
M
cD

onald's spend a fortune on advertisem
ents, trying 

to cultivate an im
age of being a "caring" and "green" 

com
pany that is also a fun place to eat.  C

hildren are 
lured in (dragging their parents behind them

) w
ith the 

prom
ise of "free" toys and other gim

m
icks. B

ut behind 
the sm

iling face of R
onald M

cD
onald lies the reality - 

M
cD

onald's only interest is m
oney, m

aking profits from
 

w
hoever and w

hatever they can. 
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hile m
illions of people are starving, vast areas of 

land in  poor countries are used for cattle ranching or 
to grow

 grain to feed anim
als to be eaten in the W

est.  
M

cD
onald's continually prom

ote m
eat products, 

encouraging people to eat m
eat m

ore often, w
hich 

w
astes m

ore and m
ore food resources.  145 m

illion 
tons of  grain fed to livestock produces only 21 m

illion 
tons of m

eat and  by-products. O
n a vegetarian diet 

B
ritain could easily be  self-sufficient in food. 
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The w

orld's m
ost beautiful forests are being destroyed 

at an  appalling rate by m
ultinational com

panies.  
M

cD
onald's have at  last been forced to adm

it to using 
beef reared on ex-rainforest  land, preventing the 
regeneration of forests. A

lso, the use of  farm
land by 

m
ultinationals and their suppliers forces local  people 

to m
ove on to other areas and cut dow

n further trees.  
M

cD
onald's is the w

orld's largest user of beef. 
M

ethane em
itted by cattle reared for the beef industry 

is a m
ajor cause of the  "global w

arm
ing" crisis. E

very 
year M

cD
onald's use thousands of tons of 

unnecessary packaging, m
uch of w

hich ends up 
littering  our streets or polluting the land buried in 
landfill sites.
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M
cD

onald's prom
ote their food as "healthy", but the 

reality is  that it is high in fat, sugar and salt, and low
 in 

fibre and vitam
ins.  A diet of this type is inked w

ith a 

greater risk of heart disease, cancer, diabetes and 
other diseases. Their food also contains m

any 
chem

ical additives, som
e of w

hich m
ay cause ill 

health, and hyperactivity in children. D
on't forget too  

that m
eat is the cause of the m

ajority of food poisoning  
incidents. In 1991 M

cD
onald's w

ere responsible for an 
outbreak  of food poisoning in the U

K
, in w

hich people 
suffered serious  kidney failure.
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The m

enus of the burger chains are based on the 
torture and  m

urder of m
illions of anim

als.  M
ost are 

intensively farm
ed, w

ith no access to fresh air and 
sunshine, and no freedom

 of m
ovem

ent. Their deaths 
are barbaric - "hum

ane slaughter" is a m
yth. W

e have 
the choice to eat m

eat or not, but the 750 m
illion 

anim
als m

assacred for food in B
ritain each year have 

no choice at all.
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 - W
orkers in the burger chains are paid low

 w
ages. 

M
cD

onald's do not pay overtim
e rates even w

hen 
em

ployees w
ork very long hours. P

ressure to keep 
profits high and w

age costs low
 results in 

understaffing, so staff have to w
ork harder and faster 

and as a consequence accidents, particularly burns, 
are com

m
on.  The m

ajority of em
ployees are people 

w
ho have few

 job options and so are forced to accept 
this exploitation.  N

ot surprisingly staff turnover at 
M

cD
onald's is high, m

aking it virtually im
possible to 

unionise and fight for a better deal, w
hich suits 

M
cD

onald's w
ho have alw

ays been opposed to 
U

nions.
C

EN
SO

R
SH

IP and M
cLIB

EL
C

riticism
 of M

cD
onald's has com

e from
 a huge num

ber 
of people and organisations over a w

ide num
ber of 

issues.  In the m
id-eighties London G

reenpeace drew
 

together m
any of those strands of criticism

 and called 
for an annual W

orld D
ay of A

ction against M
cD

onald's.
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This still takes place every year on 16th O
ctober, w

ith 
pickets and dem

onstrations all over the w
orld. 

M
cD

onald's, w
ho spend over one billion dollars every 

year on advertising and prom
otions, are trying to 

silence the w
orld-w

ide cam
paign by threatening legal 

action against those w
ho speak out. M

any have been 
forced to back dow

n because they lacked the m
oney 

to fight a case. B
ut this year, H

elen S
teel and D

ave 
M

orris, tw
o supporters of London G

reenpeace w
ill 

defend them
selves in a m

ajor H
igh C

ourt libel trial.  
N

o legal aid is available so the unw
aged 

environm
entalists are representing them

selves.  
M

cD
onald's have engaged in a huge cover up, 

refusing to disclose m
asses of relevant docum

ents.  
A

lso, the defendants have been denied their right to a 
jury after M

cD
onald's argued that the issues in the 

case w
ould be "too com

plex" for m
em

bers of the 
public to understand.  D

espite all the cards being 
stacked against them

, H
elen and D

ave are 
determ

ined to expose the truth.  P
rotests against the 

$24 billion a year fast food giant continue.  It's vital to 
stand up to intim

idation and to defend free speech.
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Together w
e can fight back against the institutions and 

the people in pow
er w

ho dom
inate our lives and our 

planet, and w
e can create a better society w

ithout 
exploitation.  Talk to friends  and fam

ily, neighbours 
and w

orkm
ates about these issues.  P

lease  copy and 
circulate this leaflet as w

idely as you an.

Vegan recipes courtesy of VegW
eb.com

 and 
dairyfreecooking.about.com

 w
ith m

odifications by 
W

olfgang P
unk and E

m
o Lagasse...E
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 J O

 Y ! ! ! 

Bean Burgers

Ingredients:
2 15 oz cans beans (red and black w

ork), drained
1/2 onion, diced
1 tsp hot sauce
2 cups of cooked brow

n rice
2 tbsp seasoning blend (paprika, garlic, pepper)
Salt too taste 
1 red or yellow

 bell pepper, diced (optional)
lightly sauteed diced m

ushroom
s (optional)

oil for frying

D
irections:

1.M
ash the beans and rice in a large bow

l and 
add rem

aining ingredients.
2.M

ix until w
ell com

bined. Add flour or m
ore 

m
ashed rice if burgers are too m

oist
3. Press firm

ly to form
 into patties 

4. lightly fry in 2 TBSP oil on m
edium

 heat
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