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WHO WE ARE
Viva!’s
fight is a
fight for
life – for
animals
and
ourselves. Through effective
campaigning, we take the brutal
reality of intensive farming to the
people who can effect the most
change: consumers. Our wideranging campaigns promote
veganism as the best way to save
animals from suffering, protect the
environment, improve health and
help those in developing countries.
We have cleared the shelves of socalled ‘exotic meats’; our campaign
against the factory farming of pigs,
turkeys and ducks saw deaths dive;
we are closer to a foie-gras free
Britain and meat consumption is
down in the UK thanks to Viva! and
our loyal supporters. Viva! is a
registered charity (1037486).
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Wherever you are reading this magazine, whether it
be in a warm and luxurious four poster bed or
crammed on the tube on a cold winter’s day, I really
hope you relish it – the last of our bumper 20th
anniversary issues!
Thank you so much for supporting Viva! and for
joining in our 20th anniversary celebrations. We had
some amazing entries to our video comp but the clear
winner for the 18 and overs is Georgia Burrows who
spent days making a creative, pacey, poignant veggie
parody of pop song, Royals (see page 7). We have
been inundated with entries to our photo comp – and
the winners will be announced in the next issue.
The 20th fundraising dinner was incredible (page
18) – charged with positive emotion and goodwill (and delicious food and wine!). A massive
thank you to artist Zeena Thompson who donated so much of her time to draw the gorgeous
Viva! Superheroes for our auction and to our artist-in-residence Phil McCulloch-Downs, whose
Green Man raised £1000 in a bidding war (and then raised an additional kind £450 donation)!
At our dinner we announced the winners of our special 20th anniversary awards. Many of you
voted for the winners and they are listed on page 17. Congratulations to them all. And a heartfelt
thanks to the wonderful six women who won our Action for Animals Awards (pages 20-21).
Not only have we launched our first ever recipe book, the Viva! Cookbook, available from
www.vivashop.org.uk/vivacookbook – but the Editor of Viva!life, Tony Wardle has published his
stunning novel, POD (page45) www.vivashop.org.uk/pod. Both are not to be missed. So that’s
my Christmas presents sorted!
Talking of Christmas, I’m delighted to welcome back Chava Eichner. A celebrated vegan cook,
she has produced a wonderful festive selection for us on pages 28-31.
I hope with all my heart that the launch of our campaign, Life is Cheep? (page 11) will help
people turn away from white meat and choose recipes, like Chava’s, to rejoice in life – all life –
on Christmas day. This campaign is so important as there is a particularly astounding level of
ignorance when it comes to chickens! These bright, magnificent birds are dismissed by people as
stupid and worthless; they are anything but. The numbers are crazy, one billion little lives wiped
out each year in the UK alone. So much cruelty on a mind boggling scale. Even top scientists
studying chickens finally acknowledge: “chickens are smart and they understand their world,
which raises troubling questions about how they are treated on factory farms.” If you pick just
one campaign to join, let this be the one! See our short film at www.viva.org.uk/lifeischeep
A very happy, vegan festive season to you.
Yours for the animals
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Au revoir
to animals
Over 52 per cent of the world’s animal species have disappeared since
1972. Overfishing is the main ocean culprit while on land, habitat
destruction to feed and graze farmed animals is a major cause – the
major cause according to the UN. Other causes are global warming,
hunting and environmental degradation.
This Living Planet report by WWF, the Zoological Society of London,
Global Footprint Network and Water Footprint Network measured
10,000 species. “By taking more from our ecosystems than can be
replenished, we are jeopardising our very future,” said Marco Lambertini
of WWF. “The scale of
biodiversity loss and the
damage to the very
ecosystems that
are essential to
our existence is
alarming,”
says Prof
Ken Norris,
director of
science
at the
Zoological
Society of
London and
adds: “This
damage is not
inevitable but a
consequence of the
way we choose to live.”

Poison in
the poisson
Our Food Standards Agency has pussy footed around for
years over recommendations on eating oily fish. Eat it,
they say, for foetal brain development because of its
large amounts of omega 3 oils (even though the science
no longer supports this claim). But too much oily fish, of
course, can damage an infant’s brain and all because of
the mercury and other poisons it contains. Of course, the
most popular oily fish of all is tuna.
And so we have this crass piece of advice:
women who might have a baby one day
should eat only two portions of oily fish a
week; those who won’t have a baby can eat
four portions. Well, I hope you know your
own mind. To save you agonising, the
highly-respected US body Consumer
Reports is much more forthright. It says
that eating tuna is too risky for
pregnant women. So how do
you get your omega 3 then?
Easy, it says, from
cauliflower, edamame, the
whole range of greens, wild
rice and nuts – particularly
walnuts. And, of course, flax
seeds and oil.

1972

2014
Fish DO feel pain
No matter how many studies show that fish feel pain
and have complicated social structures, the selfinterested still argue otherwise – with their threesecond attention span.
Dr Calum Brown of Macquarie University, Australia,
writing in the journal Animal Cognition, reviewed the
scientific data on fish and found they have good
memories, live in social communities, can build complex
structures using tools and display behaviour normally
seen in primates. He said that while it is difficult to
establish the precise degree of sentience of any nonhuman animal, the cognitive sophistication of fish should
be recognised:
“We should include fish in our ‘moral circle’ and afford
them the protection they deserve.”

www.viva.org.uk 5
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NEWS IN BRIEF
n BOVINE TB CASES have
fallen to a 10-year low across
the UK. The reason is tighter
control on cattle movements
and has nothing to do with
killing badgers. That, of course,
is about votes not control.

Running wild
At the last count, Viva!’s fancy dress, onesie-clad 20
mile relay, involving staff and their offspring, raised a
whopping £4,443.25. Our sincere thanks to all those
who donated and took part. A special thanks has to go
to Ash the dragon who did the whole course, returning
from his new employment to fulfil his promise. His
database and IT role is now occupied by David Ramos.
Welcome David. (See page 46).

n IF SPAIN OR GUATEMALA
ARE ON YOUR TRAVEL
ITINERARY, check out Emma
Fry’s vegan travel company –
www.veganbnbtravel.com.
Plus, you’ll get a price reduction
with a Viva! discount card.

n SUPERDRUG have gone
cruelty-free with a complete
vegan range of skincare and
makeup products. The B
Collection (B is for Beautiful) is
in available in 500 stores and
online from Superdrug.com
n CRYSTAL CRUISES is
offering an expensive trip to
experience the environmental
devastation of the Arctic. The
liner, Crystal Serenity, emits
three times more CO2 per mile
than a jumbo jet.
n INDIA has joined the
growing list of countries that
have banned foie-gras. This
brings to an end sales of this
torture in a tin by its growing
number of up-market
restaurants.
n INDIA has also outlawed the
import of cosmetic products
and ingredients tested on
animals after November 13,
2014. Well done India!
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Veggie numbers soar
In just four years, the number of UK adult
veggies has leaped to 12 per cent of the
population – amongst 16 to 24 year olds it is
a heart-warming 20 per cent, according to
market research organisation, Mintel.
Almost mirroring this growth, the number of
global food and drink products launched in
2013 that carried a vegetarian claim jumped
to 12 per cent from six per cent in 2009.
The environmental message is clearly
getting through with 48 per cent of
consumers seeing meat-free products as

environmentally friendly and 52 per cent
seeing them as healthy. Laura Jones, global
food science analyst at Mintel, says: “Plantbased and other vegetarian protein sources
align with consumer interest in reducing
red meat consumption and growing
interest in vegetarian products. Indeed,
consumers are shifting towards more plantbased diets.
Mintel’s Meat-free and Free-from Foods
UK 2013 report costs £1,750 – and you can’t
borrow ours ‘cos we don’t have one!

And it’s not just meat
A staggering one-in-five households have
switched from milk and dairy products to
soya, rice, oat, almond or coconut milks,
according to Mintel. In fact, the non-dairy
market has grown 155 per cent in just two
years. Supermarket experts
mySupermarket reckons there has been a
20 per cent drop in the number of people
buying dairy milk between 2010 and 2014.

Some people say that drinking milk can
upset their digestive system and leave
them feeling bloated but more than a
quarter of those questioned thought that
plant-based milks were healthier than
cows’ milk. Clearly Viva! has been doing
something right and the growth predictions
for both vegetarian products and plant
milks are steeply upwards.

Gwen needs sponsors
Although only 15-years-old, Gwen Stanbrook is taking on a 50km bike
ride across three countries to raise funds for Viva!. Her route takes her
through France, Switzerland and Germany. We’re really proud of you,
Gwen, and urge all our lovely supporters to get online and sponsor
your valiant effort. http://uk.virginmoneygiving.com/gwensbikeride

Jerome’s
ripping raffle
Thank you to Jerome Flynn, star of TV’s hugely successful Game of
Thrones and Ripper Street series (and Viva! patron) for raising £1,656
from his raffle – to be divided between Viva! and Yes to Life.
Jerome raffled signed scripts, photos and CDs to raise the money for
two causes close to his heart. He said: “I’m delighted to be a part of such
a successful vegan organisation as Viva!. The thought of not being a
vegetarian is ridiculous, unthinkable, like going backwards. I won’t eat
meat again for the reason I gave it up in the first place – I don’t want to
be a part of all that suffering.”
See Jerome’s page on Viva! at www.jeromeflynn.com/viva.php

Sour note
In the last edition of Viva!life we
used a recipe that called for sour
cream and, heaven forefend, we
forgot to put the word ‘vegan’ in
front of it. The recipe – Smoky
Mexican Mushroom Stroganoff
(page 27) – is from our newly

released Viva! Cookbook, which
also just happens to contain a
recipe for (yes, you’ve guessed it)
vegan sour cream.

Going like
hot cakes
And talking of the all new Viva!
Cookbook by Jane Easton, it is
selling fast. Launched at our
gorgeous 20th anniversary
dinner afloat on the Thames in
London, both sales and
compliments were sky high. If
you haven’t done so already,
you can get your copy now
from Viva!, 8 York Court,
Wilder Street, Bristol BS2 8QH.
Ring 0117 944 1000 (9am-5pm)
or buy online at
www.vivashop.org.uk/
vivacookbook. It costs £9.99
(plus £3.95 p&p) or… you can
take advantage of our launch
offer – three copies for £29.97
(inc p&p – you save £5.50).

The V Factor
Winners
For our 20th anniversary we wanted everybody to have
fun! To help them on their way, we ran a video competition
to sing and shout (and maybe dance) about being
vegetarian or vegan. And we have our fantastic winners!
The 18 and over winner is Georgia Burrows who
parodied Royals by Lorde. Viva!’s director, Juliet Gellatley
said: “Georgia’s video blew me away. It is so imaginative,
fast moving, powerful, clever and cute! It’s full of
inventive ideas - we loved the red, green and orange
pepper traffic lights, the ‘CHOICE’ emerging from an egg,
the ruler, “V” made out of animals (helped by Georgia’s
five year old), the poignant animal images, Georgia’s look
and, of course, choice of song and clever change of lyrics.”
Fellow judge, Tony Wardle said: “This is our 20th
anniversary anthem! Brilliant!” Georgia, or Queen V (see
the video!), is delighted to win! “I thought making the film
was a great way to honour Viva!’s 20th anniversary, it
took ages but was fun and I am thrilled to win!”
The under 18s category winner is three year old
James. His mum Deborah Littleton of Maryport, Cumbria
says: “James and I were surprised and delighted to hear
that his song had won. James is a big fan of the Beatles
and so naturally we chose one of their songs. James
loves animals - we have a rescue dog, cat and rabbit.
“I’ve been vegetarian for over 30 years and James was
born 11ib 1oz – a good example of a healthy and strong
vegetarian child.”

Watch the winning videos at
www.viva.org.uk/videoentry
www.viva.org.uk 7
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life
Gregg Lowe is an actor for whom the world is
opening up – ITV’s Grantchester, lead guest in
BBC’s Bomb Girls, West End theatre and now
major films. He talks to Viva!’s Juliet Gellatley
about his passion for acting and veganism –
and how he stays grounded
cting is an interesting job! Meet vegan Gregg Lowe, up
and coming star of theatre and TV – and just breaking
into the Hollywood movie scene. In recent years he’s had
many roles from playing a Nazi being wrestled to the ground by
David Tennant (BBC’s Spies of Warsaw); a randy teenager who got
more than was coming to him after trying to have sex with the
new girl at school for a bet (award winning short film, Lorraine)
to portraying Ink, a mutant with tattoos that give him mammoth
powers from super strength and flight to mind reading and
healing. The latter is in the blockbuster, X-Men Days of Future
Past released worldwide this year by 20th Century Fox and

A
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Mindfulness is based on compassion
the highest earner out of all the Xand it clicked – I can’t be
Men movies. It received largely
compassionate and eat animals, it
critical acclaim with Cinema Blend
just doesn’t work!
declaring it: “the greatest, most
“I then found out about factory
complete and staggeringly
farming and once you know you can’t
entertaining X-Men film to date”.
un-know it. I changed overnight.
Acting sounds fun, varied, engaging
“Meditation is really important for
– is it? There’s no hesitation in
me. I try to practice every day and
Gregg’s response: “Yes! I get paid to
it’s one of the reasons I often go on
do what I love. It’s my passion. I do
retreats; a bit like going to a boot
feel lucky. The hardest part is finding
camp for the mind.
the next job – the best part is doing it.
“It centres me, increases my
But you never know if it’s your last!”
awareness by enabling me to observe
There’s no doubt that this 28-yearsituations from an altered perspective
old budding star is fervent about
and
it helps connect me to reality at a
both his profession and about
Gregg as Ink in X-Men Days of Future Past
different level. It’s through meditation
making the world a better place.
that I’ve had many realisations about
I first met Gregg this summer at
veganism, compassion and our
Viva!’s photo shoot for our new Gifts
interconnectedness with all living
for Life catalogue when he kindly
beings and the planet. And it’s really
gave his time to model our new tees.
not as hard to do as everyone thinks!”
The setting was the heavenly Farm
I asked Gregg what drives him to
Animal Sanctuary near Evesham,
remain vegan? “Compassion – for
where he was gentle with, and
animals and for one another as meat,
curious about, all the residents. A
fish and dairy-eating is destroying
few weeks later, I met him at a
the world.
London restaurant of his choice,
“When I first went vegan I couldn’t
Mildred’s in Soho (see page 39).
understand why others didn’t get it. I
He is an affable, warm man,
showed friends and family films
evidently bright and deeply
portraying the horrors of the meat
thoughtful but not intense, and who
trade. My mum cried but still ate meat
likes to laugh. He is convinced we all
– though she is almost vegan now. It’s weird how people know it’s
have passions that for many people are buried in drudgery. “We all
going on and still eat flesh and dairy – it’s wilful ignorance.
have burning desires and beliefs but they are drowned out by the
“When you first change you want everyone around you to
noise of life, the ruts so many of us get into. Our society is told
change – I still do but I’m more chilled now as I’d lose friends and
that we have to do a 9 to 5 job for the mortgage but I think
keep rowing with my family. You have to change tactics and lead
people can free themselves, if that’s what they want.
by example.
“I don’t have a mortgage or a credit card and I stay in rented
“We are not encouraged by society to think about veganism.
accommodation or with friends – I know it sounds nomadic but I
When you go to school the first thing you learn is the noises
like being able to just up and go. I like travelling and being out of
animals make and then you go home and eat them! You’re never
the system as much as possible.”
told the truth – it is hidden, hushed up. You’re not told bacon is
Gregg has been suffused with a desire to act since he was teeny.
from a pig or how that animal lived and died. We’ve been taught
He told me: “I loved showing off and being the centre of attention
that hens are happy to give us their eggs or to die for their meat,
when I was little. My sister went to a drama class when I was five
we are sold images of laughing, happy cows giving their milk but
so I was too young to join in but made so much noise they let me
when you learn what’s going on…
take part in the end! By the age of eight he was swept in to
“I do think society is changing as I meet so many vegetarians
London’s West End, starring in Peter Pan at the Cambridge
and vegans. It encourages me that in recent history there have been
Theatre. He’s been in demand ever since.
massive changes – we’re now taught how abysmal slavery is and
I wonder how he copes in such an ego-driven profession? “Acting
how hard we fought for women to have the vote and equal rights.
can be too much about what you look like and who you’re dating
Speciesism is wrong on so many fronts just as sexism and racism
and so not always the best person is picked for the job; but there are
are wrong.”
far more positives! I respect Buddhist teachings and practice
Gregg is about to help Viva! launch a new campaign, Life is
mindfulness which helps me to turn the ego stuff on its head. I also
Cheep?. I tell him why I feel so strongly about it – how much it
hope that one day I can use the platform acting gives me to
upsets me that chickens are dismissed as worthless little lives by so
encourage people to save the world – go vegan. I’m not acting for
many and what a challenge it is to change attitudes. He’s
money or fame; in fact I often live hand to mouth; but fame would
immediately willing to help.
be very useful in enabling me to speak out.”
“We admire wild birds but switch off when it comes to factory
Gregg went straight from meat eater to vegan about three years
farming and killing chicks. People go bird watching with a chicken
ago. “I rarely had dairy products anyway because I had bad asthma
sandwich! They’re killed so young; they’ve had a small fraction of
as a child and they set it off. I made a conscious decision to stop
what their life should be. Chicken farming is inhumane and if we
eating anything from an animal when I was travelling and staying in
did it to cats and dogs there’d be uproar. It’s just wrong.
a lot of Buddhist monasteries. My brother used to live in Thailand
Dismissing chickens as if they are stupid is ignorance.”
and I fell in love with the way of life and culture. I decided to take a
Gregg’s final words express his unswerving passion: “I really
year out and learn more about Eastern philosophy.
support Viva!. Life isn’t cheap. Life is precious. It’s time to see
“I’m not Buddhist or religious but I am spiritual. The
chickens as living beings, not food. Let’s choose kinder, more
monasteries are vegetarian or vegan and it made me start to think
mindful, vegan alternatives.”
about life in a different way, a mindful way of doing things.

