
E U G E N E W E E K L Y . C O M  •  S E P T E M B E R  1 8 ,  2 0 1 4 5

PEACE, BEAUTY, VEAL
“Be Their Guest” reads the headline 

of the article about the Oregon Electric 

Station [Chow!, 8/28]. Next to the headline 

is a photo of a smiling waiter standing 

at a table of comfortable diners in that 

restaurant. 

The second page of the article features 

a photo of “Braised Veal Shank Over 

Milanese Safron Risotto.” The headline 

next to the photo quotes the manager: 

“When you get older, you realize who you 

are and what you really want in life. Which 

is peace and beauty. “

The 20-week life of the calf that 

sourced that veal was not a life of “peace 

and beauty.” Veal calves commonly live 

in wooden crates with chains around 

their necks. The chain is tethered to the 

crate which measures 6 by 2 feet, which 

restricts the movement of the calf to either 

lie down or stand; the calf cannot turn 

around or stretch its limbs. It is fed a milk 

substitute defi cient in iron and fi ber in 

order to produce anemia, which results in 

the pale-colored fl esh typical of veal. Veal 

calves are unable to walk to slaughter as 

their muscles are severely underdeveloped. 

I am older, as the manager says he is. 

Thankfully, I don’t share his experience of 

“peace and beauty.” 

I am shocked by this article about the 

Oregon Electric Company.

Chuck Silberman

Ashland

SILENCE OF THE LAMBS
I was surprised that Genelle McDaniel’s 

letter [“Unethical Meat,” 9/11] discussed 

the trauma of veal, but said nothing about 

a more locavore problem: lamb! We see 

those little guys gamboling in local fi elds 

every late winter along I-5, but how many 

imagine what happens to them before that 

roast leg of lamb hits the Easter dinner 

table? Are you washed in the blood of the 

lamb?

I’m also worried about all the mice 

and voles who are destroyed when Big 

Agriculture ploughs their homes under to 

grow soybeans that will end up as tofu. I 

hope people refl ect on the “stolen lives and 

stolen energy,” as McDaniel puts it, next time 

they open a container of Toby’s Tofu Paté or 

visit the carryout food buffet at Sundance.

Chuck Kleinhans

Eugene

TASTELESS
“Best DUI Lawyer” [Best of Eugene 

ballot]? Really, EW? How tasteless can 

you get?

 Dan Owen

Springfi eld

25th & Willamette � Daily 8AM-10PM

541-345-1014 � capellamarket.com

Capella Market presents a

11am-Noon: Lecture at Tsunami 
Books, 2585 Willamette

ANNUAL SALE

GLUTEN FREE FAIR

20% OFF
ALL SUPPLEMENTS
DEPARTMENT PRODUCTS
THROUGH SEPTEMBER 30

WHILE SUPPLIES LAST � NO FURTHER DISCOUNT 

Herbal Tinctures & Capsules, Vitamins, Minerals, 
Enzymes, Omega-3 Oils, Homeopathics, Antioxidants, 
Green Foods, Amino Acids, Protein Powders, Chinese 
Formulas, and many other remedies for internal use.

ALSO, COMING UP:

SATURDAY, SEPT. 27

Noon-3pm: Samples, Demos & 
Drawings at Capella Market

Capella Market nutritionist Kathe Forrest, CNC, will 
speak about celiac disease, gluten intolerance, and 

what it means to adopt a gluten free lifestyle.

Several of our favorite gluten free food makers will be 
here serving up tasty samples. Be sure to enter the 

drawing for free gift bags full of GF products!

Take UO credit courses  
in three easy steps!

1. Check to make sure you are eligible. 

2. Complete and submit a registration eligibility form. 

3. Register for classes. 

Register for classes beginning  
Saturday, September 27

Fall classes start  
Monday, September 29

Through the Community Education 
Program (CEP) you can take university 
courses—graduate or undergraduate— 
without formal admission. See the CEP 
website for more information.

Find details on tuition and eligibility at 

http://cep.uoregon.edu

541-346-5614 

cep@uoregon.edu

See the Class Schedule at

http://classes.uoregon.edu

EO/AA/ADA institution committed to cultural diversity.

COMMUNITY 
EDUCATION
PROGRAM
Take UO courses 

without formal admission


