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Some We Eat 

The project idea that I chose to do was a video showing how to prepare a chocolate cake 

that shows what ingredients are needed and the amounts, how to cook the ingredients, etc. 

However, this is no normal meal. It is a completely vegan meal, meaning no non-human animals 

are used in the ingredients or preparation.  

The first thing that made me consider this idea was thinking about the vegan potluck and 

what food I should bring. Then it hit me with the idea of demonstrating how simple it is to make 

a non-human animal friendly meal, and also contributing to the potluck! Then I went deeper into 

thought about some past activities we discussed about food production, different non-human 

animals that are only viewed for economic purposes, and how labeling influences our 

disassociation from it. Baking a vegan chocolate cake is almost identical to the work of making a 

regular chocolate cake. The only difference is how accessible the ingredients are to get, because 

non-vegan items are easier to find. It also is beneficial to non-human animals and humans to eat! 

This project highlights the idea of veganism, and the reason that many people follow this 

diet. In Some We Love, Some We Hate, Some We Eat in the Eyes of the Beholder it states: 

“Because they are so top-heavy, broiler chickens spend most of their day lying down, often in 

litter contaminated with excrement.” This is one of the many disgusting imageries we must face 

if we continue supporting large food production plants. Not only that but the chickens in food 



production plants hold 30,000 chickens in a 600 feet long by 60 feet wide enclosure. Many of 

these chickens get injured or abused during the time until their death. These cases are not only 

for chicken but for cows, pigs, turkeys, and all the other common types of domesticated non-

human animals. Most of the cheap and easy, accessible meat we eat daily come from these harsh 

environments that the non-human animals live their entire lives in. Although smaller farms do 

not follow the mass production industries, the non-human animals are still only looked at from 

an economic viewpoint and will still go through suffering. Every year, these millions of non-

human animals trapped in these environments make up the 72 billion pounds of flesh we eat or 

waste (Herzog 176). Some of the non-human animals not involved in food production get treated 

with cruelty as well. Dairy cows, heifers, male chicks, and unconditioned non-human animals get 

abused to death, throw in grinder, and other torturous mechanisms to kill them. Not only are 

these bad for the non-human animals, but it can affect humans’ well-being as well. 

How we treat and think about non-human animals can influence our mental and physical 

health in significant ways. In Some We Love, Some We Hate, Some We Eat in Delicious, 

Dangerous, Disgusting, and Dead Herzog talks about how e. coli, a bacteria that is found in most 

non-human animal flesh we eat, kills around 400,000 people each year. Although non-human 

animals such as wolves and other carnivores do not obtain this disease, since our bodies are not 

fit for eating raw/uncooked meat our biological defense is weaker. It also states that red meat is 

linked to problems such as obesity, cardiovascular disease, and even cancer (Herzog 193). 

Although we evolved from meat-eaters, the reason we are so obsessed with meat is due to our 

culture and what we are used to. What you eat reflects your social status, cultural background, 

and even traditions. As humans, we dissociate the non-human animals from pain and feeling, 

because we do not share a common language and our biases of each specific species blind us 

(Wallace 6). The reason most people are numb about this concept is because now a days we 



don’t experience the killing first hand, but those who work in the food production plants 

typically see it very differently.  Typically, factory workers in this field come from low income 

environments, and the food production plants are near their area. On top of that, from working in 

these environments some develop trauma-induced diseases such as PTSD from being a part of a 

gruesome environment. Not only that, but many of these workers get injured working with larger 

animals and the machinery. Overall, these large industries damage both non-human animals and 

humans involved in it. 

Preparing this vegan chocolate cake demonstrates how easy it can be to stop supporting 

the non-human industry, and how it is even beneficial to us! Although chocolate cake isn’t 

healthiest, this chocolate cake is sure not to have e. coli in it. Watching my video can show how 

similar cooking and baking can be with vegan products versus non-vegan products, and that it 

can still be just as delicious. If more information was given about non-human animal industries 

were given, I think more people would consider a vegan-based diet. Also, buying vegan products 

instead of supporting the meat industry could help save many non-human animals’ lives if it was 

widespread enough.  
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