
Dear Colleagues,
Please join me in endorsing an important national campaign — Food For

Thought: Adopting an Animal Friendly Menu.
Food For Thought is promoting the adoption of a vegetarian policy for

SPCA and humane society sponsored events. The campaign is sponsored by
Animal Place, a non-profit sanctuary in Vacaville, CA. Founded in 1989 by
Kim Sturla, former executive director of Peninsula Humane Society, Animal
Place rescues abused and neglected farmed animals and coordinates awareness
programs about factory farming.

The simple premise of the campaign involves asking ourselves two questions:
What animals do we protect—and—Do we serve those same animals at our
events?

Too often we rescue injured pigs from the roadway or place a classroom
chick that became a chicken; then we host our annual gala with breast of chick-
en on the menu or kick-off our “dog walks” with a pancake breakfast, featuring
sausage links.

The Food For Thought campaign is not intended to coerce individuals to
make personal dietary changes or to change what we feed the animals in our
care. Instead, it asks us to be consistent. We rescue them. We care for them.
We adopt them. At our shelter-sponsored events, we should not have them on
the menu.  Since the Marin Humane Society has not served meat at its events
for more than a decade, Animal Place asked me to “step up to the plate” and
help enlist shelters across the country that will pledge support and endorse this
life-saving campaign.

I sincerely hope you take some time to review this material. If you have any
questions, you can contact me directly at (415) 506-6200 or call Kim Sturla at
(707) 449-4814.

Sincerely,

Diane Allevato, Executive Director
Marin Humane Society

P.S. We want to hear from 
you. Please fill out the 
questionaire on page 5.
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SUMMARY OF CAMPAIGN

FOOD for THOUGHT: 

Food for Thought is a national campaign promoting the adoption of a
vegetarian policy for SPCA and humane society sponsored events. The cam-
paign is sponsored by Animal Place, a nonprofit sanctuary in California. Due
to the tireless and committed work of animal shelters like yours, our society
has become increasingly compassionate and protective toward domestic ani-
mals.

We no longer argue over whether dogs or cats have feelings. Yet, not long
ago, many still regarded these animals as unfeeling beings. This progress
reflects on our abilities to work together to create positive change for animals.

We are asking you and your organization to extend this progress to include
the billions of animals who are raised and slaughtered for food each year.

Animal shelters and humane societies are often called upon to rescue a
starving baby goat left tied-up in the sweltering sun, or, investigate a pet store
selling baby chicks for Easter — all dipped and died in toxic paints, or,
impound pigs from a bankrupt and abandoned farm.

But when it comes time to hosting community events and meetings, the
menus will include chicken a’ la king, pancakes with sausage links, pepperoni
pizza or ham sandwiches.

The Food For Thought campaign is NOT intended to coerce staff, vol-
unteers or board members to make personal dietary changes. Nor is it intend-
ed to change shelter policies on what is fed to the dogs, cats and other animals
in their care. 

Instead, the Food For Thought campaign asks SPCA’s and humane
societies to adopt animal friendly policies and NOT serve animals at
shelter-sponsored events.

As Sharon Harmon, director of Oregon Humane Society said, “We don’t
serve who we shelter.”

Adopting an Animal Friendly Menu

Animal Place Food for Thought campaign Animal Place Food for Thought campaign



ANIMALS’ INTRINSIC VALUE
While some groups promote vegetarianism for health reasons, few outside the animal welfare fields raise the

intrinsic value of the animals.  Who better to do this than our own organizations that advocate for the protec-
tion of animals?  

— Christie Smith, Potter League for Animals

SETTING AN EXAMPLE
As the community’s humane society, it is important that we set an example. It is our responsibility to raise

people’s level of consciousness and sensitivity regarding all animals and their welfare.  
— Penny Cistaro, Whatcom Humane Society

MORAL CONSISTENCY
It is morally consistent on the one hand and simply less discomforting on the other. How can an organization

tell the story of a flock of chickens being rescued from an abandoned farm or a pig falling from a stock truck on
the highway and then serve fried chicken and barbecued ribs?

