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Remember to buy only pasture-raised eggs and pass this email to your mailing list.  

Thank you! Lois   

Join on Facebook Group:  V I P Veggie In Progress                       

Click to "like" Compassionate Carnivores on Facebook 

www.compassionate-carnivores.org        Reply to unsubscribe 

Power At The End of Your Fork 

If we could live healthy lives without  

harming others, why wouldn’t we? 

Animals raised for food on factory farms are  

born to suffer and the only reason is to get to the plate    

 

Mutilations on factory farms are accepted practices — pick a part... 

Beaks—Beaks are cut off using a heated scissor-like tool. 

Toes—Parts of chickens toes are cut off. 

Snoods—Male turkeys have their snoods removed. (the snood is the flesh that 
grows above a male turkey's beak)  

Tails, Ears, Teeth—New born piglets have their tails docked, ears notched and 
teeth removed.   Dairy cows have their tails docked to make access to their udders 
easier for the person hooking up the machines.  Sheep also have their tails docked. 

Horns-Cows & sheep horns are removed by a hot iron, caustic chemicals or a knife. 

Castration—Cows and pigs are castrated by slicing open the scrotum and ripping 
out the testicles.   

Branding—Many farmers brand their animals for identification using a hot iron to 
burn an animal’s skin and cause a second or third-degree burn.  

All of the above is done without pain relieving drugs in order to 
facilitate confinement of these animals in stressful, crowded,     

unsanitary conditions  

Someday we may not be able to believe that we used to 
lock up animals in factories and mutilate them so we 

could eat them. 
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W h a t  Y o u  C a n  D o :  
 

Give thought to the 

sentient animal at the 

end of your fork.  
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