“You’re never told the
truth – it is hidden,
hushed up. You’re not
told bacon is from a pig
or how that animal lived
and died.”

www.viva.org.uk 9
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Viva! launches Life is
Cheep? on November 19
with a Day of Action on
Saturday, November 22.
Juliet Gellatley, Viva!’s
founder and director,
explores why she feels so
strongly about this
campaign and urges us all
to help one of the most
maligned animals on
the planet

T

he fetid stench filled our
nostrils as we walked towards a
gargantuan complex of
industrial sheds, remarkably
close to the town centre of
Ross-on-Wye. My stomach was invaded by
a familiar fluttering and my heart was
sinking – I knew what we were about to
confront and the inhumanity and cruelty
never lessens in its impact.
Viva! volunteer Charlie Brown and I
entered a colossal, modern, soulless
building owned by the innocuous sounding
Hays Farm. Normally I would walk inside
the shed to film the incarcerated victims
but I couldn’t – literally couldn’t. The shed
was so tightly packed with tens of
thousands of chickens that to try and move
through them would create panic and
injuries as they had no space to avoid me.
I pointed my camera at a sea of white
chicks – almost six weeks old and already
obese, their baby hearts and joints struggling
to cope with their adult size. I looked into
their eyes and wanted to scoop them all up
and get them away from that hell. Like you,
I desperately want factory farming to end
for it is a deeply-disgusting black mark on
the record of the human race.

Chicken farming in particular is the
epitome of life is cheap. ‘Everyday’ whole
chickens sell for £2.48 at Tesco. All that
suffering for just £2.48. The numbers are
crazy, close to one billion little lives wiped
out each year in the UK alone. So much
cruelty on a mind-boggling scale. And so
often excused by ignorance: ‘but chickens
are stupid’, ‘they don’t feel or have
emotions, and (I kid you not)
‘are chickens animals?’
Incredible!
On the one hand, society
celebrates wild birds, noting
how smart they are: on the
other, they relegate chickens
to unintelligent, worthless
animals. In the animal
kingdom, birds display many
remarkable skills once thought
to be restricted to humans:
magpies recognise themselves
in a mirror; New Caledonian
crows make tools; African grey
parrots count and categorise
objects by colour and shape.
Scientists have learned that
chickens can be cunning and
wily and can communicate in

e at
Farm: see footag
Juliet inside Hays
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ife
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sophisticated ways that are on a par with
some primates – just as the cognitive
abilities of the crow family are equal to
chimps and gorillas. Chickens solve
complex problems and empathise with
other chickens who are in danger.
A recent review of chicken intelligence
in Scientific American (Feb, 2014)
concludes: “Chickens are smart and they
understand their world, which raises
troubling questions about how they are
treated on factory farms.” Indeed,
researchers at Macquarie University in
Sydney, Australia, recently found that
chickens’ intelligence made studying them
a challenge as they frequently subverted
experiments to their advantage.
One example was a hen named 007,
studied outdoors but where an enclosed
area showed TV footage of a cockerel
shaking his wattle (!) which a female finds
very attractive as it means he has found
food for her (and the larger the wattle the
more the testosterone – isn’t that the
way!). Waiting for the door to open to give
access, 007 grew impatient and examined
the release mechanism closely, turning her
head from side to side. After a few
moments, she carefully plucked the wire
that controlled the latch, the door opened
and 007 got what she wanted, to be close
to the guy and his food. Although the latch
configuration was changed several times,
007 was always able to solve the puzzle.
Like humans, chickens are now known
to tailor their messages for their audience.
A cockerel who sees a threat overhead, for
example, makes an alarm call if he knows
a female is nearby, but remains silent in the
presence of a rival male. Chickens also
have a repertoire of different sounds to
convey specific information understood by
other chickens. One chicken can tell
another: “there is a hawk above” or “a fox
is nearby” and the language will be
understood without the listening bird
seeing the hawk or fox. Animal
behaviourists liken this to a person being
able to comprehend and respond to words.

Red junglefowl, the handsome wild ancestor
of the modern broiler chicken, still roam the
forests of southern and SE Asia

“Life isn’t
cheap. Life is
precious. It’s
time to see
chickens as
living beings,
not food. Let’s choose
kinder more mindful,
vegan alternatives.”
GREGG LOWE, ACTOR X-MEN: DAYS
OF FUTURE PAST

Scientists now accept that chickens think
before they act – a trait more typically
associated with large-brained mammals.
Rescued hens I shared my life with were
all very different personalities – Lucy being
affectionate and curious about everything
and finding sneaky ways to get to my
bedroom and inside my wardrobe; Cherry
chilled and gentle; Rosy pushy, vocal and
smart. Their favourite food was Indian veg
curry – devoured in seconds.
But how much easier for people to bury
their head and pretend these beautiful
animals feel nothing and think of nothing.
With assistance from Viva!, the
Guardian carried out an important

Chicken facts
945
million UK
chickens
killed for
meat in
2013

3% free range;
1% organic –
the rest
factory farmed

Killed at
6 weeks –
natural
lifespan
10 years
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Wild
ancestor,
red jungle
fowl, still
roam the
forests of
Asia

Naturally live in
groups of 4 to 13;
factory farmed
chicks live in sheds
of up to 60,000

Life for chickens in a Faccenda unit

investigation this summer into bad hygiene
practices in chicken processing plants. A
staggering two in three chickens are
contaminated with the bacteria,
Campylobacter. What they didn’t make
clear is that factory farming is the root
cause of food poisoning. Thousands of
animals squeezed into cramped, dirty and
unnatural habitats create a breeding
ground for germs.
The main aim of intensive farming is to
produce maximum output with minimum
input. It therefore involves crowding as
many animals as possible into a limited
space – which makes infection
unavoidable. Bacteria and viruses thrive in
this environment and can infect a large
number of animals in a very short time.
Poor ventilation means that airborne
bacteria spread easily.
It follows that broiler chickens (those bred
for meat) are a major source of food
poisoning bacteria – thousands of birds in
each shed and not cleaned out during their six
week lives. They live in their own excrement
and often on top of those who have died.
FEEL LIKE CHICKEN TONIGHT?
Simply picking up a pack of chicken in a
supermarket can put you at risk of food
poisoning. Researchers swabbed the
outside of packaged raw meat and found
Salmonella, Campylobacter and multidrugresistant E. coli bacteria.

“Viva!’s footage
of chickens
crammed into
sheds in their
thousands has
shocked me.
Consumers must be faced
with the real costs of
cheap white meat and
factory farming. That’s
why I’m supporting the
Life is Cheep? campaign.”
JASMINE HARMAN, TV PRESENTER, A
PLACE IN THE SUN – HOME OR AWAY

Chicken is often covered in faecal
bacteria which we’re not supposed to
even rinse for fear of splattering viruses
and bacteria!
I’ll never forget my friend and founder of
NutritionFacts.org, Dr Michael Greger,
telling me that chicken carcasses are so
covered in faecal matter that researchers at
the University of Arizona found more on
kitchen sponges and towels than in the
toilet – even after bleaching everything twice!
In a meat-eater’s house, it is safer to lick the
toilet rim than the kitchen counter top!

Nando’s
Day of
Action
Please help us take the
message to people
everywhere that chickens
matter and they can break this
chain of suffering by simply
changing what they eat.
Join us in our Day of Action
against Nando’s – now one of
the biggest chicken
restaurants in the country.
Order our eye-catching
materials to encourage
customers to choose kinder,
vegan options. On Saturday,
November 22, help us tell them
how rotten the poultry
industry really is. You can also
order our new Life is Cheep?
door-dropper leaflet to
distribute at any time. Contact
cheep@viva.org.uk or order
online at
www.viva.org.uk/lifeischeep,
or by phone on 0117 944 1000,
(Mon-Fri, 9-5)

continued on p15
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Shop online at www.vivashop.org.uk
or call us on 0117 944 1000 (Mon-Fri, 9-5)
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When you buy
merchandise from
Viva! you are helping
to support our lifesaving campaigns to
end the suffering
animals

FILTHY FACCENDA: VIVA! INVESTIGATES
Farming of chickens is an abomination. Viva!
has filmed at a Faccenda intensive broiler unit
several times, the last in 2014. Everywhere we
looked, birds with filthy wet feathers were
huddled together seemingly seeking comfort
from one another. Dotted around were lame,
deformed and dying chicks who had no
chance of escaping painful burns from the
ammonia-soaked floor.
As I crouched amongst them, the chicks
eyed us with curiosity. Even in that short
space of time, individual personalities
shone through. Some circled me whilst
others boldly pecked at my camera. As we
left, the horribly sobering thought struck
me that by the time the pictures were
developed, all 30,000 birds would be dead.

“Chickens are
the most
abused animals
in Britain
today. Help end
this suffering
by supporting Viva!’s
Life is Cheep? campaign.”
JENNY SEAGROVE, ACTRESS AND
VIVA! PATRON

You’ve likely never heard of Faccenda or
Hays Farms yet they are multi-million
pound companies that do the dirty work

for supermarkets, restaurants and food
producers, who sell these chickens under
their own brand names. And that’s the way
they like it – anonymous. Faccenda are the
third biggest chicken meat producer in the
UK, killing 1.9 million birds every week.
Overall meat consumption in Britain
continues to decline yet chicken sales grow.
Ninety-four per cent of all farmed animals
killed in this country are chickens and this
breaks my heart. They are plucky,
delightful little animals with similar
cognitive abilities to higher primates yet
are treated as commodities, devoid of hope
and knowing only fear and pain. This is
why we are launching our Life is Cheep?
campaign – because we know it is anything
but cheap.

Viva! Interviews an ex-chicken catcher
PAUL SADLER KNOWS more about the
day-to-day suffering on intensive chicken
farms than most – he worked at the heart
of it for 15 years.
After seeing our previous investigations
into Faccenda, Paul approached us as he
was employed by them. When I met him, he
was not what I expected: a quiet, thoughtful
man whose time in the intensive chicken
industry clearly still sits uneasily with him.
Used to seeing suffering, the final straw
for Paul was one very cold night. Shocked
birds removed from hot, fetid sheds and
left in sub-zero temperatures outside began
to die in great numbers. The catchers
threatened to down tools but were
instructed to carry on or face disciplinary
action. He didn’t see it but he was told by
other workers that there was a mountain
of dead birds in the morning.
Although this was a one-off incident, he
maintained that delays happen every week,
with chickens waiting on trucks to enter
the slaughterhouse.
Paul was quick to point out that he saw
little intentional cruelty at the hands of
fellow workers – the problem being, too
little time to take care. Everything about
the British poultry industry is intensive –
and that includes the catching.
Each person on the catching team was
expected to catch 5,000 or more birds
every night, he told us, with supermarkets

threatening to withdraw their business if
there were delays. Because of this constant
rush, biosecurity was lax and there was
little time to disinfect machinery as it
moved from one shed to the next on the
vast complexes owned by the company.
These sheds are huge, with even the
older ones holding 18,000 birds. Newer
sheds can hold anything from 30,000 to
60,000 on some farms. Paul remembers
that the chickens were so grossly obese,
even at six or seven weeks old, that often
they would drop dead in front of him from
heart attacks. He reported that almost all
birds had hock burns on their feet from
excreta-soaked litter. Some even had them
on their breasts.
When it came time to
‘depopulate’ the sheds, crates
were carried in on fork lift
trucks. Lighting is low to keep
the birds calm so it was
difficult to avoid stray chickens
on the floors and the regular
sound of live birds ‘popping’
underneath the wheels of the
fork lift still haunts him.
Although it was against the
rules, to keep to the schedule
workers had no choice but to
throw birds into the high
capacity cages, with 50-60 in
each one. Some chickens

Our report, White Meat Black Mark, expands
on the issues in this article. Both available to
download from www.viva.org.uk/resources/
campaign-materials or order on 0117 944
1000 (Mon-Fri, 9-5).

rested their wings or heads on the metal
runners at the sides and were decapitated
or horrifically injured when the crates were
thrust forcibly into the slides on the lorries.
Birds would sometimes suffocate each
other in their panic to escape. Paul told us
that 2,000 could die in one night if the
catching process was not done correctly.
He was also clear that he was relieved to
be out of an industry that treated both
animals and its workers with little more
than contempt. He is keen to stress that
Faccenda is not a ‘bad apple’ and that his
experiences are common across the whole
industry. Given that this industry produces
94 per cent of all of Britain’s farmed
animals, it is a very sobering thought.

