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The RIse of 
CensoRshIp 
AlgoRIThms

R o b e R t  P a R R y
ust days after sporting First Amendment pins at the 
White House Correspondents Dinner – to celebrate 
freedom of the press – the mainstream U.S. media is 
back to celebrating a very different idea: how to use 

algorithms to purge the Internet of what is deemed “fake 
news,” i.e. what the mainstream judges to be “misinforma-
tion.”
 The New York Times, one of the top promoters of 
this new Orwellian model 
for censorship, devoted 
two-thirds of a page in its 
Tuesday editions to a lauda-
tory piece about high-tech 
entrepreneurs refining artifi-
cial intelligence that can 
hunt down and eradicate 
supposedly “fake news.”
 To justify this draco-
nian strategy, the Times 
cited only a “fake news” 
report claiming that the new 
French president Emman-
uel Macron had received 
funding from Saudi Arabia, 
a bogus story published by a 
Web site that mimicked the 
appearance of the newspa-
per Le Soir and was traced 
back to a Delaware phone 
number.
 Yet, while such 
intentionally fabricated 
articles as well as baseless 
conspiracy theories are a bane of the Internet – and do 
deserve hearty condemnation – the Times gives no thought 
to the potential downside of having a select group of 
mainstream journalistic entities feeding their judgment 
about what is true and what is not into some algorithms 
that would then scrub the Internet of contrary items.
 Since the Times is a member of the Google-funded 
First Draft Coalition – along with other mainstream outlets 
such as the Washington Post and the pro-NATO propagan-
da site Bellingcat – this idea of eliminating information 
that counters what the group asserts is true may seem quite 
appealing to the Times and the other insiders. After all, it 
might seem cool to have some high-tech tool that silences 
your critics automatically?
 But you don’t need a huge amount of imagination 
to see how this combination of mainstream groupthink 

and artificial intelligence could create an Orwellian future 
in which only one side of a story gets told and the other 
side simply disappears from view.
 As much as the Times, the Post, Bellingcat and 
the others see themselves as the fount of all wisdom, the 
reality is that they have all made significant journalistic 
errors, sometimes contributing to horrific international 
crises.
 For instance, in 2002, the Times reported that Iraq’s 
purchase of aluminum tubes revealed a secret nuclear 
weapons program (when the tubes were really for artil-
lery); the Post wrote as flat-fact that Saddam Hussein was 
hiding stockpiles of WMD (which in reality didn’t exist); 
Bellingcat misrepresented the range of a Syrian rocket 
that delivered sarin on a neighborhood near Damascus in 
2013 (creating the impression that the Syrian government 
was at fault when the rocket apparently came from rebel-
controlled territory).

 These false accounts – 
and many others from the 
mainstream media – were 
countered in real time by 
experts who published 
contrary information on 
the Internet. But if the First 
Draft Coalition and these 
algorithms were in control, 
the information scrubbers 
might have purged the dissi-
dent assessments as “fake 
news” or “misinformation.”
totalitarian risks
 There also should be 
the fear – even among 
these self-appointed guard-
ians of “truth” – that their 
algorithms might someday 
be put to use by a totalitarian 
regime to stomp out the last 
embers of real democracy. 
However, if you’re looking 
for such thoughtfulness, you 

won’t find it in the Times article by Mark Scott. Instead, 
the Times glorifies the creators of this Brave New World.
 “In the battle against fake news, Andreas Vlachos 
— a Greek computer scientist living in a northern English 
town — is on the front lines,” the article reads. “Armed 
with a decade of machine learning expertise, he is part of 
a British start-up that will soon release an automated fact-
checking tool ahead of the country’s election in early June. 
He also is advising a global competition that pits computer 
wizards from the United States to China against each other 
to use artificial intelligence to combat fake news. …
 “As Europe readies for several elections this year 
after president Trump’s victory in the United States, Mr. 
Vlachos, 36, is one of a growing number of technology 
experts worldwide who are harnessing their skills to tackle 
misinformation online. …Computer scientists, tech giants 
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c e N s o r s h i p 
and start-ups are using sophisticated algorithms and reams 
of online data to quickly — and automatically — spot fake 
news faster than traditional fact-checking groups can.”
 The Times quotes the promoters of this high-tech 
censorship effort without any skepticism:
 “‘Algorithms will have to do a lot of the heavy 
lifting when it comes to fighting misinformation,’ said 
Claire Wardle, head of strategy and research at First Draft 
News, a nonprofit organization that has teamed up with 
tech companies and newsrooms to debunk fake reports 
about elections in the United States and Europe. ‘It’s 
impossible to do all of this by hand.’”
 The article continues: “So far, outright fake news 
stories have been relatively rare [in Europe]. Instead, false 
reports have more often come from Europeans on social 
media taking real news out of context, as well as from 
fake claims spread by state-backed groups like Sputnik, 
the Russian news organization.”

little evidence Needed 
 Though providing no details about Sputnik’s 
alleged guilt, the Times article links to another Times article 
from April 17 by Andrew Higgins that accuses Russia’s 
RT network of “fake news” because it detected a surge 
in opinion polls for Francois Fillon, who stands accused in 
the mainstream media of having a positive relationship with 
Russian president Vladimir putin. Oddly, however, further 
down in the story, Higgins acknowledges that “lately, Mr. 
Fillon has seen a bump in real opinion polls.”
 (Ultimately, Fillon finished a strong third with 20 
percent of the vote, one percentage point behind National 
Front’s Marine Le pen and four points behind Emmanuel 
Macron, the two finalists. It’s also curious that the Times 
would fault RT for getting poll results wrong when the 
Times published predictions, with 90 percent or more 
certainty – and 85 percent on Nov. 8 – that Hillary Clinton 

Follow us on IG  
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would win the U.S. presidential election.)
 Beyond failing to offer any evidence of Russian 
guilt in these “fake news” operations, Tuesday’s Times 
story turns to the NATO propaganda and psychological 
warfare operation in Latvia, the Strategic Communica-
tions Center of Excellence, with its director Janis Sarts 
warning about “an increased amount of misinformation 
out there.”
 The Stratcom center, which oversees information 
warfare against NATO’s perceived adversaries, is conduct-
ing “a hackathon” this month in search of coders who can 
develop technology to hunt down news that NATO consid-
ers “fake.”
 Sarts, however, makes clear that Stratcom’s goal 
is not only to expunge contradictory information but to 
eliminate deviant viewpoints before too many people can 
get to see and hear them. “State-based actors have been 
trying to amplify specific views to bring them into the 
mainstream,” Sarts told the Times. 
 As the Times reports, much of the pressure for 
shutting down “fake news” has fallen on American tech 
giants such as Facebook and Google – and they are 
responding:
 “After criticism of its role in spreading false 
reports during the United States elections, Facebook intro-
duced a fact-checking tool ahead of the Dutch elections 
in March and the first round of the French presidential 
election on April 23. It also removed 30,000 accounts in 
France that had shared fake news, a small fraction of the 
approximately 33 million Facebook users in the country.”
a growing movement

And, according to the Times, this censorship movement is 
spreading: 
 “German lawmakers are mulling potential hefty 
fines against tech companies if they do not clamp down on 
fake news and online hate speech. Since last year, Google 
also has funded almost 20 European projects aimed at 
fact-checking potentially false reports. That includes its 
support for two British groups looking to use artificial 
intelligence to automatically fact-check online claims 
ahead of the country’s June 8 parliamentary election. …
 “David Chavalarias, a French academic, has 
created a digital tool that has analyzed more than 80 
million Twitter messages about the French election, 
helping journalists and fact-checkers to quickly review 
claims that are spread on the social network.
 “After the presidential election in the United 
States last year, Dean pomerleau, a computer scientist at 
Carnegie Mellon University, also challenged his followers 
on Twitter to come up with an algorithm that could distin-
guish fake claims from real news.
 “Working with Delip Rao, a former Google 
researcher, he offered a $2,000 prize to anyone who could 
meet his requirements. By early this year, more than 100 
teams from around the world had signed on to Mr. pomer-
leau’s Fake News Challenge. Using a database of verified 
articles and their artificial intelligence expertise, rival 
groups — a combination of college teams, independent 
programmers and groups from existing tech companies — 
already have been able to accurately predict the veracity of 
certain claims almost 90 percent of the time, Mr. pomer-
leau said. He hopes that figure will rise to the mid-90s 

c e N s o r s h i p 

WE SPECIALIZE IN:

• CARPET • LAMINATE
• HARDWOOD • VINYL
• HARDWOOD REFINISHING AND REPAIR

We can beat any price!



Issue 64 11

c e N s o r s h i p 
before his challenge ends in June.”
 So, presumably based on what the Times, the 
Post, Bellingcat and the other esteemed oracles of truth 
say is true, 90 percent or more of contrary information 
could soon be vulnerable to the censorship algorithms 
that can quickly detect and stamp out divergent points of 
view. Such is the Orwellian future mapped out for Western 
“democracy,” and the New York Times can’t wait for this 
tightly regulated – one might say, rigged – “marketplace 
of ideas” to take over.

Investigative reporter Robert parry broke many of the Iran-Contra 
stories for The Associated press and Newsweek in the 1980s. His latest 
book is, America’s Stolen Narrative. He writes for Consortium News. 
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The empIRe 
expAnds

n o m i  P R i n s 
resident Trump, his children and their spouses, 
aren’t just using the Oval Office to augment their 
political legacy or secure future riches. Okay, they 
certainly are doing that, but that’s not the most 

useful way to think about what’s happening at the moment. 
Everything will make more sense if you re-imagine the 
White House as simply the newest branch of the Trump 
family business empire, its latest outpost.
 It turns out that the voters who cast their ballots 
for Donald Trump, the patri-
arch, got a package deal for 
his whole clan. That would 
include, of course, first 
daughter Ivanka who, along 
with her husband, Jared 
Kushner, is now a key politi-
cal adviser to the president 
of the United States.  Both 
now have offices in the 
White House close to him. 
They have multiple secu-
rity clearances, access to 
high-level leaders whenever 
they visit the Oval Office or 
Mar-a-Lago, and the perfect 
formula for the sort of brand-
enhancement that now seems 
to come with such eminence. 
president Trump may have 
an exceedingly “flexible” 
attitude toward policymak-
ing generally, but in one area 
count on him to be stalwart 
and immobile: his urge to 
run the White House like a 
business, a family business.
 The ways that Jared, 
“senior advisor to the presi-
dent,” and Ivanka, “assis-
tant to the president,” have 
already benefited from their 
links to “Dad” in the first 
100 days of his presidency stagger the imagination. Ivan-
ka’s company, for instance, won three new trademarks for 
its products from China on the very day she dined with 
president Xi Jinping at her father’s palm Beach club.
 In a similar fashion, thanks to her chance to 
socialize with Japanese prime Minister Shinzo Abe, her 
company could be better positioned for deal negotiations 
in his country. One of those perks of family power includes 
nearing a licensing agreement with Japanese apparel giant 
Sanei International, whose parent company’s largest 

stakeholder is the Development Bank of Japan -- an entity 
owned by the Japanese government. We are supposed to 
buy the notion that the concurrent private viewing of Ivan-
ka’s products in Tokyo was a coincidence of the schedul-
ing fairy. Yet since her father became president, you won’t 
be surprised to learn that global sales of her merchandise 
have more or less gone through the roof.
 Here’s where things get tricky. We can’t pinpoint 
the exact gains generated from any one meeting of the 
next generation Trump. They rely on the idea that, because 
their brand was so huge to begin with, profits and deals 
would have come anyway. That’s why we won’t ever see 
their books or tax returns.
 Conflicts of interest? They now permeate the 
halls of 1600 pennsylvania Avenue, but none of this will 
affect or change one thing president Trump holds dear 