— Diane Allevato, Marin Humane Society

HARMONY
In organizations with a broad mission statement to “promote respect for all life and prevent cruelty to ani-

mals,” the answer to this  question is quite simple: consistency of our messages, and harmony within our actions.
— Sally Fekety, Humane Society of Huron Valley

LARGE HUMANE ETHIC
Many humane societies view their mission to simply care for companion animals without considering the

larger animal protection issues. An organization with a dog and cat focus fails to see its potential and leadership
role to promote a larger humane ethic. It is a missed opportunity if we do not demonstrate more compassionate
food choices.

— Christie Smith, Potter League for Animals

CHARITABLE DOLLARS SHOULDN’T PERPETUATE CRUELTY
I think that the use of charitable dollars essentially offered to prevent and fight cruelty should not be used to

perpetuate cruelty.  The comparable policy, equally important I believe, has to do with the investment of funds
in corporations that do not benefit financially from the abuse of animals.

— Ken White, Peninsula Humane Societyqq

LEADERSHIP IN COMPASSION
I like to think of humane societies as community leaders in compassion.  No one can deny the terrible suffer-

ing of farmed animals in this country, and so I think we need to remember that often leadership isn’t so much
about what’s easy or popular, but what is right.

— Bert Troughton, past President, New England Federation of Humane Societies

Response SURVEY:
Organization: __________________________________________________________________

Contact Name: ________________________________________________________________

Address: _____________________________________________________________________

City ___________________________________ State ___________ Zip __________________

E-mail Address: ________________________________________________________________

Website: ______________________________________________________________________

Phone: (________) _____________________ Fax: (________) _________________________

Executive Director or Board President: ____________________________________________

1 Do you have a vegetarian food policy? _________________________________________

2 If so, what year was policy adopted. _____________ Please attach a copy of policy.

3 If not, is your organization considering adopting a vegetarian policy? _______________

4 Would you like additional copies of this information packet to present to your board?
_____________ If so, how many? _____________

We would like to hear your comments: ____________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

PLEASE RETURN FORM TO: Animal Place • 3448 Laguna Creek Trail • Vacaville, CA 95688 • Fax: 707-449-8775 
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There are many reasons why it is important for you shelter to adopt an animal friendly food policy.  
Here’s what a few shelter directors have to say.

POLICY?
Why adopt a vegetarian



POLICIES
Here are some board approved vegetarian food policies from leading animal shelters across the country.

FROM ANIMAL SHELTERS

WHATCOM HUMANE SOCIETY 
Recognizing that animals raised for food

may be subjected to many forms of cruelty
and inhumane treatment, the Whatcom
Humane Society has committed itself to
serving only vegetarian foods at any events
that are sponsored or funded by WHS.

This policy remains consistent with our
Mission Statement which states: The
Whatcom Humane Society will Act as an
advocate for animals and their welfare.

Cultivate in the people of our community
an awareness of and respect for the animals
whose world we share.

THE PENINSULA HUMANE SOCIETY
The Peninsula Humane Society approves of

and encourages vegetarianism because animals
raised for food may be subjected to cruelty, espe-
cially those raised in a factory farming environ-
ment.  In the context of the policy, vegetarian is
defined as no animal products other than eggs
and dairy products.

For the reasons stated above, the Peninsula
Humane Society shall:

1.  Serve only vegetarian food at events held at
the Shelter or directly paid for by the Peninsula
Humane Society.

2.  Encourage the use of vegetarian food and
offer a vegetarian option at public events held
away from Peninsula Humane Society where the
name of the Peninsula Humane Society is used in
conjunction with the event.  If non-vegetarian
food is used at such an event, the organizing
group should encourage attendees to select the
vegetarian option and inform them on the PHS
policy and the reasons for it.

MARIN HUMANE SOCIETY
It is the policy of the Marin

Humane Society not to serve any
meat products at Humane Society
functions.

ANIMAL PLACE
Animal Place recognizes that

animal cruelty is inherent in the
commercial production of meat,
milk, eggs, and other animal
products.  We, therefore, pledge
to promote the adoption of a
vegan diet, and accordingly
pledge to serve only plant based
food products at our organiza-
tion’s functions and events.