You can read an article by Justin Kerswell
about threats from chicken farming on the
Guardian’s Comment is Free. It was posted on
July 25, 2014. There is an expanded version at
www.viva.org.uk/blog.
www.viva.org.uk 15

By Veronika Powell, Viva! campaigner

As people cut down on red meat, the
sales of white meat increase – well,
it’s the healthy option! Oh really?
Barré syndrome (can lead to paralysis),
glycotoxins (AGEs) and heterocyclic
arthritis and IBD.
amines (HCAs).
The double bind is that a temperature high
AGEs are toxins that occur naturally but
enough to kill Campylobacter (160ºF/71ºC)
can also be ingested. They accumulate in
also produces carcinogens.
joints and contribute to arthritis,
The Guardian/Viva!
promote Alzheimer’s disease and, in
For
investigation revealed that twoarteries, cause high blood pressure
more detailed
thirds of UK fresh chicken is
and atherosclerosis (furring up).
information about
contaminated with
The highest amounts of AGEs
chicken (and tasty
Campylobacter. Carried in the
in common foods are in meat
recipes) get our
intestines and faeces of chickens,
products, including oven-fried
White Meat Myths
gutting (evisceration) is the prime
chicken, McDonald’s chicken
guide
way of spreading contamination.
nuggets and cooked chicken breast.
When you’re processing up to 195 birds
HCAs are chemicals produced when
a minute (nearly 12,000 an hour) you end
you cook animal products – the longer the
up with a factory floor flooded with guts,
cooking and the higher the temperature,
carcasses coming into contact with
the more are formed. They are officially
workers’ boots and other grim practices.
recognised as carcinogens. The highest
Insider sources say it is common and
concentrations are found in grilled meat,
THE FAT QUESTION
unavoidable with mass production.
especially chicken.
The popular belief is that white meat is
The constant use of antibiotics in broiler
In independent laboratory tests, 100
lower in fat than other meats. Maybe people
farming has contributed greatly to antibiotic
grilled chicken items, including McDonalds
need a reminder that meat is mostly muscle
resistant bacteria, some forms of which are
and Burger King chicken meals, were all
– and muscles are made of protein and fat.
now almost impossible to treat. Every health
found to contain HCAs.
Even if you remove the skin and visible fat,
advisory body in the world is screaming for
On top of this, cooked meats also
you can’t magic away the fat inside meat.
immediate action before health care returns
contain a cocktail of cancer causing
When samples of chicken meat (including
to pre-antibiotic days and invasive surgery
chemicals (polycyclic aromatic
organic) were analysed, it was found that
becomes almost impossible.
they contained more than twice as
Earlier this year, even David
much fat as they did back in 1940, a
Meat
total fat
cholesterol
Cameron warned that overuse of
third more calories and a third less
[g/100g]
[mg]
antibiotics threatened to take us back
protein. And that’s because today’s
Roasted chicken
7.5
120
to the “dark ages of medicine”. What
chickens have been pumped up with
Roasted duck
10.4
115
he neglected to mention was that 50
high-energy feed, have little exercise
Roasted turkey
4.6
100
per cent of all antibiotics are used in
and eat 23-hours-a-day.
Grilled pork steak
7.6
100
farming and most of those keep
For comparison of fat and
Beef steak
5.7-12.7
76-84
intensive chicken farming afloat.
cholesterol content in various types
There is also the threat of emerging
of meat, see the table.
diseases hanging over us. In 2014, there
hydrocarbons, N-nitroso compounds, lipid
Around a third of fat in chicken and
have already been outbreaks of highperoxides, other pro-oxidative agents and
turkey is saturated fat and that, along with
pathogenic avian influenza in Libya and
fungal products). All have the potential to
cholesterol, increases cholesterol levels in
India. Bird flu and swine flu may have not
interact with DNA and cause cancer.
our body and contributes to cardiovascular
led to the deaths of millions yet but it is
disease, diabetes and some cancers.
widely accepted that the next great
AND THE AWARD FOR THE FOOD MOST
Saturated fat is the worst offender but
pandemic is likely to originate within the
LIKELY TO MAKE YOU SICK GOES TO…
cholesterol is also undesirable and we
walls of an intensive farm.
Poultry is the major cause of food
produce all we need without eating it.
As we detailed earlier, raw chicken meat
poisoning in the UK. Campylobacter is the
Perhaps even worse, high temperatures
is so contaminated with dangerous bacteria
main culprit, with around 280,000 people
during cooking lead to cholesterol
we’re advised not to touch it or wash it. If
made ill by it every year – about 100 of
oxidation products (COPs) – a risk factor
it’s not safe to touch it, why would you
them dying. Because most cases are never
for heart disease and possibly toxic to our
want to eat it?
reported, the real figure is probably in
cells, causing DNA damage.
If it’s good clean, lean protein you’re
excess of 500,000. The symptoms are
after, the safest, kindest and healthiest
severe abdominal pain, nausea and bloody
TOXIN SOURCE?
source is from plants.
diarrhoea. Complications include Guillian–
White meat is an undesired source of

GUARDIAN COLLABORATION
Viva! has investigated dozens of chicken
broiler sheds over the past 20 years and,
depressingly, little changes. We have had
some tremendous successes elsewhere but
chicken farming seems to remain immune
to public criticism – or perhaps the public
have simply not been critical enough.
Earlier this year we were in protracted
negotiations with the Guardian to expose
the barbarity of modern chicken
production. In typical Guardian style, they
gradually inched away from cruelty to
concentrate of health issues. Viva!, of
course, believes it vital to expose both
animal cruelty and health hazards of eating
these poor creatures.
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Viva! 20th
Anniversary
Award
Winners

BEST
VEGA
FOOT N
WEAR

“I’m so delighted
that Vegetarian
Shoes has won
Viva!’s special
20th anniversary
award for Best
Vegan Footwear.
It’s an honour to
be recognised by
Viva! in this way.”
Robin Webb,
Vegetarian Shoes.
Jenny Seagrove
presents Robin his
Award at our
r
anniversary dinne

Best overall vegan
food product
Clive’s Pies: Lentil &
Olive Pie
Best vegan caterers
Shambhu’s

Best vegetarian &
Best vegan footwear
vegan restaurant
Acorn Vegetarian Kitchen, Bath Vegetarian Shoes
Best B&B for vegetarians
and vegans
Bay Tree House, nr Hastings
Best hotel for vegetarians
and vegans
La Maison du Vert,
Normandy, France
Best café for vegetarians
and vegans
The Whaletail Café, Lancaster
Best pub for vegetarians
and vegans
The Globe, Glossop
Best travel company for
vegetarians and vegans
Veganbnb Travel
Best new vegan company
Wills – vegan shoes

“I'm so delighted
that Shambhu’s has
won Viva!’s award
for Best Vegan
Caterers. We are
now launching a
series of cookery
courses in London.
We’re absolutely
thrilled.”
Nishma Shah,
Shambhu’s

Best new vegan food product
(confectionery)
Vego Whole Hazelnut
Chocolate Bar

BEST
VEGAN
CATERERS

Best new vegan food product
Vegan Tuck Box
Best vegan meat product
Fry’s: Chicken-Style Burgers
Best vegan fish product
VBites: Fish Style Fingers

BEST
N
VEGA TE
CA
ADVO

Jenny presents
Tim with his award

“I’m completely thrilled
to receive this award
for Vegfest. I can’t tell
you what it means to
me and my team”
Tim Barford, Vegfest

Best vegan drink
Alpro Almond Chocolate

Best green energy company
Ecotricity
Best blogger
Little Miss Meat-Free
Best vegetarian and vegan
catering for schools
Catering Leeds
Best school catering for
vegetarian and vegans
Kerr Mackie Primary
School, Leeds
Best vegan advocate
Tim Barford for VegFest
Award for Outstanding
Loyalty & Commitment as a
Business Partner
Paul Maxwell
(Joint) Best food shop for
vegetarians and vegans (SW)
Toucan Wholefoods, Minehead
(Joint) Best food shop for
vegetarians and vegans (SW)
Harvest, Bath
Best food shop for vegetarians
and vegans (SE)
Infinity Foods, Brighton
Best food shop for vegetarians
and vegans (NE)
Yellowbellys of Bailgate, Lincoln

Best vegan cheese product
Vegusto: No-Moo Mild Aromatic Best food shop for vegetarians
and vegans (NW)
Unicorn Grocery, Manchester
Best vegan dessert
Pudology: Chocolate Orange Pud
Best food shop for vegetarians
Best vegan confectionery product and vegans (Wales)
Beanfreaks, Cardiff
Vivani: White Nougat Crisp
Best vegan snack bar
Nak’d: Cocoa Orange
Best vegan toiletries/
cosmetic products
MuLondon: Organic White
Chocolate Truffle – Face
Moisturiser

Best food shop for vegetarians
and vegans (Scotland)
Real Foods, Edinburgh
Best food shop for vegetarians
and vegans (N Ireland)
Eat Well Foods, Belfast
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e watched the brightly-lit city office blocks
glide past; cruised beneath Tower Bridge
and spotted the floodlit Tower of London
standing majestically above the river. The millennium
dome appeared on our right and, then, on a mirror
smooth surface, we glided almost silently between the
hooded, silver bulwarks of the Thames barrier. Majestic!

W

Push
the bo

…for V
20th Ann
Din

A special thanks for the inspiring, poignant and
sometimes funny speeches by Jenny Seagrove,
Michael Mansfield QC, Wendy Turner Webster,
John Robb, Kerry McCarthy MP and Jasmine
Harman. And to auction donors – especially
artists Philip McCulloch-Downs whose Green
Man raised £1000 and Zeena Thompson whose
Viva! SuperHeroes raised £200.
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oat out

Viva!’s
niversary
nner

Inside the luxury of the riverboat Erasmus, we ate our
gourmet dinner and drank the lovely wines; we reviewed
our successes, listened to some inspiring (and amusing)
speeches and presented some well-deserved awards to
special people. Just for one night, all felt right with the
world as we celebrated 20 years of saving animals.

www.viva.org.uk 19

Action for
Animals Awards
Photo © Maria Slough

Viva!’s special 20th Anniversary
Awards for Excellence and Dedication
THERE ARE MANY Viva! supporters out there who do
extraordinary work for animals and get involved with
our campaigns. They all deserve recognition and thanks.
For these special awards, however, we have chosen six
people whose dedication goes over and above the call of
duty. We proudly list them in our roll call of honour and
offer to them a mighty thank you.

Jan Yarker – dressed for
Viva!’s Mother’s Day of Action

Janet Taylor
Janet founded The Farm Animal Sanctuary almost by accident. “I went into
a Worcestershire livestock market one freezing, wet February morning 25
years ago and felt as though I’d passed through the gates of hell – the
noise, the frantic bleatings of distressed animals mixed with the loud
shouts of men with sticks. They were auctioning orphan lambs as little as
two days old and one small, sickly black lamb was close to death and
motionless. I handed over £1 and took him home inside my jumper. We
named him Taro and he lived for
15 years”.
“I’m deligh ted to
Janet continued visiting
accept th e Award on
markets and purchased over 60
behalf of our staff
of the sickest animals and nearly
all survived with veterinary care,
and volu nteers”
comfort and food – and the
Sanctuary was formed. Janet spoke to everyone involved in running and
regulating markets and got them all to agree that her evidence revealed
unacceptable conditions in the hope of improving things.
Viva!’s chosen Sanctuary, they now care for 450 sheep, 3 cattle, 12 pigs, 10
horses and ponies and an assortment of birds. They need to raise £2,500 a
week to continue working and keep the animals safe and comfortable.
You can support some of Janet’s animals through Viva!’s adoption
scheme. Ring us on 0117 944 1000 or go to adoptafarmanimal.org.uk
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Jan Yarker
Jan has participated in almost every campaign Viva! has
ever launched, joining us shortly after our birth. “I see
Viva! as a powerful beacon of light which pierces
through the darkness to reveal the cruelty that goes on
behind closed doors. Our group, Passive Pressure,
represents Viva! and its campaigns at street level to
expose their findings. We are a voice for the animals”.
As Passive Pressure has evolved they have become
active on all issues of animal cruelty, with some great
success, including stopping the sale of foie-gras in local
restaurants and
regularly
“Thank you for a
rehoming groups
wonderful
Viva! evening.
of 9,000 end-ofI feel very h onoured”
lay hens.
“I have always
been very proud to represent Viva! and have seen them
evolve over the past twenty years into the powerful and
effective organisation they are today.”

Fiona Munro

“I’m so deligh ted I
ha ve won Viva!’s special
20th anniversary award”

Fiona says that she was always
aware where meat came from and
even as child refused to eat it. She is now learning to be a vegan. Fiona
began campaigning for animals after viewing cruelty on the internet and
regularly goes out to monitor illegal hunting.
“I lived in France for seven years and saw foie-gras farms first hand,
prompting me to start a petition to ban its importation and production,
which attracted 50,000 signatures. I went to the EU Parliament in Brussels
and presented it as well as submitting a written question to the Commission.
I discovered Viva! at about this time and was impressed by their
campaigns. Justin (campaigns manager) constantly offered me advice and
came with me to Downing Street to present the petition when it reached
100,000 signatures.

Mary Frankland & Janette Fry
Mary and Janette opened Dean Farm Trust sanctuary in 2013 and Viva! had a
direct influence on its founding. Mary says: “In May 2004, I read the book
The Silent Ark by Juliet
Gellatley and Tony Wardle.
After finishing it, I knew I
couldn’t sit back and carry on
with my life without trying to
help. I went vegetarian
immediately and within
months became vegan.
“I spent the next six
months racking my brain
about what I could do that
would make a real difference.
I decided to return to my
original job in recruitment
but solely to raise enough
money to open a sanctuary.
In 2007 Dean Farm Trust
Mary and Janette rec
eive
was incorporated and then,
their award from Viv
a!
pat
ron
Jen
ny Seagrove
in July 2013, the Sanctuary
had its first arrivals.”
Janette Fry adds: “We
have worked hard to provide
“Since reading Th e
sanctuary to farmed animals and my
team and I work to ensure they
Silent Ark in 2004 my
receive the care and attention they
commitm ent has been to
deserve. Through no fault of their
promote compassionate”
own they have found themselves
abused, neglected or simply no
Mary Frankland
longer wanted. It is a joy to see them
recover and enjoy the simple pleasures of life.” www.deanfarmtrust.org.uk.

Sue Daniels
Sue is from Saddington, is a fourth generation
vegetarian and has been vegan for 13 years. She
helped form the Leicestershire Vegetarian and Vegan
Group, which has grown to an astounding 80
members, most of whom are vegan. “I hope I have
helped many
people
“It is an h onour to be
change their
recognised by Viva!
diet by
and its supporters in
supporting
them with
th is way,”
information
and food samples. Last year the group made over
£4,000 to help animal sanctuaries and Viva!
“I have supported Viva! for all its 20 years and I
still have copies of your magazine. At that time I had
my own business and worked long hours so I wasn’t
able to do much fundraising.” That certainly changed.
Sue began growing plants and sold them to raise
funds for us, door dropped our leaflets, wrote
regularly to the local paper and held Viva! stalls in
supermarkets, at car boot sales and in busy streets.
Sue also runs sampling tables for which she obtains
products from vegan companies.
“I am always trying to get soya milk and vegan
cakes into local eating places and have succeeded
with many. Wherever I go I try to raise money for
the animals!”
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What started in a Cheshire garage has grown
to be a national organisation that is saving
countless animals. Tony Wardle talks to
Juliet Gellatley, the person responsible for…

the Bloodless
Revolution!
have known Juliet Gellatley for
over a quarter of a century. I
watched her meteoric rise from
youth education officer at the
Vegetarian Society to become its
director. I witnessed her surrendering that
position to go solo so she could more
effectively campaign for animals. And I
saw the genesis of Viva!, in a converted

I
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garage in the little Cheshire village of
Church Minshull. If she wasn’t so driven
by a passion to help animals, I’m sure that
if she wanted it, Juliet Gellatley could by
now be the CEO of ICI such is her drive.
Who knows from where commitment
springs but there were very early signs: “I
rescued a stray pregnant cat when I was a
schoolgirl, sneaking food to her up in my

bedroom. I told my mum about her only
after she’d given birth in my wardrobe!”
By all accounts, Juliet grew into a
teenager who was hungry for information
about the natural world but found it hard
to handle the cruelty that her search
unearthed – the torture of vivisection, the
needless murder of baby animals for their
flesh, hunting with dogs:

Photo © Shirlaine Forrest

Juliet in 2014 with
rescued pig, Georgina

“I thought that no one could condone
such cruelty and all I had to do was tell the
world and people would change. I was
deliciously naïve, boundlessly optimistic,
enraged – oh, and bloody determined!”
Perhaps with that mix something was
bound to happen!
Anyone who has read Juliet’s book The
Silent Ark will know the trigger that
ultimately led to Viva! but
it’s worth repeating.
“I talked a student into
taking me around a modern
farm and I remember it all
vividly – the isolated calves
sucking my fingers; the
battery hens half-bald, five to
a cage in a shed that, to me,
was a picture of insanity. And
the pigs! As soon as I walked
through the door of the big,
ugly, industrial building, a
nagging unease gnawed at me.
No cosy sties, no wallowing
contentment, just row upon
row of individual concrete
stalls, each pig separated from
its neighbours and unable to
touch them.
“These were pregnant sows
who would provide the piglets
who would be torn away to be
killed for meat. In the same
shed was a massive boar, his
huge head hanging down
towards the barren floor. He
dragged himself towards me on
lame legs and looked straight at me.
I saw in those sad, intelligent,
penetrating eyes a plea – a question
to which I had no answer: ‘Why
are you doing this to me?’ I kept
repeating: ‘I’m sorry, so sorry’”. It
was inevitable that Juliet Gellatley
would be become vegetarian and
later vegan.
Juliet cut her teeth in other
organisations, created National
Vegetarian Week and hit the press
with a wallop. I can remember her
staff carrying in the press
clippings at an AGM, armful after
armful. She was a force of nature
that the more staid in the
movement did not know how to handle.
I still find this hard to believe but it did
happen. Juliet organised a big campaign in
London but refused to tell the chair of
council the address where it was being
launched. She was afraid members would
turn up who were at war with each other
and some of whom were against her
‘radical message’. The refusal was point
blank – “I’m not telling you!”
Unbelievably, she got away with it but
only because I’m sure the council members
were afraid to confront her. She had taken

their organisation from near anonymity to
public prominence and almost tripled its
membership. But it was crystal clear that
eventually she would have to captain her
own ship for such brazen self-belief,
commitment and contempt for the
jobsworths of this world.

