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Letter

Churchill Abattoir, April 28, 2006—
Twenty-five years ago I made my 
first abattoir inspection. I had 
read a study on “dark-cutting” 

and porcine stress syndrome, which inves-
tigated the regular occurrences, measured 
scientifically, of how stress (fear) affects 
the quality of meat at the slaughterhouse. 
The Victorian Department of Agriculture 
arranged to take me to several Australian 
slaughterhouses and knackeries to show me 
first-hand how “humane” and regulated the 
killing was. I was hesitant to go, but deter-
mined to prove the absolute fear and terror 
animals suffer prior to their slaughter.
	 The killing lines start at seven a.m. 
I was standing on the narrow walkway 
above the stun pen. I was dressed in 
slaughterhouse gear: white coat, rubber 
boots and white hat covering my hair, 
my clipboard and pen in hand. The iron 
chains and heavy metal gates were loud 
and slamming, steam was rising, and the 
shower room where the cows were hosed 
down prior to their death was only meters 
along the chute leading to the stun pen. 
One by one the cows were jabbed with an 
electric prod to keep them moving. Their 
eyes flashed and darted wildly about, their 
nostrils f lared wide open and some were 

frothing at the mouth. The closer the cows 
got to the stun box the more frenzied they 
became, contorting their bodies in all 
directions to try to go back—to anywhere 
else. The more they resisted, the more the 
painful jabs from the electric prod forced 
them forward. I braced myself to watch my 
first murder (I had taken the first sedative 
in my life an hour earlier, it seemed to get 
me through). When the cow is locked in the 
stun box she looks upwards and a captive 
bolt pistol is aimed at her head. A steel 
shaft seven centimeters long penetrates 
her skull and renders her unconscious. 
It can take several attempts to hit the 
right spot. This happened and the cow 
desperately kept trying to avoid the gun 
by banging and clanging her body into the 
sides of the stun pen. Our eyes met just as 
the bolt entered her head. My life froze in 
that moment and I promised her that for 
the rest of my life I would do all I could 
to shut down abattoirs. The blood stained 
notes from 1981 are still in my files.
	 Many more cows, sheep, pigs and 
horses were to follow in subsequent 
inspections in various abattoirs. Pigs 
scream the loudest and fight the hardest 
to escape the knife. The most prolonged 
suffering I’ve ever had to witness was in 
New South Whales when a free-range pig 
was approaching the stunner. She was 
hysterical, frothing at the mouth. Her 
chest heaved and caved as she struggled 
valiantly and continuously to escape. I 
ached to yell out, “Stop, enough!” and hold 
her in my arms, soothe her, give her a drink 
of cool water, then take her to a safe place. 
Smoke rose from her temples as the man 
held the electric stunner firmly, longer 
than normal, to both sides of her head.
	 Last year 55 billion animals were 
slaughtered for food and every year that 
death toll rises. The world human popula-
tion is 6.5 billion and growing. Humans are 
ravenously addicted to eating other animals; 
we can’t seem to stuff their legs, wings, hips 
and heads into our mouths fast enough. The 

level of terror and violence our meat habit has created is astronomical and 
unmatched by anything else on the planet. Turn the tables just once, put 
humans in the killing line, and see how fast things would change!

