat grapes coulbegin to free farmworkers



from slave-like conditions. It might sound fantastic, but whenwe bother to look, i’'s hard
to deny that our day-to-day choices shape the worldVhen America’s early settlers decided t
throw a tea party in Boston, forces powerful enougho create a nation were released. Decidil
what to eat (and what to toss overboard) is the foxding act of production and consumption tha
shapes all others. Choosing leaf or flesh, factofiarm or family farm, does not in itself change thi
world, but teaching ourselves, our children, our leal communities, and our nation to choos
conscience over ease can. One of the greatest ogpaities to live our values — or betray them—
lies in the food we put on our plates. And we wilive or betray our values not only as individuals
but as nations.

We have grander legacies than the quest for cheapquucts. Martin Luther King Jr.
wrote passionately about the time whel“one must take a position that is neither safe, ngoolitic,
nor popular.” Sometimes we simply have to make a @&sion because “ones conscience tells ol
that it is right.” These famous words of King's, ard the efforts of Chavezs United Farm Workers,
are also our legacy. We might want to say that thessocialjustice movements have nothing to c
with the situation of the factory farm. Human oppression is not animal abuse. King and Chav:
were moved by a concern for suffering humanity, nosuffering chickens or global warming. Fai
enough. One can certainly quibble with, or even beme enraged by, the comparison implicit i
invoking them here, but it is worth noting that Césr Chavez and King’s wife, Coretta Scott King
were vegans, as is Kir's son Dexter. We interpret the Chavez and King leacies —we interpret
America’s legacy —too narrowly if we assume in advance that they carot speak against th
oppression of the factory farm.

The Global Table

NEXT TIME YOU SIT DOWN for a meal, imagine that there are nine other pedp sitting with you at
the table, and that together you represent all thgeople on the planet. Organized by nations, tv
of your tablemates are Chinese, two Indian, and aifth represents all the other countries it
Northeast, South, and Central Asia. A sixth represas the nations of Southeast Asia and Oceat
A seventh represents sulsaharan Africa, and an eighth represents the remamhter of Africa and
the Middle East. A ninth represents Europe. The reraining seat, representing the countries
South, Central, and North America, is for you.

If we allocate seats by native language, only Chise speakers would get their ow
representative. All English and Spanish speakers gether would have to share a chair.

Organized by religion, three people are Christiantwo are Muslim, and three practice
Buddhism, traditional Chinese religions, or Hinduisn. Another two belong to other religiou:
traditions or identify as nonreligious. (My own Jewsh community, which is smaller than th
margin of error in the Chinese census, can’'t evergsieeze half of a tuches onto a chair.)

If seated by nourishment, one person is hungry antivo are obese. More than half eat
mostly vegetarian diet, but that number is shrinkirg. The stricter vegetarians and vegans have @
seat at the table, but barely. And more than half bthe time any one of you reaches for egc
chicken, or pork, they will have come from a factoy farm. If current trends continue for another



twenty years, the beef and mutton you reach for atswill.

The United States is not even close to getting itsvn seat when the table is organized |
population, but it would have somewhere between twand three seats when people are seated
how much food they consume. No one loves to eatraach as we do, and when we change what
eat, the world changes.

I’ ve restricted myself to mostly discussing how ourobd choices affect the ecology of o
planet and the lives of its animals, but | could hae just as easily made the entire book abc
public health, workers’ rights, decaying rural communities, or global poverty —all of which are
profoundly affected by factory farming. Factory farming, of course, does not cause all the worlgl’
problems, but it is remarkable just how many of then intersect there. And it is equall
remarkable, and completely improbable, that the lilkes of you and me would have real influen:
over factory farming. But no one can seriously doubthe influence of US consumers on glob
farm practices.

| realize that I'm coming dangerously close to suggesting that quainotion that every
person can make a difference. The reality is moreomplicated, of course. As a “solitary eatet,
your decisions will, in and of themselves, do nothg to alter the industry. That said, unless yo
obtain your food in secret and eat it in the closetyou dont eat alone. We eat as sons a
daughters, as families, as communities, as genematss, as nations, and increasingly as a globe."
can't stop our eating from radiating influence evenf we want to.

As anyone who has been a vegetarian for a number péars might tell you, the influenc:
that this simple dietary choice has on what otheraround you eat can be surprising. The body th:
represents restaurants in America, the National Reaurant Association, has advised eve
restaurant in the nation to have at least one vegatian entrée. Why? It’'s simple: their own polling
data indicates that more than a third of restaurantoperators have observed an uptick in demar
for vegetarian meals. A leading restaurant industryperiodical, Nation’s Restaurant Newsadvise:
restaurants to “add vegetarian or vegan dishes to the mix. Vegetam dishes, aside from being le
expensive . . . also mitigate the veto vote. Usuagllif you have a vegan in your party, that wil
dictate where the party eats.”

Millions upon millions of advertising dollars are ent simply to make sure that we se
people drinking milk or eating beef in movies, andnillions more are spent to make sure that whe
| have a soda in my hand, you can tell (probably ’m some distance) whether it is Coke or Pep
The National Restaurant Association doesh’make these recommendations, and multination
corporations don’t spend millions on product placement, to make usetl good about the influenc
we have on others around us. They simply recognizke fact that eating is a social aci

When we lift our forks, we hang our hats somewhereWe set ourselves in or
relationship or another to farmed animals, farmworkers, national economies, and global market
Not making a decision — eating “like everyone else™ is to make the easiest decision, a decis
that is increasingly problematic. Without question,in most places and in most times, to deci
one’s diet by not deciding — to eat like everyonelse —was probably a fine idea. Today, to e
like everyone else is to add another straw to theamel's back. Our straw may not be th
backbreaker, but the act will be repeated —every day of our lives, and perhaps every day of
lives of our children and our children’s children.. . .