Sample
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LouJoe Chili-Mac
INGREDIENTS
6 cans chili beans (pinto, black, etc.)
2 large can of tomatoes, chopped
8 garlic cloves
4 onions, chopped
2 Tbs. thyme
4 Tbs. chili powder
2 tsp. cinnamon
2 packages of veggie ground ÒmeatÓ
olive oil as needed
corn, zucchini or peppers
DIRECTIONS

Lightly sautŽ onions and garlic in olive oil.
Simmer ground veggie ÒmeatÓ, tomatoes,
beans and a dash of olive oil. Add other veg-
gies if desired. Add sautŽd onions and garlic
to the ÒmeatÓ mixture, stirring frequently. Stir
in the cinnamon, thyme, and chili powder
according to desired taste. Let the mixture
simmer for approximately 5 minutes.

Serve hot over your favorite pasta.

Savory Potato Onion Soup
INGREDIENTS
4 large yellow onions, thinly sliced into rings
4 Tbs. margarine
4 Tbs. flour
10 cups water
5 cube vegetarian bullion
8 medium potatoes, scrubbed and diced
5 pressed garlic cloves
10 Tbs. soy sauce
1 cup dry sherry
freshly ground pepper to taste
DIRECTIONS

SautŽ onions in margarine over medium
heat until soft (about 5 minutes). Add flour
and cook 1 more minute. Add water, pota-
toes, garlic and soy sauce. Bring to a boil and
simmer vigorously for 15 minutes. Add sherry
and pepper and cook until potatoes are ten-
der. Mash potatoes gently with potato masher
until soup has a thick consistency.

SALADS

Curried Broccoli Salad
INGREDIENTS FOR SALAD
12 heads raw broccoli florets
15 stalks celery chopped
2 cups raisins
2 cups dry roasted peanuts
INGREDIENTS FOR DRESSING
2 cups soy based mayonnaise 
5 Tbs. cider vinegar
1 cup sugar
4 tsp. curry powder
DIRECTIONS
Combine broccoli, celery, raisins and peanuts.
In a separate bowl, combine dressing ingredi-
ents. Add to broccoli mixture and toss gently.
Let dressing sit for 24 hours.

Spring Sweet Potato Salad
INGREDIENTS
6 large sweet potatoes
6 Tbs. vegan mayonnaise
6 Tbs. mustard
4 tsp. salt
2 tsp. black pepper
5 large celery stalks, chopped
1 cup red bell pepper, diced
1 cup pineapple, diced
1 cup pecans, crushed, toasted
4 green onions, chopped
DIRECTIONS

Using a fork, prick the sweet potatoes in
several places. Microwave them on high for
about 8 minutes, or until tender, turning over
midway through cooking. Cool until easy to
handle. Peel off the skin and cut into 3Ú4 inch
chunks.

In a large bowl, mix the mayonnaise alter-
native, mustard, salt and pepper until blend-
ed. Add the sweet potato chunks,
celery, red pepper, pineapple, pecans and
green onions to the mixture. Toss gently until
evenly coated. Sprinkle with chives.

Spicy Bean & Corn Salad
INGREDIENTS
2 cups frozen corn
1Ú2 cup vegan French dressing
5 tsp. chipolte hot sauce
2 cups cherry tomatoes
1Ú2 cup green onions
1 cup vegan cheddar cheese, shredded
2 15 oz. cans black beans
2 cups blue corn tortilla chips,

coarsely crushed
1Ú2 cup fresh cilantro, chopped
DIRECTIONS

Cook corn. Drain and rinse with cold water.
Combine dressing and chipotle hot sauce;
mix well. Combine cooked corn, tomatoes,
green onions, black beans. Add dressing mix-
ture; toss to coat. Sprinkle with chips and
cilantro; toss gently.

Veggie Salad
INGREDIENTS
2 heads broccoli, chopped
2 heads cauliflower, chopped
6 carrots sliced
2 green pepper, chopped
2 cans black olives, sliced
2 large pkg. frozen peas
2 cans Smoked Almonds, chopped
MARINADE INGREDIENTS
3 cups sugar
21Ú2 cups oil
1 cup vinegar
2 tsp. salt
DIRECTIONS

Mix all marinade ingredients.Combine all
chopped vegetables in a large bowl and pour
marinade over and toss. After marinating for
several hours, drain off the extra juice and
sprinkle with almonds.