The Bin Was Filled With Faces
It took me 25 years to chain myself to the abattoir killing floor and say 
no. We stopped the slaughter for a few hours until the violence and anger 
of the slaughterhouse owner and workers came down heavy on us—their 
angle-grinder whizzing and whirring vicious sparks in our faces. The 
owner sinisterly snarled, “I’m really going to enjoy this” when he began 
cutting. As we were escorted off the property we passed a bin filled to the 
brim with the faces of cows killed the day before. 
	 A bigger assault hit when we returned to Melbourne. A strong spirit 
is the most powerful tool an animal activist can have and integrity is the 
rock on which the animal movement must stand. The spirit was saddened 
and the rock was wobbling, however, when I read several book reviews 
about Peter Singer’s new book co-authored with Jim Mason, The Way We 
Eat: Why Our Food Choices Matter (Rodale).
	 Yes, Peter Singer is an articulate writer and known globally as the ‘father’ 
of the animal movement and without a doubt, this book will open some eyes 
and close mouths to certain types of food. However, Singer is letting many 
animals down and turning a blind eye to their brutal slaughter, rubber-stamp-
ing their death by cautiously trying to keep the status quo happy.
	 It’s much easier for Singer and more palatable for the public that he 
advise them on what meat is the most humane to eat, whether one should 
eat farmed fish or those wild-caught, or casually describe how to be a 
“conscientious carnivore.” Just make sure the animals you eat aren’t fac-
tory farmed but are instead humanely raised.
	 Singer’s recent media interviews seem to place abolitionists in the 
box marked ‘fanatic.’ I don’t believe people who oppose abattoirs and the 
institutionalized and systematic killing of others are fanatics. We are in 
the minority. Sadly, it’s become clear that Singer is an ‘Uncle Peter’ rather 
than father to the animals. During his radio, TV, and print interviews 
promoting his new book, Singer failed to take the excellent opportunity 
to promote in any way a vegan lifestyle as the true, ethical choice for 
less suffering, terror and destruction in the world. As Gary Francione, 
Professor of Law at Rutgers, clearly and simply states: “Veganism is the 
one truly abolitionist goal that we can all achieve—and we can achieve it 
immediately, starting with our next meal.”
	 This is an alarm bell appealing to compassionate people and 
animal activists everywhere to step back and look at the bigger picture. 
If we substitute humans for animals in Singer’s reasoning the inherent 
speciesism of his viewpoint becomes clear. Would we argue that fewer 
beatings and a longer chain would make slavery acceptable or ethical? 
Not any more than we should contemplate ‘kindly’ cutting the throat of 
an innocent animal to feed our face.
	 While Singer would argue that his moderate approach provides a step-
ping stone for the average consumer who is frightened by the word vegan, it 
merely serves to perpetuate the false belief that animals are our property to 
use, as we like. It’s our job to lead the way to abolition. To work for anything 
less is to put your finger on the trigger of the captive bolt pistol.  n

Patty Mark, president of Australian animal advocacy organization 
Animal Liberation Victoria (www.alv.org.au), is the pioneer of the global 
open rescue movement. This commentary originally appeared in ALV’s 
newsletter and is reprinted with kind permission.

A Mom’s Response to “Real Love is Made in China” 
by Maureen Wyse [May 2006 Editorial]

Speaking for most moms 
everywhere, we want 
the best for our children 
and want to ensure their 
success by providing for 
them as best we can, so 
they don’t have to repeat 
some of our experiences. 
Fortunately or unfortu-
nately, we’ve eliminated 

some rich experiences that could’ve influenced or 
molded their character. Similarly, we’ve probably 
gone overboard in making sure the more challenging 
experiences didn’t happen to them. This may move us 
more evidently into the consumer arena, validating 
the phrase “Real love is made in China.”
	 Speaking for this mom though, I’d like to speak 
to my growing-up challenges. Growing up without 
gifts for special occasions didn’t necessarily mean we 
didn’t have presents. They just weren’t store-bought. 
As a consequence, I’ve found that love is tied to my 
actions, more than any purchases. My joy comes not 
from China, but from doing for others and having 
them appreciate my efforts in making things, helping 
them learn, recognizing their special occasions and 
accomplishments, going out of my way to make sure 
they know they are special, recognizing them with 
something small, supporting their activities, etc.
	 As for food, there were times for me growing 
up, when having enough food was an issue. As a 
consequence, not only do I have food enough to 
satisfy the appetites my children, I also cater to 
their food choices. Further, I feel a need to be able 
to feed those extra friends who show up for a day, 
evening or week. So yes, I am guilty as charged.
	 Don’t feel horrible in what you get. Take joy 
in what you have. Keep influencing your mom’s 
choices. As for your collections of doodads, socks, 
puzzles, games, and pirate paraphernalia, take joy 
in them for the moment, but please share them with 
others. I’m sure there’s someone out there who is 
in desperate need of a tattooed, devil rubber ducky 
to keep them company.

Lois Wyse
Seattle, WA

ALV President, Vice President and 	
Secretary (Patty Mark, Noah Hannibal 
and Erik Gorton) chained in the same 
spot preventing cows from being killed. 

Photo by Sally Brien
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Vegan gelato! You heard right. 
Marcia and Tom Blackwell of 
Blackwell’s Organic embarked 
on the adventure of their lives 

last year when they decided to become 
organic vegan gelato and sorbetto entrepre-
neurs. Based out of their solar powered New 
Jersey home, Blackwell’s Organic is commit-
ted to using the finest organic and fair trade 
ingredients. Their products are finding their 
way to local, independent natural food stores 
and restaurants throughout the Northeast, 
and are also available through mail order. 
What’s more is they provide a prepaid return 
shipping label to send their packaging back 
for reuse. Waste minimization is integral in 
their business operations.
	 More importantly, how does it taste? 
Simply delicious. The gelato comes in 
chocolate, coffee, real vanilla, peanut 
butter and peanut butter chocolate swirl. 
Yum. The mango, strawberry, blueberry, 
raspberry, pineapple, orange and lemon 
sorbettos are also a refreshing treat for 
hot summer days.
	 Frozen dessert connoisseur San-
gamithra Iyer had a chance to ask Marcia 
Blackwell about what it’s like running a 
business in sync with her personal ethic.