converted garage were illuminating the quiet
countryside way into the night as campaign
after campaign was launched – Convert-aParent, The Crate Escape, BSE Hotline.
A remote location was clearly not ideal
and after two years, Viva! relocated to
Brighton and with (old) offices in the city
centre immediately set about establishing it
as the veggie capital of Britain. A string
of campaigns followed and another
Juliet in Viva!’s first
move, in 2003, to Bristol, to help
d
erte
home – the conv
Viva! grow.
garage with Lulu and
Now with twin boys, Jazz and Finn,
Charlie in 1994
and a few more years on the clock, has
Juliet mellowed? You must be joking!
She is still trying to save the world but
it’s not easy. “There is constant stress
and frustration in running an active
group like Viva!. You have so many
ideas but are not able to bring them all
to fruition through lack of resources,
therefore not saving as many animals
as you want to – which, of course, is
all of them. And worry about funding
is a constant!
“But – and it’s a big but –
I am now surrounded by the
most amazing staff, most of
whom have been with Viva!
for at least five years. And
there are the thousands of
enthusiastic and warm
supporters I have met over
Viva!’s 20 years; the tens of
thousands of people who
have told Viva! they became
vegetarian or vegan because of
us; and all the campaigns that
have followed one upon
another and what they mean.”
A phone call gave birth to Viva!’s
first really big successful campaign
and it came from Juliet’s mum who
had seen kangaroo meat on sale in
Tesco. Disbelief quickly transformed
into action:
“We discovered that the commercial
killing of kangaroos in Australia is the
largest land wildlife massacre in the
world with millions slaughtered every
year. We exposed the barbarity of the
nightly outback shooting of these
gentle creatures and we showed baby
joeys being removed from their dead
mothers’ pouches and beaten to death.”
One by one, each supermarket was
And so it was in 1994 that Viva! came
targeted, and one by one they conceded
into being with almost no money but not
victory until Viva! had driven kangaroo
once did I detect even a shadow of doubt
meat off the shelves of all UK supermarkets.
in Juliet that it would not succeed. “In
“We are still saving kangaroos. Most
truth, without a donation from the
kangaroo skin goes for football boot
foresighted and kind Audrey Eyton, and a
manufacture and in 2013, after years of
lot of help from those close to me,
challenging them, Adidas and Nike, the
especially you, it is doubtful Viva! could
two biggest users, dropped 99 per cent of
have launched,” Juliet tells me. But it did
their kangaroo-skin football boots in
(and was always going to one way or
another, I reckon!).
During these early months, lights from the
continued on page 50
www.viva.org.uk 23

lifeSCIENCE

Viva!Health unravels scientific research and makes it easy to understand.
Here we update you on the latest findings…
By Veronika Powell MSc, Viva!Health Campaigner

Tomato magic
Tomatoes may help protect postmenopausal women from breast cancer, according to new
research published in the Journal of Clinical Endocrinology & Metabolism.
The study found that eating a diet high in tomatoes had a positive effect on the
hormones regulating fat and sugar metabolism. For 10 weeks, the women ate tomato
products containing at least 25 milligrams of lycopene daily (equivalent to about two
medium tomatoes or 15 cherry tomatoes).
Lycopene is a red pigment found in red fruits and vegetables such as carrots,
watermelons and papayas but also in other foods such as brown beans, asparagus and
parsley. It is thought to be the phytochemical behind the beneficial effects of tomatoes.
On the tomato-rich diet, participants’ levels of adiponectin – the hormone important for
blood sugar and fat regulation – increased. This is seen as good news for breast cancer
prevention because fat metabolism is one of the key players in cancer development and
diets high in fat are known to increase breast cancer risk.
Llanos et al., 2014. Effects of Tomato and Soy on Serum Adipokine Concentrations in Postmenopausal Women
at Increased Breast Cancer Risk: A Cross-over Dietary Intervention Trial. Journal of Clinical Endocrinology &
Metabolism. 99(2):625-32

Milk’s no
bone builder
Results of a long-term study showed
that milk consumption during
adolescence will not protect you
from fractures and poor bone health
later in life. We all know the dairy
industry want us to believe we need
milk and keep telling us it’ll help our
bones but it’s simply a lie. In fact, the
researchers found that men
consuming high amounts of milk
during adolescence had a higher risk
of hip fracture in adulthood.
The study analysed data from
more than 96,000 people who were
followed for 22 years, including how
frequently and in what quantities
they consumed milk and cheese
during their teenage years. We
reach our peak bone mass in our
early twenties and what we
consume as teenagers can influence
bone quality for the rest of our lives.
During the 22 years of follow-up,
men reported 490 hip fractures and
women 1226. The study found no
association between teenage milk
consumption and hip fracture in
women whilst in men, the risk for
high milk consumers was slightly
increased. In summary, milk
consumption didn’t show any
beneficial effect on bone health.
Feskanich et al., 2014. Milk consumption
during teenage years and risk of hip
fractures in older adults. JAMA Pediatrics.
168(1): 54-60.
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Make pulses a staple
Pulses – beans, chickpeas, lentils and peas –
have been repeatedly shown to improve fat
metabolism and reduce heart disease risk
but health professionals have not been
paying attention.
So, a scientific team
conducted a review that
analysed 26 previous
trials to assess the
effect of pulses
on the key
factors in heart
disease risk.
Each trial they
looked at had
at least three
weeks’
duration and
compared a diet
rich in pulses
with one that did
not include pulses
but provided the
same amount of energy.
The results revealed that
diets which averaged 130g of
pulses a day significantly

lowered LDL (the bad type) cholesterol levels
compared with the control diets. This means
just over half of a can of beans, lentils or
chickpeas, or a generous serving of peas
added to your meal, can make you healthier!
There aren’t many
foods that are as
versatile as pulses
– so get
creative! Add
them to soups,
curries and
stews, blend
into a paté or a
sauce – butter
beans make a
great sauce –
turn them into
burgers or use
chickpea (gram)
flour for pancakes!
Ha et al., 2014. Effect of dietary
pulse intake on established
therapeutic lipid targets for
cardiovascular risk reduction: a
systematic review and meta-analysis of
randomized controlled trials. CMAJ. 186(8): E252-62.

Phthalates?
No thank you
Phthalates are man-made chemicals used as
plasticisers in polyvinyl chloride (PVC)
materials such as food packaging, flooring and
some medical equipment and are added to
cosmetics and personal care products as
solvents, fixatives and adhesives. They are
also very prone to leaching into the
environment and entering our food chain.
Phthalates are classified as endocrinedisrupting chemicals – they can affect your
hormones – and have been linked to adverse
health effects, especially in infants, children
and adolescents. Recent studies have shown
links between increased phthalate levels and
neurobehavioral development in early life,
changes in testicular function in men such as
decreased semen quality and endometriosis in
women (a painful womb condition). One of the
phthalates (DiNP) has recently been classified
as a carcinogen in California.
Whilst the use of phthalates in EU food
packaging is restricted, they are still used in
many products and equipment such as tubing

Eggs
strike
again
The European Food Safety
Authority was forced rapidly
to investigate a multi-country
outbreak of salmonella food
poisoning last summer. Cases
were reported from Austria,
France, Germany, Luxembourg
and the UK. Imported eggs (or
egg products) were probably
responsible for salmonella
infection in 250 people in the
UK alone.
The particular strain of
salmonella involved
was linked to an egg
packaging centre in
Germany. The fact
that these eggs
were able to reach
the market despite
strict regulations
shows that, with
production on such a massive
scale, not every safety aspect
can be controlled all the time.
European Centre for Disease
Prevention and Control, European
Food Safety Authority, 2014. Multicountry outbreak of Salmonella
Enteritidis infections associated with
consumption of eggs from Germany –
25 August 2014.

in milking machines and conveyor belts.
However, as the latest scientific review pointed
out: “With an ever increasing global market,
phthalate contamination is a food safety issue
that crosses international borders.”
For several types of phthalates, food is the
most significant route into the human body.
They bind especially well to fats so high-fat
foods are more likely to accumulate them. The
review identified that meat (poultry, pork,
beef), dairy products (especially cheese, cream
and ice cream) and oils and fats had
consistently high levels. On the other hand,
grains (especially pasta and rice), fruit and
vegetables had consistently low levels. Fish
and seafood were found to contain variable
amounts, ranging from moderate to very high.
The review authors also concluded that a
vegan diet could significantly reduce your
exposure to phthalates.
Serrano et al., 2014. Phthalates and diet: a review of the
food monitoring and epidemiology data. Environmental
Health. 13 (1): 43.
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this Christmas!
Farm Animal Sanctuary and
We have joined forces with the
to bring you the perfect way
Viva! Poland Animal Sanctuary
abused for the food, pet and
n
bee
e
to help animals who hav
r donation will help feed and
entertainment industries. You
have often suffered terribly
look after these animals, who
.
before being rescued

Georgina
the pig

Barbara
the hen

Asphalt
the goat

Angus

Blue

the dog

For more info see
al.org.uk
www.adoptafarmanim 4 1000
or call us on 0117 94

the bull

26

life

Adopt for
only £18 a year.
Each adoption pack
includes a colour
photo, certificate
and one update
a year

Toto

the fox

ca mpa ign s

Cruelty excused
by Staffs CC
Justin Kerswell says, ‘boy – have we got their goat’
henever we expose animal abuse,
the question we are usually asked
is whether we have reported our
findings to the authorities. The answer is
always ‘yes’. The second question is, what
are they doing about it? The answer is
usually ‘nothing’.
There is a widespread misconception that
farmed animals are protected from
suffering by law but sadly, this simply isn’t
true. A case in point – over two years ago,
our undercover team filmed on a dairy goat
farm that supplied goats’ milk to the huge
Delamere Dairies. We found death, disease
and piles of corpses and young male goats
were being castrated and having their horn
buds burnt out without anaesthetic.
The law is clear: burning out horn buds
is very painful and should only be done by
a qualified veterinary surgeon using
anaesthetics. It was clear that this farm was
routinely breaking the law – and who
knows for how long?

W

We reported our concerns to
Staffordshire County Council,
under whose jurisdiction the
farm came, along with video
footage and logs. Nothing!
And two years later after
constant requests for a
response – still nothing!
Eventually we had had
enough and submitted a
Freedom of Information request. Our point
was simple and clear – we had filmed baby
goats screaming in pain as a blistering hot
iron was twice forced into their heads.
Why was this investigation taking so long
and were baby animals still suffering in the
same way?
The council finally had to respond and
admitted they had not prosecuted the farm
and those responsible had been let off with
a mere caution. Nothing more and no
explanation as to why for reason of
‘commercial sensitivities’. Protecting the

dairy goat industry in Staffordshire is clearly
more important than enforcing one of the
few laws that protects farmed animals.
A local paper ran this story and we
complained to the council.

Take action
You can complain to the council too.
Email at www.viva.org.uk/
ensonfarmgoats. Write: Staffordshire
County Council, Number 1 Staffordshire
Place, Stafford ST16 2LP.

The stinking badger ‘cull’
A
t the time of writing, the pointless, bloody, inhumane and
costly badger ‘cull’ in two counties will be over for another
year. Despite the number of bTB cases dropping across the
UK as cattle movement restrictions are finally tightened, badgers are
still being wrongly blamed. Now, Viva! has highlighted another
pungent potential culprit which could be involved in spreading bTB.
Despite all the hoo ha from government, it is still legal for
farmers to spread cow slurry on their own land even if their cattle
have bTB. Slurry is known to spread the disease to both cattle and
wildlife. Last year, a study in Northern Ireland highlighted another

risk – slurry contractors going from farm to farm.
bTB can remain active in soil and water for weeks or even
months. As we have previously revealed, it can be churned up and
spread by hunt horses rampaging across the land. It is
unacceptable and we have written to Defra minister, Liz Truss,
asking why badgers are still being persecuted whilst these
loopholes are allowed.
The dairy industry is the driving force behind the slaughter of
British wildlife and so we are still calling for a dairy boycott. We
have been wowed by the number of people who are doing just that.

Take action
Find out more about the slurry
connection and what you can do to help
at www.viva.org.uk/badgers
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A Merry Vegan
Christmas
“Choosing a cruelty-free diet is undoubtedly one of the
best decisions I’ve ever made in my life! With my
recipes and food photographs I want to show off
veganism as the most vibrant and colourful celebration
of life, compassion and really delicious food! I’m
delighted to join Viva! again for these recipe pages.”
Chava is a professional food writer and photographer
(www.flavourphotos.com) and first started to create mouth-watering vegan
recipes and photographs for Viva! in 2006. She lives in the Cotswolds with
her partner and two young boys, Sam and Alex.

Chicory boats with
mock chicken salad
SERVES 4
I love the elegant presentation for this easy starter.
The mandarin segments and pineapple add an
unusual twist to this ‘chicken’ salad.
■ 8 chicory leaves
■ 150g/5oz thawed chicken-style pieces (e.g. Fry’s
chicken strips)
■ 70g/2½oz canned mandarin pieces, quartered
■ 70g/2½oz fresh pineapple, cut into small chunks
■ 4 tbsp dairy-free mayonnaise
■ 4 tbsp dairy-free yoghurt
■ 1 spring onion, very finely chopped
■ ½ tsp of paprika
■ ½ tsp of onion salt
■ salt and pepper
■ cress for decoration
■ rocket leaves for serving (optional)
1 Blend the mayonnaise with the yoghurt, spring
onion, paprika and onion salt.
2 Cut the mock chicken into small bite-sized pieces.
3 Add the mandarin segments and pineapple.
4 Combine with the mayonnaise dressing and season
to taste.
5 Divide between the chicory leaves and sprinkle
some cress over the top.
TIP: Carefully cut a slither off the bottom of each
chicory leaf. The ‘boats’ won’t go wobbling around the
plate when you serve this.
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Festive shallot and chestnut pie
SERVES 4-5
Gorgeous golden pastry and a hidden ingredient that nobody will
guess: finely chopped prunes round off this Christmas pie beautifully!
■ 50g/1½oz margarine
■ 1 heaped tbsp flour
■ 200ml/7fl oz ale
■ 100ml/3½fl oz vegetable stock
■ 1 tbsp tomato puree
■ 250g/8oz shallots
■ 2 tbsp vegetable oil
■ 2 large carrots, peeled and sliced
■ 2 cloves of garlic, crushed
■ 250g/8oz chestnut mushrooms, sliced
■ 100g/3½oz small button mushrooms
■ 100g/3½oz vacuum-packed chestnuts (e.g. Merchant Gourmet)
■ 5 prunes, finely chopped
■ 2 fresh bay leaves
■ 2 tbsp fresh thyme leaves
■ 1 sprig of fresh rosemary
■ 1 sheet of ready-rolled shortcrust pastry (e.g. Jus-Rol)

1 Melt the margarine and stir in the flour. Keep stirring for 2-3
minutes, then add the stock and ale, a little bit at a time to start
with. Make sure you whisk well to get a perfectly smooth and
thickened sauce. Stir in the tomato purée and set aside.
2 Peel and quarter the shallots and sauté them in the vegetable
oil. Let them cook slowly over a low heat so that they turn soft
and mellow.
3 After 5 minutes, add the sliced carrots, crushed garlic and 3-4
tbsp water. Cover with a tight-fitting lid and let them simmer
gently for another 5 minutes. If needed add a little more water.
4 Add the sliced chestnut mushrooms, button mushrooms,
chestnuts, chopped prunes and herbs. Turn up the heat and cook
for a further 5 minutes. Pour the prepared sauce over the mix and
combine well.
5 Spoon the pie filling into a large ovenproof dish (or divide
between smaller, individual ones). Cover your dish with the rolled
out pastry, trim the excess with a sharp knife and crimp along the
edges so the filling is well sealed.
6 Cut a little cross into the middle to let steam escape and
decorate with festive pastry shapes. Brush the top with soya milk.
7 Bake in a preheated oven at 200˚C/400˚F/Gas Mark 6 for 30
minutes or until the pastry looks golden brown.

continued on page 31
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Save animals every time you send a Viva!
Christmas card!

Viva!’s fab, new range of recycled and FSC® certified cards help
encourage everyone to enjoy a cruelty-free Christmas. All
profits go towards our life-saving campaigns
to end animal suffering around the world.

Happy
Chri
stmas!

Only £4.50
for a pack of 10
cards. Order your
cards before Dec 20
to receive in time for
Christmas
posting!