-- and believe it or not, it’s 
not the wishes of his base 
in the American heartland. 
It’s advancing his flesh and 
blood, and their flesh-and-
blood-once-removed spous-
es and relatives.
       Federal Regu-
lations and Trump Family 
Interpretations
       The Trumps and 
Kushners will behave in 
ways that will benefit their 
global businesses. There’s 
just one catch. They have 
to get away with it, legally 
speaking. So the first law 
of family business in the 
Oval Office turns out to 
be: get stellar legal coun-
sel. And they’ve done that. 
Their lawyers have by now 
successfully created trusts 
that theoretically -- but only 
theoretically -- separate Ivan-
ka from her businesses and 
deflect any accusations over 
activities that may, now or 
in the future, violate federal 
rules. And there are two of 
those in particular to consider.
           The Code of Feder-
al Regulations is a set of 

rules published by the executive departments and agen-
cies of the government. Title 18 section 208 of that code 
deals with “acts affecting a personal financial interest.” 
This criminal conflict of interest statute states “an officer 
or employee of the executive branch of the United States 
Government” can’t have a “financial interest” in the result 
of their duties. What that should mean, legally speaking, 
for a family occupying the executive office is: Ivanka 
could not have dinner with the president of China while 
her business was applying for and receiving provisional 

p r e s i d e N t i a l  p o w e r
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p r e s i d e N t i a l  p o w e r
approval of pending trademarks from his country, if one 
of those acts might impact the other. To an outsider, the 
connection between those acts seems obvious enough and 
it’s bound to be typical of what’s to come.
 Meanwhile, there are real penalties for being 
convicted of violating this rule. These include fines or 
imprisonment or both as set forth in section 216 of Title 18.
 Certain lawyers have argued that Ivanka’s and 
Jared’s appointments don’t violate Rule 208 or other 
nepotism statutes because they are not paid advisers to 
the president. In other words, because Ivanka doesn’t get 
a salary for her service to her... uh, country... conflicts 
automatically vanish. She’s already done her Trumptil-
ian best to demonstrate her affinity for ethical behavior 
by cordoning herself off from her business responsibili-
ties (sort of). According to the New York Times, “Ivanka 
has transferred her brand’s assets into a trust overseen by 
her brother-in-law, Josh Kushner, and sister-in-law, Nicole 
Meyer.” phew, no family connections there! Or maybe she 
just doesn’t care for her siblings-in-law.
 But not all assets, it turns out, are created equal. 
So the daughter-in-chief will, it seems, keep her stake in 
the Trump International Hotel, a 15-minute stroll from 
the White House, which just happens to boast “the Ivanka 
Trump Suite” and “The Spa by Ivanka Trump.” (“The Spa 
by Ivanka Trump™ and Fitness Center transitions guests 
from the Technogym setting of the Fitness Center to the 
tranquil spa haven that is calming, balancing, purifying, 
revitalizing, and healing...”) There, many a foreign diplo-
mat or special interest mogul can “calm, energize, [and] 
restore” himself or herself, while angling for an “in” with 
the family. We don’t know precisely the nature of what 

the Trump family stands to gain from the hotel because 
its books aren’t made public, but it’s reasonable to assume 
that we’re not talking losses. Besides this other D.C. 
domain, Ivanka and Jared will remain the beneficiaries of 
their mutual business empires now valued at about three 
quarters of a billion dollars, according to White House 
ethics filings.
 But wait. There’s an even more explicit rule 
against using public office (like, say, the White House) for 
private gain: Title 5 section 2635.702. On that subject, the 
section states that “an employee shall not use his public 
office for his own private gain, for the endorsement of any 
product, service, or enterprise, or for the private gain of 
friends, relatives, or persons with whom the employee is 
affiliated in a nongovernmental capacity.” 
 Okay, that’s wordy. And though the rule doesn’t 
apply to the president or vice president -- we have Nelson 
Rockefeller to thank for that, but more on him later -- 
for any other executive office position, the rule explains 
that “status as an employee is unaffected by pay or leave 
status.” That means that you can’t say someone is not 
an employee just because she isn’t drawing a paycheck, 
which means she isn’t, in fact, exempt just because she 
can’t show a W-2 form.
 The second rule of family business is undoubt-
edly: control the means of enforcement. And president 
Trump just got his man onto the Supreme Court, so even 
if ethical charges rose to the highest court in the land, the 
family has at least a little insurance.
bankers and presidents: a walk through history
 The idea of powerful bloodlines collaborating 
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is nothing new in either business or politics. At the turn 
of the twentieth century, mogul families routinely inter-
married to spawn yet more powerful and profitable busi-
ness empires. And when it comes to Oval Office politics, 
American history is littered with multi-generational public 
servants with blood ties to presidents. Abraham Lincoln’s 
oldest son, Robert, a Republican, served as secretary of 
war in the administrations of Presidents James Garfield 
and Chester Arthur, and finally as U.S. minister to Great 
Britain during president Benjamin Harrison’s administra-
tion. Dwight D. Eisenhower’s son, John, became a deco-
rated brigadier-general, served as assistant staff secretary 
in the White House while his father was in office and was 
later appointed ambassador to Belgium under president 
Richard Nixon (once his father’s vice-president). But 
neither of them inflated the coffers of the family business 
in the process.
 Whether family business connections might influ-
ence prominent figures in the White House isn’t a subject 
new to the Trump era either. In 1974, when Gerald Ford, 
who took over the presidency after Richard Nixon’s 
impeachment, nominated Nelson Rockefeller to be his vice 
president, Nelson’s brother David ran the Chase Manhat-
tan Bank (now JpMorgan Chase). Questions naturally 
arose about the notorious wealth and political reach of the 
Rockefeller family. Nelson, the grandson of oil magnate 
John D. Rockefeller, had even worked at the bank and had 
been on the boards of multiple oil companies. 
 That same year, the Department of Justice conve-
niently concluded that conflict of interest laws did not 
apply to the office of the vice president -- but not before 
Democratic Senator Robert Byrd asked, “Can’t we at least 
agree... that the influence is there, that it is a tremendous 
influence, that it is more influence than any president or 
vice president ever had?” And yet, as fabulously wealthy 
and linked in as Nelson Rockefeller was, his situation 
doesn’t even compare to the family business tangle in the 
Trump White House.
 There have been other family members than the 
Trumps and Jared Kushner in positions of significance in 
the White House. When, for instance, Woodrow Wilson 
fell gravely ill in 1919, his second wife, Edith, stepped in 
to act on his behalf, essentially running the government 
in a blanket of secrecy from his bedside. Her intention, 
however, was never to make hay with a family business, 
but to ensure that her husband’s policies prevailed. The 
two Bush presidents, with a business and banking lega-
cy that snaked back a century, were elected, not handed 
power.  And though Bill Clinton’s reign in the Oval Office 
enabled wife Hillary to garner enough public recognition 
(and banking connections) to successfully run for sena-
tor in New York State, become secretary of state under 
president Obama, and launch two ultimately unsuccessful 
presidential bids, the Clintons only became super-wealthy 
after Bill’s time in office. Though their charity founda-
tion’s ties to foreign governments remain suspect, they 
never had a private business while Bill was in the White 
House.
 What can’t be found in the historical record is 

someone’s child, wife, or relations holding court in the 
West Wing while expanding a family business, no less a 
network of them. The present situation, in other words, is 
unique in the annals of American history. Only 100 days 
into Donald Trump’s presidency, he already has some-
thing of the look of the authoritarian kleptocrats elsewhere 
on the planet who siphon state wealth into their own bank 
accounts and businesses.
 And remember, the Trump empire is also the 
Kushner empire. Jared’s family business depends on glob-
al investors hailing from countries that just happen to be in 
his White House portfolio. He, for example, led the efforts 
to prepare for the state visit to Mar-a-Lago of the Chinese 
president (while the Kushner business was engaged in 
high-level talks with a major Chinese financial conglom-
erate). A Russian state-owned bank under U.S. sanctions 
whose chairman met with Jared in December referred to 
him as the head of Kushner Companies, though he was 
already visibly if not yet officially a Trump adviser.
 He is similarly the administration’s point man for 
Middle East “peace,” even though his family has financial 
relationships withIsrael. Meanwhile, in his role as head of 
the newly formed White House Office of American Inno-
vation, the potential opportunities to fuse government and 
private business opportunities are likely to prove endless.
Nepotism on parade
 Faced with the dynasty-crushing possibility of 
selling his business or even placing it in a blind trust, 
Donald Trump chose instead to let his two older sons, Eric 
and Donald Jr., manage it. Talk about smoke and mirrors. 
While speaking with Forbes in March, Eric indicated that 
he would provide his father with updates on the Trump 
Organization “quarterly” -- but who truly believes that 
father and sons won’t discuss the family empire far more 
frequently than that?
 The family has already racked up a laundry list of 
global conflicts of interest that suggest ways in which the 
White House is likely to become a moneymaking vehicle 
for the Trump line. There’s Turkey, for instance, where the 
Trump Organization already has a substantial investment, 
and where president Trump recently called president 
Recip Tayyip Erdogan to congratulate him on his power-
grabbing, anti-democratic victory in a disputed election 
to change the country’s constitution. Given Trump busi-
ness interests globally, you could multiply that call by the 
world.
 Meanwhile, Ivanka’s brand isn’t just doing busi-
ness as usual, it’s killing it. Since 2017, according to the 
Associated press, “global sales of Ivanka Trump merchan-
dise have surged.” As a sign of that, the brand’s imports, 
mostly from China, have more than doubled over the 
previous year. As for her husband, he remained the CEO 
of Kushner Companies through January, only then abdi-
cating his management role in that real-estate outfit and 
58 other businesses, though remaining the sole primary 
beneficiary of most of the associated family trusts. His and 
Ivanka’s children are secondary beneficiaries. That means 
any policy decision he promotes could, for better or worse, 

p r e s i d e N t i a l  p o w e r
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was asked, “Can you separate the interests of big business 
from the national interest when they differ?” It’s a ques-
tion some senator should pose to Ivanka and Jared, replac-
ing “big business” with “big family business.”
 Making the future yet murkier, the family may 
be on the precipice of major problems. The most striking 
of them: Kushner’s marquee building, 666 Fifth Ave (an 
80-story, ultra-luxury Manhattan skyscraper) has a greater 
than 25% vacancy rate. It hasn’t made enough money to 
even cover its interest payments for several years, and in 
two years it will have to pay principal as well on its $1.2 
billion mortgage. That’s going to hurt if foreign companies 
don’t step in to staunch the flow of dollars out of the firm 
and that, undoubtedly, could require a quid pro quo or two.
 In our era, it’s no secret that presidents leave 
office with the promise of quickly growing exponential-
ly wealthier. But for the first family to gain such wealth 
while still in the White House would be a first. Yet the 
process that could make that possible already seems to be 
well underway. All this, as Donald Trump, his children, 
and his son-in-law continue to carve out an unprecedented 
role for themselves as America’s business-managers-in-
chief, presiding not so much over the country as over their 
own expanding imperial domains.

Nomi prins is the author of six books. Her most recent is All the Presi-
dents’ Bankers: The Hidden Alliances That Drive American Power 
(Nation Books). She is a former Wall Street executive. 

affect the family business and it doesn’t take a genius to 
know which of those options he’s likely to choose.
kleptocrats, inc.
 Despite an already mind-boggling set of existing 
conflicts of interest, ranging from business affiliations with 
oligarchs connected to the Iranian Revolutionary Guard 
to the Secret Service and the pentagon leasing space in 
Trump Tower (for at least $3 million per year), the Trump 
family business is now looking to the glorious, long haul. 
The family is already scouting for a second hotel in Wash-
ington. Trump has reportedly used nearly $500,000 from 
early campaign money raised for his own 2020 presiden-
tial bid to bolster the biz. It’s evidently been poured into 
“Trump-owned restaurants, hotels and golf clubs,” as well 
as rent at Trump Tower in New York City.
 According to the latest polls, the majority of 
registered voters believe that the installation of Ivanka 
and Jared in the White House is inappropriate. But that 
could matter less to Donald Trump. Ask Stephen Bannon 
or Chris Christie what happens when Ivanka or Jared don’t 
like you. That’s the family version of mob-style power.
 Ivanka noted in her book, The Trump Card: 
Playing to Win in Work and Life, that “in business, as in 
life, nothing is ever handed to you.” Except, of course, 
when your father is president and he hands you the keys to 
grow the family business on a silver platter. 
 Four decades ago, at a Senate hearing on his 
potential conflicts of interest, Vice President Rockefeller 
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WhAT A sTATe-
oWned BAnk

CAn do 
e l l e n  b R o w n 

hil Murphy, the leading Democratic candidate for 
governor of New Jersey, has made a state-owned 
bank a centerpiece of his campaign. He says the 
New Jersey bank would “take money out of Wall 

Street and put it to work for New Jersey – creating jobs and 
growing the economy [by] using state deposits to finance 
local investments … and … 
support billions of dollars of 
critical investments in infra-
structure, small businesses, 
and student loans – saving 
our residents money and 
returning all profits to the 
taxpayers.” 
 A former Wall Street 
banker himself, Murphy 
knows how banking works. 
But in an April 7 op-ed in 
the New Jersey Spotlight, 
former New Jersey state 
treasurer Andrew Sidam-
on-Eristoff questioned the 
need for a state-owned bank 
and raised the issue of risk. 
This article is in response to 
those arguments, including a 
short refresher on the stellar 
model of the Bank of North 
Dakota (BND), currently the 
nation’s only state-owned 
depository bank.
which is safer, a public 
bank or a private bank? 
 S i d a m o n - E r i s t -
off warns, “[W]e need to 
remember that a public 
bank would be lending the state’s operating cash balances 
– we’re not talking about an enormous pool of unused, 
unencumbered cash – and that any repayment shortfalls 
or liquidity restrictions could potentially impact the avail-
ability of funds for employee salaries and other regular 
operating expenses.” 
 As the Bank of England recently confirmed, 
however, banks do not actually lend their deposits. The 
deposits at all times remain in the bank, available for 
withdrawal. They are no less available to the state when 
deposited in its own bank than in Bank of America. In fact, 
they are more at risk in Bank of America and other Wall 