The seating arrangements and servings at the glob#ble we all eat from change. Th
two Chinese at our table have four times the amoundf meat on their plates as they did a fe
decades ago —and the pile keeps getting higher. Meanwhile, theato people at the table withou
clean drinking water are eyeballing China. Today, aimal products still account for only 1€
percent of the Chinese diet, but farmed animals actnt for more than 50 percent of Chinas
water consumption— and at a time when Chinese water shortages are aady cause for globe
concern. The desperate person at our table, who s&ruggling to find enough food to eat, migfr
reasonably worry even more at how much of the world march toward US-style meat eating wil
make the basic grains he or she relies on for lifeven less available. More meat means mc



demand for grains and more hands fighting over themBy 2050, the worl(s livestock
will consume as much food as four billion people. fEnds suggest that the one hungry person
our table could easily become two (270,000 more pg#e become hungry each day). This w
almost certainly happen as the obese also gain ahet seat. It's too easy to imagine a near futul
in which most of the seats at the global table arf@dled by either obese or malnourished people.

But it doesn't have to be this way. The best reason to think thiahere could be a bette
future is the fact that we know just how bad the faure could be.

Rationally, factory farming is so obviously wrong,in so many ways. In all of my readin
and conversations, Ive yet to find a credible defense of it. But foodsinot rational. Food is culture
habit, and identity. For some, that irrationality leads to a kind of resignation. Food choices &
likened to fashion choices or lifestyle preferences- they do not respond to judgments about ho
we should live. And | would agree that the messinsesof food, the almost infinite meanings
proliferates, does make the question of eating — dneating animals especially —surprisingly
fraught. Activists | spoke with were endlessly puZed and frustrated by the disconnect betwee
clear thinking and people's food choices. | sympathize, but | also wonder it is precisely the
irrationality of food that holds the most promise.

Food is never simply a calculation about which dietises the least water or causes t
least suffering. And it is in this, perhaps, that ar greatest hope for actually motivating ourselve
to change lies. In part, the factory farm requiresus to suppress conscience in favor of craving. E
at another level, the ability to reject the factoryfarm can be exactly what we most desire.

The debacle of the factory farm is not, e come to feel, just a problem about ignoran:
— it’s not, as activists often say, a problem thatrase because “people don’t know the facts.
Clearly that is one cause. Ne filled this book with an awful lot of facts becase they are .
necessary starting point. And Ive presented what we know scientifically about théegacy we ar:
creating with our daily food choices because thatlso matters a great deal. Im not suggesting ou
reason should not guide us in many important waydyut simply that being human, being humane
is more than an exercise of reason. Responding tioet factory farm calls for a capacity to care tha
dwells beyond information, and beyond the oppositizss of desire and reason, fact and myth, ar
even human and animal.

The factory farm will come to an end because of itebsurd economics someday. It
radically unsustainable. The earth will eventuallyshake off factory farming like a dog shakes o
fleas; the only question is whether we will get stk&n off along with it.

Thinking about eating animals, especially publiclyreleases unexpected forces into t
world. The questions are charged like few others.em one angle of vision, meat is just anothi
thing we consume, and matters in the same way asetltonsumption of paper napkins or SUVs—
if to a greater degree. Try changing napkins at Thaksgiving, though —even do it bombastically
with a lecture on the immorality of such and such anapkin maker — and you’ll have a hard time
getting anyone worked up. Raise the question of aegetarian Thanksgiving, though, and youl
have no problem eliciting strong opinions —at least strong opinions. The question of eatin
animals hits chords that resonate deeply with ourense of self —our memories, desires, an
values. Those resonances are potentially controvésy potentially threatening, potentially
inspiring, but always filled with meaning. Food maters and animals matter and eating animal
matters even more. The question of eating animals ultimately driven by our intuitions about
what it means to reach an ideal we have named, pafs incorrectly, “being human.”



The First Thanksgiving of His Childhood

FOR WHAT, AT THANKSGIVING, AM | giving thanks? As a child, the first kernel | transferred tc
the table was symbolic of my thankfulness for my hath and the health of my family. Strangt
choice for a kid. Maybe it was a sentiment made ithe shade cast by no family tree, or a respon
to my grandmother’s mantra of “You should be healtty” — which couldn’t help but sound like ar
accusation, as in, “You aren’t healthy, but you shold be.” Whatever the cause, even as a you
child, 1 thought of health as something unreliable(lt wasn’t only because of the pay and presti
that so many children and grandchildren of survivos became doctors.) The next kern
represented my happiness. The next my loved ones the family surrounding me, of course, bu
also my friends. And those would be my first threéernels today —health, happiness, and love
ones. But it's no longer my own health, happiness, and loved aa¢hat | am giving thanks for.
Perhaps it will be different when my son is old enagh to participate in the ritual. For now,
though, I give my thanks for, through, and on behdlof him.

How can Thanksgiving be a vehicle for expressing #t most sincere thankfulness? Whz
rituals and symbols would facilitate an appreciatio for health, happiness, and loved ones?

We celebrate together, and that makes sense. And wi®n't just gather, we eat. Thit
wasr't always so. The federal government first thoughtd promote Thanksgiving as a day ¢
fasting, since that was how it had been frequentlpbserved for decades. According to Benjam
Franklin, whom | think of as a kind of patron saint of the holiday, it was “a farmer of plain sensé
who proposed that feasting‘would be more becoming the gratitude.” The voice of that farmer
who | suspect was a star-in for Franklin himself, is now the conviction ofa nation.