Artichoke Pasta Salad
INGREDIENTS
4 oz. medium pasta shells
16 oz. jar marinated artichoke hearts
1Ú4 lb. mushrooms, quartered
1 cup cherry tomatoes, halved
1 cup black olives, pitted
1 Tbs. parsley, chopped
1Ú2 tsp. basil
salt & pepper to taste
DIRECTIONS

Cook pasta shells according to directions.
Drain well. Rinse with cold water and drain
again.

Place shells into large bowl. Mix in
undrained artichoke hearts and rest of ingre-
dients. Toss gently. Cover and refrigerate at
least four hours. Before serving, season with
salt and pepper to taste.

DESSERTS

Coconut Walnut 
Dream Fudge
INGREDIENTS
2 sticks margarine
3 cups powdered sugar
1 cup cocoa powder
6 tsp. vanilla
1 cup coconut milk
1Ú2 cup coconut flakes
1 cup semi-sweet choc. chips
2 cup walnuts
DIRECTIONS

Lightly grease loaf pan. Place margarine,
sugar, cocoa powder, vanilla, coconut milk,
and coconut flakes in saucepan. Cook on low
heat until all ingredients are smooth and
creamy. Add walnuts. Pour mixture into pre-
pared pan. Chill and cut into pieces.

Grandma's Chocolate Cake
INGREDIENTS
11Ú2 cup unbleached all-purpose flour
1 cup sugar
3 Tbsp. cocoa powder
1 tsp. baking soda
1 tsp. vanilla extract
1 Tbsp. distilled white vinegar
5 Tbsp. oil or melted margarine
1 cup cold water
1Ú2 cup (3 oz.) semisweet chocolate chips
DIRECTIONS

Preheat oven to 350¼. Using a fork, com-
bine the flour, sugar, cocoa, and baking soda
in a 9-inch square baking pan. Stir in the
vanilla, vinegar, and oil or margarine. Pour
the water over the mixture and stir well. If
you are using the chocolate chips, sprinkle
them over the top of the batter, then bake for
30-35 minutes.

From ÒThe Compassionate CookÓ

Peanut Butter Balls
INGREDIENTS
12 oz. peanut butter 
32 oz. (2 boxes) powdered sugar
1 cup margarine (2 sticks)
2 bags semi-sweet chocolate chips
DIRECTIONS

Thoroughly mix peanut butter, margarine
and powdered sugar in a large bowl. Roll
mixture into balls, about 3Ú4" diameter. Spread
wax paper on cookie sheet. Place balls close
together on cookie sheet and place in freezer
for 2 hours. Remove and set aside. In a dou-
ble boiler carefully melt chocolate. Spread
wax paper on flat surface. Place toothpick in
one peanut butter ball and dip completely
into chocolate mixture, then remove. If you
love chocolate, dip again. Set covered ball
onto wax paper and repeat, until all are cov-
ered.

Monkey Bars
INGREDIENTS
1 cup corn syrup
1 cup granulated sugar
1 cup peanut butter
5 cups rice krispies
1 Tbs. oil or vegetable pan spray
10 Tbs. margarine
2 cups powdered sugar
2 Tbs. banana extract
12 ounces semi-sweet chocolate morsels
DIRECTIONS

In a saucepan, mix corn syrup and granu-
lated sugar over low heat, stirring constantly.
When smooth, stir in peanut butter. Continue
to stir constantly to prevent scorching. Cook
until thoroughly mixed and smooth. Remove
from heat and stir in rice krispies, one cup at
a time.

Take mixture and put in a 9x13 oiled pan.
Press mixture, so it is flat and even. Set pan
aside. Put margarine, powdered sugar and
banana extract in another saucepan. Cook
and stir over low heat until melted and mixed.
Pour in chocolate morsels and continue to
stir until melted. Remove mixture from heat
and spread over top of rice krispy mix. If
chocolate mixture does not spread easily,
heat spreading knife. Allow dessert to sit until
thoroughly cooled. Cut and serve.

RECIPES
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Did your donors complain?
No one even noticed.  In fact, whatever you serve, most people remember dessert, 

and go away with a smile.
— Diane Allevato, Marin Humane Society

Was staff accepting?
Some moaning and groaning mixed with jokes and teasing, but that’s about it. 