Street banks, which with the repeal of Glass-Steagall are 
allowed to commingle their funds. That means they can 
gamble with their deposits in derivatives and other risky 
ventures, something a transparent and accountable state-
owned bank would not be allowed to do.
 Today, government deposits are at risk in private 
banks for another reason. Banks across the country are 
telling governments of all sizes that they can no longer 
provide the collateral required to fully protect these depos-
its while paying a competitive interest rate on them, due 
to heightened regulatory requirements. FDIC insurance 
covers only the first $250,000 of these deposits, a sum 
government revenues far exceed. The bulk of these depos-
its are thus left insufficiently protected against a bank-
ing collapse like that seen in 2008-09—something that is 
widely predicted to happen again. 
    In North Dakota, by contrast, state revenues 

are deposited by law in the 
state-owned Bank of North 
Dakota and are guaranteed 
by the state. The BND pays 
a competitive interest rate on 
these deposits that is gener-
ally at about the midpoint 
of rates paid by other banks 
in the state. The BND, in 
turn, guarantees municipal 
government deposits, which 
are generally reserved for 
local banks. Unlike in other 
states, where local banks 
must back public deposits 
with collateral to an extent 
that makes the funds large-
ly unavailable for lending, 
North Dakota’s commu-
nity banks are able to use 
their municipal govern-
ment deposits to back loans 
because the BND provides 
letters of credit guarantee-
ing them. 
    The concern that a New 
Jersey state-owned bank 
might make risky loans 
can be obviated by limiting 
lending, at least initially, 

to the same sorts of loans the state makes now, using the 
same underwriting standards. Sidamon-Eristoff observes 
that “the state already maintains a comprehensive range 
of economic development, infrastructure finance, housing 
finance, and student assistance programs.” What financ-
ing through the state’s own bank would add is leverage. 
State and local governments routinely make loans through 
revolving funds, in which the money has to be there before 
it can be lent out and must come back before it is lent again. 
Chartered depository banks are allowed to leverage their 
capital into 10 times that sum (or more) in loans, acquiring 
the liquidity for withdrawals as needed from the wholesale 
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That is one of the
major benefits
to the state

of having its own bank: 
it can borrow

very cheaply
in the money
markets.  

– Ellen Brown     
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markets (Fed funds, the repo market or the Federal Home 
Loan Banks). A bank with adequate capital will lend to any 
creditworthy borrower, without first checking its deposits 
or its reserves. If the bank has insufficient reserves, it can 
borrow from a variety of cheap sources that are normally 
the exclusive province of the banking club, but that local 
governments and communities can tap into by owning 
their own banks. 
 That is one of the major benefits to the state of 
having its own bank: it can borrow very cheaply in the 
money markets. It can get the sort of Wall Street perks 
not otherwise available to governments, businesses, or 
individuals; and it is backstopped by the Federal Reserve 
system if it runs short of funds. This is the magic that 
allows banks to be so profitable, and it is what makes a 
publicly-owned bank exceptionally useful at state and 
local levels of government. 
cutting the cost of infrastructure in half
 Consider the possibilities, for example, for fund-
ing infrastructure. Like most states today, New Jersey 
suffers from serious budget problems, limiting its ability 
to make needed improvements. By funding infrastruc-
ture through its own bank, the state can cut infrastructure 
costs roughly in half, since 50 percent of the cost of infra-
structure, on average, is financing. Again, a state-owned 
bank can do this by leveraging its capital, with any short-
fall covered very cheaply in the wholesale markets. In 
effect, the state can borrow at bankers’ rates of 1 percent 

p u b l i c  b a N k i N g
or less, rather than at market rates of 4 to 6 percent for 
taxable infrastructure bonds (not to mention the roughly 
12 percent return expected by private equity investors). 
The state can borrow at 1 percent and turn a profit even if 
it lends for local development at only 2 percent—one-half 
to two-thirds below bond market rates.
 That is the rate at which North Dakota lends for 
infrastructure. In 2015, the state legislature established a 
BND Infrastructure Loan Fund program that made $150 
million available to local communities for a wide variety 
of infrastructure needs. These loans have a 2 percent fixed 
interest rate and a term of up to 30 years; and the 2 percent 
goes back to the State of North Dakota, so it’s a win-win-
win for local residents. 
 The BND is able to make these cheap loans 
while still turning a tidy profit because its costs are very 
low: no exorbitantly-paid executives; no bonuses, fees, 
or commissions; very low borrowing costs; no need for 
multiple branch offices; no FDIC insurance premiums; 
no private shareholders. Profits are recycled back into the 
bank, the state and the community.
 In November 2014, the Wall Street Journal report-
ed that the BND was actually more profitable than the 
largest Wall Street banks, with a return on equity that was 
70 percent greater than for JpMorgan Chase and Goldman 
Sachs. This remarkable performance was attributed to the 
state’s oil boom; but the boom has now become an oil bust, 
yet the BND’s profits continue to climb. In its latest annual 
report, published in April 2016, the bank boasted its most 



22

p u b l i c  b a N k i N g
profitable year ever. The BND has had record profits for 
the last 12 years, each year outperforming the last. In 2015 
it reported $130.7 million in earnings, total assets of $7.4 
billion, capital of $749 million, and a return on equity of a 
whopping 18.1 percent. 
the bNd partners, Not competes, with local banks
 Sidamon-Eristoff argues that “a new public bank 
would inevitably compete against New Jersey’s private 
banks for routine business.” But the BND does not 
compete with private banks either for municipal deposits 
or for loans. Rather, it partners with local banks, partici-
pating in their loans. The local bank acts as the front office 
dealing directly with customers. The BND acts more 
like a “bankers’ bank,” helping with liquidity and capital 
requirements. By partnering with the BND, local banks 
can take on projects in which Wall Street has no inter-
est, projects that might otherwise go unfunded, including 
loans for local infrastructure. 
 The BND helps local private banks in other ways. 
It acts as a mini-Fed for the state, providing correspondent 
banking services to virtually every financial institution 
in North Dakota. It offers secured and unsecured federal 
funds lines to over 100 financial institutions, along with 
check-clearing, cash management and automated clearing 
house services. Because it assists local banks with mort-
gages and guarantees their loans, local banks have been 
able to keep loans on their books rather than selling them 
to investors to meet capital requirements, allowing them to 
avoid the subprime and securitization debacles. 
 Due to this amicable relationship, the North 

Dakota Bankers’ Association endorses the BND as a part-
ner rather than a competitor of the state’s private banks. 
Indeed, it may be the BND that ultimately saves local 
North Dakota banks from extinction as the number of 
banks in the US steadily shrinks. North Dakota has more 
banks per capita than any other state. 
bolstering the state’s budget 
 The BND also helps directly with state govern-
ment funding as needed. Between 2009 and 2016, the 
BND retained its profits because the state did not need 
them and the bank needed the additional capital for its 
rapidly expanding loan portfolio. But in December 2016, 
Governor Jack Dalrymple proposed returning $200 
million from the bank’s profits to the state’s general fund, 
to help make up for a budget shortfall caused by collapsing 
oil and soybean proceeds. Dalrymple commented, “Our 
economic advisers have told us there is no similar state 
in the nation that could have weathered such a collapse in 
commodity prices without serious impacts on their finan-
cial condition.”
 The BND also served as a rainy day fund when 
the state went over-budget in 2001-02 due to the dot-com 
bust. The bank simply declared an extra dividend for the 
state, and the next year the budget was back on track: no 
massive debt accumulation, no Wall Street bid-rigging, 
no fraudulent interest-rate swaps, no capital appreciation 
bonds at 300% interest. 
 Having a cheap and ready credit line with the 
state’s own bank can have similar benefits for New Jersey 
and other states. It can reduce the need for wasteful rainy-
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day funds invested at minimal interest in out-of-state 
banks; allow the state to leverage its funds, expanding its 
current credit facilities without adding to the state’s debt 
burden; cut infrastructure costs nearly in half; and jump-
start the economy with new development, new employ-
ment, and an expanded tax base. 

Ellen Brown is an attorney and author of twelve books, including the 
best-selling Web of Debt. Her latest book, The Public Bank Solution, 
explores successful public banking models historically and globally. 
EllenBrown.com. 



24



Issue 64 25

Unique.  Funky.  Feminine.

Heavenly
    Boutique

Rosalind Walsh-Henry, Owner 
482 W. Willow St.

Long Beach, CA 90806
562.208.5438

Stillthatgurl@gmail.com

All Day Wednesdays
$1.50 Shock Top Draught

$1.50 Fish Tacos

Tues & Fri 
& Weekends 
$1.25 Beers

Tues & Fri 
$1.25 Tacos

Expires 8/15/17

Expires 8/15/17



26

CITy heART
s P a R k y  b a l d w i n

couple of years ago while finishing her degree 
at Cal State Long Beach, paige pelonis decided 
her interest in Journalism wasn’t a sufficient 
calling. She wanted to do more than just report 

on her community. “I wanted to get more involved,” she 
said. “I wanted to cross that line of being objective.” 
 That desire led pelonis to found CityHeART, 
a community outreach program staffed by artists. The 
group started out as an ad-hoc art collective “where 
members wanted to tell true stories about the serious 
issues in Long Beach” with the intent to raise awareness. 
But just like pelonis and her realization that having a seat 
at the table as a journalist wasn’t enough to satisfy her 
need to participate, CityHeART quickly morphed into a 
hands-on organization.
 “So, we started out almost journalistic in nature,” 
pelonis said, since the group was seeking out and express-
ing community concerns through art. “Then (we) changed 
to being really hands-on with the issues we were dealing 
with.”
 The issues? Homelessness.
 Izzy Matos, a volunteer and co-founder of 

CityHeART, recalled the organization’s first group effort:
 “We made a ton of peanut butter sandwiches 
with bananas in them, and had some cases of water and 
we went to Lincoln park and the riverbed, just to meet 
people,” Matos said. After that initial visit, people asked 
if the group planned to come back the following Sunday. 
“So, every Sunday, we’d go out, meet people, and get to 
know their story.”
 Matos said he learned one thing in a hurry: “If 
homelessness was as easy as just getting people a place to 

live, then we could get a couple of millionaires and build 
acres of housing, and that would be it,” he said.
 “But homelessness is a result of a variety of 
issues,” he added.
 That insight and some associated mentoring by 
organizations in the city also dealing with homelessness 
led pelonis and CityHeART to modify its approach a bit.

 “I think when we first started…there was definite-
ly a message in the city that was, ‘don’t go to the parks 
and feed,’” pelonis said. “There’s a large part of the city 
that doesn’t believe that works – you’re giving a man a 
fish, you’re not teaching him how to fish. So when we 
first started, some people more educated and experienced 
showed us a different way.” 
 pelonis added, “our style became we want to meet 
you where you are, we’ll bring you a meal, we want to get 
to know you, we want to be your friend, and then folks 
expressed a genuine interest to get on their feet, that’s how 
our other programs came into being.” 
 For an organization in operation less than two 
years, CityHeART has developed an auspicious collection 
of services that pelonis calls, “all steps of the recovery 
process.”
 From sandwich and sack lunch beginnings, 
CityHeART now operates Feeding Long Beach, a hot 
meal and sack lunch program; Auspicious Art, therapeu-
tic art programs; Heartsy, a summer arts program aimed 
at children with special needs; Connect!, a peer-support 
group; and Harvest partners LB, a gleaning program that 
collects unused fruit from Long Beach homes, which is 
used in the meals program. 
 The Harvest partners LB and Feeding Long 
Beach collaboration is where pelonis sees the organiza-
tion’s strength – not as the be-all in service delivery, but an 
organization that takes unique approaches and addresses 
gaps in other community services. 
 “During one of our first projects with Housing 
Long Beach, the director, Josh Butler, referred to 
CityHeART as a networking organization that promotes 
other organizations,” pelonis said.
 That project with Housing Long Beach involved a 
rented U-haul truck full of art and stories about homeless-
ness that moved around the city and provided the curious 
a glimpse of the experiences associated with living on the 
street.
 pelonis said the intent of the project was art as a 
healing mechanism – a way to address issues of homeless-

h e a r t  o F  l o N g  b e a c h
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folks started coming to the park and asking for lunches 
before they were delivered to the organizations intending 
to distribute them.
 As a result, “we do more of our assembly indoors 
these days,” she said. “Then we deliver to organizations 
that have drop-in hours. We can offer them a break.”
 There’s a lull in our conversation as the sights and 
sounds of the coffee house fill in for our steady stream 
of questions and answers. It’s time to ask that question, 
the one for which we’re all seeking an answer: political 
posturing aside, can these efforts end homelessness?
 pelonis is thoughtful. She has handled this inter-
view as if she’s done thousands of them and all the previ-
ous interviewers were constantly trying to get her off 
message. After a few pregnant moments, she responds:
 End homelessness? Not realistic. “But ending 
homelessness for one person is something we can do.”
 Then, in a more tentative approach, pelonis points 
out, in some cases, homelessness is a choice. 
 Matos chimes in again. He said he met one 
homeless person who said he felt safer on the street than in 
a shelter. The last time he was in a shelter, he was robbed 
and physically assaulted.
 “When you’re on the street, you can duck into a 
corner where no one can see you,” he said. Another client 
spoke about the confining nature of four walls. When there 
are sounds outside and you’re inside, you don’t necessar-
ily know what’s going on, Matos explained, recalling a 
conversation with another person on the street. In situations 
like these, arguing there’s safety inside isn’t convincing.
 Still, CityHeART has found a way to use art, 

service, and occasionally a little advocacy to help make 
the transition from living on the streets to more secure 
situations a possibility for those willing to work with 
CityHeART’s model of support. 