Shop online at www.vivashop.org.uk or call 0117 944 1000 (Mon-Fri, 9-5)

Fill your stockings with the Viva! Shop's
delectable stash of dairy-free chocolate.
From white and 'milk' to dark and even
darker – we have the perfect pressie for
every chocolate lover.

Order your
chocolately
Christmas gifts
before Dec 20 to
receive in time for
Christmas.

Shop online at www.vivashop.org.uk or call 0117 944 1000 (Mon-Fri, 9-5)
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White nut timbales
MAKES 6
These timbales make an unusual and very attractive Christmas
centrepiece. They’re lovely with a full-flavoured tomato sauce or
rich red onion gravy… and of course all your festive trimmings.
Vegan smoked cheese is widely available now, as Bute Island
Sheese make the dairy-free range for Tesco.
■ 45g/1½oz vegan margarine
■ 1 red onion, peeled and finely chopped
■ 1 clove garlic, peeled and crushed
■ 100g/3½oz pine nuts, finely chopped
■ 125g/4oz white breadcrumbs
■ 1 lemon
■ 60g/2oz smoked vegan cheese, grated
■ 280g jar (170g drained weight) sliced artichokes in olive oil,
drained and chopped
■ 200g/7oz ready-cooked and peeled chestnuts, all but 3 chopped
■ salt and freshly ground black pepper
■ 1 quantity of egg replacer (e.g. Orgran’s No Egg)
■ 2 tbsp each of chopped fresh parsley, sage and thyme
■ 6 sage leaves
You will need a baking tray lined with non-stick sheet, and 6
cutting rings (7.5cm/3in) lined with baking parchment.
1 Heat the margarine in a pan, add onion and garlic and sauté for
5 minutes.
2 Add pine nuts, breadcrumbs, rind and juice of half the lemon,
cheese, artichokes and chestnuts. Season and stir in the egg
replacer and herbs.
3 Divide the mixture between the rings. Firmly press down and
smooth the tops with a palette knife or the back of a spoon. Cut the
remaining lemon into slices. Arrange half a lemon slice, half a
chestnut and 1 sage leaf on top of each. Cover and chill until needed.
4 Set the oven to 200°C/400˚F/Gas Mark 6. Bake timbales for 1520 minutes.
TIP: Using a food processor will save a lot of time when you make
fresh breadcrumbs as well as for chopping the pine nuts, chestnuts
and artichokes. Use quick bursts to retain some bite and texture.

Gugelhupf with
cranberries and
chocolate
Such a fun name – try saying that after a few mulled wines!
This German Bundt cake recipe is full of delicious Christmas
flavours. It looks impressive but is deceptively easy to make.
■ 200g/7oz self-raising flour
■ 2 tsp baking powder
■ 150g/5oz caster sugar
■ zest of one orange
■ 45g/1½oz dried cranberries
■ Grand Marnier
■ 25g/1oz dark chocolate chips
■ 4 tbsp sunflower oil
■ 100ml/3½fl oz freshly squeezed orange juice
■ 75ml/2½fl oz water
1 Soak the cranberries in Grand Marnier overnight.
2 Sift the flour and baking powder into a mixing bowl. Add
the sugar, orange zest, cranberries and chocolate chips.
3 Blend the oil, juice and water in a measuring jug. Slowly
whisk the liquid into the dry ingredients until you have a
smooth cake batter.
4 Grease and flour a 16cm Bundt tin and pour in the cake
mix. Bake in a preheated oven at 180˚C/350˚F/Gas Mark 4
for 30 minutes or until the surface has turned a golden
brown colour and an inserted skewer comes out clean.
TIP: Every oven is a bit different. Check your cake after 25
minutes and adjust the baking time accordingly.
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A battle of wills
Some of the most bitter family disputes arise over inheritances.
Tony Wardle recounts a seven-year struggle that has important lessons for us all
never met John even
though he supported Viva!
for seven years before his
death but I now see him
as a dear friend. He left us
a generous bequest in his Will but
before I could even absorb his
kindness, a letter arrived from a
solicitor representing John’s sister
informing us that a caveat had
been lodged and the Will was
blocked. The claim was that John
had a serious mental disability
and was not capable of making a
Will – he lacked testamentary
capacity.
In 70 remorselessly negative
pages, his sister recounted John’s
64-year life in extraordinary detail.
He had had a disfiguring accident
in his teens following which his
personality had effectively
collapsed. He was a paranoid, sad
man devoid of warmth or any
other human emotions apart from
violent thoughts, anger, frustration
and delusions and it was lucky
that no tragedy had befallen her
and her children.
She said he had wandered for
hours through the woods in dirty
old clothes, washing in streams,
muttering to himself and shouting
at the voices which plagued him.
He was not living but merely
going through the motions. It
was backed up by a psychiatrist
who had never met John but
believed he was schizophrenic
and lacked testamentary capacity.
In an attempt to prove one particular
point, the sister had included a long
statement from the family solicitor, who
had carried out numerous legal functions
for John over many years. He said nothing
negative about him and then a phrase
caught my eye that I suspect had been
overlooked by the sister and her solicitor:
“I was never in any doubt that John had
testamentary capacity.” It was the exact
opposite of what she had wanted to prove.
Other statements from people who had
met John, some very briefly, claimed he was
eccentric, dressed scruffily, was a one-off
and a bit strange but none confirmed the
more dire claims that his sister had made.
We eventually managed to interview the
woman who had drafted John’s Will. He
had, she said, come fully prepared, was

I

concern that John posed a
potential threat to them. Yes he
lived a Spartan life devoid of even
basic comforts and dressed
scruffily but was not insanitary.
And dangerous? Not a scrap
of evidence.
As well as providing homes,
John also got up very early and
took sandwiches to the homeless
before feeding squirrels in the
park. He had taught himself to
play the piano proficiently and
was keenly interested in wildlife.
It was true he walked for miles
through the beautiful woods of
the Wye valley (hardly proof of
mental problems) or rode a bike
and he did it because he loathed
cars and aeroplanes, correctly
believing they were hugely
damaging to the planet. So, the
man who was an empty shell
with no emotions or interests was
anything but.
Over and over it was claimed
that it was illogical for John to
leave money to a vegan charity
when two witnesses claimed to
have seen him eating meat –
another sign of his incapacity.
Even assuming the witnesses
were truthful, one third of
Viva!’s supporters eat meat so it
proved nothing.
One-by-one we tracked down
other professionals who had
worked for John and their
opinions were uniform – yes, he
was eccentric but he was an intelligent
man, chatty and eminently likeable and
who was very knowledgeable about the
property market. Some expressed genuine
anger that he should be accused of
lacking capacity.
In this crazy world of retrospective
diagnoses, we needed to produce our own
psychiatrist and our very astute solicitors
went for a man of global standing whose
specialist area was not a particular
condition but testamentary capacity itself.
His view was that whatever John’s diagnosis
his condition was mild and he clearly had
testamentary capacity. The reason for all the
guesswork was because John hated doctors
and had not consulted one for over 40 years
so had no medical notes.
This, then, was essentially how the two
sides lined up and the question was

Make a Will –
I promise you won’t
die because of it
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dressed appropriately and was a very
pleasant and intelligent man. She also was in
no doubt that he had capacity. Clearly, the
picture was not quite as had been painted.
We knew that John owned some very
low-quality flats and houses and discovered
from a friend that he used them to give a
leg-up to people who might otherwise be
homeless. Some were down on their luck
and some had problems with addiction but
John was prepared to give them at least one
chance to pull things together.
This man who had “never worked in his
life” was managing a very complicated
estate successfully – his estate!
We also discovered that the sister, who
lived abroad much of the time, had been
quite happy to leave her young sons with
John and his mother for long periods of the
school holidays – so much for her express

whether to proceed or not. Our solicitors
ended my dilemma by offering a no win no
fee deal. Over the seven years that the case
lasted there were numerous twists and
turns and mini trials, all of which we won.
And so we went to trial – six days of
wigs and gowns in the High Court – with a
superbly prepared case and a young,
female barrister with a mind as sharp as a
razor. Intelligent, alert and perceptive, the
judge found for us on every important
point, leaving the sister facing a costs bill
well in excess of £500,000.
The main lesson to take from this is: if
such a battle can ensue when there is a
will, imagine what can happen when there
isn’t one. Make a Will – I promise you
won’t die because of it.
Both this case and others I’ve been
involved with have shown me that there
are some very good and very bad solicitors
out there, so select your solicitor carefully!
We had to dump our original choice of
solicitor and so I did detailed research
before appointing our second solicitors (the
Wilkes Partnership), who handled most of
the case and were excellent – clear and
consistent advice, knowledgeable, friendly
and prepared to work with me. With a
specialist ‘contentious probate’ department,

they were used to battling – absolutely
vital if a probate case turns nasty.
There is a world of difference between
straightforward probate and contentious
probate and some solicitors simply use
their general litigation department rather
than having specialists. By contrast, Wilkes
do have specialists who are members of
ACTAPS – the Association of Contentious
Trust and Probate Solicitors. They are now
our solicitors of choice.
Their other niche area handled by one of
their specialist teams is Court of Protection
matters, which works with the Office of
the Public Guardian to protect the interests
and rights of people who lack capacity or
are heading that way. Many solicitors have
no specialist departments and will claim to
be able to deal with anything and
everything. Jack of all trades ….
Situated in central Birmingham, the
Wilkes Partnership is an independent firm
with 19 partners and the fact that they
weren’t next door posed no problems at all
as communication was constant. They are
eminently capable of dealing with any legal
matters you have.
At our request, Wilkes have agreed to
offer their Will writing service to Viva!
supporters at a discount, if you are

generous enough to remember us in your
Will. John’s case shows the importance of
having a solicitor who actually meets you
and, if necessary, can contradict any
challenge to your testamentary capacity. It
may be very unlikely but….
The average cost for a simple Will is £150
and for a mirror will (usually husband and
wife) about £250. They will offer a onethird discount on these figures. However,
they insist that they meet you in person. If
going to Birmingham is out of the question
– and there are a sufficient number of
people interested – they are prepared to
organise joint meetings outside Birmingham.
If you are interested in following up this
offer, please contact me, Tony Wardle, at
Viva!, 8 York Court, Wilder Street, Bristol
BS2 8QH. Tel 0117 944 1000 or email
tony@viva.org.uk.

Tel: 0121 233 4333 law@wilkes.co.uk
Head of contentious probate is
Mark Abrol
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A window
into the machine
Liz Marshall, writer and director of the film, The Ghosts in our
Machine, talks to Viva!’s Juliet Gellatley about her deeply
poignant film and how it impacted on her own beliefs
t’s difficult to get it right. Should a
film about animal abuse relentlessly
depict horror in order to shock its
audience into change? But if it does,
will anyone watch? Or should it be
softened to reach a larger audience?
The Ghosts in our Machine has hit it
spot-on. It is a film which elicits a whole
gamut of emotions – anger, happiness,
sadness, relief, hope, pathos and a burning
desire to change the world. It is a haunting,
beautiful, engrossing film which explores
how we treat animals in the so-called
civilised West, by charting the work of one
very brave lady – photojournalist Jo-Anne
McArthur over the course of a year.
Perhaps the hardest hitting footage is at
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the start of the film. The cameras follow
Jo-Anne and an anti-fur campaigner into a
vision of hell. Cage after cage of racoon
dogs and foxes with literally nothing to do
other than go insane. Pads on their paws
distorted from the wire flooring; ears
bitten off but most haunting of all – the
look in their eyes. It is deeply disturbing
and took me back to when I was teenager
crying: ‘How can this happen? Why is this
legal? Who would want to be a part of it?’
Jo-Anne shoots the most evocative,
moving photos and she is shown talking to
Newsweek, attempting to reach millions
with her picture story. She also chooses
from her incredible portfolio, photos for
her book, We Animals.

Having firmly got your attention, the
film later softens into the most vivid and
beautiful footage of rescued animals at
Farm Sanctuary in upstate New York, US.
Much of the revulsion of what happens to
animals is left to your imagination rather
than portraying all the gore. Take Julia –
the most delightful pig.
The sanctuary rescued her when she
went into shock after being beaten with an
electric cattle prod just days before giving
birth. Her skin is burned and bruised but
you are told her history, you don’t witness
it. What you do see is a beautiful, happy
mother snuggling with her 16 very
adorable piglets, one of which falls asleep
for a second in a plate of milk.

The idea for the film and the
powerhouse behind its funding and
direction is film maker Liz Marshall.
I met her when she flew to the UK
from her Toronto base for premieres
of The Ghosts in our Machine in
major cities. She is a bright, warm,
humorous woman with a deep social
conscience. I asked her what inspired
the name of her film?
“The ghosts are the animals that are
often hidden from view. The film aims
to illuminate their individual stories –
and they are individual stories.
Billions of animals trapped within the
machines of our modern world and
we use them merely as products.
“There are many surprises in the
film simply because many people are
not aware of how animals are used
or treated behind the scenes – for
entertainment, biomedical research,
fur and farming. I want the film to
persuade the viewer to see – I mean
really see – the animals.”
Liz is well respected in Canada for
her character-driven cinematic
storytelling. They span issues of
social and environmental justice,
including the right to water;
HIV/AIDS in sub-Saharan Africa;
sweatshop labour; corporateglobalization; the rights of girls and
women; censorship affecting writers and
journalists; and war-affected children.
So why did she dedicate four years to
making Ghosts? “I went vegan when I was
about 19 but I only stayed with it for six
months. It wasn’t reflected anywhere
around me but vegetarianism was much
easier so I grasped at that. I thought I’m
helping animals, which I was but I didn’t
really get it, not fully.
“I live close to Jo-Anne (McArthur), we
became friends and established a
connection as fellow documentarians. Her
images were incredible and I didn’t know
anyone else who was using their talent as a
photojournalist to document animal
cruelty. They invited me to see animals as
individuals. Lots of us do that with dogs
and cats but how many really see cows,
turkeys, monkeys and dolphins as
individuals?”
So what made her go vegan? “Fanny
and Sonny. They became the face; the
reason to stop supporting the dairy
industry.”
The Ghosts in our Machine features a
rescue mission by Farm Sanctuary of
Fanny and Sonny who were at a dairy
auction, being disposed of, for cheap meat.
“Spent” by industry standards (fragile,
dehydrated, sick, arthritic), and severely
neglected, Fanny a dairy cow could barely
stand up, and Sonny, a sickly calf was at
deaths’ door.

Jo-Anne
McArthur – The
Ghosts in our
Machine revolves
around her
investigative
photojournalism

Having seen the highly
complementary reviews – from the
Daily Telegraph to the LA and New
York Times – how does Liz feel? “It
has evoked mixed and strong
reactions! People seem to either shut
down or really embrace the issues.
On global social media it has tended
to get four stars and has been
celebrated. The film challenges
people. It isn’t a polemic, it is more a
philosophical conversation opener
about issues people don’t want to
face. We are all complicit and that’s
why it is OUR machine. It’s asking us
to reflect the way we treat and view
our fellow animals.
“Humans have cleverly
categorised non-human animals into
three parts: domesticated pets,
wildlife and the ones we don’t like
to think about: the ghosts in our
machine. Why do we value wildlife
and our companion animals but not
the billions of animals bred and used
by global industries? It is this core
question that prompted me to delve
deeply, to explore this subject
matter. My greatest motivation is to
create an eye-opening experience for
audiences that can inspire
consciousness. Through story, sound
and picture, I hope people will see
animals differently – forever.
“As consumers we can all make a
difference for the ghosts, each and
every day.”

“As consumers we can
all make a difference
for the ghosts, each
and every day”
Jo-Anne documents the mission and Liz
filmed her photographing Fanny and
Sonny as they were being treated and then
released. One of the most moving moments
in the film is when Fanny tentatively steps
on to a thick, dry straw bed for the first
time and looks out to the many acres of
pasture she is to be released into. From
that moment, human kindness and lifelong
friendships with her own species replace
the suffering.
Liz recalls: “I had an overwhelming
‘aha’ moment when I went vegan. I
remember it vividly. I was sitting in an
airport in New York reflecting on what I
was learning from making the film. All I
could see, smell and feel around me were
the products of cruelty: leather seats,
suitcases and shoes, the smell of animal
parts cooking, a woman wearing perfume
tested on animals. It was a cacophony of
overpowering sensations and if the film
can do that – remove the blinkers – then it
will achieve what I set out to do.”
I wondered why Liz is so driven to
expose social injustices: “As a child I grew
up with my mother who is socially
conscious and an active citizen of the
world. At our dinner table we were taught
that many people are starving so we didn’t
leave any food on our plates. We learned
about haves and have nots and my mum
would stop and help homeless people. She
is on the path to veganism – she is my
inspiration.”