When and why did you decide to pursue 
this vegan gelato and sorbetto venture?
My husband Tom and I love to experiment 

tions. Our organic fair trade coffee is also 
certified bird friendly and the beans are 
imported from a cooperative in Mexico. 

So, environmental sustainability is 
important to you. What are some of the 
other ways you incorporate this is into 
your business?
First and foremost, we try to keep our waste 
generation down as much as we can. We 
use the web and word of mouth as our key 
advertising tools and use only recycled paper 
products for our brochures and sales kits. 
	 We also share our manufacturing 
facility with other local businesses using less 
fossil fuels to keep our product frozen and 
our ingredients cold. Our office is located in 
our home, which is powered by solar elec-
tricity—again, using less fossil fuels. Our 
container manufacturer has waste water 
and other recycling programs in place. 
	 We order our ingredients in bulk so 
that our truckers don’t come as often and 
use more fuel. We also ship our products 
across the U.S. using reusable insulated 
shipping containers, and provide a prepaid 
return label for our customers to send back 
the empty packaging, so we can use it for 
another shipment. We want our customers 
to know they can trust that we are making 
the best possible product with the least 
environmental impact.

Who’s Ready for Vegan Gelato?
The Satya Interview with Marcia Blackwell

result of the dairy industry and about 
factory farmed chickens and eggs. 
There’s a ton of eggs used in dairy ice 
cream. And the new containers will be 
paper so anyone can recycle them. We 
just had a fundraiser for the SHAC7 and 
Peter Young a few weeks ago. We raised 
a ton of money and it was a lot of fun. 
The more successful we get, the more 
we’ll be able to do those things. 

RH: Basically, we have taken a stance 
that we are not going to manufacture our 
product on shared dairy equipment. All 
other soy ice creams are made by dairies, 
co-packed by dairies and shipped out by 
dairies. So they support the dairy indus-
try, which basically supports veal. Last 
year some 700,000 calves were killed 
for veal. Also down and old dairy cows 
become hamburger. So if you’re vegan 
it’s not the most ethical decision you 
can make. We want to provide the best 
tasting, most ethical soy ice cream. 

What’s your favorite flavor?
RH: Hmm, well there’s Cookie Dough, 
and then there’s everything else. 

DZ: Oh god… [Long pause.] Well, 
what’s kind of crazy is I hate coffee but 
I really love our coffee flavor. I had a 
lot to do with our peach cobbler so I’m 
kind of fond of that, too.

Anything else you want to add?
RH: Go vegan, make all your friends 
go vegan. Tell your parents about it. Eat 
more vegan ice cream, every single day. 
And eat your greens too. And if your 
local health food store does not carry 
Temptation, go to our website, print off 
the info sheet and bring it in to them. 
If they get enough info sheets, they’ll 
start picking it up.  n

To learn more contact www.welovesoy.
com or (630) 629-9667. 

Tempt Me!
Continued from page 15

Tom and Marcia Blackwell. 
Photo by Michael S. Miller Photography

with different types of food and flavors. We 
had been making dairy-free gelato and fruit 
sorbettos at home for a few years, and our 
family and friends would often request that 
we bring them to special gatherings. Then 
the company I was working for closed in the 
spring of 2005 and I was at a loss for what 
to do next. When I was in the unemploy-
ment office, I noticed a brochure for the 
Self Employment Assistance Program. My 
husband said, “When will you ever have a 
chance to do this again?” So, I applied to 
the program and was accepted. All I needed 
to do was determine the type of business 
I wanted to start. We knew that whatever 
we did would need to reflect our lifestyle 
choices and promote our commitment to 
the environment. 
	 Several people said, “Why not make 
your gelato?!” After some soul searching 
and research, we decided that our organic 
vegan gelato and sorbetto was the way to 
go, and we jumped in with both feet.
	 We knew we could adapt the Italian 
gelato process to include soy, and chose 
to fashion our products in the Italian 
tradition, with a healthy twist. Our sor-
bets include organic fruit, filtered water, 
organic evaporated cane juice, a splash of 
lemon and a pinch of sea salt. 