Sparky Baldwin is the pseudonym of a longtime investigative journalist 
whose career spans nearly four decades in five Western states.

ness in visual and written ways to touch the heart.
 As a Long Beach native, pelonis says she remem-
bers how the city used to be, and how she believes the 
city council, mayor, and city administration came together 
to formulate a 10-year plan to end homelessness in Long 
Beach. While that may be an ambition beyond the reach of 
the city, pelonis credits the effort with the development of 
a web of services throughout the city that can be accessed 
when individuals or families are in transition. 

 Despite this exceptional success in such a short 
time, pelonis confesses the organization, like many of its 
clients, also operates without a home. While charitable 
in nature, CityHeART is in the final steps of forming a 
non-profit umbrella under which to operate. Once that 
organization is complete, Pelonis said they will find the 
place where the organization can continue its current 
programming and develop new programs as necessary. 
 For now, many of the food projects are conducted 
in public spaces. pelonis tells stories of lunch assemblies 
in Bixby park. Volunteers would meet and assemble sack 
lunches to be delivered to other organizations for distribu-
tion. In keeping with the organization’s interest in promot-
ing local art while providing needed service, many of the 
lunch assemblies also centered around clothing collec-
tions, or live music while volunteers worked. It wasn’t 
unusual for the group to produce upwards of 200 sack 
lunches during the lunch assemblies. 
 An unintended consequence was that word on the 
street traveled regarding the lunch assembly locations, so 

h e a r t  o F  l o N g  b e a c h
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How Do You SaY GooD MorninG?

I wake with his name in my head
Even making coffee feels too normal
What do you do on a day like this?
Turn on the television, but not
to THAT
Something innocuous
HGTV, Animal Planet, VH1
Leave it running, sound muted,
so THEY will know
We are not watching

The sky is gray and colorless,
as it should be
A neighbor enters the elevator
He’s dressed in running clothes
How do you say Good Morning?

The streets are quiet and empty
A man unloads oranges
from a truck
A woman hurries into a shelter
Her jeans reach just past her knees
She wears green socks and loafers
A maintenance worker passes,
phone to ear
He flickers his eyes in greeting

Children play behind schoolyard 
fences
Everything is chained, locked,
caged, closed
The shelter’s gothic balconies
Fire escapes, parking lots
The sidewalk is cracking
The rats are still asleep
The circus is leaving town
Only the elephants remain

© puma perl, 01/20/17
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medIA CoVeRAge 
of sexuAl 
VIolenCe

P a m  V o g e l
eporters who cover sports media say major 
outlets like ESpN have a long way to go before 
they can claim to be reporting responsibly and 
accurately on sexual assault and harassment in 

the sports world.
 A recent Media Matters analysis found that during 
the first quarter of 2017, ESPN networks relied dispropor-
tionately on male guests (74 
percent) to discuss domestic 
violence and sexual assault.
ESpN, ESpN2, ESpNU, 
and ESpN News together 
aired about 30 hours and 
40 minutes of coverage on 
sexual assault and domes-
tic violence -- out of more 
than 8,600 hours of airtime. 
And about one-third of the 
minimal coverage across 
ESpN networks on the topic 
was the re-airing of an ESpN 
documentary highlighting 
false rape accusations made 
against the Duke lacrosse 
team.
 This snapshot of 
coverage at the leading 
sports network hints at a 
much larger problem: an 
extremely narrow pipeline 
for talent and expertise in 
sports journalism.
 In fact, an annual 
report by the Women’s 
Media Center on gender 
diversity in media indicates 
that these ESpN numbers 
are (sadly) pretty good when 
you consider the rest of the sports media landscape. The 
report cites data showing that women made up just 13.3 
percent of total sports staff and less than 10 percent of 
sports editors at major newspapers and websites in 2014. 
ESpN employed by far the largest proportion of that 
small percentage of women, who were also overwhelm-
ingly white. Another study, examining gender and sports 
reporting, found that ESpN’s on-air talent was also 
overwhelmingly male and white -- though slightly more 
diverse than the Los Angeles affiliate networks the study 
also analyzed. 
 Deadspin writer Diana Moskovitz considered 

Media Matters’ study and said, “Given the systemic 
exclusion of women from sports journalism (as well as 
other forms of journalism, including politics, criminal 
justice, and investigative work), these numbers show just 
how far the industry still has to go in creating newsrooms 
that actually reflect the country we live in.”
 When women -- and particularly women of color 
-- aren’t part of the conversation, audiences are denied 
important perspectives. And this trend can cause specific 
and irreparable harm when it comes to sports reporting on 
sexual violence.
 Jessica Luther, an expert on sports and culture, 
said the demographic imbalance in terms of who is report-
ing on sports has an impact when it comes to discussing 
sexual violence: “There is a sort of bias to who we see 
as experts in this society, and who we think can speak 

to these things… Imagine 
the conversations that are 
getting lost or ignored 
because women aren’t 
there.”
      ThinkProgress sports 
reporter Lindsay Gibbs 
expanded on that often-
missing perspective. She 
said that while there “are 
certainly men who are well-
versed on the subject of 
sexual violence, and there 
are absolutely men who 
have been victims as well,” 
women typically have a 
different daily experience.
    “I think there are things 
[women] have to deal with 
on a daily basis that men 
don’t -- whether it’s being 
afraid to go out on a run 
after dark because we 
don’t know what’s going 
to happen,” she said. “Or 
locking your doors the 
second you get home, or 
having to think twice before 
you talk to that person at 
the bar, or having to send 
your friend the location of 

your Tinder date just in case they don’t hear from you.
 “These are things that women of all kinds deal 
with on a daily basis, that inform our discussions of topics 
like this, that men don’t have to deal with,” she continued. 
“That’s going to impact the sensitivity and the awareness 
of the issue.” 
 Olympic athlete Anita DeFrantz, who is a board 
member at the Women’s Media Center, added, “Women 
reporters will have a different view based on the context 
of their life experiences… If one truly wishes to contrib-
ute to knowledge about a subject, why continue to use the 
same sources of thought?” 

m e d i a

When women -- 
and particularly 
women of color -- 

aren’t part of the 
conversation, 
audiences

are denied 
important 
perspectives.

– pam Vogel     

 R
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industry are demonstrating what quality reporting looks 
like.
 Luther, Moskovitz, and Gibbs have all contrib-
uted to a promising category of in-depth, nuanced report-
ing on sexual assault and domestic violence in the sports 
world. They’re joined by stand-out journalists at ESpN 
too: Kavitha Davidson, paula Lavigne, and, until recent-
ly, Jane McManus. 
 McManus, a role model whom Luther described 
as “the leader, especially at ESpN, on reporting on the 
NFL and domestic violence,” was among those laid off 
from the network in April. 

pam Vogel writes for MediaMatters.org.  

m e d i a
The Media Matters snapshot of ESpN coverage also 
hints at immediate opportunities sports reporters – and 
all reporters -- can take advantage of to better serve an 
audience that undoubtedly includes survivors of sexual 
violence. 
 Gibbs said that when media ignore a sexual 
violence report about a sports figure or try “to paint it as a 
distraction,” they are “minimizing the subject as a whole, 
and that does a lot more harm than good.”
 Sports reporters also have an obligation to report 
on sexual violence without bias, taking care not to focus 
on the perpetrator without including the survivor’s 
perspective, or to ascribe blame to anyone who has come 
forward to report. 
 Luther explained that, because of widespread 
reports of sexual violence involving athletes, a 24-hour 
sports news cycle, and the nature of sports fan invest-
ment, “whether they like it or not, sports reporters are 
going to be leading the discussion on [sexual violence], 
on a ubiquitous issue that is harmful when it’s reported 
poorly. It keeps people quiet. It emboldens people who 
do violence. When it’s reported in a way that is mean to 
people who’ve come forward, it’s sympathetic to people 
who’ve been reported in a way that isn’t balanced with 
sympathy for victims.”
 “I always think of the victims in this case,” Gibbs 
said. “They’re watching.”
 Sexual violence is a topic that’s far too important 
to get wrong -- and women leaders in the sports media 
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AlChemy
J o h n  o ’ k a n e

e kisses the redial on his phone once again and 
orders another draft from the waitress, feeling 
like he’s becoming conspicuous sitting at the 
end of the bar near this open bay window to the 

sea, but gets no answer. Yesterday she choked his messag-
es with questions and appeals and he couldn’t get back to 
her fast enough. 
 “Waiting for someone?” asks the waitress as she 
delivers another frothy special. 
 “Somewhere in cyberspace…I’ll be leaving soon. 
Guess I got sorta settled in and lost track of time. “There she 
is…that’s her!” he exclaims, 
craning through the window 
to get a better glimpse of 
her torso skating by on the 
Boardwalk, but snaps back 
into the waitress’s entreating 
glare. “I guess not.” 
 “She the one you 
were with a couple weeks 
ago?”
 “Probably…we met 
here.” He stares at the phone 
like it’s a telepathic subject 
ready to offer its secrets 
and redials again, propping 
it up against his copy of 
the local paper. Maybe her 
phone’s on silent or she 
forgot it. Gazing out again 
at the bodies streaming by 
he imagines what she looked 
like the last time they met 
and eco-sketches details into 
the various versions when 
a woman bee-lines through 
the front door. He reaches 
for her arm as it passes but 
she glides past his reach 
down the bar and disappears 
before he can catch a glimpse 
of her face. He redials again 
and waits. 
 “Who’s this?” a 
female voice asks, but it’s 
one he doesn’t recognize. 
It’s higher-pitched and more frenetic than what he remem-
bers. “Who are you? What do you want? Hello!” 
 He hesitates, listening to the garbled background 
chatter for cues about where she is as he peruses the bar 
for the woman who cruised by. Suddenly there’s a spurt of 
noise somewhere between a gurgle and a giggle and the 
call is abruptly terminated. He instantly redials and contin-
ues to look around the bar, his visual field interrupted by 

the waitress’s inquisitive glance. Repelling her attention, 
he jerks up from his seat and steps down the bar for a 
different vantage while redialing, the extended droning 
pelting his consciousness like a mocking message. He 
cancels the call and slips back to his roost, chugging the 
rest of his draft. 
 “She pretty important to you or something?” asks 
the waitress as she arrives ready to retrieve the empty 
glass. 
 “She…could be. I’m not…”
 “…easy come easy go on the beach, especially 
when the weather makes you wanna let it all hang out.” 
The words throb in his mind like a neon sign as she stoops 
slightly to get the glass, her downward tilt jelloing a few 
more inches of bulge. 
 “The eyes can play tricks on you.” He redials 

from the periphery as the 
jello retreats and settles, a 
droning stretch suddenly 
terminating. 
   “Did I just see you? Are 
you at the Bistro?” There’s 
no response. The sounds in 
the background are differ-
ent now, like the waves are 
trying to clash. Is that her 
talking or someone else? 
“You there?”
   “Hi…who’s…” A soft 
thud is followed by a brief 
tinge of static. Did she drop 
the phone? Then quickly 
a louder thud like a body 
falling on the sand. “Don’t 
let her get away…catch 
her!” The voice seems to be 
that of a young male who’s 
out of breath. Sudden-
ly applause breaks out, 
succeeded by a few shrieks 
and then catcalls of various 
intonations and lengths. 
“Lucy, are you there?” The 
sounds become fainter like 
the activity is trailing away 
from the phone. 