THE GHOSTS IN OUR MACHINE
is available on DVD.
£15.99 (+ £3.95 p&p).
Full version 92
minutes; TV version
60 mins.
WE ANIMALS by JoAnne McArthur is £34
(+ £5.50 p&p)
Jo-Anne
McArthur has
drawn from
over 15,000
photos to
produce her
book, We
Animals. 208page hard back, including over 100
photos – captivating and hauntingly
beautiful.
Both available from Viva!. Send
your order, name and address
(cheque payable to Viva!) to Viva!, 8
York Ct, Wilder St, Bristol BS2 8QH or
order by phone (Mon-Fri, 0117 944
1000 or online www.vivashop.org.uk
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Animal
friendly
footwear

Range includes mens and ladies
shoes and boots, leisure shoes,
walking boots, safety boots,
jackets, belts etc…

10%
of all Trail
Boot sales
go to Viva!

12 Gardner Street, Brighton, East Sussex BN1 1UP
Tel/fax: 01273 691913
E: information@vegetarian-shoes.co.uk

Send
name &
address for
FREE colour
brochure

www.vegetarian-shoes.co.uk

36

life

Eureka…
or maybe not
Have you ever had a eureka moment?
For Tony Wardle it was a simple truth way back in the 1960s
and it has influenced his life ever since
was on a train to London and the
revelation was so clear, so sharp that
I can remember exactly where I was
sitting, the view from the window
and the weather – bright sunshine.

I

An article in the Guardian was headlined
Spaceship Earth and likened our planet to a
spacecraft. Both had finite support systems
that had to be protected and the conclusion
was that if we continued to treat our

‘spaceship’ in the way we were, life on
Earth could become untenable.
When Viva! was founded 20 years ago, I
wrote about these issues in Viva!life and
have continued to do so. At times I have
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sounded so apocalyptic that I felt like
Private Frazer (John Laurie), the
undertaker in Dad’s Army – “We’re
doomed, we’re all doomed!” But I don’t
make it up – I have always relied on sound
science and even back then it was pretty
scary. Top of the list for me was a fear that
global warming would enter what’s termed
positive feedback and become unstoppable.
Diet was directly involved because at least
18 per cent of greenhouse gases come
from livestock.
So, 20 years on, was I right or was it all
hogwash? Have governments leapt into
action to preserve this extraordinary planet
with their Kyotos and protocols? Is there a
Father Christmas, a tooth fairy and are
babies delivered by storks?
Let’s start with Mr Cameron’s former
choice for environment secretary, Owen
Patterson. He doesn’t even believe in global
warming, has rejected 90 per cent of wind
farm applications and refers to me
and my ilk as “the green blob”.
So presumably global warming is
no longer a problem. If only!
The most worrying form of
positive feedback was considered
to be when the trillions of tons of
methane locked into the
permafrost and seabed of the
Arctic started to be released. In
August this year, Arctic News
reported that huge quantities of
methane are now erupting from the seafloor
of the East Siberian Sea and are entering the
atmosphere over the Arctic Ocean. Also this
year, huge, deep craters up to 100 metres
across have appeared in the Siberian tundra.
They are methane blowholes and the
permafrost is no longer perma. The more
methane that’s released, the more global
warming and subsequently more releases –
and so on. Prof Peter Wadhams, Head of
Polar Ocean Physics at Cambridge
University, believes that things are so bad
that we have to even consider
geoengineering to try and reduce the process.
Anyone with half a brain realises that
trees are essential to a healthy planet.
While eminent professors are calling for
emergency measures to counteract
greenhouse gases (GHG), most
governments are increasing them. The
Democratic Republic of Congo, with
Africa’s largest forests, has increased
destruction three-fold. Brazil’s tree felling
has increased by 29 per cent and Indonesia
has announced its intention to clear 14
million hectares of forest by 2020. Much
of this devastation is for livestock farming.
Heard any concerns from our ‘leaders’?
Probably not because they’re set to miss
their GHG reduction targets by a mile.
From the beginning, I said that GMO’s
were a deceit and a means of delaying the
inevitable reassessment of what we eat –

what we can afford to eat. Far from
feeding the poor (which was never going to
happen) GMOs are causing disease and
increasing the use of deadly pesticides to
try and control weeds and insects. Their
‘disease resistant’ justification has failed
miserably as nature has adapted. Cancer
deaths have doubled in Argentina’s GMO
agribusiness areas and there are many
similar causes for concern – not least a
whole new range of even more deadly
pesticides which are being developed.
Our erstwhile ex-environment secretary
tried hard to prevent a ban on deadly
neonicitinoid’s and reckons we must
embrace GMOs or risk becoming a
museum of world farming. Oh dear god,
how did he ever acquire his millions? Oh,
of course, he inherited them!
By releasing the 70 per cent of global
agricultural land demanded by meat and
dairy farming, none of this would be

growth promoters and antibiotic sales
dropped barely a jot.
Water has also exercised me over the
years because of the disproportionate
amount demanded by livestock. Five years
ago I (or rather the science) predicted that
the US would start running dry very soon.
It is and one-third of the country is
experiencing extraordinary levels of
drought, from moderate to exceptional.
California, once desert, is in the process of
returning to its origins, it seems. Poor old
Oprah and Tom Cruise in Montecito are
being forced to import water by the tanker
load at 10-times the normal cost. Well, you
do need a green lawn and swimming pool!
Back in the UK, at least Patterson has
now been given the elbow, replaced by Liz
Truss. So what are the new woman’s
priorities? Which of these potentially
devastating global problems has topped her
agenda? Well, actually, none of them. Her
first priority was to insist that the
failed, discredited and pointless
badger cull of 2013 should be
repeated – and it was and it too
has been a sick joke. She then
removed subsidies from solar
farms because they are a blot on
the landscape. But what’s really
got her jumping is a
determination to bring back fox
hunting. That’ll do the trick! This
little trio of actions is meant to
serve one purpose only – safeguard rural
votes at the forthcoming election and to
hell with the planet.
Everything that I warned about 20 years
ago, and subsequently, is coming to pass. I
am not clairvoyant, I have no special gift
and fairies don’t visit me in the night and
whisper truths in my ear. All these
catastrophes and many other besides were
entirely predictable because there is a
welter of good science telling us so. There
is now an equal weight of science from
almost every conceivable source telling us
that the key to our problems is to give up –
or slash dramatically – meat and dairy
consumption.
If a geezer like me, without a university
education, can sit down and comprehend
the research, why can’t governments and
their advisers? Well, of course they can but
they simply choose not to act on it. They
see only as far as the next election, remain
silent about big problems and highlight
short-term policies that might get them reelected. We are being dramatically failed
by people with no vision and who see the
survival of their Parties as more important
than survival of our planet.
You, my friends, are doing far more than
Cameron, Miliband, Clegg et al by the
principled decisions you have taken. Draw
some comfort from that – and that millions
more are joining you.

We are being dramatically
failed by people with no vision
and who see the survival of
their Parties as more important
than survival of our planet
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necessary and the world could be healthy
and vibrant.
And antibiotics – yes I was concerned
about them, too. The whole world is now
concerned, from the UN to the World
Health Organisation, which is in no doubt
that the primary cause of resistance is
animal agriculture. It says it is no longer a
prediction but is happening right now and
can affect “anyone of any age in any
country” as we head into a post-antibiotic
era in which common infections and minor
injuries are once again starting to kill.
Fair dos though, Cameron did mention
it – in much the same that you say “how
do you do?”, not expecting a reply. And so
50 per cent of UK antibiotics is still being
used to prop up factory farming while in
the US it is 80 per cent (remember,
antibiotic resistant bugs know no
boundaries). One US legislator, Louise
Slaughter (Democrat), has finally spoken
out: “Industry has kept data showing the
rampant, dangerous use of antibiotics
hidden from the public for one reason: to
protect corporate profits.”
Years ago, the EU banned antibiotics
that were given to animals simply to make
them put on weight. Bravo! Our factory
farmers, however, discovered – with full
support from their vets – that feeding
animals antibiotics meant to control
diseases had precisely the same effect as

Restaurant
reviews

Acorn
By Katrina Gazley

Mildreds
By Director, Juliet Gellatley
Mildreds has been established since 1988 but I want to make
sure everyone knows about it! It is a fantastic mix of café
chic and top class food at incredibly reasonable prices – for
London’s Soho.
Décor is pleasant and simple, with an olive green
banquette running around its small perimeter, with wooden
tables. It is always busy and you can’t book so I went at 2pm
and was seated immediately.
The first thing I noticed was the cocktail menu (oh dear!) –
tasteful, imaginative and refreshingly good! Ever tried a
marmalade mule (marmalade vodka, ginger beer and
angostura bitters) or raspberry ambrosia, (Bacardi, StGermain, raspberry and lime)? Good reasons not to drive.
The food is first rate with plenty of vegan options – about
seven of the 10 main courses. I began with truly-tasty
chargrilled artichoke hearts (£6.50), followed by Sri Lankan
sweet potato and cashew nut curry and yellow basmati rice
with peas and coconut tomato sambal (£10.50). I’ve eaten
many curries over the years and this one is to die for –
delicate, delicious, delightful. For dessert I opted for passion
fruit and coconut mousse cake with passion fruit syrup
(£6.50). The presentation alone deserves five stars!
And the service? Staff were busy but were welcoming,
friendly and efficient. Mildred’s is a gem of a find – try it my
precious! www.mildreds.co.uk.
MILDREDS 45 Lexington St, London W1F 9AN
100% vegetarian/vegan. Opening times: noon – 11pm, Mon to Sat.

In a previous incarnation, Acorn was Demuth’s, the go-to
gem for gourmet veggie dining in Bath, now under the
capable whisk of head chef Richard Buckley.
Upon our evening arrival, the candlelit atmosphere was
relaxed with a refined, natural charm – rustic wooden place
settings, hand-thrown pottery and woodland artefacts.
We chose our food from Acorn’s seasonal menu, where
vegan options account for 50-60 per cent of the dishes. We
opted for a medley of vegan dishes to share – but first
whetting our taste buds with an English, garden-inspired
cocktail – strawberry, vanilla and thyme Martini (£7.50). The
smooth sweetness provided a pleasant contrast to the
zestiness of the complimentary bread board of Bertinet
sourdough with homemade dukkah (herb, nut and spice dip)
and olive oil.
Our beautifully colourful starters (from £7.25) included an
Acorn menu staple – a light and savoury-sweet carrot and
cashew pâté with spelt crisps, assembled to perfection, and
griddled summer squash with pine nut, lemon and mint ice.
Our mains (all £15.95) were bursting with rich, autumnal
flavours; and the ‘what do I devour first?’ ritual soon began.
Smoked field mushroom was a woody, plump mushroom
mix resting on a salted celeriac purée and golden baked
baby potatoes, all doused in a fresh, zingy chervil sauce with
hints of grainy mustard. The second dish consisted of
aromatically-spiced cauliflower fritter surrounded by a
garlicky dahl, crispy-kale, cumin cauliflower florets and a
punchy tamarind and raisin purée.
We happily had room for dessert (from £5.95) – passing
back and forth forkfuls of paper thin slices of pineapple
carpaccio and spoonfuls of creamy, aniseedy fennel and
coconut sorbet. Washed down with an organic espresso –
this was an evening of cruelty-free hedonism to remember.
Acorn is modern vegan cookery at its best, where fruits,
vegetables and pulses are transformed into tantalising
works of culinary art.
reservations@acornvegetariankitchen.co.uk.
ACORN 2 North Parade Passage (just off Abbey Green), Bath
BA1 1NX (01225 446059)
100% vegetarian/vegan. Opening times: noon – 3pm.
Dinner 5.30pm – 9.30pm.
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Acorn
Delicious recipes
from Bath’s award
winning restaurant
by Richard Buckley,
Head Chef

Carrot and
cashew pâté
SERVES 4. 21 MINUTES, 10 MINUTES PREP TIME
■ 600g large carrots,
peeled weight
■ 15g ginger, peeled
weight
■ 6g coriander seed

■ 6 star anise
■ 5g salt
■ oil
■ 200g cashew nuts

This recipe is a nod to the country’s greatest veggie
chef, Mark Evans of Tierra Kitchen in Lyme Regis.
It’s become a classic in our restaurant but we learnt
the basics of it from him. As a starter, this pâté is
delicious when served with slices of crisped bread
or rustic crackers and a scattering of micro greens.
1 Preheat oven to 180ºC (fan assisted 160ºC), gas mark 4
2 Slice the ginger and cut the carrots into 3cm chunks.
3 Toss with the coriander seed, star anise, salt and
good glug of oil.
4 Wrap in parchment paper en papillote and place
on a baking tray.
5 Roast in the pre-heated oven turning the parcel
every 15 minutes until the carrots are meltingly
soft but not coloured.
6 Leave to cool and then remove from the
packaging making sure to remove all the aromatics.
7 Put the cashews onto a baking tray and roast in
the oven for 7 minutes or until getting golden.
8 Put the cashews into a food processor and churn
to chunky bread crumbs. Remove and put into a
mixing bowl.
9 Process the carrots to the same texture and add
to the cashews.
10 Mix well and season with salt to taste.
OPTIONAL: Using a timbale mold, place the formed
pâté on a serving plate next to an assortment of cubed
pickled vegetables, micro greens and carrot shavings.
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Almond and pinenut patties
SERVES 3-4. 20 MINUTES COOKING TIME, 20 MINUTES PREP TIME
In the restaurant we serve these little smoky devils with gently poached
fennel and roast butternut squash but they are great in place of falafels or
served with a big fresh salad and some of your favourite bread. We also tend
to batter them and fry them but deep frying can be a faff at home. Feel free
to try this though if you’ve got the equipment.
■ 125g blanched almonds
■ 125g pine nuts
■ 2 medium onions
■ 4 cloves garlic
■ 6g mild smoked paprika

■ 7g parsley, without stalks
■ 5g tarragon, without stalks
■ 100g water
■ 2g agar powder
■ 3g salt

1 Preheat oven to 180ºC (fan assisted 160ºC), gas mark 4
2 Put the almonds and pine nuts onto a tray and toast until golden.
3 Peel and dice the onions and peel and mince the garlic.
4 Fry the onions in a medium pan with a little olive oil .
5 Add the the garlic and continue until cooked.
6 Add the smoked paprika and agar and stir.
7 Add the water and bring to the boil.
8 Chop the herbs.
9 Put the nuts, onion mixture, herbs and salt together in a food processor
and process to a coarse paste.
10 Put into storage container and leave to set.
11 Scoop out a tbsp of the mixture and form into a ball in your hands.
Continue until you have enough balls for the number of people to be served.
12 Flatten the balls and toss in a little gram flour and fry in a little oil until
golden and crispy.
13 Remove to a plate lined with kitchen paper and use as you will.

Pineapple carpaccio with
fennel and coconut sorbet
SERVES 4-5. 30 MINUTES COOKING
TIME, PLUS OVERNIGHT IF USING AN ICE
CREAM MAKER
Uniquely sweet & tangy dessert that’s
refreshing and easy to prepare.
■ 1 large pineapple
■ 125g caster sugar
■ 250g water
■ 2 vanilla pods
■ 2 cloves
1 Peel the pineapple and trim to a neat
barrel shape.
2 Carefully slice the pineapple as thinly as
possible on a mandolin and then remove the
core from the slices.
3 Put into a bowl.
4 Scrape the seeds from the vanilla and then
put the seeds and pods into a small pan with
the sugar, cloves and water.
5 Bring to the boil and then pour over
the pineapple.
6 Allow it to cool and then transfer to storage
container and store in the fridge until needed.

Fennel and
coconut sorbet
■ 250g coconut
cream
■ 20g lemon juice
■ 50g glucose syrup
■ 125g sugar
■ 2g salt
■ 250g water

■ 20g olive oil
■ 200g fennel
■ 3g fennel seeds
■ 1.5g xantham
■ 30g coconut
flavoured spirit
(such as Malibu)

1 Thinly slice the fennel on a mandolin.
2 Heat a medium pan with the olive oil and fry the
fennel slices and fennel seed until just softening.
3 Add the water, coconut cream, sugar, salt
and glucose syrup and bring to the boil.
4 Put into a blender with the lemon juice,
xantham and Malibu and process until
very smooth.
5 Pass through a super fine sieve (or cheese
cloth) and allow to cool.
6 Put into an ice cream machine and proceed
according to the manufacturer’s instructions.
Serve together.
TIP: If you don’t have an ice cream maker, just
look online for the freezing by hand method or
use a dairy-free ice cream of your choice.

