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By: Betsy Bearden
They seem to be everywhere—the meat police. If you are a vegetarian, then you understand what I mean; for those of you that don’t, I’ll explain.

You’re at a well-known restaurant that’s not exactly a vegetarian or vegan establishment, but they do have veggie options: You know the routine. You are engaged in pleasant conversation with good company, when all of sudden you see a couple of friends entering the restaurant. They saunter over to your table, say “Hello” and immediately ask, “Oh, that’s not meat on your plate is it?” The meat police have arrived. They give you that big-belly laugh and you reassure them, “Oh no, it’s just some soy covered in gravy to make it look like meat. Want some?” 

Or maybe you’re at an office party that’s catered in barbecue from the famous BBQ Shack down the road that everyone raves about. The announcement that “dinner is being served” is heard throughout the hall, and immediately a co-worker rushes over to the servers, whispers to them, and points at you. Sigh. This can’t be good! 
Now you are standing in line with the rest of the people and it’s your turn to serve your plate. The server immediately addresses you and begins to point out to you all the things on the table that are “safe” to eat. “Now, we have potato salad, potato chips; packets of mustard, ketchup, and mayonnaise; white bread, cheese slices, pickles; and we have baked beans, but they have meat in them so you can’t eat that. Now, if you don’t eat meat, do you eat pork, because we have some real good spare ribs at the end of table.” Meat police strike again.

And it never fails that when you are at the grocery store, you’re bound to run into someone you know. Uh-oh, gotta check your basket to make sure you aren’t sneaking any meat in there. Ah yes, the old meat police are out there cruising around to keep us vegetarians from breaking the law. Every time we pop something into our mouth, open a wrapper, open a lunch bag, they’re watching. Who knows, we might get a ticket and be made to attend Grazer’s Anonymous, or if they feel we are really sad, lost and hopeless, maybe they’ll take us to church where we will be made to do penance with ten carrots and three grapes, five times a day, for two weeks.

I brought up the grocery store reference because this recently happened to me. I have two dogs: a Black Lab and a Lhasa Poo. Ever since the dog food scare from several years ago, I started making their food. About every eight days or so I purchase ground turkey and peas and carrots for their weekly supply of food. I was in the store when a friend of mine walked over, started talking to me, and began looking in my basket. She noticed the ground turkey next to the tofu and soymilk, and blurted out, “You eat turkey?” Yep, they are everywhere. 

I explained to her that I was buying it for my dogs. Her voice became hushed and she quietly asked me if it made me sick to cook the turkey, did it gross me out, or was I tempted to taste it? I told her that I wore an oxygen mask each time I made it, so it wasn’t really that bad. When I realized she believed me, I had to quickly tell her that I was only joking. Meat police! 
Don’t even mention blended families to me. I am a part of the original blended family concept: the vegetarian living with carnivores. Now we are talking about the Department of Internal Investigations when it comes to meat. A whole new realm! “Yeah, Betsy, we heard someone from the outside said you might be on the take. They saw you in the grocery store with the turkey in your basket. You gonna come clean, or what?” 
Such is life. Speaking of Life…Thank you Life Grocery for providing us a wonderful Café Life where the food is wholesome, nutritious, and “safe” to eat. Thank you for providing us a demilitarized zone in which to eat and shop. Thank you for the line of organic and all-natural pet foods and treats you carry for our fluffy and beloved family members.

Yogi and Rocky’s Yummy Turkey Dinner

3 pounds ground turkey

1 cup uncooked white rice

1 package of frozen green peas

1 package of frozen chopped carrots

· Place turkey into a Dutch Oven or large stockpot. Use a potato masher to break it up evenly as it cooks. (I usually add 2 tablespoons canola oil to this for added fat content.)

· Place 1 cup white rice into 2 cups boiling water. Once it begins to boil, cover and simmer for 15 minutes. Remove from heat and let sit, covered, for 5 minutes.

· Once turkey has cooked, add peas, carrots, 3 cups water, rice, and bring to boil. 

· Cover and simmer 10 minutes longer.

Serve according to what your individual pet’s needs are. I serve my 20 pound Lhasa 1 cup in the evening and the Black Lab 1 cup mixed with a cup of dry dog food. Of course they get good wholesome treats throughout the day!
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