   She sits in the lotus 
position on her kitchen 
table, mesmerized by the 
pigeons zigzagging across 

the leaden sky, their movements somehow in rhythm 
with her breathing patterns. One finally breaks formation 
and flits to the ledge, diluting her focus. She takes a deep 
breath. It seems to notice this change and stares at her 
for several seconds. She opens the window and cups the 
bird inside to a table next to the window which contains a 
plate of seed. Its cheeps pitch through undulating octaves 
of appreciation and it swivels and bobs toward her while 
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They peered at each other
through a mist of 

prurience, 
foregoing direct eye 

contact for fear of dulling the 
senses stoked from 

their newly-discovered 
attractions, or perhaps forcing a 
premature intimacy that might 
consume them with

mind games and block their 
mutual explorations that 
intensified the 

previous night.
– John O’Kane   
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she starts to meditate again. After a few minutes her cell 
flashes. She tries to keep the intrusion at bay but finally 
snaps to attention and returns the call. The bird closely 
observes the conversation. 
 “Hi, is this…who is this?” she asks, like she’s 
suddenly distracted and can’t recall what she was going to 
say. 
 “You mean you forgot me already!” the caller 
spouts. “Has your caller ID gone on the fritz?” 
 “No, I know…I know. I was going to call you 
soon. I…I’ve been trying to relax. The weather’s depress-
ing. I have to have sun…more light.” 
 “You’ll feel better once you’re outside and moving 
around…that’s the best therapy for cabin fever.”
 “I think I have a…little fever but…I don’t think I 
can go out right now and…be around people.”
 “I’m not people I’m…remember what we did last 
night…you said you…your face was…radiant.”
 “I know…that was yesterday? What did I do? 
Who are…”
 “…you sure you’re okay?”
 “Yeah, I am…no, no, these walls are closing in 
but…I’ve got my companion, my friend…I wanna fly 
with my friend and be free!”
 “Did you stop taking what they gave you?” Her 
friend begins to flap its wings and utter slightly differ-
ent cheeps and she perks up, their timbre and structure 
approximating a message that she thinks she understands. 
It…wants to fly with me, she muses. “Lucy, Lucy…are 
you there?” He hears strange noises but no answer. Is there 
interference on the line? She swoons, stricken by the bird’s 
alliterating sounds. “Lucy…Lucy…you okay?”
 “Who’s this?”
 “Who do you think it…”
 “…sorry, I got distracted. If I could just….if there 
was just more…light!”
 “Let’s meet like we planned. I’m across from Big 
Daddy’s.”
 “Will you be my daddy…take care of me?”
 “We can…take care of each other.”
 “Can you give me…member what we talked 
about? That was you?”
 “I…I think so. What exactly do you…”
 “…you know what I want. Can you give me…”
 “…shouldn’t we take things a little slower?”
 “No, no, I want…”
 “…where should we meet?”
 “I don’t know…if I…”
 “…Sidewalk Café Bar at five for happy hour.”
 “Okay, yeah…I want to be with you. I love being 
with you!” She looks at the bird as it starts to cheep wildly, 
and clasps it in a loving embrace. 

 parsing the zones of steamy torpor in front of the 
Bistro on the way inside, he finds a space near the end of 
the bar being vacated by a couple and bellies up, retriev-
ing his cell from his pocket and glomming onto it like it’s 
a cocked weapon. He looks around the room for famil-
iar faces but the twilight fumes cast shadows on them, 

making recognition difficult. And the view of the Board-
walk and beyond to the stretch of sand is obstructed by 
bobbing heads. While making his final perusal he touches 
the trigger and looks for conspicuous movement since the 
momentary buzz of merriment would muffle phone noises. 
 “Thought you’d be off somewhere experiencing 
romantic bliss,” quips the waitress as she glides by teeter-
ing a tray of drafts to a threesome nearby. 
 “No bliss…more of a near miss,” he bellers 
through the din, waiting for her to creep back in his direc-
tion. “We were supposed to meet and…well, she didn’t 
show. And after a very promising chat too!”
 “I think I saw her yesterday. Does she skate?”
 “I’ve never seen her…but who doesn’t along the 
beach!”
 “She was racing up and down the Boardwalk and 
going pretty fast, weaving through crowds of people. She 
seemed bursting with energy, wearing a constant, euphor-
ic smile but not much else! Her top was looped around 
her neck like a kerchief. pieces of her hair were sticking 
straight out like her body was plugged into an electric 
socket. She was getting a big crowd around her until the 
cops…”
 “…I doubt if that was her…she’s…”
 “…you should probably think about changing 
your dating service!”

 She creeps along Andalusia toward Abbot Kinney 
feeling like the low overhanging branches from the trees 
are choking her and juts into an alley. Taking a respite on a 
bench behind a garage, she looks back to see if she’s being 
followed. She’s already a half hour late for her appoint-
ment since for the past fifteen hours or so she has had a 
hard time getting out of bed. Now that she’s finally outside 
in the bright of day the world seems like it’s closing in on 
her. Her therapist will give her something to pick her up if 
she can only get there. A woman with streaks of pink and 
purple hair appears around the side of the garage across 
the way into her frozen gaze and pulls back, bug-eyed, 
reversing her path. Why is she looking at me like that? 
A baby raccoon hobbles from the brush near her and 
scampers up the alley. Maybe my therapist will come and 
get me! She shakily scrolls down the list of contacts and 
pins her choice.
 “Can you…I can’t move, can you come and…get 
me?”
 “Who’s this? Is it you…Lucy?”
 “Yes, yes, it’s…me. Can you…”
 “…it’s me. Who you trying to reach? What’s 
going on? I’ve been calling and calling and…”
 “…aren’t you…can you help me? I have to talk 
to…who are…”
 “…it’s me!”
 “How did you…I need to get to…”
 “…where are you?”
 “…I don’t know. I have to get to…”
 “Where? Hello. Lucy, you there? Hello!” 
 “I have to…can you come and help me…take me 
to…”
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 “…where are you?”
 “I…by this garage and…”
 “…what are the cross streets?”
 “Near…I can’t remember. I don’t see any signs.”
 “Are you near to Abbott Kinney?”
 “I think so.”
 “Stay where you are. I’ll come and…try to find 
you.”
 “I have to hurry…I’m late.”
 “I’m on my way. Keep your phone open. We were 
supposed to meet the other day at Big Daddy’s but you 
didn’t show up.”
 “I…wanted to but I couldn’t go out.”
 “Were you skating on the Boardwalk?”
 “No…Yeah, I like to…it relaxes me. When do 
you…mean?”
 “Recently…yesterday. “ 
 “I…don’t remember when…they said I should 
see someone and…”
 “…I’m on my way.” 

 So much has happened since their first breakfast 
at Mao’s restaurant. The tables outside were starting to fill 
with beach-goers, tourists, and workers from the nearby 
businesses as the remaining patches of gauzy cloud lifted. 
Specimens from the city’s shadow society spilled onto the 
sidewalk from the alley. A trio of skateboarders trolled by 
and leaped off the curb in formation, jutting across the 
street through the horns and screeching brakes. 
 They peered at each other through a mist of pruri-
ence, foregoing direct eye contact for fear of dulling the 
senses stoked from their newly-discovered attraction, or 
perhaps forcing a premature intimacy that might consume 
them with mind games and block their mutual explora-
tions that intensified the previous night. They might not 
know what to say or say the wrong thing, plunging their 
relationship into oblivion. 
 “What’ll you guys have?” says the waitress, 
pulling their gazes out of the mist toward her. 
 “Oh…I’ll just have the commune pancakes and a 
Tsingtao,” he instantly responds. 
 “I guess I’ll have the same, but no beer, just water,” 
she says, waiting for the waitress to slip back inside. “I 
just took my…medication. It’s not really though, I guess. 
My therapist called it some kind of salt that will…I don’t 

know…make me less active I guess…level me out so I 
won’t…”
 “…you do seem different than yesterday,” he 
returns, now managing to look her directly in the eye. She 
hesitates and looks at him like she’s surprised at who he is, 
her irises small, flat-brown saucers ringed with a pinkish-
white.  
 “I feel kind of drained, like everything’s been 
flushed out of me. Last night I guess a lot was, and…”
 “…you’re dressed a lot different and you seem 
like you’re preoccupied with something. Is something 
bothering you?”
 “No, I…well, about last night I…” The waitress 
places their orders on the table, interrupting her conclu-
sion, and stares at her like she’s anticipating an enlight-
ening comment. Then she breaks away and the waitress 
twirls to the door. “Why was she staring at me like that?”
 “She’s probably struck by your…presence.” 
 “The stuff we did last night…I don’t know if I can 
do that…again.”
 “What…what do you mean?”
 “I mean…you know, when you…” She peered 
away at the cars passing by and then up into the sky. “I 
can’t see…you don’t look the same. Everything seems 
covered with a film, and it won’t stay still.”
 “It must be the stuff your therapist gave you. Are 
you sure it’s gonna do you some good? The best things to 
put in your body are natural…things that grow from the 
land or synthetics refined from them.”
 “It helps I think most of the…sometimes I have 
to give it more time but…it keeps me from getting too 
down.”
 “You don’t seem like the type that…”
 “…once in a while I forget to take it and I…well, 
I get kinda…”
 “…yesterday you seemed more natural and 
spontaneous.”
 “But those things we did…I’m afraid of going 
too…”
 “…you weren’t on it yesterday?”
 “I…got my schedule confused and…”
 “…you should purge your body, get off that stuff. 
It’s blocking the real you. How long have you been seeing 
that therapist?”
 “Not too long…probably about two months.”

F i c t i o N
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 “That’s not very long. Who is it?”
 “He’s really…cool…very sensitive to my needs. 
A friend recommended him. He reads my palms and has 
these cards that…he explains.”
 “Wow…he might be putting poison in your body 
and messing with your mind. I have a friend who experi-
ments with mind-expanding herbs, natural substances that 
bring out the true self. They make the body healthier. He 
has a proven…”
 “…I’d like to expand my mind but I don’t know 
for sure what that means. About last night…I can’t…go on 
without…remember what we talked about?”
 “I’m not…sure. What do you mean?” 
 “I need a family and…”
 “You mean you want to…”
 “…yes…I want to…”
 “…but as you said, we don’t know each other…”
 “…not now but I…need a commitment.”
 “Well, you need to stop taking that salt…purify 
your body and your mind will follow. After that I’ll get 
you something that will help you see differently…better.”

 He thumbs the redial on his cell again as he weaves 
through the Boardwalk amblers, staring at the screen like 
his visual intensity might conjure an answer to the call. As 
it goes to message he tries to block out the din in hopes of 
finally hearing one and gestures futilely at the void. A cold 
draft swaddles him as he approaches the Bistro and he 
follows the floating patches of low cloud inside. Suddenly 
all traces of sun are gone and he takes a seat at the end 
of the bar. The crowd is sparse, as if the sun-worshippers 
can’t face a day without Hyperion’s full streaming. 
 “Well, long time no see stranger!” blurts the 
waitress as she hustles through the door from the patio 
with orders. “Any luck in locating your skater?”
 “Not for a while…and been wearing out my phone 
again.” He raises his cell and grins, thumbing the redial in 
exclamation. 
 “I haven’t seen her since that time. Like I said, 
you need to get a new dating service.”
 He places the phone close enough to his ear to 
hear her answer and at an angle to his face so he can see the 
screen and waits, but this time there’s not even a message. 
The cyber-blips stretch on until he finally cancels the call, 
staring flush into the screen like it might still be possible 
for her voice to register in defiance of technology. The 
waitress, tray-less, slips onto the stool next to him. 
 “I’ve got a short break coming. What’s the latest 
in this drama?”
 “I saw her about a week ago…she called me. 
Actually she was calling her therapist and buzzed me by 
accident. Thanks to her shaky hand and the luck of the 
alphabet. She was lost in an alley and wanted her therapist 
to come and get her, bring her to his place so he could give 
her…something to get her energy back. I’d already gotten 
her to dump some palm reader who was giving her these 
salt tablets to…supposedly…even her out. I got her to stop 
taking those but she’s been very uneven ever since, doing 
some pretty strange things. Anyway I went to the alley 

and she was nearly unconscious on a bench. She wanted 
me to take her to her therapist and I agreed but when we 
got there I had a bad feeling since he gave her all sorts 
of pills with strange names. I pulled her out of there and 
told her to hang on a little longer and to definitely not take 
anything else until she purified her system. I set her up 
with this friend who experiments with mind-expanding 
natural substances.”
 “You mean like…mushrooms?”
 “Yeah, but more like the derivatives from peyote…
mescaline. He’s kept up with all the research and has been 
trying to refine and perfect them for years. He works out of 
his pad above a garage behind Clubhouse. It’s full of vials 
and canisters and smoking kettles and…lots of curious 
odors. He said she came by his place not long after that 
and he gave her his latest concoction. His name’s Krassly. 
Know him?”
 “Yeah, I think I do. Has long wiry hair and a pock-
marked face?”
 “That’s him.”
 “I met him through my friend Rhoda who lives on 
Clubhouse. But I’ve never taken any of his substances.” 
 “They smooth you out and relax you…get you to 
see better and relate to people better and more equally. Not 
the spacey journey into your mind’s recesses that most 
people think. No side effects and…they’re not addictive.”
 “You sold me. But I can’t imagine what it might 
do to your…beach goddess.” 
 “It’s the chemical answer to the idea that the whole 
is greater than the sum of the parts. All of our mental and 
physical defects stew in a pot and disappear in the cuisine 
of human improvement. We had some amazing sessions 
when we first met. I can’t imagine what…”
 “…he can do all of that on a stove above a garage?”
 “It does seem kind of…medieval, I suppose, but 
he’s as accomplished as a Nobel scientist. The system’s 
not into his brand of awareness…only profit.”
 “Hopefully it’s not like grandma in the kitchen…
little of this, little of that and perfecto…no need for a 
written recipe. But sometimes she misses a spice or two 
and the meatloaf flops. What if the subject is allergic or…
doesn’t get purified?” 