“We are thrilled to win
the Viva! Award for Best
Vegetarian & Vegan
Restaurant. We see this
award as a reward for
our philosophy of taking
nothing away from our
food, but instead,
beginning with the plants
and cooking them with
the respect they deserve.
Viva! have been tirelessly
working to change the
way that humans eat for
20 years and we have
nothing but respect and
admiration for all their
hard work and
dedication, if we manage
just a fraction of this we
will sleep well at night”
Richard Buckley,
Head Chef at Acorn
www.viva.org.uk 41

What will
we bequeath
our children?
A string of environmental catastrophes
confront the planet. Oceans are being
poisoned and raped, forests are being
trashed and with them our biodiversity –
plants and wild animals. Soil is degrading
and deserts spreading, water and air are
being polluted and fresh water is
disappearing. It is vandalism on an
industrial scale and each act threatens
the sustainability of life.
All are pressing but the most
immediate is global warming, which has
the potential to make human life on Earth
impossible.
One common thread binds these
tragedies together. Diet! Meat and dairy
livestock are at the heart of
environmental collapse on land and
overfishing is killing the oceans.

Governments are scared to confront the
meat, dairy and fish industries,
environmental organisations nibble
around the edges and everyone is afraid
of losing support by recommending the
one thing that can make an immediate
difference. Change your diet!
Viva! is not afraid to shout it out – give
up meat, dairy and fish or we will not
have a world worth inheriting by anyone.
We have helped to slash the number of
ducks, turkeys and pigs slaughtered and
eaten in the UK and overall meat
consumption is down since 2005. We have
almost ended the sale of wildlife sold as
‘exotic’ meat and we are on course to
make Britain foie-gras free.
The need is urgent, the science
overwhelming and the arguments
utterly compelling.

We’ve achieved as much as we
have by exposing the cruelty of
modern farming with our
undercover investigations. We
have shouted the results from
the roof tops and people have
listened. Help Viva! to shout
even louder by joining us or
leaving us a legacy in your will
– and be part of our battle.
Caring is simply not enough –
action is needed to secure a
safe future for our children.
Viva!, 8 York Court, Wilder Street,
Bristol BS2 8QH
T: 0117 944 1000 (Mon-Fri, 9am-6pm)
E: info@viva.org.uk
W: www.viva.org.uk/join
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We are
thrilled to showoff Viva!’s 2014/15
range of fair-trade and
one-of-a-kind
CompassionaTEES!

more overleaf
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In sunny September, a van-load of Viva!
staff and supporters visited The Farm
Animal Sanctuary in Evesham to shoot
our new vegan clothing range. We met
some amazing rescued farm animals,
from best-piggy-friends Georgina and
Rosie to the cheeky, scene-stealing
sheep Rambo. We hope these loveable
characters and our tees inspire and
delight you!

Cows Have BFFs
Too! Women’s Tee
Aqua Blue or Silver
Grey. Available in
sizes: S, M, L. £16.95

Victoria
with Lilly
the pony
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No Blood,
No Tears,
Just Sweat
Unisex Tee
Mélange Grey
(Organic). Available in
sizes: S, M, L. £16.50
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Vegan
Love Tee
Women’s tee is
White and Unisex
tee is Mélange
White. Available in
sizes: S, M, L. £16.50

Rhys & Veronika
This is a Robbery...Tee
Women’s tee is Black/Grey Stripe and Unisex tee is Mélange
Black (Organic). Available in sizes: S, M, L. £16.50

Crackin’
Christmas Gift
You can adopt one of these cuties
(the animals, not the people!)
for only £18 from our Adopt a Farm
Animal scheme
www.adoptafarmanimal.org.uk

Give a Chick
a Chance Tee
Women’s and Unisex Tee is
Black (Organic). Available in
sizes: S, M, L. £16.50

Buy these animal-saving tees
and even more clothing from
sweatshirts to socks, online at
www.vivashop.org.uk or call
0117 944 1000 (Mon-Fri, 9-5)
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An incredible new novel from
Tony Wardle, editor of Viva!life
“Stunning! POD
is a story packed with
intrigue and it builds to a mindblowing crescendo. Wardle creates
perturbing scenes which expose the
plight of the world’s animals and kept
me on the edge of my seat. They are
finally fighting centuries of abuse – but
how? POD is a book of suspense,
politics, love, heroism, cowardice, raw
human emotion and passion. I
couldn’t put it down.”
Juliet Gellatley

“POD’s
interweaving human
storylines of love and
betrayal, hope and despair, take
place against a backdrop of selfinterest and political corruption.
They almost overshadow the main
storyline of a world on the brink as
animals finally seek justice – until
the end. And oh what an end!”
Michael Mansfield QC

“POD is
a lot more than just
an excellent read – it’s a
gripping tale that draws you
into a world of family problems,
abuse of power, political intrigue
and a love story that run
alongside the disturbing
realisation that animals are
beginning to fight back!”
Dr Justine Butler
“Love it, love
it! Brilliant plot,
fantastic and unexpected
storylines that grabbed and
kept the interest; fast moving,
snappy dialogue and
characterisation of people I
believed in. Plus a love story
and a woman discovering her
strengths. It’s a blinder!”
Jane Easton

Order from Viva!, 8 York Court,
Wilder Street, Bristol BS2 8QH –
make cheques payable to Viva!
Or ring 0117 944 1000 (9am-5pm).
Or buy online at
www.vivashop.org.uk/pod.
Costs £8.99 (plus £3.95 p&p).
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The Incredible Vegan
Christmas Show

We are delighted to announce that the Viva! roadshow – our
34th – is returning to our home city of Bristol in our 20th
anniversary year!
VIVA! HAS HELPED save thousands of animals
since our roadshows began back in 2004. So
join us at The Incredible Vegan Christmas
Show to celebrate 10 years of these hugely
successful events and 20 years of Viva!.
Viva!’s Incredible Vegan Roadshows are fun,
upbeat and entertaining and provide all the
information anyone could ever want about
going, being and staying veggie and vegan.
The Christmas show will be packed with
ethical gifts, gourmet chocolates, free food
tastings, talks and competitions, beauty

products and local and national campaign
information. There will be a wide range of
Viva! merchandise, stalls and all the advice
anyone could ever need for a cruelty-free
Christmas and a happy and healthy New Year.
PLUS – festive cookery demos from Viva! and
local vegan chefs.
The shows are free and accessible to all,
meat eaters, meat reducers, veggies and
vegans. Our aim is to swell the number of
people cutting out animal products as it’s the
surest way to save animals from suffering.

November 29
Bristol City Hall
College Green
Bristol BS1 5TR

More details at www.viva.org.uk/roadshows

Run for their lives
Team Viva! completes 20 mile relay in silly style
WE DID IT and we did it in style (of sorts).
With our animal onesies we ranged from
the amusing to the ridiculous but on
September 6, we completed our 20-mile
relay to celebrate Viva!’s 20th anniversary.
Ashley George returned from his new
pastures to run the whole course, despite
being ill. Phew!

L-R back: Tony Wardle, Justine Butler,
Justin Kerswell, Claire Morley, Katrina Gazley,
Philip McCulloch-Downs, Liam Nolan,
Veronika Powell.
L-R front: Finn Wardle, Jazz Wardle,
Juliet Gellatley, Ash George,
Beata Rzepecka-Wilk, Laura Turner,
Rhiannon Buck, Leon Purnell
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We want to thank everyone who
donated to help us continue our life-saving
campaigns.We almost hit our £5,000
target, falling just £500 short! But it’s not
too late, you can still donate and help us
hit our goal. We welcome any amount. This
is how you can do it…

HOW TO SPONSOR US:
n Through our Just Giving page:
justgiving.com/vivarun
n By phone: call 0117 944 1000
(Mon-Fri, 9am-6pm)
n By post: send a cheque payable to
Viva! (Viva!, 8 York Court, Wilder
St, Bristol BS2 8QH)
n By text: send a text message
saying “VIVA18 £5” (or another
amount) to 70070

FOR
HEALTHY
HIPSTERS

inSpiral Raw
Christmas Cake

Have your spoons at the ready because inSpiral’s Raw Christmas Cake is the
edible embodiment of the festive season… in a jar. A lightly-spiced and densely
fruited blend of date, apricot, baobab and goji berries, with a sweet cashew nut
base, make this cake intoxicatingly rich but balanced with a refreshing citrusy
zing. Icing on the cake is a thin layer of raw marzipan and coconut vanilla creme
frosting – whipped to a silky consistency for pure vegan indulgence.
These chilled, artisan dessert pots are organic, gluten-free and freshly made
in London (in a swanky, solar-powered factory) – truly an ethical gourmet gift!
Each 100g dessert jar is £3.25, available online and in selected shops from
October-January. For more dessert pot flavours – from Passionfruit to
Tiramisu – and inSpiral’s delish range of award winning raw kale chips and
superfood snacks and powders, check out www.inspiral.co/shop

GIVEAWAY
Enter 'Viva!Cakes14' at
the checkout for 15% off
inSpiral's yummy vegan
cake range. Offer
ends December
20, 2014.

lifestyle
Gourmet gifts for free-from foodies

Viva!’s merch-mad Katrina Gazley, reviews delicious Christmas pressies for the discerning foodie in your life

cubicuk.com
Homewares
DID YOU
KNOW?
15 per cent of all
cubicuk.com web sales
are donated to the
Cats Protection
charity!

FOR
HOUSE
PROUD
HERBIVORES

GIVEAWAY
Animal-themed gadgets, from leafy woodland
inhabitants to deep sea dwellers, are trending in
seasonal giftware this winter and we’re raising our
whisks in joy! For creative veggie cooks, Cubic
certainly inspires with their range of quirky but
practical kitchen helpers. Who could resist
chopping nuts with the aid of a bushy tail or tossing
a salad with handsome stag-shaped tongs? Design-

One lucky winner will
receive an amazing Cubic
Animal Gift Hamper (worth
£100). To enter, email
giveaways@viva.org.uk with
‘House Proud Herbivore’ in the
subject heading. Please include
your name and address.
Closing date December
12, 2014.

led, each Cubic product is clever and eye-catching in
equal measure and puts the FUN back into food.
Prices range from £12 for a pair of Stagger Serving
Tongs to £29.99 for a set of four Animal Parade
Spice Shakers, all available from
www.cubicuk.com. The Squirrel Nut Grinder is the
ultimate gift for nut-roast-lovers and retails for
£19.99, available from www.vivashop.org.uk.
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EXCLUSIVE
OFFER FOR
VIVA!LIFE READERS
Receive a FREE Raw Caramel
Bar with every Coco Caravan
order placed with the Viva!
Shop. Offer ends
December 12, 2014.

Coco Caravan
Chocolate Bars

Sustainably-sourced criolla cacoa beans are gently-ground; then
meticulously-melted and moulded; before being beautifully-blended with
unrefined coconut blossom nectar, nuts and fruits to become a Coco Caravan
chocolate bar. These hand-perfected, raw-chocolate creations are made in
wild Wales and once tasted will make any cocoa-bean-fiend swoon.
With inventive flavour combos, ranging from dark Tamari Almond to
Cinnamon Chilli – and even a brick-style dark bar filled with vegan caramel made
from dates – this chocolate aims to please those with a palate for the
experimental and the exceptional. Bars range from £4 to £4.50 and are available
from www.cococaravan.co.uk and www.vivashop.org.uk (limited range).

FOR
COCOA
BEAN
FIENDS

2014
GREAT TASTE
AWARD
WINNERS!

GIVEAWAY
Four winners will each
receive two exclusive gift
tea sets from The London Tea
Company (worth £22). To enter,
email giveaways@viva.org.uk
with ‘Brew Enthusiast’ in the
subject heading. Please include
your name and address.
Closing date December
12, 2014.

FOR BREW
ENTHUSIASTS

Cocoa Libre
Chocolate
Animals
Cute critters in chocolate form –
we’re in love! This adorable
collection of designerGIVEAWAY
Two winners will receive
boxed chocolate animals,
a complete set each of the
including growly Dark
Cocoa Libre range (worth £30).
Bears, hoppity Rice Milk
To enter, email
giveaways@viva.org.uk with
& Orange Frogs and
‘Cocoa Bean Fiend’ in the subject
sheepish Rice Milk
heading. Please include your
Sheep, will melt your
name and address. Closing
date December
heart and melt in your
12, 2014.
mouth. Cocoa Libre was
born out of a desire to see
artisan-quality, dairy and glutenfree chocolate on the shelf; suitable for children and the
young at heart.
The milk chocolate – made from rice milk – has a
caramelly-creamy bite that rivals any dairy equivalent
while the dark is delicate and non-bitter. Chocolate
animals retail at £3.99 for a box of 10 (100g). A super
special seasonal range of Minty Dark Chocolate Owls
and Dark Mint Winter Knackali (chocolate thins) are grrreat stocking fillers for any animal lover. Available from
www.cocoalibre.co.uk and www.vivashop.org.uk
(limited range).
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The London
Tea Company

Viva!
Members
receive a 20%
discount on all orders
over £10. Excludes
discounted/sales
lines

Not every cup of tea is created equal – having won four gold Great Taste
Awards in 2014, this fine tea purveyor has the golden touch when it
comes to perfecting their brew. Ethically-sourced and expertly-blended,
loose leaf teas are at the heart of this vibrant city brand but it’s the
taste that takes centre stage. Antioxidant-rich Chunmee Green Tea has a
pleasantly-mild, astringent quality with a light and refreshing sip, while
the London Breakfast Tea – a full-bodied blend of Kenyan, Assam and
Ceylon teas – has a rich, malty flavour leaving you feeling restored and
ready to face the day. To fight off winter blues – Vanilla Chai is a
warming, gently-spiced antidote made using a high-quality second flush
Assam tea. Prices start from £3.99 for a box of 15 Biodegradable
Pyramid Bags. Whatever your tickles your tea fancy – black, green,
herbal or white, you will find it all at www.londontea.co.uk

Books for life
Unlikely
Friendships
2015 Mini
Calendar
By Jennifer Holland. £6.99
12 months of beautifully documented stories of
genuine interspecies affection.

Unlikely
Heroes
By Jennifer Holland.
Paperback, 200pp. £9.99

FOR
ANIMAL
ADDICTS

The third instalment in the ‘Unlikely’ animal
story series. Features 37 inspiring, true tales
about animals whose quick or unselfish acts
have saved lives. Heart-warming photos
throughout. Have the tissues handy!

Vegan Food Gifts

We Animals

By Joni Marie Newman. Paperback, 192pp. £12.99

By Jo-Anne McArthur. Hardback, 208pp. £34

Over 100 recipes and
instructions for oneof-a-kind homemade
gifts from vegan
cookie mixes to
themed gift baskets
– this will satisfy any
crafty craving!
Colour photos and
instructions
throughout.

Stunning 15-year collection of heart-breaking and heartwarming animal photography by Canadian
photojournalist Jo-Anne
McArthur. Jo-Anne is also the
star of the award winning
documentary The Ghosts in Our
Machine – for an in-depth
review of this DVD, see pp34-35.

FOR ETHICAL
ENTERTAINERS

Keep It
Vegan: 100
Simple,
Healthy &
Delicious
Dishes
By Áine Carlin. Paperback, 176pp.
£14.99
Let Áine Carlin, creator of popular vegan lifestyle blog Pea Soup Eats,
enlighten you with her gorgeous selection of simple, tasty and fun
recipes – ideal for dinner party inspiration. Delish recipes include
Rosemary and Pear Stuffed French Toast, Santorini Spaghetti, Sweet
Potato Sushi and Chocolate Chestnut Pie.

FOR
THOUGHTFUL
THINKERS

Chickens’
Lib
By Clare Druce. Hardback,
333pp. £18
Passionate, amusing and
disturbing account of how a
mother and daughter team
devoted 40 years’ of their lives exposing the cruel conditions
on Britain’s factory farms and campaigning for chickens’
rights. Engagingly written in diary-style entries and full of
interesting facts about our feathered friends. Viva! makes an
appearance on p198!