Producing and eating our own food is, historicallymuch of what made us American
and not subjects of European powers. While other donies required massive imports to survive
early American immigrants, thanks to help from Natve Americans, were almost entirely self-
sustaining. Food is not so much a symbol of freedoas the first requirement of freedom. We e
foods that are native to America on Thanksgiving toacknowledge that fact. In many way:
Thanksgiving initiates a distinctly American idealof ethical consumerism. The Thanksgiving me
is America’s founding act of conscientious consumjan.

But what about the food we feast upon? Does what veensume make sense?

All but a negligible number of the 45 million turkeys that find their way to our
Thanksgiving tables were unhealthy, unhappy, and —this is a radical understatement —unloved.
If people come to different conclusions about theutkey’ s place on the Thanksgiving table, at lea
we can all agree on those three thing

Today’s turkeys are natural insectivores fed a grossly uratural diet, which can include
“meat, sawdust, leather tannery by-products,”and other things whose mention, while widel
documented, would probably push your belief too farGiven their vulnerability to disease, turkey:
are perhaps the worst fit of any animal for the fatory model. So they are given more antibiotic
than any other farmed animals. Which encourages aitiiotic resistance. Which makes thes
indispensable drugs less effective for humans. In gerfectly direct way, the turkeys on our table
are making it harder to cure human illness.

It shouldn’t be the consumer’s responsibility to fgure out what's cruel and what’s kind,
what's environmentally destructive and whats sustainable. Cruel and destructive food produc
should be illegal. We don’'t need the option of buyig children’s toys made with lead paint, ¢
aerosols with chlorofluorocarbons, or medicines wit unlabeled side effects. And we doh’neec



the option of buying factory-farmed animals.

However much we obfuscate or ignore it, we know thiahe factory farm is inhumane in
the deepest sense of the word. And we know that tleeis something that matters in a deep we
about the lives we create for the living beings mosvithin our power. Our response to the facton
farm is ultimately a test of how we respond to th@owerless, to the most distant, to the voiceless
it is a test of how we act when no one is forcingsuo act one way or another. Consistency is r
required, but engagement with the problem is.

Historians tell a story about Abraham Lincoln, that while returning to Washington from
Springfield, he forced his entire party to stop tohelp some small birds he saw in distress. Wh
chided by the others, he responded, quite plainly] could not have slept to-night if | had left those
poor creatures on the ground and not restored thento their mother.” He did not make (though hu
might have) a case for the moral value of the birdgheir worth to themselves or the ecosystem
God. Instead he observed, quite simply, that oncédse suffering birds came into his view, a mor
burden had been assumed. He could not be himself life walked away. Lincoln was a huge
inconsistent personality, and of course he ate bisdfar more often than he aided them. Bt
presented with the suffering of a fellow creaturehe responded.

Whether | sit at the global table, with my family a with my conscience, the factory farm
for me, doesnt merely appear unreasonable. To accept the factorfarm feels inhuman. To accef
the factory farm — to feed the food it produces tany family, to support it with my money —
would make me less myself, less my grandmott’s grandson, less my son’s father.

This is what my grandmother meant when she said, “If nihing matters, there’s nothing
to save.”
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ticles.com/p/articles/mi_mOEIN/is_2005_March_30/an13489499faccessed June 10, 2009).
30 respond to sounds from as far away . “Juvenile fish follow the crackle and fizz from
coral reef to help them find it. The ‘frying bacon’ sound of snapping shrimps for exampl
can be picked up 20 kilometres away.” Staff, “FishTune Into the Sounds of the Reef,New
Scientist April 16, 2005, http://www.newscientist.com/article/mg18624956.30fish -tune-
into-the-soundsof-the-reef.html (accessed June 23, 2009).

The massive power . . Richard Ellis, The Empty Ocean(Washington, DC: Island Press
2004), 14. Ellis cites Robert MorganWorld Sea FisheriegNew York: Pitman, 1955), 106.
“If possible . . .” J. P. GeorgelLongline Fishing (Rome: Food and Agriculture Organizatior
of the United Nations, 1993), 79.

In the old days . . Ellis, The Empty Oceanl4, 222.

32 $140 billion—plus a year industry . .“In addition to the $142 billion in sales, there ar
millions of dollars’ worth of goods and services geerated by the industry’s economic ripple
effect, including jobs in packaging, transportation manufacturing and retail.” American
Meat Institute, “The United States Meat Industry at a Glance: Feeding Our Economy,
meatAMI.com, 2009




http://www.meatami.com/ht/d/sp/i/47465/pid/47465/#edingoureconom (accessed May 2
2009).

that occupies nearly a third of the land . Food and Agriculture Organization of the Unitec
Nations, Livestock, Environment and Development Iriative, “Livestock’s Long Shadow
Environmental Issues and Options” Rome, 2006, XX
ftp://ftp.fao.org/docrep/fao/010/a0701e/a0701e00.paccessed August 11, 2009).

