■ Paying higher prices for produce lately? So are most
Americans, and some blame the rising cost of bringing home the
broccoli on ethanol—the clear, combustible, corn-based alcohol
that is rapidly gaining popularity as an alternative fuel source.
Livestock farmers charge that the ethanol industry’s increasing
demand for corn drives up their animal-feed costs, and farmers
are feeling the pressure to cash in by growing more ears as prices
climb—pushing other vegetable crops out and produce prices up.
There are additional causes for ballooning grocery bills (which
rose an average of about five percent last year), such as surging
premiums on petroleum. To tackle that problem, Congress passed
a bill last year that mandates replacing one-quarter of the United
States’ oil consumption with 36 billion gallons of ethanol by 2022.
Agricultural industry insiders fear that this will only intensify the
food vs. fuel battle for arable land. The New York Times

FlunkingNutrition
■ Last year, about 27,000 students enrolled in the Seminole County, Fla., school system took
home report cards good for a free McDonald’s Happy Meal—embellished with pictures of the
famous red-wigged, yellow-pajamaed corporate clown—as a reward for earning high grades.
The $1,600 printing bill picked up by the fast-food juggernaut was just one small part of their
billion-dollar-a-year marketing strategy, much of it aggressively aimed at young consumers.
With more than nine billion children in the US now categorized as overweight, and each Happy
Meal packed with as many as 700 calories and 28 grams of fat, parents may wonder what
their kids are learning about the link between healthy eating and physical fitness. Meanwhile,
Montgomery County Public Schools in Maryland are putting healthy vegetarian options to the
test in their cafeterias, where students can now order meatless menu items like veggie burgers,
soy chicken, and soymilk. pressconnects.com

SmokedMeat
■ A study completed recently by the US National Cancer Institute is the
first large, long-term epidemiological research project to draw a strong
link between meat consumption and lung cancer. Involving more than half
a million subjects between 51 and 70 years of age over a period of eight
years, researchers reported that, “Statistically significant elevated risks
(ranging from 20 percent to 60 percent) were evident for esophageal,
colorectal, liver, and lung cancer, comparing individuals in the highest
with those in the lowest quintile of red-meat intake.” These results
remained the same even when smoking habits were factored into the
equation. The study focused on consumption of red meat (beef, pork, and
lamb) and processed meats (such as bacon, sausage, cold cuts, and hot
dogs). The finding that eating meat increases the risk for many types of
cancers is consistent with more than a hundred other scientific studies
from around the world. msnbc
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■ According to the Britain-based
consulting firm Ministry of International
Veganism (MiV), 2007 was the busiest
year yet for vegan businesses in the
UK—and 2008 may be even bigger. From
food to fashion, the vegan star is on the
rise. MiV and other organizations, such
as the Royal Society for the Prevention of
Cruelty to Animals (RSPCA), report that
“ethical consumerism” has grown beyond a
specialty niche market into an industry now
worth about £29.3 billion ($57.5 billion US).
Experts claim that the rapid development
in animal-friendly manufacturing, retail,
and catering sectors is being driven by the
recent formation of synergistic partnerships
between non-profit animal advocacy
organizations and vegan companies, as well
as a spike in the number of new vegans.
The Economist predicted even greater
expansion of the vegan industry in coming
years if the number of young vegetarians
maintain their dietary lifestyle through
adulthood. prleap.com

SoLong,

Salmon

■ Ecologists warn that the wild pink salmon
could vanish from the Canadian Pacific within
the next four years due to an infestation
of sea lice spawned in open-ocean fish
farms off the British Columbia coast. The
region is home to more than 100 large-scale
aquaculture operations where non-native
Atlantic salmon are raised, sometimes in
concentrations of more than one million fish
per farm. Mature wild pink salmon spend
their lives in the ocean, but return to their
birthplace in British Columbia’s mountain
streams and rivers to reproduce and die.
When their young are born, the tiny fish swim
downstream into river inlets that are rife
with parasites, to which the juvenile salmon
are vulnerable because they have not yet
developed protective scales. Scientists are
urging the Canadian government to force fish
farmers to switch from open-cage systems to
enclosed pens, but expect they will instead
side with the lucrative $300-million-a-year
industry. Science