I understand Tom is the master recipe 
maker. Tell us about the trial and error 
experimental phase.
When Tom puts his mind to perfecting 
a recipe he goes all out. Then look out 
because you are going to be eating a lot 
of ‘something.’ Once he went through a 
meringue pie phase and you can’t imagine 
how many pies we ate, gave to neighbors, 
composted, etc. So when it came to gelato, 
gallons of product were tasted, both the 
good and the not so good.
	 Overcoming the organic certification 
hurdles was my job. That included finding 
suppliers who met our standards and the 
National Organic Program rules. Who had 
the best sugar? Who had the best chocolate? 

That meant more taste tests. Our neighbors 
and family stood by us giving their honest 
opinions. It was actually a fun process 
having everyone sit around our dining 
room table comparing desserts.

Your commitment is to create a product 
that is “better for the body, the soul and 
the planet.” What do you mean by that? 
It is better for your body because each of 
our ingredients is a ‘true food’—nothing 
artificial, no preservatives, no additives and 
no extracts. Gelatieri (gelato masters) began 
making gelato before there were chemicals 
and we wanted to bring that back. We even 
chose to use evaporated cane juice because 
it was an ingredient used to sweeten frozen 
desserts for hundreds of years. We also 
sweeten with maple syrup and agave nectar. 
Our agave nectar comes from a cooperative 
run by native Mexicans who harvest the 
syrup without destroying the plant. 
	 It is better for the planet because our 
ingredients are organic. That means less 
pesticides and herbicides go into the planet’s 
ecosystem, in turn making the world a better 
place for all creatures, including us. 
	 It is also better for your soul because as 
a company we try to use only high quality 
certified organic ingredients and certified 
fair trade cocoa and coffee. We made the 
decision to go fair trade because we did not 
want to contribute to the child labor and 
poor working conditions often associated 
with conventional cocoa and coffee planta-

Blackwell’s Organic Vegan Gelato and Sorbetto.
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What’s your favorite flavor? 
My favorite is coffee. It has an outra-
geously great flavor like an espresso with 
a twist of lemon. 

Tell us about Lucy, your “director 
of stress management.” What is her 
favorite flavor? 
Lucy is more than a golden retriever; she 
is the third leg of the Blackwell’s Organic 
triangle. She is always willing to listen 
to the trials and successes of each day 
without judgment, never tiring. Lucy 
knows when to remind us to play and not 
to take the day’s events too seriously. She 
does not get to eat gelato very often, but 
she is fond of the homemade organic dog 
food we make for her each week. 
 

You have said, “I want to run our busi-
ness the way we run our lives. They’re 
synonymous.” What advice do you have 
for vegan/eco-friendly entrepreneurs 
or aspiring ones, to run their business 
in tune with their ethical beliefs?
Tom and I have high personal values, 
which we do not like to compromise. 
As I mentioned earlier, we live in a solar 
home, we organic garden, compost and 
eat organic. We would not feel comfort-
able running a business that was contrary 
to these beliefs. 
	 Our advice to any business owner 
is do not compromise your beliefs. You 
may run into roadblocks with vendors 
who cannot provide you with what you 
need, but keep persevering. When I heard 
“no” I always asked, “If you cannot help 
me, do you know someone who can?” It 
is such an amazing question to ask and 
more often than not, you get an answer. 
Each referral leads to another, and finally 
you will have what you need.  n

To learn more, order or f ind a 	
retail outlet near you visit www.	
blackwellsorganic.com.

Who’s Ready for 
Vegan Gelato?

Continued from page 17

Two years ago, at 20 years of age 
Furry Girl founded Veg Porn, 
an alternative erotica and sex-
positive society for vegetarian 

and vegan models of all shapes, sizes and 
sexual identities. Around the same time she 
went on to establish the renowned online 
Veg Sex Shop—offering the best selection of 
sensual products that are free from animal 
testing and animal byproducts. From vegan 
condoms, dams and latex gloves, to rubber 
whips and non-leather restraints, the Veg 
Sex Shop is a must for all vegans wanting to 
spice it up, keep it safe and be cruelty-free. 
They also donate five percent of all sales to 
Scarleteen, a nonprofit, sex-positive educa-
tional resource aimed at young people.
	 Busting all sorts of stereotypes, Furry 
Girl has some very interesting things to say 
about the connections between feminism, 
animal rights and anti-pornography advo-
cacy. Brainy and busty, she carries within 
a strong sense of compassion and justice. 
Kymberlie Adams Matthews shot the 
breeze with Furry Girl about porn, periods 
and vegan lubes.