shapes ocean ecosystems .The health of an ocean is not easy to measure, birough a
powerful new statistic called the Marine Trophic Index (MTI), scientists now have a way 1
get a rough snapshot of the state of ocean life! $tnot a pretty picture. Imagine every living
thing in the ocean is assigned a particular “tropht level” between 1 and 5, a marker of i
place in the food chain. Number 1 is assigned toanits, since they form the base of marir
food webs. The creatures that eat the plants, likhe tiny animals known as plankton, ar
assigned a trophic level of 2. The creatures thataé the plankton have a trophic level of
and so on. Toplevel predators would be assigned to trophic levél. If we could count all the
creatures in the ocean and assign them all a numhewe could calculate an average troph
level of life in the oceans — a kind of rough-andeady snapshot of ocean lifas a whole
That grand calculation is, in fact, exactly what MT estimates. A higher MTI indicates
longer, more diverse food chains and more vibrantaeans. If the oceans, for example, we
filled with nothing but plants, the ocean would hae an MTI of 1. If it were filled only with
plants and plankton, the MTI would work out to be smewhere between 1 and 2. If tt
oceans have longer food webs with more diverse cteases, the MTI will become
correspondingly higher. There is no right or wrongMTI, but consistent drops in MTI are
clearly bad news: bad news for people who eat fisind bad news for the fish themselve
MTI has dropped steadily since the 1950s, when indtrial-fishing techniques became tt
norm. Daniel Pauly and Jay McLean,In a Perfect Ocean(Washington, DC: Island Press
2003), 45-53.

32 and may well determine the future . . The livestock sector is the biggest sing
contributor to greenhouse gases. Food and Agriculte Organization, “Livestock’s Long
Shadow,” xxi, 112, 267; Pew Charitable Trusts, Johns Hopkin8loomberg School of Publi
Health, and Pew Commission on Industrial Animal Praluction, “Putting Meat on the Table:
Industrial Farm Animal Production in America,” 2008, http://www.ncifap.org/ (accesse
August 11, 2009).

33 For every ten tuna . . R. A. Myers and B. Worm, “Extinction, Survival, or Recovery of
Large Predatory Fishes,”Philosophical Transactions of the Royal Societylafndon Series |
— Biological Sciences January 29, 2005, 1320,
http://www.pubmedcentral.nih.gov/articlerender.fcgi? artinstid=163 (accessed June 2
2009).

Many scientists predict the total collapse .Boris Worm and others, “Impacts of Biodiversity
Loss on Ocean Ecosystem ServicesStience November 3, 2006http://www.sciencemag.org
(accessed May 26, 2009).

research scientists at the Fisheries Centre .D..Pauly and others, ‘Global Trends in World
Fisheries: Impacts on Marine Ecosystems and Food 8gity,” Royal Society, January 2¢
2005, http://www.pubmedcentral.nih.gov/articlerender.fcgi?artid=1636108 (accessed Jur
23, 2009).

34 roughly 450 billion land animals . . .According to FAO statistics (accessible
http://faostat.fao.org/site/569/DesktopDefault.aspgXPagelD =569#ancoy, out of roughly
sixty billion animals farmed each year, more thanifty billion are chickens raised for flest
and are almost certainly factoryfarmed. This provides a rough estimate for the numeér of
animals factory-farmed globally.

Ninety-nine percent of all . . See note for page 12.

transmit information to the control rooms . . Stephen SloanOcean Bankruptcy(Guilford,;




CT: Lyons Press, 2003), 7t

35 the 1.4billion hooks . . .R. L. Lewison and others, ‘Quantifying the effects of fisherie
on threatened species: the impact of pelagic longks on loggerhead and leatherback s
turtles,” Ecology Letters7, no. 3 (2004): 225.

on each of which . . ¥This secondary line is hooked and baited with squidish, or in case
we have discovered, with fresh dolphin meat,” as dued in “What is a Longline?” See
Shepherd Conservation Society, 200%ttp://www.seashepherd.org/sharks/longlining.html
(accessed June 10, 2009).

the 1,200 nets . .Ellis, The Empty Oceanl9.

the ability of a single vessel . J. A. Koslow and T. Koslow,The Silent Deep: The Discove!
Ecology and Conservation of the Deep S@ghicago: University of Chicago Press, 2007), 1:
198.

Technologies of war . .lbid., 199.

in the last decade of . .Sloan,Ocean Bankruptcy 75.

36 SHAME . .. The discussion of Benjamin, Derrida, and Kafka irthis section is indebte:
to conversations with religion professor and critial theorist Aaron Gross.

Suddenly he began . Max Brod, Franz Kafka (New York: Schocken, 1947), 74.

38 an unequal struggle . . Jacques Derrida, The Animal That Therefore | Am edited by
Marie-Louise Mallet and translated by David Wills (New Yak: Fordham University Press,
2008), 28, 29.

Sea horses come not only in . Ellis, The Empty Ocean78.

We desire to look . .Ibid., 77-79.

39 Sea horses, more than most animals .l.gathered these several facts about sea hor
from “Sea Horse,” Encyclopaedia Britannica Online, 200¢
http://www.britannica.com/EBchecked/topic/664988/s&horse (accessed July 7, 200¢
Environmental Justice Foundation Charitable Trust, Squandering the Seas: How Shrir
Trawling Is Threatening Ecological Integrity and Fod Security Around the WorldLondon:
Environmental Justice Foundation, 2003), 18; Richat Dutton, “Bonaire’ s Famous Seahors
Is the Holy Grall of Any Scuba Diving Trip,”
http://bonaireunderwater.info/imgpages/bonaire_seabrse.html (accessed July 7, 2009).
40 twenty of the roughly thirty-five . . As listed in Environmental Justice Foundation
Squandering the Sead38.

sea horses are one . ‘Report for Biennial Period, 2004—-2005,"part I, vol. 2, International
Commission for the Conservation of Atlantic Tunas, Madrid, 2005,
http://www.iccat.int/en/pubs_biennial.htm (accessed June 12, 2009).

shrimp trawling devastates . Environmental Justice Foundation,Squandering the Sead9.

