No Foie Gras – South Africa : Example Letter
Dear Manager

Please take Foie Gras off your menu.

Foie Gras is ‘produced’ by intense, prolonged suffering – birds are force fed huge amounts, through a hard non-lubricated pipe inserted into the throat, of a cheap, stodgy mass of nutrient-deprived pulp for a period of up to 28 days, during which time their liver will increase in size by a magnitude of 8 to 10 times the normal. 

It is not possible to produce cruelty free Foie Gras as any attempt to enlarge the liver will result in pain and stress.  

Force feeding is a fact. Migratory geese never gorge themselves up until the point of death before migration. Such extreme behaviors would be physically incapacitating and would be contrary to their survival. The livers of wild ducks and geese may expand up to twice their normal size, prior to migration, not a ten-fold expansion as found in forced-feeding production.

Any human being suffering the same condition would be hospitalised immediately in an intensive care unit and many birds die painful deaths before slaughter due to damage done by laceration of the throat by the hard tubing, suffocation due to over force-feeding and more.

Please consider how  cruel and unhealthy this item it and remove it from your menu. 

Thank you for your consideration

Yours Truly
	