— Penny Cistaro, Whatcom Humane Society

Since most ethnic foods use little or no meat, it isn’t a sacrifice to serve vegetable enchiladas,
spinach lasagna or pizza.  It is one meal and no one ever complains, but many compliment. Staff
breakfasts feature pancakes, fakin bacon, fruit, pastries and of course, coffee. Lunches are salads,
Chinese food, pasta, and no one goes away hungry.

— Diane Allevato, Marin Humane Society

Did you have trouble finding a caterer?
Buffets are easy and area caterers and chefs are usually delighted to try new recipes.  

— Diane Allevato, Marin Humane Society

What are the obstacles at your shelter to adopting a vegetarian menu policy?
In all honesty, I haven’t encountered any real obstacles from staff or board regarding this issue.  

— Penny Cistaro, Whatcom Humane Society

Vegetarianism is not widely practiced or understood and scares many decision makers. 
The greatest obstacle is a lack of education and enlightenment.  

— Christie Smith, Potter League for Animals

There has been almost no controversy about the policy.  Actually, there is an assumption that 
an animal protection organization will not serve animals for snacks or meals.  It is like a forest
preservation organization having exotic hardwood furniture. It doesn’t compute.

— Diane Allevato, Marin Humane Society

How did you convince your Board of Directors to adopt a policy?
I instituted a practice whereby no humane society money was spent on meat, chicken, or fish.

Since the organization paid for staff and volunteer lunches and snacks at events (meetings, 
trainings, retreats, etc), this meant only vegetarian meals at internal events.  

— Bert Troughton, past President, New England Federation of Humane Societies

How did you handle disgruntled staff or members?
Non-vegetarian staff has been accepting that we do not serve meat at staff meetings and that 

at conferences they cannot buy meat at their meals with society money— so far so good.
— Penny Cistaro, Whatcom Humane Society

It can be difficult to tread new territory.  We posed a few questions to our advisory committee about 
some common concerns and obstacles to passing an animal friendly policy.  Here’s what they had to say:

CONCERNS
Obstacles &
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Vegetarian MENU SUGGESTIONS

Volunteer Reception
Cold Pasta Salad

Curried Broccoli Salad
Stuffed Grape leaves

Grandma's Chocolate cake

* * *

Staff Lunch
Veggie Burgers or tofu dogs

Potato chips
Salad

* * * 

Awards Gala
Mushroom Stuffed Roma

Tomatoes
Basil Fettuccine

Sweet Sesame Salad
Coconut Walnut Dream Fudge

APPETIZERS

Mushroom Stuffed 
Roma Tomatoes
INGREDIENTS
30 Shitaki mushrooms-diced
20 button mushrooms-diced
5 large Portabella mushrooms
6 Tbs. garlic, diced
5 sprigs of thyme
5 sprigs of rosemary
5 Tbs. olive oil
4 tsp. salt
4 tsp. fresh cracked pepper
10 Roma tomatoes
1 cup basalmic vinegar
1 cup fresh chopped basil
DIRECTIONS

Sauté first six ingredients in olive oil,
salt and pepper. Cover and cool. Slice off
cap of tomatoes and with a spoon gently
scrape out seeds and pulp. Just before
stuffing, fold in the mushroom mix the
vinegar and basil. Fill tomatoes with 
finished mix and place in a 475° oven 
for 3-5 minutes.

Stuffed Grape Leaves
INGREDIENTS
1 jar grape leaves
1 cup minced onion
2 cloves garlic, crushed
1 stalk celery, finely chopped
2-3 Tbs. olive oil
1⁄2 cup lemon juice
1⁄3 cup tomato sauce
1⁄4 cup parsley, chopped
2 tsp. dried dill
21⁄2 cups cooked rice
DIRECTIONS

Saute onions and garlic in olive oil. Add
remainder ingredients. Cool. Use about 1
Tbs. of filling for each grape leaf. Wrap
leaves tightly. Place in baking dish with
small amount of water and cover. Bake at
350º until leaves are tender, about 20
minutes.