Words / Meaning

Page

43 Animal agriculture makes . . See page 58.

45 Anthropologist Tim Ingold . . .Timothy Ingold, What Is an Animal? (Boston: Unwin
Hyman, 1988), 1. A striking example of the differenways in which the animal world is
conceptualized in other cultures is found in the mmarkable ethnographic work of Eduardao
Batalha Viveiros de Castro on the Araweté people oBouth America: “The difference
between men and animals is not clear . . . . | canohfind a simple manner of characterizing
the place of ‘Nature’ in Araweté cosmology[;] . . there isno taxon for ‘animal’; there are



few generic terms, such a<fish,” ‘bird,” and a number of metonyms for other specit
according to their habitat, food habits, function br man (do pi, ‘for eating,” temina ni,
‘potential pets’), and relation to shamanism and food taboos. The disictions with the
domain of animals are essentially the same that appfor other categories of beings . . . [like
humans . . . and spirits.” Eduardo Viveiros de Casb, From the Enemys Point of View
Humanity and Divinity in an Amazonian Societytranslated by Catherine V. Howarc
(Chicago: University of Chicago Press, 1992), 71.

46 To ask “What is an animal?” . . Recent interdisciplinary research in the humanitieshas
documented a dizzying variety of ways in which ouinteractions with animals reflect or
shape how we understand ourselves. Studies of chidth’s dog stories and public support fo
animal welfare are given as examples among others iAnimal Others and the Huma
Imagination, edited by Aaron Gross and Anne Vallely (New York:Columbia University
Press, forthcoming).

Anthropodenial . . .The word anthropodenialwas coined by Frans de Waal. Frans de Wa
Anthropodenial(New York: Basic Books, 2001), 63, 69.

Anthropomorphism is a risk . . E. Cenami Spada, Amorphism, mechanomorphism, ant
anthropomorphism,” in Anthropomorphism, Anecdotes, and Animalsedited by R. W
Mitchell and others (Albany, NY: SUNY Press, 1997)37-49.

47 sixty-seven square inches . The United Egg Producers recommends that hens bévgn
at least 67 square inches per hen. HSUS reports thtnis minimum is what is typically used
“United Egg Producers Animal Husbandry Guidelines br U.S. Egg Laying Flocks,”United
Egg Producers Certified (Alpharetta, GA: United Egg Producers, 2008
http://www.uepcertified.com/program/guidelines/ (accessed June 24, 2009); “Cadeee Egc
Production vs. Battery-Cage Egg Production,”"Humane Society of the United States, 20(
http://www.hsus.org/farm/camp/nbe/compare.html(accessed June 23, 2009).

Such cages are stacked . Roger Pulvers, “A Nation of Animal Lovers —As Pets or Whet
They’re on a Plate,” Japanese TimesAugust 20, 2006 http://search.japantimes.co.jp/cgi
bin/fl20060820rp.html (accessed June 24, 2009).

48 close to a single square foot . The range is from .7 to a full square foot. Thisd true of
American and European broilers; in India (and other places) they are often kept in cage
Ralph A. Ernst, “Chicken Meat Production in California,” University of California
Cooperative Extension, June 1995, http://animalscience.ucdavis.edu/avian/pfs20.htm
(accessed July 7, 2009); D. L. CunninghampBrtoiler Production Systems in Georgia: Cost
and Returns Analysis,” thepoultrysite.com, July 2004
http://www.thepoultrysite.com/articles/234/broiler-production- systemsin-georgia (accesse
July 7, 2009).

48 egg output has more than doubled . . American Egg Board, "History of Egg
Production,” 2007, http://www.incredibleegg.org/egg_facts_his tory2.hihl (accessed Augu
10, 2009).

engineered to grow . . Frank Gordy, “Broilers,” in American Poultry History, 1823-1973,
edited by Oscar August Hanke and others (Madison, W American Poultry Historical
Society, 1974), 392; Mike Donohue, How Breeding Companies Help Improve Broile
Industry Efficiency,” thepoultrysite.com, February 200¢
http://www.thepoultrysite.com/articles/1317/howbreeding-companieshelp-improve-broiler -
industry -efficiency (accessed August 10, 2009).

life expectancy of fifteen to twenty years . Frank Reese, Good Shepherd Poultry Ranc
personal correspondence, July 2009.

growth rate has increased roughly 400 percent *from 25 g per day to 100 g per day.T. G.
Knowles and others, Leg Disorders in Broiler Chickens: Prevalence, RiskFactors anc
Prevention,” PLoS ONE, 200¢
http://www.plosone.org/article/info:doi/10.1371/jounal.pone.0001545 (accessed June 1




2009).

more than 250 million chicks . . M. C. Appleby and others,Poultry Behaviour and Welfare
(Wallingford, UK: CABI Publishing, 2004), 184.

Most male layers are destroyed .Ibid.

Some are tossed . Gene Baur,Farm Sanctuary(New York: Touchstone, 2008), 150.

49 fully conscious through macerators . .G. C. Perry, ed.,Welfare of the Laying Henyol.
27, Poultry Science Symposium Series (WallingfordJK: CABI Publishing, 2004), 386.

The average shrimp-trawling . . Environmental Justice Foundation Charitable Trust
Squandering the Seas: How Shrimp Trawling Is Threating Ecological Integrity and Foo
Security Around the WorldLondon: Environmental Justice Foundation, 2003)12.

