
FOIE
GRAS

ANIMAL
ADVOCATES
OFSOUTH CENTRAL PA

is known as a French delicacy that 

exploits and advocates abuse to 

primarily ducks and geese by forcibly 

enlarging their livers.  Serving 

this item at your establishment 

is promoting this cruel inhumane 

practice that negatively affects 

your customers’ health, the environment, and the welfare of these 

animals.  Please reconsider your decision in placing Foie Gras on your menu, 

below is why:

FORCE - FED
12-21 DaysFOR

2- 4 pounds of grain & fat are
forced down birds’ throats per day

their liver is grown 10 times larger than normal size,
a disease develops called HEPATIC STEATOSIS

These birds                           wing fractures, tissue damage to their throats, even
from the metal feeding tube puncturing their necks, or the massvie volume of food 
bursting their stomachs, and the amount being fed is so large to endure -  they suffocate.
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References:
The Physicans Committee for 

Responsible Medicine

www.humanesociety.org/issues/
force_fed_animals/facts

/foie_gras_california.html

liberationbc.org/issues/foie_gras

There is NO humane or healthy way to produce FOIE GRAS. Do not be a part of the 
catalyst for cruelty.  PLEASE STOP serving foie gras at your establishment.

- 85% of Foie gras calories is fat

- Consuming a diet high in fat can lead to heart disease,

  Diabetes, and colon cancer as well as a host of

  other chronic diseases; 

  ex - Alzheimer’s disease

- 28% being SATURATED Fat
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