 The building on Abbott Kinney sits between an 
upscale boutique and a valet restaurant, and there are no 
signs or other markings on its facade that forecast what 
goes on inside. It needs paint and the windows are board-
ed up. The dozers could be lying in wait to remove this 
eyesore. But if from a distance it seems like a dead zone, 
merely a bridge between consumer spaces, up close it’s 
another matter. On any given day and often into the wee 
hours you can feel the vibrations as you approach it. And 
as you stroll by, the sounds radiate from inside: shrieks, 
wails, yelps, howls, impassioned pleas, testimonials, 
expressions of unbearable pain transiting through degrees 
of pleasure toward ecstasy. Some passersby sense that 
these are from a revival meeting, that the space is a new 
store-front worshipping venue for those disaffected by the 
denominations; others that they’re witnessing an outbreak 
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of new age orgy. It’s a bit of both, perhaps, and likely all 
the more reason why its days are numbered. But its desig-
nated identity is a place of healing, a clinic. The clusters 
of health-seekers don’t pray with borrowed scripts or to 
an extraneous spirit, but to a force that bonds souls that 
need to get their feelings out and revive the intensity of 
life, one that compensates for too much quiet reflection 
and restraint. In sharing their edgy emotions in a confined 
space they can mate or get suspended in loops of hate and 
spite, forcing a reset.  
 He slogs through the soft sand in the final stretch 
of his workout, ducking an errant Frisbee, and plops on a 
mound above the water. Several surfers deadhead through 
the roiling water toward the shore, and he can virtually 
feel the tactile sensations from surviving a sated face-off 
with nature. He decides to get his board. 
 The clap of a wave delays his response to his cell. 
The call is from Lucy. He eagerly listens to the message 
because it has been several days since their last connection. 
It’s barely comprehensible due to the loud background 
noise but she seems excited, like maybe he’s caught her 
in an upbeat mood. He hastily fingers a reply but checks 
himself and cancels the call, dropping his head back onto 
a mound of sand to rekindle his reverie while fighting off 
the urge to redial. He wonders now what he can possibly 
say to her. The dashed hopes from the repeated attempts 
to connect with her have taken their toll, and now that 
she’s finally accessible he can’t quite muster the energy. 
Maybe she’s back to…normal or…something even better, 
he reflects, recalling their early moments together. Maybe 
she’s in trouble and needs help. He hits the redial. 
 “Is it you, Lucy?” 
 “Yes…who’s this?”
 “It’s me…you just left me a message.” 
 “I can’t…hear you. Who’s this?”
 “What’s all that noise? Who’s screaming? Where 
are you?” 
 “Hold on and I’ll…” 
 “Lucy…you still there? Lucy!” The noises contin-
ue, increase in intensity and then abate. But there’s no 
voice. “Aiyeeeeeeeeeeeeee…eeeeeeeeeeeee….ahhhhhh-
hhhh.” The sounds keep repeating, stretching to extreme 
lengths and then suddenly cease, beginning again in short 
bursts from what seem like different voices. It stops again 
and a male voice can be heard. 
 “See how good that feels,” says Dr. primoff, the 
picasso-esque director of the clinic. “Look at yourself in 
the mirror…look. You’re more alive now. Your faces, legs, 
chests, buttocks…I can see the energy seeping from your 
pores…you’ve expunged all the poison from…”
 “Lucy, where are you…what are you doing?”
 “…hug each other now…that’s it…that’s it. 
Now…”
 “Lucy, you okay?”
 “…eeeeeeahhhhheeee…no, no…stay away from 
me, please!”
 “Lucy, Lucy!”
 “Everybody relax. Back away from her…let her 
breathe…give her some space so she can…”

 “Lucy, is that you?”
 “Yes, it’s me. Who’s this? Oh, oh…are you still 
there. I wanna talk to you. I’m at the clinic and…” The 
bursts of screaming cease. A short stretch of silence is 
succeeded by a muffled then robust round of applause and 
then supple spurts of tender oohs and ahs.
 “What clinic?”
 “Dr. primoff’s. I’ve been here for several sessions 
and feel…amazing! I can see so much…feel so many new 
emotions. My body is so full of energy. Your friend Krass-
ly introduced…I saw him last night. He’s helping me. Can 
we meet later?” 

 He sits in a corner of the Bistro patio still fagged 
from a late-morning surf but the fatigue seems to be lifting 
and he’s beginning to feel stronger than ever. pushing his 
body has done wonders for his muscle tone and stami-
na, and he’s even begun to eat healthier and cut down 
on substances. The usual low clouds have evaporated 
especially early and the high sun slanting down from the 
east seems to burnish and brighten the faces of the strolling 
tourists, skaters, and nature worshippers. It’s like they’re 
being singled out, exposed through a filter that removes 
all particles of bacteria and smog from the atmosphere, 
purifying his direct line of vision to them. 
 “Well, look who slunk in!” spouts the waitress. “I 
figured you had eloped to some romantic getaway by now. 
The usual?” 
 “Orange juice for me and…no, I haven’t…”
 “…if you’re drinking orange juice I guess you’re 
not trying to drown your sorrows so…things must be 
going well with the…”
 “…not…really. I haven’t talked to her for a few 
weeks. Tryin to get my body back in shape so I haven’t 
sauced it up for a while. Working on a better outlook.” 
 “So it’s off?”
 “Not sure it was ever on but…it was magic for a 
few weeks. She took my advice about contacting Krassly 
and he sent her to Dr. Primoff’s clinic and she…”
 “…I know some people who’ve been there. They 
came through it with new personalities…though not sure 
they were better ones.”
 “Well, she called me from one of her sessions 
there and it seemed pretty wild. I was looking forward to 
seeing how her personality might’ve changed but…We set 
up a time to meet after that and she…”
 “…didn’t show!”
 “How’d you…you seem to know.”
 “I’ve been an off-the-cuff beach therapist for a 
long time. But you’ll see her again. A few weeks aren’t 
much time. If she took Krassly’s goodies she’s probably…
fermenting somewhere. I got some from him last week 
through a friend. Notice anything different?” 
 “Somebody call the police…she’s indecent!” 
screams a sixtyish woman as she springs up from her chair 
at a table on the west side of the Boardwalk that’s piled 
with Bibles. “What’s this world coming to?” She contin-
ues to rant a variation on her themes and a crowd begins to 
form around her, but they pay virtually no attention to the 
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female she’s referring to. The crowd grows larger as three 
security officers trot down Dudley and confront her. She 
seems overly excited and begins to stutter, unable to utter 
clear syllables. As she continues to try she loses control of 
her body as if she’s having a seizure. The furrows in her 
face become lubricated with tears and she starts to drool 
while frantically pointing at the female. Seemingly ripe 
for a straightjacket, the officers coax her to a chair while 
calling the paramedics. The crowd continues to grow. 
 “What’s with that woman?” he asks while rising 
from his seat and rubbernecking the scene. 
 “She’s a fixture on the Boardwalk…a born again,” 
says the waitress.
 “Must be something happening…look at all the 
people,” he returns, shuffling out the door to join them, 
she in tow. 
 They can’t see the woman who’s cocooned by the 
crowd so they edge around it on the west side for a possi-
ble glimpse, but still no luck. 
 “Maybe we’ll read about it in the paper,” he says, 
shrugging off the adventure, as he notices the left edge 
of a body protruding from a tree ten feet or so toward the 
water. The person, whose back is flush against the tree, 
begins to speak to a male a few feet away and he realiz-
es it’s a woman. Though he didn’t hear the short inter-
change clearly, it must not have been very welcoming 
since the male moves on. As another male approaches her, 
he shuffles around the tree for a glimpse of the mystery 
woman and sees that she’s reading a book, Ulysses, the 
only inanimate object attached to her person. Her taut skin 
is perfectly tanned, the reflection of the sun giving it a 
golden hue. She has yellowish-blonde curls that cascade 
onto her shoulders and pastel blue eyes that catch the light 
as she ever-so-slightly shifts position when turning a page. 
Her long legs are upright, framing the book, and partial-
ly covering her large, firm breasts from his angle. She’s 
totally relaxed and absorbed in the reading, evidenced by 
her self-satisfied smile. He moves in front of her, seeing 
her now fully-exposed and familiar, as the officers appear, 
stopping ten feet away to ogle. A few more males drift by 
amid the exploding cacophony of demands from hysteri-
cal voices for her to be arrested. 
 “Lucy…Lucy, what are you doing?” Where’ve 
you been?” 
 “Oh, Hi! I…That’s not…my name. I’m Penelo-
pe.” 

 One year later. He drifts to shore on his surfboard, 
comes to a brief rest and springs up, gazing at the gallery 
of sunbathers before dashing off fifty push-ups. Invigo-
rated, he rushes up and over the mound of sand to discov-
er a phalanx of shaved heads sitting in the lotus position. 
They’re all wearing gold, loose-fitting unis, and there 
appears to be no basis for discriminating between male 
and female. None of its members appear to notice him as 
he trudges through the sand toward the Boardwalk, veering 
around the left side of the group; they stare straight ahead 
as if they’re in a trance. Then a figure near the rear flinch-
es from formation but quickly jerks back into focus. He 

stops and gives the person a long look, hoping to re-stir 
some interest, and steps closer. It seems like a woman 
but he can’t be sure. He steps yet closer and she, or he, 
turns sharply toward him like when a person tries to catch 
someone staring at them. But this is a look of supplication, 
of the desire to say something meaningful. Convinced 
now it’s a woman he notices the pastel blue eyes in her 
lingering look. She’s heavier and without hair but there’s 
no doubt that it’s her. The loose-fitting clothes that hardly 
do her justice can’t hide her bulging stomach. 
 “Lucy, or…Penelope…what are you…doing? I 
haven’t seen you for a long time. How have you been?”
 She looks slowly away from him and nods toward 
the bulge with a radiant smile. 
 “My name’s Hester now and…I’ve got a new 
family!” 

F i c t i o N
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ven the great Stephen King 
might find this story implau-
sible.
  Republican leaders in the 
House and White House 

wanted to implement a 
massive tax cut for the 
wealthiest Americans 
in the health care bill 
that recently passed as 
a prelude to adopting a 
second massive tax cut for 
the wealthiest Americans 
and big corporations (the 
tax bill that’s next on their 
agenda).
 They needed the 
first tax cut so they could 
pass both bills through a 
process called “reconcili-
ation” which allows them 
to enact both massive 
gifts to the 1 percent 
by a simple majority in 
the Senate without the 
60-vote threshold in the 
Senate for other legisla-
tion.
 The first tax cut 
for the very rich is called 
the American Health Care 
Act, the not so hidden fine 
print in a bill that is also 
a horror story for tens of 
millions of Americans 
who would be deprived 
of health coverage and 
millions more who are 
threatened with bankrupt-
cy for being sick.
 And, no doubt 
many of the 217 Repub-
lican Congress members 
who narrowly passed the bill are 
among those expected to benefit from 
the nearly $600 billion tax cut in the 
AHCA, most of which goes to those 
with incomes of over $1 million a 
year.
 What does the rest of Ameri-
ca get? A nightmare, which ought to 
violate the Constitutional ban on cruel 

and unusual punishment.
 The bill was rushed through 
for a final vote without a Congres-
sional Budget Office analysis which 
predicted the last version, which failed 
in March, would slash health coverage 
for 24 million people. And, to line up 
votes from the most far right members 
of the House, they made it worse.
 Most notably, the legislation, 
if enacted, would eviscerate $880 
billion from Medicaid, affecting low 
income Americans, with a cap on 
federal reimbursements to states, an 

open invitation for states to cut eligi-
bility and reduce covered services.
 It is especially punitive 
for people with what the insurance 
companies endearingly call pre-exist-
ing conditions, which is virtually any 
existing health status from asthma to 
cancer, with the added discrimination 
against women, notably higher costs 

for pregnancy.
 Under the AHCA, 40-year 
olds could be hit with massive increas-
es in costs for premiums of $142,650 
for metastatic cancer, $26,580 for 
rheumatoid arthritis, $18,720 for 
congestive heart failure, $17,320 for 
pregnancy, $8,490 for certain mental 
health conditions, $5,600 for diabetes, 
and $4.340 for asthma, according to 
the Center for American progress.
    While most of the focus 
has been on those on Medicaid, or 
under the Affordable Care Act newly 