Tell us about going vegan.
I went vegan seven summers ago. It was a 
simple choice that I made as soon as I really 
looked into the subject of food animals. I 
can’t understand how people can spend 
months or years ‘trying’ to give up certain 

Myth: Vegans Don’t Have Sex

Vegan Aphrodite 
The Satya Interview with Furry Girl

foods while supposedly acknowledging the 
horrific conditions that animals live under. 
But I’ve never been one for half-assing things. 
I give my whole ass for the animals.

When and why did you get involved with 
sex work?
I booked a solo photo shoot with a large 
adult company when I was 18. Aside from 
being a boring anti-sexual experience, the 
creepy photographer was paid more than I 
was. I took the $750 check I got and bought 
a digital camera of my own.
	 The first porn site I ever joined was 
jen-dave.com. Jen and Dave’s site is a col-
lection of homemade amateur/swinger/
exhibitionist porn featuring themselves 
and plenty of their friends. Unlike many 
mainstream adult productions, this sort 
of porn was fun, realistic and hot. It was 
precisely the sort of thing I wanted to go 
for, so the site really served as an inspira-
tion to me.
	 I opened my first site in January of 
2003, furrygirl.com, a solo amateur site 
with a “bizarre twist”—I don’t shave my 
pits, legs or cooter. As common as the fuzzy 
look is among my own friends, it’s almost 
unheard of in porn. I’m a very low-main-
tenance person, so it’s always a bonus to 
know that you don’t need to learn proper 
shaving or makeup application techniques 
to make a living in the industry.

Do you consider yourself to be an 
activist?
I consider many adult sites to be of an “activ-
ist” nature by virtue of their sex-positive 
presentations and array of models who 
break the bounds of mainstream beauty 
standards. The porn industry will always 
produce the same old formulaic junk, but 
we outsiders can work to carve out our own 
niches with fun erotica that reflects our 
own interests.
	 I also run a menstruation-themed 
site, eroticred.com, which seeks to do away 
with the silly notion that menstruation is 
filthy and that bleeding women shouldn’t 
be having sex or be proud of their bodies at 
that time of the month. I would say that’s 
my most activist-leaning site, especially 
since there is a chance I could be prosecuted 
under U.S. obscenity laws for it, even go 
to prison for my crazy idea that menstrua-
tion is a normal part of an adult woman’s 
sexuality. There’s such a culture of shame 
and secrecy that surrounds menstruation, 
and I like getting people talking about it.

How and why did you create Veg Porn?
It started with a short link list of performers 

like myself who were vegans and vegetar-
ians, and I got a lot of positive feedback from 
it. In May of 2004, I opened Veg Porn as a 
membership site with exclusive photo sets 
of herbivores, interesting articles and links, 
and the one and only naked vegan recipe 
collection. I currently have 29 models of all 
shapes and sexual styles, and I just added 
a forum for veggie restaurant reviews and 
an interview section for spotlighting some 
good people in the AR community. There 
wasn’t any kind of grand plan, like trying 
to use porn to convert people to veganism. 
I simply wanted a place that offers the sort 
of things I find arousing made by people 
with animal-friendly views.

And that led to the fabulous Veg Sex 
Shop?
I always knew I wanted to open a store, 
so it was great to get to a point where I 
had a few thousand dollars to invest in 
getting together an inventory. I opened 
in November 2004 and have filled around 
700 orders since then.

I know a lot of people have a hard time 
finding vegan condoms and lubes. 

Can you talk a bit about the products 
you offer?
I sell Glyde condoms, dams and gloves from 
Australia, which I haven’t seen for sale in 
many other places. I stock a wide variety of 
vegan lubes—I’m big on advising people to 
add some more slickness to their sex play. I 
also carry silicone sex toys made by a small 
woman-owned company, a solar-powered 
bullet vibe, the legendary Hitachi Magic 
Wand, some non-leather f loggers and 
restraints, vegan lip balm and a couple of 
good sex books. I would never carry any 
offensive or dangerous junk, like breast or 
penis ‘enlarging’ pills that prey on peoples’ 
insecurities, or dildos made from mystery 
plastics that possibly pose health risks to 
their users. People should have the same 
high standards for products they insert in 
their lower orifices that they do for the foods 
they put in their mouths.

I think people don’t realize that these items 
aren’t vegan. Like, how can a condom not 
be vegan, it’s only latex, right?
Sure, latex is a plant product, but milk 

Photo courtesy of furrygirl.com
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