Dear Chef/Owner/Manager,

Like a growing number of conscientious eaters, I pay attention to where my food comes from.  I want to be sure that the choices I make when dining have a positive effect on the lives of farm animals, family farmers, the environment, and my own health.  The Animal Welfare Approved program and food label address these important issues, and as a frequent diner I am asking you include foods from Animal Welfare Approved farms on your menu.  

Animal Welfare Approved is a third-party accreditation program, based on rigorous standards developed by scientists, ethologists, veterinarians, and farmers.  These species-specific standards can be viewed on the program website, but highlights include: 

· Animals must have the space and materials to exercise their natural behavior—for instance, sows must be allowed to nest during farrowing, rather than confined to crates as industry convention dictates.

· Pasture-based management—animals must have access to an environment conducive to foraging, exploring, and socializing.

· Animals must be provided fresh, clean water and nutritious food appropriate to their species and stage of growth.

· Breed selection: animals that are bred to their own detriment are not permitted.  For example, factory farms will often select for a faster rate of growth that can cause health problems in mature animals. 

· Satisfactory methods for veterinary care, transport, and processing must be in place and evaluated by program auditors to ensure proper care in all aspects of husbandry.

While many claims can be subjective and misleading, Animal Welfare Approved offers a clear and unambiguous answer to the common question: How was the animal raised?  Farmers who have earned this seal follow strict protocol to ensure that their animals are raised in a low-stress environment that promotes their well-being.  It comes as no surprise that animals raised this way are often superior in taste to their factory farmed counterparts. Animal Welfare Approved encourages the selection of slower-growing breeds and many farmers in the program raise breeds designated “Ark foods” by the Slow Food Ark of Taste.  
To view a searchable database of Animal Welfare Approved vendors, please visit the program website at www.AnimalWelfareApproved.org.  Additionally, if you are aware of any farmers who may be interested in this free program, please direct them to our website or contact Julie Munk at 202-546-5292.  Thank you in advance for seeking out farms and products bearing the Animal Welfare Approved seal and encouraging high welfare on family farms.
Sincerely,