All recommended books are available to buy from Viva!.
Browse 100s more plant-based books online at www.vivashop.org.uk/books
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continued from page 23
favour of synthetics. The
Australian kangaroo industry said
that they saw the UK as the
gateway to Europe. That gate has
been closed!”
Juliet’s refusal to be beaten is
exemplified by her and a
colleague’s investigation of duck
farming – the first ever people to
film inside a UK duck farm
undercover. “The birds weren’t
white and beautiful and proud
but filthy, diseased and depressed
little creatures crammed together
in their thousands.”
That footage hit the British
media but they were not aware of
the drama of how it actually got
to them. Juliet and Kate were
caught but completely
undaunted, Juliet removed the tape from
the camera and stuffed it down her
knickers then later, surrounded by irate
farm bosses, surreptitiously hid it in a
ditch, retrieving it when the furore died
down. But that was only the start of
the campaign.
“One after another, we exposed all the
major duck producers with shocking
national media coverage. We ended the
callous and painful debeaking of UK ducks
by targeting all those supermarkets that
sold meat from debeaked birds. Duck sales
slumped from 19 million in 2005 to 14
million in 2013.” Knicker bocker glory,
you could say!
For several years, Viva! campaigned
against the intensive farming of turkeys
and much to his fury, three years running
investigators went inside Bernard
Matthews turkey sheds. Each time, the
scenes of animal abuse that were filmed
almost beggared belief.
“On one of these visits, TV AM
accompanied us and it was hugely
gratifying to see their presenter, standing
outside these stinking sheds, showing the
footage to millions of viewers and saying:
‘Bernard Matthews are well aware that TV
AM and Viva! have been inside the sheds.’
Sales dropped by four million turkeys over
the four year period of the campaign.”
Viva! also campaigned against the selling
of ostrich meat in the UK and you can hear
the pride in Juliet’s voice: “All
supermarkets withdrew the sale of this
meat from sale directly due to Viva!’s
campaign, responding to our Days of
Action. Ostrich Industry News ‘credited’
Viva! with closing down the whole of the
UK industry.”
No one knows better than Juliet the
multi-faceted nature of cruelty in
farming – and she has had a crack at
most: “We secretly filmed religious and

beloved pigs: “We have filmed at
over 50 UK pig farms and the
consumption of these bright,
emotional animals has dropped by
11 per cent in five years.”
A small organisation essentially
taking on the world and its huge
vested interests – is Viva! really on a
hiding to nothing?
“No it’s not, there have been
dramatic changes. I have to remind
myself that one in six 18 to 24 year
olds say they are vegetarian and one
quarter of the UK cut back on meat
last year and the top reason given
was animal welfare. A massive
three billion fewer meaty meals
were eaten in Britain in 2011
when compared to 2005. And
just last year it was reported that
five million Brits avoid dairy.
“The people who made these
choices did not get their information from
the Government and they didn’t get it from
the meat and dairy industries – they got it
from Viva! and the network of people and
groups across Britain who are determined
to end animal abuse. What started as a
ripple is turning into a wave. We still have
a long way to go but we are succeeding
and one day it will be a tidal wave. Viva!
the bloodless revolution!”

We still have a long way to go
but we are succeeding and
one day it will be a tidal wave
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mainstream slaughter, slashed live horse
exports in Poland, showed the horror of
force feeding ducks for foie-gras and cut
sales, exposed Cadbury’s dairy farms,
revealed how birds have to live inside
sheds of the UK’s biggest producers of
chicken meat and we showed the shocking
fate of male chicks in the egg trade – being
gassed or minced alive…”
As always with Juliet it is back to her

Juliet and her twin sons
Jazz and Finn

Welcome to Viva!life’s
section devoted to all
that’s new in ethical
businesses. We believe that
you are what you eat but also
you are what you buy, so why
not support these businesses that
are making a vegan splash in a not-sovegan ocean!

V-Biz
Spotlight
Cake Club

Vegan Tuck Box
The lovely box geniuses at Vegan Tuck Box
are donating £1 from the
sale of every Christmas
Tuck Box to Viva!.
These are special
editions so get
yours while
stocks last.
Fabulous
pressies for
vegans and nonvegans alike. Expect
delish edible treats and a copy of Viva!’s Mini-Guide to
Christmas, chock full of seasonal recipes. Buy your box
online from www.vegantuckbox.co.uk

Vegetarian Shoes
The original animal-free footwear
pioneers have updated their
amazing Viva! Boot using high
quality leather-free materials.
Handmade in the EU, 10 per cent of
sales are donated to Viva! (wow). So
what are you waiting for? Get
yourself a pair of these stylish,
cruelty-free boots for only £69.95
and help save animals at the same
time. www.vegetarian-shoes.co.uk

We are lip-smackingly
honoured to have supported
the launch of the Cake Club at
the London Vegan Festival and
VegfestUK London, giving
away free subscriptions to
festival visitors. The Cake Club,
devised by the owners of the
hugely popular 1066 Cakes
Stand in Hastings, was started
to satisfy a need for mail-order
vegan cake (shipped to
anywhere in England!).
Subscribe for just £12 a month,
which includes postage.
Gluten-free options available.
Get your slice now from
www.1066cakestand.co.uk

Marchpane & Medlar
The lovely and talented bakers behind Bristol-based Marchpane & Medlar,
treated Viva! Staff and supporters to a delectable vegan picnic at our
September Gifts for Life catalogue photoshoot. We wolfed down Chocolate
Cupcakes with Strawberry Icing, Mini Vegan Cornish Pasties, Julienned Veg
Wraps and Custard Trifle in mini jars. Our sheep friends were impressed, too!
If you live in the South West, have your next vegan shindig catered by
www.marchpanemedlar.co.uk or email yummy@marchpanemedlar.co.uk

Business Supporters
Viva! is proud to work with a lot of like-minded people
and businesses to promote a cruelty-free lifestyle and to
bring you amazing discounts. The following have
recently joined our Supporter’s Discount Scheme and/or
have become Viva! Symbol Holders. Don’t forget to
mention that you are a Viva! Member.
For our complete listing of over 200 supporter
discounts and offers, visit
www.viva.org.uk/resources/classified/discounts

Get some veggie cred – sign-up your business to our Supporter’s
Discount Scheme (it’s FREE!) or use the Viva! Symbol on your
products (from £50 per year). Contact katrina@viva.org.uk or visit
www.viva.org.uk/viva-supporters-discount-scheme

NEW MIGHTY BURGER
COMPANY
New vegan burger mail-order
business, offering three tried &
tested flavours.
www.themightyburger
company.co.uk
15% off orders.
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UPCOMING
EVENTS

Thank you
A heartfelt Viva! pat on the back to all of the
enthusiastic and hard-working volunteers who
helped represent Viva! at events throughout
summer and autumn. We love you!

at their
Benedicte & Family
gorgeous stall at The
l
London Vegan Festiva

n BENEDICTE HILDENBRAND AND FAMILY
made £490.52 in donations at the London
Vegan Festival.

Don’t miss out on veggie
and vegan events taking
place throughout autumn
and winter up and down
the country. If you see a
little
it means Team
Viva! will have a stall at
this event so be sure to
swing by and say Hi!
More at
www.viva.org.uk/events.
NOVEMBER 2014
n 22 – Animal Aid South
West Christmas Without
Cruelty Festival 2014
(Exeter)
n 29 – Viva!’s Incredible
Vegan Christmas Show
(Bristol)

n KAREN WILDSMITH took £245.97 in
donations at the Norwich Veggie Fayre.

Viva! ❤ Veggie Businesses
Thank you to our wonderful Goody Bag and Raffle sponsors who donated their wares for our 20th
Anniversary Dinner on September 20, 2014.

DECEMBER 2014
n 6 – Compassionate Derby
n 6 – Shropshire CrueltyFree Xmas Fair
(Shrewsbury)
n 7 – Animal Aid’s
Christmas Fayre
(London)

Rain
Rescue
Helping pets in crisis since 2002
Registered charity number 1115089

Caring and
nursing them
back to health
and homes
Those beaten,
neglected,
abused and
thrown away
Too many sad stories to tell
Rain Rescue is a small South
Yorkshire charity dedicated to
helping pets in crisis situations.
Our aim is primarily to help the
dogs at risk of being needlessly
destroyed in stray and lost kennels,
plus cats and kittens abandoned on
the streets.
Follow us on Facebook

In 2012
Rain Rescue
saved over
500 pets in
crisis
Make your dreams
their future. Please
remember Rain
Rescue in your will.

Please read more about our rescue work
or to donate, visit our website:
www.rainrescue.co.uk or contact us on
admin@rainrescue.co.uk 07725 888207
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Classifieds
HOLIDAYS – ENGLAND

HOLIDAYS – WALES

EAST SUSSEX

LONDON
B&B – LONDON: Centrally
located in comfortable family
homes. Direct transport to
West End, theatreland and
airport. Lots of restaurants and
shops. TV in rooms. Double
room £54 pn, single room £42
pn. Children’s reduction.
Continental breakfast. Tel: 020
7385 4904
www.thewaytostay.co.uk

LAKE DISTRICT

NORFOLK

Lakeland
ving
i
l
Bed & Breakfast
The perfect place to
Rest the Soul & Nourish the Body
Veg Soc Award Winning Breakfast
Packed with nutritious food and
oozing 5 star reviews,
this tiny B&B is a
perfect delight
Cockermouth, Cumbria
0776 567 5530
Please visit
www.veggielakelandliving.co.uk

Norfolk – two bed bungalow in Snettisham, sleeps
four. 1 mile from Beach, 200 yards from RSPB
reserve. Dogs Welcome. Tel: 01285 670187
www.norfolkcoastalholidayhomes.co.uk
OXFORDSHIRE
Heyford Vegan Bed & Breakfast in rural North
Oxfordshire. Easy access Oxford, Blenheim,
Rousham, Cotswolds, Oxford Canal. Dogs welcome.
WiFi available. Train station and bus routes.
www.heyfordveganbedandbreakfast@vpweb.co.uk
O1869 340 664 / 07773 262 099
jenny@tamblyn2.orangehome.co.uk
SHROPSHIRE
The Ferns B&B in the historic market town of
Newport, Shropshire. Exclusively
vegetarian/vegan. Central location for touring
Staffordshire & Shropshire. Period town house.
Tel: 01952 812174 www.thefernsshropshire.co.uk
RUN A B&B?
Get bookings through the Viva! Discount
Scheme. Contact katrina@viva.org.uk for details

CARDIGAN BAY ABERPORTH
comfy quiet rural cottage
10mins walk safe sandy
beaches and coast path.
Sleeps 4. 01239 810595
parcllwyd@gmail.com
HOLIDAYS – IRELAND
West Cork – Vegetarian selfcatering apartments. Peaceful,
wooded surroundings. Organic
vegetables and wholefoods
available. Green Lodge,
Ballylickey, Bantry, Co Cork.
Tel: 0035 3 2766146 Email:
greenlodge@gmail.com
Web: http://homepage.eircom.
net/~greenlodge
HOLIDAYS – SCOTLAND
Highland Scotland
Cuildorag House Vegetarian
B&B from £32.50 Evening
meals available. Stunning west
coast scenery, near Ben Nevis,
Glen Coe.
Web: www.cuildoraghouse.com
Tel: 01855 821529

For Viva!
news, info,
merchandise
and much
more visit us
online at
www.viva.org.uk

HOLIDAYS – FRANCE

Le Guerrat
Re-Opens!

Vegan B&B in the beautiful
French Pyrenées. Spacious and
relaxing rooms in a calm
wooded valley, home-grown and
home-made organic evening
meals, rates kept low.
Contact: Susan or Trevor, Le
Guerrat, 09420 Esplas de Sérou
Tel: (0033) 5 61 96 37 03
E-mail: leguerrat@aol.com

Under The
Lime Tree
Vegan & Veggie spa B&B
Evening Meals
Massage Treatments
Hot Tub
The Charente France
www.underthelimetree.com
nikki@underthelimetree.com
+33 (0)545 84 91 79
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Personal

PRODUCTS & SERVICES
www.taxreturnonlineservices.co.uk
Financial Accounts Preparation
Self Assessment Tax Returns
Rental Accounts
Business Tax Advice
5% donation to VIVA!

Tel: 01485 601499

Here’s an
exciting read!

For thinking veggie teens
and young at heart adults

The Graylings
Rising
By Nigel Heath
Amazon Kindlestore £3.09

WWW.BADGERHOUSESITTING.CO.UK seeking
vegetarian and vegan clients
for any length house sitting
contracts. Animals can be
cared for inclusively, all our
staff are vegetarian or vegan.
CRB checked & insurance. Also
looking to recruit vegetarian
and vegan house sitters, please
email CV to michelle@badgerhousesitting.co.uk

Matthew, creative artist
wishes to contact other
Viva! Supporters with
ME/CFS for mutual support,
correspondence any media,
and possible meet-ups etc.
Please reply to Box 56/2,
Viva!, 8 York Court, Wilder
Street, Bristol BS2 8QH

Attractive Lady, 60, Slim,
Vegetarian (cat-owner).
Likes Socialising, Seeks
Genuine Male/Female
Friendship/Holiday 2015
France. Lives Somerset
(Yeovil). Please reply to
Box 56/3 Viva!, 8 York Court,
Wilder Street, Bristol
BS2 8QH.
Book your personal ad here!
Super affordable rates from
£8. Contact
katrina@viva.org.uk.

Get noticed!

If you are a vegetarian or vegan keen on the non-exploitation of animals and the environment, an
appropriate overseas aid charity to support is:

VEGFAM

Registered Charity No 232208 Inland Revenue Ref XN8555 & XAD67AG (Gift Aid)

VEGFAM “feeds the hungry without exploiting animals” – the fragile environment cannot
support TWO populations – humans and their food animals. Since 1963, VEGFAM has been
raising funds to alleviate hunger, thirst and malnutrition and starvation – helping people in over
40 countries by financing sustainable self-supporting plant food projects and safe water supplies.
VEGFAM helps people to help themselves by providing funds for seeds and tools for vegetable
growing projects, fruit and nut tree planting, irrigation and water wells and emergency feeding in
times of crisis and disaster. Food security prevents malnutrition and starvation. Using plant foods is
a far more efficient and sustainable way of addressing hunger overseas. VEGFAM is professionally
operated, entirely by volunteers, so as much as possible is spent on famine relief projects.
GENERAL DONATIONS paid into a/c No 65023307 00 (The Co-operative Bank plc, 247 High
Street, Exeter EX4 3QB Sort Code 08-92-90) will be apportioned between Projects (90%),
Administration Expenses (9%), Office Building (1%). Supporters are invited to pay donations direct
into the above bank account, online or by post to the address below. Thank you for your support.
For more information (Project News, Bankers Order, Gift Aid, Legacies) please send an SAE to:
VEGFAM, c/o Cwm Cottage, Cwmynys, Cilycwm, Llandovery, Carmarthenshire SA20 0EU
Tel: 01550 721197 Fax: by arrangement Web: www.vegfamcharity.org.uk
Online giving: https://www.charitychoice.co.uk/vegfam.

The Vegetarian Charity
Needy young vegetarians up to and including the age of 25
years can receive grants from the Charity, which also provides
funds to promote vegetarianism among the young.
Donations and legacies are most welcome to ensure that we
can continue to satisfy the need for help.
Our annual fully funded vegan cookery course is open to
vegetarians and vegans aged 16-25 years inc.
Further information and application forms are available on
our website www.vegetariancharity.org.uk or by post from
The Grants Secretary, PO Box 473, CREWE CW3 0WU
Registered Charity No 294767
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Recently published book.
Swimming with a wild
dolphin, 20 years opposing
dolphin slavery and how a
campaigner was targeted.
www.dolphin-lover.me.uk

To book this space for
a great rate, call
Katrina now on
0117 944 1000

CHARITIES & GROUPS
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Looking for friendship, love or even a new business partner?
Well, Viva!life Personal is the place to come! It’s simple and
effective, and good value for money with prices starting from
£8 for a 20-word lineage advert.

Exquisite range
of organic antiageing skincare
bursting with
Nourish’s Skin
Hero ingredients
from vitamin B
complex to
rosehip oil.
Designed to
treat different
skin types and
lifestyles.
Choose yours!

ORGANIC
& VEGAN

Order online at www.vivashop.org.uk or call
0117 944 1000 (Mon-Fri, 9am-5pm)