ENTRÉES

Basil Fettuccine
INGREDIENTS
3 Tbs. olive oil
3 bell peppers diced
3 onions diced
6 medium carrots diced
1 lb.mushrooms sliced
2 bunches of spinach
6 celery stalks diced
2 bunches fresh basil
8 garlic cloves chopped fine
3 6 oz. cans tomato paste
3 cups red wine
3 Tbs. Italian herb seasoning
Salt & pepper to taste
DIRECTIONS

Heat cooking oil in skillet and sauté the
vegetables and garlic until blended and
soft. Add the herb seasoning, salt & pep-
per, basil leaves, red wine and tomato
paste. Continue to sauté until contents
are blended well, but no longer than 10
minutes. Serve over freshly cooked toma-
to-basil fettuccini, or other pasta of
choice.

Pasta with Peanut Sauce
INGREDIENTS
12 oz. pasta
2⁄3 cup peanut butter
1 cup hot water
2 Tbs. soy sauce
2 Tbs. vinegar
1 Tbs. sugar
2-3 cloves garlic, minced
3 green onions finely chopped
1⁄4 tsp. red pepper flakes
DIRECTIONS

Bring water to boil in large kettle and
cook pasta until just tender. While the
pasta is cooking, whisk together the sauce
ingredients in a small saucepan. Heat
gently until the sauce is smooth and
slightly thickened. Add more water if the
sauce becomes too thick. When pasta is
tender, drain and toss with the sauce.

From J. Raymond's book,
“The Peaceful Palate”

Pasta with 
Artichoke Sauce
INGREDIENTS
2 Tbs. vegetable oil
1 small onion, finely chopped
1⁄2 bulb garlic, finely chopped
1 pkg. frozen artichoke hearts thawed 

and chopped
1 6.5 oz. jar marinated artichoke hearts 

(use liquid to taste)
3 medium tomatoes, peeled 

and chopped
1 Tbs. fresh parsley, chopped
1 tsp sweet basil
salt & pepper to taste
DIRECTIONS

Heat oil in skillet and cook onion and
garlic until transparent. Add artichoke
hearts, tomatoes, parsley, basil, salt and
pepper. Cook and stir occasionally for
about one hour or until thickened.

SIDE DISHES

Dynomite Sweet Potatoes 
INGREDIENTS
10 sweet potatoes
1⁄2 cup granulated sugar
6 Tbs. vanilla
1 cup soymilk
1 cup soy margarine
2 cups brown sugar
1 cup flour
1⁄3 cup pecans, chopped
1⁄3 cup walnuts, chopped
1⁄3 cup almonds, chopped
DIRECTIONS

Peel sweet potatoes and boil softened.
Drain liquid and mash. Add granulated
sugar, vanilla, and soy milk. Beat until
semi-lumpy. Place mixture in a large
casserole dish.

Melt margarine and add brown sugar,
flour, pecans, walnuts, and almonds. Mix
well. Sprinkle over the top of potatoes.

Bake at 350 degrees for about one
hour or until bubbly.

Here are some
fun and easy

menu suggestions 
for your special 

events.
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Preparing vegetarian food is easy nowadays. You can serve all the familiar foods but just without the meat. Or you
can try slipping in the many meatless substitutes. Take your old favorites like lasagna and substitute the meat with one
of the many fake “meats.” You can easily make animal friendly versions of traditional dishes such as pizza, manicotti,
burritos, tacos, and Chinese food. It’s easy to have a tofu weiner roast or veggie burger barbeque. How about spaghet-
ti and meatballs? An animal friendly version is simple. Buy one of the many commercially prepared veggie meatballs
or make your own from meat analogues.

Experiment with foods that are growing in popularity like humus, baba ghanoush, and tofu. You may be surprised
how tasty they are. Try having an ethnic theme to your meals — Mexican, Thai, Indian, Chinese, Italian—all can easi-
ly be served in an animal friendly manner. How about some stir fry veggies and rice? And, if you are so daring as to
experiment with soy cheese, try burritos and enchiladas. Manicotti or eggplant Parmesan are a snap to put together.

And, remember, you don’t have to focus your menu around meat. Try instead to center it around starches such as
rice, potatoes or pasta. 

Try these ‘dog-gone’ simple recipes for fun or fancy festivities.


