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R
aise your hand if you heard there 

are different levels of veganism. 

The notion of levels started a few 

years ago when The Simpsons 

depicted Lisa, a vegetarian, in an episode 

where she falls for an environmentalist 

named Jesse:

Lisa: Oh, the Earth is the best! That’s why 

I’m a vegetarian.

Jesse: Heh. Well, that’s a start.

Lisa: Uh, well, I was thinking of going 

vegan.

Jesse: I’m a level-five vegan—I won’t eat 

anything that casts a shadow.

In this episode, the creators of The Simp-

sons exhibit an affinity for a plant-based 

diet, even if only to elicit laughter. It was 

five years earlier, after attending a Howard 

Lyman lecture that the show’s executive 

producer, David Mirkin, decided Lisa 

should go veg. Mirkin was so impressed 

by Lyman’s talk he asked the former cattle 

rancher to speak to the show’s writers. 

Among the highlights of the resulting 

episode is a filmstrip called “Meat and 

You,” a bit of meat-council propaganda 

co-starring a child who questions the 

ethics of eating beef. “Don’t kid yourself, 

Jimmy,” the host warns him. “If a cow ever 

got the chance, he’d eat you and everyone 

you care about!” 

 Although there are a number of veg 

comedians and comic performers, such as 

Jerry Seinfeld and Weird Al Yankovic, the 

lifestyle is rarely included in their work. In 

an episode of Seinfeld, Jerry even worries 

his date will think it unmanly that he’s 

not eating meat—“Women don’t respect 

salad-eaters,” he observes. And Weird 

Al? He seldom mentions his veganism 

in public, though when he does, it’s for 

laughs. He recently explained to musics-

tore.connect.com why he gave up meat: “I 

read a book called Diet for a New America 

that a friend had given to me, and it made 

a lot of sense to me. I found out for one 

thing, I didn’t know this, that hamburgers 

are made of dead animals, so that kind of 

grossed me out.”

 Dan Piraro is the exception: a main-

stream vegan using irony and satire to 

raise awareness about animal exploitation. 

His daily Bizarro cartoons, syndicated 

in newspapers around the world and 

regularly reprinted in Satya, frequently 

skewer animal enterprises ranging from 

factory farming and hunting to biomedical 

practices and the fur industry.

  “I think that different messages get 

across to different people in different ways, 

and there is no way of predicting what will 

work with whom,” says Piraro. “I don’t use 

humor because I think it works better. I use it 

because it is a tool I have at my disposal.”

 While not as well known as Piraro, 

activist and author Greg Lawson explores 

the funny side of veganism in essays 

like “The Seven Levels of Veganism,” a 

lighthearted piece in the same spirit as 

The Simpsons (“Vegan Level Seven… 

Uses a mild vegan soap that doesn’t kill 

microbes; it just f loats them away”). It’s 

readily available online.

 Indeed, the web is a great source for 

vegan-inspired wit, as anyone who reads 

posts on VeganPorn.com (“For vegans 

who get it”) will attest. Just typing “vegan” 

into YouTube.com will give you a variety 

of videos, one of the most popular of which 

is a mock cooking show called “Steven the 

Vegan.” This sketch features Ben Popik 

of the comedy troupe Olde English as a 

vegan chef addressing the common, and 

not-so-common, questions about what 

vegans eat.

 “No, I’m not actually a vegan,” says 

Popik, who created the character after 

countless restaurant experiences with a 

vegan friend. He mimics a server’s typical 

response to his friend’s order: “‘So...wait. 

You want the pasta, but without the sauce 

and without the cheese?’ It got to the point 

where I’d just interrupt him and tell the 

waiter that my friend was not only a veg-

etarian, but lactose intolerant and allergic 

to honey.” View “Steven the Vegan” at 

OldeEnglish.org.

 Also, clearly inspired by the success of 

The Onion and The Daily Show, VeganStreet.

com offers fake news stories like “Teen Vegan 

Makes Entire Family Uncomfortable” and 

retorts to some of the sillier questions from 

meat-eaters. Vegans hear such questions so 

frequently that one works well as a punch-

line: Q: How many vegans does it take to 

screw in a light bulb? A: I don’t know, but 

where do they get their protein?

 As Homer Simpson would say, it’s 

funny because it’s true.  ■

Mark Hawthorne is a California-based 

activist and a contributing writer for 

Satya.

Vegans Tell Corny Jokes, 
Not Cheesy Ones

By Mark Hawthorne

Stand up for animals: Veganism is a rich source of vitamins, protein and humor. 
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There was a time when waiters rolled their 

eyes at people who asked for vegetarian 

options, but now we purposely cater to those 

who are vegetarians for whatever reason. 

We want every menu to have vegetarian 

options on it. Vegetarianism is here to 

stay.—Rhys Lewis, Executive Chef at the 

American Club 

I
t’s hard not to notice that more and 

more eateries across the U.S.—from 

fast food to four-star—are catering 

to the growing demand for healthier 

and more humane vegetarian fare. What 

was once considered a hippie trend is 

now becoming mainstream. According 

to the National Restaurant Association, 

approximately 54 billion meals are eaten in 

restaurants and cafeterias each year—and 

as many as 30 percent of restaurant-goers 

“want to eat vegetarian meals.” 

 By working with restaurants to add a 

greater number of meat-, egg- and dairy-

free options to their menus, animal advo-

cates can influence nearly everyone. 

Feeding the Mind and Body

In 2003, Compassion Over Kil l ing 

launched its Restaurant Outreach Cam-

paign in the nation’s capital to promote 

compassionate eating habits by helping 

make vegetarian dining as easy as pos-

sible. We’ve worked hand-in-hand with 

more than a dozen establishments in 

creating or expanding veg menus as well as 

assisting with the promotion of these new 

animal-friendly options. This positive 

approach has been met with tremendous 

success, and similar efforts are sprouting 

up throughout the country. 

 One of the best aspects of restaurant out-

reach campaigns is that a single person can 

make an immediate and lasting difference 

for animals. Want to start a restaurant out-

reach campaign in your city or town? Here’s 

a quick how-to guide to get you started: 

Approaching a Restaurant 

When choosing a restaurant, consider 

which establishments may be more open 

to changes in their menus. Family-owned 

or independent restaurants are more apt to 

sincerely consider customers’ suggestions. 

Start with a local eatery you’re familiar with 

and that you and your friends or family 

would likely visit more often if there were 

more animal-free choices. 

Set Up a Meeting 

Face-to-face meetings play a vital role in 

conveying your message. Ask the owner 

if you may set up a time to briefly discuss 

the establishment offering more vegetarian 

options. Be sure to let the owner know you’ll 

be bringing along some free food samples 

Restaurant Outreach
Spreading Compassion—One Menu at a Time

By Erica Meier
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