Shrimp account for only . . Ibid.

trawled shrimp from Indonesia . . Ibid.

145 species regularly killed . . “Report for Biennial Period, 2004—-2005," part I, vol. 2,
International Commission for the Conservation of Atantic Tunas, Madrid, 2005, 20€
http://www.iccat.int/en/pubs_biennial .htm (accessed June 12, 2009).

manta ray, devil ray . . International Commission for the Conservation of Alantic Tunas,
“Bycatch Species,” March 2007 http://www .iccat.int/en/bycatchspp.htm (accessed Augu
10, 2009).

51 Under its CFE . . .Nevada CFE, “Chapter 574 —Cruelty to Animals: Prevention and
Punishment,” NRS 574.200, 2007Mttp://leg.state.nv.us/INRS/NRS&74.htmI#NRS574Sec200
(accessed June 26, 2009).

Certain states exempt . D. J. Wolfson and M. Sullivan, “Foxes in the Henhose,” in Animal
Rights: Current Debates and New Directionsdited by C. R. Sunstein and M. Nussbau
(Oxford: Oxford University Press, 2005), 213.

56 estimates put the number of downed cows .D..Hansen and V. Bridges, A survey
description of down-cows and cows with progressiver non-progressive neurological sigr
compatible with a TSE from veterinary client herd in 38 states,”Bovine Practitioner33, no
2 (1999): 179-187.

58 A University of Chicago study . .“It is demonstrated that the greenhouse gas emissg
of various diets vary by as much as the differendeetween owning an average sedan versu
sport-utility vehicle under typical driving conditions.” G. Eshel and P. A. Martin, ‘Diet,
Energy, and Global Warming,” Earth Interactions10, no. 9 (2006): 1-17.

More recent and authoritative studies . Food and Agriculture Organization of the Unitec
Nations, Livestock, Environment and Development Iriative, “Livestock’s Long Shadow
Environmental Issues and Options,” Rome, 2006, XXI, 112, 26
ftp://ftp.fao.org/docrep/fao/010/a0701e/a0701e00.pthccessed August 11, 2009).

and the Pew Commission . .Pew Charitable Trusts, Johns Hopkins Bloomberg Satol of
Public Health, and Pew Commission on Industrial Aninal Production, “Putting Meat on the
Table: Industrial Farm Animal Production in America,” 2008, 27, http://www.ncifap.org/
(accessed August 11, 2009).

18 percent of greenhouse gas .This number is actually known to be low, as the UNlid not
include the greenhouse gases associated with liveartsport. Food and Agriculture
Organization, “Livestock’s Long Shadow,” xxi, 112.

around 40 percent more . . Scientists at the Intergovernmental Panel on Clima Change
report that transport constitutes 13.1 percent of geenhouse gas emissions; 18 percent (
above) is 38 percent more than 13.1 percent. H. Rogner, D. Zhou, R. Bradley. P. Crabbe
O. Edenhofer, B. Hare (Australia), L. Kuijpers, and M. Yamaguchi, introduction to Climate
Change 2007: Mitigation. Contribution of Working Grup Il to the Fourth Assessment Rept
of the Intergovernmental Panel on Climate Changedited by B. Metz, O. R. Davidson, P. |
Bosch, R. Dave, and L. A. Meyer (New York: Cambridg University Press).

58 Animal agriculture is responsible . . Food and Agriculture Organization, “Livestock’s




Long Shadow” xxi.
omnivores contribute seven times . AFP, “Going veggie can slash your carbon footprin
Study,” August 26, 200¢
http://afp.google.com/article/ALeqM5gb6B3_1tBZnOmNFPt8J5nxjgtliw .
“is one of the top two or three . . .Food and Agriculture Organization, “Livestock’s Long
Shadow,” 391.
59 In other words, if one cares . .Food and Agriculture Organization, “Livestock’s Long
Shadow”; FAO Fisheries and Aquaculture Department,” The State of World Fisheries an
Aquaculture 2008,” Food and Agriculture Organization of the United Natons, Rome, 200!
http://www.fao.org/fishery/sofia/en (accessed August 11, 2009).
Intergovernmental Panel on Climate Change . .P. Smith, D. Martino, Z. Cai, D. Gwary, H.
Janzen, P. Kumar, B. McCarl, S. Ogle, F. Q¥Mara, C. Rice, B. Scholes, and O. Sirotenk
“Agriculture,” in Climate Change 2007: Mitigation
Center for Science in the Public Interest . . . Micael Jacobsen et al., Six Arguments for a
Greener  Diet,” Center for Science in the Public Interest, 200
http://www.cspinet.org/EatingGreen/ (accessed August 12, 2009).
Pew Commission . . . Pew Charitable Trusts et al'Putting Meat on the Table.”
Union of Concerned Scientists . . . Doug Gurian-Shaan, “CAFOs Uncovered: The Untolc
Costs of Confined Animal Feeding Operations,”Union of Concerned Scientists, 200
http://www.ucsusa.org /food_and_agriculture/scienceand_impacts/impacts_industria
agriculture/cafosuncovered.html, Margaret Mellon, “Hogging It: Estimates o
Antimicrobial Abuse in Livestock,” Union of Concerned Scientists, January 200
http://www.ucsusa.org/publications/#Food__and_Envionment
Worldwatch Institute . . . Sara J. Scherr and SajalSthapit, “Mitigating Climate Change
Through Food and Land Use,” Worldwatch Institute, 20009,
https://www.worldwatch.org/node/6128.; Christopher Flavin et al., “State of the Worlo
2008,” Worldwatch Institute, 2008, https://www.worldwatch.org/node/5561#toc.
61 “access to the outdoors” . . ‘Meat and Poultry Labeling Terms,” United State
Department of Agriculture, Food Safety and Inspecthn Service, August 24, 200
http://www.fsis.usda.gov/FactSheets/Meat_& Poul tryLabeling_Terms/index.asp(accesse
July 3, 2009).
The USDA doesn’t even have a definition . . . FedeRegister73, no. 198 (October 10, 200¢
6022860230, Federal Register Online via GPO Access (waiscess.gpo.go\
http://www.fsis.usda.gov/OPPDE/rdad/FRPubs/2008026.htm (accessed July 6, 2009).
laying hens are debeaked . For a lucid review of what particular USDA labelsmean, se
HSUS, “A Brief Guide to Egg Carton Labels and Their Relevance to Animal Welfare,
March 2009
http://www.hsus .org/farm/resources/pubs/animal_wéére claims_on_egg_cartons .html
(accessed August 11, 2009).