able to buy individual 
insurance coverage 
with restrictions on all 
those noxious insur-
ance industry abuses, 
the bill also undermines 
employer-based cover-
age.
    An inconvenient 
truth uncovered by the 
Wall Street Journal 
exposes that the bill 
would allow individual 
states to opt out of the 
ACA minimum benefit 
standards. Employ-
ers could just reduce 
covered benefits 
they offer by hunting 
the most bare bones 
standards offered by the 
most regressive state, 
limiting, for example, 
existing ACA require-
ments that cap out of 
pocket expenses. 
       There’s far more 
to this sadistic show. 
The bill would: 
  Eliminate the 
prevention and public 
Health Fund, which will 
worsen the health of our 
communities, spread 
infectious disease, and 
increase health system 
costs;
       phase out cover-

age for Medicaid expansion in Medic-
aid expansion states beginning in 
2020, while preventing new states 
from receiving enhanced Federal 
Medical Assistance percentage in 
order to expand Medicaid;
 Eliminate funding to planned 
parenthood which will worsen 
women’s health, and create burdens 
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for women, families and society from 
unsafe pregnancies and other health 
conditions no longer treated;
 Eliminate the definition of 
“essential benefits” – a move that 
makes all patients vulnerable to the 
distortions and marketing games of 
insurance companies; 
 Repeal the cost-sharing subsi-
dies of the ACA, and destroy the 
ability of 80% of people currently 
buying insurance on the Exchanges to 
maintain coverage;
 Open the door for junk insur-
ance. The bill includes a penalty for 
lack of continuous coverage, creat-
ing a big incentive for patients to buy 
low-cost, no-coverage plans;
 Fail to encourage low-cost 
coverage, because the legislation 
shifts thousands of dollars in spending 
from insurance company spending to 
the individual’s out of pocket costs;
Reproduce the failed “high--risk 
pools” of the 1990’s and 2000’s, 
through the “patient and Stability 
Fund.” It is inevitable that the number 
of eligible patients will overwhelm the 
resources of these high risk pools;
Repeal the Medicare Hospital Insur-
ance Tax, which will reduce funding 
and destabilize the Medicare program 
that our nation’s seniors rely on;
 Allow insurers to charge 

 
seniors five times the amount of a 
younger person. This revision will 
prove to be deadly for our nation’s 
seniors, and it reveals the extent to 
which this reform will benefit the 
profit margins of insurance compa-
nies, at the expense of patients’ lives.
 You’d think the 217 heart-
less legislators who voted for this 
monstrosity would be hiding their 
heads in shame. Instead they engaged 
in a raucous celebration, wheeling a 
sled full of beer into the Capitol and 
then holding a victory rally in the 
White House Rose Garden with presi-
dent Trump.  
 Their joy may be short lived 
the next time voters in their districts, 
who have been protesting this disgrace 
for months, go to the polls.
 Let’s not let Democrats off 

the hook here either. The Affordable 
Care Act, with its improvements, 
also was undermined with significant 
weaknesses that included leaving 
28 million uninsured, and failing to 
control ever increasing out of pocket 
costs.
 The solution is not making 
our broken healthcare system even 
worse, but achieving real reform, once 
and for all, by improving Medicare, 
one of the signature reforms in U.S. 
history, and expanding it to cover all 
Americans.

RoseAnn DeMoro is executive director of the 
185,000-member National Nurses United, the 
nation’s largest union and professional associ-
ation of nurses, and a national vice president 
of the AFL-CIO. 
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ow we feel about bologna 
reveals something about 
ourselves. We reminisce 
about the sandwiches our 

parents made — cold slices on white 
Wonder Bread with mayo, or a thick 
slice fried until its edges 
curled, then dressed on 
a bun with mustard and 
cheese — tucked inside 
brown paper bags. We 
celebrate the meat’s long 
history with parades, fire-
works, and Baby Bologna 
coronations. We write chil-
dren’s books and country 
songs about bologna.
We also might shudder at 
the bologna sandwiches 
we were forced to eat, with 
their cold, slippery, overly 
thick slices. We protest — 
even riot — over the in-
dignity of consuming bo-
logna. “It’s been inserted 
into the national psyche of 
despicable foods, laugh-
able foods,” says Amy 
Bentley, professor of food 
studies at New York Uni-
versity. “‘That’s baloney, 
that’s crazy.’ That’s how 
we think of it. It’s been 
embedded in our brains 
that way.”
 It’s a versatile foodstuff: 
made with pork, beef, chicken, tur-
key, or any emulsified combination of 
these so long as the meat scraps are 
ground (either finely or coarsely) into 
sausages, then cured like bologna’s 
Italian antecedent mortadella. Bolo-
gna might contain garlic or spices. 
It might come smoked, pickled, or 
packaged bearing a first and second 
name in the refrigerated grocery aisle. 
It’s cheap and it’s easy and, in many 
ways, its rise and fall has echoed so-
cial and economic transformations 
over the last hundred years. But what 
is the history of bologna in America 

— and does it have a future?
the rise of bologna sandwiches 
in america
 Like many culinary tradi-
tions now considered quintessentially 
American, bologna was a product of 
immigration. Its origins lie in Italy 
— in the city of Bologna, to be spe-
cific — where mortadella has been 
a beloved sausage meat for millen-
nia. In 1661, mortadella was such a 
delicacy that “the papacy officially 
laid down the legal definition” for 

it, Vice writes, to protect its integrity 
as a “subtly seasoned delicacy made 
of lean pork speckled with lumps of 
lard.” Similar recipes would instead 
take the name of mortadella’s home-
town.
 Bologna’s arrival in North 
America is unclear, but it’s generally 
associated with German immigration. 
Some of the strongest bologna tradi-
tions hail from regions where Ger-
man immigrants settled, like the Mid-
west, Appalachia, and pennsylvania. 
Bologna is popular in the South and 
parts of Canada, too; according to 
The Vancouver Sun,” 95 percent of 
Canadian bologna consumption is in 

Atlantic Canada, half of that in New-
foundland.”
regional varieties 
 Bologna took on new forms 
for each region. Serious Eats de-
scribes ring bologna — often garlicky, 
smoked, and stuffed into casings 
— as “the crown jewel of Midwest 
bologna.” Lebanon, pennsylvania’s 
eponymous bologna is more like sa-
lami. Newfoundlanders call fried 
bologna slices “newfie steaks.” In 
Appalachia, bologna was a breakfast 

meat and “a savory sup-
per offering, says Victuals 
author Ronni Lundy. And 
country stores in Appala-
chian towns formerly kept 
ropes of pickled bologna 
in jars, which writer Silas 
House once eulogized as 
“an extravagance, an in-
dulgence… a symbol of 
attainment” for those who 
had grown up poor.
  Sometimes bolo-
gna’s regional presence 
is oddly specific. Jason 
Falter, the fifth-genera-
tion co-owner of small 
Columbus meatpacking 
plant Falters Meats, says 
his company’s bologna 
sales divide geographi-
cally: Northern Ohioans 
overwhelmingly order 
German-style bologna, 
which is a coarser grind 
in a straight casing, while 
Southern Ohioans prefer 
the more finely ground 

ring bologna. “It’s like we live on a 
bologna line,” he says. 
 Bologna was one of the more 
accessible meats of the early 20th 
century. It kept well and, most im-
portantly during the Great Depres-
sion and the war-rationing era, it 
was cheap. Made out of discarded or 
fatty parts of meat, even organ meat 
in some places, bologna was more 
affordable than ham or salami. And 
other meats like turkey and roast beef 
were not easily produced and there-
fore were less available to consum-
ers, says Jason Falter, co-owner of 
Falters Meats in Columbus, Ohio.
 At the same time, sandwich-
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es were gaining vogue. In 1924, the 
New York Times declared that “[t]he 
day of sandwiches has arrived” with 
the invention of meat and bread slic-
ers. Lunch counters like Montreal’s 
legendary Wilensky’s, open since 
1932, offered bologna sandwiches, 
but mostly people purchased their 
meat and bread sliced at the gro-
cer or deli, then constructed and ate 
their bologna sandwiches at home or 
packed them in lunch pails.
 In the mid-20th century, the 
rise of the packaged food industry 
transformed bologna sandwiches into 
a shared cultural experience. Bologna 
became available on a mass scale as 
meatpackers began selling packaged 
and pre-sliced deli meats in super-
markets, an invention that the New 
York Times extolled as a time saver 
for homemakers. “It’s a truly indus-
trial product,” says Bentley, explain-
ing that packaged foods like bologna 
took on a cultural cachet as consum-
ers saw those goods as cleaner than 
meat at the butcher shop.
 Around the same time, Wis-
consin-based Oscar Mayer intro-
duced its vacuum-sealed packaging, 
which the company improved upon 
over the decades that followed. Jean 
Cowden, who retired as Oscar May-
er’s director of consumer information 
in 2000, says these inventions gave 
the company “a tremendous advan-
tage” over meat sliced at the gro-
cery deli that would dry out quickly. 
These innovations, Oscar Mayer told 
consumers, made bologna a practical 
choice.
 Oscar Mayer raised bolo-
gna’s profile, too. Since the early 

1900s, the company had competed 
regionally against the likes of Ar-
mour and Swift. But, by the 1960s, 
Cowden says Oscar Mayer was ready 
to expand nationally, beginning with 
the Oscar Mayer weiner song. “It re-
ally was the commercial that took 
that company to national fame and 
national distribution,” former mar-
keting Vp Jerry Ringlien explained in 
2007. “But as time went by, it turned 
out we were selling as much bologna 
as we were hot dogs.” So, in 1973, 
Oscar Mayer unleashed its famous 
bologna jingle featuring a kid on a 
dock with a fishing rod in one hand 
and a bologna sandwich in the other.
 who ate bologna sandwiches?
 The bologna sandwich be-
came ubiquitous in school lunches 
— and not just in brown paper sacks. 
Schools themselves provided bolo-
gna sandwiches and other bologna 
dishes as part of their early school 
lunch programs. New York’s Board 
of Education included bologna as a 
lunch item in 1963, while schools in 
the South served bologna cups, which 
were fried bologna slices molded into 
cups, with mashed potatoes scooped 
into the center and topped with 
cheese.
 Bologna sandwiches weren’t 
just for children. They have long 
been a cheap way to provide a meal 
to anyone who has to be fed. Oral 
histories of the Bracero program — 
the migrant farm worker program 
that ran in the U.S. from 1942 until 
1964 — reveal that government ad-
ministrators turned to bologna to feed 
the Mexican workers. Bologna is also 

a staple of food pantry donations; in 
1992, First Ladies Barbara Bush and 
Naina Yeltsin of Russia made dozens 
of bologna and cheese sandwiches at 
a Washington, DC soup kitchen.
bologna and braceros 
 Henry pope Anderson’s ac-
count of the Bracero program in Cali-
fornia says that workers often could 
not eat their bologna sandwiches, 
since they were such a departure from 
the Mexican diet: “To most braceros 
there are at least four things wrong 
with bologna sandwiches. In the first 
place, Mexicans are accustomed to 
hot dishes for lunch. Secondly, many 
of them are unaccustomed to bread 
— white bakery bread in particular. 
Thirdly, they do not like the flavor of 
bologna. Fourthly, they do not care 
for foods as dry as these.”
 San Diego real estate devel-
oper Alex Spanos — who launched 
his career selling bologna sandwiches 
to braceros — acknowledges this fact 
in his autobiography, writing that he 
soon realized the sandwiches “were 
not appropriate” and switched to tor-
tillas and rice and beans.
 Few have relied on bologna 
sandwiches more than those in the 
criminal justice system. The sand-
wiches have been served in jails for 
decades in various ways: as cold 
packs to incarcerated men working in 
the fields, as one of two meals served 
in a day, or even as all three meals of 
the day. It has led to rancor. “It prob-
ably makes [the incarcerated] not feel 
like people,” Bentley says, explain-
ing that most people think of dinner 
as a hot meal. Food riots, in particu-
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lar, occur when people feel a social 
contract has been broken. In 1980, in-
mates at an Ohio jail went on a four-
day hunger strike to be allowed hot 
rather than cold bologna sandwiches. 
In 2014, inmates of a Missouri jail ri-
oted after being fed only cereal and 
bologna sandwiches.
 Though bologna sandwiches 
remain common in prison cafeterias, 
they’ve faced a backlash elsewhere. 
In the 1980s and 1990s, parents grew 
concerned about saturated fat and 
sodium in school lunches. “Fat was 
becoming synonymous with choles-
terol, clogged arteries, heart attacks, 
and strokes,” wrote Michael Moss in 
his 2013 book Salt Sugar Fat. “This 
signaled a potentially huge swing in 
eating habits, and no one worried 
more about it than Oscar Mayer.” The 
company introduced lower-fat bolo-
gna and slashed prices, but by then, 
other lunch meats like turkey were 
more easily accessible. “Through the 
1990s, bologna sales in general — 
no matter what manufacturer — fell 
one percent each year,” Moss reports. 
“[B]y 1995 the annual drop had ac-
celerated to 2.6 percent.”
 Some grew to resent bologna. 
Bernie Lewis, co-owner of Ohio’s 
G&R Tavern, known for its bologna 
sandwiches, suggests that some dis-
like its taste and texture, while others 
might associate it with poverty. Sha-
ron Wilensky, co-owner of Wilen-
sky’s in Montreal, agrees, adding, “It 
even could be bad memories. They 
either grew up poor or that’s what 
their mother gave ‘em for lunch ev-
ery day. I had peanut butter and jam 
every day in grade nine and I couldn’t 
look at it for about 10 years.” Bent-
ley notes that the diminishment of 
bologna might also be about shifting 
lunch trends toward salads or noodle 
bowls. “The sandwich is kind of old-
fashioned,” she says.
bologna rises again? 
 But this is no post-mortem 
for bologna sandwiches. Nostalgia is 
a fierce emotion, and bologna sand-
wiches evoke happy memories in as 
many people as those who find bolo-
gna disgusting. Chris Shepherd, chef 
at Houston’s acclaimed Underbelly, 
remembers growing up in Tulsa, 

