Animal Writes

by

Eyes Right

Springfield, VA   -  I probably would have been just as comfortable if I had not recently learned that “caponization” means the castration of a bird.  At the same time I found that the term “disbudding” refers to the removal of undeveloped horn buds from a calf.  And finally, I read that “hock burn” is a lesion that forms on the legs (hocks) of birds as a result of excessive contact with poor litter.
It might appear that I had just been browsing through some Veterinary 101 textbook.  No, I was at the supermarket picking up some groceries.  In this case, it was the trendy Whole Foods market.  While waiting in line for a cashier to check out my basket, I picked up an 8-page pamphlet entitled, “5-Step Animal Welfare Rating.” [sub-titled, “Your Way of Knowing How Our Meat Animals Are Raised.”] The cover showed a fellow on a horse riding in a green pasture with about 8 beef cattle grazing far apart in an idyllic setting under blue skies. Well, having been raised on a farm, this got my interest!
The pamphlet, I learned on the inside of the front cover, was produced by the “global animal partnership” (a trade-marked phrase) which is an “international multi-stakeholder organization dedicated to continually improving the lives of farm animals through such efforts as outreach, training and the development and implementation of the 5-Step Animal Welfare Rating System. It was founded in 2008 and has apparently recently partnered with Whole Foods.  [Eyes Right aside: whenever you see or hear the word “stakeholder”, grab your wallet tightly – very tightly!]
For their part, Whole Foods boasts that “throughout our meat department you’ll find chicken, beef and pork labeled with the Global Animal Partnership 5-Step Animal Rating Program.”  In this way, Whole Foods customers can “know exactly how the animals were raised for the meat you are buying.”  The ratings go from “Not Step Rated” [BAD!] to “5+” [MOST EXCELLENT].  Presumably the animals which received the 5+ treatment had a large, contented smile on their face when they were slaughtered for human consumption.  Before their demise, the Whole Food animals were the wards of farmers and ranchers who “focus intently on the welfare of their animals.”  
To receive a 5 or 5+ rating, chickens must live continuously on pasture or forage area other than in housing, and, among other luxuries, be able to take a “dust bath’ whenever they want.  Pigs must have at least 50% vegetative cover on their pastures and be in sufficient quantity to encourage “natural behavior.”  Cattle must be “naturally weaned” and can be housed only in weather emergencies, among 15 other restrictions.  

Of course, all of this is just more clever marketing from the Whole Foods types who long ago figured out that their natural customer base is far more interested in feeling good about themselves than paying low prices for food.  Imagine a customer thinking to herself (and I use the feminine intentionally because most food marketing is aimed at women), “Wow, I may be eating meat, but those ranchers who raised this cow really treated it well.”  This is the same supermarket outfit that figured out long ago that they can charge far more for “organic” produce which is grown in cow manure than “regular” produce which is grown in dirt enhanced with fertilizer produced from chemicals.  The street term “Eat shit” comes rapidly to mind.  No one has ever shown that there is absolutely ANY discernible difference in taste, appearance, or food quality between organic produce and regular produce – the only difference is in cost, and, in many instances, the cost delta is considerable.
As a teenager, I raised rabbits on our farm to sell both for pets and for eating.  I always felt badly when I “dressed” a rabbit, that is, held it by the feet and gave it a quick “rabbit chop” behind its ears to break its neck before proceeding to remove its skin, gut it, and cut it up for a customer.  I was never certain how the rabbit felt being killed for any reason, consumption by a human, or killed by a fox, but the end result was the same for the rabbit.  We treated our animals well, but they were caged, if only for their own protection from said foxes and other varmints.  
What those who buy into the “5-Step” scam do not understand is that every piece of meat they purchase comes from an animal that has been killed.  What type of life the animal had before its demise somehow seems very unimportant.  If paying more for carefully nurtured meat makes one feel better, then Whole Foods is your place.
I thought you might like to know.
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