According to the USDA . . ‘For consumers, ‘fresh’ means whole poultry and cuts hav
never been below 26°F.”United States Department of Agriculture, Food Safgt and
Inspection Service, “The Poultry Label Says Fresh,

www.fsis.usda.gov/PDF/Poultry Label Says Fresh.pdaccessed June 25, 2009).

64 Pigeons follow highways . . The study of pigeons was conducted at Oxford Univsity
and is discussed in Jonathan BalcombeBleasurable Kingdom: Animals and the Nature
Feeling Good(New York: Macmillan, 2007), 53.

Gilbert White . . .Lyall Watson, The Whole Hog(Washington, DC: Smithsonian Books
2004), 177.

Scientists have documented . .Pigs communicate using jaw chomping, teeth clacki
grunts, roars, squeals, snarls, and snorts. Accondg to the highly regarded ethologist Mar:
Bekoff, pigs indicate their intention to play with one another by using body language,stucr



play markers as bouncy running and head twistin¢” Marc Bekoff, The Emotional Lives c
Animals (Novato, CA: New World Library, 2008), 97; HumaneSociety of the United State:
“About Pigs,” http://www.hsus.org/farm/resources/animals/pigs/pig.html?print=t (accesse
June 23, 2009).

pigs will come when called . .We also know that mother pigs will grunt to pigles when it's
time to suckle and that the piglets themselves hawe special call to summon their mother
when separated. Peter-Christian Schon and others,Common Features and Individua
Differences in Nurse Grunting of Domestic Pigsus scrofd: A Multi-Parametric Analysis, ”

Behaviour 136, no. 1 (January 1999): 4956,
http://www.hsus.org/farm/resources/animals/pigs/pig.htm|?print=t (accessed August 1
2009).

64 play with toys . . Temple Grandin has demonstrated not only that pigenjoy toys, bu
that they have “definite toy preferences.” Temple @andin, “ Environmental Enrichment for
Confinement Pigs,” Livestock Conservation Institute, 198¢
http://www.grandin.com/references/LClhand.html (accessed June 26, 2009). For m
discussion of play in pigs and other animals, seesBoff, The Emotional Lives of Animals97.
coming to the aid . . Wild pigs also have been documented rushing to thead of unrelated
adult pigs crying in distress. Bekoff,The Emotional Lives of Animals28.

65 They not only . . Lisa Duchene, “Are Pigs Smarter Than Dogs?Research Penn Stajte
May 8, 2006 ,http://www.rps.psu.edu/probing/pigs.html (accessed June 23, 2009).

undo the latches . .Ibid.

only 70 peer-reviewed . .K. N. Laland and others, “Learning in Fishes: Fromthree-seconc
memory to culture,” Fish and Fisheries4, no. 3 (2003): 199-202.

today it tops 640 . . This is a rough estimate based on a quick search the ISI Web of
Knowledge and review of more than 350 abstracts.

Fish build complex nests . .“Many fish build nests for rearing young just as bids do; others
have permanent burrows or preferred hiding spots. Bt how do you cope if you ar
constantly on the move, looking for food? Rocknoving wrasse build new homes every nig
by collecting bits of rubble off the seafloor. Onceonstruction is complete the wrasse settl
down to sleep and abandons the dwelling the next mmoang.” Culum Brown, “ Not Just &
Pretty Face,” New Scientistno. 2451 (2004): 42.

form monogamous relationships . . For example, ‘most goby species form monogamo
breeding pairs.” M. Wall and J. Herler, “Postsettlement movement patterns and homing
a coral-associated fish,” Behavioral Ecology 2009
http://beheco.oxfordjournals.org/cgi/content/full/aan118/DC1 (accessed June 25, 2009).
hunt cooperatively with other species . Laland and others, “Learning in Fishes,” 199202
Laland and others cite M. Milinski and others, “Tit for Tat: Sticklebacks, GasterosteL
aculeatus ‘trusting’ a cooperative partner,” Behavioural Ecologyl (1990): 741 ; M.
Milinski and others, “Do sticklebacks cooperate repatedly in reciprocal pairs?” Behaviora
Ecology and Sociobiolog®7 (1990): 17-21; L. A. Dugatkin,Cooperation Among Animals
(New York: Oxford University Press, 1997).