Oklahoma, where his mother always 
kept bologna in the fridge for him to 
eat fried in a sandwich with Miracle 
Whip. “I’d eat red ring, I’d eat Oscar 
Mayer. I just like it all,” he says.
 Bologna saw a minor come-
back as the global recession sent peo-
ple scrambling for cheap meat and 
comfort food. In November 2009, 
food trends expert Nancy Kruse told 
Nation’s Restaurant News that opera-
tors were turning to items like bolo-
gna to help diners escape the reces-
sion — including Hardee’s, which 
had launched fried bologna biscuits 
in some of its southern franchises that 
year. A couple years later, McClatchy 
Newspapers noted that “[b]ologna 
sales went up almost 125 percent in 
June 2009, the year following the 
start of the current tough economy.” 
Erstwhile supermarket chain Great 
Atlantic & Pacific Tea Company even 
released a “bologna index” that linked 
spiking sales to the cratering economy. 
 Business carried on at G&R 
Tavern, where a smoked, thick-cut 
bologna sandwich has long been a 
star of the menu. Once a small-town 
bar serving bologna sandwiches to lo-
cal farmers, G&R Tavern is now also 
a regional and roadside attraction af-
ter a 2003 feature on the CBS Sunday 
Morning report snowballed into more 
features on the Travel Channel, Chi-
cago Tribune, and more. While the 
recession did stall things, Lewis says 
the restaurant was able to keep the 
price of its bologna sandwich down 
since bologna itself remained fairly 
cheap. And now, with the recession 
fading, Lewis says G&R is seeing its 
highest sales in a nearly 60-year his-
tory, mostly from bologna. “We get 
people in bib overalls and three-piece 
suits,” Lewis says of his clientele.
 Wilensky’s also continues to 
be a must-stop culinary destination in 
Montreal. Sharon Wilensky says the 
salami-and-bologna sandwich has 
become so popular over the years that 
they’ve essentially eliminated the rest 
of the menu.
 Momofuku chef David 
Chang — who visited Wilensky’s 
with Aziz Ansari and Joe Beef chefs 
David McMillan and Frederic Morin 
in a 2012 episode of Mind of a Chef 
— is an advocate for bringing bolo-

gna into the modern restaurant kitch-
en, too. Two years ago, Chang used 
the first installment of his GQ column 
to call for an embrace of artisanal bo-
logna. “This blows my mind — we 
have craft doughnuts, beet pickles, 
beef jerky… but no bologna?” he 
asked. “This needs to change.”
 Chefs across the country 
have indeed been adding bologna to 
their menus in recent years. Bologna 
is always on the charcuterie plate at 
Underbelly, Shepherd says; the res-
taurant sells 40 to 50 pounds of bo-
logna every two weeks. In St. paul, 
chef Adam Eaton put a Wilensky’s-
inspired fried bologna sandwich on 
Saint Dinette’s menu when it opened 
in 2014. Restaurant manager Lau-
rel Elm calls it “the unsung hero on 
the menu,” selling a couple hundred 
bologna sandwiches a month. Elm 
points out that the health concerns 
that plagued bologna in the late 20th 
century aren’t a problem; diners to-
day view dining out as a splurge, so 
a little extra saturated fat won’t deter 
them from a good sandwich.
 But can bologna truly be-
come an artisanal trend? Bentley says 
she could see that happening just as 
macaroni and cheese and iceberg let-
tuce before it. “Food is invented,” she 
says. “We can borrow from other cui-
sines, or we can have food go in and 
out of style by elevating it or changing 
it or calling it something different.” 
Cowden laughs at the way comfort 
foods have become trendy over the 
years, but points out that they were 
always popular anyway, because they 
are delicious. So, too, with bologna. 
“From my perspective,” she says, “it 
was just a great-tasting sandwich.”
 Oscar Mayer, for its part, 
seems to be banking on a certain 
hipster notion of nostalgia to keep 
bologna sales thriving. “The humble 
bologna sandwich is like a minimal-
ist 1950s chair or a three-chord punk 
single,” declares the brand’s website. 
“It can be art if made well.” But af-
fordability and accessibility — not 
art — propelled bologna sandwiches 
to cultural dominance, which the ad 
recognizes, too, insisting that a bolo-
gna sandwich is best enjoyed “[w]ith 
firefighters, librarians, teachers, and 
other humble yet marvelous locals.”

h e a l t h Y  F o o d
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o a committed carnivore, 
adopting a vegan diet - no 
meat, no fish, no dairy, no 
eggs - sounds like a dramatic 

step. But a growing trend for giving 
up all animal products doesn’t involve 
going vegan forever. Nor does it even 
require being morally opposed to eat-
ing meat. In fact, it might only last a 
matter of weeks.
 More people are 
pledging to go vegan for 
seven or 30 days, accord-
ing to the Vegan Society. 
There were 40% more 
people signing up to this 
temporary menu in the first 
two months of 2013 com-
pared with the same period 
in 2012, it says. 
 Most famously 
singer Beyonce and her 
rapper husband Jay-Z went 
vegan for 22 days as part 
of a “spiritual and physical 
cleanse.”
 And this year 
a new campaign - Veg-
anuary - has already seen 
3,200 people commit to go 
vegan for the first month of 
2014, organizers say.
 Many of these 
part-time vegans aren’t 
against eating animal prod-
ucts in principle. But they 
might have taken inspi-
ration from well-known 
figures who have adopted 
the vegan lifestyle full-time, such as 
Oscar-winning film director James 
Cameron, former president Bill Clin-
ton and Microsoft founder Bill Gates. 
 There are also 150,000 full-
time vegans in the UK - so about 
one in 400 - according to the Vegan 
Society. The ratio goes up to roughly 
one in 150 in the US, according to the 
Vegetarian Resource Group, which 
puts the total figure at two million. 
Like vegetarians, they don’t eat meat, 
poultry, fish or by-products of slaugh-
ter - vegans don’t eat eggs and dairy 

products either. 
 But it’s those who dabble in 
the diet rather than follow it full-time 
who are coming to prominence like 
never before. Each temporary vegan 
might have very different motivations. 
Some might seek to shed the signs of 
Christmas indulgence, others might 
see it as a good way to detox.
 According to Juliet Gellatley, 
director of the vegan and vegetarian 
group Viva, it mostly comes down to 
two main reasons - health concerns, 
and greater awareness about how 
animals are treated. “people might 
be prone to heart disease or want to 

get their cholesterol down,” she says. 
“Or it might be because they’ve seen 
something on factory farming. But 
once people turn to veganism, they 
usually open their minds to the other 
issue too.
 “The third factor, which is 
more unusual, is environmental rea-
sons such as global warning or defor-
estation,” she says. 
 It’s a tale that rings true with 
young professional Rachel Hollos, a 
global marketing director from Lon-
don. She says her main motivation 

for going vegan for a month was the 
health benefits. “I have read a lot of 
articles about how we don’t really 
need dairy products and how cow’s 
milk contains lots of hormones, which 
puts our own hormones out of sync,” 
she says. 
 Rachel says the vegan diet 
“differs substantially” to her normal 
diet, which typically includes lots 
of fish, eggs, goats milk and yogurt. 
The switch has been easy during the 
week - when she’s able to cook meals 
at home and prepare packed lunch-
es - but difficult when eating out at 
weekends. “I definitely feel like I’ve 

got more energy and feel 
less bloated, but I also feel 
very hungry most of the 
time.”
         Advocates for the 
diet insist this latter sensa-
tion is not what veganism 
is about. Gellatley says 
hunger is easy to avoid 
if new vegans plan their 
meals carefully. porridge, 
pulses, lentils and beans 
all help keep the stomach 
feeling full, she says. 
        Someone whose bel-
ly hasn’t been rumbling is 
32-year-old Luke Graham 
from Cardiff, despite burn-
ing lots of energy in his job 
as a personal trainer. He 
says his motivation to sign 
up to Veganuary was “half 
ethics and health, and half 
experiment.” A vegan diet 
is all about planning, he 
says. “I used to put a slab 
of meat and veg under the 
grill most nights. Now my 
cupboard is full of pulses, 

which has taken some adjustment.” 
 So far Luke is finding his 
energy levels are fine, unlike when he 
tried going vegan about 10 years ago, 
which he says “made him look like a 
12-year-old boy.” 
 “I need to be strong and 
in good shape for my job and I was 
worried going vegan was contrary to 
this. Last time I tried it, I didn’t real-
ly understand much about nutrition. 
Now writing nutrition plans are part 
of my job,” he says.
 Viva’s Gellatley says there’s 
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been a shift in attitude when it comes 
to men going vegan. “Before many 
would say there’s no way they’d 
give up meat. They were traditional-
ist, loved their steaks and roasts, (and 
were) macho about it. But now more 
moneyed, powerful men are coming 
out and saying vegan is the healthier 
way,” she says.
 It’s not even always about 
cutting out meat and dairy for weeks 
at a time. The VB6 diet, which advo-
cates eating a vegan diet before 18:00, 
became the fad diet to follow after 
New York Times food writer Mark 
Bittman published his book last year. 
There are also any number of raw 
food, juice cleansing, soup slimming 
diets that involved cutting down on 
animal products.
 But there is also some evi-
dence to suggest that veganism isn’t 
just for January. The UK market for 
meat-free products such as tofu, burg-
ers, and imitation chicken fillets was 
put at £625m in 2013, up 21% from 
five years earlier, according to Mintel. 
The free-from market - which includes 
dairy free and wheat-and gluten-free 
products - went up by 72% between 
the same period.

 And the first German all-veg-
an supermarket chain, Veganz - offer-
ing more than 6,000 vegan products 
- is due to open in London later this 
year. 
 There may be other reasons 
why people are moving towards plant-
based diets. The horsemeat scandal 
led to more than half of UK consum-
ers changing their shopping habits, 
according to the consumer group 
Which? 
 Others argue celebrity-
backed campaigns such as Meat Free 
Mondays - which Sir paul McCartney 
helped launch in a bid to encourage 
people to reduce their carbon footprint 
by cutting out meat - have also con-
tributed to a club of “meat reducers.”
 But Gellatley believes there’s 
been a “seismic shift in attitude” 
towards going vegan, “which is no 
longer seen as alien.” 
 “people aren’t necessarily 
going vegan, but they seem to admire 
those cutting it out a bit more - they 
are more apologetic, saying, ‘I know 
it’s not good for my heart’,” she says.
 And the 21-year veteran of 
veganism says she doesn’t take issue 
with the apparent disjunction between 

the principles of veganism adhered to 
by some devotees and the more casual 
attitude of the occasional dabbler. 
“Any change is positive in my view. 
Anything that pushes that shift to eat 
less animals rather than more is good. 
plus very few people go straight to a 
vegan diet. Some change overnight, 
but we get emails from people every 
day saying they gave up red meat, 
then white meat, then fish, then dairy 
etc. Most people go vegetarian before 
vegan. It’s about opening hearts and 
minds,” she says. 
 For Rachel, the vegan diet is 
only for January. She says she will add 
fish back into her diet in February, and 
possibly add organic white meat later. 
“The vegan diet has really made me 
think about what I put into my body 
and I’ve come across lots of nutrition-
ally beneficial and tasty recipes which 
I’ll continue to cook. I think there is 
common sense in a lot of the theories 
and it’s definitely a worthwhile chal-
lenge,” she says. 
 The part-time vegan might 
well become a permanent fixture. 

Vanessa Barford writes for the BBC Magazine. 
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It’s our 55th Anniversary in the Same Location...
And We are Here to Stay!

Looking forward to the Grand Opening in 2019, POCWD and Spirit Cruises
are open every day as our Waterfront is transformed into a World-Class

Destination. Ports O’ Call  Waterfont Dining is thrilled to remain the
historical namesake of this treasured locale, as we keep pace with all

of the new developments RIGHT NEXT DOOR!

A TIME TO CELEBRATE
Ports O’ Call Waterfront Dining Welcomes the Announcement of the

SAN PEDRO PUBLIC MARKET!
Phase I to include BERTHS 78, 79 and 80
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San Pedro  CA  90731
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