“...everyone-whether male, female,
slim, chubby, cranky, or kind-has the
opportunity to be a Skinny Bitch.
Viva la revolución, bitches!”
-VegNews
“...the smart-talkin' girls are back with a
recipe book that demonstrates both their
signature style ("Chow the hell down")
and their tasty, meatless substance.”
-Energy Times
Also Available:
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Lights,Camera,Lacerate!
■ BBC viewers have gotten an eyeful of bloody reality on television recently, as celebrity chefs
have taken animal slaughter into their own hands by killing chickens on camera. But there’s
more to their motivations than first meets the eye, for they say their intention is to remind people
that when they eat meat, animals die. This past January, Jamie Oliver,
popularly known as the Naked Chef, stunned a chicken and slit his
throat for the benefit of more than four million viewers of “Jamie’s
Fowl Dinners.” Oliver’s colleague, Hugh Fearnley-Whittingstall, also
appeared on the telly later that week as part of the pair’s Chicken
Out media campaign. He presented an experiment in which he built
miniature free-range and factory farms for egg-laying chickens right
next to one another to demonstrate the contrast in quality of living
conditions. Both chefs emphasized that cheap poultry prices produce
the most egregious animal suffering. The New York Times

“Afunny,foul-mouthed ode to adopting
a vegan diet.”
-Dwight Garner, New York Times
Book Review
www.skinnybitch.net
www.perseusbooks.com
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TheCultural
Evolution
■ Under pressure from Western leaders who
have blasted China for a string of food-safety
scandals, the country is currently implementing
the first animal welfare standards in its
long history. The new “Technical Standards
on Humane Animal Slaughter” are aimed
at making the slaughter of animals raised
for human consumption less painful and
horrifying for the victims of factory farming.
They include using plastic rather than electric
prods to herd pigs, designing chutes that
prevent the animals from seeing each other
getting slaughtered, and electrically stunning
them into unconsciousness before killing
them. The program was kicked off late last
year in the central province of Henan, which
accounts for about one-tenth of China’s entire
pork production, and trainings will be held
throughout the country starting this year. With
the 2008 Summer Olympics being held in
Beijing, maybe we can convince the Chinese
government to ban the eating of dogs, too.
Reuters

AMatter
ofTaste
■ Recently released figures from the
British Home Office indicate that testing
new health foods for human consumers
is murder on animals. The Home Office
statistics show a threefold increase in the
number of laboratory testing procedures
for food additives, sweeteners, and health
supplements performed on non-humans
during 2007, but a spokesperson for the
government agency said the tests are
necessary for compliance with regulatory
provisions. Meanwhile, the soft drink
industry is heading in the opposite direction.
Responding to a PETA campaign targeting
beverage manufacturers, both Coca-Cola
and PepsiCo announced that they will
stop financing animal tests as part of their
product development research (except
when they are legally required). Many soda
studies are conducted on rats because they
have specific taste pathways in common
with humans, but Nutrasweet funded
one involving chimpanzees. Ocean Spray,
Welch’s, and Pom Wonderful are now testing
their drink ingredients without harming
animals. The New York Times

RightofPassage
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■ The Krishna-Avanti school in London, set to open its doors in September 2008, would have
been the UK’s first vegetarian-only academy, except that administrators bowed to the Hindu
Council and other religious groups who criticized their proposed admissions policy as exclusionary.
In November 2007, administrators announced that entry into their halls of learning would only
be granted to 240 of the most active practitioners of the Hindu faith, defined as individuals who
regularly engage in worship both at home and in temple, and who follow a strict vegetarian
diet. By mid-December, they had relaxed their standards to allow matriculation of meat eaters,
relinquishing the task of determining who meets the criteria for being a practicing Hindu to local
temples. The school’s erstwhile critics hailed the compromise, claiming it would allow the various
sects in the Harrow area to sponsor students based on the traditions of the different branches of
Hinduism. timesonline.co.uk
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TheClimate
ControlDiet
■ Global warming experts are increasingly
putting the heat on the meat-based diet as a
key culprit in the continuing rise of dangerous
greenhouse gasses. A 2007 report by the
Nobel Prize-winning Intergovernmental Panel
on Climate Change (IPCC) emphasized “the
importance of lifestyle changes” that included
veg-friendly dietary recommendations. After
the report’s release, economist and IPCC
head Rajendra Pachauri urged attendees
at a Paris press conference to “Please eat
less meat—meat is a very carbon-intensive
commodity.” Researchers have conclusively
established the link between meat and
rising planetary temperatures, with studies
indicating that more than 80 pounds of carbon
dioxide are released into the atmosphere for
every 2.2 pounds of meat produced. According
to Pachauri, “The picture is quite grim—if the
human race does not do anything, climate
change will have serious impacts.” Yet, he
remains hopeful because, at least this time
around, no one disputed the IPCC’s scientific
conclusions. AFP
Got a lead on a hot story related to vegetarianism
that should be featured in News Beet? Send your
ideas to mthomas@vegnews.com for consideration.

Real Good Food.
Amy’s Kitchen company is deeply committed to producing and selling great
tasting vegetarian food. This is not a ‘marketing gimmick’ with us; rather it’s a
reflection of who we are and how we live. Amy’s is a family business, and we are
a vegetarian family. Amy’s also offers over 70 vegan products.
To read more about our food and our company, log on to

www.amys.com
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