65 use tools . . “The use of an anvil to crush shellfish as describeabove is clearly a case
substrate use. It does not hold up, however, to thestrictive definition of tool use —that an
animal must directly handle an agent to achieve aogl (Beck 1980). An example that moi
closely fits the strict definition is the use of laves as tablets for carrying eggs to safety wh
disturbed, as has been documented in South Americacichlids (Timms and Keenleysid
1975; Keenleyside and Prince 1976). The catfidhoplosternum thoracatumalso has its egc
glued to leaves and with this ‘baby carriagemay bring them into its foam nest if the leave
get detached (Armbrust 1958).” R. Bshary and others“Fish Cognition: A primate eye’s
view,” Animal Cognition 5, no. 1 (2001): 1-13.

They recognize one another . .R. K. McGregor, “Signaling in territorial systems — a




context for individual identification, ranging and eavesdropping” Philosophica
Transactions of the Royal Society of London Seris— Biological Sciences840 (1993): 23%
244; Bshary and others, “Fish cognition,” 1-13; SW. Griffiths, “ Learned recognition of
conspecifics by fishes,Fish and Fisheries4 (2003): 256268, as cited in Laland and other:
“Learning in Fishes,” 199-202.

make decisions individually . .“Fish are just as intelligent as rats. . . . Dr MikéNebster of S
Andrews University has discovered fish show a higkevel of intelligence when they are i
danger. . . . Dr Webster carried out a series of @eriments to show how minnows esca|
being eaten by predators by using techniques of sted learning. He discovered that
solitary fish separated from the shoal by a clear lastic divider, will make its own decision
when there is no threat. But when a predator was plced in the shared pool, the single fi
took its cue on how to act by watching the other $h. The biologist said: These experiment
provide clear evidence that minnows increasingly g on social learning as the basis f
their foraging decisions as the perceived threat cd predator increases.’” "Sarah Knapton,
“Scientist finds fish are as clever as mammals,’telegraph.co.uk, August 29, 200
http://www.telegraph.co.uk/earth/main.jhtml|?
view=DETAILS&grid=&xml=/earth/2008/08/29/scifish129.xml (accessed June 23, 2009).
65 monitor social prestige . . Laland and others, “Learning in Fishes,” 199202. Lalanc
and others cite McGregor, “Signaling in territorial systems,” 237244 ; Bshary and others
“Fish Cognition,” 1-13; Griffiths, “Learned recogni tion of conspecifics by fishes,” 256—268.
“Machiavellian strategies . . ."Laland and others, “Learning in Fishes,” 199202. Lalanc
and others cite Bshary and others, “Fish Cognitior, 1-13; R. Bshary and M. Wurth,
“Cleaner fish Labroides dimidiatus manipulate client reef fish by providing tactile
stimulation,” Proceedings of the Royal Society of London Series-BBiological Science6¢
(2001): 1495-1501.

significant long-term memories . .“In 2001, | published an article in Animal Cognition (vol.
4, p. 109) discussing longerm memory in the Australian freshwater rainbow fish. The fist
were trained to locate a hole in a net as it appra@ded down the length of a fish tank. Afte
five attempts, they could reliably find the hole inthe net. About 11 months later they wer
re-tested and their ability to escape was undiminisheceven though they had not seen tl
apparatus during the intervening period. Not bad fa a fish that only lives two to three year
in the wild.” Brown, “Not Just a Pretty Face,” 42.

are skilled in passing knowledge . Laland and others, “Learning in Fishes,” 199-202.
They even have . .Ibid.

lateralization of avian brains . . Lesley J. Rogers,Minds of Their Own (Boulder, CO:
Westview Press, 1997), 124-129; Balcomif8ieasurable Kingdom31, 33-34.

66 Scientists now agree . Rogers,Minds of Their Own 124-129.

Rogers argues that our present knowledge Lesley J. RogersThe Development of Brain ar
Behavior in the Chicken(Oxford: CABI, 1996), 217. A recent review of thescientific
literature supports her. The distinguished ethologst Peter Marler recently reviewed the
existing research on social cognition in nonhumanrpnates and birds; his review confirmec
Rogers’s observations and led him to argue that the scidfit literature reveals more
similarities than differences between the minds ofbirds and primates. Balcombe
Pleasurable Kingdom52.

66 She argues they have sophisticated Ragers,Minds of Their Own 74.

Like fish, chickens can . . In some studies, injured birds learned to identifyselect feed witl
painkillers (and preferred it). In other studies, dickens learned to avoid bluesolored feec
that contained chemicals that would make them sickEven after the chemical had bee
removed, mother hens still taught their chicks to @oid blue feed. Since neither pain relie
nor sickness would beset the birds instantly, detetining that the feed was the key variabl
required the birds to do some impressive analysiBekoff, The Emotional Lives of Animals




46.

They also deceive one another . Often roosters will find food and shout out a fooctall to &
hen they are courting. In most cases, the hen comasning. Some roosters, however, sor
of the time, issue a food call without food and thben will still come running (if the hen is fau
enough away not to see). RogerdJinds of Their Own 38; Balcombe,Pleasurable Kingdom
51.

can delay satisfaction . .For example, when chickens got a small food rewarfilom pecking
on a lever but received a larger reward if they wded twenty-two seconds, they learned -
wait 90 percent of the time. (The other 10 percenit seems, were on the impatient side
maybe they just preferred the small, instant reward) Balcombe,Pleasurable Kingdom223.
bird brains process information . .Ibid., 52.

67 KFC buys nearly a billion . . *KFC buys a reported 850 million chickens per yeard
number the company will not confirm).” Quoted in Daniel Zwerdling, “A View to a Kill, ”
Gourmet June 2007, http://www.gourmet.com/magazine/2000s/2007/06/avi¢makill
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